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Corn sensitivity is a delayed reaction to corn that can occur hours or even days after consuming corn. Corn sensitivity has 
been a complex problem due to the wide use of corn products and the presence of a variety of corn antigens.

What is Corn Sensitivity?

Symptoms:

Conditions and symptoms associated with corn sensitivity, occurring up to 72 hours after consuming corn, include:

Bronchitis and asthma symptoms
Rashes (eczema)
Arthritis
Gas
Bloating
Fever
Fatigue
Diarrhea
Abdominal pain

Known intestinal permeability 
(such as on the Vibrant Wheat Zoomer)
Nausea and vomiting
Skin itchiness and redness
Joint pain
Muscle stiffness and swelling
Excessive sweating 
Weakness

Why Test for Corn Sensitivities?

Corn is one of the most popular cereal grains in the world. While popcorn and sweet corn are widely 
consumed, corn-derived products are used in many processed foods. Not only found in food sources, corn’s 
various forms and derivatives are present in raw materials, beverages, vaccines, medicines and household 
items such as shampoo and body powder. Corn is the most commonly consumed gluten-free alternative 
grain with more than 90% of the production in USA being from GMO corn. Persistent symptoms may be pres-
ent in wheat sensitive individuals who are on gluten-free diet due to consumption of corn.
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What does the Vibrant Corn Zoomer Include?

Vibrant Corn Zoomer is the most accurate way to evaluate corn sensitivities caused by 13 major corn antigens 
including Cry proteins used in GM Corn.

The general wellness test intended uses relate to sustaining or offering general improvement to functions associated with a general state of 
health while making reference to diseases or conditions. This test has been laboratory developed and its performance characteristics 
determined by Vibrant America LLC, a CLIA and CAP certified laboratory performing the test. The test has not been cleared or approved by 
the U.S. Food and Drug Administration (FDA). Although FDA does not currently clear or approve laboratory-developed tests in the U.S., 
certification of the laboratory is required under CLIA to ensure the quality and validity of the tests.

Regulatory Statement

Avoid or rotate corn-containing foods and ingredients
If you have a corn sensitivity, consider avoiding or rotating all corn based products that contain corn or a corn-derivative 
as an ingredient. Reactions to corn can occur from both raw and cooked corns. Before you buy any food product, always 
read the entire food label to make sure the product is safe.

What do you do if you have a corn sensitivity?

seed coat

endosperm

embryo

Cross sectionwhole

Corn flakes Corn flour Corn meal Corn oil Corn starch

Corn sugars Corn syrup Grits Hominy Popcorn

Fresh corn

Succotash

Canned or frozen corn

Obvious sources of corn:

Consider using digestive enzyme supplements 

The role of digestive enzymes is primarily to help break down larger molecules of food into more easily absorbed 
particles that the body can use to survive. Taking a good digestive enzyme supplement can help minimize the 
negative effects of undigested proteins when consuming lectin-rich foods. When you are looking for a digestive 
enzyme supplement in the market, please note that a good product should have the following properties:
 

Contain a variety of enzymes: different enzyme subtypes can address different digestive problems and 
provide a variety of benefits. The necessary enzymes include carbohydrate metabolizing enzymes,  
proteolytic enzymes, and fat-metabolizing enzymes. 

Function in a wide pH range: the pH ranges in the stomach and small intestine are significantly varied. In the 
stomach, the pH is 1.5 to 3.5 and in the small intestine the pH is 6 to 7.4. This means the enzymes should be 
formulated to remain stable in both pH ranges.

Bioavailable enzymes: Intestinal stress is a major contributor to the formation of intestinal permeability 
("leaky gut" syndrome). Bioavailable enzymes can reduce the stress on the GI tract and improve nutrient 
absorption.


