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Using Phenolic/Aromatic Compounds in the Treatment of Food Sensitivities

Dr. Robert Gardner - Professor Emeritus of Animal Science (Animal Nutrition) at BYU

Suffered from severe GI Sx of chronic diarrhea gas, discomfort, as well as semiblackouts, vertigo, chronic fatigue, impaired mental function associated with lethargy and fatigue,  drowsiness, memory lapses, bouts of depression and irritability. After exhausting the standard medical diagnosis and treatment w/o any help. Went to Dr. Ray Wixen who tested him and demonstrated allergies to 86 different foods. he made 1: 10 serial dilutions of the foods and using sublingual neutralization was able to normalize his pulse and GI Sx.

But his endpoint kept changing.

Realized that he was reactive to phenol and salicylates and was challenged by the physician to use his training to find out why he was sensitive to such natural food compounds.

Dr. Gardner acquired pure phenolic compounds, made dilutions, tested for sensitivities and gave himself neutralizing doses with sublingual challenge. He found that with the pure phenolic he could reproduce the food reactions and with dilutions he could block the reactions to that food. Some compounds blocked reactions to multiple foods, even to foods that they were not to be found in. He then did a 100 pt double blind study with L. D. Brenneman MD, on patients with food allergy and phenol intolerance. These patients had elevated circulating immune complexes, elevated prostaglandin F2a1pha, decreased 19E (RAST), decreased IgA, and elevated 19M, decreased complement. These patients were then tested with 12 phenolic compounds identified in foods by sublingual application in a placebo-controlled test. Systemic reactions duplicated the reaction symptoms resulting from ingestion of foodstuffs. The results were reported to the 37th Annual Congress of the American College of Allergists in 1981

 Singleton & Kratzer - Organic constituents of Higher Plants

Listed 800 phenolic substances

Noted that a breakdown in the ability to exclude or detoxify these aromatic compounds is probably the basis of susceptibility to adverse 

reactions.

"Phenols appear generally toxic if natural barriers or detoxification mechanisms are: 

1. overloaded by amount circumvented by the manner of administration, or

2. foiled by uncommon compounds, such as methylene diethers or isoprenoid

structures.

Frequently manifested features of phenol toxicity include synergism, bonding with body polymers (catecholamine, tyrosine, Vit 

K) and involvement of skin and lung"

Fairbairn: Pharmacology of Plant Phenolics (1959)

Phenolics prolong the life of and intensify the cellular response to catecholamines (epinephrine, norepinephrine) leading to cardiac stimulation 

(tachycardia), by increasing membrane permeability to pharmacologically active substances (Epi, norepi, dopa, etc.).

They increase intestinal peristalsis

They increase potassium entry into cells

They alter blood distribution (by sensitizing smooth muscle to catecholamines)

Samuel Freedman, 1962 paper in Am J. Med Sci: 

Identification of a simple chemical compound (chlorogenic acid) as an allergen in plant material causing human atopic disease.

Read underlined areas in paper
Phenolics

Phenolic compounds are present in foods, pollens, food additives (tartrazine = FD&C yelloW#5, FD&C blue #2, erythrosine =FD&C red #3, vanillin, eugenol, propyl gallate, propylparaben BHA, BHT, aspartame), tobacco smoke, perfumes, air pollution.

They provide:

color - rutin, Quercitin, Malvin

odor-coumarin

flavor - eugenol (cloves), apiol (root beer)

natural pesticides - Bruce Ames has estimated that Americans eat about 1.5 gm of natural pesticides per person per day, which is about 

     10,000 more than they eat of synthetic pesticides.

Anticancer action - gallic, in doles, isothiocyanates, flavones.  They are conjugated in the liver and moved out in the bile and urine.

Impact of phenolic compounds on Eicosanoids

Eicosanoids (prostaglandins, thromboxanes, leukotrienes) along with histamine and serotonin clearly associated with inflammatory reactions.

Phenolic compounds are activators in the synthesis of eicosanoids.

The compounds of quercetin, esculetin, phenol, tangeretin, naringenin, malvidin, gallic acid, chlorogenic acid, serotonin have all been documented to affect the production of eicosanoids.

1. they potentiate the toxicity of epinephrine and norepinephrine by interfering with their oxidation (deactivation). These catecholamines stimulate the synthesis and release of eicosanoids. By increasing the production of cAMP which activates the liberation of arachidonic acid from triglycerides via increase in phosphatidylcholine synthesis.

2. cAMP concentrations may remain abnormally high dues to the presence of caffeine or -I; other methyl xanthines, by inhibition of cAMP 

phosphodiesterase. (which activates release of arachidonic acid and subsequent formation of eicosanoids)

Stress as complicating factor: Stress normally leads to acidosis. Norepinephrine, one of the most effective buffers in the body, is released to neutralize the acid. As a catecholamine it will ultimately result in an increase in eicosanoids.

Gastrointestinal Reactions

When PGE2 and PGF2a were used in gyn work the first side effects noted were GI Sx of vomiting, diarrhea, nausea, colic, abdominal pain, colitis, abdominal gas, constipation, flatulence, and a feeling of fullness.

Buissert, PD, et al Prostaglandin-synthesis inhibitors in prophylaxis of food intolerance. Lancet 1, 906, 1978

Prevented Sx of food intolerance in 5/6 patients by using prostaglandin-synthesis inhibitors. High levels of prostaglandins were found in the stools of the food sensitive patients if inhibitors were not used. Total 19E levels were not raised. Some phenolic compounds are also potent inhibitors of the cyclooxygenase and or lipoxygenase pathways. i.e. Quercitin, glangin, caffeic acid (a benzopyrene).

Treatment

1. Testing with EAV, Kinesiology or Sublingual methods determine which "phenolic" compounds is causing food reactions or other difficulties.

2. Give 3 gtt of a 1:9 dilution, followed by 3 gtt of .005 M solution, as neutralizing solution.

3. Sig: 3 gtt tid for 8 weeks, the recheck.  If OK reduce dose to 3gtt. bid, then 3gtt once daily.   For cortisone, epinephrine, histamine only 2gtt once daily.

Changes is reactivity should be noted within 6 weeks of taking drops. Reactive foods should be avoided during this time

AROMATIC COMPOUNDS
ACC-(N):  Memory, Chronic Fatigue, Manic depression, 17 Fruits and &  Vegetables, Natural and Artificial colors, Asthma, GI cramping, Hypertension, Headaches, Hyperactivity.

APIOL: Chronic Breast lactation, Chronic Fatigue, Elbow Pain, Obesity, (Foods), Hypothalamus and Pituitary Problems, Jet lag.

ASA:   Salicylates.

ASPARAGINE:  foods

CAFFEIC:  Fruits, Perfumes, Spices, Propanolamines, Gluten Grains, Corn.

CANDIDA:  candida

CHOLESTEROL:  dairy products, beef, hormonal imbalances

CINNAMIC:   Foods, Acne, Eczema, Bladder Problems, Cystitis, Chronic Fatigue, (Fruits).

COUMARIN:  Grains, Hayfever, Arthritis, Bloating, Fatigue, Asthma, Cat.

DOPAMINE - (N):  Parkinson’s Disease, memory, adrenal Syndrome, Dyslexia, Autistic children.

Estrogen:  Hot Flashes, loss  of libido, menstrual Difficulties

EUGENOL:  Perfumes, Dental Works, Diabetes, Chronic Hives.

GABA-(N):  Learning Disorders, Stomach Ulcers, Alcoholism, Insomnia, Irritability, Psychiatric Disorders, Anger

GALLIC:  Foods, (Grains), Salicylates, Arthritis, Sinusitis, Low Back Pain, Sciatica, Cat Dander.

GLUTAMINE:   Ala:i1olisrn, Grains, (Foods), Hormonal Problems

HISTAMINE:  Pollens, Asthma, Cat Dander.

INDOLE:  Increased Bowel Movement, Asthma, Sinus Congestion, Chronic Fatigue, Dairy Products.

ISO- LEUCINE:  Parkinson’s Disease .

LEUCINE Parkinson’s Disease

MALVIN:  Neurological Diseases, Dyslexia, Epilepsy, M.S., Arthritis, Asthma, Psoriasis, E.I., Key in Neurological Problems

MADELONITRILE:  Chemical Smells, Fruit, Hot Spices, Legumes

MOLD:  Mold Mixture

NARINGENIN:  Pollens, Sugar, (Hayfever), Alternative to Histamine Pathway. 

NOREPINEPHRINE:  Hot Flashes, Headaches, Depression, Peristalsis, Constipation, Hives, Agoraphobia, Shy, Timid, Hypertension, 

     Hypoglycemia, Adrenal Syndrome.

OCTOPAMINE:  Exhaust, Heavy Metals, Propanolamines, Beef, Chemicals, Petrochemical sensitivities.

PABA:  Herpes

PHLORIDZIN:  Diabetes, Collagen Diseases, Sugar, Hypoglycemia.

PlPERINE:  Night Shades, Arthritis.

P.I.T.C.:  Chronic Arrhythmias, Hypertension, Migraines, Hyperthyroidism, Shoulder Bursitis, Legumes .

POISON IVY:  Poison Ivy.

PROGESTERONE:  PMS, Anxiety.

PYRROLE:  Chronic Abdominal Pain, Depression, Anxiety, M.S., Propanolamines

RUTIN:  ( Foods ) Grains , Impotence .

SEROTONIN: Insomnia, Depression, Obsessive & Compulsive Neurosis, Fermentation Products, Mental Retardation, Memory.

SPL:   viral Infections, Acne

TAURINE: Learning disorders, Parkinson's.

THIOPHENE:  Gas , Propanolamines

TYRAMINE:  Migraines

TYROSINE:  Parkinson's.

VALINE Parkinson's.

