
FOOD QUIZ: How many of these 9 surprisingly common FOOD TOXINS do you
consume regularly?

Description

Millions of health advocates and enthusiasts are still “doing it wrong” when it comes to guarding their
body as the temple of their soul, trying to prevent evil toxins from entering and doing chronic damage
that leads to suffering and early death. Millions of consumers already know better than to ever
consume MSG, aspartame, genetically modified corn and soy (including oils), gluten, tap water, high
fructose corn syrup, saturated fat, trans-fats, and other processed “junk science” food. Still, that’s not
enough. These folks are not “good to go” just because they are filtering the most popular toxins.

Take the food quiz and see if you pass: If you’re consuming 3 
or more of these food toxins on a regular basis, then you fail

Do you “eat out” often or grab “take out” and order “delivery” from restaurants in your area? Guess
what kind of oil they use to cook your food? The cheapest kind, that comes from Canada, is also called
rapeseed oil, and is not only GMO, but coagulates in your body, causing weight gain, memory loss,
and eventually, dementia. That’s number one on the ‘no fly’ list for bad, bad food toxins to be
consuming, especially on a regular basis.

Did you know there’s a preservative used in most jarred foods that gives products longer shelf life while
shortening human life? This common “preservative” dissolves the myelin sheath of protein – the outer
‘shell’ – of your cells, and causes them to self-destruct to save themselves from cancer, but that
doesn’t always work out. Watch out for this predator in those jars of pickles, soups, dressings, peppers,
and that comes in as number two on the hit list.

Sure, you know about aspartame causing anxiety, weight gain, and depression, but did you know
another popular artificial sweetener called sucralose has trouble leaving your filtering organs, leading
to other health crises, including irritable bowel syndrome. That comes in at number three on the flirting
with disaster list. Are you filtering your food, or are YOU the toxic food filter?

Let’s start counting and see how many arenas of the “dirty 9” 
not-so-common toxins that you fail to filter from your regular 
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food regimen

#1. Canola Oil (nearly all restaurants use it because it’s cheap)

#2. Sodium Benzoate (kills human mitochondria and nerve cells by dissolving the outer protein sheath)

#3. Sucralose (doesn’t clear from cleansing organs properly and causes digestive issues)

#4. Growth hormones (found in most conventional meat and dairy products)

#5. Antibiotics (found in most conventional meat and dairy products)

#6. Bleach (most white foods are bleached, plus some fish)

#7. Ammonia (used in most conventional meats to kill bacteria and pathogens)

#8. Industrial-based bread softening agents (azodicarbonamide and urethane)

#9. Aflatoxins from fungi (common in peanuts, cashews, corn, whole grains, and cottonseed – known
to cause liver cancer)

So, did you pass or fail? Maybe just keep reading and learn a little more about your ‘adjusted’ food
regimen.

Are your ‘whole grains’ contaminated and not so ‘wholesome’ 
or ‘natural’ after all? 

Have you or a loved one been diagnosed with liver cancer? Are you afraid of getting it? You better
figure out what “whole grains” are actually healthy for you, and which ones are most definitely NOT.
Ever heard of aflatoxins? Yes, that’s spelled correctly. They are a family of toxins produced by specific
fungi that are common on agricultural crops like peanuts, tree nuts, cottonseed, and corn. They can
contaminate these crops, not only in the fields and at harvest, but during storage too.

Regular exposure to these aflatoxins is associated with an increased risk of liver cancer. Believe it or
not, whole grains are not always a healthy food choice. The mass media has ingrained that in people’s
brains (pun intended), but it’s not always true.

Though whole grains are a source of energy (carbohydrates), they also represent a significant source
of food-borne contaminants called mycotoxins, which include aflatoxins, ochratoxins, fumonisin B1,
deoxynivalenol, and zeralenone. They may also contain toxic metals like lead, cadmium, and arsenic.
Watch out for acrylamide also, a known process contaminant.

by: S.D. Wells
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https://www.cancer.gov/about-cancer/causes-prevention/risk/substances/aflatoxins
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC6163171/
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