Highly toxic chemicals are found in laundry detergents, dryer sheets, deodorants, perfumes, soaps and other household products

As part of National Poison Prevention Week, health officials are warning parents to keep their children away from household poisons. That's good advice, of course, but sadly very little attention is paid to slow-acting poisons and toxic chemicals found in personal care products that slowly (but surely) kill both parents and children by the millions. I'm talking about the toxic chemicals found in everyday household products that, when absorbed through the skin (as practically all chemicals are), lead directly to liver toxicity, nervous system disorders, and cancer. Let's take a look at the list: 
The bathroom is one of the most toxic rooms in the house for most American families. People use deodorants containing aluminum (Alzheimer's disease), shampoos containing harsh solvents (liver toxicity), toothpaste containing non-organic fluoride (osteoporosis), mouthwash with aspartame (brain tumors) or saccharin (cancer), and to top it off, most people slap on a dab of perfume or cologne containing highly toxic cancer-causing chemicals. In a laboratory analysis, one popular perfume was found to contain more than forty chemicals classified as hazardous to the liver, and yet the FDA still does not require perfume manufacturers to warn consumers about the toxic chemicals found in their products. 
And the bathroom is only the beginning: the laundry room is also highly toxic, containing the same chemical perfumes in both the laundry detergent and especially the dryer sheets. Dryer sheets coat all your clothes with a layer of toxic chemicals. When you wear those clothes, your body moisture causes those chemicals to come into contact with your skin and be absorbed directly into your bloodstream. It's an easy way to poison your system with cancer-causing chemicals. 
The kitchen is also highly toxic: consumers purchase antibacterial soap products made with a potent nerve chemical similar to agent orange -- that's what kills the bacteria. They also use automatic dishwashing detergent containing yet more chemicals and toxic fragrance compounds that coat the plates, glasses and silverware with a thin layer of cancer-causing chemicals. Subsequently, families then eat off those dishes and ingest the chemicals. 
In the yard, people use horrific quantities of pesticides and herbicides with seemingly no care whatsoever about the health consequences of doing so. I had a neighbor once who couldn't stand the moles tunneling through his back yard, so he coated his entire yard with a chemical (purchased at a local home & lawn store) that would poison and kill all the worms. With the worms gone, the moles had to look for food somewhere else. In the mind of my neighbor, he solved the problem! Of course, he was oblivious to the fact that he wiped out the all-important biodiversity of his lawn and would thereafter be dependent on a long list of chemicals to battle one lawn disease after another, arising from the fact that all the worms were dead. (Your lawn needs worms to be healthy.) 
Some people just don't get it. They think chemicals solve these problems, and they have absolutely no regard for nature. You see the same thing in organized medicine, of course, where doctors and pharmaceutical companies push chemicals onto patients in much the same way that my neighbor used chemicals to kill all the worms in his lawn. Yes, you could say the ploy "worked" in one sense, but only in a very narrow-minded, short-term way. Modern medicine operates with much the same mindset. I've always said that if modern medicine were responsible for treating lawns, they would diagnose a shortage of water as "yellow grass disease" and prescribe "green lawn paint" at $100 / gallon to make the lawn look greener. 
But getting back to household poisons: the most dangerous poisons are not the ones labeled as such. Most people aren't even aware that their perfumes and colognes are poisons. They have no clue that most deodorants cause Alzheimer's disease. They're not even aware that dryer sheets coat their clothes in a thin layer of chemicals that promote liver cancer. So they keep buying and using all these products, day after day, oblivious to the reality. Product manufacturers, meanwhile, absolutely deny the health consequences of their products. They acknowledge that the chemicals are present, but they claim the skin doesn't absorb them. That's nonsense, of course: the skin absorbs practically all chemicals. That's why the "patch" medicines work in the first place: the medicine is absorbed through the skin. 
Spread the word. Send a friend this article and let them know to avoid these products. Here's what to use instead: for deodorant, make your own with 50% baking soda mixed with 50% corn starch. It won't stop the sweating, but it will stop the odor unless you follow a terrible diet, in which case you will need to probably stop eating red meat and drinking cow's milk before the stink will subside. For soap in the shower, use Dr. Bronner's soaps (find them at health food stores). For laundry detergent and automatic dishwasher soap, buy Seventh Generation products at a health food store. Make sure you buy all these as "fragrance free" products. Fragrance is the source of many toxic chemicals. You'll want to avoid fragrance at all costs. For perfumes and colognes, you'll have to buy natural products made exclusively with essential oils, not artificial chemicals. These can be very, very expensive. So you might consider just wearing no perfumes at all. I'm sure everyone around you will greatly appreciate it anyway, since most people put on far too much fragrance as their senses are dulled to the smell of their selected fragrance. 
Fragrance actually dulls the mind and the senses, by the way. That's a completely different topic, but the short version is that if you wear perfume and use fragrance in your laundry, your mind is dulled. By using only fragrance-free products, you will literally become more intelligent. No kidding. 
How to Find out if You Have Food and CHEMICAL SENSITIVITIES

By Dr. Joseph Mercola with Rachael Droege

Food and chemical sensitivities are estimated to affect up to 50 percent of Americans. At times more subtle and difficult to spot than true “allergies,” sensitivities cause a wide range of very individualized symptoms, from a foggy head to unexplained diarrhea, that can significantly decrease your quality of life.

Allergies and Sensitivities: What’s the Difference?

Although the terms allergy and sensitivity are often used interchangeably, some sensitivities are not true allergies. This does not mean that they do not interfere with your life or shouldn’t be addressed, however. Allergies occur when the immune system overreacts to environmental triggers, causing tissue inflammation, organ dysfunction and an array of other symptoms. Sensitivities may include true allergies, reactions that do not affect the immune system, and reactions for which the cause has yet to be determined.

Both allergies and sensitivities can invoke an immune system response, but allergies typically trigger immediate antibody reactions in the bloodstream whereas sensitivities trigger slower responses within cells. Another way to look at is while allergic reactions may be obvious and easy to track, such as sneezing or wheezing when you walk through a freshly mown lawn, sensitivities to foods and chemicals may be more subtle and persistent. 

What Causes Food and Chemical Sensitivities?

Your body is a complex system that can easily be thrown out of balance by environmental influences like foods and chemicals. We are all under a constant barrage of potentially harmful chemicals and foods, and your body’s ability to compensate and recover from this onslaught will determine whether you experience sensitivity symptoms. 

For instance, most all of us are exposed to exhaust fumes, pesticides, paint or carpet vapors and other environmental chemicals, and many of us eat foods like sugar and grains despite being sensitive to them. As I said above, the symptoms may be subtle and you may not make the connection that your foggy head and fatigue is related to the bread you eat or the fumes you inhale while sitting in traffic unless you are aware that these substances might be playing a role.

What to do About It

Once you understand and suspect that chemicals and foods you’re exposed to everyday may be decreasing your quality of life, it’s time to do something about it. Here is a list of just some of the symptoms that may be related to a food or chemical sensitivity:

Dizziness 
Poor memory 
Foggy thinking 
Learning disorders 
Seizures 
Paranoia 
Arthritis 
Eczema 
Asthma 
Headache 
Sneezing 
Runny or stuffy nose 
Puffy, watery or itchy eyes 
Blurred vision 
Earache 
Hearing loss 
Sore throat 
Iitching in the roof of the mouth 
Candidasis 
Canker sores 
Sinusitis 
Coughing 
Chest pain 
Heart irregularities 
Sudden changes in blood pressure 
Nausea, vomiting 
Diarrhea 
Constipation 
Abdominal pains or cramps 
Rashes 
Insomnia 
Chronic fatigue 
Swelling of the hands or feet 
Urinary frequency or urgency 
Vaginal itching 
Excessive hunger or binge eating 
Depression 
Hyperactivity (ADD/ADHD) 
Emotional instability or hypersensitivity 
Panic attacks 
Seizures 
Aggressive behavior 

This is only a partial list of possible symptoms. In the case of chemical sensitivities, symptoms are protean, meaning almost any symptom is possible, and food sensitivities can also cause a wide array of symptoms. This begs the question, how do you determine if a symptom is due to a food or chemical sensitivity or some other factor?

Finding a Food Sensitivity

The best way to find a food sensitivity is to keep a food diary. In the diary, list your actual dietary habits including time of ingestion, time any symptom is observed, cravings and improvement in symptoms. Make the recordings throughout the day, rather than waiting until the end of the day when it is easier to leave things out, and be sure to record everything you consume--even vitamins, beverages, chewing gum, etc. 

After two weeks you can look for any recurring pattern among frequently eaten foods and symptoms. This can be difficult if you eat a lot of processed foods, as these often contain “hidden” ingredients like corn, milk, soy, wheat, yeast and artificial additivies that are often problematic. The most suspect foods will be those eaten daily or more than once a week, and, ironically, foods that you crave or eat during the night. 

Then, stop the suspect foods one at a time for a minimum of five days. When you reintroduce the food or drink (on an empty stomach), you will be able to feel within an hour if it is problematic. 

Finding a Chemical Sensitivity

The process is similar to a food sensitivity in that you need to keep track of your potential chemical exposures and subsequent symptoms. Chemicals can stay in the body for a lifetime, so past exposures could be responsible for your current symptoms. This is why with chemical exposures it’s important to include past exposure as well. 

The list of potential environmental chemical contacts at work, home, school and outdoors is seemingly endless. They can be related to toxic waste sites, basements, ventilation systems, industrial emissions, mold, bacteria, golfing (pesticides), painting, plastics, dentures, hearing aids--even jewelry. You can read Dr. Rapp’s excellent book, Our Toxic World: A Wake Up Call, for a comprehensive description of environmental chemicals and how to minimize your exposure.

Tips to Resolve Your Symptoms

After you determine the main food or chemical triggers, you will want to avoid them as much as possible. Your symptoms will likely disappear or improve once you reduce your exposure to the problematic food or chemical. If you don’t take measures to address food and chemical sensitivities, you can end up with permanent, long-term damage. Sensitivities result in constant and unnecessary stress on the immune system that will weaken it over time, possibly leading to chronic or degenerative disease. 

In terms of food sensitivities, a comprehensive nutritional approach is extremely important, as most people's sensitiviites dramatically improve when they follow the nutrition plan. This includes avoiding sugar, fruit juices, most grains and pasteurized dairy products, which is nearly always helpful. Replacing commercial milk with raw milk from grass-fed cows is also usually well tolerated and highly health promoting.

Making certain that enough long-chain omega-3 fats (DHA and EPA) from fish oils are included in your diet is also helpful. I find Carlson fish oil and cod liver oil to be one of the most superior brands available as it conforms to the strictest guidelines for purity and freshness. It is available in most health food stores, and Carlson fish oil and cod liver oil are also available in our online store. 

A high-quality probiotic may also help in controlling food sensitivities because it will improve digestion and the environment in your intestinal tract. We now offer Primal Defense, the purest and most effective HSO probiotic, to give readers easy access (along with a discounted price!) to this beneficial line of probiotics.

Chemical sensitivities can be somewhat harder to address given the prevalence of chemicals in our environment, and the lack of control we sometimes have over our exposure. It’s possible to be exposed to chemicals without even knowing, and very small amounts can cause harm. Some of the most prevalent chemicals like pesticides, phthalates in plastics and PCBs can be avoided by:

Eating organic food 
Avoiding plastic food containers and water bottles 
Avoiding most fish 
Having an environmentally safe home and work environment 
Chemical sensitivity is a very real affliction, and those who suffer from it are not making their symptoms up, however, the causes of chemical sensitivity can extend beyond just the physical--there are often emotional traumas, sometimes not readily apparent to the sufferer, that have set the stage for the major disruptions in the detoxification and immune systems. In these cases, emotional treatments like the psychological acupressure method known as the Emotional Freedom Technique (EFT) can be extremely helpful.

The TOXIC CHEMICALS in Your Home They Aren't Telling You About
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Several everyday consumer products are made with toxic chemicals that can't be found anywhere on the package label. 

In a study, 40 household products such as hair coloring, lipstick and paints were tested for toxic chemicals. Out of these 40 products, evidence of the following chemicals was discovered in 34 of the products: glycols, organic solvents and phthalates. These chemicals did not appear on the label of the products. 

Although the study didn't test at what level these chemicals were harmful to people, they did find that these chemicals could contribute to impacting the nervous system, reproductive system and cause other health issues. For this reason, researchers expressed the need to look further into chemical affects and people's level of exposure to them.

Researchers also stated the most common toxic chemical that people would most likely inhale come from household products. These chemicals included chlorine, toluene, xylene, methyl, ethyl ketone and n-hexane. 

Based on the findings from these studies, environmental groups recommended stricter labeling requirements. 

A chemical spokesperson stated that these claims weren't supported by scientific evidence and served merely as scare tactics as a way to get people to not buy the products they depend on for everyday use. Another spokesperson for the cosmetic industry claimed that the amount of toxic chemicals used in cosmetics and other household products was very low and regulated by the Food and Drug Administration. 
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Dr. Mercola's Comment:
Many people are not aware of the toxic chemicals in their everyday cleaning supplies and other household items, including cosmetics. You can avoid being exposed to some of these by seeking out natural items from your local health food store. 

For more on safety tips in your home, you can read my past article How to Avoid the Top 5 Deadliest Household Tragedies. 

If you are concerned about the numerous toxic chemicals we are exposed to on a daily basis, I strongly urge you to read Our Toxic World: A Wake Up Call. The author, Dr. Doris Rapp does a thorough job of uncovering the many ways we are exposed to toxic chemicals and how they could take a toll on our health and contribute to several chronic diseases.
Can NON-STICK Make You Sick?

EPA Studying Whether Teflon Poses Health Risks

By Brian Ross, Rhonda Schwartz and Maddy Sauer   (ABC)

For Bucky Bailey's parents, the 22-year-old's wedding day in August of this year was one they feared might never come, given how their son started life. Bucky was born in January of 1981 with only one nostril and a deformed right eye.
"The doctors told us not to get attached to him because he probably wouldn't make it through the night," Sue Bailey, Bucky's mother, told 20/20. "They didn't know what to say. … I mean, they had never seen a baby like this before. … I cried so many tears I couldn't cry another tear." 

Today, two decades later, scarred from more than 30 surgeries, Bucky is coming forward and telling 20/20 he wants to know who or what is responsible for a life that has not been easy. 

"I've never, ever felt normal. You can't feel normal when you walk outside and every single person looks at you. And it's not that look of 'he's famous' or 'he's rich,' " Bucky said. "It's that look of 'he's different.' You can see it in their eyes." 

Chemicals Widely Detected in Blood 

The Bailey family and others lay the blame at the place where Sue worked when she became pregnant with Bucky — the huge DuPont plant in Parkersburg, W.Va., where workers mix the chemicals for Teflon, the famed non-stick substance used on pots and pans. 

Teflon, a product advertised as making life easy, is also used in a different form to keep stains off carpets and clothing. DuPont calls these products the housewives' best friend. 

Teflon and the chemicals used in its production have grown into a $2 billion-a-year industry. This includes ammonium perfluorooctanoate, known as C-8, which has been linked to cancer, organ damage and other health effects in tests on laboratory animals. 

For Web resources on the Teflon health debate, click here. 

The same chemical, C-8, was found not only in the blood of Sue Bailey when she became pregnant but, it turns out, is in the blood of virtually every American, in much smaller but still detectable levels. This discovery make this a story that reaches far beyond what happened in one small town in West Virginia. 

"In retrospect, this may seem like one of the biggest, if not the biggest, mistakes the chemical industry has ever made," said Jane Houlihan, vice president for research at the Environmental Working Group, an activist organization. 

"And how could they not be in our blood?" Houlihan said. "They're in such a huge range of consumer products. We're talking about Teflon, Stainmaster, Gore-tex, Silverstone. So if you buy clothing that's coated with Teflon or something else that protects it from dirt and stains, those chemicals can absorb directly through the skin." 

Houlihan and her colleague, Kris Thayer, senior scientist at EWG, have been poring over 20 years of confidential DuPont papers and other industry documents on Teflon. 

Highest C-8 Levels Found in Children 

According to the Environmental Protection Agency, some of the highest C-8 levels were found in some of the children tested. Even DuPont says that it cannot rule out that Teflon-connected products, such as Stainmaster carpet treatment, give off the chemical, although at blood levels the company says are far too small to be a problem. 

"We are confident when we say that the facts, the scientific facts, demonstrate that the material is perfectly safe to use," Uma Chowdhry, Dupont's vice president of research and development, told 20/20. Chowdhry is the DuPont executive chosen to defend Teflon, and she claims that the substance is completely safe, despite the fact that the key chemical, C-8, is in everyone's blood. 

"We do not believe there are any adverse health effects," she said. "There are lots of chemicals that are present in our blood." 

Now the unexpected discovery of the almost universal contamination of Americans' blood from C-8, combined with worrisome laboratory studies, has led to a high priority investigation by the EPA of the chemical's risks. 

"It's a potential threat," said Houlihan. "And the EPA's moving fast in studying this. Human blood levels are too close to the levels that harm lab animals. That's why they're moving too fast." 

The ‘Teflon Flu’ 

There is another more immediate health problem from Teflon, according to the Environmental Working Group. Cooking with Teflon can make a person sick with a temporary flu if a non-stick pan gets overheated. 

"It feels like the flu," said Houlihan, "headaches, chills, backache, temperature between 100 and 104 degrees." 

DuPont says that fumes are released from the pan when it is overheated, which they say occurs at temperatures that are not reached during normal cooking. 

As the Environmental Working Group showed 20/20 in a kitchen demonstration, however, a pan can reach that temperature in just a few minutes. 

"At 554 degrees Fahrenheit," said Houlihan, "studies show ultrafine particles start coming off the pan. These are tiny little particles that can embed deeply into the lungs." 

The hotter the pan gets, the more chemicals are released. "At 680, toxic gases can begin to come off of heated Teflon," Houlihan said. 

It turns out, DuPont has known about the "Teflon flu" for years. 

"You get some fumes, yes," said Chowdhry, "and you get a flu-like symptom, which is reversible." Chowdhry said the flu is temporary and lasts at most for a couple of days. She also added that a warning about the flu, while not on the pans themselves, is on the DuPont Web site. 

In the demonstration for 20/20, a piece of bacon was just getting crisp when the Teflon pan went beyond the initial warning point of 500 degrees. 

"I've never cooked bacon," said Chowdhry. "I can't comment." 

The Environmental Working Group has tried without success to get the government to order that warning labels be put on non-stick pans. 

Bird Owners Beware 

One consumer warning DuPont does issue about Teflon fumes involves not humans, but birds. The fumes from overheated Teflon pans can be lethal to them. 

Shelby Greenman told 20/20 that her pet cockatoo keeled over in its cage down the hall from the kitchen after all the water boiled out of a Teflon pan. 

"I didn't smell anything, I didn't see any smoke," she said. "As soon as they inhale it, it's over. There's nothing they can do to help them." 

Bird owner groups say thousands of birds have been killed by Teflon fumes. DuPont says this occurs because birds have small and sensitive lungs. 

"People should not have birds in an unventilated kitchen," said Chowdhry. 

Long-Term Effects? 

The greatest concern about C-8 is that it may cause possible long-term harm to a generation that has grown up using Teflon products. Scientists say that if there are any long-term effects, the first place they'd look for them would be in the people who have had the greatest exposure to the chemicals — the people who work, live and drink the water near the Teflon plant in West Virginia. 

"With neighbors like DuPont, you don't need no enemies," said Earl Tennant, a local resident. 

Now a lawsuit brought by local residents, including the family of Bucky Bailey, accuses DuPont of trying to cover up what the company knew about Teflon's risks. 

"We have alleged in the lawsuit that DuPont has been well aware of these problems for many years," said Cincinnati attorney Robert A. Bilott, who filed the case. 

Perhaps most telling is an internal DuPont document, only now made public, that shows the company knew that of eight women working on the Teflon line in 1981, two had children with birth defects — not just Sue Bailey, but a second mother whom 20/20 was able to locate. 

Click here to see the company document on birth defects. 

The other mother, Karen Robinson, gave birth to a son who also had a defect involving his eye. "DuPont should be held accountable for their actions in keeping all this secret from the public," Robinson told 20/20. 

Now a grade school principal, Robinson said she only recently found out that she had an extremely high level of the Teflon chemical C-8 in her blood. She fears that her second child, a daughter, has also been affected. 

"I gave birth to a daughter. Two years ago we discovered that she has a birth defect that affects her kidneys. One kidney did not grow. One kidney grew to three times its normal size," she said. 

DuPont denies that it was trying to cover up what happened to the children of Karen Robinson and Sue Bailey. It says the reason that the company did not disclose the birth defect study to the government for 22 years was because there was nothing to connect the defects with the chemical C-8. DuPont continues to insist that Teflon and the chemicals used in it are safe for its workers to handle. 

Chowdhry said that in the general population incidences of birth defects are "not uncommon." 

"We have had scientists pore over the data. In the realm of scientific fact, this is not considered a statistically significant sample," she said. "All the other children were normal. And since then we have not seen a preponderance of birth defects." 

Chowdhry acknowledged that DuPont has not done a subsequent study to examine birth defects among its workers. 

More studies of Teflon chemicals are now happening, but Bucky and others wonder why it has taken so long. What happened to Bucky Bailey has become part of the federal government's high priority review of whether Teflon and its chemicals are safe. 

"I have to think about if I want to have children or not. And I cannot put them through what I went through," Bucky said. 

Pending its review, the EPA says it is not now advising consumers to stop using Teflon products. The results of the agency's review of the safety of C-8 and of Teflon-related products that may release it are expected in coming months
