
IPM, June 21, 2025



Disclosures

Paid Advisor:

Myka Bio

Simplex Health

Levels Health

Chief Medical Officer:

Dory

BioLumen

Perfact

Unpaid Advisor:

Kuwaiti Danish Dairy Co.
Blue Oak Nutraceuticals



Imagine the last 60 years was an experiment

The food industry posed the hypothesis:

Ultraprocessed  food is better than real food. 

Outcomes:

 Consumption

 Health

 Environment

 Cash flow

  Åcompanies

  Å consumers

  Å society
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Ten conglomerates control 90% of the food supply



Definition



Ultraprocessed  food

ÅHas to be mass produced

ÅHas to be consistent batch to batch

ÅHas to be consistent country to country

ÅSpecialized ingredients from specialized companies

ÅVirtually all macronutrients are pre-frozen

ïWhich means that the fiber is usually removed

ÅHas to stay emulsified (fat and water donôt separate)

ÅHas to have long shelf-life or freezer life
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The 4 primary immuno -metabolic detriments 

of ultraprocessed  food

ÅToo much sugar ð mitochondrial dysfunction

   ð metabolic syndrome, depression, dementia

ÅLack of fiber ðreduced SCFAôs ð dementia

ÅLow omega-3ôs ð increased ROS formation 

ð diabetes, CVD, depression

ÅEmulsifiers ð gut/systemic inflammation ð 

ðmetabolic syndrome, osteoporosis, IBD
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Controversies around the NOVA system (e.g. salt, brown bread)



Consumption



The evolution of fast food

Thickburger
1420 calories



High Fructose Corn Syrup

Current US annual 

consumption of HFCS

Å 63 pounds per 

person  

Users:

U.S., Canada, Japan, 

Europe 

(limited exposure)



Srour et al. BMJ 365:l1451, 2019; Wang et al. JAMA 326:519, 2021

56% of the food sold in America is ultraprocessed  food

Accounts for 62% of the sugar in the American diet

And 67% of the sugar in kidsô diets
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U.S. Commerce Service 1822-1910, combined with Economic Research Service, USDA 1910-2010

http://ushealthcarespending.gov

PROCESSED
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Addictive





Sugar and opioids

Sweet-Ease increases endogenous opioids to reduce pain,

Even in neonates



Lustig, J Am Diet Assoc  110:1307, 2010



Price Elasticity of Foodstuffs

Foodstuff PE Range # observations

Restaurant  Food 0.81 0.23-1.76 13

Soft Drinks 0.79 0.13-3.18 14

Juice 0.76 0.33-1.77 14

Beef 0.75 0.29-1.42 51

Pork 0.72 0.17-1.23 49

Fruit 0.70 0.16-3.02 20

Poultry 0.68 0.16-2.72 23

Dairy 0.65 0.19-1.16 13

Cereals 0.60 0.07-1.67 24

Milk 0.59 0.02-1.68 26

Vegetables 0.58 0.21-1.11 20

Fish 0.50 0.05-1.41 18

Fats/Oils 0.48 0.14-1.00 13

Cheese 0.44 0.01-1.95 20

Sweets 0.34 0.05-1.00 13

Eggs 0.27 0.06-1.28 14

Andreyeva et al. Am J Public Health 100:216, 2010



(London, UK, May 17, 2024)

Sugar is the payload

Ultraprocessed  food is the vehicle

(Dr. Jen Unwin)



Toxic





The Global Pandemic of Chronic Metabolic Disease
ÅObesity
ÅType 2 Diabetes
ÅCardiovascular Diseases (CVD)
ÅHypertension (High Blood Pressure)
ÅFatty Liver Disease 
ÅCancer
ÅOsteoporosis
ÅGastrointestinal Disorders
ÅDental Caries and Periodontitis
ÅInflammatory Diseases
Å!ƭȊƘŜƛƳŜǊΩǎ 5ƛǎŜŀǎŜ ŀƴŘ /ƻƎƴƛǘƛǾŜ 5ŜŎƭƛƴŜ
ÅAutoimmune Diseases
ÅChronic Kidney Disease (CKD)
ÅFood Allergies and Intolerances
ÅDepression and Anxiety

None of these have cures, and the treatments only treat the symptoms 
All are made worse by ultraprocessed food

























Lane et al. BMJ 384:e077310, 2024
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Burning

Softic et al. Cell Metab 30:735, 2019

"The most important 
takeaway of this study is that 
high fructose in the diet is 
bad," says Dr. Kahn. "It's not 
bad because it's more 
calories, but because it has 
effects on liver metabolism 
to make it worse at burning 
fat. As a result, adding 
fructose to the diet makes 
the liver store more fat, and 
this is bad for the liver and 
bad for whole body 
metabolism."

Dr. C. Ronald Kahn,

CEO, Joslin Diabetes Center 



Hall et al. Cell Metab 30:1, 2019

Burning:
Ultraprocessing  determines weight gain



Growth: 

Ultraprocessed  food inhibits bone growth

Zarestsky et al. Bone Res 9:14, 2021

UPF: Ultraprocessed food

CSD: Caloric soft drink

X-ray



Growth:

Cancer incidence due to ultraprocessed  food

Fiolet et al. BMJ 360:k322, 2018

Every 10% increase leads to 12% increase in cancer



Fiber

Whelan K et al. Nat Rev Gastroenterol Hepatol 21:406, 2024

Potential microbiome toxins within ultraprocessed  food


