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¥ Noni: Safety Concerns
| Recently there was a query from a concerned user
~ about the safety of noni juice since rumors are out
~ that it damages human liver and kidneys. The news
came as surprise, for though originated in India,
| noni is a time tested traditional medicine of Pacific
| islands for several centuries.
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Noni seeds — a good source of essential fatty acid

Hidden in the core of every noni seed
is nature’s own therapy. The noni
seed oil is abundant in linoleic acid, an
unsaturated omega-6 fatty acid. Li-
noleic acid belongs to one of the two
classes of essential fatty acids (EFA)
that humans require. These acids are
called "essential" because they cannot
be produced by the human body and
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i ‘ Noni fruit has a long history of use as a food in
y ’ tropical regions throughout the world. In India, its
¢ use dates back to Indus Valley Civilization (c.3300
BC). Traditional Indian medicine Ayurveda (Science
of Living) lists noni as an important medicine which
' can correct imbalances in the body. Both Ayurvedic
[~ and Chinese traditions list an impressive set of
health benefits from noni. Neither traditions, how-
' ever, relies as heavily on noni for as many condi-
‘ tions as do the Hawaiians!

i f Among the 27 canoe plants or Polynesian introduc-
tions, noni was called ‘Queen of the Canoe Plants.’

This is because the early Polynesian settlers were
3 !already familiar with its broad medicinal applica-
tions, and used every part of the plant to make
traditional medicine. Today, it is one of the most
| important ingredients of Polynesian herbal medi-
cine, being used for a variety of ailments.

| Noni products are currently being sold worldwide
~ as a novel food item. It has become one of the
most traded products of the Pacific Islands as a raw
material to countries outside the region such as
New Zealand, Australia, United States, Japan and
European countries. The European Commission
Scientific Committee on Food evaluated Tahitian
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As with many fruits, the noni f'rurt is a source of

vitamins and minerals, as well as antioxidants.
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Potassium content of noni juice is similar

to that of orange juice and tomato juice,

which are generally restricted in the diets
of patients with kidney disease

does not eat sufficient amounts of f
these EFA (i.e., at least a tablespoon &
per day), they may start to suffer |4
symptoms including dry hair, hair loss,
and poor wound healing. The two f§
families of EFAs are omega-3 which
comes from fish oils, and omega-6
which come from vegetable oils (noni &
seed oil is rich in li-
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noni juice in 2002 but found no indication of
adverse effects. These findings were reassessed in
2006 by the European Food Safety Authority’s
panel on dietetic products, nutrition and allergies.
The panel considered various data including stud-
. ies conducted in humans and laboratory animals to
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test potential toxicity and confirmed the findings
of the Scientific Committee on Food regarding the
studies on toxicity, genotoxicity and allergenicity.
Eventually, the panel concluded that there is no
convincing evidence for a causal relationship be-
tween the acute hepatitis observed in the case
studies and the consumption of noni juice.

In 2004, British Food Safety Authority granted
permission to Pacific Island Noni Association to
export different noni juice products to European
Union countries

tially
to the accepted
noni

equivalent

juice.

Noni does not
appear in United

Drug Administra-

tion’s  GRAS
(generally  re- Noni is Mother Nature’s
garded as safe) Gift to Humanity

list because it has
never been considered unsafe. FDA does not ap-
prove foods of any kind; the agency focuses on
products where a decision is needed. It primarily
focuses on food additives, food colors and simi-
larly synthetic products rather than on naturally

i growing fruits and vegetables. Therefore, noni

juice is not on a GRAS list or in the food additive
database. However, foods held for sale in the

. United States are expected to be safe and manu-

factured and labeled according to all applicable
laws and regulations.

However, as with any nutritional supplement
or medication, it is always advisable to consult
a physician before consuming noni products.
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