E223 Sodium Metabisulfite triggers Histamine

I am constantly educating myself by enrolling on the latest nutritional courses, learning about anti-aging, hormone balance and cutting through the latest diet fads.    Though, the biggest education is reading the ingredient labels behind “Finest” and “organic” meats.     When you think of sausages you think of all the worse parts of the organs that are put into the sausage – well if the sausage is organic that’s much better than non-organic, as at least the animal has had a clean diet.   I am astounded that food manufacturers can get away with misleading labelling and selling cheap and affordable and in the long term detrimental to our health and well being. 
Sodium Metabisulfite, a preservative in food, otherwise known as E223 comes with a warning “though not on the label”. 
Sodium Metabisulfite may cause an asthma-like allergy. Future exposure can cause asthma attacks with shortness of breath, wheezing, cough, and/or chest tightness. Sodium Metabisulfite can irritate the lungs. Repeated exposure may cause bronchitis to develop with cough, phlegm, and/or shortness of breath.
This preservative is usually found in processed meats and pharmaceutical drugs.  Also found in:
· Rubber
· Printing and dyeing
· Leather:
· Surfactants and polymerization: 
· Gold refining

Side effects reported from this preservative are:

· Skin, eyes, and respiratory tract irritation
· Headaches
· Breathing difficulties
· Nausea
· Vomiting
· Diarrhoea

How can we consume a preservative found in food,  which is also used as a bleaching agent in manufactured products?
The FDA  (Food and Drug Administrator) in the U.S. have a term called GRAS meaning generally recognised as safe, which they have labelled against E223.   Which at least is honest, there is no assurance that this has no side effects.
If you are prone to headaches, asthma attacks and food sensitivities then avoid sulphite additives and always check the labels.   Molybdenum is a trace mineral that helps break down the harmful sulphites to sulphate in the body ready for elimination.  Along with fresh herbs including Basil, Rosemary and vitamin C rich foods including grapes, red apples, red cabbage, berries and pineapple. 
More reason to buy fresh whole produce including grass fed organic meats and fish ideally from Farmer’s markers or local farm produce.  Eating mainly a plant based diet enables protection from E numbers to support your liver to detoxify preservatives to prevent an accumulation of chemicals that may recirculate in the blood stream.
