HEADS UP FOOD WARNING!
Monosodium Glutamate is a commonly used “flavor enhancer.” It is not a seasoning, but a chemical that “enhances” taste by exciting and increasing the sensitivity of taste buds. MSG affects you, not your food. It stimulates brain activity. MSG “tricks” your brain into thinking the food you are eating has a stronger taste. Food manufacturers use MSG in order to make food products more desirable. The result can be an addiction to foods containing MSG.

MSG is a powerful drug. MSG intolerance is not an allergic reaction but a powerful drug reaction to those who may be sensitive to it. The reaction could be dangerous to a person’s health and welfare.
Common reactions include headaches, migraines, stomach upset, nausea and vomiting, diarrhea, irritable bowel syndrome, asthma attacks, shortness of breath, anxiety or panic attacks, heart palpitations, partial paralysis, “heart attack-like symptoms,” balance difficulties, mental confusion, mood swings, behavioral disorders (especially in children and teens), allergy-type symptoms, skin rashes, runny nose, bags under the eyes, flushing, mouth lesions, depression, and fatigue and worse, extreme fatigue.
Federal law does not require that MSG be disclosed on food labels unless it is in its pure form. More commonly MSG is an ingredient of another substance. For that reason, it is not listed on food labels. Disclaimers are misleading. The earlier the substances appear on the label, the more likely the food may contain MSG. The presence of MSG may be hidden as “natural flavor,” “natural flavorings” or “natural ingredients.”

Sources of MSG include Hydrolyzed Protein, Sodium Caseinate, Calcium Caseinate, Autolyzed Yeast, Yeast Extract or Gelatin. Possible sources of MSG may include Textured Protein, Carrageenan or Vegetable Gum, Seasonings, Spices, Flavorings, Natural Flavorings, Flavor-Chicken, Beef, Pork Smoke Bouillon, Broth or Stock, Barley Malt, Malt Extract, Malt Flavoring, Whey Protein, Whey Protein Isolate or Concentrate, Soy Sauce or Extract. This list is not exhaustive since names and formulations change from time to time. The MSG industry has not been a leader in disclosing the presence of the drug in the products they sell. Current labeling is at best misleading. Those who know they are sensitive to MSG products may want to provide a copy of this report to their physician, their favorite restaurant or food market.
There is a risk involved with the selling foods laced with this well known drug. Those who sell food at wholesale or retail may or may not know whether the food products they market contain MSG particularly when MSG or glutamate is an ingredient of another substance. For that reason, asking restaurant, food market personnel or wholesale food suppliers may or may not result in reliable answers. Regardless, there is a common law (tort) legal duty on the part of those who sell food products to know what they are selling and to warn their customers of the presence of MSG or any other drug in the food they sell regardless of federal lableing standards. Food that causes the symptoms described above has the potential to be a liability to those who sell food that can be avoided by refusing to take quick sales answers about glutamate contaminants in food products from suppliers.

As an example, persons who eat MSG laced food may react by exhibiting fatigue or extreme fatigue usually within the hour after ingestion. That could result in a risk to themselves and others particularly where susceptible individuals do not make the connection between extreme fatigue and a drug in their food. Now picture that person flying an aircraft, driving a car, bus or truck soon after ingestion of the contaminated food. If a restaurant supplying the food either knew or should have known the effects of MSG as a drug and a connection is made later during accident legal proceedings, that restaurant or food market could be held liable along with the poor soul who ate food laced with the glutamate drug.
Years ago, a man killed twenty-one people at a McDonald’s restaurant in San Ysidro, California and was killed by police in the process. The shooter ate food containing MSG at that same restaurant shortly before the tragedy. The person is known by post mortem tissue examination to have had high levels of lead and cadmium contamination probably as a result of his welding profession. The medical literature contains many instances of psychotic behavior in connection with high tissue levels of cadmium. The connection between cadmium and MSG is believed to have been the “trigger” that added to the psychotic behavior that is associated with lead and cadmium poisoning. On post mortem investigation, family members named the foods the shooter ate the most. All contained MSG or substances containing MSG. Stating this another way, the shooter may have been poisoned where he worked and where he ate.
In an earlier case, a California physician’s family noticed that his wife developed dark views toward people after ingesting Chinese food. The foods were later found to contain MSG. The physician then set up an experiment and replicated the behavior first observed.

The issue is this. Are we poisoning our population with a powerful drug that stimulates the brain in ways we do not understand? We know that the symptoms vary according to individual genetic makeup and other contaminant exposures. Many of the symptoms noted above could cause a person to present to a physician who is not likely to make the connection between what appears to be ordinary food ingestion and a patient’s complaint. The result could easily be another drug by prescription which could compound the problem.

Are we giving our children prescription drugs when we fail to realize the connection between MSG laced foods and behavior? It is past the time to get MSG products out of our foods. No one has the right to lace our food with a powerful, brain stimulating drug without our informed knowledge and consent.
Robert W. Hall, M.S., AAEM-CA, rwhkc@earthlink.net, 702-360-3118
PAGE  
2

