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HIDDEN FOOD ALLERGIES

Recent scientific research has shown that when we eat foods that are not compatible with
our immune systems the foods cause reactions which damage and kill our white blood cells.
This starts a chain reaction that can cause many different symptoms and ailments anywhere in
our body. This type of reaction is called a delayed allergy. Delayed food and chemical
allergies are sometimes referred to as food sensitivities or intolerances and are very different
from the acute type of allergies tested for by traditional allergists. Acute food allergy
symptoms are typically immediate and severe while delayed allergies can take hours or days
to cause symptoms and are often responsible for several different symptoms simultaneously.
Studies show that less then three percent of the opulation has acute food allergies and more
than 80 percent have delayed food allergies.

PRIME TEST

It is now possible to discover the underlying cause of many ailments from a small blood
sample. After years of research an accurate way of testing for delayed food allergy is now
aviable. This procedure is called the Prime Test.

The Prime Test works by combining a small sample of a person’s white blood cells with a
trace amount of each food or chemical. The white blood cells are incubated and then carefully
studied using a microscope. If the white blood cells stay healthy, active and alive, the food or
chemical is not likely to cause symptoms. However, if the white blood cells crack, burst open
and die, the substance that can cause a delayed allergic reaction has been discovered.

Other methods of testing and other blood tests for delayed allergies usually miss many of
the foods and chemicals contributing to or causing symptoms.

The Prime Test, developed by the Preventive Care Center (California U.S.A.), analyses
60,110 or 180 elements.

PARTICOLARITY OF THE PRIME TEST

The antigenns are carefully formulated to give test results which parallel the reactions
actually taking place in the person’s body.

The liquid antigen ( food or chemical) are dried from the side between two surfaces, instead
of from the top. This creates an even deposition of antigens on both surfaces.

The special slides make it easier for the laboratori tecnician to see the different reactions;
thus, people can learn to read more easly.

It is important to test many foods both to have a big variety of elements and to facilitate the
choice of foods and to give a diversified an equilibrate elimination diet



Prime Test Slide Compared to Cytotoxic Test Slide

Side View of Prime Test” Slide
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Uniform coating of the antigen is possible because the antigen solution is injected from the side and
dries from the side, not from the top. This controlled drying prevents the antigen coating from being
too thin in one area and too thick in another. Antigen coeting is on both the slide and the underside
of the cover slip. The chamber height is uniformand only 0.006 of an inch, and thus the white blood
cell are always within 0.003 of an inch from an antigen-coated surface. Damaging reaction can be
clearly seen with a microscope.
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This diagram illustrates typical designs of the original Cytotoxic test. When liquid antigens are
dropped from the top and dry on a flat surface they deposit their inrgedients irregulary. Thus,
depending on the area studied under the microscope, the cytotoxic tast can report false negatives or
false positives.
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Differences between
Allergies and Hidden Food allergies
In 1906 the doctor from Vienna, Clemens Von Parquet, for the first time

defined the word ndall ergyo, Afa change of
specific, that reacts to foreign substances.

Mechanism of Reactions

The mechanism that causes lo scatenamento is an altered reaction of the
immune system , that in presence of some foods recognized them harmful and in
consequence reacts.

Food Allergies Hidden Food Allergies
IgE reaction Cell reaction
Immediate reaction Delayed reaction
Acute reaction Chronic reaction
Dose dependent No dose dependent
Foods eaten rarely Daily foods
NO cross i reaction Cross i reaction
Defined target organs Any organ and apparatus

Most traditional allergists miss this most common type of allergic reactio
bacause trheir test does not detect any allergic reactionother then the acute rapid-
acting, IgE antibody type



EXAMPLES OF CHRONIC PHYSICAL SYMPTOMS

HEAD
Headache, Sinus headache, Migraine headache, Faintness, Dizziness, Hair loss, etc.

EYES, EARS, NOSE AND THROAT

Dark circles under the eye, Swelling around the eyes, Water eyes, Blurring of vision, Stuffy nose,
Excess mucus formation, Hay fever, Sneezing, Ringing in the ear, Ear ache, Hearing loss, Ear
Infections, Sore throats, Swollen tonsils, Loss of voice, Frequent “colds”, Chronic cough, Recurrent
sinusitis etc.

HEART AND LUNGS
Palpitations, Decreased heart rate, Low and high blood pression, Tachicardia, Asthma, Chest
congestion, Yawning, Hoarseness etc.

BLOOD
Low white blood cells count, Low red blood count, Low percentage of segmented neutrophils, Low
blood sugar, High blood sugar

GASTROINTESTINAL

Stomach ache, Dyspepsia, Swollen stomach, Cramps, Ulcers, Nausea, Bloating after meals,
Flatulence, Diarrhea, Constipation, Abdominal pain, Malabsorption etc.

SKIN

Hives, Rashes, Dandruff, Hair loss, Eczema, Psoriasis, Pimples, Acne, Dark circles under the eyes,
Bags under the eyes, Dropping eye lids, Swelling etc.

MENTAL SYMPTOMS

Anxiety, Fear, Depression, Crying, Aggressive behavior, Panic attacks, Irritability, Poor
concentration, Poor memory, Confusion, Inability to concentrate, Anorexia nervosa, Bulimia, Binge
eating disorder, etc.

OTHER SYPTOMS

Chronic Fatigue, Sleepy after meals, Insomnia, Snoring, Overweight, Weakness, Muscle spams,
Osteoporosis, Arthritis, Back pain, Premestrual syndrome, Yeast infections, Vaginal inflammation
etc.

There is often a correlation between repetitiously eaten foods and delayed food reactions



FOOD AT RISK

The scientific research indicates that the major number of hidden food allergies can
be eliminated, simply by eliminating the foods that are positive to the test for a period
of time that varies from one to six months, according to the level of rection, before
reintroducening them in the diet.

From the results of test ( hundered of patients have been tested) the foods of higher
percentage of reactions are Yeast, Wheat, Brassica, Peanuts, Soy beans, Chocolate,
Tomatoe, Coffee, Tuna, Chicken, Beef, Milk’s cow as are represented in the
following istogram (in %):
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Blood Cells Reacting

White Blood Cells Reacting
The picture on the left is taken through a microscope and dhows healthy white blood cell
looks during the Prime Te§&tTher e was no del ayed type of alll
white blood cells were combined with a minute amount of peas. Thus peas are compatible with this

personds | mmun ege siglsstwithma dark beatersoareared blood cells, and the
numerous small items are platelets.

The picture in the center shows a personos
corn. This cell at the tip of the arrow has blistered and.#hen this happens in the body,
digestive juices from the white blood cell 6s
inflammation throughout the body. This can cause a wide range of physical and mental symptoms.

The picture on the right showmehat i s | eft after a severe re

white blood cells on the test slide are dead.

Red Blood Cells Reacting

The picture on the left, takehrough a microscope, shows how red blood cells should look.
They are siddy-side, not stuck together, and fré@ating in the liquid part of the blood. They can
easily fold in half. The red blood cells are seven microns in diameter while the insietetiaf
the small capillaries is four microns. The red blood cells are designed to fold in half so they can
flow through the capillaries and deliver oxyg
blood cells leave the capillaries, they takeéhwihem carbon dioxide and other metabolic waist
products.
The picture on the right shows what often happens to red blood cells during a delayed allergic
reaction or when the amount of vegetable oil or animal fat in a meal is too high. The red blood cells
stick together, which keeps them from folding in half, and this blocks their flow through the
capillaries. This reaction causes many serious health problems.



PRIME TEST RESULTS

There are four level of reaction, 1 is the lowest and 4 is the highest; however, the less damaging

number 1 reaction may caause sevre symptoms in the body like a morte damaging higher level of

reaction.

With any level of reation, the item needs to be avoided.

Number 1 indicates the item damages the body because it causes platelet aggregation and should

be eliminated for one-two months.

Number 2 indicates the item has caused damage to around one third of the white blood cells and
should be eliminated for two-three months.

Number 3 indicates the item has caused damage to around two thirds of the white blood cells and
should be eliminated for three- four months.

Number 4 indicates the item has caused damage to nearly all of your blood cells ang the item
should be eliminated for six months.

The test does not detect acute IgE type reactions. Do not eat foods already known to cause
problems. If you have avoided a reactive food for more than one week prior taking the test, it may
not react on the Prime Test.

HOW TO PREPARE FOR THE PRIME TEST

48 Hours Before Your Prime Test

With the help of the doctor, avoid any drugs containing antihistamines, steroid and cortisone for 48
hours before the test, this includes skin creams.

Avoid all beverages containing alcohol for 48 hours prior to giving your blood sample.

10 to 16 Hours Before Your Prime Test

Do not consume any food or liquid other than higth quality bottled filtred water.
Avoid all drugs and medications unless your doctor advises you differently.
Avoid cigarettes smoke, colognes and perfumes.

Avoid other chemicals as best you can.

The morning of your Prime Test

Do not eat food.

Do not brush teeth in the morning.

Avoid lipstik and all other cosmetics

Do not exercise.

Do not smoke and aviod second-hand smoke.

Drink only bottled water, spring or mineral water.

If tou came down with a cold of flu before tour test date, it is best to reschedule your test.



PRIME TEST FORM

This page shows the Panel P test form ( 110 elements)

Prime Test

Name Designed to facilitate accurate nutritional counseling  Date Panel P
and preventive health care. Not designed or evaluated ) .
Control Number by the FDA for diagnesing, treating or curing diseases. Total Reactions ____ Side 2
Controls 1234 Legume 1234 Bellflower 1234
1 __ negative control GO = = = | = EP 38 _ carob ... B = | = | =] = 75 _ lettuce* ... O = === |
2 __ positive control®...... OOOO: 39 _ lentils.......c..o........ OO 76 __ artichoke.... ... AOOOs
Fungus 40 __ -peanuts* .............. OOEE | 77 __ sunflower seed ........ QOO0
3 _ mushrooms .............. OOOO3 41 __ kidney beans. [m]m] =] =Rl Birch
4 __ -bakersibrewers yeast. OEIAN+ 42 __ string beans*............| AAANA: 78 _ hazelnuts ................. OEEAH:=
& _ -candida ................. OOOOs 43 _ favabeans ......... QE00O0O: Dillenia
Cereal Grains - Grasses 44 _ limabeans ... JEEE« 79 _ kiwifruit ..... == |=F
6 __ barley ..o, OIS L - - = | = | = | u £ Crustaceans
7 _ wheat... Bl =] =[] 46 __ chick peas (garbanzos) . Qs 80 __ -shrimp*.... O = | =1 == R
8 __mye.... P =|=]=]=]3 47 __ -soybeans............ OOOO7 81 __ -lobster* ... ... AOOAT
9 oats ... ... OOO0: Citrus 82 _ -crab* ... OEOA:=
10 __ rice ... .. OOOn | 48 _ lemons ... DOOO: Mollusks
11 _ millet ... P =] =] = | = EN[:] 49 _ oranges ... CIEEER 83 _ -clam* ... CIEEE-:
12 __ -sugar cane............. QD02 50 __ tangerines................ O] 84 __ calamary................ OOODO4
13 __ comn (maize) ... = =] ==k 51 __ grapefruits ............ OO0 Bony Fish
Palm Buckthorn 85 __ -salmon* ... o = |= = = )
14 _ -coconut ... B ==]=[=F 52 _ grapes® ............ OOO0O:2 86 _ -trout* ... . Ooon:
Farinosa Sterculia 87 __cod ... ... OO0~
15 __ pineapple* .............. OOORs 53 __ -chocolate* (cocoa)... OOOO: 88 _ -tuna* ... ... d000:
Lily Theaceae 89 __ -swordfish* ... ... OO00O0:
16 __ asparagus ... ... OOOOs 54 __ -green and black tea.. QOO0+ 90 __ halibut .... O = | = = [« B
17 __ onions .. .. Qgagg- Carrot 91 _ sole.... . googi]
18 __ garlic ........ B =|=]|=]=F] E LI 1 (1 - SO = | = | = | = Poultry
Banana 56 __ celery* ... OOONS 92 _ chicken* ................ OO0z
19 _ bananas............ DEEE® 57 _ parsley.....ocee..... IR 93 __ -chickeneggs® ....... OOOOs
Pepper 58 _ fennel .....cooeeeeee.. 100AS 94 _ turkey ... OIOIOO4
20 __ -black pepper............ BEAO 0] Oleaceae 95 _ ostrich ..o, 1CICIES
Walnut 59 _ -olives* ..coveeeen.. 1IN Mammals
21 _ -walnuts ................ QEEE " |c  Nightshade 96 __ -pork* ... .. Ooggs
Beech 60 __ potatoes .......... OO0 97 _ -beef* ... ] x [n [m]n [
22 _ chestnuts................... OOOQ: 61 __ eggplant ............ QOO ] 98 _ -cows' milk* ............. | JCEEIEN:
Mulberry 62 __ tomatoes* ........... OO0O0O2 99 _ -cows' cheesemix* ... | OO®
I (s < TNTPRR = | = | = | = k 63 _ -tobacco* .......... OO0O0O? 100 _ -lamb* .. CIEIEIER 12 |
Buckwheat 64 __ chili peppers ............. DO+ 101 __ goats’ milk* .............. CICICIERY]
24 __ buckwheat .............. OEODO+ 65 __ garden peppers........ OODODOS 102 __ rabbit............ == =] E
Pink Mint 103 _ horse .o, ICIOENR
25 _ beets.... .. AAAA: 66 __ rosemary ........... CIOJEE® Other
26 __ spinach* ... . OOonon: 67 __ 0Oregano .............. OEAOOA? 104 __ -honey ... IEIEIER®
Brassica (T S = | IO = | = | = | = Chemicals
27 __ cabbage ... ... AAO0O~ Pedalium 105 __ -formaldehyde ........... OCICIERS
28 _ broccoli* ... B = =] =] = BY _ -sesame ... AR 106 __ -aspirin ..o, CICICIEE®
29 _ cauliflower ............... BEOQ® Madder 107 __ -Equal (aspartame) ... OIOICIER?
Rose 70 _ -coffee* .vviioinn.. EEEE1] 108 _ -M5G....viinnn... DOEOEE
30 __ strawberries* ... B = | =]=|=R0) Gourd 100 _ -food coloring‘}........... ooon:
31 __ apples*. goon: o 71 __ cucumber ..... N =]=1=[-KN 110 __ -petroleum products®. CICIEIEN 2]
32 __ pears* =] =]=|=}s 72 __ zucchinisquash ....... AO0OO2
33 _ plums (-prunes) ....... 0003 73 __ cantaloupe* .......... 00003
34 _ -amonds ............. |(B00O08+ 74 _ watermelon* ... . Oooono+
35 _ peaches® .............\OOIOO® Contact Mutrition Center Italia s.r.l. n Italyforthe Prime Test. Tel.06/80400233, Fax 06/9075004.
36 __ apricots ===l Prime Test is a registered trademark of Preventive Care Center, Inc, 34146 Selva Road, #200,
37 __ cherries ... . @aaa-’ Maonarch Beach, California, 92629, Tel. 949-661-4001 Fax 949-661-1666 ©1989 Rev 9-03,

For supporting medical studies, pictures and additional information go to PreventiveCare.com.



Rotary Diversified Diet

Rotating foods means separating occasion when you eat each individual food by at least three days,
and eating it on the fourth day. As an example, if you have carrots at one meal on Monday, avoid
carrots for at least three days, and eat them on Friday.

With some foods it is also helpful to rotate the food families, so that a full day passes without eating
any two foods from the same family. Carrots and celery are in the same family; therefore, carrots
can be eaten at one meal on Monday, celery at one meal on Wedneasday, and carrots at one meal on
Friday.

During the first eight days as you are becoming free of delayed food allergies, it is helpful to follow
a Rotary Diversified Diet to verify that foods the Prime Test indicated were compatible are in fact
compatible.

After you have tested your food twice over eight days and you are sure they are working fine, you
can begin adding other food which your Prime Test indicated as compatible.

The first food to put on your Testing Menu are those which you have not eaten frequently and have
no other reason to suspect. Test by eating only one food at meal, preferably at breakfast. If you did
not react to carrots on your Prime Test, have a breakfast of carrots and keep track of how you feel.
The best food to test first are those with number 1 reactions because you are most likely to have
developed a tolerance to them. Eat only one food at the test meal and eat a moderate amount,
around 300 calories. If you eat other foods at the meal you may confuse the result of the test. Let at
least seven days go by before you test the next reintroduced food so you will not mistake a delayed
reaction from the first food a reaction to the second food.

A wide variation exist in the ways people stop reacting, or clear from delayed food allergies. Most
people will develop tolerance to many of their allergenic foods and need to avoid a small number of
persistently damaging foods. If you have cleared regarding the tested food, you can occasionally
return it to your menu. If you did not clear, you need continue avoiding that food. If you want to,
you can test it again in about six months.

Testing Menu for the First Eight Days
Name Weights are forfoods as purchasad. Buy organically grown foods whenever possible. Eatvegetables raw o steam lightly, Date
do not bail or bake. Drink several glasses of water between meals, nooe with meals. After day 4, relurn to day 1.

Snack Breakfast Snack Lunch Snack Dinner

Day

Day

Day
3

7

Day

4
a

8

Day Personalized Supplements

1 Each day, take approximately 1,000 milligrams of pure Ester-C one-half hour before breakfast and dinner,
4

8
A Arcowhead Miks brand s organic and a goad chinice. |t is best 10 $0ak dried bezns overnight befora coaking them far an hour In clean watar. Paach fish in cisan water, Callon day 7 for follow-up

* For vagetarians: 1t is not necessary 1o eat fish or othes animal products, 0t @l the protein and other nutrents necessary far gréat health fram this manu without tham, except vitamen 3,
See pago 233 in Quatity Longevity 1oy iInformiation on By AStrict (7} means usually bighin pesticides. Use this page 1o making copies. Ses chaptar 11 tar information about thesa taods




CLINICAL STUDY

Removing the Cause of Several Health Problems Using the
Prime Test® Followed By Comprehensive Counseling

Antonio Masetti MD, Rita Marchetti PhRD — Celio Military Hospital, Rome Italy

January 2001 to June 2002 Number of patients at start: 100 — 66 males, 34 females
Conclusion: Most health problems ended, others significantly reduced. N =100, 85, 58
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