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LADIES AND GENTLEMEN:

[ AM PLEASED TO BE WITH YoUu, [ AM VERY GRATEFUL TO YOU FOR
YOUR CONTRIBUTIONS WHICH HAVE LED TO MY PRESENCE HERE TODAY.

"A VIEW OF THE PRESS FROM THE OTHER SIDE" CAN BE BEST
EVALUATED FROM (1) A BRIEF HISTORICAL BACKGROUND OF THE DEVELOPMENT
OF THE HYPOTHESIS LINKING BEHAVIORAL DISTURBANCES AND LEARNING
DISABILITIES TO THE INGESTION OF ARTIFICIAL COLORS AND FLAVORS,

AND (2) THE EVENTS THAT FOLLOWED THE PUBLIC ANNOUNCEMENT OF THE
CONCEFT,

OvVErR 25 YEARS AGO, AFTER MOVING TO SaN FRANCISCO, ] BECAME
AWARE THAT FLEAS ARE INDIGENOUS TO THE SAN FRANCIScO BAY AREA.
As AN ALLERGIST AND IMMUNOLOGIST, WITH SuPPORT FRoM NIH, I unperToOK
TO STUDY THE ALLERGIC REACTION TO FLEA BITES, VERY EARLY IN OUR
OBSERVATIONS WE DEMONSTRATED THAT THE ALLERGIC REACTION TO THE FLEX
BITE IS INDUCED BY A LOW MOLECULAR WEIGHT COMPOUND PRESENT IN FLEA
SALIVA. [N IMMUNOLOGY SUCH COMPOUNDS ARE CALLED HAPTENS. DBy
VIRTUE OF THIS OBSERVATION OUR LABORATORIES BECAME INVOLVED IN
STUDYING THE BEHAVIOR OF HAPTENS IN THE IMMUNE RESPONSE. ON THE
CLINICAL SIDE OF OUR PROGRAM WE UNDERTOOK TO STUDY THE ADVERSE
REACTIONS TO DRUGS OR MEDICATIONS, AND THE ADVERSE REACTIONS TO FOOD
ADDITIVES, ON THE SURFACE THESE MAY APPEAR AS DISPARATE CATEGORIES
HOWEVER, EXCEPT FOR TERMINOLOGY, THERE ARE NO DIFFERENCES BETWEEN A
COMPOUND USED AS A MEDICATION AWD ONE INTRODUCED INTO OUR FOOD AS AN
ADDITIVE--BOTH ARE LOW HOLECULAR WEIGHT ComPounds (Stize 1). THis
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ACTUALLY, AS OUR BASIC HYPOTHESIS STATES, kSLIDE 3) "Any
COMPOUND IN EXISTENCE &ITHER NATURAL OR SYNTHETIC CAN INDUCE AN
ADYERSE REACTION IN AN INDIVIDUAL WITH THE APPROPRIATE GENETIC
PROFILE, I.E., PREDISPOSITION.,” ACCORDINGLY, NOTHING IS EXEMPT,
EVEN NATURAL COMPOUNDS CAUSE TROUELE, PERHAés ONE OF THE BEST KNOWN
CLASSIC EXAMPLES OF THE INVOLVEMENT OF A NATURAL COMPOUND IS
PHENYLKETONURIA (PKU), IN WHICH AM INBORN ERRCR OF METABOLISM
LEADS TO AN INTOLERANCE FOR PHENYLALANINE, AN ESSENTIAL AMINO ACID.
THAT BEING TRUE, WE MUST EVALUATE EACH COMPOUND OR CLASS OF
COMPOUNDS ON THE BASIS OF BENEFIT COMPARED WITH RISK. APPLYING
THIS MEASURE TO THE SYNTHETIC COLORS AMD FLAVORS, WE LEARN THEY
ARE THE MOST PERVASIVE OF ALL FOOD ADDITIVES, FOUND IN ABouT 80
PERCENT OF ALL FOODS, BECAUSE OF THIS WIDE DISTRIBUTION, THEY ARE
THE MOST COMMON CAUSES OF ADVERSE REACTIONS, AFFECTING PRACTICALLY
" EVERY SYSTEM OF THE BODY., IN ADDITION, COLORS AND FLAVORS HAVE NO

NUTRITIGNAL VALUE-—THEY HAVE MERELY A COSMETIC OR AESTHETIC FUNCTION.
" IF REMOVED FROM OUR FOODS, NOTHING NUTRITIONALLY WOULD BE LOST.
THEREFORE, ON BALANCE, THE RISKS OUTWEIGH THE BENEFITS.

INITIALLY, WE WERE OF THE OPINION THAT THE ADVERSE REACTIONS
TO THE SYN?HET!C COLORS AND FLAVORS WERE ALLERGIC IN'NATQRE} HOWEVER,
CLINICAL OBSERVATIONS DO NOT SUPPQRT AN IMMUNOLOGIC MECHANISM,
THEREFORE, WE CONSIDER THESE ADVERSE REACTIOMS AS NONALLERGIC, MoRrEe
RECENT STUDIES AT THE NEURONAL LEVEL ARE BEGINNING TO EXPLAIN WHAT
WE OBSERVE CLINICALLY, .

PERHAPS THE MOST IMPORTANT AND MOST DRAMATIC OF ALL THE
ADYERSE REACTIONS INDUCED BY THESE CHEMICALS ARE THE BEHAVIORAL
DISTURBANCES.
























