July 2010 Mushroom Media Placements

This is a snapshot of U.S. news published throughout June 2010, organized by date.

MUSHROOM COUNCIL PLACEMENTS:
Superfoods All Week Long [Hardcopy also available]
SELF, August 2010

“Fight weight gain, wrinkles, cancer and colds all at once with this yummy, satisfying, superfood-packed plan. A younger, slimmer you is only one week away... Mushrooms: Make room for 'shrooms. Adding mushrooms to animals' diets stimulated the animals' immune system in a way that might help ward off infections and cancer, researchers from Penn State University at University Park say. They speculate that the same would likely be true in humans, and that beneficial bacteria or nutrients within fungi's cell walls may strengthen your defenses against disease.” [Mushrooms are noted with symbols denoting that they are a food to enhance immunity and help fight cancer; Featured in recipes for 3 of the 7 days in the “new superfood diet plan;” Included in the photo montage of superfoods on the first page of the article]

The 15 Best Powerfoods for Women [Hardcopy available]

Shape, August 2010

[Mushrooms are identified as one of the essential foods for women in their 40’s; Classified as a food that provides cancer-fighting nutrients, specifically for their role in reducing the effects of aromatase; Photographed in the power food montage; Pictured in a full page recipe photo: Pasta with Peppers, Mushrooms & Roasted Sardines; Listed as a prime ingredient in the recipe roundup entitled, “Eat Healthy for Life.”]

Vitamins D & E - a Brain's Best Friend?
SupermarketGuru.com, July 28, 2010

“Vitamin D is undoubtedly a hot topic; an increasing number of studies have revealed the importance of vitamin D in numerous body systems. The latest research demonstrates the need for this essential vitamin in obtaining optimal brain health… but it cannot act alone. Study results point to both vitamins D and E in helping to keep our minds sharper, aid in warding off dementia, and even offering protection against Parkinson's disease. In one trial, British researchers tied low levels of vitamin D to higher odds of developing dementia, while a Dutch study found that people with diets rich in vitamin E had a lower risk of developing dementia, including Alzheimer's disease. Finally, a study released by Finnish researchers linked high blood levels of vitamin D to a lower risk of Parkinson's disease. So how do we make sure to include both vitamin D and E rich foods in our diets? Vitamin D refers to a group of fat-soluble vitamins that can be obtained through exposure to sunlight (ultraviolet B), by consuming certain foods, and supplements. In the summer months, most people meet their vitamin D needs through planned sun exposure, like laying out at the beach or unintentional sun exposure - like gardening, or exercising outdoors in a tee shirt. Few foods are natural sources of vitamin D. Salmon, tuna, sardines, mackerel and fish liver oils are the best sources, and vitamin D can be found in small amounts in beef liver, cheese, egg yolks and some mushrooms.”

Children with celiac disease should take vitamins
FoodConsumer.org, July 23, 2010

“Researchers at the University of Alberta said children with celiac disease should take certain vitamins to stave off weak bones and osteoporosis. Children with celiac disease are at high risk for poor bone health, but vitamin K and D can help reduce the risk of fractures and osteoporosis, Diana Mager at the University said… Vitamin D is found only a few natural foods such as oily fish, eggs and mushroom. The vitamin is used in certain foods, but the amount used is often low. Vitamin D supplements can be a good source of this nutrient.”

Mushrooms keep a week in the fridge [Hardcopy also available]

Detroit Free Press, July 15, 2010

“According to www.mushroominfo.com, mushrooms with ‘a closed veil under the cap indicates a delicate flavor, while an open veil and exposed gills mean a richer flavor.’…Here are two easy ways to prepare mushrooms from the Mushroom Council: Grilled mushrooms: Wipe clean 12 large white or cremini mushrooms. Grill 5 minutes with lid closed, turn and grill another 4-5 minutes, until cooked through and starting to brown. Stuffed portabella caps: Preheat the grill to medium-high. Remove the stems and wipe clean 4 portabella mushrooms. In a small bowl, mix together 2 diced Roma tomatoes and a 1/2 cup spreadable reduced-fat herb cheese. Brush both sides of the mushrooms with olive oil. Spread the gill side of the mushrooms with 2 tablespoons of the herb cheese mixture.” [Council-generated recipe for Grilled Portabella Caps with Herb Cheese included with photo]

Eating Vegan: Don’t Forget the Umami
EatDrinkBetter.com (blog), July 14, 2010

“The ‘umami-ness’ of a particular food can be measured by how much glutamate it contains. One of the most glutamate-rich vegetables is ripe tomatoes. Using ripe tomatoes will instantly add fullness to any dish. Other vegetables that rank high on the glutamate content scale are mushrooms, potatoes, soy beans, carrots and some seaweeds. Green tea is also high in glutamate.”

Canadians should take more vitamin D supplements
FoodConsumer.org, July 14, 2010

“Vitamin D is found only in a few foods including fatty fish, eggs and mushroom. The main source is sunshine. It is generally believed that sun exposure of the face and hands at the hottest hours for 15 to 20 minutes can get a person enough vitamin D – 10,000 IU.”

Low levels of Vitamin D leads to Parkinson’s disease
Celebrities-With-Diseases.com, July 13, 2010

“A recent health report published by www.bbc.co.uk, says that low levels of vitamin D increases the chances of a person getting Parkinson’s disease in his later life. The researchers from Finland conducted this study on 3,000 people and their research has been published in Archives of Neurology. Their research states that people who had the lowest levels of sunshine vitamin had three times higher risk of getting affected by the disease as the vitamin helps in protecting the nerve cells that have been lost during the disease. This disease affects the human brain directly and leads to slow movements and tremors…Good sources of Vitamin D include fatty fishes like tuna, salmon, mackerel and catfish, mushrooms and liver, for example from beef.”

Vitamin D is a crucial element for life
Charleston Daily Mail, July 12, 2010

“Forty percent of Americans are vitamin D deficient. The main cause of vitamin D deficiency is lack of sunlight exposure. This can be due to increased sunscreen use or avoidance of sunlight. What is Vitamin D? Vitamin D is made when our body is exposed to sunlight. It may also be found in some foods and is available as a dietary supplement. Our body stores it in fat cells until it is needed. Why we need it: Vitamin D's main job is to allow calcium to be absorbed and used by the body. This helps to build strong, healthy bones. Vitamin D also helps fight infections and prevent some diseases such as cancer, diabetes, multiple sclerosis and high blood pressure… Salmon, tuna, mushrooms and eggs are good natural sources of vitamin D. Milk, orange juice, yogurt and cereal have vitamin D added to them. When choosing these products, make sure the food label says 'vitamin D fortified.'”

Gloss How-To: Eat More Fruits & Vegetables
MyGloss.com (blog), July 12, 2010

“We could all use a little more color on our plates. The USDA recommends that for the average 2,000-calorie diet, individuals should consumer 2 cups of fruit and 2 1/2 cups of vegetables per day. The reality is that many of us don’t come close to reaching that amount… Tip #1: Eat like a vegetarian. Once a week, replace one serving of meat with a serving (or a few) of vegetables. Instead of grilled hamburgers, try grilled portabella mushroom sandwiches or replace your sausage-laden lasagna with baked eggplant parmesan.”

Give it up for peaches: Number one (for now) 
The Packer, July 12, 2010

“Advertised at more than 10,460 supermarkets, peaches were the most promoted produce item in the U.S. from July 3 to July 15, according to the USDA's July 9 retail report… The major vegetable items were higher in price than a year ago included zucchini squash at 7% and mushrooms at 1%. Tomatoes on-the-vine were down 10% the corn at 6%, carrots at 5% and green beans down 2% from last year. As used here, major (or leading) ad items are defined as being regularly surveyed items that were featured in 3,000+ stores for the week.”

Work some healthy mushrooms into diet
Tampa Tribune, July 10, 2010

“A study by a team at the University of Western Australia in Perth found that women who ate just one-third ounce of fresh mushrooms daily were 64 percent less likely to develop breast cancer than women who didn't shroom it up. When the same women added green tea into their diets along with the mushrooms, they saw their risk reduced by almost 90 percent!” [Recipe included]

Fresh Trends - The Packer's annual study of produce consumption trends by commodity 

The Packer, July 7, 2010

“Purchases of specialty mushrooms increased three percentage points in the past year and climbed seven percentage points from Fresh Trends 2008… The current survey found that 2010 marks a three-year trend which shows that purchases of specialty mushrooms increased according to household income. Shoppers in the highest two income brackets were some of the most likely to buy this year, as were consumers living in the West and those with two kids at home. Consumers earning less than $50,000 annually were the least likely to buy these unique versions of the fungi. Male shoppers were slightly more likely to buy the vegetable than their female counterparts. The likelihood of organic purchase dropped sharply, falling 14 percentage points from Fresh Trends 2009. This year’s survey found that 16% of specialty mushroom consumers said they bought organic product at least some of the time.”

Fresh Trends - The Packer's annual study of produce consumption trends by commodity 

The Packer, July 7, 2010

“Mushroom purchases climbed eight percentage points from Fresh Trends 2009. The likelihood of purchase increased according to income, as was the case last year. Shoppers in the West were more likely to buy the fungi than those living in other regions. The familiar white/button mushroom tops the list as the most preferred variety. In fact, preference for button mushrooms jumped 18 percentage points in the past year. Preference for portabellas fell 11 percentage points from Fresh Trends 2009. Those that buy mushrooms said they use them primarily as an ingredient in a recipe or as a side dish. Value added packs of mushrooms remain popular, as 83% of consumers said they had purchased sliced mushrooms in the past year. The likelihood of organic purchase declined 10 percentage points in the past year, while the likelihood of an organic-only purchase fell by 66% from Fresh Trends 2009. Seventy-four percent of organic mushroom buyers said they purchased organic product less than 25% of the time; another 9% said they chose organic every time they made a mushroom purchase. Single shoppers were most likely to buy organic mushrooms exclusively.”

New, improved mushrooms
Mail Tribune (Medford, OR), July 6, 2010

“Here's a riddle. What delicious, nutrient-dense food is sometimes so wrinkled-appearing and dirty-gray in color it may not look edible? If you're a fan of just-off-the grill Portabella mushrooms or relish an occasional plate of scrumptious chanterelles sautéed in a melt-in-your-mouth butter sauce, you know exactly where I'm going with this. For mushroom lovers, there will soon be more to love. Mushrooms are about to become much more nutritionally attractive. According to a recent issue of the University of California at Berkeley Wellness Letter, ‘researchers have been developing ways to boost the vitamin D in mushrooms by exposing them to ultraviolet light.’ They have perfected an approach that assures ‘the treatment doesn't change the color of the mushrooms or reduce overall nutrient density.’ And the enhanced vitamin D presence doesn't disappear when those portabellas have been grilled!”

Trio of treats for July Fourth snacking
Daily Herald (Everett, WA), July 2, 2010

“Chips, dips and crackers or ‘little’’ breads and spreads are usually inevitable at casual gatherings. Well, duh. Everybody loves them, plus they’re usually quick and easy to make, which is always a bonus. So we’ll bring ‘em on, a whole trio to try, and just in time for this weekend’s Fourth of July get-togthers. The first is a twist on the chip/dip theme, courtesy of the Mushroom Council.” [Council-generated recipe included]

Dietary changes, skin-cancer risk lead to vitamin D deficiency
Star-Telegram (Fort Worth, TX), July 2, 2010

“If the sun burned out and all the cows died, pretty soon we'd all be walking around with rickets. Happily, the sun is still shining -- that's pretty much a given in this heat -- and the pastures are still populated with grazing bovines. But rickets is still making a slight comeback, particularly among infants and young children. The journal Pediatrics estimates 70 percent of American children are D-ficient. Not to the point of complications but still enough to get the attention of the medical profession…But wait, there's more. According to the National Institutes of Health's Office of Dietary Supplements, vitamin D also prevents certain cancers; prevents diabetes, hypertension, glucose intolerance and multiple sclerosis; wards off osteoporosis (with calcium) in older adults and ‘modulates neuromuscular and immune function and reduction of inflammation’ (in other words, colds, fever and flu)… Vitamin D comes to humans in dairy products, fatty fish (salmon, catfish, tuna), broccoli, mushrooms and, mainly, sunshine.”

Smokestack: BBQ with Louisiana flair
Telegram & Gazette (Worchester, MA), July 1, 2010

“Here’s a recipe that will give your next party a fresh start. I don’t think too many hosts have this one. Mushroom Chips and Dip is new from the Mushroom Council’s test kitchens.” [Council recipe included]
RECIPE PLACEMENTS:

· Pasta with Peppers, Mushrooms & Roasted Sardines, Shape, August 2010 [Hardcopy available]

· Dish No. 88: Brown Butter, Corn, and Mushroom Linguine at Buttermilk Channel, VillageVoice.com, July 30, 2010
· Buttermilk Channel's Brown Butter, Corn, and Mushroom Linguine, Village Voice (blog), July 12, 2010
· Grilled Portabella Caps Stuffed with Herb Cheese, HenrysMarkets.com, July 23, 2010 [Council recipe placement generated from Aisle7 partnership]
· Meatloaf with Mushroom Sauce, NaturesBounty.com, July 20, 2010 [Council recipe placement generated from Aisle7 partnership]
· Grilled Mushroom Medley Pizzas, NaturesBounty.com, July 17, 2010 [Council recipe placement generated by Aisle7 partnership]
· Super Mushroom Veggie Pasta, NaturesBounty.com, July 17, 2010 [Council recipe placement generated by Aisle7 partnership]
· Baked Mushroom Parmesan, NaturesBounty.com, July 8, 2010 [Council-generated recipe placed by Aisle7 partnership]
· Mushroom Chips and Dip, Bismarck Tribune, July 7, 2010 [Council-generated recipe]
· Quick and Easy Barbecue Pork and Mushrooms, Bismarck Tribune, July 7, 2010 [Council-generated recipe]
MUSHROOMS IN THE NEWS

Dane County Farmers' Market: Herb 'n Oyster Mushroom Farm
The Daily Page (Madison, WI), July 30, 2010

“After lots of hard work, Landis and Wendt were able to grow mushrooms successfully… Ultimately, they moved to their current location in McFarland and launched the Herb 'n Oyster Mushroom Farm. Landis and Wendt began selling their mushrooms commercially, but were not able to secure a spot at the Dane County Farmers' Market for three seasons, due to the long waiting list. This summer marks their second at the downtown market. Every Saturday, the farm offers a selection of gourmet mushrooms, dried mushrooms, fresh herbs, and mushroom seasonings. Oyster mushrooms have proven to be the most popular item. Customers are often attracted by the array of colors that the mushrooms display, including red, white, blue, and yellow. Lion's Mane, which can also be found at the Willy Street Co-op, is also a popular variety of mushroom, due to its seafood-like flavor.”

Meet Julie Powell, the Mushroom Lady
The Suburbanite (Akron, OH), July 29, 2010
“‘If you don't know what you have, don't eat it,’ said Julie Powell the ‘Mushroom Lady.’ Julie Powell is an outdoor enthusiast who loves to go mushroom hunting. Julie spoke to other mushroom enthusiasts and potential mushroom enthusiasts July 12 at the Jackson Public Library. She took the group on a virtual mushroom hunt. During the event Julie talked about the following: varieties of mushrooms, the best time to find them, what they look like and whether they are edible. Julie has been a mushroom hunter for over 20 years. She has gathered mushrooms from all over Ohio and surrounding states. Julie is all about going Green and taking care of our environment. ‘Go Green, go as green as you can go without being a leprechaun,’ said J. Powell. When Julie goes on a mushroom hunt, she packs a bag with clippers, a snakebite kit, off wipes, a mushroom bag (usually a cheap laundry bag), bee sting ointment, a camera and a snack. She mentioned when you go hunting it's important to take a mushroom stick with you to help you keep your balance.”

Power of Plants: The Fury of Nature will Enhance Your Nutrition
NaturalNews.com, July 28, 2010

“When looking to propel yourself to the limits of your physical and mental capabilities, or when attempting to overcome a diagnosis that requires a focused approach and potent remedy, consider looking to those plants that have shown the greatest propensity to excel under the most difficult circumstances. Many of the most nutritionally dense and medicinally potent superfoods and herbs have something in common. They grow in climates and under circumstances that might be classified as ‘extreme conditions.’ Often times, the harsher the climate and more extreme the circumstances, the more robust and vigorous the resulting medicinal qualities of the plants are, and the more potential they have for delivering a therapeutic healing result, or to help steer your physiology in the desired direction. Here are five foods… Chaga Mushroom: This mushroom usually grows on birch trees in cold climates, such as northern areas of the U.S. and in Russia, including Siberia. It has shown the capacity to inhibit cancer tumor growth and is also a terrific overall immune system modulator.”

Searching Western North Carolina forests for edible mushrooms
Asheville Citizen-Times (Asheville, NC), July 26, 2010

“Surrounded by the beauty of the Western North Carolina mountains, Alan Muskat still keeps his eyes on the ground. He's got to make sure he doesn't trample his dinner. For the past 15 years, Muskat's been foraging the forest for fungus. It's a great dedication to the tasty toadstool that's earned him the moniker, the Mushroom Man. ‘It's really a Zen, meditative practice,’ Muskat said of mushroom hunting while on the prowl near Barnardsville last week. ‘You cannot go in with expectations.’ He scours the soil for his own meals – he prefers wild mushrooms sautéed with a little garlic – and sells hundreds of pounds of this found food to area restaurants each year.”

Delightful little morsels  

The News Tribune (Tacoma, WA), July 26, 2010

“Wendy Clark-Getzin of Port Orchard and her family were drawn to the Lacey area Sunday afternoon by the promise of mushrooms. ‘I’ve always loved mushrooms – portobellos, criminis and shiitakes,’ Clark-Getzin said at the Pacific Northwest Mushroom Festival as she sampled a pesto-stuffed crimini. ‘This mushroom is so fresh, and it soaks up the flavors,’ she said… The mushroom theme brings in booths from different mycological societies, mushroom growers and garden companies and demonstrations by local chefs and gardeners. Five organizations, including caterers and restaurants, competed in a mushroom-dish contest.”

Latest "Green" Packing Material? Mushrooms!
NSF.gov, July 26, 2010

“The composite of inedible agricultural waste and mushroom roots is called Mycobond™, and its manufacture requires just one eighth the energy and one tenth the carbon dioxide of traditional foam packing material. And unlike most foam substitutes, when no longer useful, it makes great compost in the garden. The technology was the brainchild of two former Rensselaer Polytechnic Institute undergraduates, Gavin McIntyre and Eben Bayer, who founded Ecovative Design of Green Island, N.Y., to bring their idea into production. ‘We don't manufacture materials, we grow them,’ says McIntyre. ‘We're converting agricultural byproducts into a higher-value product.’”

· Innovative New Organic Packing Material From Mushrooms, GreenPacks.org, July 30, 2010

· Mushrooms used to make eco-friendly packaging, The Christian Science Monitor, July 29, 2010
· Mushrooms used to make eco-friendly packaging, OneNewsPage.com, July 29, 2010
· Mushrooms Turned into Green Packaging, LifeScience.com, July 28, 2010
· Packing Foam Now Entering The Marketplace Is Engineered From Mushrooms And Agricultural Waste, Solutions-Site.org, July 28, 2010
· Self-Growing Packaging Material Created, SoftPedia.com (SciPry blog), July 28, 2010

· Latest 'green' packing material? Mushrooms; Packing foam engineered from mushrooms and agricultural waste, ChemInfo.com, July 27, 2010

Shroom season: A guide to enjoying porcini mushrooms
Creative Loafing (blog), July 23, 2010

“What are you waiting for? Don’t you realize? It’s the beginning of wild mushroom season, people! In fact, it’s the end of morel season (at least in the Northern hemisphere), and the very, very beginning of porcini, chanterelles and black trumpets… Elusive, expensive, these chubby, plump, sponge-like fungi suggest noble thoughts of recipes and hyperactive appetite. Certainly in abundance they do… Porcini are truly appreciated by gourmets. Those, like me, who own reminiscent memories of hikes in the woods know that the uncertain, tiring foraging is an experience best culminated by a plateful of the warm, simply sautéed mushrooms. The fruit of your labor, you know. But mainly, it’s the deep, musky, unique taste of the wild that is just priceless, especially with a nice, structured red wine from the same region.”

Explore the spores at Pacific Northwest Mushroom Festival
The Olympian (Olympia, WA), July 23, 2010

“Plenty to like: Gathering puts focus on growing, cooking, eating spongy food. That – and the fact that Ostrom’s Mushrooms is across the street from the Thurston County Regional Athletic Complex – spawned the idea for the Pacific Northwest Mushroom Festival. The three-year-old festival, happening Saturday and Sunday, puts a focus on eating, growing and cooking with mushrooms. New this year is a recipe contest conducted by Mary Ellen Psaltis, one of The Olympian’s food columnists. Finalists’ dishes will be available for tasting during the event and attendees can vote for their favorite… Last year, the festival attracted an estimated 15,000 to 18,000 people, and Stevens has high hopes for the future. ‘The garlic festival in Gilroy, Calif., gets over 100,000 people, and this has that kind of potential,’ he said. ‘The mushroom festival in the mushroom capital of the world, which is Kennett Square, Pa., draws over 100,000 people. It’s a big community family event, and that’s what this is.’” 

Frieda Caplan: gender blind, but laser focused on business  

The Packer, July 23, 2010

“In the 1950s, Frieda Caplan was a bookkeeper for Giumarra Bros. Fruit Co. at the Los Angeles Wholesale Produce Market… When the couple asked Caplan to perform cashier’s duties as they took a 25th wedding anniversary vacation, she jumped at the chance… At the cashier’s post, Caplan observed that none of the company’s salesmen was handling mushrooms. Caplan began asking customers if they would be interested in mushrooms and was rewarded with a large order from a market chain. The only problem, she was to discover, was the company’s meager supply of the commodity. Undaunted, Caplan loaded her baby daughter, Karen, in the family’s station wagon and drove late at night to a Southern California hothouse. She returned with a carload of mushrooms. ‘They felt sorry for me, and that’s what started the whole mushroom program,’ Caplan said. ‘It was just a fluke.’ When the bosses returned from their vacation, Caplan continued marketing mushrooms. In short order, she became known as the market’s mushroom queen, she said.”

America's best farmers' markets -- for travelers
CNN.com, July 22, 2010

“Wherever he goes, Richard Ruben stops by the local farmers' market. The chef and author of ‘The Farmer's Market Cookbook’ says he visits markets to get a taste of the culture off the tourist track… Portland Farmers Market (Portland, Oregon): Got a hankering for wild mushrooms? The Portland Farmers Market may be your ticket. When Fletcher visited one of the market's six locations, she found a mushroom vendor that had ‘incredible’ wild mushrooms at a price she never would have seen at her local market.”

Cooking ingredients you can live without 

Helium.com, July 22, 2010

“There are countless soup recipes that say to make this soup first open a few cans of soup. There are also recipes for dishes using soup that recommend using a can. This is not cooking, this is opening cans, which is not quite the same. Most canned soups contain extra sugar or worse high fructose corn syrup, some of the chemical formula ingredients, and extra oil. You don’t need these. The alternative is cheaper, doesn’t need much more time and tastes better. This is actually cooking the soup yourself. For example mushroom soup to be used as a basis for other dishes needn’t come from a can. Mushroom soup is extremely easy to cook, as all you need basically are mushrooms, onions, and vegetable stock (which you can also make yourself if you want). The same goes for chicken stock, tomato soup, celery soup and so on.”

A Challenge to Stradivarius from Fungus Enzymes?
infoZine.com, July 22, 2010

“Mushrooms growing on a dead log are actually recycling that wood. A unique digestive enzyme allows them to feed on lignin, a tough substance in wood that proves indigestible to nearly all other creatures. Decomposition of forest giants is extremely important in the food chain. However, when the fungi invade living plants new challenges – and opportunities – arise… This relatively new field, which Schwarze calls ‘Fungal Biotechnology,’ provides a means of improving the process of impregnating spruce and pine wood – neither of which are particularly long-lasting or hard-wearing – with protective and finishing agents. Schwarze is convinced that ‘…this represents an enormous commercial potential, above all in Switzerland, where more than 60% of the forests are spruce and pine.’ Another possible application is improving the efficiency of methods for the production of biogenic fuels based on woody biomass.”

The ABCs Of Vitamin D
North American Press Syndicate, July 22, 2010

“It's a bright idea to get enough vitamin D in your diet even if you can't always get out into the sun… While your body will naturally produce vitamin D when exposed to sunshine, doctors recommend you use sunblock when you go out to protect yourself from skin cancer. In addition, the lack of sunshine in many places means most people are at risk for vitamin D deficiency… The supplement, NUTRILITE Vitamin D3 2,000 IU Plus Vitamin K2, comes from a company that strongly believes in the power of phytonutrients and wants to use only the best sources, so many of the plant concentrates that go into its products come from its own farms. Registered physician assistant Amy Hendel suggests you can also: Add one tablespoon of white cod liver oil or other fish liver oils to your diet daily; Use mushrooms in salads and soups.”

Learn to Safely Forage for Wild Mushrooms
ThePilot.com, July 21, 2010

“Because a few wild mushrooms are deadly and many more are mildly poisonous, mushroom gathering is not an activity for the uninformed. For that reason and because there are so many wonderful mushroom varieties in our region, Central Park N.C.is sponsoring a wild mushroom foraging workshop from 10 a.m. to 2 p.m. Saturday, Aug. 7. Participants will visit an old growth forest in Montgomery County.”

Hoosier Mushroom Company
WishTV.com, July 21, 2010

“The Hoosier Mushroom Company was born out of a love of fleshy fungi. Located in the heart of mushroom country in Indiana, where mushroom hunting is a longstanding tradition. Despite the popularity, there were no resources dedicated to mycology. Mushroom knives, baskets, and accessories were hard to find. Even less common was cultivation equipment. There were no local sources for spawn bags, pressure cookers, or a steady source of rye grain or canning jars. The Hoosier Mushroom Company has changed all of that by providing equipment, resources, and much more for the mycologist in all of us. www.hoosiermushrooms.com.”

Mushroom fest planned for this weekend
Charleston Gazette, July 20, 2010

“Fungiphiles from across the region are expected to gather Saturday in Greenbrier State Forest where the author of ‘The Audubon Society Field Guide to North American Mushrooms,’ will lead a mushroom foray through Greenbrier State Forest. Gary Lincoff, a past president of the North American Mycological Association and America's best-known mushroom expert, has traveled the world to search for and speak about mushrooms.”

Eats Beat: Wild Mushroom in Weatherford has Restaurant Week deal
Dallas/Fort Worth Star-Telegram, July 20, 2010

“Business is all uphill for the new Wild Mushroom Steak House and Lounge in Weatherford. Owner Jerrett Joslin has to draw traffic uphill off South Main Street to an out-of-the-way location on Martin Drive. And the Mushroom has to overcome the problems of two predecessors. ‘We're trying to get people to come sample what we do,’ Joslin said this week, adding the Mushroom and its legacy cheesecakes to the list of restaurants that will offer $35 dinners Aug. 16-29 as part of Restaurant Week.”

Mushrooms are the cream for Organo Gold Coffee 

Democrat and Chronicle (Rochester, NY), July 20, 2010

“When you think of things you'd like to have in a cup of coffee, mushrooms probably do not rank high. Jannie Thornton and her niece Brandy Whyte aim to change that. They can be spotted at the Rochester Public Market offering samples of Organo Gold Coffee products, which contain ganoderma lucidum, a red mushroom that has been used in traditional Chinese medicine. It is called the "Miraculous King of Herbs" by some, who say the mushroom increases wellness in those who consume it. It is also known as the Reishi or Ling Zhi mushroom.”

Almost famous: Time to put a foodie's dream to the test
Marin Independent Journal (Novato, CA), July 20, 2010

“As soon as I saw the gigantic wicker basket of gorgeous wild mushrooms, I knew I was doomed. ‘I need props,’ I sighed to my teenage son as I pointed to the tall mushroom-toting man who was being ushered past us. ‘No, you don't. You'll be fine,’ he said… Despite some obvious choices – ceviche, a salad of some sort, gazpacho – I'd remembered a dish IJ food reviewer Tanya Henry and I had ordered when we'd gone to the then-Lark Creek Inn, a persimmon carpaccio with mushrooms and field greens; it was heavenly to taste and beautiful to look at. I was determined to re-create it, but with Asian pear since persimmons were out of season… ‘What have we here?’ he asked, and I described my dish in Chef Gordon Ramsay tastes dishes from a group of home cooks on 'Masterchef,' a new culinary competition series that starts cooking July 27. Then it was my chance to wow the taster. ‘What have we here?’ he asked, and I described my dish in detail, throwing out a few foodie buzzwords – ‘wild,’ ‘organic,’ ‘local’ – while he took a nibble… Round two: The next afternoon, I sat in the lobby of a Union Square hotel across from Mushroom Man – actually, Todd Spanier, founder of Re Dei Funghi (King of Mushrooms) in Daly City. As we shared stories of our food background – he learned how to forage for wild mushrooms from his grandfather – and why we were trying out for the show, I kept thinking, would I be able to handle a culinary smackdown with this nice man? That's what being on a reality TV show does to you.”

The Future of (Anti) Aging
Seattle Post Intelligencer, July 20, 2010

“Age Spots: Old Think: Out, out, damned spot! Hydroquinone (HQ), a topical skin whitener, has been center stage for the last 50 years. But it's not without controversy: Some women with darker skin tones find that the ingredient actually darkens their skin, and most recently, the FDA listed HQ as a possible carcinogen. New Think: At home: The search is on for a gentler, safer alternative to HQ. Botanicals such as mushroom extracts, kojic acid, mulberry root extract, and arbutin (found in cranberry leaf) are less effective than HQ, but they will lighten spots over time. Try Dr. Andrew Weil for Origins Plantidote Mega-Mushroom Treatment Lotion (with mushroom extract)…”

· Dr. A Weil for Origins Mega-Mushroom Advanced Beauty Serum, myGloss.com, July 30, 2010
Saturday, July 24-Sunday, July 25: Pacific Northwest Mushroom Festival
Weekly Volcano (blog), July 20, 2010

“About a dozen local restaurant chefs will prepare mushroom-based delectables and compete for bragging rights and your attention and patronage. How much will it cost you to sample this orgy of fungal sensuality? Five bucks. Five bucks! Good luck scoring a mushroom high for less, even by the gram! That's smart shopping.”

Hot, and in more ways than one Uncle Liu's showcases popular pots
Washington Post, July 18, 2010

“When I do feel like cooking but want someone else to do the prep work and cleanup, my new routine is to go to Uncle Liu's Hot Pot in Falls Church… It would be easy to make a meal just of the vegetable offerings. We loved the earthy wood ear and delicate enoki mushrooms, and the crunchy lotus root.”

Guenther: not so fast on PACA rulemaking 
The Packer, July 15, 2010

“Produce organizations want more time to consider the proposed rule ‘Perishable Agricultural Commodities Act: Impact of Post-Default Agreements on Trust Protection Eligibility’ Consider comments below from Robert Guenther of United Fresh, and on behalf of other organizations as well...American Mushroom Institute.”

No Walmart worries for upstart growers 

Powhatan Today (Powhatan, VA), July 15, 2010

“With a mushroom crop that stalled at launch in a heat wave and dozens of other projects begging his attention, Bill could, and probably should, plow ahead; but he’s not, he’s talking. It’s important, he says, for Powhatan residents to understand that they’re surrounded by farms and small businesses that are alive and growing.”

The Economy of Sustainable Food, Part 1
JustMeans.com, July 14, 2010

“Grocery stores are in business to make profits; while there's nothing wrong with making a profit, it's a fact to be aware of when shopping, as your profits dwindle to feed others' profits. As I flipped through our weekly fliers for Shaws and Stop n Shop…I thought to do a little bit of simple math. Items that are packaged are the largest culprits of wallet depreciation: …All Natural Mushrooms, 80z (Blue Styrofoam package w/plastic wrap) $1.99. This is equal to $3.98/lb. Loose mushrooms are normally $2.99 /lb. Not the worst offender in the group, but certainly considerable, especially when you consider you can't buy 1/4lb of mushrooms (the shelf life on a mushroom is rightfully short. I prefer to buy them in small quantities and eat all that I have in one dish to avoid spoilage and waste).”

STARworks to present program on mushrooms
Richmond County Daily Journal (Rockingham, NC), July 13, 2010

“Central Park NC is hosting a Wild Mushroom Foraging Workshop on Aug. 7, presented by Asheville’s ‘Mushroom Man,’ Alan Muskat. The workshop takes the form of a nature walk along the Uwharrie River near the Low Water Bridge. Participants can learn about mushrooms from an expert. ‘Foragers will learn how to safely find, identify and maybe even sample the elusive delights,’ said Muskat. ‘We will be looking for fragrant chanterelles and sumptuous morels; giant puffballs and purple fairy fans.’ Each member of the group will receive ‘Wild Mushroom Tasting,’ a 42-page introductory e-book and the Wild Mushroom Identification Program. The event is for hiking and camping enthusiasts, as well as people interested in wild edible plants and recipes. With 250 known edible North American mushroom species and many recipes for each, the hike may be more of a culinary adventure.”

When it comes to vegetables, summertime is the right time
Battle Creek Enquirer, July 12, 2010

“Now, in the summer, we have the wonderful opportunity to savor those fresh delicacies, either from our garden, one of our farmer's markets or the local supermarket… A perfect example is the Green Bean Casserole featured today. The traditional one developed by Campbell's in 1955 using frozen green beans has been a favorite for many winter suppers… Once again, fresh wins. When combined with dried porcini mushrooms, fresh white button and cremini mushrooms add truly great flavor.” [Recipe included]

Nutritionist focuses on right way to read labels
Statesville Record & Landmark (Statesville, NC), July 12, 2010

[Tips from local YMCA nutritionist, Jill Gillis] “Gillis said she is a huge mushroom fan, and she often uses the dry mushrooms. She believes they are good for the immune system.”

ShamrockStocks.com: Lucky Picks of The Day
TradingMarkets.com, July 12, 2010

“Total Nutraceutical Solutions, Inc., a global leader in mushroom research and development, focuses on discovering, formulating and marketing products composed primarily of organic natural whole mushroom foods, containing bioactive nutrients, such as L-Ergothioneine and Vitamin D, with potential health benefits.”

Sustainable Food Requires More Than Growing Sustainably 

JustMeans.com, July 11, 2010

“Sustainable food is a complete system. It starts with good soil, enriched by compost and leaf mold, quality heirloom seed, clean water, and healthy, vibrant sunshine; then food is moved with as little impact as possible, sold, chopped mixed, eaten and composted which goes back to the soil, right? Commercially, it is possible to reach these growing goals under the organic umbrella, but there's an extra step many producers have involved in the middle part: packaging… I miss the days where I could pick through mushrooms to find a nice fat one perfect for stuffing with cheese, onions and garlic. But no, now the only mushrooms available are in little Styrofoam (ouch!) containers wrapped in plastic cling wrap – a double no-no to factor sustainability.”
Questions answered
San Diego Union-Tribune, July 11, 2010

“QUESTION: Why is there no mention of mushrooms or morels as a dietary item of North American Indians? ANSWER: Even native people who cultivated crops practiced mixed subsistence strategies to take advantage of available resources. They hunted birds and mammals, fished and collected nuts and other edible wild foods, including fungi. A study found that four groups of native people in southern British Columbia, but not neighboring groups, consumed mushrooms traditionally. One elder mentioned that the juice from cooking mushrooms was used to bathe infants, to make them strong and independent like a mushroom. Many groups of North American Indians consumed puffball fungi. For example, the Iroquois boiled puffballs in water with tallow and bits of meat to make soup. Puffballs were also used for religious, decorative and medical purposes. Nearly universal was the use of puffballs to dress wounds and stop bleeding.”

In search of mushrooms
The Bulletin (Bend, OR), July 8, 2010

“Late Central Oregon mushroom season a boon for area fungus hunters… Just a week and a half before, the avid mushroom hunter…combed this section of the Cascade Mountains and came home with a bountiful harvest of the mycological marvels that are popular for their complex, earthy taste… Alexander has been hunting mushrooms for 15 years… At one time, he sold morels to local stores and restaurants to make ends meet. These days, he hunts mushrooms mostly for the fun of it. He dries his mushrooms and eats them throughout the year. He also sends bags to friends in the music industry. For Alexander, though, it's all about the joy of the hunt, which he calls a ‘chaotic art’ for a reason. ‘There are so many factors going into finding mushrooms. You've got time of season, temperatures, elevation, direction of growth and, you know, luck,’ he said. ‘They grow at different areas and different times, so when you think you know where they are, you really might not. ‘It's a chase,’ he continued. ‘It's a mind game!’”
Who made the cut on Top Chef?
The Marquee Blog (CNN affiliate blog), July 8, 2010

“The top four boiled down to Lynne, Angelo, Tamesha and Kenny, but in the end it was Tamesha’s salmon with vegetable chowder and lobster stock, Thai basil and licorice oil that earned a win, with the second [win] going to Kenny for his curried chicken, mango salad and butternut squash confit with maitake mushrooms. Timothy and his sauteed lamb with mushrooms and shallots; Kelly’s roast pork loin with grilled peaches and ginger; and Alex’s duck with spinach, basil and mushroom all ended up on the bottom, along with Kevin.”

· 'Top Chef D.C.' recap: Double elimination, Reality Check (Baltimore Sun’s blog), July 8, 2010
California table grapes emerge as restaurant favorite 
The Packer, July 8, 2010

“More and more chefs are turning to California table grapes to add color and a unique flavor profile to their menus… One upscale restaurant includes grapes in a chicken marsala dish that uses shallots, mushrooms and fresh grapes in a sauce served over a bed of linguini, [Courtney Romano] said… Arnaud’s in New Orleans features grapes in a couple of the most popular items on the menu, said co-proprietor Katy Casbarian. One is in an appetizer called Mushrooms Veronique. ‘We use a red seedless California table grape inside a mushroom,’ she said. ‘It’s a simple preparation, but it’s absolutely delicious, and it’s one of our bestselling appetizers.’”
Amanda Cohen's Vegan Pate Spares Birds, Earns Her the $10,000 Grand Prize
Peta.org, July 8, 2010
“New York foodies have something to celebrate: Amanda Cohen, owner and chef of Dirt Candy restaurant, has won an award from PETA for developing the best vegan foie gras. Cohen took first place in PETA's Fine Faux Foie Gras competition, winning $10,000 for her mushroom mousse. She now offers the vegan delicacy at her East Village restaurant.”

Rainy weather has mushrooms popping up in yards
Tampa Tribune, July 8, 2010

“There's a fungus among us. It's popping up all over the place, in the middle of lush, green grass everywhere. In front yards. On soccer fields. In back yards. Call it mushroom mania, if you will. A veritable explosion of them seems to have taken place, brought on by the monsoon-like weather the last few days. ‘It has been the perfect conditions for them,’ said Marina D'Abreau, a residential horticulturist with the Hillsborough County Extension Service. ‘It's a matter of having more rainfall this time of year and the perfect level of humidity and temperatures.’”

What's in Season at the Farmers Markets: Wood Ear Mushrooms
LA Weekly, July 7, 2010

“Lili Baltazar, the ‘queen of greens’ at ABC Rhubarb Farms, started offering mushrooms at her stand a few years ago, filling in a gaping mushroom hole at the Pasadena market and giving mushroom vendors at other markets something to ponder. At first the selection she offered was pretty familiar: small and large shitakes, creminis, white buttons, and oyster mushrooms.”

How to control mushrooms and other fungi
The Sun News (Macon, GA), July 7, 2010

“Mushrooms are the visible structures of the usually unseen fungi growing in our landscapes. Think of mushrooms as flowers and fruits of the fungi world. The mushrooms these fungi produce may cause concern depending on where they are growing, especially if kids are present. There are many types of mushrooms and other types of fungal growth, including puffballs, stinkhorns and others… Unfortunately, it is almost impossible to prevent mushrooms and similar organisms from growing. These fungi get their energy from decomposing dead organic matter. They are actually a part of the natural recycling process. There are no chemicals that effectively kill all the fungi that cause mushrooms. You can remove the mushroom, but you must remove the fungus to keep mushrooms from returning. To remove the fungus, you must remove the organic matter upon which it is growing.” 
Urbani Truffles Opens in New York
The New York Times, July 6, 2010 

“Glass vases are piled with truffles in the windows of the sleek new American headquarters of Urbani Truffles. It’s a combination showroom, demonstration kitchen and sales office, like the one Urbani runs in Umbria, Italy...shoppers…will find an array of truffles. The only fresh ones in season now are the big summer truffles on display, black outside, taupe inside, with a scent like white truffles. There are truffle products of all kinds...A delightful newcomer is a line of truffle sauces in eight combinations: white truffles with white mushrooms or porcini; and summer truffles with artichokes, tomatoes, mushrooms, cream or red or green pesto. Though a mere six ounces, each can provides enough deeply flavorful sauce for two to four servings of pasta.”

Healthy Grilling Options
WKBW-TV (ABC) (Buffalo, NY), July 5, 2010

“Forget burgers and hotdogs, there are some healthier options for the grill. Dieticians recommend grilling veggies like portabella mushrooms and kabobs, if you load them up with vegetables. Fruit is also good on a grill. Peaches, melons, even bananas can be grilled.”

Anything Once: Shrooms and fumes
The News Journal (Wilmington, DE), July 4, 2010

“That was the kind of experience I had expected before I went mushroom farming in Kennett Square, Pa., the mushroom capital of the world. On a hot day, the smells you pick up just passing through southeastern Chester County can be stifling, so I figured the inside of a growing house would deliver a knockout stench. I was in for a pleasant-smelling surprise. Sure, things got ripe at times, but there's a lot more than a little manure to growing a perfect portabella. ‘Mushroom growing is essentially a big recycling system,’ said 26-year-old Ben Cordivano, a fourth-generation mushroom farmer. "You start out with these materials – most of them are just by-products, trash from other industries – and make a food product. To see that in such a short time is really cool.’ Mushrooms are a fungus, not a plant, so they don't make food through photosynthesis.”
Capper-Volstead co-ops face increased scrutiny 
The Packer, July 2, 2010

“After a recent series of lawsuits and government investigations, U.S. agricultural cooperatives face heightened scrutiny over the antitrust exemption they’ve had since 1922 under the Capper-Volstead Act. That’s nothing new, antitrust experts say, noting that legal challenges to the cooperatives’ exemption extend back at least to the 1950s. But this time around, the heat is more intense. “Perhaps never in all the years since the act’s passage has it been subject to the level of government and private litigant scrutiny that it is today,” attorneys Christopher Ondeck and Kathleen Clair wrote in a November 2009 report for the Bureau of National Affairs, a Washington, D.C.-based legal consultant…Businesses in the industry face lawsuits in Idaho and Los Angeles courts alleging they conspired to control supplies and fix prices…The U.S. Department of Justice has since 2007 launched investigations into U.S. citrus, egg, tomato and mushroom producer or marketing groups.” 

Hospital’s healthy new grill to open tomorrow
Columbia Daily Tribune (Columbia, MO), July 1, 2010

“University Hospital administrators are hoping employees, patients and visitors will find the healthy offerings at the new Essentials café just as tasty as their fried predecessors. So far, those given a sneak peek at the new menu have raved over the marinated portabella mushroom sandwich, said Ron Hausheer, assistant manager of the hospital’s Dining and Nutrition Services department. That grilled mushroom on ciabatta bread, topped with provolone cheese, a mix of spring greens, onions and dried tomato aioli, adds up to 355 calories and 11 grams of fat, by the way.”

How to grill portabella mushroom caps
Detroit Free Press, July 1, 2010

“Prepare: Remove and discard the stems and scrape out the gills. Wipe caps clean with a damp paper towel. Season: Brush both sides of the mushroom caps with olive oil and sprinkle with coarse sea salt or kosher salt and black pepper. Grill: Preheat the grill to medium-high. Place mushrooms, top side down, and grill 4 minutes. Turn over and grill an additional 2-4 minutes or until the caps are tender. Serve: Slice and serve with grilled meats or on top of salads. Or, serve the whole cap on a bun like a burger.”

Fungi farmers: Corporate careers left for pursuit of mushrooms
La Crosse Tribune (La Crosse, WI), July 1, 2010

“Bryan Crigler walked away from a well-paying corporate job to pursue his dream. Now, he farms fungi for a living. Bryan started Herbal Turtle Farms last year with his partner Katelyn Foerster. Today, their dreams have led to 1,000 mushroom-growing logs in a shaded forest on the outskirts of Winona. And they’re expanding to include herbs and sprouts.”

America Has Voted in "The Great Glamburger Challenge"
MarketWatch.com, July 1, 2010

“The creator of a wild mushroom specialty burger was picked as The Cheesecake Factory's glamburger contest winner. The Champaign, Ill.-based champion will have his recipe featured on the national eatery's menu for a year and win a vacation to one of six destinations, including Austin. The winning creation is showered in portabella, shiitake, and crimini mushrooms; caramelized onions, red peppers, gruyere and swiss cheese with a demi-glace. The burger was picked from 30,000 entries and 63,000 votes.”

· Wild mushroom burger takes the (cheese) cake; contest winner offered Austin vacation, Austin Business Journal, July 1, 2010
Can mushrooms help save the Gulf Coast?
North Shore Sun (Rocky Point, NY), July 1, 2010

“Mushrooms may be a tasty topping for steaks and hamburgers fresh off the grill, but didn't anybody ever stop to think that mushrooms get hungry too? They do; and according to Riverhead resident Lindsay Ofrias, oil is topping their menu. New research in Ecuador's Amazon Basin, led by Lindsay Ofrias' Clean Up Oil Waste Project in Ecuador, is pioneering an all-natural method for oil waste cleanup using a mushroom's rootlike mycelia, the fiberlike threads that decompose waste beneath a mushroom's cap. She hopes to expand her project into the Gulf of Mexico, where billions of gallons of oil are waiting to be removed once the catastrophic leak is contained.” 
Facebook For Farmers
WDEF-TV (CBS) (Chattanooga, TN), July 1, 2010

“In the lush valleys of Sichuan Province, Fu Yajun marvels at her latest crop. ‘These mushrooms are beautiful and nutritious!’ she says. Her modest mushroom farm was made possible by a small loan that changed her life. A typical Chinese peasant, Fu used to make less than $150 a month in a factory then she found Wokay – an American microfinance firm based in Beijing – also known as ‘Facebook for Farmers.’”
MUSHROOM RECIPES:

· Grilled Cremini Mushroom, Fontina and Arugula Pressed Tacos, CBSNews.com, July 30, 2010
· Mushroom and Blue Cheese Stuffed Tomatoes, FOX13.com, July 29, 2010

· Dinner tonight: Mushroom-stuffed chicken, Asheville Citizen-Times, July 28, 2010

· Chanterelle vinaigrette, Asheville Citizen-Times (Asheville, NC), July 26, 2010
· Wild mushroom & prosciutto lasagna, Asheville Citizen-Times (Asheville, NC), July 26, 2010

· Chicken-mushroom pesto flatbread, Burlington Free Press (Burlington, VT), July 23, 2010
· ‘WILD’ MUSHROOM HASH, Rolla Daily News (Rolla, MO), July 22, 2010

· Smith & Mills' (Warm & Cold) Mushroom Salad, Village Voice (blog), July 22, 2010

· Mushrooms (grilling recipe), CTPost.com, July 21, 2010

· Spinach-Stuffed Portobellos, Santa Cruz Sentinel, July 21, 2010
· Refried Bean and Shiitake Mushroom Burrito, Care2.com, July 18, 2010

· Oyster mushroom and beet salad, StarkSilverCreek.com, July 17, 2010
· Rick Bayless: Wild Mushroom Queso Fundido, Babble (blog), July 16, 2010
· Karl Ratzsch's Cream of Mushroom Soup, Milwaukee Journal Sentinel, July 13, 2010
· Open-Faced Burgers with Onion-Mushroom Topping, MyRecipes.com E-newsletter, July 13, 2010

· Phyllo-wrapped salmon with red wine sauce, mushrooms, MSNBC.com, July 12, 2010
· STEAK AND PORTOBELLO SANDWICH, Columbia Daily Tribune (Columbia, MO), July 7, 2010
· Recipe: Penne with mushrooms and mint, Sacramento Bee, July 7, 2010
· What's for Dinner: Portobello Mushroom Stroganoff, The Scranton Times Tribune (Scranton, PA), July 7, 2010
· Rocio's stuffed mushrooms, Windy City Times (Chicago, IL), July 7, 2010

· Mushroom and Fontina Quiche, YumSugar (blog), July 6, 2010

· Scallops 'n' Mushrooms, WLS-TV (ABC) (Chicago, IL), July 5, 2010
· Grilled Portabella Mushrooms, OrganicAuthority.com, July 2, 2010

· GRILLED CHICKEN SANDWICHES WITH PORTOBELLO MUSHROOMS, ROASTED SWEET PEPPERS OR SLICED TOMATOES, AND SMOKED CHEESE, WRIC-TV (ABC) (Richmond, VA), July 1, 2010
MUSHROOM ISSUES:

Slime Molds, Mushrooms, Stinkhorns And Fungi
Hartford Courant, July 26, 2010

“Joan Allen of the UConn Home and Garden Education Center has quite an informative posting on UConn's Ladybug blog about the kinds of things you might see growing in your garden mulch – a few quite interesting and others that are ‘just plain disgusting.’ For instance, there's the slime mold that is common around these parts and affectionately known as ‘dog vomit fungus.’ …mushroom compost has a high salt content, so large amounts of it should not be used around acid-loving plants like rhododendrons, azaleas and Pieris, such as Andromeda.”

Thumbs up, down
Democrat and Chronicle (Rochester, NY), July 24, 2010

“Thumbs down for the consumption of dangerous wild mushrooms by unknowing local residents. Last month, a local woman landed in the emergency room after ingesting one of the many seemingly innocuous, yet poisonous, varieties of mushroom that grow in our yards and fields. Though this patient recovered, cases like hers sometimes have deadly endings. Medical and poison-control experts agree; we're better off picking up mushrooms at the local grocer.”

Experts warn of mushroom dangers
Democrat and Chronicle (Rochester, NY), July 21, 2010

“A summer case of mushroom poisoning has doctors and other experts warning that the only safe mushrooms are in grocery stores, not the ground. A 64-year-old woman who lived within a Rochester ZIP code was taken to Rochester General Hospital unresponsive a few weeks ago and recovered after eating Amanita muscaria mushrooms that grew under a tree at the edge of her yard. "What's so important here is for people to not go collecting mushrooms unless they are absolutely 100 percent sure of the identity," said William Hollenbaugh of Irondequoit, a consultant with the Ruth A. Lawrence Poison and Drug Information Center for 25 years.”

Kennett officials plan to ban pets at all festivals
Southern Chester County Weeklies, July 21, 2010

“Don’t plan to bring your dog to this year’s Mushroom Festival in Kennett Square. Kennett Square council is intent on adopting an ordinance that would prohibit all pets – excluding service dogs – from not only the Mushroom Festival, but any event or festival that occurs in the town. ‘It’s for safety of people attending the Mushroom Festival,’ said David Miller, council president. We (intend to) amend the ordinance to provide a means of enforcement.’ Last year, council adopted a resolution prohibiting pets at the Mushroom Festival, but without an ordinance, there was no means of enforcement. As a result, people brought their dogs.”
· Split Feelings on Kennett Square's Dog Ban Proposal, NBCPhiladelphia.com, July 26, 2010
· Kennett Square plans to ban pets from festivals, The Kennett Paper, July 26, 2010
Best not to eat those lawn mushrooms
Miami Herald, July 19, 2010

“Because poisonous and edible mushrooms look alike, it's best not to eat any wild mushroom unless you take it to a mycologist for identification. Mushrooms decompose organic matter and the above-ground portion usually is produced during rainy/wet conditions. The rest of fungus is underground. Mushrooms are very common and don't harm plants or landscapes. The exception is the fairy ring mushroom, which occasionally causes lawn damage. Fairy rings occur when large quantities of organic matter, such as lumber, tree stumps or logs have been buried in the lawn. Remove the underground wood to help control this type of mushroom.”

Oklahoma Poison Control Center Recommends Treating All Wild Mushrooms As Potentially Toxic
HealthCanal.com, July 15, 2010

“Excessive rains and high humidity are causing mushrooms to make an appearance. It is difficult to tell the difference between a poisonous mushroom and those that are safe to eat. Because proper identification is so difficult, the Oklahoma Poison Control Center recommends treating all wild mushroom exposures as potentially poisonous… there are no simple guidelines to identify poisonous mushrooms. The only foolproof rule for preventing mushroom poisoning is to stay away… Parents must teach their children never to eat a mushroom unless it is purchased at the grocery store.”
Tiny, toxic mushrooms kill hundreds in China
Associated Press, July 13, 2010

“No one knew what caused Yunnan Sudden Death Syndrome, blamed for an estimated 400 deaths in the past three decades. Now, after a five-year investigation, an elite investigative unit from China's Center for Disease Control and Prevention believes it has pinpointed the cause: an innocuous-looking small mushroom known as Little White. The search for the culprit began in 2005 and took investigators to remote villages spread over the rural highlands of Yunnan province, said Robert Fontaine, an epidemiologist with the U.S. Centers for Disease Control and Prevention.”

· Tiny Poisonous Mushrooms Blamed for 400 Deaths, AOLHealth.com, July 14, 2010
· Tiny mushrooms blamed for 400 deaths in China, USA Today, July 14, 2010

Mushrooms growing on live trees may indicate a decay problem
Santa Rosa Press Gazette, July 9, 2010

“Mushrooms are fungi that grow upon decaying organic matter. They do not contain chlorophyll and therefore cannot produce their own food. Their ‘food’ consists of carbohydrates and proteins produced during the decomposition of organic material. Hence, mushrooms in the landscape are usually an indication of decay or decomposition. Many common mushrooms are poisonous. Never eat a wild mushroom unless it has been definitively identified by an expert and is known to be edible. Mushroom identification is very difficult and should always be left to the experts.”

Mushroom madness
Tampa Tribune, July 7, 2010

“Many mushrooms are harmless, but there are about 15 deadly species and about 100 poisonous kinds, experts say. ‘You never want to pick a mushroom and eat it out of your yard,’ said Jane Morse, a commercial horticulturist with the Pinellas County Extension Service. ‘The only mushroom I would eat is something I would get at a store. Lots of people who think they know mushrooms have gotten the wrong kind and died.’ If you are handling the mushrooms at all, wear gloves, she says. ‘Make sure you wash your hands,’ she said. ‘You don't want to ingest any of it at all.’ The mushrooms drop spores from underneath their caps that lead to – guess what – more mushrooms. That's why you tend to see them in clusters.”

Wastewater woes fester at Ostrom
The Olympian (Olympia, WA), July 4, 2010

“Stung by a stiff state Department of Ecology fine, Ostrom Co. officials vowed once again last week to revamp the way they handle wastewater from their mushroom plant near Lacey. The mushroom farm owner was hit with an $88,000 penalty in late May for 48 violations of its wastewater discharge permit between March 2008 and December 2009 and failure to take seriously directives from Ecology to tackle the wastewater problems.” 

Answer Man: Can dogs get seriously ill from eating mushrooms?
Post-Bulletin (Rochester, MN), July 1, 2010

“Veterinary Dr. Mike Herman of Northern Valley Animal Clinic in Rochester says any mushroom can be potentially toxic. In very rare cases, mushroom poisoning can be fatal but more often it results in mild symptoms such as loss of appetite. People don't often see their dogs actually dining on mushrooms, so ‘it's one of those (ailments) that is more often suspected than known,’ he says. The morel of the story is, if you have a mushroom crop in your yard, be cautious about letting your dog romp around in them on an empty stomach.”

· Mushrooms could sprout danger for dogs, Milwaukee Journal Sentinel, July 28, 2010
VITAMIN D NEWS:

Many are deficient in their vitamin D
Telegram.com, July 30, 2010

“Studies indicate that the effects of a vitamin D deficiency include an elevated risk of developing (and dying from) cancers of the colon, breast and prostate; high blood pressure and cardiovascular disease; osteoarthritis; and immune-system abnormalities that can result in infections and autoimmune disorders like multiple sclerosis, Type 1 diabetes and rheumatoid arthritis. Most people in the modern world have lifestyles that prevent them from acquiring the levels of vitamin D that evolution intended us to have. The sun’s ultraviolet-B rays absorbed through the skin are the body’s main source of this nutrient. Early humans evolved near the equator, where sun exposure is intense year round, and minimally clothed people spent most of the day outdoors… Such low levels could account for the high incidence of several chronic diseases in this country, Holick maintains. For example, he said, in the Northeast, where sun exposure is reduced and vitamin D levels consequently are lower, cancer rates are higher than in the South. Likewise, rates of high blood pressure, heart disease, and prostate cancer are higher among dark-skinned Americans than among whites…The rising incidence of Type 1 diabetes may be due, in part, to the current practice of protecting babies and young children from sun exposure. When newborn infants in Finland were given 2,000 international units a day, Type 1 diabetes fell by 88 percent, Holick said.”

Vitamin D Deficiency Linked To Artery Hardening In Black Teens
AllHeadlineNews.com, July 29, 2010

“Chevy Chase, MD, United States (AHN) - Vitamin D deficiency is linked to stiffening of the arteries, a risk factor for heart disease and stroke, in black teens, according to a new study. Arterial stiffness in study subjects was measured using pulse wave velocity, a non-invasive procedure where a pulse is emitted at two arterial sites. The pulse's transit time and distance travelled helped researchers reliably calculate arterial stiffness …Results from the study showed that vitamin D may protect vascular systems and that sufficient additions of vitamin D could make positive changes in the arterial system and in cardiovascular function.”

· Vitamin D Deficiency Leads to Arterial Stiffness, EMaxHealth.com, July 29, 2010
Sunny Dispositions and Vitamin D
BU Today, July 29, 2010

“Researchers have known for decades that vitamin D is crucial for healthy bones, but recent studies have shown that the vitamin plays an important role in myriad functions in the body. It regulates insulin production in the pancreas as well as in genes that control cell growth, according to Michael F. Holick, a School of Medicine professor of medicine, physiology, and biophysics. It has a marked effect on vascular smooth muscle, important in regulating blood pressure and preventing type 2 diabetes, cardiovascular disease, and stroke. It also impacts the immune system, helping it to fight infectious diseases like tuberculosis and influenza and reducing the risk of autoimmune diseases, including Crohn’s disease, multiple sclerosis, rheumatoid arthritis, and type 1 diabetes. ‘Every tissue and cell has a vitamin D receptor,’ says Holick, who has been studying how skin makes vitamin D for more than 30 years. ‘We estimate that as many as 2,000 genes — up to one-sixth of the total human genome — are directly or indirectly regulated by vitamin D.’… Vitamin D also goes to your bones, where it stimulates cells to remove calcium if you are not getting enough from your diet. ‘It does that,’ says Holick, ‘because the ultimate function of vitamin D throughout evolution is to maintain blood calcium in a normal range. Only when you have enough calcium and phosphorus will you mineralize the skeleton. That’s why vitamin D has always been thought of as important for bone health.’”

What causes rickets? 

Helium.com, July 29, 2010

“The main cause of rickets is a vitamin D deficiency. The body needs vitamin D to enable it to properly absorb calcium and phosphorus, both of which are vital for bone and tooth development. A diet lacking in the foods that are rich in vitamin D - such as eggs, butter, milk and oily fish such as tuna and salmon – can bring on the condition. As well as helping the body to absorb calcium and phosphorus, vitamin D also tells it whether to deposit these minerals into the bones or remove them. If too much vitamin D is removed from the bones and not enough put back in in they can soften and begin to weaken.”

Vitamin D prevents heart disease, too
NaturalNews.com, July 29, 2010

“An increase in blood levels of vitamin D can significantly reduce a person's risk of heart disease, according to a study conducted by researchers from Intermountain Medical Center Heart Institute in Salt Lake City and presented at the annual meeting of the American College of Cardiology in Atlanta. Researchers reviewed the health records of more than 9,000 people who had been diagnosed with vitamin D insufficiency and who had also undergone vitamin D testing at a later date. They found that approximately 50 percent of all patients had achieved healthy vitamin D levels of at least 30 nanograms per milliliter by the second test. Rates of heart disease were significantly lower in this group than among patients who were still deficient in the vitamin. Prior studies have shown a correlation between low levels of vitamin D and a higher risk of heart disease. Yet researchers have been unable to determine whether there is any direct connection between the two factors, since low vitamin D levels might also correlate with a number of other cardiovascular risk factors such as general poor health, poor diet or lack of exercise.”

Prescription: More sun
Portland Tribune, July 29, 2010

“Here’s the theory: Autism might be caused by mothers not getting enough sunlight or Vitamin D supplementation during their pregnancies. Now, Stubbs isn’t a parent of an autistic child grasping at straws. He’s a respected associate professor emeritus of psychiatry and pediatrics at Oregon Health & Science University who has turned into a researcher in his retirement. And he’s well aware that plenty of people have claimed to know why autism rates have skyrocketed in recent years, and that most of their explanations had little to do with hard science. But if Stubbs is right about the autism/Vitamin D link, he and a growing legion of scientists across the country might also be right about their larger theory – that lack of sun exposure and Vitamin D explains Oregon’s high rates of depression, multiple sclerosis, bone disease, cancers and dozens of other maladies, including colds and flu. In short, if sun exposure is necessary for good health, Portland residents are in a boatload of trouble. Vitamin D pills may help, but nobody is certain the pills are as effective as sun exposure. The basic theory goes like this: for the past 20 years or so, fear of skin cancer and an increasingly indoor culture have kept us out of the sun, or lathered with sun block when we do go outside. We get most of our Vitamin D, which is really more a hormone than a vitamin, from exposure to the sun. So nationally, Vitamin D blood levels have been plummeting.”

Health Information
Reno Gazette-Journal, July 29, 2010

“Are you deficient in Vitamin D? We all learned in school that lack of Vitamin D was the cause of rickets. We also have heard along the way that Vitamin D helps our bodies absorb calcium to prevent osteoporosis. Lately, there has been evidence that lack of Vitamin D is related to cancer, type 1 diabetes, rheumatoid arthritis, multiple sclerosis, and autoimmune diseases. Current research estimates that about 75% of Americans are deficient in this essential vitamin. Vitamin D can come from two sources. One is our food or supplements. The other is the sun. Just 10-15 minutes of sun on unprotected skin a few times a week will be enough to produce the Vitamin D needed. People with darker skin generally need more sun exposure to produce the necessary Vitamin D. Those with very dark skin may need five to ten times as much sun exposure to produce the same amount of Vitamin D as light skinned people. According to dermatologists sensible sun exposure to the arms and legs does not greatly increase the risk of melanoma (malignant skin cancer). When Vitamin D levels are low people may notice a decrease in energy, muscle weakness and an increase susceptibility to illness. Vitamin D helps the body put calcium in bones and teeth, which is then stores the calcium until it is needed by the muscles or other organs. Therefore, the lack of Vitamin D will lead to osteoporosis if left unchecked long term. In the short term the body suffers other ailments, many that were not expected to be related to Vitamin D until the past few years.”

Nancy Dell (RD): Fasting, Vitamin D
WWLP.com (NBC affiliate in Chicopee, MA), July 29, 2010

“2. My vitamin D is low. I have been taking a supplement but it is rising very slowly. Any suggestions? According to new research at the Cleveland Clinic (CC), take your vitamin D supplement with your largest meal of the day. Doing so boosts absorption almost 57%. If your blood level was really low, you may be taking a prescription vitamin D. But if you are taking an over-the -counter vitamin D, be sure your dose is large enough. How do you calculate your dose? Well, experts recommend your blood level be 50 or higher. You need 100 international units of vitamin D for each point your blood is below 50. So if you need to raise your blood level 30 points you need 3000 IU of vitamin K + D will keep your bones healthy, improve your mood and energy. Boost your immunity, and reduce your risk of cancer and diabetes.”

RPCI to study vitamin D as cancer-fighter
Business First of Buffalo (Buffalo, NY), July 26, 2010

“‘Roswell Park Cancer Institute researchers will study the anti-cancer effects of vitamin D with new federal funding from the National Cancer Institute. The five-year, $2.2 million grant will be used to study the anti-tumor effects of vitamin D on bladder cancer. Co-principal investigators are Candace Johnson, deputy director at Roswell, and President and CEO Dr. Donald Trump. The work follows laboratory studies that show high-dose vitamin D enhances the effect of chemotherapy in inhibiting and killing cancer cells. The new research will explore this idea in bladder cancer, combining vitamin D and the chemotherapy drugs used to treat the disease.’” 

What Do You Lack? Probably Vitamin D
New York Times, July 26, 2010

“Vitamin D promises to be the most talked-about and written-about supplement of the decade. While studies continue to refine optimal blood levels and recommended dietary amounts, the fact remains that a huge part of the population – from robust newborns to the frail elderly, and many others in between – are deficient in this essential nutrient… Studies indicate that the effects of a vitamin D deficiency include an elevated risk of developing (and dying from) cancers of the colon, breast and prostate; high blood pressure and cardiovascular disease; osteoarthritis; and immune-system abnormalities that can result in infections and autoimmune disorders like multiple sclerosis, Type 1 diabetes and rheumatoid arthritis … As a species, we do not get as much sun exposure as we used to, and dietary sources of vitamin D are minimal,’ Dr. Edward Giovannucci, nutrition researcher at the Harvard School of Public Health, wrote in The Archives of Internal Medicine. Previtamin D forms in sun-exposed skin, and 10 to 15 percent of the previtamin is immediately converted to vitamin D, the form found in supplements… Dr. Michael Holick of Boston University, a leading expert on vitamin D and author of ‘The Vitamin D Solution’ (Penguin Press, 2010), said in an interview, ‘We want everyone to be above 30 nanograms per milliliter, but currently in the United States, Caucasians average 18 to 22 nanograms and African-Americans average 13 to 15 nanograms.’ African-American women are 10 times as likely to have levels at or below 15 nanograms as white women, the third National Health and Nutrition Examination Survey found.”

Vitamin D Helps Prevent Mother-to-Child HIV Transmission
FoodConsumer.org, July 25, 2010

“One study reported in the Oct 1 2009 issue of Journal of Infectious Diseases suggests that taking high doses of vitamin D may help reduce the risk of mother-to-child HIV transmission. The study led by Mehta S. and colleagues from Harvard School of Public Health in Boston, Massachusetts was meant to examine if vitamin D protects against adverse pregnancy outcomes, mother-to-child HIV transmission and child mortality… To be exact, the researchers found the maternal vitamin D status was not associated with adverse pregnancy outcomes such as low birth weight and preterm birth. But the benefits of vitamin D supplements seemed significant. Women with low maternal vitamin D defined as having 32 ng/mL were at 50 percent higher risk of spreading HIV to their children at 6 weeks compared with those who had sufficient vitamin D.”

This Vitamin Beats C for Immune Health
StopAgingNow.com, July 25, 2010

“When you’re basking in the summer sun, preparing for flu season may be the last thing on your mind. But as it turns out, the time you spend soaking up healthy doses of the sunshine vitamin may be doing wonders for your immune system – as well as your tan. According to Japanese researchers, vitamin D (the supplemental kind, in this case) may be the boost your immune system needs to keep the flu bug away. In a study published in the American Journal of Clinical Nutrition, scientists from Jikei University School of Medicine made a case for testing the effects of vitamin D supplementation on immunity in clinical trials. They report that daily supplementation with vitamin D3 reduces the incidence of seasonal flu (influenza A) by over 40%.”

Bask in the beneficial sun
Santa Maria Times (Santa Maria, CA), July 24, 2010

“However, the sun is our best source of vitamin D. From long-time (40 years) vitamin D expert Michael Holick, MD: Vitamin D is unique because we make it in skin exposed to sunlight. It helps absorb calcium for bones, supports immune systems and reduces common cancers, cardiovascular disease, high blood pressure, types 1 and 2 diabetes, rheumatoid arthritis, multiple sclerosis and infections. The sun has been the natural source for vitamin D. Vitamin D-deficiency rickets became a health problem when industrialization began to keep people working indoors all day. More than half of Americans are vitamin D-deficient today because they avoid sun altogether, overuse sunscreen and spend too much time indoors.”

Sunshine helps your body fight disease
NaturalNews.com, July 23, 2010

“Getting more sun may directly boost your body's ability to fight disease, according to a groundbreaking study conducted by researchers from the University of Copenhagen, Denmark, and published in the journal Nature Immunology. In laboratory tests, researchers found that the immune cells responsible for seeking out and destroying pathogens, known as T cells, cannot function if the body's vitamin D levels are too low… Vitamin D is naturally produced by the body upon exposure to sunlight, but widespread use of sunscreen and lessening time outdoors has contributed to widespread deficiency. Although vitamin D can also be found in some foods such as eggs, fatty fish and fortified milk, it is difficult if not impossible to get high enough levels from these sources. In contrast, researchers believe that just 15 minutes of sun on the face and hands every day will enable a light-skinned person to produce enough vitamin D, with darker skinned individuals needing two to three times as much. In latitudes far from the equator where the sun is weaker, more time outdoors may be needed, especially during the winter.”

Hormel Foods Announces New Omega-3/Vitamin D Ingredient at IFT
FoodIngredientsFirst.com, July 23, 2010

“Hormel Foods Specialty Products Division announced its new ETERNA OMEGASOURCE omega-3 EPA/DHA and vitamin D combination ingredient for food and beverage applications. Hormel Foods uses proprietary technologies to create an ingredient that can be added to foods and beverages. The combination ingredient is allergen free, GMO free, GRAS affirmed and Kosher. It contains efficacious doses of omega-3 DHA/EPA and vitamin D, although Hormel Foods has the capability to customize its ingredients based on customer needs.” 

This Vital Vitamin Reduces Diabetes, High Blood Pressure, and Pre-eclampsia in Pregnancy by 30 Percent
FoodConsumer.org, July 22, 2010

“British researchers have concluded pregnant women should be advised to take vitamin D, saying that there is a ‘strong case’ to support the vitamin's benefits. The researchers wrote in the British Journal of Nutrition that vitamin D will benefit pregnant women and reduce the risk of diseases such as infantile hypocalcaemia and rickets.”

Vitamins Needed to Help Celiacs Stave Off Bone Disease, Researchers Find
ScienceDaily.com, July 22, 2010

“Children with celiac disease need to include certain must-have vitamins in their diets to stave off weak bones and osteoporosis, say researchers at the University of Alberta… A study of 43 children and teens from three to 18 years of age diagnosed with celiac disease showed that they also tended to have low bone density, likely due to poor intake and absorption of vitamins and minerals. That means they should be getting more of bone-boosting vitamins such as K and D in their diets, says Diana Mager, a professor of agricultural, food and nutritional science at the U of A, and one of the researchers on the project.”

· Children With Celiac Disease May Need More Vitamins D And K, EmpowHer.com, July 23, 2010
Dr. Oz's Ultimate Anti-Aging Checklist
WFIE-TV (NBC) (Evansville, IN), July 22, 2010

“The last category on Dr. Oz's anti-aging checklist is vitamins. First up is vitamin D. ‘We estimate that over half of all Americans are deficient in vitamin D,’ Dr. Oz says. Dr. Oz says 1,000 units of vitamin D a day will benefit the body in a variety of ways. ‘Vitamin D is critically important for preventing cancer and critically important for reducing heart problems. It's linked to multiple sclerosis, to juvenile diabetes. It's one of the best ways of reducing infection rates. It's got a ton of things that it does for you to make your immune system function the way you want it to function.’ Your body naturally gets vitamin D through sunlight exposure, so Dr. Oz says to get 10 minutes of direct sun exposure to your body or take a vitamin D supplement once a day.”

Healthy Hollywood: Wellness Wednesday — Gwyneth Exposes Her Healthy Rays!
AccessHollywood.com, July 21, 2010

“Don’t shun the sun! That’s the advice from Gwyneth’s wellness guru, Dr. Frank Lipman, the founder of the Eleven Eleven Wellness center in NYC. Gwyneth recently shared on her blog site, GOOP, she had a severe Vitamin D deficiency – a condition she discovered during a bone scan. ‘This led my western/eastern doctors in New York to test my Vitamin D levels, which turned out to be the lowest they had ever seen (not a good thing). I went on a prescription strength level of Vitamin D and was told to… spend of a bit of time in the sun!’ she wrote.”

Vitamin D, Calcium for Preadolescent Girls Help Prevent Osteoporosis
EMaxHealth.com, July 21, 2010

“The time to begin preventing the possibility of osteoporosis is childhood and adolescence. A new study in twin preadolescent girls has found that taking a supplement containing calcium and vitamin D can significantly improve and thus help prevent the bone disease known as osteoporosis.”

· New vitamin D guidelines released by Osteoporosis Canada, Endocrine Today, July 21, 2010
Why Vitamin D?
Health and Fitness Times, July 21, 2010

“The latest subject matter in medicine isn’t actually the most recent drug or even the newest surgical gadget: It’s vitamin D. Just what brought the actual controversy to a head was a 2007 investigation demonstrating that individuals using regular vitamin D dietary supplements had been 7% less likely to perish compared to those who did not get the everyday supplements…Vitamin D deficiency has currently been connected to breast cancer, prostate cancer, colon cancer, depression, heart disease, an increase in weight, along with other maladies. These kinds of studies clearly show that individuals with increased amounts of vitamin D possess a reduced chance of disease, even though they don’t definitively confirm that not enough vitamin D leads to disease, or even that vitamin D dietary supplements might lower risk.”

Vitamin D Deficiency May Predispose Individuals To Parkinson’s Disease
Personal Liberty Digest (Hueytown, AL), July 21, 2010

“On the heels of several studies linking vitamin D deficiencies to general cognitive disorders, new research has found that low serum levels of the nutrient may also be partially responsible for the development of Parkinson’s disease… After adjusting for potential risk factors, the research team found that participants who had the highest baseline vitamin D levels were 67 percent less likely to be diagnosed with Parkinson’s than those with the lowest levels.”

· Study shows low Vitamin D levels a risk for Parkinson's Disease, Examiner.com, July 21, 2010
Are You Getting Enough Vitamin D?
WTAE-TV (ABC) (Pittsburgh, PA), July 21, 2010

“There is a debate circulating among the medical community over vitamin D. Channel 4 Action News' Michelle Wright reported that some doctors say we need to dramatically increase the amount of vitamin D the government recommends because studies show 70 percent of us don't get nearly enough…Researchers said vitamin D also helps your heart, bones, teeth, prevents cancers, multiple sclerosis and Type 1 diabetes. Wright reported that the latest research also shows it helps your brain by preventing dementia.”
Study: Adults lacking in vitamin D
The Press-Enterprise (Riverside, CA), July 20, 2010

“Half of U.S. and Western European adults don't get enough Vitamin D, a UC Riverside scientist says in an article in the July 2010 issue of Endocrine Today. Anthony Norman, a distinguished professor emeritus of biochemistry and biomedical sciences and an international expert on Vitamin D, said eating foods with Vitamin D is not enough for most people. Intake of the vitamin can be increased through exposure to the sun, supplements, Vitamin-D-fortified food and perhaps limited tanning, he said. Norman said recommended daily intake of Vitamin D should be greatly increased.”

A golden tan: Healthy or deadly?
CTPost.com, July 19, 2010

“Like everything else, Zagottis [Frank Zagottis of Danbury tanning salon Ray of Light] said, tanning should be done with care and moderation. He said he's told people to skip a few sessions if they look like they've had too much ultraviolet exposure. He said, a medical argument is to be made for exposure to ultraviolet rays. It increases the amount of vitamin D the body produces, a vitamin needed to form and maintain strong bones. Other research shows vitamin D may provide protection from high blood pressure, some forms of cancer and several autoimmune diseases. Low vitamin D levels may also play a part in seasonal affective disorder, the winter depression afflicting some people when sunlight levels are low. ‘I have a friend who was suffering from depression,’ Zagottis said. ‘The doctor prescribed she sit in front of a light box. That uses the same UV lamps that are in tanning beds.'’ But dermatologists say people are better off maintaining their vitamin D levels through a good diet, one with lots of dairy products, or through vitamin supplements.”

Heads Up About Vitamin D
infoZine.com, July 19, 2010

“‘Nutritionally speaking, Vitamin D is actually a hormone; about 10 percent is typically derived from foods, and about 90 percent is produced within the body as a result of skin coming in contact with direct sunlight,’ said Sandy Procter, Kansas State University Research and Extension nutrition specialist. As a health-promoting hormone, Vitamin D binds to receptor cells in the body that control a wide range of hormone- and gene-expressing processes, said Procter, who cited research findings highlighting health benefits from the vitamin.”

Study Shows Vitamin D Supplements Taken Early in Life Help in the Prevention of Osteoporosis
MarketWatch.com, July 19, 2010

“A clinical study conducted at the School of Exercise Science at Australian Catholic University has shown that taking high quality calcium supplements like USANA's Active Calcium could help preadolescent girls set the stage for a lifetime of strong, mineral-rich bones. Study results indicated that a supplement containing high quality calcium plus vitamin D significantly improved bone density, mass and strength in girls ages nine to 13 – exactly what experts want to achieve in that time of life to prevent future skeletal issues.”

Extra Dose Of Vitamin D Worth It?
WCVB-TV (ABC) (Boston, MA), July 19, 2010

“When it comes to taking vitamin D supplements, local researchers are hoping you can help them figure out once and for all if that will really make you healthier. In addition to getting what they need from the sun and from foods, a lot of Americans pop a daily vitamin D pill. Brigham and Women's Dr. Joann Manson said there's a lot more we should find out first. ‘We really don't know the balance of benefits and risks,’ Manson said. Various studies have claimed vitamin D can prevent or lower your risk of getting everything from cancer to Type 2 diabetes.”
Half worldwide don't get enough vitamin D
UPI.com, July 17, 2010

“Half the people in North America and Western Europe get insufficient amounts of vitamin D, an international expert on vitamin D says. ‘Elsewhere, it is worse, given that two-thirds of the people are vitamin D-insufficient or deficient,’ Anthony Norman, a distinguished professor emeritus of biochemistry and biomedical sciences at the University of California, Riverside, says in a statement. ‘It is clear that merely eating vitamin D-rich foods is not adequate to solve the problem for most adults.’”

· Vitamin D Expert Says More Than Half The World's Population Gets Insufficient Vitamin D, MedicalNewsToday.com, July 19, 2010
· More Than Half the World’s Population Gets Insufficient Amounts of Vitamin D, Says UC Riverside Biochemist, University of California –Riverside Newsroom, July 15, 2010
USANA Health Sciences and TOSH Collaborate on New Vitamin Studies
MarketWatch.com, July 15, 2010

“Can something as a simple as a vitamin supplement help your body recover more quickly from the pain and stiffness associated with vigorous exercise, or even improve recovery from surgery? Researchers at TOSH—The Orthopedic Specialty Hospital and USANA Health Sciences, Inc. (USNA 39.25, -0.02, -0.05%) are hoping to answer these questions with different studies focused on vitamin supplements. In the first study, Tyler Barker, PhD., a physiologist at TOSH, and Brian Dixon, PhD., a senior scientist at USANA, are hoping to determine whether vitamin D – most recently championed as a means to prevent or reduce a person's risk of cardiovascular disease – can reduce post-exercise muscular weakness in young, physically-active people.”

Sun: Fine balance between lack of Vitamin D and skin damage
MyFOXLubbock.com, July 15, 2010

“The sun's re-emerging this week, likely drawing more people outdoors. Recent health reports argue it may not be such a bad thing as many people are lacking Vitamin D. But local dermatologists say this advice can be misleading. It's easy to lounge by the pool without thinking about the consequences, especially when recent research seems to give you the perfect excuse – Vitamin D. But local dermatologists say the benefit isn't worth the risk. They say Vitamin D can be obtained elsewhere without the sun's harmful side effects. You can buy milk fortified with Vitamin D or take supplements to get your recommended daily dosage.”

ASK THE EXPERT: Vitamin D deficiency
Daily Breeze (Los Angeles, CA), July 14, 2010

“Vitamin D deficiency is widespread and is known to be related to many health concerns, including weight gain. This essential nutrient is called a vitamin, but it's actually a precursor hormone - the building block of a powerful steroid hormone in your body called calcitriol. It's been known for many years that vitamin D is critical to the health of our bones and teeth, but deeper insight into vitamin D's wider role in our health is quite new. We know now that vitamin D works as a key factor in maintaining a healthy immune system. Studies also now show clear links between vitamin D deficiency and insulin resistance (which can lead to diabetes) and obesity, as well as heart disease, certain cancers, and depression.”

Research revealing more benefits of vitamin D
Drovers.com, July 14, 2010

“Vitamin D, which often is called the ‘sunshine vitamin,’ is typically associated with bone health, yet researchers are finding that it can fulfill multiple roles in promoting health and preventing disease. ‘Nutritionally speaking, Vitamin D is actually a hormone; about 10 percent is typically derived from foods, and about 90 percent is produced within the body as a result of skin coming in contact with direct sunlight,’ said Sandy Procter, Kansas State University Research and Extension nutrition specialist. As a health-promoting hormone, Vitamin D binds to receptor cells in the body that control a wide range of hormone- and gene-expressing processes, said Procter, who cited research findings highlighting health benefits from the vitamin.”

Get Moving, Pop Vit D and Reduce Risk of Alzheimer’s, Diabetes
NaturalProductsMarketplace.com, July 14, 2010

“When consumers are looking for supplements that aid in weight loss/management, it’s often recommended they ‘stack’ their supplement, i.e., take a couple different supplements because there is no ‘magic’ one-fits-all supplement. Well the same goes for warding off deteriorating disease such as Alzheimer’s and metabolic disorders such as type 2 diabetes. In fact, recent research is linking the two diseases together, which also means natural remedies to thwart off these two maladies serve more than one purpose. It’s recently been said patients diagnosed with diabetes run a higher risk of developing…Your Need for Vitamin D: The government funded a separate study that determined vitamin D is a good brain health. A vitamin D deficiency, among other things, can raise mental deterioration risk by fourfold. So what’s the lesson to the day? Get your consumers moving—put a focus on sports nutrition and supplements that boost energy levels so they alert and motivated to hike that mountain—and stock your retail shelves with vitamin D. It does a body good.”

Women need adequate amounts of vitamin D for better health
St. Louis Post-Dispatch, July 14, 2010

“Did you know that a growing body of evidence suggests an increased intake of vitamin D corresponds with a decreased risk of developing breast cancer? Likewise, researchers have found that vitamin D deficiency may contribute to a higher risk of breast cancer recurrence. On the other hand, some studies have found no relationship between vitamin D and breast cancer. As new research continues to shed light on the topic, you can translate your knowledge into action. Specifically, you can make sure you're taking in adequate amounts of vitamin D — which is essential in helping your body absorb calcium and maintain strong bones, regardless of its potential role in breast cancer prevention. Sources of dietary vitamin D include fatty fish, eggs, milk, yogurt, cereal and bread. You can also increase your intake through supplements.”
Vitamin D could help muscles recover 

KTVX-TV (ABC) (Salt Lake City, UT), July 13, 2010

“Researchers there hope to prove that using a vitamin D supplement shortens recovery time, minimizes muscle weakness, and may even relieve the pain felt with muscle overuse. They are looking at a younger population than previous vitamin D studies; weekend warriors, who are only recreational athletes between the ages of 18 and 45 years old.”

New vitamin D guidelines
EurekAlert.com, July 13, 2010

“New and updated guidelines on recommended vitamin D intake have been published this week in the online issue of the Canadian Medical Association Journal (CMAJ). Dr. David Hanley, professor at the University of Calgary Faculty of Medicine, and member of Osteoporosis Canada's (OC) Scientific Advisory Council, is the lead author of the paper on behalf of Osteoporosis Canada.”

· Canadians issue new vitamin D guidelines, UPI.com, July 15, 2010
Vitamin D May Lower Parkinson's Risk
WebMD.com, July 13, 2010

“Higher levels of vitamin D may reduce the risk of developing Parkinson’s disease, a new study suggests. The finding builds on previous research linking low vitamin D levels to Parkinson’s, and could mean that getting more sunlight and assuring an adequate dietary intake of vitamin D may help some people ward off the neurological disorder.”

· Low Vitamin D Levels May Heighten Risk for Parkinson's Disease, MedScape.com, July 15, 2010
· Vitamin D: The Current Wonder Pill, The Morning Call (Allentown, PA), July 15, 2010
· New Studies on Vitamin D Shed New Light on Parkinson's Disease, AssociatedContent.com, July 14, 2010
· Increased Vitamin D May Ward Off Parkinson's Disease, RTTNews.com, July 14, 2010
Vitamin D, Exercise: Big Factors in Keeping Alzheimer's at Bay
CBSNews.com, July 12, 2010

“Worried about Alzheimer's? New research suggests that vitamin D and exercise are prime factors in warding off the degenerative disease. Moderate to heavy exercisers had half the risk of developing dementia compared with less active people, researchers working on the Framingham Heart Study reported Sunday… In a separate government-funded study, researchers found that vitamin D deficiency can raise the risk of mental impairment up to fourfold, although it's not clear if taking vitamin D supplements does any good.”

Should you soak up that vitamin D?
Denver Post, July 12, 2010

“Vitamin D is known as the ‘sunshine vitamin’ because your body manufactures it when you are exposed to sunlight. It is also available through the diet via fish, fish oil, egg yolks, cheese and beef liver. Vitamin D is essential for strong bones, a healthy cardiovascular system and mental cognition. Populations at risk for a vitamin D deficiency include: people who completely avoid the sun; strict vegetarians (natural sources are from animals); those suffering from milk allergies; and people with Crohn's Disease, cystic fibrosis, celiac disease or obesity.”

Take your D with dinner
FitSugar (blog), July 12, 2010

“When it comes to vitamins, most folks I know take them in the morning. Something about the breakfast ritual makes it easy to remember to pop that multi. But when it comes to vitamin D, switching up the routine will make the supplement more effective. Research from the Cleveland Clinic found that taking the D vitamin supplement with dinner, generally the largest meal of the day, boosted absorption by as much as 50 percent.”

Sunscreen and Vitamin D Deficiency
MyFoxBoston.com, July 12, 2010

“Slathering on that sunscreen is what we’re supposed to do, right? It protects us from the sun’s ultraviolet rays to protect our skin from damage, and potential skin cancer. But something very beneficial actually comes from those ultraviolet rays the SPF blocks; they are your body’s natural source of vitamin D. ‘If you wear sunscreen, you will be at significant increased risk for vitamin D deficiency,’ says Dr. Michael Holick of Boston University Medical Center. He wrote a book on vitamin D, called ‘The Vitamin D Solution.’ According to Dr. Holick, increasing the amount of vitamin D in the body can help to prevent a number of ailments, from high blood pressure, diabetes, arthritis, certain infectious diseases, even cancer. ‘If you put a sunscreen on with a sun protection factor of 30, which is what they typically recommend, it reduces the ability to make vitamin d in your skin, by 95-99 percent. So if you’re always wearing sun protection all the time, and you’ve depended on sun for your vitamin d requirement, you’re at increased risk for vitamin d deficiency,’ Dr. Holick says.”

Vitamins D and E May Affect Dementia Risk
WebMD.com, July 12, 2010

“Two new studies help clarify the role that certain vitamins may play in the onset of cognitive decline, including risk of Alzheimer's disease. One study suggests that low blood levels of vitamin D may increase risk for cognitive decline, while another study shows that consuming a diet rich in the antioxidant powerhouse vitamin E may help reduce the risk for dementia, including Alzheimer's disease.”

· Exercise, tea, vitamin D could stave off dementia, Chicago Sun-Times, July 13, 2010
· How vitamins E, D may help the brain, The Chart (CNN Health blog), July 12, 2010
· Study: Exercise, tea and vitamin D to ward off dementia, USA Today, July 11, 2010
· Vitamin D Linked To Improved ‘Mental Agility’ Among Seniors, Personal Liberty Digest (Hueytown, AL), July 5, 2010
Vitamin D deficiency tied to inflammatory bowel diseases
PrivateMDLabs.com, July 8, 2010

“Individuals with chronic diseases like ulcerative colitis and other inflammatory bowel conditions may want to consider seeking a vitamin D test, as a new study has found that the nutrient plays a key role in the regulation of many digestive bacteria that can cause inflammatory diseases… Researchers from the University of Rochester discovered that most digestive bacteria have receptors for vitamin D, meaning that the nutrient is able to control them and keep their functions in check.”

The Healthy Breast Diet
More, July/August 2010

“Powerhouse Preventive: Vitamin D. Why you need it: Women with the highest levels of vitamin D suffer from breast cancer 50 percent less often than those with the lowest, according to a meta-analysis done at the University of California, San Diego. A national survey found that 53 percent of American women are D deficient. Be sure you’re not one of them. Find it in: Fatty fish (salmon, tuna, mackerel), eggs and fortified dairy products. How much you need: The official suggestion is 200 IU a day, but the latest thinking calls for 800 IU. Since it’s hard to get enough D from food (a cup of fortified skim milk contains only 115 IU), you might need a supplement. But before you start popping pills, get a blood test to determine if your vitamin D blood levels are low (ask to be tested the next time you get your blood drawn), then consult with your doctor about proper dosage. Bonus benefits: Some data suggest that people with high levels of vitamin D have lower rates of all cancers and a lower risk of premature death.”

Breast Cancer Risk Lowered by Fish Oil, Study Says
ABCNews.com, July 8, 2010

“Harvard University is conducting a randomized controlled trial of vitamin D and fish oils in older men and women, news that, she said, indicated there was enough evidence from the study to invest in additional research.”

· Fish oil may fight breast cancer, ScienceNews.org, July 8, 2010
· Fish oil may protect against breast cancer, KABC-TV (ABC) (Los Angeles, CA), July 9, 2010
· Fish Oil May Lower Breast Cancer Risk, RedOrbit.com, July 9, 2010
· Fish Oil May Fight Breast Cancer, U.S. News & World Report, July 9, 2010
A day without sunshine...
The Beacon-News (Aurora, IL), July 8, 2010

“That coveted golden tan you developed over the Fourth of July weekend isn't the only reason you're in good spirits this week. You're hopped up on vitamin D, too. ‘People in Chicago are deficient in vitamin D,’ said Dr. Nina Patel, an internist whose practice is on the Delnor Hospital Campus in Geneva. Patel said in an e-mail interview that this is partly due to Chicago's long winters and decreased sun exposure, leaving the area's residents without much of the vital nutrient that helps ward off fatigue, depression and certain cancers. And while it's easy to turn to the rays for vitamin D, sunbathing and tanning beds are not the safest ways to get it, Patel said.”

Experts suggest inclusion of vitamin D for pregnant mothers
HealthJockey.com, July 8, 2010

“An existing analysis already seems to advice expecting mothers to consume 4000 IU Vitamin D every day. Vitamin D can be easily achieved by exposing the body to the sun rays. A latest study embarked by the University College London (UCL) Institute of Child Health (ICH) apparently insists on pregnant women from the UK to include vitamin D supplements in their diet. The experts enlightened that a growing body depicting vitamin D deficiency, probably leads to complications in pregnancy and poor neonatal health. Still the UK continues to remain the only one of 31 European countries that doesn’t set vitamin D recommendation for women of reproductive age. The UK also seems to be unsuccessful in approving a daily supplement to expectant mothers.”

Vitamin D Deficiency
KDFW-TV (FOX) (Dallas, TX), July 8, 2010

“Gwyneth Paltrow recently announcement she has osteopenia, a possible precursor to the bone-thinning disease osteoporosis. Paltrow said doctors tested her levels of vitamin D, ‘which turned out to be the lowest they had ever seen.’ STATISTICS: at least 77% of all American adults and adolescents have Vitamin D insufficiency; 82% of patients who come to Cooper are 40 or below; D controls the uptake of calcium into the bones. PROBLEMS WITH LOW VITAMIN D: associated with increased risk for heart disease, at least 17 types of cancer, diabetes, depression, asthma, lowered immunity, autoimmune diseases, chronic pain arthritis, osteoporosis, macular degeneration and multiple sclerosis.”

Official recommended intake for vitamin D is too low
NaturalNews.com, July 8, 2010

“Official government recommendations on vitamin D intake are far too low for optimal health, the director of the Sunlight, Nutrition, and Health Research Center has warned. ‘The current dietary guideline, approximately 400 IU/day, was based on the amount of vitamin D in a spoonful of cod liver oil, which prevented rickets,’ William B. Grant said. Scientists initially assumed that vitamin D's primary role in the body was in producing strong bones and teeth. Newer research, however, shows that at higher levels, vitamin D helps prevent and even treat chronic diseases including cancer, cardiovascular disease, and diabetes; bacterial and viral infections; and autoimmune diseases including asthma, Type 1 diabetes, multiple sclerosis and possibly rheumatoid arthritis.”

Vitamin D: Key to gut functioning
UPI.com, July 8, 2010

“The vitamin D receptor is a key player in how ‘gut flora’ maintain the digestive system, U.S. researchers said. Researchers at the University of Rochester Medical Center in New York say the finding may provide a new lead in understanding how microbes in the human digestive tract known as gut flora keep bad bacteria in check. ‘Our work suggests one possible mechanism, by working through the vitamin D receptor – a molecule that binds with vitamin D and controls a number of functions – a sensor and regulator for the majority of functions of vitamin D,’ study leader Jun Sun said in a statement.”
BU’s sun king
Boston Globe, July 7, 2010

“For a much-decorated research scientist with a medical degree and a PhD, Boston University’s Dr. Michael Holick is having far too much fun. He has become the oft-maligned Pied Piper for ‘sensible sun exposure,’ and for increasing our dosage of the wonder-panacea-cure-all of the moment, vitamin D. Holick speaks to as many as 100 audiences a year, and he rarely fails to delight… Holick has been researching photobiology, nutrition, and metabolic bone disease all his working life, but his career really took off when BU’s Department of Dermatology fired him in 2004. (His colleague Dr. Barbara Gilchrest says she merely suggested he resign.) Losing the courtesy appointment was a stroke of luck: Holick kept his professorship in medicine, physiology, and biophysics, and garnered boatloads of national publicity. For talk-show bookers everywhere, he was the researcher who politely suggested that Americans should spend a few minutes each day in the sun and got canned as a result.”

Does your child need supplements? 

Chicago Tribune, July 7, 2010
“Vitamin D: Studies have consistently shown that kids are not getting appropriate amounts of vitamin D in their diet, said the AAP’s Daniels. He added that it makes sense to take a multivitamin containing D. But scientists aren’t sure how much vitamin D children actually need. The AAP recommends 400 international units a day to prevent and treat rickets, a bone-softening disease. Dietary sources are limited but many foods, including milk and orange juice, are fortified with D. It’s also made by the body when the skin absorbs the sun’s rays.”

Does Depression Cause Alzheimer's Disease? Vitamin D Helps Both!
FoodConsumer.org, July 7, 2010

“The researchers found 22 percent of participants who had depression at the beginning of the study ended up developing dementia, compared to about 17 percent of those who were not depressed. The trend held true after other factors were considered, including age, sex, education, and the APOE gene that is linked with increased risk of Alzheimer's. Jane Saczynski, PhD, author of the study from the University of Massachusetts Medical School in Worcester, MA acknowledged the study could not tell whether depression causes dementia or vice versa. However, she said that depression might impact the risk of dementia in a number of ways…One real possibility, the health observer pointed out, is that depression and dementia share some common cause. He said vitamin D may be the link between the two.”

Vitamin D and Diabetes
NaturalProductsInsider.com, July 7, 2010

“According to Danish researchers, in patients with type 2 diabetes, severe vitamin D deficiency predicts increased risk of all-cause and cardiovascular mortality, independent of urinary albumin excretion rate (UAER) and conventional cardiovascular risk factors… During follow-up, 196 (68 percent) patients died. All-cause mortality was increased in patients with severe vitamin D deficiency.”

Table Scraps: Health benefits of sunshine
OthelloOutlook.com, July 7, 2010

“There has been a lot of talk lately about the importance of vitamin D. Unfortunately, most people don’t get enough in their diet. The main function is to allow absorption of calcium. Without vitamin D being added to milk and dairy products, our bodies wouldn’t be able to utilize calcium for strong bones, which helps prevent fractures and osteoporosis. It’s also important for cardiovascular health. Not enough increases risk factors for hypertension, heart disease and diabetes… However, you do need to be cautious. Excess vitamin D is stored in body fat and toxicity could occur. Rather than taking a supplement, you’re better off finding natural ways to get vitamin D, such as through food or sunlight.”

Vitamin D Fears Lead to Sun Warnings Review
FOXNews.com, July 6, 2010

“Warning people to stay out of the sun may have led to vitamin D deficiencies, British newspaper The Independent reported Monday. The newspaper cited a confidential report from Cancer Research U.K., which revealed the charity was reconsidering its advice about avoiding the sun between 11:00 am and 3:00 pm. The charity was responding to concerns that people were at risk of a lack of vitamin D without adequate exposure to sunlight.”

Vitamin D Low in Patients With Headache and Migraine
MedScape.com, July 6, 2010

“Patients with headache and migraine may need to have their vitamin D levels assessed, report researchers. Preliminary findings released here at the American Headache Society (AHS) 52nd Annual Scientific Meeting reveal low vitamin D levels in these patients, with levels similar to those found in patients with chronic pain.”

Vitamin D deficiency on the rise
The Detroit News, July 5, 2010

“Susan Waun remembers her doctor was skeptical when she asked for a vitamin D test. That changed when the test showed she was deficient. Since then, Waun's doctor has given her a prescription dosage that increased her vitamin D level. A growing body of research suggests the vitamin – long known to ward off rickets in children and osteoporosis in adults – also shows promise in fighting scores of ailments, including heart attacks, cancer, autism, arthritis, migraine headaches and even depression.”

High Doses of vitamin D result in lower blood pressure
FoodConsumer.org, July 3, 2010

“Witham M.D. and colleagues from Ninewells Hospital in Dundee UK tested the effect of 100,000 and 200,000 IU of vitamin D(3) on endothelial function, blood pressure, and markers of glycemic control in patients with type 2 diabetes and lower than 100 nmol/L of 25-hydroxyvitamin D. The researchers did not see any difference in endothelial function, insulin resistance, and glycosylated haemoglobin between the study groups and the control group by 8 weeks or 18 weeks. Diabetes patients who using either dose of vitamin D lowered their systolic blood pressure compared to the placebo group at 8 weeks.”

People's Pharmacy: The dark side to superstar vitamin D
The Seattle Times, July 3, 2010
“Vitamin D is a superstar among vitamins these days. It has become clear that low vitamin D levels are common and that the consequences can be serious. Too little vitamin D has been linked to a higher risk for conditions such as arthritis, cancer, osteoporosis, diabetes and even heart disease and stroke… Many experts agree that the RDA of 400 IU daily is too low. But excess vitamin D, a fat-soluble vitamin, can be toxic. Constipation is one possible symptom of too much vitamin D. Other side effects may include digestive upset and weakness.”

· PEOPLE'S PHARMACY: Constipation could mean an excess of vitamin D, Houston Chronicle, July 4, 2010
· Constipation can result from vitamin D, St. Louis Post-Dispatch, July 7, 2010
Low vitamin D linked to the metabolic syndrome in elderly people
PhysOrg.com, July 1, 2010

“A new study adds to the mounting evidence that older adults commonly have low vitamin D levels and that vitamin D inadequacy may be a risk factor for the metabolic syndrome, a condition that affects one in four adults. The results were presented at The Endocrine Society's 92nd Annual Meeting in San Diego.”
· Vitamin D Deficiency Linked To Metabolic Syndrome, Personal Liberty Digest (Hueytown, AL), July 8, 2010
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