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Defer aging by eating intelligently by wang-ka, 02+

Having a youthful appearance and physique is an everybody’s goal. Immortality may be an
unreachable idea in terms of technology. Nevertheless, we have couples of options to
defer senility by eating healthily.

Living in a fast-paced and hectic city like Hong Kong, we rarely have time to cook our own
meals. Luckily, we can still enjoy varieties of fruits easily. Considering the anti-aging
content among various fruits, apple, grape, cherry, banana and citrus are the most
outstanding choices, especially when they are grown organically.

On the other hand, tea is a beneficial beverage, as it contains abundant amount of vitamin C & E, polyphenols and microelements like
zinc and selenium. These anti-aging substances help to reduce blood lipid, prevent the formation of thrombus efficiently. Pumpkin
seed, sunflower seed, sesame, raisin and peanut are wonderful snacks for anti-aging, as they also contain abundant anti-oxidants.
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Few factors about anti-aging (ll): Anti-aging Medicine
by Dr. Denny Tang from the Quality HealthCare Centre

Anti-aging Medicine has become a budding and rapidly growing specialty in the recent years. Followed with the introduction of the
causes of aging in the E-newsletter in July, we are going to tell more on what we can do to fight against aging!

Whatis it all about?

Anti-aging Medicine is the stimulation to help the body repair and regenerate itself. It has exploded the myth that nothing could be

doneabout aging. It aims at the optimization of general health, rejuvenation of whole body, prevention of chronic diseases as well as

balance of body and mind. Nutritional optimization, optimization of gut health, nutrients absorption, elimination of food allergies,
¢ balance of hormones & detoxification are preventions as well as

treatments for aging.
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How can Medical advancement help us to fight
against aging?

Laboratory analysis gives a clear and precise picture of how
one's body is functioning, thus helping us to find out the best
way to treat our body. Antibody assessment for food allergy or
genome assessments are the examples. Researches on
Nutrigenomics have pointed out that eating certain foods,
taking supplements or altering unfavorable lifestyle will help us
to have a more positive gene expression, which could lower the

risk for pre-mature aging and chronic diseases.
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Our gene test helps you to find out which diseases you may be
prone to, and take precautions against them before they are
given a chance to strike.

We provide gene test on:
 Cardiovascular functions

Y Hormonal metabolism

% Obesity and eating disorders

% Cancer-causing substance metabolism
Y Skin cells and much more

For more detail, please call us at (852) 2763 1488.

i HK BioTek

HK BioTek is now on facebook! We will provide
the most updated information through this
platform. We have a special offer for
Health-v Fish oil capsules, please visit above
website for more detail.
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Gut inflammation and Food Allergy ﬁffﬂfif’fﬁ?ﬁi%yte

Courtesy and © US BioTek Laboratories FhHREH E
Lamina Propria Mucosa

IgA plays a major role in mucosal surface protection preventing

excessive antigen absorption and local immune activation by P Eumﬂﬂﬂ’e

the gut mucosa lymphocytes. In the gut, slgA (secretory IgA) Cranular Cell macrophage  #{2%iff

binds to and sequesters proteins, dietary and other antigens, at w

the mucous membrane surfaces.

There is a slight but definite degree of permeability inherent in the intestinal tract. Ingested food proteins can reach the gut-associated
lymphoid tissue (GALT) in an immunologically intact form capable of inducing a hypersensitive response.

An enhanced serum IgA response may occur under conditions of increased intestinal permeability. Enhanced antigen absorption may
stimulate local IgA production. This response can result in increased circulating IgA of gut origin. However, the pathogenic consequences
of a serum IgA response are not completely understood. Like slgA, induction of serum IgA may provide a protective mechanism whereby
absorbed food proteins are safely eliminated from the circulation.
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Fish and fish products

T - AR Reading Food Labels to avoid an Allergic
eanuts, soybeans and their products Reaction

- WAR RIS An (DA FLKE) by Mary Wong, Nutritionist of HK BioTek

Milk and milk products (lactose included)

F AAERR KBRS

Tree nuts and nut products

This year’s 1st July is not only a public holiday in Hong Kong, but also a big
day to all health-conscious people because of the enactment of food

o e labeling law. The law states that most prepackaged food sold in Hong Kong
'7E§§¢'Jﬂﬁﬁ10@ﬂaﬁmﬁgﬁ should have nutrition labeling so that consumers could compare the
Sulphite in concentrations of 10 ppm or more

nutritional content among different products and select the one that meets
their individual’s dietary needs best.

Why is it important for people with food allergy to read the food 59 1wme-wws.u.u wumy. —— .
label? oo [ER2) - ES35- 364i) - U - MSN - N - N - AN
- ’ B . .E!nqn-:-lHMEH-Em-Elmmqm-“
A food label includes 2 components: (i) label of food, and (ii) nutrition label. On Eﬁ‘;""l‘?ﬂ‘ﬂl , -L:l'muﬁm LT T
the label of food, information such as durability, net weight or volume, wwm.mmnmzﬁ?hmﬁ“m
mmm%m.uhmmlmm

ingredient; etc, should be shown. Information like energy and nutrients, ﬂﬁ’?ﬂ“m:ﬂ“ g o502

. . o  E08. Coloes . mmﬂu
nutrient reference values, etc., has to be. printed 'on the Nu'flr!tlon Ija\bel. P_eoplt: - 190 F E*:mmlw

who have food allergy should pay special attention to the “list of ingredients”.

Each ingredient is listed in descending order of weight or volume of their use in

the food item.

Food may be contaminated by other allergens

Normally, people who are allergic to gluten do not have hypersensitive
reaction towards rice and oat. However, these kinds of food are often
contaminated during food processing. Thus, although gluten s
unintentionally added as an ingredient, it should be disclosed in, or near, the
ingredient list with a statement like “may contain traces of gluten’, or
“contains traces of gluten:, or “produced in a factory where gluten is also
handled".

Food Labels help you to evade food trap

Up till now, the only way to prevent food allergy is to avoid the offending food and any food items that contain it as an ingredient. By
reading the food label, people with food allergy could access to detail information regarding all the food ingredients in a processed
food. This facilitates better food-avoidance practice and makes food-purchasing more convenient.
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