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(NAPSA)—Montezuma’s revenge.
Tourista. Tut’s tummy. They’re all
euphemisms for a common ailment
that travelers may face.

Each year, between 20 and 50
percent of international travel-
ers—an estimated 10 million
Americans—develop travelers’
diarrhea (TD). Onset usually
occurs during the first week of
travel, but can occur at any time
during the trip—even after return-
ing home. High-risk destinations
are the developing countries of
Latin America, Africa, the Middle
East and Asia. People at particu-
larly high risk for developing com-
plications associated with TD
include young adults, immunosup-
pressed people, people with
inflammatory bowel disease or
diabetes, and people taking H-2
blockers or antacids. 

TD is most commonly caused by
E coli and other bacteria. Most
diarrhea-causing bacteria are
spread through the water and food
supply. Fortunately, being careful
about what you eat and drink can
help reduce your risk of developing
TD, the most common reason that
travelers cut their vacations short. 

For travelers in high-risk
areas, one treatment option is a
nonsystemic, gastrointestinal (GI)
selective antibiotic called Xifaxan®

(rifaximin) tablets 200 mg. These
tablets have been approved by the
FDA for treatment of patients >12
years old with TD caused by non-
invasive strains of E coli. Xifaxan
has been used for over 19 years in
other countries with over 500 mil-
lion tablets prescribed worldwide. 

“Treating travelers’ diarrhea

can make the difference of feeling
better in a day, versus missing out
on a few days of your trip,” said
Bradley Connor, M.D., immediate
past president, International Soci-
ety for Travel Medicine.  

Before traveling, contact your
physician or visit a travel clinic. In
addition to taking a prescription
for Xifaxan with you while travel-
ing, travelers can minimize their
risk for TD by practicing a few
preventative measures.

“While TD is usually only dis-
ruptive to a vacation, there is evi-
dence to suggest that some
afflicted with TD may develop a
more serious condition known as
post-infectious irritable bowel syn-
drome,” added Connor. “It’s best to
plan ahead, take a few precautions
and think about health issues
before you travel.”

If you find yourself stricken
with diarrhea, drink plenty of
clear liquids to replace lost fluids
and electrolytes. 

For more information on TD,
ask your physician or visit
www.istm.org.

Be Careful What You Eat And Drink On Vacation

Safe Foods/Drinks To Consume 
While Traveling

• Soft drinks that are carbonated.
• Hot drinks such as tea or coffee.
• Bottled water, as long as the seal is 
unbroken.
• Raw fruits or vegetables that can be 
peeled—if you’re the one who peels them.
• Food that is served hot.
• Meat that is well cooked.

Note to Editors: Important Safety Information—XIFAXAN (rifaximin)
tablets are indicated for the treatment of patients (>12 years of age) with travelers’
diarrhea caused by noninvasive strains of Escherichia coli. XIFAXAN should not
be used in patients with diarrhea complicated by fever or blood in the stool or
diarrhea due to pathogens other than Escherichia coli. XIFAXAN should be dis-
continued if diarrhea symptoms get worse or persist more than 24-48 hours and
alternative antibiotic therapy should be considered. 

In clinical trials, XIFAXAN was generally well tolerated. The most common
side effects (vs. placebo) were flatulence: 11.3% (vs. 19.7%), headache: 9.7% (vs.
9.2%), abdominal pain: 7.2% (vs. 10.1%) and rectal tenesmus: 7.2% (vs. 8.8%). 

Consult www.salix.com for full prescribing information.
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(NAPSA)—Low-carb diets, while
they may be effective in promoting
quick weight loss, have been shown
to increase inflammation in the
body, according to researchers at
the Virginia Polytechnic Institute
and University. Not only does this
age your skin, but your internal
cells and organs as well. The solu-
tion is the IF Rating™ system, which
shows you the foods that are both
low-carb and anti-inflammatory.

Obesity, wrinkles, heart dis-
ease, hay fever, depression…all of
these different problems share a
common factor: inflammation.
Now thought to be at the root of
today’s most vexing health prob-
lems, chronic low-level inflamma-
tion is rooted in the foods you eat.

By reading the label, you can
determine whether or not a food is
high in carbohydrates, fats or sug-
ars, but not whether it’s an
inflammatory food. In The Inflam-
mation Free Diet Plan, nutrition
researcher Monica Reinagel takes
the confusion and guesswork out
of reducing inflammation with her
revolutionary IF Rating system,
which reveals which foods are best
for reducing inflammation and
which may make it worse. Using
over 20 different nutritional fac-
tors to calculate each food’s rating,
the IF Rating system helps you
maximize both health and weight
loss.

So do you choose the salmon or
the steak? You’d probably be sur-
prised at the answer. The IF Rat-
ings reveal that one type of salmon
may actually increase your risk of
inflammation-driven aging and dis-
ease, while certain cuts of steak
will reduce inflammation. This new
information may change how you
think about many common foods.

The Inflammation Free Diet Plan
includes: 

• IF Ratings for more than
1,600 common foods 

• Tips to balance the effects of
inflammatory foods with anti-
inflammatory ones 

• Three weeks of easy menus
the whole family can enjoy 

• An easy, flexible program you
can follow for life 

• More than 50 delicious anti-
inflammatory recipes. 

Perhaps the best part is that
the plan works almost immedi-
ately. You’ll notice that your skin
looks younger, your joints feel bet-
ter and your allergy symptoms
improve within days after you
start. You’ll also be reducing your
risk of heart disease, Alzheimer’s
disease and diabetes in the future!

To learn more about how to lose
weight, ease pain and allergies,
prevent disease and slow aging by
reducing inflammation, visit www.
inflammationfreediet.com.

Is Your Low-Carb Diet Aging Your Skin?

An anti-inflammatory diet slows
aging and improves health.

(NAPSA)—The way people
clean their homes and what they
use to clean them have changed
for the better.

Spring cleaning—which no
longer has to happen in the
spring—is a good example. In the
Victorian era, warmer weather
meant you could stop burning
coals and start cleaning the black-
ish coal dust off the furnishings.
Today’s methods of heating are
cleaner and don’t require such a
dramatic seasonal cleanup.

Pungent cleaning chemicals
were introduced in the 1940s for
removing tough stains both on
white textiles and in ovens. The
experience of spring cleaning was
harsh on noses, eyes and throats.

Now, more organic and envi-
ronmentally-friendly cleaning
solutions are emerging. For dust
stains on cotton curtains and
drapes, use white vinegar and
water to remove discoloration.
Shine chrome furniture with cider
vinegar, which is also great at
removing pet odors. 

Pour half a cup each of baking
soda and vinegar, followed two
minutes later by two quarts of
boiling water, down kitchen and
bathroom drains to keep them
clean. Pour vanilla on a cotton
ball, simmer cinnamon in water or
use an herbal bouquet for a
spring-scented home. 

One of the latest updates is in
trash cans. Most Americans
begrudgingly take out their trash
more than twice a week. More
than 50 percent would rather

wash dirty, piled-high moldy
dishes than take out the trash.
Since trash is an inevitable fact of
life, it may just be a good idea to
invest in a new type of trash can
that is durable and more sanitary.
For example, a new type of trash
can, developed by Magikan, comes
with a gently yet unobtrusively
scented continuous liner that puts
an end to pulling heavy, messy
trash bags out and, most impor-
tantly, from touching germy,
repulsive old garbage. 

This new trash can is made
from industrial-strength plastic
and features a self-sealing lid that
eliminates odors and a spill-free
rim that ensures that all trash
and liquids fall into the garbage
bag. This means never having to
lift a garbage bag up and out of
the trash can again.

It’s available in a standard 10-
gallon size. For more information,
visit www.magikan.com.

Spring Cleaning For The 21st Century

Keeping home and office clean
and fresh and keeping the
garbage “untouchable” is the
new version of trash can.

House Cleaning 101
(NAPSA)—While a seasonal

house cleaning may not be your
idea of fun, there are ways to
make big cleanings less of a chore.
The Institute of Inspection, Clean-
ing and Restoration Certification
(IICRC) offers these tips:

•HVAC filters. Use quality
electrostatic filters that attract
particles to the filter. To keep fil-
ters in top shape, clean once per
month. 

•Control moisture and humid-
ity. Maintaining humidity at 50
percent or below prevents the
growth of mold and the infestation
of dust mites—two of the most
common allergens.

•Vacuum often and use HEPA
double-lined vacuum filter bags.
They filter out 99 percent of parti-
cles linked to respiratory irritation. 

•For professional cleaning jobs,
it’s a good idea to look for an
IICRC-certified firm. Confirm the
technician’s training and certifica-
tion in the type of work to be per-
formed and always obtain a writ-
ten estimate. 

To locate IICRC-certified
inspection, cleaning or restoration
professionals in the area, visit
www.certifiedcleaners.org or call
(800) 835-4624. 

The right vacuum filter can help
eliminate allergens. 

(NAPSA)—Colorectal cancer
(CRC) is the second leading cause
of cancer-related deaths in the
United States. A simple test can
save your life. For information
about the QuickVue® iFOB test,
visit www.colorectal-test.com.

**  **  **
If you know a child with

orthopaedic problems, burns or
spinal cord injuries that Shriners
can help, call (800) 237-5055 in
the United States or (800) 361-
7256 in Canada. Treatment is pro-
vided to children under age 18
without regard to race, religion or
relationship to a Shriner.

**  **  **
Eating a variety of healthy

foods is the best way for your
child to get needed nutrients. But
how do you encourage kids—noto-
rious for being picky eaters—to
explore the wide world of food?
According to the health and par-
enting experts at KidsHealth, the
answer is pleasant persistence.

For practical tips on how to
encourage your children to eat
right, visit CheeriosNurturing
Circle.com.

**  **  **
Up to 75 percent of cancer sur-

vivors have some health deficits
related to their cancers and thera-
pies. Knowing about potential
risks and learning and using risk
reduction strategies are impor-
tant steps in survivors’ recovery.
For information, visit http://www.
NursingCenter.com/AJNcancersur
vivors.

(NAPSA)—Seeking a special
scent for Mother ’s Day? Says
Karyn Khoury, fragrance expert
at Estée Lauder Corporations,
giving someone a fragrance she
will truly love is not as difficult as
it may seem. “Taking into account
your mother ’s personality, her
style, her favorite foods and flow-
ers, can give you a pretty accu-
rate picture of what fragrance
she’ll want to wear over and over
again,” Khoury said.

**  **  **
More couples are saying “I do”

to charitable wedding donations.
With nearly 21 million Americans
with diabetes and millions more
affected by the disease through a
friend or family member, chances
are that a donation to the Ameri-
can Diabetes Association will be
meaningful to more guests than
the bride and groom would imag-
ine. For more information, visit
www.diabetes.org/wedding or call
(800) DIABETES.

***
If you have made a mistake, cut your losses as quickly as possible.

—Bernard M. Baruch
***




