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Introduction

"N
aturalHealth"hasbecomepopularduringthepastseveralyears.Nottoo

longagohealthwasatermassociatedsolelywithamedicalconnotationtheoppo-

siteofdisease.Today'sgreatconcernforhealthinapreventitivesensehasled

tothedevelopmentofcarious,naturalandhealthmaintenanceprograms.Thesein-

cludedietaryprogramsbasedongarlic,ginseng,shiitake,aloe,pickledume,herbal

teasandotherhealthfoods.

Itisofenbelievedthatbymerelytakingsuchnutrientsasgarlic,ginseng,etc.the

desiredeffectonhealthwillbeachieved.However,acrucialpointisbeingover-

looked.Ifonesuppliesthebodywithsuchhealthfulnutrients,willtheseactually

remaininsequencewiththenaturalprocessesofdecomposition,absorption,syn-

thesisandexcretion?Ingeneraloneleavestheseprocessestothenormalbodily

functionswithouttakingintoaccountanypossibleabnormalconsequences,except

whenensuingcomplicationsarise,Shouldthisbetheacceptedprocedure?Those

whoprescribethesenaturalhealthprogramsdonottakeintoaccounttheireffect

onproperexcretion.

Ifoneisnotawareofthepossibleadverseeffectsofthesenaturalmethods

uponone'sexcretorysystem,onemaydevelopharmfulby-productswithinthe

system.Andinsteadofrealizingtheactualcauseofthesemaladies,onemaymistaken-

1yblameituponsuchfactorsasphysicalconstitution,neglectofhealth,intemper-

anceandenvironment.Anindividualmustbetotallyeducatedastotheoverall

effects,beneficialaswellasadverse,ofannaturalhealthprogram.

Inasimilarvein,new,malignantdiseaseareconstantlybeingdiscoveredin-

curable.Ithasbeenfoundthatmostofthesediseasesarecausedbyviruses.It

isgenerallybelievedthatcancerwhichaccountedforthehighestdeathratein

.Tapanin19$2isvirus-induced.Inthecaseofbreastcancerinratsaswellasa
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specificleukemiainman,avirushasbeenpositivelyidentifiedasthecause.From

abilogicalpointofviewtheauthorwouldnowliketoshednewlightonthe

theoryofimpropermaintenanceofexcretorysystemasbeingdirectlyrelatedto

virus-induceddiseases.

Thethreemostessentialelementsofnutritionarecarbo-hydrates,fatsand

proteins.Ithasbeenbelievedthatthesethreefundamentalnutrientshadtobe

assimilatedintothebodyforoptimummaintenanceofhealth.Thenecessary

amountofeachnutrientwasandiscalculatedaccordingtospecificcalorycontent.

Lateritwasdiscoveredthatdeficienciesofhormones,vitamins,andminerals,

thoughvaluelessascalorysources,producedvariousdiseasesinthehumanbody.

Finallyresearchconcerningfermentednutrientsandtheircatalyticfunctionmade

considerableprogress.Andwithittheexistenceofenzymesattractedtheatten-

tionofresearchers.

Theenzymeswhichwerefirstdiscoveredwerethedigestiveenzymes.The

namesdiastaseandpepsinwerealreadywell-knownasfarbackas50yearsago.

Thefactthattheenzymesaidindigestionistodayconsideredcommonknowledge.

Throughprogressinbiochemistryithasbecomequiteevidentthatthecataly-

ticactionofenzymesisnecessaryforallbiochemicalreactionsnotonlyinman

butalsoinalllivingthings.Todayingeneticsageneticcodestatesthehere-

ditaryrelationshipof`onegenetooneenzyme',orthegenegivesthecommandof

whichenzymeistobesynthesizedinthebody.Throughcatalyticactionofthe

synthesizedenzymesresultthevariouscharacteristictraitssuchaseyecolor,skin

color,tastepreferences,behavior,etc..

Becausetheenzymeitselfisacatalyst,onlyasmallamountneedbepresentat

bodytemperatureforareactiontooccur.Ifoneweretoinducesimilarbiochemi-

calreactionsinthelaboratorywithouttheaidofenzymes,onewouldhavetoetn-

Table1.Enzymesclassifieduponreactiontype

internationalnumbersystem

1

2

3

4

5

G

nameofenzymesystem

て)xyreductase

transferase

hydrolase

lyase

lSomerase

}ygase
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ployextremelyhightemperaturesandstrongalkalisorstrongacids.

Accordingtoaninternationalnumberingagreement,enzymeshave.beengrouped

into6categoriesaccordingtotheirreactiontype.

Enzymesareproteinitself.However,theenzymeproteinhasspecificcatalytic

reactionswhichdifferfromtheonesofthenormallyknownproteinsofmeat,eggs,

etc..Justasthereisadefiniterelationshipbetweenspecificenzymesandthe

catalyticreactionstheyperformwithspecificsubstancesForexample,amylase

withstarch,lipasewithfats,andpepsinwithprotein.

Proteinisconstructedofvariouskindsofaminoacidsbondedintochains(pep-

tidebonding).Frequentlyvariousmoleculesormetalsareboundtothesechainedamin-

noacids.IfthesemoleculesareVitaminsormetals,thebondingisinmostcases

reversibledissociationequilibrium(i.e.sometimesbondedandothertimesdissocia-

teddependinguponenvironment).Thesetypesofmoleculesarereferredtoasco-

enzymes.Thusmanyvitaminsareknownbytheirenzymeand/orcoenzymenales.

Table.2.Importantvitaminsandtheircoenzyme(enzyme)names

namesofvitamins

A,

Bl

B2

B3

C

D

E

F
H

namesofsubstances

axerophtol

thiamine

riboflavin

nicotinicacidamide

pantothenicacid

ascorbicacid

calciferol

tocopherol

biotin

namesofcoenzymes(enzymes)

unknown

TPP(carboxylase)

FMN,FAD(flavin-enzyme,dehydrogenase)

DPN,TPN(pyridine-enzymedehydrogenase)

coenzymeA(transferase)

oxyreductase

unknown

electrontransferase

biotinenzyme

Asformetals,iron,manganese,magnesium,molybdenum,copper,etc.,arealso

knownascoenzymes.Asmorekindsofvitaminsandmetalsaredetectedandthey

tooshallbeacknowledgedascoenzymes.

Ifsomeoneweretoask,"whyarefreshvegetablesandfruitsgoodforyour

health?",theanswerwouldsurelybe,"becausefreshvegetablesandfruitcontain

manyvitaminsandminerals."Butasthenatureandtheactionofenzymesbe-

comesclearer,thereshallariseanewanswer,"becausefreshvegetablesandfruit

containmanyenzymes."
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Thenumberofactiveenzymetypeswithinthehumanbodyisover1000.Among

theseare200-3000fwhichthebiochemicalreactionshavealreadybeenelucidated.

Alloftheseenzymetypescanbeclassifiedwithintheinternationalnumbersystem

of1-6(table1.)accordingtotheircatalyticreactions.

Whenwerefertotheactionofenzymes,wearespeakingofeithercatalyzers

#orsyntheticreactions.Forinstance,whenweexaminethevariouscydlescon-

cerningourhumanmetabolismsuchastheTCAcycle,EMProute,Calvin'scycle,

ornithinecycle,Colicycle,etc.onefindsthatineachreactionacertainenzymeisac-

tive.Eachchemicalreactionprogressesthroughthecatalysisofaspecificenzyme.

Inthecourseofametabolicprocess,ifanyenzymeisdeficientorcompletely

missing,thereactionatthatpointwillbeblocked,andanintermediateproductswill

accumulatethere.Mostoftheseintermediateproductsareharmfultothebody,

attackhealthycellsandformthecauseofinflammationsandirritatednerves.If

onlyonecoulddiscoverwhichoftheenzymesdoesnotfulfilitsfunctionoris

missing;andifonecouldthensupplythebodywiththeneededenzyme,theblo-

ckingwouldbeeliminatedandthebodywouldreturntoitsnormal,healthystate.

Ingemeralitisverydifficulttoidentfythemissingenzymes.

Ifonehaseatentoomuchwithresultingindigestion,onemaytakediastaseas

aremedytoaidthestomach.Butdoesdiastaseincludeallsortsoftheenzymes

necessaryforlaterdecompositionand/orsynthesisreactions?Z'oeliminatethis

uncertainfactoritwouldmakemuchmoresensetotakeanenzymecomplexcon-

tairiingthecompleteseriesofknownandunknownenzymesnecessaryforthe

smoothcompletionofthedigestionprocesstotheendproductofcarbondioxide,

ureaandwater.Suchanenzymeprogramwillaidthetaskoftheenzymeswithin

thebodywhicharepossiblenotuptopar,andhelptounblockthedigestivepro-

cess.Theaverageenzymeswhicharenotneededareeliminatedbythebodyin

averagewithin8hours.

Latelyvariousenzymepreparationshavebecomeavailablecnthemarket.

Takingintoconsiderationtheprecedingpointsregardingtheoptimumusageof

enzymes,wearenowabletojudgewhicharemostsuitableforanoverall,bene-

ficialeffectwithinthehumanbody.

Characterristics()fenzymes

1.Ilawmaterialforenzymepreparations
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Itisbesttoobtainenzymesfromasmany,diverse,edibleplantsaspossible.

Thesemayincludeherbs,vegetables,fruit,seeds,kelp,etc..Accordingtothemethod

ofenzymologygenerallyuseduntilnow,itwasnormaltoextractenzymesfrom

theinternalorgansofanimalswithwaterviaaprecipitationusingalcohol.The

typesofenzymesavailablefromanimalorgansarelimited;andfurthermore,they

themselvesoriginateinplantsafterall.Thereforeitmakesmoresensetoobtain

enzymesdirectlyfromtheplants.

2.Prerequisitesforobtainingenzymes

Thefirstconditionistheavailabilityofpurewaterfreefromchemicals.The

airmustbefreeofanykindofindustrialpollution.Thesoilfurgrowingtheplantsm

mustnotcomeintocontactwithanykindofartificialfertilizers.Buildingsandproduc-

tionfacilitiesmustnotbemadefromsyntheticmaterialssuchasplastic,etc..

3.Containersforenzymes

Iftheenzymepreparationisproducedinaliquidform,aglassbottleisthe

mostappropriatestoragecontainer.Theliquidtypeisthebestformofenzyme

foruseinthelivingbodysinceitismostactiveinaaquaticenvironment(pro-

toplasmbodyfluids,etc..Inaliquidenvironmentofsuitableacidity{e,g.pH=

2-3)andofnaturalsugar(e.9.50-60%solutionofnaturalglucose),theenzymes

willmaintaintheiractivityformanyyears.Inded,throughextendedstoragethe

enzy.nesripenandtheiractivityincreasesmarkedly.

Onecanacceptthisfactconcerningnutrientsifonelooksatthehealthful

preservationmethodsofourancestorswhodidnothavethefaintestideaofenzymes.

Thereis,forexample,thesaltedplum(ume),whichthelongeritisstoredin

thiscondition,thebetterittastesandthemoreintensivelyithealscertaindis-

eases.Thereforeitbecomesmorevaluableforthemaintenanceofhealth.Also

theoldernukamiso(fermentedmixtureofricebranandsalt)becomesforpickling,

thebetterisitstaste.Theenzymesofmiso(boiledandfermentedsoybeans)arepreser

vedbysaltanditsactivitygreatlyincreases.Inthecaseofhoney,theenzymesof

flowersarefixedbynaturalglucoseandfructose.Soifhoneyspoilsduringstorage

itisbecauseofforeignsubstancesthathavebeenaddedonpurpose.Vegetables,

fruit,andkelpspickledinsalt,sugarorvinegararethereforeprotectedfromspoil-

age.Yetthesignificanceofthisprocessismuchincreasedinthattheenzymes

aretherebypreserved.

4.Harmfulenzymesdonotexist.
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Therewasonceareportthatahousewife`shandswereroughenedthroughthe

useofadetergenttowhichanenzymehadbeenadded.Thecauseofthisskin

irritationwasprobablyduetothefactthatonlyonesortofenzymewasaddedto

thecleanser.Thusthisoneenzymewasnotsufficienttocarryoutatotalreactio」l

withtheintermediateproductscatalyzedbythisonekindofenzyme;andwasap-

parentlyblockedatthestageofirritationtotheskin.Thenaturalwayistohave

sufficientdifferentkindsofenzymes,sothereactionmaybebrot;ghttocompletionand

notbestoppedatacertainphasebylackofcertainkindsofenzymewithare-

suiting,harmfulintermediateproduct.Inshort,anenzymecomplexcatalyzesse-

quentiallylikeachainallthewaytotheendproducts.

5.Dosage

Thereisnospecificdosageindicatedwhenusingenzymes.Theamountis

limitedonlybythecapacityofthestomach.

6.Sideeffects

Enzymescannotproducedetrimentalornegativesideeffffects.Insomecases,

whatarecalledenzymereactions(e.g.diarrhea,stomachache,vomiting,eruption

oftheskin,ornausea)appear.Butthesearemerelyrestoringactionsinwhich

theharmfulby-productsofblockageanddecompositionareeliminatedfromthe

body.Theyusuallydisappearwithin20-30minutes.Morepreciselytheseenzymereac

tionsaretheproofthattheenzymeshaveindeedstartedthehealingaction.

7.Enzymesanddiagnosis

Adiseasedpartoradiseasewhichcannotbeascertainedorfoundby

meansandmethodsoftoday'smedica:examinationscanbereachedbytheenzymesin-

troducedintothebloodstream.Theenzymeswilldecomposetheblockandthe

disturbancetothemetabolicprocesswillbeeliminated.

$.Enzymesdonotcompromise

Ifonehasdrunkalotofalcohol,onecantakeenzymestoprotecttheinter-

nalorganswhichareexposedtodamage.If,however,anexcessivealcoholintake

ismaintained,enzymesmaynotbeabletohandlethistask.Inotherwords,ifen-

zymesarenoteffectiveundertheseexcessiveconditions,thefaultdoesnotliewith

theenzymes,butwiththeindividual.Theenzymeisofnatureandactsaccord-

ingtoitsstrictestlaws.

Mostoftheenzymepreparationsavailableonthemarkettodayaredryandintab-

letforms.Z'hedryingprocesstendstolowertheactivepoweroftheenzyme
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butinspiteofthis,thesepreparationsarestilleffectiveandusefulespeciallyfor

thedigestiveprocess.

Theenzymesoflivingmatterretaintheirvitalityevenoutsideofthebodyifthe

environmentisfavorable.Theyliveandchangeaccordingtothechangesbrought

onbythedourseasons.

Ourgeneralviewoftheimportanceofabalanceddietmustchangeconsider-

ablewhenlookdatfromthepointofviewofenzymes.Itisoftensaidthatthe

idealbalanceofvegetablestomeatisina3:1ratio.Alsoitisrecommendedto

includevegetablesofdifferentcolorstoaddbalancetomeals.Itdoesnotneces-

sarilyfollowthateventhoughweseemtobevalancingourmealswithdiverse

vegetables.Theenzymesthereinmaynotbesuitableforthetimeoftheyear.

Thishascomeaboutthroughthedevelopmentofgreenhousecultivationfromwhich

we-maypartakeofvegetablesthathavebeengrownoutofsequencefromtheirnatural

seasons.Ifinthewinteroneputstogetheramealconsistingoftomatoes,cucum-

bers,lettuce,paprika,etc.,itwouldbeamistaketomaintainthatonehadeaten

ahealthymeal.Thusweareeatingvegetableswhichhavenotgrowninaccord-

ancewiththelawsofnature,andwhoseenzymesmaynotbesuitableforthepar-

ticulartimeofyearand/orclimate.Inthefollowing3sectionstheauthorwould

liketolookmorecloselyattheproblemofnutritionalbalanceinrelationshipto

nature.

Nutritionalbalanceoutlookandenzymes

Nutritionalbalanceoutlookl

Itisgoodtoeatwhateverfoodsaregrowninaparticularseasonandharvested

intheparticularareawhereonelives.Thisisquitenatural.Thereasoningfor

thisisthatthefoodsarefreshandwillcontainmanyvitaminsandmineralsin

thisstate.Buttodaywecannottakefoodwithmuchconfidenceinviewofthe

factthatmuchofthefreshvegetablessoldatthemarketcomefromgreenhouses.

Inotherwordssummervegetablesaresoldasfreshinthewinter.Weoftenhear

peoplesaythatitisgettingmoredifficulttoactuallyfeelthechangeoftheseasons

becauseofsuchmethodsofgreenhousecultivation.

Withthisprobleminmindwemustaskourselveswhythenaturedoesgiveus

fundamentallydifferentsortsofvegetablesorfruitdependingontheparticular

season.
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WINTERThelong,brightdaysofsummer,filledwithextendedactivities,are

over.Theharvestisin.Nowtherearelongeveningsofinactivity,holidays,

festivals,Christmas,NewYearfeaststilldeepintothewinter.Therichnessofthe

winterfarestimulatestheappetitewithholidaymealsconsistingprimarilyofmeat,

fat,butter,cream,etc.whicharehighincalories.Becauseofthisso-calledwinter

menuthebodyfluid,normallyslightlyalkaline(pH=7.4-7.8),changesslightlyto

thedirectionofacid.Theresiduesofthefoodaccumulateinthebodyandare

noteliminated.

Thenalongcomesspring,andwithittheFasterfeast,Itisaboutthistimein

Japanthatpeoplecelebrateaparticularholidayonwhichonlythefirstofthegreen

vegetablesoftheseasonaretobetakencookedwiththeporidgeofrice.Considerable

importancewasgiventotheseyoungherbsthathadhardlymaturedfromseedsand

wereonlypartlygrowingunderthesnow.Thiscustomcanbeseenalsointhevery

oldfolkstoriesandinallreligions.Thefoundersofreligionswerenotonlywise

menofphilosophybutalsowiththeirdietarylawshygenistsoftheirpeople.

Enzymologytodaytakesintoaccountthatthefistspringvegetablescontain

certainenzymegroupswhichwilladjustthemetabolismthatwasputoutofbal-

anceduetotheheavywinterfoodintake.Notonlythefibersinthevegetables

butalsotheirotherconstituentsworktogethertoinitiateathoroughcleansingof

thebody.Foodresiduumsandincompleteproductsofthedigestiveprocesswillbe

decomposedbytheenzymes.Itiswhencarhohwcratesandfatsaredecomposed

intocarbondioxideandwater,andwhenproteinisdecomposedintourea,car-

bonicacidgasandwater,theeliminationismostharmless.

Herbalmedicinesortraditionalfolkremediescontainingvolatileoilshave

bloodpurifyingactioninmanycases,buttheyarestillnotaspowerfulasthe

decomposingandcomposingactionofenzymes.Cleaningthebowelsbyusingala-

xativeisnotenoughforremovingthewastematteraccumulatedandhiddenwithin

thewrinklesoftheintestinalwallsduringmanyyears.Alsoeatingfiber-rich

foodswhichhadbecomepopularisnotreallythatusefulbecausetheintestineis

essentiallypurelymechanicalinitsperistalticstructure.

AswritteninaJapanesepoemtheI-lyakunin・isshu,bytheEmperorKokoin

thegthcentury

19θ 〆〃!θ 〃1c'ノ;`・1`1`〃 〃t`・ 玩9〆1'〃 〆ノ'8・`ゾVη プ〃9
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Asonecanseefromthispoemtheyoung,greenvegetableatspringtimehashadsig-

ni丘cantimportanceinthecycleofgoodhealtheveninoldhistorhcaltimes.Many

springherbssuchascoltsfoot,camomille,Japaneseparsley,mugwartblossom,and

othersuchsproutscontainbitterswhichcombinewiththeresiduesaccumulated

duringthewinterandcausetheirexcretion.

TheclimateinJapanchangesregularlyinthree-monthintervalscreating4

distinctseasons:January-March(winter),April・June(spring),July-September

(summer),andOctober-December(autumn_).Withthegeneralpopularityofgreen-

houseagriculturethereisnowageneralconsensusofopinionthatonecanno

longerexclusivelyrelishnature'sgenerousbountyintheirproperseason.Butmore

importantthanthisisindeedatechnicalinterferencewiththenaturalgrowthof

eventswhichwillleadtoaconflictonenzymesandalsoonvisuswhichisinduc-

edthroughtheunnaturalcultivation.Inotherwordsenzymescirculatethroughout

theyearadjustingtotheseasonalchanges.Inwintertheyfacilitateacleansing

ofthebodythroughdecompositionofresiduesandtheirelimination.Inthe

springtimeenzymesareemployedtobuilduptherejuvenatedbodyandto

maintainhealth.Inthesummertheenzymesactasdiureticsthroughurine,

perspiration,etc.,andthereistheeliminationoftoxicmatters,residuesand

virusesfromthebody.Alsoenzymeinducedperspirationaidsinbodytempe-

ratureregulation.Finallyintheautumnenzymescausetheappetitetobecome

stimulatedinordertobuildupthebody'sresistancetotheclimatichardships

ofwinter.

SPRINGDuringthevernalequinoxthesunbeginstoshineintensely.This

causesthegreenvegetablestolosetheirsoftleafnessandbecomehardandfibrouslike

straw.Evengreenonionslosetheirsapandexhibitadry,hardtexture.When

thevernalequinoxhaspassedandthelaterwarm,springdaysarrive,itisextrem-

elyinterestingtobeholdthedifferencesbetweenthewinterandspringvegetables.

Inspringtimewehavebutterburs,bambooshoot,peaspeapods,broadbeans,kidney

beans,cowpeas,pumtkin,greensoybeans,etc..Amongthevegetablesofthespring

peasandbeansarethemostsignificant.Theselegumescontainaconsiderable

amountofplantproteinswhicharenecessarytobuildupthebody'sresistanceto

thesummer'sheat.Inadditiontotherequiredenzymegroupthisplantprotein
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alsocontainsagreatamountofvitaminE .VitaminEisreferredtoasthevit-

aminofprocreationandisalsoknownastheenzymeofelectrontransmission .

Thisisnecessaryfortherejuvenationoflifefollowingalong ,dormantwinter.

Inordertotakefulladvantageofanenzymicreaction ,thebodymustexperience

atotalcleansingprocess.Ifitiscleanandresiduefree ,itwillreadilyextractand

absorbthenecessarynutrientsfromeventhemostsimplefoods ,eliminationwill

proceednormally.

SUMMER"PhisistheseasonwhichextendsfromJulythroughSeptember{in

Japan).Amongrepresentativevegetablesarethediversemelontypes,suchas

cucumbers,pumpkins,watermelons ,etc..Theyappearonthemarketwithvege-

tablesoftheeggplantfamily,suchastomatoes,paprika,etc..

Duringthesummerthemelontypeofvegetablesactinthecapacityofdiu-

retiesandperspirationpromoters.Impuritiessuchasvirusesareeliminatedvia

perspirationandurineexcretion.Incaseofacoldoneshouldremaininbed

warmlycoveredandpartakeofhotdrinks.Thisishighlydesirablebecauseitresults

inexcessiveperspirationthroughwhichthevirusescausingtheillnessareelimi-

nated.Itisalsoadvisabletowashimmediatelyanyperspirationsoakedbedcloth-

ing.Iftheseitemsdryintheairwithoutbeingwashed,theviruseswillfloatin

theairandcaseinfectiononceagain.`'4'hencashedinwaterthevirusesareun-

sheathedandseparatethecoremoleculesfromprotein,polysaccharidesandlipoids

thatpreviouslyencapsulatedthecoreofnucleicacid.Nowunsheathedandinactive

theviruseswillbediscardedalltogether.

Eachseriouscoldisaccompaniedbyaslimyexcretiontphlegm).Phlegmcon-

siltsmostlyofpolysaccharidesandcombineswithresiduesandviruses."1,heamountof

thesalivamucusisanindicationoftheseverityofthedisturbancewithinthebody .

Elemntsoftheon-goingeliminationprocessarenotonlyurineandfecesbutalso

perspiration,mucusandsaliva.Theyareimportantinthefactthattheycombine

withresiduesandvirusesandfacilitatestheelimination.Thusitisnotonlyrude

butalsoveryunhealthytospitonthestreetoranywhereinpublic.Whenitdriesit

againenterstheair,isinhaledandcausesnewinfections.Undercertaincircum-

stancesthesecouldbringaboutdiseasesofepidemicproportion.

Ingeneral,physicalstrengthisdiminishedduringthesummerduetoexcessive

heat,anditiseasyforvirusestoincrease.However,ifitispossibletoeliminate
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thesevirusesquicklythenthebodycanretainmuchofitsstrength.Throughthe

diureticactionofthemelonfamilythekidneyscanbepurified.Thistypeof

purificationcanbeeasilyconfirmedastheurinebecomesmoreandmoreodorless.

Inthelaboratorythehydrochloricacidisusedforthechromatogramtobreakthe

cohesionofvirusesandtoisolatetheviruses.Itisunderstandablethatthecucum-

bersaladisafavoritmenuespeciallyinsummer,orgenerallythatthesaladisan

importantdishinmealstobreakthecohesionofvirusesbyacid(vinegar)andto

excrete.Finallyvegetablesoftheeggplantfamilyhaveanactionwhichstrongly

inhibitstheactivityofviruses.

Towardtheendofsummerfreshlyharvestedfigsbecomeavailable,Theycontain

ahighdegreeofproteindecomposingenzymes(proteinase).Throughthemthe

digestiveforce,whichwasdiminishedbythesummer'sheat,isactivated;and

theaccumulatedresiduesaredecomposedandeliminated.

AUTUMNFollowingthesummerheat,thecooldaysofautumnarestimulating

tothebodyandtherebyincreasetheappetite.Fresh,greenvegetablesareamply

availableandcanbeeatentogetherwithfoodsofhighcaloriecontenttoincreasephys

sicalstrengthforthecomingcoldseason.Itwillalsobenotedthatthegreen

vegetablesofautumnwillnotbemuchdifferentintastethanthoseoftheimpend-

ingwinter.

Thusitcanbeseenthatthereismuchtotakeintoconsiderationwhenplan-

ningmealswithvegetableswhichchangeeveryseason.Yetitiswithgreater

appreciationthatoneshouldrelishtheseseasonalvegetables.Iftheyareeateninac-

cordancewiththeproperlawsofnaturetheycanbeenjoyedonlyfor2-3months

outoftheyear.

Ithasoftenbeenmentionedthateatinghabitsoffarmerstendtobeunbal-

anced,sincetheymaypartakeofonlythoseccropswhichtieyharvestinseason.

Forinstanceeatingonlybeanswhentherearebeancrops.Eventhoughtheir

eatinghabitsseemlessrefinedthanthoseofcitydwellers,theyareinfactmorein

tunewiththecycmesofenzymes.Thusfromanutritionalpointofviewitis

senselesstodisrupttheseasonalsequenceoffoodsjusttosatisfythecravingsof

thepalate.Itissenselessinthefactthatitisproventobeunhealthy;forit

harborsaserioussourceofdangernamelythevirus.

In1.967theauthorworkedintheInstituteofGeneticsattheUniversityofTiibin-
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geninGermanyonaresearchprojectconductedbyProf.1)r.W.SeyffertThesub-

jectofthisresearchwas"lnheritanceofthewhitecoloroftheムf`1〃!r7(ノ/`1ZylビCly1C'1"

(awhiteflower).ThesummersinGermanyarerathershort.Aroundthelathof

Augustitsuddenlybecomescoolinthemorningsandevenings;andthesunbegins

tosetmorequicklyasintheautumn.Itisatthistimethattheblossomofthe

Mα ご〃violaincanabeginstochange.Thesnowwhiteflowerdevelopespinkishred

stripes.Suchstripedflowers,thoughverybeautiful,werecompletelyuselesstomyre-

search.Z'hereddishstripeswerecausedbytheactionsofviruses.

Theactivityofvirusesisinfluencedbytemperature.Apartfromtemperaturethe

factorswhichactivatevirusesarechemicals,radiation,ultravioletlighting,etc..In

greenhousecultivationofvegetablesoneuseschemicalfertilizerstostimulategrowth

andalsochemicalpesticidesandherbicidestoprotecttheplantsfromharmfulexternal

influences.Finallyingreenhousecultivationthetemperaturedoesnotvarylikethose

oftheseasons.Thereactionandchangeofthevirusduetothecomplicatedandun-

naturalenvironmentofthegreenhousehasnotyetbeentotallyc!arified.Anindepth

studyofthereactionofeachvirustothistypeofenvironmentisnotalwayspossible.

However,eventhoughthereisnotvetirrefutableproofoftheoverallactionofviruses

inagreenhouseenvironment,thatdoesnotmeanthatweshouldremainobliviousto

thepossibilitiesofimminentdangerinthisarea.

Therearesometypesofvegetableswhichmaybetakenregardlessoftheseasonal

cyclesinwhichtheyfall.Thesearethetypesoffoodswhichcanbeproperlystored

forlongperiodsoftime,e.g.corn,beans,potatoes,edibleroots,pumpkins,cabbages,

fruit,seeds,nuts,sesame,poppy,wheat,barley,rye,rice,lentils,carrots,turnips,celery,

mushrooms,raisins,dates,figs,plums,andalltypesofpickledvegetables.Within

pickledvegetablestherearelivingactiveenzymes.Theyadjusttotheclimaticchanges

andtotheseasonalenvironment.Thesevegetablesthereforeretaintheirnutritional

valuethroughoutalloftheseasonalcycles.

InJapaneachmealisendedwithadessertconsistingofricewithgreenteaac-

companiedbysalt-pickledvegetables.Greenteawhichisalkalinecontrolsthecon-

stitutionofthebodyfluidifittendstobeacid.TheJapanesediet,lowinmeatsand

fats,canbebalancedbythegreenteaandtheactiveenzymescontainedinthesatled

vegetables.InEurope,however,wherethedietemphasizesmeatsandfats,thecustom

hasdevelopedwherethemealisendedwithacheesedessert.Cheesecontainsen-
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zymeswhichtendtobalancetheEuropeandiet.

Nutritionalbalanceoutlook2

Forproperdailynutritionone;shouldconsumemorethan10differentkindsof

foodsconsistingofvegetables,kelp,fish,etc..Itiseasytofindmorethan10kinds

ofthesefoodswhicharealwaysobtainablethroughouttheyear.Theycanbe

radishes,carrots,turnips,leavesofthem,cabbages,onions,garlic,parsley,sesame,sea

kelp,mushrooms,beansprouts,scallions,devil'stongue,smallfish,driedbonito,

etc..Itisalsoadvisabletoaddfreshvegetablesoftheseasoncorrespondingwith

eachtypeofpreviouslymentionedfoods.

Thebonitofishundergoesfermentationduringitsdryingprocess.Thusthemeat

ofthebonito,asourceofprotein,isrichinenzymesandamosthealthfulnutrient.

AlsodriedbonitodoesnotcontainthoseaminoacidsonwhichDNAvirusescanin-

crease.Thusifpossibleitishighlyadvisabletoingestthistypeofprotein.

Whenusingtheabovementionedfoodgroups,itiseasytopreparenumerous

recipes.Asasuggestion,itisdesirabletocuteachoftheabovementionedvegetbales

intofinestripes,mixthemtogetherwiththekelps,fish,seedsetc.andstorethemin

therefrigeratorfor1-2daysuse.Theycanbeservedalongwiththemainmeal.As

aseasoningforthemixtureonecanuseeithersalt,soysauce,dressing,mayonnaise,

etc..Fermentedsoy(moromi)ishighlyrecommended.Alsoasadietaryaidthis

mixtureinaunseasonedstatecanbetakeninconjunctionwithboiledrice.

ItissaidthattheEmperorButei(China}desiredimmortalityandsentmessengers

throughouttheworldtofindanelixirtoLife.Perhapswiththeaforementioneddiet

modernmanhasactuallyfoundthatelixirtoalong,healthylife.Ifoneeatsthe

properfoodsinmoderationandinsequencewiththeLawsofnature,thenoneshall

possessthatwhichEmperorButeisotediouslysought.

Whentheauthorwalksthroughhergardenandcloselyexaminesthevarious

plantsthereinsherealizesthattherearemanyediblespeciestobefound.Ifwe

ignoretheseplantswhichnaturehasprofferedtousasfoodandturntothosewhich

areartificiallygrowningreenhouseswithchemicalsandpronetovirus,arewenottur-

pingourbacksonGodandnature?Afterthisrevelationtheauthorwasstruckwith

theactualbeautyofGod'searth.Sherealizedthesaying,"GodisLove"isindeed

true.ThroughthebountifulnessofnatureGodhasgivenmankindhisactuallove.

ThuscornucopiaisactuallyGod'swayofsaying,``Livewellandprosperl"Thusthe

wordsfromtheprayer,"Thykingdomcome,Thywillbedoneonearthasitisin
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Heaven"canbeinterpretedasGod'skingdomonearthandispresentedtohumankind

throughnature;andtodeviatefromnatureisinessencetodeviatefromthewayof

God.

Nutritionalbalanceoutlook3

1deallyanyplantshouldbeconsumedinitsentirety.Notjusttheroot,stem

andleavesbutalsotheblossoms,fruitandseeds.However,itisevidentthatthestem

andtheleavesofsomeplants(i.e.tomato)don'ttastethatgood.Sowemustuse

ourimaginationwhenpreparingmealsfromplants.AtraditionalJapanesedishis

spinachwithsesame(root,stem,leavesofspinachcombinedwithsesameseeds).

Anotherdish,tomatosalad,isalwayspreparedwithonionslicesandparsleycontaining

fruit,seeds,rootandleaves.

TheJapanesearevisualpeople.Nearlyallculturalphenomenaaredirectedtoward

theaye.Allcomplimentaryremarksconcerningamealareusuallyofferedinregards

tovisualperspective.Thusonecanseehowimportanttheouterappearanceoffoodcan

beinstimulatingtheappetite.

Lookedatfromthepointofviewofenzymes,avisualappreciationoffoodis

morerelevantsinceallfacetsoftheplantaretakenintoconsideration.However,

todaycreativityinfoodpreparationaswellasoureatinghabitshavedeviatedgreatly

duetogreenhousecultivation.

Theauthorwouldnowliketoturnherattentiontothesubjectofvirusessince

theyaresocloselyassociatedwithimpropereatinghabits.Thoughthenatureofvi-

rusesisnotfullyunderstood,oneshouldgivethemone'sutmostattention.Through

experiencewerealizetheeffectwhichvirusescanhaveuponus.Medicalsciencehas

notasyetdevelopedamedicationormethodofsterilizationtodestroytheviruses.

Inordertodestroyvirusesonemayeitheruseheat,specificdecompositionenzymes,

orimmunization.Heatisnotpracticalforlivingbodies,asyetspecificdecomposition

enzymeshavenotbeendiscovered,thusimmunizationistheonlyfeasibleway.So

whatwecandotocomplywithimmunotherapyistosimplywashourhandsand

gargle.

Avirusdoesnotconsistofanucleusandcytoplasmlikeabacteria.Avirusis

themolecularmaterialofnucleicacid."Thusavirusismuchsmallerthanabacilli

{bacilliareover500millimicronswhilevirusesarebetween10-450millimicrons).

Whenvirusesareairbornetheytakemuchlongertolandthanthebacille.Thusitis

mucheasiertocomeintocontactwithviruses.InJapaneachtempleprovidesafoun-
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taininwhichthevisitorcanwashhishandsandrinsehismouth.Atfirstonewould

notthinkthatthistraditionalfountainwouldhaveanythingtodoWlthviruses.

However,whenmorecloselyexaminedinamedicallight,virusesaremoleculeswhich

arepartiallywashedawaybywater.Perhapsthisculturaltraitmayhavesomehidden

meaninginregardstohygienetoviruses.

Evenifvirusesdoenterthehumanbodytheywillbeeliminatedviathemetabolic

processifthebodyisinahealthystate.Virusesareeasilybondedtodiseasedareas

ofthebody(cuts,abscesses,inflammations,etc.).Avirusisaninanimateentity;yet,

inaway,itisliving.Ifavirusentersalivingentityundersuitableconditions

(wounds,abscesses,pus,chemicals,radioactiverays,ultravioletlightrays)itwillmul-

tiplylikealivingentity.Thuswemustindeedkeepthebodyinahealthfulstateto

fendofftheattacsofviruses.

Whenonecarefullyconsiderstheprementionedthreenutritionalbalanceoutlooks

itiseasytorealizethedangersofanunbalanceddietinoureatinghabits.

InChineseherbalmedicineonefindsingredientscontaininganimal,vegetableand

mineralmaterials;however,noneoftheseingredientswillgiverelieftoanailment

solelyonitsown.Whentheyarecombinedandcookedtogetherinwaterthehealing

actioncantakeplace.Arrowrootstarchgruel(Kakkonto)isaChineseherbalremedy

forcolds.Thisrecipecontains7rawmaterials{arrowroot,cinnamon,Chinesedates,

mahuangs,peonies,licorice,ginger).Individuallytheseingredientswouldhaveno

resultingeffectivenessonacold;butmixedtogethertheyaremosteffectiveasafever

reducer,forrelievingstiffnessintheshoulders,andforalleviatinghighbloodpressure.

Inanotherherbalremedy(Makyoyokukanto)forapainkilleraretherawmateri-

alsmahuangs,apricotstones,adlaysandlicorice).Noneoftheseparticularrawmateri-

alsproducesananalgesiceffectonitsown.Butwhencombinedtheyaremosteffec-

tiveforrheumatismandneuralgiafromflu.Combinationofingredientsmustalsobe

seriouslytakenintoconsiderationoffoodstuffstoobtainmaximum,nutritionaleffec-

tiveness.

Thethree,vitalnutrients(carbohydrates,fats,proteins}aswellasvitamins,hor-

movesandmineralsareallunderstoodastotheirindividualactionsorpurposes.But

researchhasnotyetfullymadecleartheeffectthesemattershavewhencombined

indifferentratioswitheachother.Evensowecanstillseekguidancefromouran-

cestralpast,whichwasprobablymoreintouchwiththenaturalwaysoflivingthan

modernman.
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Progressinsciencebeganwithclassificationandhasbecomemoreandmoredi-

rectedtowardsanalysis.Oneshould,therefore,dowelltostopandlookhackatallof

one'sgarneredknowledge,andtrytobringitintofocusasaclear,meaningfulwhole.

SUMMARY

Ifoneperceivesthestudyofhealthfromthepointofviewofenzymesandvi-

rusesonewilldiscovercertainpointswhichdifferfromestablished,medical,dietary

concepts.Thepresentmethodsoftreatingorpreventingillnessesareusuallyobtained

byintroducingsynthetic,medicinalsubstancesintothehumanbody.Littleaccountis

giventosuchimportantaspectsasdecor叩ositionandeliminationofwastemattersor

intermediatemattersfromlivingbodiesbycleansingorgans,muscle,bloodandotehr

bodyfluids.Todatenaturalmethodsofeliminationgivenanyseriousconsideration

havebeenlaxatives,fastingcures,orbloodpurifyingdrugsviaChineseherbalrecipes.

Comparedwiththeseso-callednaturalmethods,enzymesintroducedintothebodyin

theirnatural,liquidstatearefarsuperiorandmuchmoreeffectivethananythingyet

discovered.

Thevirusissaidtobethecauseofmanyoftodaゾsincurablediseases.Manyfacts

concerningvirusesarestillunknown.WhenDr.RobertKochdiscoveredthetuber-

culosisbacilluslongagonobodybelievedwhathehaddiscovered.Todaymostbac-

terialdiseasesarecurable.Yetmanydiseasescausedbyvirusesaredifficulttocure,

especiallythosediseaseswhoseactivatoristheDNAvirus(bacterio-phage,ortumor

virus}.Alsothereisnowaytosterilizeagainstviruses;andavaccineisdifficultto

produce.Inthissituationthereisnootherwaythantopracticenaturalnutrition;

andtomakecertainthattheviruseswhichsurrounduswillnotbeabletotakead-

vantageofweakenedbodies,butcanbeproperlyeliminatedbyourhealthymetabo-

lisms.

Nutritionbuildsthebody,butitcannotcreatelife.Whatislife?Itisthehar-

moniousinterplayofnaturalforces.DisharmonyLeadstodeath.

InconclusiontheauthorwouldliketoextendherdeepestthankstoProf.Dr.

WilhelmSeyffert,Prof.1)r.KoichiKimura,Mrs.ChikakoKimura,andMrs.Fumi

Murakamifortheirsupport,conductandinvaluableadvice.
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