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bottle of cooking oil, it's

important that al,_s'_many people as possible know about

the origins of this product Then, if you choose to buy it,

at least you're doing so with your eyes open.

Canola Oil -

Rape in a

leferent Guise-

JOHN THOMAS

Jt .
Rccenlly I bought a bottle of Canola cooking oil. I tried it
because the label assured me it was lowest in “bad”
fats. However, when 1 had used half the bottle, I con=
cluded that the label told me surprisingly little else and I start-
ed to wonder: Where does Canola oil come from? i
Olive oil comes from olives, peanut oil from peanuts, sun-
- flower oil from sunflowers, but what is a canola? There was
nothing on the label to enlighteri me, which I thought odd. So,
I did some investigating on the Internet. There are plenty of
official Canola sites lauding this new “wonder” uil W1th all its
low-fat health benefits. A
It takes a little longer to find sites that tell the less pahlable
details. Here are just a few facts everyone should know before
buying anything containing canola.

Canola is not the name of a natural plant but is a made:up
word, from the words “Canada” and “oil.” Canola is a genet-
ically engineered plant developed in Canada from the
Rapeseed Plant, which is part of the mustard family of plants:
According to AgriAlteriatives, the Online Innovation and
T'echno!ogy Magazine for Farmers, “By nature, these rapeseed
oils, which have long been used to produce oils for industrial
purposes, are, toxic to humans and other animals.” (This, by
the way, is one of the web sites singing the prmses of the new
canola mdut:!ry}

Rapeseed oil is poisonous to lmng things and is an excel-
lent insect repellent. I have been using it (in very diluted form,
as per instructions) to kill the aphids on my toses fot the last
two years. It works very well; it suffocates them. Ask for it at
your nursery. Rape is an oil that is used as a lubricant, fuel,
soap and synthetic rubber base and as an illuminate for color
pages in magazines. It is industrial oil. It is not a food. Rape
oil, it seems, causes emphyscma, respiratory distress, anemia,

constipation, irritability, and blindness in animals and
humans.

Rape oil was widely used in-animal feeds in England and
Europe between 1986 and 1991, when it was thrown out.
Remember the “Mad Cow disease” scare, when millions of
cattle in the United Kingdom were slaughtered in case of
infecting humans?: Cattle were being fed on a mixture con-
taining material from dead sheep, and sheep suffer from a dis-
ease called “scrapie.” It was thought this was how “Mad
Cow” began and started to infiltrate the human chain. What
is interesting is that when rape oil was removed from animal
feed, “scrapie” disappeared? We also haven’t seen any further
reports of “Mad Cow” since rape oil was removed from the
feed. Perhaps not scientifically proven, but interesting all the
same.

US. and Canadian farmers grow genetically engineered
rapeseed and manufacturers’use its oil (Canola) in thousands
of processed foods, with the biessings of Canadian and U.S.
government watchdog agencies. The Canola-supporting web-
sites say that Canola is safe to use. They admit it was devel-
oped from the rapeseed, but insist that through genetic engi-
neering it is no longer rapeseed, but “Canola” instead.

Except Canola means “Canadian oil,” and the plant is still
a rape plant, albeit genetically modified. The new name pro-
vides perfect cover for commercial interests wanting to make
millions. Look at the ingredients list on labels.

Apparently peanut oil is being replaced with rape oil.
You'll find Canola oil in an alarming number of processed
foods. There's mriore, but to conclude: rape oil was the source
of the chemical warfare agent mustard gas, which was banned
after blistering the lungs and skins of hundreds of thousands
of soldiers and civilians during World War I. Recent French
reports indicate that it was again in use during the Gulf War.

Check products for ingredients. If the label says, “May con-
tain the following” and lists Canola oil, you know it contains
Canola oil because it is the cheapest oil and the Canadian gov-
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HearLTH PERSPECTIVES

Canola Con

by Shérry Rdgers, MD

here’s more to the canola con than we all knew.

First of all, canola depletes vitamin E. But you
recall the media did such a good job at slandering
vitamin E that many people stopped taking it.
Of course, the researchers only used one of the
eight parts of vitamin E and then it was synthetic,
so it didn't adequately fit into the molecular
biochemistry of the body. And of course, Lipitor®
and many other drugs as well as phthalates deplete

'E, a critical nutrient. Consequently, we are going

to be paying for more chronic illnesses like heart
disease, cancer and diabetes than ever before. And,
progressively, younger people are getting these
diseases, partly because folks are being fed more
canola oil than ever before in history. Asreferenced
in a previous study reported in my newsletter, Total
Wellness, over 95 percent of wealthy kids under five
years of age in the U.S. were already deficient in

“vitamin E. This alone can foster unending medical

maladies and new epidemics. Sadly, there are few
human studies on cancla. Who will support the
studies when there is no money in showing people

how to be healthier?

Tn animal studies, however, canola has increased
the rigidity of membranes, which is a major factor
in causing accelerated aging as well as a trigger for
degererative disease. It actually damages hearts by
creating fibrosis or scar tissue (depending on animal
genelics), impairs the action of vitamin E {crucial in
inflanmation), and changes the size of cells, making

_ ' “hemabnormally large. Plus, canola retards growth

well that the FDA has outlawed it in infant
fylas! Fancy that... the FDA knew a quarter of
@ yury ago that it was not good for babies, but
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now it's suddenly okay for everyone else. Studies
in other countries with actual humans showed that
canola caused damage. In some animal studies
canola shortened lifespan and in others it reduced
the platelet count and increased the size of the
platelet cells. Healthy platelets are crucial in blood
clotting, inflammation, arteriosclerosis, cancer, and
osteoporosis — thus their role in preventing stroke,
heart attack, metastases, and much more. '

Since canola oil increases bleeding time by
damaging platelets, surgeons who tell you to go
off vitamin F before surgery had better start telling
you to go off canola oil. Another thing canola
does is raise the nervonic acid level (which can be
toxic to the brain) on your Cardio/ION® (the most
comprehensive test of total nutrient deficiencies).
Canola oil also contains traces of some unique sulfur
compounds that nobody knows anything about.
And it contains small amounts of erucic acid which
is known to be very damaging to the heart and toxic
to other tissues. In fact, this is why rapeseed (which
was 20% erucic) was genetically modified to make
canola oil in the first place. Canola is still not totally
devoid of toxic erucic acid, however (it contains
about 1.2%). This is precisely why canola oil was
outlawed in the U.S. years ago for baby formula:
(1) there are no U.S. human studies, and {2) the
accumulation of erucic acid is toxic and damaging
to the body, including the brain.

Years ago, as I returned to the airport after
having lectured to physicians at an international
symposium, { was lucky enough to sit next to
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Mary Enig, PhD, author of Know Your Fats,* The
Oiling of America, and more, who had also lectured
at that meeting. It was one of the most delightfully
educational hours [ ever spent in an airport, since
she is one of the foremost experts on the planet on
trans fatty acid chemistry and the combined deceit
of regulatory agencies and food manufacturers. If
only they had listened decades ago, we would have
had a much healthier population and with far lower
a price tag.

Right now the staggering statistics (depending on
who you read) show the United States has, by far, the
#1 most expensive and high-tech health care system.
But what do we get for our dollars? Not much.
We are so far down the list that we are #44 in the
world in respect to healthful longevity. Meanwhile,
history is repeating itself. Recall how long regulatory
“authorities” had managed to ignore even the
warnings of Harvard School of Public Health that
stated decades ago that there is no safe level of trans
fats. Past Total Wellness issues have shown you how
this abnormal molecule in the human body can create
amultitude of diseases that folks are still told have no
known cause or cure. This is not true, Many merely
need an oil change, as described jn my book, Detoxify
or Die*

The bottom line? Canola contains more trans fats
than the hydrogenated oils it replaced. 11l be telling
you more about the canola con in future issues of
Total Wellness. Meanwhile, we have been conned
into believing this is a healthful substitute for the
hydrogenated fats. We have jumped out of the frying
pan into the fire! )

Key references: (other related ones are in previous
Total Wellness issues)
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This article was adapted from Dr. Sherry Rogers’
newsletter, Total Wellness, April 2010, with
permission from the author. For subscription to
this newsletter or back issues, call 1-800-846-6687,
www.prestigepublishing.com.

*Know Your Fats by Mary Enig, PhD, and the
following books by Dr. Rogers are available
from PPNF:

Detoxify or Die

The Cholesterol Hoax

The High Blood Pressure Hoax

Is Your Cardiologist Killing You?

No More Heartburn

Pain Free in 6 Weeks

To order, see page 36
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