WHAT CANDY COMPANIES

WANT YOU NOT TO KNOW!

There is growing evidence that many allergies are caused by the ingredients in our diet.  About 40% of the population suffers from allergies, leading to millions of missed work days and school days each year. Annual medical costs exceed $4 billion.  Not only do allergies cause a range of symptoms such as sneezing and itchiness, but they can aggravate or trigger other conditions such as asthma, behavioral disorders and skin rash. What we have anecdotally known for years is now becoming mainstream knowledge and there is increasing solid scientific evidence that additives, preservatives and pesticides are causing harm to our society and especially our children.  Researchers have reported that children who switched their diets for only a few days to organic foods dramatically and immediately lowered the amount of toxic pesticides in their bodies.

Findings recently published in a UK medical journal revealed that preservatives and artificial coloring triggered hyperactive behavior in children.  The study reinforces the beliefs of many organic non-chocolate manufacturers—that candies made with quality certified organic ingredients are a better choice for children.

Food Allergies- Using garbage as fuel for your body will not provide the proper energy necessary to enjoy a healthy lifestyle. People are perplexed why there are such increases in fatigue, obesity, chronic and mental ailments. When you consume toxic chemicals on a regular basis, you will eventually experience health consequences from lack of energy to serious life threatening diseases—Candy is intended to be a treat or reward, not a toxic experience.  That’s why companies like Pure Fun are committed to manufacturing candy, organic candy, with no harmful side effects.

Before discussing why organic candy matters… I think we should look at the way ‘conventional candy’ is made.  Pick up any bag of candy that is not organic.  READ THE LABEL!  Understand what FD&C Colors, Artificial flavor, preservatives and other additives really mean.    Understand also that there is no requirement to report on the level of pesticides, genetic modification or environmental pollutantsto which the ingredients may have been exposed to.

Artificial Colors- Food once was colored only with natural dyes like beets, peppers, grape skins, saffron, alfalfa, red cabbage, etc.  This is what we now call organic!  By the 19th century, colors derived from other chemicals came into use—with sometimes serious health consequences.  Lead chromate and copper sulfate began to be used to tint candy.  Arsenic and other poisonous impurities were added when mixing up new color additives.  Dyes made from coal-tar and petroleum derivatives also appeared in foods, drugs and cosmetics.  How, then, can a consumer be sure that the bright primary colors and the subtle shadings that color many consumer products today are safe to eat?  A monitoring process in the U.S.A.--directed by FDA and refined over several decades—sets acceptable maximum tolerance levels, but those levels don’t take into consideration whether consumption is enjoyed by a 300 pound male or a 30 pound child.   

We have changed from agricultural to an industrial society.  No longer do most people live on farms and produce their own food.  Instead, much of the food a nation of city dwellers ate was processed, chemically preserved, and marketed by large firms competing for consumers' attention.  It was a time of triumph for synthetic dyes, followed by concern on the part of public health officials about the safety of these dyes.  Harvey Wiley, chief of USDA's Bureau of Chemistry, challenged the ease with which manufacturer’s added chemicals to food.  Food safety became Wiley's special cause, and he was instrumental in bringing about passage of the first federal Food and Drugs Act. 

Artificial Flavors then started being used as low-cost substitutes for natural flavorings; these chemicals are not usually listed individually on packaging of the foods we eat. One that is sometimes listed separately is vanillin (imitation vanilla), widely used in chocolate as well as in vanilla-flavored items. Some people who believe they are allergic to chocolate may actually be reacting to this artificial flavoring. One source of imitation vanilla flavoring is the waste product of paper mills; another is petroleum. Therefore, while vanillin is technically identical to one of the chemicals in pure vanilla flavoring, the manufacturing methods result in high levels of sulfites and other contaminants.   A single artificial flavoring can be a combination of hundreds of individual chemicals, many of which are derived from petroleum. For example, the formula for a synthetic raspberry flavoring is: Vanillin, Ethylvanillin, Alphaionone, Maltol, 1-(p-hydroxyphenyl)-3-Butanone, Dimethyl Sulphide, 2,5-Dimethyl-N-(2-pyrazinyl) Pyrrole. Where’s the fruit? 

Some artificial flavorings may not be problematic for most people, but since they are not identified it is difficult to determine whether or not you will have an allergic reaction. The FDA does not monitor these flavorings nor require that they be tested. Rather, the concept of threshold of toxicological concern has been proposed to set acceptable daily intake for chemicals of unknown toxicity, apparently on the theory that a little bit can’t hurt. This would save the time, cost, animal use and expertise usually needed for extensive toxicity testing and safety evaluations.   Even when testing is done, however, it may be ignored. Vanillin, for example, continues to be listed as generally recognized as safe (GRAS) despite its ability to inhibit the liver enzyme dopamine sulphotransferase by 50%. Other flavorings affect RNA, thyroid, and blood enzyme levels.  Most artificial flavorings have never been studied for safety and neurotoxicity. 

New risks come from Genetic Engineering (Genetically Modified Organisms).  Contrary to the arguments made by some proponents, genetic engineering is far from being a minor extension of existing breeding technologies. It is a radically new technology for altering the traits of living organisms by inserting genetic material that has been manipulated by artificial means. Because of this, genetic engineering may one day encompass the routine addition of novel genes that have been wholly synthesized in the laboratory.  Novel organisms bring novel risks, however, as well as the desired benefits. These risks must be carefully assessed to make sure that all effects—both desired and unintended—are benign. UCS advocates caution, examination of alternatives, and careful case-by-case evaluation of genetic engineering applications within an overall framework that seeks to move agricultural systems of food production toward sustainability.

Simply put, organic means ‘naturally without chemicals’ 

The word ‘organic’ simply means that the ingredients are created by nature and not developed in the Petri dishes of scientific laboratories.  Organic ingredients are grown without the use of Genetic modification and pesticides.  Pure Fun Organic Candy is manufactured from 100% natural ingredients.  We look beyond the ‘organic’ designation to the underlying ingredients to avoid allergens and other potentially harmful ingredients that may be found even within the ‘organic’ category.  As an example, the primary ingredient used by Pure Fun is organic brown rice syrup as opposed to organic Corn Syrup which has been found to greatly contribute to allergies or Tapioca which is made from the cassava plant that is well known for its cyanide components and little or no nutritional value.  

One of the best alternatives to tame the roller coaster ride of blood-sugar levels with organic natural sweetener is produced by steeping brown rice with a special organic enzyme preparation. Following this method the broken whole grains or brown rice are converted into a smooth-flavored and pleasantly sweet liquid extract. Organic Brown Rice Syrup is quite healthy, which makes it an ideal choice for Pure Fun Organic candy. 

The nutrition values and derived benefits of Certified Organic Brown Rice Syrup lay hidden in its main ingredient, the brown rice. Brown rice is simply white rice that still has the bran intact and thus becomes a much better source of fiber. Besides the fiber found in the brown rice, the bran contains nutrients like magnesium, manganese, and zinc. Moreover complex carbohydrates components of this kind of syrup takes longer to digest thus maintaining the energy flow for longer time periods. So apart from possibilities of controlling the blood-sugar levels, organic Brown Rice Syrup may have a healthy effect on your cholesterol. The final product is roughly 50% soluble complex carbohydrates, 45% maltose, and 3% glucose. The glucose is absorbed into the bloodstream immediately, the maltose takes up to one and a half hours to be digested, and the complex carbohydrates take from two to three hours, providing a steady supply of energy." 

While the FDA and WHO standards are based on "negligible risk" look for a company whose standard is not simply organic, but based on "zero-risk".  I found a company who recognizes the risks associated with conventional candy and researches only the healthiest ingredients to make certified organic candy.  Pure Fun was born through the beliefs of Luna Roth, a mother and grandmother who was determined to make great tasting organic and kosher candy without FD&C colors,  NO dyes, NO pesticides, NO preservatives, NO artificial flavor, NO gluten, NO casein, NO GMO’S, NO tapioca or other cassava plant derivatives.  Pure Fun candies are manufactured primarily with organic brown rice syrup, a low GI, nutritional and premium ingredient.

It’s no surprise that organic candy has become the newest and fastest growing trend in confectionery.  Consumers are demanding a healthier choice for themselves and their children.  The safest candy company we've been able to find is organic http://www.organiccandy.com/about_aboutPureFun.html
