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EDITORIAL
Food faddists for the 1990s

big thank you to all our
W A readers and supporters.
Due to you all, so much
headway was made in the 1980s.
The 1990s will in many respects
be very different.

This time a year ago, the public
scandal about food poisening was
in full swing. It was a classic case
of vested interest versus the
public interest. Our moles in the
Ministry of Agriculture assure us
that the Ministry was astounded
by the public reaction. The
approach to food policy which
earlier in this century Walter
Runciman, President of the Board
of Agriculture (later to be MAFF) described as
‘business as usual’ could not cope with public
scrutiny. The Ministry reiterated that everything
was under control.

Avyear later Government has had to do a U-turn.
The Government is de-regulating by inclination, anti-
local authority in rhetoric, and anti-interventionist by
ideology. But it has been forced to toughen up
regulations, give an extra £30 million to
environmental health officers and launch a major
public relations exercise with the Food Safety Bill.
After saying for months that the Ministry already
acted on the consumer’s behalf, a ‘new’ Food Safety
Directorate has been created with an extra £4
million to spend. It must have been hard to
stomach,

Our main concern is that by promising tougher
action on food safety — though not as tough as it
should be — the Government is ignoring wider
issues. A historic opportunity to shape food policy
and law for the 1990s has been missed. Action on
food poisoning is promised, but clause 16 (1) (c) of
the Bill allows the Minister to legalise any new
process or technology, such as irradiation — a
technology which cannot solve the problems of food
poisoning.

But what lies ahead? For us in the consumer,
environmental and public health movements it too
must be ‘business as usual’. We must be wary of
food policy tokenism, just as Friends of the Earth
warn us of green tokenism. Above all, we must
learn from our experience in the 1980s. If the 1970s
was about preparing the ground and the 1980s about
- sowing the seed, the 1990s must be the period when

we work to allow the seed to
flower into a rational, equitable
food policy.

Consider that remarkable 1989
fight against Alar. The company
which made this particular plant
growth regulator withdrew it in
the USA. Pressure from Europe,
particularly in the UK from
Parents for Safe Food, led to the
product being withdrawn world-
wide. Avictory for common-
sense, but a word of caution. [n
this country it is still legal to use
daminozide, the active ingredient
in Alar, MAFF has not banned it.
The onus is on consumer groups
to keep up the pressure to get daminozide banned.

[nternational pooling of information and
experience should be a priority for us all in the 1990s.
That is why I for one cheered so loudly when that
mar vellous group, the Baby Milk Action Coalition
(BMAC), won a Caroline Walker Trust Award. Itis no
accident that BMAC and Parents for Safe Food, two
organisations which have been so effective in recent
years, have been motivated mainly by mothers but
supported by all. They have argued with power ful
logic that women and parents everywhere have the
right to feed their children well and safely. But they
have organised and thought internationally.

If 1 have one public wish for the 1990s, it is that we
can build on the new global consciousness and
expand the ‘think global, act local’ principle into
‘think global, act local, organise international’.

The new public health, environment and socially
conscious public is a 1980's phenomenon which gave
the lie to the supposed selfish traits of the decade. It
is this new questioning approach which the Minister
of Agriculture John Gummer must so fear that he has
termed it the mark of ‘food faddists’, which means
anyone he doesn’t like and is beyond his control.

The phrase reminds me of Harold Macmillan’s
memorable slogan ‘you've never had it so good'.
Mr Gummer's phrase could also be taken to
indicate a contempt for us all, which will probably
boomerang on its originator. Whoever we are, we
want a good quality, healthy, environmentally sound
and affordable diet which we can be proud of,
whether we just eat it, produce it or feed it to our
children, We are all food faddists now.

Tim Lang

=5 N




In this, our first
issue of the new
decade, The Food
Magazine asks

What are your
hopes for the
1990s?’

Derek Cooper

Food writer and broadcaster

=

S lf'[}’ hope for 1 is

- that at the earliest

= possible date a snap

,election will return

ﬁ' a government lo

| power which
actually cares aboul

» M whal people eal and
drinle. Its Grst priority will be to
formulate a food policy which
recognises thal cheapened, debased and
1dulterated food is the real enemy
within.

'd like to see Lhe creation of an
indvpendent body which would mount a
crash programme to improve the quality
af the food ou our shelves. Tt might pul
crippling levies on crap food and offer
subsidies to the really nutritious things.

\t the very eastit would begin o bring
ghout the food revolution Lhat Britain
has heen needing for the last 50 years.
(ine of the first things 1 eould do
woulil be L release the advertising
industry from the drudgery and
frumiliation of writing copy which
suggests that rubbish and junk foods
are actually good for you. Al that
money could be channelled into making
truthful TV corunercials about good
[ood. Al first there might not be many
commercials but il would be a start.
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Professor Philip James

Director, Rowelt Research institute

The 19490s could be the mosl significant
decade for food since World War Il. We
have been dominaled by concepts of
food needs and the provision of enough
food 10 prevent starvation. This crude
approach has led to a cheap, mass food
production policy in the affluent West
and major UN development
programmes elsewhere. The 1990s
should see a major swing in
perceplions; food supplies will probably
be adequale everywhere excepl Lhe
Sub-Sahara region.

Elsewhere (ood ‘quality’ should
become the major theme. The
nutritional quality of the diet seems Lo
be deleriorating in most parts of the
world as [al, sugar and perhaps sall
intakes rise. Changing these trends will
require a revolution in the food industry.
{n Britain the advent ol the National
Curriculum seems likely to reduce the
amounl of practical cookery taughtin
schools. The young people of the 1990s
may therelore be less willing or able to
prepare [resh, unprocessed loods. How
to promote improvement in the quality
of the diel will be Lhe major challenge.

Richard Adams

Director, New Consumer

In the coming
decade we must
have more informa-
tion about the food
chain. Notjust ol

¥ the grass, sheep,
lamb chop variety,
but who owns and
markets what brands. We give tremen-
dous power lo companies thal hide
behind a vasl range of subsidiaries.
Birds Eye, Brooke Bond, Mattesons,
Walls and John Wesl are just some of the
hindreds of Unilever owned companies,
whilst names associaled with Nestles
$27 billion turnover are Carnation,
Chambourcy, Crosse and Blackwell,
Fox's, Libby’s, Rowntree’s and Sarson’s,

My hopes fo

To hold these huge conglomerates lo
account we need to know who owns
what. Parent company names on the
label, please.

Tom Jaine
Editor, The Good Food Guide

Justas restaurants
have seen the
inconlestable rise of
chainsand multiple
oullels, so have
retail food shops.
My dream is that
supermarkets [ade
away, except (or the sale of detergents,
and the owner-ocenpied fresh food shop
springs reinvigorated and rearmed onlo
the High Streets of Britain. II this were
combined with the encouragemenl of
farmers’ markels in most urban centres,
shopping patterns might be redressed in
favour of the small food producer.

Carole Tongue
MEP

Aside from my overall desire 1o see the
proamotion of wholesoine, non- irradiated
food, I would like Lo see the end of the
‘exciusive nature of British pub culture,
so that public houses become more open
lo women and children. Moreover ]
would like to see restaurants more ready
1o accepl parties with children. Finally |
believe thal all food establishments
uncluding arlines should have to offer a
vegelarian allernative on their menu.

Aubrey Sheiham

Professor of Communily Dental Health

Food is emerging as an important heaith
and political issue in many industrialised
countries, but the main debales on food
have been aboul individual constituenls
ol foods: the dangers of specific pesti-
cides, of fats and sugars. We need a-
comprehensive farm-lood- nutmition
policy lormulated by groups without
vested interests, with freedom of access

Lo the information required for such a
stralegy. The policy should be part of a
broad health promotion policy. The
basis of health promotion is that healthi-
erchoices are the easier ones,

The science of nutrition is dominated
by vested interests. Food scienlis(s
should be suppor led by funding bodies
who will not limit their freedom to
express their views.

[ would like to see an alliance of those
who produce foods, those who consume
them, the food scientists and the policy
lormulators. Teo much time and effort
is being spenl on exposing the shortcon:
ings of the food and agriculture indus-
tries. We should be setting the agenda

Colin Spencer

Food writer

The informed and the affluent can
choose a healthy diet for themselves, so
[ would like to see arelormed MAFF
attacking the abuses of the food industry
by creating new standards of nutrition,
especially in the areas of convenience
and jurtk loods which the majority of
people eal. Government should be able
Lo penalise [ood manufacturers who use
an array of cosmetic additives to hide
poor nutritional quality. Government
should subsidise healthy fresh foods by
making these economically viable for the
majority to consume. In such ways
Governmenl could alter market lorces
complelely. however, we know this
Governmentis hand in glove with agri-
business and will notlift a inger againsl
them. Let us pray that Labour policy will
be braver and will have a chance of
implementing a food revolution later in
the 90s.

Tony de Angeli
Editor, The Grocer

[ wish thatin the
New Year there
could be a much
. more subdued,
conslructive,
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telpful and co-operative attitude
concerning health and food. What is
sad is that all the attacking and
defence mechanisms seem to bein
immovable positions. The result is a
sauce that goes with everything,
called Media Relish.

Michael Hindley
MEP

I would like Lo see a rising wave of
anger at the subsidised over produc-
tion of food, which serves only to
swell the coflers of the agri-business,
depress Third World agriculture by
dumping and ruin the countryside.

The European Community would
be forced to abandon the Euro-
centrist Common Agricultural Policy
(CAP) and negotiate a ‘World Foed
Policy’, whose central principle would
be the human right to cheap, whole-
some nutritious food.

Lynn Stockley
Nutrition Officer, Health Education
Authority

First and fore-
most, in the
1990s, Twould like
to see the intro-
duction of
compulsory
comprehensive
nutrition labelling
on all packaged
foods, using a standard formal.
Secondly. 1989 has seen a plethora
ol scares about food. There is no
doubt that some of these were entirely
well founded and necessary to bring
about action. Others were completely
unfounded, often taking scientific
findings out of context. The problemn
is like that of the bov who cried ‘woll’,
soon people will nol believe any of
these stories, and consumer and
health pressure groups will have lost
an important tool. 1 hope that in the
1990s (ood does not hit the headlines

so often, and when it does nutrition-
ists and journalists work together Lo
make sure that the public is presented
with a balanced and factually accurate
picture.

Ann Foster
Food Policy Adviser, National
Consumer Council

I would like t, s adechine in the
number of all types of {ood poisoning
cases. Inrecent vearsthere has heen a
steady upward trend in the number of
reported cases, culminating in the sharp
increases of 1988 and 1989, It would be
nice if 199} could see the end of this
upward trend, This would be the best
news of all for consumers.

I'would like to see progress made on
the legislative front. Inthe UK, this
means that the Food Bill should be a
genuine consumer protection measure.
In the EC, there needs to be a far greater
commitment to introducing essential
consumer protection measures before
the trade barriers eventually come down
by the end of 1992. It is the ouly way
that the single European market wil
work to the henefil of all.

19015 also going to be the year of
MAFF's new Food Safety Directorate
and the Consumer Panel, Both initiatives
have hada somewhat mixed reception.
[t will be nice to look back in a year's
lime and agree that, at last, consumers
really did achieve a strong and effective
voice in food policy in 1990.

Earl Baldwin of
Bewdley

Member, House of Lords

Food and health
are intimately
connected and we
need more
recognition of
this at govern-
mentlevel. This
will entail greater
encouragement

of organic producers and a far more
precautionary stance on hazards such as
additives, pesticides and food irradiation.
On these, and on food intolerance and
the effects of the modern Western diet
on physical and mental health, we need a
programme of independent, good-
quality research. The unhealthy grip of
food manufacturers in policy matters
must be loosened to include strong
consumer representation. None of this
will happen without a firm lead from the
government of the day.

Tony Venables
Director, Bureau of European
Consumer Unions

I hope that the EEC will take on a
responsibility for consumer interests in
safety and quality of food, and not just the
free circulation of foodstulfs in the
internal market. A European Food and
Drug Administration should be set up.
Its purpose should be to strengthen and
speed up the work of scientific commit-
tees in assessing new hazards and
uvercoming the backlog of work which is
needed to assess the pesticiddes and
additives which have never been
subjeeted to proper scrutiny. Such an
agency would also be responsible for
overseeing enforcement, and the
collection of more reliable statistics on
[ood poisoning. 1t is essential, though,
that such an agency should be fully
accountable and that consumer and
other public interest organisations
should have accesstoit.

Jonathan Aitken
MP

The crusade to promote good health
through good {ood is likely to have a
high priority on the political and
Parliamentary agenda in the 1990s. As
an initiator of one of the earliest [ood and
health debates in the House of
Commons (my 16 July 1984 adjournment
debate on the prevention of coronary
heart disease (CHD), which highlighted
the lale Caroline Walker's ‘socks and
sausages’ rouline to demonstrate the

weaknesses of food labelling), I shall
keep fighting on the familiar battle-
ground. [ hope to see Britzin's appalling
CHD mortality statistics fall dramatically
during the 1990s. This will be achieved
only through national diet, lifestyle, and
food manufacturing changes ona big
scale.

Dr Michael Jacohson
Executive Director, Center for Stience
in the Public Interest, Washington,
USA

The 1990s will be a race between
healthful, natural foods and phoney loods
oluncertain nutritional value. Qlestra,
acesulfame-K, sucralose, alitame, fuffy
cellulose, and ingredients stil-undreamt-
ofin the minds of chemists will challenge
toxicologists, government regulators
and consumers to identify and shun the
bad and select the good. 1am sure,
though, that readers of The Food
Magazine will be among the first to know
the facts about the brave new world of
good recognisable.and healthful fgods.

The Rt Hon Jack

Ashley
MP

Food 15 not what it
used to be because
the preparation and
purchase of medlsis
replacing homns
cooking, | hope 1990
will be the year
when the public
realise that the pre-requisile of food
safety is public pressure and government
intervention.

| seek full information, effective
monitoring and recognition that the
consumers’ interests should prevail over
the manulacturers’. The content, quality
and taste of food are essenlial mgredients
of life. They should secure a firm place
on the Parliamentary agenda and not just.
be an occasional sensational item,
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Susie Orbach

Wriler and therapist

I think food is an
anxious area for
many people,
especially women
{we feed others
and that means
love and caring, but
we are supposed to
be wary of food ourselves), and the
new theories un whal constitites
‘healthy’ food tighten this pressure
further. In the absence of goverament
policy that sets standards for food
safety it becomes the responsibility of
the individual woman in the individual
family to ensure that the population is
healthy. This is not a good situation
I'd like to see us, a5 & culture, take
mare responsibility for fooad.

I'd like to see an end to the routine
patronising of women aropnd food by
well- meaning health workers who
often have no idea of the impact of
their casually uttered phrases, A
nursing mother can be told quite
cavalierly to feed her baby only every

’ |

three hours; a women deemod
averweight by her doctor can be told
‘just go on adiet dear. the dentist cian
tell the child 'we don't eat sweets do
we? Such utterances may sound
henevolent but they
and psychological comext in which
food exasts. They don't reform’

s miss the social

people’s practices but come dcross ias
punitive, and unwittingly contribute to
peaple feeling ever more guilty about

ing thoughtful, and understand-
is caught up in the fes
in eating and in food

deprivation.

Dr Alan Long

The Vegetarian Society

Food should rate
with friends and
lovers as ajov lo
savour, cherigh
and linger over:
haste and disre-
gard for such

g blessings spell
unfulfilment, woe, and the nemesis of
nasty ills. Thepe for anew decadein
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which we stuff the turkey for good and
resort to kinder manners in farming,
food, health, and the land and all its
denizens,

Dr Michael O'Connor

Director, Coronary Prevention
Group

To help remove
the UK {rom the
top of the world
league for deaths
from coronary
heart disease we
need national and
‘ EC food policies
¥y which provide
affordahle, high quality food for
evervone and are geared to the
nutritional needs of the consumer
rather Lhan the economic interests of
the producers. Policies should-
provide consumers with comprehen-
sive and accessible information on
nutritional qualities through product
labelling and encourage the food
industry to provide accutate and
balanced information about their
products, Health education and
healthy school meals can encourage
young people 1o adopt healthy diets.

Bob Stevens

Public analyst

[he responsibility
for monitoring
food quality is a
serious one, byt

i

he le

activity varies
greatly between
lncal authorities.
Minimum sam-
pling levels shiould be defined by
central government or better still by
the EC throughout the eommunity, on
a papulation basis.

‘[nformative labelling” is regulariy
advocated as a successor W mini
nium compositional stundards, While
the latter are

creasingly under-
mined, labeling is as euphemistic as
ever. Itistime that informative
labelling ook shape in the form of
stricter labelling requirements.

Sir Richard Body
MP

What an amazing
change there has

been in the 1980s over
our attitude to food,
My wish for the 1990s
isforusto keepup

the momentum and so

perhaps by the year 2000 we may sce
two more big changes — an end to the
cruelty in our slaughterhouses and an
end to the high taxes on food imported
from outside the EEC.

Tony Webb

Food trradiation Campaign

My hopes are for the government to
recognise the legitimate concerns of
many arganisalions over the way food
irradiation is being promoted; for the
World Health Organisation to re-open
the safety investigation and produce a
properly referenced report; and for the
food retailing mdustry 1o give a clear
signal it will not sel] irradiated food.

Jonathon Porritt

Director, Friends of the Earth

[ hawve two main kopes for the 1990s, ]
hope thal public anxiety about food
ill harden into a coherent

campaign for an unambiguous food
policy in the United Kingdom and tha
the interests of the consumer, iudged
against the criteria of motrition, quality
and environmental protection. as well
as value for money, will at long last

take precedense over the interests of
the producer,

| also hope that all good environ
mentalists will be fully engaged in that
campaign'

Dr Michael Joffe

Chatrperson, London Food

Lamptission

The first item on the agenda for the
114905 is to ensure that action follows
words. Tenyears ago there was little
public challenge to the individualistic
view Lhat the consumer had free choice
and should -ake the blame for any

health problems.

A great deal of progress has been
made on ‘green’ issues and over
concerns about food quality. Crucially,
attempts to shift blame onto consumers
and homemakers have been resisted.

There is now a need for a greater
sense of social responsibility as we
enter the 1990s. The {cod economy is
effectively multi-national and the
international dimension will become
increasingly important. Asthe worlil
economy is conslantly heing resiruc
tured, control over the process of
change rests in too few hands. The
most difficult challenge is to bring the
disenfranchised into the debate.

Gay Palmer

Baby Milk Action Coalttion

My dream is that the glamorous
sophisticate in the TV adverts saystn
her suave neighbour: ‘Coulil | possibly
borrow some coffes ... bul not Nescalé
becanse Nestle's promotional tactics
have unspeakably ghastly effects an
bishies all uver the world.”

In reality, we hape the growing
awareness of church, consumer, union
and student groups all over the workd
that is fuelling and expin
Nestlé boveott will reg
of those blinkered people who have
violated the important marketing code

ding the

ach into the hearts

Apologies to The_Green Party

Our apologues Lo the Gresn
Party for a typesetting error which
led to an omission in their state-
ment on The Food Bill in the last
issue of The Food Magazine. The
first t'vo semtences shi
read:

"The Green Party 15 comumutted
Lo the production of £
some and nutntious fo
excludes p 1ses damaging
thie environment and human
health, or which cause any kind of
suffering to ammals. This can be
achiaved only by adopting organi
systems of food produ
do not rely on massive
artificial fertilisers, pesti
growth hormones and
preservatives.’

Id have

cides,


http:apolog.es
http:standa.rd
http:regulJ.rI

Microwave
deal leaves
consumers cold

s the Food Magazine goes to
A press new research shows one in

three microwave ovens failed to
heal food adequately in tests carried out
by government scientists. But MAFF
have refused to publish the full results
because, we understand, the ministry
agreed with manufacturers not to
disclose the information in return for test
ovens provided free of charge.

But the uproar following the revela-
tion that the manufacturers had been told
the results but not consumers led the
manufacturers themselves to name the
24 models which failed the government
tests. But while some companies, such
as Comet, withdrew models and offered
customers a refund, others only issued
revised instructions such as ‘put food on
edge of turntable and stir or move during
cooking.”

The survey found 24 out of 70 models
tested were failing to heat food to 70°C
throughout — the guideline temperature
for destroying bacteria such as
Salmonella and Listeria. For 10 models
temperatures below 60°C were found
and in the worst case a temperature of
just 44°C was recorded.

The survey also found that the
waltage power of ovens varied by up to
24 per cent from that stated by the

NEWS

manufacturers,

The 24 models failing fo heat food
evenly and thoroughly to 70°C were:

Boots: Model 500

Brother: MF1200PW/MF3200DB

Electrolux: NF4061/

NF4065/NF4076

Goldstar: ER350ME/ER335ME

Hoover: H6312

Matsui: 260TC

Moulinex: 059

Philips: AVM625/AVM734

Proline: M3030

Russell Hobbs: 8504

Samsung: RES70D/ RES76D/

RE90CT

Sanyo: EM2714BR

Sharp: R-7A50M /R-8H50(B)T

Toshiba: ER9610EW-1/ER9630E

Tricity: MH1081

W A survey by the Institution of
Environmental Health Officers fonnd
that 2,858 out of 5,622 restaurants, pubs,
take-aways and other outlets
investigated were using domestic rather
than commercial microwave ovens.

B Heating foods in microwave ovens
produces potentially dangerous changes
to amino acids, according to Austrian
research published in The Lancet last
December. Researchers at Vienna
University’s Paediatrics Department
compared baby milks heated in
microwave ovens with those heated in a
water bath, and found the microwaved
samples contained two types of
abnormal amino acid associated with
neurotoxic and immunological
problems.

Chocolate’s
dark secrets I1

K chocolate manufacturers
U including Cadbury’s have heen

quick to try to distance
themselves from the appalling conditions
faced by Brazilian cocoa workers
highlighted in our article, Chocolate’s
dark secrets, in the last issue of The Food
Magazine.

Cadbury’s wrote to a concerned
reader: 'l have a great deal of sympathy
with your comments about the totally
unsatisfactory practices which take place
on Brazilian cocoa plantations, both with
regard to the natwre of the pesticides

employed and the conditions ol use.
However, Cadbury Limited and, [ believe,
the rest of the UK chocolate industry do
not use Brazilian cocoa Regrettably,
therefore, there is little influence we can
bring to bear in that part of the world’.

But according to government
statistics, the UK imported over a million
kilograms of Brazilian cocoa beans in Lhe
nine months to September 1989. This
may be just one per cent of total cocoa
bean imports but it would make a lot of
chocolate.

Cadbury’s are just one of the UK
cheocolate inanufacturers represented by
the trade association, The Biscuit, Cake,
Chocolate and Confectionery Alliance,
whose response to our article is printed
on page 33.

New colouring
regs ‘inadequate’

he Ministry of Agriculture,

Fisheries and Food's

announcment before Christmas
of new regulations on colourings in food
has been criticised by the Food
Additives Campaign Team (FACT) for
failing to be acting in consumers' best
interests.

FACT says that MAFF has ignored
consurners’ concerns about additive use,
particularly by stl) permitting colours
known to provoke intolerant reactions in
foods marketed to children and by not
improving labelling of additives. The key
MAFF proposals are as foliows:

W So-called natural additives crocin,
santalin and the solven! extracted
versions of annatto, canthaxanthin and
capsanthin/capsorubin may he removed
from the permitted list. FACT
comment that both crocin and santalin
are rarely used by the indusiry anyway,
buf the restrictions on solvent-exiracled
colounings are welcome.

W Legislative controls ‘may’ be
considered if voluntary restrictions on
the use of the word natural are found to
beinadequate. FACT commeni tha!
trading standards officers showed fwo
years ago that up Lo 90 per cent of uses
of the word natural were misleading, so
why not legislate immedialely?

B No colouring to be permitted in
butter, cream, milk, tea, coffee, cocoa,
chocolate (except chocolate fillings) fruit
juices, raw meat, fish, fruit and
vegetables, Oour and bread, (except
brown, malt and whelemeal breads)
table wines, mustard powder, honey and
extra-fruit jams and jellies.

FACT comment thal many of these foods
are already free of colouring, bul the lable
wines are a welcome new addition. Why,
asks FACT, are brown and wholemeo]
breads exempl, and why no! extend the
colouringfree lisl o the range of foods
likely fo be eaten by young children?

W Limits on E150 carame! in certain
foods:

Beer (except stout) up to 5000 mg/kg
Beer (stout) up to 10,000 mg/kg
Morning goods (buns, croissants etc)
up to 2000 mg/kg

FACT comment that the levels are still

high and roughly in line with amounts
used by industry already MAFF admils
that anyome drinking fwo pints of stout
would exceed the daily recommended
intake of E150 caramel.

B Limited use of certan colourings:
E127 erythrosine, use only for glace
cherries,

128 red 2G, use only in meat products
and analogues,
154 brown FK use only for cured fish

FACT comment that it is possible Lo buy

glace chernies unthout E127, so why is ifs
use permutied? The red colouring 128 is
used by meat product makers lo colour fot
and rusk a lean, pink meat colowr’ which
is af essence a legalised fraud on consumers.

‘The Food Advisory Comumiltee

oniginally proposed reducing the amount
of caramels in soft drinks by three-
quarters, but has backed down on this
and several other points following
pressure from the food industry,” says Dr
Erik Millstone of Sussex University.
‘Most of their proposals will have no
effect on industry. By setfing maximum
levels so hugh, they’ve done nothing to
reduce the level of additive use.

E127 may be banned from products
like these.
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* Food fears

wo large surveys of consumer
T concerns about food hazards

both reporl rising anxiety
among the British public about the
quality of the food they are sold.

In a survey published last October
for Marketing over hall of consumers
questioned said they did not feel food
companies could be trusted Lo put
health and safety before profit. Nearly
three-quarters said they were confused
about whom to believe: only two per
cenl believed the Goveroment
completely, while nearly 60 per cent
believed them enly a little or not at all.

Asked if there were any stores or
brands that they could trust, Marks and
Spencer and Heinz topped the
unprompted replies, wilh 26 per cent
and 14 per cent respectively. But 54 per
cenl of the 741 shoppers questioned
said they could not think of a brand
narme they trusted completely, and 40
per cent could not think of a completely
trustworthy retailer.

Of those shoppers who used 10 buy
meat pate, 77 per cenl have now cut

back or stopped buying it. Twenty three

per cent of former egg buyers now buy
less or none at all.

Over three—quarters said that food
poisoning concerns now influenced
what they bought, 72 per cent were
influenced by additives, 68 per cent by
cholesterol, 66 per cent by salt and
sugar and 61 per cent by a fear of
pesticides. In a separate study Food
Confidence by the Strategic Research
Group Lhe Government again came in
for cnticism for showing too little
interest or cbjectivity. The study
involved a dozen discussion groups
around the country and concluded that
smaller retailers and food companies

were trusted less than larger concerns,
which were assumed to have better
standards, faster turnover of produce
and more to lose if things go wrong.
Package tampering was also a
concern, with credil being given lo
companies that quickly withdrew
suspecied foods and re-packaged their
range in tamper-prool containers.
Companies who denied Lhe problem or
were slow to withdraw slock gained a
bad reputation.
Sources: Crisis in Food, researcher by Diagnosties
for Marketing, 2610085 {details 0137 3454); Food
Coafidence researched by Dhvid Happer and Tim

Ms for Strategic Research Group, October L3589
et D1 37 68O,

Glasnost at
MAFF?
launch of the London Food

E Commissicn’s Food Quality

Charler calling for more democracy,
less secrecy and more action on food
poisoning, safety and adulleration, the
Ministry of Agriculture, Fisherics and
Food have announced their new Food
safety Bill, a new Consumer Panel and
2 'ood Salety Directorate.

The Food Safety Bill gives tougher
nenalties for infringements and
promises better training for food
handlers. Food premises are to be
registered, with controls to cover the
whole lood chain. An extra £30 million
is 10 go Lo local authorities for
environmental health officers.

But the Bill does not go far enough,

ighteen months after the
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says Tim Lang of the London Food
Commission. ‘All food premises would
be better licensed, not registered. You
are not allowed Lo drive a car without it
and yourself beng deemed safe and fil
lo drive. Registration will be red tape
with few advantages. And MAFF’s
commitment to clean up food isin
doubt while Clause 16 (1) (c) in the Bill
gives the Minister power to legalise
irradiation which is widely recognised
as a dangerous irrelevancy in tacklmg
food poisoning.”

As the last opportunity 10 clean up
its food policy before 1992, the Food
Safety Bill may be a missed oppor tunity.
The LFC has set out it's case inits
briefing paper ‘Food Legislalion: time to
grasp lhe nettle’ (October 1989; £2.50),
and says that by focusing on safety,
MAFF ignores the weight and range of
Lhe consumer and public health
movement's concerns about UK food
and diet. Lang adds: “The cynical view
is that by conceding a little on safety,

the UK's food conglomerates can carry
on adulterating quite legally and
lobbying for their approach to
European standards.’

MAIE"s food salety work is being
reorganised into a new Food Salety
Directorate with an extra allocation of
£4 million. Butilis too early to judge
whether its elfects will be more than a
public relations exercise.

NEW CONSUMER PANEL

Also announced by John Gummer is
a new Consumer Panel to be ‘a direct
means of conveying their views on food
safety and consumer protection issues
to the Ministry”. Invitations to nominate
representatives have gone to five
stale-funded groups (the
National Consumer Council, the Welsh
Consumer Council, the Scottish
Consumer Council, the General
Consumer Council of Northern Ireland
and the Consumers in the European
Community Group) and only one group

which is ndependent of government,
the Consumers’ Association. Neither
the LFC, Friends of the Earth nor
Parents for Sale Food have been invited
onto the panel.

Tim Lang for the LFC said; ‘For one
dreadful moment I thought MAFF
might do something intelligent and
invile some of us on. | need not have
worred,

The Panel is to meet quarterly, and
terms of reference have nol yel been
clarified. One particular sticking point
is whether the consumer bodies will be
allowed full access to the Ministry’s
information.

The LEC’s Food Quality Charter
called for MAFT to be reorganised into
a Ministry of Food. The emphasis is
still on farmmg and manufacturing,
wilh retailers, caterers and consumers
largely excluded, Time will tell if the
consumer panel is a sop lo defuse
consumer outrage or a step in the right
direction.
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Any closer to breast milk and we’d
have to change the packaging!

factose "Ity also closer In the balance of
esyentisi amino acids.
And t's vrique i that the only olls

Sadly though, we have to admic
that even Fartey's will never make
milk quite ke mother does.

But then, we're only human,

Outright winner of the Tasteless Advert of the Year award must be Farley's
Dpicture of a bra (not even a nursing bra) attempting to convince us that
their product is virtually identical to breastmilk. Rejected by magazines
such as the Health Visitors Journal it was published by the Nursing Times

in November. 1988

Readers may wish to write to Farley's (now owned by Boots the chemist
following Farley's salmonella contamination crisis in 1986) c/o Crookes
Healthcare, 1 Thane Road West, Nottingham NG2 3AA (tel:0602-507431),

you'tl find come from vegetables.

Baby milk
company
tactics
slammed

hospital which gave my

newhorn baby a formula feed
without my wife’s permission’,
announced Professor David Morley, of
London University's Institute of Child
Health and an internationally renowned
paediatrician, at the Baby Food Network
Forum in Manila last October,

He went on to say that there is good
evidence that just one formula feed can
be harmful, particularly in families with
allergic history such as asthma, hayfever
and infant eczema. ‘It would be easy’ said
Professor Morley, ‘to briefa lawyer and
win a case against any hospital.

Phillipines President Mrs Aquino
declared 12 October to be National
Breasdeeding Day, and Forum dele-
gates mounted a massive motorcade
through the Manila city streets to dump
hundreds of discarded baby milk canson
the doorstep of Nestlé’s in protest against
the coinpany's continued disregard for
internationally agreed marketing
restrictions. Delegates then joined

4 I am prepared 1o sue any

regional health workers singing local
songs and calling on Nestlé to stop killing
their bahies.

Patti Rundall, coordinator of the UK’s
Baby Milk Action, visited a typical
Philippine hospital which had been
refurbished by Nestlé ten years earlier.
She found that all the babies were being
routinely bottle-fed on Nestlé milk in a
nursery. Mothers were forbidden by
staff to have their babies beside them
and Nestlé posters advertising their
milks adorned the walls.

The UK team included health visitor
Isla Cameron, who has been finding
gastro-enteritis among bottle-fed babies
in Liverpool. ‘My work is made all the
more difficult by the way companies
undermine breastfeeding. They wine
and dine us and give lectures on infant
feeding, even though their expertise is
breasteeding failure not breastfeeding
success. They expectus to hand out
promotional material to mothers, which [
refuse to do.'

The UK government signed the
World Health Organisation’s marketing
code restricting company activities in
1981, but then adopted an industry-
drafted, less restrictive code in 1983.
Despite some strengthening in 1989 the
UK code does not yet comply with the
WHO code.

Details: Baby Milk Action 0223-464420,

Now read Patti Rundall's

Sulfadimidine — a
farmerceutical’ for the chop?

‘ e note that residue levels
W of sulfadimidine were still
high in pig kidney

samples. Residues were also found in
kidney samples from cattle and calves.
This suggests that withdrawal periods for
pigs were commonly being abused, the
dosing instructions were not being
followed or, more likely, a combination of
several factors including these two.'
Soreported a MAFT Food
Surveillance paperin 1987 following a
survey in which 28 per cent of pigs’

kidneys sampled from butchers’ shops
revealed residues of the antibiotic. Half
of these (i.e. 14 per cent of the tota))
exceeded the maximum acceptable
residue of (. 1ppin.

Pigs inintensive syslems are under
constant stress and threat of infection in
the five and a half months in which feed
and growth boosters fatien thein to
slaughter weight. Sulfadimidine is added
to feed Lo counter the prevalent infec-
tions of the respiratory tract and gut. [tis
a prescription-only medicine obtained

through avel. Farmers may mix it
themselves and the drug, one of the
sulfonramide antibiotics, may be adver-
tised direct to farmers.

[t has been known since 1943 that
sulfonamides adminstered to rodents
induce goitre. Results published in 1989
show long-term feeding resulted in the
development of neoplastic lesions and a
risk of cancer. The authorities in the
USA have proposed to ban suliadimidine
(called sulfamnethazine in the USA) in
farming from mid-1990, and are already
refusing to allow the pharmaceutical
industry to introduce i in new mixtures
for farming use,

The drug is not recommended for
dairy catile yet US tests found residues in
3 out of 4 bulked milk samples.

Treatment of one cow can contaminate
the bulked milk supply froni 60,000 cows
above permilted concentrations. [t was
also detected in six per cent of pig
CArcasses.

Fluctuations in the market and the
inconvenience ol switching feeds for the
animals’ last days before slaughter cause
farmers to flout advice on withdrawal
periods for drugs such as suliadimidine.

Vets, unlike doctors, generally sell
the drugs they prescribe, and in (arming
practices may derive a large part of their
income from these sales. Such vets may
condone the use of the drugs as at least a
poor substitute for the stockmanship the
animals are dewied.

Alan Long
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s the
A government
prepares to
legalise food irradiation

the consumer campaigns
prepare for battle.

Irradiabion, the controversial technolo-
gy which involves exposing food to
radiation doses up to 100 million times
grealer than a chest X-ray, is about {o be
legalised in the new Food Safety Bill
now before parliament.

The London Food Commission’s
campaign now has three targets

B Persuading MPs and Lords to
reject clause 16 (1) {c) of the Food
Safety Bill alowing the minister lo
permit, without consultation, '...any
process or treatment in the preparation
of food.... MPsand Lords of all parties
have expresed concern and the public is
urged to write to MPs asking them to
look behind the reassuring but mislead-
ing briefings being provided by the
Ministry of Agriculture. If the market
forces of supply and demand are really
meant to operate, where is the demand
for irradiation? It is certainly not
coming from consumers or from the
food industry. These questions must be
resolved first.

B Persuading MEPs (o stand by the
position adopted by the European
Parliamenl in 1989. This rejected
proposals from the European
Commission that would have lorced all
EC countries to permit irradiation of a
wide range of Joods. It calied fora
general ban — with one exception for
irradiation of dried herbs and spices.
Under Community procedures, the
Parliamenl will have a second vote in
1990. [l carried by 260 members this
would prevent irradiation being made
law — unless all EC countries
unanimously voted to override the
elected parliament’s decision.
Denmark and West Germany may be
unwilling to do this. In 1989, 263
members voled for irradiation to be
banned, so every vote will count.

B Persuading the Sainsbury
supermarket chain that their policy in
(avour of irradiated food is
incompatible wath its ‘green’ image.

The LFC and Friends of the Earth have % WIIO
* Whoy
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published a ‘positive list' of all the
major supermarket chains including
Tesco, Co—op, Marks and Spencer,
Asda, Gateway, Waitrose, Littlewoods,
Spar, and Budgens who have given
clear statements that they are not
intending to sell irradiated food for the
time being.

An action kil with sample letters for
MPs, MEPs and the supermarket
chains is available from the LFC Food
[rradiation Campaign, 88 Old Street,
London EC1V9AR.

FOOD
IRRADIATION —
THE MYTH AND
THE REALITY

This month sees the publication of
Food Irradiation — The Myth & The
Reality, by Tony Webh and Tim Lang.
Thisis arevised and updaled version of
the popular Food Irradiation — The
Facts published by Thorsons in 1987.

The new book draws on Lhe
experience of the authors' successful
campaign which has led to Europe-wide
and international networks sharing

wrradiation - Th

common concerns about the issue.
Like the earlier edition, the book sets
out the facts about irradiation and the
arguments on both sides of the debate,
butis written from a global perspective
and delves deeper into the issues to
contrast the myths that irradiated food
is safe, wholesome aod beneficial to
consumers, the food industry and the
world’s hungry with the realities. It
documents:

B Bias, illogicality,
misrepresentation and inaccuracy in
the way official assurances are drawn
from a mass of conlradictory evidence
on safety. It questions the way safety
testing requirements have been
relaxed and whether the use of
massive vilamin supplements to
suppress adverse effects found when
irradialed food was fed to animals is
scientific incompetence or deliberate
scientific fraud.

W Abuse of irradiation to hide
conlamination on unsaleable food — a
practice that has led to the term
‘dulching’ in the international seafood
trade — and the inadequacy of
controls that has allowed illegal
irradiation of Japanese haby-food in
boxes labelled as ‘animal feed’,

W Accidents, some of them fata), in

irradiation facilities world-wide and
the inadequacy of current controls for
protecton of workers and the
environment.

W How lax-payers’ money is being
used to finance the International
Atomic Energy Agency's {IAEA)
global marketing plan for the
promotion of irradiation.

@ Why irradiation is no solution to
the problem of food poisoning —
being at best irrelevani and at worst
increasing the risk to public health. A
clear choice has to be made between
improving the hygienic quality of
food and using irradiation lo hide filth
and conlamination.

W Why irradiation will not help to
feed the world’s hungry but benefit
the well-fed, affluent section of the
population, especially in developed
countries. It contrasts the so-called aid
being given to develop irradiation
with the real needs of the Third World
for appropriate technologies lo
relieve food losses, hunger and
malnutrition.

B How the heallh education
message of the UK and other
governments is undermined by
irradiation. ]l is the very foods which
help reduce the risk of fatal illness,
especially coronary hearl disease,
which are targeted for irradiation,
sucl as white meats, wholegrains,
fresh fruit and vegetables. As a result
they will be older, staler, depleted in
vilamins, yel sold as looking [resh —
counlerfeit iresh.

B How consumers, trade unions,
environmental and public health
groups world-wide have rejected
irradiation, how many counlries have
banned or severely restricted its use
and how large sections of the food
industry do not wanl it — with good
reason. Far from improving safety,
quality or the market image of food,
consumers will rightly ask if a food
had 10 be irradiated, what was wrong
with it?

Finally, the book draws on the
lessons of successful campaigns in
many countries to suggest how the
reader can intervene lo prevent the
introduction of irradiated food yntil all
the crucial questions are resolved.

Food Irradiation — The Myth and
the Reality, T Webb and T Lang,
Thorsons, 1990, £5.99



Campaign Heats Up

THE
TECHNOLOGICAL
FIX

[rradiation does not make food
measurably radioactive but
produces chemical changes which
have the effect of;

W extending the shell-life of
[oods — like a preservative,

B killing/stopping breeding of
insects — like a pesticide,

W killing some (but not all)
bacleria on food — like a
disinfectant.

To the Government and the
international nuclear industry.
which is actively promoting

irradiation as a solulion to the
problems of food puoisoning and
world hunger, there are few
problems and many benefits from
this technology. To critics, which
now include most major consnmer,
environmental, women'’s, trade
union and public health groups,
there are many outstanding
questions that need to be
addressed before the ban is
removed.

B How safe is irradiated {ood
given that safety testing falls far
short of the standards required for
food additives — some of which are
now heing banned after years of
assurances on their safety? The
London Food Commission has
uncovered a litany of fraud and bad

science including sytematic bias and
misrepresentation of the safety
research. There is a mass of data
indicating serious adverse clfects
from feeding irradiated food to
animals. Many of the claims that
these can be dismissed are based on
illogical and inaccurate opinions
rather than scientifc facts. In many
of the studies, which it is claimed
prove irradiated food is safe, there
was systematic use of massive
vitamin supplements to suppress the
adverse effects.

B Losses of some essential
vitamins {rom irradiation and the
increased storage times it will
permit, can be up to 99 per cent —
three times the non-irradiated loss.
This undermines the Governmenl's

own public health message ¢n
mncreased consumption of fresh
unprocessed food at a time when
whole sections of the population
already have dictary deficiencies.
B There are still no tests lor
detection of irradiztion and
verification of the maximum and
minimum doses applied (which are
critical in some instances, eg
quarantine controls). A battery of
new lests is needed by
port/environmentat health officers
1o prevent the widespread abuse nf
irradiation that has been uncovered
Far from improving food safety,
irradiation makes obsolete existing
public health controls and
legitimises inadequate hygiene.

Egon Ronay launching the Coalition Against Food [rradiation at the
beginning of December said: ‘Irradiation is the most portentious food
treatment since the invention of fire. The list of supermarkets is most
welcome, because those who are reluctant to stand up and be counted
are the Pontius Pilates of irradiation, washing their hands of a grave
problem. Highly qualified scientists point to the risks, including that of
carcinogenicity. Irradiation is guilty until proven innocent beyond any

reasonabie doubt.’

The Coalition, calling for a moratorium on legalising irradiation, is
supported by the Consumers' Association, Friends of the Earth, Guild of

Food Writers, Institution of Environmen
Food Commission, the National Federatic
for Safe Food and the National Federation of Meat

| Health Officers, the London
s Institutes. Parents

A BIG ‘NO’' TO
FOOD
IRRADIATION

In February 1987, the LFC
published the Marplan findings of
the first public opinion poll on
food irradiation . It showed that,
given a choice, oniy 13 per cent
would buy irradiated (ood.
Similarly last June, only 13 per
cent of nearly 2,000 people sampled
by the Consumers' Association
said they would delinitely buy
irradiated food. And TV's 4 What
[t's Worth in May 1989 found only

eight per cent delinitely saying
yes [0 ‘would you buy it?’

The Consumers' Association
poll confirmed that the more
people know aboult food
irradiaticn, the less happy they
are.

And in the biggest sample to
date of 7,921 for the
Neilson/Henley Centre for
Forecasting survey in April-Jun
1989, 71 per cent said they would
not buy irradiated produce.
Overwhelmingly polls find that
the UK public rejects irradiated
food.

The Reaction to Food Iradiation

Would not buy
71%

| source: Checkou!/Neilson/Henley Centre for Forecasting 1989

Would buy 10%

Uncertain
19%
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School meals
survey shows
what's wanted

ottingham County Councl,
N alarmed ot the decreasing
number of children eatmg

school dmners following the 198

i

inthe benefit system, called o the

Univ Tl 5 Foou scence | Jipartment (o

investigate. The investigalors have sent
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hat while pupils may have

SUREest
strong preferences for certain tvpes of
[nod there is a deman: for a wider variety
including foreign dishes. In addltion
{here appears to be a growing
of the relationship hetween nutrition and
health stmmlated by the educational
campaign within schools and cornicilim
content, eg home econumics.

[T surveey reveals that the amount
speal at lunchtime by cafeleria and nom
cafeteria tsers was significantly different.
In the total age groups the majority of
cafeteria users spent 5074 pence. In the
noncafeteria section however, there are
two distinct patterns. Forty three per
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The cost of
clean water

ith improvenents to the
water system costing at
least £22 billion and with

shareholders' dividends to be found.
an estimated 30 per cent of the
popalation conld face financial
hardship following water privatisa-
tion, according to & new report from
the Public Health Alliance.

The report*, launched in
November 1989 with the support of
the Institution of Environmental
Health Officers, raises public health
concerns over wiler and exiamines
how the indugtry should comply with
international standards for lead,
aluminium, nitrates, pesticides and
bacterial contamination, as well as
organic solvents for which there are
no EC standards.

Many consumers have turned to
hottled water to protect themselves
from the perceived risks of tap water

butin one survey 70 per cent of still
mineral waters left standing at room
temperature for three days were
contaminated with bacteria at levels
above the EC minimum and Perrier
water has been found to contain a
high nitrate level. Some researchers
advise that hottled water is not safe
for babies,

The report says that waler filters
may be effective in removing organic
residues but not nitrates from water.
In addition bacterial growth may be a
hazard both in the filter vessel and in
the filtered water from which
chiorine has been extracted.

The report makes recommendla:
tions to ensure the quality of drinking
water supplies after privatisation and
says that the Drinking Water Quality
Regulations should be extended to
apply to the food and drinks industry,

* Wialer, Wholesome, Clean and Afffedable, is
avadable from the PHA, o/o Springfieids Health
Fromntiom Centre, Racdleharn Rosd, Sefy O,
Birmingham BS 6B, Price £250 PHA memberg
B non-members.

School
guidelines
healthy eating in secon r-

P schools in Croydon are to he

extended Lo all such schools in the
borough. They will involve the local
health authority’s health education and
dietetics departments as well as the
borough's education and school catering

ilot schem

{ departments and the school governors
and PTA members.

Details of Croyden's approach are
available in the Croydon Health
Authority’s publication A Taste for the
Future: Guidelines for Healthy Eating in
Secondory Schools. Contact Anna
Partan, Community Health Services, 12-
18 Lennard Road, Croydon, Surrey
CRY ZRS.
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California may
ban pesticides

correspondent writes:
Through a wonder ful
American device known as

the initialive process, we are taking a
new pesticide reform law directly to
the voters in California, to be placed
on the November 1990 ballot. Under
the initiative process the electorate
can bypass the legislature and take
such issues straight to the general
public. The proposed measure, known
as the Environmental Protection
Initiative of 1990, deals not only with
the serious health risks presented by
pesticides but also with glqbal
warming, the pollution of our coastal
wilers and other environmental
concerns.

The iniliative proposes to phase
out by a certain date the use of any
pesticides in California that are known
to cause cancer or birth defects. In
addtion it will prohibit the sale in
California of food containing residues
of such substances, whether
produced in the United States or

PESTICIDES

abroad. The polential ‘ripple’ effect of
Lhis measure, thereflore, both nation
wide and even world wide is
substantial.

CALIFORNIAN FOOD
LABELLING

The Californian Grocers’ Association,
which represents over 8.000 retail
outlets, has passed a resoluticn
calling for food producers o provide
warning lahels on products
containing chemicals which are
known to cause cancer or birth
defects and which pose a significant
risk . A secon resolution passed by
the CGA at its annual convention on
2 Qctober 1989 cails for aggressive
implementation of new stanilards
contained in the recently-passed
Bronzen Bill.

This legislation provides for:
increased testing of raw agricultural
commodities for pesticide residues;
initiation of & pr'slt(:ldi- residue
tesling programme for processed
foods; prioritised monitoring of
pesticides of grealest health concern;
reporting all pesticides used in [ood
production; and research into
alternative pest management
techniques,

Italy to tax
pesticides
proposed for [Lily's 1990

A budpet aimed al companies

which cause pollution exceeding
national limits and EC directives,

The taxes could add as much as 20
per ceat to the retail costs of pesticides
according to the trade magazine Agrow .
“The amounts will vary according to the
estimated pollution generated by
different products, and in some areas of
the country the tax will not apply. The
most that the ecological tax is likely to
riise m revenue is an estimated £200n
and the actual fgure is likely to be far
lower. But ¢ t_.Jl‘l wiple of taxing

'I.ll]llIdel 'htl‘.'ll..xlll;.;”l-
ipatible coulu_l tmiark
yreakthrough in European n
legisialion.

n ecological tax is being

ational

!ggmmﬂm

Source: Agrow, World
Detober 20th, 1989 No

After Alar

niroyal, makers of Alar, an
l i apple crop spray criticised for
heing a suspected carcinogen,
have agreed to cease production of the
chemical worldwide.

Nonetheless the UK government
still permits the aclive ingredient,
daminozide, to be used on crops and it 1s
feasible that other companies may offer
daminozide-containing procucts Lo
Britain's apple growers, Besides
Uniroyal, the Ministry of Agriculture
lists twiy other companies markeling
Alar in Britain, Dow Chemicat
Murphy Chemicals, and a third comypa-
ny, Fine Agrochemicals, marketing
daminozire unider the trade name
Dazide.

4 and

MEANWHILE.....

The American Consurmers Union
magazine Consumer Reperts has been
criticised by some defenders of pesticide
use for being Lo ‘activist' it ils attack on
pesticide residues. Itisaccused by
Professor Ames of Califernia University of
failing 0 acknowledge that natural
hazards pose greater risks. He claimsthe
risk of developing cancer from affatoxin in
peanut hutter to be eighteen times the
risk from Alir derivatives in apple juice,
and that a glass of beer would be a
thousdsd times the risk. There are, he
says, natural carcinogens in dozens of
plants, from cabbugres and carrols 1o
|.=ranu):, aml turmips,

TIore,
of e II![H"'\_rII.I’f.‘!L[Il:I\

Professor Ames ciles

|||'!,M'I'f|

110 rodents

provided some protection
-mn.lm‘. [ given afterwards

resitted in  ITWOTe LETTICHEL'S.

But perhaps maore i) the point,
Professor Ames addresses the ques-
tion of trade-off between the toxins
from pesticides versus the benefit o
society; chemicals such as Alar “have
markedlv lowered the cost of our faod,

a major advance in nutrition and, thus,
health... When peuple drive 1
put logs on & fire or make a barbecu
they are putting carcinogens into the
air... Il we spend all vur eff
minimal rather than im (:-.-rl.n it h.w':is
we hurt public health

Consumer groups have countered
these "‘m

WK,

1ons hat

nents with ace

cl ,err live, pspe
envirpnmental costs are consitered
that their use requires a non-sustain-
able use of resources; and that the

toxic residues in our food, however
smidl, represent an unnecessary

additional burden 1o 1he toxins we

all'tiilf}. have to deal with.
In the UK Professor Co e ing, head
||||i!L industry-funded Bri |; 1 Nutrition
windation, has suggested that the risk
|Jl|"2t'|i by synthetic chemicals in the
[S Tf'::.dl:l‘\‘

I‘ fnlnm.‘"
In order to prove their safety, sugg
Dr Conning, human volunteers could
be fed pesticides and additives in
laboratory experiments. Humans
harmerd, be claimed. “We
ydetec! man's metabolic

1 that (e 14] isL aone wilh

«any biodog

would not be

Just wint ke

extremely smuall doses”

Dr Tim

ang of the Londonr Food

Comimas pointed out that con-

tiuman g
s already.

ostile to pesticydes anid

sumers had been inea pigs

for several Thatis
why they are b

other contaminants.’
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Spreading the fat facts

he butters and margarines we spread on our
T toast — yellow fats to give them their trade

name — supply nearly a quarter of the otal
fat in ourdiet.

We buy some two billion packets and tubs of
wese spreads each year, Worth nearly £700m,
the vellow fats markel is bitterly contested by the
vegetahle fat giants led by Flora-makers Van den
Berghs {owned by Unilever), Kraft and Dairy
Crest, and the dairy fat producers promoted by
the Butter [nformation Council.

So far the marges have had the better of it
Butter has lost 40 per cent of its sales in the lasl
six years, with margarine and more recently the
new dairy-and-vegetable blends and fat-and-water
low-fat spreads taking its place.

Consumer surveys showing the shift from
butter t¢ marge quote health reasons as the main
motivator. Flora is promoted as the answer loa
wile’s concerh for her husband's health, while the
blends and low-[at spreads refer o less animal
{ats and lower calories as an inducement to try
them.

But where are the facts? Health educators
encourage us to cul back on saturated fats and
turn to the unsaturated fats, but does that mean
all the hutter-substitutes are preferable to butter?

ik

at over 40 butter-

(' 1 3
d Magazine looke

d mone that had as much

Brand owners

substitutes and foun

Apart from the

now account for over a quarter of sales — the

supermirket own-hrands — which

leading brand names are dominated by justa few

FIAMR companie

-

Company Labels owned  Market
share
Van den Berghs Blue Band, 44%
(Unileyer) Echo, Stark,
Flora, Krana,
Summer County
Delight, Outhineg
St Ivel Gold, Shape 4%
Vitalite, Mello, 8%
Golden Churn
Dairy Crest Clover, Willow 4%
Others 8%
Supermarket own label 27%
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The Food
Magazine's
brand-name
guide to

butter-substitutes

saturated (at as bulter. But we found some
reduced-fat spreads that were liltle more than
walerad-tlown butter, with the proportion of lal
{hat was salurated just as high as bulter — raising
riuestions about the real value of choosing thal
type of product.

We also found some dairy blend and low fal
spreads could be short on vitamins A and D, and
we found hardly any non-butter spreads free of
added vellow colouring agents.

SOFTLY SOFTLY
As a rule of thumb, the harder the fat the more

saturated fal it contains, while the softer fats and

I:s l‘:‘tl, !J: [

I

especially the o atively rich in

aturated fats. The large table shows the
proportion of fal that was saturated fat in each
product.
garines can be as much as

The best

The fat in some mar
40 per cent saturated fat. buy from the
point of view of getting the lowest ratio of salurat-
ed fat in the product were the polyunsaturated
margarines, made largely from sunflower oils,
Ilsed sparingly they can help cut back on total fat
infake and saturaled fal intake simultaneously.

Low fat spreads ure aimed at people wanling to
cut back on total fat. They are a blend of fat and
water (more than hall water) held together with

emulsifying agents. They can helpcut your fat

ou don’t use too much — the

temptation is lo increase the amount which

ats the whole purpose of a low-fat spread.
These spreads are about half the fat content of
regular margarine or butter and dietitians have
observed that people may spread exira on their
bread or toas, or eal other fats instead, bringing

Gaeic

the total fat back up to margarine or butter-ealing
levels.

The fat used in low fat or ‘light’ spreads may be
rich in saturates, sa that a thin spread of sunflow-
er margarine would give less saturated fa1 and
possibly less calories than a thicker spread of &
su-called low-fat product. Bul if you like the taste
of low-fat spreads and can stop yoursell spreading
it thick, then you might take alook at some of the
new extra-low fat products which, although
expensive for a tub of 6l per cenl water. might
affer the best way to achieve a low-calorie, low-
saturate diet,

ESSENTIAL VITAMINS

Butter contains significant amounts of two [at-
soluble vitamins, A and D. As a public health
measure, lood regulations have long required
that margarine should also contain vitamins A and
I} added during manufacture.

But the regulations have never been extended
to the recent generation of blended products and
low-fal spreads, allowing manufacturers to cut
costs by leaving out the vitamins, In several
products we [ound no mention of any added

BUTTER SUBSTITUTES: TAKE

YOUR CHOICE

Margarine Must be at least 80 per cent fat, and
al most 16 per cent water. The oils used may be
from fish and animal sources as well as
vegetable, and will be refined, deodorised,
bleached and may be hydrogenated (chemically
hardened). As with virtually all non-butter
spreads, these products may be flavoired and
coloured, and mixed with antioxidants and
emusifiers to produce a long-lasting smooth
blend.

Half-fat butter No legal definition, but typically
40 per cent fat, 55 per cent water.

Fat-reduced margarine No legal definition, but
typically 70 per cent fat, 25 per cent water.
Dairy spread No legal definition, but typically
70-80 per cent fat, 15-25 per cent water.
Reduced fat spread Typically 60 per cent fat, 35
per cent water.

Low fat spread No legal definition, but typically
40 per cent fat, 55 per cent water.

Very low fat spread No legal definition, but
typically 25 per cent fat, 60 per cent water.
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OFF THE SHELF

vitaming (see table). which can indicate a lower i . )
vitamin content for these products compared with HOW THE ,,// // A ; / x, /_\.
regular butters and margarines. BRANDS A /& & @:/b"?
BUTTER-YELLOW COMPARE VR S I I &%\7"
Bulter is currently permitted to contain certain e o& T VE L Y
colouring agents but in Britain it rarely does so. £ ' (
Margarines and the other spreads however nearly
all have added colouring — usually betacarotene. Butter 81-83 | 62-75
circumin or annatto. (Some forms of annatto may Margarines:
be banned in the near l"utun.-.f . Blue Baiid sunflowiet 82 ¢ h [ ] i5
Gnl'anose vegetable rnargarlne,declares onits Co-0p margarine 81 c _
label 'no colour or .ﬂavo.ur‘ adde_d -bul llsi_ Co-op silver a1 p _
betacarotene as a vitamin in their mgredlent_s a_nd Flora sunflower 30 c h [ 20
use mono- and dl-glygerldes and maltodex[rm in Good Life sunflower 9 c h | 15
the recipe - all of which are ﬂavour-al[eqmg Cranose vegetable 22 ( h _
agents. Similarly surna sunﬂowgr margarine Safeway vegetable 83 ¢ h _
Fieciart?s no (folounng or flavouring added, but the Safeway soft 81 ¢ [ 30
m_gredlel_ﬂs include betacarotene and mono- and Safeway sunflower 81 ¢ h =] 20
di-glycerides. Sainsburys marganne 80 ¢ - 35
Sainsburys sunflower 81 c h 20
MORE BREAD, LESS BUTTER ' Stork 80 . | 40
He._alth educators are reco_mmendmg that, as a Suma suriflowet 83 (c h ] 15
nation, we should be cuttlpg bat!f on our saturated Tesco soya 83 c h | 20
fat an_d on fal generally. Itisa mistake simply to Tosch sunflowe 82 ¢ h ] 2
Subs[.ﬁute polvunsaturates lor thg saturates. The Tomar kosher _ " R _
goal is to rednce our average fat intake by at [easl 2| vitalte 80 p h [ 15
quarter — from over 40 per cent of our calories to
around 30 per cent — and to get the missing Blends and low-fat spreads:
calories frum other sources, preferably from Anchor half-fat 40 ¢ v h -
complex carbohydrates such as bread, potatoes, Delight 40 ¢ h L 30
pasta and pulses. Kerrygald light 39 e nv -
Other sources of fal in our diet need o be Outline very low 28 ¢ h =3 20
remembered: meat and meat products like Safeway low-fat = g h —
sausages and pies give us a quarter of our fat, while | Salnsburys golden 39 v b [ 25
milk and cream add another 17 per cent, and cakes | Samsburys nall-fat buteer 40 c [ ] 65
and biscuits another 11 per cent. This means Sainsburys low-fat 40 ¢ h || 20
looking carefully at labels when shopping. but it Samspurys sunfiower spread 39 c i ] a0
also means checking the ‘hidden’ fats, such as the St Ivel Gold 39 c h = i
(generally harder) fats used in pastries, pies, St Ivel Gold Lowest 25 ¢ h oy 25
crisps, cakes and biscuils. St Ivel Shape 39 < h [ b
And don’t forgel the deep frying fats used for Tesco sunflower spread 40 ¢ h == 20
chips and irench fries — McDonalds and Burger Tesco soft spread 72 c [ k¢
King use heef fat blends (over 45 per cent Clover 75 = v b —
saturated fat), Kentucky poes for partially Clover hght 40 c nv h =
hydrogenated soya oil (around 20-25 per cent Co-op Red Seal — c =
saturated) and Wimpy for vegetable 0i (around 15 | Kraft Golden Churn 75 c h - 20
per cent saturated). Krona it c I 45
Sansburys Devon spread 75 ¢ nv h (o] 40
Summer County 72 c [ 35
Tesco Dalry Churm 75 c h [ 45
Tesco half-fat creamery 40 c ny ] 65
Willow 78 c nv h —
Key B saturated fat as a percent of totaf fat
— no fat information on the pack
¢ added colouring (margarines, blends and spreads)
(c) label says'no colouring’ but betacarotene added
nv no vitamins added (blends & spreads)
h  includes hydrogenated fat
Product MWWW =~ a contains anunal or manne oils (excluding butterfat)
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fat lot of good

attie Ellis looks into
the future of fat
substitutes.

The dangers of eating too much [at are well known.
The dangers of the food industry's respunse are
less certain.

At least nine companies are currently develop-
ing ‘non-fat fats"to compete lor the potentially huge
profits to be made from guilt-free food. The
fer, Ulestra, expects |

ieading confen: 0 make over

one biflion dollars a year in the USA alone. Big
bucks for industry and the promise of small waists
and long-lasting hearts for consumers — but can we
really have gur cream cake and eat it 100?

Olestra is a type of sucrose polyester whic

bodies, lacking the rig 'i t -l'yx 51

absorb. Its maker, |

6 0 & %
Saturates
50
no—
3
[ 10

seeking US and UK approval to use it in 35 per cent
of home cooking (ats and 75 per cent of commercial
frying fats. It could be widely used in everything
from cakes to chip [at and could contrihute up to
five per cenl of a person's diet.

[o 1957 it looked as |1 Olestra would get US
approval on a wave of positive publicity. But the
Washington-based Center for Science in the Public
Interest criticised the company's safety tests
hecause they used enly one animal species instead
of the normal two and, according to consuliant
pathologist Melvin D Reuber: “The two vear rat
leeding study, though lawed, indicates thal
((estra) 1 toxic and carcinogeme,

There was also evidence that the absorption of
fat-soluble vitamins A and E was impaired
indications that the undigested material co ||I|I
interfere with intestinal functions.

In Britain Olestra has been referred by

MAFF to

Hes( Lasd
Lrippurg

LA# THE FOOD MAGAZINE®JAN) MAR 1930

50 15 15 15 0
20
75 kT 25
| I—
o

their Committee on Toxicity of Chemicals in Food
and to (he Novel Foods Panel of the Commitee on
Medical Aspects of Food Policy, which should allow
an cxamination of the nutrilional aspects of non-
nutritional food. But the approval process in the
UK is shrouded in commercial confidentiality. Not
only are consumers kept in Lhe dark but, unlike in
the USA, the UK government does not require
companies to submit all their data on a new
product.

Anather product close to arriving on the shop
shell, NutraSweet's Simplesse, has promoted its
‘naturalness’ because it is made (rom ¢gg and milk
proteins. Ray Dull from Experience Inc who
studied fat subslitules says approval of Simplesse
would be a test case for future foods: ‘The ability of
@ company lo lake parts of a naturally occuring
approved substance and change them lor use in
foods will be a regu]atory i5<1=(-.'

Add these (al substitutes to Nuffy cellulose, ano
calorie flour substitute developed by the US

artment of Agricalture and curreatly being
markel tested as Snowite Oat Fibre, mix in some
artificial sweetener, sprinkle with traditional E
wmbers and you have adish which is made
entirely of cosmetic foods, one giant additive. And
itis ‘gond * for us?

OLIVE OIL

(reat faith is put in olive of! as a health food. The low
‘ levels of heart disease enjoved by people h\'mgnn
Mediterranean’ diets are given as evidence for the
benefits of this traditional food. Other [actors may
bl explain the disease patterns: more fsh, fresh fruit
1! vegetables, less anirmal fats and hydrogenated vils.
| Futas a replacemun! lor more saturated fats such as
| lard or hard margarine it can be recommendet

There 1s some evidence that olive oif, which is rich
in mona

unsaturales, may be as healthy as sunflower
and other oils rich in polvunsaturates. and may
| actually offer some advantages. It appears Lo be able
o reduce total blood choleslers! mainly by reducing
one companent — the low-density lipaproteins —
consilered most closely connected with damaging the
artenies, while not reducing and possibly increasing a
secund component — (he high density lpoproleins —
which appear to protect us from artenal disease,
Research on these factors is of great interest
mintries such as [taly and Spain anxi¢
ofive oil exports. As with the tropical vegetable fats,
consumers need to take care distinguishing research
shaped to suit vested interests and that which is
accepted by the ‘scientific concensus’. Being low in
saturates and high in cost, olive ol! could be thoughl
an ideal source of fat in any diet aiming to reduce

saturates and reduce lotal fat intake simullaneously.
S

s L0 promaote
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- Fishing for the future

Vegetable facts?

Proud boasts on a packe! that a product ‘contains no
animal fat' may be great for non-meat eaters but it does
not necessarily mean the fat is rich in polyunsaturates,
Some vegetable fals are high in saturated fat,
especially the secalled tropical fats such ag palm, palm

kernal and coconut.

Heart disease campaigners put such tropical fats in |
1 ‘hest avoided” category along with the animal fats,
bul the tropical ofls industry has been at pains to try to
redeem their products, especially palm oil, from
banishment. Evidence given it their seminars includes
several areas for further research:

B Palm fat contains carotenoids and vitamin E. both |
of which appear to act against tumour formation. The
carotenoids are lost during refining but palm oil
appears better than either lard or cornail at preventing
turmour growth in animals eating high fat diets.

& The vitamin E in palm oil also appears protective
againgt thrombeosis {internal blood clots) with little
difference between palm oil and sunflower oil but 2
great difference between palm oil and hydrogenated
coconul il

For consumers the problem is separating vested
interests from valid research findings, and reaching a
‘concensus opinion’ on what constitutes sensible
dietary advice. Whatever its redeeming features, palm
fat is rich in saturated fat and the prevailing advice isto
cut back on saturates (and on fat intake overall).
Boasting ‘no animal {al' on the packet is less
reassuring than Tow in saturates”.

ish are a valuable source of
F essential fats. Professor

Michael Crawford argues
against the ‘hunting and gathering’
exploitation of the sea and for an aqua-
cultural equivalent to land-based agri-
culture.

My nephew Neil burs in on me recently, complaining;
Theyve done it again— every time we find something
to make: [ife: on v ofl rig more bearable they stop us
toing it. They've stopped us fishing”. It seemed
dreadful, but seeing how the paper mills had stopped me
fishing in the River Crammond by polluting it several
years ageo, | merely expressed my avuncular concern,

Several years earlier a different event occurred. and
the two 1ogether have iriggered an interesting idea

| aboul maring resources,

Several thousand penguins lay dead on the beaches
of the Falkland Tslands. ‘The event was in 1985 some-
time after the Falkland war and the unusually large
number of dead Rockhopper penguins prompted an

- enquiry.

Dir Tan Keymer, who had been pathologist to the
Zovlogical Society, was called in to investigate. One
concern was that there was a large amount of ironmon-
gery lving at the bottom of the sea. along with explosive
chemicals and detonators, but lan could find no sign of
toxicity or infections.

He noticed many of the penguins seemed to be
wasted and asked us 10 analvse their nutritional status.
As the liver stores fat suluble vitamins the liver was the
target of choice, Analyses of dead and live penguins at
that time revealed extremely low levels of vitamins A
and E.

The: penguin ens foods rich in polyunsaturated fatty
acids which normally ocour together with vitamin E,

The conclusion was drawn that the penguins had
literally starvied. Why? Obviously there was pot
enough fisk for them. And why was that? Clearly the
food chain must have been disrupted.

JAPANESE OVERFISHING
Whilst the waters of the South Atlantic are extremely
rich, even rich resources can be eroded by unecological
exploitation. Recently, for example, the Japanese have
devastated the coastal fisheries around New Zealand.
Inthe Northern Hemisphere, the debate on the
unecological use of the sea was thrust in the public
debate by the algal Bloom in the Baltic and the seal
deaths in the North Sea. But these matters have bevn
preceded over several decades by the collapse ofthe
Peruvian anchovy, the near extinction of the herring and
the almosttotal loss of Mediterranean sartdines with
much else besides,

Then there are the socalled ‘improved” netting
techniques which Jed to the overfishing of the capelin

for animal feed and for commercial fats, Thissliced a
section out of the food chain in northern waters with a
disastrous effect on the cod and seals. With the demise
of the capelin the cod has little to feed on except
themselves, The seals which ate cod and salmon found
their food in short supply and for the first time in
memory came down from the Barents Sea in hordes to
invade the Norwegian Sea in search of food.

When | visited Norway last year ‘for sale’ signs on
boats and homes in the small fishing villages were a tell
tale sign of @ marine, economic and cultural disaster.
Families who for generations had earned a livelihood
from the sea and supplied food for infanders were for
the first time in history finding a sea without fish,

Itis a game where the smaller fishing people lose to
the bigtime companies with their drag nets and freezer
ships. However the system is essentially primitive
hunting and gathering; no more and a lot less, because
we should know better.

We are witnessing today an event reminiscent of the
Pleistocene over- kill when it is thought that eardy
hunters recklessly killed land animals for food. Rock
drawings show primitive people chasing whole herds of
bison or reindeer over a cliff in a frenzy of killing
resulting in only a small proportion of the dead animals
being useful. Today the EC fishing quota system has
the same primitive feel o it Kill as many as you can and
dump the surplus back in the sea. We only sit up and
take notice when we see thousands of seals dead on the
beaches and are disturbed by their pupples’ soulful eyes.

ESTUARIES POLLITTED

In the lust few centuries, Western man has opted for
industriu] growth and intensive land-based agricultore.
The runoff fromthe chemical fertilisers, the untreated
sewage and commercial effluents have recklessly
destroved the rivers and estuaries and added to the
damage to marine ecology, The mouth of the Thames,
once a rich source of mussels, crabs, ovsters and fish of
all sorts, now portrays its plight in a stale stench and
dend mud. Itis notjust that this source of food, so
much loved by Londoners, hias gone, [Lis that every
estuary throughout Britain and indeed Europe has
been destroyed in less than acentury. Throughout
previous time, the estuaries, rich in trace elements
wished from the land and oxypenated by rivers and
tidal and wind movements of the shallow waters,
pravided the wealth of nounshment for the small
beginnings that led to the greatness of the marine food
chain. [t is not just that the capelin has been sliced out
of the middle of the food chain. [t is that its very origin
has been destroyed.

We have been remarkably silly about the way we
treat our marine resource. The United Nations Food
and Agriculture Organisation estimates that we have
already reached 4 global barvest of marine food
approaching %) per cent of the total possible if the
resource i o be self regenerating. This is where the
Rockhopper penguins and my nephew Nell become
relevant.
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Preparing herring for smoking — a traditional industry providing nutritious food,

but how long can it last?

ner

wessage from the penguin deaths is that just as

chmatic varations on land affect harvests so marine
ciimate may also vary and effectits harvest.
Developing hetter technology to locate and cateh fish is
adelusion, lyou cateh the fish on a downturn in the
martne food chain vou will do damag r
repatr. But if the marine food of
to improve conditions you may catch only ;
could be taken
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So there needs to be proper manitoring of the

penguin fiver vitamins or tracking the nutrient fow in
the coastal fish m 1984, we would have noticed the
gownward turn in their nutrient store before the
heaches were linered with Lheir dead, Application of
these techniques to the North Sea could provide
nutrient chirts offering a power ful predictive capability.

SEA RANCHING
Decommissioning oil ngs costs a minimum of £1m each.
but why not use them 1o provide the first stations for the
domestication of marine resources? When animuls
were firstdomesticated on land they were simply
provided with places Lo eat that were convenient for
man. As my nephew Neil and other rig dwellers know,
(e legs of the rig provide places for the beginning of
the marine chain to take root. Why not develop larger
surface areas serviced by the rig? There should be
enongh residual gas and oil to pump air over the
surfaces 1o encourage the primary systems of the
marme fool chain, and the rigs could be equipped 10
momitor nutrients to provide Jocal maps and to adjust
conditions for growth on the plates. The North Sea
would hecome the first sez ranch.

There is a thin

n plan needed requiring urgent

discussion by government and i
atign. People talk about the progress
ng the Thames: ‘a salmon seen last vear”. This
attitude is eather complacent or ignorant of the enormity
of the damage which has 1o be reversed. Industry and
society have not [
effluent Hazar
industry acost bul

Ly 1 view Of waler

4
RGEe

10 the cost of their sewage and
s waste flushed into a river saves the
ciety pays through the loss of fresh
water and marine resources. | ;

cost of its actions through the

15t pay the real

or disprosal of

industrial wasi
Sewage is similar. The Drax power station near Selby

draws water from the Ouse for its twelve cooling towers.

Steam hillows from the towers which on a clear day can

b seer ning into small clouds. It has been
reported that it 13 nol just steam bot the dust which falis
onto the villages and fields, and lench in the local pols
garten is contarminated with untreated sewage from Lhe
Ouse. Even worse, some of the sewage 1s tidal backflush
from the Trent estuary! Whilst the bacterial density i
tifute by i
unt

supplies ten per cer

shust down until a solution is found. T e the costs
that those who dump untreated sewage are avoiding.

Someone pays in the ¢

Sewage and waste should be treated as a resource.

Sewage can be treated to be used as a fertiliser rather
than used to kill our rivers and estuaries. But it needs
European cooperation, the guidelines fur which should
b set before 1992,

wife and! [ visited

ms o Crammaond Inn, the
w vouth and renowned for its local sep
fnods. Crammeond [nnis inan wyilic and tiny

village where the river enlers the estuary of the Firth

Some years ago when m

Edinburgh we took the re

watering hole of m

frshing

Forth. We had arrived early and strolled dawn to the sea-
front. There at the water's edge stood a brand new

Department of Environment notice with its back to the
sea, its bright yellow termplate glistening in the warm
light of the selting sun wh nmered across the
water where it lit the paps of Fife. DANGER ' the message
exclaimed — ‘Mussels unfi for human consumption.’
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Not in front of
the consumers

hat has happened to the
Mdvisory Committer on
Food, setupto advise the

European Commission on matters of
lood degislation? 1t seems this vital
committes, comprised of consumer and
trade union representatives together
with those from ag

ulture and the food

industry, has not met for eighteen

months, despite the huge amount of
current EC food legistation,

With general acknowledgement that
the Consumer Consultative Committee
is inadequate and in need of
restructuring, this leaves no real forum
lbf l]]l‘ COMnsumer 'l'“".l.i_ o h" ill"nrl],

However the industry need not fret.
Europesn Commiftees such as the ad
hoc Comimission working group on feod
additives still allow industry and the
Commission to meet regularly. The fact
that their membership apparently

excludes amy consumer representatives

st be causing many sleepless nights.

Better paid
take more sick
leave

Ritai Bran found lower-

A paic workers in staff can-

teens ook less sick legve than hetter-
paid workers.
Comparing larger companies
offering good sick pay schemes with
maller units, the time taken off sick was
Jrast among the smaller units, even

study by catering conss

ants

though these penerally of fored the

lowest pay rates.

Overall, canteen stalf took an average

9.4 days sick leave peryear. Female full

time staff aged over 40 1oo!

T

g
165

15.7 divs per year

Ihe report suggests that companies

with higher average sick leave were
those showing most concern that sick
stalf should be completely well before
returning to work to minimise the risk ta
thver staff and customers.

Stchness survey, A Report Carried out

for tive Indusirial Catesing Section of the

Calering Industry, 27pg, £4.23, from Rita
Bransby Consultants, P () Box 2340,
Warlingham, Surrey, CRIOYZ.

Brussels

new lobbying organisation,
the European Heart Network

heartland
{EHN), s setting up an office

in Brussels to lobby the

European Commission on issues
relating to cardiovascular disezse,

The EHN is an extension of the
International Heart Network, whose
UK secretariat is placed with the
Coronary Prevention Group, and aims
10 ensure that EC directives and
policies will Tielp 1o prevent cardiovas-
cular disease.

One of the first issues the new body
will have to deal with is the proposed
directive on nutritional labelling. Far
from requiring saturated fats, dietary
fibre, salt or sugar levels to be shown
on labels, current draft directives are
suggesting an entirely voluntary

labelling scheme, and the French —
holding the EC Council presidency —
have heen pushing for just protéin,
energy, fat and carbohydrate 1o be
Shll'dr'l'l

Details: Jeanette Longfield, ¢/o
CPG, 60 Great Ormond Street, London
WCIN 3HR.

Disabled people survey

Preliminary results from a survey of
300 disabled people show that healthy
2ating may be a luxury many can
barely afford. Thirty-nine percent of
the sample found that changing toa
heaithier diet was costing them more,
even though over 70 per cent needed to
follow a diet related to their state of
health.

The survey, being carried out by
The London Food Commission and
Action Research on Multiple Sclerosis
(ARMS) in the Greater Londor area,
also found that 34 per cent experianced
difficulty shopping.

Selling or science?

The opening of another branch of McDonalds? Well you'd be wrong - it's
the Science Museum's new Sainsbury Gallery. The major contributors to
the £1.2 million "Food for Thought® gallery are the Sainsbury Trust to the
tune of £750,000, with contributions from Mars, British Sugar, Tate &
Lyle, the National Dairy Council and the Meat and Livestock
Commission, It therefore comes as no surprise to see Mars bars featured
prominently around the displays or to find oneself in a mock up of a
Sainshury's supermarket, or a replica McDonalds.

Cash for cake
and ale

hile the gavernment has
heen slashing the budgets of
a number of wellrespected

food research bodies it is not above
providing the odd Bttle perk to
mdustry-allied research 3.
[r1 thee tenth of & series of Link’ support
grants enabling industry to get more
actjuainted with academia, MAFF and
the Department of Trade and Industry
have announced joint funding of two
research projects.

In one project, £243,382 of tax-
payers’ cash is going towards a fibre
optic meter which can tell when
additional beer filtering is needed
Industry partners include the Brewing
Research Foundation. Gran!
Metropulitan and AVT Rosistr

And £269,576 is 1o be handed over
1o develop ‘a low-cost produciion
monitoring systemt enabling improved
control of up- or down-strean
proeesses on a multi-product cake

production fine’. Indusiry partsers are
Ranks Hovis MeDaugall Research
Vision Dynantics and Manor Bakeries
(owned by RHM).

Are these companies so
impoverished that the government has
to help them with their own research
and development needs? Hardly —
RHM saw profits of some £176m Jast
vear, while Grand Met saw £575m.

Ilis i:‘xll.'rcalil'ly: o note the sums
given by appropriate sectors of the
industry lo the Conservalive Party
funds during the last election period

From the assembled brewing
companies came the remarkable Ggure
of £444.325, while just two cake-making
wpanies, United Biscuits and Ranks
vis Mcllougall, betwees then
] another £140,000
Allied Lyons, cakemakers and
brewers combined, donated £97.000 1o

the Tory party during election vear
1987/8. Coincidentally, Mrs Thatcher
was anee a food sci

1 working for

the company. Equally coincidentally,
Al vons chief, Sir Derrick Holden-

Brown, was knighted in Mrs Thatcher's
first New Years Honours listin 1574,
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PRISON FOOD

Dinner at Her
Majesty's
Pleasure

Long gone are the days when
prisoners existed on a diet of bread,
gruel and hard labour. In 1843, Sir
James Graham, the Home Secretary

of the day, decreed that ‘diet should
not be used as an instrument of
punishment’, and today's Prison Rules
state that prison food should be
'‘wholesome, nutritious, well prepared
and served, reasonably varied and
sufficient in quantity’. But food in
prisons remains a focus for complaint
— with some kitchens described as
‘appalling and unhygienic' and the
food as ‘stodgy and often
unpalatable’. In this special
investigation Sue Dibb looks at
prison catering.

LB THE FOGT MAGAZING & JAN, MK LIy

ast October, Her Majesty’s Chief [nspectior of
L Prisons, Judge Stephen Tumim, described the

regime at Wandsworth Prison as lacking basic
slandards of humanity and propriety. He tound unhy-
gienic conditions — the washing-up area was
deplorable and there was evidence of mice and cock
roach infestation in the kitchen, Standirds of cleanli-
ness were exacerbated by stafl shortages

In July 1988 HM Inspector of Prisons’ repart into

Standferd Hill Prison on the [ske of Sheppey concluded
that without crown immunity the kitchen would he

e I
Closk fi in

sction of the catering areas Tound apqalling
and unhygienic conditions with vermin infestation and
vockroaches. Water anabysis found bacterial contamina-
tion associaled] with human faeces. Birds lew in and

ot of the kit

ven and dining space, perching above
[tyod pre-pardtion areas and enjoving the confents nfihe
waste bine.

Following riots in Risley Remand Centre early in 1989,
an mmate was veported i The Guardian us saying ‘Risley
is the worsl prison I've ever been in, The food w )

cold and watery, the building is dirtv and ding
was snot and gravy stuck 1o the walls. There were
cockruaches all over the building —evesin thie food —
and when we compliined noone (ook any notice’, In 1988
Judge Stephen Tumim described Risley as a poarly
desigmed instiution with barbarous and squalid conde
ons.

[here are 125 prisons n England and Wales with
current inmate population of around 49,000, one-f

whom are unconvicted remand prisoners. In 1987 about
{0 per cent of the prison population wasin officially
crowded conditions. mostly in Jocal prisons and remand
centres,

Conditions and practices vary hetween prisons and
the above examples are certainfy amongst (e worst
casesteporied. Butthe 1988 Annual Report of HM
Inspeclorale of Prisons— an independent inspeclorate
esliblished in 1981 — says ‘inspectlors were dismayed to

[LAGHRAY/FORMAT

FHOTOSHE

rj

REEEENERE 1IT;

fincl.in prison after prison, kitchens that wene either
insanitary or unsafe, or buth, Ritchens were frequently
dirty, greasy anid Ottered with fued scraps. In some
establishments, berd, rodent and insect infestation
persisted, Wear and lear was tiking its toll in many
places, wilh cracked floor and wall
flaking paitwork and overw

es, rusty shehang,

Ty fowane] that ¢ S8 prob

ws. Many ol the ur
sulted simply from neglect and Jack of

artention to daily cleaning and basic safety standands,
The report concludes the usipakatable truth is that |
many eslablishments fwod is prepared in dspracem

conditons better suited t another century.”

FOOD POISONING IN PRISONS
In May 1989 Home Office minister Douglas
Hogg, in a written parliamentary reply said:
‘Since 1 May 1988 there have been four
reported outhreaks of suspected food poisoning
at prison service establishments. These were
as follows:

HMP Cardiff — June 1988

HMP Lincoln — August 1988

HMYOI Hollesley Bay Colony —

January 1989

HMP Ashwell — April 1989

None of the four establishments had been
visited by local authority EHOs prior to the
reported outbreaks of food poisoning,’

Following an outbreak of food poisoning in
Wakefield Prison in the autumn of 1987 EHOs
reported that conditions found in the prison
would not have been condoned in any other
catering establishment. They concluded that it
was only the existence of Crown Immunity that
privented the Prison Authorities from being
prosecuted,




PRISON FOOD

CROWN IMMUNITY

‘Tt 3s indeed ronic that those who have of tended against
one Jaw should be made to suffer due 1o the non enforce-
nent of another’, concluded a 1983 Institution of
Environmental Health Officer’s (EHO) report int

This survey found that only 21
priscns were successfully inspected by EHOs and over
half {131 had food handling areas below the legal food
hyiiene standards. 16 six of these prisons stanilards were
so Jow that prosecutions winld have been considered had
there not

access Lo prson kitchens,

eer Crown limmunity,
Prisons along with other government establishments
have been protected by Crown Immunity from the kegal
requirements of the Food Act, including the Food
Hygiene Regulations, and the Health and Safety at Work
Act, Environmental health officers could not insist on
aceess o prisons o inspect the catering facilities. But
despite overwhelming support fur the hfting of crown
immunity rom environmental bealth officers, prison
bodies and MPs, the Home Office remained
canvinced inits view that Crown Immuaity should remain
int force in respect of prison kitchens. That was until
November last year when a long-overdue clause was
aflded to the government’s Food Safety Bill which
prugaosess that prison kitchens should be subject W the

relor

same hveiene requirements as other catering ¢
ments. Hul whilst this means envionmental hes

will have the power to inspect and Lake a case 1o court,
there will be no powers to impose afine. [tisunclear how
the new system will ensure improvements, if necessary,
are enforced.

The: Home Office is responsible for its own interul
system of mspections. Though the thoroughness of these
annual inspections are generally acoepted, reports were

often ignored and recommendations not im
Prison medical officers will remain responsible for
hygiene on a day to day basis, but many are untrained in
catering hygiene and see this responsibility as inappropri-
ate to theirrole as doctor

officers

“We weren't too keen on the soup”

he Food Magazine talked with
T Liz and Sylvana both of whom

had spent time in Holloway
as well as other prisons.

Liz: T's got a smell toit, prison food. Horrible. That
horrible smell that its been hot and damp in those
metal containers and the trolleys always smelt of it.
The margarine has a smell of its own thatI've never
smelled in any margarine, The first time [ ever tasted
it [thought “Thisisit. I'l starve todeath”. Butyoudo
getused toit.

‘In Holloway people filled themselves up on bread
and potatoes, the only two things not rationed. So
people got fatter and fatter and spottier and spottier
what with lack of exercise and everything. The veg
was cooked until there was no guts left init so there
was no nutrition. You might as well have drunk the
water and thrown the veg away.

‘But each place is different. Cleanliness depends
on the officer you have inthe kitchen. I've seen
kitchens with mice running around and I've seen
them spotless.

‘At Styal each house cooks for itself, with a cook
and assistant both of whom are prisoners. If you
had a good cook then you had good nutriticus food.
All the vegetables are grown there so you have
lovely fresh tomatoes and cucumbers. All the
women grew it themselves, then cooked and ate it.
Places like Holloway can’t do things like that.

‘In Durham I lived on cream crackers and
weetabix with milk I got from the doctor. The food
was cooked over in the men's wing, put in steel
buckets and left cutside of our door. The men would
shout across “You've got such and such for dinner
and we've pissedinit”. The only thingIcould eat
was fish and chips because [ didn't think they could
do much to that. Apparently they now havea
kitchen where they can cook things for themselves.

‘At Cookharn I had to go on a totally fat-free diet
whilst I was waiting to have my gall bladder

MONEY

Stephen Handley of Her Magesty's Inspectorite of
Prisons (HMIP), puints out that despile umprovements
ver recenl years their numerous reports on indwvidual
prisons have found hygiene and health and safety in
many prisons is nol adequate, despite Home Office
statements to the contrary.

But bringing all conditions up to standard will
require more than just the lifting of crown immunity
HMIPsay thal what s also needed is more money and
improvements in the internal management structure.

removed. Solgot boiled rice every day for eight
months. 1was reduced to just over six stone from
eight and a half.

‘When I went home I'd forgotten how to cook. |
had tolearnitall again. When [ came out1discov-
ered that food tastes out here—in thereitdidn't—
everything tasted the same no matter what it was.’

Sylvana: 'In Halloway you were often hungry.
Especially if it was a meal you did like and every-
body ate it and there were no seconds. I used to
enjoy my Sunday dinners as the best meal of the
week. You'd goin thinking "I'm going to enjoy
this", and you'd get cne slice of meat and that was
it. If you're hungry you'lleat it soI never really
thought about what was put in it, Ijust thought
“I'm starving”. I'd eat anything. [mustadmit [ put
on alot of weight when I was inside. [used to
dream about kebabs and I'd hit myself and say
“Stop it—you can’t get out”.

‘You'd have boiled potatoes which were hard
like bullets, You went to cut them and they'd fly off
the plate. There were buns you could break your
teeth on, like conerete. You'd get vegetable soup
that was just like green water. No vegetables
urnless they had sunk to the bottom — the bowls
looked like they were full of dishwater. We weren't
too keen on the soup.

“The food at Cottonville was brilliant. You had
your own gardens. Every unit had a kitchen, even
thought the meals are cooked in the cookhouse, At
night they'd leave a loaf of bread, maybe eggs in the
fridge. Youhad a cooker, fridge, electric kettle,
rations of sugar, butter, tea and you could doit all
yourself.

‘['was in prison in Belgium and the food out there
was really nice. They'd come round with big pots of
mussels, salamis, chieese. There was more variety
and it was better cooked — probably because it was
a smail unit with only about 30 women.'

Interviews by Hattie Ellis,
They advocate greater recognition of the -l"!;)u".:m'n" f
prison catening by gving catering its own depar tment

Sen SUpf ':

withjts own hudget, separate from the pre
and Transport Branch in Corby

The snnouncement of more resources going nto
the improvement of existing prisons by the Home
Secretary David Waddington Tast November has been
welcomed, But HMIP warns that even new kitchens can
anew kitchen opened in Full Sutton
Prison in 19883z already inadequate for its task because

of poor design.

he inad
e Inacequate



http:ioadequ.lc
http:lherev.in

PRISON FOOD
A million meals a week

Top man responsibie for food in prisens since 198 s
Alastair Thompson. Based in the Home Office Supply and
Transport Branchat Corby, be is the Principal Catering
Manager at the Home Office. Whilst he admats that the
wheels of change in the Prison Service can grind slowly, he
f that attenton has become focused anto
reports of bad conditions which he says do not truly
reflect the commitinent o improvements thal have beest
ars, By example he

ISAUS

e in prison catering I recent y
quotes the extra £1 million now spent annually in deep
onths ratl

cleansing kitchens every six m

without the extra challenges posed by prison life. He

stresses the importance of food to the more of prisoners.

WHAT

§ COOKING

There is just £6.10 i week to feed eact

ysoner hut

Alastair Thompson denies that food provision is cost

driven, Rather, he says, food must be palatable and

WEEKLY FOOD ALLOWANCES FOR
PRISONERS AND YOUNG OFFENDERS
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Alastair Thompson (left), Head of Prison Catering and John Lockley, Temporary
Principal Catering Officer at Holloway Prison.

meet minimem nutritional recommendations sef oul in
25, These provide weekly food allowances
forinmates depending on age, sex and category

For the first ime. from September 1989 prisoners
eapense) thelr dietary scale

ng

tlietary sc:

can capy (at their awn
which s in
adopted by the Home Office.

bt with food in prison oft

ficative of the more open approach b

ydeseribed as bland and

stodgy, relying beavily on bre:
bles usually overcooked and cons
ical complaint, just kow nutritions are
prisoners’ diels?

Mr Thompson says that in nutritional terms the
dictary scale for prison food compares fvourably with
average household food purchase figures. But this
comparison is limited as he acknowledges that ne-one
has yet Inoked at actual fond consumpiion or wistage,
ugh hie has plans to do so.

[Tie amount of calories that the current dietary
ides are about 50 per cent higher than DHSS
nded da orie intakes. This would seem
that there is a high degree of waslage or

sation the most

COMMmon meq

1]

Lo imply
ureaten food.

Dietitian issy Cole-Hamilton points out: ‘At face
vitlue the dietary scales appear nutritionally adequate,
although they contain an unrealistically large amount of
stodgy, starchy food including a pound of potatoes per
inmate a day. But the amount of fresh fruitim the dictis
lyw which, together with vitamin losses in cooking and
service procedures for vegetables, will often mean that
inmates’ diets are relatively low in vitamin C and folate”

One of the least acceptable features of the
dietary scake is that prisoners are allowed only two
pieces of fruit a week — usually an apple and an orange
— asituation that is a major source of complaint.
Additionad fruil is veually on <ale in prison tuck shops.
but with only about £3 a week spending money many
convicted prisoners find it hard to afford.

‘With plentiful cheap labour there is au emphasis on
freshfood. Added value [nods would increase costs

scurrent

1: CARLOSGUAKITA

il buying provides value for money’, adds

HAIE Much of the produce is produced
om prison farms. “We're L0 per cent self sufficient in

park and

1con, jam and nurmabsie and Ji

per cenl

aufficaent i potatoes and vegetables with most

prisens buking their own bread anil cakes’, stutes Mr

Thampson, but he admuts thit cabbage can festure

n 8 per cenl of ,*l.lwflii\

of menuand ina few prisons

witl |l’;~l ners able to choose in

stem well liked by immates and ef ficient
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PRISON FOOD

ON THE INSIDE.

Sue Dibb visits Hoiioway Prison

‘Halloway 1s not one of our better operations'
says Alastair Thompson, Head of Prisg
Catenng. With the pnneipal catering officer an
long-term sick leave and the deputy post
vacant for over 12 months adding to the
problems of a badly designed tnstitution
requirnng the distribution of meals to 17 dining
rooms, | began to understand what he meant.

Opened only ten years ago to replace the
Victorian original. the new red-brick Holloway
prisan is disorientating and claustrophobic
Just under 500 women, half of them
unconvicted, live in 17 interconnected wings
gach with thelr own dining roam but many a
long distance from the central kitchen

“The food may be OK when it leaves the
kitchen, but [ can’t control what happens

after that, Heated trolleys may not be

' plugged in and food can disappear on jls way
to the wings,” says temporary Principal

But not everyone is hapgy with the situation:
“Take for example owr greatess complaint — food. When 5f
comnes from the kitchen if looks alright, sometimes too or
fhree choices. But wihen the cleaners, the painters (nol to
mention the reception stafi on Sundave) hove tuken theirs,

Catering Cfficer, fohn Lockley, who had been
in post less than & week. ‘Many of our
machines are not working and with half of the
civilian works department on strike, we can
gt cleaning problems and hygiene bagins to
lag behind. Tt’s & modern kitchen but badly
designed with 2 lack of storage space.’

By 11 o'clock the lunch of chicken pie,
mushy peas and boiled potatoes was ready o
leave the kitchen in a train of trolleys on its
journey around the wings. At 1145][ saw
many women carrying their biue plastic
plates of lunch back from the dining room to
their rooms, in the rush to ensure that they
were locked by noon so staf! could take their
own mea! break

At a time when most of us are still digesting
ot funch, Holloway's main meal of the day is
served at 3.30pm. Today 1t's vegetable curry
and rice followed by farmhouse cake and
custard. With only a bun for the eveningit's a
long wait until breakiast at 7 30 the next

Most of us live on pot noodies from the
canteen (tuck-shop). The potatoes are always
hard and the curry's pretty bad, though the
pizza's OK,' one inmate told me. ‘The
vegetarians complain they get eggs all the time
which gives them tummy ache. And the waste
bins are always full,’ said another

Holloway is unusual in that no choices, apart
from special needs diets, are provided on the
ment. With a high proportion of black and
ethnic minority women, particularly from Latin
Amenca and West Africa, there are many
complaints that the food 1s bland.

But John Lockley has plans, 'T'm determined
to introduce a choice of menu in the new year if
I'm still here. 1'd also like to see more training
for those inmates working in the kitchen. You
can get anything done if you want to, you just
have 10 go about it the right way." Even with
the support of a governor committed to
improving the foed, it may take more than
strong convictions to overcome some of the
problems Holloway faces

ity vice padding every day for afters (ohioh | do nat fibe.
The cleaners and painters get roast chicken vviry week but
we ondy gel a chane of il onee every three weeks,

/‘\'1"!!"-!1;'?!_5.’1"-' HM Jr?!.i;‘l'l'f"ffii't' { 1'{."R'fff1ﬁln e shonld haie a
Well we

damit. There &s awo-omv fo vosoe sweh problems fo — noone

“goud and nownshing meal with plenty of choice”

i interested. Resentaent just builds up.” (Letter froma
prisoner in Wandsworth Prison

HOWIS FOOD RATED?
Notall prisoners inall prisons rate the food badly,
indeed in some places it is well liked. Despite the

ppalling conditions of kitchens found by ingpectors at
Stamiford Hill Prison mentioned eartier, the kitchen
stall were congratulated by HMIF on the quality of the
fisae] provided.

Formy part, by pris

sof g very mond sian

standards, Fraukland's food

ard — i comparison with othe

'

prsems. This still means that the vegeladles sere always

b o

avercovked, Uie mest seas futty, und most of the stuff was

all Towgrade™. [ used to swerk in a bilchers years age

and vou haee 1o go

ot af vonr way o purchase meat that
bad.” (Letter froma prisonerin Frunkland Prisos.)

[n her study of five prisons in the Midiznds, prisun
researcher Kathy MeDermott found that if the food
was belter prisoners would say so. Bul in four of the
prisons inmates expressed varying degrees of
negalivity towards the tood. The exception was
Nottingham where all prisoners rated the food
ly. She identified two main factors (0 account [or

highly
this difference. Firstly Nottingham is a small prison

with the kitchen next to the wing. Even though there
was no open dining. prisoners got their food straight

from the kitchen. There were no problems of
distribution and therefore the quality of the food was
much better. Secondly Nottingham was the only
prison studied were Asians worked in the kitchens

which possibly helped 1o increase awareness of
special dietary needs.

MINORITY DIETS

Each prison provides minority diets on religios,
dical or conscience grounds, including vepetarian
ceount for 14
per ceat of the prison population and are generally
more negative about food than white inmates.

and vegan. Black or ethnic minorit

As one prisaner put it

Black and Astan prisaners find prison foud more
baring than the white prisomers do, and the reasim has
to be tha! we are wsed fo @ richer, more varied, spicter
drsh than wiriles are

However there isevidence that the emplovment
of Black and ethoic minority nmates in ki

als.
ult to change
would be

+ 1o choose a vegelanan option one day but

One complaint i that i
hetween options. 1o most prisons

niposs
not the next. Thase opting for a rfice diet asan
alternative 1o potatoes would have to stick 1o/t

Fut despite attempls to meet special needs,
prigon regimes may not always be fexible enough,
as the following quote shows:

As you know i1 15 Ramadam for Muslims m here,
Many of us have beew farced to come off the fast as the
arganisation and food have been terrible. No one
cansutted ws in frying to work ont the arrangements.
It has deeply hurt me.'
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PRISON FOOD

- W

DINING IN OR OUT
In the majority
katchen and then taken, ofter

served 1o prise

o1 PRsons o 1s woked in a central

||1,!|,}' l,,\l.y,'!ll_-\ 1 r!h—f
ners in separale wings. This

inbvilably m ood has 10 be cooked some

Lirme

s U

and by the time the tood is served
y has suffered and it may even be cold

unpatalanle.

anl

1

{ is usual for pri dls. With up te

fa

or even three prisoners in e

are often | 1o eat sifti ¢ next o th
bucket. They have just one bowl

hoth themselves an

which to wash

| their eating utensils and only

ane 1owel on which o dry hoth, As on

it it 1o a visiting Home Office minis
enquired aboul the tood. /t's not bad bu! when was
the st lome you ale denner (8 your losel?

il Tike Lo

£ Inmates eal

Mr Thompson along with HMIP wo
see more communal dining. Wher
together, it is easier 10 serve the fond, 1t §1avs
ON REMAND
In March 1988 the Home Secretary changed the
prison rules so that unconvicted remand prisoners
were no longer allowed to have food brought in
from outside. Remand prisoners spend an average
of 56 days in prison awaiting trial. It was claimed
that it was nol possible to prevent drugs, alcohol
and other illegal articles from being smuggled into
prisons. A vegelarian remand prisoner, supported
by the National Council for Civil Liberties,
challenged this ruling on the grounds that the
vegetarian diet in Wandsworth Prison did nol
provide suitable nutrition, but the change in law
was upheld.

here is less opportunity for interference

i!iIIILLS]tiw the benedit of

ath the {ood.
associatior out of their cells.

Bul even where dining rooms exist they may nol
lu used. Prison researcher Kathy MeDermott has
dentified a trend over the lnst 16 years where a
ter emphasis on security and conlro
2 detenioration of regimes —

| has led Lo

" im Lns "
prisoners are wcked
ufp for longer, have less access 1o worksh ips and

commumally now ti

leess prisoners eat

Featherstone isa 'l".:!“-'r".é new prison opened in
in '-”III'\!\ alth \‘Hl

" the dini

designed to operats

ng room is not ysed and

o heir cells. Simitarly in Cookham
ison there is a very goo dimng room which
s mot uss i howugh 1t would require no more
f to supervise. A new living unit being built at
Hall Prisun has no dis ngarea—lis expects i
that inmates will eat in their cells

But ther Ms MceDermott has
1the US where inmates an
1 the same dining room. The :

1[ i the

are alternalives

visited prisons ir

£ Wils Ciean
H‘;r, food was well presents re were fresh

vegetabl

f
es and salad

VORKING IN THE KT
WORKING X THE K1

With every pr
inmates, kitchen work

CHENS

son kitchen emploving at Jeast fen

IS pOpuUiAr. As one

nmate

v Job can be taken for several reasons.

f0rk make fime pass very
many

.‘f

quickly and wages are always f.‘l;:il There are
peris (bath

better 'f.m

nd tlle b and

d Jw:q,-h this rarely a';r':pjum fegally.’

wgal l.r,u\u

"h'mulr‘.v the qu Wity of the food leaving the
kitchen wil rr: nd to a great extent upon the skill,
knowledge and enthusiasms ol individual catering
managers. Catering officers are recruited fro
prison officers, often those with a background in
servi usu.lumb Lack of staff has caused
problems in the past but since Fresh Start in 1987

umbers of catering officer grades hs j
from 400 to 560, although about 50 of these
remain vacanl. Poor management can also
exacerbate problems but despite a trend towards
greater civilianisation, no-one yet seems prepared
to advacate the introduction of civilian caterers.

Hygiene train

as |ncreased

posts

ng [or catering nificers was
formalised three years ago and now about 70 per

nt hold 2 hygiene qualification, although by the
end of 1990 it is expected that all will hold
L certificate

" [ L
al ieasta

» traimng for inmates working in
kitchens remains ad hoe, although some prisons
like Brixton require inmates to pass the Royal
Society of Health's "Essential Food H)‘l'.lt'[lv‘;

Course’".

In 1987 a black prisoner, who was serving six
years in Parkhurst prison on the Isle of Wight,
was awarded damages for racial
discimination. John Alexander took the Home
Office to court ashe bad been denied a job in
the prison kitchens because he was black.

According to The Voice newspaper the
kitchens, and that they were so racist they
staged a mass walkout when a black prisoner
was put on kitchen duties in 1983, The
incident was confirmed by one of Parkhurst's
assistant governors, who said that the
prisoners were later reprimanded for their
racist action.

Initially Southampton County Court

- awarded £50 for injury to feelings but on

appeal this was raised to £500,

The case provided a stimulus for change
according to the Commission for Racial
Equality which was backing the case. But
whilst the Home Office now has a highly
commendable policy on ‘race relations’ there
ars concerns about acoountability, monitoring
and implementation of the policy.

In her report on the experience of racism in
prison published this year Kathy McDermott
concludes: ‘In areas that the Prisan Service
mmhmwwm-
food, religion, and
mummmhm
feel that the policy has succeeded'




Plant biotechnology: the Gene revolution

enetic engineering offers an

astonishing range of possibili-

ties for altering the food we
eat. Crops can be made to grow faster
and bigger, to resist insects, viruses,
drought and frost damage. Biological
pesticides which might replace tradi-
tional, toxic, chemicals are heralded as
a key to the Green future.
But in the scramble for market share
will there be time to resolve the envi-
ronmental, social, ethical and health
questions that are raised by these new
scientific advances? In this special
update The Food Magazine looks at the
pros and cons of plant biotechnology,
considers the Third World dimension
and raises the question of who owns and
controls plant genes?

The Green Revolution began in the 1960s. [t involved
the replacement of traditional vaneties of crops by
high-vielding allernatives requinng sophisticated
rrigalion systems, imported machinery and expensive
inputs of fertilisers and pesticides.  Produetion of
stapie crops has risen in sume countries, for instance
in India where wheat is no longer in short supply so
ofters, but these changes in larming methods have
been at the cost of many peasant farmers’
bankruptcies, environmental damage and huge national
debt burdens.

The promise now is of a second Green Revolution
which will provide the Third World farmer with pest
an! drought-resistant crops which have the ability to
iix their own ritrogen. Some scientists and
governments in the Third World see biolechnology as
the way out of the fertiliser and pesticide dependencies
born of the first Green Revolution. Others are asking
which of these technologies and products are
appropriale and what unforseen and undesirabie effects
they may bring. The inertia and inequalities of world
trading patlerns suggest biolechnology will change
trade in ways thal pnimarily benefit developed nations.

Bioplastic
A potentially valuable new product, ICI's
Biopol, is described by ICI as a ‘green’ plastic,
albeit an expensive one. It is made from plant
material which is ‘fed’ to geneticaily modified

bacteria in a fermentation vessel, producing a
biodegradable plastic which can be made into
bottles, bags, and other disposable items.
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PATENTING

Patenting of life forms has become a highly
controversial issue because of biotechnology
developments. Will we see, for example, the patenting
of photosynthesis, seed production techniques, and
staple crop varieties? By 1984, California-based
Genentech had no less than 1,400 pending patents.
Applieations rose by 600 per cent between 1981-85 at
the European Patents Office in Munich.

Ownership rights are of central importance to the
companies investing in, and hoping to market, new
hiotechnology products and processes. Companies
need 1o safeguard their huge investments duning the
very long lead times before financial returns are
realised. Frequently, the often small and relatively
unknown biotechnology companies have no alternative
but to turn 1o the multinationals [or Gnanee. As a
resull, we are likely to see oil, drugs and [ood giants
such a5 Shell, Chevron, Exxon, Standard Oil,
Holfmann-La Roche, ICI, Monsanto, Kellogg, and
Unilever dominaling agricultural biotechnology
throughout the world.

[ the EC, a Patents Directive is fikely to be
approved in 1990, The directive will pave the way for
harmenised patent laws in Member States, and Iras the
aim of establishing that living matter is not
unpatentable, by virtue of being living, as it is at
present in some countries. Patents would be limited to
those organisms which are the result of
microbiological processes. At a conference, Patenting

of Life Forms in Europe, held in February 1984
concern was expressed about the ethics of allowing
legal ownership rights to both plants and anima's, and
the extension of reliance on chemical and other
companies, through the extended use of monoculture,
which il was said, will reduce genetic diversity and our
future ability to produce crops suited to future
environmental conditions. The Greenhouse Eilectis
one example of identified forces for such change.

NEW PLANTS RUN WILD?
Releases of genetically engineered organisms have
taken place largely in the USA and UK, with 13 releases
so far made in the UK.

The Institute of Virology, Oxford, is conducting trizls
on a quiek- acting viral insecticide. Natural baculovirus-
es, which have been used safely as biological pesticides

n the past, can be engineered 1o produce insect-specific
toxins from bacteria or scorpions. Baculoviruses have
bieen shown to be very effective at killing caterpillar
pests on cabbages and beets, and at the same time nat to
persiston the test site if modified ‘crippled” virus was
used,
Other releases include:
W [omato plants with engineered resistance L tobaceo
MOSaic virus.
B Tomatoes which do not soften with age engineered
to reduce expression of the responsible gene
B Pest resistan! plants, eg tobacco, created through the
insertion of caterpillar toxin genes from Bacillus
thuringtensis.
M Plants engineered to withstand commercial
herbicides sprays, such as Monsanto's glyphosate, so
the spray can be applied to fields of food crops.
B Potatoes resistant 16 ieaf roil virus using ‘protoplas:
fusion’, which produces a hybrid cell derived from
cultivated and wild potatoes.
W[ he ‘jce-minus’ bacterium, a modified Pseudomonas
syringae, produced by Advanced Genetics Seiences Inc, in
California, which competes with ice promoting bacteria
Prevention of frost damage 10 potatoes and strawberries
has been tested

The release into the environment of any live organism,
whetheritis avirus, bacterium, plant or animal, is
irreversible. Martin Alexander. of Corpell University, New
York, put the health and environmenta! risks of bacterial
and vira! releases into perspective: ‘In general, whenevera
new technology is introduced, there isa possible hazard.
My beliefis that the same is likely to be true of genetically
enginecred organisms. Most of them introduced into the
environment won't survive. Butafew will. Most that
survive won'l havean effect Buta fewwill. And mostof
those that have an ¢ffect won't do any damage — buta few
will®

Since plant biotechnology is such a recent develops
ment little can be predicted about the environmental
effectsif genetically engineered varieties become widely
cultivated. Some insight comes from the study of
introductions of animals to new habitats such as the rabbit
into Australia. Areview of the effects of introducing 115
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PLANT GENES

Part of the difficulty for biotechnology

is that its claims are viewed through

the prism of social anxiety about the
consequences of other technologies. Despite
the claims of nuclear scientists that splitting
the atom would make electricity ‘too cheap to
meter', the cost of making nuclear power
'safe’ has proved to be enormous. When new
pharmaceutical and agrochemical compounds
were developed and distributed without
adequate anticipation of side effects, public
scepticism about new technologies was
exacerbated. Small wonder that the public
ﬁ lacks confidence in the latest assurances of the
scientists.

But is it any worse to transgress a cellular
barrier with DNA than to transgress a
geographic barrier by, say, growing tomatoes
and potatoes brought from Latin America in
Europe? We have to accept responsibility for
managing the global ecosystem. We have to
deploy technologies with less environmental
impact, rather than attempt to revert to some
bygone time before we ever messed it up.

The technology is so easy and so safe that

The case for

in the event of a plant being produced which
contains unintended novel DNA, the chances
of releasing a plant that constituted a threat
to people or the environment are extremely
low. Such a plant would be unlikely to get
beyond the greenhouse, because in the course
of its analysis prior to varietal release the
introduced DNA would be thoroughly
described and the plant would be discarded
from trials if it proved to contain the wrong
DNA.

1t is frequently pointed out that an
accidental release of a living organism is
different from the release of a chemical,
because it can reproduce. True. But if it is an
engineered plant which is perfectly safe, and
easy to eliminate from inappropriate locations
with herbicides, so what?

A major commercial objective of
hiotechnology is to produce plants which are
no longer sensitive to plant pests, drastically
reducing the need for insecticide spraying.
This seems to be an ohvious good thing, even
if pathogens eventually evolve to overcome
the resistance and new transgenes must be

regularly introduced for continued pathogen
control.

Another ohjective of biotechnology has
heen to engineer berhicide resistance.
Readers may ask: surely more herbicide
resistant crop plants will simply increase
herhicide application and resulting
enviromental pollution? Well, actually less
than balf right. There are several compounds
which (when pure) are of negligible
mammalian toxicity, are effective herbicides
at very low dose rates, but kill (nearly) all
known plants {even the crops), thus limiting
their use. Such compounds include
sulphonylureas (made hy DuPont} and
glyphosate (or Roundup, made by Monsanto).
If one accepts, however reluctantly, the idea
that herbicide applications are an unavoidable
part of actually existing agriculture, it is
much better to use such herbicides than to
use more toxic, higher dose rate compounds
suchas 2,4Dand 2,4,5T of Agent Orange
notoriety.

The most serious controversy concems the
ownership of plant genotypes. Traditionally,
new varieties developed by
breeders are protected hy
Plant Varieties Rights
Protection {PVRP). Other
seed merchants can still sell
the variety but the breeder
can charge a royalty on that
sale. Most importantly,
breeders can use varieties
developed by their competitors as a source of
germplasm in their own breeding
programmes. But a recent US legal decision
awarded Molecular Genetics Inc of Minnesota
patent protection on an entire plant selected
for berbicide resistance in cell culture. This is
being seen as a precedent for permitting
companies which develop new (patented)
transgenes also to patent the resulting
transformed plants.

[ believe it to be essential that patent
protection does not extend beyond specific
transgenes, but the implementation of such a
system is complex. Every crop variety will
need to declare its transgene composition in
the varietal description. One can imagine in
ten to 20 years that different crop varieties
will contain dozens of different transgenes,
and keeping track of who is owed how much
royalty for which transgene would keep
armies of lawyers and accountants fully
occupied.

Prepared by Dr Jonathon Jones, The Sainsbury
Laboratory, John Innes Institute.
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lvpes ol mammal and 212 bird species Lo islands and
continents lound that 40 per centof mammal and five per
cent of bird introductions did have measurable ecological
effects. Among these effects are plant and habitat damage
and predalion of, and competition with native species. Itis
difficult to draw parallels with new plant introductions, and
the relaled use of biological pesticides, bul the review’s
findings confirm Martin Alexander’s view that some
environmenlally damaging effects are probable.

When a familiar crop rather than a wild species is
introduced, reasenable predictions can be made ol its
ilects, Agenetically engineered wheal, for example, 1s
likely Lo behave in a siniilar manner Lo ils non-engi-
neered relative. Bulitis not soeasy Lo delermine why
one species should become a pest while its close
relatives donol, as is the case with members of the oat
family:

There is also concern that ‘genetic leakage' from
engineered plants may occur. Hybrids of crop and wild
plants are common, forinslance between the cereal
sorghum and ils wild relatives. Pollen, carried greal
distances by insects or blown by the wind. is able to
sroduce novel plants. Research into the possibility that
pest resistance may be conlerred to wild plants has not
yel been conducled.

THIRD WORLD FEARS

Immetiate threats Lo Third World economies come from
the possibilities for substitution of impor1s by industri-
2ised counlries. Already Tugh [ructose corn syru
produced using Hiotechnology from maize starch, is
being used asa chicap replacement for cane sugar —a
vital source ol hard currency in several (ropical states.

Genetic engineering may hasten the loss ol the
naturel diversity of plant genetic material through the
i eaid use of new crop varieties. The multinational
comnpanies Anancing the research will want to lake oul
patents on the most productive crop varieties. In the
process, develnping countries may be denivd [ree
access to these vanefies. Subsistence farmers might
hiuve to purchase their seed annually from immensely
wedithy First World companies — despite the 1riginal
genetic malerial having come from wild Third World
virelies!

Pulitical leaders in almost all Third World countries
have recogmised thal developments in biotechnology
will ineviably have an impact. For cxample, the nited
Nalions Environment Programme (UNEP) supports
Micrabiological Resource Centres in Brazi!, Egvpt,
Guatemala, Kenya, Senegal and Thailand. Programmes
include environmental safety risk evaluation, biowast:
disposal, industrial processes, and international
harmonisation of practices and controls in
biotechnology.

aevest, Harmond
i Eqvire

¥ RM. Gemelic engieeening: cotadrophe or
par: Harvester Wheatehead, 1988



PLANT GENES

There are those who say that feeding

the world's population — predicted

to reach 8.5 billion by the year 2025 —
will be possible only through the
widespread application of biotecbnology to
raise productivity in farming.

But with the genes of ‘supercrops’ being
patented by high technology companies, will
Third World farmers be able to afford the
costs of the second Green Revolution? Might
not biotechnology further impoverish such
farmers by providing cheap biosyntbetic
substitutes for products such as chocolate,
coffee, and other tropical crops? There are
also warnings that biotechnology may pose
the threat of increased genetic erosion as
industrialisation of food production
accelerates, so making future selection of
desired traits more difficult. Surely we must
allow the developing world to feed itself,
rather than believing that First World
multinationals have the right answers.

Whereas traditional breeding methods are
limited to mixing material from closely-
related organisms, genetic engineering
allows genes from almost any source,
regardless of evolutionary relationship, to be
introduced into almost any other organism. It
may be said that all possible genetic
combinations bave at some time occurred in
evolutionary history, but the deliberate

introduction of modified organisms, in large
numbers, into favourahle environments may
have very different effects on survival and
competition.

Although gene deletion using genetic
engineering has its parallel in nature, this
does not mean the process will be safe. The
deletion of a promoter or suppressor gene
could profoundly alter the hebaviour of an
organism through changed expression of its
characteristics,
with
unpredictable
consequences.

With
biotechnology
development in
the bands of
the
multinationals
can we he sure that the profit motive
provides for people's needs, with safety and
due caution? Is it being too cynical to
contemplate that corners may be cut in the
evaluation of the new products of genetic
engineering, in order to get them to market?
Proper regulation, public information and
democratic participation in decision-making
are vital, but even then unforseen bealth and
environmental hazards may emerge, In West
Germany the strong public opposition to the

refeasge of genetically engineerad organisms
is recognised. There is an informal ban on all
releases, with exeptions considered on a case
by case basis.

There are those who, on religious and
ethical grounds, regard genetic engineering
as odious. Living things do not exist solely
for the benefit of bumans. We have been
around for only ten thousand years, while life
began 4,000 million years ago. How can we

The case against

usurp creation, the sanctity of life, and
believe it is ours to tinker with? Surely,
argue some, we must respect life, whether
animal, plant or micro- organism, and have
faith that nature is no less bountiful than is
necessary. Are we not committing the
greatest sin by ignoring the spiritual
dimension of existence and believing that
reductionist science can improve on nature?
Prepared by Eric Brunner, London Food
Commission Research Associate

Campaigners call
for controls

The UK Genetics Forum (UEGF) is & group of
1esearchers, environmentalists and consumer
and animal rights campaigners formed in 1989.
The following is an sdited statement issued by
the group in reponse to the Royal Commission
on Eavironmental Pollution (RCEP) report on
the release of genetically engineered
organisms into the environment.

The UKGF welcomes the RCEP report and
believes it offers powerful support for the UK
Genetics Forum's call for a partial moratorium
on releases, But in its recommendations the
Commission appears to ignore the thrust of its
own evidence and opens the way for large-

' scale commercial releases of genetically
engineered organisms in the near future.

The UK Genetics Forum supports the
proposed formation of a Department of the

Environment Release Committee separate from
the Advisory Committee on Genetic
Manipulation. But it is concerned that no
proposais have been made to restore public
representation on the proposed committes,
The UEGF further calls for a Public
Biotechnology Commission to be constituted as
a statutory body with advisory powers to
‘ministers, covering all izsuss raised by
biotechnology and genetic engineering,
inclnding deliberate rejease. Its members
anm&uammdm
interest groups. This is the only mechanism
which can properly take account of the broad
and enahle a public voice to be heard on them.

The UK Genetics Forum also supporis:

* The setting up of an authorisation and
licensing system for organisations wanting to
ﬂmm

W“IW

introduced DNA sequences.

plant varieties and the full characterisation of

* Mandatory insaertion of uniquely
identifiable marker sequences into all

mmnymmdmmum

mmmm«mwamm
the development of herbicide resistance and
the use of antibiotic registance as a marker in
wmmnm

* The use of antibiotic resistance markers
has to be considered against a background of
Iincreasing concem about the spread of
antibiotic resistance in the environment.

* With & newly engineered organism it will
be prudent to begin with the assumption that
an introduced gene is capable of spreading
widely.

: nﬁr:_mma-mmm

THE FOOD MAGAZINEJAN/MAN 1930 825



Trades unions pride
themselves in showing that
they can provide more for
their members than simply
defending jobs or negotiating
pay deals. With over 200,000
members preparing, cooking
and serving meals in schools,
hospitals, colleges and social
services centres, the National
Union of Public Employees is
urging its shop stewards to
check on food safety
standards and kitchen
hygiene. Its newly-
published stewards’ pack
Catering with Care shows
they means business.

Catering workers who

ot only are catering workers

consumers of food them-

selves, but they are also the
front-line troops in the battle against

unsound food.

NUPE stewards and safely represenlatives can play
avital partin protecting both the health of their
members and the public they serve. While their
managers may be trving o unplement cuts or compete
with private contractors, the union-nominaled shop
stewards and salety representatives answer only (o their
membersand can take a pronunent role insisting that
the scrvice Lheir members provide is of ahigh standard.

Defending the quality of their calering service can be
justifietl as an extension of defending their job securily.
Asthicrelsusually a close link hetween a poorly-run,
hazardous kitchen and arisk oi poor hvgiene, insisting
on good prachices is an extension of insisting on safe
working conditions for members.

To assisl their calering shop stewards, NUPE has
produced a pack which encourages a critical examina-
tion of current practices and checklists on kitchen
hazards and especially on cook-chill procedures.

NUPE's approach is based on a set of radical food
policies. These include demands for-

B Employers 1o provide food hygiene training [or all
calening stafl,

W Increased resources for local authority food salety
enlorcement.

M Food premises, including NHS and government
premises, o be  licensed

W Free school meals (or all chi'dren.

W Reinstalement of schoo! meal nutrition!
slandards.

W A reduction in chemicalintensive [arming.

B No secrecy about 1 health effects of
conlaminated food and full - acces<s to evidence
received by Ministry of Agriculture commitices

atermg with Care A Kecipe o Kifchen Safere ANUTE bealth snd safety

whicaton. For details phone NUPE head office D154 224

IRRADIATION

The stewards’ pack also takes alook at the issue of food
irradiation and concludes Don't buy foods carrving the
irradiate] symbol and ask vour emplover not i
purchise bulk supplies of irradizted fnod”.

NUPE takes the line thut food irradiation can be
ibused asa substitute for gnod hvigiene practices. |1
may bessedit the fond suppliers’ the pack conuments, b
comsumirs will lose oul.” It would have done nothing 10
prevent the recent outhreaks of salm
leggs .:{'\’E:‘,-".l.l[l offlavour when irmadiated) nor can it
prevent botulism poisoning.

The union is concerned that irra
prolong the shelHife of food, will reduce vitamins and
other essential nutrients. The food will ook fresh bt
will in fact be old and lacking in nourishment.

While food for retail shops will have the irradiated
labelon the pack. food for catering establishments

ella in CRES

liation, while it can

PHOTOJENNY MATTHEWS/FORMAT

iight not be so clearly marked. [tis already the case
Lhat lnwer quality products are offered Lo caterers thin
to supermarket cuslomers and there is every likelihiod
that et irradiated food will find its way to the calering
sector rather than the retail sector. Rejected by the
supermarkets, will it end up in schoo! dinners or meals
onwheels? NolUNUPE can helpit

MICROWAVE SAFETY
Increasingly popular among caterers, microwave ovenis
shoald, according to NUPE. be treated with caution.
The stewarils’ pack suggests taking saleguards:

Food anid liquids may be boiling yet the containers
slay cool — check carefully before opening and serving.

Sealed conlainers may explode i the microwave —
ensure (v are opened or pierced before heating.

Metal, including fil, can ‘arc’ the microwave
radiation, damaging the oven and creating a fire risk—
don't use any medal

Toxic chermicals from plastic made with PVC can get
into food when the plastic s heated — ensure containers
and fiim are PVC-free.

Microwives can leak from ovens especialy of the
door sealsare diety or damaged — they should be
cleaned every day, serviced regulurly and can be tested
by the local authority (don'tuse unreliable cheap leak-
lesters)

Poorly cooked or re-heated food is a health hazard
fond e

temperature probe should be used, which needs to be
washed and disinfected after use and checked regulady
[0+ acCuTiicy.

‘Standing tme'is part of the cooking time and is
prmportant to ensure thorough heating of the foed.


http:ll'emises.1D

are for thetr customers

Surring during heating helps sote food to heat right
througt

Al staff should be trained in the safe use of microwave
avens and the importance of femperature controlat all
stages of heating and cooking food, Stalf should be
encouraged 1o report damage or Gaults to their suparvsor

COOK-CHILL CHECKLIST

[t introduction of cook-chill echniques allows
management to separate the time when food is prepared
from the time when it is served, The technique involves
cooking the dishes then rapidly cooling them and
holding them just above freezing until itis time for their
re-heating and serving up to five days later.

Chilled foods are very vulnerable to temperature
abuse: if during cold-storage or distribution they rise
above 57C they should not be rechilled but consumed
asso0n as possible, [ they rise above 10°C they should
b destroyed

~ -
Lerta

can breed at temperatures

only be destroyed by

needs 1o

food contanmnation in the first place, minimise bacterial
growth during storage and distribution. and ensure
thorough reheating for service. NUPE's shop stewards
pack includes an extensive checklist to help stewards
monitor the cook-chill process and spol any potential
hazards, for example:

Preparation for chilling:

B s food portioned and ready for chillimg within 30
nmnutes of conking
B [s preparation carried out in room lemperatures belos
1C?

B Can all non-dispesable contimers be easily washed and
disinfected after use?

B s fod (except joints of meat) portioned in layers not
mare than 50mm devp?

B Are trays washed and dred separately from food
preparation equipment and areas?

Chilling process:

B I3 (vod chilled 1o between (° and 3°C within %0
minutes?

B Do chillers have automatic controls, thermometers
and temperature recorders?

B Is chiller capacity sulficient th cope with peak
demands?

Distribution of chilled food:

W Js fond temperature kept below 3°C at all times
during distribution?

B Are distribution conlainers and vehicles
refrigerted?

B Are distribution trolle
W s cold plating carried o
room temperature below 10°C?
Reheating and service:

B !s food reheated within 30 minutes of cemoving frem
chili?

s checked and maintained?

B Is fond served wilhin 15 minutes of reheating?

B |5 the centre temperature of the lood reheated 1o at
least 709C for at least two minutes?

B [ reheated food served al femperatures not less
thian A3RC?

B s cold food (e g salud) enten within 30 minutes after
removing from chill?

B [s all reheated food destroved if it is allowed to coal
and is not immedintely eaten’

B Are staff trained to operate reheating equipment and
monitor food temper: ?
B Are thermometer pre

disinfected after use?

bes provided and are they

corded?

B Are temperature tests re

KITCHEN CHEMICALS

Chemical

Chiorine [bleach, sodit
hypochlonte, other
chlorinated products)

Used for

cla

ning, disinfecting

NUPE safety representatives are warmed that several common kitchen chemicals need handling with care. Spe

Watch out for

skin rashes, burns, sore eyes, nose
and throat, coughing, burning
sensation m lungs

al precautions are recommended
Precautions
vomtlation, protective clothing for skin
and eyes. Never heat or mux with other
products, use dilute if possible

n

Ammonia (any chemical
saying ammonium on label)

many cieaning agents,
e.g. window cleaning fluid

fumes can cause watery eyes, sore
nose and throat, coughing, skin rashes

ventilation, protective clothing for skin
and eyes

Caustic soda (sodium
hydroxide)

oven cleanar, totlet and
drain cleaner

skin rashes and burns, eye untations ventilation, protective cloth
and burns if splashed, fumes causing
eye. nose, throat and lung 1ntation

far skin

and eyes

Deatergents (general name
for degreasing agents, may
include biological enzymes)
Pesticides (vanous types)

washing up liquid,
dishwashing powder
cleaning agents

killing fungus, rot, insects
mice, rats etc

dry and irritated skin, skin rashes
eye ritation if splashed, nose and
throat imntation from powder

many are poisenous and should never
be used near foods

protective ciothing, especially rubber
gloves, use diluted

operators should be trained, kitchens
should be cleared of food and staff, avoid
contact, get scurce of problem dealt with
Asbestos fire msulation boards,
pipe lagging, oven door
seals, flame-proof mats

all types can cause cancer and
asbestosis (lung scarring)

if possibie have (L removed and replaced
with ather matenais, otherwise it must be
sealed antd marked to prevent it being
disturbed. Remove kitchen staff and food
from area duning works and get area
tested for dust afterwards
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Dr Germaine Greer gave the
second Guild of Food Writers |
Badoit Lecture. In this edited
version of her talk, she shows
how our attitudes to and
enjoyment of food are
inextricably linked to gender.
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Sex ar

three imes aday. 1 think it is sale to say that

none of us has sex in any form three tmesa day.

Though we may imagine we're obsessed by sex,
we spend a greal deal more ime Liinking aboul food —
what we eal, how Lo come by iland with whom Lo
consume iL.

The more [ think about the contrasting ways in which
males and females experience food, the more [ come to
believe that nolonly is the digestive system sexually
dilferentiated, but that the differencesare fundamental to
an understanding of the ways in which males and females
cohabit. Studies of the feedmg habils ol newborns show
that little boys become more irritable and upset before
leeds and go to sleep very soon after them. Little girls are
supposed lo demand lood less aggressively and are
harder 1o settle after feeding. [ don't have to underline
the possible analogy with sexual behaviour!

Baby girls are breast fed less often and for briefer
periods than boys and are weaned eartier. An [lalian
study lound thal eighl week old babies were suckled for
an average of 45 minutes if they were boys, but only 25
minules if they were girls, Mothersstopped feeding girls
on an average three months earlier than boys.

Whatis certain is that girl babies are perceived as
feeding less aggressively and thisis a pattern which will
lastal! their lives. In our own affluent cultures, girls are
expecled to show less interest i food and to eat less than
boys. They are also expected Lo make less mess doing it
and to be toilet trained earlier and more strictly. What
this mezns in effectis that weaning is more distressing
[or girls and more repressive than it is for boys.

‘ “Those of us who live in the overled world eal

WORSHIPAT THE TABLE

Weaning is the beginning of 2 long-anxiety rirlden process
which places the meal table at the centre of uur social
relationships. The meal table is an altar — thirty inches
olfthe ground — over the head of the average toddler.
This altar must be covered with a clean cloth and with 2
conglomeration of unnecessary arficles, Faling is thus
rendered awesome and it goes on being awesome for
every foray up the ladder of consumplion, exposing s to
new hazards and new humiliations. The terror of the
fondue, eating asparagus, extracting snails from shells,
whal to do with bones, what o do with something that is
making you gag, and worst of ali the selection of the righl
instrument.

By far the worst aspect of weaning in my view is
coming o terms with cold steel. For some reason, the
rich world insists on presenting its food to itself on: the
end of metal implements. Weare only allowed to use
fingers at the table for very specific foods, for the rest we
must adopt what { call the surgical approach — dissecting
and parfitioning the lood with slerile instruments.

One rezson we approach food with knives and poke at
iL is that we are deeply suspicious of it. We are right to be
suspicious of the food we eatthese days, bul treating it
suspiciously once itis on your plate is not the way (o
make it safe. As everyone who knows who has waiched
people leering and snifing al her lovingly conpiled
handiwork before conveying il to their mouths, suspicion
of cooked loods is suspicion of the cook. When one has
spent half the day thinking aboul, acquiring the materials
for, and concocting a meal, the suspicious approach is
particularly unwelcome, No wonder my mother always
answered if we were unwise enough 1o ask what was for
dinner, ‘stewed eels and slow poison!” No wonder women
when they kill choose poison. Having been suspected of
il 5o many fimes, one might as well just do it/

MALE HIERACHY

Cutlery, tables and chairs are masculine notions. They
are connected with hierarchy, rather than society.
Slovenly eating is partof a revoll against the discipline
thal has robbed the giving and taking of [ood of most of
its potentia! for sensual pleasure and replaced pleasuring
with performance.

When the little girl trapped in her high chair gags on
anoverloaded spoon, all the tenderness has been purged
from the operation. Gelting her to take it becomies an
exercise in control. Until the child has mastered the
metal or plastic intermediary she may not feed hersell.
She protests, smears her food on the walls, slings it
around the room, dashes it on the foor, the feeding parent
zooms the spoon like an acroplane, distracts the child and
rams= the spoon in whilst she is involved «!sewhere.
Feeding had been awarm, fleshy, cuddly and sleepy
ahsorption of the milk of human kindness has now
become a gauntlet that the child must run.

I's a funny thing that Freud attributed so much
importance to lotle! training and paid no attention to the
painlul process by which the food got into the gut in the
first place. No discussion | have read has treated eating
disorders as a resull of disordered eating. Itis well
understood that obesity has its roots in over feeding of
children i1 the parly months of life. [fa child's lack of
inlerest i [wod is conslantly over-ridden, for example it is
likely that she learns to ignore the on/off swiich in the
i brain that tells her when it is time to eal and ime to
stop eating. Feeding which insists that children ignore
the picasure principle and swallow what they neither like
nor want is force [eeding, but no-one has seriously
challenged the right of parents 10 tell children they can’t
have pudding unless they eat up their spinach,

The thing that worries me the most in these feeding
dramas is that food is not treated as an end in itself, but
rather as a means o the end. You ealup in order (o get
big or get curly hair, and not because food is scrump-
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tious. The meal must be gol overin order to do some-
thing else, but what else? Eating is not done in order to
sustain life, eating is life. 1litis not enjoyed, life is not
enjoyable. The child in her highchair begins to learn that
eatingis not the point, she begins to ignore the most
subte faculties she has, her senses of smell, texture and
taste. She is not eating, she is eating up.

The preparation of food and the giving of food are
intrinsically acts of love. For me the worst aspect though
is that whether women have any talentin devising meals
or not, they are obliged to express their love in this way,
The woman who, on the other other hand, has a talent for
preparing food is equally Likely to find that her (amily
won't allow her lo expressil. Many a fine cook is wasting
her life on fish fingers and oven chips hecause the family
won't eat anything else. The nightmare of the highchair
will be avenged.

Now [ wouldn't dream of arguing that the dream to
express love by the giving of food is a secondary sexnal
characleristic of women. Itis striking that invirtually all
cultures women, and
sometimes even very tiny
women, think their primary
duty is 10 [eed others, even to
the point of slarving
themselves. When [ was in
Ethiopia, we used to fill our
jeep with bananas before
going inlo [amine areas.
Time and again [ saw
crtically malnounished girls
ol about nine, ten or eleven
who would take the banana |
gave and break it upand feed
it to small children. [ could
not convince them that the
small children were doing
better than they were and
they needed the banana.

1 eventually realised how
todoil, and it took me quite
along time. Ihad to take the
child as my child, and break
the banana and feed it and
then the relationship was established. Now do you
understand my way of talking about the way we eal is the
experience of seeing people eat in a way which is
inseparable from the expression of tenderness?

One of the oddest things | think about our culture is
that women have got to prepare the food, serve it and
appeartoeatit. 1 seeins 1o me that the idea is lo imply
that the serving of the food is effortess, that it somehow
just got there, which is what evervbody likes 1o think.
Now it's true, both sexes are subjected to the stresses of

table training, but the psychological results [ think vary.
Boys develop what I've decided to call monorexia:
monolonous taste for food they can trust, that they can
safely putinside them in order to be fit and strong for
doing whatever it is that life is supposed to be devoted
to. They have no ambivalence about gefting big. Girls
on the other hand are frightened to become big and they
become convinced that eating will make them big.

What of course is absolutely clear is that women are
not terrified of food because men want them thin. Men
have not imposed bulimia and anorexia on women, and [
would hate anyone to thimk that [ was going to regard
them as expressions of straightforward demand that
women be slim. Men do notin fact like women as slim
as women like women. Thereisacomplete disjunction
zbout the notion of desirabikity between one sex and the
other. Nevertheless (atis a feministissue. Eating
disordersare an expression of revolt.

Obesity, a far more common problem than either
anorexia or bulimia, can be and often is a rejection of the
role of sex object and
gentility itself. Likeall
unpublicised female revolt,
deviantand dishonest
over-eating is fundamental-
ly self destructive.
Feminists have long
argued that fat is a feminist
issue, but mostly with the
aim of attacking the
prejudice against women
who are not slim.
However there isan
imporiant difference
between women who
achieve the right weight,
which may seem stocky or
robust by fashion stan-
dards, and women who
pile on the flab, which first
ofallputsa strainon the
back and then puts a strain
on every organ in the body.

However you have to
remember that over weight is almost unavoidable for
women forced by circumstance nto sedenlary lifestyles.
Couch potatoes get fat. Many women trapped in
inadequate housing, without accessible safe recreational
space, have no choice but to become couch polatoes.
Most female obesity results from a combination of
enforced inactivity plus malnutrition and this kind of
obesity affects mostly the women of the working class.
Many English housewives become shapelessasa result
of a diet of instant coffee and sweet biscuits.

Newsweek in July 1987 published the astonishing
resultof a poll on a group of school children that ten
per cent of ten year old girls say they are on slimming
diets. Something has gone horribly wrong. These are
only the clinical extremities of a much vaster spectrum
of ood abuse by women, We can see how far most
women have strayed from any rational, ie any plea-
sure-centred eating habits.

EATING LEFT-QVERS

‘Women who spend their lives feeding others can hardly
be expected to go to the same trouble when they've got
to convey some nutrient into themselves. I[they're at
home with young children, they've already ealen the
end of the rusk, the rest of the creamed chicken and
the mashed banana that the chiid would not eal, and
they don't even have any appetite let alone energy to
think of some delicately balanced thing with which to
feed themselves. And of course if they're at work, what
are they doing lunchtime? They're not eating, they're
shopping for the evening meal.

Food has become in our culture the cnrse of adult
women. When they're not shopping lor foad, prepar-
ing food, serving it, eating it, they're cleaning up after
it, washing dishes, laundering linen, polishing silver,
putting crockery away. [t's mad to me to think of those
tower blocks in which, in every single unit, there'sa
woman cooking a meal which probably none of the
people in the home are even going to want to eat. But
the thing that gets me the most is that the most
onerous part of women's relation to food in our society
is that they have to think about it. In a society where
there is no seasonal variation, never any shortage of
food, menus have to be skilfully varied, as everybody
coming to the table hasa different fad or a different
phobia and hardly anybody has a genuine appetite. In
{amilies where everybody eats at different times
because ol school, work, sport etc, meals go on
literally forever and the thinking about lood never
stops.

The final irony, and to me it is a bitter one, is that
women, the sex thal eats in an irregular, distorted angd
joyless fashion hasa greater capacity to enjoy food
than men. All the tests for sex differences in percep-
tion agree that women have lower thresholds for
detecting tastes. That is they detect elements in lower
concentrations and show greater discrimination in
identifying them and have a far inore acute sense of
smell. Men's food preferences can be partly explained
1 think by this relative insensitivity. Itis very possible
that eating is experienced by men and
women in fundamentally different ways,
like sex you might say. ,
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Caroline
Walker Awards

Commemorating the work and life of
campaigning nutritionist Caroline
Walker, the first annual Caroline
Walker Awards ceremony was held last
October. Winners of the awards are as
follows:

Overall award: James Erlichman,
consumer journalist, The Guardian
Media award: Daily Mail

Science award: Professor Richard
Lacey, microbiologist, Leeds University
Industry award: Tesco supermarkets
Consumer organisation award: Baby
Milk Action Coalition

Special mentions: David Cordingley,
BBC Food and Health Campaign
Oliver Gillie, health editor, The
Independent

Tony Webb, Food Irradiation Campaign

Food industry
levies exceed
£200m

Despite industry-wide opposition Lo the
imposition of statutory levies on their
operations lo fund independently
administered research, a parliamentary
question recently revealed that UK and EC
official schemes require nearly £213m to
be handed over by the food industry.
Details of the main schemes are as follows:

LATE NEWS:
COMA report

on sugar

After two years of deliberation, the
Department of Health's
Committee on the Medical
Aspects of Food has published its
findings, which are more critical
of sugar than expected,

Despite attempts by the sugar
industry to play down the report,
the key recommendations are:

* Eat less sugar, less often (no
target is given)

* Sugar is implicated in a number
of health problems in addition to
dental caries. These include
obesity and medical problems
such as gall and kidney stones.

* Improved labelling of the sugar
content of food. Sugar in pro-
cessed foods accounts for two-
thirds of the national intake.

COMA : Detary Sagars ond Human
Disease, HMSO, i%wf’

For Action and Information on
Sugar's response to the report
contact

Jack Winkler (01-226 1672)

or
Aubrey Sheiham
(01-380 7600)

Industry Amount
Milk producers £69m
Cereals industry £51m
Sugar processors £58m
and beet producers
Sugar beet growers £2m
and processors
Slaughterers and £18m
animal exporters
Cereals industry £4m

Horticulture industry £im

Sea fish industry £4m
Pesticides industry £2m
Cocoa importers £1m
Sowrse I 6127, aaked by Dr D Clark, sepled 24 Oct 1588
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Market support, promotion,
disposal of surpluses

Disposal of surpluses

Export and storage refund scheme

Research and educaton

Meat and Livestock Cominission [
promotion of meat !
Home Grown Cereals Authority
and Food From Bntain
Horticulture Development Council
Sea [1sh Authority

Residues monitoring
International Cocoa Agreement
price stabilising

o MAFF |

y Davil Maiisar

Back issues — a few
still available!

There are still a few copies left of the celebrated first seven issues of
The Food Magazine

Issue 1 includes

*BST - what are they doing to our milk?

*Jumping on the bran wagon - the inside story en added bran in our
diets

* What's in canned meat - we take the lid off the canned meat industry
*How natural 1s natural - are misleading labels a trading standards
concern?

Issue 2 — Sold out

Issue 3 includes

#* §-page Fast Food supplement: the missing labels revealed at last
* School dinners and the launch of the FEAST campaign

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

* 1992 - what might it mean for UX consumers?

Issue 4 — Sold out

Issue 5 includes

* Premium sausages- are they just a prime rip-off?

* Boozing babies: we look at the alcohol in gripe water

* Food Safety: a ten-point action plan to improve our food
“* Aluminium in baby milks

* Alternatives to third world exploitation Part 1: Traidcraft

Issue 6 includes

* Hygiene hazards of microwave ovens

% Fruit juice drinks: mostly water?

* Pamela Stephenson's pesticide protest

* Super food or super con? Vitamin enriched junk food

Issue 7 includes

* A load of cod — not enough fish in fish fingers
* The Food Bl — & Food Magazine special report
+* ‘Low alcohol confusion over misleading labels
* Pesticide hazards for cocoa workers

£2.50 inc p&p per copy, cheques payable to
LFC Publications.

Order from
Subscriptions Dept,
The Food Magazine,
88 Old Street,
London EC1V 9AR.




FOOD FROM THE PAST

AMENDED
TABLE OF DIETARIES FOR PRINONERS

THE FOLLOWING ARE THE PRESCRIBED RATES OF DIET.

CLASSNS 5.

— |
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This nineteenth century table shows the feeding allowances for prisoners
in different classes and categories. An 1899 report stated that prison
food was well beneath the diet of even the poorest in the community.
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BOOK REVIEW  PROBLEMS

HUNGRY FARMERS - WORLD
FOOD NEEDS AND EUROQPE'S
RESPONSE
Clive Robinson
Christian Aid 1989 £4.95

was asked recently why do [ keep
I reading, reviewing and plugging

books about food and the Third
World? Some of the answers are in this
book. Every day a world of food goes
under our noses about which we know
100 little, often too late. Eighteen years
ago | decided to focus iny atiention on
food. | went farming. 1went to
meetings and discussed food policies.
In food circles most attention at that
time was on the Third World, and some
of us felt this focus was wrong. Living in
the UK we needed to understang how
our own national food policies affected
people both here and in the Third
World. 1 was mightily impressed by E
M Forster's dictum ‘only connect’.

This wonderful little bock by Clive
Robinson makes the connection
between our European farm and food
policies and the rest of the world’s. [tis
an excellent summary of progressive
thinking and packed with facts, figures
and insights. There are many parallels
which the reader familiar with the UK
[ood scene can draw betweeu the world
scene and our little local UK difficulties.

Whether you live in sub-Saharan
Alrica or in a sheller for homeless
people in London, you starve or eal
inadequately mainly because of lack of
money . In Bangladesh ten per cent of
landowners control 5 per cent of the
[and and 50 per cent of cattle and 50 per
cent of thee population are landless . [n
the UK landownership concentration is
evel greater, bul the populalion is better
ied because they have, generally, better
neomes, [

(live Robinson tells the story well.
Third World cash cropping
feeds the world market but
contributes to malnutrition at
home. The lood trade
balance hetween
industrial ‘developed’
counlries and
developing countries
wenl against the
developing countries
ten years ago . In food
terms, they are
walking

backwards.
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Food has a direct impact on the
quality ol life and health. In the Third
World this is brutal. Ten countries have
more than 230 deaths per 1,000 head of
population under the age of five. In the
UK, the impact is less stark: coronary
heart disease, food related cancers and
lesser ill-health such as allergies and
irrilations.

[n both Third and First Worlds
women carry the lion’s share of
responsibility for food. In Africa two
thirds of the agricultural work is done
by women . Women produce around 50
per cent of the world’s food but own
only one percent of the world’s land .

Read this book for all these kinds of
data. It's well writteu. Above all, it
focuses on Europe’s responsibility and
invoivement in the world of food. Give
the book to any little Englander’ who
needs convincing that we have a role to
play in ending our collective European
Common Agricultural Policy madness.
Curtailing food over- production by
quotas is no answer — further
intensificalion just happens on
remaining land. A more radical and
daring food policy is needed in Europe
and elsewhere, The book outlines — [
suspect with more o an eye on Lhe
elsewhere than here — a new agro-
ecological policy : mixed farming,

|

rotalions, less reliance on irrigation and l

agro-chemicals, more reliance on
organic and low input systems, more

resources and training for women on the |

land, better co-ordinalion between stale

angd private seclor to suppor | small-
holders, and a wariness towards
power ful multi-nationals. All reasonable
stuff. The problem is doing iL

Tim Lang

" Hun
Farmget;-g

Contents of cola

1 am a school doctor and a part of my
work is giving personal health education
advice to many parents and their
children. [am concerned at the quantity
of Coca Cola that is drunk by children
supplied by their parents. However ]
have heard that Coca Cola has specific ill
effects on health, Could you please say if
the latteris true and also what these
harmfu! effects are?

(Name and address withheld on request)

Editor’s reply—

The main concers from a nuiritional view
is the sugar contenl. Cola-type drinks
contain about ten per cent sugars: some 13
fumps in @ 330m! can. However this is
little different from many fruit juices and
squashes — indeed the health image of
Ribena might be chollenged if it were more
commaonly realised that it contains 15 per
cenl sugars: around 15 lumps in a 250ml
carion.

Besides the sugor other ingredients
may aiso prove a heaith hazard for some
sensitive people:

Colourant — usually a chemicaily

dertved form of Caramel (E 150) which in
some Jorms has been linked Lo adverse
effects on white blood cells and is thought
lo act against vilemin B6 absorption,

Phosphoric acid — in large amounts
there is a possibility of chromic calcium
deplefion, but in small amounts il is
presumed safe.

Caffeine — a newral stimulani, 3550
mg per can, around lwo-thirds the sirength
of tnstant coffee.

And in diet cola:

Sweetener — may be saccharin or
aspariame (Nutrasweel). Saccharin kas
been associated with the development of
tumours in laboratory animals and has fo
carry o declaration on the tabel to that
effect in lhe USA. Aspartame is suspected
of being associated with neurological
problems, with disturbed bram function,
epilepsy and even brain lumours being
suggested, bul lhere appears lifile conclu-
sive evidence either way. Aspartame
contains phenvlalinine and isa particular
hazord for peopie with phenylhetonuna.

Preservative — usually sodtum
benzoate (E211) which is believed fo
brovoke asthma, urticana (skin irrilg-
tion) and possibly hyperactivity in
children.

Which one is sweeter?

The sugar content of soft drinks: thirteen lumps ina standard 330 mi can
of Coke, fifteen lumps in a smaller 2560 ml ready-to-drink carton of
blackcurrent Ribena.




Cocoa response

The Biscuit, Cake, Chocolate and
Confectionery Alliance (BCCCA)
represents British chocolate manufactur-
ersand inchudes in its membership the
UK firm or subsidiary of four of the
companies named in the inset of the
articie on Chocolate’s Dark Secrets in
your October/December issue. The
Alliance cannot speak for the parent
companies, but | feel it 1s necessary to
respond to some of the allegations made
in the article which may have alarmed
your readers unnecessarily,

First, UK chocolate is made almost
entirely from cocoa beans imported from
West African countries, eg Ghana,
Nigeria and Ivory Coast. The industry
does not own or deal directly with any
cocoa farms or estates because beans are
purchased on the commodity market.
Frilish manufacturcrs obviously do not
condone the alleged difficult and
dangerous working conditions of the
Brazilian cocoa estates workers.
However,given the fact that the over-
whelming majority of British chocuiate is
made from West African cocos and has
been for many years, it is understandable
that UK manufacturers should pay more
regard to that region, where there is a
lang history of helping to develop the
agriculture of the anglophone cocoa
producing countries and of supporting
the farmers who work on smallholdings.
Wesharea common interest with the
farmers in maintaining future supplies
and recognise the role of pesficidesin
protecting crops when used responsibly.
Uver the past 40 years there has been
constant two-way contact between the
Alliance and Ghana and Nigeria in
particalar i ensure the safety of
chemicals they may propose to spray on
cocoa. The industry supports best
practice as defined by the UN-FAQ
‘International Code of Conduct on the
Distribution and Use of Pesticides’.

British manufacturers are particularly
concerned at the allegation that the
industry encourages over-production by
the excessive use of chemical mputsin
order to keep the price low. As the article
says, good vields can and have been
achieved in Ghana by use of fond
hushandry, integrated pest management
and minimal use of pesticides. The
Alliance has always actively supported
this approach and it has also played a
leading partin trying to achieve an
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equitable [nternational Cocoa
Agreement, which would have stabilised
prices above historical levels, The
Alliance recognises that itis in every-
one's interest thal the producer should
receive afair return for his crop. The fact
that the Agreement’s economic provi-
sions are stalled is due to the
International Cocoa Organisation’s
failure to ensure the Agreement’s ability
to support prices.

I should alsc like to respond to the
suggestion that the UK industry’s
pesticide residue testing was only
resiarted after prompting by the
supermarkets. The facts are that the
Alliance started testing for pesticide
residues in cocoa on an industry basis in
1672. This programme continued unti!
carly 1957 when the Alliance was
considering propesals to conducta
broader programme of independent
{esting (1o generate a volame of indepen-
dent scinetific information) on certain
ingredients in order to be uble to respond
1o possible lemislation on permissible
levels. There are as yet no UK limits so
one cannot make any comparison with
the situation in Switzerland. This
programme of testing cocoa, fruit and
nuts began in January 1988 and further
testing of cocoa continued in May 1988,
The decision to revise the programme
vias made for the reasons stated, and not
s a result of any pressure from or contact
by the supermarkets on thisissue.

Finally, your readers must judge for
themsehves whether the 'growing
concern’ over residies in cocoa is
justified or not. Tn fact the levels of
residues found in cocoa beans are, and
always have been . minute and well
within recommended safety limits.
Subsequent processing reduces the
levels even further and there is no
evidence whatsoever from our dati o
support the allegation of ‘gross overuse’.
A 2kg child would have o eat over aton
of chocolate a week for life before
reaching the established safety Jevel
MrJ E Newman,

Directer of The Biscuit, Cake, Chocolate
& Confectionery Alliance.

Editor’s reply —

Whlst there is af present wo evidence that
the minute quaniities of pesticide residues
fhat have been found i cocoa pose a
hazard s the health of chocolate eaters,
they are nometheless indicative of practices

in cocoa production thal raise concerns
aboul planiafion workers’ health and the
environment in countries where cocoa is
produced. We would prefer to see no
restdues and for much more independent
Lesting of food stuffs. Given such ¢ world
glut of cocon the continued overuse of
pesticides in much cocoa production seems
pointless.

We twould be pleased to know what
action the BCCCA is taking, in association
with its international links, to influence
improvements in conditions for workers, to
oullaw the most dongerous proctices and fo
encourage the reduced use of pesticides in all
countries that produce cocoa. The multing-
fonals may not owm the planiafions but
through their purchosing influence they
cineld effect a change of policy that would not
only protect workers' health and the
environment, but also reassure the chocolate
buying public.

For example, the insecticide lindane is
banned as unsafe for food production in the
UK and other western countries. Yol even in
Ghana, one of the main suppliers of cocoa lo
the UK where conditioms are reputed i be
better than in Brazil, lindane @5 wed
extensively as an insecticude. Does the
BCCCA condone the use in the Third World
of a hazardous pesticide highly restricted or
banwed elsewhere in the world? There is
also some evidence of incroasing use of
pesticides and associaied health problems in
ihe fvery Coast. But there kas neter boen
any full survews of plantation workers health
—a stfuation which is hardly reassuring.

Local slaughter

| was interested to see aletterin The Food
Muagazine asking for the names of
suppliers of free range meat.

As anutritionist and part-time
smull-holder | feel that the way animals
are slaughtered and taken for slaughter
also hasan effect on the meat as well as
the wiy they are housed and fed.

After all, by the time animals are taken
along distance and put through auction
rings al cattle markets they've not got a lot
of glycogen stores left - which after
slaughter breaks down and tenderises the
meal.

However one disadvantage in taking
them to small local butchers for rapid
slanghter is one doesn’t get the old fat
Lamb premiums paid if stock goes through
acattle yard.

M Blades
Rushden, Northants

Oil extraction (1)

The argument between Professor
Crawford and The Sunday Times on
polyunsaturates (The Food Magazing Issue
7)isintriguing. If scientists disagree,
whatis the bewildered housewife to make
of itall?

The Sunday Times report did not, as
your lead-in suggests, say that all PUFAs
(polyunsaturated fatty acids) were a
dangerous source of free radicals. It said
that ‘during processing in the body’ free
radicals might result, meaning that PUFAs
might be oxdised if insufficient vitamin F
was present. Guidelines from authorities
such as NACNE and COMA rarely siress
the importance of adequate antioxidant
while exhorting us 1o eat more PUFAs, yet
that is what makes the difference between
good advice and catastrophe.

An average intake of PUFAs shoulil
carry itsown inbuilt protection, but
heyond acerlain limit there s not enough
and extravitamin E is needed. This was
said to me by Professor Crawford himself
ina personal interview some Vears 4go, so
possibly your excerpt from his reply left
something out, The point was also made
by Adelle Davis about 30 years ago.

One might guess that during commes-
cial il extraction, the form usually
available in our sochety, some of the
vitamin E in the seed 1 lost. But if the
PUFAs are ealen in oily fish (asin the
Japanese case) all is well

The erux of The Sunday Times report
comes at the end, where Professor Philip
James of the Rowet! Research [nstitute,
Aberdeen, reminds s that oxidation is the
key feature in cholesterol chemistry, He
sugpests thal the benefits of the
Mediterranean diet, based on olive oil, ks
not so much the oil itself as the presence of
fruits and leafy vegetables which contain
the antioxidant vitamins E and C.

Jill Donisthorpe

Farnbarough, Hants

Professor Crawford replies —
Jill Domisthorpe is quite correct in wlai she
says about the need for anti-idants. This
issne toas expressed by the FAQ/WHO
Expert Committee on The Bole of Fats and
Chils in Human Nudrition, 1975, where they
suggpested the weed for onl producers and
Others who provide unsatwrated faks for
dietary usé to matnam vitamin E levels or
replace any Lot during processing,

The sources of polyunsaturates in fhe
food chain are seeds, green loaves, fish, sea
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Joods of all kinds and lean meai.

It sceds the PUFAs are assoctated with
vitamin E. In green leaves the more
unsaturoled PUFAs are associated with
rutamin E, vitamin C and beta carofene.
The cells in the body all have their oun
armounies ogainst peroxidation for the
reason tha! the very bife support system of
axidation involves these tydes of reactions.
The worst offenders are usually the home
deef-al fryers who re-use odl time and time
again. Under these circumstances the
vitamin E and other prolective agents can
he demolished regardless of the oil.

[t 15 very right lo draw affention lo the
need for antioxidants and conserving them
1 foods aiongside the polyunsaturales, but
as they both go together in the food chatn il is
difficul to separate them excepl by bad
practice. Yes of course oxidation may occur
withou! vilamin E in the dief bul thal
woild happen only if the food was very old
or had itself been oxidised. Thai is nof the
Tault of nature or the polyunsaturales!

Oxidation occurs in response lo infury
and cell damage and is used by nature to
sizmad ils troops to come Lo the rescue, clear
up the mess and initiate the repair. So you
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have to have a balance between slopping
oxidaltion and letting if get out of hand,

The best way to stop oxidation is Lo lake
cyanide, and the dramatic effect thal has
lells us somelhing quile imporlant: that
nature s nol as dafl as some imply.

The checks and balances in food and in
the body are elegant. There is no doubt that
ealing good, well prepared food, using vil
and vinegar with green salads, using fruis
and vegetables of all kinds, eating whale
meal bread, cereal foods, fish and sea foods
— even the most polyunsaturated of them
(cf the Japanese) — is going to help nature
in ils task of keeping these checks and
balances in place,  Eating diets full of
saturated fats is going to deny the body
essential vilamins and the polyunsatyrales
needed for cell membranes and all the
above.

So there you havetl. Inthe end, il is the
balanced diet and the way we prepare our
Jood that is tmporiont. The problem is —
what is the balanced diel? I believe Sir
Robert McCarrison had the best description
that applies to today when he described the
value of the ‘unsophisticated foods of
nature.

London Food Commission,
FREEPOST, Landon EC1B 1FX
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Oil extraction (2)

I refer to Professor Michael Crawford's
comments on polyunsaturates (The Food
Magazinelssue 7).

My understanding has always been
that there is a huge difference between
refined and unrefined polyunsaturated oils
and that itis the refined versions which
are damaging to health. In his ‘Lipidsin
Human Nutrition’ Professor G ] Brisson
writes: ‘Margarines and shortenings are
the products of a technology based on
chemical and physicochemical reactions
which modify, soinetimes exlensively, the
chemical composition of the parent fats
and oils. The application of this technole-
gy introduces into the food chain some
types of fatty acids entirely different from
those lound naturally m non-treated
vegetable oils.” In the Brifish Medical
Journal, 20/1/79, Sir John McMichael
agrees, reporting that some oils can be
‘more damaging to arleries than butter,
and the American boichemist Roger J
Williams writes that ‘inost commercial
polyunsaturaled vegetable oils are
possibly productive ol atherosclerosis and
should be avoided by the consumer’
{(Nutrition Against Discase). Surely the
fifteen or so steps used m the refining of
mosL oils are responsible for partly
hydrogenating them and causing the
formation of free radicals—and the less
refined, socalled ‘cold-pressed’ oils are
saler.

The polyunsaturates which are so
essential Lo the growing foetus and (o the
health of humans and animals are in their
ongmnal [orm.

Janet Pleshette
Writer on alternative medicine
London

Professor Crawford replies —

Jane! Pleshette’s letfer quite accurately
questions several authorilative slatemenls
in the the press about the problem of pressed
and unpressed vegelable oils. But there isa
need tomake o clear distinclion between the
fypes of processing. Cerlain fypes of
vegetable oils may be hydrogenated lo the
poind ol which all the essential polyunsalz-
raled fatly acid component is lost. That
degree of hydrogenation makes fols that
coutd well be suilable for processed foods,
pies, quick chills, pastries and anything
where a long shelf life is of interest, The
more saturated the 0il becomes through this
process the more likely it is lo be athrogenic
and thrombogenic.

In the 1950s and 19605 the buik of
nearly all margarines and cooking fals
were of this sor!, having originally been
made from beef fal, because of its close
similanilty to bulter fal and hydrogenaled
vegeloble or marine oils. With the rising
realisation that excess intakes of saturaied
Jats was linked with hear! disease ond
artherosclerosis and that polyunsaturaled
Jals did the opposite, @ very few manufac-
Lurers slarted fo work out ways lo provide
shreads which contained polyunsalurated
and nol saturated fals.

The proper source of polyunsaturated
fots in the natural food chain is seeds, nuls
or green leaves. Seed oils were therefore
used asa basis for making spreads in
somewhaf the same way thal people had
traditionaily made mayonngise, which is
an emulsification of il and egg yolk, the
active ingredient in the yolk being lecithin,
the emulsifying agent.

1t is the margarines and cooking fats
made with safurated blended oils and
hydrogenaled fats, which are fanet’s
concern. These should be considered as
quite distinct from those products which
conlain a named seed oif and the contenl
of the essential polyunsaturated folty acid
o the label.

1tis, of course, true that any processing
of o natural vegelable oil is going to
change it in some way or other. Even the
preparalion of bulter isa form of process-
ing involving chuming, which expases the
malenial to air and hence the risk of
oxidahon.

In proctice cold pressed oils are
usually OK and if they come from a named
seed we know what we are buying and
whal should be in the off and can always
check up on them in the laboratory. The
worst offenders are the deep fryers,
particularly where the oil is re-used and re-
used.

Alpine apples Alar-free
We have learned with interest in The
Food Magazine issue 6 aboul your action
against Alar.

It might be useful to you ta know that
Alar has been prohibited in Switzerland
since 1986 and the Swiss farmers of fruit
trees have survived this prohibition very
well!

Margrit Kruger

President Konsumentinnenforum der
deutschen Schweiz,

Switzerland
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The hi-tech possum
test

[ wasinterested lo read Kim Wilson-
Gough's account of the problems of the
arganic apple grower and have pondered,
too, on the question of what is ‘organic’.
Perhaps we should let the animals tell us.
Last year | purchased a box of organi-
cally grown fruil and vegelables, which |
left out on the kitchen table, leaving, asis
my custom, all the kitchen windows open
o catch the sea breezes. During the night
[ woke up to strange thumping noises and
found four or five possums having a
wonderful ime running up and down the
kitchen hurling the fruit about and feasting
on pears, bananas, peaches and grapes.
Since that night I have leit ordinary,
shopbought fruit and vegies out — but no
possums even enter through the windows.
We may be able to bypass all the high-tech
tests on residues and additives and just
check our purchases with a possum.
Sandra Heilpern
Pear! Beach, Australia

Unnatural batter
Ithought I would write Lo inform vou of the
colouring we usein our fish and chip shop.

Notlong ago there was a kot of publicity
aboutachipshopin the Midlands that was
dyingitschips. We had changed over to
natural colouning for our batter. We have
always mixed our own batter from flour,
water and a splash of colour but one day |
read the colourings involved, locked them
upin E for Additives and decided we
needed to find alternatives. The were full
of ‘nasties’ — especially those affecting
hyperactive children.

We tried writing to trade magazines
and Maurice Hanssen and enquired at
health stores to try 1o find something
harmless bul to no avail.

Atlast a friend put us in touch with
Foodwatch at Sturminster Newton and
after much experimentation we now use
Bbevtroot and crocin.

When [heard about the fryer in the
Midlands, | rang the BRC to say there
were safe allernatives for fish shops —
though why he should want to colour his
chips is beyond me, ours are cooked in
best groundnut ol and are naturaly
golden,

1just thought vou may be interested in
this information and perhaps there may
be other fish shop owners with a con-
science who do nol wish to give their
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customers sunset yellow, carmoisine.
amaranth of tartrazine — all ingredients
we were being sold before.

Angela Cresswell

Gloucester

Gummer'’s egg
hypocrisy

The Minister of Agriculture is perpetrating
agrave injustice on British egg producers
and agreater hypocrisy on the British
public.

Claiming to act in the interests of
public hezalth, he is now slaughtering
hundreds of thousands of healthy hens
because the odd one might be carrying
salmonella, whilsi allowing increasingly
large nnmbers ifimported eggs from
untested focks from the continent to
swamp street-corner shops and markets.

His action in making Britain the first
country in the world to eradicate
salmonella from one species, when it is
ubiquitous in nature, and can only be
sustained if he prevents forthwith all
importsof eggs from infected flocks on
the continent.

Asthe British egg becomes an
endangered species, by his own admis-
sion, the risk to British consumers will
actually increase through his inability 1o
close the flood gates.

To make matters worse, discerning
consumers are actually prevented by EC
directives from choosing to buy British
eggs because the identification of the
countrv of origin is prohibited on
impors.

Even the prefix No9 on the packing
station code number, signifying ‘British
packed,’ can be circumvented because
millions of eggs now arriving daily are
being repacked quite legitimately as
‘British’ complete with the No 9 prefix.

Article 36 of the Treaty of Rome gives
the Minister powers o actin the
interests of public health to prohibit such
imports. He should stop prevaricating
and act immediatelv 1o prolect both the
public health and the Brilish egg, already
terminally damage+! by his former
colleague Mrs Currie.

The testing and slaughter policy was
introduced after much pressure by the
London Food Commission. Is il now
prepared to see allits efforis undermined
by ‘infected’ eggs from the continent?
Peter A Rarton
Managing Director, Grassington Rangers
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Patti
Rundall’s

Diary

The Baby Milk
Action Coalition’s
joint national
coordinator
contributes a view
from the Nestlé

‘ve been musing on the nature of Lhe
corporale brain recently and have come (o

boycott campaign
the conclusion that [ will never understand

il. By the same token | think that activisls

are destined to be misunderstood by the people who
wark fur corporations.

On the Night home from Manila last month, 1
happened to be sitting next to the wife of an executive
ol Nestlé, who had herselfl — before she had her
child — promoted baby milk formula for Nestlé
[hilippines. Although we got on well and she even
it me for dinner, we both realised that we had
entirely bizarre ideas about each other’s motives for
ourwork. During our three and a half hour conversa-
ton I gave her an enthusiastic account of how the

soyeolt was ganing ground, and told her how moved
Lhatl been Lo see so many Filipino mothers and
Chilidres jois us on our parade (see page 7). Perhaps|
st have expectid hier reaction but I didn't. She
said that ¥ <t [ved on Smoky Mountain, the squatler
settiemenlon a rubbish heap in Manila, she would
ioin any rally for a few pesos.

L knew Lhat even if we had wanted to, our very
smil! budget would have made it impossible to bribe
all the hundreds of parlicipants that came, but still. It
appears to show that she could not imagine that any
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Jilipino could genuinely support what we were doing.
Was it a coincidence that nearly every Filipino
journalist [ met on the trip looked worried when |
asked if they were going to carry the boycott story?
You see, Nesle is one of our sponsors...”

he Young Enterprise groupina

Buckinghamshire comprehensive school
wrole o Neslé to complain about Lhe lack of profit
from their chocolate vending machine, the result of a
boycott by green and peace groupsat the school.
Alan Allbeury, head of Nestlé UK's public relations,
olfered Lo visit the schocl and sort cut any misunder-
standings. So it was Lhat on 17 November Allbeury
setout with his head of Dietetics, Ron Hendey, on the
three hour trek from Croydon te Newport Pagnell.
Unbeknownst to them, the green and peace groups
had asked the headmaster Lo invile representatives
from the Baby Milk Action Coalition (BMAC) as
well.

AL 2.00pm, when Allbeury and Hendey are
expected o arrive, Lhey lelephone Lo say that they
are just popping inlo a pub for a sandwich. The
headmaster and 200 sixth flormers wail. At 2.30pm
the Nestlé reps arrive saying that they would like to
leave at 3.00pm to avoid the lraffic. They are ushered
into the heads study, where BMAC's Gay Palmer,
myself and my husband are waiting with some of the
sixth formers. Seeing Gay and me, Hendey says, ‘Oh,
not you again.” No time lo confer. The debate begins.

Speaking first, Alan Allbeury explains that he isa
journalist hy trade but has had over 20 years ol
experience in the [ood industry. Ron Hendey
however has ‘got all the background. He'sachar-
tered chenist, a Fellow of the Royal College of
Chemists, a Diplomain Biochemistry, and he's
worked as a government advisor on infant nutrition'.
We know that Hendey 1s also the chair of the Infant
and Dietetic Foods Association (IDFA), which
represents all the baby food companies that market in
the UK, and a chair of IDACE, the Association of
Dietetic Food Industries for the European
Communily, which represents all the European ones
0o.

Mr Allbeury starls with Lhe firstoverhead. ‘Breast
isbest’. No question about it This has been Nestié's
basic position since 1866, We all smile. ‘Why Lhen
infant formula?’ says he. The answeris that there'sa
need for the products in countries all around the
world. Aneed lorilin the case of premature birth,
there’saneed forit sometimes when there are
multiple births, when the mother can't feed both or
more than one child. There'saneed when mothers
areill, Thisis a problem in many African countries
particularly, because of the spread ol AIDS. Because

it is possible for mothersto give birth to perfectly
healthy babies when they are HIV positive, but they
can’t then breastfecd because the baby will then run
the risk ol getting AIDS. Sometimes up to about 50
per cent of people in some African countries are
actually HIV positive. It startles me.”

It startled us. Virtually ever y point was contrary 1o
WHO and UNICEF's clear directives on infant
leeding.

Mr Hendey made no el(ort 1o correct the stale-
menls. He did say Lhat it doesn't make a scrap of
difference if you ‘stick a bottle' into a baby in the first
two or three days — because there's no milk anyway.
Referring to Sweden, where nearly all babies are
breastfed, Mr Hendey also said, ‘I think they
[Swedish women| o o prison if they wanl 1o
bottlefeed .

Because of NesUé's lateness we had very litle
time 1o pul our case, but we were able Lo counter al!
the outrageous claims that [ have quoled above
belore they sank oo deeply into the minds of the
young people. We knew that a PR firm had already
advised Nesté to sponser AIDS babies, but somchow
we never dreamed that they would dare to suggest
that AIDS would create an enormous growing need
for formula in developing countries. Official WHO
data and guidelines strongly recommend breastfeed-
ing for babies in developing countries regardless of
their mother’s HIV status. The evidence against
transnission of AIDS Lhrough breastimilk is very
slight indeed, while the evidence of the risks from
bottlefeeding in poor countries is over whelming.

Despile the shor mess of time, Lhe studenls
insisted thal we be allowed (o show our film — which
Lhankfully brought the debate back tothe real issue of
how babies in developing countries suffer and die and
the role of commercial milk companies. Onthe way
home we realised Lhe enormity of what we had heard.
1l'we hadn't taped the event I'in sure no one would
have believed (hal NesUé representatives would say
such things. Afterall, Mr Hendey is a well respected
man.
The Guardian, The Lancet and the BBC ran the
story. Trang WHO in Geneva for acomment and they
assured me what we had heard was nol official Neslle
policy and that Lhe company had assured themit
would do everything within the limils of corporate
behaviour to rectify the situation.

Later in the week Allbeury wrote 1o The
Guardian and the BBC to say that their articles were
misleading. ‘Nesteé is not seeking to give the
impression that HIV infected mothers
should not breastieed.’ You could have ,
fooled me.



= prepare a delicious meal from
it so quickly and with so little trou-
ble. At the same time, it is nutri-
tious, low in calories, with very little
waste.

It ranks with eggs for convenience and of all the protein
rich foods it is thc most healthy, Such fat as it contains
(in white fish hardly any) is high in polyunsaturates,
and considered by some scientists to play a positive role
in the prevention of heart attacks and strokes. Fish is
rich in vitamins, particularly the B vitamins, and in
iodine.

But it must be fresh. Really fresh fish will have eyes
that are bright and clear, not opaque and sunken, and
gills thatare red. Its skin will be wet and shiny, and, if

RECIPES

scaly, iidescent with light and colour. The fesh should
be firm to the touch, and should not retain a dent when
prodded, and it should smell (aintly and pleasantly of
the sea, nothing more.

Fish straight from the water should be plainly
cooked as quickly as possible. preferably grilled over
charcoal, and embellished only with seasoning, herbs
and lemon juice. Fish from the ishmonger can be
grilled, fried, poached, steamed or baked. In all cases,
very little cooking time is required. The flesh should be
cooked until itis just firm, and beginning to flake and
come away from the bone.

Fish may also be eaten raw, marinated in lemon juice
which coagulates the protein, or in salt. Afamous raw
fish dish is the Scandinavian ‘gravad lax’, where the
salmon (lax) is rubbed with salt, sugar and ground
black pepper, sprinkled with dill and left for a day or two
pressed between plales (see below). Another is our own
roll-mop herrings — fillets of herring rolled around a
stuffing of onion, gherkin and spices, held with a
wooden splinter and marinated in vinegar and salt.

Roes are considered adelicacy and are left in the
body cavity after the guts have been removed. You may
take them out if you wish to cook them separately (roes
on toast), or leave them in. The soft roe or 3

HERRINGS IN OATMEAL

A classic way of cooking fresh herrings is to split them,
coatthem with oatmeal and fry or grill them. The oil
from the hot fish should permeate the oatmeal to make
agood, crisp coating.

The fish should be gutted and cleaned, their heads
and tails cut off and fins trimmed. Then they should be
split down the back and opened flat like kippers, and the
backbone and as many smaller bones as possible
removed.

Rinse and patdry. Season with salt and pepper and
press both sides firmly into oatmeal until they are well
coated. Grill for five minutes or so on each side (ten
minutes in all) until the flesh is cooked through and the
oatmeal coating crisp and brown.

Serve with a pat of butter, a lemon wedge, some
good brown bread and a pot of mustard to hand.

GRAVAD LAX
The {amous Scandinavian pickled salmon is simpie to
make and extremely good. The same curing method

can be used with other fish, notably trout.

21h salmon, boned but not skinned

2 level tablespoons of sugar

3 level tablespoons salt freshly ground black pepper

1 heaped dessertspoon chopped fresh dill

Mix together the sugar, salt, pepper and dill and rub
the fillets of fsh all over withit. Sandwich the fillets
together, skin side out with any surplus salt mixture in
the middle. Putin a shallow dish with foil and a
weighted plate on top and leave in a cool place for 24-36
hours — no Jonger, other wise it will taste very salty.

Then drain off the liquid, rinse and pat dry and wrap
the fish in film or foil. Chill through before cutting in
very thin slices like smoked salmon. Serve with thin
slices of rye bread and butter, with either lemon wedges
or a mustard sauce:

2 lablespoons French mustard,

1 tablespoon vinegar,

1 desserlspoon sugar, blended with 6
tablespocns oil;

then add 5 1 0z sour cream and plenty
of finely chopped dill.

mmmmms
Wallingiord Avenue, London W10, 6QA, for £14.95
plus £2 post and packing, or from bookshops).
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WHAT THE JOURNALS SAY

Learning good habits from Greece, eating
snacks and not eating aspirin...Eric Brunner
reviews the journals

ASPIRIN NOT A
WONDER DRUG
AFTER ALL?
Contrary to the prevailing wisdom
that a daily dose of aspirin protects
health, it may be linked with
increased risk of heart disease.
Fourteen thousand white,
affluent and well-educated people in
a Californian retirement community
were followed over six and a balf
years, They completed a question-
naire which asked for a medical
history and use of drugs such as
pain killers, laxatives and vitamins.
Discharge summaries and death
certificates were analysed. By
January 1988 there were 341 cases
of stroke, 253 of heart attack, and
220 of other coronary heart disease
(CHD) amongst those who bad not
reported any previous beart or
circulatory problems. Although the
risk of sudden heart attack was
reduced slightly amongst men who
were daily aspirin users, the relative
risk of angina and other CHD was
almost doubled for hoth sexes
compared with non-users. Kidney

cancer was also more common
amongst aspirin users,

Several British and US studies in
the past 15 years have looked at the
protective effect of regular low dose
aspirin. Analysis of 25 randomised
trials involving patients with some
previous CHD taking anti-blood
clotting drugs such as aspirin (ie for
secondary prevention) deaths were
reduced slightly. There was a 15 per
cent reduction in deaths from
circulatory diseases and no appar-
enteffect on other diseases. The
present study is the third large
randomised trial of aspirin for
primary prevention, ie in those with
no previous CHD. The US pbysi-
cians health study, of 22,000 male
doctors taking aspirin or placebo
every other day, shows no difference
in circulatory deaths between the
two groups after five years.  There
was a 47 per cent reduction in fatal
and non-fatal heart attacks, similar
to the findings in this new study.
The British doctors' trial of daily
aspirin use showed no beneficial
effect at all as far as CHD was
concerned. A slight, but not signifi-
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cant, increase in Strokes is seen in
all three of these studies,

Stomach ulcers and hleeding are
established hazards of aspirin use,
especially at high dose. On the basis
of the accumulated evidence it
seems that the advocates of aspirin
may have to eat their words!
Paganini-Hil! A etal, Aspirin use and
chronic diseases: a cohort study of the
elderly, Britisk Medica! Journat 1989, vol
299 pp1247-50.

GREEK LESSONS

The Western diet may be lacking in n-3
fatty acids, the richest food source of
whichisoily Gsh. Eggstoo can bearich
source of these fats, provided the
chicken’s diet is right. Previous
attempts to feed them on fish meal
produced odd-tasting eggs with a fishy
odour, but the green leaves of purslane,
which grows wild in Greece, provides
the n-3 fatty acids withoul imparting an
unpleasant aste to the egg.

The authors report that the chickens
on the farm they visited have a diet of
pursiane, the richest source of the fatty
acids in question of any green lealy
vegelable yet examined, as well as
insects, fresh grass, fresh and dried figs,
supplemented with barley flour and corn.
The resulting egg yolks contained ten
times as much n-3 fatty acid as a
supermarket egg, 51 mg per ounce of
yolk, compared with 300 mg in some fish
oil capsules. The authors also say that
experiments have shown that n-3 fatty
acid-enriched eggs do nol raise plasma
cholesterol, and reduce blood pres-
sure.

The question is, will purslane grow
in Britain? [fit does, can we rely on
our egg producers to give their
chickens ataste of the good life?

Simopoulos AP and Salem N,
N-3 fatty acids in eggs from range-
fed Greek chickens (letter), New
England Journal of Medicine 1989,
vol 321 pp 1412

MORE GREEK
LESSONS

Since many British people seem to
have a strong addiction to fatty foods it
may be time to look at diets which
allow us to have our grease without
guilt. The Greeks eat large quantities

of olive oil, butdon't die of heart
disease so commonly. One small study
found that perhaps we need to think
about which oils and spreads we use as
much as how to replace them with
complex carbohydrate and fibre.

A Gve-week trial of two diets involv-
ing 48 men and women, one a high olivc
oil diet (41 per centenergy from fat), an
the other a high- carbohydrate, high-
fibre diet (22 per cent energy from fat)
showed the same falls in total choles-
terol (TC) of 0.45mM. High density
lipoprotein cholesterol levels {associate
with decreased CHD risk), however, fel
by 0.19mM in the low fat, high fibre
group, but rose by 0.03mM in the olive
oil group. The olive oil diet, unlike the
high Gbre diet, appeared to cause a
specific fall in TC while leaving HDL-
cholesterol unchanged, despite the higl
level of energy derived from fat.
Mensink RP and Katan MB, Effect «
MUFAs versus complex carhohy-
drates on HDL in healthy men and
women, Lancet 1987, vol 1 pp122-
25

EATING PATTERNS

Eating small meals ofien, rather thon the
fraditional square meal, may help to
preven! and reduce obesity, and fasting
blood fat levels.

A study of healthy men in Toronio
looked at the effects of increasing the
Sfrequency of meals. Seven men were
given, in random order, two melabolico:
ly identical meals for lwo weeks each. Oh.
diel consisted of 17 snacks per day, the
olher of three meals. Compared with the
three meal dief, the nibbling diet reduced
fasting serum cholesterol and low density
lipoprotein cholesterol. Insulin levels
were same 25 per cent lower on the
nibbling diet, and it may be this difference
which accounts for the lower blood
cholesterol. Insulin stimulates choles-
terol synthesis by the liver Weight was not
changed by either diel. The authors point
oul that fal deposition is increased afler
large meals, but this may be balanced on
the nibbling diel by a decline in heat
production (and therefore energy loss),
which is also stimulated by big eating.
Jenkins DJA et al, Nibbling versus
gorging: metabolic advantages of
increased meal frequency, New England
Journal of Medicine 1989, vol 321 pp 929
H



