aicc | Research & Evidence

Daniel ]. Murphy, DC

The October 2009™ issue of the jour-
nal Pediatrics published updated data
pertaining to the incidence of Autism
in US children, stating “Numerous
studies have suggested that the preva-
lence of diagnosed Autism spectrum
disorders in the US has increased
dramatically in the past decades.”
Studies in the early 2000’s found 1 in
166 US children to have autism, and
the estimated incidence of autism in
2008 was 1 in every 151 US children.
This 2009 published study estimated
the incidence of autism to be 1 in
every 91 US children, noting that the
“prevalence is higher than previous
US estimates.”

There have been constant yet
controversial claims of autism inci-
dence being linked to exposure to the
neurotoxin mercury. In that regard,
the following study ® pertaining to
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mercury exposure as a consequence
of consuming products containing
High Fructose Corm Syrup is thought
provoking and potentially devastating.

Mercury from chlor-alkali plants:
Measured concentrations in food
product sugar

Key points from Dan Murphy.

1) Mercury is a “potent neurological
toxin.” “Mercury is a danger to
unborn children whose devel-
oping brains can be damaged
if they are exposed to low dose
microgram exposures in the
womb.”

2) Mercury is used to produce
thousands of products including
food ingredients such as citric
acid, sodium benzoate, and high
fructose corn syrup.

3) High fructose corn syrup is used
in food products to enhance
shelf life. It is often produced
with mercury in part because
mercury is a preservative.

4) This study only looked at the
mercury content of high fructose
corn syrup and found some sam-
ples to be significantly high in
mercury content. These authors
had trouble in their analysis be-
cause the companies that make
high fructose corn syrup are
reluctant to share their process-
ing information and contents,
claiming such information to be
proprietary.

5) Even “organic” high fructose
corn syrup (HFCS) uses mercury
in the manufacturing process to
enhance the shelf life of HFCS
containing products.

6) HFCS is used as a sweetener by
food manufacturers. It also stabi-
lizes food products and enhances
product shelf life.

7) This study “clearly and reliably
demonstrated significant levels
of mercury in 45% of the HFCS
samples analyzed.”

8) “In 2004, several member states
of the European Union reported
finding mercury concentrations
in beverages, cereals and bakery
ware, and sweeteners — all of
which may contain HFCS.”

9) The “FDA does not currently
have a mercury surveillance
program for food ingredients
such as added sugars or preserva-
tives manufactured with mercury
grade chlor-alkali products.”

10) “A recent study of dietary

fructose consumption among
US children and adults indi-
cate that fructose consumption
by Americans represents ten
percent (10%) of calories con-
sumed in a 24-hour period.”

Autism, Mercury, and High Fructose Corn Syrup

11) “Product labels listing HFCS
as a first or second ingredient
may contain detectable levels of
mercury if the HFCS was manu-
factured with mercury grade
chlor-alkali chemicals.”
These authors estimate that the
potential average daily total
mercury exposure from HFCS
could be as high as 28.4 micro-
grams mercury. [WOW!]
Daily exposure of mercury from
dental amalgams is significantly
lower than 28.4 micrograms
averaging between 0.79 to 1.91
micrograms, and “Canada and
other countries do not rec-
ommend the use of mercury
See Autism, Mercury... on page 23

12)

13)

(Annals of Pharmacology, 2002)

Did You Know? By Dan Murphy DC.

In patients suffering from chronic pain
subsequent to degenerative spinal disease,
59% can eliminate the need for pain drugs
by consuming adequate levels of omega-3
essential fatty acids.

(Surgical Neurology. 2006)

Removing aspartame and glutamate from the diet for
4 months can eliminate chronic pain symptoms.

These published facts and hundreds
more are available through my Article
Review Service, now in its 11th year.
Reviews are detailed, thorough,
timely and cutting-edge, with KEY
POINTS summary and chiropractic
practical applications. They are excel-

What our subscribers say:

Dear Dan,

1 hope you can continue providing this
information for many years to come. I have
been in practice for 18 years and find these
citations to be the most informative, chiro-
practically relevant information that I have
received in my career. I would be willing to
pay more for this information to make sure
that it keeps coming.

Again, thank you!

ARTICLE REVIEW SUBSCRIPTION | $100/year | www.danmurphyde.com

lent for educating the chiropractor,
staff, patients and lecture preparation.
- Each Article Review is in PDF
format for easy printing.
- Sign up through my website with
a credit card on PayPal.

Dr. Dan, (DC)

Any chiropractor that truly cares about his
patients and not about just making a buck
needs to be subscribing to your Article Review
Updates. I certainly am going to do my part
to see that each chiro [ come in contact with
knows what an absolutely invaluable re-
source it is. I sat in dmazement at the last two
articles you sent regarding antibiotic overuse
and atopic disorders. What crucial informa-
tion to pass on to my practice members.
Thanks and keep up the awesome work.

—Dr. G.M,; August 1, 2002
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