
 

 

Food Intolerance can be a significant factor in a wide range of chronic conditions. It is important to understand 

the difference between food intolerance and allergic reactions. 

 

Food Allergies 

A food allergy can be defined as any adverse, and often immediate reaction to food in which the immune 

system is involved. Symptoms include swollen lips, mouth and tongue, urticaria (rash) and vomiting. These will 

occur very soon after eating an allergenic food. Shellfish, some berries and peanuts, are the common foods that 

induce an allergic reaction. With an allergy, the immune system mistakes a food for a 'parasite' and goes into 

overdrive to repel it. Allergies are very specific for example green peppers can be fine but red peppers 

definitely not. The only reliable tests for allergic reactions are the Prick or RAST (Radio-immunodiffusion Test). 

 

Food Intolerance  

Food intolerance, on the other hand, the symptoms differ in that they often appear many hours, even days after 

eating the offending food. Some studies indicate that up to 80% of the population suffer food intolerances. In 

the case of an intolerance, partially digested food enters the blood stream and triggers a normal immune 

system reaction. This reaction is very different to an allergic reaction and tends to lead to long term problems 

such as anxiety, mouth ulcers, aching joints and muscles, fatigue, headaches/migraine, sinus and mucus 

problems, digestive disturbances (indigestion, discomfort, bloating and gas), hyperactivity and weight gain. The 

most common food intolerances are wheat and dairy products and stimulants like coffee, sugar, chocolate. 

Food intolerances are very common and unlike allergies, can be reversed.  

 

In the United States the Food & Drug Administration (FDA) regulates Bioelectrical Impedance Measurement (BIM) 

which is very good at checking for food intolerances not allergies. The Natural Healthcare Centre has been 

using this technology for 16 years and has found intolerances to be a significant factor in many illnesses. Once 

the problem foods are identified they should be avoided for about three months. After this time the body 

usually becomes tolerant to them again and many health conditions can significantly improve in this time. The 

standard Natural Healthcare Centre food intolerance test consists of 114 foods. The test with a nutritional 

consultation to devise a plan of action based on the test results takes around 1 hour. It is important to note 

that the MSAS equipment does not perform any kind of chemical analysis, it simply monitors the energetic 

response of acupuncture points. 

 

Other BIM tests include vitamin & mineral status, hormone imbalance, toxicity, inhalant sensitivity, autoimmune 

and adrenal dysfunction, and organ function tests. This type of testing, also called MSAS, is currently being 

used by chiropractors, osteopaths, naturopaths, homeopaths, doctors, nutritionists and dentists world-wide. 

 

The Natural Healthcare Centre also provides blood tests to screen for food intolerances. 

 

Please ask for a full price list of tests and test combinations.   
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