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EDITORIAL

or the last few years The Food
F Commission has led the field by

providing consumers, health
professionals and food workers with
independent information and research
giving the facts on food.

We know you care enough to
ensure that The Food Commission
continues to insist that food quality and
safety come first,

There is still much more to do. But
we have reached a point where we
cannot continue and develop our work
without your help. To keep our
independent stance we cannot take
money for our core work from vested
interests — whether they are food
companies or government. We have to
rely on you, our supporters,

The Food Commission is launching
an appeal for £150,000. If all our
readers could spare us just a pound a
week we can continue our research
and information service. And by
supporting us in this way you will
continue {0 receive The Food Magazine
| — absolutely free.

So please, support us and
remember — who will be your
watchdog on food if not The Food
Commission? We have already written
to all subscribers but vou can help us
by passing the enclosed letter onto a
friend.

Health or hype

These are health conscious times — a
fact that has not escaped advertisers
attentions. Never before have the
opportunities for associating products
with health been greater. And food
companies know this better than most.

Hour after hour, TV ads show
athletic performance improving after
eating a product. Most of these ads
reinforce viewers' confusion about
energy, sugar and performance.

In this issae of Consumer Checkout
we investigate specialist foods aiming
to boost sports performance, and
discover that most are a champion nip-
off selling cheap milk powder and
sugar at exorbitant prices.

We need your help!

But it’s not just specialist products
that are pulling a fast one. Top sports
nutritionist lona Smeaton explodes the
marketing myth of isotonic and
hypotonic drinks, shows you how to
replace lost fluids without it costing
vou a fortune, and says 4 healthy diet
for athletes is little different from a
healthy diet for all.

Food companies are also some of
the biggest sponsors of British
sporting events. Whether its Mars,
Coca-Cola, McVities or Cadbury's,
foods offering poor nutrition are being
assoctated with sport, fitness and
health.

But there are even more invidious
sponsorship deals being struck. The
government-funded Health Education
Authority has turned to the food
industry for sponsorship of its health
campaigns. The companies benefit
enormously by getting their products
endorsed by the HEA. But what does
the HEA get? Does it not lose much of
its independent standing by associating
itself with commercial interests in this
way.

Health promotion costs money but
the publie purse is being tightened. So
who produces today's health education
materials? We report on a survey
showing that over half the leaflets given
out by health visitors in baby clinics
are produced by commercial interests.
Much of this material may be biased
and misleading, and littie more than
adverlising. Yet health professionals
are implicitly giving this material their
professional endorsement. You'll not
hear food companies complaining of
this arrangement.

But we will complain. Infant
feeding is too important to leave to
food companies, where sales come
first. And in the long-run, baby clinics
will be seen by the public as just
another market place and health
visitors seen as company reps.

From sports foods to baby foods,
good nutrition and public health must
come first.

Sue Dibb & Tim Lobstein



SWEETENERS

Campaigners to wage war
on sugar advertising

he campaign against junk food
T advertising to children, initiated by

The Food Magazine earlier this
year, is now having to be fought on two
fromts — aainst sweed food commercials
andl against the new promation of sugar
1tself, meports fack Winkler.

On sweel foods, a formal proposal o
revise the wlevision advertising and
sponsarship codes was submitted by
Action and Information on Sugars (AIS),
the speciahist network of health
professionals. The Independent
froadcasting Authority has asked for
mare evideace on the problem anil
conerele pronosals for change. Both AIS
and the Dietary Sugars Lizison Group of
the British Dental Association will be
imaking detailed submissions this
aufuman.

Meanwhile, the sugar induslry has
been slung into its first inajor advertising
campalgn by the COMA report's
recommendation that everyane should
eal less sugar, The indusiry launched a
three-year, £12 million assault via
{elevision, newspapers and women's
in¢s. This campaign has produced

a storm of protest from virtually every
stonal association concerned with
vrs hedth. The IBA rejecled
them all an narrow technical grounds.
This was just the first skirmish in

g,

whal looks likely Lo be a protracted war,
The sugar industry let slip that the next
phase of its campaign will be a direct
attack on the most scientifically secure
part of the entire COMA repor®. this
sugar causes dental caries.

While AIS and the dental associations
will counter-attack immediately, The
Food Magazine readers can also play a
vital role . The [BA maintains that it
receives few complaints aboul sweels,
sugar or any other food advertising.
They try to evad« the issue by claiming
that the recent upsurge of prolest has
only come trom: professional
associations, nol ‘ordinary viewers'.

So your personal complaints could
lielp prove to the [BA what repeated
congumer surveys have shown — that
many peaple are concerned about British
children’s excessive sugar intake,
stimulated by relentless advertising. I
you object to any food ads, let the
regulatory authorities know.

For TV ads, write Lo Frank Willis,
[BA, 70 Brompton Road, London SW3
1EY. For print ads, conlact Matti
Alderson, Advertising Standards
Authority, 2 Torrington Place London
WCLE THN. For more wnformation on
the AlS campaign contact Action and
Information on Sugars, P O Box 459,
Lendon SES 7QA.

Companies battle over
aspartame markets

utraSweet, US manufacturers of
N aspartame, have been accused

of dumping their low-calorie
artificial sweetener on the European
Community market by selling
aspartame at less than hall the US price
ol 5160/ kg, NutraSweel has a
manopoly on the US market (estimaled
al B0 tonmes) until 1992 when the US
patent expires.

European companies say

NutraSweet is abusing ils power Lo force
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its competitors out of the market belore
1992. An lizlian, an Insh and two South
Korean companies have already ceased
aspartame production and a Dutch
company, the Holland Sweetener
Company has starled an ‘anti- dumping
procedure’ against NutraSweet al the
European Commission, The Eurepean
markgt is estimated at 800 tonnes.

(Biotechnology and Development
Monitor, March 1990)

NutraSweet doubts continue

oubts about the artificial
D sweetener, aspartame, sold

under the name NutraSweel,
continue. Six months ago The Food
Magazing reported that the
government’s Committee on Toxdeity
was reviewing the salety of the
sweelener following fresh evidence
about the validity of animal toxicity
studies.

Dr Erik Millstone of the Science
Policy Research Unit at Sussex
University has presented documentary
evidence that aspartame was accepted
in the UK partly on the basis of faked
laboratory tests. An investigation by Lhe
Food and Drug Administration (FDA) in
the USA in 1976 revealed that tumours
were removed from laboratory animals
during the course of the test and
animals which died were restored Lo lile
in laboratory records. He is calling for
the key Lests ta be repeated and for the
Commitiee on Toxicity to publish the
evidence on which it based its approval.

The FDA repeatedly requested that
a grand jury be convened to consider
charges of criminal fraud against G D

Searle, the developers of asparlame, hut
the statute of limitations was allowed 1o
expire without reasons being given.

According Lo a report in The
Guordian, more than 4,000 people have
formally complained in the USA about
adverse reactions to the sweelener,
including headaches, dizziness, hlurred
vision and seizures. In the IS more than
hall the medical researchers polied by
the FDA in 1987 said they were
concerned about NutraSweet's safety.

NutraSweet is now the most
commonly used artificial sweetener in
diet drinks and low sugar products. It
contains phenylalanine, an amine acid
that cannot be digesled by people with
the genetic disorder PKU, which is
tested for at birth. Some medical
researchers believe that many more
people, other than those with PKU, are
susceptible to phenylalanine. In the USA
products containing NutraSweel must
carry a warning about phenylalanine,
but in the UK mannfacturers such as
Pepsi Cola, Robinsons and Schweppes
have dropped the use of a ‘voluntary’
warnng on their labels.

Europe to harmonise on
sweetener regulations

s part of its harmonisation plans

for 1992 the EC has been

drawing up a new Directive on
sweeteners. This seeks to introduce
uniform regulations on permitted uses
throughout the member states.

Manulacturers welcome the
liberalisation thal harmonisation wil}
bring, opening up a market of 330
million consumers. Raine Jahn, the
President of the Brussels-based
Inlernational Sweeteners Association,
has described Europe as ‘the largest and
possibly most promising single-largel
group in the whole world’.

Dr Martin Bangemann, Vice
President of the EC Commission, adds
thal harmonisation ‘will eliniinate the
kinds of regulalory discrepancies that
are so costly to industrics. Instead of
twelve different authorisations, a
manufacturer in the future will need

only one for the Community as a
whole'.

But benefits for consumers are less
certain. Al present the twelve EC
countries have differing regulations
concerning the use of sweeteners. The
UK, France and Portugal, for example,
ban the use of cyclamate; asparlame and
acesullame-K are allowed in West
Germany only by special dispensation
and Belgium is the only country that
allows neohesperidin dihydrochalcone.

The UK is known to have a more
favourable legislative attitude Lo
permitting the use of intense
sweeteners, whereas Wes( Germany has
been slower to endorse new producls.
The induslry sees Northern Europe as
the main growth area [or artificial
sweeteners with the UK market
dominaling the future of new
sweeleners,



SWEETENERS

Saccharin intakes exceed
recommended levels

he Ministry of Agriculture,
T Fisheries and Food (MAFF) has

raised the recommended daily
intake of the artificial sweetener
saccharin to twice the previous level,
after studies confirmed that many
people are consuming more than
recommended. MAFF's Committee on
Toxicity approved a rise to a maximum
recommended daily intake of 5mg per
kilogram bodyweight, despite
confirming their earlier opinion that
saccharin caused tumours in laboratory
animals,

Surveys of saccharin use in Britain
showed that substantial numbers of
people regularly exceeded the
previously recommended level of
2.5mg/kg/day. World Health
Organisation and EC recommendations
remain at the 2.5mg/kg/day level.

Children under five have particularly

high intakes [or their body weight — up
to 6.28mg/kg/day. Soft drinks were the
major source of saccharin for children
surveyed aged two to nine. Above that
age diet soft drinks are increasingly
important. Unlike many other
countries the UK permits intense
sweeteners to be used in conjunction
with sucrose in soft drinks.

For adults, table-top sweeteners
were the major source of saccharin with
some adulls surveyed consuming more
than 8mg/kg of saccharin per day. The
relative ease of exceeding the WHO
limit is llustrated by the example of a
nine-stone woman who would need to
consume only ten sweelener lablets a
day, assuming no other saccharin intake
that day. Diabetics also regularly
exceeded recommended levels.

Speaking for the Food Additives
Campaign Team, Dr Ecik Millstone of

Seven lumps of sugar and added saccharin in this children's squash. Why?
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Just three teaspoons of a sugar-saccharin mix, or ten sweetener tablets a day,

would exceed WHO and EC recommended limits for a nine-stone woman.

Sussex University suggested that the
government was being ‘less than candid
in appearing to approve the general level
of saccharin use by the device of
doubling daily permitted inlake'.

A new draft European Commission
directive on artificial sweeteners has
reduced the proposed levels of
saccharin permitted in foods. Soft

b

drinks were originally to be allowed a1
125mg per Jitre, but this has now been
lowered to 80mg/litre. In future
manufacturers are expected to sweeten
their products with a mixture of
artificial sweeteners,

In the United States products which
contain sacchann are labelled with a
health warning (see illustration),

SUGARLESS GUM s rieces
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Saccharin warnings on products in the USA.
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NEWS

BST gets the thumbs down

ovine somatotropin (BST), the
controversial milk-boosting
hormone, looks unitkely to be

used on Britain's dairy farms. Atthe end
of July, the government’s Veterinary
Products Committee (VI'C) announced
provisionally that it is advising
Agmicutture Minister John Gummer to
ban the commercial use of BST for
boosting milk outpet.

The VPC is recommending thata
licrnce b refused for manufacturer
Muonsanto's first genetically engmeered
farm hormone on the grounds of
pharmaceutical quality and 'aspects of
the safety of treated animals’,

No informatien has been released

about the specific grounds for these

placebn injected animals  Six of the eight
ir14's showed a tendency to higher white
cell counts in milk, indicating disease,
frum BST-reated cows; three of these
resulls were slatistically not significant.

[Tie analysis provides strong
evidence thal BST, even when used
under research conditions, undermines
the health of the dairy cow. Advocates of
BST previously claimed it had noill-
effects. In October 1991 quality
payments to dairy farmers will be
introduced throughout the EC based on
low white cell counts in milk.
Muonsanto’s research suggests there
may b a financial penalty lo pay U BST s
used commercialiy.

The campaign of public information

objections, but The Food Magazing has
ohtained evidence which confirms fears
ahout raised disease levels in BST-
mpected cows. The resalts of Monsanto’s
inals at eight farms have been indepen-
denthy analysed 10 test for evidence of
udder infection {mastitis) caused by BST.
Thie data, based on 620 animals studied
oveer a year, shows a marked increase in
udder infection in treated compared with

ahout BST has been running since
spring 1988. While the latest news is
encouraging for those opposed 10 its
use, the final decision is still some way
ghead. Monsanto has the right of
appeal, and may submit new data to
support its case — and a decision in the
UKagainst BST may be weakened if
Brussels decides to give the hormone
the green light.

Chew but don't swallow

onsumers have been advised by
C the Ministry of Agriculture,

Fisheries and Food to avoid
swallowing chewing gum and to avoid
eating it with other foods, Chewing
gum ingredients include mineral
hydrocarbons such as paralfin,
petroleum wax or vaseline,

Despite acknowledging early in 1989
that mineral hydrocarbons may be
hazardous 1o health and should be
prohibited from most foods and icod
processes, an exception was made for
chewing gum, bubble gumand cheese
rind. ‘Mineral hydrocarbons have un
importznt ose, preventing the drving
oul of cheese and helping to provide for
the chewing properties of the gum,' said
food minister David Maclean. But [
support advice to consumers not 1o
swallow gum or eat it with other foods
and to cut off the rind and cutermost

gum, warns MAFF

2mm of cheese which has been wax
coated.’

The Committee on Toxicity has
classified mineral hydrocarbons as
Group D, ie ‘evidence suggests possible
loxicity' and ‘ought not to be allowed in
food. The Food Advisory Committee
expressed concern that gum could
disintegrate in the stomach and the
ingredients absorbed. Eating food,
especially fatty food, with gum was alsoa
problem, as the fat can leach the paraffin
wax oul of the gum. The Committee on
Toxicity has called [or further sludies to
be reported within two vears.

[n the meantime the governmeni has
no plans to impose restrictions an the
use of mineral hvdrocarbons in gun, and
no labelling of products with a hazard
wirning will be required

e What's in chewing gum? See our
Consumer Checkout feature pages 14-15,

Listeria — not enough advice

hile the: risk of developing
listeriosis for the average
tealthy person is very low,

pregnant women and those whose
pnmine systems are suppressed are at
greater risk - with one in three cases
proving fatal. Ye! information and
advice that would hielp reduce the risk
ol contracting the illness is not being
provided, say the Listeria support
Group. They are calling for the

I THE FOON MAGATINFOCT/DEL [

Department of Health to ensare inore
information is widely available.

The Listeria Support Group provides
Information and support to listeriosis
victims anil their families. To receive a
copy of their leallet on listeria send a
large SAE 1o

Listeria Support Group, ¢/o
Worlingworth, Woodbridge, Suffolk.
P13 7NZ.

Pesticides found in
London’s water supplies

nly one third of London’s
drinking water complies with EC
drinking water standards. Sixty

per cent of samples fall below EC
standarils because of pesticide residues,
particularly from the herbicide weed-
killers Atrazine and Simazine,

The results come from a six-month
London-wide survey™ which sampled
drinking water frim 25 boroughs. Water
was tested for a range of over sixty
substances Lo see whether it complied
with drinking waler standards laitl dowm
in EC Directive 8,778, Testsinciuded
bacleria, heavy metals, pesticides,
nitrates and aluminium monitoring.

The publishers of the report, the
Instituticn of Environmental Health
Officers, claim that local authorities and
British Rail are primarily responsible for
polluting London's drinking water with
residues of the herbicides Atrazine and

Simazine. As the largest users ol hise
herbicides, Lhe report recommenis that
they should find an alternative.

Levels of nitrile, phosphorus and
microbiological parameters ulso failed to
comply with EC standards. Bul evenin
instances of non- compliance, no legal
action can be taken. Under Section 20 of
Lhe Water Act, the Secretary of State has
given dispensation lo companies 1o
postpone the implementation of the EC
standards forup loten years. Howeyver
triends of the Earth is preparing 1o fake
Thamies Water (o the High Court on the
issue of pesticide residues.

* London’s Drinking Water:
Summary Report of Working Party of
London Wide Drinking Water, published
June 1990 by The Institution of
Environmental Health Officers,
Chadwick House, Rushworth Street,
London SE1QQT (Tel: 071-928 6(116).


http:disea>titvd.in
http:h>'drocar~.ms

NEWS

Food premises pose high
food poisoning risk

randon survey” of [vod
premises has found that only
four per cent meet food

hygiene standards which would merit a
Hygiene Award. Almost one in vight
present a high public health risk; a
thire of these should be prosecuted or
CIDSl'rl down.

Tiake-away establishments, food
manufacturers and restauranis were
found to pose the highest risk with
nearty one i five failing to meet
hvgene standards. The report says that
the inadequacies of food manufacturers
are o particular concern given that a
failare of food hygiene in production
could have widespread consequences.
Hospitals, residential homes and
schools were found to pose the least
,";\l“ |Sée talj!:a'l_

Five thousand food manufacturers,
catering establishments, supermarkets,
hospitals and schools in England and
Wales were surveyed by environmental
health officers from 30¢ local author-
ties. Asignificanl number of premises

had never been inspected by EHOs (fve
per cent); nearly half had not been
inspected within the last year; and over
ten per cent had not been visited for
three years. These premises tended fo
pose a higher risk.

Large businesses were found to be
no mare or Jess safe than smaller
operations.

[T survey reveals the most
comman high nsk factors as:

B poor hygiene awareness of both
management and staff
B lack of effective monitoring of food

temperature (for example refrigerators
at tog warm a setting)
B inadequate hand washing facilities
B cross contaminaton (for example
from using the same equipment to
handle cooked and raw fouds)
B management not regarding hygiene
as an important priority.

o Environmental Heallh Survey of
Foud Premises, An Audit Commission
Information Paper, available from
HMSO price £4.00.

HIGH RISK FOOD PREMISES

Take-aways

Foed manufacturers
Restaurants
Butchers, hakers, ete
Hotels

Pubs

Supermarkets
Hospitals
Residential Homes

Educational Estahs

(=]
o

% of premises with risk

UK falls below EC food
analysis standards

he European Comumission's
T Directive on the Control of
Foodstul(s will requi
substantial increase in the amount of
{nod being analysed by public
authorities in Britain. From the
beginning of next year, food authorities
(mostly local authorities) have been set
altarget rate of 2.5 samples per 1,00(
population in the area per year. This
figure applies to the analysis of fuod for
composition, purity and Labelling daims
— sampling for bacteriologica! quality

;lIﬁt'i in rvi;mﬂ--.rh consyumer

complaints is in addition to this target

Britain were about 5 per cent

target level, and it is widely believed
that levels have fallen further since then
Figures sugwest that af present
approximately one sample of food 15
analysed for every £1 million spent by
consumers — a figure far below that
expected under EC guidefines.

Chilled food regs disappointing

ew temperature controls for

chilled foods will be introduced

next year. For the first time
from next April environmental health
officers will have new powers to
prosecute if food 1s kept al uns

mperatures during manufacture,

distribution, storage or point of sale.
While increases in food poisoning
justify the new regulations, consumer
groups and food law enforcement
officers fear that the new rubes are
complicated, difficult to enforce and
not go far enough

[he new system of temperature
controls is betng introduced in two
stages over three years. [t will require
ready prepared meals, soft ¢l

heeses,

d meats, paté repared
silads 1o be kept at or below 89C from
next April. Two years later foods most
atrisk of contamination with Lsteria,
such as soft cheeses, pités and other
prepared foods which are (o be eaten
without further cooking must comply
with a stricter standard 0f 59C, even
though listeria can grow al lempera
tures as low as 3°C.

According to the Department of
Health the delay in introducing the
higher standard is Lo allow food
businesses time to introduce improved
refrigeration and monitoring controls.
However, uncooked meat and fish
which can carry potential food poison-

ing risksare excluded from the

regulat

umer bodies and environmen

th officers are disappointed that
ent did not opt fora

the govie

universal 39C limit which would have

DEET

1, simpler 10 understand and

length of time it toc

regulations,

exempls from
prepared foods
stich as sandwiches and cooked meat

pies, if they are

within a specific period of

intended 1o be sald
time. They

feel these products will be impossible

prepargiion

Small delivery vans will only need to
comply with the 89C limit and will be
from keeping high risk foods at
'C. Itis unclear what the logic is
hehind this loophole, which effs
illows smaller businesses to transport
food less hvgien

hvedy

cally than larger ones.
Atwo degree tolerance will also be
permitted for up to two hours, to allow
for defrosting or for the temporary
breakdown of equipment. Inspectors
will find it virtually impossible to
prosecule when such loopholes are
allowed
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NEWS

[rradiated food here by January?

It wovernment intends to allow
T irradiated food to go o sale fron
fanuary 1991 Draft regulations

labelling of irradiated food
and the conditions under which the
rradiation of food may be authorised
weere released by MAFF on 6 August .

Irradiated food for sale 1o the public
must indicate on the label, or di
where food is served, that the food has

been irradiated or ‘treated with wonising
rarliation’.

[he regulations do not identify a

method for detecting whether food has
been irradiated and properiy labedled.
Proper kibelling will rely on commercial
goodwill and, according to both the
leading irradiation company, Isotron,

indd the [astitution of Envirenmental
Health Offcers (IEHD), the labelling
requirements are unworkable,

Mr John 7, managing director

rrdiation

company in the world with five
irradiation plants in the UK, claimed that
lshellng would be an inadequate
prolection against fraud. He added that
congmmers could not regard the lack nia
label as an assurance the food had ne
been irradiated. He backed IEHO fears
that inspecting and monitering irradiated
foodd will he unworkable

According 1o the IEHO, no detailed
guidance has been released by MAFF
on who will check food irradiation plants.
Incoming food will need to be checked
10 ensure irradiation is not being used to
cleanup’ contaminated food. Dosage
levels will also have to be monitored.

Post-irradiation inspection would then
b needed Lo ensure treated [bod was not
cuposed lo new contamination through
poor handling.  [EHO spokesperson
Alian Johnson described the
movernmenl’s legislation on irradiation
as a ‘kneejjerk reaction to food poisoning
scares which had not been blessed by
any comprehensive planning.

Consumers 0o remain concerned
thal irradiated food may pose a hazard to
health. While such salety concerns have
been dismissed by the UK government,
they have been well recognised by those
of Australia and many US states.

A draft EC directive listing foods
approved [or irradiation is currently
being considered by the Council of

if Isatrom, the second largest
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Ministers. The European Parliament
has already voted to prohibil irradiation
of foods with the exception of herbs and
spices. The Council of Ministers, by
contrast, appears to be in favour of
preserving the original directive
permitling the irradiation ol a whole
runge of foods including pulses and
dried vegetables. But Germany has
indicated it may block Lhe unanimous
vote needed by the Council to overturn
Parliament's decision.

1f the Councll fails o agree on a
definitive list of permitted foods then
the Ministry of Agriculture, Fisheries
and Four has confirmed that. despite
the vote of he European Parliament,
starting next January it will permit the
wrradiation of fresh meat, poultry, fish,
shellfish, spices, condiments, buths,
wihers, vegetables and cereals. MAFF's
draft regulations are currently being
distributed for consultation, with a
closing date of 24 Oclober .

Consumer action

The Food Irradiaton Campaign's views
on the government’s proposals,
endorsed by several consumer groups,
have been published in an eight-page
open submisgion to MAFT™*. In the
view of the Campaign, the proposals are:
B Premature, as there remain serious
unanswered questions about the salety
of irradiated food

B Misconceived, as they rely on attempts
to regulate the process rather than the }
product of irradiation

B Jradequate in their attempts to
regulate companies engaged in the
irradiation process.

Anyone concerned about the
introduction of irradiated food should
wrile Lo MAFF giving their views and, if
this is afier October 24 then they may
also wish to complain at the lack of time
available for consultation.

A campaigning kit, with examples of
letiers you can send and details of
publications, is available from the Food
Iradiation Campaign. Please send a
large sell-addressed envelope stamped
for 27p (2nd class).

* Copies of the submission to MAFF
are obtainable from Martine Drake, Food
[rradiation Campaign, 88 Old Streel,
London EC1V 9AR. £3.00 incp & p. |

WHAT CHILDREN ATE FOR BREAKFAST

Per cent of each group of children (some ate more than one type of breakfast)

Toast Cereal
Boys 11-13 n 63
Girls 11-13 26 59
Boys 14-16 n !
Girls 14-16 29 46

Breakfast blues

niversity of Nottingham
U researchirs have {ound large
numbers of schoul children
going without breakfast before attending
school.

Staffin the faculty of Agriculture and
Food Sciences surveyed nearly 300
secondary school children who rarely
used the school canteen for lunch, and
asked them what they had eaten for
breakfast.

The table shows Lhe sort of breakfast
the childrenreported. High proportions
— including more than a quarter of the

Cooked meal Otherfood  Nothing

4 0 12
6 1 21
12 2 6
2 4 25

older girls — said they had eaten
nolhing at all. The proportion eating no
breakfast. tended to be higher among
children in urban schools.

The researchers were concerned that
if non-breakfast eaters did not buy
snacks on the way lo school or duning the
morning break, then they were effective-
ly fasting smce the previous evening
meal. This could impair their academic
and physical performance.

Details from A ] Neale, University of
Nottingham, Loughborough, LE12 5RD
(Tel: 0602484848).

New 70bs 1n school meals

ore than a 100 extra school
M meals slaff are being taken on

by Bradford City Council to
cater for a surge in demand lollowing a
hig price cut.

Former ruling Conservatives raised
school meal prices to 80p two years ago,
leading to a 10,000 reduction in Lhe
numbers of pupils taking school dinners.
Now the incoming Labour administration
are anticipating a substantial rise in

school dinners following their cuts to 60p
in middje and upper schools and 50p in
first and special schools.

Labour education chairman John
Ryan anticipated a rise in numbers from
32.000 to at leasl 36,000. “We wanl to
make sure every child has a proper
nutritious meal at lunchtime Lo help
them learn and make the best of their
education. School meals are now very
good value for money”

Breastfeeders shown the loo

he results of a national survey by
T the Department of Health-funded

Joint Breastfeeding Initiative
(JBD) found many reslaurants and cales
disapprove of breast-leeding at the table.
011,020 restaurants questioned, 46 per
cent were unhappy lo allow it, although
very few could offer any good alterna-
tive facilibes.

Asked if they offered private facilities
for breast-feeding mothers, 17 per cent
of the restaurant managers offered a
mother and baby room, 11 per cent

offered a staffroom while 72 per cent
could only offer the toilet.

In a second survey of 4,000 people's
attitudes to breast-feeding, 96 per cent
said they did not disapprove of breast-
feeding but 16 per cent said it was wrong
in front of family or friends, 40 per cent
said they disapproved in public places
such as on the bus orin the park, and 50
per cent disapproved in restaurants.

Details: Dora Henschel, JBI,
Alexandra House, Oldham Terrace,
London W3,
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NEWS

Chinese told to avoid eating meat

In one of the largest
epidemiological surveys of
health and diet ever
undertaken, 14,500
Chinese are participating
in a study jointly
negotiated between the
USA, the UK and China —
a triumph of both science
and diplomacy. Early
results indicate a link
between increasing meat
consumption and a range
of diseases, reports Alan

Long.

The low mobility rate of the
Chinese population allows the study of
changing dietary patterns and their
elfect on health. Early results suggest

aclose link between the ‘diseases of
affluence’ such as heart attacks,
iliabetes and cancer, and a rise in the
levels of meal consumption
Cardiovascular disease appears to be
up o 50 times more prevalent in areas
where more meat is eaten, compared
with areas with a largely vegetarian
diet, where animal fats contribute no
mort than 15 per cent of caliries.

Dietary fibre intakes average three
times the levels found in Britain or the
USA. The survey will allay misgivings
that such high levels could provoke
intestinal problems or prevent the
absorption of minerals, Haemoglobin
levels, indicative of iron intake and
absoryption, were satisfactory among
those consuming high levels of fbre.

Oxlord University's Dr Richard
Peto has expressed hopes that the
Chinese will modify their diets towards
plant and fish loods rather than

Western-style (ats and sugars. Dr Colin
Campbell from the USA has been
advising the World Bank — o

contributor to the tudy — not 1o

food store. built in Beijing in 1987,

encourage & livestock industry in
China. “This study offers the Chinese
an oppartunity 1o learn from ow
mistakes,' he said.

Pesticide suppliers way ahead of MAFF

he introduction by the European
T Commission of legal Maximum

Residue Limits (MRLs) for
pesticide residues in British [oods has
led to a flurry of activity within the
British fresh produce trade, reporls
Peter Sneli.

MRLs are set by the Food and
Agriculture Organisation (FAO) and the
EC but so [ar few have any legal force in
Britain, despite the fact that more than
one per cent of British food samples
have had residues in excess of such
MRLs for many years. The British
government has traditionally resisted
the introduction of a legal duty on food
suppliers to ensure that residues stay
below the MRL.

Even now it is not inevitable that a
food retailer selling a product with
residue levels in excess of the MRL
could be successfully prosecuted. If the
company could demonstrate that all
‘reasonable precautions’ had been taken
and that it had ‘exercised all due
diligence’ to prevent excess residues, it

would not be guilty of an offence. Fora
retailer or a produce supplier, such a
defence could be based on evidence
that it checked that the agro-chemicals
used by its suppliers were approved and
that usage instructions were obeyed.

Produce marketing organisations
have now estabhshed a Code of Practice
which sets down minimum reasonable
precautions which should be taken by
all fresh produce suppliers. Its proposal
that all suppliers, including presumably
all growers, are inspected every three
months sets inspection standards which
are vastly superior to those currently
operated by the Health and Safety
Executive and MAFE By requiring
residue analysis to check usage records,
il gives more effective backing to its
own inspectors than is available to those
of HSE or MAFE

But perhaps this is all mere window
dressing. Poor funding of residue
analysis by local authorities witl lead to
very few prosecutions, even if the Code
of Practice is ignored. However since

even the agro-chemical suppliers are
now laking steps to reduce pesticide
use, it would seem that they too
recogmise the need for change. A group
of supphiers is now developing its own
Code of Practice to ensure that:

1. Particular pesticides are only used
when target pests exceed certain levels.
2. Spray eguipment is checked at
specified intervals to ensure it delivers
the correct amount of chemical,

3. The use of chemicals for which there
are particular environmeutal or health
concerns is limited more strictly than
MAFF regulations require.

4. The guantities of pesticide provided
will be exactly the amount required for
parlicular problems.

This group of chemical suppliers
hope that the losses made on pesticide
sales will be balanced by an increased
advisary role to users. Many growers
already seek to minimise their pesticide
use purely for financial reasons. In
future this could become a major
marketing boaus. A grower who

exclusively uses pesticides preseribed
by suppliers committed to reducing
pesticide use, could be more attractive
to retailers anxious to demonstrate ‘due
diligence’ in its sourcing of produce.

by Gummer

During pariiamentary question time
on 1 March 1990, Mr Gummes,
Minister of Agricubture, Fisheries and
Food was asked by Dr David Clack
MP if he will place copies of his
correspondence he has had since |
February with food retailers and
manufactiress aboutpesticide
residues infood, in the Library.

Showing all the concern for
openness and cooperation for which
e and his ministey are famed, Mr
CGummer offered a opeword reply.
No.'
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FARMING

The hard road to sustainable agriculture

At the end of August some
600 delegates from all over
the world met in Budapest
for the Eighth World
Congress of the
International Federation of

Organic Agriculture
Movements. Robin Jenkins
reports on the major issues
debated there,

en years ago the Budapest
Congress would have been
inconceivable. Althoughonly a

minority of the delegates attending were
organic farmers, the conference brought
logether campaigning organisations
aueh as The Soil Association and
research organisations like the Henry
Doubleday Research Association and the
Elm Farm Research Centre. Also
prisent were academics from the
increasing number of Universiti
ganic agricul
fl.‘l.I‘.'t?H ntatives from con

researching o

I.Jr~ inevitah Ir- focus n1 |Ir-h'>lr Wwas

the question of organic standards,
inspection and control. The increasing
number of diverse standards within and
among dilferent countries is certanly
leading Lo confusion and also fraud.

But more important was the debate
on fundamental definitions. In the
industrialised world, organic farming
means using no agrochemicals - but the
organic farm is still highly mechanised
and dependenton large inputs of fossil
fuels. In the third world, organic farming
means the continuation of traditional,
labour intensive, permanently sustain-
able agriculture which is sell-sufficient
for all necessary inputs — seeds,
manure, compost, homebred draft
animals and their feed. Third world
delegates rightly eriticised the highly
mechanised, capital intensive type of
organic agriculture practised in countries
[ike Britain, They pointed out its reliance
on imperialist military power to maintain
its energy inputs, Ulimately, they
nrgued, it is unsustainable because of its
depentdence on finite fossil fuels.

The energy issue re-appeared in a
discussion of processed organic food, [t
was penerally agreed that products
retuiring high inpats could hardly be
classed as urganic, however clean or sale

they were in terms of pesticide residues,
added chemicals or the use of artificial
fertlisers. That debate will continue. In
the meantime, the sharp differences
between first world and third world
organic farmers raise both political and
economic issues that need tackling
directly. The implications are far-
reaching, as can be seen from the table
comparing energy inputs and outputs for
manual suslainable agriculture,
mechanised organic agriculture and

well, it hardly bears comparison with the
productivity of either organic or chemical
mechanised agriculture.

The imphcation isclear. Until such
time as farmers are rewarded {or energy
elficiency rather than economic eflficien-
cy, we shall never have asuslainable
agriculture in Britain. Furthermore, the
only way ol increasing the energy
efficiency of British agriculture is Lo
make it more labour-intensive. This
would create many mare jobs on the

Input:output analysis of agriculture in energy units

manual/

organic
energy ratios 1:12
lahour productivity 1 )

modern agribusiness,

Third world peasant farming without
agrochemicals or machinery is by far the
most efficient method of farming that we
laows mechanised oranic farming is
only hall as efficient and modern agri-
business is fast becoming an energy
sink. However, farmers are not rewarded
for energy efficiency. They are reward-
ed for lahour productivity and returns on
capital. Although peasant farming s
productive enough for everyone fo eat

mechanised/ agri-business
oIganic

1:6 1:3

1:3300 1:3500

land and repopulate our deserted and
sterile countryside.

Ironically, in Budapest, it was our
hosts fromi the second waorld — the
eastern bloe countries — wha ended up
somewhat disoriented and confused,
Amercians, West Germans,
Scandinavians and the British all lectured
them on the stupidities of 4 free market in
fond and the unsustainability of first
workd methods — just at a time when they
are being urged to take that road.

The fatal
farmyard

eaths and injuries on the farm
continue wnabated, Atotal of
57 deaths were reported for

the decade 197989, including 86
children, During 198950 alone 54 adults
were killed, compared with 44, 48 and 47
in the previous three years.

{ Boswell, the Health and Safety
el agricultural inspecor,

seqf concern that the fgures were
the highest snce 1985, The tragedy of
these statistics s thal those who investi-
gate the fatalities often discover that they
are the result of foothardy and some-
fimes criminal actions and that those who
plaved apart in them bitterly regret their
apathy and complacency,’ he said.

Admitting that inspectors had to
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Poisoning/Gassing 4.9% (3)
Animals 3.3% (2)

[Vigeanes 3.3% (2) —-—— 25
Other (Jun) 1.6% (1)

Machinery 42.6% (26) — \ g

/\\\

Drowning 4.5% (3

Falls 11.6% 17}

/\

Electrical
115% M

Falling and
— /‘ “Swinmng Objects
/ 11.5%(7)

FATAL ACCIDENTS AND DISEASES 1989/90

ailopt a high enforcement profile, Mr
Boswell stressed that they could provide
help and guidance when thal was
needed, He claimed that from time to
fime an inspection 'blitz” was mounted.
According to the Institution of
Professionals, Managers and Specialists
{IPMS) whio represent safety inspectors,

the numbers of agriculture inspeclors
has fallen from 190 1o less than 161
during the 1980s. Fxcluding ner-ficld
staff, the number of inspeclors was as
low as 139 in 1455, down by four from the
previous year,

With an estimated 3001000 scparate
premises, and a workforce of nearly

TO0.000 people, agriculture represents
one of Britain's largest industrial sectors.
Inspectors have a target of 220 farm to
year, [PMS estimates that g
cal farm would expect 10 see an
nspector less than onee every nine
vears, an estimate confirmed by the
inspectorate’s own figures showing an
annua! 30,000 inspections during 15878,
The Food and Environment Protection
Act ol 1984 hasled tuan increase in the
range of duties or agricultural inspertors.
Butno guidance has been miven concerning
their present Health and Safety at Work Act
duties which sheuld be dropped to cope
with the workliad. Occupatinnal safety
regulations, particularly regarding the safe
use nfchemicals such as pesticides. have
also berh) added to workloads. The [PMS
argues that insufficient resources have been
allocaled 1o ensure adequale monitoring

and enforeing of these re-gulations.
Sives: Fotal Infuries e Agriculurs 199950,
HSE, 19687 Hisilth and Saen, IPCS, 1960
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GATT

GATT wields a double-edged sword

As GATT begins to embrace
agriculture and the free trade
lobby, Simon Handscomb of
Food Matters Worldwide,
looks at the implications.

n the aftermath of the Second World War the

USA, Britain, India and 22 other countries

signed a General Agreement on Trade amd
Tariffs to help promate free trade between
themselves. They committed themselves to 4 gradual
reduction of trading barriers, by successive rounds of
bargaining. They established a common set of trading
rules for sefiling trade disputes as an alternative to
import restrictions, quotas or ather forms of trade
protection, such as fed to trade conflicts Jike the "Cod
War' with loeland.

Since 1847, 80 other countries have joined GATT,
many of them from the third wordd, Twelbve others.
inchuding the USSR, have recently applied for member-
ship. The third world members now include some very
econpomically successful nations, many of whom are
now competing with the first world. They have
generated successful, unsubsidised industries and are
rightfully demanding a share of world markets previ-
ously dominated by first world imdustries such as
agniculture and textiles. These have been traditionally
protected from foreign campetition — a process many
countries consider uniair.

It was jn this context that the current GATT
negoliations were launched in 1986, This, the seventh
or ‘Uruguay'round is due to finish in Decembey 19960
and is quite different from previous rounds. Firstly
trade in agriculture, textiles, services and intellectual
property is now 1o be put under the GATT rules. And
secondly there is strong representation from the third
world, for the first time, mostly in the form of the
Cairns group. This is @ grouping of countries, inchd-
ing Braal, Argentina and Thailand. whose unsub-
sidised agnoultural palicies have given them some
thing in commien.

O all the issues on the GATT negotiating tabbe the
most contentives is that of agriculture. The USA, with
the support of the Cairns groups, has pushed most
strongly for its inclusion. Af <take is the §275 billion
per year that is spent onagricultural subsidies warld-
wide. IU's proposed that all agricultural subsidies be
phased oul over the next ten years, to be replaced with
tari{fs (the only barrier to trade which GATT recognis-
es) subject to GATT rules.

This will Inave fiar reaching consequences, especially
for the EC and its Commuon Agriculture Policy. Nut
surprisingly the EC has strongly resisted the changes
being pushed by the USA. However the EC stands to
gain a greal deal from the inchssion of intelbechual

property and services under GATT, so it has already
agreed to provide more market access and reduce
internal support measures. The EC is now negoliating a
reduction in agricultural export subsidies and has
offered a 25 per cent reduction over five years. The US
has turned this down, confident that a desine to com-
plete the round will produce a better olfer. Though a
complete removal of farm support i unfikely, a process
of farm support reduction will certainly be started.

[t foliows there will be some fairly profound effects
on furming. The removal of subsidies will most affect
farmers whose living is already marginal, such as
those on hill farms. Farmers who are at the moment
getting by, will find it more difficult to make a living
from the conventional use of their land. They will he
furced o change. We can already see this grocess

under way, with farmers diversifying into non-tradition-

al practices such as organic farming, specialist high
value farming (for example rare breed meat) end areas
siuch as tourism and |eisure.

Howewver free trade in farming will also bring less
desirable results. Larger, more profitable farms will
increase their production and retain their profit
marging, by raising their inputs of machinery and

hemicals and by farming more land. Thereisa
precedent for this in the way US farming has changed
inthe 1980« Many farmers have gone out of business,
farm size has increased and farming has generally
hecome more and more an agribusiness, relving an
imtensification Wo maintain its competitiveness, The
UsAjs afready ina good position to reap the maximum
reowitrd fromm free trade in- agriculture.

Apncultural free trade will apen up the European
fond markets to third world and Eastern bloc produc-

ers. Many of these farmers produce food more
cheaply than we can — and badly want access to
lucrative European markets as a source of desperately
needed foreign exchange. The inclusion of agniculiure
under GATT will also allow countries to demand
compensation for the dumping of cheap food onto their
murkets, a practice which undermines local food
security, uses up loreign exchange and depresses
market prices.

One other effect is that many agricultural produc-
ers will grow more crops for expert The expansion of
farming will increase the destruction of environmental
ly sensitive ereas such as rain-forest, arid and coastal
lands. Higher production will encourage greater
chemical use, reduce the crops grown for local food
and Increase the number of landless peaple who either
hecome agricaltural labouress or move 1o the already
pvercrowded cities of the third world.

There is therefore & deep conflict between the
economic benefits and environmental dangersof
liberalising world agricultural trade. The most important
issue in the next roursd of GATT talks must surely be the
infroduction of controls to protect the environment.

Food Marters Worldwide can be contacted 21 the
Development and Environment Centre, 3840 Exchange
Street, Norwich (05137616451,

Consumer and emvironmental organisations worldwide
fear that GATT standards will erode and overrule
individual countries’ own stricter standards of
environment and consumer protection,

GATT neguotiators are being urged Lo ntegrate
environmental and consumer protection into the final
agreement of the Uruguay Round. Copies of an open
lester are avaitable from Tim Lang, PSF, Tet 081- 748 9896,
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BSE

Nutrition the
key to BSE

A healthier diet might have
prevented cows from catching BSE.
The disease could have started,
argues Professor Michael Crawford
of the Zoological Society, because a
lack of essential fatty acids in the
diet opened the way to new forms of
brain disease.

on aspecific profile of fatty acids commun to al

species so far studied. Alack of the essential

fanty acidis needed for brain and nerve cells resultsina
loss of integnity, cell number, and cell function.

e last two decardes have seen an intensification of
animal l|J~‘"\.ﬂ1dI3‘ and a shift in the composition of cattle
‘rotein contenl has been increased and the
essential fatty acid components reduced.

Atack of essential fatty acid yk
shown to lesd to brain disease. Crazy (“‘I'. k Disease gr
Nutritional Encephalomatacia (NE), which was
originally thought to be caused by vitarmin E deficiency,
5 actually induced by deficits of both vitamin E and one
of the essential fatty acids (alpha-linolenich. The latter
has been found to protect aginst the disease, even in
the absence of vitamin E. Furthermore a form of
inflanumatory brain damage, experinental allergic
encephalomyelitis (EAE), can be induced in laboratory
animals only when essential fatty acids are removed
from the diet.

Although no similar experimental studies are
available in ruminants, it is plausible that depletion of
neural fatty acids might render cows susceptible to
nenral offensive agents such as those thought to cause
bovine spongiform encephalopathy (BSE).

The cow is a herbivorous ruminant, the diet which is
on the borderline in the supply of essential fatty acids.
The neural fatty acids are synthesised from two parent
essential fatty acids: alpha-linolenic acid, which occurs

he imtegrity and function of the brain depends

feed. |
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in green leaves, and linoeic acid found predominantly
n seeds. These two fatty acids are converted and
incorporated into neural cell membranes.

Cows eve wlud utilising the ‘green nutrient cluster’
frund in green leaves, which includes alpha-linolenic as

the magor fatty acid, linoleic acid, vitamin E, beta-
carotene and vitamin C. Manufactured animal feeds
have moved away from this ‘green nutrient cluster’
principle: first to the use of seeds in the formm of Tigh
energy feeds’ and later 10 the use of animal protein
Hoth shifts overlook the role of essential fatty acids and
the ‘green nutrient cluster’ in ruminant physiology.

The cows’ need for essential fatty acids is likely to be
ol special relevance to the brain, the mos! membrane-
rich organ in the body. So did the reduction in essential
fats and the increesed use of animal protein aiter the
cows’ suscep!|bility to BSE?

1115 thought that BSE stems from the replacement of
sova profein with animal protein in about 1981, The
disease evidently has along incubation period. The
Southwood Report comments thal ‘in every case of BSE
investigated so far, animal protein has been fed’. The
Report goes on to say that in a ‘small number of herdsin
which this has uot happened none of these animals have
developed the disease’.

Itis already established that domestic species differ
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in the fatty acid composition of their cells compared lo
wild species in their natural habitats. Furthermore, data
an 200 animals shows that leeding changes in the
captive environment have resulted in aloss of essential
fatty acids — particularly the parent n-3 fatty acid
[alphainolenic) and its derivatives from e "green leaf
nutrientclusler’. Liver was the only tissue analyser in
tle1ail 1o make this comparisog, but it isthe organ which
secretes fats for other organs Lo utilise. The depletion is
miost marked in the case of alpha-linolenic acid content.
The changes are similar to those reported for Crazy
Chick Disease where there is a specific loss ol i3 fatty
acids in both liver and brain.

The differences in the wild and captive zoo species
deseribed here are, by comparison with (he experimen-
Ll data, large enough to suggest that changes in caplive
anirmals’ diets could undermine the integrity of their
brain membranes.

By inference, similar and possibly more intensive
changes in diet, resulting from the use of domestic
cattle feeds, could have had the same effect Loss of
integrity at the intestinal barrier and the blood- brain
barrier may have [acilitated (he absorption and access Lo
the brain of a neurally offensive agent — such as thal
causing BSE. Cattle may thus have been rendered
more susceptible to this sort of disease.
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CONSUMER

CHECKOUT

The Food Magazine's special supplement and guide to brand name products

A CHAMPION RIP-OFF

Sports foods and drink manufacturers are muscling in on a lucrative market but

our future winners may be the losers

Sports food manufac-
turers must think

athletes are all brawn
and no brain. Asking

them to pay over €4 for ~ © ~

just nine ounces of milk
powder, £5 for just
twelve ounces of sugar
or an incredible £6 for a
ten ounce mix of the
two is a champion rip-
off. Yet health food and
sports shops are happi-
ly selling fancily-pack-
aged products for just
these sort of prices,
and the would-be
Rambos are paying up.

In our Consumer
Checkout special feature we
investigate products aimed
at athletes and take a close
look at their ingredients.
Some take the form of
sugar, milk and a vitamin
pill. Some don't even offer
the vitamin pill.

Many use a range of food
additives including preser-
vatives, colourings and
artificial sweeteners. One
product happily boasts
‘Artificial Additives Free’
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despite containing
around 100mg of the
artificial sweetener
aspartame.

Hard physical exer-
cise uses up the body’s
fluid reserves, and water
in particular needs to be
replaced before dehydra-
tion affects perfor-
mance. Sports drinks
compete with each other
to be the most ‘isotonic’
or ‘hypotonic’ thirst
quencher available, at
prices approaching
vintage wine. Yet the
same effect can be
achieved witha glass of
water, a teaspoon of
sugar and a pinch of
table salt.

And while specialist
products offer them-
selves at inflated prices,
commonplace foods
offering poor nutrition
try to sell themselves as
the athletes’ friend.
Footballer John Barnes,
in the England team that
narrowly missed win-
ning the World Cup, has
been on our screens
promoting sugared

In this issue of
Consumer Checkout
we look at:

B Sports nutrition -
the food companies go
for gold

B Don't swallow
chewing gum - it may
be 20% paraffin

B Recycling tin cans

M Kellogg's spurn
recycled packets

W 2000 apples varieties
reach for the sky

water as if his career depended on
it. Cadbury's sponsor swimming
and Mars has sponsored the
marathon,

Even sporting premises, sports
centres and swimming pools, offer
little more than cola and confec-
tionery — nutritionally poor
products — from a vending
machine.

Health education in sports has
been swamped by commercial
interests, Nutritional science for
athletes has been submerged
under product claims, The losers
are the very people who are trying
to be fitter and healthier and,
despite the odds against them,
hoping to be winners.
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SPORTS FOOD

Sports nutrition

Aspiring athletes are being offered a
bewildering array of products and
conflicting information on which foods
will help them win. Consumer
Checkout invited lona Smeaton,
community and sports dietitian, to
examine the commercial promotion of
sports foods,

Over recent vears sport has seen something ofa
mass revival in Britain. Firstof all it was the
jogging craze, soon to be followed by aerobics and
weight training, with gyms blossoming on high
streets everywhere. Now it is callanetics, lambada
dance classes and cycling on your ATB (all terrain
bike, to the uninitiated).

As with any popular pursuit, it has not taken
long for manufacturers to target these new activi-
ties and create products without which, if you
believe their advertising, one couldn’t possibly
participate in the sport to the full. Dietary prod-
ucts are no exception. Arange of foods, drinks and
supplements have heen launched which are being
advertised specifically for their role in improving
sporis performance and promoting recovery from
Exervise.

Take sports drinks. There are an increasing
number of drinks being marketed for consumption
before, during and after exercise. ‘Lucozade Sport’
for example, an ‘Tsotonic’ drink (ie it contains the
same number of dissolved particles as plasma) was
launched in February. It's currently promoted by
England footballer John Barnes, ina £2 million
adverlising campaign which coincided with the
World Cup.  This product, according 1o the adver-
tisement ‘gets to your thirst — fast’. 1| is a mixture
of sugar, sall and water with a little vitamin C for
good measure. It costs aboul 33 pence from
supermarkets, but the price rockets up to 75 pence
acan in many health clubs and sports centres. Yel
an equivalent mixture can easily be made at home
at a fraction of the cost

Another drink, advertised as ‘the only drink that
meets the needs of the most demanding, profes-
sivndl sportsmen and athletes' is Dexters,
Advertisers claim that it’s what Pat Cash and
Sharon Davies turn to after sport. Itisalsoa
mixture of sugar, salt and water, but in this case the
mixture is hypotonic’ (e it contains [ewer dis-
solved particles than plasma). The advertising for
this product interestingly chooses to emphasise
that it is low in energy, whilst 'replenishing
essential minerals’.
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But are these advertising claims true? Or might
they be misleading? Do they in fact give the
consumer the wrong impression? There is no
doubt that dehydration impairs per formance —
therefore anything which decreases dehydration
will help maintain optimum performance for longer,
though it does not improve performance per se.

What should people taking part in spart really
be drinking? In many ways it depends on how
strenuous the exercise is, how long itis carried oul
for and personal taste.

Replacing fluid

During exercise, as sweal is lost the volume of
plasma decreasesand the concentration of elec-
trolytes in the plasma generally increases,
Therefore fluid replacement should primarily
replace water, since electrolyte losses are not s
priority. [n endurance exercise (generally lasting
longer than two hours) there is often a need for
extra energy as well. This can be provided by
drinks, but the higher the concentration of sugar in
tlrinks, the longer the solution stays in the stomach
before entering the small intestine and being
absorbed. Therefore the uptake of water into the
blood is slowed down by sugar. A balance has to be
struck between the need for water and the need for
exlra energy.

Wiater is released from the stomach very
quickly and is absorbed from the small intestine
gquite quickly too. 11 ischeap and plentiful.
However, it is absorbed even more quickly if there
are small amounts of glucose and electrolytes
present as well, so long as the fluid remains
hypotonic with respect to plasma, Therefore,
where there is a need to maximise water uptake,
drinks should contain less than 4g of glucose per
100m! of water, together with small amounts of
electrolytes, particularly sodium and chloride.

This type of drink can easily be made at home
using one part of unsweetened fruit juice diluted
with al leasl two parts of water and a small pinch of
ordinary table salt.

If possible, any drink should be cooled slightly
{to approx. 11°C) since there is some evidence that
this can increase the rate at which the fluid is
emptied from the stomach

I more energy is required during a long period
of exercise, and water uptake is less of a priority, then
a stronger sugar solution can be drunk. However
some very high concentration sugar solutions can
actually increase dehydration in the short term.
Regular Lucozade for example, at 19 per cent sugar,
iraws water from the body back into the stomach in
order to dilute the drink sufficiently, before the whole
mixture is re-absarbed some time later
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vs food companies

Sports drinks and sports foods sell cheap ingredients with a sprinkling of vitamins at

highly inflated prices. Compare the brands:

Product

What you pay What you get

Beware

Gatorade (Quaker (hats)

Olympian Muscle Builder (Weider)
Break Through (Weider)

Castlan Y0 (LCrookes)

Top Form (Multipower UK)

FRN Squeezy (Lepin UK)

Fit Protein (MultiKraft)
Dexters (Callitheke UK)
Isostar (Wander)

Lucozade Sport (Beecham)

£5.50 for 520g
£5.94 for 300g
£3.29 for 360g
£4.50 for 250g

olp for 45¢
£3.30 for 350

£1.99 for 500ml
fisp for 250ml
T0p for 250m]
48p for 330ml

Sugar (90%), food additives, salt, fat

Sugar, salts, food additives

Powder milk protein, food additives

Sugar, food additives, vitamins

Sugar and starch, water, food additives, vitamin C

Milk, sugar, food additives, salt, vitamins
Waler, fruil juice, food additives, salts, vitamin C

Water, fruit pulp, sugar, food additives

Milk powder, sugar, dried egg, food additives, vitamins

Water, sugar, fruit juice, food additives, vitamins, salts

56 sugar lumps per serving
Artificial sweetener aspartame*
7-8 sugar lumps per serving

16-17 sugar lumps per serving

10 sugar lumps per serving, artificial
sweetener acesulfame®, tartrazine
colouring*, sulphite preservative*

24 sugar lamps per serving

Artificial sweetener aspartame*

7 sugar lamps per serving

89 sugar lumps per serving,
artificial sweetener aspartame”,
benzoate preservative*

* Artificial sweetener aspartame is under suspicion of provoking neural problems such as headaches and migraines, while acesulfzme-K is banned in several
European countries and the USA as a possible carcinegen. Tartrazine colouring has been linked to allergic reactions such as asthma and eczema and possible
hyperactivity in children. Benzoate preservatives are similarly linked to allergies, and sulphite preservatives are known 1o provoke asthmatic attacks, occasionally

severe, in susceptible individuals.

Howewer the strong association between
Lucozade and elite sports performance was initiated
with advertisements featuring Daley Thompson, the
Olympic decathlon champion, in the 1880s. A very
successiul campaign it proved to be too: in 1979,
sales of Lucozade were worth £15 million; this veur
they are expected o exceed £120 million, Lucozade
¢njoys an eight per cenl share of the UK soft drinks
market and its advertising budget this year will be
£18 million,

Sports performance has been used by many
other food and drink advertisers to promote their
products. You only have to watch commercial
chifdren’s television for a short lime to see a host of
advertisements showing an mcrease in athletic
performance after consumption of par ficular
products; blackeurrant berries winning races after
having a drink of the purple, 16 per cent sugar
Tiquid; tigers on skateboards doing breathiaking
acrobatics and crossing the line first, after a bowlful
of the essential sugar-coated cereal; and of course
the chocolate bar which helps you ‘work rest and
play”. All of these reinforce public confusion about
energy, sugar and the ability to work and exercise.

These same companies are also some of the
biggest sponsors of British sporting events. Mars
was the "official snack food’ of both the Round the

World Yacht Race and the England World Cup team:
Cadbury's has sponsored the Amateur Swimming
Association; Kellogg's sponsored the Round Britain
Cycle Race; and Lucozade Sport sponsor British
Athletics (a fact printed on every can), It also
sponsored a national programme for children's
sport in schools this summer.

Certainly some of these sports would seffer
without the support of sponsors, but the involve-
ment of food and drink companies in elite sporting
events gives them a credibility that cannot be
justified. Such invoivement implies that the prod-
ucts are a valuable part of elite performer's diet,
which he or she relies on in order to succeed. But
many of these products are high in sugar, reinforc-
ng ke myth that it is only sugar which can give
energy to exercising muscles.

High fibre foods

In reality a diet which broadly follows NACNE
recommendations is perfectly suitable for (he
majority of sportsmen and women during training.
Their biggest priority is to eat enough carbohydraie
— if they choose higher fibre starchy carbohydrate
foods, plus a variety of fruits and vegetables, this
will not anly increase their carbohydrate intake but
also their vitamin and mineral intake. The combina-

tion should compensate for any additional require-
ments they may have for these elements as a resull
of higher energy expenditure.

Until the role of nutrition in achieving peak
performance is given more priority in Britain,
confugion will reign over what Is right for athletes to
eat. Everyone from the average punter at the local
sports centre through to Britain's hopes for future
Olympic medals will suffer as a result.

Perhaps the Sports Councll could do more.
Appointing a full time dietitian to work for the
flagging Sports Nutrition Foundation would be a
good start; and a more prudent choice of sponsars
for sports events, particularly for those involving
children, would be a good idea: The government
could also be more stringent about the legality of
dietary claims printed on the labels of foods and
drinks. particularly suggestions that they can alter
or improve performance, The IBA and ITC could be
equally stringent when it comes to advertisements
pramoting similar misconceptions on television and
in the cinema.

The excellent advice given by sports nutrition
experts should not be undone by misleading and
inaccurale advertisements. Good nuirition hasa
great deal to offer sport — it just has to be given the
right chance.
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The government's recommendation
that we should avoid swallowing our
chewing gum says little about the
reasons why. Checkout investigated
gum'’s secret ingredients.

Chewing gum packs are small, and the ingredients
list s inevitably in tiny print. Yel many ingredients
are not being specified at all, so the innocent
chewer has no way of knowing what hazards the
pick may contain,

A typical chewing gum or bubble gum consists
of sugar or sweelening agent ﬂuwmring agents,
colouring agents and anti-oxidants, all blended
with a gummy mixture called a ‘gum base’. It is the
gum base that the government's Food Advisory
Committee said was a possible hazard. Animal,
vegetable and mineral products can all find their
way into this blended base. Most have not been
testiq] - some of them are probably harmless bul

Added sweetness

The European Directive on sweeteners in food
gives recommended maximum levels for
various artificial sweoteners In chewing gum.

For a typical 25¢ packet of gum, the
smounts proposed are:
130mg aspartame, also known as NutraSweet.,
Safety data continue to be disputed.
50mg acesulfamo-K. Banned in France and the
USA as a suspected carcinogen.
75mg cyclamate. Currently banned in the UK,
J0mg saccharin. Causes tumours in laboratory
animais.

Current levels ol sweeteners In gum are
thought to be higher and manufacturers want to
see the Directive limits raised by 50 per cent.

{For more en sweeteners, see our news
feature earlier in this issue of The Food
Magazine.)
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Chewing

some are known to be a possible hazard, But for
the consumer this blend of up to 40 different
chemicals can all be referred to on the packet by
the one term ‘gum base’,

The Food Advisory Committee was particularly
concerned about the use of mineral hydrocarbons
in gum base. They typically constitute 20 per cent
of a gum base and may actually account for 60 per
cent without exceeding legally permitted levels.
These chemicals are better known as paraffin wax
orvaseling, Their use in other foods and food
processes — for example as lubricants to grease
cake and loaf tins in large bakeries — has already
been restricted, The Committee on Toxicity has
classified mineral hydrocarbons as Group D, e,

‘possible toxicity” and ‘ought not to be allowed in ; !

food', They also considered evidence which
suggesied thal gums may disintegrate in the
stomach and the products may well be absorbed. g
Chewing gum manufacturers have resisted ]
attempts to ban the use of mineral hydrocarbons
in gum, pleading that there is po alterpative. S0 &
the government relented, giving them a two year
period o offer evideace that mineral hydroc |rh4nn‘.
in gum base are safe. MAFF simply advised
consumers not o swallow their gum or chew it with
other food -

m

fatty foods such as chocolate can leach
the hydrocarbons out of the gum. MAFF has no
plans to insist that warnings are put on packets,

In the meantime there is no requirement for
manufacturers to tell vou what is in their gum base.
There is no requirement even to label the product
‘contains mineral hydrocarbong or any similar
phrase.

We talked to two leading manufacturers, Hall
Brothersin Manchester and Wrigleys in
Plymouth. Wrigleys admitted their products
contained mineral hydrocarbons, but that they
could not say how much, as their supplies came
[rom a French company and the exact composition

was unknown. Hall Brothers refused to tell us the
ingredients used in their gum base.

Besides mineral hydrocarbons, various other
gum ingredients give cause for concern
Colourings, flavourings, anti-oxidants and arfificial
sweeteners could create a potentially hazardous

cocktail of ingredients.
Researched by Martine Drake

arallon o

EXPANDING MARKET

Britons chewed their way through £90m-worth
of chewing gum and bubble gum in 1989, with
US giant Wrigiey claiming nearly 90 per cent
of the sales. Wrigley's Plymouth factory is
reported to produce 15 million sticks of gum
every day.



on danger?

Flavouring: over 3,000 flavouring agents are
available for manufacturers to use, few of
which have been tested in conjunction with
the other ingredients listed here. One common
one Is Cajeputol, an unusual chemical which
creates a ‘cool’ taste in the mouth. Itis
known to be toxic and to affect the
reproductive system of animais.

Flavourings are used in very high ‘me .
concentrations and could be released at toxic

levels.

Colouring: Typical colourings may include
Titanium dioxide (banned in several countries),
tartrazine (linked to allergies and
hyperactivity), amaranth (suspected
carcinogen banned in several countries).
erythrosine and indigo carmine {both suspected
carcinogens banned in some countries).

Anti-oxidant: BHT (E321), known to cause birth
defects in experimental animals. it is
permitted in chewing gums at far higher levels
than in any other food product.

Sweeteners: Sugar, glucose syrup of non-sugar
sweeteners [see Added Sweetness)

Gum base: this is the tasteless wad left in your
mouth when all the flavour has gone. The
phrase "gum hase can refer to a combination of
over 40 compounds. which apart from calcium
carbonate (common chalk} appear to be poorly
tested or are known to be a potential hazard.
UK food legislation permits up to 60 per
cent of the gum base to be made of mineral oil
such as paraffin, petroleum wax, or vaseline,
Typically 20 per cent of the base is mineral oil.
Early in 1989 the Government proposed
banning mineral olls from all foods. But in the
case of cheese rind and chewing gum they
have permitted its continued use, with a
request that the industry provide toxicity data
two years hence. In the meantime we have
had the official warning from MAFF: ‘Don’t
chew with other foods and never swallow it.’
Other gum base ingredients include terpene
and wood resins, polyethylene, natural and
synthetic rubber and softeners such as lanolin.
Both paraffin and polyethylene are known to
encourage tumouwrs in experimental animals.
Gum bases have virtually no nutritional vailue.

THE FOO0 MAGAZINESOCT/DEC 10415



OFF THE SHELF — OFF THE SHELF — OFF THE SHELF — OFF THE SHELF

Consumer Checkout takes a close look at what you're

taking off the shelf

Reducing risks from cans

Last year we used a total of 12 billion cans
for foods and drinks. In this issue we
check out the new regulations to limit
contamination of food from cans and find
out what can be done to recycle the valu-
able resources used in their manufacture,

Tin is used to coat over seven billion steelplate cans for
food and drink sold in the UK every year. Pet foods
account for at least a further two billion cans. New
resirictions are to be placed on the amount of tin that
cam leach mto food after unacceptably high levels were
found in some foods. High levels of tin can canse gastric
irritation. Despite guidelines laid down in 1983 which
recommended that levels of tin in canned food should
nod exceed 200mg/kg. new research has found that two
percent of tin cans (equivalent to about 140 million cans
per vear) have been found to exceed this level and
numbers have not decreased for ten years.

The amount of tin found in food also increases with
storage time, so itis older cans that are likely to he Jess
safe, The Metal Packaging Manufacturers' Association
itself admits that cans do not kst for ever, They advise
that foods should be consumed within two vears —
thereafter the quality may start to deteriorate. Foods
with a shelf life exceeding 18 months have beéen
excluded from date marking. But from 1992 ‘hest
before’ dates will become compulsory, which will help

WHO SAYS SIZE ISN'T
EVERYTHING?

leecream is no longer just kids' stuff. This year's
marketing success has been adult icecreams, made
with 'real chocolate’. We can live out our primitive
fantesies according to psychologist Peter Cooper by
indulging in ice creams which are ‘not just phallic buta
tactile experience with mouth and tongue that is pre-
phallic and very primitive’,

But are Wall's gilding the lilv with their newly
lunched Magnum? At 80p this ice-cream is certainly
at the top end of the range. The creamiest dairy
vanilla ice cream luxuriously dipped in real Belgian
chocolate’ the flash proudly proclaims on its eight inch
wrapper. But once exposed you may be sadly
disappointed with only four and a half inches of
Magnum. The stick adds one and a haif inches but the
remaining one and a half inches is just ir. Walls claims
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ensure that stock control in the shop and at home is
mate easier.

Once opened, unused food should never be kept in
the can as concentrations of tin will ise rapidly. Food
should be transferred into a dish, Consumer Checkout
would like 1o see information on all can labels highlight-
ing this warning.

All canned {oods should be stored in a cool dry
place. Avoid buying tins that are dented, particularly on
the seams, as it can be impossible to spot minute holes
that could cause bacterial contamination,

Lead

Another toxic metal, lead, historically used as a solder
for cans, was finally replaced by all UK can manufactur-
ers in the mid-1980s. Imported cans may still be
soldered with lead.

Can recyclin

g
We buy over 12 hillion ¢ans a year containing foods, soft
drinks, beers and pet foods. Soft drink cans alone
accoun! for nearly seven billion and according to a
(allup Poll eartier this vear are perceivid as the biggest
litter problem in the UK today.

All food cans and half of all drinks cans are steel
while the remaining 3,400 million drinks cans are made
from aluminfum. All contain valuable resources and
should be recycled. Cans are now being labelled as
either recyclable steel or aluminium to assist sorting.

But even this kind of labelling is of littie help when there

| | A A

are foo few recyeling schemes

[ the UK last year we recycled only about 11 per
cenl of steel cans and 17 per cent of aluminium cans
According to Friends of the Earth this compares badly
with countries such as the USA and Sweden which
recycle 53 per cent and 95 per cent respectively,

The main problem in the UK s the lack of Infrastruc-
ture for recycling. The Can Makers Federation has set
up about 200 Save-ACan collection sites around the
country, but even this scheme has run into problems,
due to the cost of transporting cans lo recycling plants

Steel cans can be separated in the waste stream by
electro-magnets. However most other EC countries are
hetter equipped with magnetic separation facilities than
the UK. The fact that only 26 local authorities use this
method highlights the lack of government and local
authority initiative. Without & national policy and more
support from central government, recycling will
continue to be piecemesl and inadequate

What you can do:

B Find out if there are any collection schemes in your
area and use them

B Ask your Jocal supermarket and local authority 1o
provide more recycling facilities in your area

B Write to your MP asking for the creation of a national
recycling policy and for more money to be putinlo
recycling schemes and other Incentives (o encourige
minimum waste of resources,

no deception is intended: “We need the extra air to
cushion the fragile Belgian chocolate from rough
handling’, Philip Evans of Birds Eve Walls told
Consumer Checkout. Ouch!

ht inches of packaging but only

s ol ‘tactile expenence
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| Dolphin-friendly tuna
on the menu soon

New agreements are currently being negotiated with
the tuna industry to ensure that tuna sobd in the UK are
caught by dolphin-fnendly methods, Largescale
driftnet aperations, known as 'walls of death', capture
dolphins, turtles and even whales alongside the tuna
The massive catches possible with drifinets yre
threatening tuna with virtual extinction in areas such as
the Sauth Pacific.

Now the Whale and Dolphin Conservation Society is
negotiating 1 UK agreement which will ensure that tuna
are not caught by drifinets. No producer will be given
accreditation unless their whole operation worldwide
conforms to the new standards, which will have & two-
tier palicing structure.

Vassili Papastavrou of the Whale and Dolphin
Canservation Society told Consumer Checkout that he
was confident an agreement will be reached with the
vist majority of the tuna industry,

Details from: The Whale and Dolphin Conservation
Society, 200 West Lea Road, Bath, Avon BA13RL. Tel
(225-334511

McDONALD'S BOWS
TO RECYCLING
PRESSURE

Consumer pressure in the United States has led
McDonald's to announce a nationwide plan to recycle
its polystyrene fast food containers.

Environmentalists in the US say the plan, which
requires customers to dump their used containers and |
packaging into special recycling bins, is in respomnse to
the McToxic public awareness campaign which
encourages consumers to mail used plastic fast food |
containers to McDonald's corporate affices.

I the UK McDomald's say they are operating a
pilot scheme in the Nottingham area to test consumer
creptanoe of a similar recycling plan. But until a
collection and recveling infrastructure is set up, all the

| packaging still eads up in the dusthin,

Kellogg's spurns
recycled card
for packets

Cereal giant Kellogg's seems to be swimmimg against
the fide of green awareness. Until 1983 Kellogg's used
recycled board for their cereal packaging — hutl now
their breakfast cereals come packaged in 100 per cent
virgin pulp folding boxboard. Kellogg's blame the
change on the lack of sufficient waste paper to
produce recycled board.

However competitors Weetabix are changing over
to using recycled board. lan Mason of Weetabix told
The Food Magazine that 70 per cent of their range now
use a percentage of recycled material in its packaging
and this was heing extended to their whole range of
profucts.

Kelloge's reasoping may come as something of 4
surprise to all those households who save waste paper
only to find no-one will take it away. Unless major
manufzcturers such as Kellogg's take the lead by
rreating large markets for recycled board, there will be
itthe incentive for local collection schemes.

COKE TOPS THE
SHOPPING LIST

The Bratish public spends more on Coca-Cola thax on
any other brand name item — both food and non-
inod retail purchases, sccording o @ survey by
Marketing magazine. With over £200m sales each
year, Coca- Cola out-sells Persil soap powder,
Neseate, Whiskas cat food and Ariel soap powder.

Main food and drink brand names are:
Cocacola over £200m
Nescafit over £180m
Bells whisky over £140m
PG Tips tea uver £110m

Heing baked beans  over £100m
Source: Marketing 24.5.90

ereal bars
— health
or hype?

This vear we will spend over £70 million on cereal bars,
the immensely popular ‘wholesome' alteraative to
sweets and biscuits, But 2 new consumer study*
suggests that they do not abways warrant their healthy
mage.

Eighty eight per cent of 200 shoppers said ‘yes'
when asked whether they thought cereal bars were
healthy and a third gave this as their muin reason for
buying cereal bars,

But when researchers from Manchester University
analysed seven popular brands and compared their
nutrition with a Mars bar and chocolate digestive
biscuits, they found four brands — Jordan's Chewy
Raisin and Honey bars, Harvest Crunch and Tracker
Nut bars — were all fattier than & Mars bar, while
Jordan's Honey bars contained more sugar than
chocolae digestives. Several cereal bars were saltier
than a Mrs bar,

The researchers suy it is questionable whether
these bars warrant the healthy image they have
guined

& Cergal bars — Are they healthy or is 1f kype? Vince
Mitchell and Pari Boastani, Manchester School of
Management, University of Manchester Institute of
Science & Technology (061-236 3311)
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Neil Sinden, of the
environmental group
Common Ground, laments the
lack of apple varieties
available this autumn.

British orchards have undergone
dramatic changes in recent vears

arotind the country, the supermarkels
seem 1o have succumbed (o the exotic
allire of the kiwi and kumquat. While
we're spoilt for choice when it comes to
tropical produce, does this have to be at
the expense of home-grown fruit? The
supermarkets and

Furopean «

THE APPLES BITE BACK

plus details of where they can be
obtained. The local greengrocer should
now have no excuse for not stocking
your favourite varieties.
The successiul campaign Lo save
the National Fruit Collections at

¢ \ Brogdale, hes

assist in the reintroduction of old
vaneties into motern, commercial
orchards and help identify established
varieties with pest and disease
resistance suitahle for onganic growers.
The Campaign for Real Ale is also
seeking to-support and encourage the
use of traditional cider apple and perty
pear varieties. Over 70 per cent of the

ition from overseas fruit . - " British-made cider based on
prod and conflict between home r " Some dessert apple varieties poised . ; . imported apple concentrate and
producers over how to deal with this r | for a comeback: favoured in the ““'m?"ﬂ' century. o cull’ dessert fruit (which fails
competition have resulted o & i James Grieve — a hardy Scottish apple fts vitamin C content is almost four % tomeet market standards).
ieclining share of the domestic 1 with a crisp flavour, much grown in the Iimu_that of a Golden Delicious. Marks and Spencer is
market and the grubbing-up of iﬁ north, Blenheim Orange — a dual purpose i promoting a four-month
around two-thirds of orchard land in Egremont Russet — thought to have p apple with a dry, nutty Ravour i ‘Old Fashioned English
England and Wales over the last 30 ! originated in England. At it's best it has a discovered at Woodstock, near Blenheim

i Apple’ season, featuring a

in Oxfordshire in 1740, i has 67

. Until 1988 orchard replanting i
grant saxmut)le fromthe Ministry  §
of Agriculture were only available
for a limited range of varieties.

With the decline in orchards we
have suffered a reduction in the
range and diversity of home-grown
apples and other tree fruit, available

in grocers and supermarkets. “

Working with nature over
hundreds of years we have created a
greal diversily of edible fruits — 6,000
varieties of apple are recorded in
Britain's National Apple Register. Now a
mere four varieties of apple dominate
our commercial orchards. Just iwo of
these — Cox's Orange Pippin and
Bramley (both excellent apples in their
own right) — account for over 75 per
cent of the apples produced in this
country,

Not so long ago orchards growing
fruit for local needs were common
throughaut the country, from Cornwall
fo the Carse of Gowne. Over 200
varieties of fruit could be found in 2
single orchard, The range of varieties
wiis selected 1o provide fresh fruit from
August Ih.rough to March, ar even later,
the following year, There were ideal
varielies for every dish, for pies, purée,
mincerieat and of course cider,

[gnoring the dazzling variety of
native apples, pears, plums and cherries
still to be found growing in old orchards
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rich, dry and nutty flavour. The most
widely grown russet in commercial
orchards.

Charles Ross — a dual purpose variety
{raised from a Cox's Orange Pippin and
Peasgood’s Nonesuch cross]. Sweet
and juicy.

Lord Lambourne — has a crisp, mildly

sweet flavour. The only twentieth century

variety in this fist.
Ribstone Pippin — an apple from

5"5‘ \‘orh:immthandl sweet flavour, much

""-
-

- o

™ ™
It oo

Commission
regulations anpear more concerned with
unitformity, size, and appearance rather
than taste, variety and seasonality. The
poor keeping qualities of some,
particularly early-season. varieties do
not suil the supermarkets’ requirements
for @ long shelflife. The Worcesler
Pearmain, for example, is at its best
suon alter picking — a pleasure-
currently denied most people.

The future however does show signs
of hope, with several initialives
underway. Common Ground's
campaign (o save old orchards and local
varieties of fruit has succeeded in
drawing attention to their value for the
cook, conservalionist and consumer.
The British Independent Fruit Growers
Association recently produced a
wallchart, listing 40 apple varieties still
grown commercially in this country,

i

{

in the USSR].

Resemary Russet — an early nineteenth
century variety of unknown origin with a
delicate, sweet and sour flavour.
Considered one of the best tasting

russets,

Ashmead’s Kernel — a good keeper with
a sweet, aromatic flavour raised by Dr ,‘f

Ashmead from Gloucester in 1700. ,»
4 mportant for many reasons —

preserved

a living archive and invaluable genetic
resource of over 2,300 varieties of apple,
500 pears, 330 plums, 220 cherries and
44 cobnuts and filberts — as well as a
number of vasieties of medlar and
quince, Research at Brogdale could

synonyms including Woodstock Pippin
and Renet Blengeinskil (as it is known

o (ozen varieties of apples.
§ Some, such as
* Ashmead's Kernel and
% Blenheim Orange, date
g back nearly 300 years.
§ Other varieties were
i developed towards the end
of the last century hut are
now hard to find.
The maintenance and
enhancement of diversity is

cultural, ecological, culinary and

economic. Creating and meeting a
demand for a wide range of home-grown
varieties through a high street outlet or
farm shop is likely to become
mereasingly profitahle in the future,

& Contacl Common Ground &l 45
S‘hdwn Street, London WC2H 9H]
(Tel: 0T1-379 3108).

APPLE DAY, THE APPLE MARKET, COVENT GARDEN PIAZZA
21 OCTOBER 1990

Or Apple Day, organised by conservation
group Common Ground, stalls in the area
known as ‘the Apple Market' in Covent
Garden will be occupied by specialis! fruit
growers, tree narseries, juice and cider
makers and others involved with the use and
cultivation of tree frils, as well as
horticultural secieties, schools, wild life and
other groups. Parficipants include the Dorset
Apple Juice Company, Scotts Nerseries and

Crapes Fruit Farm. There will also be 3 one-
off ‘Apple Roadshow’ to whick people are
iavited to bring frufl from their ennamed
garden trees for identification by axperts
ffor a smalf fee}. For two weeks peior fo
Apple Day theve will be a display of regional
apples, daily apple tastings and an exhibition
of photographs by James Raviious of West
Country orchards in 2 marquee on the Piazza
in Covent Garden (9 - 21 October].
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It's a fishy
business

‘Plenty more fish in the sea’ the old
saying has it — but today it's no
longer true, with fish stocks in seri-
ous decline. With pollution of our
seas, should we still be recommend-
ing consumers to eat more fish? Sue
Dibb investigates and asks whether
fish farming is the answer.

n 1983 the United Nations Food and
Agriculture Organisation reported that over-

fishing had depleted 11 major oceanic fisheries
—sixin the Atlantic and five in the Pacific. Fishing
fleets using sophisticated technology and fuelled by
cheap oil had to a large extent replaced smaller boats.
Fish hiad less and less chance of escaping their nets.,

Once the seas around Hritain were the richest
source of marine life in western Europe. Now despite
ten years of quotas aimed al conserving fish supplies,
many fish species are facing near extinclion.

Over-fishing in the 1970s was responsible for the
extinction of the common skate in the Irish Sea, and
the virtual extinction of North Sea herring. Now
haddock and cod are both under threat with no
guarantee that quotas will protect them. Scots fisher-
men have been found to exceed haddock quotas by 30
per cent — the surplus fish are simply thrown back
into the sea, dead.

In 1987 the UK exceeded its quotas on 11 species of
fish. The worst-hit stocks were North Sea mackerel
where the {otal catch was almost 14 times the UK
allotted quota. Despite threatened legal action by the
EC. it was reported that even this massive overfishing
would probably be ‘excused’ by the Commission. In
1989, 372 offences against Gsheries prolection
legislation were brought to court in the UK, but
average fines were less than £2,000.

The European Community's 100,000 strong fishing
{leet has doubled its capacity in the past 20 ycars and is
now, experts say, up (o 40 per centtoo large. Fierce
battles rage over the dwindling fish stocks. Owners of

racRadiaay (OLLOM

British boats now numbering 10,000 say they have lost
out 1o European competition, Despite investment in
mudernisation, many smaller fishermen are facing

bankruptey as they chase smaller and smaller catches,

Not enly are the numbers of fish declining but so is
their size. Danish factory ships have been accused of
sweeping up immature cod and herring for fish meal,
while factory ships supplying Scotland's fish meal
factories have been blamed for the disappearance of
sund eels off the Shetland 1sles.

The EC has proposed the use of larger mesh nets,

to catch only the older fish and preserve a more
valuable harvest for the future. But UK fishermen
have reacted strongly against the proposal and il is
likely that Minister John Gummer will argue that the
Mieasures are {00 stringent.

The need for long-term conservation and a level of
fishing which would produce a sustainable yield is
generally accepted by European nations. Yet most are
reluctant to make the short-ierm sacrifices. Thereis
now talk of paying fishermen not to ish — but this has
not found favour with the UK governmenL.

Pollution of the seas
Over-fishing is not the only threat to fish stocks.
Pollution of seas and rivers may in severe situations
poison fish and shellfish. At lower levels toxins can
accumulate throughout the food chain, including fish
themselves.

The North Seais one of the worst polluted seas in

the world. DT, PCBs, zinc, lead, copper, chromium,

nicke] and mercury all find their way into the sei from

rivers and pipetines but also from industrial waste and
sewage sludge domped from ships. The heaviest
dumping eeeurs at the mouth of the Rhine and of f the
north Brittany coast.

A German government report in 1980 described
pollution in some areas as alarming, especially in
coustal regions. And in 1984 a Scientific Conference
for the Protection of the North Sea sugpested that it
was not only coastal areas but the open sea thaf was
directly endangered. 'l or parasitised fishes, hirds
and other seas animals are becoming increasingly
commen’ their report concluded

In 1986 The Netheriands [nstitute for Fishery

Investigations reported that 40 per cent of a sample of

20,000 flounder, dab and plaice had cancerous tumours
or bacterial skin diseases from chemical contamination
and were unfit for eating. The Dutch government
issued health warnings. Ina survey the same year the
Germans found 42 per cent of it's fish were discased

Despite these reports our own Ministry of
Agriculture says there is no cause for worry, They
claim that their regular surveys do not show the same
extent of disease. However external disease in
flounder from the Inner Thames Estuary was found in
15 per cent of fish in 1987, The fish were caught
downstream [rom two major sewage treatment works,
which process significant amounts of industrial waste.

MAFF's Directorate of Fisheries Kesearch in
Lowestoft is responsible for monitoring levels of
metals, organochlorine pesticides, PCB residues, and
also radioactivity in fish and shellfish off the coast of
England and Wales. Their most up-to-date information
available dates back lo 1984, despite an assurance in
1987 that reports would be prepared annually.

In their 1987 report they conclude that thereis
considerable variation of contamination around the
coasts of England and Wales. “Whilst the resulls
obtained do not in general terms give any cause for
concern, it is apparent that levels of certain contami-
nants have been, and in some cases still are, relatively
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Once the seas around Britain were
the richest source of marine life in
western Europe. Now despite ten
years of quotas aimed at conserving
fish supplies, many fish species are
facing near extinction.

The North Sea is one of the worst
polluted seas in the world. DDT,
PCBs, zinc, lead, copper, chromium,
nickel and mercury all find their way
into the sea from rivers and pipelines
hut also from industrial waste and
sewage sludge dumped {rom ships.

Out of 26 medicines used in fish
farming, only one-third have a
product licence.

The most toxic chemical used in fish
farming is the organophosphorus
pesticide Aquaguard, previously

known as Nuvan. This is widely used

to control sea lice which proliferate
In the conditions in
which farmed salmon are kept.
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high in afew areas. Concentrations of some
organochlorine pesticides and PCB residues remain
above normal in some North Sea areas, but levels are
generally lower than those previously reported.”

Critics, though, question what may be considered
‘normal’ levels and there have been caticisms of the
way in which MAFF publishes its results. For example
they sometimes omit levels of contamination consid-
ered so high that they would ‘distort the overall sample’
from their caiculations.

[n addition to this type of pothition the UK dis-
charges more radioaclivily into the sea than any other
nation. Sellafield has made the Irish Sea the most
radioactive sean the worlil,

Shelifish beds and fish can also be contaminated
with viruses frum sewage disposal. Viruses can live up
to 17 months in the sea. Untreated sewsge is pumped
straipht into the sea at many outiets around the UK and
a further 30 per cent of K sewage sludge is dunped
by boal at sez.

In 1487 an attempt to declare the North Seaa
specially protected arva failed. Whilst the pollution will
continue, the UK has agread (o ensure (hat pollution
levels do ot rise above those of 1987 Incineration of
toxic wastes at sea is to be phased out by 1994 and the
overall volume of toxic substances and agricuitural
chemicals discharged into the sea habved by 1995,

Earlier this year the government warned that
people should not eat shedlfish caught along a 200 mile
stretch of the east coist following the growth of toxic
algal blooms. A subsequent investigation by the
Commons Environment Committes of MPs called on
the government (o create a single authority 1o protect
the public. The Committee felt the conflicting advice
given by the Department of Health and the Ministry of
Agriculture had led to much public confusion. The

Diseased flounder caugh! in the North Sea

Nl

committes was also critical of the Department of
Envirenment's ‘complacen?’ position on nutrients
which feed toxic aliae blinms.

Fish farming — the real answer?
Fish farming has been one of the world’s hig growth
indusiries over the lasl decade Five years ago there
were only a handful of fish farms in Scotland, now there
are more than 260, making Scottish fish farming
seconl in size only Lo Norway.

The industry is becoming increasingly doninated
by large, multinational companies including Unilever
antd Booker McConnell. But far from bringing greal
foeal wealth, poor planning has resulted in over
production and a slumyp in the market. This has
brought financial loss and bankruptey, particularly o
small operators,

These days you are untikely to find wild salmon on
the meni. Some restauratears say farmed salmon is
tasteless and falty and are calling for clear lahelling on
menus, [nferior fish have been blamed on cost cutting
by salmon farmers. Others dispute these critivisms,
claiming thal farming has made salmon far more
accessible to the pockets of ordinary people.

But there are prowing worries about the eswiron-
mental impact of fish farming. The industry has been
allowed to develop without adequate planning controls
and without proper regulafions to minimise environ-
mental damage. Many developments, including brge
scale farms, escape planning controls because they are
deemed ‘agricultural” projects which are exempt,

Groups siich as the Marine Conservation Sociely
say Lt fish farming upsets the ecological balance in
many lnchs and causes sea bed pollution; and seals and
birds that are attracted o the fish pens 1o feed are often

snoL
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Japanese driftnetter catching tuna in the Pacific

The fish farming industry is regulated by the
Crown Estates Commission (CEC) which issues leases
for sea bed sites on which fish cages are moored,
Decisions on whether o issue or renew licences are
made in secret, and under the Crown Estates Act
(1961} the CEC is required to maximise financial
yields. Thus commercial pressures are heavily at odds
with the needs of conservation

Farmed fish are reared in off-shore cages and
under such conditions are liable to suffer from
infections of the pancreas, furunculosis (an ulceration
of the fiesh which makes the fish worthless), bacterial
kidney disease and infestations of sea lice, Anglers
argue that fish farms act as 8 breeding ground for
diseases which are then passed on towild fish.

To control these diseases antibiotic and antibacter-
al drugsare regularly used — ministry tests last year
found residues of 11 different sulphonamides (antibac-
terial drugs) in farmed tront. Norwegian studies have
found that antibiotics can persist in marne sedinients
beneath fish cages for up to six months after treatment.

But the most toxic chemical used in fish farming is
the organophosphorus pesticide Aquaguard, previous-
l¥ known as Nuvan. This is widely used to control sea
Jice which proliferate in the conditions in which farmed
salmon are kept. However Aquaguard is also highly
toxic 1o other forms of marine life, includiug crabs and
lohsters, particularly at the larval slage.

Dichlorvos, Aquaguard’s active ingredient, has the
highest acute toxicity of all the 22 dangerous sub-
stances listed on the Department of the Environment's
Red List'. Nuvan was used on salmon farms for over
ten years withoul a product licesice approving it's safety
— a loophole in the Medicines Act (1968) allows vels lo
prescribe any product, whether licenced or nol. And
Aquaguard/Nuvan is not alone — oot of 26 medicines

il J L :
-—N \7\‘,‘- I;E_ 4 :
2 : =

userd in fish farming, only one-third have a product
licence.

1n 1989 the Ministry of Agriculture granted Nuvan a
temporary product licence under the new name of
Aquaguard. This was extended for a further two years
this summer. Data supplied in support of the licence
and offiial advice given to MAFF by the Vetinerary
Products Committee are not publicly available.
Despite MAFF's statement that alternatives to
Aquaguard must be developed as soan as possible, the
industry still claims that if Dichlorvos were banned, the
entire farmed salmon industry would be wiped out.

Annother substance under review is canthaxanthin,
the colouring added to over % per cent of saimon and
trout fish feed to ensure that fish look an appetising
pink colour. Farmed fish lack the diet of crustacea and
algae which provide natural flesh colouration in wild
salmon and troul. Canthaxanthin doesn't have to be
declared on the label, but at high intake levels, itis
known to cause deposits in the eye reting reducing
vision in low light. Alter re-evaluating the safety data,
the government's Committee on Toxicity decided
earlier this year that it could not set a safe level for this
dye. Whilst canthaxanthin has been banned from
directuse in food, its use in fish and chicken feed (to
colour eggs) is still under review. Despite known
alternatives, the fish farming industry is Gghting hard
tu maintain the use of the dye.

Al those involved in fish farming and its regulation
need 1o address these consumer and environmental
concerns. As with other forins of intensive animal
production consumers are increasingly unwilling to
accept unpalatable facts about animal welfare, environ-
mental damage and risks to human health. Thisis the
challenge that fish (arming will need to meet, ifitisto
become a solution to fish stock depletion.

Fish dinners

Fish does nof just end up on your, or your cat's,
dinner plate. Almost 30 per cent of the world caich,
some 20 million tonnes annuaily is used for feeding
pigs or chickens or even farmed fish. Fish is also
used as a fertiliser and in the preparation of fish oil.

Painting a
grim picture

A highly toxic pollutant from paint used to prevent
boat hulls becoming fouled with algae, limpets,
barnacles and other creatures is also threatening
marine life. Tributyltin (TBT) is responsible for
turning female whelks hermaphrodite. This prevents
them from reproducing and the result is that the
whelk population is, in many areas, in serious
decline. Even low concentrations found well away
from harbours can cause these abnormaliies.

Forty-five species of marine animals worldwide
are thought to be affected, including farmed salmon
which can accumulate TBT. Several countries
including the UK have restricted the use of TBT but
nowhere is it banned. Alternatives are being
developed — so there are no excuses for preventing
TBT's outright ban.
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The Corpor

Health visitors in mother and baby
clinics often give out weaning and
feeding pamphlets, including
company literature, by the handful.
Is this honest health education or
are NHS professionals becoming
sales reps for the big babyfood
companies? Tim Lobstein
investigates.

nhy

arents are often unsure about what their b
requires, and need to turn to someos
advice. Priends. family, nesghbours perhaps

O <hould it be a health professional, the health visttor

al the local clinic? Which of these sources can provide

a new parent with good quality, unbiased information?

The NHS should, of course, be a

unbiased information that pots the baby's needs

source of helpful,
uppermost. Bul starved of funds, health auth
have had to cuf back ‘non-essential” ser
longer produce their own leaflels on health education
matters — such as how to feed new babies, when o

1S

Many no

start a baby on solids, how w cope with problem
Teeders or make healthy snacks for toddlers,

Eager to il this gap, the food industry hasn'l
hesitate '

thousands to send 1o b

ctive leallets in their

:
dlth centres across the

country.

But do these leaflets reflect good nutrition and
health education in an unbiased form, or do they carry
images and messages designed primarily 10 promole
their awn products?

A survey by health educator April Breit* found a
total of ) leaflets relating to nutrition and health in

just one district health authority’s clinics. Of these,
virtually two-thirds (58} were produced by lood
companies or food industry bodies (see table).,

Some leafiets concerned specific health problems

or special diets, but Ms Brett identified 49 beaflets aml
booklets that offered general advice for the public; 28

of these were commercially produced and 21 non-
COMMercia

Specific information about amounts of nutrients
was rarely offered unless it marde & commercial point
Ribena, for example, compared the amount of vitamin
C in its product with found in various foods,
inchiding ruaner beans and mashed banana

The study found that all leaflets about feeding
young babies mentioned commercial fonds as a
possible first food — but only the company-producesd
leaflets gave named brandds (their own). Fourof the
company leaflets did sot mention that fresh or ‘family”

Cow & Gate
Weaning to Family Meals
Pure Juice Recipes for All

Milk-Free Recipes for You and Your Baby

Milupa Menu Suggestions

Growing up with Cow & Gate

Dairy Products
Advisory Service

The New Generation of Baby Foods ‘

Infant Feeding Difficulties

Farleys Weanung Guide
Baby Foods

Infant Nutrition

Heinz

Baby's Mixed Feeding Your Guide to Good Diet
Vegetable Meals Guide to Feeding (antenatal)

When Baby Comes Too (travelling)
Baby's Holiday (guidelines)

Cooking the Slimway
| Rohinson’s

When Baby is Ready for Solids
Moving on to Family Mealtimes
Understanding Nutrition for Babies

Ready Brek

Marmite
Flora

Nutntional Information for Health Visitors

(professional)

Nutntion Information (professional)

Holidays with Your Baby

After Milk What Next
Pregnant?

Ribena

Baby's Drinks (two versions)

National Dairy Council Oh What a Lovely Mess

Feeding the Younger School Child

Take Something Simple

Smith Kline French

Food and Drink
Federation

Butter Information
Council

Outline

Children: Good Things to Eat

Michael the Milkbottle
Facts About Cream
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National Dairy Council Dairy Industry Today
Facts About Soft Cheese
Champion Cheese

Starting Solids

Snack Surpnses

Recipes for Teatime

Between Meal Snacks

The Wheel of Food and Good Health
Keeping Trim

Looking Forward to Retirement
Your Diet in Pregnancy

Fresh Milk 6 months - 5 years
Calcium: How Much Do You Need?

Good Food for Healthy Children
Feeding the Problem Eater

The Overweight Child

Savoury Snacks for Schoolkids

Eating for a Healthy Heart
Food Choices No 3
Flora Fat Finder

Eating Your Way to a Long and Healthy Retirement
Easy when You Know How

Common Sense about Food Care in the Kitchen

Fats in the Diet

\
An Qutline of Weight Control for the Young Child ‘
An Outline of Weight Control for the Teenage Girl
An Qutline of Weight Control for Men

Source April Brett, 1989° |
d




ate Clinic?

foods can be used for weaning; several (all company-
produced) leaflets made no mention of mashing or
sieving foods but did describe opening jars and (ins.

The majority of infant [eeding leaflets were aimed
at women as mothers. Men were ignored. Mostof the
social images were of fairly wealthy families. Black
and ethnic minorities were acknowledged, though few
cancessions were made
10 traditional diets.

The general tone of
commercially-produced
leaflets was one of
reassurance and
authority: products were
‘specially formulated’
according to ‘nutritional
experlise’ in order that
what you bought was
“all that your baby
needs.” These attempls
to create scientific

months. ?

IS THIS HEALTH
EDUCATION
MATERIAL?

Farley's Farex. The recommended
first solid food, suitable after 3

§ ... two weeks after introduction to

staff. Clients of the service may start to see ¢linics and |
health professionals as mere extensions of the ood
industry.

Alook at the professional worker's organisation,
such as the Health Visitors Association, shows further
evidence of industry - health service collaboration.
Robinsons baby foods have long provided free diaries
and various services - such as
atravel agency - for health
visitors. Wyeth, makers of
formula milk, offer prizes and
support [or trainee health
visitors. And the Milk
Marketing Board have just
launched - with the HVA -a
luxury leather flofax for
health visitors' daily reference.

Concerns at the health
service's loss of independenc
are further compounded by |
leaflets produced by the ‘

]egitlijmacy fc;rselling 2 golids your baby could be eatmg Health Educatiohn Authority
product are less a form (HEA). These show — as parl
of health education, ha_lf the contents of Cow & Gate. Bog of the TIEA's policy of

more about health dis- trial size Stage 1 Baby Meal Main collaborating with industry —
education, Ratherthan COUISe... ! nutrition and health informa-
empowering the reader tion alongside brand and

to understand what they i At first baby needs only one or product informaticn. Far from

should do, the messages
mystify the issue —just
buy the products and all
will be well.

Health visitors

packets.

themselvesrealise that  @'There's a lot of protein and good
the leafletsare far from - poyrighment in Milupa Infant

ideal. Bu} as prqfessuo:r Dinners. y
als they like to give
their clienls material to
take home. Asone
professional put it, 1
know it's advertising
but I don't think it
malters as long as
mums have something’.

Besides the direct
messages and the subtle images which commercial
leaflets convey, there is another process here which
has wider implications. When health visitors hand
out these leaflets, aren’t they implicitly adding their
professional endorsement and the authority of the
clinic? Certainly the companies hope this will
happeo.

Or might the reverse also happen? Pernups ue
commercial, vested interests inherent in many of the
leallets rub off onto the clinics and their professional

two teaspoonfuls per day made up
according to the instructions on our
(Robinsons)

Heinz made an effort: # Tins or jars
of baby food can be useful but don't
let them replace fresh food
altogether. Try not to use tins or
jars at more than one meal a day.?

the companies appearing
respectable, the HEA gives
itself the appearance of having
become a cheap marketing
agency!

Despite severe economic
pressures, several health
authorities have managed Lo
resist the temptation 10 allow
commercial literature into
their clinics. Among the first
and most widely publicised,
West Lambeth introduced a
comprehensive infant [eeding
policy in 1987 (see London
Food News, Autumn 1987).
Leaflets from commercial
sources, the authority declared, would not be dis-
played unless approved by a special monitoring group,
which included health visitors and dietitians. Other
practices, such as distribuling free samples and
Bounty Bags were also discontinued.

* Nutrition Education or Product Promotion: An
Investigation of Nulrition Education Leaflels Used in
One District Health Authority. MSc thesis by Apri!
Rose Brett, Leeds Polytechnic and Hull University,
1989.

Assessing
commercial
sponsorship

uts in public finance have provided new
opportunities for commercial sponsorship

and the field of health education is no
exception. But much commercially produced
material has been found by health campaigners to
be biased, misleading or inaccurate with some
little more than advertising.

Some of the most worrying types of commeircial
health education materials are leaflets about baby
and infant feeding which we examine here in
greater detail. Yet there may be a growing prob-
lem with other types of material such as is
increasingly available to schools.

In the health services, under the new GP
contract where doctors are paid for the specific
services they provide for patients, including
providing preventive health education, there is
likely to be a new, expanding need for materials
which give advice on healthy eating. Commercial
leaflets, posters and videos will fill this need if no
other material is easily available. Recent 1esearch
by the Coronary Prevention Group found that over
half (57 per cent) of the types of materials used by
primary health care workers already comes from
commercial sources.

The government-funded Health Education
Authority (HEA) has for some time had to find
commercial sponsorship for its health education
campaigns. This autumn its ‘Food for the Heart'
campaign aims to persuade all adults to cut down
their fat consumption, but relies on substantial
sponsorship from more than twenty food retailers,
manufacturers and trade bodies.

Now The Food Commission is supperting a
move by consumer and health organisations to
seek a wider assessment of the problem. One
solution would be some kind of accreditation
scheme to prevent the most blatant kinds of
product promotion. Another is for independent
sources to provide more materials, but without the
funding, commercial organisations will increas-

‘ ingly step in to fill the gap.

THE FOUD MAGAZINE®UUT /DEC [wale23



Food hygiene in schools

The Food Safety Bill received Royal
Assent in June 1990 and comes into
effect from January 1991. People
who handle food commercially will
need training in food hygiene and
everyone in the food chain will be
held responsible for food safety’.
But, asks home economist Jenny
Ridgwell, what is happening to food
hygiene in the classroom?

ducation is undergoing reform. All pupils
aged! five 1o sixteen will study technology, and

food must be ane of the matenals used in the
design process. That means that for the first time,
primary pupils will be preparing food as part of their
curniculum. 1Usa great opportunity for better
nderstanding of health and nutrition and a chance fo
delv -'J1e1 wd hygiene message.

Jut what kind of message will pupils get? And who
is advising the teachers and keeping them up to date
on food matters? What sort of facilities are available
ool I‘I‘I'IEE"‘,".'F ) prepire Fl'u’;-:!? ‘\ll.hll is
responsible for providing guidance?

[he magonity of state schools are controlled by local
education authorities, The Health and Safety at Work
Act 1974, applies to schools and imposes a duty on
employers o "rroviu ‘approved codes of practice’,

This makes local authonties responsible for issumng
guidelines, bul a trawl of forty k i
suthorities produced only two sets of \U'I\' guidelnes
ned with food handling in school classrooms.
ocal authority inspector told me that food hygiene
was ‘common sense”. When asked what his ‘common
sense’ policy was on the use of raw eggs by pupils to
prepare such dishes as choco
mayonnaise, | was met with silence, The June 1990
1I| in of Fi ull\u v Directory 1ssued by MAFT states
nsumers are advised (o avoid eating raw eggs or
uncouked lvods made from them', Schools need a
network to distribute the latest information on feod
hy g’(nf issues, so that those on the shop floor can rely
wore than 'common sense’,

.\ hat are school food preparation areas like? In
secondary schools, food preparation is carried out in
property designed home economics rooms. Although
fnod investigations may be carried out in science
lessans, the Department of Education and Science
salety guidelines advise that ‘Eating and drinking in
the laboratory should be forbidden’. To me, the
preparaton of mayonnaise in a science lab is a
muddled message — it may demonstrate
emulsification but it reinforces the idea that food is
made in an environment used for chemical experiments

ocal e

late mousse or
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and culture growing.

What about [ood preparation areas in primary
schools? In the past children have often prepared lood
in back corridors using battered tables and borrowed
equipment. They often wash up in sinks used for
paintbrushes and pottery — or worse, Lhe school
cloakrooms. Government leaflets advise consumers to
store perishable [ood at the correct temperature in a
refrigerator. Many primary schools are lucky if they
pussess one refrigerator which is usually kept in the
staff commonroom. Teachers may not appreciale
pupils wandering in with plates ol food, and disturbing
their well earned peace! So, food will get left in warm
classrooms then taken home and eaten after schiool,
giving bacteria plenty of time to multiply. The whole
process is fraughl with confusion.

So what can be done?

Environmental Health Officers (EHQs) will be
responsible for training food handlers and those
involved in the ‘Tood chain’. The Food Safety Bill will
strelch their resources and make enormous demands
on their staff. At present EHOs are not responsible for
work undertaken in the school classroom but the new
curriculum could change thal, The [nstitution of
Environmental Health Officers has already been
alerted to the fact that some local educalion authorilies
are allowing students to prepare and sell food through
mini-eriterprises ‘which are subjec lo various slatulory
controls. The example was given of students selling
ice-cream which had not been prepared with correct
temperature controls or sterlisation procedures. Their

Principal EHO, Janine Avery, voices the [nstitution’s
wornes:

‘Such practices are of concern to the Institution as
our members are responsible for enforcing much of
this legislation, particularly with respect to food
hygiene and health and safely matters. Adequate
‘raining and supervision is cssential for any shudents
unidertaking such work, not only for their own safety,
buit for the safety of others. 1 hefieve that this problem
should be fackled nationally and | trust that suitable
guidance will he provided in due course.”

The Richmond Committer reported to the
government on the microbiclogrical safety of food and
maile the following recommendations;

B 'lmproved arrangements (s informing the public and
media on lood safety malters.'

B ‘A structured programme for training in food hygien
for those involved in food handling al all fevels.

Opportunities exist to provide guidance at s
national level on safe food handling for school pupils.
Such pupils are already foed handlers’, and theis
teachers are part of [he 'food chain’ which cught to be
supported by the extra £30 million a year of promised
government funding.

Food hygiene education shuuld be regarded s a
lolistic process — it concerns everyone. If Britain has
the expertise t prepare statulory guidance for the
Food Safety Bill, these resources should also be
directed al designing an educational food handling
programme for the consumers and food handlers of
lomorrow.

FOOD CONSULTANCY

USE OUR EXPERTISE

The Food Commission has extensive experience of consultancy work in the food sector.

Ask us about:-

* Nutritional analyses

% Healthy recipes and menu
development

* Cook-chill

* Food hygiene and hazards

* Food and catering policies

Competitive Lendering
Multicultural resources
Management structures and
business plans

Economic analyses

1992 and Europe

* 4 4

With over five years' experience of work with starutory agencies, local authorities and the
private sector we can offer a range of skills and insights which will prove invaluable.

To draw on this wealth of practical knowledge and
phone Tim Lobstem, Food Commission Research 071-253 95 13,
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Bun fight

Dear Food Magazine

Vegetarians and non-pork eaters may be
concerned to know that McDonald's
uses lard in its buns.

T wrote to McDonald's head office
suggesting that the company warns
their customers about this [act. [
received a reply from the Senior Vice
President along with a 3G page bookiet
on the nutritional constituents of their
products. [ wrote back suggesting a
simpler method, because they cannot
expect their customers to read all the
information enclosed in the hooklet
before having their quick meal.

I hope the Food Commission will
pursie this issue and try to put
pressire on fast (ood restaurants to
label their products or, at least, have a
rolour code for food suitable for
vegetanians

Thunk you for your concern and
eiforts.

Sana Janakat,
Nutrition Research Unit,
London NW1.

FEEDBACK

Edilors’ reply: McDonald's also use
beef fat for their deep-fied french fries.
They claim this is to provide ‘the unique
taste our customers the world over
have come to expect’ but over in the US
ol A the chain is introducing a
vegetable oil alternative, They are also
introducing non-fat muifins, low-fat
yoghurt and milkshakes with 80 per
cent less fat — in their US outlets.

Our data show the lollowing
information on [ast food buns:

B Burger King — includes animal fat

B Kentucky I'ried Chicken — depends
on supplier, so may include animal fat

B McDonald's — includes lard (pork
fat)

B Wimpy — contract specifies vegetable
4t but some store managers may buy in
other buns

B Taco Bell tortillas — nay include lard

For more on animal products in fast
foads, get our book Fast Food Facts.

Green top

Dear Food Magazine

“This morning with astonished disgust [
received from my milk-supplier a copy
of the enclosed leaflet,

As a thinking person interesied in
preventive medicine | have for 14 years
gone aut of my way to get hold of non-
heattreated milk, for its fresh natural
qualities. By now my family can
immediately detect the deadened,
elderly, de-natured stulf, even in a cup of
tra. Indeed the pasteurised product has
little in common with the lovely fresh
creamy substance providei from a
licensed farin.

What isn't {ull of organisms? The air
is dense with them, ditlo our malttresses
and clothes. Life is synonvmous witli
bugs and bacteriz. Avoidance of dirt
whether by boiling, bleaching,
antibiotics or irradiation — based on
fear rather than objectvity — is
ultimately counter-productive.

Come off the coke and canteen
coffee, bureaucrats, and drink a glass of
green-top!

S J Ellis, Wimborne Minster, Dorset.

Dear Customer

Recent changes in
legislation require us to
label our milk bottles with
the following statement:-

‘This milk has not been
heat-treated and may
therefore contain
organisms harmful to
health,’

We would like to point out
that this does not indicate
any change in our milk
production and bottling
methods, and our dairy
continues to be tested
weekly by the Milk
Marketing Board.

UNCLE BOB’S AGONY COLUMN

- Public analyst Bob Stevens answers common
questions about food composition.

[ read in The Food Magazine, fssue 10,
thai suipiites are used Lo preserve wine.
Are they used on fresh vegeiables? I ask
because the carrots I buy are orange hul
turn brown as soox as [ clean tem,
Sulphites ave different forms of
sulphur digxide, pe'armitted i certain
foods as E220, E221, E222, E223, E224,
E226 and E227. The principle
applications among 50 or so listed i the

—XUMHE AEMDNIUL[""
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Sulphites in food

Preservatives Regulations, 1989, are:

Soft driaks and beer upw'fo mg/ky

ready to drink
Clder and perry up 10200 me'ka
Most fruit jucies  up o 50 mg'kg
(it need not be
dectared below
10 mg/kg)
Dried frait up to 2,000 mg/kg
Wine up to 200 mg/kg

I present, they must always be
declared in the list of ingredients on
prepacked foods as, for example,
‘preservative, sulphur diexide’ or
‘preservative, E221

Raw vegetables are not aflowed to
contain sulphur dioxide. The effect
yoir have sioted with carrots is an
enzymatic effect, When you scrub
them, vou break down a ot of the plant
cells releasing engymes which react
with the pigments in the carrots. The
colour change you describe has
nothing to do with any chemical
treatment. Some types of apple go
brown almost as soon as you slice
them, for 3 similar reason

Having worried about alimisiun: in
water. in saucepans and i cans of beer
and soft-drisks, [ now hear there &
alumaninm in toolipaste. [s this so and
how much?

There is not kely to be any
available aluminiam in normal
toothpaste. The polishing effect is
partly due to the use of a mild abrasive
such as silica; 1am not aware of 3
toothpaste using carborundum
(aluminium oxide} for this purpose.
Your concern presumably stems from
the suspected link (not yet shown to be

nium in tooth paste.

causal) with alzheimers disease. We
should not Jose sight of the fact that
aluminium, in its oxide form, Is the most
abundant metal in the earth’s crust.
Our species would not have evolved as
had without some mechanism for
coping with the metal in its natural

stale.

It is also worth noting that little
toothpaste is actually ingested in
normal use. Ifif were, the presence of
percentage levels of fluoride
compounds used in many braads would
be unacceptable

THE FOOE MAGAZINE
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THE BIO-REVOLUTION:
Cornucopia or Pandora’s Box
Pluto ress, 1990

MIRACLE OR MENACE:
Biotechnology and the Third World
Panos Publications Ltd, 1990, £6.95.

We are living through the dawn of a
new industrial revolution — the
genetic engineering or biotechnology
revolution, There s thereflore a need
for dialogue between the public and
scientists at every step of the
development of the new technolegy.
The Athene Trust conference, of
which The Bio-Revolution is a record,
was a valuable contribution Lo this
process, becanse it succeeded in
oringing together many of the
imporiant scientists and campaigners
in this field.

e Hook is divided into five main
sections, on animal welfare, BST, the
environment, ethics and philosophy
and public participation. One of the
1ssues discussed is the use of growth
hormone genes to create oversized
animals for commercial reasons: most
of the confributors were strongly
opposed 1o such applications, since the
efferts on animal wellare are
unpredictable. Both the section on
animal welfare and on ethics conlain
interesting discussions of the morality
nf creating and using genetically
cngineered animals. However, pechaps
ihie grealest controversy arises in the
discussicn of the use of BST (bovine
growth hormone) to increase mitk
viekd in cows.

[he only weakness of the hook is
the section on the environment, which
should have been more substantial.
[his minor fwlt notwithstanding, the
sook s an excellent introduction Lo the
issues surrounding genetic
engineering, which also deserves (o be
reat by those who have an
acrquaintance with the subject.

[e Panos dossier, Miracle or
nienace, is another good introduction
1o biolechnology, focusing specifically
o1 il applications and drawbacks in
the third world. [ts main strength is its
¢larity of presenlation. including
simple exposition ol some of the basic
technical information needed to
understand the subjecl. The material
i well organised and readable, and
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throughout the book, many examples
are given ol the possible benefits of
biolechnology for the third world, in
order to counter the one-sided,
negative view which is often given,
This approach begins to feel like alist
of ‘maybes’ and ‘perhapses’ after a
while, but this is probably inevilable at
the current stage of development of
the technology. However, the book
does demonstrate a lack of awareness
of the need for third world countries Lo
reduce dependence on cash crops
ralher than ‘improve’ them through
biotechnology.

The drawbacks of biotechnology
are presented, correctly, as arising
from its control by the first world and
particularly by lransnational
companies, Examples given are the
relative under-development of medical
products for third world needs, due fo
Lhe lack of a market rich enough to
pay for them; substitution of cash crops
by tissue culture lechnologies; the
plunder of genetic resources from third
world countries; and. generally, the
development of technologies and
producis which are not appropriate to
the needs of poor farmers. As the
book emphasises, the solution to these
problems lies in development of
appropriate biolechnology by the
South, in cooperation with publicly
funded hiotechnology in the North —
and in consultation with those who will
use the lechnology (e larmers).

David King

BREAKING THE PESTICIDE
HABIT: Alternatives to 12
hazardous pesticides

Terry Gips, International Organisation
of Consumers Unions, 1990, $20.00.

This hook sets out the case lor
allernatives to currenl pesticide use.
1 uses practical examples of how such
alternatives could entirely replace the
‘Dirty Dozen’ pesticides. These are Lhe
12 pesticides whose toxicity causes
particular concern to the international
environmental and consumer groups
represented by the Peslicide Aclion
network (PAN}. PAN was established
to campaign [or the restriclion in use
of such chemicals and their ultimate
withdrawal throughout the world.

Originally published by the

[nternational Alliance for Sustainable
Agriculture in 1987, the book’s re-
publication today by [OCU shows the
recognition of ils potential value in
educating a wider audience about the
dangers of uncontrolled pesticide use
and Lhe existence of alternatives.
Over half the book is specifically
devoted to the ‘Dirty Dozen’ and the
nonchemical alternatives to their use.
However, other chapters are more
general, for example settiog oul the
dangers of exclusive reliance on
chemical pest control and outlining
techniques for their reduction.
Elsewhere the aclions taken by groups
such as PAN to encourage more
sustainable and safer agricultural
policies are discussed.

The book is readily accessible 10
non-scientific readers, who will
welcome its heavy use of case studies.
These back up its claim that chemieal
pest control is frequently unnecessary
and can create grealer problems than it
solves. Since many ol the ‘Dirty Dozen’
are already banned from use in Britain
it is of less use as a practical guide 1o
reducing pesticide use here. although
ils general policies are still applicable.
However, it serves as another reminder
thal cur failure to control pesticide
exports continues lo exact a terrible
price in countries where there are no
usage controls. Furthermore
such pesticide-afected produce is
still exported back inlo Brilain.
Pete Snell

GREEN DEVELOPMENT

W M Adams, £30.00 hardback,
Routledge, 11 New Fetter Lane,
London EC4, 1990, TBSN 0415 00443 8

AFTER THE GREEN
REVOLUTION
G R Conway & E B Barbier, £8.95,
Earthscan, 3 Endsleigh St, Londen
WCI, 1990, IBSN 1853830356

Now that we all claim to be
committed lo green politics
irrespective of our red, blue or yellow
starting points, it has become
necessary lo distinguish between
deep green, light green and what the
Dulux manufacturers call a hint of
green, to aveid the semantic vacuum
into which the much abused word has
fallen. These two books pose the

distinctions well.

[n agriculture, deep green means
sustainable agriculture usually allied
to the concept of ‘development’ — and
this is where the problems start. Bill
Adams surveys the field from the
vanlage point of a Cambridge
academic whilst Gordon Conway and
Edward Barbier, working from the
[nternational Institute for Environment
and Development, have more of a
‘hands on’ approach to the issues.
Gordon Conway is in fact now in
charge ol the Ford Foundation's work
in Nepal, India and Sri Lanka.

Bill Adams provides an extremely
useful description of the ‘greening’ of
development agencies and the debates
surrounding them over the past 20
years. Bul the book is more a
summary of the problems than a stab
at some answers. Affer 200 pages the
reader is certainly clearer about all the
dilferent meanings attached to
‘development’, ‘sustainabie’ and
‘green’ but no nearer 1o a scientifically
usable set of definitions that can take
the debate forward. It is disappointing
for example that Adams setiles for
definitions proposed in the Brundtland
Report: ‘Sustainable development’ is
‘development which meets the
needs of the

i ™

present
without compromising
the ability of future generations to
meet their own needs.’

This definilion is entirely
anthropocentric, oddly teleologieal and




smacks of having your cake and eating
it. But more important, it offers 1o
possibility of evalualing a project for
sustainability except when it becomes
unsustainable. We need o know
whether snakes are poisonous before
Lhey hite; the fact that we will of
course know afterwards may be
scientifically interesling but is hardly
useful. The Brundtland fudge is the
predictable formulation of those who
know they are living 2 privileged and
unsustainable lifestyle and need to
obscure this reality with a hint of
green. Anything more might be too
uncomfortable.

Despite capitalism, despite
stalinism and despite ‘the green
revolution’, more than half the world's
food is still grown by sustainable
methnds. These involve a great deal of
manual lbour and the diligent
returning to the land of everything that
comes from the land Selfsulficient
peasants know all about sustainable
agriculture because iLis the central
objective of their lives; their daily toil
is quite scll consciously for
(hemselves, their children, their
children's children and the future
unborn.

The ‘green revolution” has
succeeded in destroying sustainable
apriculture in many parts of the third
world, replacing it with an agriculture
dependent on chemical fertilisers,
chemical sprays, mechanised
irrigation and infertile F1 hybrid
seeds. So today its first world
protagonists (and beneficiaries) are
busy claiming scientific ignorance of
the insidious trade-off brtween
sustainability and increasing yields.
Instead tiey claim that ‘more research
is needed’ — the classic subterfuge of
all scientists conlronted with the
results of their shortsighted policies.

The green revolution had two aims,
One was 1o make peasants dependent
an external boughtin inputs so they
were foreed to produce an sgricultural
surplus for the market. The other was
to use llut surplus tu feed cxpanding
cities full of landless peasants, who
could only survive by selling their
labour. 1t was about turning {ree
peasants into dependent workers for
industrial Yabour. This global project
to make everyone a waged worker was
quite nicely garnished, 1o carry many

BOOK REVIEWS

well-meaning liberals along with it.
The realisation that the green
revolulion was not all it apprared Lo be
canme very slowly — meny good
people are still reluctant to seeitas a
lotal dead end. However, ilis
progress if the Ford Foundation now
accepts that increased yields are
rarely sustainable, and a move in the
right direction il “sustamability” can
now be added to the litany of
development truisms.

As for useful definitions, let me fill
the vacuum with my own, hopefully
fertile cryptogram: Sustainable
agriculture has an energy inputoutput
ratio of not less ihan 1:10 and a labour
preductivity of not more than 1100
measured in energy terms.

Robin Jenkins

A HEALTHY START

Lesley Forresl, Andre Deutsch, 105
Great Russell 5t. London WC1, £€4.99,
1990, ISBN 0 233 98568 9

FEED YOUR CHILD SAFELY
Caroline Bunker, Ebury Press, 20
Vauxhzl! Bridge Rd, London SW1,
£5.99, 1990, ISBI (1 85223 877 0

FEED YOUR CHILDREN WELL
Simon & Jeanne Blackley, Penguin
Pooks, 27 Wrights Lane, London W8,
£3.99, 1990, ISBN 0 11 046843 9

SAFE FOOD HANDBOOK
eds: Joun & Derek Taylor, Ebury
Press, {as above), £6.94, 1940,
ISBN () 83223 823 1

There is nothing like a series
of scares to wel parents worried
about what (u feed their
children — and nothing like a
sharp-eyed commercial
publisher to see a gap in the
market for books to placate
those fears.

Helena Rubinstein is
credited with savimg
that she dida’t sell
cosmetics, she sold
hope, Publishers. it
seems, sell
sedatives,

Of the four
hooks here, one
{A Healthy

4

PAMELA
STEPHENSON

Start) duesn't attempt 1o look &
broader food issues bul launches
straight into a series of recipes for
people with time to cook for thewr
babies. Itincludes a lot of nice simple
ideas, especially for nutritious wesning
foods.

If you want a bit more nutritinnal
awareness thrown in, but not fon
much, try Feed Your Child Safely. This
is two-thirds recipes (2 guod
proportion vegetarian) and one third
overview of some of the problems with
modern food, with some (ips [or
healthier eating.

The third, Feed Your Children Well,
reverses the proportions, with the first
twi-thirds of the book devoterd 1o 4
more detailed appraisal of the
commercial world of food produclion
and food quality. This draws on the
authors’ work in Neal's Yard who'vfuod
stores in Covent Garden,

supplemented by a carcful
reading of the
Food

Commission's publications! Thereisa
tendency towards the assertive (eg
Your example will be the most
significant factor in shaping your
child's [ood choices ) but it is
rewirding — and perhaps a sign of the
imes — Lo see Penguin Books
promoting a book rooted in the
wholefood movemen, as part of their
mainstream fitles list.

Lastly comes a book with only a
hindful of recipes and a great mass of
information on the state of food in the

UK. The Sate Fuod Handbook derives
much of its thinking from the Food
Commission and its (riends, and is the
main publication of Parents for Safe
Food, founded late last year. The hook
has less to do with turning inwards fo
your own kitchen and more
to do with
surviving in
the
supermarket.
An Ao Z Buyer's
Guide takes up
half the book, with
lips on comparing
products, reading
labels and ooking
behind the images that
food compunies sell.
This is the least sedative
of all four books, turning
readers” anxiety about
feeding their children into
anger about what they are
being sold by the food
industry.
Tim Lobstein
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The Food Magazine issues 1-10

Each issue of The Food Magazine made headline news. We list below over 120 topics and their location by issue and
page number in our informative, investigative magazine.

If you missed any of this essential reading then don’t hesitate to order a back issue — just use the order form on the

opposite page.

For details of the topics in the current issue see the contents list inside the front cover,

1980

ADDITIVES (see also colourings, sweeleners, sul-

phites, vilamins) 1:3, 1:46,2:3,3:4, 4.7, 5:14,
6:10,7:10, 8:5,9:3, 10:19

8:24

AIDS 59
ALAR 6:2-3, 6:8-9
ALCOHOL 1:15,34, 7:11
ALCOHOLIN GRIPE WATER 5:18

ALLERGY (see food intolerance)

ALTERNATIVE TRADING 51617, 6:2627

ALUMINIUM 5:8,5:19, 5:30, 6:31
ANIMAL STRESS & SLAUGHTER 429
BABY FOOD & LABELS 2:2,2:26,4:14-15, 54
BABY MILK 1:3,2:7,4:8,59,5:11, 6:31, 8.7,

0:8,9:28,10:2
BREAST CANCER 511
BREAST MILK 59
BSE 3:2,4:2,53,5:29,6:7 7:10,9:8, 10:6:7
BST 1:8,2:6.3:2.4:4, 4:8, 5:2, 5:8, 6:10, 7:10, 10:4
CALCIUM & OSTEOPOROSIS 511
CANNED MEAT 1:10

CAROLINE WALKER LIFE & TRUST ~ 4:22, 7:26, 8:30
CATERING (see also hospital foed, school meals) 1:16-
17, 1:20,2:3, 6:5,7:7, 8:26-27, 10:10-11

CEREAL BARS 4:12-13
CHERNOBYL (see radioactivily)

CHILDRENS FOOD ADVERTISING 51318
CHILDRENS' FOOD AND DRINK 1:3,7:26, 10:20
CHOCOLATE 7:19,8:5, 833,92
CHOLESTEROL 7:18,9:34
COFFEE & CAFFEINE 1.7.1:21
COLA 8:32
COLOURINGS 2:2.5:14,10:3, 10:5
COMPANY PROFITS 5.9
CONSUMER FEARS 3:5.8:6
COOK-CHILL 36,5577
DIET & SOCIAL CLASS 31920
IMETING &Y, 6:10
DIOXINS 4:6,6:23
DISABLED SURVEY 817
DOGFOOD 9:20
EASTERN EUROPE GREEN GROUPS 10:8

EGGS (see also food poisoning) 4:2, 5:5, 8:35, 9:28, 9:29

ERGOTIN WHEAT 72
ETHNIC MINORITIES 5:10, &:6, 7:8, 10:10-11
EUROPE 2:7,3:10:11, 3:12, 5:9, 6:20, 10:8,
EXERCISE 9:34
FAST & JUNKFOOQD 1:12-13,2:6,3:4, 3:13-18, 44,

4:5,6:4,6:15
FATS 6:7,7:18, 8:12-15, 10:26-27
FAT-SUBSTITUTES 1:34, 8:14
FIBRE 1:14-15
FISH 58,79, 81516,919
FLUQRIDE 3:26
FOOD COSTS (see also poverty) 4:8,10:9
FOOD HYGIENE (see also food poisoning) ~ 6:5,9:4
FOOD INTOLERANCE T:2425
FOOD IRRADIATION 1:2,3:2,3:4,4:19, 5:4, 6:11,

7:6,8:8,8:9 9:6,10:2

FOOD LAW ENFORCEMENT OFFICERS 23
FOOD MOUNTAINS L.7,27.6:11
FOOD POISONING 2:13, 3:6-7,4:2, 5:5,5:6,6:5, 7.7, 86
FOOD QUALITY 3.2
FOOD RESEARCH 47,67, 8:17,30, 9:26-:27
FOOD SAFETY 567,527, 6:20, 7:22, 7:12-15, 8:6,
94, 9:10-11, 10:2,

FOOD STANDARDS & ADULTERATION ~ 2:12-18,4:8
FRUIT 4:4.5:4,%19
FRUIT JUICE DRINKS 6:89
FUNCTIONAL FOODS 10:20
GATT 39
GENETIC ENGINEERING 3:89, 4:10, 8:23-25, 9:6, 10:5
GREENHOUSE WARMING 5:20:22
HEALTHY EATING 3:1921,6:7
HEART DISEASE 6:6,8:17
HOME ECONOMICS 5:14, 6:23,
7:22,10:23

HOSPITALFOOD 1:10,3:6, 4:10, 6:6, 6:10
ICE CREAM 2:810,39
LABELLING  1:15,4:3.5:4, 7:16-17, 7:20-21,9:7, 10:5
LISTERIA 5:6,6:5,94, 56

LOCAL AUTHORITY FOOD POLICY 9.10-11
MAFF ADVISORY COMMITTEES 4:17, 5:4,5:14, 817
MAGNESIUM £20

MANUFACTURERS 6:20, 54
MECHANICALLY RECOVERED MEAT 4:2,9:20
MICROWAVES 514, 6:12-14, 7:2-3, &5
MILK (see also BST) 27,4:21,53,6:18,6:23
NATIONAL FOOD ALLIANCE 35
NUTRITION CLAIMS 4:3,9:22-23
NUTRITION SURVEY 10:26-27
ORGANIC FARMING 1:18,7:8
ORGANIC FOOD 514,6:21, 6:23, 10:12
PACKAGING 10:13-18, 10:24-25
PESTICIDES 2:7,3:4, 4:4,4:6,5:8,6:2-3, T:4-5, 7:14,
85,811, 92, 104

PIG FARMING 1:22
POVERTY & HEALTH 22013, 3:21, 5:13-14,24-25,
6:24-25,7:8,9:12, 10:4

PRISON FOOD 81822
PUBLIC ANALYSTS 2:28
QUORN fify
RADIOACTIVITY (& CHERNOBYL) 12, 1.7, 2:45,
4:7,6:10

REFRIGERATION TEMPERATURES G5
SALT 1:21
SAUSAGES 515
SCHOOL MEALS 3:22-24, 5:10,5:25, 6:4, 7.8, &10, 10:22
SEX & FOOD §:28-20
SPONSORSHIP &17
SUGAR 2:2 6:4,7:18, 8:30,9:31, 1¢:3
SULPHADIMIDINE (ANTIBIOTIC) 87
SULPHITES 4:26,10:19
SUPERMARKETS 2:19-20, 4:16-18, 5:14, 6:1, 7:101
SWEETENERS 78,95
THIRD WORLD TRADE & DERT  2:24.5:14, 5:16-17,
6:26:27

TOXOPLASMOSIS 7:23
TRADE UNIONS 7:8,9:24-25
VEGETARIAN GUIDELINES 4:10
YITAMINS 1:21,1:24
WATER- MINERAL/BOTTLED 1:21,10:19
WATER-TAP 4:7,8:10,9:7,
WOMEN'S PAY & CONDITIONS 1:3:5713
YOGURT 10:20
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WHAT THE JOURNALS SAY

PSYCHIATRISTS' ANXI-
ETY OVER BSE

Ninety nine per cent of psychiatrists
fuestioned at the Maudesley Hospital m
South London believe there is some risk
of transmission of the catile disease BSE
to humans through eating infected beef
The small survey suggests that official
pronouncements have falled to reassure
doctors, as well as the general public,
Lessthan a third of the 70 respondents
feft that the public had been fully
informed about the possible dangers of
ealing infected beel Sugrestions for
meastres to eradicate BSE and give full
reassurance incloded the screening of
animals in herds that contained an
infected cow, shaughter of the ol fspring
of BSE cows, and research on trinsmis-
ston from cows to non-human prmates,
Four per cent of respandents were
vegelamans

Howard R and Castle 1), Concern
about bovine spongiform
encephalopathy (letter), The Lancet
1990, val 336, p316.

SALMONELLA ENTERI-
TIDIS EPIDEMIC CON-

TINUES

Figures from the Communicable
[Nisease Surveillance Centre show
that reported salmonella infections

Beef anxieties, salmonella on the increase, blood chplestem!
arguments and vitamin pills — Eric Brunner reviews the

medical press.

rose from 981 in May and early June
1989, w 1192 for the same period
this vear. Three quarters of the
total were for salmaonella enteritidis,
It seems that the slaughter of
millions of hens and the banishment
of raw egg from many if not most
kitchens has had little effect.
Minerva, Anfisk Medical Jowrnal,
1990, vol 301, p132,

BLOOD
CHOLESTEROL
TESTING

Adraft official report recommends that
the best policy for cholestern! lesting is
one based an doclors screening patients
who visit them for other reasons. This
‘opportunistic’ spproach lies some
where between a public health, popula-
tion-based perspective 1o heart disease
prevention, and one based on identifying
and treating only those at high nek. ltis
muost likely the resolt of 2 political
compromise between the two main
currents represented on the Standing
Medical Advisory Committes (SMAC),

Though SMAC was atked in 1988 o
look only at cholestero] testing, |ts first
recommendation 15 for 2 mational
campaign on dietand smoking (exer-
cige s not mentioned), [t then argues lor
apportunistic testing tidentify those
wh have not aliered their diet and

COMING SOON IN THE
FOOD MAGAZINE!

Future 1ssues of The Food Magazine will include:
* New evidence on pesticides
* Food companies in the classroom

* Where The Food Safety Act
will fail

* Regular briefings on food campaigns

* Plus news, features, reviews and
your letters.
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hlood cholesteral, and others whose
blood chalesterol is high for genetic
reasons (about one in 500 peaple) or
toesnol respond Lo diet change,
Cholesterol-lowering drugs could then
be prescribed

SMAC s conclusions are based on an
ecanomic analysis, questioned by some,
which estimated that a screening
programme among all 40-69 vear olds
would cost £271 millian 2 vear, or £3]28
for each year of life savied This
comprres favonrably with cervical and
breast cancer screentng. The eppor-
tunistic” approach recommended by
SMAC would be cheaper, but fewer lives
saved. (Jne critic described the assump
tion that less than an hear of dist
counselling was needed to achieve a5 -
15% reduction in blood cholesterod as
‘hervic’. The report does ot address
concerns about the problems of mass
drug treatment — perhaps for five per
cenl of the population. £25) millien for
cholesterol-lowering drugs compared
with some £4 million for Took After
Your Heart' does not produce balanced
preventive health care.

SMAC, filand Cholesteral Testing
Dept. of Health, Alexander Fleming
House (071-407 5522), The consul-
tation perind ends on 31 October.

SCREENING
PROBLEMS SERIOUS
Screening people for their blood
cholesterol levels can be
dangerously imaccurate. Analysis of
14,600 measurments using
cholesterol screening found high
rates of misclassification into
‘danger’ or ‘safe’ categonies.

A single hlood cholesterol
measurement can misclassify
almost 30 per cent of middle-aged
men into a ‘danger’ zone above 6.9
mmol/l. A *safe’ reading may occur
when the true cholesterol level is
rising, As far as cholesterol is
voncerned, sereening tackles the
problem once it has already
developed, rather than preventing it
at carlier age.

‘Thompson SG and Pocock S, The
variability of serum cholesterol mea-
surements: implications for screening
and monitoring, J Clin Epidemial 1990,
vl 4, ppTRSS

SUPPLEMENTARY

INFORMATION

The US sliming industry sold an astound-
ingz 533 hillion of pills, supplements and
services in 1989, Many of its cuslomers
lave suffered at the hands of ‘weight loss
professionais’, but now a subcommittee
of the House of Representatives is
conducting hearings on what it calls the
industry's deceptive and risky practices
(Nesws, Hntish Madical fewrnal, 1950, vol.
0, pp 1481-82),

[n Britain Holfman La Roche has
[aanched fts vitamin information service
Lo provide advice’ to these concerned to
take the right pill. There is stll a gap to
be closed between popular beliefs about
the value of vitamin C and the common
cold, and the conventional medical view
that healthy people eating a healthy diet
fo not need such supplements, Toxic
effects are possible from very high
duses of vitamins A, D and B8, so some
care is neerded. Research is continuing
on the use of vitamins at the start ol
pregnancy o reduce the risk of birth
defects and also to test whether the
untioxadant vitamins A, C and E may
profect against certain types of cancer,

Truswell S, Who should take
vitamin supplements? British Medical
Jowrnat, 1990, wl. 301, pages 1356,

IMMUNITY AFTER
BREAST-FEEDING

Rescarchers from the University of
Alberts have found that breast-
feeding in the first few weeks can
enhance the immune response of
bahies 1o vaccines when the bahies
are seven or even twelve months old.

Antibody levels in response to
routine ‘flu vaccines were
significantly higher in breast-fed
babies compared with formula- fed
bahies at seven months and at
twelve months, The findings are
strong evidence that hreast-feeding
enhances active Immune responses
for ar least the first year of life.
Heslth workers evaluating the
effectiveness of vaccination
programmes should take the haby's
early feeding method into account.

I'abst HF and Spady DW Effect of
hreast-feeding on antibody responise 1o
conjugate vaccine, The Lancet, 1990, vol
36, p26%- 70
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