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Lean pieckings

Shoppers are hungry for healthy, low calorie, convenience meals
say food manufacturers. But just how 'healthy’ are these ready
meals? In an exclusive survey for The Food Magazine, the
Coronary Prevention Group found all were high in salt, many were
low in fibre, and overall they were only marginally lower in fat

than regular ready meals.

When Nestlé launched its Findus Lean
Cuisine range and Heinz introduced a
range of frozen ready meals under the
Weight Watchers label they took a
gamble. Would health conscious
customers be prepared to pay over the
odds for the ‘lean” image? They were, but
complaints that the portions were too
small led Lean Cuisine to be dubbed
‘mean cuisine’.

Now Birds Eye have joined the fray
with its Healthy Options range and Findus
has responded to its critics by offering
larger portions of its Lean Cuisine range
under the Healthy Appetites tag.
Supermarkets too, have jumped on the
bandwagon with Sainbury's, Tesco and
Boots all offering their own ‘healthy’ or
‘low calorie’ ready meals. Last year
spending on these meals soared to £90
million according to the industry.

But what is in these ‘low calorie’ and
‘healthy’ ready meals? In an exclusive
Food Magazine survey, the Coronary
Prevention Group looked at 75 such ready
meals, comparing them to healthy eating
recommendations and where possible
making a comparison with ordinary ready
meals.

The results were surprising. While the
‘healthy’ meals were slightly more likely
to meet nutritional targets for fats than
regular ready meals, many of them failed
to reach dietary fibre targets or contained
recommended levels of carbohydrate.
And all were high in salt.

All brands offered a range of meat, fish
and vegetable dishes, with curries, pasta
dishes, Chinese and Mexican style meals
popular choices. These ready meals offer
convenience over home cooking but at a
price.

The healthy image often used to sell
these meals disguises the fact that they
are highly processed foods. Recent
research suggests that food processing
destroys essential fatty acids, necessary
for healthy metabolism, and it is likely that
levels of some of these nutrients may be
lower in ready meals than in home-made
foods.

Although these products are sold as
complete meals we suggestit's a good
idea to balance meals with a serving of
fresh vegetables, salad and bread. In this
way you're more likely to be eating a
healthier meal.

For full details see pages 8 and 9.
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Scrap the rule

i The EC rule that organic food must

¢ not be presented as being superior In
i any way to commercially produced

i food is arrant nonsense.

Being poison-free makes organic

food healthier in itself, since
i pesticides harm the liver and
¢ pancreas. and at least 49 of them are

¢ known carcinogens. Just as

¢ importantly, it is grown on naturally

i fertilised soil which contains — in

i the right proportion — the necessary
i vitamins, enzymes, minerals, and

i trace elements which chemically

! fertilised soil does not contain.

Furthermore, anyone with healthy

 tastebuds only has to compare a

i fresh organic lettuce or apple with
i their commercially grown counter-

: parts to tell which one tastes better

(and stays in prime condition longer}

What can we as conscious

i consumers do to have this
: unenlightened regulation scrapped?

B Bishop, London W4

. Unnatural sugar
i | have seen the claim on several of

i Whitworths cane sugars that their
i products are ‘natural and unrefined”

When beet sugar is pracessed

:about 23 chemicals are used and
i even though the sugar crystals are

: probably pure and free of
i contaminating chemicals, this sugar
i cannot be called either natural or

¢ unrefined,

| am told that with regard to cane

i sugar, the cane 15 harvested, cut up in
i the country of origin and a thick hgu:d
i 15 sent to Britain. From that pont on
 the processing 15 identical to that

i used for beet sugar. So how can

i Whitworths clzim be justified? If

i sugar was natural and unrefined 1t

¢ would be offered for sale in the form
in which it was grown, as sugar cane.

Natahe Wing, Ravenfield, Rotherham

i We're not sure that 23 chemicals are
t used to refine sugar, but we do agree
i that the word natural should only be

i used when a product is ‘subjected

i only to such processing as o render

£ it it for human consumption”. Not our
words, in fact, but the govemment-

i appointed Food Advisory Committee.

: Nothing has yet been put into law

© defining exactly what this means,

i and until it is, the food companies

© can carry on spinming their yarms.

2 @ The Food Magazine @ May/July 1992

Bias at school

We are wholly with you regarding
educational material from vested
interests being distributed in schools.

The principal of Lincolnshire
College of Agriculture said the
college had an excellent relationship
with schools "but even sc, some anti-
attitudes are met,” and he suggested
poultry companies should adopt
schools in their area and ply them
with promotional literature, an idea
which was being developed in
Lincolnshire

The Meat and Livestock
Commission has published 20,000
free information packs for teachers
and has an 'Adopt a Butcher’ scheme
in which butchers give talks and
demonstrations to local schools. Any
attempts by vegetarian groups to
aive information to schoalchildren
are met with cuiraged protests by
industry.

Last year it was announced that
youngsters and parents would be
encouraged to collect lions from egg
packs in a bid to raise money for
local hospitals This was the centre-
piece of the British Eqg Industry
Council's £250,000 promotional drive
for lion eqgs in 1991. Teachers and
pupils were alse to receive an ‘egg
education’ pack with recipe ideas for
parents — and within a week 49,000
requests were received.

This is a very sericus Situation.
Lindy Willizms {Food Magazine 16)
suggests an independent body to
give advice, an excellent plan, but it
i1s difficult to know how it would
operate. It might be a good idea to
arrange a meeting with head
teachers and various campaigning
groups for an initial discussion on
how to protect chitdren from
insidious propaganda produced by
vested interests. (Perhaps heads of
agricultural colleges should not be
invited in the first place!)

Joanne Bower, Hon Secretary, The
Farm and Food Saciety, London NWi1

We agree. See the back page for
another example of schools being
largeted by industry (agrochemicals,
this time)

Please note, we love getting letters
and try to print all we can. But long
letters may have to be cut — if so,
we will try to keep their flavour.

Dear John Gummer

elcome back to MAFF. Itis going

to be quite a summer for you. You

have the hardest task of any
minister as the UK takes over the EC
Presidency in July for its six month stint.

y  According to one MAFF memo, you have
' given yourself the task of pushing through
all the Jegislation you can prior to the end of
the year, the deadline for the start of the
single market. At the top of your list is food
irradiation, a technology we believe will
lower food quality for everyone but
especially for those on low incomes.

. And then there is the EC's lowest
common denominator’ policy of allowing low-quality food to be sold
in all countries if it is permitted in any one country. It affects us all:

| the new list of EC approved additives (published in the booklet free

to subscribers with this issue) allows many previously not permitted
in other countries. Meanwhile agricultural negotiations over CAP
stalling and those who benefit most from over-production continue
to hamper sensible farming policies.

But while all the talking goes on, the realities of the food supply
system continue to cause alarm. Take mad cow disease, BSE. Far
from showing the decline in numbers that the ministry vet
predicted, the number of cases of BSE has been rising faster than
ever. Food poisoning cases, too, are still running at high levels
despite the Food Safety Act — with delay after delay in making
hygiene regulations requiring proper training for people handling
food for public consumption.

There is a lot to be done. It will be a hot summer, Mr Gummer,
hut we have no intention of making it any cooler for you.

Sue Dibb and Tim Lobstein

The Food Commission is your

| consumer watchdog on food. We

are independent of the food industry
and government and rely on
subscriptions, donations and grants
for our funding. We aim to provide
independently researched
information on the food we eat to
ensure good quality food for all.

The Food Magazine is published
guarterly by The Food Commission.

Co-editors: Sue Dibb & Tim Lobstein
Information Cfficer: Marune Drake
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EC set to increase number of additives

From next year shoppers will find
mare ‘£ numbers on food labels
thanks to EC legislation which |s set 10
incraase the number of ‘2" in our food
try over @ third

EC harmonisation plans will
ensure that the same additives are
parmitted in every EC country. At
prasent different countrias have
different rules and reguiations — the
UK allows the most ‘£ number
additivas in food {about 3001 while
nther countries such as Germany and
Greece allow only half that number

Consumers say they want fewer
additives in their food but the EC 1s
combining the |15t of every country to
produce a super list of 411 'E" number
additives.

[r Erik Millstone. additives expent
at Sussex Lniversity and membes of
the Food Additives Campaign Team, is
concermned that by increasing the
nmber af additives the EC has bowed
to the pressure of the food mdustry
and additive manufacturars and
ignored consumer demands for safer,

Recycled paper
can harm food

Packaging made from recycled
paper and board should nat be
used indirect contact with
fatty foods according to the
Swedish National Food
Administration. The agency
warns that the recycled
packaging can cause migration
of harmful chemical
substances, bacteria and
mould into hot fatty foods.
Toxic de-inking chemicals may
also be used in the recycling
process.

The NFA recommends thata
protective layer of plastic or
aluminium foil should be
applied inside the packaging —
paper is not considered
sufficient protection.

W Source. food Packaging Bulletin Vol 1
No?. Fabruary 1957

less processed fnod The vast
majity of additives are cosmetic
Thay are v used to misiead
and to tisgizise Tood and some arg
prohahly hazardous particularly 1o
sensitive individuals,” he says.

Many addimives will still not be
isted on food labels. Flavourings
aocount for over 3,700 different
chamicals yet the anly klentification of
thiz ances is the ganenc word
‘Havouning”. Hardly any flavourings
en tested and approved as
1@ EC and so do not have an

Indeed the EC has only just
bequn o find out what flavourings are
o, let alone whether they are safe

(ither additives such as solvents,
enzymes and other ‘processing aids” still
need not be listed on the label at all

One additive that the EC is putting
on its appraved 115118 the antificial
sweatener cyclamate. Cyclamates
were banned in the USA, Britain and
in many other European countries in
1970. Now they are back with EC
appraval, daspie the tact that iast

fraguentls

E numbar

vear (he UK government’s expert
Committee on Toxicity confirmed new
evidence linking cyclamates with
testicular atrophy in rats. The Food
Additives Campaign Team say that the
EC's Sciantific Commitiee for Food
appears aithar unwalling or unable to
acknowledge the impartance of this
evidence

Chewing Gum Loophole

Anofhier cansequence of EC legislation
IS that chewing qum base will np
longer be considerad a food’
Thetefore it can cleverly sidestep the
leqistation which bans mineral hydro-
carbons — a known toxin ~ from foods
Euro-consumers join campaign
Consumer groups from saver
Europaan countries will be campait
ing to reduce the number of additv
in food. Organisations fram the UK,
Denmark, the Netherlands, Garmany,
Poland, Portugal and Italy attending
the meeting of the European Ecolog:-
cal Consumers Co-ordingtion in April,
anreed to distribute copies of the EC
rew additves st in their countries

=
N
es

>

| news

FOOD ADDITIVES

Free to subscribers with this issue:
For additional copies send £2 to The
Publications Department, The Food
Commission, 102 Gloucester Place, London
W1H 3DA.

Orange juice companies face prosecution over adulteration

Eleven leading supermarkets and
fruit juice manutacturers are facing
prosecution for selling ‘pure” and
unsweetened’ orange puice adulter-
ated with added sugar anc water

The Ministry of Agriculture,
Fisheries and Fond |MAFF) has
confirmed that 1t has summonsed the
companies under the Trades
Descriptions Act @nid the Food Safety
Act following ministry tests last year
which found that the majority of pure
orange juices were adulterated with
added waler, sugar and fruit acids
against regulations (see The Food
Magazine 13)

The 11 companies facing
prosecutine are. Sainshury’s.
Safeway, Tesco, Asda. Express
Daines, Superdrug, Princes, Healds
Juices, Cima Foods, Gerber Foods
Manufacturing and Gerber Foods
[nternational.

0Of 21 brands tested by MAFF, twa-
thirds of ‘'unsweetened” orange juices
tested contained acded beet sugar o
corm syrup above the legally permitied
imitnf 15 percent. Sainsbury’s Jalfa
Orange Juize was the worst offender
with over a third of the sugar in the
juice from beet sugar

Ten of the samples also
contained added water in the form of
pulpwash which 1s produced by
soaking already squeezed oranges In
waler then giving them another
squeeze. The resultam orange-
flavoured water is added to the juice

Fruit acids were also used to
a15glise the taste of the added
sugar and water. The MAFF tests
found ten out of 17 samples
adulterated in this way, some with
apple acid (malic acid) rather than
citric acid

It is unusual for MAFF to

prosecute the companies directly as
ucal authonity trading standards
officers normally handla suckh
offances. 1t 1S thought this reflects
the severity of the alleged fraud
However at least one company thinks
there |5 a possibility that the
prosecutions will not proceed.

We spend at £350 million a year
on fruit juices with orange juite
alone netting a quarter of a billion.

na "'3@_}15[1’3'.’13.\': courn '.he maximurm
penalty under the Trades Descrip-
tions Act is £2,000. Similarly
making false descriptions under the
Food Safety Act carries a maximum
fine of £2,000. But the more s&rious
ntfence of se'ling food, 'not of the
nature, substance or quality
demanded’ has a maximum fine of
£20,000 If companies were found
guilty in a Crown Court, unlimited
fines could be imposed

The Food Magazine @ May/July 1332 @ 3
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BSE figures continue to rise Campaigning to stop BST in Australia

[espite making contint wer reassurir 1]
noises about the safety of beef and
heef products, the Ministry of
Agricuiture, Fisheries and Food has
revealed that the number of cases of

cattle with a confirmed diagnosis of
BSE has continued to rise

ine total for 1991 reached 23,607
cases, @ significant nise compared

1990 when 12,315 cases were
oafirmed. The total for the
up to 1989 was 9,048

Des reassuTRNCES
September from the Government's
chief veterinary officer Ken
higidrum that the number o fcases

weould fall rapidly wathin 12

1985

Cumulative total number of confirmed cases

Jan 1990

nanths, week by week figures show
no apparent decline during early
1992, Afurther 6,631 cases were
reportect up to the end of March s
year, whereas the equivalent figure
for the first three months of

1991 was 4,289

-0
Jan 1991 Jan & March 1992

With a two-year ban on the
Introduction of the controversial
milk-boosting hormone bovine
somatotropin (BST) in the EC and
a three-year delay on its
introduction in the USA, the
drug’s manufacturers are now
applying for licences to market
BSTin Australia.

Although Australian
legislators may be reassured by a
US Food and Drug Admimistration
report saying BST poses no
nealth risk to consumers, the
Australian dairy trade are fearful
that consumer resistance would
damage their markets. The
Australian Dairy Farmers’
Federation are already
concerned that they are losing
their export markets in the face of
EC surpluses. They now estimate

Meat and dairy show most contamination from dioxins

Dioxin levels in food are ‘low’
according to government
figures, but the unwitiing
consumption of these
extremely toxic chemicals
deserves more attention. Ann
Link, of the Women's Environ-
mental Network, reports.

-

The long-awaited Ministry of
e, Fisheries and Food
|MAFF) report, diaxins in Foog,
publ n January, 1s based on a
surprisingly small sample of foods
Due to the experise of dioxir
nly two samplas
which means that MA
derived from an average
batween a very rural area and ar
urban area. This average is unlixely
to redlect the actual intake of maost
in the LK. Dioxins
accumulate in 1a1, and amimal fat s

kaly to contribute 10 levels of dioxin

n ails and fats from animal sources
and cereal products such as biscuits
which use animal fals

Milk has been much more

extensively analysed Aswell as the
extremely hugh levels on farms near

Agrcu

, there are

analys

of meat

figure 1s

4 @ The Food Magazine @ May/July 1992

fatty cereal products

: ,on[ e plant in Derbyshire, itis
ar that the dioxin intake from
iry milk is more than
double the intake from rural milk
Thus reflects higher levels of dioxing
near urhan areas and incinerators
Ihe intake fram fish is stated 1o
be small however this is based on
cunsuming 4oz fish per week Ang,
like all the other estimates of intake,
e figure i3 based only on fon
en within the home
Nearly all of our dicxin intake
comes from our food. MAFF's intake
figures may appear Inw’, Dut since they
detarming our bodyiat levels, which are
among the highest in the world, this s
not tha paint The accumulation of
thase chemicals m bodyfat means that
ot intakes may well be much tog high

eal

Sources of dioxins in our diet

P

30.6%

e.q. biscuits 42%

meat & meat products

veg & fruit
12%

As wall as dioxins and furans, we
have PCBs and nther similar
compounds in aut bodyfat Many of
these acl in the same foxc way as
thoxins althowgh they are not
considered by MAFF The Women's
Emironmental Netwovk estimates that
the levels of dioxin-like compounds in
awoman's bodyfat are (kely to cause
damage to the nervous system af her

ahy before birth, i1 a small
percentage of the UK population

Im the UK dinxing i
mainly from the burning of wastes
cantainmg organochionne
compounds hike PVE plastic and
treated wood Althouah
arganochlorines occur naturally in

small quantitigs, the vast majonty
produced by industry and

y lood come

o
il milk, cheese, butter etc

28%

fats & oils
152%

that a further 20 per cent of
export earnings may be lost if
BSTis permitted in Australia.

If you want to influence the
argument, write to the Australian
High Commissioner, Australia
House, The Strand, London WC2B
4LA.

T4,DOD farmers go

The numbers of farmers n England
fell by 7.4 par cent dufing the ten
year period 1981-1991

According to MAFF ths tota
numobers af f[l'”’ll:"T': partners a‘ifl |
firgciors '“klnl‘ minor hakds HERNNG
account, fell from 193.900 1o
\79,30.! nver thip decade.

released from mumcipal and hospita
wasta incinerators
fioxins fakl on fiekds and are
concentrated by animals such as
cows, which 1s the reason for lugh
mal fat

! N0 Quit
s. Thair vigw that

These airbormne

I4NCE On

13y well be

g in the future. &
utionary ealtwroav\‘ wiuld be
wise at this stage rather than
attempts (o play- [ll wn the problam,
-onsumers should car npaiagn for
teduction of the sources of dioxins
> Ciear Information
& Intakes: cutting
nimal tats, drinking less
full fat milk and eating only moderz
amounts of fish sing
a major source of PC
The Womaen's Environmental
Network s calling for
of organochioning production
h PVC packaning It1s
for minimum packaging
and for [hae whing of incineration,
ear to famm land.

down on &

the phasing out

beqinning
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Labels confuse shoppers

Food labels do virtua!ly nothing to
nelp people eat more nealthily says
a report from the Coranary
Prevantion Group, as consumers
cannaot UHUGFSIEﬂd the nutntional
nformation given on packs

Shoppers are baffled by
numerical information which they
cannot nterprat. For example 1g per
1004 15 low for fat but high for salt
Consumers often made inaccurate
assessments of the nutritional value
of foods from such data The
research, funded by the Minist
Agriculture, Fisheries and
fourd that consumers would prefer
the worts ‘nigh” 'medwm’ or ‘low’
printed next tg the numbers. Other
visual formats including bar charts
ard words were also considered
more helpful.

With fabelling and nutrition
claims currently being discussed in
Brussels, the Coranary Prevention
Group 5 calling on the government to
promote 118 own schema, which is
based on Worid Health Crganisation
Cletary targets. |t sees this as the
best way to encourage healthy diets
t Europe

Coronary Prevention Group's
recommendations

2ill €hannon, Market ng Manager
at the Co-operative Retail Society
says ‘This research confirms what
we've been saying far years
Consumers need halp in
undarstanding the nutrition labelling
and words are the best way of coing
that”

The CPG are hoping other
retailers will follow the Co-ap's lead

nutrition information

100 GRAMS OF THIS PRODUCT

TYPICALLY PROVIDES

pugh booksellers. price

Energy Value

T . 805 Kt
£1 (Calories) (191 kcai)
61k 13.2 grams of Protein HIGH
N H 21.7 grams of Carbohydrare MEDIUM
C(Jhﬂp backs Iahellmg (of which 1.5 grams are Sugars) Low
SEhame 6.3 grams of Far MEDIUM

The Co-op has announced

(6f which 3.1 grams are Saturates) MEDIUM |

that it will be adapting Its

0.3 grams of Sodium

HIGH

Iabelling to reflect

0.9 grams of Fibre

Diet chocolate is ‘too good to be true’

Chocolate for slimmers sounds
too good to be true and ... yes, it
/5100 good to be true.

The Food Magazine looked at
three different brands of slimming
or low calorie chocolate and
found that ounce for ounce they
were not significantly lower in
calories than ordinary chocolate
confectionery.

Lo and Siim & Fit bars both
appear to offer fewer calories {at
99 Kcals and around 95 Kcals
respectivelyl. But this is mainly
because you're buying a very
small bar. As the table shows,
weight for weight, these products
are virtually no different from
chocolate coated Swiss roll in the
number of calories they contain.

And weight for weight a Boots
Shapers Fruit and Nut chocolate
bar actually contains mare
calories than Cadbury’s Fruit and
Nut.

We think these products are
misieading — something that the
Trades Desciptions Act is
designed to prevent.

S

Product kcals/100g
Slim & Fit - White coated lemon chewy bar 343 \ |
Sliim & Fit  Chocolate coated banana chawy bar 376
Lowss calorie milk chocolate |~=.;' 33
1s Shapers Oret Chovolate |
Haxinut 542
Fruit & Nut 504
Cﬁ[buw"—’ Feust and Nut 495
Individual chocolate swiss roil 337
Milky Way 397
Cadburys Creme Eqp 385 l

mMeDiUM | |

| news

Anti-cholesterols
linked to suicides

The ncrease i suicides and vin'ent
deaths reported in studies of the
treatmant of heart disease may be
due 10 the drugs used 1o lower
cholesterol, not the effects of 2 low-
-holesterol digt

Studies of groups at risk of heart
disease find a fower risk of heart
attacks amang those being treated to
ower thair cholesteral compared
with control groups left untreated
Hut the groups deing treated a
show higher rates of suicide and
h from viotence, leading some
chers to suggest that
cholesterol-‘owering diets, which
form par of the treatment, may be
linked to adverse neurophysiological
and psycholoaical effects

However, these suggastions fail
to distinguish hetween dietary
intervention studies and dr 1]
intervention studies, say a group of
researchers at University Callage and
Middlesex School of Medicine.
Separating drug and diet intervention
factors showed that cholesteral-
iowering diets increased the risk of
death iy njury by some 20 per cent
— nol statisticalty signicant —
while cholesterol-lowering drup
treatments increasad the nisk of a
violent death by a highly significant
75 per cant,
WEZ e .
Marmal. |Law sefum

Tha Laneet, Vol 339 pp1007-2, Agnil 1897

Cholesterol confusion
Corfusion exists between cholesteral
loweriag diets ang low-cholesteral
diets The first s a diet low in fats,
especially saturated fats, designed

to lower the level of cholesterol in
the blood {serum cholesterol) assoc-
iated with the risk of heart disease

Low cholesterol diets are ones
where the dietary chalesterol —
the amount of cholesterol in the
food {eg from eqgs, liver, shellfish,
cheese etc) — is restricted.
Limiting dietary cholesterol may
have little effect on lowening blood
cholesterol as the body manufac-
tures its own blood cholesterol
from saturated fats

The Food Magazine @ May/July 1352 @ 5
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UNICEF launches ‘baby
friendly” hospital scheme

i Aworld-wide scheme to desig-

nate maternity wards as ‘baby

: friendly’ if they comply with ten

¢ criteria for promoting breast-

: feeding has been launched by

: UNICEF. And UNICEF have for the

¢ first ume acknowledged the role

i of boycotting campaigns against

i baby milk companies which break

¢ the WHO marketing code.

: In response, the infant baby-

. foods manufacturers’ association

i have said they agree in principle

£ to UNICEF requests that the baby

i milk companies will cease 1o offer
free supplies of haby milk to
hospitals. This would remove one
af the biggest temptations from
post natal wards, but in practice

i manufacturers are continuing

i supplies unless local legisiation

i forbids it.

i UNICEF's Baby Friendly
Hospital initiative is an attempt to
reverse the decline in

i breastfeeding over the last few

i decades. The steps to be taken

¢ include:

Lead in bottle milk

In a waming fram the New England
Journal of Medicing (9/7/92)
parents who hottle feed their babies
are advised to avaid using water
¢ drawn first thing in the moming and
: not to boil the water excessively
i pelore use.
{ The measures are advised ir |
i order to minimisa the risk of lead
i poisoning Bottle-fed babies drink
¢ the largest quantities of water for
i their body weight and so are at
¢ greatest nisk of consuming \
: excessive amounts of lead At levels
: of 50 pg per litre, the maximum
i level of lead allowed in UK water
i supplies, a baby drinking three
: bottles (600m!) of formula in a day
i would consume 30 g of lead, an
amount sufficient to resultn a
i 'positive lead balance” and an
:accumulation of lead In the body

6 @ The Food Magazne @ May/July 1392

B giving information on the
advantages of breastfeeding to
all pregnant women
B helping mothers to initiate
breastfeeding within half an hour
of birth
B show mothers how to maintain
lactation even if separated from
their infants
B not to offer newborn infants
any food or drink except
breastmilk unless medically
indicated
B allow infants to remain with
mothers 24 hours a day

The International Baby Food
Action Network (IBFAN) has been
asked 1o help with the
assessment of hospitals, and the
UK Department of Health has
expressed support. Although
Britain 1s one of the first
countries in Europe to participate
in UNICEF's Baby Friendly award
scheme, itis unlikely to rival
Sweden and Czechoslovakia
where many hospitals already
meet the criteria.

Victory on EC
baby milk
directive

The campaigning group Baby
Milk Action won a welcome
victory in April over European
Commission proposals controlling
the export of commercial baby
milk products.

The EC has now accegted that
baby milk products exported to
non- EC countries must show
suitable instructions in local
languages and include warnings
about the hazards of bottle
feeding. The change occured
after lobbying of MEPs resulted in
a European Parliamentary vote
rejecting weaker proposals from
the Commission.
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Kids" stuff

Commercial baby milk derived from goats’ milk 18 now being promoted in haalty
food stores. Made by Anchor and importec from New Zealand, the product,
calles Nanny, sells itself on a pollution-free, nuclear-free image. But the UK
imparters, Fronter Marketing, have been criticised for ignoring Department of
Health guidelines on using goats milk, ignoring MAFF Food Advisory Committee
guidelines on the use of words such as natural, contradicting a forthcoming EC
Directive on baby milks which does not accept goats milk instead of cows milk,
and blatantly viclating the WHO Code of Marketing through its promotional
activities. The UK manufacturer’s body, the Infant and Dietetic Foods
Association, appears 1o have given remarkably poor advice to Nanny's
importers.

Bottle-fed babies worth £18 to
hospitals using Farley's Ostermilk

Cash-stzrved hospitals seeking self-
generated income may ba tempied
to discourage mothers from
breastfeeding and do more 19 push
the dreaded bottle, if the iatest
0aby milk promolion eifort takes
off.

In a document entitled Hospilal
income Generation Opportunity a
Farley's Ostermitk saleswoman
offered hospitals £18.83 for every
baby fed on Qstermilk in the hospital.
and more than £24,000 if all the
mothers use Qstermilk while in

hospital and continue to buy It from
the local health centra

Farley's head otfice denies that
the proposals are company palicy,
but admits that their sales rep had
been promoting the scheme to
hospitals in south London

The campaigning group Baby
Milk Action, reporting the disturbing
incident, expressed disbelief that
an employee could offer such large
amounts of cash without the
knowledge and support of senior
company staff.



Milupa give away free
sweet drinks for babies

Haby tood company Milupa 1s
contingng to give away freg samples
of sweatenad baby herba! drinks in
Bounty packs given 10 new mathers

Complaints by midwives and
dentist's i the North Westem
Fegion Health Autharity have
already led to Robinsons and Cow &
Gate remaoving sweetensd syrup and
juice drinks from the packs But
sachels of Milupa camomile and
fenna! sweatened herbal baby drinks
are still being given away m Bounty
Progress Packs which are intended
for nlder babies.

Ailsa Moream, one af the dental
public health professionals
Speamesging the campaign repors
that most mothers gick up the
Progess packs from Boots within
weeks of their baby’s birth. ‘In one
case a midwife recommandead the
of one of these praducts fora
ten day old baby. We are very

concemed that Bounty Servicas are
promoting sugar-containing infant
drinks 0 new mothers with the
assistance of NHS matemity umts
Unfortunately the mothers whose
children are most at nisk of
developing dental disease are those
whn bangfit mos! from these free
packs’

he Food Commission is
supparting the North Westam
Region’s request 1o Bounty to
withdraw the Milupa drinks

i

B To add 4o

Mi A Haines

! owaioe bf support weite 10

LT if Midwives ‘

15 Mar

More bread, fruit & sweets, say infants

We ought to be eating more bread,
ponatoes, frash frut
sait @ group of primary school

children in a Nottingham University

and sweets,

SUrvey
Ouestioning nearly 140 mnfants on

their nutritional awareness, the
£

researchers found that the majonty
of older infants believed they should
be gating less fat, salt, sugar and

Encouraging
. X%~ children to iook
<i “'3 critically atthe
- messages they
receive about food
is the aim of this
new teaching pack
developed by
teacher Cathy Hulme
for the National Forum
for Coronary Heart
Disease Prevenuon.
The pack has been
piloted among nine to eleven year
olds 1n 13 north London schools and
is being evaluated before nation-
wide distribution later in the year.

sweels, while younaer infants were
less cartain, with the majority saying
and salt but more sugar and
swests For both groups of children,
many from low income households,
the majosity said they should be
gating more meat, fish, dairy
products, bread, potatoes and,
ighest of ail for both groups, fresh
frust

The survey calls for more analysis
of the changes in parception that
occlr within a rglatively short age
span Thav also suggest that, since
younig children are motivated by
pleasure. thiere are opportunities for

less fat

new product developments in the
confectionery industry to produce
nutritionally improved products
withaut destroying the enjoyable
experences of childhood.

W food awareness of pimary school chifdren in

1, R Nealg, K
wod Marketmyg

ch Group, Uni
Sunon Bonnington, Lewghtrgugh LEYZ SAD

| making food a fun and educational experience, plus over 50

News

Nutritional case for school meals

School meals play an important
role in children’s diets says a
new report from the School

the kind of heaithy eating habits
that will ensure better childhood
diets and benefit heaith in later

Meals Campaign. The life.

L
report provides < A s The School Meals
evidence that Campaign, which is
many children’s m 9 supported by over

diets are too W
high in fats 0
and sugars

and too tow in
fibre and some <

fifty national
organisations is

v calling for the
government to
introduce nutritional

essential O P standards for school
vitamins and o meaals.

migals: |targuss ; W [ Nutritional Case for Schaol
that school meals LS Maals, by Issy Cale-Hamiton, Jaanne

Wiita and Susen Dibb costs £2 50 from The
School Mezls Campaign, 102 Gloucester
Place, London W1H 3DA

produced to good nutritional
standards are vital to encourage

‘Fruit time" at 01d Moat Children’s Centre, Manchester, where a healthy
eating policy has been introduced. ‘I am convinced nutrition has a profound
effect on development, including intelligence, says the Co-ordinator, Greta
Walker. ‘Eating food 1s also an important part of the educational process inthe
Children’s Centre. We believe itis essential that children eat in small, home-like :
Qroups to maximise conversation and share the enjoyment of the occasion. We
wanted children with cultural or dietary needs to avoid feeling isolated, so we
asked all parents if they minded their children being served mainly vegetarian
food plus fish, and no-one objected.’

Nursery Food, a new book by Mary Whiting and Tim Lobstein of
the Food Commission, is due to be published in May. Full of ideas for

nutritious, multi-cultural recipes, the book is an excellent handbook
for nursery staff and a valuable resource for trainees. For full details,
see the next issue of The Food Magazine.
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continued from front page

How healthy meals shape up

‘Healthy’ ready meals are a
popular choice for growing
numbers of health conscious
consumers wanting to watch
their calories and eat
healthily. But as the results
of our survey show not all
products are as healthy as
they could be.

Healthy eating advice for us all, including
siimmers, 1s to cut back on fats and salt and
ncrease consumption of complex carbohydrates
(starches) and fibre. For our survey, The Coronary
Pravention Group compared 75 ‘healthy’ and “ow
calorie’ ready meals with 35 similar ordinary ready
meals to see If thay really had benefits for

thier eating.

Each meal was then compared against
Coronary Prevention Group criteria for 1otal fat,
saturated fat, sodium and fibre targets and with
recommended levels for carbohydrates (see box
How the targets are set)

The results show that some product ranges
scored better than others, but on average the
healthier meals scored on'y marginally better than
el ardinary counterparts and a substantial
rumber of meals fell short of meeting Coronary
Prevention Group targets for healthy eating {see
Which products met the heaithy targets and How
the brands rated)

Total fat

A

&1l the 75 meals gave nutritional information on

Counting the calories

The picture on the packet shows a generous serving on the plate but a common complaint of such ready
meals is that portions are small. Lean Cuisine” in particular became known as ‘mean cuising’ prompting
Findus to introduce its alternative range of meals “for healthy appetites’.

Slimmers may welcome smaller portions, but it may be at a price. As the table below shows, less
calories doesn’t necessarily mean less cost and you could pay more for a ‘healthy’ meal than ordinary

total a1 content and on average 83% of meals met
healthy eating targets, providing less than 33% of
their calories from fat. This compared slightly more
favourably with regular meals where only 74% met
the larget

All the Findus Lean Cuisine range and Birds Eye
Healthy Options met the targets Boots Shapers
scored the worst with only half of their eight
products meeling targets for tota! fat.

Forty-two ‘healthy’ meals claimed to be low in
fat’ but only 7 products would meet the proposed
government criteria of less than 5g per 100g fat
and less than 5g per serving

Saturated fat

Only 53 of the 75 meals gave nutntional
information on saturated fat but of those giving
information 82% met nutnitional criteria of less
than 10% of energy from saturated fat With only 9
of the 35 regular ready meals giving information on
saturated fat it was hard to make a comparizon hut
cn tne limited data available 1t seems that many
more haalthy ready meals met targets for
saturated fat

Salt

All of the products in the survey scored high for
salt None of the 69 meals that sunplied data mat
deetary targets (less than 2.36g/10M.) for sodium
Neither did any of the similar meals

Ali Findus Lean Cuisine meals were labelled on
the front of the box ‘Controlled sodium’ and carry
an endorsement by the Family Heart Association.
Yet every one of these products contained high
levels of salt. "Controlled sodium’ 1s @ meaning/ess
term None of the Findus products would meet
MAFF's criteria for a low salt food

ready meals.

Product Calorie range Average price of
product range*

Heinz Weight Watchers 157 - 286 £1.71

Findus Lean Cuisine 208 - 236 £1.94**

Boots Shapers 254 - 299 £1.79

Tescos Healthy Eating 250 - 400 £1.61

Sainshury’s Healthy Cuisine ~ 255-405 £2.01

Birds Eye Healthy Options 305 - 490 £1.64

Findus Lean Cuisine for Healthy Appetites 332-422 £1.99**

*Figures based on supermarket prices

** Manufacturer's recommended retail price

8 @ The Food Magazine @ May/July 1992

An increased intake of salt 1s known to
increase the risk of heart disease ang stroke. Most
saltin the diet comes from processed foods where
consumers have no control over the amount of salt
n the product. Manufacturers need to do more 1o
cut salt in products

Fibre

Sixty-one out of the 75 ‘healthy’ meals gave
information on fibre content of the meal, but less
than half of these — 25 — met dietary targets of
more than 30g per 10MJ. Sainsbury's Healthy
Cuisine and Boots Shapers [with the exception of
one product) failed to provided information on
dietary fibre

Twao Tesco meals made with quorn described
themselves as a good source of fibre yet the Tikka
Masala and the Kashmin Korma scored below the
target in our survey

Findus Lean Cuisine for Healthy Appetites was
the only range of meals where all products met
Coronary Prevention Group targets for dietary fibre

Although these meals are generally sold as
complete meals 1t would be advisable to eat a
portion of salad or vegetables and/or whaolemes
bread with these meals Lo increase the amount of
libre We suggest that this could be indicated as &
serving suggestion on packs

Carbohydrate

One of the healthy ways to cut back on fats is to
increase the amount of starchy carbohydrate foods
such as rice, pasta, potatoes and bread in the diet
However, only 44 of 1ne 75 meals (53%) met
recommended leve's for carbodydrate The
carbodydrate figure given on packs wiil also
inciude sugars |n mest cases this consisted of
vegetable and milk sugars bul a few meals also
contained added sugar — somewhat surprising 1n
savoury meals.

[How the targets are set

The dietary targets used to assess products in
this survey is based on the Coronary Prevention
Group's banding scheme which uses World
Health Organisation and UK government COMA
recommended daily intakes. The banding
scheme classifies products into four categories.
low, medium low, mediem high and high.

In the case of fats, sugar and sodium,
products rated as low or medium low were
considered to meet targets For fibre, products
that rated as medium high or high were
considered 1o meel targets.




Which products met the healthy targets

No of Total fat Saturated fat  Total sodium Fibre Total carbohydrate
products Target <33%energy  <10%energy <2 36g/10MJ »30g/10MJ > 47% energy
In range
Findus Lean Cuisine 18 18 out of 18 18 out of 18 Doutof18 10 out of 18 11 outof 18
Findus Lean Cuisine for Healthy Appetites 4 4 out of 4 4 out of 4 0 out of 4 doutofd 4 out of 4
Birds Eye Healthy Options 12 12 out of 12 10 out of 12 0 out of 12 2 out of 12 10 out of 12
Heinz Weight Waichers 14 9outof 14 11 out of 14 0 out of 14 6 out of 14 10 out of 14
Sainsbury's Healthy Cuisine i 5 outof 7 Joutofb! Coutof72 no data given 2outof7
| Boots Shapers 8 4 out of 8 Ooutof13 0outof 13 1outof 13 1 outof 8
Tesco Health Eating 12 10 out of 12 7outof 114 0outof 129 3outof 12 6 outof 12
Notes:
1 Only 5 products gave nutnional data for this rutrient 4 One pmiduct failed to provide nutritional data far this nutrient Eveey effort has been made 10 use up-l0-gate inforraton, byt

: ATk i i e L
2 Based on total salt rather thar total sodiu § Two products gave nutritonat data for adved salt marutacturers may charge thesr products.

3 Only one product gave nutmitional dara for this nutrient
[
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s All products met dietary targets for fal, saturated
fat, fibre and recommended levels for
carbohydrate, but all were high in salt.
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All products met targets for total fat and
ten out of the twelve meals met saturated
fat targets and recommended levels for
carhohydrates but this range of products
had one of the lowest fibre scores in the
survey and none met targets for salt.

All products met targets for 1otal fat and saturated
fat but nearly half failed 10 meet dietary fibre
targets, 7 out of 18 fell short of recommended levels
of carbohydrate and none met targets for salt

1\ l 1 \,
| 4 1ARL 3"\‘7 *
./
: Tesco Healthy Heinz Weight
Eating Watchers
10 out of 12 products met Only two-thirds of
total fat 1argets but only dishes in the range met
g half met recommended total fat targets. All
. , .. levels for carbohydrates were high in salt.
Sainsbury’s Healthy Cuisine  zudonly3outof 12
Many dishes failed to meet the targets and not dishes met fibre targets.
all products gave full nutnmional data Al All were hugh in salt
products were I e AL
high in sah . SHAPERS  ma
. Boots Shapers | : |
{ Aol | Only half the products met tota fat targets and 3 i
only one out of 8 products met carbohydrate A
Beel

| targets Seven out of the eight products failed
to provide a2ny nutritional infoermaticn on
o iR saturated fat, sodium and fibre

Lasagne
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news from the National Food Alliance

Shaping world food policy

The agenda for world food and nutrition
policy will be set in Rome this December, at
a gigantic UN conference. The National Food
Alliance is involved in its organisation.

The NFA's Chairman Geoffrey
annan travelied to Copenhagen in
rly April 8s part of the UK

nt delegation to an
lernationa

povernme

four-gay maeting an
til now suich
gen from

nutrition policy, Ur
delegations have t
Jjovermmeant and 1S agencies

together with industry. This time the
government regresentation includad
he NEA and also

the Consumers’

The p p se of the Copenhagen

ce on Nutntion
eld in Bome this

Io.‘;r—; ner. A further propa
meating will be
August The pumpose o

+ Y= WA el
3 previous World

Il be atte

im over 150 col

i 1o the LN, and is being

ed by UN 2

and Agricuiture Organisation, and the

World Health Organisatit
But there is ever

ries, the Food

CN wall send all the wrong messaqges
ta the waorld food and farming
industries and so 1urn the clock back
on autnbon and food p wo
l r'{ agencies, FAQ and WH

ently an a coll
genda for the ICN i

Sk H 15 r‘»l 15
[ n Bome, whose
seems (o ba that maln

position
itritian and
vation throughout the world
zang that there 15 8 global shortage
of fat and sugar. |n sharp co
WHO p 3

ind gut and bone disease in part

ed by a fatty, sugary diet. WHI(
ORI starvation is an
appatling global problem but believes
that the answer is nourishing food,
nat ust calore- packed fat and sugar

Ihe clash between FAQ and WHO
amazed delegates i Copenhagen,
and the head of a strong delegation

..\f—_h_j-:;, that
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Food Assembly

iy 1992

from the US government demanded
that FAQ and WHD issue a joint
statement on dietary guidelines and
goals in time for the August meeting
in Geneva. In Copenhanen, industry-
irigndly organisations such as the
grnational Life Sciences Institute,
i has close connectians with
Coca-Cola, lobbied energetically to
net any reference to sugar off the UN
ta, and the FAD representative
ted that the WHO
frition and the
onic Diseases with
gets for cutting fat and sugar
ption, was a shoddy
ment, not based on stience
Commenting, Geoffray Cannon
says i nmant
wganisa
including the Intarr

whicl

it non-g
tions atfilig

ted to the UN,
atipnal
nes Linions

lopment ;
ther in time to make a
N ’-:tl"F"n"a and

must work to
majot contnbu

Rome. ‘Therg's still 3 lot 1o play for'
fie says. ‘Wer make sure that
the 'is-'ul Plan of »\c on agraed in

Home 15 in the public interest.’
f',-l-_rr, Tt IIP: in Britain, the NFA s
ng new Health Minister Virginia
Hottomiey 10 give the ¢ avernment’s
Green Papar The Health of the Nation
official White Paper status, and 1o
Incorporate goals for increased
nption of vegatables and fruit,
aes and other starchy
 for cuts in sugar in sait
Surviving Agriculture Mimister,
Jann Gumimer, appears to be taking
on board the message At a recent
meeting, Gummer said that the case
against fa 5 a causea of
cardiovascular jsease Is manifestly
true’ and that the health case agamst
salt s "very strong indeed” while that
against sugar s anly ‘slightly less
imporiant ' Perhaps the British food
and farming industries may now be
qiven a push towards good public
health, by the Minister with the job
of protecting the interests of
incustry

New members of the National
Food Alliance

The Royal Society of Medicine
The august Royal Society of
Medicine set up 1is Food and Health
Forum during the mid-80s at a time
of great food scancals The task of
the RSM forum is to bring together
experts from science and medicing
together with others from industry
and governmant, and some
organisations working in the pubiic
Interest, to debate topical 1ssues

The first Chairman of the Forum,
the distinguished gastroanterologist
Sir Francis Avery Jones, was
succeeded by Or Kenngeth Heaton and
now by Dr Anthony | The Forum
IS pow associated with the Alliznce
as an Observer organisatinn

geds.

Henry Doubleday Research
Association

Tha organic movement gained an
nfluential friend in

when Pnnce Charles bacame Patron
of the Henry Doubleday Research
Assnciation Founded in 1954 by
Lawrance Hills, the membership
organisation for organic gardeners
) w)perates from a 22-acre site at
Ryton-on-Dunsmare near Coventry
Ihe two 1TV series Al Muck and
Magie? filmad at Ryton have, says
Jackie Gear of HDRA 'generated
enarmous intgrest in organic
QB-';IF'MII" Jnr helped to spread the
s ideas’ Membership
5 increas ed fram £,500 in 1985 1o
ove r13000 today. HDRA's scientific
research programme is designed to
support organic methods of cultivation
all over the wirld

For more details about HORA and
haow 1o jain from the National Centre
for Crganic Gardening, Ayton-an-
Dunsmaore, Coventry CV8 3LG.
Telephone 0203 303517,

B The address of the Alliance is

102 Gloucester Place,

London W1H 3DA

Telephone: 071-935 2888

Fax: 071-487 5632

COrganisations wishing to apply for
membership of the Alliance should
please write to the secretary, Jeanette
Longtield, at the above address.

This page has been contributed by
the National Food Alliance

Aims and membership of tha NFA
The National Food Alliance is an
association of voluntary, professional,
health, consumer and other
organisations. Its purpose is to
develop food and agriculture policy in
order to benefit public health, the *
enviranment, trade, employment, the
economy, and the commen good,
nationally and internationally.

Members of the NFA include:
Action and Information on Sugars
Baby Milk Action
Bakers, Food and Allied Workers
Union
British Organic Farmers and the
Drganic Growers' Association
Caroline Walker Trust
Cathaiic Institute for
international Relations
Children’s Society
Christian Aid
Comron Ground
Coronary Prevention Group
Council for the Protection of Rural
‘ England
| Eim Farm Research
| Food Additives Campaign Team
Food Commission
Friends of the Earth ‘
GMB
| Green Alliance
International Institute for
Enviranment and Development
McCarrison Society
Maternity Alliance
National Community Heaith
Resource
Natianal Council for Volunary
Organisations
National Farmers’ Union
| National Federation of Consumer
Groups
National Federation of Women's
Institutes
| National Forum for Coranary Heart
Disease Prevention
| National Federation of City Farms
i OXFAM
Parents for Safe Food
Pesticides Trust
| Rural, Agricultural and Allied
Workers” Union (TGWU)
Soil Association
Vegetarian Society
. Wornen's Farming Union
| World Cancer Research Fund

Obslmna of the NFA include:
Consumers’ Assoclation
| Consumers in the European
Community Group
Guild of Food Writers
Health Education Authority
National Consumer Council
Royal Society of Medicine Food and
| Health Forum
Scottish Consumer Council
Welsh Consumer Council

Officers:

Professor Phifip James {President) '
Geoffrey Cannon {Chairman)

Jeanette Longfield {Secretary)

Suzanne May (Treasurer)
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Supermarkets give
veggies the V sign

Food companies have been claiming 10 show that a product s animal- frigndly ~ MYEo-pIotein
quick to cash in on the grOWing But be wamed: few of the symbiols being put o .::II],'I(‘; ".‘: ‘ n
. . . products conform with the Vegetarian Society's G ":;" ARy
interest in vegetarian food. But, .o\ o0 o 1 panicular few o e results sho
asks Tim Lobstein, do the the alternative symbals now being used o P
. . < enprify tha ea of frea nap e facnita [ I
claims on the labels all meet ROwIRC WOt st aiiiiaae o e
- - ¥ the vegetarian society s beligl that only free-range . - ;
the Vegetarian Society's strict . . " e aoproned . the Vegeta
criteria? he Food Commissian quizzed the s of ot use fr
12 different symbal schemes which clair Comie "‘ es refu
Shoppers searching for genuinely vegetarian food show that & product was suitable for vegetanians WiGY AROWED
on ciowded supermarket shelves are being offered  The Commission also checked o see if the symbols y
a bewildenng variety of signs and symbols were being used on products contaming Uuom, &  the ’
Where they stand on battery eggs in vegetarian products i
were reluctant to say why they had switched to
Birds Eye Findus Sainsbury \ their own laballing schemes, but ane reason may
"Our suppler i Spokespersan balieved Information ‘not available’ but ' be the abliganon to use free range egas. The
cannot hat egg 8 not symbol 1s usaed on Q jorm products. | other may be tha royalty charge made by the
fjuarantee used n their — Vegetarian Society, which o :.. company sa } would
Be range veaetarian foods, but \VEWl Suitable for addet touer digr cent ti i piine nl gk e '
eggs.’ that l!:J[!i-_":l \."»“W ?lL"L:[', Vegetari'aus_ 8cd two per cent to the price of each ite
— hey might be free
Marks & Spencer TR oR AVe Dalepack ' crue“v-free eggs
Mot free range jf‘ ‘ O“}. Mot free range, anc symbo! used Even free range eggs may not be humanely
= V > on Quorn products. produced. Readers of The Food Magazine
SUTTABLE v, ~ issue 15 will remember Alan Long's article
FOR | % % SUITABLE FOR VEGETARIANS }
VEGETRRIANS } W C A’n ) denouncing the cruel practices and poor
— conditions that are permitted under the
s il general term ‘free range’”.
= IceI?@d | Co-op ‘ RO e Now the Royal Society for the Prevention
Safeway Not fre2 range Free range “not lynda of Cruelty to Animals is planning a cruelty-
Not free range, 1431 FOR guaranteed anil McCartrey free labelling scheme for meat and animal
,‘ symbol used on ;?“Qfe products which it wants to see adoptad
‘_‘;.’ Quorn products. wat Ifee fange across the UK food industry.
VS <MBLE The symbol — still being designed —
) < A e
e S ‘ 9, would be applied if animals are reared on
| VICETARIAHS %r%’gﬁrska R ‘-w the basis of five freedoms: freedom from
Tesco . DAIRY EREE <, \;} hunger, freedom from physical discomfort,
Free range not likely: Swissco e ETAR | freedom from injury or disease, freedom
Quorn products carry Not free : from fear, pain and stress, and freedom from
ange. M o o (Gmsters any constraint to normal patterns of ;
9 () Not free range. behaviour.
= Vg.n [ SUITABLE FOR
Teppa¥ Pl VEGETARIANS
T Researched by Earthling McDermott and |8
Liz Cloud




THE
VIOLENCE OF
THE GREEN
REVOLUTION

Vandana Shiva

Zed Books/Third World Network, 57
Caledonian Road, London N1 9BU
£10.95 ph, 1992, ISBN 0862329655

Another book condemning the Green
Revolution? Yes, Another book
generalising from a case study in one
region? Yes. Dry, academic and
predictable? No, not at all, for the
author is one of the world’s foremost
radicals, a ferninist and philesopher
and a leading critic of Western
scicnce and its irresponsible solutions
for poorly understood problems.

[ is 2 case study book, but one of
the best, in which the single grain of
sand can truly reflect the beach — or
in the case of the Green Revolution,
the desert. The Indian Punjab was to
be held up as the model for Western
technology’s answer to mass hunger
and swelling impoverished
populations. A decade of agricultural
intensification was to lead to peace
and prosperity.

Instead, the region has seen
unprecedented social and political \
upheaval, costing 15,000 fives in
violent conflict, while food scarcity
and an overall reduction in fertile land |
threatens the future of agriculture.
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Social and agricultural factors
are intimately linked
— yet these
links were
tragically
neglected by the
Green Revolution’s
international
SPONSOTS.
Shiva is partial o
quoting Sir Alfred
Howard (‘the [ather of
modern sustainable
farming’) and an
occasional lesson from
Ganghi. But the thrust of the
book is her own analysis of the
way that external inputs into
agriculture have disrupted social
relations, creating a cash crop
economy and, more seriously,
violent conflicts between social
groups.

Yel, as the lessons are slowly
being learnt, a new phase of the
Revolution is being proposed for the
region.

It goes by the name of The
Pepsico ProjecL. Sponsored by the
soft drinks multinational it includes a
genetic engineering laboratory to
‘improve’ crops, food processing
plants and a soft drinks plant. Land
currently used for cereals for the
home population will be replanted
with fruits and vegetables for
processing into exports. Il is called a
‘programme for peace’ but in reality,
says the author, il is another
technological fix for a political crisis,
with ‘the polential to aggravate the
crisis by introducing new
vulnerability in agriculture’.

This is an excellent book to be
savoured both for its highly readable
text and its occasional jaw buster like
‘the political ecology of technological
change’ (oh yes, and for a lovely
misprint on page 253, a European
biotech company by the name of
Cuba Geigy).

TL

THE DEBT
BOOMERANG —
HOW THIRD WORLD
DEBT HARMS US
ALL

Susan George

Pluto Press/Transnational Institute,
345 Archway Road, London N6 5AA

£7.95 pb, 1992, ISBN 0745305346

While first world taxpayers subsidise
commercial banks to the tune of over
$20 billion annually those same banks
are extracting huge interest and debt
repayments from third world
countries. Yet thosc same countries
are nearly twice as deeply in debt as
they were a decade ago.

This deepening debt is not just a
problem for poorer countries: it
proloundly affects the first world —
and not only because of the hidden
subsidies that protect the banks from
their irresponsible loan policies. Debt
leads to deforestation, to cash
cropping and to the destruction of bio-
diversity and sustairable eco-systems.
Debt leads to cocaine plantations,
international ¢crime and drug
dependence. Debt leads 1o a loss of
markels and jobs, to first world
economuc depression, to civil wars
and poiitical repression, to arms sales,
refugees and mass emigration.

Debt negotiations are a farce. The
banks all collude while the country
negotator faces them alone asa
pauper — not quite a true pauper
though, as negotiators are usually
drawn from the indebted country’s
priviteged classes, whose own
interests may be well-served by
devaluations, cash cropping and IMF
adjustment programmes.

The resulting deals have, for
more than a decade, made the world a
harsher place lor the rest of us.

The book finishes with an appeal
to readers to endorse the book’s
principles and to help build coalitions
among ‘the natural opposition” by
sending your name (or that of your
organisation) fo the Transnational
[pstitute in Amsterdam.
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FOOD FIT FOR THE
WORLD?

Tim Lang

SAFE Alliance/Public Health
Alliance, SAFE Publications, 21
Tower Street, London WC2ZH 9NS
£7.50, 1992, ISBN 1873514077

‘Competition is a form of controlled
warfare’ quotes Tim Lang from
financier Sir James Goldsmith. And
‘the GATT is a disarmament treaty for
mercantilists’ he quotes from a
Financial Tumes editor.

Starting with these military

melaphors Lang’s paper seeks to
show that the underlying purpose of
the current round of GATT
negotiations is to set out the rules
under which international fond and
agriculture corporations can continue
their ‘controlled warfare’. Without
such rules the companies are exposed
to the fluctoaling political needs of
individual governments and, God
forbid, popular democratic demands.
With rules to protect them, the
companies can hide behind their rule-
making committees and carry on
unimpeded. The best rule of all, from
their viewpoint, is global free trade,
allowing purchases at the cheapest
rale and sales al the dearest they can
find worldwide. No wonder some
third world countries have doubts.

Lang's paper documents the
arguments that are currently being
voiced by consumer and public
interest groups in opposition to the
GATT steamrolier. The document
highlights GATT's lack of concern for
environmental issues, its tendency to
make decistons behind closed doors,
and its rebiance on regulating bodies
that are weighted heavily with
representatives of commercial
inferests.

The GATT negotiations represent
the last great opportunity for a shift in
the balance of power from commerce
to public service, from maximising
profit to the fulfilment of need, from
corporate decision making to citizeos’
participation... The evangelism is
infectious. The graphics are good,
too!

TL

;Food fit for the world

How the GATT food trade walks chslienge
public health, the environment and the citze:

|

Tun Lang
A Duscussion Paper
March 1992
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SCHEAATH
o NDROME
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5 i veve of

SICK EARTH
SYNDROME, AND
HOW TO SURVIVE
IT

Jennifer Meek
Optima/Macdonald, 165 Great
Dover Street, London SE1 4YA
£6.99 pb, 1992, ISBN 0356196720

Depressing reading, this —an
encyclopaedia of miserable [acts
about our deteriorating world,
including our food supply, and how
it all affects our health. The section
on food lists a lot of the bad news
that FM readers will know all teo
well!

The biggest problem comes
when you look for guidance on
strviving the environmental hazards
she documents. Apart from sensible
advice about minimising risks there
is little more: the philosophy is at
the level of ‘There is hope for the
future as long as we all care
enough’. The only section offering a
prescription to improve our lot was
that on food supplements —
substances which Meek endorses
without criticism as a means of
protecting ourselves from a wide
range of pollutants,

And that's it. Ms Meek’s
answer to the sick earth is
summarised in the last sentence:
‘There is a lot we could do to
improve our resistance to disease
and quality of life if only we all knew

how to avoid, or minimise the effects
of, so many of the things Lhat are
causing sick people and a sick
earth.’

Protecting ourselves from the
effects is not enough, [ fear. The
earth will need more, much more,
than a vitamin pill.
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GROWING
DIVERSITY —
GENETIC
RESOURCES AND
LOCAL FOOD
SECURITY

Edited by D Cooper, R Vellve and H
Hobbelink

Intermediate Technology
Publications, 103 Southampton Row,
london

WCIB 4HH

£9.95, 1992, ISBN 1853391239

This book arrived the week we went
to press so it has had a quick skim
only. Nonetheless it looks an
excellent compilation of case studies
showing how agricultural
technology can undermine, and in
some cases destroy, farmer’s
practices based on genelic diversily.
It shows how the introduction of
genetic uniformity can disrupt the
sophisticated biological

chains which form the basis of
traditional sustainable agniculture.
And it shows that farmers are not so
stupid as to sit back and let their
knowledge and livelihood disappear
in a generation,

The contributors show how
conservation through farmers’
groups, aid workers and NGOs has
helped to resist the technological
tide and maintained and developed
the traditional systems.

The book is another well-
deserved feather in the cap of the
Barcelona-based group Genelic
Resources Action [nternational
{GRAIN). For more information on
their work contact them at
Jonqueras 16-6-D, E-08003
Barcelona, Spain.
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THE ECOLOGICAL
IMPACT OF BOTTLE
FEEDING

Andrew Radlord

Baby Milk Action, 23 St Andrew’s
Street, Cambridge CB2 3AX

50p, 1992

In this paper by Andrew Radford of
Baby Milk Action, to be presented to
the Global Forum in Rio de Janeiro
in June. the environmental impact ol
processing, transporting and using
baby milks, bottles, teats and
sterilising equipment is compared
with the vse of human breastmilk.
Radford
considers the
pollution caused
by the dairy
industry, the
wasted, non-
renewable resources
used in making
commercial
substitutes and the
issue of dioxins found
in breastmilk. He notes
ironically that a decision
to avoid dioxins by using
commercial baby milks
in place of breastmilk wAll
ultimately lead to greater
levels of dioxin in the
environment as a side
effect of the preduction of
commercial milk and
feeding equipment.

FOOD AND HEALTH:
THE EXPERTS
AGREE

Geoffrey Cannon

Consumers’ Assocation, PO Box 44,
Herford X, SG14 1SH.

£2995

This document reviews 100
scientific reports on nutrition and
public health published over the last
thirty years, and concludes that
experts worldwide now agree that
the typical diet of industralised
countries is a major cause of many
common diseases. Yet the UK
government has consistently failed
to update its food and agriculture
policies in line with this scientific
agreement, says author Geoffrey
Cannon.

The Food Maganne

PRODUCT
RESEARCH
REPORTS

The Foed Commission
publishes detailed product
research reports examining
leading brands and their
markets, consumer
percepticns, praduct claims
and current legislation on
product standards and
marketing.

Bio-yogurts

Nine leading brands
30 pages

Price £125

October 1391

Meal Replacement
Slimming Products

Twelve leading brands
32 pages

Price £125

February 1992

Available now from

The Publications Department
The Food Commissian

102 Gloucester Place
london W1H 3DA

Tel: 071-935 9078

@ May/July 1992 @ 13



' Animal Vgenet'ics conference

The charitable wing of Compassion in World Farming, The Athene Trust, is
organising a two-day conference entitled: ‘Animal Genetics - Of Pigs,
Oncomice & Men' at the Royal Geographical Society in London on 29 & 30
October 1992,

Speakers will inchude Chrisopher Polge from Animal Biotechnology,
Cambridge, Professor Derek Burke, Chairman of the Advisory Committee on
Novel Foods and Processes, Tim Lang of Parents for Safe Food and Sue
Mayer from Greenpeace.

For further details contact The Athene Trust, First Floor, 20 Lavant Street,
Petersfield, Hampshire G132 3EW. Tel: 0730 68070,

New organic food market

England’s first Organic Food Market will be held every Sunday from 10am -
4pm at Tobacco Dock, The Highway, London E1.

The market which has the backing of the Soil Association is modelled on

| the French Marché Biologique now regularly selling organic produce in Paris

and other major French cities.

Organic fruit and vegetables, cheese, yogurt, fresh and dried herbs, eggs
and mineral water will be on sale, with stalls also selling quality health foods,
crafts, antigne and bric-a-brac.

‘The market will give people the opportunity to buy their weekly groceries,

knowing that they are fresh from the farm and still full of flavour and
nutritional value’, says market organiser Elizabeth Taylor.
For further informabon telephone 071-286 9204,

THE NATIONAL

ORGANIC

Saturday
11 July

Wida range of organic
produce to sample, cookery
demonstrations and talks
from Paul Heiney, presenter
of BBC 2's Food and Drink
Programme, Shaun Hill,
top chel from the Gidleigh
Park restaurant, Linda
Brown cookery writer and
TV garcener, Jackie Gear
organic expert and Jerry
Lockspeiser, organic wine
cornoisseur, plus a
programme of
entertainments to suit
adults and children alike.

FAIR 1992

Sponsored by

SAFEWAY

Organised by the
Henry Doubleday
Research Association
at Ryton Gardens

Tickets: £4.00 (£3.50 if purchased in advance)

For turther information please contact Chris Devon, HDRA, Ryton
Gardens, Ryton on Dunsmore, Coventry CV8 3LG. Tel 0203
303517. Fax 0203 639229.
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Eat for Life Diet

Whether you want 1 lose weight or
Just be sure you are eating healthily,
the answer 15 the same: follow thg
Nortd Health Drganisation's
recommendations. And if you want
them translated nto evanyday
language, with a range of manus ant
recipes 1o try out. than you will wan
this ook Written by dietivian Anne
Heughan anc jounalist Jeanetle
Marshall.

160pp ISBN 009-175342-2
£9.99 including post and packing.

Food for Wealth or
Health

Agricuftural policies polute our
water, silence our wildlife, ser
cows mad anc poison our
cost British 1ax payers £60n each
year The quality of te food that our
farmers prod.ice encourages ooesity,
heart disease, dighutes and rotten
teeth — costing the NHS a further
Zhn ¢ al,h year to treal.

Writien by Robin Jenkirs for The

Socialist Health Association
88pp ISBN 0-900687-16-9
£4.50 including post and packing.

More Than Rice

and Peas
Just a few copies [eftaf this

comprehensive quide for caterers
240pp ISBN 1-869904-30-3
£17.00 including post and packing.

| Take this opportunity to complete
your set of Food Magazines.
Make sure you have at your
fingertips three years of
investigative and informative
reporting about food and the food
business, packed with news,
features and opinions, essential
for reference and research.

Send a SAE for a complete index or
order back issues @ £3 00 a copy
including post and packing

Order any of
the hooks on
these pages
and have a
copy of this
informative
14-page
hooklet
worth £2.00
aosolutely
free!




Food Adulteration

The London Food Commission's
expose of the shocking state of food
quality in Britain, revealing the facts
on additives, pesticides, nitrates,
food poisoning and irradiation We

deserve the best but we will only get ,J‘

it if we demand it. This book spells

out what the demands should be.
295pp ISBN 0-04-440212-0
£5.95 including post and packing.

Children's Food ™

M Teething rusks sweeter than a
doughnut?

M Fish fingers less than half fish?

M Beefburgers can be up to 40% pig
fat?

The book offers ways of judging what
is good or bad on the shelves of our
shops and gives sound advice on how

10 ensure our children eat healthily.
Z10pp ISBN 0-04-440300-3
E4.75 including post and packing.

Fast Food Facts

M Chips coloured with textile dyes
M French fries cooked in beef fat

W Batter made without eqgs or milk
You don't have to avoid fast foods.
But you do need to know what is in
them With comprehensive tables of
nutrients and additives this book 1s 3
unique look into the secretive world

of fast food catering.
171pp 1SBN 0-948491-48-5
£5.95 including post and packing.

Additives - Your
Complete Survival
Guide

What can you do about additives?
Which are dangerous and which are
safe?

With comprehensive charts, the
book explains 'E' numbers and
examines the evidence on each food
additive. [t tells you everything you
need to know, but industry would
prefer you didn't ask, about the

chemicals added to your food.

Z88pp ISBN 0-7125-1268-6 Normally £4.75,
but for Food Magazine readers just £3.50
including postage and packing.

Safe Food Handbook

The key facts to help you understand
current issues such as the use and
misuse of pesticides. Plus and A-Z
shopper's quide to the most
commonly bought foods, pin-pointing

rsks and recommending alternatives.

Edited by Joan and Derek Taylor,
with an Introduction by Pamela
Stephenson.

Z56pp ISBN 0-85223-823-1
£7.74 including post and packing.

Food Irradiation

(Good food doesn't need irradiation
If food had to be irradiated then ask
‘what was wrong with 17" With the
UK government permitting food
irradiation in 1991 this book is

essential reading.
24pp ISBN 0-7225-2224-X
£6.50 including post and packing.

ORDER TODAY

Send your order (o the Publications Department, The Food Commission, 102 Gloucester Place, London W1H 3DA.
Please make cheques payable 10 The Food Commission (UK) Ltd. Prices quoted include approximately 15% postage and packing Dverseas purchasers should send
payment in sterling An additional £2 per item is required for airmail delivery

Please send to
Name ____
Address _

Return to Publications Oepartment, The Food
Commisgion, 102 Gloucester Place, London W1H 30A.

The Food Magazine, Issues @ £3.00_ _ Additives Survival Guide £350 _ -
Eat for Life Diet £999 Safe Food Handbook £7.74
Food for Wealth or Health £450 Fast Food Facts £595
More Than Rice and Peas £17.00- TOTAL

Food liradiation Myth and Reality ~ £650_ e

Food Adulternation & How to Beat It £5.95_

Children's Food

_ [ Yes please. | want a copy of This Food

£475.. __ Business free with my order
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Tall tails

' Farmers who may feel they already spend too

much on agrochemicals are being urged to senda |

further £7.50 to ICI.
What do they get? Nothing, but a good feeling
' perhaps, knowing that ICI will send to a school of

' their choice a teaching pack called Farming Tales.
— |

Nt J_? At AR

This turns out to be a story of jolly animals and
happy ladybirds tiving exciting lives while the crop
sprayer passes harmlessly overhead, plus an
activity book based on the story material.

Despite the combined efforts of York

i University, the Chemical Industry Education

‘ Centre and ICI, the pack is unlikely to succeed

¢ | with teachers — the story is too long (at nearly

: 10,000 words) for younger children and too

Charitable advice

Here's another ane for canng farmers.
® Use a five-litre pack of Panther
herbicide and you get a free token
Collect five tokens and you can send off
for a free copy of the Farming and Wildlife
Advisory Group (registered charity, number 326348)
booklet on environmentally respons:ble farming.
What 1s FWAG? Their publications give thanks to
support from the agrochemical company Monsanto
inside the cover, but feature a big promotion for a
company called Rhone Poulenc on the cover What
does Rhone Poulenc make? Panther herbicide, no
less!
PS If you collect just two tokens you can get a
free qift: a packet of assorted wild flower seeds —
ideal for the bits you didn't spray

Infant shoppers

Parents who gratefully let their children push the
roliey round the supermarket will be keen to hear
of a new mitiative in the USA" jurior trolleys,
designed for children as young as four years oid
The companies are well aware of the influence
that TV-watching youngsters have on the family
shopping, to say nothing of the disputes between
parent and child about what goes in the trolley

Early drinking

Avyear or 50 ago the reputable retailer of
toys for young children, the Early Learning
Centre, was looking for some mutual
marketing tie-ups. They had seen how the
Body Shop had received shoppers’ approval
for its animal welfare and environmental
concerns and support for campaigning
groups. They knew that baby nutrition was at
the front of parents’ minds and a good
platform on which they could be seen to be
acting 'responsibly’. And so, quite sensibly,
they talked about possible projects with the
Food Commission.

Inthe end they backed out — and
instead appear to have knocked at the door
of SmithKlein Beechams, purveyors of
Ribena to the Queen, and the target of &
flurry of lawsuits from parents who believe
Baby Ribena has damaged their children’s
= teeth. Rather
A than go to court
to defend
Ribena,
Beechams has
{ offered out-of-
court cash
payments in
return for the
parents’ silence.
Beechams
chairman, Henry
Endt, is among
the highest-paid

‘ ORANGE

FRUIT DRINK | Dusinessmenin
I Britain, earning

some £2m per
annum in salary
and stock rights.
Perhaps the
Early Learning
Centre—a
subsidiary of
John Menzies — will always be more
answerable to shareholders than parents.

.
L

No doubt with only the purest of intentions to
encourage greater democratic consumer choice,
kids wili now be free to grab what they want
unimpeded.

Till they reach the checkout, that is. But as
supermarket managers know well, when the
parents get to the till they will find 1t hard to make
a fuss and won't want to lose their place in the
queue They will hear the impatient mutterings of
customers behind them ... and wilt give 1n

White wash

Well known as a man prepared to help the

food industry, Professor Vincent Marks of
Surrey University has now sprung to the aid of
the nation’s white bread makers. Quoted in The
Federation of Bakers so-called Medical Bulletin
he invites us to believe that children would
starve rather than eat brown bread. Children,
he says, ‘will fail to eat enough calories if they
do not enjoy their meal ... the most important
thing is that they like white bread — so why
shouldn’t they have it?'

Marks rushes on to dismiss parents’
‘erroneous’ ideas that brown bread is healthier.
He claims ‘No one who knows anything about
nutrition has ever argued that high fibre diets
are good for children.” And just in case you
miss the point, he finishes with these
courageous words: ‘None of my colleagues in
the nutrition department have voiced any
discomfort about white bread. We are not
worried that some people say it is not good for
you. No one takes that seriously!’

What's in a name?

When is a yogurt not a yogurt? In France and
many other European countries a yogurt
must contain sufficient quantities of live
bacterial cuftures. Butin the UK we don't
mind whether itis dead or alive. It's all
yogurt to us.

The same for vinegar. The rest of Europe
considers vinegar to be a double fermented
product, made from such ingredients as
wine, cider or malt. But what passes for
vinegar in the UK is often a pale imitation -
watered down acetic acid produced by a
chemical process.

Now, under EC harmonisation rules, any
product legally sold in one country can be
sold in any other, but the product’s name
should not mislead consumers as to the
nature of the product.

So to solve this sticky problem the EC has
issued an ‘interpretative communication’.
Rather than extending quality standards
throughout the whole of Europe, the EC has
agreed that the UK can carry on calling its
dead cultured milk yogurt, and watered-
down acetic acid vinegar at home. Butif the
foods are exported to France or elsewhere
with higher food standards that country can
insist on a name change.

A neat compromise for manufacturers —
but UK consumers will still have no easy way
of telling which are better quality products.

The Food Magazine @ May/July 1992 @ 16



