






about Miso
Miso is a uniquely grounding food, often the product of years of fer-
mentation.
it embodies the contractive energy of yang in the yin-yang energet-
ics that underlie Chinese philosophy and medicine(and the macro-
biotic diet). In japanese folk wisdom, miso has long been associated 
with good health and longevity.
One specific health benefit of miso is the protection it provides 
against exposure to radiation and heavy metals. The research that 
verified this was conducted in Japan in the wake of the nuclear 
bombings of Hiroshima and Nagasaki, and grew out of the obser-
vations of a Nagasaki physician, Dr. Shinichiro Akizuki. Dr. Akizuki 
was out of town the day of the bombing and the hospital where he 
worked was destroyed. He returned to Nagasaki to treat survivors of 
the bombing.
He and his staff ate miso soup together every day and never expe-
rienced any radiation sickness, despite their proximity to the fallout.  
Dr. Akizuki‘s anecdotal account of this experience led to the finding 
that miso contains an alkaloid called dipicolinic acid that binds with 
heavy metals and carries them out of the body. In our radioactive 
world, we could all do with some of that healing.
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