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The calory is a unit of energy
and reflects the fuel value of a
food. It is very important to specify
the availability of the foodstuff to
the species involved when the term
calory is used, for some animals can
utilize even cellulose as carbo-
hydrate, which is totally inert as
food for others. Even methods of
assay for carbohydrate afford very
unreliable results, the infinite
forms of natural carbohydrates from
hemicelluloses to pentosans have
nutritional coefficients for the
human species of indeterminate
values.

So the logical course to follow
is to use only food sources that
have a long history of known useful-
ness to human physiology. That, in
fact, is the secret of success in all
animal husbandry, and it is a par-
ticular lesson to observe that ex-
perience gained on one species can-
not be transferred to another.

While proteins as well as fats
and carbohydrates have calory
value, it is the latter two categories
that are considered as calory
sources alone, but we must here
recognize a first principle of nu-
trition, the cardinal premise that,
once a foodstuff has acquired a
reputation for wholesomeness and
health building, it be always sup-
plied in its unadulterated state, and
unaltered by improper processing,
refining, or aging. Such damage may
not be reflected in the calory con-
tent, may only be evident by careful .

tests in feeding animals or humans.
Here we run afoul of much

chicanery. If animal tests show

damage, the processor immediately
shouts—"No such effect occurs to
human consumers." To show such
effects in tests on human subjects
may well be impossible, for we can-
not run parallel experiments on
human subjects like we do on
animals unless we have expendible
human lives to experiment with.
This is not possible in a country
that has officially subscribed to the
Golden Rule, although unofficial
tests are being imposed on a long-
suffering public most of the time.
(Refer to the transcript of the testi-
mony before the Delaney Committee
of Congress on poisons in food if
you wish more information—free
copies available from the author).

It must be admitted here that
animal tests indicating any adverse
reaction to any food sold for human
use should be accepted as also
applying to the human species un-
til unquestionable proof to the
contrary has been established.
No other policy can be justified.
When flour bleached with nitrogen
trichloride was proven to cause
epileptic fits in dogs, the makers
unanimously claimed such reactions
were confined to the canine species.
But in the March 1957 Cosmo-
politan, bleached flour products
were shown to cause epilepsy in
the human, among other serious re-
actions. It required fifty years of
the use of bleached flour by the
human species before this was
publicly reported.

Bleaches all destroy vitamin E
in flour, and for that reason are out-
lawed in Germany. Vitamin E de-_
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until uoqJeetlcnable proof to the contrary hal bMn ••tabllehltd. No othu polley

can be j ....stified. When flour bleMhld with nitrogen trichloride ... proven to au.

epileptic fit. 1n dogs, the JMkera W\8nlJaOUsl y alaiMd suoh reaction••re confined to

the canIne specle.. But 1n t~ March 1957 ·ColaOpOlltal~·. blNchtd flour products wre

shOtll to cau.. epileplY in the h~• .-oog other 8ftious "_etlon.. It re~red

fifty years of the use of bleaGhed flour by the human species hefoze this was publlo1y

reported.

Bleaches all d.-troy vitwn E 1n flour, and for that Nason are outl-.d in

Germany. Vi tam1n • d.flclenc:y 1n .1_1 telts pav;d~. extensive degeneration of the

~rlpheral lIusculature (l,2.~4,~.6) ar.d of the heart 1lU8ele plul changes in the

.1ectrocardlog1'_ (7,8,9). VltM1n E Llcnta..a the power of the ilolated heart,

incre••• the coronary blood flow, deereaee. the Gons~tlon of ~lucoee and oxygen

(lO,II). Where test anlmail ..a dapnV9d of V1tmn E alene, 13 out of 28 dropped
I

dead fraJa heart failure within one ,... (.t1). Po..1bIy no better eX8lple could be

cited to show the terrible con"«J*loel of ~ttlng a fnctlon of one percent of a

vItal food to be destro~ by ignorant proee.aon. The V1tMd.n I of flour II lOlt ••

soon as its 011. beCaIe rancid, a change that oocun in a f•• da)f8 after tt. allI1ng

of the t)nln. w-l1esl the flour 1t nfr1guwted. To pretend that the.. cQl..~noe.

of Vitamin I deficiency occur oraly in test ani_lIt never in hllMn subjects, II an

ir~ortant rdsconceptlon uncpustlonebly foete:red by the .-ken of thl1~ "foodl•••

calory- product, bl.ached flour.

Synthetic 1mdtatlona of natural foods ~ another great alas9 of Rfoodles. celorie.".

The 9Y~~ fats are in this category, so is synthetio dextrose (corn syrup,

glucose of OOIlDIrce).

A high blood chol.sterol 18 kn~ to pncIiepo. to heart di...... hypertens10n and

cancer (13,14,15). Hydrogenated fete pra.ote an increase in blood chol••tHol,

natural lInref1nld wgetal*t 011a prt80te • progre••lve reduction in blood enol.sterol

(16). In the•• synthetic product, WI have new raolecular fONI that tlw h\ll8n ph)l'­

siology never has had a'l ~t\IUty to beOa18 edjuated to. Betidea. they are
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totally ~.cc~ed by the vlt.1n ;:·.rl !lin.rel 00IIp0Und1 of organic natUft that

all natural fcoda centain, 11k. the vlt~n E C~18x of C8leale.

The euc1r~genlc effect of this h1;h blood choJ.eltuol ha. been Jc.no.l for a long

till8. Adding enol••terol to tile diet of t.,t an1_18 8tJSCeptlble to .en~r eaueed

metast...s in 90 percent of the ...imals. when without the cholesterol there .1"8

nc _t.8ta..& (17). Patlent$ with carc:lnOllB were f~ to haw en &Wrage of ~

mere cholesterol in their body fit than no~l pftsanl (18). Blood chol••tel'Ol

has been founcl conalstently higher In victt-e of oarclna.e· (19). we do not attribute

a prlr..ary role to choler-tarol 1n ~rclf1(){.JGnes1 •• but it appears tIlquest!onable to be

one of the definite predl$poslng factors. and &uapectad to cauae the occurrence of

Ca1~cer in the susceptible 1ndlv!dua 1 at an earlter ago than otherwi se (20).

All this represents ~1denoe of te,wlcleac.r.e$s of the synthetic hydrogenated fat,

a pl'oouct that i9 not food to etart \J1 th, but a cO\.I1t8rfelt, 1aftoral iMitation of

natural food fats~ GlucoM, anott)er syntMtio food fraud, II\Qde by h)-drolyslng com

atslei). ,.8 coocl__d hy Dr. Harw:- W•. Wiley .tlen 1t first~ in th•• words,

"NOW let _ give YO\1 just 8 few more worda about another feature of Inja,ay.

You UOOft1"8tand that _ eat starch aM fruit luque. we dIgest thvse. If the sucrOM

ha& not heen d1g.st&d .. digQlt it. If the ctuch hal not been digested .. digltlt

it, with t,8 ftWl.-tlons 1lh1ch .. ha\'8 achieved in thl. l1fe, and then the 8U9U" enters

the blood stnea. Now ttlat happena with tho Ievulo.' .. nlwr f1nd levulose in

the blood str.... We ftnd only dextrON. The augar that 1.1 1n the blood IOd goes

to the tissues and there is burned 1~ al_ys dextZ'Ote, it is ne~r lewlo.. I

wish I knew what t.c.. of lov~Jlose. I do nota but it Is possible that thfte uy

rA an &0%"', a digest!w ~nzyme, that coowrt. levuloee into dextrose. S'tJPOh

you have too much starch and too .uoh sugar. You cannot burn it all at enee. It

is converted into an L.ert substance called glyoogllf, and Is stored up in this
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ccrK1ition 1n the l1wr and in the tis.,... nw buz'ntng of the lugar in the blood

Is aetiveted by the pancreas. Now if • flo<Xi our at~ch. with dext1'O_, tr.n _

will need half a do.- art1f1clal panUN'" to take care of it., and there ta the

NU danou, tta. th2waten1ng ~T, .~ lNory wi.. phya101ogi8t IIll1 tell you, fro.

that eOUl'Oe. So that both by "a~on of paralysl1 of Oltt' dlg&,tlve appuat. through la.

of functioning that 1e a thnat in it_If. and by rNHn 01 the 1ncrea.. of the

aIIOunt ~.xtaMe ~ch _ lngelt tar above -.hat .. rae" _ .-ldangR \)QI' health in

the Goat serloua _,. So that I voice now. and with all the Glllphaeis I can put on

It••y disa~~nt wtth ewry . t: t'r pc.en....apt Dr. MM\gea, .no hal testified

here, and it faa. been ~;:)nlllou. al'!1C!t • .no has Mid that this predlgeeted and

p:reehhed dexuoee Is hualess. I deny it and r think I ~.v. 'IIOst scientific

~unr.i, to oonvlr.ee you, ~tlC1cU",~ that it 18 not I humJ.••, aubstanoe" (21).

It •• not until 1M2 that Luken£ & Dohan at the University of Penn,yIven1. by

animal test. sh~ thst thIs synthetic dextl'oae was the only kncw.n 10m of augar to

cauae diabetes 1ft t&ct IniMll. The VfII:Y thing that Dr. Wiley predicted f~ his

knowl...'i~ of h~ raactioos to tr.r.atunl influences (22).

Aa ft fln.l e~le of the tre_ndous dlfhrence 1n the tthol••C8IIW8. of natural

foods aa dt8t1nqullh1d ':taa the synthetic ~untAtrfe1t. I cIte the f.et that ra.

hcney in reascn,ble -.ountG faila to dl.turb the blood sugar level of the diabetic

p8tlent. lCC{)r(.1ng to recant reports fzua esra.an investigaton. Further, It 1. very

i~rtant to not. that in the field of d.,tlstry. natural eugars including honey wre

found lncapeble of ceua1ng or !ncreeslng the incidence of tcoth decay, in contraat ~th

refined sugar lIili oh pz'c.oted tremendous incn,••e in cari CUI teeth (23)"

In view Clf the total 1Il8de~cy of the pure food laws to protect \Ie against the..

"alth-d'9troyln~.~utrlt1ou6 co"l'lterfelt foods. it Is ..-entia! far fNfIry ale

knowing of the situatl00 to act to properly infom Me fellows. Otherwise, he becaMe

by hie ail.nee. '~lly guilty i-1th the food counterfeltors, of t.IIldatI1n1Pg the pUblic

health end helping to ·cover-up" for the 1•• viol.ton.
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