From: wynnepr@gmail.com [mailto:wynnepr@gmail.com] On Behalf Of Robert Wynne
Sent: Friday, April 18, 2014 1:44 PM
To: KCPQ-TV 13 Fox News
Subject: Response to Fox News

Were people in Yelm drinking lye in the late 1990s? No. Were Ms. Coverdale and Dr. Keay, her significant other at the time, using innuendo and hearsay to create shock and inflate anger and hostility? Yes. Lye is commonly used to home-cure certain types of food, such as olives to make them less bitter, corn masa and hominy. It is used in recipes for cookies, noodles, pretzels, and for preserving eggs. High fructose corn syrup (HFCS) is a ubiquitous ingredient in prepared foods. HFCS is made with lye. Thus any HFCS-laden product, for example, Coca Cola, is also a “lye concoction.”

The recipe referred to in the letter called for 8 ounces by volume of lye granules in 32 ounces of water to make one quart of sodium hydroxide solution which was slowly added to 5 gallons of seawater in order to precipitate out certain mineral elements. Assuming one titrated the entire quart of concentrate into the full 5 gallons, that is an initial 20-to-1 dilution of the liquid concentrate. Next came three rinses using twice the volume of rinse water as precipitate, a further 6-to-1 dilution. Since the recipe called for 5 gallons of seawater to start and that is the volume into which the lye solution is titrated, the effective dilution is 6 x 5 = 30 gallons of water dilution of the original quart of lye solution. 30 gallons is 120 quarts. Thus the final rinsed solution has been diluted 120-to-1 from the original quart of concentrated solution which was 4-to-1 by volume. So the final equivalent dilution of the original lye granules is 120 x 4 = 480-to-1.  

For a comparison test, one could take 1/4-tsp of table salt, sodium chloride, and dilute it into 120 tsp = 20 ounces of water. Will you be able to taste the salt? Maybe. Will it sting your tongue? No.  This was simply a formula for a homemade mineral tonic from seawater.

As to your source, Coverdale was a defendant in a lawsuit brought by JZK, Inc. at the time Keay sent the letter and was his partner and worked in Keay's office. Concerning Keay's letter, there will be a complaint filed with the Washington State Medical Board. Keay's medical opinions in the letter may constitute a breach of HIPAA and the standards of professional conduct of the Washington Department of Health Medical Quality Assurance Commission. 

 

(references below) 

 

“The reason some recipes use lye is that alkalinity is a major promoter of the Mailard reaction, which is responsible for the crisping and browning you see in many baked goods - most notably pretzels.”

http://cooking.stackexchange.com/questions/14466/why-is-lye-used-in-some-recipes-for-cookies
 

Anyone eating green olives is obviously a "lye connoisseur."

http://honest-food.net/2012/10/15/curing-olives-lye-recipe/
 

German pretzels thread

http://www.thefreshloaf.com/node/4616/food-based-lye-vs-baking-soda-making-authentic-german-pretzels
 

Lye Depot history and uses http://www.lyedepot.com/
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