
Enzyme Nutrition  
 

by Ron Kennedy, M.D., Santa Rosa, California  

The energy of life is expressed through DNA, deoxyribonucleic acid. These magnificent, complex molecules 
reside in the genetic material located in the nucleus of each living cell. DNA contains both the program to create 
the body and the ability to mobilize the energy to carry out the job. The first order of creation by DNA in the daily 
process of living is the production of more DNA (when the cell divides), and the second order of creation by DNA 
is the production of RNA. 

RNA stands for ribonucleic acid, and this molecule is made by the DNA (and sometimes by other RNA) through 
the DNA's ability to copy amino acid sequences in a selective fashion. Whereas there is only one structure for 
DNA, there are many RNA structures depending on the job assignment of a particular molecule of RNA. While 
many molecules in the body can be considered essentially dead when measured alone, RNA inherits a full 
complement of the vital life force contained in DNA. 

The job of RNA is to make proteins (and other RNA). Proteins serve as building blocks of the body, as well as 
many other functions. A large percentage of lean muscle tissue, for example, is made of protein. Connective 
tissue, including fascia, tendon and bone also is made largely of protein. 

Enzymes  

A specialized type of protein is called an "enzyme." Enzymes are protein molecules made by RNA and other 
enzymes with the ability to facilitate and speed up chemical reactions throughout the body. In the haphazard 
process, thought to have been the beginning of biochemistry in nature which eventually gave birth to life, amino 
acids formed and strung themselves together by chance into polypeptide chains some of which became enzymes 
quite by accident.  

These structures, which had the ability to speed up reactions between the molecules around them, made life 
possible. The reactions they facilitated otherwise took so long to happen as to put off the development of life to 
the infinite future. Enzymes are thought to have conspired with each other to create the first nucleic acids, very 
large structures that eventually evolved into RNA and DNA.  

There now are around 3,000 known enzymes in the body and probably several thousand more as yet 
undiscovered, one for each kind of biochemical reaction that occurs there. Enzymes inherit from RNA a full 
measure of the vital life force originally given to RNA by DNA. Enzymes are both the parents and grandchildren of 
DNA, the source of our vital life force. In the context of the living body, enzymes are living molecular entities.  

Enzymes work by virtue of their shape. An enzyme molecule can be compared, in shape at least, to many short 
strings of pearls (amino acids) strung together. This long string folds in on itself as certain sequences of amino 
acids (pearls) are more attracted to each other than to other sequences, thus giving the enzymes a specific 
shape.  

At one point on the surface of this string of pearls, there exists something which looks like a keyhole. This is 
called the "active site" on the enzyme. When matched with its specific coenzyme (a vitamin, or mineral, or trace 
element) this "lock" has the exact inverse contour of the "key" which is contained in the molecule of the enzyme's 
"substrate," the molecule the enzyme wants to transform into a different molecule. When the substrate appears, it 
inserts the "key" into the "lock." The molecular structure of the substrate is transformed into a different molecular 
structure, and both enzyme and the newly transformed molecule go on their merry ways.  

The slowest known enzyme (lysozyme) processes one substrate every two seconds. The fastest known enzyme 
(carbonic anhydrase) processes a phenomenal 36 million substrate molecules per minute. The shortest lived 
enzymes function for twenty minutes, and the longest are around and doing their jobs for several weeks. When an 
enzyme is worn out, it is broken down and disposed of by other enzymes, its component amino acids and 
polypeptide chains used to make new enzymes.  
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Dr. Edward Howell  

Every area of knowledge in progressive medicine has its early champion, Broda Barnes in the study of 
hypothyroidism, Jens Moeller in the therapeutic uses of testosterone, for example. The study of enzymes is no 
exception. Dr. Edward Howell has clarified enzymes and enzyme therapy for us. We owe Dr. Howell a debt of 
gratitude for his pioneering work. In helping us understand the role of enzymes, Dr. Howell studied man, animals 
and plants with equal curiosity and scientific acumen. By comparative studies of disease states in man and in 
animals, Dr. Howell clearly demonstrated the disastrous nutritional effect of cooking food — more about that later.  

A Classification of Digestive Enzymes  

Particular types of enzymes have digestive functions. The job of a digestive enzyme is to break down food during 
the digestive process. The intestine is more able to absorb food, which is thus broken down into smaller units, and 
the rest of the body is more easily able to utilize food which is in this form. There are three basic types of digestive 
enzymes, one type for each class of food: lipase for fat, proteinase for protein and amylase for carbohydrate.  

Enzymes that drive the other processes of living are called "metabolic enzymes." There is one enzyme for each 
type of biochemical reaction that happens in the body. Metabolic enzymes are by far the most numerous of all 
enzymes.  

Enzymes that are present in raw, uncooked food are called food enzymes to indicate where they come from: the 
food itself. They also are called "exogenous" enzymes, because they come from outside your body. 

Enzymes that are made in the body are called "endogenous" (meaning "inside-created") and include both 
metabolic and digestive enzymes. Enzymes that are eaten with your food and are made by other animals or 
plants, are exogenous (outside-created). Food enzymes are exogenous enzymes. Exogenous enzymes have two 
origins: animal enzymes from animal food (raw meat, raw eggs, raw milk, etc.) and phytoenzymes, which come 
from plants (phyto = plant).  

Autolytic (meaning "self-digesting") enzymes, which are very important in this discussion, are endogenous 
enzymes contained inside cells. The purpose of an autolytic enzyme is to break down the cell in which it is 
contained after that cell dies. Autolytic enzymes are contained in little bag-like structures which rupture upon 
death of the cell, releasing the autolytic enzymes to do their jobs. Because the body is made of fat, protein and 
carbohydrate, these enzymes are lipases, proteinases and amylase.  

It is important that you understand the above terminology for purposes of this discussion. I suggest you make a 
note card for each type of enzyme with a definition on the reverse side of the card. This terminology may seem 
confusing at first but as you study it, it begins to make an elegant kind of sense. The following flow chart will help 
you get all this straight.  

Flow Chart of Enzymes  

I. Endogenous Enzymes: (from inside the consumer or predator, i.e., you)  

A. Human enzymes  

1. Endogenous metabolic enzymes (made throughout the body)  

a. Endogenous lipases  

b. Endogenous proteinases  

c. Endogenous amylase  

2. Endogenous digestive enzymes (made only in the digestive tract)  

3. Endogenous autolytic enzymes (also lipase, proteinase and amylase)  
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II. Exogenous Enzymes:  

A. Animal enzymes  

1. Exogenous metabolic animal enzymes  

2. Exogenous autolytic animal enzymes  

a. Exogenous animal lipases  

b. Exogenous animal proteinases  

c. Exogenous animal amylase  

B. Phytoenzymes (of plant origin)  

1. Exogenous metabolic plant enzymes  

2. Exogenous autolytic plant enzymes  

a. Exogenous plant lipases  

b. Exogenous plant proteinases  

c. Exogenous plant amylase  

I have underlined the enzymes in which we have the most interest in this discussion. These enzymes can do a lot 
of work for us and save us a lot of energy. They are what this discussion is about.  
 
Enzyme Activators and Inhibitors  

Enzymes in the activated state are very busy little guys. They must spend most of their lives inactivated, 
otherwise they would digest their host organism in a few minutes. The body has elaborate mechanisms to keep 
enzymes inactive until they are needed. The usual condition of an enzyme circulating throughout the body is that 
it is held in check by an amino acid chain, which is part of the enzyme — a kind of safety latch similar to the safety 
latch on a gun or the lock on a door.  

When the action of the enzyme is needed, an associated activating enzyme is released, for example, from an 
area of thrombosis (a clot — inside an important artery, let us say) or, to use another example, from an area of 
inflammation. This activating enzyme turns off the safety latch or, in the other analogy, unlocks the door, allowing 
the enzyme to go to work, causing a breakdown of the blood clot or cleaning up the inflammatory debris.  

Another safety system is that of enzyme inhibitors. These are proteins, which fit into the active site of the enzyme 
molecule, thus preventing the admission of substrate (the stuff the enzyme is designed to break down). When the 
enzyme is needed, these proteins are signaled to release themselves from the enzyme thus freeing the enzyme 
to do its assigned task.  

Examples of exogenous enzyme inhibitors include many antibiotics, which kill bacteria by inhibiting key enzyme 
systems. Unfortunately, they also inhibit the identical metabolic enzyme systems in the body and thus are toxic to 
both bacteria and host. (You are the host.) This is one more reason I prefer to avoid the use of antibiotics, if at all 
possible.  

Another example of exogenous enzyme inhibitors are those contained in seeds and nuts (which are also seeds). 
From seeds (nuts are seeds) entire plants grow with only the addition of water, soil, sunshine and the right 
temperature. From these facts, you can guess that seeds are loaded with enzymes. However, they must be held 
in the inactive state until water is present.  
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Nature has loaded seeds with enzyme inhibitors, which are deactivated by the addition of water. This process is 
called "germination." Therefore, when you chow down on your favorite seeds and/or nuts, you are loading your 
stomach with enzyme inhibitors. These enzyme inhibitors slow down or stop the action of whatever digestive 
enzymes may be present with your food, whether from an endogenous or exogenous source. Therefore, either 
avoid seeds and nuts unless (1) you germinate them first by letting them soak in water for a few days or (2) you 
consume them along with sufficient extra enzyme powder to neutralize the enzyme inhibitors.  

Misconceptions About Enzymes  

Professor B. P. Babkin wrote, in 1935, that when the pancreas is stimulated to secrete enzymes for digestion, it 
secretes equal amounts of proteinase, lipase and amylase. This was known as the "Theory of Parallel Secretion 
of Enzymes." (These three enzymes are responsible for digesting protein, fat and carbohydrate respectively.) 
Babkin's theory held that if you ate a meal of almost all protein, for example, your pancreas would pour out 
enzymes to digest not only protein but also fat and carbohydrate as well, and that these latter two enzymes would 
simply go to waste. The Theory of Parallel Secretion implied that enzymes are so easy for the body to 
manufacture, it can afford the luxury to make some and then throw them away!  

Regardless of how little sense this made, the theory was accepted and taught in medical schools because of the 
reputation of the eminent Dr. Babkin. This is an example of the operation of dogma in medical thought. The eating 
and digestion of dogma in medical schools is identical to the same process in theology and law schools. No 
enzymes are required, only lame brains.  

It is now known that the pancreas exhibits "selective secretion," meaning that the organ is signaled as to what sort 
of food is present and needing digestion, so it can then secrete the enzymes which are specifically needed for 
that kind of food. This is not only experimentally true, but it also makes sense! Given how complex and specific 
enzymes are, obviously a lot of energy is required to create them, and it makes no sense that the body would 
then waste them. No intelligent being would create such a mechanism in the human body, or any other body for 
that matter.  

Nevertheless, many doctors have not reconsidered what they were taught in medical school and find the idea of 
"enzyme therapy" to be absurd because, as they think they know: enzymes are so easy to make, the body is 
willing to waste them and, being so insignificant, they could not possibly constitute a valuable therapy.  

For many years it was taught in medical school biochemistry classes that an enzyme was not changed in any way 
when it performed its function of facilitating and speeding up a reaction. Enzymes were thought to act as true 
"catalysts," just as some metal ions do in purely non-biochemical chemical reactions. This is now known not to be 
the case. Enzymes are used up and destroyed in the process of doing their jobs, and the remains must be 
disposed. They are broken down by other enzymes and new enzymes are made to replace them.  

Enzymes do last a long time: from twenty minutes to a few weeks, doing the same job many times before wearing 
out. Enzyme creation and destruction is happening throughout the body at all times. It only stops when the 
organism dies and actually not even then as we will now see.  

It was also once taught in medical schools that enzymes could not pass through the gut wall and, therefore, any 
exogenous enzyme would have to first be digested, i.e., broken down to its component amino acids like any other 
protein, before it could be absorbed and used by the body. It is now known that both enzymes and ordinary 
proteins can be absorbed whole without being fully digested. The fact of antibody (which is protein) absorption 
directly through the gut wall is the basis for the transmission of immunity from mother to child through breast 
feeding.  
This has enormous therapeutic implications where enzymes are concerned, because once in the body an 
exogenous enzyme identical in structure to an endogenous enzyme can be used as though it were an 
endogenous enzyme — the body has no way to distinguish it from an enzyme made inside the body.  

Comment on Medical Politics and Dogma  

The medical dogma that proteins could not be absorbed without being broken down to the component amino 
acids died hard in standardized medical circles and medical schools, and this delayed the popular perception of 
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the value of oral enzyme therapy immeasurably. The heyday of enzyme therapy has not yet come in the United 
States, although it certainly has arrive in other countries, notably Europe and Japan. It is truly unfortunate that the 
medical establishment in the U.S. is so intensely nationalistic as to believe that if a therapy has not been proven 
inside the boundaries of the U.S.A., then it is worthless until proven otherwise.  

Autolysis  

All animals and plants contain the enzymes to "autolyze" themselves when they die. "Autolysis" literally means 
"self breaking" and refers to the fact that plant and animal tissues digest themselves after they die. Nature, folks, 
has thought of everything.  

The Egyptians developed a process to prevent bacterial breakdown of the body after death; however, they could 
not solve the problem of enzymatic autolysis. Therefore, a mummy, while it retains the essential form of the 
original body, is not exactly ready for a hot date. This fact, autolysis, leads us into the field of enzyme therapy.  

Unfortunately for humans, we have discovered how to cook our food. Cooking destroys the autolytic enzymes 
contained in food! All enzymes are extremely heat sensitive. If you cook them, they die! While pre-fire man 
received all the benefits of exogenous enzymes, post-fire man is starved for exogenous enzymes and must rely 
almost entirely on endogenous digestive enzymes, those he makes for himself.  

The Function of Fever  

If you raise temperature a few degrees above normal body temperature, enzymes become hyperactive. The 
enzymes in the immune system are activated and powered up to fight infection by acceleration of the activity of 
certain white cells which literally eat and digest bacteria. This process is called "phagocytosis," which means 
literally "eating cells." At 104 degrees Fahrenheit, enzymes and phagocytic cells are at their maximum state of 
activation. Therefore, a fever should not be artificially brought down unless it exceeds 104 degrees Fahrenheit. At 
106 degrees, brain damage (i.e., enzyme destruction) begins. When there is a fever it should be monitored every 
thirty minutes and treated if it exceeds 104.  

Cooking: The Great Nutritional Disaster  

If you raise the temperature to 118 degrees for a few minutes enzymes are completely destroyed. It is practically 
impossible for the body to create such an intense fever; however, cooking can easily exceed this temperature. 
Therefore, cooking, even at low temperatures, is the death of enzymes.  

Since man mastered the use of fire, the practice of cooking food has been with us. From a nutritional standpoint, 
this was a great disaster. Let me explain that. Enzyme production is so labor-intensive that the eating habits of 
animals in nature are designed to take advantage of the presence of living enzymes in food. Fortunately for 
animals, they have not discovered how to cook their food.  

The Overgrown Pancreas  

Because of cooking, our digestive organs, especially the pancreas, are called upon to do the job of enzyme 
production alone. In a person who eats even a moderate percentage of cooked food, the pancreas is 
hypertrophied (overgrown) to two or three times its normal size (that size found in people who eat only raw food).  

Animals in the wild eat raw food and their pancreases are approximately 1/3 the size of the typical human 
pancreas when corrected for body weight. Those animals are busy taking advantage of exogenous digestive 
enzymes contained in the raw food they eat.  

"So what?" you ask. So what, is that you have an organ (the pancreas) which is hypertrophied and is begging, 
borrowing and stealing from the rest of the body, so that enough enzymes can be produced to digest the food you 
eat. The precursors of metabolic enzymes – the amino acids and polypeptides that are needed in the rest of the 
body – are being hogged up by the pancreas to produce digestive enzymes because the pancreas is getting no 
help from the enzymes contained in raw food. Cooking has destroyed them.  
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It is this simple: if living enzymes can be derived from food sources, the body does not have to expend its 
precious energy making digestive enzymes in large quantity. It can utilize that energy in the process of living 
healthier and longer by concentrating its ability to make enzymes on the production of metabolic enzymes. This is 
important. If you do not understand this, read it again until you do.  

Cooking Milk  

Pasteurization — the heating of milk to 145 degrees centigrade for thirty minutes — totally destroys not only 
bacteria from sick cows but all enzymes as well. There was a time, before the turn of the nineteenth into the 
twentieth century, when doctors recommended a raw milk diet for the cure of many diseases. This was before 
cows were locked up, pumped up (on drugs and enzyme-less feed) and sucked out, but rather were allowed to 
roam freely, foraging for raw plant food and came in every morning to be milked by hand.  

Unpasteurized and unhomogenized milk, made in this fashion, is loaded with valuable enzymes and, if you can 
find it, will serve as a therapy for a number of diseases. Given what has happened to milk in this century, informed 
doctors recommend that you avoid milk like the plague rather than drink it as a treatment for illness. It was 
inevitable, I guess, that man would finally think of cooking (pasteurizing) milk also. This avoids the necessity to 
monitor the milk cows to insure that they are free of disease.  

Eat Raw Meat? Thanks, But No Thanks  

While it is true that raw meat contains loads of living enzymes, I am not suggesting that you eat raw meat. Given 
how animals are treated in modern animal husbandry, you cannot count on raw meat for being only raw meat. It 
also will contain hormones, antibiotics, herbicides and pesticides before and after cooking. Also, there is the 
matter of how it tastes.  

But The Eskimos Did!  

For primitive, fireless man and for Eskimos, before acculturating to white man ways, raw meat was a great source 
of energy that kept these people free from degenerative diseases. The name "Eskimo" is an Indian term meaning 
"he eats it raw." Alas, it is no longer so. Most Eskimos now are eating potato chips and hamburgers, having 
adopted the white man's habits.  

Eskimo forebears knew empirically (simply by observation) that raw food, even raw meat, is healthy food. Nature 
has designed a process of assisted autolysis using both cathepsin made in your stomach and cathepsin 
contained in the raw meat. Cathepsin is a proteinase enzyme, able to break down protein, including meat.  

Eskimos did not know this explanation, but they knew they felt good and stayed healthy when they ate raw meat. 
Besides, that was almost all that was available to them. Vegetables do not grow so well in snow and ice. The only 
choice the Eskimos had was to cook their meat or not. Empirically, by the way they felt after eating raw meat, they 
chose not to cook it.  

The problem with raw meat is, of course, the possibility of infection with parasites living in the meat. However, in 
the colder climates meat-borne parasites are non-considerations. Because the life cycles of most parasites 
involve an out of body experience (out of the body of the host, that is), usually at the egg or larval stage, they are 
not able to survive in cold weather — they bite the ice, usually by having their eggs or larvae frozen solid. They do 
thrive, on the other hand, in warm tropical climes, and they do well in temperate climes. Eskimos did not have the 
parasite problem.  

The point of this discussion about Eskimos is that the phobia of meat and fat is not justified. We should focus our 
attention where it belongs: the fact that cooking is the real culprit. If you are a vegetarian and you cook your 
vegetables, guess what? You would be better off not doing that.  

Stomach Physiology  
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The first part of the stomach, called the "antrum" or "cardia," or as Dr. Howell named it: the "food enzyme 
stomach," is similar in function to the "extra" stomach(s) in ruminants (cattle, deer, elk, moose, etc), in cetacea 
(whales, porpoises and dolphins) and in seed-eating birds such as chickens and pigeons.  

In all of these animals, the first stomach (or stomachs in some cases) and the food enzyme stomach in man, are 
where, together with cathepsin contained in raw meat, protein is partially digested. Of course, if you cook the 
meat, that portion of exogenous cathepsin is destroyed. In the food enzyme stomach, fats and carbohydrates 
eaten from raw sources (and thus containing lipases and amylase for autolysis), proceed to autolyze (predigest) 
themselves. In the food enzyme stomach, food is allowed to autolyze as much as it will for a period up to one 
hour.  

In humans, the food enzyme stomach functions as a separate organ by virtue of the fact that the lower stomach, 
also called the "fundus" or "pyloric stomach" (it could also be called the "endogenous enzyme stomach"), remains 
shut, the potential space closed by forcible opposition of the anterior and posterior walls of the stomach against 
each other. After autolysis the fundus opens, receiving the food, making a load of hydrochloric acid and pepsin 
and proceeding with digestion.  

Under "normal" circumstances of raw sources of protein, about half the stomach digestion of protein is achieved 
in the antrum or food enzyme stomach with cathepsin and other autolytic enzymes and the other half in the 
fundus with pepsin and hydrochloric acid.  

The typical doctor might disagree with this description and cite "barium swallow" fluoroscopy studies that show 
the entire stomach frantically contracting and relaxing after a barium swallow. This may be how the stomach 
behaves when insulted with a solution of barium, but barium is not food! The stomach behaves differently when 
engaged in digestion and is not being assaulted by a barium swallow. If your stomach contracted frantically after a 
meal you would know it, you would not need a barium assault to prove it.  

The point is: we can see by the behavior of the stomach during digestion that it is designed to take advantage of 
the enzymes which are contained in raw foods, so that we do not have to expend the large amounts of energy 
and resources necessary to make a huge load of endogenous digestive enzymes to do it on our own.  

Exogenous Enzymes and Longevity  

Lest you still are not taking this discussion seriously, let us consider some research relating to enzymes, health 
and longevity. Because insects are cold-blooded and short-lived, it is easy to demonstrate the value of enzymes 
to their longevity. A study done with Daphnia magna, the water flea, demonstrated that raising its environmental 
temperature from 46 degrees to 82 degrees Fahrenheit cuts its life-span to 1/4 of that at 46 degrees. Increased 
temperature raises enzyme activity, and when enzyme vitality is used up, life is over.  

The same can be said for you, not because of increased temperature — because you are a warm-blooded 
animal, able to regulate your temperature — but because you deplete your enzyme stores in another way: by 
eating cooked food and requiring your body to divert precious resources to making digestive enzymes. This 
shortens your life span and robs you of your natural state of health.  

Many people, even people otherwise well-educated in nutrition, do not take the idea of enzyme support seriously. 
Many seem to think that enzyme support should be done only if the pancreas is weak, while the truth is that it 
should also be done if it is strong. If the pancreas is strong — enlarged and producing triple doses of enzymes, 
thus robbing the rest of the body, including the immune system, of precious enzyme precursors — we would do 
well to supplement endogenous enzyme production with exogenous food enzymes contained in raw foods. 
People who eat lots of raw food live longer and feel better.  

If you are interested in living long and remaining healthy, perhaps I can get your attention with the fact that 
enzyme production, both digestive and metabolic, decreases with age. When the enzymes finally check out, so do 
you.  

Maybe Methuselah really did live a long time, if he ate pure raw food as the Bible assures us that he did. 
However, if he lived in excess of 900 years, we still need to know more about how he did that! Most scientists 
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consider this account fiction; however, I prefer to keep an open mind about things outside my personal 
experience.  

Enzymes and Obesity  

Still don't have your attention? Let us talk about being fat. Have you noticed how many people are overweight, I 
mean, uh, fat? You may be one of them.  

If the body is starved for the vital energy of enzymes, which have been depleted in the cause of digestion, that 
body craves more energy. The only way the body knows to get more energy is to eat, and the only way to insure 
that you eat is to create the experience of hunger. So you eat and eat and eat, trying to get satisfied. What is 
missing is not calories but vital life energy, which has been robbed from your enzyme system.  

So you eat more dead, enzyme-free food, the calories are stored as fat, and the craving goes on. You can eat 
more calories and lose weight, if your source of calories is raw food because you are consuming vital life energy, 
i.e., enzymes, with your food, and this energy will convert more food to motion and thought and less to fat. When 
the body is presented with exogenous food-derived enzymes, it is able to make more endogenous enzymes for 
metabolism.  

One class of endogenous enzymes is lipase. The job of lipase is to break down fat. Got a fat problem? Get some 
lipase. Lipases are contained in all raw, uncooked food containing fat. Do not be afraid of fat, be afraid of fatty 
food that has been cooked and stripped of its autolytic lipases.  

Remember what Einstein taught us: mass and energy are interchangeable. With exogenous, food-derived 
enzymes, you can convert some of your mass to energy, maybe not at the speed of light squared, but fast 
enough. That is not absolutely correct physics, but it is darn good physiology. 

Too Skinny?  

Some people weigh much less than they want to weigh because their pancreas has been exhausted by a lifetime 
of no support from exogenous enzymes. This person may eat loads of food and yet remain underweight. The 
solution for such an underweight individual is not to eat more but to digest better. If pancreatic exhaustion is the 
problem, digestive enzyme supplementation is the solution and will produce better digestion and dramatic weight 
gain.  
 
Fasting and Enzymes  

It has long been known by practitioners of fasting that health can be restored by this ancient practice. Water 
fasting — no food consumed, only pure water — relieves the body of the necessity of producing enzymes for 
digestion. The enzyme precursors can therefore be used for metabolic enzyme production. The same is true in 
juice fasting, which requires that only freshly prepared vegetable juices, and sometimes a smaller quantity of 
freshly prepared fruit juices, be consumed along with pure water. In this kind of fasting, fresh enzymes are given 
to the body in concentrated form in the juice.  

If illness is present, it may be helped through fasting. The immune system is given what it needs to correct illness 
— enzymes — and thus a sufficient supply of enzyme precursors. There may be a "healing crisis," or 
detoxification stage, which is uncomfortable to go through but which leads to a new level of vital health. Fasting 
can be considered a form of enzyme therapy.  

Enzymatic Therapy For Arthritis  

Still not convinced? Lets talk about treating and avoiding disease. In the 1940s, Dr. Arnold Renshaw of 
Manchester, England suspected rheumatoid arthritis to be a digestive disease. He based his suspicions, 
published in the Annals of Rheumatic Disease in 1947, on many observations at autopsy of the small intestines of 
people who had rheumatoid arthritis at the time of death. He found the small intestines to be consistently 
atrophied. Dr. Renshaw tested his hypothesis by having an enzyme preparation made for oral administration. He 
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found that rheumatoid arthritis patients improved dramatically in just over one half of 556 patients. Another 219 of 
these 556 patients were improved to a lesser extent.  

He also discovered that the pain of osteoarthritis could be helped with enzyme therapy. The time required for 
improvement in these illnesses varied from two months to two years, so persistence is the key in this type of 
therapy. Similar results can be obtained with raw diets. It may be a long time to wait for results, but for most 
people it is worth waiting for and easier to confront knowing that this type of therapy benefits the rest of the body 
as well.  

Enzyme Therapy For Cancer  

You may have heard of cases of cancer cured using only raw foods. If this happens, one of the explanations is 
clear: the immune system is powered up by a surge of enzyme precursors available when exogenous food 
enzymes are added to the diet, thus allowing the immune system to defeat (eat? digest?) the cancer. Enzyme 
treatment is the most exciting and promising approach to cancer. It attempts to duplicate the spontaneous cancer 
cures, which are sometimes seen in oncology.  

Some doctors, including Dr. Howell, offer enzyme therapy for treatment of cancer. It stands to reason that if a 
prolonged fast or a diet of only raw vegetables can help some cases of cancer, massive doses of enzymes should 
also be able to help. This kind of therapy is done in a hospital and involves frequent small meals and doses of 
enzymes every thirty minutes. The need for careful supervision is obvious. I do not offer such a therapy, however, 
the folks at the Bradford Research Institute in Tijuana, Mexico offer this therapy along with others.  

Enzymes and Allergy  

It is undeniable that some people react to certain foods. The explanation is that digestion is proceeding badly due 
to poor enzyme and/or stomach acid production. This causes food to arrive in the lower small intestine and colon 
relatively undigested. This upsets the normal flora of bacteria found there by favoring those bacteria able to digest 
that food. These bacteria replace so-called friendly species of bacteria, which normally live symbiotically with us. 
The overall result is a condition called "dysbiosis" and malabsorption. The body forms antibodies to foods and 
bacterial breakdown products in the lower gut. These antibodies also attack, as if to neutralize, normal tissue of 
the body such as joint and skin tissue. Arthritis and skin disease are only two examples of diseases, which have 
their origin in disordered digestion, diseases which have long been considered incurable in medical circles.  

Lipase and Atherosclerosis  

As we grow older, the supply of all endogenous enzymes decreases. This includes lipase. It may be that the 
decrease in lipase as a function of aging has a lot to do with fatty deposits on the walls of arteries and the 
acceleration of atherosclerosis. Decreased supplies of lipase occurs in the intestines and in the serum (the 
noncellular part of blood). Therefore, as we grow older, it becomes increasingly important to either cut fat intake 
or to ingest exogenous lipase along with fat to help prevent atherosclerosis. This means raw food or 
supplementation with enzyme powder.  

Elsewhere, I have expressed the opinion that fat is not so disagreeable to the human body (provided there are 
plenty of antioxidants on board), rather what is in the fat constitutes the problem: herbicides, pesticides, synthetic 
hormones, antibiotics, etc., all fed to cattle to increase production. For an older person, it also may be that it is 
what is not in the fat: lipase is not in the fat if the fat is heated to 118 degrees Fahrenheit for only a few minutes.  

A rational approach to vascular disease is to load up on lipase with each meal containing fat. If you cannot bear to 
eat raw meat and you have no access to raw dairy products, buy some enzyme powder from your friendly health 
food store or organic grocery. In this manner, you can obtain the nutrition contained in the fat (the most powerful 
source of calories available) and not have to be concerned with the consequences. Nevertheless, it is not wise to 
unbalance your food intake in any direction, including excess fat.  

Comparative Pathology  
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Let us see how can we be relatively sure of the importance of ingesting exogenous enzymes. Domesticated 
animals suffer the same degenerative diseases which humans are subject to: cancer, arthritis, atherosclerosis; 
whereas this does not happen with animals in the wild. Animals procured from the jungle, when dissected, show 
no evidence of arthritis, cancer, or atherosclerosis, unless they live close to human pollution. But pity the health of 
the animal in captivity, which is fed processed food. The explanation which makes the most sense to me is that 
domesticated animals fed processed food, because they receive no exogenous enzymes, fall ill with the same 
diseases we have. Processed human food (heat is part of the "process") is stripped of its enzyme content. It is 
what some people call "dead food." The animal equivalent is dog and cat chow, as well as cattle and chicken 
feed, which has gone through heat processing. This stuff is the animal version of the dead food we eat ourselves. 
Animals in the wild must eat fresh raw food, because nothing else is available. Therefore, they receive liberal 
amounts of all enzymes.  

The Point  

The purpose of this discussion is to point out to you the importance of enzymes. Enzymes are not yet in the 
consciousness of the public, whereas the importance of vitamins and minerals is firmly entrenched. Your 
nutritional regime is not complete until cooked-food-induced enzyme starvation is corrected. The best solution, of 
course, would be to revert to raw food exclusively. The next best solution would be to revert to eighty percent raw 
food. A salad with your meal is a nice gesture, but it is not enough, although every little bit helps, I suppose.  

If you are not able or, more likely, not willing to make the change to exclusively raw food, the next best solution is 
to supplement your diet with enzymes. These should be taken just as you begin to eat, and they should be in 
powder form. If you have the type that is powder in a capsule, separate the capsule, and pour the powder on your 
first bite of cooked food after it has cooled to around body temperature (otherwise, the enzyme is destroyed by 
the heat of the food). Do not use the tablet form of enzymes unless you chew it up.  

Unless chewed up or presented to the stomach as powder, enzymes will not dissolve in time to help your 
(pre)digestion in the food enzyme stomach. Rather, they will dissolve some time later after your pancreas is 
already powered up to douse your food with a load of enzymes derived by hogging enzyme precursors that are 
needed for the metabolic enzyme production trying to happen in the rest of your body.  

Doctors who can best help you evaluate your need for enzymes and how best to fulfill that need practice 
nutritional medicine.  
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