www.naturefresh.co.za

Natural Solutions to
Health Questions

WWWIN aturefr CSCORAE

ERISODE 9:
Against the Grain

What'’s Eating You?
The Hidden Signse—=
of GLUTEN Intolerancéy

LEARNING GUIDE SUMMARY:

COMPREHENSIVE ANALYSIS OF GLUTEN INTOLERANCE
Executive Summary

The provided documentation from Nature Fresh Health Products presents a rigorous argument for the systematic
elimination of gluten—specifically wheat—to address a broad spectrum of chronic health conditions. The central thesis
is that gluten intolerance is a primary, yet frequently undiagnosed, driver of diverse ailments ranging from digestive
disorders to psychiatric issues.

Key takeaways include:

* The Gut-Brain Connection: Grains, particularly wheat, contain Wheat Germ Agglutinin (WGA), which can inhibit sero-
tonin production and cross the blood-brain barrier, potentially contributing to Alzheimer’s, schizophrenia, and depres-
sion.

* Systemic Damage: Gluten intolerance is linked to a variety of conditions, including autoimmune disorders, infertility,
joint erosion, and chronic fatigue. It is often misdiagnosed as other clinical conditions.

* The Blood Type Factor: Susceptibility to wheat lectins is heavily influenced by blood type; approximately 90% of the
population (specifically non-A secretors) are suggested to be intolerant to wheat.

* The Recovery Protocol: A definitive “one-month gluten-free challenge” is proposed as a diagnostic and curative tool
to reveal the extent of food-based toxicity.

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.
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The Nature of Gluten and Grain Intolerance

Gluten is a complex vegetable protein providing elasticity to dough. It is found in wheat, rye, and to a lesser extent,
barley and oats. The documentation characterizes wheat as a “cereal killer,” asserting that modern strains contain
disruptive lectins that trigger autoimmune responses.

Physical and Mental Pathologies

Gluten intolerance is described as overlapping with almost every chronic illness. The following table categorizes the
symptoms and conditions linked to gluten in the source context:

Category Associated Conditions and Symptoms

Digestive IBS, Celiac disease, Crohn’s disease, bloating, reflux, chronic abdominal pain, malabsorption, leaky
gut.

Hormonal Adrenal malfunction (Addison’s), infertility, miscarriages, thyroid issues (hyper/hypothyroidism), diabe-
tes.

Respiratory Asthma, sinusitis, post-nasal drip, chronic mucus congestion, snoring.

Neurological/Mental ADD/ADHD, depression, anxiety, migraines, schizophrenia, seizures, Alzheimer’s, “brain fog.”
Structural/Skin Arthritis, joint stiffness, osteoporosis, eczema, psoriasis, vitiligo, hair loss, weak tooth enamel.
Metabolic Obesity, chronic fatigue, anaemia (unresponsive to iron), insulin resistance.

The Toxicity of Wheat Germ Agglutinin (WGA)

A significant portion of the analysis focuses on WGA, a lectin found in high concentrations in whole wheat and sprout-
ed wheat. Unlike many proteins, WGA is highly resilient, formed by disulfide bonds similar to those in vulcanized rub-
ber.

Mechanisms of Action

* Pro-inflammatory: Stimulates cytokines and causes chronic gut inflammation.

* Neurotoxicity: Can cross the blood-brain barrier, attach to the myelin sheath, and inhibit nerve growth factor.

* Endocrine Disruption: Blocks leptin receptors in the hypothalamus, contributing to weight gain and insulin resistance.
* Excitotoxicity: High levels of glutamic and aspartic acid in wheat can cause over-activation of nerve cell receptors,
leading to brain injury.

* Glutamin Interaction: Wheat robs joints of glucosamine, necessitating expensive supplementation that could be
avoided by eliminating the grain.

The Intersection of Blood Type and Lectins

The documentation emphasizes that dietary requirements are individualistic and often determined by blood type. This
perspective is heavily influenced by the work of Peter D’Adamo.

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.
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* Blood Type A-Secretors (A1): This group typically possesses the enzymes to tolerate wheat-based lectins.

* Other Blood Types: For the vast majority (90%), wheat lectins cause “agglutination” (clumping of cells) and metabolic
mayhem.

* Blood Type O: Specifically mentioned as not tolerating wheat, with O non-secretors having significant reactions to
rye and oats as well.

The One-Month Gluten-Free Challenge

To identify hidden intolerances, a one-month total exclusion protocol is recommended. The source warns that even
small amounts of gluten (as little as 6 grams or 1/4 slice of bread) can launch a systemic reaction.

Implementation Guidelines

1. Strict Exclusion: Remove all wheat, rye, and barley. Oats are considered optional but often recommended for exclu-
sion.

2. Label Reading: Vigilance is required for hidden gluten in processed foods and “junk” food.

3. Blood Type Alignment: Beyond gluten, individuals are encouraged to eat according to their specific blood type to
avoid other disruptive lectins (e.g., corn for certain types, soya for others).

Recommended Substitutes

* Flours: Rice, maize, quinoa, millet, chickpea, lentil, pea, buckwheat, potato, and tapioca.

* Binders: Eggs are cited as the best substitute for gluten in baking. Xanthan gum, guar gum, and sago starch are also
mentioned, though they may cause bloating in some individuals.

* Whole Foods: Nuts, fruit (eaten before meals), and protein snacks every 3-4 hours to stabilize insulin and cortisol.

Holistic Health and Detoxification Protocols

The documentation suggests that merely cutting out gluten may not address the entire problem if other factors like
parasites or acidity are present.

Integrated Recovery Steps

* Alkalizing the Body: Using calcium, magnesium, and potassium to counteract the acidity caused by high-carbohy-
drate diets.

* Parasite Detox: Employing herbal remedies and zappers to clear the gut of microbes that thrive in inflamed, gluten-
damaged environments.

* Liver and Gallbladder Support: Using herbal bitters and flushes to restore metabolic function.

* Gut Flora Restoration: Utilizing probiotics (such as PROBIOTIC-15) to repair the intestinal lining and support seroto-
nin production.

* Hormonal Balancing: Addressing “estrogen dominance” which can trap toxins in fat cells and interfere with thyroid
function.

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
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Critical Observations on “Healthy” Alternatives
The source context aggressively challenges the notion that whole wheat or bran is healthy.
* Bran Danger: Bran is described as totally indigestible. It contains phytic acid, which strips calcium from bones to

neutralize acidity, thereby contributing to osteoporosis.
* Brown Bread: Labeled as hazardous due to its bran content, contributing to systemic acidity and inflammation.

Important Quotes and Fact Points
“Good food at any price is cheaper than medicine.”
“Wheat is a surreptitious, underhand cereal killer and has crept into just about every morsel we eat.”

“If gluten is the underlying cause of an ailment then how can drugs be the solution? Gluten is gluten. You need to cut it
out!”

* Fact: The greatest concentration of serotonin is found in the intestines, not the brain, making gut health a primary
driver of mood.

* Fact: WGA can pull other toxic substances across the blood-brain barrier through “adsorptive endocytosis.”

* Fact: Wheat molecules structural resemble thyroid, adrenal, and pancreatic molecules, leading the immune system
to attack the body’s own organs (molecular mimicry).

OFFICIAL MEDICAL DISCLAIMER

BEFORE YOU BEGIN: AWORD 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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