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EDITORIAL

Consumers, citizens and common sense

emarkable powers have
Rbeen ascribed to the
London Food

Commission recently by some
commentators - apparently
meeting with representatives of the
food industry. Single handedly,
they suggest, we have created the
string of food crises: salmonella,
listeria, BST, BSE, irradiation etc.

This is clearly absurd. We don't
create the problems. Our role is
more mundane: researching and
informing the public about what is being done to their
food and applying public health criteria to the debate.

A recurring issue s raised by the spate of food
scandals: who controls food? 1f food is produced to be
sold and consumed, does the consumer have the
ultimate say over production? Does supply meet
demand, or is demand shaped to suit supply?

What happens if consumers want things to be
different? Not radically different, just a little less
adulteration here, and the removal of an unnecessary,
cosmetic plant growth regulator there. A bit more
sensitivity to the environment. The margin of error to
be wider, with the benefit of doubt going to
consumers and public health. Not too much to ask,
surely? Consumerist? Activists? I say common sense.

The consumer organisations which sprang up
around the world in the 1950s and 1960s challenged
producers by daring to assess goods independently.
The notion of a ‘shopper’s guide’ was born. It is hard
to appreciate the drama of those times. Value-for-
money comparisons and estimations of a product’s life
became legitimate criteria. Brands were named and
products rated.

alph Nader challenged this ‘best buy’
Rapproach. With his book Unsafe At Any

Speed, Nader wrenched consumensm into
the late 20th century. A particular make of car was
unsafe in is design - the manufacturer knew so,
calculated the insurance costs of paying out to victims
and chose not to re-design because the deaths would
cost less.

Something similar has happened with food. The

nature of production, its impact

\ &

been brought onto centre stage in
the 1980s. In response new allian-
ces have been formed and new
perspectives have emerged. And
not just in Britain. Health educa-
tors have linked with food work-
ers. Academics have linked with
campaigners. Parents have turned
their attention from the super-
market shell to complain publicly
about pesticide manufacturers and
government regulators.

One perspective remains
common to all: a notion of ‘them' tampering with ‘our’
food, the individual up against the powerful vested
interests. The LEC has begun to get letters which say
‘thank goodness for the LFC". But what is the LFC's
role as a citizens’ advocate group and can consumer
needs be promoted in the future? Post-1992 European
consumers are on my mind. Our experience at the
LFC has been that small, independent research
groups like ours can be useful to wider consumer
affairs, New groups bring new thoughts, new brains,
new ways of looking at old issues. They can open up
new alliances and create new rallying points and new
challenges.

historically-rooted alliances, so many decades of

‘public education’, has much to teach us. I think
of the Grocer magazine, wonder ful value-for-money,
set up in the 19th century as a voice for the retailer
under attack for collusion with food adulteration.
Given the industry’s ample resources -
advertisements, lobbyists, PR machines, publications
- why the fuss about consumer organisations? Or
have we hit a raw nerve?

And there is a second irony. Into the debate about
consumers and consumerism, we must note a new
concept: the prime minister’s notion of the active
citizen. Active citizens, she suggests, are responsible
for their own lives, own their own homes, sweep their
own pavements and shop selectively in a {de-
regulated) free market. But can they ask awkward
questions? Can they complain about the quality on
offer. Can they seek publicity to promote their
= interests?

I ronically, the food industry, which has so many

on health, the role of the mS ml!&emmm Why such a fuss when
individual, the cosy to (passive) consumers become
ittee dvising Magazine. She takes over from Anita (active) citizens?
committees a | .
| government ... all these have Gmeeu, to whom we sadly Ww Tim Lang
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ACTION ON ALAR

L cannot bear not knowing
whether there is Alar tn the
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Defense Council |

containing agrochemical residues - .
aich as fungicides. herbicides and viggy. Patricia Hodge, Patrick Ryecart and Anneks Rive are am
] letter, For more details, contact Parents for Safe Food at 32 Galena Road, London Wi

promoters, and targel
as +‘£ !wm_' l'l_'_s}n'ﬁ'l?-‘n‘f‘:e” ior in Britain
wsing cancer in one child out of th

are destined to be spraved  [alling, so allowing the farmer o pick  when it comes Lo displave on grocery

15 summer witl Alar, a chemical all the frolt simultaneousiy, Equal shelves,
used for s ability to keep the fruit sizeed and blemish-free fruit are ln the USA consumr p
An estimated 100 million apples Blemish-free and to prevent it from stipposed 10 b

i selling points nas foree I" niroyal to withedra

Dear Manager

I am concemed about pesticide residues in food 1 am particularly
concemed about Alar and other pesticides sprayed on apples and
fruit. I would like to be sure that my fruit and vegetables are
healthy and safe o eat

[ would like answers to the following questions

1. Will you iabel foods which have had pesticides used on them,
80 that consumers can kmow what is in their food?

\ 2. Do you momnitor residues in preducts that you sell? How often
do you do this?

3. Wil you tell shoppers the results of your tests? e - Y )
4 Do you instruct your sapphers on how to reduce pesticide use? bt $odenta, i ~
5. Will you stop stocking fruit which has residues of Alar? _ "R '

6. Will vou be increasing the avallability of organically grown
produce through your store? o

Yours faithfully

‘Safe food for our children’ is the message of the star-studded organisation
Valued Customer Parents for Safe Food. Their letter to Mrs Thatcher calls for a ban on Alar, for

food labels to declare the pesticides used, for better monitoring of pesticide
Il use and for positive steps to encourage pesticide-free farming.
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[tis not used in Italy or New Zealand.
[n Britain the Ministry has agreed (o
the continued use of Alar and a range
of other products banned by other
governments. Our table shows
chemicals which the Ministry
permits farmers to use which other
countries profibit,

But while we wait {for a Ministry
mure responsive to consimer
demands, we need not sit by and fret,
Parents for Safe Food, the London
Food Commission and the environ-
ment group ARK are encouraging
parents to get active on the issue.

Parents can do
something

* buy organically grown products
* wash [resh produce before yse
(this can remove some but not all
lhe pesticides)

% peel fruit and vegetahles {this can
also lower the risk, though
unfortunately it can remove some
nutrition too)

you have the opportunity, try
Zrowing your own vegetahles

* when buying fruit and vegeiables,
dnn't just go for the perfect- looking
specimens, but get used to the idea
that the ‘blemished’ ones may he
less chemically treated

* write 1o vour superinarket
encouraging thei to ban Alar fron
fruit they sell and to stock a witer
range of organic produce (see
sample letier]

* write to your MPs, MEPs and the
Prime Minister saying how you feel,
and - if you agree - putting the
following points:

1. Pesticide residue levels in food
should be lower

2. Trealed products should havea
label ‘treated with chemicals'

3. Testing for residues should be
frequent, with results reported
publicly

4. Encouragement should be given to
farmers to produce more organic
food

Write to vour supermarket and
grocery manager.

PESTICIDES

Other countries ban these chemicals

insecticide
{ )

Carbaryl

Greta Goldenman & Sarojind Rengam. Probis

ble carcinogen|
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Pete Snall, Pestresde Residug

99,

5. Pestiside Problenis, 10K

Sweden, Findand

Ithough banned in several
Acountries for nearly 20 years,

aldrin, a pesticide which
produces the toxic derivative
dieldrin, has continued to be
available to farmers in the UK.

In 1988 the Ministry of

Agriculture, Fisheries and Food

announced its intention to ban aldrin
sales ‘at the end of 199¢'". But
following the uproar over pesticides
and growth regulators such as Alar, a
press release from MAFF announced
the hanning of aldrin ‘with immedi-
ate effect’ on 18 May 1989.
Commentators wonder whether

the Ministry has confused Alar with
aldrin, or whether they are just
hoping that the public will make that
confusion, and start buying apples
again. Aldrin manufacturers are not
upset as they had already run their
stocks down after last year's banning
nofice.
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NEWS

Children malnourished: official

11his the government

s Wou 1

il | e pathli
shouled B ;...l,!.

rs —the results of

(he survey of the diews of schook
children. nvestizated in 1953, a dralt
I 1486 bt
the survey iffic
[T defavs

thi embarrassment the report maght
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|4'. ;rll“!'\*ll"l!

are assumed (o be due o

thres vears
abolished

Cirse the governmnent. ]
after the 1980 Education Act
standards for the nutritional quality of
schoul meals,

the survey found a

hildren's
sent in essental putnents
ant thal school ding
ipportunity for improving matters. But
the government was planning through its
social security reforms 1o abolish free
dinners for the children of many podrer
familiesand a

ion ol schoolel

s Wire @ gootl

lish free school 1

Local autherities were also 10 be

required to offer meals service contracts

to the private sector, thereby losing

further control over the content of meals
There is gond reason for concern

about the diets of schoolchildren. The

draft repor! in 1986 revealed senous

deficiency (helow 70 per cent of recom-

mended levels) of several nutrients:

& 1 1% seriously ientan calcium

# 25% serlously deficient in fron {over
Jaf girls)

* | T seriously d

ientin Vitamin B2
1% of older mrls)

1l in Vitamin A
merilly low inlake of Vitamin D

fover 3

usly ¢

from fat) especially older girls
Detary fibre wis ool estimated, for

was soriwm intake o the Intake ol
SRS,

Thie report fournd thil
chilibren who ate o

"Obder

it of sehool at cales

takestways and fastlood outlets «
Launching the report, and
cleariy not having read it in
detail, David Mellor, Minister for
Health, stated: ‘It shows that
schoolchildren in all social

classes were well nourished, and
thriving but ate far too much fat.
All of them had adequate, or
maore than adequate, intake of
nufrients...’

FOTHE FILD SAGAAN EASUMAEY [

pwer average dally intakes of sorve
nutrients, some of which were not made
up by feods consumed at other times of
the day. Iron intake of older girls was
particutardy alfected but generally the

nutritional quality of the diets of the older
childr
[ the othiers.”

[t repot
tion {or the def
Sl

el whe ate df caley ete was poorer

CIGETS &

it ;l|."a
s lermed by

lares as part of the sehool o

serviee, and ilso or tho

the po0r cuility ol take-away fooils and

sn.ul\ fonds eaten by leenagers.

Wimpy
additives

{ vou are sensitive 1o sulph
duu' { want colouring in y
stctrup, but you do wanl a fast food
wﬁI‘l’i: r, then you could do worse than pop
into Wimpy and ask for their new leaflet
C(LHHi f’wm:‘}'r‘n
The feaflet does not, unforfunately,

give a full listmg of the ngredients of
their products. Such details are available
L beaflets in the USA, and
having to provide complete listings has

il L

Sweet reasoning

new round of conflict is taking
place this vear between the
sygar indusiry and ILs critics.
Public statements W the effect that
sugar is natural, tastes nice, makes good
[ootl mere patatable and need not be s
threat 1o health are being promoted by
the indestry-sponsored British Sugar
Bureau
The sug in apple are no
different from the sugars in a chocolate
bar " declares Deputy Director-General
Jounma Scott, implying that the two
foods are equilly breaebeial
In contrast the eminent Professor
Andrew Rugg-Gunn, speaking at the
recent Action and [nfermation on
Sugrs conferenee, points out that

WO tal,

nearly all naturally-occurring sugars in
from milk and fruit, Milk.
i not & cause of toath Il(ﬂ.fl}'
Fresh frt 18 naly 4 bow-level canse of

o diel come

hie says

decav. Sugars naturally present in fool

are of very little importance #s a cause

of tooth decay compared with ardded
sugars. He also pomted out that we
should not he sidetracked by the

if |h.>u ¥ \df': mpt 1o muddle sugars

with st s. Refined starches can alsu

contribute to tooth decay, bt their
importance is Jess than thal of added
SUgars

The Sugar Pureaw clains that sugar
s a valiahle means of making nuiri
o] e

Bous
pakitable. While agreeing thit
stigar is used o make many fnods
palatahle and astractbee, crities ol the
Sugar Burean's information” suggest
that the sort of food containing added

sugar is most often of poor natational
quality, being high in refined starches
and fars. Soft drinks. confectionery,
cakes and b are of much miore
sigmificance in the rational diet than
rhubirh or blackeurrants,

Changing sugar consumption is not
Just i mitter of telling consamers to
avold sweet fond, but invelves palicy

reviews all the way from agricultural
production of the commadity through

TV, LR TF S i

encouraged the companies to think twice
about the content of seme of their
products

The Wimpy leaflet does at least
indicate which product is likely to have
certain specified additives, and also
whether you will encounter unexpected
milk. egz or gluten in your meal.,

o

pricing policies,
governiment
reguiations and
tabelling
palicies,
conference
delegates
heard. The
disease
CONSEQUENCES
of sugar need W
b made clear at every level

Meanwhite the industry is preparing
its reply in the form of a conference at
York University 8-11 July. Later this
vear the government's COMA report on
sugrars is die 1o be poblished, alorg with
A new edition of The Sceentific Basts of
Dental Henlth Education from the
Health Education Authority. The two
ate & Lyle and The
British Sugar Corporation, will also be
undértaking theiwr first joint campaign 1
promute sugar, following similar generic
campaigns in Australiz and the United
States

For the conference report contact
Department of Community Deetal
Health, Kings College School af
Medicine and Dentistry, St Giles
Huospital. St Giles Road, 1
TRN.

lll;ii'l'l comps

ondon SE3
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New training courses

\PITH r-['ll‘w‘ i

resdurees 1o estabiish & training

catering ind food mdustnes.

Coursesare offered which |

of ?'-w-nr'mvl'!;|l‘. :
Hh,
Far -hl.n:::

ntact

nic and Hygiene Audit Sps

wit providing Toor

lead to recognised qualifications from
alth Officers and the Raval [nstitute of Publi ll:-:ﬂl." anil

NEWS

ns have combined skills and
1 hygiene courses for the

= [nstitution

e o are tilored (o meet specific needs of industry

Feod Hymene Shorl Course Unit, School of Biological Sciences and

Environmental Health, "
SE18 6PF, tel 01-316 8200,

Barbecue bugs

Thames Polvtechnic, Wellingty

pneon

in Streed, Woalwich, |

ith feod peisoning concerns in mind HCIMA, the Hotel, Catering
and [nstitutional Management Association, have drawn up
guidance notes for caterers planning to feature barbecued food

this summer,

HCIMA Technical Brief No 8 covers handling and hygiene guidelines and
is aimed to ensure 'guests enjoy the benefits of barbecues while minimising

the risks.” HCIMA: 01-672 4251,

Don’t blame the cook!

he governmen taunched its

delived lvod hyigiene booklit in
May amid criticisms that linle

wis being done to impeove hyimene

1 imeustry and atlack the

within the foo
ront causes uf foid poisoning. Ten

milllen coples of Food Safety: A Guide
v,'lf-,.‘m }‘lr.'ll' G!.-
will bee given away in supermarkets and

vermment, costing £750, 00

dociors surgeries, advising consumers
on hygiene in the home.

New research into food hygiene by
environmental health lecturer Lisa
Ackerley concludes that it is important
not 1o plave total responsibility for {oor

n the fnod handler at home,

begrin at the

sufety «
Food safety should
manufacturing and production stages -
the home caterer is only th link is

(hi chain

Herre poirt Food H\ tene and Food
Poisiming: A Study of Public Perceplions
recomments training courses far those
invioved in food handling, local govern-
ment health promotion programmes,
improvements in refrigeration design
logether with legistalive changes and
central government campaigns in food

hvgiene

P WO
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n whose 0Wn experivne
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isolation an

Thi g

mutsal support and (o ¢
information to be more widely avail

|mF'IIlHT1!h [ isk
the developing
miscarrige,
in the mother and newborn baby. The

Safe Shopping,
Safe Eating

new book Safe Siopping,

Professor B
how to avaid salmonelta and listeria, He
iffers practical advice on shoapping,
storing and cooking fnod and on
oul.

small self-hedp
wis It mml ur [Ii‘i_\{ ‘-'\'li ]

fered [ram hstenosis, by
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i gn for

s formed
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Safe
Cooking, Safe Eating by
ichard Lace

ealng

The revolution thal has Laken plac

says th

in food technology and the changes in
oer shiopgaing and eating patterns hove
added to the risks of food poisoning.

the provision of mstantly

sugeests we should ook beyond the
atlvertising and the costly, glamorous

packages that give an illusion of quatity,
instead we should buy raw ingredients

of real quatity and pr
winl rather than thuse th

18 we

rust onus by

the suppliers of frozen and cook-chill
products,

Dr

Lacey, who is Professor of

Microhiology at Leeds University,

says hat

sent our food

sifety moniloring is simply nol

good en

ough. He calls for new

legisiation and a tough
independent agency with

xid
Witich

those who are now involved with

v (f (:.-”_'.l. v

e svsten is weaks

il MsK

S d from th

upp. whisse sur
5. says the group would

1 anvone who has

Listeria sufferers support group

vho are 1l or whose

ned can also b

was horn

e tiness.

"Sce thear are few stitislics of

miscarr |,.,r-. we wonld I
IL ]
i -hn tamimated food
( -I|-|r er would be
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Listeria S
Close I"._lrins.: i,

CIVIroR el l

ike 1o hear from

nror 1o

Safe Cooking,

fealth and food safety in
tnise [n the meantime,

the onus is on us all to avoeid food

prisoning

v=Safe Shopping, Safe
"'l.';, by Dir Richas
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| 3nd your Famil
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Ethnic minority meals
in Bloomsbury hospitals

Eleanor Carlson reports
aodl is animpoeant frel of patkent

care and Bloamshury Hialth

Authority wants to provide

ot
MLrT oass eeals that are pceepls

patients of all #hnkc groups

wnth research project setupin |

G i vestigaling ways of providing

thinie minority meals and the problems

wwmber of ethnic

Inofily
patients in Bloomshury's hospitals is
srnall, b they are of mumy cullures and

backgrnmds, each with their own

religions and coltural tood o

\
stirvey i fune 198 fownd That 25 per
cent of patients wanted something other

than u tradilicnal British meal. Ma

LIS WETT Ii:}ii nelis gaon their fir

| j-lu‘-i \I'L-.‘I:EH‘ food
" | "
r. WIETISBUry s

enls from the Hospiial Kosher

hospetils already buy

rvice and meals from ot

are heing lested for their

lity. Frozen Asian vegelarian
et amad halal meal meals are bouglit
b ol oo GPE T M, e

JY SGITIE [TOSPIGEs. il

1o ask for

CRCDLITARS
i Asiz

enters who believe rightly or wrongly

s usiig hese hospitals are meat

tha
have

A limitied variety of British vepitan

et or fish
i

Stall and spadce (o)

p—t | %
meaislor

wisone solution 1o

the problem. Five manufac-
turers n the London area

lave supplied

‘Slll-:'n

of therr halal Asian and
Middle Eas

WL

rndishes

fed b

mwere Lis

W a panel

and a group ol nom-
catering managers and
fietitians

The results showed that
basth the Asizn and non-
y proups agreed which
manufacturer supplied the

G0 THE Fonn o

F ungus food

Under the name of Quorn, a major promotion of fexiurised
myco-protein has been launched in leading supermarkets,
including Safeway, Tesco, Bejam and Sainsbury.
Derived from mngus, Quorn is described rather
ambiguously in a Safeways leaflet as *...vegetable in origin —
a distant relative of the mushroom (so distant, in fact, that
it's nothing like a mushroom).’ The Quorn Information
Service (01-834 7711) describes the product as a ‘tasty and
wholesome new protein food with no animal fats.' |
Being an early product of the revolution in biotechnology,
Quorn has yet to find a useful role in our diel. It i3 thought
by some to be rather tasteless; and in its basic form its only |
major competitor is soya tofu. The best chance for Quorn’s
commercial success is for it to be sold ready-spiced and
disguised in pre-packed meals.

petising

d, nevertheless.
thir twi groups did
e agree on witich
ishes wers

aoeeniabls

MEANs it 19 extreme
Iy impartant 1o
Invalve thie cullurs

Rroup m guestion

vhen decisions are
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mrchasing and

Thee research

1
T

preparing lo

laising with Jocal
iesanda

i reciies

COTILN
cirllectint
18 hetng assembled
[or Asiam hakal,

Africa
and Greek Cyprio

. Caribbean

Ime=ais

Extending the researchers

meals on otfer 1o hespital patients and

statt should not mes

anthienticity of ethnic minonky meals or

jeupardising religous dictary laws For

exarmple, the following are nol accept-
attle
® {ailinge to use hall meéat when i i

reuireid by religious de

o reducing the amount of spices

i compromusing thi

Health worker Marcia Facey (centre) discusses healthier di

used o satisfy traditional British tastes,
o adldinga
wise British

» sybstituting ngredients which are

|

jew spices to an other-

nol pormally part of the ethinic food
el

& combining two recipes to make
ane dist

just because the two traditional
dishes are usually served together. The

new dish

TIes L

unrecopmisable hvbrid to

the peapde for whom it is
inlen
v

ling 1o provitle

the major food

(e bread) which

should aecompany more

h L‘m,\’ seasoned (lishes
As other heahh

providing meals for
ethnic minoritics does
nol improve paticl Car
if the patients do not
know [hsey are availzhic.
Training in cultural (eod

QUS DIGCess or nirsing
and catering stafl

suthorities have learned,

habits must be a cantinu-

s with the project

vé This research 15 part of the Wolfon

Foundation's Pattent Care in the
National Heaith Seruice progect

Bioemsbury Health Anthority has been

awarded @ granl to investigate wass of
improning ieospital meals for minerity

groups, trd it &5 anlie

Minority Meals Project under
the divection of district dietittan Conthia

Gomes.

Testing hearts

The Coranary Prevention Gronp is
offering a mobile fitness exhibition,
available to employers, clubs ete,
complete with testing facilitles 1o
monitir bood pressure, height, weight,
fitness ane to give advice on stress, diel.
smoking and exercise.

I'wu nurses and a dietitian accom
pany the exhibition, which cests about
£500 per day 1o hire, A st of the display
panels is also avaitable for hire. Conlact
Lydia Cole at the CPG: [11-832 3687,
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The good-hearted boroughs of
Barnet and Hackney

esitlents of Barnet and Hackney

will soom be benedit

ng from new

campaigns to boost |
caling
In Barnet the local health authority

and the borough council bave launched

art of the national

L jeint campaiRn as ¢
Look After Your He
restaurants and caterers Cin ¢t
Barnel Heartbeal Award symbo
olter ! .-i4.1'j1"- lood choices, have ._,'wnhl

i scheme. |

wy

tygiene standards and include no

Offal ban to beat

attle offal including brain,

spinal cord, thymus, spleen

and tonsils will be banned
from meat pies, sausages, pates and
pasties to control the spread of the
fatal cattle disease, BSE, Bovine
Spongiform Encephalopathy (see
The Food Mugazine, issue 5).

The total ban from human
consumption was announced by
John MacGregor, Agriculture
Minister, in June following fears that
the disease may spread from cattle to
humans. BSE is similar to scrapie, a
sheep disease thought to have
spread (o cattle by contaminated
feed containing sheep remains.

smoking weas
Hackney Council amd the City and
Hackney Healt

aver 4 dozen cales a Heallhy Briakfast

Autharity have awarde

Award.for ol fering low-lat milk an
shreaas. ]i".__‘il fibre rr--z:i-‘;, wh Il'. J’.‘,'_".-]

s "|'|| L1} Ilw_w ,‘, CEES

‘1 Ny !
Peaple are mare worried about s

they eat, especially il they |
hear! troub

-
OWNer. 1ng

' commented one cafi

nly thing that doesn't sell

.f MuES \,'

BSE

Earlier this year following the
publication of the Southwood Report
on BSE, MAFF announced a ban on
certain cattle offal in baby foods but
came under increasing pressure to
extend the ban to ali foods,

The ban will not be immediate.
Mr MacGregor announced that new
regulations would be issued for
consultation, but a spokesperson
said thev hoped 'the ban would he
effective within a matter of weeks.’
Although not allowed for human
food, the offal can be used as
bonemeal for fertiliser or for pet
food, and can be used as feed for
pigs and poultry,

Vital food research to end

he government is 1o shut the

AFRC Institute of Food Research

in Bristol next year, ending vital
research Into food safety in meat and
meal products.

According 1o the Institute of

Professiomal Civil Servants work on
and hygiene in abaltoirs, new
slaughter practices, listeria and new
pathogenic organisms will cease and the
UK will have no co-ordinated science
and technology centre for the £5 billion
meal industry. Two hundred jobs will be
ust,

The AFRC wants 1o shed Brisiol's
£3.2 million running costs, of which
£1.7m has been designated 'near
market resedrch. Under new
povernment funding criteria such work
must be financed by industry or closed
down

The closure will mean the loss of a
new £1 million food processing hall
where ‘real life food production lines
can be duplicated, esser i
reaction of bacteria to modern
processing techiniques so manufa
can ensure sale production practices.

lurers

Less Fat Fortnight

ess [Fat Fortnight, the Health
Edocation Authority’s high
profile healthy eating campalgn

tor its involvement

has been crincises

Roy Castle in June was St lvel Gold, the
fargess manufacturer of jow-lat spreads.
s uf the i"i'T'li;!ll*.

include majar supermarkets who were

hasting joimt HEA ind St Ive] in-<tore

Cther sapx

promaotons latunng money-oll
Lo ilm'_*-_
[he HEA's guidelimes for

n include the
't industry in their

[0 promod
healhier food choices. But dietitian lssy
Cole-Hamilton (uestions whether there

i ANy evirls

commercial collabo

anemprs gnd provics

nee thal low-1al spreads

help cut down fats in the diet. A

14986 survey suggested that dietilians
using low- fat spreads ate no Jess overall
{at in their dieq compared with dietitians

wilinary butter and

that used

‘Quite often people tend to end up
using more and von're paying a lot for a
lal'uff!h f that Il'iﬂ.st'---

W T:‘ W .'1'1"..
says lssy Cole-Hamilton.

According to Maria Resd, chair of
the Community Nutrinon Group: "Many
communitv dietitians and mutritionisis
iy not be participating as they are

y about the single issue

approach of calling the campaign “less
fat [ortnight”™ 1t s important that dictary
idvice concentrales on an overa)
alanced diet”

With this year's promot
million, £2 milhon more than
sl year, 3l Ivel Gold aims 1o

leader positio

ards mrarke

fow-fat spr

with dairy spreads low-fal

s are the only real growth marke

emtire vellow fals market. St [vel is

b ekl i A e
figate, the larges produce

and distributor of liquid milk in the

[wan Thomis of 32 Ivel told The Food
‘-.fvuvu;'ir‘- Ll thete were major
consumes misconceptions about @t

People don’t understand fats. We hope

that this campign will chear up those

miscenceptions. And presumably
enable them 1o see St Ivel Gold ina
{avomrahle lght

In recent years the Health Education
Autharity has come under much

ressare to find commervial

sponsorship for its health education
campaigns, us its own advertising
budget does nol compare with those of
commercial imerests. Last year the food

ion on

ndustry spent £5

dvertising with chocolate advertisers

I rue with £8] million. By
comparison the HEA's national Look
After Your Heart” campaign has found it
hard to find the £2 million or so it has so

far spent on its tebevision an

pddvertising this vear
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Selling fruit
Juice diluted
with water 1s

tlegal...unless
it 1s sold as a
fruit juice -
drink. We show
you what you
get for your
money.

WHOLE
ORANGE
DRINF

Free from Artificiatl colou:

OFF THE SHELF

Uit ]uzce

ks =

ackaged like a fruit juice. featur-
ing fruiton the label and adver-
tised on television for thetr frodtl

s, what o we actually buy when w

it for a fruit deink rather than a pure

{rue juice?

1 answerisa lol of added winer-
Ip [ o per Crmd adl fdiee gler.

1!||| there isn't mug r"]-'l how do
they maks F product acceptable? By
arlding sugar- up to 50 umps 10 2 one-

litre carton!
ld =ome colouring agents, stabilis

ers, arlifcial sweeteners anid pack it in

fruftjuice style cartons at fruit-juice

LLEIN ;"ii‘. [t LY 1|

prices anel what do
sumer Con LK.
Ji || horation with Southwark

{ o are not above selling
sweelened wite rt voured with a little

real [rut

Don't be fooled

[T big print
Ay sy con

Kead the tabels carefully
on the front of the carton
tains real juice’ or o refreshin
tion of six fruit juices’ or
centrated [ruit juice’, but take 2 look at

the =mal] print on the back or the side of

the i',.f\.k

Real frult juice should b just that -
juice extracted from fruit and packed
gither fresh or reconstitated from con
cenirate. Som e COY "vmll's actd a lirtle
Yitamin C (4
friom [ading) and some a
make a sweeliened frult juice

But fr II?]l!ilt drinks can conlain

lr,\l AlT

as well, plus some cosmetic additives;
the cololrings and flavourings 1o urm
waler into ‘ukce”

ombina-
‘made with con-

| Top brands

Setting aside the squashes, cordials and sparkling soft drinks with very
little real fruit, we buy in this country nearly £200m-worth of ‘juice
drinks’ every vear.

ounls of extra water, sweelened
with extra sugar anil possibily saccharin

Leading brands of juice drinks are:

Libbys ‘C’ (owned by Nestle)

Supermarket own brands

Five Alive (owned by Coca Cola/Schweppes)
Del Monte ‘Island Blends’ (owned by Nabisco)

30% of market
24% of market
14% of market
14% of market




OFF THE SHELF

/W — ) The real fruit in fruit drinks

A

Produce!

Co-op Good Life Tropueal
Diel Monte Isiand Blend

Del Monte Orange Burst
Frve Alive Mixed Citrus

Five Alive Tropical

Libbys Qrange 'C’

Libbys Blackeurrant 'C
Libbys Hi-Jutce Um Bongo
Libbys Moon Shine

Lilt

Presto Apple with Vitammn C
Ribena Bl

Ribena Orange and Apricot

Ecurrant

Robinsons Whote Orange

Robinsons Orange Barley Water

Quesh Whole Qrange
Szfeway Orange ‘C'
Samnsbury Hijuice Orange
Samsbury Fruit Cocktail
Sainsbury Tropical Fruit
St Clements Original Orange
St Clements Tropical Fruit
8t Michae] Sunfruit

7-Up Lemon & Lime
Sungold Mango Nectar
Supreme Hi-Juice Orange
Supreme Apple Drink
Supreme Grapefruit Dnnk
Supreme Tropical Cocktall
Tango Sparkling Orange
Thomas Hi-Juice Orange

* Manufacturer's data

Estimated

under 10¢

under 45*
under 45*
10
10
under 45*
0
50"
20
under 08*
under 45*
under 45
]
under 15

Price per

" |
(e ready

feilrink

v
/
7
v

APRICOT, PASSION FRUIT ot
APPLE), SUGAR, CITRIC ACID,
STABILIZER (FRUIT PECTIN),
FLAVOURING,
NATURAL COLOUR
(BETA CAROTENE).

L

Q y

How the mighty fall

The giant multinational Neste pleaded guilty in 1987 to
215 charges connected with selling an adulterated product
which it claimed was 100 per cent apple juice.

The product, manufactured by its US subsidiary Beech
Nut, consisted of cane sugar, beet sugar, corn syrup and
other ingredients but very litdle juice. The product was said
to be 20 per cent cheaper to make than real apple juice.

The company was charged with intentionally shipping
adulterated and mislabelled juice to 20 US states and to
five foreign countries with intent to defraud and mislead.
Beech Nut is reported to have paid a $2m fine, far larger
than any previous penalty under US food laws, and to set
up a $7.5m fund to compensate retailers and consumers.
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Weak’ food industry criticised

nter food regulations,

omservative MF Teresa Gorman, who is opposed to 1
has criticised the food industry for not putting up a bet

lefence to public
concerns about food quality. In a circular letter she says:
od imdusiry are putting up

@ very weah defence fo attacks on your miegnty. You are serivysly in donger of losing

Viewed from the perspective of Parliament, you i the |

[ 73 et By
yorRr cose or

defaull. Oppressive increases i regulations, tn response lo the public

oudery, will surely tollow unless you get your ac! together
She is even critical of | nt for it long overdue review of the

Food Act

Cf (YW1 ROVET T

L Aekieh will reswlt tn far greater regulation and interference in the food

dustry, The profection of consumers can be fully guaranteed by the free operation of

:
the markel’

Nuclear accidents & the farmer

new Ministry of Agricullure, nuclear installations, However copies
Fisheries and Food leafiet has are regorted 1o be aviilable from the
been issued advising farmers MAFF Press Office: 01-270 8473 (fix 011-

171 8444

what to o “in the unlikely vvent of a 1.3)

release of radioactivity,..

e leaflet, along with a technical
plement on managing fivestock and farm in what action they sh
evacuation of the arew, is t in times of crisis and war, entitled Civi
Defence and the Farmer, price £1.5

ISBN 011 2412433

MAFF has alse issued & booklet for

be sted only (o farmers within the
present evacuation zones aroun
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National Consumer Week

he week commencing 23
Seplember 1989 is 1o be National
Consumer Education Week

allocated to food and drink. A guidance

package for interested organisations is

being prepared by the Consumer

ation Lia — cofiliact
Patricia Hutchinson, Be
[rading Standards Service, tel (0582)

402500 ext 3362,

nched at the Office of Fair Trading ison Grou

an
Advertising Standards Authority.
Friday (29 September) is the day

vith sponsorship from th ifordshire

Slimming pills ban

ew restrictions on the products containing more than 15
N composition of slimming per cent guar and locust bean gum.
pills have been announced
by the Minister of Agriculture,

The gums are considered to pose
a health risk. Taken as pills, they

Fisheries and Food. From 13 June

1989 it became illegal to sell food

rapidly ahsorb water and may swell
Sweetener in, emulsifiers out

while still in the throat.
* propane-1.2-dio] dincty! sodinm

sulphosuccinate
Meanwhile a new sweetener called

laetitol 15 now permitted in our [ood.
The wdditive is a by-product of cheese
groduction, is not easily digested and is
considered by MAFF t be of henefit to
people on low-sugar diets

ve issued a restriction banming
i wse of four emulsifiers:

» 430 polyoxyethylene (8) stearale

* 431 polyoxyethyiene (40) stearate

{78 lactylated esters of ghveernl and

- Dairy trades oppose secrecy
over BST

he Dairy Trades Federation is calling for milk from secret BST

trails to be segregated and labelled. They are clearly worried

about consumer resistance to the milk-boosting hormone
bovine somalotropin.

In response to The Food Magazine’s BST Not For Me campaign
(see Issue 5) the Federation, which represents dairy companies, has
written 1o state their opposition (o BST's use while on field trials (see
letters page 30).

Meanwhile Sainsbury's have also said they are opposed to the
secrecy over trial farms. In a letter to one of their customers they
slate:

“The primary purchaser of milk from all farms, including that
destined for Sainsbury’s, is the Milk Marketing Board and they are
legally obliged under the 1968 Medicines Act (o maintain the
confidentiality of the trial farms involved, We are unhappy with this
situation as it does not allow us (o guarantee that none of the milk
from these trials reaches Sainshury’s production units., We are in
contact with the Milk Division of the MAFF and the MMB in the hope
that this situation may he changed.’




ohin MacGrestor, Secretiry of Stale
fur Agriculture is 1o lift the UK ban
on food irradiation. despite In-

creasing opposition thit includes

leading sup kets, the British
Medical Assi i National

Farmers Union, and all UK consumers’

iation, il

organisations

Tesco, Marks and Spencer and the
Co-op say they will net stock irradiated
produce thongh Sainsbury wou
ing they will leave the choice to the cor-
sumer. The National Farmers Union,
The Frozen Food Federation and the
Poultry Federation are all now opposed
10 its introduction.

But irradiation is not an answer o
the problem of loead poisoning according
to the [nstilution of Environmental
Health Officers and the British Medical
Association.

lel. say-

Asthe London Food Commission

148 peeport Food Irradiation and Food
Poisining &)
with poisoning urganisms results from a

breakdown in hygiene in foo
processing, Irradiation merely masks
bt does not remove many of the

nis. Not only does irradiation
leave the soxins behind, but it also
makes harder, and in sume cases
impessible, the detection of poisoning
hazards and sub-standard quality.

‘lohn MicGregor is aboul to do o a
whole range of loods what Edwina
Currie did to eggs. I any food has to b
irradiatvd consumees will need Lo ask
winil was wrong with 11", said Tony Webb
of the Food Irradiation Campaign.

In contrast (o the ‘closed<toor’
approach of the UK government the
Danish parliamen) held a three day

‘consensus conference in May in which
a representative panel of lay people
questioned rali international
experts on all aspects of foed irradiation

The panel's report 1o the parliament
recornmends that Denmark should nol
permit ircadiation of any foods on
grounds of mresalved safety 1ssucs, in
atequate controls to prevent abuses and
damage Lo Danish food culture which
<resses quality and hygiene. U calls for
Denmark to oppose the EC Directive
which wonld force Denmark, Germumy,
Greece, Ireland, Portigal amd the UK e
permit a wide range of irradiated foods.

Meanwhile the European Parfiament
fias deferred to September a decision og
a recommendation from its Environment
Committee that the only irradiated food
tu be permitted in the EEC should he
spices.

Mal i

[rradiation
~more abuse

An Early Day Motion in the
House of Commons in June
naming a number of British and
Dutch companies calls for an
investigation into abuse, It is
suggested that a company
trading in ‘reject’ prawns is
‘under-irradiating’ to leave
sulficient contamination so thal
port health inspectors in the UK
and other EEC countries will not
suspect irradiation has been
nsid,

Botulism
SUrvIves
irradiation

ris have wirned that fpod

jlion is ot effective in controlling

botulism as it neither destrovs the
SPOres no he toxins,

Until the

woghurt there had o

nuthreaks of botulism

ffecting 26 ndividuals, sing

Last year an outhbreak of botuhsm

affected 80 cattle in Northern lreliand. It

Was ¢ |.i‘-l'~" by the herd be Mg 'l'll d
mixture containing ltter scraped from
the litken b

including silage. feed, facces and

[arms,

s (0

chicken carcasses and wis used by

{armirs as a cheap source of proteimn

Investigators found feather, bone and

mitsscle [ssue infected with botulism

Britain’s EEC
mountains

The stocks of food being stored it
the UK under EEC schemes are,
according to governmen! figures, as
nllows:
Pig meat
Butter
Bl
Gram
Sugar

2 (X '«;
24627 000 kg
27 457 (N0 kg

1544, 02,000 ke
1,458,802 000 ke
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SPECIAL REPORT

MICROWAVES:

MICROWAVES
AND NUTRITION
Despite the fact that nearly
hitld of all howseholdsin this
Countey now oW

microwave there are
relatively few studies uf Lhe
nutritional effecteof
nucrowave cooking.

Market research
suggests thal the success of
the microwsave is linked to
[he convenience it offers in
terms of speed and
cleanliness rather than the
quality of the end product.

Whether using a
microwave will improve
vour nutritional intake
tepends on how you use it
By conking meals [rom
serateh and using raw
ingredients vou are likelv to
rtain more noirients and
cut down on fat consump-
fitin wsing a microwave compared with
conventional cooking: Farvegetablesthe
reduced conking time and use of less
o7 in microwave cooking should, in
theory load to greater retention of
iutrients such as vitamin C and folic acid
Hut the evidence is not clearcn, astables
1 and # show, and microwave cooking
may ot be superior to steaming or
pressure cooking. Baked potaties ire
ane ol The most popular miceowave

TABLE 1

wily

HOW DO THEY
MEASURE UP?

Nearly half of all households now own a microwave
compared with under ten per cent frve years ago. And
microwaves are widely used in pubs, cafes, hospitals and
even in corner shops for self-service fast food. But, asks
Sue Dibb for The Food Magazine, what effects do

microwave ovens have on our nutrition and
are they safe to use?

dishes, Nutritional quality is morginally
supeninr to conventionil baking, but only
if the skinis eaten. Migration of nutrients
[rom the skininte the flesh dovs not
occur in the short microwave cooking
time

Microwave conking may reduce the
amount of B but not pecessanly the
amount of cholesternt in foods,
Researchers have found fat and water
Tusses in the heating of meat loaves and

Vitamin C content of vegetables in conventional and

microwave cooking

no watez

Microwave

Conventional

mg/ 100G mg/100g
Hrateoli 116 13.2
Brussels sprouts BB G T35
Caulifiower B4.6 482
Parsnips 14.1 (%]

(Source: Armbruster, 1978)

TABLE 2
Vitamin and folic acid in freshly cooked spinach
o Raw  Microwaved ﬁﬁéhtwnal
mg/100g mg/100g mg/100g
Vitamin C content 265 135 17.0
Folic acid comtent  0.161 (1183

(Source: Klem et al 1981)
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0.157

burgers 1o be greater for microwave
caaking than for grilling. But the fut loss
dues nol carry aproporilonate decrease
inthe cholesterol, much of which
appears to remainwith the protein. The
increased moisture loss in microwa
roasting of joants of meat muy also carry
with it witter suluble vitamins so that
microwave roaster] meat miy be
marginaily lower in some Bvilamins, as

well as fal

READY MEALS

Thie most popular use of microwaves
bath in the home and in catering is not
for conking foods [rom raw bt for
reheating pre<cooked food either chilled
frozen orstored, Yel almost all studies
have Yooked at the #ffeet of microwave
henting on conking raw foods,
atering have
fonand substantial losses of vitanun Cand
fealic acud, though the main losses seem
to b in preparation and storage rather
than re-healing.

Little seems 10 he known abont the
mgeact ready meals and other produets
for microwave ovens may have on digt
and health Does the increased use of
MCTOWave ovens encourage (he
consuniption of mare unheaithy’
comvenience foods not unly in the home
but in cafes and self-service tores?

Ina recent survey 80 per cent of
shuppers said they regularly bought pre-
pracked chilled or frozen food tems.

Studies of cook-chill

Frogen and chilled ready
megls are one of the food
inclustiry's few growth areas
die mainly Lo the incredse i
microwave ownershipand
changes ineating habiis with
the decline of the farmly

meal and growth in ‘grazing
trrnughout the day.,

MICROWAVES

AND FOOD

POISONING

Concern over listeria i
pre<onked chilled foods has
raised doubis about Hhe
salety of these fonds, which
could undermine their
increastng popelarity.

Micraowive r‘mlkiﬂﬁ_ I
less efficient than conven-
tioinal conking for destroying
mcri-arganistns, due b the
lack of uniform heating and
so-called ‘cold spots’, The
patential for food poisoning related 1o
baclerial contamination is greater for
foods heated by microwave oven than by
conventional methods

Microwaves only penetrate the
cutside tew centimetees of tood — the
resl is heated by conduction. Microwave
wiltiges vary generally berwesn 500 and
il watts o,

wshis ovens affecting
the length of conking time required. A
dish requiring eight minutes coskmng
time at 700 watts will need almost an
extra three minutes al M0 watts. Yer
manufacturers instractionsare generally
written for either 600 or 650 was. As
micrownve cooking times are s <hort
thiere ks a much greater nsk that internal
temperatunes will nod be high enough to
destroy potentially harmful bacteria
Additionally the timers on cheaper
models can be less accurate.

Studies have shown (hat cooking
contaminated turkeys in @ microwave to
TaA7C did not completely eliminme any
ol the three pathogenic bacteria from the
turkevs (Aleixo et al 1955, Tn the USA
where overone third of raw chickens
sold is comtaminated with salmonells,
research <hows microwave coaking
meffeclive in eliminating salmonelt
compared with conventional cooking. (n
the UK an estimated Al per cent of
chicken meal is salmonella contaminat-
ed).

Researchers cooking salmonelia
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Burns and
Scalds

o ihr lmnln and there Is
feeds are
l\\‘lll hattle itsell does not becon
Tt this cun alse impression
ol the temperaty H
inside
In the US 2l

Microwaves penetrate about two inches. The rest of the food is cooked by conduction, which
continues after the oven has been switched off. Ignoring this ‘standing time' increases the risk that
the food may not be thoroughly cooked and might remain contaminated

infected chickens, fuh.m g manufactur-
rs instructi

important toallow the heatto - ¢o .eredby il which makes stirring

| by conduction i
it ¢f nine microwa s of stuffed chickens :\1‘ i ymal problem [ ||||
n |'I_‘\r|n‘*u': 03 ]

ns, to #3-41°C found eigh

o samphi

’I|[‘|‘|E\;;

sitive culture and found that even after the full cooking users is liow to tell whu her
five ot ol the nine ha wr\”"u-*'"' timee of 38 minutes it took a standing time  reached a suffl
growth, The researchersconcluded that — of 20 minutes for stuffing temperatures The gavernms

even intermal lemperature cannot \;-‘ areach 7285°C. hygiene says only th
used as an exclusive means of determin- As microwaves are
ing the safety of all foods prepured ina comvenbence and limesay

a sh

Tmanly used for  ‘piping hot', Some microwave

¢ = iin The
come with i temperature probe which is

FIHCTOWEVE GVER. unfikely that use T-S;!['LSUE:ZL;T‘ leave inserted into the tood. When a pre-sel
nods for a period of time unless
I’C{i?ffgq {’Q{EA {actures make its importar u ¢lear on switch itself of{ sutomatically. Bul this

D LS packaging. A MAFF sl j |

survey | does nod evercome the probbm of
arlier this year li

rs do not

3 s heat in
nu- lemperature is reached 1he oven wil

was found | Tound adow level of r under- ineven heating end could perhaps
- '1"""‘ nt of pre-cooked chilled foods standing — only theee per cont recog: ¢ 4 false guide as 10 whether the
T"_"'I'-fh‘ from i( _1-fi[‘_g§,uf'-.-rn|.’-_' . niset Ihe use 0! crowase ovens 33- ;r1':l uz.\'k'l:'-".r"'{jli'l-‘lf'fll\'.
ST atalblood poisoning kel 1o cause food poisoning.
and meningitis FTIREES 1D WOmeD [1 s also advisable to stir foods 1¢ NEW MICROWAVE IDEAS
a"'lr"""'t } e|| riy and infirm assist even lemperature distribution bul In the USA, where 54 million PR e
Research |"'-" Professor Richard Lacey at 1Ny 1 I""-:'a\d\l'l‘.tl'! e rely dinners are fouseholds ows microwaves, there isa doprralpdbinic

Leeds [niversity found that microwive esult in more

reheating according lo manufachurers

%rlmr ctiens did not kill the bacteria, Of Browning Off Treatment

27 dishes lested. listeria was killed in

ries, unless prevent

only five (19 per cent). The mean To counteract the uncooked look of some microwaved meats you can
emperature was 71°C (range 48° sprinkle browning over your meal (o give it a ‘delicious appearance’.
106 C); T thase where the listeria had But what might you find in this concoction?
n killed the mean temperature was Typically mainly salt, together with paprika; the flavour enhancer, 621,
higher 91°C (range 84°-97°C) monosodium glutamate known to cause flushing, headache and chest pain
This mesetrehiasts senous dmibion (the s0-called Chinese Restaurant Syndrome) in sensitive people, and
UK Dévartment of Health recom: banned from foods for young children; the colouring carame], E150,
mendations (hat teecooked chilled foods  Which could be one of several forms of chemical derived from sugar
e safe if rohegted 10 T C. treated with ammonium salts, sulphites, acids or alkalis, and which do not
all carry an entirely clean biil of health; and (o stop it all sticking together -
STANDING TIME the anti-caking agent 554 Aluminium sodium silicate, not vet approved by
With uneven heating in microwave the EEC.

ovens, the use of standing lime after




SPECIAL REPORT

rush to develop new products specifically
for this marked. 1987 saw a 46 per cent
increase in sales of microwave [oods Lo
more than USST60 milllon, In 1988 the
giant feod company Fillshury spent 60

per cent of its research and development

budges an microwave products

Chne pew development is “shelfstable
products’ which have a shelf life of 13
munths. The lood is sealed in an oxygen-
free atmosphere in plastic trays and the
antage is that it only takes two

through instead of five

grea
fanulest
for frozen

A new development in microwave

aging is 'susceplor plates’,

hese are thin layers of powdered
aluminium built into the packaging to
absorb mi

ave energy and heat the

f igh temperature 1o
oroduce crisping of fish, lor example, and
browning of crusls ol pies ar pastries
First developed for Pillsbury's
migrowave pizzas, susceptor plates are
pow being incorporated into all its
microwave food packaging.

One problem lor microwave users is
hoow Lo tell whest food is conked
Manufacturers are now developing a
microready indicator 1o combat varii

L in e watlages of microwave ovens

which can he so great as tu maks the
directions on packages worthless. The
idea is that a tiny heat sensiti i

srated on opof the fo

R ETIIT,
LOMIRnLT

NCOT

changes colows when the food is properly

cooked

AN IDEA WHOSE TIME
HAS NOT COME...

The design of consumer products has
entered a new phase with the advent of
bes', theconcent that

‘product semar
products should be designed to commu-
nicate visually. Examples inclode hair

dryers with wavy shapes and tea kegtles

with birds at their spouts for whistling.

According o The Wall Street fonrnal (26

March 1987), Philiips Industries
developed a microwave oven in the shape
ol afondue pot, for use at the dining
room table. The design looked more Jike
pruclear power plant, hewever, and wits
shz |'.'|-||

ARE MICROWAVES SAFE
TO USE?

Many people are concerned ehout
the possibility of eakage of microwaves
from their uvens, Manularturers say thal
if used correctly in sccordance with
instroctions microwave ovens do not leak
and there have been considerable
mmprovements in the last ten years, The
British Standard allows for keakage up to
five milliwatts/cm” at a distance of 50 mm
although there is some pressure for the
level to be lowered. But home leakage
testers are nol a good itlea — lests have
shown that they are often inaccurate,

In 1988 Islington Council in London
carried out a survey ol microwave ovens
used commercially 1o discover whether

leakage occurred from ovens under
iling conditions, Many of the
ed were designed for

icuse, Of the 122 ovens tested, 25

L3

narmal aper

per cent leaked ahove & level of
O, LW Seme and two overs were found to
b Jeiaking sbove SmW /em™due to
warping of the door. Less than hall the
avens were todally leak-free

Leakige was due to grease and

focedstuffs adhert

e 10 door seals rather

overment on their
previons survey in 1986 where, of 50

an imj

microwaves in use, all were found Lo be
leaking to some degree. Despile
manifacturers recommendations that
appliances should be serviced annually,
&7 .0 per cent had not been serviced since
installation, some being up o seven
vears old

Additional reseqrch Christine Adams

Recommendations

* Improved consumer education Lo ensure greater
understanding of microwave cooking process.

* More independent research into the implications
of microwave ovens for nutrition, particularly effects
on diet of increased consumption of ready meals.

% [nvestigation into the standardisation of
microwave oveln wattages to ensure uniform and
simple cooking time instructions.

* Clearer labelling on food packaging stressing the
importance and reasons for standing time to
complete the cooking process.

* Improved training for catering staff using
MmICIOWave oVens.

* Department of Health to publicise its cook-chill
guidelines for domestic and catering use.

Take Care

* Take special care when cooking with microwave
ovens to ensure foods are properly cooked — 80°C 1s
a safer quideline — but as we point out it can be diffi-
cult to tell whether foods are thoroughly cooked. To
be really safe only use a microwave to heat or reheat
food that 1s knowr: to be bacteriologically safe.

* knsure that your microwave is kept clean - a build
up of grease can leac to leakage - and there is also a
risk of bacteriological cross contamination of foods.
* Ensure that microwave ovens are regularly ser-
viced, particularly older models. If you are worried
about leakage contact a service engineer or your
local environmental health department who may he
able to arrange leakage monitoring - do not rely on
home leakage testers.




[INE OUT—GOODNESSIN.

There's bees a lot of talk about

junk food and good eating but up
utitil now that's all it's been, At long last
e snack [ood manefacturer ... has done
something about il. They have added
vitanns o every packel of their prod-
uct’. (Advertisement in Teacher,
September 1488).

And it turns oul they're not the oniy
ones! As consumer interest and concern
abon! food quality and healthy eating
increases, so the imagination of the [ood
ndusiry knows no bounds, The attempls
industry will goto to sell us foods that all
nutritiontsts and health professional are
trving to discourage seem limithess

First, in response to the NACNE and
COMA reports food companies managed
ta convince us that horse-food — bran —
the best thing since sliced bread.
Thien they persuarled us that to buy water
in litte tubs mixed with butter or
pArgarine wis the perfect answer to our

weight and heart problems.

INONTHE ACT

Soon the vitamin and mineral makers

got o on the act and we learned tha if
our<hildren popped a pill a day they'd all
become angelic professional material
And now, riding the same wave, the
industry griabs us and tells us that what
we fave always thought of as Junk food

may noe longer be junk’ hecause itis
fortified with extra vitamins and minet-
als

Fortification of foods with vitamins
and minerals is not new and some s
carried oot by law, White bread has o Tx

INSIDE STORY

Super food or
super con?

Issy Cole-Hamalton looks at the latest
attempts to jump on the ‘healthy foods’
bandwagon.

minerals

Germany)

fortified with ron, calcium and vitamin
B1. and margarine with vitamins A and
[, Both were introduced as public health

measures in the m
But mass fortificat

nutrienl-depleted foodsis a relatively

MY

on 0f otherwise

from cheap, poor g

new plenomenon and gves majr cause
for concermn.
Junk foods tend 1 be mamufactured
ity ingredients and
mclude relatively large amounts of fat
and sugar, For some people. children

‘ ;:iu’

and teenugers in particular, they are s
significant part of their food intake, Fa:
and sugar both provide calories with rel
atively few other nuinients and diets con-
taining a lol of these foods are likely to be
Jow in nutrients. Forlification with vita-
mins and minerats may well help o re-
{lress this balance but does not alter the
fact thaal the foods are still high in fal, and
often sugar, and depleted of dietary fibre.

CYNICAL

The food industry knows this.
Behind the added vitamins and minerals
claims on so many packets can only be
cymical attempt Lo save sales figures in
the light of improved nutrition education
of the public.

The confusing messages and
priorities that arise from this tvpe of sales
do nothimg o enhance the
wst people. Eating hiealthily

technin
health of o
means more than just getting adequate
vitamins and minerals. For many peaple
il means maor changes in the types of
food thiey eal. Enriching pear quality
foods with vitamins and minerals s likely
16 enco

unhealthy diets, laden with fatty and

e people 1 carTy o caling

sugary loods, and undermine il

emipls

heing made by povernment and health

professionals to improve he nation’s
heealth by improving eating }

[his is very different from the claims
of thi: fortified crisp makers who pro-

mote thesr products to ' meet consu

bits

T
o B

increasing denmnds for healthier li
and say that the crisps will 'h
maore batanced diet for the Brtish

lll|||:i-""

eip achieve a

ARTIFICIAL epLoyy
40 OR PRE!EHVAﬂ:‘%quR
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FARMING
FESTIVA

This is British Food and Farming Year and to kick off
MAFF's centenary celebrations Hyde Park played host t
that well known marketing phrase ‘the taste of the
country come to town'.
‘Our Land, Our Food’ was the theme of MAFF's own
. . exhibition - rather a misnomer as 99 per cent of us don
Among the speciality cheeses, goats milk ice- sl .
creams and rare breeds on display it was hard own any of Britain's farmlng land.

to recognise many products from the
supermarket shelves. Of the big foed
manufacturers only Kellogg's had put in an
appearance persuading us to ‘grow up healthy’
and try their new breakfast cereal Toppas. |
found them a bit sweet but was assured that
'men seem to like them',

This four-day event was sponsored by northern supermarket giant ASDA. Chairman John
Hardman coyly described their contribution as a six figure sum — but less than the cost o
'Pat and Tony Archer' visit the Soil Association few television adverts — making it 'commercially sensible’ for a retailer seeking to expan
stand southwards.

ANESSUMMER



With our appetites whetted by bite-size freebies where could we turn for our

lunch? The best of British catering of course — the burger bars, doughnut T i+ 47 1
stalls and hot dog stands each paying £1,200 for the weekend and their captive  Despite the 'yokels in smocks' image of much of the
audience. show this one slipped through the net.

ritish ="
1 (3 Farming

f“"’/ ) 1989

’ -y, "‘.
‘ﬁ" “‘ﬂ'ﬂf‘eﬁ’:‘

But the sun shone, and our feet ached at the end of the day and we had seen some pretty little piglets snuggled up already looking like a
pack of sausages - so we must have had a good time.
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Green top mlk
gets raw deal

As tie Government climbs down
unpastenrised milk, fohn Neliga

on its ban on sales of raw,
n of The Association of Camphill

Comamunities puts the case for ‘green lop’ milk producers

pproximately
cent of the laud milk drunk i
this country is green Lop milk.

This represents 1-1.5 million consume

two 1o three per

mnstly in

cart be on the deorstep within twelve
honrs of milking. By the time

will be

{lk that
pasteunised has been

e tank, transpor e

farm ¢ dtoadairy,

2l im il
SEOTE 1D MUK oS

and transported to the distributor, this

“fresh" ilk 5 suilly three and hall day
wld

In the past -'nail».'-.qxr spansible fi
kol of ilk health arly the tr ansm

sju of tuberculosis a |..|I| 1

Simce these diseases were eradicated

ountry areas where fresh milk

gdoredina

pastenrised, hotile

cattle there
1 is minimal risk in drinking green top
bt in contrast the Communicahli

rs,  [hseases Surveillince Centre is becom

reasingly concerned abou
rontamination of

g i
post-pastenrisation
milk.

the past 20 years,

i worked on inte

O these units there 'rll"l:
f\nnknl in fro ot
main profi

ra  prophylacti

)|
The pig rati

S pens had 1o be disinfected after each
chola

1 the

| have been involved in farming for
s. For the first five years ]
SV x|||\<| dg |hl'1 ms.

SEASP VOU Culll !

I diarrhova or il health yoo had immedi-

s been no problem. There

k

antibiotics. The pig and call

als. 1 there was any sign of

Free to your friends
present to them be a
liveliest

T?‘

including the
and a chegue or pos

Sl

Cheques are payable
subscriptions De
Street, Lo

Ve can enclose your message or card with
copy they receive. Simply s

g and addresses of y

THE FOOD MAGAZINE

FREE!

,that is

g‘ subs
nd M aga

Let your inspired
cription to Britain's
zine.

the first

send us your nstructions,

our fnends
tal order for £ ld&-u for each

Yélﬁf‘lﬂ'lf}'l)L

to LFC Publications. Send to

The Food Magazine, 88 Old

u-it EC1V BAR.

Free milk

Free welfare milk is still available to pregnant women and mothers of
children under five who are on Income Support.

The Maternity Alliance has published a poster giving information
about the benefit along with a leaflet in English, Bengali and Chinese. A
starter pack of one A3 poster and 20 Jeaflets is available for 50p from the
Maternity Alliance, 15 Britannia Street, London WC1X 9JP, 01-837 1265.

antibi-
attes. But for the past 15 vears [ hive
beest imv ".W'II‘ ganic farming. My
prime conees ease the health
and vitality of th ps and animals.
! "'I"i"ll'l!‘,l"| cted a call pen or

arely to attack the problem with

roblems with diarrhoea or had
m has
steadi y increased its prmﬁu‘r'u ity and

profitabilioy:

SALMONELLA

losses of calves. The far

The bacteria most commonly
Implicated in outbreaks of food polsoning
is salmonella. [ want to know what the
satmanella is doing in the herd in the first

I

Hw wsT
F\r fedona
halanced di

man h rEsent

believe that in
here the anima

place. |
herds wl
healt

there should be

Iy, appropriate _‘.
ni sal
However, because of the previdence of
tiella in animal feeds, poultry,

ST

calves (that have been mixed i auction

1 SeWEraste Ll 1
o the land, aee

& ol practie for

{reentopnilk i needed

milk samples
L (2 { NPl
isof cantlea

L e | M 1
Mk lor salimuo ol

fle ol e il
Jing
nlkuly

(1 mans Ham
antl oth I* ke

L lps

pathiogenic arganisms
b restrictions an fertiiisers applied 1o
tand, eg the wse of poultry and lman
sewerage ele
w continued regular testing of water
su “"ll es

| feel that it is modern intensive
forms of farming that are incredsing the
f 1l health and that is the real

tackled. We should be

sretrl e
netdende

problem 1o be

trying Lo encourage ':t\:Jf".‘}' nraclices.
Greentop ik s ‘H,Utf":-'.‘ih*‘."". il
it is of great importance that consumers
should be JH_LH go on choosing to
purchase this wholesome milk. We know

the dangers of smoking clgarettes,

drinking alc M» | riding a horse or
the road. Theze are responsibls

off work, il healt!

Crossing

for more d anil
death tha

wroduce ke ir

e, Nk tlri"»" 5
sh green top
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or over two decades the pubilic
has been urged by anti-apartheid
gronps to hoveott products from

Scruth Afriea Thee last few vears have

sepn mare active moves being taken

agains! supermarkets that comlinue to
sl such goods, with shoppers being

leafleted, trollevs full of South Alrican

products being abandoned ot check-outs

and shop workers ta

against their mi menl, Judd as with
‘green issues, the companies have been
izt fully aware of som
customers’ Jeelings on the matter:

When it cane to ozone-damaging
arrosols or PYC-laden cling-flm the
leading supermarkets acted with speed
And even when it comes to equal
opportunities policies, the same compa-
nies will produce Jaudable pieces of
paper showing the efforts they are
making.

»of their

But when it comes to taking action
other country. which

AAiNs macism i an

eSO purchise

from wernative, more expensiv:
any — though not all =—of
the supermarkets take a Pontius Filate
position, They wash their hands and say
customers are free 1o choose as they

WS,

m

prisuc

We contacted the leading chains and
asked them to make their positions clear.
Maost of them took the Pontius Pilate
route, but one — the Coop— ook 2
principled position not to trade in South
Alricen goods, while another — Tesco—
took a pragmatic position simply not to
sell South African goods where the
majority of shoppers migh! object!

SOUTHV

TRy
SRV
{

i

ng industrial action

SUPERMARKETS

APARTHEID

FOR SALE

While supermarkets fall over each other to prove how
green’ are thetr ecological consciences, their social
consciences may remain untouched. The Food Magazine
asked the leading companies for thetr positions on the
retailing of products from apartheid South Africa.

Here are the details.

Sainsbury
‘As retailers we have traditional y felt it
wroiig 10 adopt any pelitical standpoint.
We alse believe it wrong to make moral
lecisions on behalf of our customers,
Ble of making
their pwn decisions and indeed have a
rigrh to do s

‘Accordingly we contin
goods our customers luave traditionsdl
bought from us and. having made sure
that South Adrican produce is fully and

leet, we leave the choice to

clear]

the individual customers.”

Argyll: Safeway
and Presto

'Some custom b for
and against purchasing cerfain produocts
such as those from Seuth Africa and
other countres of origin, Safeway also
believes it is solely up 10 our customers

5 feel stron

AFRICAN
..' 1 ‘: '7 ‘ I.
]| lﬂllll'l'“ |l

gL

Br68

ecitle what thev buy, rather than

refuilers making that decision for them
We are seeking and stocking alternative
lines to South Adrican produce, in
keeping with the majority of sur competi-
tors: the anly diff
choice ol alternative lines is usually
Jarger than most, due to that frading
palicy.

"Whilst we are obviously aware of
what is happening in many countries
from which we buy products, tht does
not mean we should artificially restric
the freedom of choe our customers can
exercise, If they choose not 1o huy
something, we will shvicusly nol stock it
This is the same for South African
products as itis, for example, for any
country's exports, 2s well as UK pro-
dued goods,

'Our customers' views are taken into
accounl, as are aclual sales figures, when

rence is that our

deciding which preducts we should stock

smer demand in line with
d trading policy of offering

10 meet Cus
o Jomg b
the witdest possible choice.”

Dee: Gateway and
Fine Fare

"We only stock small amounts o South
\frican products, mamly timned and fresh

] and in

fruil. These are clearly m

each case we iry W ensure thal i
alternative is avaiiable. We do not befieve
it s our job to make decisions for

custogmers

UWE

It i the customer's
whiether or not o prerchase Suith Alricar

Tesco

“Fur our ows-label canned produce
aur policy is not tn use South African

gois. (Mher brands may include So
African preduce but the labe) will &
sdate the country of onigin.

“With fresh produce such #s fruit

there seems, at certain times of the vear,
to be little alternative, but again we
always state the country of ongin. South
Al fruit probably accounts for five to
six per cent ol our fruit sales,

‘We have an obligation to our
customers Lo provide a certain quality,
and it has always been our poliey to
it} o cansumiers. In Bristol and in

"Co-operative Retuil Services has a policy
of not supplying any South African
produets. Loeal co-operative societies dre

free to make their own policies and might
be retailing South Afican goods, but
these will ot bave been supplied by

CES!

VTEE FOGH SARAZINESSPRING 100919
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One in three consumers worried
about food safety

eary ane third ol « 3 arlier this year,
N ay 1hey 1 gt ennogh A NCC spok
information to be confident that ‘In vrder to ac

they tun't g erson said
| ‘:-l|"_' Iy 18 sale Lo 4

v the aims of the

erwe must have a coherent food

el mutrilie |‘||n:i\"~“'?'l|n" s
BUNCLTNMIE] consumers firet and we need an
ind informat ol framewark which
that thelr interests are properiy

capsumer poll on foed satety numched represented and safeguarded.

independ:

thes Nntional n e e
o NRIOMEL L ONSUMer LOnnd s

ith their Food Charter for Comsat

Labour’s new food policy

Dr ater informution. Speaking at the
policy Taunch Dir Clark said:
new ‘ough Vital to this new policy of opéness
food tenched in May, 'I & mantlesto 4 that we have more consumer

PrOpOSES A redrganisation of "l AFF 1o represeiilation on Ministry committees
me a Ministry of Food and Farming — Fortoo long, the consumer has bec
ant Lhe establishm it Lhe voice

Food Stanlar sdominated W

T
-

el of an ind :-|«-=h

5 Ageney reporting to our cosl

directly to the Cabinet Office thal on occasions this |

< heen against

Under 4 Freedom of Information Act the publie interest,

[abour would ensure constimer access

Support the LFC and subscribe
to The Food Magazme

Overseas (alrmall)
J z 20,00 individ

isations
sterling only

‘payment in

_ a5 a donation Lo the work 01 the

Name
Address

Postcode_

1992 - so much to do,

so little time

hile the [ood :I‘lir‘\!l'i:‘*l f
Europe are holding

conference after conterence
om 1992, the voluntar

sectors have hardly begun to think

i public health

through the 1ssuis, This was clear at the

Forum on 199

!)y th

MoCarnsen Saciety, the London Froe

Commuission ind the Local Authorities
Food Palicy Network in the s
of Manchester Town Hall

“pdours
in Apnl

ane agreed that

eat irony is that just as foed
[ th are firmly on the UK
agenda p whiobe new con
aver, That, said the National Cansumer

Council’s Ann Foster. 1s just what affers

texl s i

1992 woutd have a

POt
Geoffrey Cannon, 1 McCarrison
suciety, posed the question: whnse diet
n we wanl - the UK's aver-pr
diet, or the Southern Europeans™ For
Manchester's chief environmental

ith officer, Mike Eastwoad, 1992
meant another
he law and public health

.-_\vli

]

‘\‘in[ 1L L do 'I'l I

temands of t
rd ssues of ar

il‘n]_::}- '..!- a‘:\'hl

7 How are standards t

he monitored? Sobering theughts which

weere added 1o by the LFC's Tim Lang

ler saying thal 199

challenges the veluntary sector 1

enfurce the law

arer] Ml L% I
] Mietrnie Mil

organmise for pan-European information,

blies and

shlic LLM ‘;!HIII 1is

UK food companies

A useful league table of the larger
food-related companies appeared in
Food Processing in January 1989
which deserves a wider audience.

Showing the companies’ sizes in

Grand e L
11 e
LAty

\"ih ad

Johin Lewns (Waitrose)

Ranks Hovis McDougail

L1

£1705m

terms of total sales (turnover) it
indicates the profitability of the
company, and we have also com-
puted the average profit per persan
emploved.

10:8%

o
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=~ What price organic? = -

few survey of
shuppers has found a Manutaclurers'

i . ¥ ; s [ . sorntemdin R e PAPTPUL GRSy — PR
keen interest in buying organic food. A independent arganisation carrying ot popular request was for more frull and Federation ani took the form ol a

wepanios § 4
WTEANK LI

1gers ‘.ml'él Ior the Vet tahles | -|h e l': 1[)', ._‘[_\ g?nu'!:-
anel meal. Sinee

3 said 'll":-"llr"\E_fhl ,’,.[I“;)-_ The number of [ nle tha

ndents this task, whi

{hird of the 1_!!1\’_“:'.‘“? |
said they woukd pay 10 per cent more, ewly established |niled Kingdom bread, dairy prod

ilf the respond

uestionnalre published in the

T 2 ¥ Moni - |
afpasnes fere s Heaith and Heaith

and one quarter said they would pay 20 Register of Organic Feod Sia
per cent more for organic peoduce. |}"}‘:’~ IS — see separate article)) 11 arted organic tuee less authentlc responded reflected the high level of
When asked about Increased than UK organic pr

wnic foods, the most considerable incenti

there is interest n orgaics among Consumecs.
i British

Nonetheless, high prices for organic

& auniiatding
foois do put many people of{ Buying availability
they

e most popular o

sranic food items

il vegetables,

purchased were fruit

followed by drv goods {Rour, rice,

pulses, pasta etc). When respondents
were asked why they bought organic,
health was given as by far the m

important reason, with food quality and : &

environmental issues lngging far behind. " b m

Three quarters of resy e ‘ ' y |
iy

argamc foods as those 'grown without

hemcals and fertilisers’ ’ — A | -
After price another significant factor : ”‘

was particular products being -3 N - : :

lnble — three quarters of

ved this, Only 1) per

resportdents mentic
cenf cited poor quality or poor
presentalion as a reason for not buying

orgamc foods

Virtually ever VOne expe ted to find

i

organic fonds in health food shops but

dedd supermarkets 1o

over hull als X

carrv organic ftems. Less than 10 per
cent expected 10 find organic foods in
NCM ETocers Or green grocers.

Al respondents agreed that thert
should be sume puaraniee svsten to
ensure that food Labelled o TANK was

gepuinge, Hall would like Lo see an
Organic
Haringey
Haringey's local branch of
Friends of the Earth, assisted by

. Hanngey Council’s Environment
Unit, have produced an A3
poster/pamphiet describing and

listing sources of whole and
organic foods in the borough.

Green Kitchen
Available free, just send a A 'green kitchen' features as part of the Green Home Exhibition touring the country. The entire home is built
stamped, self-addressed and filled with over 1,000 environmentally sound materials and products. Included in the kitchen are organic
envelope requesting a copy to: foods, a CFC-free and energy-efficient fridge and natural wooden products from sustainable sources

Muswell Hilt Fok, ¢/o 74a North The exhibition, designed by the Women's Environmental Network, will appear at Lifestyle 2000 and the
View Road, London N8 7LL. Here's Health exhibitions in London in July before touring the country
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TWO BOOKS FROM THE LONDON
FOOD COMMISSION

- THE
i
] N
LOADOY FOOD
ity e |
A1)
‘ THE FACTS ABOUT
DIET ESSENTIALS
ADDITIVES
FOOD REGULATIONS
T Lol LABELLING
FX0D TECHNOLOGIES
COMPANY MARKETING
GOVERNMENT POLICIES
Children’s Food
Teething ruskstwice as sweel as doughnuts? Baby
foods made of thickened water? Sugar Pulfs sweeter than
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
look critically 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
services.
The London Food Commmission’s Children’s Food, by
Tim Lobstein (Unwin Hyman).

l‘li\l HISNIO
COMMERCIAL BABY FOODS
FAST FOODS |
| Y » s l i \[ U
Lie uood. (he bad and (he useless
some chocolate bars and fish fingers less than 50% fish?
children. More than this. the book goes on to help readers
can be done in playgroups, nurseries and school meals
Order now from the LFC. £3.95 plus 80p p&p

f Survival Guide to the Good, the Bad
and the Really llgiy of Fast Foods

Fast Food Facts

Berl burgers can be 40 per cent pig fat. French fries
may be coloured with azo dyes and fried in beef fat. Fish
batter rarely has any egg init, and milk shakes may have
wood pulp and seaweed along with up to eight spoons of
sugarin them.

With comprehensive tables of nutrients and additives
thisbook isa unique and highly informative look into the
secretive world of [ast 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 Commission’s Fast Food Facts by
Tim Lobstein (Camden Press). Available from the LFC.
£4.95 plus £1.00 p&p.

Cheques/p.0.s payvable to LFC Publications
Send to: LFC Publications, 88 O1d Street, London EC1V 9AR



New organic food standards

Simon Wngh! reports

51 1987 John MacGregor, Minister with
responsihility for food, decided the organic

try needed a set of standards (o
wuction. In response, the
government-sponsored marketing agency Fo
From Britain set up the United Kingdom
Register of Organic Food Standards (UKROFS)
which after 15 months’ work, published its
standards on 2 May 1989,

The standards cover the basic requirements
for general organic production and then deal
with fresh fruit and vegetables, meat and dairy
products in greater detail. The intention is that a
producer of organic foods will apply for
registration with UKROFS. Producers who can
prove they conform 1o the standards will be
licensed 1o use the UKROFS symbol on their
pack wing

Existing organic food producers have given
he UKROFS standards a cautious welcome but
at the launch many producers pointed out the
shortcomings of the published scheme. The
standards do nol consider foods made (rom
both organic and non-organic ingradients, nor
do they consider imported {oods — which
comprise up to 73 per cenl of organic food
consumed in the UK The chair of UKROFS,
Prafessor Colin Spedding, agreed that these
were significant omissions and that they would

ectified in the near future

EDOG 1N¢

T
1

=

A more fundamental objection riised was
inance. |'lKROFS has been established on a
shoe-string and 1wo weeks before the launch of
the standards it looked like the seheme we

der througt lack of monev. At the last

minute further money was found and LURROFS
now fas sufficient funding for its first year o
aperation. Ultimately the scheme is designed to
be self financing with organic food producers
paving a fee o belong. However producers have
pointed out that in other countries the
government pays [or such schemes as a way of
encouraging organic production. Certainly the
newly-found ‘green image’ of the present
government wolld be enhanced by such a
MoVt

Setling clear arganic standirds should assist
UK organic food producers and reassure
consumers, bul it does little to address the
fundamental problem facing the organic food
mdustry in this country: not enough home-
grown organic produce is available. Agricultural
subsidies continue to go to conventional
farmers, hut no financial incentive is available to
a farmer who wishes to 'go organic’ and
conserve the environment whilst improving the
food supply.

It organic food is (o be made availabic fo
more peaple the price premium charged must
be reduced. This can only be done throug)
mare farmers going organic. Such action is
outside the scope of UKROFS. Perhaps Joh
Mactire il now match his stated
commitment 1o arganic food with his cheq
boek and will publicly rebuke his cabine!
colleague Nicholas Ridley, who has urged
larmers Lo grow organic food specifically to 'nip

of{" the const

€

Development education

This summer sees the formal launch of The Education Network Project, a Sussex
University-hased group promoting critical debate on development and environmental

issues, Publications already available include Education, Ecology and Development: The

Case for an Education Ne

k (£6); Benefit or Burden: The World Bank and the Environment
(£2); and British Charities and Education (£2).

For more details contact Mary Hoar at the ENP: 0273-606755 ext 3604,

Dioxin in milk cartons

ilk carton manufacturers in New Zealand
M have agreed to stop using chlorine to

bleach their packaging following a
government report that toxic dioxin migrates into the
milk itself, but UK manufacturers aren’t following
their example.

Dioxins and their close chemical relations,
furans, are the by- products of cosmetic paper
bleaching, are extremely toxic and known to cause
cancer and birth defects and to damage the immune
system.

In response to similar studies in Canada and the
USA the New Zealand Department of Health carried
out its own research on milk and cream. The results
clearly showed that dioxin leached from the
paperhoard packaging into the milks and cream and
‘at the bigher dioxin levels found (eg 0.2ppt), low
body weight drinkers of large quantities of milk (one
litre per day or more) will receive a significant
proportion (100 per cent or more), of the Nordic
tolerable weekly intake from milk that has been
packed in some of the cartons of the composition
sampled in this survey.’

One of the leading New Zealand carton
manufacturers, Tetra Pak will move over to
alternative packaging this summer but Tetra Pak in
the UK told The Food Magazine that they had no plans
to do so here, claiming that the change of board in
New Zealand was to overcome a marketing problem,
However earlier this vear the Department of Trade
and Industry asked paper manufacturers to make a
wide range of non chlorine-bleached products freely
available.

Following consumer pressure after revelations
that traces of dioxins have also been found in coffee
made using bleached paper filters (see The Food
Magazine issue 4) Melitta who supply 70 per cent of
the world’s coffee filters introduced an unbleached
product onto the UK market in April. Already
marketing unbleached coffee filters in other
European countries, their UK product is now
availahble from larger retailers.

The Women's Environmental Network launched
their campaign for unbleached products earlier this
year, prompting the government to take action to
reduce levels of dioxin in the environment. A
government report is due to be published this
summer, But it has already been reported in the
press that Ministry of Agriculture tests have revealed
ten times the recommended level of dioxins in
samples of cows’ milk. One or two pints per day
could exceed guidelines set hy the gvernment's
committee on toxicity of chemicals in food.
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Last year 122,730 households were
homeless. This April, amid claims that

poverty had been wiped out, the government

took away the right of homeless people to
claim Board and Lodging Allowance.
Issy Cole-Hamilton discusses the
implications for the families affected.
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children has almost halver (see tabie

Inartler t
fumilies already in bed and hreakfast,
government ol fered transitional profe
tinn. For many people this

weeks and has now stopped.

Maria is a lone parent living in a
bed and breakfast hotel in London
with her two children aged ten
months and two years. She has
lived in the hotel for eight months
and has no idea when she will be
moving. When she first moved in
she was told she would be there
for three to four months, Her
room is on the ground floor of the
hote! and the kitchen is in the
basement.

Mania visits a centre for
homeless families and had been
warned about the benefit changes
she should expect in April, In
April she received a teaflet from
the DHSS about the changes at
her hotel and her benefit was cut
immediately. She now receives
£24 less benefit and has to pay
out £7.05 a week for breakfasts
and services. She therefore has
£31.05 less cash to spend each
week. Almost all the cuts in her
weeklv expenditure have been
from her food budget.

Before April she used to spend
£40 10 £50 a week on food, Now
she has only £20 a week to

spend. As a result she and her
children eal less meat and less
fruit. ‘1 have to go for the cheaper
fruits, anything else is completely
out of the budget ... | make sure
the children get nutritious food
but now I have to go without, |
look at fruit and say: “No, | must
give it to the children” ... I don't
know why 1 feel so tired lately;
maybe its because I don’t eal so
well any more. I have Jost weight
— about four or five pounds —
My cupboard used to be quite full
but now it is empty. In my home ]
used to bake bread. Now I don't
even have a fridge so [ can’t save
anything and save money in that
way ... | do want to give them (the
children) home-cooked food, but
even if [ didn't want to | couldn't
afford jars or takeaways.’

Michelle is married and she, her
husband and two children, eight
and 22 months, have lived in a
hotel for 21 months. Before Apnil
their income from Social Security
was £102 a week, now it is £70.
As well as the reduction in
income they now have to pay

£11.40 a week for breakfasts they
never eat and service they feel
they do not get.

‘We don't eat the breaklasts
because they are not cooked
properly. The eggs were either
raw or they reheated old hard-
boiled ones. The toast would be
re-cooked if it wasn't eaten, It
wasn't crisp, It was like chewing
gum ... When I complained she
said: “You've got no night to
complain about this” ... I don’t
believe we are getting the
amenities that we should. [ clean
my room. The only thing they do
is hoover iL.'

Michelle and her family are
also feeling the pinch and the
budget which has suffered most is
their food budget. They used to
spend about £60 10 £70 a week
on food and Michelle was very
conscious that they should all
have a healthy diet. Now they
have only £30 a week to spend.
Michelle is stll breastfeeding her
eight month old son. ‘I suppose
that’s helping as well’.

‘£70 a week is ridiculous
money 1o live on now. We've had
to cut back on everything ... Food,
well we're not eating properly.

Let's put it this way ... Originally
we used to have quite a lot of
fresh fish etc, we used 10 eat two
or three fresh veg a dav ... We
used to buy a lot of fruit juices for
the children which we cannot
afford now,

‘1 feel I’'m missing out. I miss
the fresh fruit everyday and the
juices, At the momenl we're not
only suffering from the money
side of it, we're suffering hecause
we've got no cooking facilities,
Thirty families share four cookers,

‘[ suppose we're eating
reasonably nutritious foods, but
not perhaps as interesting for the
children which makes them really
picky.

‘We'd be better off with a
ration book. You could buy more
with a ration book, 1'm sure you
could.’

Michelle sums up her situation
at present like this: 'You hear so
many people say about how
animals are treated badly in zoos,
they don’t have enough room in
their cages. | feel I'm being
encaged in our room ... The other
night we turned off the light and
my husband woke up to find a
cockroach on his neck.’

soften Lhe blow to sorme

ASIe Gy L




Benefit loss 1989 style
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Can a Third World co-operative ever
break out of small-scale trading and start to
rival the multinational corporations?
Twin Trading believes it can

of 2 ot
cial tra
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products from countries such as Vietnas
and Nicaragua, and gave in return
technical training and processing
equipment. Cash was never needed.
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Trading partners: brazil nut gatherers in Peru and coffee pickers
in Mexico benefitting from TWIN's networking arrangements

PHOTOS: TWIN

For far too long now Third World
countries and Third World organisations
have had to stand back and watch
themselves being ripped off. They were
expected to provide the basic foodstuffs and
minerals and other raw materials for First
World countries to work up into manufactured
and finished products. Third World producers
in many cases get only a few pence for products
that sell for pounds in the First World.

‘It is not only that they get a low price in the
first instance, but, because the movement or
processing of their products after production or
harvesting are generally dominated by
companies whose interests lie in the North,
they could not gain access to potential added

exarmple

Trade

annatto, colfes

herhs

Zmbabwe

Senegal

for Mozambicut

Zimbalwe

TRADE FOR THE THIRD WORLD’S BENEFIT

value, What is more, they often have to pay very
high prices, much more than we pay, for the
goods they need to import from the First World
- tools and machines, medicines, teaching
materials and sources of knowledge.
Furthermore, what they get is often not at all
suited to their needs, having been designed
originally for the First World.

Twin Trading can help Third World
organisations that become part of our network
to engage successfully in international trade,
often for the first time. It additionally can assist
them in thetr purchases of more appropnate
equipment at reasonable prices. Twin enables
producers to improve the quality and
standardisation, to do more of the processing

v {inding buyers for Nicaraguan furpitars

‘-":.‘.v.r..-’._ml.‘.- i Tahieric e
® NN Dusers i texican noney, collee, hiniscus [¢3

workshop (made from the contatner in

e negotiating shipping links betwe
e arranging for the supply of teaching o
0f rechargeable batteries for Nicaragua

Twin's work includes encouraging technelogical transler to the Third World,
ACTIRg a5 an agency ry

rotucers and linking producers with buyers. For

wartuts, rum, beer, lamarind,

e finding suppliers of baking mgredients. soap fragrances and ice- packing
equipment to Nicaragua
 [intling buvers for Peruvian oregano, brazil and pecen nuts and medicinal

thi ¢ M T
10 ' SESAME SePs

ve finding buyers for Angolan and Zambsbwean coltes

ex fisgdimg buyers for fruts and vegetables from Canary [shind co- operatives,
St Vineent, Mozambioue and Senegal

Technical assistance

o wind protection and irmgation equipment and training, supplled 10 Sahrwi
refopees in Algeria

e water supply technoligy and an electronics Waining programme {or Eritrea
gold refining technology usmg Mozmbiquean coconut shells (sic?) for

e markel gardening for village associtions, and a mobile engineering

which the equipment came) fo

Producer agency work

& finding suppliers of computer equipment and water treatment equipme|

and the Seychelles

tronics and for the testing

& finking a Cuban textile group with a newly-formed textile co- operative in

e providing market research for co-operatives in Nicaragua

and refining, to be responsible for packaging,
transportation and export, to do their own
repairs, to develop their own techmcal
infrastructure and manufacturing capacity. This
is the best kind of aid because it generates
independence and encourages local initiative
and control, It means the Third World increase
their participation in and benefits they receive
from the process of production. This is

much more than aid, more even than

fair trading. It is the way forward for

real development.’

we From Third Wonrld Information Network: An
fntroduction
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ednesday 11 Octoberisard
letter day for everyhedy
committed Lo the cisse of food

and public health, This year i's the day
o whiich the work of nutritionist and
foorl campaigner Caroline Walker will be
carried on m her name, at the Royal
Society of Arts in central London.

The events will start at 6 pm with 4
reception for oid and new friends,
[ollowsed by the first Caroline Walker
Awarsts for thost who lave done most for
food and public health this year, Jonathan
Pormilt of Friends of the Earth will give
the frsd Caroline Walker Lecture, Al this
comes at the end of a vear that began
with the Greal Ege Scandal and during
which millions more people in Britain
have Laken a positive interest in food and
health.

Judges for the Caroline Walker
Awards are Simon Coombs, MF, Chair of
the Parliamentary Food and Health
Forum; Venessa Harrison, producer of
Radio 4°s Food Programme: Dr Kenneth
Heaton. Chair of the Roval Saciety of
Medicine Forumon Food and Health;
Geolfrey Cannanand Jane Grigson from
The Caroline Walker Trust.

Thereare five Awards to be given
each year utider the caleguories of:
Campaign, Edocation, Communication,
Industry and The Caroline Walker
Award. This finad awiard is for the person
whose work 1o promote public health by
means of good food |s carried oul in
Caroline’s spirit —which she described
as ‘cheeky'— and which is also well-
informed, enterprising and effective,

For more information ahout the
awarils, please fll in the form on this
page.

Trihutes to Caroline continue 1o
arrive. Dr Peter Mansfield writes: ‘One
hectic week in October 1486 Caroline
amgd Geotfrey (Cannon) involved meina
lavish conference on food sdditives, ani
had hotked some of the overseas
speakers for an additional conference gt
on by the Food Additives Camgpaign
Team {(FACT) the next day. As an out-of
fown visilor | camped at their house
overniight. There was no ceremony and
some pressure over breaklast, with
Clipped comversation and brisk foatwork
1o catch the cab, Tension mounted, and
while Geoffrey tied up some loose ends
indoors Caroline and | waited on the
doorstep. Just thet two or three bocal
children came up lo Caroline, whom they
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CELEBRATING
CAROLINE

(reoffrey Cannon reports on the work of the Caroline
Walker Trust

nbviously knew well, ind for a moment
her own concerns were forgotien: the
youngsters hisd her complete attention,
and the moteal af fection was obvious.
She amiably threw out one or two idess,
sensible but right up their street, lor their
thay. They clattered off with carefree
cheerful waves,

“This showesd Caroline's chief stock-
in-trade: her ability to listen to ordinary
people ind give them her sound practical
wisdom at their disposal without
patronising them in the least. There must
be many industrialists reformed by her
influence who never felt the blow.”

And health worker Anne Flessig
writes: ' first met Caroline in 1982 when
we both worked for Clty and Hackney
Health Authority: Caroline never stopped
talking food and was so enthuslastic |
caught her interest. Lhave been reading
ingredients lists ever since, Shie was
always full of information, nol just about
nutrition and the food industry, but also
about the history of foor. When she
found out something new, be it the date
potatoes were introduced into this
country, or anew sugar-free biscuit. she
was so exciled that we had to shire her
discoverfes.

*Onealternoon | can rémember her
bringing the latest low fat crisps inta the
office for a tagting. She certainly believed
i the NACNE recommendations: many
a lunch time we staggered back from the
local market under the weight of fruit
and vegetable hargains. Caruline was no
killjoy health educator, though, 1ok i
photo of ber eating a piece of chovolate
cake at a leaving party lor one of the
toctors. | threatened to use itas
blackmail. She just smiled, lickerd her
fingers and said “yummy”.

Caroline herself has won somo
posthumons awards. The Radio 4 Food
Programme broadeast in celebration of
Caroline last October has won the
Glenfiddich Award as radio programme
of 1485, 5ir Richard Vickers, Director
General of the Winston Churchill
Memarial Trust, has written lo say that
Caroline has been given a posthumous

Winston Churchill Fellowship, for
churchillian qualities displayed during
her illness — apt enough, since, like the
great man, she complained a lot! And on
15 June Janathan Aitken, MF, Chairof
The Caraline Walker Trust, zccepted the
Rosemary Delbridge Award to Caroline,
for the person who had done most by
lubbying and campaigning to make
changes 10 legislation in the public
inerest.

The nextissue of The Food Magazine
will include an exclusive, special
supplement designed as a programiie
for the evening in celebration of Carnline
oni 11 October, with full details of the
shurt lists for the Caroline Walker
Awirds. Remember: if vou want o make
anomination Gl in the form on this page
now — the deadline lor nominations is 31
Auguss 1984

The Caroline
Walker Trust

Dhonations to the Trust now wial
£13,966.97_This is well on the way (o Lthe
first vear's target of £20,000, Since the
Last issue of The Food Magazine, dona-
tions have been received from:

Colin Barnard

Mrs 1] Chambers

Everek € aper

Judy Cummangs

Therera Dypois

[} Magtin Eastwoed

Godirey Holmes

MesC N T Harwoad

Drand Mrs G A Langsdale

Mrs | MacTapeart

Evelyn Rose

P A Sargent

Prot Aubrey and Dy Helena Sheibiam
Hobert Senitly

Anouschka Sparkes

Ann Sutcliffe

Dr Normal Temple

Chistine Wade

Mary Watts

Jennie Wilde

The Farm und Food Society

The University of the Third Ase

The Camline Walker Awa-}ds-

J Yes, L wish 1o support the evening of celebration for Caroline Walker, held

on Wednesday 11 October 1989,

| enclose o donation of £5 3 £10 3 £25 1 Other 2
L woukd like to attend the evening of celebration, please put me on the list of

people who may be invited: Yes 2

{Note: places are limited so please make vour request known now. Those
attending will be asked to pay their share of the cost charged by the Roval
Saciety of Arts. and ofher administrative charges)

1 nominate the following people for the Caroline Walker Awards and will
assemble details of their work as requested by the judges. (Mease specify
category of award: Campaign, Education, Communication or Industry)

Name Category
Name Calegory
Name Category
N Category
(st more names on 4 separate sheet if vou wish)
Your tiame Tel
Address

Sighed

{(Please make cheques ot 1o The Caroline Walker Trust and send them 1o
the Trust Secretary al 6 Aldnidge Vitlas, London W11 1BP)
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Agricultural and
Environmental Policies:
Opportunities for Integration
Organisation for Economic Co-
operation and Development, 1989,
pp200, £12

| turned to this teme with som
irepidation — another OECD boak
(Food Palicy, 1981) had infleenced my
thinking greatly. My copy is dog-eared
and (unusually for me) has pencit
comments on every page, Would this
baok influence me similarly?

Agricultural and Environmental
Polictes hias the familiar OECD fee] -
typeface print, no authors, impersonal,
structuril analysis. And vel thev have
done it wgain: this boring rich

conamies’ clubhouse has (ried 1o grasp

a key problem for our tmes, Can
agricultural and environmental policies
dovetail or are they hopelessly at odds?

Being the OECD, the book doesn't
quite answer the question, It does,
however, try to show how policy makers
¢im have a go at integrating these two
areas, Thie OECD message is ultimately
hopetul 1t is possible to change

i svironmentally

reducing unwanted residues. The book
hie checklist of
everything the potential agro-
ERVIFORIIE

the ultimile shopping hist

For lesser mortals the inside
awkedge is valuable In Fin
Pawve chone this; in Austeli, that. This
project here. this fiscal measure or this
il there. This is DECTH vislonary
riting in all us dead-hand glory. For
Food Magasne readers whu can bear to
wistle Lhrough t} thisisa
must. My trouble is that | bave 1o hand

provides an inva

| dictator could ever newd

o

BOOK REVIEWS

this copy back 1o the LFC's library. so |
wasn'l able o serawl o 1t in pencll?

Tim lang

The Healthy

Catering Manual

Christopher Robbins: Dorling
Kindersley in association with Evian,
£12.95

Far thos
the choice of fered at catering outlets,
whether our own work cal

swhio .'xt_u'l,l].;l ]'n bemoan

local eatery, we could do worse than
make a present of The Healthy Catering
Mawna! 10 our local chef/caterer

With over 20 per cemt of food eaten in
the UK coming from caterers' ki
Mr Robhins quite tightls
caterers owe us all a resporn

ensure the Jood they provide includes
choice of healthy and attractive di
I'o this end Christopher Ro
ered together over HN healthier

2d
{han average tred and tested recipes
Ironm catening institutions around the
couniry and sandwiched them hetween
the pages of & giossy-lnoking hardback
which would not look out e place ana
colfee table.

The recipes inciude familiar dishes
and ones with unusual ingredients like
staweed and tofu. But do not be misled
There are plenty of ideas here for both
the budget-conscious publfic sector
caterer with conservative customers as
well as the high class restauranteur, The
recipes are chearly set out with quantities
given for 10 or 25 servings. A compre-
hensive mutritional anzlysis is given for
each recipe with nutrients expressed in
rrammes and as a per cent of energy. The
s reflect the emphasis Mr Robbins

isencouraging: th

those (or fish, poultry
and vegetaran dishes far outnumber

those forred meat. There is also

ol interesting and tempting

selection

puddings and desserts which every
caterer knows are often the mos)
unhelthy Hems onamenu.

Bt this is more than just a recipe

- hall the

wiok is devoted 1o

Luining the principles and practicali-
[N

ind heatthy eating, v
sections on recipe modilication,

neredients substtution, advice on
nutritional specifications to

ties he

alvsing recipes

MIETS and No1es G
using food tables, An excellent sectos on
marketing healthy eating has begn
included — un area many caterers hve

[ittle expertise in
The first vall of the bogk Is rthet
wordy and the lavout crowded, with Tinle

definition between the sections and the

book is & Tittle 1oo glossy (o be tossed

around :
kitchen. |
ook 18 ot Teft om the chel's office shelf

wir sakes | hope this

beciuse as Mr Robbins says. ‘Every

caterer whatever their arcumstances céin

bea healthy caterer’.

Adriana Luba

Chicken and Egg: who pays
the price?

by Clare Druce, introduction by
Richard Adams, 1989, 102 pp,
£3.99

Clare Druce is aleading light and eo
founder of Chickens” Lib which cam-
paigns sgainst imensive poultry rearing.
Ihis is their credo — and it's a greal

read, [t's racy, well referenced, up to date
and written from an overt perspective
which the reader can take or
leave. Clare Druce argues
{hat the problems which
[t the povliry industry
in December 1988
were no accident.
The UK public was
scandalized to learn
the reality of
moders egg
production.
Seeing
hatteries on
TV must
have
pushed
many

Chickens'
Lib'scamp

Like many in the animal
wellare movement, the au

thor is keen

HIE SR MATATINE

wmtonng, s

hoak gives e ratiomale: unless e rales

or law enforcement an

anfl regulations governing poultry are
aftered, Clare Druge arpues, we will
comtinue 1o have problemns, She ¢nds the

saying that ‘there isanother wiy

But ever ||-. 1e ‘E_

tough, As a seasoned campaig
not impressed by marketing by

[n g particularly poignant
|

Northern Ireland. Thi

yses the My Park com

cts s, she

stoCKing syster
hirds io cot d
mwanted

ndustry.

wn o the aggression. The
milies go to the broiler

The case for independent monitoring
of free mnge’ claims is well pul. Evendl
vou are ot particularfy concerned about
antial welfare this is an informative,
unusul bock.

Tim Lang
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Greenhouse Already?

The article by Eric Brunner in the
Semmer edition of The Food Magazine,
‘Gireenhouse warning: how much, how
soon? requires comment, While
presenting the evidence from many
sources in support of global climatic
changes, summarised as the greenhouse
iclusions and implications
dence are dissolved inan
anodyne and over-simplified picture of
the ramifications, particularly on the
ertcial relationship between climatic
change and food production.

First, the question §s it going W
nappen? Anvone almost anywhere in the
wirrld who works on the land knows it is
happening, Distinet climatic changes of o
ualitative rather than straight forward

qguantitative nature have heen noticeable,

certainly for the past five years. A brief
review of the farming press will show
thit crops are already being affected,
either being too earty and beyvond
protection from equally early ‘pest

A

LETTERS

speches, or not suitable for the milder
weller winter,

Second, the heneficial Mediterranean
south coast hypothesis, While the
greenhouse effect may give higher

temperatures, this will not me
ve smooth change of the Isle of Wight
into Capri implied by the hypothesis.
Much more likely is an accentuaticn of
whiit we are currently experiencing in
the temperate zones of the planel. A
general warming in winter, but with
extreme colil snaps. By contrast suntmer
will be milder and wetter, but with
extreme hol snaps. The extreme snaps
will be accentualed by the persistent
seasonal weather patterns, occasionally
breaking through the effects caused by
greer

enholse gases.

The Iruth has o be faced that this
emeriing clmatic pttern suits none has
ol the major fuod crops. The logic of this
more complex picture issimple; if we do
not mend our polluting ways, famine
aided by ood will do it for us. The real

Help us... join the

£10°L1 €15 [ £20i

Name

Adtrbss

Segriatime

SOIL ASSOGIATION

SUPPORT QORGANIC FOOD & FARMING

HELP US BRING ABOUT A FAR REACHING IMPROVEMENT
IN QUR FOOD AND THE ENVIRONMENT.

The Soil Association promotes organic farming as an
environmentally benign system for high qualty food
preduction.

Members receive 'The Living Earth' magazine quarterly.

% F F & 8 §F f® B R B B B B B
{ want to join The Soil Association today.

Enclosed is my membership subscription/donation
{cheques/POs made payable to The Soil Association Ltd ) for-

Other £

* Whnema bor
meniwrshy £10
¥ 0 g e in

£25!

Please return to The Soil Association FREEPOST Brnistol BS1 5YZ

ZOATHL FOOD MAGAZINE o SUM MER 18

debate is whether it is already too late to
prevent it

Colin Johnson

Cenarth

Dyvfed

BST Consumer Choice
Inlssue 5 of The Food Magazine vou
encouraged your readers to place & tab'
in their milk botile to indicate to their
duiry that thev did not agree with the use
ol BST. However, | would [ike to point aut
that the policy of the Dairy Trade
Vederation —which represents all first-
hand buyers of milk from the Milk
Marketing Board feg the dairy compa-
nies, on BSTis thit whilst we have been
assured by MAFT thal their independent
advisers that there is no risk 10 the
consumer from milk from cows treated
with BST we are nevertheless against its
ise while on field 1rials for the following
(45005,

1 There is clear evidence of con-
sumer resislanc.

2 Milk has always been regarids as an
entirely natwral product and as such is
consuned in large quantities by young
and old.

3 If the tests have to be continned we
helieve that the milk should be segregar-
ed and fabelled

Abiwe ul! we believe In chaice, both
for the consumer and {
buyers of milk from the Malk Marketing
Board, which is a monopely supplier.

In the light of this. [ do feel that the
protest directed at dairy companies is
somewhat pointless and would be better
aimed, 2s you suggesl, at the MMB, MPs
or directly to John MacGregor, Minister
of Agriculture, Fisheries antd Food.
Karen J Leech (Ms)

Dairy Trade Federati
18 Cornwall Terrace
Londen NW1 4GP

Organic Meat

In Issue 5 of The Food Mugazine, you give

{ sources of information aboul
meatCoric
Association has published a special issue
of The Living Earth which looked in
detait a1 the problems of meat production
and the ahernatives, Anyone wanting up
to date information about suurces of
organic meat should write 1o us enclos-
ing £2 and ask for "[he Campaipn for Sale
Meat which gives a complete list of Soil

.J'."t'l".lf}ﬂ the Sail

Association symbol holders and detuils ol
many outleéts for additive-free meat.
Nigel Dudley

Seil Associalion

Bristol

Recycled Carcasses

Under the title ‘Cattle disease in milk?' in
Isaue 5 of The Foad Magazine. you stale
that the recyeling of animal carcasses
and offal back inlo feed for cattle will be
prohibited until the end of this year.
However, we understand from MAFE
that this enly applles lo sheep carcasses
and offal, [t is not known what other
waste products [rom animals may be fed
Lo cattie, hut certainly poultry litter,
which may contain carcasses and offal is
still permitted in cattle feed. Indeed, the
Commons Select Committes on
Agricullure in its report on salmonelia
cansiders the rendering industry
performs amblic service in disposing ol
this otherwise highly embarrassing
tatersdl

Joanne Bower

The Farm ind Food Seciety

I 1

S At A

Gripe lllegal?

I was interested in your article "Mather's

lintke hetper’ eoncerning the alcohal
content of gripe water. 11 it is the case
that it contains five per cent alcohol by
volume, conld you please clarify how it
can then be legally bought ‘ofl the shell
antl given to babies and young children?
As [understand it is an of fence
undder Section 3 of the Children and
rson's Act 1933 10 give
Higuor to a child under five

years of age.

Monica Chiles

Senior Health Education Officer
{Alcohal)

Frenchay Health Authority

AP
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Aluminiwm in baby milk

| would be most grateful if you could
give any advice as | am the mother of an
11 month old baby wha has been taking
soya based baby formulz for the last
eight months. 1 am reluctant to buy
dairy products because of the cruelties
involved in the dairy indusiry and also
becanse of the growth hormanes,
antibiotics etc, that are {ed to dairy cattle
as il matter ol course,

Several questions speng 1o mind as |
am wriling:

1 Are the levels of aluminiuim in
baby milks, as quoted in the medid
recently, of any real danger?

2 Are only baby milk products of
risk from these levels of shmminiwm or
are all soya based products equally
nsky?

3 Would It be betier to use ardinary
sova miilk, eg that made by Plamil rather
than use baby formula?

Carolyn Shell
South Shields

We have received several simidar letters
and phone calls from parents concerned
by ayr rapart on the alumiinivm present
in cammercial baty mifk. Ouwr sufeution
was not to alarm pavents but to make
public information that has beex given Io
uis. We feel that every parent has the right
fo as much information as possible adost
the composition of buby mek. particularly
when 1f 18 babies’ sole sowrce of food.
Unfortunately tie Ministry of Agricuitiere,
Fishertes and Food and the buby food
incdustry seem to think that parents are
given more thun eneugh infarmation
already in milk advertisements and on
labels,

We would ltke to stress, however, that
the level of alumonium found 1 baby
milks are still very small, and that if 15
onily very young pre-term imfanis and
thase with impaired kidney function who
are [ikely to absorb significant amounts of
the element. Thee Department of Health
tell ws that they hope to carry out further
research inta these effects, buf wntil fhen
{here 15 np necessity to remove milks from
the shelves

Thas alumninem scare s only one of
many examples of problems that haye
oectrred with baby milk. and it s not a
new story. The Lancel prblished a report
ok aluminium toxicity from baby milk in
1985, In 1987 Noei Runter, Trading
Standards Officer for Warwichshire

Cowanty Conncil said that « fegal
maximum shonld be laid down ar
altermatively, that the amannt of
alieminiym presont should be stated on
the labels. This has stll kot been done
The mamsfacturers say that ey do nol
add aluminium and soe accept this. But
siner they prowdly boast how close thetr
products are to breast milk — removing
Dratein and minerals from cow's milk i
the attempt to matek {t — they coudd
explain wky they have nat been able to
surt vt this probfem

As for other baby food priducts.
Warseicksivere Cosenty Council finend high
levels in several reado-cat baby meuals.
Whether these present a hazord lo toddiers
15 nof knosen. Sova milk drinks may alse
have kigh levels but wnttd manufircturers
dectare the levels on the packets we
panngf bnow We suggest you wrife fa the
companies and ask thow: what s Hoer
paliey om afseminisim fevels in their
products, what fevels are actually present,
and when will they declare the levels on
therr lubels?

Aluminiwm Packaging

[ am concerned that miny children may
be drintang fruit juices and long-like
milks from cartons lined with aluminiom
foil. Is it likely that some aluminium
coulil get into Lhe contents of the drink?
Mrs N J Barnes

Bournemouth

Alumistaemdined cartons, and also
aluntinisem cans, miy lose some of their
surfaes into he fuod, particxiany if the
foad is actdic. Milk is not very aerdic but
fruit juices and some soff drinks arr,

The quantity of alumintum is not
Itkely tn very high — although we know of
nir research fo say exactly how high or low
it may be. Many cartons are coated with
@ Hastic film hitiween the alumintum
and the contents. There is little ronfine
lesting dome as there are mo regulations
limiting the presenc of aluminiem in
fond and no reguirements fo declare
aluminium lovels on the package. But be
regssured that after the first few weeks of
{ife most babies can tolerate low levels of
alwminizm in their diets with no krown
il effects. Their gwts do nol absorb much
of the element, and thete Rdneys can
excrete what is absarbed. For frther
protection it is considered wise te ensure
that the children ave getting a diet rich
zine — good sexrces of gine include red

meats, seeds. mls and wholegraing

Pesticide Sprays

1 hawe read in the press that various
inseticides sprayed on frult are & cause
for concern. Can you please advise if the
danger is eliminated if the fruit is
peeled?

R G Chandler

South Nulfield

Surmey

Pesticrdes and other agricw!tural
chemecnls spraved onto crops fall inte Lo
min tepis: those which are systemie and
those which are comtact-teting. Sisteniie
means thaf they enfer into the plant and
are distributed throwghost the plant
Comtactactive agents remain on the
surfaces of the plart and are andy effective
at those sttes. Chemicals appired affer
Irarvesting are likely fo remain on the
surfuce, winle those applied during the
growing period may be either surface-
ueting ar systemic

Linless vou know whech chencals
have been applied to wour friet you
cannet know whether peeling the frt
will kefp. Mast contact-ucting agents can
be swashed off with siigitly seapy water, ar
vou can péed the fruit although this loses
somne of the natural goodness found near
the swerface. Clearly these procedures are
of little use in the case of very soft fricels
and bernes. ar fruits in ready propared
forms — tinned or made info apple-pies,
Jor example,

Systemic agents cannot be removed
from frusf, nor can you be sure that
cooking will reduce the problem us some
chemicals actually become more of 6
hazard after cooking than befere, Your
best defoner against systemiic agents is to
tuey crganic or at least fo eusure you gel a
Feeulthy deet swhick can help wour body
cope with the foxins of will meet when you
do eaf treated frut

yerywoman

arr/rrial subscosprion
NAME: .
ALMDRIESS.

(nostamp necided ).

THE current atfairs
magazine FOR women,

Politics. Social issues. Equal
opportunities. Jobs and
training. Health. Relationships.
New books. The arts.

“Lean’t tell vou what a reliefitis to finally get 2
magazine thatisabout and for REAL women!™

“Foning you on miv door naat cach muomth ne s

“I"d like to thank you for a magazine which is
open, critical, hopest and enjoyable to read.™

£1 monthiy ingovd newsagents and boukshops
Yo ean place vour order inany newsagoot, o

Organisations E1S, individeals $12 for one vear, $65.532 4ar omonth

« I:L'q'.n' PO w il|lu[x'.-:r.|,v.|'. el tor Bvery woman,

Rueturn o Evervwotma, F REEPOST. Londan NI SHR

BY women.

Humour.

y :
fttls tohridr me up

subyseribe,
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Pamela
Stephenson’s
Diary

Pamela Stephenson,
comedienne and food
campaigner, contributes a
personal view

ums' army niarches on
Number 10"

... Well, it was more of an

amble really ..andeina
smart car, a stroll to the meeting place,
then a sprint across the road from the
MOD ...

This was the launch of Parents For
Safe Food, a campaign born of my fears,
frustration and downright (uriousness
when it finally dawned on me thamy
children’s food contained pesticide
residues which carry a greater risk that |
wollld ever wish them tn be exposed Lo of
cancers, tumours, reproductive ill-effects,
allergies and other complaints. The
turning point? Alar.

My kids have heen drinking apple
juice since they were weaned, nsually
three or four times a day. Now you've
probably known the risks for ages
(because you're smart — well you're
reading The Food Magazine aren'l you?)
So have Guardian readers who've read
the sterling work of Jaines Erlichman, or
anvone who's ever picked upa Tim
Labstein book, and I believe Dervk
Couoper once wrote an article on
damnozide.

Informed choice

But lorinost people, you see [ fell that
il someone had given us a choice, if
someone running a supermarket had just
come up to me and said:

‘Pamela”

Yes'

You see that apple you're about to buy
to make puree lor your baby?

Yes'

Well, did you know that it has been
treated with ahout a dozen different
pesticides including a growth regulator
call Alar which when heated, as you're
about to do, becomes a cancer-causing
chemical called UDMH?

What do you mean cancer-causing?”

Well, one study in the USA has put a
figure in thousands on the number of
children who will get tumours at some
stage in their fives due to exposure before
the age of six to Alar and eight other
common pesticides.”

‘But can't [ wash it of [

‘Nope'

‘I'm shocked. Do they have to use this
stuff to grow apples?

'[\‘\‘:]x;.

Wl know what you can do with

your apple then!”

L only wanted ta have been 1old.  only
want 1o have a choice. Scientists will
argue until kingdom come about the exact
risks, but [, like many mothers and
fathers, and customers everywhere, am
simply not prepared to lake any risks —
particularly any unnecessary ones, [ am
determined that our voice will be heard
Actually it’s such a reasonable request
1sn'1it? Safe food for our children.

Dinner meeting

Anyway [ called my friends, The more
famous the better | thought. Had marvel-
lously intelligent responses — most
peaple were already aware of the problem
to some extent. We gathered for a dinner
imeeting at my place and Tim Lang came
to speak as ‘the expert’, He was terrific,
but potexactly ar expert on who's who in
show husiness, Who were those people?”
he said afterwards,

Sowe wrote our letter and took il to
the 'M (see page 3). We half expecled her
to answer the door hersell in Carmen
rullers, brandishing a leather dusler.

I 'was standing right by my fax
machine when it suddenly belched outa
letter headed ‘10 Downing Street’, ‘A
reply!!” | shrieked, but no such luck. Just a
note to say she would be replying. Well, I
suppose she’s very busy, whal with having
lo chat up President Bush and everything.

‘Mummy, can we have sausages?

‘No'

Why'

‘Because they could be contaminated
with BSE’

What's that”'

Well, you se some sheep gol this
brain disease .

Why?

"... ani] they fed those sheep to some
cattle ...

"Why?

‘..and the caftles' hrains got made into
pies and sausages ...

Why? Ooh yuk!"™

Exactly. Will it ever end?



Listhe sunn

children a

creams, loll

dristks. How dowe meet the
challenge?

er holitlays ind the

SEreaming o e

ES A

Here are seme half-way healihy
dternatives Lo e commercial junk.
With appropriate supervision the
am dren can be put to work
tn make the recipes themselves,

Banana 1ce
lollies

Simplicity itsell. You need:

AL
UNnNg 1

* Some firm bananas
* Lolly sticks, 2 or 3 per banana
* Space in a freezer compartmen!

Just peel the bananas and cut suitable lengths. Carefully
inser! sticks lengthways and pop therm in the [reezer for
afew hours.

Apple icicles

*ll'll

moazicls

sauee imade from

gently stewed, siev

i Cinnamon |
\ ’
1
|
\

# Plainy
R DO

* S[HCC In @ Ireezer compart-

RECIPES

L Alternative

treats

cinpamon. Pour the mix into

lolly moulds, insert the
handles and frecze for a few hours,

Quick 1ce cream

You need:

* Frozen chopped fruil {sich as strawberries, peaches.
hananas which you have frozex for a few hours)

& A ittle hopey 1o sweedes
1y not need il
* A blepder

Use about hall a cup of milk for every
whaole cup of fruit. Patthe ingredients
it the blender fexcept for the hone,
wlhich you keep back loseeifitis
needed). Blend on high speed until the

mix is smooth. You mav need!
and scrape the sides, replace

e blend some more. |
blend check 1o taste whet
is needed, When thoroughly

& honey
ced, serve straight away
as soit lee creain of pout the mix into plastic cups and
freeze an hour ¢rso

Fruat slush

You need

* lce cubes
* Fruil juice

* Ablenider

Depending on the capacity of your

Dibenler, put hall a pint of vour favourite

RUCE &N, 84 £ CUDES N

Il i [HEp ‘ui"-mw_;
O U Grink wigl
’ | hese | \““I\uxr‘ W
fapted from the Kids' Cookbook
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WHAT THE JOURNALS SAY

SCOTTISH STUDY
FINDS BLOOD
CHOLESTEROL
DOESN'T MATTER
OVERALL

A high blood cholesterol level
predicts death from coronary heart
disease, but for cancer the reverse is
true. This finding, not for the first
time, emphasises the need to look at
all the important causes of death
and illness when assessing the
evidence on food and health. This
study, of 16,000 men and women
aged 45 to 64 at its startin 1972-
76, suggests that overall mortality
will not be reduced simply by
pursuing a policy stressing cuts in
saturated dietary fat for the general
adult population,

For women, the relationship
between cholesterol and all-cause
mortality is mildly ‘U"-shaped. They
are likely Lo live longest with &
cholesterol of around 7 mmol/|
(270 mg/d), an undesirably high
level according (o the current view.
Cholesterols above and below this
range predicted a higher death rate,
Men had a slightly lower range of
blood cholesterol than the women in
the study, Their risk of death was
constant with cholesterol above 5.6
mmol/l, below that risk was 15 per
cent higher.

These findings should not of
course send us all out shopping for
lard. This is one result from an area
where the average cholesterol level
is relatively high (see below for some
resulis from the USA). The entire
study sample is likely to have eaten a
high fat diet since the late 1940s.

Isles C G et all, 'Ptasma choles-
terol, coronary heart disease, and
cancer in the Renfrew and Paisley
study’, British Medieal fowrnul, 1989,
vol 298, pp 920-24

USA TRIAL SHOWS
BLOOD CHOLESTEROL
LEVELS DO MATTER

Risk of death in middle ; g s greater il
vour blood cholesteral bevel is natsids
the middie range. That is the conclusion
of the six-year results of the screening

for the MRFIT (Multipie Kisk Fuctor
Intervention Tral) of US middle-ag

FA THEEVOOT MATAZINE S BV

diel, stress or har)

Recent studies have examined fats and

cholesterol in relation to disease. Evic Brunner

reviews the journals

men. The death rate was lowest 1zt the
456,80 memol /1 (170-230 mg/di) range
and higher if cholestero] was above or
below. High blood pressure and low
serum cholesters! was linked with an
increased chance of brein haemorrhage,
Whether low serum chiolestern] is one of
ihe causes ol this tvoe of stroke s not
Rnown, bt it seems thal a new lifestyle
message imay emerge: don't lelyour
blood cholesteral level get too high or
Ho W,

The difference in results between
the 'S and Scottish studies may reflect
A

ial status and
lifestyle of the male participants. In the
Renirew study the highest mortality
group, those with low cholestero,
tended 16 b heavy smokers and of low
social class. [n contrast, the Americans
are Hkely to Be relatively well off, as well
as more health-conscious.

[so H etal, Seram cholestero! levels
and six-year mortality from stroke in
50077 men screened for the Multiple
Risk Factor Intervention Tral', New
England Jowrmal of Medicine, 1439 vo
320, pp 24-t11

HIGH BLOOD CHOLES-
TEROLIS A MARKER
OF HIGHER RISK
THAN BRAIN CANCER

Deaths from brain cancer were analysed
i relation to the cholesterol lovels of
17,700 men m the late 19605, These were
the men o Nad taken parl in the
Whitehall Study’of London cinil servants.

thy ehesily and et (1085 were i,

ifferences in income, so

unliie cholester
The rish of velaticele mre bra
inereases sharply with cholesteral level.

This comtrasts with the finding ofan

fyrie rel o b

i o Brdn canicer

FOF

e (ol cakcer

desterol concentration

in praspective wdies, It seems possible

nrprtalihy and ¢

windpFlur " b reeeh cdecd st ]
WNGERIVIRG (0 RSes (R ATER CRONESTCY I

Rk
aurs, Witk our

e i would be o
GEF IF WOl OF @

clear example of the cpideniologist’s
erolopical fallacy o assume that high
chalesterol s a cdusé of brain cancer

r 4 S Chinlee
Davey Smith G and Skipiev M,

‘Plasma cholesteral and primary brain

temaonrs: tire Whitehall Study’, Brilish

Medical Journal, 1989, vol 298

OVERWEIGHT MEN
MORE LIKELY TO
DEVELOP HEART
DISEASE

An analysis of data from the British
Regional Heart Study (BRHS) shows
that fatter men are more likely to
have a heart attack, regardless of
blood pressure. 1t has been suggest-
ed that lean men with high blood
pressure are more at risk than obese
hypertensive men. The BRHS data
show that being overweight 1s almost
as importan( a risk as raised blood
pressure as [ar as heart diseases is
concerned, The paper does not
report deaths from all causes
however, ~

Phillips A and Shaper A G,
‘Relative weight and major
ischaemic hear( disease events in
hypertensive men', The Lancer,
1989, vol 1 pp 1005-8

FISH OIL CUTS HIGH
BLOOD PRESSURE,
BUT ISIT SAFE?

[en daily speonfals of fisk oil
[.\I(L\'l';f-.lj cut blond JITESSUre I mer it a

small controlled! trial. Buttis not certain
this dretary supplement will be an
elfective replacement for divretic drugs,
thaugh the blood pressure reductions
st are stmilar for both types of
freatment. The long-term ef fecs of such
2 high intake of polyunsaturated fish oils
have not been imvestigated.

The one-month (i involved taking
tither 100t 30 ml of purified fish oil (30
per cent marine, or n-3 falty acids) daily,
or 5l ml of saiflower oil (30 per cent
seed, or 06 fatty acids) or 50 ml of an oil
mixture simitar to the types of fal
present in the ‘average’ US diet. Only the
high dose of fish oil was elfective, bul
hinad pressure returned Lo the levels
measure belore starting the supplement
as soon as it was stopped. The fish oil is
thotight 1o work by causing dilation of
Bloed vessels, lowering resistance Lo
bloud circulation. Other eflects of the ol
include Jengthening of bleeding time and
inhibilion of prostaglandin L2, which
may pose a risk o kidney funetion. High
oses of ish oil may also increase
production of lipid peroxides, inked
wilh ageing, cancer and arteriosclerosts,

Knapp H Rand FitzGerald G A, "The
antihypertensivie effects of fish oil’, Netw
England Jowrnal of Medicine, 1985, vol
520, pp 105743

COMING SOON IN THE
FOOD MAGAZINE!

Future issues of The Food Magazine
will 1include:

* Fats - is margarine healthier than
butter?

# Prison food - we look behind the bars

* Battered fish products - we finger the
firms

* Pesticides - the problems persist

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