
10

(NAPSA)—Parkinson’s disease
is an incurable and debilitating dis-
order that affects one million peo-
ple in the U.S.

While there is no cure for
Parkinson’s, which causes muscle
weakness, tremor, stiffness and loss
of coordination, new research with
standard therapies is offering use-
ful information about the progres-
sion of the disease.

Movement problems associated
with Parkinson’s are due to a pro-
gressive decline in the brain’s abil-
ity to make and use dopamine, a
neurotransmitter that ensures
smooth movement.

A landmark study published in
the Journal of the American Medical
Association showed for the first time
via brain imaging that treatment
may actually affect neurodegener-
ation in Parkinson’s patients, an
important breakthrough in treating
the disease. The study enrolled 82
patients that were also involved in
a study to compare the onset of motor
complications between the group
treated with pramipexole and those
treated with levodopa. 

The study compared two current
treatments, pramipexole, marketed
by Pharmacia Corporation of
Peapack, New Jersey, under the
brand name MIRAPEX® (pramipexole
dihydrochloride tablets), and lev-
odopa, long considered to be the
standard treatment for Parkinson’s
disease. 

After several years of use, lev-
odopa has been associated with
dyskinesias (involuntary jerking
movements) and other motor com-
plications. In order to delay the
onset of these problems, dopamine

agonists such as pramipexole are
used increasingly as a first choice
for initial treatment of Parkinson’s
disease.

“This current study adds impor-
tant new information to the grow-
ing body of knowledge in the early
treatment of Parkinson’s disease,”
said Kenneth Marek, MD, senior
scientist at the Institute for Neu-
rodegenerative Disorders in New
Haven, Connecticut, and the re-
searcher who led the study.

Researchers used a brain imag-
ing technique called SPECT (single
photon emission computed tomog-
raphy) to map the brain’s activity
on (note: not all 82 patients were
imaged over 4 years) patients over
a four-year period. Patients who
started treatment with pramipex-
ole showed fewer signs of neuron
degeneration than those given lev-
odopa as their initial treatment.

“There is less loss of brain activ-
ity in the area of the brain relevant
to Parkinson’s in the group started
on pramipexole,” said Marek. 

For more information, visit
http://www.mirapex.com.

Research Provides New Information 
For Parkinson’s Patients

New brain scans help doctors
determine best treatment options
for Parkinson’s disease.

Fair Balance Statement
Note to Editor: Pramipexole is indicated for the treatment of the signs and symp-

toms of idiopathic Parkinson’s disease. The use of pramipexole can cause drowsi-
ness and the possibility of suddenly falling asleep during daily activities, which
could result in accidents while driving. The most common side effects of pramipex-
ole are nausea, sleeplessness, constipation, involuntary movement, and dizziness
upon standing and hallucinations.

(NAPSA)—Americans are crav-
ing convenience and looking to
restaurants in record numbers to
alleviate one facet of their busy
lives. In fact, according to the
National Restaurant Association,
each year Americans are eating 54
billion meals at restaurants and
cafeterias across the country.
However, a dining experience
doesn’t necessarily end when a
meal ends—especially when left-
overs are involved. Without a
basic understanding of proper
food handling, each carry-out
meal or doggy bag poses a poten-
tial food safety hazard.

A recent survey from the Amer-
ican Dietetic Association (ADA)
and ConAgra Foods Foundation
reveals Americans want more
than just a great meal from
restaurants. Seventy-five percent
of diners would find it helpful if
restaurants provided reheating
and proper storage instructions
for leftovers or take-out food.

“We have become a culture of
‘diners-out’ and ‘takers-out,’” said
Carolyn O’Neil, registered dietit-
ian and national spokesperson for
the ADA/ConAgra Foods Home
Food Safety program. “But with-
out a basic understanding of
proper food handling and storage
for these foods, consumers may be
ordering up a case of food poison-
ing for dessert.”

The Guessing Game 
Improper refrigeration of foods

or relying on smell to judge food
spoilage is a recipe for disaster. Yet,
according to the survey, few con-
sumers (19 percent) use a refrigera-
tor thermometer to regulate their
food’s temperature and even fewer
(six percent) label restaurant left-
overs to prevent spoilage. Keep in
mind, food may spoil long before it
looks, smells or tastes bad. 

Tasty Temps
More than half of food prepar-

ers do not know what temperature
is recommended for reheating left-
overs and some unnecessarily
overcook them, likely affecting
taste and even texture. A meat

thermometer is the only reliable
way to ensure that leftovers have
reached a safe temperature and
taste their best. For a safe and
tasty meal, always reheat left-
overs to 165°F.

Take-out Training 101
Most experts say food poison-

ing is typically caused by mishan-
dled food. In an effort to help con-
sumers dine safely and guard
against foodborne illnesses, ADA
and ConAgra Foods offer the fol-
lowing reminders when it comes
to handling restaurant leftovers
and take-out foods:

• Refrigerate restaurant left-
overs within two hours of eating
the meal; in hot weather (90°F or
above) this time is reduced to one
hour

• Label and date restaurant
leftovers. Consume them within
three to four days

• Use a refrigerator thermome-
ter to ensure proper storage below
40°F 

• Reheat restaurant leftovers
to 165°F 

• Use a meat thermometer to
ensure proper reheating

Simple Solutions
To help reduce foodborne illness,

the American Dietetic Association
and the ConAgra Foods Foundation
have partnered in a national educa-
tion initiative, Home Food Safety
...It’s in Your Hands®. For more sim-
ple home food safety tips, visit
www.homefoodsafety.org, or call
ADA’s Consumer Nutrition Infor-
mation Line at (800) 366-1655.

Survey: Restaurant Patrons Hungry For Help At HomePower Management
(NAPSA)—A growing number

of companies are allowing sleep-
ing on the job and are saving
money in the process. But it’s not
employees who are getting sleepy;
it’s computer monitors.

ENERGY STAR®, a program jointly
managed by the Environmental
Protection Agency (EPA) and the
Department of Energy (DOE), is
urging corporations to set monitors
to go into a low-power “sleep” mode
when inactive.

Computers are only used an
average of four hours each business
day but continue to consume
energy even when idle. Most
energy used by computers and
monitors is wasted because 65 per-
cent of them are left on at night
and 45 percent of monitors are not
set up for power management.

Enabling power management
can save offices thousands of kilo-
watt-hours—and dollars—each
year. Companies like Computer
Associates (NYSE: CA), a software
company based in Islandia, NY,
are taking part in the Million
Monitor Drive, an ENERGY STAR
initiative that helps eliminate
waste through power manage-
ment. Through CA’s enterprise
management product, Unicenter,
the company recently enabled the
automatic power-saving feature
on 17,000 employee monitors.

To learn more about power
management, visit www.energy
star.gov/powermanagement.

Sleep tight. That’s what com-
panies such as Computer Asso-
ciates are having their computer
monitors do.

(NAPSA)—According to the
Barbecue Industry Association, 75
percent of Americans grill, and 57
percent grill year-round. The
hottest trend in grilling is turkey.
Grill-meisters across America are
discovering that turkey is a conve-
nient, flavorful and healthful
grilling option. With a variety of
grill-friendly turkey products on
the market today—ground turkey,
ground turkey burger patties,
bratwursts, Polish sausages,
turkey breast cutlets and tender-
loins—turkey is clearly not just
for Thanksgiving anymore. For
more unique recipes and cooking
ideas for grilling, visit www.jennie
oturkeystore.com.

Mini-breaks can provide an
opportunity for parents to spend
time with kids and create memo-
ries that last a lifetime. When
planning mini-breaks, don’t forget
snack time. Food allows kids to
slow down and take a much-
needed rest. There are many
interesting, easy-to-prepare food
products available now. Red Baron
makes a mini-pizza that comes
eight to a box—for a quick snack
between activities or to break up
routine days. For ideas on family
activities and taking mini-breaks,
visit www.donnasday.com or

www.redbaron.com/minis.
The Veterans Affairs (VA)

Office requires that interment
flags—the flags that are draped
over veterans’ coffins, and pre-
sented to surviving family mem-
bers or friends—be 100 percent
American-made. This means
that every VA flag must be made
from American-made materials
and constructed in the U.S. Sev-
eral years ago, the contract to
make interment flags for the VA
Office was awarded to Allied
Materials & Equipment Com-
pany, Inc. Over the course of
that contract, the company, a
leader in manufacturing for
more than 50 years, produced
172,000 of the 5’ x 91⁄2’ flags. To
learn more about the manufac-
turing process, or to order Amer-
ican flags or other patriotic prod-
ucts, visit www.alliedflag.com.

(NAPSA)—Whether on fast or
slow trains, Europe’s connected
rail system is considered the best
and most economical way to enjoy
a vacation or business trip. The
easiest way to prepare your rail
trip is by contacting Rail Europe,
the European Rail Experts.
Whether it’s a Eurailpass (multi-
country), single country pass,
high-speed trains like Eurostar
or just a point to point ticket, Rail
Europe can help. Call 1-888-382-
7245 or visit them at www.raileu
rope.com where you can easily
find fares and schedules to plan
your European rail trip online.

Experts at the National Safety
Council estimate that at least
eight out of every ten children
riding in child safety seats are
not properly buckled in. Fortu-
nately, finding the nearest car seat
inspection location just got easier
thanks to a new program called
SEATCHECK. SEAT-CHECK is a
comprehensive listing of child
safety seat inspection locations and
check-up events nationwide. It
includes a toll-free hotline dedi-
cated exclusively to directing par-
ents to local car seat inspection
resources (1-866-SEAT-CHECK or
1-866-732-8243). Or people can visit

the Web site, www.seatcheck.org.
Both the hotline and Web site are
available in both English and
Spanish.

According to experts at Ameri-
cans for Financial Security (AGS),
a national association dedicated to
helping the nation’s entrepreneurs
succeed in their personal and pro-
fessional lives, teens should be
encouraged to learn money man-
agement skills. The AFS offers its
members a package of benefits,
which include a college scholarship
program for members’ college
bound students. For more informa-
tion, call 1-800-492-1016 or visit
www.afswebsite.org.

***
We can only pay our debt to the
past by putting the future in
debt to ourselves.

—John Buchan
***

***
Men have been wise in differ-
ent modes, but they have always
laughed the same way.

—Samuel Johnson
***

***
Look upon the errors of others
in sorrow, not in anger.

—Henry Wadsworth
Longfellow

***




