HEALTHY AND FRESH.................WE DO THE BEST
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	Labeled Chemicals
BHA/BHT
In 1975 a research scientist who was working on a project commissioned by the FDA to investigate the safety/side effects of BHT/BHA observed that his lab rats were developing cancerous tumors at an alarming rate. He concluded his experiment and published his findings. Would you be surprised to know that he was asked to falsify the results of his findings? When he refused then sure enough he was fired.

Butylated hydroxyanisole (BHA) and butylated hydrozyttoluene (BHT) are lab created phenolic compounds that are often added to foods to preserve fats. However, the same chemical properties which make BHA and BHT excellent preservatives may also be implicating in health effects. The oxidative characteristics and/or metabolites of BHA and BHT may contribute to carcinogenicity or tumorigenicity. Extensive research has shown high doses of this ingredient to cause significant damage to the lungs, liver and kidneys. Oral consumption of this ingredient has also been shown to have toxic effects on the body’s blood coagulation system. Evidences are also available to prove that metabolizing activity can be difficult with BHA and BHT, resulting in health and behavior changes. The Feingold Association maintains that BHA/BHT promotes Lung Cancer. They also found it to be causing Developmental neurobehavioral toxicity in their experiments.  Kate Murphy, in an article entitled "Do Food Additives Subtract From Health?" for Business Week, noted that: 

“Repeated studies have shown that BHA and BHT increase the risk of cancer as well as accumulation in body tissue, cause liver enlargement, and retard the rate of DNA synthesis and thus, cell development.”
These substances are petroleum derived and is created as a by-product in the petroleum refining process. The International Agency for Research on Cancer, part of the World Health Organization, considers BHA to be possibly carcinogenic to humans and the State of California has listed it as a carcinogen. Studies show the same cancer causing possibilities for BHT. The compound has been banned for use in food in Japan, Romania, Sweden, and Australia. The US has barred it only from infant foods. 

 Despite all these dangers Butylated hydroxyanisole (BHA; tert-butyl-4-hydroxyanisole) is perhaps the most extensively used antioxidant in the food industry. BHA is used in fats and oils, fat-containing foods, confectioneries, essential oils, food-coating materials, and waxes. Butylated hydroxytoluene (BHT; 2,6-di-tert-butyl-p-cresol) on other end is one of the antioxidants used extensively in the food industry. It is used in low-fat foods, fish products, packaging materials, paraffin, and mineral oils. BHT is also widely used in combination with other antioxidants such as BHA, propyl gallate, and citric acid for the stabilization of oils and high-fat foods.

Some of the products that we consume on day to day basis that use these compounds include:-

Cooking Oils and various Fat contained products like Butter and Milk

Krispy Kreme Donuts
Chicklets and Trident gum (Cadbury Adams)
Orbit White sugarfree gum (Wrigley Jr. Company)
Diamond Foods nuts
Quaker Oats Granola Bites
Banquet Brown 'N Serve sausage links (ConAgra)
packaging material for some Kraft Foods products (including Nabisco and Post brands)
Banana Boat facial sunblock stick (Sun Pharmaceuticals) 
Safeway Corn Flakes 
Stride gum 
Wheat Thins

Kellogg's Rice Krispies

Readymade mixtures used for patisserie (fillings for biscuits...), 

Powdered milk and milk substitutes for drinks machines

Snacks

Sauces

Soups and flakes of dried potato

Chewing gum

However some of the proponents of this product maintain that because of their antioxidant properties they in fact help to retard the cancer. 
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