
Food, Hygiene & Home Care Products 

Inside you will find the worst offenders of harmful 

ingredients in the products you and your family use 

and eat everyday. Print this out and keep it on your 

fridge, with your grocery list for reference.  

Empowering you to choose the 

healthiest lifestyle possible! 

Visit our Farmacy to find non 

toxic and chemical free options 

for your home, Today at 

Blueorchidfarmacy.com 



Food Ingredients Why it is harmful? 

Aspartame  

is used in so called “diet” or “sugar free” 

products.  

Aspartame is a neurotoxin and carcinogen. It may lead to a wide 

variety of aliments including brain tumor, diabetes, MS, 

Parkinson’s, Alzheimer's, Fibromyalgia, chronic fatigue, 

depression & anxiety attacks, dizziness, headaches, nausea, 

mental confusion and seizures. 

High Fructose Corn Syrup  

is used in most processed and boxed foods.  

HFCS is an artificial sweetener which has become the number one 

source of calories in America. It increases your LDL “bad” 

cholesterol levels and to your body's fat production. 

Monosodium Glutamate  

is used in canned & frozen foods and chips.  

MSG is used as a flavor enhancer that stops the brains message of 

“I’m full” which will result in over eating and weight gain. MSG is 

an excito-toxin that may result in depression, disorientation, eye 

damage, fatigue, headaches and obesity.  

BHA and BHT  

is used as a preservative in most dry goods,  

and frozen foods.  

This preservative keeps foods from changing color, changing 

flavor or becoming rancid. Effects included altered behavior, 

increases your potential for developing cancer.  

Sulphur Dioxide  

is used as a preservative in alcohol, soft 

drinks, dried fruits, juices, vinegar and 

potato products.  

This is another preservative but mostly used for liquids. This 

toxin causes, bronchial problems, asthma, hypotension, flushing 

tingling sensations or anaphylactic shock. It destroys vitamins B1 

and E in the body.  

Sodium Nitrate  

is used as a preservative in processed meats 

and foods.  

This chemical turns meats bright red but it’s highly carcinogenic 

once it enters the human digestive system. (carcinogenic means 

having the potential to cause cancer)  

Aluminum Additives  

is used in processed products containing 

aluminum.  

May have neurological effects upon behavioral, motor and 

learning functions. Has been associated with Alzheimer’s disease 

and other neurodegenerative conditions.  

Hydrogenated Vegetable Oils  

is used in margarine, chips, crackers, & fast 

food.  

Rans fat increases LDL (“bad”) cholesterol levels while decreasing 

HDL (“good”) cholesterol, increasing the risk of hear attacks, hear 

disease and strokes, and contributes to increased inflammation, 

diabetes and other health problems.  

Food Dyes  

is used in drinks, candy, American cheese, 

Macaroni and cheese, & baked goods.  

Artificial colorings may contribute to behavioral problems like 

ADD and ADHD in children and lead to a significant reduction in 

IQ. Animal studies have linked other food colorings to cancer.  

Potassium Bromate  

is used in breads to increase it’s volume.  

Potassium bromate is known to cause cancer in animals. Even 

small amounts in bread can create problems for humans.  

Propyl Paraben  

is used as a preservative in foods such as 

muffins, tortillas and dyes.  

An endocrine-disrupting chemical that has been shown to 

decrease sperm counts in rats. May also alter gene expression 

within breast cancer cells, leading to accelerated cancer growth.  

Sodium Sulphite  

is used in wine and dried fruits.  

According to the FDA, approximately one in 100 people are 

sensitive to sulphites in food. Individuals who are sulphite 

sensitive may experience asthma, headaches, breathing problems 

and rashes.  

This guide is by no means a complete list,  

but a good start on your journey to a healthier lifestyle. 




