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POISONED FOODS, PINK TOOTHBRUSH, FEEDING THE BABY.


Are nitrate fertilizers dangerous?  Yes, the State of Minnesota Health Department reports 139 cases of infant poisoning in 2 ½ years from nitrate salts in well water, used in making up the baby formula.  The nitrates got into the well from fertilizers used on land from which the well water drained.  There were 14 deaths attributed to the poison.  (Jol. A.M.A. June 3, 1950, p. 476.)


Babies are most susceptible to nitrate poisoning during the first two months of life.  The nitrates are harmful because they are reduced to nitrites by the body metabolism.  Both nitrates and nitrites are commonly used to keep unrefrigerated meat products from discoloring, (ham, sausage, etc.)


Nitrites and nitrates are old stuff in flour bleaches, too.  After we have been told that flour bleaches only hurt dogs, that were unfortunate enough to develop “fits” that were often fatal if fed a little white bread, we now discover the reason the toxic reactions were not well defined in the human family.  Few two months old babies are fed bread or crackers, so we haven’t had the “corpus delecti” so important as legal evidence.


All this adds up to the soundness of the policy “permit no addition of poison no matter how small, in foods”.  The present fad of adding fluorine to drinking water to protect us against tooth decay is a similar fallacy.  A quack remedy to offset the damage of too much demineralized sugar, flour and soft drinks, candy, etc.  A Texas research group has now discovered that cancer seems to be induced by fluorine salts, so the campaign to put fluorine in the water is grinding to a sudden stop.  (See attached reprint.)  (If you want more on the fallacy of fluorine in drinking water write for a portfolio of reprints on the subject.)


DO YOU HAVE “PINK TOOTHBRUSH”?  If so, you will be interested to find that a VITAMIN PRODUCT is now available that stops this type of subclinical scurvy in a hurry.  Two tablets of our RUTAPLEX A taken at night will show improvement the next morning in most cases, with a complete disappearance of the tendency in a few days.  (Our regular RUTAPLEX is not the proper thing for this unless you also wish to take the Anti-Cholesterol fractions from the buckwheat meal – the same factors that make the rice diet a remedy for hypertension. *  (Only with RUTAPLEX you need not take a peck of rice to get ten grains of the active principle.)  The RUTAPLEX A is the dehydrated green leaf juice alone.  There is no known contraindication we know of for this form of vitamin C complex.  Its RUTIN content is negligible, we feel rutin is a poor form of vitamin P, far less effective than its synergists in the green juice.


The hemorrhagic conditions in ulcerative colitis call for this RUTAPLEX A, the deficiency of vitamins P and K are now considered a major factor in the etiology of this disease.  (1)


It is just a matter of time when every dentist in the country will routinely prescribe RUTAPLEX A for “pink toothbrush”.  It is the first time that such a product has been available; every dentist needs to hear about this right now.


Bleeding gums have long been called subclinical scurvy, but the use of ascorbic acid as a remedy failed dismally and completely (2), in an official test in England on 2962 cases of men in the R.A.F.  Just why it is possible to rate ascorbic acid as a form of vitamin C when it is only a single factor of a biochemical complex is one of the century’s mysteries.


The failure of ascorbic acid to relieve gingival hemorrhage has led many dentists to think that it is not a deficiency reaction.  It is quite probable that the pus pockets that precede pyorrhea and the loss of sound teeth is only possible by reason of the gingival degeneration beginning as hemorrhage.  The ultimate loss of teeth and their preliminary loosening are hastened by calcium deficiency, and there the major factor now seems to be the failure of cooked foods to supply the enzyme phosphatase.  Even milk is pasteurized, the effectiveness of pasteurization being commonly measured by the completeness of destruction 

*  These factors include inositol, phosphatase and the products released by phosphatase—phosphates of magnesium and calcium—protective colloids, and water soluble fractions of the vitamin B complex.
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of  milk phosphatase.  (This subject discussed in detail in reference 3, free copy on request.)


Common sources of phosphatase other than milk are raw bran, raw potato, raw bone marrow, all foods not commonly met with in civilized circles.  That is why tooth decay and pyorrhea follows civilized foods, the refined, pasteurized, and counterfeited stuff we eat instead of honest but perishable staples we once subsisted upon.


The book, “Vitamins in Medicine”, cite three cases of Pacific Islands where the establishment of steamship schedules made civilized foods available with the immediate deterioration of the near perfect teeth of the natives within a very few years. (4)  Still our makers of soft drinks, white flour products and candy containing glucose jump on any dentist who warns his patient to avoid such foods, and threaten him with statements that “there is no scientific proof that refined foods cause dental disease”.  Just as the flour millers seem to be so successful in keeping the average physician from learning that his patients drop dead form the vitamin E deficiency created by white flour.  (Of 28 cattle put on an E deficient diet, 13 dropped dead from the effects of 12 months of the deficient ration)  (Reported in the Annals of the New York Academy of Sciences, 1949, p. 256 – note that this is NOT a medical journal.)


Do not forget that of the sugars, LACTOSE AIDS CALCIUM ASSIMILATION, CANE SUGAR NEITHER AIDS OR BLOCKS CALCIUM ASSIMILATION, WHILE GLUCOSE, THE ONE SYNTHETIC SUGAR ACTUALLY BLOCKS CALCIUM ASSIMILATION. (5)  Do not permit YOUR baby to have its pasteurized milk sugared with GLUCOSE.  Use only LACTOSE made from MILK.



To supply the tooth and bone building elements in their most assimilable form, we make BIOST, a dehydrated raw veal bone with cereal germ flour to absorb marrow fat.  (Each 12 ounce jar contains 6 ounces of raw bone.)  It carries an ample amount of phosphatase, as well as the amino acids (tryptophane and lysine) commonly destroyed in cooking.  Clinically, it is just as important to the edentulous patient as to the one who still has his teeth, for it toughens tremendously the supporting membranes in a few weeks if used at relatively small doses.  All cooked bone products of the past have been colossal failures to actually build bone or teeth.  BIOST may be used in baby feeding at any age, suspended in milk, ½ teaspoonful per day.  It is ball-milled to the finest powder, has a very attractive flavor.  The X-ray shows regeneration of bone in the patient with bone resorption within two to three weeks, so you need not take our word for its effect, or that of the patient either.  Loose teeth often tighten up, abscessed areas recalcify.
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