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

I n  fact,  what  we  call  a  mushroom  is  only  the  visible  part  of  a 
remarkable plant buried below ground.  The part of the mushroom we  

generally do not see is the "mycelium" -- a vast network of extremely  
thin  membranes  that  acquires  nutrients  by  decomposing matter of all 
kinds.   This  is  how  soil  is  created.   The  mycelium  holds  the  soil 
together, enables it to retain water, and transfers food (nitrogen and min-
eral salts) to nearby plants.  When it grows above ground, mycelium 

looks like cobwebs or the lint from your dryer. 

   The chemicals fungi create to protect 
themselves from viruses and bacteria 
can be used to protect humans.   In 
1929, Western medicine changed dra-
matically when Alexander Fleming 
used mold to create what became 
known as penicillin.  More recently, 
both antibiotics and chemotherapy 
drugs  have  been  created  from  mushrooms.  Research  funded  by  the 
National Institutes of  Health has found that a variety of mushroom 
called turkey tail helps cancer patients whose immune systems have 

been damaged by radiation therapy.   

Mushrooms hold promise to improve the 
health of people and the planet. 

There's more to this humble fungus than meets the eye.   

Spinning the Internet -- 

Mommy isn't always right 
 

M 

ommy bloggers have a huge 
influence on what women 

buy -- something the food and 
chemical industries are trying to 
use to their advantage. 
 

   In the 1960s consumers began to 
create "grass roots" organizations 
to push for social change. Seeing 
their success, businesses and vested 
interests copied them and created 
their own versions, selecting names 
that gave the impression they were 
genuine non-profit consumer or-
ganizations. These have been called 

"astro-turf" groups. 
There are exciting new applications for using mushrooms 

to improve food. 

   MycoTech is a Colorado company that uses enzymes derived from 
mushrooms to remove compounds from coffee, chocolate and stevia 
that  cause  them  to  have  a  bitter  taste.  It  is  done  without  the  need 
for  genetic  engineering  or  the  use  of  questionable  chemicals.  When 
the  bitterness  in  these  foods  is  reduced  they  will  not  require  as 
much sugar or need added chemicals to make them taste good. 

   Even more astonishing is that MycoTech has found they can remove 
nearly all of the gluten from wheat.  When they applied the mushroom-

based  enzymes  to  wheat,  the  enzymes  "ate"  99.9998%  of  the gluten 
protein!        

Humans have been using molds and yeasts for centuries 
in making beer, wine, breads and cheese. 

Continued on page 2            

   An early player was the tobacco 
industry, fighting restrictions to 
cigarette smoking in public places.  
Under the guise of smokers' rights 
groups,  the  campaigns  were  actu-
ally  created  and  run  by  public 
relations firms.   
   Later, when it became clear that 
support groups such as the Feingold 
Association were threatening the 
earnings of pharmaceutical compa-
nies, the industry funded pro-drug 
groups, and some pharmaceutical 
companies even created their own 
"support company." 
 

Continued on page 2 
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Mushrooms, from page 1 
 

Creating and restoring soil 
 

   Mushroom  mycelia  help  to  create  rich  soil  by  decomposing  plant 
matter and are even capable of breaking down the minerals in rocks. Not 
only do mycelia create soil, they can restore soil that has been contaminat-
ed by oil spills. Scientists had tried to use bacteria to get rid of the oil, but 
without much success. However, a strain of oyster mushroom proved to be 
effective  in  "eating"  the  petroleum  in  an  experiment  conducted  by  
the Pacific Northwest National Laboratory; in nine weeks, the fungi turned 
a sample of oil-soaked ground into rich soil, covered in vegetation. 
 

   Mycotechnology shows promise of breaking down the chemicals in 
PCBs and cleaning up the radioactive contamination in the land 
around Japan's Fukushima nuclear reactor. It is being studied as a means of 
protecting populations from agents of chemical warfare as well as helping 
to heal people exposed to viruses and suffering from illnesses of many 
types. 

   The genius behind much 
of this work is a brilliant self
-taught scientist named Paul 
Stamets. A "mycologist," 
one who studies mush-
rooms, he has been doing 
this work for four decades. 

   Early in his career, Stamets discovered that a variety of mushroom called 
the garden giant could remove bacteria from water. He coined the term 
"mycofiltration." It is being used to protect waterways from agr icultural 
runoff. 
   He devised a way to use mushrooms to get rid of an ant infestation in his 
home and sees mycology as a way to replace toxic pesticides. By under-
standing how to harness the remarkable abilities of fungi, he has shown 
how to increase agricultural yield and promote the regrowth of forests 
after clear-cutting.       

The man behind the mushrooms 

 To learn more about this work 

  Paul Stamets sees mycology as a way 
to save our planet and is accustomed to 
being viewed with skepticism. But when 
they examine both the science behind his 
claims and the success he has enjoyed, 
skeptics join the ranks of supporters. 
One of these supporters, Louie 
Schwartzberg, is creating a film called 
"Fantastic Fungi," which explains how 
mushrooms can be used to benefit our 
world. Stamets has described much of 
his work in TED and TED MED presen-

tations They can be viewed on youtube. 

The Internet, from page 1 

   Now, Big Food has copied tobac-
co's PR efforts, but this time they 
are targeting the many Internet 
"mommy blogs" to further their  
sales.  Again, the well-funded ef-
forts are being orchestrated by 
public relations firms who have a 
reputation for taking on the most 
hated companies or individuals and 
attempting to make them appear 
respectable.  
 

   Big Food and Big Ag are using 
several approaches.   
 

• Ident i fy influential bloggers 
who are not well-informed 
about problems from the use of 
synthetic chemicals in our 
food.  Court them with paid 
trips and access to company 
big-wigs, and give them cash 
rewards. 

• Unleash personal attacks on 
any blogger or professional 
who  dares  to  question  the 
safety of such chemicals. 

• Create fake mommy blogs, 
featuring women farmers who 
write about the benefits of 
things like GMOs. 

 

    "FindOurCommonGround.com" 
is one example.  It appears to be a 
homespun collection of infor-
mation from women farmers but is 
actually the creation of commodity  
soybean and corn growers.  This is 
according  to  Anna  Lappe,  the 
author of "Spinning Food," which 
documents some of the seedier 
practices of Big Ag, Big Food and 
the PR agencies who create their 
campaigns.  
   Speaking of "seedy," another 
activist, Gary Ruskin, has docu-
mented these behind-the-scenes 
initiatives in his report, "Seedy 
Business: What Big Food is hiding 

with its slick PR campaign on 

GMOs."  
 

“Mushrooms are miniature 
pharmaceutical factories, and 
of the thousands of mushroom 
species in nature, our ances-
tors and modern scientists 
have identified several dozen 
that have a unique combination 
of talents that improve our 
health.” 
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First grade failure to star student 

Our family began the diet a year ago, and we have had amazing results! 

   “Someone I know mentioned the 
Feingold program to me and I imme-
diately researched it.  My husband 
and I decided to give it a try and I’m 
so glad we did.  I could see a differ-
ence in 2 weeks.  His teacher also 
saw the difference.  Over the next 
few months what happened to my 
child was awesome!  He went from 
barely getting by to making almost 
all A’s on his report card.  He now 
has self-esteem that he never had 
before.  As his mom, I am on cloud 9 
watching him excel in school.  It 
used to be such a major struggle for 

us.   

   “Thank you, Feingold!” 

O 

wen has always been an 
active child, even since 

infancy, but when he started 
school, the problems became 

clear. 

   In his school, as in many 
across the United States, children 
are expected to gain academic 
skills as early as kindergarten.  
His mom Theresa recalls, 
“Despite the fact that he tried 
very hard, both kindergarten and 
first grade were a real struggle 
for  Owen.    He  was  always 
behind in reading and he lagged 
behind  in  whatever  the  class 
was working on. He received  
remedial help from the school, 

but it didn’t make a difference.” 

   She continues, “Our older son 
has always done well in school, 
but  Owen’s  struggles  were  
taking a toll on his self-esteem.”  
For a child like this, the low self-
esteem compounds his other 
problems, and puts him at risk 
for even more serious problems 

in the future. 

Bad air equals bad grades 

Recent studies document the link between air pollution and poor school performance. 

R 

esearchers from the University of Texas 
at El Paso measured the air quality in 

the homes of fourth- and fifth- grade students 
and  found  that  the  greater  the  amount  of 
toxins in the air, the lower their academic 
performances.  Studies in Mexico City and 
New York City have yielded similar results. 
   These children are exposed to chemicals 
like lead and mercury before birth, when the 
brain is developing, and again after birth 
when they live in a polluted environment.  El 
Paso and Laredo are among the cities with 
the worst air quality in the U.S.  

   The researchers suggest 
that poor school performance 
might be due to damage to 
the brain or to the fact that 
these children miss many 
days of school due to illness.  
Or it could be a combination 

of both. 

  The El Paso study was pub-
lished in June in the journal 
Population and Environ-

ment. 

    “This past school year he was 
in second grade and when the 
school year first started he was 
making terrible grades even 
though he was really trying.  He 
just couldn’t pay attention or sit 

still in class. 

 
   Before Feingold, Owen’s 

teacher commented that he 

had trouble focusing and 

was unorganized.  After he 

was established on the diet, 

she wrote, “He continues to 

make outstanding progress 

in all academic areas.” 

Owen loves baseball and is the 

catcher for his team. 
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Super Lice 

Millions of children are affected each year, but most of the drug store products based on 
the use of pesticides for getting rid of head lice are no longer working. 

A 

 2014 study published in the Journal of Medical Entomology 
showed  that  more  than  99%  of  the  lice  in  the  United  States 

are resistant to pyrethrins and permethrins, chemicals used in many 
brands including Rid and Nix. 

   Lindane, used in Kwell, is a highly toxic pesticide related to the 
banned DDT.  It is cancer-causing and can damage the liver, immune 
system  and  nervous  system,  triggering  seizures  in  sensitive  people.  
In  the  past,  it  killed  lice,  but  it  did  not  kill  the  lice  eggs  (nits).  
Pediatrician Louis Pottkotter cautions that Kwell shampoo has been 
linked to childhood brain cancer.  Lindane becomes lodged in the fat 
tissue and vital organs (like the brain), where it can damage a person’s 
health for decades because it breaks down slowly. 

   Alan Green, MD, notes that in 2003, the Food and Drug Administra-
tion cautioned that lindane should not be used by anyone weighing less 
than 100 pounds. 

   The  pesticide  in  the  product  Ovide  is  malathion,  the  notorious 
agricultural  chemical  the  World  Health  Organization  considers  a 
probable carcinogen.  What’s more, this product is flammable, so it 
should not be used near a heat source. 

  Despite the research showing the 
failure of current products and supe-
riority of natural ingredients, the 
American Academy of Pediatrics 
recommends parents use the drug- 
store brands, and if these don’t work, 
visit their doctor to get a prescription 
for an even stronger (and very ex-
pensive) chemical treatment.  

Effective non-toxic options are available 

   Parents have posted numerous home remedies on the 
Internet.  Some of these natural ingredients have been 
tested in medical studies and found to be superior to 

the pesticide-based products.  

   In 2010, Burgess and colleagues published a study 
titled, “Clinical trial showing superiority of a coconut 
and anise spray over permethrin 0.43% lotion for head 

louse infestation.” [European Journal of Pediatrics] 

   And in 2013, they found that a spray with a version 
of  vitamin  E  (tocopheryl  acetate)  was  far  more 

effective than permethrin.  [BMC Pharmacol Toxicol]   

   DiCampli reported that tea tree oil was more effec-
tive than nerolidol (a chemical found in plant oils).  
At a 1% concentration, the tea tree oil killed 100% of 

the lice in 30 minutes.  [Parasitol Res 2012] 

   A  2014  study  by  Soonwera  notes, “The  results 
revealed that all herbal shampoo were more effective 
on  pediculicidal  activity  (killing  the  lice)  than 
chemical  and  commercial  shampoos,  with  100% 

mortality at 15 min...” [Parasitol Res] 

   A big favorite with moms is tea 
tree oil.  It effectively kills lice 
without the risk of pesticides.  It 
not only will kill lice, but can be 
added to shampoo or rinse to deter 
them.   Or, place a little tea tree oil 
in a spray bottle with water and 
spray on newly-shampooed hair. 

   Because it is so effective at kill-
ing germs, tea tree oil has many 
health uses.  It can help prevent or 
heal acne, clear up toenail fungus 
and even disinfect surfaces. 

   The Internet offers many suggestions 
for use and lists companies that supply 
it.  Do not swallow tea tree oil; it is only 
intended for topical use.  

Food Grade Diatomaceous Earth is another  low-

cost, highly effective way to get rid of pests of all 
types.  Go online to learn the many benefits of this 

remarkable material.  It is safe 
for both humans and pets to 
consume, but avoid breathing 
in the powder or getting it in 
the eyes. 

   One way to apply it is to fill 
a plastic dispenser half-full.  
Have the child place a damp 
washcloth over his face and 
squeeze the container to puff 
out the powder onto the scalp.  
You can also use it on pets, in 
the house and in the garden.   
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Modern bread from ancient grains

Ancient grains, with far less gluten than modern wheat, are rapidly growing in popularity, 
and they are unlikely to contain toxic herbicides.  

O 

ne Degree Organic Foods has a line of Stage Two breads that 
takes food to a new level.   In addition to being free of GMOs, 

and  organically  grown  using  sustainable  farming  methods,  the 
ingredients  are  “veganic.”   This  means  they  are  grown  with  
plant-based, not animal-based fertilizers, so there’s no chance of the 
soil containing synthetic hormones or chemical by-products found in 

other fertilizers.

G 

luten is not easy to digest; it requires a good 
supply of healthy bacteria in the gut, but many 

Western diets today are high in sugars and low in 
the types of food that nourish the gut. Few people 
today eat the fermented foods that help keep the gut 

healthy by adding beneficial bacteria.

   Another reason wheat can be so poorly tolerated is 
the use of glyphosate, the herbicide in Monsanto’s 
Roundup that is routinely sprayed on wheat plants.  
This chemical is believed to be destructive to the gut 
microbiome — the beneficial bacteria in our diges-

tive system.

   A healthy digestive system with lots of beneficial 
bacteria appears to help prevent damage caused by 
consuming grains that contain gluten.  But can a 
damaged gut be healed?  Animal research shows 
that adding probiotics to the diet can reverse some of 
this damage.   [Laboratory Investigation, February 13, 
2012]. 

   Next, the grain is sprouted before being milled, to 
further enhance the nutritional value.  But unlike 
most sprouted grain breads, One Degree Ancient 
Whole Wheat Bread has a fine texture, without 
those hard little nuggets usually found in sprouted 
grains.   It’s  a  bread  the  kids  will  enjoy  without 

realizing how nourishing it is!  

   One Degree Whole Wheat Bread has only 6 ingre-
dients: organic sprouted Khorasan wheat, water, 
organic vital wheat gluten, organic whole raisins 
(which  make it a Stage Two product), yeast, and 

unrefined salt.  

   The other varieties that can be added to your Stage 
Two Foodlist are: Flax & Spelt, Lentil Grain and 

Sesame Sunflower.

   Based in British Columbia, One Degree products are 
sold in some of the Whole Foods stores and in these 
chains: Earth Fare, MOM’s, Sprouts, Raley’s, Vitamin 
Cottage and Wegman’s.  They are available in various 
natural food stores in most Canadian provinces and U.S. 
states.  They can be purchased in quantity from Ama-
zon.com.  Visit www.onedegreeorganics.com  for details.

   These studies offer additional support:

“...the  human  intestine  exhibits  a  large  variety  of 
bacteria  capable  of  utilizing  gluten  proteins  and 
peptides  as  nutrients.  These bacteria could have an 
important role in gluten metabolism and could offer 
promising   new   treatment   modalities   for   coeliac  
disease.”  [Federation of European Microbiological Socie-

ties 2014]  Similar findings come from the University of 

Leon.  [Caminero 2014]

Antibiotics, found in our food as well as medicine, 
damage the gut by killing off good bacteria. 

More good news — traditionally fermented sour-
dough bread is more easily tolerated than other breads 
and can even help heal the intestinal damage suffered 
by celiac patients.  The fermentation process breaks 
down gluten, complex carbohydrates and protein, while 
at the same time developing beneficial enzymes.  
[European Journal of Nutrition June 2012]

Why is modern wheat a problem for so many people?
The issue of wheat intolerance is both complicated and controversial. 

http://www.onedegreeorganics.com
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Peanut allergies are not a problem in all parts of the world 

While schools in the US are diligent in protecting children with peanut allergies, this food 
does not pose a danger to children in many other countries. 

P 

lumpy’nut is a highly nutritious food based on a paste made from peanuts, with 
added nutrients, designed to combat malnutrition in young children.  It is being 

used successfully in many third world countries.  But unlike many children in the US, 
these youngsters do not appear to have allergies to peanut protein. 

   Andre Briend, the French doctor who first created Plumpy’nut, noted that, “Food 
allergy seems far less common in poor countries than in rich countries.”  He has 
found, “After several years of using this product and feeding several hundreds of 
thousands of severely malnourished patients with it, I never heard of a case where it 
was a real issue.” 

   But it’s not just third world countries that have found peanuts to be well tolerated; 
peanut allergies are rare in Israel — affecting just one-tenth the number of peanut-
allergic Jewish children living in England.  One of the favorite snacks of Israelis is a 
product called Bamba, made from peanuts and corn.  It is similar to a cheese puff and 
is easy for babies to eat, so it is often given to infants.    

   This led British researchers to question if early exposure to peanut protein might actually help to prevent later 
allergies.  They designed a study with children who were considered to be at high risk of developing an allergy to 
peanuts.  The research showed that an infant who is introduced to peanut protein is much less likely to be allergic 
to the food when he reached age 5.  [Du Toit, et al. New England Journal of Medicine 2015] 

Between 1997 and 2002, 

the number of children 

in the US with peanut 

allergies is estimated to 

have doubled. 

New hope for children with peanut allergies 

Researchers are finding ways to help people with this potentially deadly condition. 

2013—Univ. of North Carolina School of Medicine 

Sublingual Immunotherapy:  Doctors gave a small 
amount of a liquid containing peanut to the children 
each day, gradually increasing the amount. After 44 
weeks, 70% of the children were able to tolerate about 
5 grams of peanut.  Widely used in countries outside 
the US, it seldom triggers serious reactions. 

 

2014—Addensbrooke’s Hospital, Cambridge, UK 

Oral  Immunotherapy:   Children  were  given peanut 
powder, mixed with food.   Beginning with extremely 
small amounts, the powder was gradually increased 
over a period of 6 months.  After treatment, 84% of 
the children were able to tolerate the equivalent of 
about 5 peanuts, so they were no longer at risk of be-
coming ill from exposure to trace amounts.  But when 
the treatment was stopped, the allergies returned. 
 

All of the researchers stress that these 
treatments must be done by trained profes-
sionals in case there are serious adverse 
reactions. 

2015—Children’s Hospital at Mt. Sinai, New York 

Skin Patch:  In a technique similar to the nicotine 
patch,  it  releases  very  small  amounts  of  peanut 
protein.  The protein is absorbed into the skin and 
causes the immune system to develop a tolerance.  
The study included all ages, but the children showed 
the most improvement.  After a year, about half of the 
children were able to tolerate about 1 gram, or four 
peanuts.  Unlike the other therapies, the patch pro-
duced very few reactions. 
 

2015—Murdoch Children’s Research Institute, 

Melbourne Australia 

Oral desensitization was combined with a very large 
amount of the probiotic Lactobacillus rhamnosus 
(equivalent to the amount of probiotic found in 44 
pounds of yogurt!)  Starting with a tiny amount of 
peanut flour, the children consumed a gradually in-
creased amount, along with the probiotic, for a period 
of 18 months.  When the trial ended, 80% of the 30 
children receiving the therapy were able to tolerate  
the equivalent of about 14 peanuts without an allergic 
reaction.  The children who were given placebos did 
not show any improvement. 



The Feingold Association does not endorse or assume responsibility for any product, brand, method or treatment.  The presence 
(or absence) of a product on a Feingold Foodlist, or the discussion of a method or treatment, does not constitute approval (or dis-
approval). The Foodlists are based primarily upon information supplied by manufacturers and are not based upon independent 
testing. 
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Hampton Foods decides to “hold the mayo” 

This innovative new company is changing the face of the food industry for the 

better.  They champion transparency in food ingredients, but sadly, that does not 

apply to Feingold families.  

W 

e first contacted Hampton Foods asking them 
to fill out our product inquiry forms so we 

could add their product, Just Mayo, to our Foodlist.  
The company representative said “no;” they were 
not interested in helping us at that time.  (We 
thought this seemed like an odd response, coming 
from a company whose e-mail address is 
“wecare@hamptoncreek.com.”) 

   This came as a surprise since the company 

prides itself on transparency. 

   Our Product Information Committee replied with 
regret that we will have to tell our members that the 
company declined.  At this point, the rep wrote 
back that they suddenly did want to help.  But then 
that person was replaced by someone else, who 
said that now they were not interested in disclosing 
their ingredients.  Our email letter to the company’s 
founder, Josh Tetrick, has not been answered.     

    Normally,  we  would  not  “go 
after” a new product when there are 
so many companies that are eager 
to help us, but Just Mayo and 
Hampton  Creek  are  a  novel  con-
cept, blazing new paths in the world 
of food.  

   Tetrick’s mission is to create food  
that  is  nutritious,  very affordable, 
delicious, and made in a way that is 
environmentally responsible.  Just 
Mayo is made from yellow peas, not 
from eggs. (Modern egg production 
often involves cruel treatment of 
hens and uses scarce resources 
such as water.)    

   Their second line of products is a refrigerated 
cookie dough made from sorghum.  If it looks and 
tastes as good as their mayo, Hampton Foods will 
have another winner.  They have attracted wealthy 
investors who see the unlimited potential to feed a 
hungry world.  Sadly, it does not appear that 
Feingold families will be among them. 

Another exciting new mayonnaise, 

but not for us 

Not okay for 

Feingold families  

K 

raft has created Kraft PURE 
Mayonnaise, one of a new 

line of products that uses a limited 
number of basic ingredients and 
skips the offensive ones.  But the 
catch is that the mayonnaise is 
available only to the food-service 
industry — restaurants and insti-
tutions.  The company told Pure 
Facts that they have no plans to 
make it available to consumers. 

   In their promotional literature, Kraft writes, 
“52% of consumers look at ingredient lists 
when making dining decisions7.Upgrade to 
PURE  Kraft  Mayonnaise  and  upcharge  for 
premium dishes.” 

   “Using ingredients inspired by an original 
Kraft recipe, PURE Kraft Mayonnaise is made 
with no artificial colors, no artificial flavors, no 
artificial preservatives, no EDTA and no high 
fructose corn syrup.” 

   It’s interesting that they were inspired by an 
original recipe.  That was back before Kraft 
began adding things like: modified food starch, 
high fructose corn syrup, cellulose gel, artificial 
color, xanthan gum, lactic acid, cellulose gum, 
phosphoric acid, Yellow 6, Blue 1, potassium 
sorbate and calcium disodium EDTA.  [found 
in Kraft Fat Free Mayonnaise] 

   Since they first made mayonnaise in 1922, Kraft has 
created an interesting assortment of names for their 
various versions of mayonnaise.  These include: Real, 
Light, Classic, Homestyle, Fat Free, with Olive Oil, 
Sandwich Shop, Ranch Mayo, and Kitchen Fresh.   It 
looks like they finally have it right with “PURE;” we 
hope the consumer products branch will pay attention.    
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with information and support from 

experienced volunteers, a Fast Food 
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   For more information or details on  

membership  outside  the United States, 

contact FAUS, 11849 Suncatcher 

Drive, Fishers, IN 46037 or phone 

(631) 369-9340. 

   The articles in this newsletter are 

offered as information for Pure Facts 

readers,  and  are  not  intended  to 

provide medical advice.  Please seek 

the guidance of  a  qualified  health  

care  professional concerning medical 

issues. 
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ADHD or Color Blind? 

The  child  who  is  doing  poorly  in  school  could  be 
suffering from color blindness. 

M 

en  and  boys  of  Northern  European  descent  are  the  most 

vulnerable to color blindness, and for women of the same ethnic 

background, the number is only 0.4%.   The term “color blind” is not 

really accurate, however, since most of these people can see a limited 

range of color, though it is often distorted.      

   Children whose mothers were exposed to harmful chemical solvents 

during their  pregnancy  were  much  more  likely  than non-exposed  

children to have difficulty distinguishing between colors in the red-green 

range, according to a 2005 study published in the journal Neurotoxicity. 

    Some of the people suffering from color blindness have found that 

special lenses enable them to see colors they had previously not been 

able to perceive.  The lenses were designed to be worn by surgeons, to 

protect their eyes as they perform laser surgery, but it turns out that they 

can help many  (but  not  all)  people  with  color  blindness.   The  lenses  

are made by EnChroma and are available in sizes for adults and children.  

The  original  cost  has  come  down,  but  they  are  still  expensive,  

with prices starting at about $330. 

   Families seeking help for a child with vision problems may find that a 

developmental optometrist (rather than a traditional one) can be a big 

help.  Conventional eye tests might not be useful, since a child can have 

20/20 vision but still have vision deficits.  

   The book Envisioning a Bright Future, edited by Patricia Lemer, can 

provide answers for children on the ADD — Autism spectrum whose 

vision disorders are contributing to their learning and behavior problems. 

 There have been many studies 
showing that children with ADHD 
symptoms are more likely than 
their  peers  to  have  difficulty 
distinguishing  some  colors,  es-
pecially blues and yellows.  They 
are also likely to suffer from a 
condition  called  convergence 
insufficiency — where the right  
and left eyes do not work together  
smoothly.   In  fact,  Dr. David  
Granet,  a  professor  of  ophthal-
mology at the University of Cali-
fornia, has found that nearly 10% 
of children with this condition 
have been diagnosed with ADHD.  
And 16% of children with an 
ADHD diagnosis have vision 

problems. 

Mostly males are affected. 


