CROHN'S DISEASE...

I recently wrote about a bacteria in milk, paratuberculosis, that is NOT 
destroyed by pasteurization.  I invite you to re-read my column of June 
28, 1998, which relates to the following.

Crohn’s disease is one of the most horrible of all human afflictions.  
Those who suffer from Crohn’s are in constant pain and discomfort.  One 
Thanksgiving, I hosted a meal in my home for twenty couples.  One close 
friend who attended, Richard Grubman of Fairlawn, New Jersey, lost his 
life to Crohn’s disease less than a year after that Thanksgiving feast.  
I have more than a personal interest in Crohn’s.  One young child in my 
daughter’s class has the disease and recently had a piece of his bowel 
removed.  This little boy reacts poorly to his medication, Prednisone.  
The drug is worse than the cure and his doctors advised his parents to 
administer the powerful chemical with milk to buffer the acid which 
causes extreme discomfort.

I have recently communicated with a physician, Ira Shafran, MD, who 
specializes in treating Crohn’s patients.  At this writing, Dr. Shafran 
has 51 patients.

Dr. Shafran has tested all 51 of his patients for the presence of the 
paratuberculosis mycobacterium.  Forty-seven of those patients (ninety-
two percent) tested positive for this bacteria.

On Saturday I did an interview on a Colorado radio health show.  One of 
the topics concerned the wife of the Denver Broncos quarterback, John 
Elway.  Mrs. Elway just had a section of her bowel removed because of 
the degenerative damage caused by Crohn’s disease.  According to Dr.  
Shafran, most Crohn’s patients require surgery more than once. The 
disease always returns.

Dr. Shafran has developed a therapy which is aimed at eradicating this 
bacteria.  Studies have shown a 93 percent success rate for his 
protocol.

With any cure, the solution usually rests with proper identification of 
the actual problem.  The etiology of Crohn’s disease can be found in the 
foods we eat.  Crohn’s disease costs the healthcare system $3 billion 
dollars per year and affects 2-3 million Americans.  Another four 
million sufferers of irritable bowel syndrome might be exhibiting early 
symptoms of Crohn’s disease.

The solution is simple.  If cows have this bacteria in their milk which 
is not destroyed by pasteurization, why would you continue to drink body 
fluids from diseased animals?

AND THE UGLY...

When I lecture or do a radio interview I am often asked about yogurt.  
“Isn’t the acidophilus good for you?” The Dannon Yogurt company 
maintains an Internet web site and regularly posts a newsletter 
extolling the virtues of their product.  Here are excerpts from a recent 
column written by Cathy J. Saloff-Coste:

http://www.danonenewsletter.fr/nw13.html#exhibit
Lactobacillus Acidophilus

In the mid-1980’s acidophilus was first suggested to have health 
benefits for humans (1,2).  Acidophilus occurs naturally in the 
gastrointestinal tract but tends to grow slowly when added to milk 
(yogurt), leading to the risk of undesirable organisms.  There is no 
direct proof and no consensus among researchers on whether or not added 
acidophilus in yogurt adheres to or colonizes in the intestines (3).  
Few human studies have been performed.  A recent study reported that 
yogurt did not alter immunoglobulin secretions.  These results show no 
health benefits from yogurt consumption.  (4)

The one and only rationale for consuming any dairy product has been 
effectively negated by the company that markets that product!  Thank 
you, Dannon!
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A very observant reader of the Dairy Education Board column sent an interesting link

to the BBC ONLINE WEB Site titled “Health scare over milk” that

addresses bacteria linked to Crohn’s Disease.  Thanks, Anita!

http://news.bbc.co.uk/hi/english/uk/newsid_148000/148802.stm
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