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Background: 
Natural poisons in food are compounds that can have a negative impact on human health. These poisons can be produced by plants, animals, and microorganisms, and they can be found naturally in food or introduced by contamination. While certain natural toxins have been used medicinally or culturally, others can be dangerous by causing pain and disease and even death if ingested in high numbers. The severity of the consequences is determined by the type of toxin, the amount taken, and the individual's sensitivity.

Types of Natural Toxins: 
1. Mycotoxins: Fungi create poisons that can be found in cereals, nuts, and fruits. Examples of toxins: aflatoxins, ochratoxins, and patulin. Consumption of mycotoxins can cause liver damage, kidney failure, and cancer. 

2. Cyanogenic glycosides: These are natural poisons found in plants like cassava, bamboo shoots, and lima beans. Cyanogenic glycosides, when consumed, can release cyanide, causing nausea, vomiting, and even death. 

3. Solanine: A toxin present in nightshade plants like potatoes, tomatoes, and eggplants. Solanine is contained in these plants' leaves and stems and can produce nausea, diarrhea, and vomiting, if taken in high quantities. 

4. Histamine: This toxin is produced by bacteria in certain fish, such as tuna, mackerel, and mahi-mahi. Histamine can produce allergic reactions and provide a risk to people with underlying health issues.
Sources of Natural Toxins: 
Natural poisons can originate from a variety of sources, including: 
· Plants: Some plants create toxins as a form of defense against predators. These toxins can be found in several sections of the plant, including the leaves, stems, and seeds. 
· Fungi: Fungi create mycotoxins, which can infect crops during growth, harvest, and storage.
·  Bacteria: Certain varieties of bacteria can create toxins in food, particularly seafood, dairy products, and fermented meals. 
· Animals: Toxins found in the tissues of some animals, such as pufferfish, can induce food poisoning if swallowed.

Cancer Prevention and Safety Measures: 
To limit the risk of absorbing natural poisons in food, it is critical to adhere to strict food safety protocols. Proper food storage and handling prevents bacterial and fungal infestation.
· Cook meals thoroughly to eliminate any contaminants. 
· Using proper food preparation and processing techniques to remove or decrease contaminants. 
· Avoiding known harmful foods or toxin-containing plant and animal parts. 
· Consistently inspecting and monitoring food for symptoms of deterioration or contamination.





Conclusion: 
Natural poisons in food pose a possible harm to human health, thus it is critical to understand their sources, potential health consequences, and safety precautions. We may reduce the danger of exposure to natural toxins and ensure the safety of our food by following correct food safety practices and being selective about the sorts of food we consume. To protect public health, governments and food regulatory authorities must also monitor and regulate the quantities of natural poisons found in food.
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For more information contact:
Dr. Renita W. Marshall, DVM, MS
Telephone: (225) 771-0252
Email: renita_marshall@suagcenter.com
or Dr. Dana Pollard, PhD, MS
Telephone: (225) 771-3505
Email: dana_pollard@suagcenter.com               
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