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Watch Out for Phosphate Additives 
By June Martin, RD 

 
Sometimes it seems as if kidney patients need to be detec-
tives when it comes to reading labels. A quick glance at a 
Nutrition Facts Table give you an idea of sodium content 
but won’t give you enough information when it comes to 
phosphorus (or phosphate). Food manufacturers are not       
required to list the amount of phosphorus in foods on food 
labels. 
 
Because almost all foods contain some phosphorus, it is 
impossible to avoid it altogether. Your dietitian will likely 
recommend that you limit your intake of milk, whole grains, 
lentils, nuts, seeds, chocolates and foods with phosphate      
additives. 
 
Phosphate additives are added to foods for many  

reasons-e.g. as a leavening agent, a preservative, and a flavour or colour enhancer.  
The phosphates in food additives are especially dangerous since out bodies absorb 
them much more efficiently than the phosphates that occur naturally in foods like milk, 
lentils and whole grains. 
 

Many Products marketed as “low sodium”                                            
are loaded with Phosphate additives 

 
Some researchers estimate that phosphate additives can almost double your intake of 
phosphorus! To make matters worse, many low sodium products have replaced the 
salt with phosphate additives. Unfortunately there is no complete list of all foods con-
taining phosphate additives because there are too many! 
 
Read the labels 
 
On food labels look for words that include 
 “phosphate” or “phosphoric” such as: 
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Our kidneys perform many important functions, including the removal of extra   
phosphorus from the blood. But when the kidneys are not functioning well,  
phosphorus levels can rise, which can lead to serious complications like renal bone 
disease and calcium deposits in the heart. 
 
So how can you avoid too much phosphorus in your diet? The answer is: by limiting 
foods that are high in phosphorus and by avoiding foods that contain phosphate ad-
ditives. But that’s easier said than done!  
 
Avoid the following foods because they typically contain phosphate   
additives: 
 
 
 
 
 
 
 
 
 
 
 
 
 
Be aware that deli meats may be stocked in the fresh meat counters at your local 
grocery stores. Insist in getting access to the  labels! 
 
Reading labels is key! Compare products and choose those without phosphate    
additives. Choose fresh, unprocessed food more often and try low phosphorus reci-
pes like the ones found in  
Spice It Up! 
 
Sometimes dietary modifications aren't enough to keep phosphorus levels in the 
safe zone, as most of our readers know and have experienced. In this case, your 
doctor may prescribe phosphate binders. Phosphate binders decrease the           
absorption of phosphorus from food into the blood. 
 
For more information, visit Health Canada’s food additive info site: 
http://www.hc-sc.gc.ca/fn-an/securit/addit/index-eng.phpg 
 
Please go to the next page for some sample food product labels! 

http://www.hc-sc.gc.ca/fn-an/securit/addit/index-eng.phpg
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Please email Connie at 
cspears@stjoes.ca if you 

would like to see more  
articles like this or if there is 
anything specific you would 
find helpful for dealing with 
your special dietary needs 
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St. Joseph’s Healthcare, along with 8 other Regional dialysis centres in Ontario, is 
participating in an exciting new pilot project. For patients who would not otherwise 
be able to dialyze at home,  personal support workers are being trained to provide 
that support. The personal support worker is trained specifically for one patient only. 
The training is done alongside the patient in the home training area, just as a family 
member would be trained. The personal support worker stays with the patient in 
their home for each of their dialysis treatments. The Registered Nurses in the Home 
dialysis area provide the training and support for patients to be able to dialyze in the 
comfort of their own home. This pilot project will run for two years and be evaluated 
formally at that time. Currently three patient/psw partners are being trained with the 
first patient to dialyze at home the third week of February. We are very enthusiastic 
to be part of this new program! For further information, please contact the home     
dialysis charge nurse at 905 – 522 – 1155 ext 38265. 

Personal Support Worker (PSW) Assisted Home Hemodialysis  
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PKD Foundation of Canada Hamilton Chapter                      

Upcoming Events 

 
 

March 5, 2016: 2nd Annual HOPe FOR A CURE! dinner & dance fundraiser with 
live band and silent auction at Germania Club of Hamilton, 863 King St. East. Doors 
open 6pm. Tickets $25 in advance, or  
$30 at the door. Contact Joy Pekar 1-877-410-1741. 
 
May 15, 2016: Kidney-Friendly Cooking Class from 2pm to 5pm in the Communi-
ty Room at Fortino's. Check www.endpkd.ca/chapters/hamilton/ or                       
call 1-877-410-1741 in April for details. 
 
June 5, 2016: Free public talk on the Status of Jinarc (Tolvaptan) in Canada by 
Guest Speaker, Dr. Sanjay Pandeya (Halton Healthcare), at 2pm in Classroom B 
(T2208), Juravinski Innovation Tower, 50 Charlton Ave. East, Hamilton. For more 
info, email hamiltonchapter@endpkd.ca. 
 
JuLY 10, 2016: Hamilton Chapter's 5th Anniversary party! Check 
www.endpkd.ca/chapters/hamilton/ or call 1-877-410-1741 for details in May. 
 

http://www.endpkd.ca/chapters/hamilton
mailto:hamiltonchapter@endpkd.ca
http://www.endpkd.ca/chapters/hamilton


 

 



Page 8 

If you have ideas or suggestions for what you would like to see in this  
newsletter or If you would like to receive this newsletter by  

e-mail please contact Connie Spears at 905-522-1155 x35170 or 
cspears@stjoes.ca 

Kidney Foundation of Canada                       



 
Kidney Foundation of Canada                       



Ingredients 

1/4 cup olive oil 

2 large chicken breasts cubed, (total 1lb) 

1 cup yellow onion, diced 

1 cup celery, diced 

1/2 cup carrots, diced 

1/2 cup red peppers, diced 

3 cups cabbage, chopped 

1 cup green peppers, diced 

1 tablespoon garlic, minced 

1 teaspoon coriander seeds 

1 teaspoon dried thyme 

Freshly ground pepper to taste 

1 bay leaf 

3 cups chicken broth (use no salt added product) 

4 cups water 

2 tablespoons lemon juice 

1 1/2 cups small pasta  (e.g. small shells) 

1/4 cup freshly chopped parsley 

Preparation 

1. in a large 4 quart heavy bottomed pot, heat oil over medium-high heat for 1 mi-
nute and add chicken breasts to brown lightly. Add all vegetables and spices and 
continue to cook for 8-10 minutes, stirring frequently. 

2. Add broth, water and lemon juice to the vegetable-chicken mix. Cover, turn to 
high heat and bring to a boil (2 minutes). Reduce heat to minimum and let        
simmer for  20 minutes. 

3. Add pasta and finish simmering for 5-10 minutes depending on the size of the 
pasta. Before serving sprinkle with fresh parsley. 

Hearty Chicken Noodle Soup  

Suggestion: 
Freeze in portions and       
reheat in the microwave 
for a hearty meal in 
minutes 


