
Defining food quality 
We are more closely connected to nature through our food than meets the eye. 
 
Have you ever had the experience that you can’t stop eating certain foods? 
Lynda did a post recently and called it the “moreish effect” when she experienced 
vegetables from Waltham Estate biodynamic gardens which manifests as not being able to 
stop to eat. 
 
This "moreish effect" has become very common with processed food, designed by 
biochemists to trigger certain neurological pathways and release of feel-good hormones, so 
the food industry can sell more of their “junk” foods, which only satisfy the taste buds, fill 
the belly, but leave us empty in terms of the nutritional support, making us eat even more. 
 
But another experience of the “moreish effect” might be caused when you are attracted to 
certain foods, vegetables or fruit through their sheer aromas, scents, the hues of different 
colours, the sheen on the surface of certain vegetables, the shapes and expression of plants. 
Something so ephemeral, that we can’t actually even find words for the deliciousness of the 
food we eat.  
 
You might have walked past a restaurant or someone doing home-cooking from scratch and 
your mouth started watering. 
 
Or you passed a grocery shop and the way the fruit and vegetables were displayed attracted 
your attention and you couldn’t resist from buying them. 
 
It is something beyond the merely physical perceptions we generally refer to when we want 
to describe the properties and values of food. 
 
Some of you might have even heard of Cymatics, which is about resonance that is 
measurable, which is emitted by plants and other living beings. 
 
Last but not least, you might have noticed how you have developed a deep and intimate 
relationship with your vegetables, growing them in your own garden or in a community 
project.  
 
I remember, when going to my aunt’s vegetable garden as a child, I could not resist to eat 
the peas and tomatoes off the vines, enjoying them much more than ever at home.  
I’ve also heard stories from parents, who’s children go for miles to find a certain field with 
carrots, when they suffer from parasites or malnutrition. 
 
When I worked in Spain for many years, I was surprised to hear from beginners in 
biodynamics applying the biodynamic preparations, in particular the horn silica preparation 
that the light and the colours around their fruit trees and their vegetables become more 
vibrant. 
 



I hear again and again, how this seems to find its reflection in the texture, structure, 
juiciness, taste, aromas and the amazing colours in biodynamically grown vegetables. 
 
In actual fact when the food goes into us and through us it is actually still outside of us. 
How so?  
 
If we put food into us, according to the latest research of Dr. Kühne in Germany,  
only 5 grams are taken up each time we eat through the intestinal wall. 
Everything else is considered leaky gut as we are supposed to take up into ourselves the 
information and energy released from the food by our powerful digestive system. 
We know from research that nourishment comes more from our power of destroying food 
in our gut to release the information and the sun energy than from the actual substances in 
them.  
 
This we can compare to our capacity to train our muscles to perform better, when we 
exercise them more. 
 
If you really would like to add to nature’s way of the bringing forth the magic of all of our 
food plants, make sure you apply the biodynamic preparations, which enhance the “moreish 
effect” and you will even have your children want to eat vegetables, which often are 
despised by them 
 
Enjoy the delicious summer harvest  
 
Hans-Günther 
 


