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EDITORIAL

Wear your badge with pride

ithout hesitation, |
hought a badge at the
inaugural event of

British Food and Farming Year
(BFAFY). The event was an
exhibition of Aspects of Agricultyre
in English (sic) Art with the title
"This Land is Our Land’.

Besides the obvious stupidity ol
the title - Y4 per cent of us do not
own Britain's agricuitural land
the exhihition ushered in another
rich irony. BFAFY has the scale of
publicity sought by its designers, the Ministry of
Agriculture, Fisheries and Food (MAFF), and (rade
[riends, but the nature of the publicity was surely nol
what they had in mind.

BFAFY was to be a celebration of British food and
tarming industries, and o improve public
understanding of these beleaguered trades.
Unhappily for them, the inauguration was hijacked by
public concern about food poisoning. This rapidly led
to a national debate on the need to clean up British
food and to reform or close MAFF itself,

In three hectic months almost everything the
London Food Commission has researched and
debated concerning food quality and public health
has been in the headlines. Over whelmingly, public
perception is that the food industry and the Ministry
are far too close for the public’s good health. The
usual industry-friendly voluntary Code of Practice
offered by MAFF and the poultry indusiry as the
‘solution’ was quickly exposed as toothless. We
congratulate the Minister for eventually promising
regulations with some bite. But will he fund the
enforcement? And why does it take a full-blown crisis
to get such common-sense regulations?

BFAFY is built on a lie. The publicity says it is to
celebrate 100 vears of MAFE In fact MAFF was only
formed in 1956 when Agriculture and Fisheries took
over (the City analogy is apt) the Ministry of Food.

he Ministry of Food (MoF) was the UK's one
I experiment with an interventionist, public
health-oriented food policy. In the war farmers
and {ood producers, then as now, worked
closely with the Ministrv of e
Agriculture and Fisheries. MoF ~ British
which had closer links to the
distributive trades was the

‘consumers’ champion’. But the \/

o~

Food ¢ Farmin@
) 1989

MoF's association with food
rationing was to prove fatal, and i
was the manulacturers, farmers
and agrochemical companies that
won the battle for influence in
post-war planning. Today, outside
the world of Whitehall, it is the
retail giants who hold sway (see
The Food Magazine, Issue 4).
Reform of MAFF is long
overdue. Three schemes are
being mooted. In the first, MAFF
would be completely dismantled
and regulation and support [or production given to
the Department of Trade and Industry and/or the
Department of the Environment. Health functions
would go to the Department of Health. Proponents of
this model argue that the Department of Health could
resume the Mo tradition of consumer interests.

n the second model, MAFF would lose its role as
I simultaneous supporter of both production and

consumption interests. MAFF would be
responsible in the main for production interests. A
new US-style Food and Drugs Administration
moniloring agency would be sef up 1o ensure that
scientific and public health standards were not
hijacked by the interests of producers.

In the third model. a new Ministry of Food would
incorporate MAFE This would modernise MAFF's
structures to include regulation of catering and
retailing (the [ormer s by far the food economy’s
largest employer), but give priority to the consumer
and public health interest.

The LFC favours a combination of the second and
third models: a reformed ministry and a new Food
Safety Executive. Whatever emerges it is clear that
for the first time since the 1950s, those who argue for
the public inferest in food palicy actually have the
public solidly behind them. But the public relations
machinery of the food producers is well oiled and
powerful. Food interests are still well served in
Parliament.

As tax pavers we spent £1,946m in MAFF last year.
Write to your MP and say what you feel about 1.
Make 1989 a food policy year to

~_remember. Wear your BFAFY badge
with pride. For just 95p you do at
least get something for your
money.
Tim Lang

=
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Boycotts:
Bananas and
McDonald’s
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i R " BST - No Thanks!

s reported in The Food = - i - T .
Magazine, Issue L, trials of
HST (synthetic bovine

somatotroping - the milk hoosting
cattle hormane = are heing
conducted on farms across Britain,
and the milk is being put into our
national supply.

IFyou think artificial hormones
are best left vut of milk production
then use this sign 1o tell vour dairy.

Fill in the tah, cut it out and
pop il into vour empty milk hottle
now.

Contact your MP: there are two
parliamentary Farly Day Motions
abjecting (o the BST trials. Make
sure your MP signs them.

Danish boycott sticker
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Cattle disease 1n milk?

he Mamsiry of Agriculuere
Fisheres and Foor is anempemy
10 extend measures designed

preven! the cattle bram disease Bovine
Spongtform Encephaluputhy (BSE)
getting into vur oo

Milk from animaks suspected of
Taving BSE is to be put under an Order
*.. prohibiting the sale or use of such
milk for human or animal consumption
except for the teeding of the cow's own

call”. Unfortunately there is Hitle way of

knowing that acow lws BSE untll it
dlies and 1t shows up in & post-martem
examination. The fortheoming Order
sl st what has
been happening 1o sucl milk until pow?
The recyl

rtises the add

£ of animal carcasses

vk it feed for cattle
prohibited until the end of this year
assurances from fieed

ucers that slaughlerhouse wiste

3

citn b renrlered [rew from disease, the
Mimistry has been canvinced by
Crcford's Professor Sir Rivhard
Southwiod that:

4 is ot wl present possible 1o be
wholly sure that rendering as currenily
prictised would efiminue the BSE
agenl.’

[he BSE
difficult to destroy. 1 resists mnst

wus 18 nefortously

coaking processes and o relied virus is
Knowe Lo survive six momths
immiersion jn furmabn

recyeled meat from possibly diseased

1§ amimals shoubd not b

carcasses, then what about humans?
Weeare assured by the Minstry that no

- —
& i

10Er nur

quarter ovel

the last ten years

1979 580 1984 539
1980 578 1985 527
1981 563 1986 509
1942  5%7 1887 464
1883 54! 1988 444

Source. MAFF, reply to
Parllamenary Question, 20
February 1988

diseased carcasses should he getfing

into our (oot Farmers are required to
itify Civermmient vets i they suspect
[ISE 10 he present. and their catthe will

he shioghtered aml the fairmers

compensated,

Fhul does this attempt to prevent
infected carcasses from gelling inte
frman [ood work? Unloriunately the
compensation paid to farmers has been
el at half the animal's market value, to
a rmasemum of arowmd 240

A Garmer with forty infected cattle
contl byse over E10,000 31 the thecase
was reporied. There have boen
unconiirmed regsrts Hiat some
unscrpivlos Garmers would rather sell
their caltie to the abatto

) . B
WL Gl Bk Was

[he Southwond Re

published in February 1999, copies

available from MAFT,

INCIDENCE OF INFECTED HERDS

L U100.09
= (.11019
BE 210399

77 410599
§ 109093

10to 18 2]

BSE in our food?

Despite reassurances from the Southgate enquiry that
‘the evidence does not support the view' that BSE-
affected animals are entering the food chain, a senior
member of the National Union of Farmers is reported
as saying: ‘It is common knowledge in the industry
that infected animals have gone into the food chain.’
The Southgate inquiry itself admitted that 63
suspected animals had been stopped at the market or
slaughterhouse in the period from the end of June
1988 to the end of that year, and that 40 of these
were confirmed as having BSE. All of these were from
herds where BSE had not previously been reported.
We reproduce below a statement prepared by a
senior consultant in brain diseases who is concerned

about the presence of BSE-infected meats finding their

way into human food supply.

The virus of BSE/scrapie tand of two human spongiform

encephalopathies - Kuru and Creatzfeldt-lacob dementia, CID)

has some unique and sinister properties, It survives all the usual
methods of sterilisation, it can only be destroved by incineration or by
powerful corrosives, or possibly by autoclaving for at least ane hour,
Furthermore once an animal is infected there is an incubation period of
up 1o eight vears before the disease declares itsell. During this long time
the infected animal seems quite healthy and there is as et no test which
reveals the infection.

The two naturally-occurting fatal brain diseases in humans - CJD
and Kuru - can be transmitted the same way as BSE/scrapie. All three
diseases have been passed to other mammals including chimpanzees,
after “sterilising the inoculum or feed by classical methods, The diseases
show similar changes under the microscape: indeed it is possible that
they are one disease.

The Southwood Report claims that the risk of humans catching the
disease 12 ‘remote’. But the truth is that we do not know if it is remote.
Experts doubtless thought the likelihood of cattle catching the disease
was remole when they first fed scrapieinfected material to cattle in 1981.
What we do know s that it s easily transmitted to all sorts of mammals
including chimpanzees. The report recommends that beef offal -
including brain — should not go into baby food. But what about other
food? The infective brains of all those animals incubating the disease are
finishing up in our ‘meat products’. There should be an immediate order
to incinerate all beef of fal until the disease is eradicated which will take
SOMEe vears.

Until all beef offal is the subject of such an order the public should
be warned nol to consume meat pies, patés and tins containing beef
protein such as consomme, In addition ‘mince’ may contain beef offal
{illegally) and I recommend that beef be bought whole and
minced at home,

And now? We can only wait and see how many of us
develop spongiform encephalopathy.

H. C. Grant, MD, FRCP, Neuropathologist, Charing Cross

| iy RN #SMEMEME
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Irradiated L,
strawberries

D espite luxury packaging and
high-profile point-of-sale
promotion, a test marketing of

@ }a'fsas ae \ijl I
oujours fraiches

i LA A A A AAAALALS

irradiated strawberries in French
supermarkets produced a low level
of sales.

Consumer rejection of the fruit
was put at 60 per cent, indicated
by the rate of sales, and only 25
per cent of the original purchasers
returned (o buy more.

(AL AT AL L L %,
. 90VVVVIVIVIN

T jour

CIT T I X T AR A AL

Two new pamphlets, one from
the Department of Health {DoH)
and one from the Ministry of
Agriculture, Fisheries and Food
(MAFF), have been launched for

™ o) o the benefit of the public.

IS R (Ui gid ‘U“.'U.“::::.- , ToeMAE pampies 2 o
ain fresh for four days, and the : i .

o kel i (LAl A e

premnium over regular fresh
strawberries.

The marketing strategy by the
irradiation company Conservatome

Garden! chez nou
une qzm/f/c‘ fraicheur

~ AHlDN

similar messages: Additives - the
choice is yours; Nutrition
Information - belping you
balance your diet, and so forth.

1s to associate their [ONIFRANCE The 30-page booklet is free and
logo with high quaiity foods, but it supermarkets are being
appears that many French encouraged to display it.
consumers reject irradiation as an The 18-page DoH pamphlet

acceptable form of food processing.

{Revue Generale Nucleaire,
Sep/Oct 1988)
A new briefing paper Fouil
Powsonng and Irradiation by Tony
Webb and Tim Lang is available
from The London Food
Commission, price £1.50 inc p&p.

‘Guaranteed Fresh For Four Days' irradiated fruit

MAFF meets the consumers? Comeredi

3 - "

- T o T Y s B

Feeding Today's Infants provides
in a few paragraphs the distilled
wisdom of their 1988 Present Day
Practice in Infant Feeding, Third
Report. it is directed towards
‘those who advise parents about
feeding their babies and young
children’, but tends to be vague
at the most crucial points.

For toddlers, ‘the misuse of
sngary food should be avoided'.
For infants, 'weaning foods
should not contain excessive
amounts of salt’. On the other
hand, there is one clear
statement that has only recently
become official policy: ‘Samples
of infant formula should not be
given to mothers'.

Unlike MAFF's uncritical
guide to food labelling, which is
available free, the DoH booklets
cost £1.25.

B

I ——— —




MAFF knew of egg problem

11 months before Currie

VAL IO AN VIINANY SO0

ficials of the Ministry o it bl Hepoad eges, and pasteurised
Agricullure, | isheries and [ e S d m bakeries, und 1o fol
Fonil (MAFF) were aware ol Joiw up Cas¢ cantrol studi < fafy
T ablem of sikmonell in 10 ‘l_HJ'-n o outhreaks a JHI\‘-,'H'I_
sction [or al least 11 months By May 1958 the DoH, alarmed al
notorioas lehvision outbreaks of fond poisoning occurtag
statemient by Edwina Curriv i i hnspitals, called a jnint meeting with
1 N Car VJI_‘[..IE "]‘H T Hyp \_'| A for 13 e ‘1 wirlee stunistey
tment of obfictils attended, aml (e min tooi
K was liow 10 inform NHS caterers that it
‘Hetensive positions” in Join o ngs piist tn serions alitbriaks wir
tiearly s months belore she made her Uit by raw eges

ol oTr
el

J.."IHL__"-u_SI_L oy e Lon u'l , }1(1{:; f‘\.fH' 'H}r‘}:l}}'
Food Commussion show thal as early as . )

Jammgary 1998 ohservers from MAF] Mimbers of the British Figg
f

wiere present al a meeting of a working dusiry Couneil were called (o the

sariv o satmonell enferilidis, chaired  Weeting and presented with provisional
by Dr Bernard Rowe, which heard evidence I I egis were Deig inlected
evidence that not anly were matm by salmotelba-pidden hens

samples of supermarket chickens found hie e mdustry expressed doubls
to e infected (58 per cent of samples ot the evidence, and left MAFF and
bt that samples of Btk Gguil veg (he Dol wondering whether Lo malks
were also lound 10 be inteoted, with 40 (e issue public. They ageeed Lo pre-

per cent of the isolates being hage pare delensive briefings’ and 1o focos
iz 4 thie lype which has caused 0n Poe hvgient Proclices among
dramatic increases in food poisuning caterers (inchding the House of Lards,

cases since the early 1sis 2 an outhreak had occurred in the

A secon Mesting. in Fi h"H_{"'_\‘ caneem

) - 3 - 15988, agreed that (he sifuation was setl- A toum hygiene campalgn was
Parents still ask: Should children eat eggs? ous endngh to need Wl scale surveys anmounced in July 1988 emphiasising
i
ervsure food was progerly cosked. NHS
. . caterers were Wld 1o be more carelul i
Chilled food hazards continue e use of egs 1 se paseris

cggs for raw egg products

winsibility of housewives (6

A survey by food inspectors found a majority of food  answer, and 16 of these were wrong by at least 5°C. During the et few months meny
retailers failing to follow the Government’s hygiene The inspectors then checked 74 refrigeration units more cases of lood
guidelines. and found 43 bhad no thermemeters in them. A came Ao

In a survey of 97 shops, cafes, pubs and wine- further 18 had thermometers that were inaccurate ited 1o environmental ey
bars environmental health officers from Southwark by at least 2°C. officers. Only i Novernber did the
found that only a few outlets were selling chilled + Sandwiches were the most frequently found items DoH i '
food at the recommended temperature. stored above the recommended 5°C: 26 out of 28 supE

Some food poisoning bacteria, including listeria,  samples 7
can breed at temperatures below 7°C, and *Quiches and egg flans: all seven samples were them.’
Department of Health guidelines recommend that above 5°C

cooked foods should be kept at temperatures below ; 2 5 y
; . { % sugEestee
5°C. However, there is no legal requirement to ¢ Cooked chicken: nine out of 14 above 5°C ugpested

follow these guidelines. * Pies and Pasties: nine out of 15 above 5°C sadly, infected.” With so much atention
When questioned about the sorage * Cooked meats: 15 out of 19 above 5°C r_'." ;1\:\11}‘:1 Lo :‘"’l"'l”"':"n\'i:]'F o
sirh with retie] antl Bope ne-nne
temperatures, only 33 shopkeepers could give an * Ready meals: seven out of 10 above 5°C . ) :

poisoping related (o

i advice was

sz public warting,
sting consumaers *..avoid eating
raw eges ar uncooker foods made from

Two weeks later Mrs Curne

wal ‘most egg production is,

noticed thelr eleven-month silence

HE 000 MALAZING o5 MMER 1 5
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FOOD SAFETY:
TIME TO ACT

peRpu st | The food safety affair has brought to

fatest of 4 seres of examples

delkoenen e hyblic attention the concerns of many

sl a sound food and pablic

observers of UK food policy. It is now time

* Corpuary heart disease is 1
UK's mmber one preventable ki

< tfler the DHSS's Cummittee

recunmentied better Y] -::-' niliriten
information the continued absence al

fEroper LFan ] ‘.iJL':| ng Ob Tt 1|---‘~'s’

e for positive action. The London Food
i veso o i Commission has drawn up a ten-point Food

Safety Action Plan.

a totsenseé of the Department of For mnstanee, the Regulations gengtally relngeration unils.
Health's advice '|| 1"E i 1 Lok stale that ool shordd be kepl below ter * Food quality and adulleration
Wer Your Ii!.-.l, The Nati "|‘ \ it GeEmees Lt siys. Lister i grows 4l four wre ol continuing concern, i I'u.\,‘-ﬂjg‘

1th \
.|"1:|‘II\II 1l

{1 fice 1:!-mu'."‘]_. LRI diprees Celsius

C reviewed sane key Tood nuality

Goverament inactivity nn tackling . Femperaturc conlrolhum itial  fssues and found that
coronary heart discase (NACK 1454 throeghout the food chain, vel = a) Ninety three per cent of
* The Food Actstites that foud for— pesearchors :=n-.i:_-F n F987 thal one in addithves m use are purely cosmitic
sitle should be ol the “niture, substance five retuil cutlets wer keepang [resh and have nip microbiologrical (g
arl ‘lll“'.‘!.lh‘:l"'Zi In 1479 the aful l"‘/*ii"ﬂik(‘ nail * WTHNg TS i ) !—'l_‘ 'k }J&'I'i'.‘-l
Public Health Laboratery fonnud 79 pee lemiperature (Supermarbeting 198 fookd €0 other countries ban
cent of frozen chickens sampled 1o be Anthier “udy of starzge wenpera- = h) The UK sets no limits on
contaminuted. Yel i 1987, a repeat tures of chilled foodd ot unly 38 per wids, such as
study still found 644 per cent certl of salade, 40 per cent of cured mem i and
nranunation (Horsaed 1999, Why has  and none of the untured meals wen heetrool unlike ather F oD
the Food Act not heen enforced? eldd at the correct te re (F countries such as Austria. Switzerkanl
¢ (ook-chill wechnology has 14867, Thi Dol's To il the Netherbands
hegome 4 sers concern. The TFC Regulations do not cowver u ] display. =) O 426 pesticide mpredients

published a report on cook-chill I\ inwh lv \T WU has exhor ..j approved by MAFF, 161 are reported in
catering two years agp (Sheppart 1957 ansumers o make sure thed scient ture as being known o
wiraing nd the potental for work properly, but UK refrigesators an ing possibie causes of
microtiological comamination, The not made with temperature dials, eprodictive

DHSS Guidelines on precooked chilled MAFF's stratepy, whik

fooils do not apply 1o retail foods (DHSS  worthy, mores the evidence that

[ ,I,_ELJ dnCers an ll.l velic mulition

from the .‘x\s'u.t.w that, on the

1981}, MAFF ha ed such L re control hefure th basis of annual US usage by weight. 40

guidelines tespit uge and fast: constnser purchases & foed item is percent of insecticides, B0 per cent of

gritwmng chilked convenience meals likely not Lo he what it shoull be, Eges herbicides and 90 per cent ol

mirket for example are rarely sold chilled, and fungicides could cause tumonrs (NRC
* The Food Regulations, 1970, we repor] elsewhere in (his magazine 1887

re ot of date and in need of revision on the poor regulation of shops” o ) Mechanically Recovered Meat

Blamiog soft cheeses alone for listeria is not warranted by
scientific literature. Pending final publication of the Publie
THealth Laboratory's current listeria rescarch programme, it
is known that listeria has been found in a wide range of
[ods, including cheeses, dairy products and vegetables. In
addition, particular attention in UK scientific literature has
been given to:

= PRE-PACKED SALADS. Four out of 60 salads investigated
by the Cambridge Public Health Laboratory were found to
contain listeria

= COOK-CHILL CONVENIENCE MEALS. Sixteen out of 64
so far tested by the Leeds University Microbiology
Department. Bought in cook-chill foods have been found to
contain listeria by researchers in Bradford, but none was
found in food cook-chilled by a school meals unit.
(Armstrong cf al 1989).

= CHICKEN. Three out of five fresh (raw) chickens and three

LISTERIA IN CHEESE

out of 31 chicken pre-cooked meals were found with listeria
species by Bristol City Environmental Health Dept (Bristol
EHD 1989). Twelve per cent of samples of pre-cooked ready-
to-eat poultry were found to he contaminated in a Public
Health Laborary survey.

In a study of the diets of 154 listeriosis patients in the
USA, twenty percent of the risk was related to jusl two food
sources; under-cooked chicken and uncooked hot dogs
(Schwartz et al 1988). Forty three of the patients died.

The fatality rate from listeriosis is reported to be between
one in three and one in five (Kerr and Lacey 1989). Not
enough is known ahout the onset of the disease, bul it is
associated with being in an immunocompromised state, such
as pregnancy (Acheson 1989). Of 115 cases of listeriosis in
pregnant women in England there were 11 miscarriages,
nine stillbirths and six neonatal deaths,

GETHT FH0Es SLALAY INT o5 M

(MRM) is @ slurry of by-products from
carcasses which MAFTF allows in meat
products without Jabelling. [n F80
MAFF's Food Standards Commiltet
repuried that MEM ‘is chemically less
stisbbe than carvass meat and presenls a
greater micrnbiological risk” (FSC
140l

* Democracy and representation
of consumers needs 1o be enconraged.
[t Food Advisory Committee, MAFF's

key cotmmittee, has just one consumet

representative on it comgared with
seven whao are fond industry linked

e _ ¢
¢ Food Maguzine, Jssue 4
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FOOD SAFETY
ACTION PLAN

Public confidence in UK food salety has been seriously
undermined. With 1992 and the completion of the European internal
market on the horizon, now is the time for the UK to put its own house
in order. It is in the long-term in-terests of the food industries. public health
and consumer confidence to act now. To that end, the London Food Commission
has produced a len-point food safety action plan:

1 Consumers on the Government food safety committee Consumer confidence would
be enhanced by independent representation both on and to the recently-announced Food Safety
Working Party. This is particularly important if, as is likely, the Working Party becomes permanent.

2 A national hygiene drive This should put emphasis on farmers, manufacturers, distributors,
retailers and caterers to ensure that food is fit to eal. Consumers should be the last line of hygiene
defence. All food handlers should be trained in basic lood hygiene, and a target date for completion
set for December 1992, to coincide with removal of European trade barriers. Consumer education should
accompany this hygiene drive, and not be a substitute for it. Full consumer education should begin in the
classroom. The reduced role given 1o food hygiene teaching under the new foundation curriculum
should be revised and greatly expanded.

3 New Regulations The 1970 Food Regulations should be completely revised. Food hygiene regulations should cover
all food whether sold by retailers or caterers so that, for example, retail cook-chill foods are subject to similar regulations
to those applving (o mass catering. Labelling and ‘sell by’ dates should be revised 1o indicate an ‘eat by’ date.

4 Monitoring and enforcement There should be more centrally funded resources ailocated 1o food inspectors, including
veterinary officers, environmental health officers, trading standards officers and public analysts.

5 Reform of the Ministry of Agriculture, Fisheries and Food MAIT should become a Ministry of Food (Mol?). Its internal
aims and objectives (‘minim’) should be published and give priority to consumer and public health interests. It should reflect
these priorities when dealing with agrochemical, drug, food manufacturing and farming interests,

6 A new consumer division This should be set up within the reformed Ministry. The consumer division should audit
the Mol’s work, actively promote consumer interests in food and liaise with outside consumer bodies.

7 Improved policy co-ordination A new national food and public health policy co-ordinating commitiee should be set up.
This should include local authority food officers and other relevant bodies such as the Department of Education and

Science and health professions.

8 Independent food safety body A new Food Safety Execulive, learning from the UK's Health and Safety Executive
and from the USA's Food and Drugs Administration (FDA) should be set up. This should be independent
of food industry funding.
9 Food Research The Agriculture and Food Research Council (AFRC) should become a Food Research Council,
with an appropriate shift of emphasis from lood manufacturing support to consumer-led research.
10 A change of food policy A new philosophy for British food policy should put emphasis on
openness in place of secrecy, on public health in place of individual responsibility, on independen
t research rather than food industry-sponsored research, on prevention rather than cure,
on harmonising European food standards to the highest level rather than to the
lowest for short-term ease of trade, on environmental protection rather
than ‘clean-ups’, on proper democratic representation in decision-
making rather than food industry domination and, above all,
on pleasure and confidence in food rather
than fear and mistrust.
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Green leaflets

B ST, reproductive technologies,
patentied genetically engineerad
mice and micro-organisms are the
subject of four leaflets just published
by the Green Alternative Link
(GRAEL) in the European Parliament,

The leaflets, each on eight paper-
hack-sized puges, five @ SCEHc’s view
of the |lillil'x'hne'flj},§t‘n| miracles
promised by the industry, European
legislation is being pushed through
which would give more power t the
rhemical companies to control, quite
literally, the nature of farming.

(ienetic engineering is still an
obscure subject 0 most people, These
lessflets discuss, in simple Werms, the
tonsequence of the new technology,
They will be useful W teachers and ali
these whe sre concerned o look at
life in the future, For supplies of the
leaffets please WRITE w Enc
Yrunner, The London Food
Commission, BR (Md Smreet, London
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New pesticide
spray warnings

n a re-drafting of the Control of

Pesticide Regulations 1986, the
Ministry of Agriculture Fisheries
and Food has outlined new
procedures for farmers spraying
their crops from the air.

Becausc airborne pesticide
sprays are believed to diift in the
wind and affect the neighbouring
environment, farmers are now
required to give at least one dav's
notice to people living in the
vicinity if they intend spraying
pesticides from the air,

Requiring a farmer to give such
warning appears (o be a major
breakthrough ... but the small-print
says otherwise, The warnings only
have to he given to (a) schools,
hospitals and other institutions that
come within 167 vards of the
flightpath, and (b) owners of
buildings, tivestock or crops that
come within 25 yards of the ficlil
being sprayed.

...geneﬁcallg
engineered

hormones?
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Levels of aluminium in baby
milks and weaning foods

EEC consumer
protection

Aluminium in baby malks:
we name the brands

Product Alumimum
(micrograms nconfirmed reports have
N ‘ _ per litre) been circulating Brussels
h:e NIlr?1stry of {%gnc.ulmre, and the kidneys can excrete m.uch Bipast il under 20 suggesting that a new department
Hshlenes and Food is reported of what does get Lh'rough. But in SMA Gold Cap 80 for consumer protection will be
to be. rying to prevent the the first weeks <?f .Iu’e the gut wall SMA White Cap 85 established within the Commission,
publication of the actual levels of may allow aluminium to enter the Wysoy 1210 possibly under Commissioner Van
aluminium that have been found in  bloodstream. Osterfeed 190 Meer (DG 23).
baby milk formulations. . _ Immature or poorly functioning Ostermilk 360 The first activity for such a body
Manufacturers may not wish (their kidneys can lead to an C & G Premium 190 would be the co-ordinati
. b C&GE ilk Plus 130 e co-ordination of the
products to be named, and no accumulation of aluminium in the Gko Fomahy:umnla :S 800 proposed European Consumer
mamltfa.cturer has‘put the levels of hod:v, 50 very young and pr.emature Pranitab® 170 Year; the year running up to 1992
a!ummmm on their labels, but the hableslmay he fal gre‘atest risk. Nenatal* 590 and the unified market.
air io)f secrecy canTr;:ol»; bz li;okEp. A mnc-diﬁ{‘h‘:‘ﬂT diet tfjnﬂy also Pregestomil 1570
ata given to fne Food Magazine encourage alumimum absorpton !
show the actual levels found in into b::ii and bone tissue. Good SO Qe NP &
different hrand-name baby milks sources of zinc include red meats, Ready-to-eat A[DS mm
(see table). nuts, seeds and wholegrains. weaning foods up to 3500

Although the link has not vet
heen proven, aluminjum is
suspected of causing early senility
{Alzheimer's disease) and high

High levels of aluminium in
baby milks have been reported in
the medical press since 1986, but
manufacturers have been under no

EEC water requiations under 200

(Sources: The Lancet, |, 157 {1986)
and 4.3.89; Warwickshire Trading

breast milk

A World Health Organisation
(WHO) review of infant nutrition

levels of aluminium are known 1o obligation to lower the levels in Standards; Baby Milk Action and baby milk polic 13 has
cause neural poisoning and brain their products or to declare the Coalition) recommended that in both
disorders. levels on their labels. underdeveloped and developed

Normally the gut wall prevents
the absorption of most aluminium

See also “‘Control the Alumini-
um in Food and Drink' on p19.
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end 1
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A0 00 schonds are taking part in the 6 into o further o
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QO IS L be ! r : of FEAST new service 15 being prepared

altravlive and appetising as well as English. Arabie, Besgali ind Urdu
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e e i for Sheffield

PR E i ’
o s o and teaching stall at all stages o this
ufn Bfetime in the USA The ca outics within their kitchens, Tweethirtls

: B ; ragect. Thedr confidente can in turn
ex] by he Mille Marketing ol the country’s educatinn autharities SCh'OO[S ” 3 |, .“ ‘I e N A

give confidence Yo the children. Stati
Bave, or are aboul W intreduce
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Congratwlating the organisers and NACNE recommendations of less £, et
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- St x \ tidelines produced .., Sheffield City cas be successtully provided when the
applies w all of us on local autherities to pat their schoo ' ; :
A P Tr ; : equire school meals 1w meet right approach is adopted. ]|L
But it is particulur |} mpor Al miels services out to competitive )
(i Tthe eedls of ¢thnic minerity groups henelits gained by the meals service
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14 1 17 . L i - A pHot schem or hadid meal has and by the children cannod b
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B ased on over tiree years of “mstitutional raciam’ which have deaied
X . e aefticuhural setiviies, (e the choice af traditonal foeds to
Black and ethnzc mlnorzttes Lo '_i‘ m Food Commission's Guidelines indnaduals belonging (o these
5 on Food Provision for Wack and Ethnic commumnities.
resource lzst m..'l rities, will be published |I-|\ -|lrln-' Traditional louds are. it argues,
Prepared by Sara Hill the guidelines  imporaant for both thelr nutritional and
An information sheet produced by the Community Nutrition Group of draw on the practical experic
the British Dietetic Association will be published in late Spring 1989. It caterers, community and voluntary
provides a summary of religious and cultural groups in different health orgatisanons, heulth educators ani m .1_11:.?3 ol catering 5'.4;
authorities; information about how to make contact and improve tratning programies. They are educators.
commnnication with people from black and ethnic minority groups; designed 10 ‘facilitate the introduction ol Gurdelises on Food Provisian
case studies; ideas on how to evaluate resources; lists of resourcos Black and ethnic minority traditionil Black and Ethnic Minonities 1s bein
including leaflets, videos, posters; tapes and slides about general foads within the mainstream catering published by The Eondon Food
healthy eating, pregnancy, under-fives and training resources. It also services in both the public aml private Commission and distributed by the
Tists useful contacts, reports and books. It will be available through seclors, Council for Racial Equality, Elliot House,

community dietitians The document aims 1o challenge 1012 Allington Street, London SW1E
hewth the personal ignarance’ and SEH. 01828 7022,
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Can commercial baby milk lead to breast cancer?

A West German women'’s organisation has raised
concern that bottle-feeding with cow’s milk in
tnfancy may lead to breast cancer in later life

reast caticer s he most

COREITROR CROCET aiiong

wormen of all ages, yeLis
ganses remain posrly rescarched. 1 s
ot nf e lew disenses which is mre
common among higher income wormen
{1 temlency was even stromger earlier
this century than it is now). Thire are
also murked regional differences, with
the disease more common in
midustrigfised countries

For several years it has been widely

accepted that diet, especially fut
consumplion. plays a part in cassing
r. Animal tats in the
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natlpnal disease rates for hreast (and
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iy caneer. [n 1979 researchers in
the USA found that deaths from breast
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| Jepinrrmint of Health Panel
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sumewhat concerned that
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—
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th othier

@ Similarky
lion nppears W be rela
fevding and raised incidence of breast

dier an

cearly onsel ol mensiru-

cancer
b .f:','.u" -il DN Asredd
virus particles in Y conl of breast
cancer palients suggests that 1he
disease may be trassmittied from a
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Calcium
prevents
0steoporosis

The Drug and Therapeutics
Bulletin suggests that, despite
carlier doubts, a dietary
supplement of calcium can help
prevent the bone-weakening
disease osteoporosis, even in
elderly people.

In an assessment of over 20
studies, the Bulletin found
roliable evidence that calcium
supplements should be
recommended for those at risk
of osteoporosis and who have a
low dietary intake, and that an
increased caleium intake was
particularly effective in
combination with oestrogen
treatment. In addition, regular
exercise appeared 1o prevent
hone loss and should be
encourigded,

(Drug and Therapeutics
Bulletin, 27 No 1, 9 January
1989)


http:Imphtn~.iI
http:C'itikll.1t

TWO BOOKS FROM THE LONDON
FOOD COMMISSION

—

o
LODOY FOOD
(OMMISSIOY

(HILDREY
1]

lmfr ESSENTIALS
Tin Lobstein

-]

(ER(1AL BABY FOODS
ADDITIVES
LABELLING
FAST FOODS

(OMPANY MARKETING

| GOVERNMENT POLICIES

The dood, (he had and the useless

Children’s Food

Teething rusks twice as sweet as doughnuts? Baby
foods made of thickened water? Sugar Puffs sweeter than
some chocolate bars and fish fingers less than 50% fish?
What should a parent be buying?

The book is a catalogue of shame for the food
industry and the trouble that may be in store for our
children. More than this, the book goes on to help readers
look eritically at the labels on food products, gives the
details about healthy eating and the sources of good
nourishment; and provides an extensive section on what
can be done in playgroups, nurseries and school meals
Services,

The London Food Commission's Children’s Food, by
Tim Lobstein (Unwin Hyman).
Order now from the LFC. 53.05 plus 80p p&p

TIM LOBSTEIN

FAST FOOD

A Survival Guide to the Good, the Bad |
and the Really Ugly of Fast Foods

Fast Food Facts

Beefburgers can be 40 per cent pig fat. French fries
may he coloured with azo dyes and fried in beef fat. Fish
batter rarely has any egg in it, and milk shakes may have
wood pulp and seaweed along with up to cight spoons of
sugar in them.

With eomprehensive tables of nutrients and additives
this hook is a unique and highly informative look into the
secretive world of fast food catering. Showing the good
points and the bad, it helps health-conscious readers find
exactly what they want and don't want, and where to get it,

You don't have to avoid fast foods. But you do need to
know what is in them. This book reveals the facts the
companies want to keep to themselves.

The London Food Comimission's Fast Food Facts by
Tim Lobstein (Camden Press). Available from the LFC.
54.95 plus £1.00 p&p.

Cheques/p.o.s pavable to LFC Publications
Send to; LFC Publications, 88 Old Street, London EC 1V 9AR
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Women working in

the food industry L

Higher grades
Typical women's jobs were cantes
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Ol wWomén ol these are women. timers in pension chemes.

workers it 011 sies

i repart "iy\ | OURs o the future

with a mumber of suggestions lor

rsin the indusiey.

5"l"' (s These workers are aften denied aceess pasitive actin
e GMB s pursuing claims for

pension schemes, eqqual pa

10 benefits such as sick pav and

paitily in the lowes! paid jobs and v for work of equal vitlue in Lood

i wsnally eal fodatoes and vee, dotafoes

Eating for two on a
budget for one

.‘xl.‘I!'J womet

and rice all the time ... by the bime { finesh
daing the shapping there's nothong (off to
buy fruit.’
not the & fiel recom
mended for pregnancy, but like
nany women, s expectant
mather just can’t strelch her Unemploy

expecting b

are on Incorm irst haby. How many of

: v A se major benefit for single i have to spend nearly half our
ment Benefil 1o buy a variety of healthy ifcame. dfer housing costs o food

- ur ; mothers and women in onemplove incame, aler iousing costs, on foor
foods. Her midwife may recommend _______,__:____——-__—__:..T—— 1 done?

that w'."f't‘ét_'.* f!'l.s"l.elt::l VL'.E_:I‘!‘.JL:O‘* every | POVERTY | Vi
iy - she I'rl-:fs it impossible. _ ‘ -m | worse
Prompied by comments like this
from pregrant women on henefits, and
dis0 COnCern expressed
health visitors and die
miateraity clinies, th
has been lo
women witl

SOITED 25 do even

£1h00 s

per vent of 1he
| benelit lor s 24yearold expecting her
| first baby. and it is i
b | foral7-yearold
tilkans warking In | | yedi
« Maternity .ﬂi;;amp . ‘ ! |||||I ||ht h week of pregrancy
isfor | uv be dependent
o) wages or YT placemenl,
or on their families, or they may he
| recewving the £15 bradgtng allowanc
| | puid to cover gaps between YTS
placements. With food costs of £15,88

| by midwives, |

thoweh most 1610 15-

sking at how feasible it
{0 folluw |
gibvice on good ealimg given ool by ante
natal clinics |

W

low incoms

editi
Porerty in Preguancy, compares the
ol diets recommiended 1o exp s il 5
f diets recom ||||| le ;e(‘lll I ‘pa-r-r"v-u;}\.l,“ widging il
i rive :
I3 Gt Sheels gV 4 even enough 10 pay the food bill for a
out ".n%]!rl;;lb;m climes with carrend ‘ A:"'\ pregmant eenager.
— regmi HAgEr.

o< in benefits make

Thedr e port, & n

mnthers in leall

income levels irom wages and benefits.
AL1OSS
shupping M.I far the kind of diet
recommended during pregoancy is
£15.88, But f

£15.88 may b

SR Lt
an claim free milk during 10 compa
[regnancy. s the costal the for pr
shopping bill to £14.06 per week, but
ever s redu
per cel

| diffrcult

prices the average week's

for these on low incomes.
wre Than they can

reasonably alfurdl.

e sum represents £2
ame Suppor! (excluding
Housing Benefit) for 4 single women

t of lnc

the position of vi 1"c~n,.'
hecame much worse.

w« The

ilise on this.

s athor, Dona Covey

!1~ rep

ld Tie Food Mag

1usiry '.\'Il';lf' i

without the comtribmition of women
workers, It is time thal this

recugitsetl Oy

contribition was fullv

mplovers. The GMB 18 conu

winning a far deal for women wark

in the industry —using toth neg

e wellare milk has now
been abolished for progmant wi

nder 18 until they reach (he
week of pregnancy,

(W Wiles nave

Young couples on

<0 lost this benefil

1l many now get no exira help at al

Pregmuiney,
?
[Tie

IFOfH s o tackle sor

Maternity Allnce has three
¢ il the

srablems of matching low incomes
with healthy di
® § preq
]rw une

it

IWm for pregnant Womeen or
Support 1o help them meel all
e extra costs of 3

® nrereased

P EINNCY,
take up of free w

milk amongst pregnant wisnen on

elfare

[neimse Support with posters and
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Maternity Allkasce, 15 Pritannia Stre
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Motoring microwaves

cenpding to Dick Nelson,
research manager at Campbell
Nilbips; microwave avens will

|

erel ds standard cquipment

Additives appeal

he voluntary body Foresugh! has
latnchied an appeal to support
studhes into the effiscls of

-".l"|i'i]

Thes want 1o vaise over 84000 {nra

enlouring agents on childrer

research progect at the University of

Surrey, examining the refationship
between colouring agints, Such as

tarteazing, and the depletion of

MAFF:
excluding
ConsSumers

Two new ‘independent short-
term consultative' committees
have been created by the
Ministry of Agriculture Fisheries
and Food (MAFF). Both include
in their terms of reference the
need to look at consumers'
requirements and the well-being
of the public, vel neither
committee has a single consumer
riepresentative.

The Poultry Research
Consultative Committee consists
of six company representatives,
four scientists, a MAFF
technician, and is chaired by the
chairman of a seventh company,
A E Beckett and Sons [td.

‘The Fruit Research
Consultative Commitlee consists
of ten company representatives
(including the committee chair)

- and four scientists.

Besides concern for consum-
ers’ needs and public well-being,
the commiltees are 10 examine
the ‘enhancement of the quality
of the environment’, occupational
health, and whether any Govern-
ment research could be handed
over (o industry. They are due to
report on 31 July 1989.

140 THE FOOT MALAZINESUMMER 19

The f'nui 'r!-?l.lil"‘x b 1v!‘e‘r}u'l,~ will
produce hand-held. easy- open, heal-
and-<at foods, opening up a new market
i fruzen dinners and snacks.

WCanadian Canssomer, 1539 No 1)

clitdren’s anc levels

Ty work would extend the
preliminary findings showing that
tartrazine lnwers zine bevels, rises
hypersctive behaviour, and that lw zine

levele and byperactivity are related.

For lurther detals

Green
supermarkets

esco’s huve responded 1o the
criticisms of their "green’
pobicies with a series of new

initiatives.

These include, they say, & series of
environmestally sensitive planning
proposals designed fo conserve the
eoology arotnd thetr new
hypermarkels, the introduction of
phosphutefree detergents, the
expansiom of organic vegetable mges,
thi: refusal to sell bulbs, corms or
luhers grown in the wild, and the
publication of a leaflet, Tesco Cares,
printed on recveled paper. For more
details phone {(862) 32222

In the next issue we will report on
Tesen's policy on selling South African
0 wods

BTEC Course

We have received details of the
foliowing food-related course:

BTEC National Diploma in Food
Studies: a two-vear ful-ime course
with twa blocks of industrial
experience and options including
product development, retailing,
nulrition and vegelanan studies
[details: Department of Hotel and
Catering Studies, Westminster Colicge,
Battersea Park Road, London SWil
4R (O1-720 2121 ext 250)

telephane

Voluntary groups to take

on food poverty?

he National Fool Alliance
(NFAL a voluntary sector
wmbrella group, has ,nm!ucwl B

1] Lo
meome, The NFA WIFRING party which

b n: r—— 4 about 1k
¢ PApET 18 conderned about 1ne

discussion paper on tood

WroHe |
role of voluntary organisations in
“kling - or more often filing o tuckle
= growing food poverty inthe UK
Should voluntary hodies dsiribute

stirplus EEC food? Shoulil Britain follow

Lk

ather cotntries examples and sel up
aehemes Lo destrbute gnsold canteen
mdls, of supermarket food bevomd s

selbby date to the needy? Whal are the

lone bygiene implications, of
such apgrosches?

The paper reviews o number of
schemes o aperation arcund the wordd,
Dtk trom Janet Humer, The National
Food Alfance, /o NCVO, 26 Bediond

sauare, London WCl

Third World debt

orld Food Day came and
wenl Izt October with
fittle coverage in the

national media, A pity, as one person in
particular made some comments that
thay which might be thought highly

mdustries 1 the expense of agriculture

Meanwhile another United \',’[';:x ns
body, the U'N Conlerence on Trade and
Development, catalugud the current
{ebt among the dozen leading Third
World imlebted nations:

provocitive

Thie head of the UN Food anil Country Debt
Agricultural Organisation (FAQ), (USSmillions)
Director-General Edovird Savuma, in Brazil 114,500
an atldress to mark the occasion, Mexico 105,000
accused Third World governments of Argentina 49,400
dressing up their cities as modern Venezuela 33,900
showcases while neglecting food Philippines 29,000
production and the rural poor. Nigeria 27,000

He described the mass movement Yugoslavia 21,800
ol young people to the cities in Chile 20,500
developing nations as an ‘appalling Morocco 17,300
mess and a major cause of world Peru 16,700
hunger He said governments had Colombia 15,100
uutspent their resources, giving Ivory Coast 9,100

priority to manufacturing and service

A I.S. CONFERENCE
Sugars - The Current Debate

and Future Action

Eastman Dental Hospital. Thursday 25 May
The Government's COMA report on sugar is due later this summer

The sugar industry s planning an international meeting. All of us
concerned with health and diet will find this AlS conference valuable

preparation for both events
Only £15 including lunch and refreshments
Details from Annie Cushing, Action and Information on Sugars,
Department of Community Dental Health, St Giles Hospital. St Giles
Roatl, London SES VEN
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I inspectars

targeted local

supermarkets
antl hopght samples of
lour Bypes ol sausigy
prismim {or prime),
regular. economy and low
fal. They included well-
known fiakes and
supermarket own-brands:
Bowvers, Walls. Adams.
Matthews, Sanshury.
Presto and Teseo,

Fat

Prefmum squsages cams:
ol with the highest
average fal lovels. Some
wire as much as 35 pn
cenl pure fe.

Lean Meat

Lean meat can describe 3 wide vartery
uf anima) parts, and could include

Type  Average Highest
fat fat

content  content
Premium 25% 35%
Regular  22% 35%
| Economy 22% 23%
Low fat 9% 13%

mechanically recovered mal
Measuring the protein cantent ol a
sausage can wive an indication of meat
leviets, Bat this would be inflated by
adiled sz or milk powder

Ui siusage analysed was found 1o
buve over a thard of its protein from
non-meat ingredients. The fipures
below slow apparent lean meat content
FALMC) estimuted from the wlal
protei. s ey almaest cortainly over-

Premium sausages
- HOGWASH!

Supermarket displays and butcher’s windows often promote
premium or prime sausages, at a premium price. Are they any

better than regular sausages?

There are no regulations on what the words premium and
prime mean, so inspectors from Southwark’s Public Protection

department went shopping to find out.

extimate the amount of lean meat.

Tere is Bartly any dilference
Betwisen pvernge meat fevels i
premium and regular sausages. and
sormne regular sausages hail b more
mit thieh The best prentium sausage
sampled

Value for money

With miny of the sausages showing
wel | ugder [all theetr weight In lean
ymeat, & carefnl shupper migh! ask
whitler satisages are & gooi birigain
For miost peeiple they represent The
‘meat” part e o dish, ut witk su much
fut, salt and other adiditives, might it ne
he both chenper and heallhier to buy a

Average Highest

- Type
ALMC ALMC |
Premium  44% 48%
| Regular 43% 55%
| Economy 35% 3%
Low fat 53% 59%

Meat Frice
perib
of lean
meat

Premium sausages (£1.06) £2.40

Regular sausages (97p)  £2.25

Economy sausages {(7ip) £2.03

Low fat sausages (E1.14) £2.15

Minced meat £1.09

Minced steak £1.29

Pork chump steak £149

Stewing beef £1.52

Tapside beef £2.18

sinafler weight of fresh bean mea?
Assuming the apparent lean meat is
all real Yeun meat, and not 2 milk or sova
substitte, we pstirnated the roe cost of
purchasing the meat in sausages and
commpared it will the cost el fresh meat
In termis uf the meal on vour plate
the messape s clear sausages are nol
good value for monev. When vou add
the fat, the generally high sall levels and
varions preservative. cofourng anid

cmtlsifving agents, they
ippesar to be poor value lor
lealth 1ou

There seems 1o be
noithing premium abgut
premium sausages: They
tertd) 10 be more fulty, have
nn mere fean meat and
give poorer vl for
iy, compared with
regilar sausages, Only the
Jw L&l sansites alier a
sipmtfcantly healilier
frroduat, but as a form ol
lean meal they are
eXpEnSive

Standards

southwark local council
and e Food Magazine are calling for
tossgher regulations governing the
composition of sausages, The words
“primie’ and “premivm’ should be betler
defined, there shoubd be a full
declarition of the types of meat used In
sittsages neluding which species of
anjmal or bird they come from) and
ther <houid be il detaits of the

ingresdients used

A typical recipe for a butcher's
‘home made’ pork sausage is|

For 25lbs sausage meat
10ibs pork hand and belly
8lbs pork fat

2 5lbs rusk {soda bread filler)
1lb 'seasoning’ (sall,
preservatives, colourings)
J-4lbs water

Cased wm sheep or hog casing

(intestine) or synthetic collagen
casing.
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raidcraft: Alternatives tc

wes it help the hungry to buy their

local crops? Only in cerlain

circumstances, argues Mark Winter,

Traideraft's Food Development
Manager.

We have asel of criteria for evaluating food
sources, We helieve that the Key to economic well
heing for Third World countries lies in just and
able trade, and we seek Thind World partners
who can henefit from our approach.’ His aim is

buy foods and beverages from sources which

conform to one ar more of the ,r-".'uu'firtg criteria.

» Groups of peasant farmers or labourers,
operating for themselves and their local community,

= Croups who process and,/or pack loods
ifl-l‘.i'.-i}, }'I'D‘J ensaring that the added value’
benefits them and their local economy,

» Countries with rural development policies that

actively help the poorest: supporting land reform,

)
dnce and

granting credit and technical assi

ity prganisation among

ENCOUTAZINE CommL

easant Ermers.

STAPLE CROPS

‘We also take other facters in

y consideration.

We would only consider buying staple crops from
countries where these are in surplus. Luxury crops
shauld not be competing for land, or for credit
assistance, with staple crops unless part of an
euitable rural development policy.

"We try Lo ensure that the crops are appropnate
for the eeology and economy of the region, and any
swocessing and packaging should be approjriate

100, Wi

S5 f . e — 1 . H 3 14
rights of agricultural workers in the region should

ilso feel itis important that the human

b respected.

‘Following these crileria means trading with

ome of two types of pariner: either we work with a

ol g p whom we want (o suppart, even though
they may be in a country with usjust rural policies,
or Il means trading with state marketing boards in
cotntries where we are in broad sympathy with
e rural policies. In the later case it menns
ing on the marketing bogrds suppart for

cannit trace back foods (v

peasant workers, as we
specilic farms.
I'raideraft’s activities have won it considerable
support, 1 is now selling feod worth over £1.3m
annually, with their teas and coffees taking some 70
per cenl of sales: They work closely with both
wreney CAFQOD -
¢ Traitlcrah

Christian Aid and the Cathali
producing customised versions of 1l
catalpgue for their agencies

Besides direct mail order, Traideraft has a
network of 1400 volunteers organising local orders,
and has opened shops in Liverponl, Leeds and
Newcastle-upon-Tyne

With malnutrition endemic among the Third World poor anc
we eat food from these regions with a clear conscience? |

o 2T NN

CHRISTIAN LINKS

The Tink with the churchesis not fortuitous.
raideraft began hife as a Christian initiative,
founded by the ‘Christian socialist” entrepeneur
Richard Adams and trading with a Bangladeshi
handicralt co-nperative,

It formed itself into a mite] company and the

went public by issulng shares. Not, of course,

highly lucrative shares (they have rsen about 4 per
cent per ammumy, but anes which clearly pricked
the conscience of the nation.

e first issue in 1984 was heavily over-
cribed and raised 2600000, A second issue in
1486 proved equally poputar and raised £1.1m. A

suhs

§ Ty ol |
v/ a-odo';z;""“

L

usery-

riendly investment' quipped ane
commentatir
s

Traitlerat operates from Gateshead, in North

Fast England, "We see ourselves as a mudel
employer with a 130strong workforee in a

depressed region, said Mark. ‘Although not a co

operative, we have an open management style with

['.\u-‘.'.w‘l";gu I \[ reclors on the b |;|j|-' t lw"f"-wl o lhe

workforee annually.

NON-RELIGIOUS

~ 1 : T 'l
The Christian approach is by no means apparen
in the selection of tra

ng pariners. Not only
many of them non-Christian but some - notably
China and Cuba - are avowedly non-religious,
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Third World Explottation

amine affecting many countries,

the first of a series of articles on
“who believes we can.

!

T
Ca

-+

<

R
b

b g

——
‘We are not a Christian mission. We have
thought long and hard aboul our trading criteria,

ad although we are open to advice about our

I

partners, we have felt that the criteria of justice and

equality come before [ith, We trade with Ching
Cuba and Nicaragua on the basis of their declared
indicies on raral development, backed up with the
Best information we can gel on how ese policies
are put into practice.

“The same applies Lo the co-operative grinps.
Q-]

even though we may disagree with their

1% - nT - . - T o F
We have a n Turkey we are Lrading with,

government's policies.”

in the down side, Traideraft admits that sonu

o its sources are less justifiable. The teas usually

mixes nclude Australian pry

can

GROUP/COUNTRY

Apex farmer co-op, Turkey

Marketing beards, Mozambique

Marketing beoards, Nicaragua

Gatherers co-op, Peru

Womeu's co-op, Bangladesh

Kurdish family firm, Turkey

Peasant-supporting processing
company, Philippines

El Ceibo growing and
marketing co-op, Bolivia

Craft Aid sugar packing co-op
for disabled people, Mauritius

Sanjus Nice Foods women's
co-op, India

Linjat Papad

Marketing boards, China

Marketing board, Vietnam
Marketing board, Cuba
Multi-racial company, Zimbabwe
Tabora co-op, Tanzania

Kabompo co-op, Zainbia
Marketing co-op, Mexico
Marketing boards, Tanzania
Cerro Azul co-op, Costa Rica
Incoserve Co-op Federation. India

India
Equitable Marketing Association,
India (an alternative marketing
organisation trading with tea

Traidcraft's main partners

FOOD PRODUCT

hazelnuts

cashews, sesame
sesame, coffee, rum
brazil nuts

coconut

apricots

banana chips
cocoa
raw cane sugar

chutneys

popadoms

Earl Grey and Lapsang
Souchong tea, peanuts,
walnuts, beans, apple
rings, honey, dates, cashews
whole bananas
confectionery
confectionery

honey

honey

houey

teas, coffee, cashews
coifee

tea

Tantea-Tamil Resettlement Sclieme,

tea

ducis.

Cool

Pd

their

cooperatives) tea
need blending to ensure consistent quality. and that  agribusiness and. often enough, by their own
mayv mean adding non-ethical supplies. The muesh governments.
includes British-grown grains, and the dried fruit ‘We can make suggestions to these

eratives bl we cannol be totally insensitive 1

own histories and their perceptions of how

L\r."f‘\‘\‘f[/E f‘}lRU.\ they want Lo grow and market their produce. It will
We are looking o improve our sources all the all take time.

time, hul a few compromises have to be made,
Another type of compromise has to be made oves

methoeds, [t would be arrogant of us o

i’(u-l: nlfl'j
demand that the products are only produced

according to the latest organic methods, when for

years rural farmers in underdeveloped countries

been urged to adopt Western intensive
{arming methods, encouraged by mullinational

have

111l

Meanwhile you can put yourself on Traidcraft's

ing list for their Sprmg catalogue by writing 1
l'raideraft ple,
Kingsway, Gateshead,

NE11 ONE.

Next issue we ook /

kot TWINT -'|.'l:."'f.;':" etivical
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Mother's little helper
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Sweet hooze_for babes -

Dinnaford's Gripe Mixture

Sugar 49K

Woodward's Gripe Water
Aleahol 5%

Syrup 159

Nurse Harvey's Gripe Mixture
Ginger Tincture* 5%

Syrup 20%

i er:thi |
wivelt efitht times a day, Fora small bods
bt | Graisr =
16l NAS feve) expiTi I T
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Ahive all mumufaciugers S
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andl diakyvsis Muids she
coplm bess than 301
] T].HT" i (
| within 6

R'E

alumininm, an

grure should be

LU0 patienls an

Jalysas within the EEC

nese palents fromn
alumnninm poisaning.

Alumimum in dia
ptienis has caused brain
I=eise il weakness of

hanes leading to fracturg

and & variety of other
ilisairiers

I aduminin is as
plsonius as these figures
suggest, does not the
alumininm in the food and
Irink of peaple not a1
ialysis also have a dama

wing effect? The evidence

stiggests that aluniinium speeds up the

agrelngr of acdodts rather than acting as an

acule poisan. Only ane or twa teniths of

nme per cent of aluminium o [bod and
iIrink is absorbed into the blood st
and most of the aluminium absorbed
excreted by the kidney

but 2oimie finds

its way inlo cells that are mot replaced

[requently, where it accumulates,

BRAIN CELLS

Brain disorders including
Alzheimer's svoidrome hive been
reparted to be associated with aceumu-
{ations of alumtinium in the nucled ol
bram celis:. Aluminium also
calcinm in bones causing bone weas-
stess. Aluminium interferes wilh several
hundred bo

mignest

v IITICESSES Fequiring

m, calcium and zine which it

<L No evildence heen found
that aluminmm is needed by any living
thing ani it is incomyp

hle with

Control the aluminium =

m food and drink

Aluminium - the commonest metal on earth — is
suspected of being a dietary hazard. Margaret Wynn and

Arthur Wynn argue for new regulations.

essentil hie provesses
A Committes on Food Additves of
thie US Natinmal Ac

estimated

Y Ol Sewnees

pounids of aluminium wer

fond additives. It was added 1

=

sk ook bonlet e
otfier Grings '-:1.-=Ir\l!',j R 1{',_\[]5

e production of some Hiscuits. ca
and bregds, W processed cheeses,
ickles, frozen strawberries and other
frozen fruits to improve appearance
The average consumption of aluminit
by US citizens was estimated a1 21.5
g/ day and five per cent of them

comsmed more tan 95 mg/day

There has been an increase i the
exposure of humans o aluminium by &
factor of 1en or even 100 during the 20th
century. Breast milk s reporied to
contain ahew 30 ng/ g A study of
commercial infard mitk formulas (mds
U with L waler contammg fung/g)
showetl a range from 85 to JU0H ng/ g

e ,
tinim, wp o 162 nmes Wwe Tigure
sreast milk

[l has! Hildren

with defevzive kidnevs have been fatally

el It |||_|:I-_|! the

paisoned by the aluminium in 4

dary milk formuln, The
researchers noted thal no-one could S
how many children with only slightly
tlefective or immalure Kidneys suller

) thedr brains ar ether oy

systemis [rom b

WATER

The case Is over

stamutory control of alumin
milk formulas and weaning foods. Bt
control cannot stop there dand must
involve everyone. The EEC

Commission has set a standard of 200

g g maximum for aluminiunt in tap

water but this standard Is ool ohserved

i the UK and cannot beso Jung as
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Greenhou® warming:

The greenhouse
crisis may well be
the gravest
environmental
threat that humanity
has ever faced’, says
Jeremy Rifkin, the
LIS environment
campaigner. Eric
Brunner looks at the
evidence on the
global warm- up.

A

) A - ¢ : - ’||

1se the sea level to rise, foodin oy | r;

! Mere i = ¥ ’ j b \

i eIy [THENY i / \\/
) !
| fLir VO s i S \ \
AN
| h changes if oo N T /’ =l X Y|/
\ . »
fi ns as well as risi VY i
i C nsared by the Canadian — continuing loss of tropical ram forests latest group to publish results from ils
, ('"" " t;" h L loge ther 30 compormnds the peoblem since declining compuier m el The Met Office's
Ih ! " »
ire just h tists an an worsl case eelimate | 1 ontl
" 1! - it . S
results of the accumulation ol industrial strialists to debate the g i st f i 1 of carl P
2 . g

Mo apihis L dL seih's S [ ;

¢ gases n the earth's almosplier: threat. The conference called for veqrs the varth e e
n rontract Narth Ao . 5 s Mgt )
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SHICY B3t stmanter when the Gred chloroflyerocarbons (CFCs) by the vear ere? Dr Michae! Kellv, from the A: Trace gas emissions continue
2000 and a 20 per cent cut in glohil [niversity of Fast Anglia. does not vet lo grow at current rates of about
count other reasans for this rise. U is 1.5 per cent annually, producing
not proof that the greenhuuse effect is an escalating ‘forcing effect’ for
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semate committes which suggested roing of coal and vil, use of artificia ' K C: Drastic cuts in emissions over
BRSNS fertilisers and production of pollutants NASA' Goddard Institute predicts | the next 10 years. The forcing
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erainres are the highest in the Large increases in the 1€ within 25 years (figure 1. plat A)
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Greenhouse warming (Cont)

he United Natiens Environment
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hetween a few per cent for clover and
rice. to 100 per cent for cotton when

carbion diexide is doubled artificially
[hes forecasts however assume that
water supply wnd pest prevalende are

he Department of the

repurls that wheat

here had higher viclds

dioxicle almesg
when wmer was plentiful, but these

were lower if ramfall remained at

i !p“.l lS

Agricultural solutions 1o the

will ke a vanety ol
fup varielies may solve
sufie pirablems, Irmigation nay be

ch have

[rPsen

greenliouse eifect
forms. New ¢

sute regions whi
atdequate rainball at present
Pertuips one of Hhe

HeCossaly M

1St pressing
prablems les with the control of Muture
anful of
aeribusiness tompanies arpnd the

bl call thie tune with seed varieties,

tarmng methods, A b

Wur

[T sers, o
'\ i TTve

venhause problem by promusing

chinery ani pesticides
contributed to the

intensive agrivalture bazed Gn fossi]
fnels. Can they be relied upon 1o of fes

1silive solutions:

CALLS FOR
ACTION

[T Toronto and Washington

COVITGImE

tally zp
||Lu‘|5 o

conlerences hoth saw concerted

international action as the only means

tar |'.?t i J.'i"' 1%;» g :I|.'||'I~.|-

privhlem, This concerterd response, thes

imvialvie 3 biend of asasures
Lo cumtrol em

ardaption 1o th

say, witnl
i \"-L._‘lu'!: E“LH Is inrl Lo
tacilirate

[RHYIER|

\"mlluml
wint, Last Octehers
[ D | H : .
Washington Conference recemmente
the following

1 Taw

transker

<1y |3.~.~,i'ei;liul
frm !
ther envirommes
bl ef

2. Relaxation of

Wels 10 soiar. wind)
Iil!rj.-"r\i“ i
ErEY SOUICES,

hard World debi as
arl imcennve to conserve and replenizh

fnfsls

mtermutionally agreed taxes o
© DUTTHIE OF a4F | ¢odl
1. Rejection of muclear te

chnology 1z
QLS |Il'n:.l|r'h.

aresponse Lo the gre

The greenhouse gases

Gas
carbon
cl'mxide
CFCs

methane

Tﬂ,ﬂe T
1800 - 1985

recent decades
1800 - 1985
1800 - 1985

ntrous
oxide

1ecent decades

ozZOnE
ppm = parts per million by volume
ppb = parts per bitlion by volume

0.25% per year

Inr"ease ¥
260 - 345 ppm {up 33%|

- _67'% peryear

800 - 1600 ppb [up 100%)
250 - 300 ppb (up 7%)

Greenhouse gases allow the sun's energy to reach the earth’s surface
unhindered, but himit the loss of heat energy back to space, just as the

glass in a greenhouse retains warmth.

SOQURCE: The greenhouse effect: overview and implications, PM Kelly &
JHW Karas. Climatic Research Umit, Norwich {1988)
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Greenpeace and the Warld Wide Fund
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CANDY WITH ORANGE
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Illegal? This sloppy
label breaks British
labelling regulations
in several respecis: It
claims to be orange
flavoured which
means it should
include some real
orange. The ingredient
list admits that there
is no real orange
present. The phrase
FD & C Yellow No 5 is
the term used in the
USA for tartrazine
(E102) which should
be properly declared
as such.
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Support the LFC and subscribe

to The Food Magazine

Send off today, you don't even need a stamp to

The Food Magazine (subiscriptions)
Lendon Food Commission,
FREEPOST, London EC1B 1FX

Please tick relevant box(es)

SUBSCRIPTION RATES:

UK Overseas (airmail)

4 £12.50 individuals J£20.00* individuals

< £25.00 organisations J £30.00" organisations
*payment in £stesiing only

Donations

J1 enclose the amount £
London Food Commission.
1 enciose a chegue/p.o.for£
Publications

made payable to LFC

Name

Address

Postcode

_as a donation to the work of the
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Poverty and diet

In June 1986 the London Food
Commission (LFC) published Tightening
Belts, a major veport on the impact of food

poverty in Britain. Three years later Issy
Cole-Hamailton begins a series of articles on
how the situation has changed.

Onte of the most urgent problems of onr
fimg 5 how fo ensue tisal each member
af the community receiyes @ dret tha! will
satisfy his or her physiological meeds, It s
clear that fo achigpe ihis end, many
barriers - poverty, unemploymen!,
apathy, ignorance, prigudice, hahi! -
must be surmounted, and many inleresis
- agniewltural, mdustrial and economic -
readrusted , Sir Robert McCarrisen,
1436,

Fuelled by the publication ol the
LEC's report Tightening Beits in 1981,
and remarks made over the last few
years by Edwina Currie, there has been
considerable debate about the problems
faced by people with low incomes in
follawing healthy eating sdvice. The
professional associations of health
visilors, dielitians and welfare rights

srgamisatinns have all campaigned on
the issue and this Spring the Hewlth
Education Authority is publishing its
OWN repoTL

The general consensus in 1986 was,
and still is, that without more mosey in
their packets peaple with low incomes
find it increasingly difficult to eat a
healthy balanced diet. During the mid
1980's food poverty in Britain has
worsenetd

THE COSTOF A
HEALTHY DIET

Establishing the exact cost of 2 healthy
fiet s impossible. Individuals 1astes,
skills and facilities vary widely. cultural
and regional mfuences are strong and
fid prices are inconsistent. Wt is an
interesting healthy diet

TABLE 1

for one family may be
latally unacceptable to

anolner

to argue thial benefil levels were
idequate.

I do have @ question to ask ony
smarl politician who may wish to weld
the Benefit Book in such a way, and that
ts, quite simply, do you and your faniily
manage o £28 per week? For any man
who quoleth the Benefit Book should live
by the Benefit Book! Bernadine
Lawrence, from her book The Benefit
Hook (Thorsons) 1989,

She bakes her own bread, makes
hier own breakfas! cereals and enjoys
spending one and a half 1o two hours a
day cooking for her family. Her family is
happy 10 eat plenty of vegetarian and
pulse hased dishes and her children
have resisted the pressures o join the
canvenience fod, onthe-hool eating
culture.

On the other hand & healthy diet for
one adult costed by dietitian Kathy
Moaney in Hampstead, North London
in 1988 was £14.20 for a week 1. Other
exampies of costed healthy diets fora
wiek are

& 53560 tor a family of three based

Calonies from f{at are cheaper than those from

The cost of the same other foods (1986 prices) W &
Iesnd il'. \":;”"’f"‘.f \||;||!\' ] FOOd Cost ofpon!on
."h'. SAME HWH Varies. giving 1,000 kcal
Mhere are price Jid e . fo
fifferences both withi
Hll’ ?:t_-?l‘:‘r-r"i..‘lll 1 jlrt‘-::j Lard & other cooking fats on
:":ifil*[.\ h,'t‘..'l-']l:.n'l pr Potatoes 0.22
"IT\'\'!': ["‘“"i o ‘.q "l"‘»lr‘i‘ !m = Whn.e 022
B~ brown 023
. Bread - white 0.26
~ ’\‘;.:"'rllixrl living in wholemeal 0.37
Chelsea in London finds it Apples 1.61

| o [ CeTols 17

possible to feed a family of _
[our on £28.00 3 werk Oranges 1.99
sh iy | DADANAS 2.0

ugh she has heartfelt

alt}

advice for politicians who
might use her experience

ZHTHE FOOL MACAZINERSUMMER

Source: National Food Survey 1986, HMSO, 1987

on "average” caling patterns fura
‘modest-bul-adequate’ diet -

w 35,00 for a family of four using
all Tesco's own-brand loods -

& £45.00 for & family m Scotland

TABLE 2

for food wilhin benefit levels was
inadequate. Now the situalion is worse,
Dietitian Kathy Mooney feund in
Hampstead that a healthy diet can cost
more than 41 per cent of the weekly
hudgel for people on Income Support |
A ‘modest-tut-aderquate” diet costedd for
the Family Budget Unit would take
more thin 50 per cent of the disposable
income of a family of three on Income
Support

Other research has indicated that
benefit rates for children are inadequate
andd ned geared 1o the needs ol growing
children. It has been established that
even if full claims are bemng made for
free school meals and milk, the rates
omly allow for 8 per cent of the must
busic needs of 2 five-yearalil and 68 per
1 cent ol the

nevds of an
People with low incomes spend less money but a higher  ¢jght yearaild.
proportion of their income on food Ovet the
E - s next 12 months
Food Per cent Housing
expenditure of total Benefit and
per week expenditure gllowances for
Low income homeless
households £35.84 22% fumilies wil
High income chagmv and a
households £63.36 14% family in bed
e O — and breakfast

Source: Family Expenditure Survey 1986, HMSO, 1988

based on “average’ ¢aling patterns +

& £10.29 for one adull from
personal experience

There s no doubt that for most
people with low incomes the cost of 4
healthy diet is considerably more than
the maney they have available 1 spend
on food. Even making small changes
such as decreasing the amount of fat
used in frving will lead 10 extra
vxpense. Calories from fat are cheap
and replacing them with calories from
starchy foods and fruit is much plore
expensive (see Table 1),

Little has changed, it seems, sinee
{he 18th century

‘As income falls, foods characterish

af higher earnings disappear until
paorest have 1 support life on fuods
froviding the most calo)
mones. ') Burnett, English Dict m the

18t & 19th Centuries, 1476,
INCOMES AND
BENEFITS

Even belare the Social Security changes
came into effectin April 1982 provigion

|
s on fie ieas!

could lase £5)
aweek This
will have major effects on (he diets ol
this already nutritionally deprived group
of people.

THE FOOD BUDGET

The amoumt of money spent on food is
closely linked to income. Wiilst low
income households spend much less on
fedd than high Income households, the
proportion of their income this
represents is considerably higher (se
Table 2)

Wealthivr people tend 10 spend
mre meney han
cating oot a3 well as on (oods eaten st
haine, but there 1= little difference in

iise 1ess well offon

i thee lood budget at home is
up
Both rich and poor spend about twa

thirdls of their home food budgets on
hasic fonds. However, low income
households spend relatively more on
the cheaper foods. The disadvantage of
this is that 1o buy cheap calones it is
pecessary 10 eat more chieap fats which
tend to be highly siturated (Table 3
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m the 1980s

TABLE 3

Foods high in saturated fat tend to be cheaper than those low in fat
| December 1988 prices, Tesco, Brixton|

Beef products:
lean beef
fatty mince
beef sausages
Pork products:
lean pork
fatty pork belly
porx luncheom meat
IMargannes:
polyunsaturated margarine
soft inargarine
hard margarnne

Source: Lor{dﬁn Food Commission

VALUE FOR MONEY

In general. people with low incomes g
hetter value for maney both in terms of

quantity and nuirients. ln 1986 juw

income hotseholds got over 2 | per cemnl
more ¢l cach nutnent lexred vitamin
C et pound spent on foid than those
with high sncomis
P [ riams . 1
AavIng InsElNCsent money o sped
ani foud means that [n‘n_'lv' tend to et
very Jittle fruil and vegelables;

relatively small amounts of lean meat

Price per

~ £030

~

Saturated
fid fat per 100 g

£2.39
£1.20
£0.72

2lg
73¢g
108g

£2.08
£0.99
£0.64

304¢g
151¢g
109¢g

£0.41
£0.34

200¢g
250¢g
30.0_1;_

fish und poultry; white instead of
wholemed] bread and drink whole milk
rather than reduced & milk,

On the ather hand they eat more
cheap calonfic ods ngiuding
processed meat and meat products,
lard, sugar, jam, cakes and biscuits and
fried foods. Altha ;l:‘i there hive been
sormie changes in eating patterns during
the mid 1980 with reduections in th
amount of sprewding s, biscuits,

akes, supar and preserves eaten, there

-

e ——

Stark contrasts: a light snack for some is a week's benefit for others

has been no increase in the apjount of

fruit eaten by people

Vege fables ar

with low inco

Whitst averall expenditure on {ood
has risen, foud price rises have been
unieven. The cost of food encourager in
& healthy diet has gone up faster than
that of Wod not encouraged (see Tahle
|
1

Peuple in lower ivcone grosps will

healthy dietary
changes wi Iy save morey'
Professor Aubrey Shetham, The Food
Magazine, Issue 3

It problem for most people with
bow incommes is that they domnot have
enough money 1o lead what could be
deseribed as 8 ‘modestbut- adequate’
Iife-stvle. Uimtil this intelerable situation
is comfronted head on and invomes rise
sufficivntly, the problems of food
poverty i Britain will not go away

[ Health Education Authority’s

{

puhlished in Spring 19849
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TABLE 4

[o the mid-1980s the price of

foods encouraged in a healthy

diiet rose more than for other

less recommended foods

Price rise

19821986
I
32%
31%
26%

Fish*

Fresh fruit®

Fresh vegetables”
Poultry*

Biscults and cakes 23%
Vegetable oils* 20%
Bread — wholemeal® 19%
Whole mitk 17%
Bread - white 15%
Maat products 14%
Sugar 13%
Butter 9%

*mdicates foods recommended
in & healthy diet

Source: National Food Surveys
1982 and 1986, HMSO. 1984 and
1987

Collere London

eating on
budeet. Tesco Stores Lid. 1987

Bread, Argyl

J‘._‘\‘.

Tescn, Gy to hegithy

Milburn J e1 al, Nae
& Clvde Health Board,
Pentlow J. Written conumumcation

1a ih' London Feod Coammission 1488
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St. George the Martyr,
SOUTHWARK.

PREVENTION OF ADULTERATION OF FOOD AND
DRINK, AND OF DRUGS ACT, 1872.

NOTICE.

THE ANALYST for this Parish, appointed
by the Vestry under the above-named Act is
Dr. JOHN MUTER, OF THE SOUTH LONDON
SCHOOL OF CHEMISTRY AND PHARMACY, No.
231, Kenningion Road, S.E.

THE INSPECTOR appointed by the
Vestry under the Actis Mr. JOHN EDWARDS,
Inspector of Nuisances, who attends at the
Vestry Hall, in the Borough Road, at 11
o’clock in the Forenoon, to whom any appli-
cation in relation to the above Act should
then be made.

Any purchaser of any article of food or
drink or drugs in this Parish is entitled, on
payment to the Inspector appointed under
this Act of a sum not less than two shillings
and sixpence nor more than ten shillings and
sixpence, to have any such article analyzed,
and to receive a Certificate of the result of the
analysis, specifying whether such article is
adulterated, and also whether, if it be an arti-
cle of food or drink, it is so adulterated as to
be injurious to the health of persons eating or
drinking the same ; and such Certificate duly
signed by the Analyst is made to be, in the
absence of any evidence to the contrary, evi-
dence of the matters therein certified, and the
sum paid for such Certificate may be deemed
part of the costs.

By Order of the Sapitary Committee of the Vestry.
Vesry full, BoroughBond, - ) ANTEL BIRT, Vestry Clerk.

Passmore, Printer, 60, Borough Road.




Trading on public health

he practice of selling
substititte, inferior or
doctored poods al inflatel

M as trarle
It and sold

it Kes s as
itsell Wherever (i
the upportunitics o make profits from
adulteration are present. Even the
il Athens
appoint a special inspector of wines— an

5 AT

Ciizens of an tadd Lo

carly version of oor 1 ng sk sindurds

mmental health of fcers.
Rn'n"k from 1th eentury England

13, brewers, pepperers atil
.~---|- H eorrupt practives
Early action 1o suppress such

vininer

ardulteration was tiken not by the public

authorities but commercial wades

grustlds who saw asales advamage in

maintaining the good names of their
merbers.

hese forms of voluntary seil-
regulation proved insulficiem and the
need for leg

| regulation was
f“f"‘:.‘T‘Hl-ll The Assize of Bread in the
Lith century eumtrolled the price and
composition of bread. A 17ih century

act inroduced fines for adubterating e,

beer. But even statutory
Hlective In the
growing opportunities for food fraud
Systensatic adutteration of food
hiwmied in the Yith century as new
lechnigues were :‘.r‘vrh;;\:-\'t. The
iractices were evel published in frade

collee and

CONLrHS were | face of

honklets:

Twrnt sugar gives a fine amtber
coloner from the lghtest shade to the
deepest of old brandy, oak ehups the same
and alfse an astringency. Yellow
Sitenders @ fine cifron coloir and
gratefil aromatic seent Sassafras, a
strawberry colowr and a fine aromalic
buet pecwdiar seent.” Shinnon, 1503

FREE MARKET

Sul | rerhup~ the most significant
cont: on Lo the growti of
adulteration in the early 19th century
was the widespread accep
market palicy.

The medieval control aver foud
standards y natigual and lucal
vegulation came o be ahandoned -
partly hecause of administrative
dittiendtios but, more funiamentally,
use of @ chanzed concephion of the
role of the state and a doctrinatre belief
in the efficacy of free competition fo
ensure the best inferests of the consumer,
Fhese changes, eomneiding with

e of a froe

As the Ministry of Agriculture, Fisheries
and Food proudly celebrates its centenary
year, we shall be looking at the history of
food legislation and the links between
legislation and commercial intevests. In
this issue Melanie Miller looks at
the early food laws.

wnpamlieled iflation awd shartages
dnring the Frencl wirs, combined fo
pradieee o sitwation i which it was, for
fhre fivst fime, easy, safe and profitable to

]L,.‘l{.

edylterate. Burnel

Fredenick Aceum's publication of A
.J'nh n “w:s aof Fowd anil
20 marked a

attitudes 1o

Tredtise of
Culingry Pr
turning poinl in
‘free trade” Here was evidence that
chulteration was nol only fraudubent b
coult] pose a serious health risk. Red
lead was being added 1o cayenne pepper
and sauces. Pickles were “preened” with
copper.

POISON

Accum catled for governmint
mlervenlis

consdmer

Iy astonishing thal the
penal law 15 n.ur mre iffecluafly
muforeed against practices so monical lo
the public welfare. The man who b a
fellow subfect of a few shitlings on the
agitioiy s senfenced to death, while he
who distribudes @ slow futson to @ whole
romnnity, scapes wnpunished,”

Yet the government of the period
held back, asserting that [reg
comp would eventually best serve
pubiic interest,

in 1850 a chemical analyst, Dr
Arthur Hassall, and the editor of The
Lancet, Thomas Wakley, set up the
Analytical Sunitary Com n.
Svstermatic luod fraud was revealed
manth by month in The Lancet and
spread by pogular papers. The majority
af [bods were being adulternted in sume
way = even the pich could not buy pure
foed. Hassall described virnlent
poisong used in le, sweets and spices.
He identified several deaths from
coloured confectionery - and the
possibiiity of lung-term hazarids from

slow accumulation
A government-appointed committe
recommended protective legislation
irgued that {he best
T-”'u‘m wits [0 leave buavers

The foud industey :
<o Litke care
of it s |‘-: s (| 1he cavienl vi nplur
prrm‘ml-.'l

Fetween 1857 and 1859 there wer
five unsuccessiul Farliamentary Bills on

atluleration. The campaign was
sustained] by the Social Science
Assaciation in Birmingham and other
public and scientific groups. [t ook a
public cutery followir

seventeen people from adullera

[pzenges ta foree the first anti
adulteration act, in 1860, despite the fuct
that the siew Whig government was tot
in favour off food legislation.

T act allowed local authorities o
appint public analysts who would
examine any products brought to them
by members of the public (who lad 1o
pay up to 10s &)

The Lancet campaigners noted drily
that the acl had been considerably
weakened during its passage through
Parliament and had itsell become a
somewhat adulterated artcle”.

Bun publication of the names of
offenuding traders encouraged ithers to
reduce the use of paisonous mineral
colours, although fraudulent
adulteration continuesd unabated.

PROSECUTION

Between 18638 and 1871 four
unsuccessiul atempts were made 1o
amend the act by making provisions
enforcement or imtroducing strict
lizbility. Only after several privale
prosecutions and agressive campags
by the Anti-Adulleration Seciety and
local anthorilies was the appoiniment of
public analysts made mandatory in

1874,

Several of the larger and moe
¢ration
undercutting the

progressive compattivs saw udh
1s wnfair compelition
wts. Tighter begislation could be to

their advantage. By 1875 The Times was
thundering
T wonld de

wefluence of the fau

a ;“w\’l-"u'ﬁ gain i the

ot brng thi
ssiries fu e

regaeded o fanger s o ‘usage of trade’,

s "y =
aanlteralion of m

bait as a disgracei! oftence

L neher public and trade wron

[ITESSUIe & W £ it At was drafted
vt vear, and its core has remained

enshrined (o over g century

Na Persang (! sl f  fite NW Ul‘:."{u'-
il

of fne | or ary ariicle of fo

any idrug lelich is nat of the nature

5H

bstance and awality of the article
avmemided by s ¢.'u'l.-.|i:|':“|' af the fund
P, OF Ciniy vl e il T |,'.“'.‘|I..".

there o

LIABILITY

Key clauses were apen tn wide inler-
pretion: enforcement officers and
courts defined niure, substance and
quality” snd injurious” in a
ways. Were excess water ar subslitute
ingredients i meats, butter orjum legal?
e government refiused 10 Tst banned
or permitied adiditives aml would got
establish compositional standards to
control fraudulent substitution

By 1850 textite dyes from coal lin
hatl repliced the poisonsus mineral
calirurs, because ey were technically
superior, cheaper and were assumied
safe, But in 1886 animal tests cast doubt
om the salely of spme coil tar dves and
stirted a debaie about (he safery of and
meed e colowr additives - a debate
which would tiliar to anyong

tltitude of

be fan
foday.

Many methods which may have
been fraudulen hut which were nol
clearty seen at th
hewlth continued and grady

time as (threas W
1l

OCHTTIC

ineorporated as custamery trads
practices. The result was o new era of
legalised adulteration which has

continued throughout the 20tk century

FURTHER READING:

Ingeborg Paulus The Search for Pure
Faod. Marlin Robertson. 1974

Tohin Burnetl Plenty ang Wani,
Methuen, 1466
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FOOD FROM THE PAST

THE STREET RHUBARB AND SPICE SELLER
‘Never in my life I put no tings wit my goods. I tell you de troot, I grind my white pepper
wid my own hands, but I buy me ginger ground, and dat is mixed I know. [ tink it is pea*
flour dey put wid it, dere is no smell in dat, but it is de same colour - two ounces of ginger
will give de smell to one pound of pea flour.’

*splitpeas  From Henry Mavhew's London Labour and the London Poor. 1851.




BSE beef

Only ane persan will acknowledge thi
Twrman beings coulid catch the canle
brain disesse BSE by enting beel and be
18 Dt Tim Hedt, the jugior doctor whiose
British Medical Jowrnal article firse
raiged the current concern about the
disease. He has given up eating
processed meat - so sure is he that
there s a connection. | too wouldn't be
surprised if a link was proven.

| am the honogary chairman of a
pareal group whose children received
human growth hormone during the
147105 - 3 preparation alleged to have
cansed eight patients (o die worldwide.
In this country the hormone was
withdrawn ‘overnight’ m May 1985
when the deaths confirmed specialists’

[ears that @ slow virus induced the
netrological disease, Crenzfeldt Jacob
Digease (CJT). They knew it 1o be a
viriis for which there is no screening
and no cure

The CID virus is akin o that
producing scragie in sheep and, since
cattle have been fed the remains of
sheep, might it not be possible for
hiumans Lo pick it up by eating cattle? As
& tedevision producer by profession [ am
not gualified to provide an answer, but 1
am sceptical of those who are,

My scepticism js based on
ministerial inaction fnflowing the
withdrawal of the growth hormone in
1985 and 1 see the same kind of inaction
following the identification of BSE
Within days of the human hormone
being taken off the market, specialists

available!

The Food Magazine

Issue 1 includes

our diets

industry

*How natural is natural
conecemn?

Issue 2 includes

*§-page Food Quality Suppleme
healthy food

Issue 3 includes

Issue 4 includes

labelling

Back issues -

There are stll a few copes left of th

a few still

e celebrated first three issues of

*BST - what are they doing to oar milk?
*Jumpimmg on the bran wagon - the mside story on added bran o

*What's in canned meat - we take the lid off the canned meat

- are misleading labels a trading standards

nt - the hudder: hazards of eating

*Soft-serve ice-cream - the inside story
+Homeless and hungry - preview 1eport
Chemobyl after elfects - the world trade in contaminated foods

* 6-page Fast Food supplement: the missing labels tevealed a1 last
¥ School dinners and the launch of the FEAST campaign

* The costs of eating healthily: we look at mner city shopping

+* 1992 — whal might 11 mean for UK consumers?

* Healthy snack bars: are they misieading?
* Supermarkets : we rate them for green awareness and mutntonat

#* The Caroline Walker Trust is launched
* Weaning food: how to 1ead the small pring

£2 50 Inc p&p per copy, cheques payable to LFC Publications  Order from
Subseriptions Deps, The Food Mapazine,

BE Old Streer. London ECTV 9AR

established that no patiest whe had
heen treated should be allowed 10 he
either an organ donor or give blood -
yel the DHSS issued neither
instructions to bar them from it nor
altempted 1o trace the B voung adults
al fected who could be donars. The
official reason appeared to be that any
announcement would cawse panic, but |
am very concerned that more CJ0
deaths might oceur because of the
silence. The denors themselves might
never die from the disease but act as
carriers. The final CID death toll may
still not come to light until the tura of
the century

Tam Fry

ChairChild Growth Foundation

Meatless economy

Having read the article "Low Income
Spending Survey”in lssae 8 of The Faod
Magazine, | wonder whether Issy Cole-
Hamilton included any vegetarians or
vegans in her survey of food purchasing
by penple with low mcomes,

Although vegelarianism/veganism
is commonly perceived, with sums
mstification, W be a predomaantly
mitfdle class (and theredore middle
income) phenomenon, | irmly believe
that a wholefood vegetarian or vegan
diet can not oply comfortably meet the
dietary guidelines of NACNE, but also
prove very economical.

The main problem is a lack ol
awareness of a) the nutritional value of
whalefoods, and B) how tu
couk{prepare them. Perhips this is
problem to whisch the LFC (in
comunctien with The Vegetarian and
Vegun Socielies, retailers and other
interested parties) could address jisell
Paul Appleby
Secretary, Oxfird Vegetarians

Primary schools

[ am & primary school teacher

compiling a database of organisations

which produce nformation aml /o

resouirees {or use in primary schools,
[T yours is such an organisation

please could you sem| me details of the

resources which vou produce.

J Carrick MSc

Carnhillupon Tweed

Ifany readers can provide information.
Mease send it to | Carrick MSe, ¢/0 The
Food Magazine, 83 0ld Street, London

ECIV 9AR

Full fat subsidy

Twould like to comment on the high
profile being given to the promation of
tlairy protducts in schools in the UK,
enict the subsidy system which
encourages schools to purchase
products hagh in satorated fats

There is no doubt that the Natlopsl
Drairy Coumail (NDC) is putting masgive
restlrees into materials W encourage
the wmake of milk products. Their
growing assocition with sports
sponsorship and teaching materials for
sehools meeds 10 be looked at critically,
especially at  lime when most health
authorities are imvolved m "Look After
Your Heari’ programmes. These include
nrging people (o cul down on ther
saturrated fat intake, Reaters may be
gware that the UK has some of the
wors figures in the world for deaths
from coronary heart disease and
nationally on average, we have higher
blood cholesterol kevels than that
recommended by the World Health
Chrganisagion,

The message concerning G
reduced products isthere, if you ook
for 1t in the NTIC materials but what is
worrying is the present system of EEC
schewsl itk suhsidies which gives a
mmch higher subsidy on whole milk -
that is with all its saturatid fat - 1herehy
encouraging education autheritivs Ly
nurehiase this, Whale milk is subsidised
by 12.55p per pint and semi-skimmed
milk by 823 per pint: skimmed milk
products are nof included in the
scheme. It s also interesting 1o note
that only full-fa cheeses are subject 1o
subsidy, Edium and cottage cheese ane
1ol eligthle.

Maybe it is time the EEC subsidy
svstep was challenged amd changed 1u
miatke it cheaper for schoals W offer fil
reciced products t children and al the
same time greatly mprove nutrition
education, especially whore the
prevention of cardiovascular disease i3
comeerned, and pot the
recommendations of the 1984 COMA
report 10 the DHSS inlo practice.
Joan Richardson MBE
Worcester & District Health Authority

Bottle headspace
1 was alitthe disappointed to nole an
error and opusston from the article
entitled “BSI bottles oat” in lssue 3 ol
The Food Magaaive.

THE Fiwi

AT O MMER L2l
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1 In the penultemate paragraph
there 1s a statement that lacks accuracy
s it implies that | have been
recommending 2 maximion one per
cent headspace, | have consistently
recommended 4 target of oné per cenl
whith & nat the same

2 In the [as paragraph vou refer o a
photograph which [ submitted 1o you
several months ago, Clearly your artist
got ini first with his comical cartoon
wheeh left oun the photograph so that
there is an inconsistency of context in
your arthcle,

(therwise, what you say is very
mich to the point.

Edward M A Willhoft
Idependent Consultant - Foud &
Dinink

Aluminium panned
Mauny people must be wortied about the
sulety of using aluminium cocking
ulensils and foils (ollowing the results of
recent research linking aluminium
intake with Alzheimer's disease
Comventional wasdom 15 that alurmininm
tar such uses, and in heer cans or other
commercral uses. is nol a health hizar
because the metal is lughly fnsuluble, as
is the oxide Gl with which its coated
O EXPOSUTE 1 OISt dir

Warnings huve been given, however,
against cooking acidic (Fuils or rhubary
in aluminium pans

Auymintum for damestic pans really
o0k off 50 vears ago. Adverse eltects o
profonged intake of minute doses ona
homocopathic” level could be shuwing

p fiow. 1s the apparent increase in
Alzheimer's disease linked with this?

[ think there is a need for public
guidance from the health authorities v
the safety of alaominium and for new
researchr-based work on the question.
Bill Wainwright
Tondon SW6

Middling fare

Az avery new subscriber cauld [ please
ask for more specilic terms about fnods
in articles such as ‘Fast Food Guide'
(The Fosd Magozine. lssue 3). For
example, what does fairly occasionally
mean? Onee @ year, once & month or in
between? Half the foods mentioned fell
mio this categor y antl | wondered how
to interpret the comments.

Miss B Reed

S Albins

SR THE FOD MATNERN MMER 14

Yo, But . it all depends on what else you
cut. fust lonking at the list of fast foods
you wention, if vou afe sxe of tiem once
@ woeek. fine. Hut if yow ate each of them
oner @ week, disaster! The ratings we
gave were fa try and indicate a bud,
middleng and @ good ranye
Unfortunatpiy many fast foods were only
muddlong. (Ed)

Organic meat

[ am writing to enquire if you have any
information on free range meat. [ am
viry concerned ahout the factory
farming of catthe, pigs and chicken - if
vou could send me periaps a list of
places where | might be able to obtain
free range and hormone-free meqt, or
the aildress of sumewhere that may be
bl to supply me with such
information, | should be very grateful
Kathy Hunt

Landon SE23

Two guide haoks might be sseful- The
New Organic Food Goide by Alan Gear,
Deat Fapertacks, 1987, £3.95 and The
Reeal Foord Shop and Restaurant Guide
ty Chive fohmstane. Ebnry Pross, 1985,
£6 15,

IWe canmot take responsshelity for the
detadls in tiese hooks, but let us know [f
you find them kelpfil. (Ed)

Co-o“'s Nutritional
Labelling

In The Fooill Magazine, Isue 4 /[0
?]n-_'.' Hh'f' {IS S]rc"f‘ F:JJ‘ Hr:‘.'l'fr';_\‘ anrd’)
v enitied to andicate that Co-up Baked
feans dectare their dietary fibre
comtent, Thetr gwndrand sausages were
abgent from the published table as enr
local Coop had nene, but if ferns onl
he fat content is deelared om tie label
(hamgh not the satwrated fof or salt
lepely)

The Co-op hate assured us they are
plaxning majar improyements in
ndrition miprmation for therr products,
and are elso proud of therr unigue
Consamer Care latel panels whick gve
extra nitntionad gutdance ‘in Hain
Englsh’

Theeir spokespersan challenged onr
epproval of added sugars declared by
some companies, arguing that fetal
stgars 1s more wsefal nutritionally Do
wite, ower readers, agrie?

NO MEAT FOR ME,
PLEASE!

by Jan Arkless, Ellior Right Way Boiks,
1488, pp 142, £1 50

¢s, a paperback for ¥1.50, Or
Y rather & Paperfront, as the
publishers like to call thedr books. at &
price thail une expects oty with i food
company subsidy. But no, this is a small
publishing house domg its best. 1l
claims, to provide books it 1he lowest
possible cost rather than the highest the
uarket will bear

With cookery books expenencmng a
slump. the book may necd more than a
mere price artlvantage, This one does
have mare, it is 4 simple userdriendly
gulde 1o the basics of couking sensibie
tieals without usisg meat. 1Uis, it savs,
for he veretarian  the family', and
provides a range of easy reclpes foe one
or twa penple

Nothing pretentions., and coming
fram the author of the wonder fully
tithee! How ta Boil an Feg. v of fers many
of the basie procedures that other books
torget o mention, Simple methods for
cooking rice, makiog salad dressing or
siuffing a pancake, are mixed with more
intetguing, but equally simple revipes
for curried mitlet pate, stuffed auher
gines and egg and mushroom burgers

My only quibhle concerns what the

book beavies ol mather Uin what il in-
cludes, Therc is hardly any mention f
the nutrtional values of the foods. Far
anyine newly eobarking on 4 ton-meat
diet it can be belpul o Know what
nutrivats you stight go short of, and
how to replace them from non-mial
sources {eg mixing grains and pulses
for protein complement, where to find
vitamin B1L ete), It imght have been
warth another ten pence lor the extra
pages!

Tim Lobslein

SNACK PACK

irmingham's Health Education

Department has produced a
lively Ji-mimatie video calli] Snax, It
atms 1o help school children ehoose
healthier snacks (apples instead of
chips) and the viden will be distributed
1o Birmingham secandary schools vith
teaching malerials

It features The Snax Rap', inter-

views, fjuiz games, phonedns, ke,
questions 1o ‘snax-perts” and helpiul
cooking lips. 1l you would like 1o buy or
horrow a copy of Siver, please contact
Jiavne Howard. Central Birmingham
Health Education Depariment, St
Parricks, Highgate Street. Birmingham
B12 YA, tel 021 410 K161
Anita Green
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PESTICIDE USERS’
HEALTH AND SAFETY
HANDBOOK

W Watierson, Lower el jel

Press, 1988 nn 504, E30 har

udy Watterson hs Tong been con
cirmed whot 1he #fises ol
Wes! TR 11 ni fls 5

Loxicity of chemicals. Each sheet covers

the often bewildering ranee of names

" d ST &0 oftlime o] 155 uses arl

wiated toxic el fevts (eomplete

mmie their overal! exposure 1o syl

chemigals this book s the sleal intr

dluction 1o further stody

The bogk's strenatl Hes ina) is
remarsabbe collection of international
ralure. b) ils
HGRICILY

methods, and ¢ its

ealth and safel
reader-feicadly checklists i
and application
understanding ol the practical problvms
which Gice o non-specialist in assessing
I satety ol chemicals
This book fills 1 long-standing need

within pesticide Merature, 1 shoukl

become a amdard i

responsible for prol
thse ‘..‘CETIZE GEger
widl s hoing vital reading for the users
themselves.,
Peter Snell
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THIRD WORLD: Food,

Ecology and Power
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Intensification

agricultural rconomists are beginning
to abandon their nbsession wit
apriculture. Rall on the diy when
acatlemic departments are renamed

Departmwnts of Food Ecopomics and

Fou il It i, fooil
> BCs  aimeda docr
k i)
b- the | nalon
necessanly # one with larming, parilenlarly o 1
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THE FOOD MAGAZINE

FREE!

Free to your friends, that is. Let your inspired
present to them be a gift subscription to Britain's
\ liveliest Food Magazine.

We can enclose your message or card with the first
copy they receive. Simply send us your
instructions, including the names and addresses of
your friends and a cheque or postal order for £12.50
for each subscription.

Cheques are payable to LFC Publications. Send to
Subscriptions Dept, The Food Magazine, 88 Old
Street, London EC1V 9AR.
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Leauldn’t happen in Europe surely? |
talk aboul mur own Ministry of Agriculture
belng in the pocket of the farming and food
industry lobby may have the ring of truth
in Biritain, but surely the European Commissien
‘¢ stch things...?
The Commissinn is equivalent 1o our own
hich is to say that they busy them
selves with a whale load of things and only occs
stonally have to go to the European Parliament
(EP) 1o gel approval for what they do, The
Commission may like to think that the EP is linthe
more than i rubber stamping machine. but last
December they gol a rude shack.

Every year the EP is expected W agree 1o Lhe
Cammission’s annual ‘Hilton” beel farce, There
iz, it seems, a surplus of highest quality beel, the
kind that is eaten in Hilton hotels round the
world. (My own impression, confirmed by my
local butcher, s that jess than best quality beef is
being eaten in my constiluency.)

Under a free market system, supposedly the
corner-stone uf the EEC, a glut of such beef
should bring the price down. But 1o keep traders
happy quality beel is bought into the notorions
EEC Intervention stores - and this is only the
beginning of the tale.

Each year the EEC gives permission 1o open
up the quota for imports of ‘Hilton' beef from
certain non-member countries, notably Brazil,
for them to earn hard currency, Brazil is clearing
her rain forests, evicting Indians off their lands
and disturhing the world’s ecological balance -
1o rear beef cattle which end up sweliing the
groaning EEC stores,

However, this imported meat coult increase
the downward pressure on prices, so Lhe EEC

civil service, w

arders an equivalent amount of EEC 'Hilton” beef

1o be released from our intervention stores al
knock-down prices to the food industry and for
export. Where to? Back to Brazil. Not 1o feed
thedr poor, but to feed the clients in the Rio
Hiltum

Anicl this Is not the ¢nd of the beef cycle.
Brazl does a roaring trade in processed meal. In
answer o my Parliamentary question the EEC
Cammission assured me that we would not get
our ‘Hilton" beel back tn the form of corned heel
= but they would not give any assurances that
this had not happened in the pe
Some Brazilian Hilton' beef does, | beleve,
end up in Evropean Hiltons (though 1 have not
checked as there isn't one in my constituency).
Some of it goes cheap to the food processing
industry and ends up in hamburgers. The food
processing industry has a very wide range of
products and | wonder what my cal has been
ealing ... could it be?

So, the Hilton clients are happy. The food
pmcessing industries in the EEC and Brazil are
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st

Michljt?zel

indley’s
Diary

Labour's MEP for Lancashire
East contributes a view from
Strasbourg

happv. The proliteers and cold storage owners
and shippers are happy. Beefand money are
fowing. Bul the rain forests and Indians are
disappearing, and the poor ire increasingly
undernourished in Furope and Brazil

1 ast December the Commission inclided the
Hillon beef renewal among a whole list of
‘Urgency” items, presented to the EP as dawn was
hreaking in the hope that it would be nodided
(hirough. But to their horror it was voled down.

After years of telling us how impor tant
Parliament’s opinion is, the Commission blithely
announced il did not need Parliament’s approval,
the renewal was automatic under GATT rade
rufes. MEDs are row quite upset. There are
mutierings of onstitutional imprapriety” down
the corridors of Strasbourg.

In 1y five years in Strashourg, the
outstanding subjec! of constituents” anger has
been the obscene contrast between the EEC
food mountains and the starving in the Third
World. People still think the issue can be solved
by shipping our surpluses to Ethiopia. It is diffi-
cull to grasp that food is & commodity. People
understand overproduction in manufacturing but
find it difficult to accept that there can be over-
production of food. The terrible waste of public

muoney, known as the Commun Agricultural
Policy, thrives on this naive misconception that

the food industry is in business with some
allruistic intent to feed peaple.

Many vears ago a German anglophile
published a delightful book entitied The English,
e they heman? which contained a gem:

“Ies English with their tidy minds

Divide themselves into different Xinds'

| am reminded of this when [ travel on BA
with its Club and Economy sections. For £32
extra you get free aleohol and & mewspaper in
Cluh with vour snack during the fifty minutes
from Manchester 1o Brussels, but no extra leg:
ronne But what businessman of self esteem will
travel with the tourists in the Feonomy section?

{he general consensiis is that foed and
service are best on Lufthansa, the West Germian
airline. Alsg, there is more leg-room, abioul two
inches according to Norman West, MEE for
Yorkshire South, whe has a former mine-
worker's keen appreciation of space in a tight
corner. In an interesling reflection of relative
social values in the UK and West Germany, the
lufthansa planes have only a First Class, real
luxury for a very few, and all the rest travel
equivalent 1o BA's Club service, free alcoho! and
newspapers too.

o

We have recorded a signilicant viclory in the
continued war for access o information. The
UK’s Intervention Ageney which administers the
foctisiores, has casually announced that the
location of EEC food stores is open 1o the pablic.
This certainly came as a pleasanl surprise 1o
Eddie Newman MEP and myself. When we
asked where the &tores were in our constilu-
encies we were told this was ‘classified informa-
tion for reasons of ‘'commercial confidence’, So
Eddie posed as a meat trader and | as an ice-
cream manufacturer and asked where we could
get cheap food for the foud processing Industry.
Lo andl behold, the ‘classified lists arrivied post
haste. Naturally both of us macde a great splash
in the press about this and 16 members of the
British Labour Group published the complete
list of stores

e Government has now changed its policy.
Bul priority access to ‘classified’ information for
teells wou all wou need to Know alywut
‘demuocracy’ in this country.

profileers

You may ask why [ posed as an icecream
manufacturer, Well, the stockpiled EEC butter
hecomes unfit for consumption as hutter afier a while.
The Intervention Board sells of1 job l013 1o the food
processing industry, including the ice cream industry,
when the butter has beed in store for two years. Enjoy
your next ice cream.



Hearty red

bean stew
This dish has
many pluses -
it's quick to
prepare,
nourishing.
filling,
economical and
loved by
children. Red
kidney beans
are used in this
recipe, but any
type of cooked
beans can be
substituted.

350 g (12 oz)
cooked red
kidney beans

4 medium-size
tomatoes,
peeled and
chopped

300 ml (1/2
pt) vegetable
stock or
water

1 medium
onion,
chopped

2 cloves garlic,

15 ml (1 thsp)

RECIPES

-+

Rosamund Grant's book
Sresed  Caribbean and African Cookery has recipes for swser

2 ‘é“{‘i‘i‘%h

Cornbread
Piping-hot
golden vellow
cornbread with a
touch of spice is
whal you are
about to achieve
- with ease.
There are
many different
wavs of making
= cornbread but
this recipe is
simple and

cornimeal i

quite dense and

requires a large
quantity of
baking powder.

225 g (8 oz)
plain flour

225 g (8 oz)
fine cornmeat
(see box)

50 ml (10 tsp)
baking
powder

2.5ml(1/2

Ol tsp)

=~ cinnamorn

2.5 ml(1/2
tsp) salt

70 ml (4 thsp)

"iy\\ g4 auick. The

425 ml (15 fi

freshly all seasoms. Here's something to warm you — ,m's

s 2 eggs (these
ill b
pars_ley th 7/0ugh 0% a COld day- m“(;‘rou;hly
lﬂipng fresh cooked) 50) g
yme

2.5 ml (1/2 tsp) paprika
pinch of allspice (optional)

100 g (4 o0z) white cabbage, chopped ~ our:

1/2 green pepper, chopped

15 ml (1 thsp) soya sauce

small, dried chilli, crumbled

salt, to taste

50 ¢ (2 o0z) cube of creamed
coconut

Saute the onion and garlic in the
oil. then add all the ingredlients,
except creamed coconut. Cook
until the cabbage is done. Add the
creamed coconut and a little extra

liquid if necessary. Stir well and simmer
for five minutes longer. Serves three to

Suitable accompaniments to this stew
are hot garlic bread. boiled rice, polatoes

add 1o
or cornbread. i

(2 oz) butter

Sift the dry ingredients together, (o mix
in a large bowl. In a separale bow] whisk
the milk and eggs together and add w
the flour mixturc. Melt the butter and
the mixture.

CorNMEAL is made from dried ground

corn kernels. The type most commonly used is yellow, fine

or coarse-grained meal. The fine kind should not be

confused with the yellow flour which is also usually

labelled fine cornmeal. The fine cornmeal used in this
recipe is coarser than {lour. Cornmeal can be used to make
cakes, breads, porridge and as a coating for
frying fish or chicken.

Pour inlo a 900 g (2 1b) loaf
tin and bake in 4 pre heated
oven al gas mark 5
(375°F/190°C), around the
middle ol the oven.

Bake until lightly browned;
test with a skewer. Serve hot and
lightly bullered. Serves six.

FFrom Rosamund Crant’s Caridhean and
\frican Cookery pigblishied by Grabs Strggt
THSR, K10




WHAT THE JOURNALS SAY
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IODINE DEFICIENCY
ASSOCIATED WITH SOYA
MILK
The term ‘muesli belt malnutrition’
has been bandied ahoul for some
time. Without puhlished evidence,
certain nutritionjsts have warned
parents of the dangers of wholefood
or restrictive diets for their under-
fives. These, they claim, may not
provide adequale nutrients for
optimal growth, This claim is now
supported by a single documented
case. ILis however a very
exceptional one.

A four-year-old hoy who was not
growing properly had, for 19

ERIC BRUNNER reviews the journals

months, been on a diet which
excluded the following: cows' milk,
dairy products, goats' milk, eggs,
chocolate, sugar, food additives,
fish, beef, lamb and pork. He had
been diagnosed as having sensivity
to all of these by an alternative
therapist after GP referral.

The boy was found to have a
very low intake of iodine and a low
bloed level of the iodine-containing
hormone thyroxine which is
necessary for growth. His growth
returned to normal within two
months of starting a diet containing
cows' milk and supplemented with
indine. Dairy products are an
important source of iodine, and
sova milk, which he was drinking,
may have contribuled to his
deficiency by causing iodine
depletion. Manufacturers please
take action.

COMING SOON IN THE
FOOD MAGAZINE!

Issues 6, 7 & 8 of The Food Magazine
will include:

* Should junk food have added vitamins?
Fortified cnsps, 1ce lollies, soft drinks — are these
Lhe answers for worried parents?

* Training trade unions A forthconung trade
union pack on food

+ The last Ministry of Food
Amid calls for radical changes to MAFF we look
at an earlier consumer-oriented Government food
department

* Hungry and poor
Housing benefit is to be cut for the homeless, yet
even now 1t 18 not enough for a healthy diet

* What is a fruit juice drink?
Some fruit drinks are under 10% real juice. Even a
‘hi-juice’ squash may be only 15% juice

* Plus: your letters and questions, science
round-up, recipes, guest writers and news.

AVTHE FUGD MAGAZINEOSUMMER 1

= Labib M et al, ‘Dietary maladvice
as a cause of hypothyroidism and
short stature’, Hetish Madioa!
fournai, 1989, vol 298, pp 232-33

'HE LLANCE]
NOT SO MUCH
EGGSAGGERATION

Two letters in Tie Laneet shed some
light on Mrs Corne’
Last year Exeter's public health
labwranory tested eges from six Mocks
ientified as sources of salmonella

entertidis phage

s aviid offence

¢ 4 infection. A the
o7 cenl of the 1% eges
b infected. Two to four

s Wwere

firss lest 8.8

were found ¢
\

werks [ater

afurther 204 egg
testerd wod all were salmonella negative
Two points emerge: inlected flocks
have the capacity 10 lay a high
|'" portion uf infect
garms, this may
inh.-:s'.:i:!. ntly
'I';.\ iher letter, from the publie
health laboratory in Hull, goes further
They ‘uhh‘.l hat isplating sulmonelia in
resents lechnical problems which

s hug, it

aectr i |‘I

ould lead to many false pegative
results. Several explanations are
{1‘?\':_1 el

Only smatl numbers of the organism

may be present apd these may be
unevenly distobuted i the ege. The
infective dese may be small because of

the high far o ik, as lna

1983 outhreak ul 5 Tape Ii caused by

el of the ¥

contaminated chocilate. Stor e belore

antibactertal

kill the colusy,
The guthors point out that the

‘microbivlogy of the egg may »

lesting miay allow
substances in the ceg i

ol be as

strightforward as that of ether types of

feronl”. Mrs Currie no doubt agrees

w Salmanella enterit ]‘kp""h'|>h'|1rf
The |

and hes' epgs’, The Lancet 1989, vol 1.
AL

CASE HARDENS AGAINST
ALUMINIUM IN DRINKING
WATER

fvidence is growing that Alzheimer’s
disease, oy pre-serife demenhi, is caused
by @ high intake of alumiinm. A
comparison of aluminium concenlrations
in water supplies over the pasi fen years
with rates of the disease in under-705
within English and Welsh counties shows
an effect even below the standard set by
the EEC.

Calorie needs of children, pesticide information,
antibiotics 1 meat and aluminium in the brain.

Risk of He disease

ber cemt

ioas ":' i g be 50
.‘J.,.'it i aréas where Hhe

erage alnwminium level ixeeedid

1! I mglitre than b areas where fpvels
wirre felow 0 “‘4“'?\';.,' Iitre. ‘l“‘i‘.‘l FE{-
drinking weter standard i3 0,2
o Marton CN ef al, ‘Gesgraph
relation betieen Alzheimer's disease and
plumniien in drinking water’, The

Famcel 198G vol T f StLi2
Ancel, [958, roi LI/ ey

CHEMISTRY
& INDUSTRY

MAFF FOOD RESEARCH
INADEQUATE

According 1 a Lords con

it Mod
and agricultural research has soffered
financial and scientific neglect at the
of the Mimistry of Agriculture
over the pas 13 vears

[Tee report, produced by the Lords
Select Cammittee on Science and
'i't‘l"rn.u'n-.j‘-.,Ii'ills ‘Contractors have no
heen persuaded that the €1 |lSch
Lr-.| has vither sufficient skilled
persenm| or a
allow it 1o interact

spriate strieture to
idequitely with
research sclentists or Lo provide proper
I.{I.I"li‘[“\ | L_Ill_l .|1|". e,

o Lurds slam MAFF RED contructing”,
Chemstry and Industry, 6

1484, p 40,

VITAMIN E MAY HELP
PREVENT
ATHEROSCLEROSIS

Lipid peroxides, formed in the body
by the free radical oxidation of
unsaturated fatty acids, are linked
with existing arterial disease and
may be important in the
development of atherosclerosis.

Blood levels of lipid peroxides in
a study of 225 men and women
aged between 38 and 76 were
higher in those with coronary heart
disease or peripheral vascular
disease than in centrols,

Vitamin E, the fat soluble
eguivalent of vitamin C, is an
antioxidant which inhibits lipid
peroxide formation. Rich sources of
vitamin E include wheatgerm, oily
fish, vegetable oils, margarines, and
egg yolk.
= Stringer M D et al, ‘Lipid
peroxides and atherosclerosis’,
British Medical journal, 1989, vol
298, pp 281-84



