	Soy May Cause Cancer and Brain Damage 

	Two senior US government scientists, Drs. Daniel Doerge and Daniel Sheehan, have revealed that chemicals in soy could increase the risk of breast cancer in women, brain damage in both men and women, and abnormalities in infants. 

· The scientists decided to break ranks with colleagues in the FDA and oppose its decision last year to approve a health claim that soy reduced the risk of heart disease.

· They wrote an internal protest letter warning of 28 studies revealing toxic effects of soy, mostly focusing on chemicals in soy known as isoflavones, which have effects similar to the female hormone estrogen. 

· They claim that research has shown a clear link between soy and the potential for adverse effects in humans.

· Soy may lead to health problems in animals including altering sexual development of fetuses and causing thyroid disorders. 

· Some studies show that chemicals in soy may increase the chances of estrogen-dependent breast cancer.

According to their letter:

· 'There is abundant evidence that some of the isoflavones found in soy demonstrate toxicity in estrogen sensitive tissues and in the thyroid.' 

· 'During pregnancy in humans, isoflavones per se could be a risk factor for abnormal brain and reproductive tract development.' 

According to one of the scientists, parents who give their children soy milk or formulas "are exposing their children to chemicals which we know have adverse effects in animals. It's like doing a large uncontrolled and unmonitored experiment on infants.' 

The soy industry insists that the adverse effects seen in animals do not apply to humans. 
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The soybean did not serve as a food until the discovery of fermentation techniques, some time during the Chou Dynasty. The first soy foods were fermented products like tempeh, natto, miso and soy sauce. At a later date, possibly in the 2nd century BC, Chinese scientists discovered that a purée of cooked soybeans could be precipitated with calcium sulfate or magnesium sulfate (plaster of Paris or Epsom salts) to make a smooth, pale curd - tofu or bean curd. The use of fermented and precipitated soy products soon spread to other parts of the Orient, notably Japan and Indonesia.
The Chinese did not eat unfermented soybeans as they did other legumes such as lentils because the soybean contains large quantities of natural toxins or "antinutrients". First among them are potent enzyme inhibitors that block the action of trypsin and other enzymes needed for protein digestion. These inhibitors are large, tightly folded proteins that are not completely deactivated during ordinary cooking. They can produce serious gastric distress, reduced protein digestion and chronic deficiencies in amino acid uptake. In test animals, diets high in trypsin inhibitors cause enlargement and pathological conditions of the pancreas, including cancer.14

Soybeans also contain haemagglutinin, a clot-promoting substance that causes red blood cells to clump together.

Trypsin inhibitors and haemagglutinin are growth inhibitors. Weanling rats fed soy containing these antinutrients fail to grow normally. Growth-depressant compounds are deactivated during the process of fermentation, so once the Chinese discovered how to ferment the soybean, they began to incorporate soy foods into their diets. In precipitated products, enzyme inhibitors concentrate in the soaking liquid rather than in the curd. Thus, in tofu and bean curd, growth depressants are reduced in quantity but not completely eliminated.

Soy also contains goitrogens - substances that depress thyroid function.
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