
                   Editorial

The Thunder of Hooves in a Tunnel
Ockham’s Razor is the principle proposed by William of Ockham in the
fourteenth century: “Pluralitas non est ponenda sine neccesitate,” which
translates as, “entities should not be multiplied unnecessarily.”  In modern
time this has been generally accepted to mean that the simplest solution is
usually the correct one; for example, when you hear the thunder of hooves,
it is going to be horses, not zebras.  Personally, I like to think it’s zebras.

What seems to happen many times in traditional medicine is that a mindset
is developed which seems – like living in a tunnel – to limit the view of a
problem or solution.  One example I commented on via the Internet in
1997 concerned the mainstream’s alacrity in touting a link between
periodontal (gum) disease and heart attack.  The mainstream’s postulation
that gum disease (seen as a bacteria source) could “cause” cardiovascular
disease certainly fit the medical model.  Missing in the tunnel, however,
was the thought that gum disease could be a “marker” of folic acid and/or
coenzyme Q10 deficiency, both critical nutrients for optimal
cardiovascular health.

The mainstream’s latest example was just published in the Journal of the
National Cancer Institute (March 6, 2002), “A Prospective Study of
Tomato Products, Lycopene, and Prostate Cancer Risk.”  The study tracked
47,365 men to determine the incidence of prostate cancer and the
relationship to dietary intake of products containing lycopene, particularly
tomato sauce.  Even the dietary intake of lycopene and plasma levels were
correlated, with tomato sauce having the strongest correlation.  Influences
of other dietary patterns were eliminated.  With tomato sauce, the
researchers state that, “the thermal processing disrupts lycopene from
binding matrices, and the oil base makes the highly lipophilic lycopene
available to micelles necessary for intestinal absorption.”

The study beautifully gives us a statistical bullet that essentially correlates
tomato sauce intake and reduced prostate cancer incidence.  Perhaps there
is a zebra right outside the lycopene tunnel.  As a very smart scientist
discussed with me a year ago, tomatoes contain pectin – a lot of pectin.
When those cell walls are broken down with heat, you get . . . modified
pectin, small polysaccharides rich in galactose residues, very similar to
modified citrus pectin.  Perhaps we should be looking at optimal cooking
times for tomato products to ensure the greatest amount of beneficial
pectin.  Who knows – maybe zebra striped tomatoes will be the best?
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