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(NAPSA)—It’s been a tool for
diplomacy, a space-age way to
keep astronauts’ teeth healthy
and has been paired with some of
America’s most famous icons. It’s
chewing gum—and it may have
been discovered when its modern
day inventor was chewing on ways
to reinvent the wheel.

Thomas Adams, often referred
to as “The Father of Gum,” is said
to have first tried to mix chicle (a
natural gum base that had been
chewed in Mexico for generations)
with rubber to create a cheaper
product for carriage wheels. After
experimenting without success, it’s
believed he overheard a little girl
ordering chewing gum at a drug-
store and then decided to use the
chicle for chewing gum. At that
time, chewing gum was made from
paraffin wax. Adams bet that his
chicle would be a popular substi-
tute. His wager paid off. 

Adding The Flavor 
In Louisville, Kentucky, a drug-

store owner named John Colgan
sold gum from the balsam tree, fla-
vored with powdered sugar. After
Adams’ son (who was a traveling
salesman) paid Colgan a visit, he
was sold on the merits of using chi-
cle gum instead. Using the new
chicle gum imported from Mexico,
Colgan introduced a new, flavored
gum called “Colgan’s Taffy Tolu
Chewing Gum.” The product be-
came an overnight success.

Since then, gum manufacturers
have found a number of ways to
create exciting gum sensations.
For instance, Trident Splash™ has
a liquid-filled center surrounded by
a soft, chewy gum with a sweet,
crisp outer shell. It comes in two
surprising flavors that are a far cry
from the powdered sugar gum sold
by John Colgan: peppermint with

vanilla and strawberry with lime.
Adding The Fun

Mr. Jonathan P. Primley had a
sense of humor that upset proper
Victorian rules of etiquette. At
that time, no “proper lady” would
be caught chewing gum. Yet Prim-
ley’s invention of the first ever
fruit-flavored gum, which he
called Kis-Me, proved very popu-
lar. The gum’s slogan was: “Far
Better Than A Kiss.” 

A Gum Is Born
The first sugarless gum— Tri-

dent—was introduced in the 1960s.
Since its introduction, people have
chewed more than 4.5 billion pieces
of the gum. Placed end to end, that’s
enough gum to span the distance
from New York to Los Angeles 18
times, reach halfway to the moon or
circle the globe 1.8 times.

According to Cadbury Adams
USA LLC, which is the U.S. busi-
ness unit of confectionery and bev-
erage leader Cadbury Schweppes

(NYSE: CSG), and the makers of
Trident and other popular gums
such as Dentyne—“the gum isn’t
just great tasting, it’s good for
you.” Studies have shown that
chewing sugarless gum reduces
the risk of tooth decay—which can
lead to tooth loss. 

In fact, the gum was originally
sold to soften tooth tartar. It was
made from three ingredients (Tri-);
and because it was good for teeth,
the Latin root for teeth (-dent) was
used in the name. Trident White, a
product also sold by Cadbury
Adams, which whitens teeth and
helps prevent stains, contains an
ingredient called Recaldent that
has been shown to strengthen
teeth.

Great Moments In Gum
• Around the year 200 A.D.,

Mayans of Central America are
believed to have been chewing chi-
cle—a gum resin. At the same
time, native peoples in North
America are thought to have been
chewing resin from spruce trees.

• In 1900, the first gumballs
hit American shelves.

• In 1928, the first bubble gum
was invented by a 28-year-old
accountant named Walter Diemer.

• The first bubble gum cards
were introduced in the 1930s.
The pictures ranged from war
heroes, to Wild West figures to
pro-athletes.

• During WWII, U.S. military
personnel gave American chewing
gum away to people they met
overseas—helping make friends
and spread the popularity of gum.

• In 1964, NASA gave sugarless
gum to astronauts on the Gemini
space missions to help keep their
teeth and gums healthy. 

For more information on chewing
gum, visit www.cadburyadams.com.

Time Flies When You’re Chewing Gum: A Brief History Of Chewing Gum

Gum Greatness—The largest
bubble ever blown was 23
inches in diameter.

(NAPSA)—In the event of
severe weather, you can protect
your home by considering the “sci-
ence” behind home building.
Building science—the study of the
perfor-mance of buildings and
building materials—has become
increasingly important. Building
materials are also more advanced,
helping builders and homeowners
construct more structurally sound
homes. 

Mark LaLiberte, a building sci-
ence expert recognized interna-
tionally as a distinguished author
and consultant, offers consumers
these tips: 

• Reduce wind impact. For
example, 19/32” thick plywood—
one of the toughest, most reliable
materials around—can minimize
wood panel wind uplift and reduce
the risk of damage from flying
debris, if the nails are six inches
apart and penetrate into the roof
framing. Plytanium® Plywood
from Georgia-Pacific offers greater
impact resistance and holds nails
securely. Approximately 80 per-
cent of residential hurricane dam-
age starts with wind entry
through the garage doors. Rein-
force garage doors with steel brac-
ing and install impact-resistant
windows, doors or coverings, such
as plywood shutters.

• Resist mold. You can reduce
the risk of mold growth in wall
cavities by installing paperless
moisture- and mold-resistant dry-
wall such as DensArmor Plus™

from Georgia-Pacific. For more
information, visit www.stopfeed
ingmold.com. 

• Avoid “overturning.” When
wind hits a building, uplift on the
roof and pressure on the walls can

cause it to “overturn,” or rotate off
of its foundation. Tension tie-downs
or anchorage to the foundation can
help resist overturning during
severe storms. 

• Reduce the risk of shock.
The main electrical panel board
(electric fuses or circuit breakers)
should be at least 12” above the
projected flood elevation. In areas
that could get wet, connect all
receptacles to a ground fault
interrupter circuit. 

• Combine a strong roof
sheathing with energy sav-
ings. Select a durable roof sheath-
ing that holds shingles firmly in
strong wind and can resist mois-
ture damage due to occasional
leaks. A roof sheathing with 
the Environmental Protection
Agency’s Energy Star qualification
can keep your home comfortable
while potentially saving on cooling
e n e r g y  c o n s u m p t i o n .  F o r
additional information, visit
www.gpweatherbuilt.com and
www.flash.org. 

Plywood holds nails securely,
keeping roof and wall sheathing
fastened tightly to a home’s fram-
ing materials.

A WeatherBuilt Home Performs Better During Storm Season 

(NAPSA)—Whether it’s a small
gathering of family members or
an invitation extended to friends
and neighbors, entertaining can
take on a delightfully casual
approach when it’s done outdoors. 

Add instant sophistication to a
casual atmosphere with these
entertaining and grilling tips guar-
anteed to impress every guest.

Be Courteous to Your Guests
Be sure to note any food re-

strictions or allergies and prepare
alternate options. 

Prepare ahead. Cut meats
and vegetables, set the table,
and toss the salad before the
guests arrive. This will give you
more time to relax and enjoy
your company. 

Create an Ambiance
White dinnerware always looks

appropriate and pairs nicely with
casual double-duty prep and serv-
ing pieces, such as rustic wood
cutting boards for an outdoor
meal.

Add instant elegance to your
casual get-together with flowers.
Just trim a few stems from the
garden and arrange them in
glasses or bowls. 

Offer a few different bottles of
wine at the table for a great con-
versation starter. The best wines
to serve are ones that pair well
with all types of food and do not
require additional aging once
purchased. For example, Rioja,
one of Spain’s oldest and most
renowned wines, includes reds,
whites and rose at all  price
ranges, aged to be ready to drink
at purchase and complement
meat, fish and vegetables.

Efficiency Is Key
To speed up grilling time, par-

tially precook chicken, red meat,
potatoes, carrots and other slow-
cooking food in the oven or
microwave. When grilling, if you
need more than one cooking tem-
perature, mound some coals on
one side to create a hot section
and spread coals out on the other
side for a cooler section.

Grill Smart
When grilling food on skewers,

cut pieces into chunks that are too
large to fall through the grate. Or
for easy cleanup, consider using
foil packets to grill onion rings,
slices of zucchini and squash or
even pineapple rings.

When basting, use two brushes
—one green and one red. Use the
green brush to baste raw meat.
Once the meat has begun to cook,
switch to the red brush to con-
tinue the process. This will help to
avoid contamination.

For more entertaining and
wine tips and to win your own
wine tasting party, visit
www.vibrantrioja.com.

Add Elegance To Grilling

(NAPSA)—Through the pur-
chase of unique items such as
Tribute Cards and Wedding
Favors, you can help children
from communities around the
world who are battling cancer and
other catastrophic diseases. To
place your order, please visit
www.stjude.org/honor or call (800)
873-6983.

**  **  **
In a two-party system only one

side can win, but no matter who
wins, things rarely improve. By
voting together on major issues at
www.voterpowerusa.com, both
parties can win, no matter who
wins the election. You win by forc-
ing both candidates to commit to
the issues you care about the
most. Voterpowerusa.com is a
take-action poll that helps unite
Americans to vote together in
order to get what they need and
deserve from their government.
Major issues to be talked about
and voted on include an afford-
able national health care and pre-
scription drug plan that saves
money for all Americans. Other
topics include government waste,
illegal immigration, unfair taxes,
identity theft and more.

**  **  **
Many Americans find filtered

water from their refrigerator to be
an inexpensive and convenient
alternative to purchasing bottled
water. “We’re seeing quite an
increase in water filter sales as

related to our side-by-side refrig-
erator owners. Of those who own
water filters nationally, 51 per-
cent have a dispenser built into
their refrigerator, up from 35 per-
cent in 2003,” said Bryan Aown,
Whirlpool brand director of water
filtration. “In addition to conve-
nience, the growth may be attrib-
uted to cost savings. Over its six-
month life, a refrigerator water
filter processes as much as 200
gallons, which is approximately
$0.20 per gallon, when bottled
water can cost $6 to $9 a gallon.”

**  **  **
Finding it hard to find your

cell phone, sunglasses, car keys or
lip balm? Consider a lighted purse
organizer. Push the button and
the entire purse glows, illuminat-
ing the whole handbag. The orga-
nizer has 10 pockets to store
items and can make it easier to
retrieve keys or lipstick. For more
information on the organizer, visit
www.getPurseBrite.com.

(NAPSA)—Besides the great
taste, cherries are also low in
calories—only 90 calories for 1
cup—and contain no fat, sodium
or cholesterol. These are just
some of the reasons Weight
Watchers continues its Pick of the
Season public health initiative
and selected cherries this sum-
mer season. To learn more, visit

www.weightwatchers.com or call
(800) 651-6000. For more infor-
mation on cherries, visit the
Northwest Cherry Growers at
www.nwcherries.com.




