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NAVIGATION

TRANSLATION

How toxic are we? Using current 

environmental data and peer-reviewed 

literature, Dr Veltmann navigates you through 

the implications of weather-related events, 

chemical burden and food processing on 

human health. Through the lens of genes and 

the proteins they encode to facilitate 

detoxification (biotransformation), learn how 

our rapidly changing environment is 

impacting human health and what the hard 

facts are. 

 

LEARN  

-  How weather events are reshaping the 

environment and human exposures 

- The shifting sands of chemical inputs and 

their impact at a cellular level 

- Which genes handle biotransformation 

(detoxification) 

- ·How SNPs or gene variants impact or 

impede the ?natural process? of 

detoxification 

In part two, Dr Kline reviews the scientific 

evidence that supports the collision course 

humans are experiencing in the modern 

world. Learn how the environmental collision 

course impacts the endocrine system, 

disrupts cardiometabolic systems and is 

implicated in obesity and cancer.  Dr 

Veltmann leads you through a case study 

showcasing how  genomic information 

explains symptoms and provides direction for 

intervention.

LEARN  

-  How evidence-based science 

demonstrates the  environment- and 

disease connection  

- The impact of the environment on 
human biochemistry 

- Case study: Using genomic information 
to explain symptoms and outcomes

- Solutions for the clinician?s toolbox   

In this final session, Amanda Archibald 

pairs ingredients to the biochemical 

pathways that support biotransformation 

(detoxification). Learn about the Detox 

Formulator Toolbox and how to use it as a 

nutrition education counseling tool and 

culinary translation in the kitchen.  

  

LEARN  

- Which ingredients support human innate 

detoxification pathways 

- Optimizing ingredient choice and culinary 

strategy for all clients 

- How to meet each client?s unique needs 

reflecting culinary aptitude and budget 

constraints   

NAVIGATION

Prior knowledge of genomics is not required for this webinar 
series. January 22, 29 and February 5. 7-9 PM EST. Live and 
recorded. CPE (RD): 6
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