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The Feingold® Association of the United States, Inc., founded in 1976, is a non-profit organization whose purposes are to support its members in the im-
plementation of the Feingold Program and to generate awareness of the potential role of foods and synthetic additives in behavioral, learning and health
problems. The program is based on a diet eliminating synthetic colors, synthetic flavors, aspartame, and the preservatives BHA, BHT and TBHQ.




From "E.D." to star student

"He won't make it through kindergarten without an aide by his side," Cathy was told by the profes-
sionals who evaluated her little boy. She wondered, "What did I do wrong?"

athy Gullick knew something

wasn't right. Her toddler, Gus,

was unable to tolerate the noise
and activity of birthday parties, could
not handle a trip to the mall, and didn't
get along with other children on play
dates. In addition to multiple sensory
problems, he was plagued with night-
mares and night terrors, often waking
up frightened and soaked with perspi-
ration. He suffered from chronic ear
infections, asthma, poor muscle coor-
dination, and was late in learning to
talk. He also had the tics that are a
hallmark of Tourette syndrome.

A good friend from her childhood,
who was now a holistic doctor, sug-
gested looking at the food they were
eating, but Cathy thought it seemed
odd to think that the food she was
serving would have any connection
with her son's many problems. He ate
all the usual things other kids eat: hot
dogs, chicken nuggets, pizza, bright
yellow macaroni & cheese, Jell-O, etc.
But she decided to look into a possible
food link when she saw a flyer adver-
tising a workshop at her school. The
speaker was a volunteer with a group
called the Feingold Association.

That workshop was held in 2001 and
Cathy vividly remembers the boxes
and packages of foods with harmful
additives on one side and those with-
out on the other side. She especially
remembers seeing the familiar mac &
cheese mix that she often used -- but
hers was on the "not okay" side; and
she saw that she could make a simple
switch to the one that was made with
white cheese, not neon yellow.

Gus was enrolled in a program run
by Child Find, which identifies at-risk
preschoolers. Even at this early age,
he had an IEP which labeled him as
E.D. (emotionally disabled).

Cathy remembers that they had been
on the Feingold diet for 10 days when
she picked him

up from the Child Find program and
brought him home. Instead of taking
off in his usual hyperactive whirl, Gus
lay down on their sofa and took a nap.
This child whose engine never seemed
to stop was asleep, and Cathy watched
him in amazement.

The Gullicks were not the
only ones who noticed pro-
found changes -- everyone
thought they had begun using
medicine.

As she worked with the diet Cathy
learned that her son has a lot of trouble
with salicylates. Unlike most chil-
dren, Gus continues to be very sensi-
tive, but he can tolerate an occasional
pizza or bit of ketchup. It doesn't
present a problem if they have
salicylate foods in the house, Cathy
finds, since her teenage son dislikes
how they make him feel, and chooses
to avoid them. He is fine with drink-
ing water or diluted lemonade. He
will occasionally get a slushee made
from cola or a can of 7-UP.

The family's diet has been modified
to accommodate Gus's sensitivity to
dairy and his younger brother's lac-
tose intolerance. Naturally, the whole
family is careful to steer clear of the
unwanted additives. Another food
that is not in the Gullick pantry is mo-
lasses. Years ago Cathy watched her
son go from a sweet, calm little boy to
Tasmanian Deyvil from a small expo-
sure to this old-fashioned sweetener.

Thanks to a change in diet there was
no need for an aide to sit by Gus in
kindergarten; he excelled. Each year
has brought an academic record of
nearly straight A's and a social life
with lots of friends, as well as athletic
success. The little boy with poor mo-
tor control is now the captain of his
football team. His teachers nomi-
nated Gus to be the representative at
the People to People Business Leader-
ship Summit held at Columbia Uni-
versity and Wharton School of
Business at the University of Pennsyl-
vania. [www.peopletopeople.com]

The US Food and Drug Administra-
tion might think that food additives
have no link to behavior, learning and
health, but we know a 14-year-old
boy who could teach them a great
deal!
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Flavored milk in schools

Nearly all schools offer flavored milk, primarily chocolate,
according to a 2006 report by the School Nutrition Associa-
tion. About two-thirds of schools also sell strawberry milk.
There is a large assortment of flavors available, including
vanilla, coffee, banana, orange, dulce de leche, blue rasp-
berry, blueberry, cookies & cream, and root beer.

What's in flavored milk?

It's not just the fake flavorings that are a problem
for children; these drinks are loaded with sugar.

n 8-ounce glass of milk contains 3 teaspoons of natural

sugar (lactose), and when you add an additional 4 tea-

spoons of sugar or corn sweetener to flavored milk, that
equals 7 teaspoons, or the same amount that can be found in
many sodas!

For the child who consumes two 8-ounce cartons of flavored
milk in his school breakfast and lunch, he is getting a total of
14 teaspoons of sugar! What's more, school administrators
might think they are being conscientious because they are us-
ing fat-free or 1% milk, but all that sugar, plus possible hidden
preservatives in the vitamin A palmitate fortification, offer no
benefits.

Starting the kids off wrong

The Canadian branch of the Center for Science in the Public
Interest (CSPI) has published a report detailing the amount of
sugars found in food designed for toddlers.

The report's author is Charlene Elliott,
associate professor at the University of s
Calgary. She notes, "There is a pre- O
sumed halo effect around baby and tod- " R
dler foods because people expect these §
foods to be held to a higher standard. Y\ ___ . "
Yet this is not necessarily the case.” ;

The study, published in the Journal of Public Health, exam-
ined 186 foods that are marketed for babies and toddlers and
found that more than half had a sugar content greater than

twenty percent. Many of these foods were also high in so-
dium.

No more chocolate formula!

Here's a bright spot. Mead Johnson Nutrition, the manufac-
turer of Enfamil baby formula, has announced they will stop
producing their controversial Enfagrow Premium chocolate
drink. The sugary product, introduced in February, brought
howls of protest from many parents and health care providers.

What is smelly and strange?

How about hamburger-scented candles de-
scribed as smelling like "steam-grilled on a
bed of onions?"

hite Castle sold these fake

fragranced gems at their

shops with the proceeds
going to Autism Speaks, a group
that funds autism research. We
hope autistic kids will not be sub-
jected to the perfumes emitted by
these odd items.

Assault on the senses in Mooresville, NC.

loom groceries, owned by Food Lion, decided to ad-

vertise their line of beef with a billboard picturing a

steak, and emitting the scent of black pepper and
charcoal. The billboard used cartridges of perfumed oil,
spewed out on unsuspecting motorists by a high-powered
fan.

Not smelly, but definitely
strange

Looking for a natural iced tea mix?

t shouldn't be hard to find...after all, it's tea and sugar,
right? Here's one that advertises "Natural lemon flavor
with other natural flavor."

But take a look at the fine print on the back and you will
find: citric acid, maltodextrin, instant tea, corn syrup sol-
ids, aspartame, magnesium oxide, acesulfame potassium,
Red 40 Lake, Red 40, Yellow 6 Lake, Yellow 5, Blue 1
Lake, Blue 1, and BHA.

The first ingredient is acid, there are
two sugars (maltodextrin and corn
syrup solids), two fake sweeteners
(aspartame and acesulfame potas-
sium), plus 6 different dyes and the
petroleum-based BHA.

Who would have thought tea could
be so complicated?

The company that can take something as simple and in-
expensive as tea and turn it into a high-priced
Frankenfood is -- big surprise -- Kraft (owned by Philip
Morris Tobacco), with their Crystal Light Natural
Lemon Iced Tea drink mix.
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