
PLEASE GAMMA-RAY MY RASPBERRIES and lettuce and spinach
 
Gamma rays would kill the germs in spinach and lettuce as well as the 
mold in  
raspberries..   The down side is that the corporations would use the 
gamma rays  
as a panacea and leave the bird poop and deer manure on the spinach, 
unless  
strictly regulated.   Gamma rays are like the microwaves in your 
microwave oven  
but shorter in wavelength.   X-rays are in between light and gamma rays.
Nuclear "waste" is a good cheap source of gamma rays.   X-rays would 
work, but  
are needlessly expensive, requiring new tubes often and a lot of 
electricity.    
Corporations would not replace the X-ray tubes often enough because 
they are  
expensive. 
 
I am so tired of all the "fresh" red raspberries in the grocery store being 
dark from  
mold.   Red raspberries are supposed to be light, bright red, not quite 
pink.    
Neither the shoppers nor the grocers know what raspberries are supposed
to look  
like and taste like.   They buy the moldy ones, thinking that darker mean
riper.    
The dark ones lack the tartness and taste that raspberries are supposed to 
have.    
Raspberries are very high priced because they spoil very quickly if not 
frozen.    



So Please, seal the raspberries in air tight transparent containers and 
gamma ray  
them within 1/2 hour of picking them.   I picked and ate wild raspberries
as a  
child.    
 
Likewise for strawberries. 
 
A really bad taste thing happens to milk.   A lot of the store-bought milk 
tastes of  
the detergent the farmers use to wash the bulk tank.   The detergent is 
very harsh  
and intentionally toxic to kill germs.   Detergent is a pseudo-estrogen.   
The fact  
that the detergent is pseudo-estrogen means that it is a gender bender.   It
makes  
boys into girls.   All of the milk that comes in plastic bottles tastes like 
plastic.   I  
will not drink it.   I have the advantage of knowing what milk is suppose
to taste  
like, having tasted milk that was still warm from the cow. 
 
Your meat is also spiced with manure.   The meat packers will slow 
down the  
process line enough to keep the manure off of the meat when they are 
required to  
hire legal workers.   Instead, they steam treat the meat to kill the germs in
the  
manure. 


