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Diabetic disasters

Diabetic patients are being cynically misled by food
companies. In a special Food Magazine survey we
expose so-called ‘diabetic’ foods as a waste of money
— £15 million at the last count — and a potential

dietary disater.

Nearly half a million people with diabetas
are eating speciafised food products they
don't need and which give them no
particular nutritional benefit. The products
may increase the risk of dietary disease,
they cost more than regular brands and
taste worse. Yet the foods, frowned on by
health experts, are sold in chemists as if
they were medically recommended.

These so-called 'diabetic’ products
were once thought to play a useful role in
helping patients control their blood sugar
levels. But more than ten years ago they
were condemned by health professionals
as being of little value and potentially
harmful,

Earlier this year the British Diabetic
Association (BDA) said that food
comparnies actively promoting and
displaying products in high street chemists
could be misleading patients into thinking
the products are an advantageous or
necessary part of their diet. Far from it.
These products are ‘an outmoded relic’
said the BDA, and 'have no place inthe
current management of diabetes’.
Manufacturers and retailers — including
Boots and the German chemical giant A G
Beyer - are encouraging the unnecessary
consumption of products which
M cost up to four times as much as their
non-diabetic counterparts
M maintain a stigma that diabetic patients
need ‘different” food from the rest of the
population

W may provide more calories or fat than
reqular products, breaking the law and
undermining attempts to eat a healthy diet
M may provide higher levels of protein
than regular products — and excess
protein may be linked to kidney damage in
some patients

Winclude large quantities of the sweetener
sorbitol, which induces diarrhoea

W undermine health professionals” advice
that these foods are unnecessary

Labelling the products is alsa a problem.
With thirty per cent of all diabetic patients
suffering eye disorders, clear labelling is
important. And with an estimated 75 per
cent of adult diabetic patients overweight,
warnings that products are unsuitable for an
ovenweight patient are especially important.

Yet our survey found products with the
warning ‘Not suitable for the overweight
diabetic’ hidden under wrapping flaps or
written in tiny print against a patterned
background. One packet of Holex Fruit
Bonbans broke the law by omitting the
warning entirely.

In a strongly worded statement the
World Health Organisation condemned
special digbetic foods as ‘neither desirable
nor necessary’. That was seven years ago,
and itself came six years after similar
condemnation from the American Diabetic
Association. Yet little has changed since then.

See report on pages 10 and 11.
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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 iry to keep their flavour.

With the British economy in recession and
many individuals finding it harder to make
ends meet, it is, as one of our readers fold us,
‘wonderful that you have heen able to keep
2oing’.

What is wonderful, of course, is the continued
sustenance the Food Commission receives from
you, our readers and supporters, We have no
grants or institutional help. But we have
something better, something that makes us
determined to carry on: the fact that hundreds,
indeed thousands of people want to suppori our
campaigns, to read the magazine, and to keep
alive an independent voice able to challenge both
industry and government.

And challenge them we must! What on earth
is the food industry up to selling products which are clearly unhealthy,
break the labelling regulations, are condemned as misleading by health
professionals, and yet are sold in chemists as if they were somehow
medically approved? Diabetic foods have no sensible place in a diabetic
patient’s diet. Yet companies such as Boots and the German chemical
miant AG Beyer conlinue to exploil patients’ anxieties.

And what about MAFF’s claim to give consumers priority over the food
industry? Over three years ago MAFF's advisory committee on toxic
chemicals in food warned that they could not set an acceptable level of
mineral oil (ke paraffin oil and vaseline) in our diet, as they felt it should
not be allowed at anything like preseut levels. MAFF announced a ban on
mineral oils except for cheese wax and chewing gum. But the ban has not
been put into effcet. Instead MAFT quietly suspended the ban and called
for further research. Who did MAFT ask Lo do this impartial research?
The petrochemical companies!

Watchdog organisations, such as ourselves, will bark whenever we see
officialdom or private enterprise stepping out of line. We can do this only
if we have firmn support. And this we have, thanks to you.

Sue Dibhb 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 Commission
102 Gloucester Place
London W1H 3DA
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Government fails to ban toxic oils

in February 1989 the Ministry of
Agriculture announced in a press
release its intention to ban
mineral hydrocarbons from use
as a food additive and in food
processing, ‘as soon as possible.’
The only exceptions were their
use in chewing gums and cheese
rind. Over three years later the
Ministry, apparently under
pressure from the industry, has
not enacted its pledge nor set
any date by which it may be
enforced.

Mineral hydrocarbons i the form
of white or petraleum ails like
paraffin oil and vase!ine may be used
on dned fruit to prevent tham sticking
together, as @ wax on citrus fruits, as
a glazing agent on sugar
confectionery and as a lubricant on
machinery, where i1 can leave
residues in foods such as
confectionery, jellies, bread and
sausages.

The industry has estimated that
every day over 44,000 fitres of white
oil worth £20 million annuaiy are
used by the baking industry a'one to
lubricate bread tins and cutting
blades Mineral hydrocarbons are
also used in food packaging
materials which may come into
contact with food, although MAFF
says 11 is reviewing this use
separately.

In 1989, following review by the
government’s expert Committee on
Toxicity, mineral hydrocarbons were
reclassified as substances with
‘definite or possible toxicity” which
ought not to be permitted for use in
food

The Committee were concerned
that studies of these oils indicated
“toxicity down to very low doses”;
also that toxicity testing and
specifications were inadeguate, that
average intakes i the UK of mineral
oils ‘are in excess of even any
tentative Acceptable Daily Intake’,
and finally that thetr cumulative
nature makes them undesirable as
food additives

In s 1989 announcement MAFF

statad thal the ‘proposed preqibition
of the use of mineral hydrocarbons is
to ensure the salety of the consumer,
which must fake precedence over
commercial considerations.” For
virtually all uses of mingral
hydrocarbans there are already sater,
acceptable altemnatives — primarily
synthetic oils often derived from
vegetahie sources

It thereinre came as a surprise ta
consumar armanisations to discaver
that three years after MAFF's
announcement the ban has not been
‘mplemented and MAFF 15 unable 10
say whern it will be,

[Jespite the clear advice from its
expert comm ttee which the Minister
supposedly accepted, MAFF toid The
Food Magazine that it was awaiting
the outcoma of further toxicity tests
which are bamag carried out by the
organisation, Conservation of Clean
Air and Water In Europe, known as
CONCAWE . This benign-sounding
body was in fact set up hy 30
European petro-chemical companies.
Five of 1ts members with a
commarcial interest in mineral
hyitrocarbons are responsible for this
further research. It would appear that
this s little more than a delaying
exercise nspired by the industry
One of the companies, Shell,
originally submitted toxicological
stucies which the Committee on
Toxicity used for its judgement,
aithough they have never been
published and are therefore publicly

unavaiiable for independent
assessment

There would also appear (o ba a
conflict between the views of the
Ministry of Agricultura ang the
Department of Health over the salety
of mineral hydrocarbons. MAFF
states that 'there is no evidence that
these substances have to date
produced adverse etfects in humans

However the Department of
Health paints out that the anly
reason for this 1s that doctars,
understandably, do not consider
mineral hydrocarbon intakes when
taking a chinical histary  Therefore,
of course, data on mineral
hydrocarbon's effects in humans 1s
lacking The Department of Health
makes clear that animal toxicology
studies give cause for concern

ihis 13 not the first time that the
maustry has apparently successfully
resisted government ini2ntions over
mineral hydrocarbons. Although
chewing gum base was exempted for
the original proposed ban, the Foed
Advisory Commirtee said that
‘consumers should be warned that
chewing gum must not be swallowed
and never eaten with other foods,
particularly chocolate” The chewing
qum manufacturers were reluctant to
place waming labels on their
products and MAFF has not insisted
Apart from a press release MAFF has
issued no further guidance and ihe
majority of chewing gum users
therefore remam unaware of this

[uews

Label changes

Like the 73 bus, EC draft directives
come only accasionally but then they
threes. The latast from
Brussels include a vanaty of
proposed labelling measures, rangmnag
from raw milk to sweeteners, of
which the following give the flavour
W Any foad or dnnk centaining the
sweelener aspartame (Nufraswee!)
will have to wam ‘contains an
amount of phenylalzning’
M Food or drink made with mare than
11) par cent of polyol sweeteners
lincluding sorbitol) will have to warn
‘excessive consumption may have
iaxative effects’. This will include
many of the diabetic foods featured
o this issue of The Food Magazing
M Hydrogenated vegetable oils wil
have to state they are hydrogenate,
but hydrogenated animal oils
{inciuding marine oils which are often
used — as hydrogenated oils — in
margarines) need not state they are
hydrogenated, unless the specific
animal 1s named. This oddity could not
be explained by MAFF press office
even after it was pointed out that the
same discrepancy exists under present
UK labelling regulations.
B MAFF have also circulated
proposed ‘harmonisation” moves to
phase out the use of pounds, ounces
and pints /1 favour of matric
measuras, but these wil! not be
enforced for several years yet and
even then MAFF wil! avord mockery
from the tabloids: beer and hottled
mitk have been given ‘endangered
species” status and excluded from the
changes.

come i

Food monitoring inadequate, say public analysts

Britain's public analysts, the main
line of defence against food
adulteration and contamination, have
condemned the low levels of
sampling 1in many parts of the
country 8s 'not adequate to ensure
public confidence in the food
enforcemeant system’

In their annual statistical
summary for last year, the public

analysts’ professional association
reveals an average food sampling
rate of 1.22 food samples per 1,000
papulation, less than half the
European Commission recommended
rate of 2 5 per 1,000, and equivalent
10 Just one sample for every
£600,000 spent on food.

Scotland showed the best
sampling rate at over 3.6 per 1,000.

London — which the report notes

has a complex population mix and a
large number of catering outlets and
so should undertake a high level of
monitoring — came bottom of the list
at less than 0.6 samples per 1000.

W Asneal Statstics of the Public Analysts
Sciemtrfic Servite for 1991, Association of Pulsic

ts, Jurd 1992 Qetails: Bab Stevers at
Clayton Envirgnmantal, 1 (121-359 5951

Ana
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GATT |

‘Free’ trade costs us dear

US campaigner Lori Wallach, a vociferous
opponent of the GATT agreement, is touring
Europe this summer. In this exclusive article
for The Food Magazine she reveals the
corruption at the core of the GATT
negotiations.

W Lori Wellach is an attomey with Congress
Wateh, an arm of Ralph Nader's Public Citizen
organisation, based in Washington, OC

4 @ The Food Magazine @ Aug/Oct 1992

In August 1991, & GATT panel ruled on a US
environmental law prohibiting the sale of tuna fish
caught using methods that kil large numbers of
dolphing This dolphin-friendly law was an (legal
barnier to trade, declared the GATT panel, and must
be eliminated

If it had not been clear before, with this case
citizens began to seg how the technical terms of
trade pacts negotiated far away from public input
and scrutiny could mask a harsh domestic
deregulatory agenda of multinational corporations

The greatest direct threat to consumer and
environmental protection regulation i the latest
GATT proposals come from a sweeping definition
of “non-tariff trade barmers’

By labelling a broad range of food, health,
safety, and environmental regulations as ‘non-tarifi
trade barriers” or technical barniers to trade’, GATT
will apen up many of the gains of citizen
movements 1o challenge — not on the basis of
whether they protect humans or their envirpnment,
but an the hasis of whather they restrict cenain
kinds of trada

Coupled with this 15 the concept of
“harmonization’, which has been strongly
advocatad hy the Bush administration as well as
the Thatcher and Major governments In theary,
harmanization lubricates world trade by equalising
standards. In pracuce, harmonization 1s 3
auphemism for ratcheting down standards 1o meet
tha lowest common denominatos

The December, 1990 draft GATT proposals are
an amintious bluepnnt for using thase mechanisms
to lower standards, including food safety
regulations (US and UK} Food safety laws could be
dramatically undarcut if the GATT draft is adopted
The section on Sanitary ar Phytosanitary Measures
would create a presumption that any food-related
Statute or requlation in any country, or subdivision
within @ country (such as a state or city) that is
stronger than a GATT-agreed intemational
standard 1s an illegal barrier to trade. This section
covers food additives, contaminants, labelling
inspection and standards for sanitary handling of
food products and much more

Thiese GATT standards would be set by the
obscure, industry influenced commission in Rome
known as the Codex Alimentarius  The Codex
standard-setters are hardly disinterested tnbunes of
sciznce. One government representative from each
participating country is the official delegate. For
many countries, that person comes from the
deparimant of commerce and not from a food salety
or consumer agency. That government official s
accompanied by privale sector delegates The non

voling private sector contingent of a recent US
delegation included three officials from Nestlg, ong
pach from Coca-Cola. Pepst-Cola, Hershey, Ralston
Purina, Kraft, and CPC International, as well as
agents of trade associations for food processars
and the American Frozen Food Institute. Indeed,
Nestié sends so many representatives, from 5o
many countries, that it is more heavily represented
thafi most nations

If @ country chooses to enact a stronger standard
of protection than those chosen by the Codex, it
waould be forced 10 prove to a GATT dispute
restlution panel that the standard is suppartad by
incontrovertible scientific evidence or is pramised on
the fisk assessment procedures set out by Codex
and 1s cansistant with other levels of risk allowed by
the nation and 15 the least trade restnictive option
possible to achigve a GATT-legitimate goal

Environmantal bases for the food safety
standards ara not considered GATT-legitimate.
Thus, world-wide bans or limits on DDT premised
on the chemical's environmental effects could be
exposed to eliminalion as GATT-illegal trade
barriers. The GATT text also requires balancing of
economic Joss with health banefit in all cases
Thus, pure health tests that pravide for zero risk
standards could fail a GATT challenge. The
Delaney Clause, Amenca's strongest food safety
I which strictly forpids any carcinogenic
additive or pesticide residue in foods Is such a
health-only law

Additionaily, 1t s GATT-illegal 1o distinguish
between tuna thal s harvestad i environmentally
destructive ways such as encirclement natting and
tuna that is harvested in environmentally sound
ways This logic not only undermines a nation’s
right 10 enact health and environmental protections,
hut it raises numerous gquestions about this
decis:on’s meaming for other non-environmenta
trade sanctians  For instance, what does this
decision mean for @ nation’s right to enact trade
sanctions relating 1o labour rights practices, such as
bans on products produced through slave or child
tabour? What does this mean for laws about the
humane slaughter of animals?

In the LS the citizens movement has grown
tremendously since 19971, & Congressional
resolution states unequivacally that Congress will
rmject any GATTagreement that could jeopardise
American health, safety, labour or environmental
standards. The resolution now has 216 cosponsors
{haif of the Cangress 15 218 and most resolutions
don’t get over 100 cospansors)

Ihe resolution should be voted on in the third
week of July 1t 1s opposed by the Bush
Administration and by the US. business lobby. Itis
supponed by hundreds of citizens groups from the
AFL-CIP 10 the Sierra Club to the Ralph Nader
ciganizatons 1o the National Farmer's Union 1o the
Methodist Church




Carrageenan safety questioned

The food additive carrageenan, which
1s widely used in many processed
foods, continues to raise safety
concerns. A new government report
questions the safety of purified food
grade carrageenan (E407) while the
producers of an unrefined and
untested grade are continuing o press
for its approval in foodstuffs in
Europe

Pure grade carrageenan, 2
seaweed extract sometimes known as
Irish Moss, is used as a gelling agent
and to add bulk in a wide range of
products including desserts, fillings.
jellies. confectionery, meat and dairy
products, soff and alcohalic drinks,
preserves and sauces

Now, more than 20 years after its
intal approval in 1970, the
government’s expert Committee on
Toxicity (COT) has reservations about
the complete safety of purified
carrageenan. In view of the COT's
concern over possible effects on the
immune system, the Gavernment's
rocent Food Advisary Committee
review of emulsifiers and stabilisers’

Food and low income
Huddersfield Health Authority and
the Look After Your Heart
programme are jointly mounting &
conference on Food and Low Income
Initiatives, to be held on Friday
October 2nd.

W Details from Deborah Wyles. Comawnity
Nutrition Educater, Health Promotion Unit,
Princess Royal Community Health Centre,
Greenhaad Road, Huddersfield HD1 4EW, tel
(04B4) 545411 ext 4284

Social service catering
‘Community Meals — a luxury or a
necessity' asks the Advisory Body for
Social Service Catering, which then
suggests you join in finding the
answer at its conference at Brunel
University, Uxbridge, on September
16-18.

W Details from Dawn Patterson, ABSSC
Conference Secretary, Longdon Heath Lodge,
Upton-on-Severn, Warcester WRE 00X, tel
{0684} 592500.

recommends reclassifying
carrageenan from Group A —
additives acceptable for food use —
inta Group B — "substances which
are provisionally acceptable for use in
food but about which further
information must be made available
within a specified period of time for
review '

Food consumed by babies and
young children raised particular
concern and the Committee requires
within two years ‘studies to further
investigate the extent of absorption
and boavailability of orally
administered food-grade carrageenan,
particularly by the immature gut.”

As reported previously in The
Food Magazing? the Philippines’
seaweed industry has been
attempting 1o gair £uropean approval
fer its unrefined PNG grade of
carrageenan, which has a significantly
different specification from punfied
food grade carrageenan resulting from
a different manufacturing process US
approval was gained 1 unusual
circumstances without the submission

Vegetarians at
higher risk from
nitrates

Up to 700,00 vegetanans may be
exceeding safe recommended levels
for nitrate consumption because of
drnking water contaminated from
Intensive agriculture, according 1o
Frienids of the Eanth. The Ministry of
Agriculture, Fisheries and Food claim
In their recant r2port on nitrates in
fooos that vegetarians were within
safety limits but Friends of the Earth
say that MAFF figures ignore intakes
of nitrate from drinking water. FoE
are calling for the government to
control nivvate fertliser use to protect
drinking water sources In areas
where nitrate pollution is high

TR

of toxicological data for it, and the
Food Commission made clear that the
EC food regulatory authorities should
insist on seeing toxicologica! data, as
15 usual, before tzking its cecision.
The £C authorities have now
stipulated that toxicological tests
mus! be carned out and reported by
the producers An article dealing with
the more scientific aspects of this
matter was published in the British
Food Journal this spring.?

The Food Commission’s concern
over the US approval of the
Philippines’ unrefined carrageenan
has been reported in the USA® and we
will continue to monitor this Issue.

W] Food Adwsory Committee R
Review of Emulsifiecs and Stabilise
Reguistions, TAAC/REP/11, HMSO. L
1992 ISBNO 112428318,

{7} Politics wins over science in food
approval, The Food Magaane, Vol 2,
(3 D MW Anderson, The Carra
Connection - Can polincal ioh
food safety decsions? The Bt
Volume 94, No 2, 1992
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| news

Caterers urged to
help customers

Every week In Soimerset, someone
under the age of 64 tties of heart
diszase In.July 1991 a local
Waorkplace Healthy Fating Advisory
Team (WHEAT) launched an action-
research survey 10 find out what
nealthy menus were being provided by
workpiace caterers in the area

The results now coming through
show that although 77 per cent of the
300 caterers contacted felt they did
play a role in the improvement of their
customers health, virtuzlly as many
174 per cent) had never held any form
of healthy eating promotion, and many
were unaware of current nutritional
reports and recommendations.

Healthy alternatives were often
available on menus, but some caterers
had abandoned products like low fat
cheese, wholemeal pastry and pasta,
and reduced fat mayonnaise, saying
they were unpopular or too expensive.
W For o datasis on the WHEAT project cantact
ihe Haealth Promotion Unit, Somerset Health

Authority, Wellspnngs Aoad, 1aunton, Somerset
TAZ TRQ, ref (0823) 333451,

From the
country
that
spawned :
McDonalds |
and Burger :
King comes a
timely
campaign to
raise awareness
of the true

environmental

and health costs of
beef consumption,
taking in animal
welfare, global
hunger and farming

policies on the way. A

European launch of the
campaign is scheduled
for early next year.
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farming

From the
farm to your
front door

Community groups in Japan and the USA can
arder their food direct from organic farms.
Now similar schemes are taking root in
British soil. Sue Dibb reports.

Once a week boxes of fresh organic vegetables are
deliverad direct from local orgamic farms to homes
in Briztol and Bath. For £5 & week two hundred and
fifty househalds receive reasonably priced, freshiy
narvested arganic produce with the added
atvantage of knowing how and where it has been
produced. At present the scheme is Iimited to fruit
and vegetables but it is planned to add dairy
produce and organic meat to the weekly deliveries

Bacause the costs of packaping and transpost
are jow, the food is good value compared with
supermarket supplies And the farmers and
growears benefit from knowing they have a
guaranteed market for their produce

Eric Booth of the Soil Association, which is
facilitating such schemes in the UK, has faund that
the averwhalming advantage for corsumers is
knowing how their food is produced. ‘Consumers
are becoming ever more concermed about food
uality, freshness and safety. Every survey shows
they care about water poliution, environmental
damage and responsibie stewardship of the land
Thay are alarmed at the amount of packaging and
processing thes food is subjected to, and at the

}Become a Creative Consumer |

|The Creative Consumer Co-operative (CCC) plans to
i be the first national, direct delivery consumaer co-
operative supplying organic foods at lower than
shop pnices while supporting onganic growers and
sustainable agricultural practices,  Membesship
of the co-operative invalves a minimum investment
i | of £50 which entitles the member to be a

i | participating purchaser

| The CCE estimate that 30 per cent of the
population will be able to get produce from the
CCC delwery natwark within four years

: The CCT has already raised sufficient funds to

i | camy out milot projects and welcomes new
BUires

rmation contact the
swick Aoad, N

reativie Consumar Co
on Tyne, NE4 S8R

i ‘l-'r-‘lf‘-
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langth of the distnbution chain from field 10 1able ”
He 15 working on a project to help facilitate
whal has become known as community supportad
agriculture (CSAJ by preparing leaflets, providing
information and setting un @ database of schemes
and interested producers. However as he points
out local people are needad 10 set up schemes.
“We can help with information and support but it
anly works if there is 2 local commitment. But wa
fiave found there is a huge advantage for people
knowing where thair food 1s coming from Families
can go and wisit “their” farm, even go and work
and harvest f they want, And its an impaortant
educational tonl. We've had a great response from
schools who want 1o develog links with farms, not

just for a oae-off visit, but theoughout the seasaons

Schemes to tink producers and consumars
come in all shapes and sizes, In the Bristol scheme
the fruit and vegetables provided vary at the
protucar’s discretion, depending on what is in
season and available, The consumer to give the
producer ideas as to what they would like to
recelve, but these chaices may not be incorporated
until the next growing seasar

By contrast, subscription farming requires much
closer co-operation between producer and
consumer. Payments are usually made for the
whale season or yea: in advance and can be paid
in labour as well as money The consumer has a
greater say in the type of produce they receive and
an involvement in farm policy. The farmer fas a
stable, ready-made market, help with the growing
and harvesting of the ¢rops and some Insuranca
shauld a particutar crop fail

Ayshere Organic Growers 15 one example of
subscription farming set up in 1990 suppling forty
‘sharahoiders’ for an annual cost of £180 from
three organic growers within a 5 mile radius of Ayr
in Scatland. Speinghill Farm i Butkinghamshire
has also been operating subscription farming since
1991. Active subscribers pay by reqular labour at
weakends while all subscribers recewve organic
produce, are involved in annual farm policy and
anjoy the co-operative nature of the enteprise

Full community supported agriculture (CSA) can
imendve farm management co-ordinated by all
within the community and the farms are usually
owned by averyong In the community  The ideal is
10 sugport the community in as many ways as

! UTTOXETER 565806

possible from within the community itself This
extends heyond food production to inclutding
shanng non-tarming skills, machinery and vehicles.

While CSA schemes may be new to the UK
they have a longer history overseas. One of the
first CSA schemes was established 25 years ago in
Swizarland and there are now projects in Germany,
Denmark and France. In the US the number of CSA
projects has grown from the first in 1985 to over
200 in 1991

In Japan approximately twenty per cent af the
population, some eleven million households, are
mambers of consumer co- aperatives. The
averwhelming priosity lor Japanese co-operative
members is safe food rather than cheap food and
the co-operative movement has had a strong
influence on the guality of foods, specifially the
glimination of some food additives, as weil as on
gnvironmental issues and social welfare

(ne of the main factors in their success 1s ther
wse of home deliveries, Each co-operative
organises in groups of up to & dozen households
and delivers to them waekly as a unit. The effect
can be to strengthen neighbourhood social
relationships

One scheme, the Seikatsu Club, has provided
the mode! for a new UK project called the Creative
Consumer Co-operative which ams tosetup a
nationwide scheme which consumers can joim as
produte becomes avallable in their area (see boxj
Such schemes can do much not only to break the
deadiock of high price and non availability of
organic food in the LUK but to re-establish the
valuable links between producers and consumers
which modarn farming methods, food
manufacturing and supermarkets have done much
10 cestroy

W For mare imdoematsan on commrity sagparted agricuflure

Organisations
Eric Baush, The Soil Assocsstion, 88 Coisten Streel, Bnstol B31
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somers. How yoo can suppor local farms
clucdes detits of schaomes alragy
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CAP reform a failure - SAFE

The Commen Agricultural Policy (CAP)
refarms agreed in Brussels in May are
a failure for the environment,
consumers and the majority of
farmers, says the Sustainable
Agriculture, Food and Environment
(SAFE) Alliance Tne reforms neglect
environmental concerns, will not
gliminate surpluses and fail to resolve
the CAP's destabilisation of world
markets, says SAFE's report published
in July.

Fundamental reform of the CAP
was promoted by the FC to tackle
agricultural overproduction and
redress the imbalance of farm
subsidies whereby 20 per cent of
farmers receved 80 per cent of
effective support. Despite the UK
government's stress on budgelary and
environmental considerations, the
chance to, in agriculture mimister John
Gummer's words. 'put the
environment ai the hear of the CAP’
has been lost says SAFE, the coalition
of 30 small farmer, consumer, organic,
third-world development, animal
welfare and environmental
arganisations

Instead, ‘set-aside’ is now firmly
at the heart of the CAP. SAFE arques
that setting land aside has dubious
environmental Consequences since i
does nothing o tackle the increasing
intensity of farming on the land that
remains in production. Experience
fram the US shows that the total leve!
of farm inputs such as pesticides and
fertilisers, remains relatively constant
although used over a smaller area.

Set-aside also encourages large
farmers to meet their obligations by
buying or renting paorer quality fand to
put into set-aside This is likely ta
farce increasing numbers of smaller
farms out of business.

During negotiations the powerful
big farm interests successfully lobbied
for the abandonment of proposals that
would have redirected farm support to
the majority of [smaller) farmers
Instead the amount of compensation
paid to farmers for taking land out of
production will be calculated or a
regional, rather than a farm-by-farm
basis Therefore if some farmers over-

produce, Al farmess in the region will
suffer, cetzrring the others from
remaining within the spint of the
scheme

Large farmers may find that they
will be betier aff increasing their
production even after they (and their
neighbours) pay compensation This
could have disastrous consequences
for small farmers who will lose much
of their support.

There is also little evidence that
the reforms wili reduce the price of
food to consumers. A 35 per cent
reduction in cereal prices would only
mean 3p off a 60p loaf of bread,
assuming manufacturers choose to
pass this price saving onto customers.

Whiie the environmental concemns
of agriculture were acknowledged, if
not given great priority, health
implicatans of the CAP were
completely ignored. Subsidies will not
encourage the praduction of lower fat
commodities and the CAP will contin-
ue 1o support tobacco production.

The CAP reforms may also herald
the introduction of VAT on food in the

Five priorities for the UK Presidency of the EC

In July the UK began its six-month
presidency of the EC  SAFE has
identified five key areas to which the
UK government has already
expressed commitment during 1t
election campaign and which the
Minister shouid pursue in his six
month Presidency

Consumer issues

The government should show its
responsiveness to public opinion by
proposing an EC-wide moratorium on
irradiation and re-drafting the Novel
Foods regulations Lo make provision
for public consultation and improved
labelling The role of the EC's
Consumer Policy Services should be
upgraded, and the EC should insist
an democratisation of the Codex
Alimentarius comitiees

Farming and the environment
The government's vaunted

UK While sems food prices ta the
consurmer may be shightly reduced, the
total cost of the reform package
shows a steady increase i Its budget.
How this will be paid far hias yet to be
worked out, but introciucing VAT on
food is likely to be one option

Subsidised exports of surplus £L
products have destabilised ang
depressed international agricultural
markets — a factor which brougiit tha
GATT negotiations to a halt earlier this
year. Developing countrigs unabie to
subsidise their exports have been
particularly hard-hut, losing markets
and desperately-needed [ueain
exchange. Controlling EC
overproduction is a prerequisite for
addressing these problems
Unfortunately the CAP reforms,
through set- aside, are unlikely to
achieve this end.

The SAFE Alliance is urging the
UK government 1n 13§ $1x- month
Presidency of the European
Community starting in July, to
champion meaningful agrcultural
reforms (see below) and through its
sister organisations in other EC
countries. SAFE will be pressing
similar agendas upon other member
State governments

commitment to the environmental
impartance of agriculture should be
put inta practice through the
introduction of voluntary whole farm
management agreements which
would encourage a shift to more
ecological agneulture

Animal welfare

In the review of the Battery Hens
Directive, the government should
fallow the conclusion of the EC's
expert working party and insist on
the abandenment of laying cages as
soon as possible  The Transpont
Directive should stipulate limits of 12
hours between stops for farm
animals in transit

4 Organic agriculture

Whole farm management
agreements would enable the
government to honour 1t$
commitment to organic farming by

Organic food
faces EC threat

EC bureaucracy cou'd prevent
genuira organic food from reaching
1he consumer and underming the
grow.ing markel for organic produce
in tha UK. According to British
organc organisations, the EC’s
standards for organic foods come mto
effect on 23 July before workable
procedures have been set up
Organic imports from non-EC
countrigs which fiave nol yet
registered for community approval,
including thi USA, will mio Ionge: be
legal Also at risk are many 'trade
not aid’ projects that have been
developed 1o provide third world
growers with fair prices for
organically grown produce
‘Despite our wholehearted support
for the regulaticn in principle, we
cannot allow its shoricomings Lo
undermine the British organic food
market, ust at a time whern:
availzbility and continuity of suppty
are improving,” said Patrick Holden,
Director of British Organic Farmers

supporting farms under conversion
as well as those in fully organic
management The government
should alse nrovide funding for the
organic ~ertification authorities
which fuifit its statutory obhgations
under the EC Regulation on organic
foods.

CAP and the third world

The government should promote
schemes to encourage less over prod-
uction 111 Europe and export dumping
at the expense of the Third World
The Sugar Protocol should be reneg-
otiated to safequard market access for
developing countries, with the
establishment of a diversification fund
in compensatian for tikely price cuts.
W Mizsad Op;
for the UK Pre:
27 Tenwvtr St rdon WCZH NS
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news

‘A Mars a day keeps the
‘watchdogs at bay

Action and Information on Sugars
(AIS) has accused the TV
advertising watchdog, the
Independent Television
Commission (ITC), of failing to
enforce its new Code of Practice
at the very first challenge.

In June the ITC rejected AIS complaints that the
Mars slogan, ‘A Mars a day helps you wuork, rest
and play, breached the broadeasting code  AIS
aiso claim unfair treatment, secrecy and delay over
the ITC ruling

Action and Information in Sugars com
firstly that the Mars stogan could not be
scipntifically substantiated, and secondly that it
as 8 "generalised health clam’ which is not
permitted under the advertisers’ code of practice

Initially the ITC's medical advisers accepted that
the slogan had no basis in science. However Mars
then changed its defence, clarming the slogan waos
not @ health ciaim at all but a ‘convenience claim’.
Despite clear evidence. from the government's
expert Food Advisory Committee and proposed EC
legistation that in fact such & sfogan would be
considered a health claim, the ITC accepted Mars
defence that their siogan is only ‘a claim to be a
convernent and agreeable source of food energy”

The ITC also chase 1o ignore the context of
Mars advertising and promotion which 1s to

associate its product with sport, fitness, vitality and

plained

ITC's proceadures that have led to concem
conducted extended correspondence with Mars
wha were given repeated opportunites to submit
new evidence and introduce new arguments. AIS
was neither infarmed of the arguments raised by
Aars nor given the opporturity to respond  The ITC
defended this unequal treatment as ‘normal’
procedure and refused to make any of the matarial
submitted by the advertiser available, saying 1t was
‘confidential

health, including being the offical snack food for
this summer s Olympic Games

However itis not just the ruling but also the

The ITC's choice of medical advisers is also a

matter of concern. The ITC's principal medical
adviser on this complaint was Professor Harry Keen
a retired diabetologist from Guy's Hospital ltisa
matiar of public record that Professor Keen was the
recipient of research grants from various British and
intemational sugar organisations for 15 years.

The Mars decision is the latest in a lang

sequence of judaments by the [TC exonerating
advertisers’ misleading claims about food and
heatth  Two notable examples were the complamts
about the Milky Way slogan "The sweet you can eat
between meals without nuining your appetite’ {see
FM issue 16] and the sugar indusiry’s notorious
‘humming bird" adverts for sugar {see FM issue 13)
Follnwing these concerns J
asking the new Minister responsible for
broadeasting, Bavid Mellor, to commission a
thorough review not only of advertising codes by
regulatory body proceedures

pan Lestor MP will be

Why mums ignore health workers

A survay of mothers of young children in Hanngey,
North London, found that younger mothers, those
on lower incomes and those from black and ethnic
minority groups tended to ignore healthy gating
advice from health workers and haby ciinics. Food
company leallets were seen as ong significant
nfluence.

The survey found commerial sweetened drinks
tended to be introduced &t an early age by many
mathers, and commercial weaning foods were
ntroduced by neatly four out of ten mathers by the
time the child was three months. The study found
the lowest breast feeding rates and the highest
reliance on commercial weaning foods among
women from Asian backgrounds, and mathers from

both Asian and Chinese backgrounds tended to
have a poot knowledie of currently recommanded
qood weaning practices

Nearly a quarter of mothers agreed with the

8 @ The Fond Magaring @ Aug/Dct 1992

suggestion that baby food 15 so bland it 1s a good
idea to add sugar or salt’, and a similar propartion
agreed that "the earlier you introduce solids the
better. Sixty per cent said they had been given
canfiicting feeding advice by different health
wirkers, whilst 42 per cent ware unsure about the
advice given by their health visitor or else thought
it was ‘old fashioned’

Some of the conflicting sources of advice may
e commercial leafiets avallabie in
baby ciinics. Whilst the Haringey study was baing
[ repared health wisitors at onie of the clinics
ted leaflets from the manufacturers of
Mmm. i as they falt the leaflets undermined
current advice to avoid salt in infant diets

derive fram t

"-s London Borough of
taus and ethnicity
dies, North Landan

WA study of infant leedwng practice
Hanngey with reg [
Shirles Posrer. Food aind Consusner Stu
Falytect 992

The ITC

tof

Poor women
eat poor diets

A survay of women living on fow incomes has
cenfirmed previous suggestions that the women's
diets are likely 1o be lacking a range of essential
nutrents

On avarags, the sample of 62 women with
small children living on low incomes in the
Newcastle area had diets low in dietary fibre
(average 11g per day compared with the
recommended 30g) and high in fat {42 per cent of
enargy compared with the recommended 33 per
cent)

The women's average consumption of calcium,
magnesium, patassium, and vitamin B6 fell 17-27
per cent below the levels deemad sufficient for the
majanty of people [RNIs), while iran, vitamins A
and C and folic acid fell more than 40 per cent
belaw these levels

As the report points out, these essential
nutriants are found in more expensive fonds (at
least in terms of pence per Calorig), such as
wholegrain products, fresh fruit, fresh vegetables
{espacially green leafy vegetables) and fresh lean
meat

[nternews with the women showed the cost of
food to be the main factor affecting food chaice.
‘Nutritional knowiedge and cooking skills were
nenerally high across the group and did not vary
with income level, and hence it can be said that

ncome prevented the utilisatian of this knowledge
and the opportunity to use these skills.'

W An 1ne:l4lum 0 the tactoe

5 whucting the vt of women in

ITC faces criticism
over baby milks ads

Baby Milk Action 15 calling for the Independent
Talevision Commission {ITC) to stop the first
television advents for a follow-up milk on the
grounds that it detracts from breastfeeding
Manufacturers Young Nutrition are this summes
screening advents for its follow-up milk, Forward

Baby Milk Action, supported by the Health
Visitars Association and the Royal Coliege of
Midwives, argue that the WHO/UNICEF
International Code of Marketing of Breastmilk
Substitutes. which the UK Govermnment supports,
says there should be no promotion of any product
that is, or 15 pereaived as, a breastmilk substitute

Follow-up milks are aimed at babies over four
manths but have been descnbed in the 1986 World
dealn Assemily Resolution as not necessary’. The
Austratian code of practice on baby-milk marketing
has racently baen amended to prevent all milks for
baties under a year from being advertised

W For more information: Pzt Rundadl, Baby Milk Actian, 23 St
Antrew's Street, Cambrdoe CE? 3AX Tel, 0223 454420
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A Diet of Junk Food Adverts
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Part 2

The Food Magazine takes a second look at advertising on children's television -

years ago The Fond Magazine monitored a
week of advertising an chiidren’s teley
asked: are children being fed a diet of
ads?

The answer was clear-cut. Products high in

sugars and/or fats made up four-fifths of food
advertising to children Commercial breaks were
dominated by adverts for just the kinds of fonds
which do ittle to contribute towards a healthy diet
— sweelened cereals, confectionery, crisps, fast
food and soft drinks

MNow we have upcated Our previous survey.
During May 1992, we watched a week of
arivertising on evening and Saturday morning
children’s |TV and found a remarkably similar
picture.

As before, tood and saft drinks accounted for
nearly half [47%; of thie 183 advarts shown, far
higher than any other categary.

When we looked at the kinds of fonds children
were being encouraged to consume the piclure is
still dominated by sugared cerzals and confectanery
(see graph) Foods high in sugars and/or fats made
up four-fifths of food advertised on childran’s
1elavision — exactly the same figure we found two
years ago Fast foods, bag snacks, soft drinks and

Most heavily advertised food products
|

junk food

No of ads
Pushpops - 9
M L'E[H‘n ds — _i
Hicicles 7
Honey Nut Laops ]
Milk 5
Frosties 4
Frosted Shreddies 4
Lucky Charms {Nestig| 4
Lurpak butter 4

- School meals to be
- advertised on TV

As a small but significant challenge to advertising
i for |unk food, 18 education authorities are unning
! prime time adverts this autumn on children's

£ television for school meals.

Tha ads wi'l feature 3 Schonl Meals rep Sc acl
cinners are cool dinners’, with animation and e
action
ihe purpose 18 to halt the numbers of pupl's who
i prefer the local chippie 7 bring their own snacks at
unchitime by encouraging them and thels parents 10
raalise scho § are tasty, nutritiaus and fun,

o cream il featured highly in tha promotions

1he only produ

that could be
considersd 10
contribute towards a
healthy diet which was
advertised at a
comparable level was
milk  Adverts for
heathier foods such as
unsweetenad coreals,
frust and vegetables
WEre conspicucus by

o zbsence.

I'ha most frequently
advertised food oroduct
was the sweet, Pushpops
—one in ten of all the food
adverts were for this
product. McDonalds
ani Kellogg's
Hiricles
ollowed
closely, each
with seven
adverts

Fast
actior
canoons,
special
characters and

T
Others
168%

\

\

Fasll food \

freo giftsare all  Sweetened cereals Confectionery 10% Bagged Butter \ lca |
520 1o appeal 32% 16% snacks | 6% Milk cream
to children %  Sot 5% %
Reszar = dri

wseaahed The sorts of food promoted on kids' TV Aiftks

by Liz Clovd. 6%

Despite increasing emphasis on nutrition
education, children’s diets have shown no
improvement in the last ten years, and there is
growing concern about the nutritional quality
of many children’s diets.

Advertising is just one of a number of
complex factors which influence food choices
but television advertising is a powerful and
important medium for the promotion of foods,
particularly those aimed at children. No other
medium is so widely accessible and accepted;
its messages give a power and status that
rivals and may exceed parental guidance and
educational influences.

‘The National Food Alliance Working Party
on Advertising is concerned about the

The Case for More Responsible Food Adveftfsfné to Chfldren

imbalance between the power of advertising |
compared to healthy eating messages as well |
as how the advertising codes are drawn up and
implemented. The ITC's recent ruling over
the Mars slogan (see facing page) is yet
another example of advertising regulatory
bodies appearing to go to great lengths to
protect manufacturers’ interests whilst
ignoring official expert advice on healthy
eating.

The National Food Alliance is drawing up
recommendations for more responsible
advertising which it intends to publish before
the end of the year.

W For more sfarmation contact Sue Dilsh, oo
Food Allance, 107 Gloucests

The National
¢, Landon WTH 30A
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Diabetic products report

With diabetes affecting over
700,000 adults in the UK,
manufacturers are keen to
sell specialised products for
this captive market. But our
survey found no ‘diabetic’
product that could offer
either better nutrition or a
lower price than others on
the supermarket shelf, and
many appeared to be
breaking the law.

The management of diabetes through diet does not
require the use of special ‘diabetic’ foods. This is
not a hasty or ill-judged conclusion but the view of
the Professianal Advisory Committee to the British
Diabetic Assaciation (BDA), published earlier this
year'. ltwas not the first time they had made such
a Statement, but followe! & simular
recommendation agamnst such foods len years
earlier.

Diabeles 15 characlensed by an ausence,
reduction or inefficiency ¢f msulin, the hormone
regulaling blood sugar leve! Lelt unlreated, blood
sugar level would rise to high levels, resulling in
blurred vision, thirst and an increased need 1o pass
waler. Trealment involves controlling the blood
sugar feve! [rough injeclions of insulin and diel,
medicalion and diet, or through diel alone

The sale of special ‘diabetic’ foods began
dunng the 1960s when carbohydrate restrictions
and the total avoidance of regular sugar was the
recommended dietary treatment  But increasing
evidence during the 1970s showed that restricting
carbohydrate was not essential for keeping bloed
glucose under contral and by 1378 the American
Diabetic Association was recammending a diet
high in fibre- rich carbohydrata, low in fat and
suggesting only that patients should avoid arge
cranrtities of sugar. The BDA followed suit in 1982,
ada.ng that specially formulated diabetic foods had
Iittle to commend them.

Research conducted in 1981 found that many
overweight diabetic patients, who had been
encouraged to hmit their calorie intake thought that
diabetic products were likely to be low-calorie
products 2. Food regulations inlroduced in 1984
required thal any lood calling itsell ‘diabelic’ must be
lower in calories and lower 1n fal than equivalent
reqular producls. This was often not the case —

This is the actual size of the waming on a two-
ounce confectionery bar (and many diabetic
patients have sight impairment). It tells consumers
to avoid eating more than 25 grams of fructose,
mannitol and sorbitol combined in a day. Using the
table and a calculator reveals the bar to contain
33.3 grams of these sweeteners, We think it would
be better to say DONT EAT THE WHOLE BAR IN
ONE DAY — ANO IF YOU ARE OVERWEIGHT OON'T
EAT ANY OF IT!

and as we show in the table opposite, 't remains
not the case Yet these products are sold in
chemists al @ premium price, giving a strong
impression ta purchasers that they are medically
approved and suitable for helping diabetic patients
Our research found that in all the main
categones of diabetic food products there were
plenty of alternative products that cost much less

Sorbitol

The sweetening agent sorbitol, derived from sugar,
is commonly used as a sugar substitute in diabetic
fonds because of (ts slower absorption into the
bicod It1s also used industrially in plastics and
writing inks and as an antifreeze

{thas no great advantage over other sweeteners
nutritionafly, and it has one distinct disadvantage: it
i a laxative and can give consumers diarthoea
Sornitol-containing products usually recommend a
maxmum intake of 259 ger day.

In a survey by Newcastle Polytechnic 3, over 40
per cent of diabetic patients were unaware of
what sorbitol was  As Derbyshire’s diabetic
dietitian, Jackie Moore, commented "My patients
find 1t difficult to interpret the diabetic food labels,
and even | myself would need to sit down with a
calculator to work out what 25 grams of sorbitol
looked like in teaspoons of diabetic jam.’

Take care! We found high levels of sarbital
and other restricted sugars such as fructose and
isomalt in several products

Levels of sorhitol and other restricted sugars in products

Product

Boots jam {50% sorbitol]

Stube jam (52% sorbitol]

Boots mintchoc bar

Holex fruit bonbans ~—

Vivil lemon sweets

Halex Orange Truffle choc bar
| Boots Jei Y

Bants Eourbon biscuits

Portion Amount of sugars
| heaped teaspaon “108g
1 heaped teaspoon 94q
1har [55g — 3339
10 small sweets ~ 186g
1pack(220) T 7}
hal bar (50g) 7209
“quarter pint jaily TT4g
“three Discuits = 999

Advice to people with diabetes

The good news s this. having diabetes does not
mean a special diet with special foods. You do
nat need to feel stigmatised by having 1o follow
a different diet from other peaple

BUT this doesn’ mean twrning into a junk
food junkie. The British Diabetic Association
recommends’
MW Limit sugars
M Increase dietary libre
M Increase carbohydrale (especially lhe complex

starches)
W Limil intal fat (especially saturated fat)
W Limil salt

I these guidelines look (amihar, they should
do. They are the healthy ealing guidelines

ecommended for everyone In praclical terms this

means most of he day’s food should be Iruil,
vegelables, bread, rice, pasla, polatoes, elc, wilh
less than a fifth being falty foods such as lish,
meal, eggs and cheesed.

10 @ The Food Maganing @ Aug/Oct 1992
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product Ary and half thought
there should be more available.

An EC Directive on diabetic food produ
yet to make its appearance but the BDA e
that it will do little to change the present
in 1980 the government's then Food Standards

ore really nex

Committee reviewed the ¢ tion of whither
special diabetic foods were necessary and
concluded, with Alice in Wenderland logic, that
hec veople bought them there must be a need
for them. This is & self-parpetuating delusion,”
commentad the 80A

We agrea. We belleve diabetic patients are
paing taken for a ride by compan:es marketing over
priced and unnecessary products which underming
professional advice and encourage an unhealthy
diet. We urge the Ministry of Agncuiture, Fisheries

i to use Britain's time as EC president to

gnsure that an EC directive is forthcoming — one

WMaore sorbitol in this jam than all other ingredients
put together: just an ounce and a half of the jam —
enough for three slices of bread — will provide
mare than the maximum sorbitol consumers should
eatin a day. And at 98p for 150z it costs more than
either regular or sugar-reduced jam from the
supermarket.

B e
homas. B..J, A
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Save your money ‘

\ We compared the prices of regular products, low-sugar alternatives and the so-called
‘diabetic’ products. The diabetic products score badly on both health and cost. Some appear
to he hreaking the law hy calling themselves 'diabetic’ foods yet containing more fat or
calories than equivalent regular foods.

Product Price Caleries (kcal/100g)

Strawberry jam

Hobertson regular Gop for 1202

Boots diabetic G8p for 150z (B0p for 120z)

Sains o 69p fw 1207

Crange squash _

Co-op reqular Japfort it 91
Sipnon diabetic £1.09 for 11t 4
Co-op sugar Trea _ bopforilt 4
Milk chocolate B B -

Cadoury's reqular __ Ziptorhlg 514 130g fat)

Thormton's diabetic _ 4BpTor 409 519(32g far)

Sponge cake mix
Greens regular
Boots diabetic

53p for 2790
89p for 3000
_|68p for 2290

G172 ascake |11 fat)
367 as cake {13g fat)
Chocoiate carame! wafers
Tunnocks regular

Boats diabetic

454 {20g fat)

490 (ZBq fat)

47pfor W_'JEJ
81p for 65¢

Bourban biscusts

Crawiords regular

29p for 150g

Boats diabetic 79p for 150q

:‘rﬁ'.':.’

Rowntres reqular 31ptor 1 pint 3G perp nt
Birds reduced sugar 93p for 2 pints _ 40 per pint.
Boots diabenc 42p fo 1 pint 233 per pint

| Careal bars

| dordans regular
Health & Diet diabetic
I

250 tor 33g 411 (200 ialﬁ;

437 (Z4g fat)

w
o
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by
=
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Under the Food Regulations, diabetic products must
not have maore fat or calories than equivalent non-
diabetic products. But we found several items
which appear to break the rules, and which could
encourage a deterioration in a consumer’s diet.
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news from the National Food Alliance

The llon, the fish and the wildebeest

The National Food Alliance held its first ever public
meeting on a sultry afternoon in June in central
London. But the sixty or so members and guests
didn’t give a thought to the heat, fumes and traffic
noise; they were heing treated to a stimulating and
entertaining presentation hy Professor Michael
Crawtord, head of the Institute of Brain Chemistry
and Human Nutrition at Hackney Hospital.

fessor Crawford had been asked
jive the keynote acdress gt the
Mational Food Alliance Annual
General Meeting - The theme was
Shildrer, food and the future” and
Frafessor Crawford approached the
Issue with passion (and some
extraordinary shides) Research dure
by Crawford and others 3
accurmuiating irto a body of evidence
which links maternal nutrition not
anly to the health of the baby, but
also to the baby's chances of
developing serigus diseases in aduft

\Waomen who eat poor quality food
nsk rnat nly their own health bt
signficantly increase tha likel oo
0f hgving a baby with g low
irthweinht. Cergoral palsy and
lefects (spina bifida) are
N fow birthweight
gn small babies
gy seem to be

vitlop corpnary hear

neural tube de

far more co

0Fe prong (o de
tisease
Micha

12 eCLls are gue (o ry
deficiencies |n ong study the diets
of mathers with low b ght
biabias were monitored
gitferant nutrients, ooth macro-
nutrients (fat, saturated fat, sugars
protein) and micro-nutrients (a wide
range of vitamins, minerals and trace

Sawtord reminded
nce that saturated fat
Dmpnses 3 dangerously izmge

f the westermised diet
ooint ha shownd a
s of a lion. Despite
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the fact that lions eat nothing but
meat, the aorta was perfectly smooth
and free of the fatty streaks and
cholestero! deposits which would be
founc in & human of comparable age
The meat eaten by a lion differs
substantially, of course, from
anything you might find 1n your local
butchers. Further slides
demonstrated that meat from wild
animals (such as wildebeest} is
dramatically lower in fat than meat
from domestically reared animals
This halds trug even for the leanest
cuts of meat. In addition, the
composition of the fat in the meat
ciffers betwean the two sources.
The [al In domestic amimals is
nore likely o be saturated whilst in
willd animals the proportion of
oolyunsaturated fats is higher The
nk between saturated fat {whether
from meat or other sources) and
coronary heast disease 15 well
snowr. Perhaps iess well known s
fhe Imporance of polyunsaturated
fals in providing essentigl nulnents
Inr growth and development,
partculany of the brain
And this 1s where the “ish comes
Some types of fish are rich in
polyurisaturated ails and there is
mporiant evidence that these might
2!p protect against coronary heart
cisease. But even non-oily fish is
rich In some types of vitamins and
inerals and Professor Crawford
srgues that these are the xinds of

utrients the modern diet facks
Without these micro-nutriants in
sulficient quanlities women are more

kely Lo produce low birthweight
babies who, i turn, may develop
diseases of the central nervous
system and cardiovascular disease
Predictably, good nuintion is also
important for the early development
of the newborn baby  One study

even showed that breastfed babies
had a higher 10 at 8 years old than
children who had been bottle fad
Breastmilk, of course, contains
micro-niutrients which formula milk
does not.

Butwhat about vegetanans and
vegans? If you don't eat meat or fish
are you missing out on these vital
micronutrients? Vegetarians and
vegans already know the answer to
this question but Michael Crawiord
indirectly, and spectaculariy,
provided clues.

A shide of Mount McKinley in
Alaska (taken whilst Professor
Crawford was flying aver it) showed
how trace elements washed into the
streams and rivers cascade down the
mountain side and eventually find
their way into the estuaries
Michael’s paint was that these
minerals enter the food chain via
seafood in the estuaries but, since
nvers feed the land, vitamins and
minerals are also found in abundance
in fruits and vegetables.

In shart, the problem with the
modern diet 1$ that, not only is 1t too
high n saturated fat but it 1s also too
low in the vitamins and minerals
which are found in seafood, fruit and
vegetables

In the lively discussions which
followed, many National Food
Alliance members supported
Professor Crawford's thesis but
noted the far reaching changes his
ideas would mean for the way we
produce, process and distribute our
food supply. Policies in agriculture,
education, industry and social
security — (o name hut a few — would
all need a radicai overhaul

For the sake of our health, the
task for the Natignal Food Alliance
members 15 to make sure these
policy changes happen sooner rather
than iater

M The address of the Alliance is
102 Gloucester Place,

London W1H 3DA

Telephone: 071-935 2889

Fex: 071-487 5652

Drganisations wishing to apply for
membership of the Alliance should
please write to the NFA secretary, at
the above address.

This page has been contriboted by
the National Food Affiance

Aims end membership of the NFA

The National Food Alliance is an

association of voluntary, professional,

health, consumer and ather
organisations. its purpose is to

develop food and agriculture policy in
| erder to bengfit public health, the

environment, trade, employment, the

economy, and the common good,

| nationally and internationally.

|

Moambers of the NFA include:

Action and Information on Sugars

Baby Mitk Action

Bakers, Food and Allied Warkers
Unian

British Organic Farmers and the
Organic Growers' Association

Caroline Walker Trust

Catholic Institute for
International Relatians

Children’s Society

Christian Aid

Common Ground

Caranary Prevention Group

Council for the Protection of Rural
Engtand

Elm Farm Research

Food Additives Campaign Team

Food Commission

Friends of the Earth

GMB

Green Alliance

International Institute for
Enviranment and Development

McCarrison Society

Matemnity Alliance

National Community Health
Resource

National Council for Voluntary
{rganisations

National Farmers’ Union

National Federation of Consumer
Groups

National Federation of Women'’s
Institutes

National Farum for Coronary Heart
Disease Prevention

National Federation of City Farms

OXFAM j

Parents for Safe Food

Pesticides Trust

Rural, Agricultural and Alfied
Workers” Union (TGWU}

Soil Association

Vegetarian Society

Women's Farming Union

World Cancer Research Fund

Observers of the NFA include:

Consumers’ Association

Consumers in the European
Community Group

Guild of Food Writers

Health Education Authority

National Consumer Council

Roval Society of Medicine Food and

Health Forum
Scottish Consumer Counci!
Welsh Consumer Council

Dfficers:

Professar Philip James {President)
Geoffrey Cannon (Chairman)

Jack Winkler (Treasurer)

Jeanette Longfield (Co-ordinator}




Kids just wanna

have fun!

: A new book — The i |

worker, playgroup leader or
Nlll'sely FOOd BOOK = childmindes?

written by the Food At best they have a few pages in
o = some generalised handbook, or they
Commission and have A4 documents from voluntary
aimed at nurseries organisations or local social services
. on policies and practices. There is
and playgroups IS ittle fur in either of these to inspire a
. published this i

. summer. The Food

. Magazine dips in.

there for the professional nursery

Books for parents can he used, of
course, bul only up to a pont: what s
missing is a comprehensive guide
cavering not only healthy eating but
food leaming projects suitable for
young children. And, in g salmonella-
conscious age, some sensible advice
on food hygiene and safe kitchen

i Thers are shelves of books written for
i parents encouraging them to feed

i theirchildren healthily. But what is

Setting them thinking

To start child-care students thinking there are assignments on each
chapter of the book, brought together at the back so as not to clutter the
text for the non-student reader. The suggested tasks can be provocative:

B A nursery teacher tells you ‘We don’t need to bother about multi-
ethnic food here because we only have white children’.

(i) Discuss this statement.

(it) If you had a job at the nursery with this teacher, what do you think
your approach should be?

B Try to find one or more adults who had a food problem when young.
Compile people’s stories of childhood difficulties over food.

(i) What might have started the problein?

(i) How was the problem solved?

(iii) Dad it continue into adult life in any form?

(iv) Can you think of any way the problem might have been prevented?

W Here is a conversation between parent and child:

Child I'm hungry!

Parent Ifl soon be dinner time.

Child I can’l wait. I'm starving! I want some chocolate.

Parent No, you shouldn't ea! belween meals. Dinner’s ready in an hour
and 11l spoil your appetite.

Child (screaming) [t won't! [ want some chocolate!

Comment on what the parent has said. Then rewrite this scene with
yourself as parent, and write the rest, including the ending. Perhaps you
can make a video of the scene.

Make a list of items suitable for a child’s snack an hour or so before
dinner.

practices

The Nursery Food Book is
designed to fill this gap, and to be
vluable not oaly for staff working
day-to-day with children looking for
nspiration and advice, but also fo
trainees and students learning about
carning for young children

This 1s more than just a
food-on-the-plate book. It
includes children's
actwities prepaning and
sampling food, ideas for
stories and projects,
autings and gardening
Then there is a 50-
recipe section far the
cook, including
snacks, main courses
and desserts, all
with a mult-cultural
flavour, topped off
with a "sling-it-in-
the-bin’ list of
lopd products you
should never

eed agam!

The
philpsogihy
hehind the
book 1s simple:
pro‘essional
carers have a
duty tc

children are
well-fed, well
educated, positively socialised
fincluding multi-cultural aspecis) and
that all these things are not just done
but seen to be done, especially by the
parents. In turn, parents can be
gncouragec by seeing good practice
by a professional, and can absorb the
ideas for themselves

This isn't just a hepeful philnsophy;
much of it 15 actualiy writtan into the
DSS Guidelines for the Children Act
Good practce 1s a duty

But the main trust of the book 1s
that food s fun  Food can be

Special offer
Save over £1!

Subscribers to The Food
Magazine can order a copy of
The Nursery Food Book with
no postage and packing
charges. And no stamp
needed when ordering!

Just send your name and
address with a postal order or
cheque for £8.99 payable to
The Food Commission.

Send to:
Subscriber offer, The Food

| Commission, FREEPOST,

London EC1B 1FX.
NO stamp needed!

| =

gducational,
an be nourishing, food can
sociahise a child and can encourage

food ¢

multi-cultural awareness. If it 1sn't
fun, however, all the good intentions

e wasted

The Nursery Food Book by Mary
Whiting and Tim Lobstein is

published by Edward Arnold, July

1992, price £8.99, ISBN 0340-
559357
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agriculture

Trazey Choey-Baw ard Natefm Hidpart

THE POLITICS OF
INDUSTRIAL
AGRICULTURE

i Tracy Clunies-Ross & Nicolas Hildyard
i Earthscan Publications, 120 Pentonville
Road, London N19JN £8.95, 1992,
ISBN 1853831387

[ndustrial agriculture tries o justify all
its illeffects as the price we have to pay
for increased yields. The necessity of
increased yields is in turn justified by
the need to feed ten billion people by
the turn of the century. Alternatives
are classified as inappropriate,
ineffectual and perhaps immoral, so
organic agriculture, permaculture and
extensive production are assigned a
fringe role - to provide unnecessarily
expensive food for the neurotic middle
classes.

\

.‘.
| aimn the ™
nurse vitarmnla,

=
Za Where de we
{5 find Vitamin C?
AD e (o and have
st . Hick has o e
Foal o & gein weaem i the sun the
Vigmn: [ mraght dinapyeeas 50 heep
e e Iid

How many vegerables c3a you thiak of?

A page from Vitamins ABC hy Eileen
Palmer (Amberwood Publishing,
£3.99, ISBN 0951772325}. Lovingly
made, the book devotes a page to
every nutrient and a cartgon
character each: Cassie Calcium,
Freddie Fibre, Peter Protein and even
Kelly Vitamin K. We suspect, though,
that this [evel of nutritional detail is
usually taught in secondary school —
where the children may be a bit old
for the text.
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This whole political edifice is a
monstrous lie. Industrial agriculture is
actually accelerating towards disaster
as it undermines the environmental
prerequisites for sustainable lpod
production. The future of our food is
now threatened by short term greed,
stupidity and arrogance, yet few people
are concerned about it. Whilst the
supermarket shelves are full of variety
and choice we are lulled into a false
sense of secunity.

Anyone who still thinks Lhat
industrial agriculture can cootinue
indefinitely to deliver food in
abundance should read this book now.
[n no niore than 50 years industrial
agriculture has wrought ecological,
economic and social havoc to our
countryside — all in the name of an
efficiency which is measured in terms
of acres per farmworker. In practice,
this so called efficient agriculture is the
most energy intensive and least energy
efficient method of producing food Lhat
has ever been devised. It cannot be
sustained and we need to be planning
viable alternatives now.

In the long wrangle over the reform
of the Common Agricultural Policy
there was at one time reason to hope
that overproduction would be dealt
with by ‘extensification’ - to use the
Eurospeak term. In other words,
farmers would be encouraged to shift
to less intensive farming, using less
nitrates and less pesticides in order to
reduce yields.

The McSharry reform proposals
contained some sensible measures but
right at Lhe last moment, they were
overthrown by our own Mr Gummer,
who has now succeeded in imposing a
reform of European agriculture that
[avours only the grain barons and
mtensive meal producers.

Surplus grain will still be dumped in
the third world, undermining local
production and creating the conditions
for future famine. Consumers will
continue to pay twice for our food
because Lhe ‘reformed’ CAP will
actually be more expensive. Animals
will continue to be reared in cruel
conditions. Qur countryside will
continue o be polluted by industrial
agriculture. Thousands upon
thousands of small mixed (arms, many
of them practising more sensibie
production methods than the big

industrial farms, will be forced into
bankruptcy if the CAP ‘reform’ is not
swept away. Good luck to Lhe French
{armers who have laid siege to Paris in
protest at this evil nonsense. We
should be encouraging them to come
here to help us lay siege lo the
Ministry of Agriculture.

Robin Jenkins

FIXING THE RULES

Kevin Watkins

CIIR Publications, Unit 3, Canonbury
Yard, 190a New North Road, London

N1 7BJ £6.99, 1992, ISBN 1852871040

World trade growth and a reduction m
trade barriers could be of benefit to
both powerful nations and developing
countries. But as Kevin Watkins' book
deftly shows, trade liberalisation is
currently being fought for by the
dominant trading nations to the
detriment of developing countries.

The history of the GATT, focusing on
agriculture, services and palenting, and
the GATT's effects on developing
countries’ industry and natural
environment are succinctly explained.

Background informatioo on the basis
for current dispules between the
various trading blocks is given, and the
links between multilateral trade
organisations, the World Bank and the
IMF are explored. The book lacks
referencing for its facts and figures, but
it has a resource-packed ‘Further
reading’ section and it is an invaluable
guide to past and future evenls in
global trade.

Martine Drake

More Than Rice

and Peas
Just a few copies teft of this

comprehensive quide for caterers
240pp ISBN 1-859904-30-3
£17.00 including post and packing.

FREE

Order any of
the books on
these pages
and have a
copy of this
informative
14-page
booklet
worth
£2.00

‘ BACK ISSUES

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
tor reference and research.

Send a SAE for a complete index or
order back issues @ £3.00 a copy
including post and packing.



Food Adulteration
Thit London Food Commission's mm‘mw

expose of the shocking state of foad

quality in Britain, reveating the facts AM[L?]

on acditives, pesticides, nitrates,

fond poisoning and rradiation. We a”dlm t .
deserve the best but we will anly gat w 0&"&[” f

it if we demand it This book spelis TR NS g
iy
out what the demands should be —

295pp ISBN 0-04-240212-0 s

£5.95 including post and packing. ‘-Iil?t:'u
1 g
!

. 4 2 gy
Children's Food _ Mmay’ |
B Teething rusks sweeter hana Tk
doughnut? LONION P9

Fish fingers less than half fish?

W Beefhurgers can be up 1040% pig } CH]LDRENS |
fat?

The baok offars ways of judging what el

is good o7 bad on the shelves of our | lm;umug FB

shiops and glves sourd advica on how ol L
1 AT

1o ensure cur children eat hedlthily, 4 T

Z10pp ISBN 0-04-440300-3 mm
E4.75 including post and packing. Lo i
The aood (e i an (e useless
— = = ,__-»-”'"—“

A< FOOD

Fast Food Facts

B Chips coloured with textile dyes
M French fries cooked n beef fat

B Balter made withuut egns or milk
You don't have 10 avoid fast foods,
Rut you o need to know what is in
them. With comprehensive tables of
nutrients and additives this book 15 a
urique look into the secretive world
of iast food catering

171pp ISBN (-348491-48-5

£5.95 including post and packing.

arket place |

Additives - Your
Complete Survival
Guide

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

With compreniensive charts, the
book explains 'E' numbers and
examings the evidence an 2ach food
additive. 1t tells you everything you
need to know, but industry would
prefer you didn't ask, about the
chemicals added to your food
288pp ISBN 0-7126-1269-6 Normally £4.75,

but tor Food Magazine readers just £3.50
including postage and packing.

Food Irradiation

Goaod food doesn't need (rradiation
food had 1o be rradiated hen ask
‘what was wrong with it?" With the
LK government permitting food
irradiation i 1991 this book 1s
essential reading. e

Z24pp ISBN 0-7225-7224-X 52 —
£6.50 including post and packing.

FOOD
'IRRADIATION

The myth and the reolily
Wt 1 g oo’

e Pl g 3 1 de

Eat for Life Diet G

Whether you want to lose weight or @ Ja &) i
just be sure you are eating healthily, | . f D et |
e answer is the same: follow The ‘ i 1 \
If | ] \ jl. e WI
g '

WHO's recommendations And if you \

-

want them transtated Info everyday
language, with a range of menus anc | .
recipes 1o try out, then you will want |
this ook Written by diatitian Anne
Heughan and |ourmalist Jeanette
Marshall

160pp ISBN 008-175342-2 |
£9.99 including post and packing. {

ORDER TODAY

Send your order 10 the Pubtications Department, Thi Feod Commission, 102

Gloucester Place, London W1H 3DA

Please make cheques payable to The Food Commission (UK) Lt Prices quotad include approximately 15% pastage and packing  Uverseas purchasers should send

payment in sterling. An additional £2 per item is required for 2irmall delivery

Please send to

The Food Magazine, 1ssues @ £3.00 - Additives Survival Guide £3.50
Name _ —— = — Eat for Life Diet £999 Safe Food Handbook iy
Addrass _ _ Food for Wealth or Health F450 Fast Food Facts £595 _ H
- - Mare Than fiice ani Peas £17 G0- TOTAL

Return to Publications Department, The Foad
Commission, 102 Gloucester Place, London W1H 3DA.

Food lrradiation Myth and Reality  £6.50
Foud Adulternation & How to Beat It £595__

Children's Food 475

- Uoves please. | want a copy of This Food

Business free with my order
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No kidding

© Our little item in the last issue on Nanny, 3 New
i mwuﬂsmmwmnm
imported by Frontier Marketing, raised a ruffe at
the Foad and Drink Federation (FOF). The company
mm«umummmm

Mo fural
| GnaluMllk
nfant ForrﬂuL1

SUMABL £ kOM B
’ |NSIA\.r‘tr9 %

Sometime Imﬁnamlln:ﬂm of feas
came up. ‘Fees? wormied Frontier, whoss
marketing budget could barely afford another
lunch. ‘Yes,” said IDFA; '£4230 {inc VAT), Frantiar
muttered a suitably antipodean response, but we
suspect IDFA will have them signed up in weeks.

| The chips are up

| Bad news tor summer barbecue lovers
coming from... no, not the environmental
health brigade but your local Customs and
| Excise. Leaflet 800626/Dd8324762/C20150
| contains this terse notice regarding the
payment of VAT, which is not required on
| fuel supplies or foodstuffs:

‘Barbecue food flavour enhancers eg
hickory chips which are absorbed into the
food by burning are not fuel or food for
human consumption and are standard-rated.’

Taking the biscuit

They won that one, but lost another. Jaffa
cakes have fong been a cause célébre
because cakes are food (zero-rated) while

| biscuits are snacks {standard-rated), and a
Jaffa cakeisa.. well, it's a biscuitisn‘tit?
That's what Customs and Excise claimed,

| and demanded their cash from United
Biscuits. But following a recent tribunal

| decision, the vatman has now conceded

| Jaffa cakes and chocolate-covered

lebkuchen are cakes rather than biscuits and |

l’ so eligible for zero rating.”

However, revenge will be sweet —
literally: ‘Florentines: All products, of
whatever size, typically described as
"florentines” are standard-rated.”

Juicy stories

They certainly do things differently in the Slates.
While MAFF is keeping exlramaly tignt-lipped
abau! the pending prosecutions of 11 companies
for 4lleged adu'teration of orange julce (see FM17),
in he Stales they are a bit more up front

Un May 15 the US Departmest of Justice
Indictec seven individuals cn charges that they
#(ulleraled orange juice producls with sugar.

‘We will nol lolerate raudulent schemes thal

cheat consumers Inrough false descriptions of the

product purchased, nor will we permit Individuals
ar companies 1o take business away rom legilimate
| Iuice manufacturers through lraudulent schemes of

hie type afleged in the indictmenl,’ said Assistan!
Attorney General Sluart M Gerson.

They are equal'y candid aboul lhe scheme
which chealed consumers of more than $20
million

“The gelendants constructed fidden rooms to
facilitate (he undetecled additicn of |quid sugar to
range Juice concenlrale, created laise documenis
1o hide the identity and use of sugar and products
that contained sugar, destroyed docurenls and
misrepresented lheir aclions lo government
personnel and others.’

Qur own MAFF won' say whal tricks UK
companies gel up 10, anc [Mere are suspiciens thal
MAFF may even drop lhe charges

Irradient faces

The chief of the Food Sately Unlt 2t the World
Health Qrganisation is one Dr Fritz Kaierstein, a
man whose pesiod of office as food safely supremo
has seen & global increase in food- borne diseass
while a thied of post-hanvest food supplies are
deciared unfit for human consumplicn,

His prefesred solution is the technical fix: foad
imadiation. 'Scigntific rasearch shows that this is
a perfectly sound fond presenvation technology,
he declares, showing the full impartiality of his
pasition. This quote is taken from a press release
he issued last May, announcing the results of ‘the
most comprehensive review and analysis of the

| published and unpublished data on irmadiated
| fond attemptad to date.’

Attampted is perhaps the word. The review
 exercisa had been demanded by the Australian
delagation to the WHO, as they refused to accept
previous statements from Kaferstein that food
irradiation should be sanctioned by the WHO for
workdwide use. It is understood that Kaferstain
hired some American consultants who were
parhaps poorly briefed or else didn't know what
they were doing, for their report appears to have
been rejected by the steering group when
Kaferstein presentad it at the same time as
launching his press release.

Red faces 2l WHD where they quickly said the
' report was ‘not yet finalized and that il had ‘not been
decied how 1o issue i When would it be ready,
we asked. “Write to us again by the end of this year.”

None so daft

There is a greal danger of a revival ol wilcheraft,” said
1he speaker al the opering of the Food and Drink
Federation conlerenca this spring

There is a growth of beliel i all kinds of wholly
fratinnal things,” he continued, claiming Europe :
would be unable to compete wilh fhe US 1F innovalions
such as (e ntroduction of food irradialion and the :

1 milk-boashing hormaone BST were held back by the

suspicions ‘of those who bielieve in wilcheraft!
Yes, you quessed. || was John Selwyn Gummer,
Minster of Agricullure, Fisheries and Food

Baby blues
As we went to press we finally received a copy of the |
Food Advisory Commilies's thoughts on additives in
children's foods. At first they sent a lefter asking for
nur thoughts on the report, but didnl enclose a
copy. Then they wanted us to pay £8.50 for it At
st they sent it free — arriving after the deadline for
consultation!

‘See next issue for our crifical comments on the
missad opportunity to improve our children's food.
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