
OFFICIAL DISCLAIMER: All material provided is only information and may not be construed as medical advice. Only a doctor or an appropriate 
health practitioner is qualified to make a diagnosis and provide the necessary treatment and medications. Products discussed are not intended to 
diagnose, cure or prevent any form of disease.

www.naturefresh.co.za

SYNTHESIS OF GLUTEN AND GRAIN INTOLERANCE:  
Impacts, Mechanisms, and Protocols 
Executive Summary 
 
Research into grain consumption suggests that gluten and wheat components—specifically Wheat Germ Agglutinin 
(WGA) and gliadin—are primary drivers of a wide array of chronic health issues. Beyond the well-known gastrointesti-
nal symptoms of Coeliac disease, gluten intolerance is linked to systemic inflammation, autoimmune disorders, and 
significant psychiatric conditions such as depression and schizophrenia. 
 
Central to these findings is the “gut-brain connection,” which establishes the enteric nervous system as a “second 
brain” responsible for the majority of the body’s serotonin production. Gluten consumption can inhibit this production 
and alter gene expression in the brain. Furthermore, the efficacy of the “Blood Type Diet” is highlighted, suggesting 
that genetic antigens determine an individual’s ability to tolerate specific grain lectins. Management of these conditions 
focuses on a total elimination of gluten for a minimum of one month, followed by a transition to blood-type-specific 
nutrition and the restoration of gut health through probiotics and detoxification. 
 
The Biological Mechanisms of Wheat Toxicity 
 
Wheat and other grains (rye, barley, and sometimes oats) contain components that can be toxic even to those without 
a formal Coeliac diagnosis. 
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Wheat Germ Agglutinin (WGA) 
 
WGA is a potent lectin (glycoprotein) that is highly resilient to degradation due to disulfide bonds similar to those found 
in vulcanized rubber. It is found in the highest concentrations in whole wheat and sprouted wheat. Its toxic effects 
include: 
 
* Pro-inflammatory Action: It stimulates the synthesis of pro-inflammatory cytokines in intestinal and immune cells. 
* Neurotoxicity: WGA can cross the blood-brain barrier via “adsorptive endocytosis,” pulling other substances with it. It 
can attach to the myelin sheath and inhibit nerve growth factor. 
* Endocrine Disruption: It may cause insulin and leptin resistance by blocking leptin receptors in the hypothalamus, 
contributing to weight gain. 
* Cardiotoxicity: It disrupts platelet endothelial cell adhesion, affecting tissue regeneration. 
* Immunotoxicity: It can induce thymus atrophy and contribute to autoimmunity through protein cross-reactivity. 
 
Gliadin and Exorphins 
 
Wheat contains gliadin (an alcohol-soluble protein) and gliadorphins (opioid peptides). These exorphins can create an 
“allergenic addiction,” where the body releases opiate-like chemicals to numb the toxic stress caused by the food, 
leading to cravings for the very substances causing harm. 
 
The Gut-Brain Connection 
 
The gut and brain develop from the same embryonic tissue; while one becomes the central nervous system, the other 
becomes the enteric nervous system. They remain connected via the vagus nerve. 
 
Serotonin Production 
 
The highest concentration of serotonin, which regulates mood, aggression, and depression, is located in the intestines 
rather than the brain. Wheat consumption can inhibit serotonin production, directly impacting psychological health. 
 
Psychiatric and Neurological Implications 
 
* Schizophrenia: Studies suggest a strong link between grain glutens and schizophrenia. Research in grain-free 
regions (e.g., parts of Papua New Guinea) found almost no schizophrenia until westernized diets including wheat and 
rice were introduced. 
* Depression: Even in those without Coeliac disease, antigliadin antibodies are associated with an increased risk of 
depression. 
* Excitotoxicity: High levels of glutamic and aspartic acid in wheat, dairy, and soy can over-activate nerve cell recep-
tors, potentially leading to Alzheimer’s, Huntington’s disease, ADHD, and migraines. 
 
Systemic Health Manifestations 
 
Gluten intolerance mimics and overlaps with a vast range of chronic illnesses. The following table categorizes docu-
mented symptoms and related conditions: 
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Category	 Symptoms and Conditions 
Digestive		  Gas, bloating, IBS, Coeliac disease (villi destruction), Crohn’s disease, reflux, gall bladder 	
			   disease, malnutrition, and leaky gut syndrome. 
Hormonal		  Addison’s disease, infertility, spontaneous abortions, PCOS, hypothyroidism, hyperthyroidism, 	
			   and insulin-dependent diabetes. 
Mental/Neurological	 ADD/ADHD, migraines, depression, epilepsy, seizures, ataxia, and “brain fog.” 
Structural/Physical	 Osteoporosis (due to acidity and phytic acid), joint pain, rheumatoid arthritis, fibromyalgia, and 	
			   weak tooth enamel. 
Respiratory/Skin	 Asthma, sinusitis, post-nasal drip, eczema, psoriasis, vitiligo, and hair loss (alopecia). 
Metabolic		  Obesity, persistent weight gain, “wheat belly,” and chronic fatigue. 
			   Urinary	Weak bladder, frequent urination (especially at night), and bedwetting in children (due 	
			   to bladder spasms). 
The Role of Anaemia 
 
Persistent anaemia that does not respond to iron supplements is often a secondary symptom of gluten intolerance. 
Gluten can interfere with the assimilation of nutrients, including iron and Vitamin D, despite adequate supplementation 
or sun exposure. 
 
Blood Type and Genetic Specificity 
 
A critical component of the discussed health protocols is the interaction between food lectins and blood type 
antigens. 
 
* Blood Type A-Secretors (A1): This group is noted as the only one that generally tolerates wheat well, as they secrete 
wheat-friendly antigens in their digestive juices. 
* Other Blood Types: For most others (O and B types), wheat lectins cause “agglutination” (clumping of cells) and 
metabolic disruption. 
* The Non-Secretor Factor: Non-secretors (those who do not secrete blood type antigens into their bodily fluids) are 
often more sensitive to food intolerances and experience more severe symptoms, such as morbid obesity or joint 
stiffness. 
 
The Recovery Protocol: 12 Steps to Health 
 
To address the damage caused by gluten and grain intolerance, the following multi-step approach is recom-
mended: 
 
1. Strict Exclusion: Remove all gluten (wheat, rye, barley, and often oats). 
2. Alkalise: Use water, calcium, magnesium, and potassium to counteract systemic acidity. 
3. Blood Type Nutrition: Adhere strictly to a diet suited to one’s specific blood type. 
4. Parasite Detox: Use herbal remedies and zappers to clear infestations encouraged by damaged gut flora. 
5. Liver Support: Perform liver and gallbladder flushes. 
6. Heavy Metal Detox: Support gut flora with fermented foods (sauerkraut, probiotics) to remove toxins. 
7. Hormone Balancing: Use natural tinctures and supplements to address endocrine disruptions. 
8. Digestive Improvement: Use Betaine HCL with pepsin and herbal bitters to restore stomach acid intensity. 
9. Anti-Cancer Protocol: Focus on improving the “good” estrogen ratio and maintaining an alkaline environment. 
10. Targeted Supplementation: Include Tyrosine (if avoiding wheat), B-vitamins (B5, B6), and Omega-3 oils. 
11. Raw Foods: Transition to a diet that is 80% raw salads, juices, and sprouts for live enzymes. 
12. Conscious Avoidance: Systematically avoid chemical fumes, vaccines (if sensitive), and electrosmog. 
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Practical Implementation: The One-Month Challenge 
 
The “One-Month Gluten-Free Challenge” is proposed as a diagnostic and therapeutic tool. 
 
Guidelines for Success 
 
* Decisiveness: Do not try to “finish up” existing stocks of wheat. Start a clean break immediately. 
* Label Reading: Identify hidden gluten in processed foods. 
* Substitutions: Use gluten-free alternatives such as rice, maize, quinoa, millet, buckwheat, lentil, or chickpea flour. 
* Binding Agents: In baking, eggs are the best substitute. Commercial binders like xanthan gum or guar gum can be 
used but may cause bloating in some individuals. 
* Avoid Junk Food Cravings: Manage blood sugar by eating small protein snacks (nuts, seeds, eggs) every 3–4 hours 
to prevent the “desperate dash” to fast food. 
 
Testing and Verification 
 
* Medical Tests: Blood tests for Coeliac disease or ImuPro 100 Delayed Food Allergy tests (IgG) are available. 
* Bio-Feedback: Non-invasive systems like SCIO or BEST analysis are used by integrated practitioners. 
* Muscle Testing: A DIY method involving resisting pressure while holding food samples can help identify personal 
sensitivities. 
 
Legal and Safety Disclaimer 
 
The information synthesized from these sources is for informational purposes and is not intended as medical advice. 
The products discussed (e.g., Nature Fresh supplements) are often classified as food supplements and have not been 
evaluated by the South African Health Products Regulatory Authority (SAHPRA) for efficacy or safety. Users are 
advised to consult qualified healthcare practitioners before making significant dietary changes. 

OFFICIAL MEDICAL DISCLAIMER 
 
BEFORE YOU BEGIN: A WORD OF CAUTION: This information is not intended as medical diagnosis or treatment. 
Please consult an appropriate health practitioner for advice if you have a medical problem, as we are not in a position 
to do so. We merely provide nutritional guidelines that you can learn to establish a suitable eating plan for good 
results. 
 
It is your responsibility to let your doctor know if you wish to adjust your current medications. Please check up on any 
potential drug reactions and intolerance you may have to any of the herbs and spices and fresh fruit and vegetables. It 
is best to consult a health professional that can help you monitor your progress, should you need allergy testing, your 
blood group identified or advice on supplementation, herbal & homeopathic remedies or medications. 
 
Official DISCLAIMER: This unregistered medicine has not been evaluated by the SAHPRA for its efficacy, 
quality, safety or intended use.
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