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REFLECTIONS ON LIFE: SUGAR POWERS ALL, BUT CAN BE YOUR ENEMY 

          

   What a marvel of nature! It is most interesting and fascinating that, since all living things 
need energy for locomotion, growth and healing, nature has fulfilled this need by enabling 
all living things to run on sugar in the form of glucose. All plants, all animals and all of us 
humans are powered by glucose, the most renewable and perhaps the cleanest and most 
efficient form of energy. In spite of the fact that we consume proteins and other nutrients to 
have a balanced diet, all these nutrients must be broken down into glucose before our body 
cells can use them.  
 
            However, a huge caveat is hidden in this very curious fact about breaking down 
proteins and other nutrients into glucose to supply energy for our bodies to operate. We can 
bypass this breaking down process by using sugarcane or sugar beets processed into sugar 
(first boiling), syrup (second boiling), molasses (the residue after no more sugar can be 
crystallized from the boiling), or similar products like corn syrup. But beware! This bypass 
comes only at your own peril.  
 
            Designed to supply their own sugar by breaking down proteins and other nutrients, 
our bodies work well and free of disease as long as we allow them to do their work. But, if 
we use much sugar, syrup or molasses in our drinks and foods, we are telling our pancreas, 
“You don’t have to produce insulin to regulate the amount of glucose in my blood. See, I have 
the sugar/syrup that is doing the job.” Very obediently, the pancreas stops working. No more 
insulin. That is type 2 diabetes. 
 
            So, does this mean that most folks, especially borderline diabetics and diabetics should 
stay away from sugar- or syrup-based desserts? The shorter answer is that they would be 
wise healthwise to avoid all such desserts. But what a wet blanket that is! The longer answer 
is, “Everything in moderation.” A little poison won’t wreck your health. But, if you are 
borderline or flat-out diabetic, you would do best to avoid completely all sugars, syrups and 
molasses. Avoid anything refined. 
 
            Run away from anything processed! If the label on the product says “processed” or 
“refined,” return it to the shelf with no further questions. Hidden sugars in things like corn 
syrup added to many processed foods, even meats, are dirty stealth fighters sneaking 
furtively into and devastating our bodies. 
 
            Calories and sugar are convertible. Hence, alcohol is a poison for diabetics, since it is 
rich in calories. I have witnessed a number of diabetics undergo the loss of toes or legs 
because they were too weak to give up alcohol. For the same reason, high-caloric foods like 
fatty meats are also a no-no, a certain undoing for diabetics.   
 

“How is your sugar level today?” is a frequent question among folks who are borderline 
diabetics or who are slipping deeper and deeper into the steely grasp of diabetes. Sugar and 



syrups taste so good that they are their own best apologists for consuming them in myriad 
drinks and desserts. They make their own case, wasting weak-willed borderline and flat-out 
diabetics who simply don’t resist them. 

 
             Predictably, scientists and engineers are now imitating nature in using the energy-

dense power of sugar in the form of glucose as the energy to produce electricity for 
biobatteries. Circulating in plants, animals and humans as blood sugar, glucose supplies the 
energy needs of all living things. While nature figured out eons ago how to harness this 
energy efficiently, only recently are scientists learning how to unleash the energy-dense 
power of sugar to produce electricity.  

 
Since plants have this magical power substance, we can extract it and use it for such 

things as biobatteries in spite of the detractors of this venture. Although lithium-ion (L-ion) 
batteries have been king of the hill for some years, their reign is threatened by a sugar-
powered fuel cell that has an energy storage density of 596 amp-hours per kilo – or one 
“order of magnitude” higher than Lithium-ion batteries. Refillable with a solution of 
maltodextrin, this fuel’s only by-products are electricity and water. Chief researcher at 
Virgina Tech, Y.H. Percival Zhang, says the technology could be commercialized in as soon as 
three years. This type of biobattery may have uses in pacemakers, etc. in our human body, 
since we have glucose in our blood. 

 
            Brazil has a sustainable biofuels economy with sugarcane-derived ethanol  that has an 
energy balance 7 times greater than corn-based ethanol. Together with the fact that only 
50% of corn (the starch) can be converted into sugar, then ethanol, the U.S. product is $80 
more expensive per cubic meter. All Brazilian cars run on 25%-100% ethanol. Should we add 
sugarcane to our feedstock for making ethanol? 
 
 
--  
"God is love, and all who abide in love abide in God and God in them."   (1 John 4:16) 
 


