e
1

Ingene-ious food?

Genetically engineered food — do
you have a right to know?

2

Feedback: your |etters

3

ing increases; CAP failures

4

Wrangling over food claims; end to
port inspections; fish farming

5

Organics:
We rate the supermarkets; fair
trading in food

6

UK agrees more additives

7

Government advisors' links with
industry; mineral oils update

8-9
Low-alcohol labelling
EC proposals send heads spinning

10-11
Ingene-ious food?
We report how genetic engineering
could affect our foods

12

National Food Alliance News

13-14

Book reviews

15

Marketplace

16

Back-bites

FOOD

MAGAZINE

[ssue 19 Volume 2

¢ \u\ ILPLJ’

Jan ]LPLI\ ¢ £3.50

InZene=ions foody

We are already eating the products of gene technology.
In this special Food Magazine feature on genetic
engineering we ask is it safe, what controls are there on
this new technology, and what rights do consumers have
to know about how their food has been made?

Britain is one of the few countries in the
world where foods made using genetically
madified organisms are already known to
be on sale in supermarkets. Surprised?
Well you might be, because you certainly
won't find anything on food labels to tell
you. Inthe UK three types of a genetically
maodified enzyme, chymosin, have been
developed as a 'vegetarian’ alternative to
rennet from calves' stomachs for making
cheese, and a genetically modified yeast
has been approved for bread making. Yet
the industry is reluctant to admit their use.
These cheese enzymes and bread
yeasts are just the first in a line of bio-
engineared foods made with genetically
modified organisms that are in the
pipeline. But the rules for how these
foods should be controlled and labelled
have not yet been decided and 1s the sub-
ject of fierce debate. The majority of the
tood industry opposes any kind of
labelling and in the USA has persuaded
the regulatory authorities that labelling is
not required, Here in the UK there are no
mandatary laws althouah the Food
Advisory Committee has recommended
labelling some genetically modified foods
but not others, Meanwhile the EC is draw-
ing up new procedures to regulate this
growing industry but its proposals are
unclear and weaker than current UK
guidelines and only add to the confusion
This state of affairs is likely to under-
ming consumer confidence in these novel

foods before they have even got off the
ground. Campaigners in the USA are urging
consumers to boycott all genetically modi
fied foods and in Holland fields of geneti-
cally modified crops have been destroyed
for the second consecutive year

These reactions indicate growing con-
cern over the development of a technalo-
gy which goes beyond what nature or tra
ditional breeding could ever do for crops
or farm animals. The technology promises
crop varieties that are more resistent to
pests, produce higher yields, speed up
food processing or have a longer shelf life.
And for consumers, scientists say there
will be more choice and improved prod
ucts. That sounds like good news, so why
the secrecy? Why the reluctance to label
foods made by genetic engineering?

Whatever your views on genetically
modified foods there is one area where
there seems to be general agreement from
all sides— the need for more information
and open debate. Biotechnology compa-
nies are beginning to recognise that there
are no short cuts to h"-'ll'll‘{ﬂg consumer
confidence and it is inevitable that confi
dence will only be gained through a pro-
cess of involvement, consultation and
acceptance of consumer opinion. They
may even have to accept the unpalatable
truth that while some praducts may be
accepted, others will be rejected.

See report on pages 10 and 11.
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. Cherry skins
¢ ltwas with a sense of outrage that |
i naticed, after | bought some cherries,
i alabel on one of the unopened box-
gs They were from the USA and the
i boxes were stamped ‘Treated with
ta Inhibit ;
_ Frunt 1s removed from the box
before Deing put on display so such a
S watning is unlikely to be seen by con-
sumers. The incident has made me
[onk carefully at fruit from the USA

¢ Not a bad ane n sight!

i | feel determined to buy saft fruit
i only when | can see that some are
beginning 10 go batd

¢ Surely e law should require

i miommation about decay-inhibiting

i treatment 10 he given tn shoppers,

¢ not just to retailers?

i Improcinne

: EBarbara Smith, Greasty, Wirral

L1s only safe o it's going bag,

fact the law does nol require
| rvest treatment labelling o

i boxes, let alone an frust and veg dis-
| plays.

¢ Chicken tip-off
¢ hwould ke to tirng to your attantion
© something particularly distasteful —
¢ the propased reintroduction of recy-
cling poultry offal back into paultry
iodiets

. lunderstoad that in order to com-
¢ bat the adverse publicity sutround ng
i the amimal and feed peo

¢ tries folimying the saimonella scares

iction indus-
¢ poultry producars, feed producers and
i supermarkats agreed an a voluntary
an on recyeling pouliry offa

It has rezently come te my atten-

¢ ton that becatse the s
: manglla is no longer
to the media, there are moves

to retun to thus disgracefu

ce. | do not know how far down
i thi decision-making hine this has
gone but | do beleve that discussions
i have reached a very high level

: | hopa you and your excellant

! magarine can bring pressute o bear
1o help prevent the reimtroduction of

i this harfible practice

}ecl o

it major inter-

: We don't normally print anonymous

i [etters, but this one seems worth pur-
i suing Any readers veith further infor-
i mation?
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Fond Magazing @ MNov 1952/ Jar

Edible elephant

I wanted to pass along this advert for
Shicxen nuggets which takes chick-
ens {living animals) and turns thar
nitg adible toys — wains, stars, aaro-
planes, siephants, any shape but
chickens What other crearies

R
F - ul o
Nulritious mouthfuls tkaﬁ?ﬁé

every mealinio 27
i Jﬂsldse_ywr s !

-

could be ground ug inta cute shapes?
I find the whele concept decep-
tive, de-animalaing (ge-humanizing)
and creeny  Just where will their
imunchinations take them nexi?

J Roberts, Comman Ground
Vancouwver, Canada

Evening meal
| was reatling my latest copy of the
Food Magazine with interest recantly
whien | bit into an F'.'léfi;n} Primrose
01l tablet from Boats It was so dis-
gustingly swiet that | lnoked at the
list of ingredients

They read, in erder Sorbol,
Ewening Primrose Cil Compound,
Natural Flavourings Anti-caking
anents (Magnesium Stearate, Silicon
Dimace), Citnic Acid, Artificial
Sweelenar (Aspartame)

{ have wiitten 10 Boots saying |
beligve it s exploitative to sell this
product as a hiealth procuct

Kathiyn McNico!l, Bnaconsfield, Bucks

We agree there 15 little here to justify
a ‘haalth’ labol, uspec:ally as thers
are duubts in the USA over the offi-
cacy of Fvening Prienrise oil general
v (et alone 11 tompound farm,
whatever that 1s), More on £F oil in
the nex! issue

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.

espite the political divisions over Europe, the
bureaucrats are stili keen to harmonise: the
door of the Single Markel opens in the New Year,

And with it will come a flood of unresolved prob-
tems that the bureaucrats have failed to address. The
most amusing, if it weren'( so dangerous, must he the
labelling laws for low alcohol drinks.

What we call ‘low alcohol’ the French call ‘alcohol
free’, What we call a [ull strength drink, such as the
one that reaches parts others cannol reach, the
Greeks and Italians would cail a low alcohol’ drink
(see pages &9). The potential for importing chaotic
labelling which could lead to illegal driving is enor-
mous.

Meanwhile (he port health inspectors. who check
our {ood on the way into Britain, report that they
turned away some 20,000 tonnes of unfit food last year, much of it from the
EC (page 4). Such food will escape port inspection, with the importers only
prosecuted if it turns out they did not show ‘due diligence’ — but that could
be long after the food was on sale.

And other regulations now coming from the EC show a distinct bias in
favour of manufacturers. Proposals lor allowing claims on food Jabels are far
weaker than those recommended by our own Food Advisory Committee
(page 4}, And over 50 additives for food for babies and voung children which
are not even used in the UK are being proposed for use in the EC. Our own
government is likely to accept all but two or three (page 6).

One might turn to the EC’s independent advisory committees’ as a
defence for consumers, But, like our own industry-riddled ‘advisors’ on
MAFF and Department of Health committees {see page 7), the EC's Scientific
Committee for Food has also been ‘captured’ by the food companies —
except that the SCF need not and does not publish ils members’ interesis.
The latest proposals on novel foods, such as those produced through gene
technology (see pages 10-11), could allow just one expert Lo review the prod-
| uct and that one person could be an indusiry nominee!

Harmonisation may he of benefit to industry. We cannot take it [or grant-
ed that it will also benefis consumers.
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Now CAP this

There was hardly a good word to
be said for the Common
Agricultural Policy {CAP) reforms
at a Citizens” Auditheld to co-
incide with the EC Agriculture
Ministers’ meeting at the end of
September in Cambridge. Friends
of the Earth and SAFE {the
Sustainable Agriculture and Food

Alliance) brought together sister
organisations from Germany,
France, Belgium, Portugal and
Holland to carry out the audit.
Participants from environmental,
consumer and producer groups
concluded that the CAP reforms will
cost more, will further damage the
economies of the third worlg, will

not reduce environmental damage
from intensive agriculture, will
resuft in further decline of rurai
populations and economies, will
encourage further intensification
of animal rearing and will do noth-
ing for public health. The reforms
also miss an important opportunity
for more environmentally sustain-
able agriculture.

M Copies ol the Citizens Audit Verdict and
accompanying factsheets are avalabe

with SAE from SAFE, 21 Tower Street,
London WE2H 9NS

Food poisoniné reaches record levels thisy—ear

Cases of saimonella food paisaning
mave reached an all- me fugh, three
times higher than during the
"salmanelia in eggs’ aftair in 1988,
apeording 1o latest statistics from the

Reported cases of salmonella
food poiserning

000s

20 |

15 |

10\

g7 88 83 % 9 R

Communicalile Disease Survelllance
Centre (CDSC) Thers have been
23,000 reported cases so far this
year (10 end ot Seplember| compared
ta 6,500 for the whole of last year
despite indifferent weather during
the summer Environmental health
expesis say increased reporting can-
not acgount for the tatal iIncrease.

Hygiene ignorance

A survay of 18 focal authorities has
found a poor level of awdreness of
food hygiene among many foad bus:-
nesses, On y five per cent if authar-
Ues said there was a high level of
awareness of the naw temperature
controf requirgments for foods in
thesr area. Forty per cent reponad
that awarenass was poor. Only 18
per cent of retallers were keeping
temperature records as recammend-

ed by the Departmant of Health
quidelings, compared 10 22 per cant
of catarars and 60 per cent of foud
manufacturers (1EHO Food Forum
Sepiember 19921

Training to be on the menu
At the end of July the Government
announcad that all food handlers
would be required to be tramed m
food hygiene although no timetable
for its introduction has yet been set
All fond business will need ta provide
training "oest adaptad to their needs’
Larger business with over a cernain
numbear of employees {yet to be
determined) will also need Lo main-
tain an yp-to-date training plan for all
food handiers, give training to new
employees within their first month of
wirk and keep records for inspection
by food law enforcement officers

The Food M

NEwWS

‘Hot dirt’ test
detects food
irradiation

A new method for

aa food by testing thi

ting irradiat

trapped enar-

the Scottish A
Cantre near Glasgow.
Ihe process roguires separating
out tiny particles of sificate mingrals
commanly found in earth left on
plants such as herbs and
which are then rapedly he )
release trapped electnic charges in
the form of light. Irradiated products
can be distinguished by the amount

of light released
[he process has been validated

for hierbs and spices but has yet to

be developad for ather foods. The

aboratory reports that it has already

arted irradiate

found sampies of in
products that were not labelled as
such

The test 15 the first 1o recaive
jiz

MAFF approval as & potentia

of ensuring compliance with the
laballing laws A lack of effective

testing has undermined food Inspet-

tors” ability to enforce t

fions

e regula

Labels slash sales

The Dutch irradiating company
Gammaster has reported a massive
downturn in the guantity of food it

treats fofllowing the introduction of

|abeliing regulations in Holland last
August

Although Tew products fabelled

Gammastes's clignt anies have
cut theair orde alt, and a leading
supermarket chain has decided not
10 stoek irradiated food m deference
1o public opinion

Meanwhile the USA's first Tood
Itradigbion plant, Vindicator Inc of
Forida, has reported losses of
$243.000 in the Tirst quarter of
1997, with niet sales of only $11.,0040
i the first three months of bus)

ness.
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The wrangling over what food many-

aclurers can and canngl claim |
adventising and on food packaging
continues with
the EC

While health campaigners s
IS an improvemant on grevious d
it snll falls fa

with a new proposal from

r short of ret

what has become a mineheld of mis-

and half-truths

An garlier deaft propose

information

i rastric-

Clash over EC food claims

lions on heaith ¢
for the h:.u—_’-[!', ‘1*;‘1.]:1 lower choles-
terol”. ‘nutritious” and ‘heaithy’
Now the EC 15 proposing to allow
virtuglly anything 2s long as manu
tacturers can justify the claim,
although the burden of proaf will
5t L 2 on enforcement authorities
to show claims are misigading
rather than on manufacturars 1o
prove thew validity.

Stressful life for farmed fish

An eshir

will be ‘harvestad in Britain this

year, contnbuting some 1en pel ca
of the fishoin our diet With catches

f .

rom wild stock around Eutope’s

still falling far short of
demand. fish fz 3

shorg

an atiractve

fish from mare tstant - and fast

daplated — se

BDOMN Trom the cam-

paipwng group IMPAaSSon 1N ¥wor
Farming |CIWE) fistuthing
coupts about the actual practice of

raising fish in cages Previous

reports in the Food Magazine have

identified the ::4‘&“\1": \;- hazardous
addivives used in fish feed to colour

the flesh, and ¢

nd the pesticide Dichlorvos, all of

4@ The Food Mag

nated S0 million farmed fist

tomative 10 imparting

s of antialcs

ine @ Nov 1892/ Jan

wiiich can ieave iesidues it the

rmed tish — and in the surrounding

manne envirgnmeant

5 an average sSicx
density 1s 15kg of fish per
metee, “l,n"‘l At L0 keeping azZf
allow b
many thousands of fish beng ic. pt
17, socal stress, tisease ¢

unation and —n hot weather

cubic

salmon o 2

tan
specially — loss ot oxygen can pro-
duce Migh martality rates
Estimatas by the i :.‘.',-.'(r | ko
I tish produced lor ‘vu; Zrg 0
fish Teed are challeng y CIWF

t

who show 1\'_1‘ the
er 1.11. With the fish feed self
nade mostly of fish. farmed salmon
and trout are heing reared at the

:p‘f ¢ wf several imes as much

ms such as ‘good

ue ratio is neat-

The UK's Food Advisory
Committee {FAC) proposed initally
that the only claims that should be
permitted were those approved by
the Chief Medical Officer. That

{idn’t go down ton well with the
industry and MAFF has now back-
tracked ta a position similar to the

pne t

e EC 1s proposing

Similarly the FAC's oniginal pro

ood endarsement

thal operated by

the Health Education Authority

should b

OvErtumec

The EC's prapnsals on nutntion

2IMms g0 Some way (0 salting cnie-

posal that {

schemes, such as

na for defining claims such as ‘low
fat’ and "high fibre”. But, these are

i f'.-!z-.;

reventio

said

The CPG will be urging MAFF to
put pressura on the EC to bring nutr
tion claims in line with the UK's FAC
quidelines

Other moee positive EC proposals,

INCiuingG
‘natural’,

fying such claims as
al’, “fresh’ and "pure’ in equal
size warding an the packet are

r the storm of

unhikely to waathe
naustry oppositien

FOMPASSION i, | 'W)m ;
£

“”\-‘Wr
oy TnE gy
W 14
species of industnal st

such as S[wfm,. pehn, pout and
sangd @

" ] I labig ¢ "
Sova froen (1N trest, f zid
H, ' I ) A

Port inspectors
fear open market

The liftin ‘T EC wrade barriers,
scheduled for the new year, is alarm-
ing port
15 to chieck food quality on its way
Into the UK

20,000 1wonnes of foodstutfs ware
rejected by port ins
1991, much of it fram the EC. raising
ms ahout food safety under the

or tha single m

M:&\TM nspectors whose job

peciors guring

ket such imports will be admitted

without inspect
nat be discovere
sale. Even than, the importer may he

n and unfit food may

{ until it 1% put on

able 1o avoud prosecution by showang

"due diligence’ had been taken

Responsibility for inspecting

is of ammal ongin from oiitside
the EC will be transferred 1o MAFF's
VEtENnary senvice this inclles
neat, lish, shelltish, eqgs, dairy prod
Jcts and honey. Such imparts wall bi
through specified parts only

Company fined
over 1Q claims

[arkhall Natural Health L have

bean finad £1,000 with £35.000 costs
over claims that 1ts Tandem 10 vila-
min gills for childrmen could improve

e wil3mins were launhched afler

a controversial QkD

TV programme

¢ year o i:

Sll": 15Mre

sal d that labelling

T B Case rought Dy
Trading S' indlards
on the wiamin packets gave 1he
impression that the pills could
ncrease the 10 of mast childre
WEr nutritional state

g unpravemants in IU

regardiess of

could be demonstrated o children
eating ba | die

The court accepted that onty chil
"H' with a dietary deficiency were

y 1o benefit from supplements
,m igh the F.“~‘1r1‘ lesearch
Councit remans cautious. The effect
an British school children, however
undermnunshed, 1§ unbikely to make
much ditierence, It saud after the case
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Supermarkets show caution over organics | Geest backs organics

1d Commission has

Stkets comtinuing 1
express interest in selling organic trui
1 vegetabies But st

hat the reces s affecin
satas of such "luxury” goods

survey if 11 leadi f 1etal
chaing fourdd that three chiains did nat

stock grganic frull and vegetables (see

tahle), including Marks & Spencer

who abandoned organic produce after

al 7‘,‘“7‘\17}11“;\‘_1;1{;‘ od The Asda
nam have H
se frr

reduced thew organic «
wer 90 af ther 206 supe
mgrkets 1o just 25, whiig Lateway 15
increasing their outlets to 40 storag, |

nes cent of thelr outlets,

T t and vegetables

he supermarkets that sell organic frui

Urgamie produce

i was S ne

)-0p snme societ
atewd A0 stores (6%
IEBang no
RWIESEVE | (i ied Ie
Marbc B
& e [
Muomsans

Ewdy |
Sanshary S (9b%:)
Tesco £s
A .
L 19
fruit and vegetables in alf their s1ores

The impartation of orgamic prod-
ical countries is anly
aviloping slowly. Producers in third

still find it hatd 1o
dins o show

wrld countnes wi
parsuate the lams

Logo to mark fair trade

A consortium of UK charities
concerned with promoting fair
trade with third world producers
are launching a ‘Fair Trade Mark’
in the new year.

Christian Aid, Oxfam, CAFOD,
New Consumer, Traidcraft and
the World Development
Movement have linked to launch
the labelling scheme aimed at
encouraging retailers and shop-
pers to support ‘people-friendly’
products.

‘Unfair trade means breadline
wages and had working condi-
tions. it locks communities into
poverty,’ said Fairtrade
Foundation Director Paul Johns.
The Foundation's charter calls
for fair prices to be paid to pro-
ducers, with support for demo-
cratic producer groups, equal
rewards for women and men,
stable trading relations and
encouragement for sustainable
methods of production.

& The Fairtrade Foundation. 20 Dartmouth

Hili, London SE108AJ. Tel 081-692 9503,
fax 081-692 6148.
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cafédirect
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A product eminently suitable for
gaining a Fair Trade logo is
Cafedirect, a filter coffee mar-
keted jointty by Oxtam, Equal
Exchange, Traidcraft and Twin
Trading. Trials in Co-op and
Safeway supermarkets in
Scotland may lead to nation-
wide marketing of Cafedirect
this autumn.

Geest, the banana importers and
Britain’s largest fruit and veg-
etable company, are launching a
Trapical organic produce range of organic crops under the
' label The Organic Way, through

s ’ their offshoot Oasis Organics.
rr Already supplying supermar-
o kets with over £4m-worth of
nia decided ocativi organic produce annually, Dasis
BRs 4 aims to interest smaller grocery
e chains, health food shops and
ses (100% ‘ specialist caterers. Managing
{81 stares (565 Oirector Michael Knight accepts
e that sales may have reached a
plateau at present but is con-
vinced there is great scope: ‘|
E - don’t believe anyone has really
interest Instead they may turm Lo . irg’
tried to market organics’.
alte natwe trating isatians such _ |
a5 'I].‘l'f_ 'IN Trading
who specialise in fair trac hen - B f 3
with progucer co-operatives : %

Bringing Rio home

Putting biodiversity back into our

food and farming

a one day conference
Friday 4 December
10.D0-6.00

Linnaean Society,
Burlington House,
Piccadilly, London W1

Speakers Include:
Phillipe Moulart

Furopean Commission

Benée Velive Genetic Resaurces Action Internationa)
Jeremy Cherfas  Henary Doubleday Re dssociatio
Robin Jenkins Food Commissian
Alistair Bums English Nature
Michel Pembert WWF Int
Siman Wright Whalg Earth Faods

lekets £70.00 (numbets limitecd)

rian | . g

27 Towwe . ; ans
Tel 10 1
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UK agrees to more additives in babyfoods

. The guality of babyfood is not

¢ strained but droppeth as a gentle
D:'reclive from Brussels . .

: alf-hea rlu_][u;lhh

iUk g@z1.-x:-rr‘men1 5 Food Advisory

¢ Group [FAC) to limit the number of

i additives permitted In babyioods has
Nean we 3kﬂ"e|: still further by new

{ m the European

si summer the FAC published
; rr-nrl.'l!.'.snn limeting the number of
i pdditives ,Jd rmitted i weaning foods,
stating their belief that not oaly
i should an mw».e be safe, but that
here should be 8 ‘compelling case of
need for its use’. The commitiee rec
smmended a ban on carrageenan in
babyfpads, a ban on synthatic vanilla
i tlavounings and because some con-

i centrated baby juices no loager used
: preservatives, there was therefore no
call for their use i any such jLwces

This last piece of logic could have
formed the basis for the rest of their
i report bul unfortunately did not.
i Some manutacturers are now produc-
iny batwloods without the use of
i modified starches (o “thicken” an ofh-

erwise tunny mixture, and an the
FAC's Ingic this could have peovidad
the reasoning 1o ban such thickeners
for &l products Regrettably the FAC
allowed such starchas for up 10 5%
by weight of the babyfood (mare than
enough to thicken a jar-full)

Sifice the report was published,
the Eurcpean
Commission has
added a further list
of over 50 additives
It wishes to see per-
mitted in babyfoods,
inciuding car-
rageenan and saver-
al types of thicken-

rs, gums, starches
uﬂﬂ emu'sifiers, not
ane of which is cur-
rently used by UK
manufacturers.

Unce again, the
opportunity hag besan
lost. Instead of arguing that f food
can be made without these additves
then the additives are patently
unnecessary, the LK government has
agreed not 10 copase the FC's

6 @ The Food Magazine @ Nov 1992/ Jan 1853

extended list Only in ang or two cas-
es {includirig carrageenan) has the

government asked for further reviews

@iore giving consent
Meanwhile the UK markeat for

babyfood shows some sign of moy-
fiq in a mare pesitive dirgction A
eange of UK

made nrganic ready-to-
eal babytoods
from Qrganix is
beinr test market-
ed ty Safeways at
around 500 per |a
Booker health
foods is importing
German arganic
babytonds to ratail
at arpund the
same price, and
Boots has intro-
duced an own
brand organic
ranqje {called,
cheekily, Mother's
Recipe). Last year Cow & Gate
taunched its Olvarit range of baby-
toods with more fead and less thick-
ener, at a premum price over their
regular range

Milupa ads
withdrawn

Complaints by campaigning
group Action and Information on
Sugars that Milupa’s claim of
‘natural, whotesome ingredients
.. all we add are the vitamins and
minerals’ failed to make parents
aware of added sucrose, dex-
trose and maltodextrin have led
Milupa to withdraw the adver-
tsements voluntarily.

Milupa, Cow & Gate and
Robinson have also promised to
withdraw free samples of their
sweetened baby drinks from
Bounty packs for new mothers.

At an estmated 43% sugar
this powdered drink is alarming
dentists and nutritionists alike for
its claims to ‘gently scothe your

Annatto doubts

T widespread use of annatio yel-
low colounng agent [E180b) in place
of the coal-tar dye tartrazing may
COme a cropper wnl' the Europedn
Commission. In the EC's proposals to
L'anlml additive levels m foods a dally

i of 2 Smg annatto per kiln bady-
.n.t_nl has been sel. and a list of
foods i which o can be used has
been drawn up.

The trouble for UK manufacturets

+ |5 that datly levels are already esti

mated to approach the EC limit, tak-
ing the limited hist alone In the UK a
far wider ranga of foods contam

natto, yet moves by MAFF to argue
‘or an extension af the list of permit-
ted lpods will need to be justified by
showing that a higher daily limit is
acceptable, It is belinved that little
testing has been done at such high
‘avels.

Right on Preston

A feather in the cap for Preston
Borough Council's
Environmental Health
Department, with the launch of
Good Food — Cheap!, a guide to
 setting up local food co-ops and
purchasing and preparing nutri-
tious food.

W (etnils ul thie progect trom Juha Dowems,
‘ wenéfst Oficor, Grang
g Centte, Hamel Grove

o) P2 E?'l [eel D772 B53683)

little one to sleep, leaving him
feeling fully satisfied as well as
sleepy’. Diluted according to
instructions it is as sweet as
Coca-Cola and the sugar could
obviously sit on the teeth all
night

German parents have suc-
cessfully prosecuted Milupa for
the dental damage their sweet
drinks can cause to infants, and
in the UK Ribena has settled out
of court on similar charges.
Perhaps Farleys, a subsidiary of
Boots, should talk to their
lawyers.



COMA reveals industry links

Thirty one of the 53 advistes an this
Govemment's Committea on Medical
Aspects of Food Polioy (COMA) and 1ts
specizlist panels have admittad to
recaiving food and drug industry cash,
elther benefiting thamseles personally
or boasting their department’s reszarch
funds

he committes memibers are salect
g by the Minister of Health 10 giva
‘mdependent scientific advica’ nn suc
35 8s the elaton
petween dietary fat and hear: disease,
and the role of commercial weaning
foods and haby drinks

It had teen a poorty-kept secret that
a prewious head of the COMA Pangl on
Child Wutrition, Dr Tom Oppe, was a
consultant ta Heinz. The majority of the
present Panel of eight admit 10 com-
marcial interests. The chamman,

sensilive |

New mineral oils
research shows
toxicity problems

Nearly foue years ago the govermnment
arnounced it would ban mineral oils
used in Jood processing. In our last
issup {FM18) we reported how the
ndusiry and governmien! had delayed
that ban while ol companies camed
ot furthar research, although the
Bkpert Comm

assessny mineral
mil5 had been quite cateqone in heir
recommendation that the mis should be
banned a¢ sonn as possibla

iIts of that research
have bean sent (o the r\.'1-1u.-:.'..“,‘ of
Agriculture (MAFF] which has yet to
make ary official pronoenecement But
mnthicially we endesstand tha the
results concur with previous resesrch
showsina fowicity o iaboratony ammals,
AR has so far

The question whicl
fanied 10 answer s why ¢ delayed ity
nitiat ban for nearly four years under
apparent pressure from the industny?
Ihe Food Magazine will ba pressing
Food Mmister Nichodas Soames for an

angveE

Professor Cockbum, has research
grants from the Swedish food and drug
company Kabi: Vitrum, Professor Hull is
a consultant for Cow & Gate and
recenvas research funds from Boots @
Milupa Dr Poskitt recenes fees from
Whyeth, Farley and Cow & Gate fand
s shares in Guinness and British
American [obacco) Professor Walker-
Smith has grants from Cow & Gate,
Nestlé, Wheth and Bristol Myers, while
Ms Shaw has fees from Cow & Gate.

Tha Panel on Novel Foods has four
members and every ong has links 10
fond-related commercial interests,
including Professor Wafker who is a
consuitant for Proctor and Gamble, 1he
company develomng the [at sutistinae
Ulestra.

The six-memiber canfovascular
oroup includes four wath inks 1o food

Mars, having set their hungry sights on Eastern Europe, picked a winner
with Czechoslovakia's javelin thrower, Jan Zelezny, who wan a gold
medal at this summer's Olympic Games. The translation reads 'Good
Luck'. With advertising like this the Czechs will certainly need it!

and drug interests, two of whom
{Professor Dame Liayd, Dr Whitehead|
hawe Milk Marketing Board connections.

The mam committae of nne has anly
three members with declared interests,
including Professor Cockbum {see
abuoyet), Professor James who has
resaarch bunding from Fisons, and
Professor Jackson, who was a consul-
tant to Booker anid takes funding from
the Milk Marketing Board, Nestié, Seven
Seas and five other companies,

Meamwhile the MAFF Consumer
Panel has been promised Siemilar detmls
of member’s interests for MAFF's Food
Advisery Committee, the Advisory
Committes on Noval Foods and
Processes, the Committes an Toxcity,
the Commities: on Carcnogemicity and
the Commines on Mutagenicity. Watch
thiz space

US call to ban milk from BET COWS

Thi LS General Accounting Dffice
[GAD) nas called for a ban on sales of
il and beel lrom cows traated with
thid milk-baosting harmane, bovine
samatotropin (BST), known as BGH
[howine growdh hormone) in the US
[he hommane increases masutis in
cows winch are than reated wath

antibioncs. The GALD fears that the
concantration of antibiotics in mikk
and beef might be raisad and pose
unknown health risks o consymers
The GAD report calls on the US Food
and Drug Administration 1o stop
authansing the marketing of dairy
products from BGH-treated caws

Wolves in
sheep'’s
clothing

Not content with their existing powes,
food Industry- sponsored bodies have
been masquerading as non-govemment
arganisations (NGOs} to mfiltrate and
influence Umied Nations policy an
nutntion

Tris summer food industry mudt-
nationals, which promote fatty. sugary
progucts theoughout the world, presant-
e themselves as NGOs at the
Preparatary Mesting of the
fntemational Canference on Nutrition
in Geneva |see 'Feading the weedd on
cola’ on page 17) whese they succeed-
gd in watenng down NGO moommen-
dations on impraving warld det and
nutntion. Such banign-sounding bod-
ies as the Intematipnal Life Sciences
Institute and tha International Dlatary
Enargy Consultancy Group are infact
funded tiy companies such as Coca-
Cnta and Nestle, Mars. Cadbury-
Schweppes, Papsi and British Sugar
armong others

Thgir pre
1) f0NY AT
were aulraged that the food industry
could even b parmitted 1o congea
themsalves as NGOs. John Beishan, of
the Consumers’ Association and the
Intermational Organisatian of
Consumers Unions (I0CU), spoke pow-
arfully on this theme and gameserd
much support from ather NGOs. Buy
some of the more naive NGO members
coutd see no problem with co-operating
with the food industry.  Their anger
wais directed against IOCL and the
MNGOs which backed Belshon's state-
ment In thelr view, 10CU had shat-
erpd the venesr of unity in the NGD
camp anil, since they prize umnity above
all else linctuding, it seems, action ©
tackla nutrition problems), 10CU and
its supporters were vilifisd.

Vilified. bt not isolated, Later
UNICEF supportad the call far NGOs
and industry organisations to ba treat
£d separately in the UN system [he
behawout of the industry at UNCED
and at the conference now looks se110
reverberate throughout tha LN and the
NGO world

ence caused a dabilitat

g NGOs, some of whom

The Fond Magasine @ Nov 1992/ Jan 1993 @ 7
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Chaos looms
on low-alcohol

drinks

Drinking drivers may find UK labelling laws for ‘low-alcohol’
drinks confusing. But come the single European market we

- could import products labelled ‘alcohol-free’ that contain

- over 20 times the alcohol as our own ‘alcohol-free’ drinks.

. Tim Lobstein reports on the labels that could send heads

: A1 3.4% alcohol, the Heineken could be called a low-alcohol drink by Greeks and Halians, but
not the Fosters at 3.6%. Kronenbourg at 5.% is full-strength by all countries’ standards, but
Swan Light at 1.0% could be called ‘alcohol-free’ in France, Italy and Spain. Everyone would
call Kaliber (0.05%) an ‘alcohol-free’ drink, except in Luxembourg, where it must be called

‘low alcohol’.

B @ The Food Magazing @ Nov 1532/ Jan 1653

Are you confused when you scan the stepermark
5 for a sulfable drnk tor d 3, frying 1o

ariner that the UK allows four catenor jes of

nder-sirenath Lrew?

There's reduced alcohol, 'low alcohol, 'de-alco-
holised' and ‘alcohal-free’ On the shelf we also find
ther categones. such as ‘pastially fermented amd fhe
meaningiess word ‘lighi'. As for the diinks them-
selves, some apparenlly low-alconol products have

more glass than other full-strength prod

cohal per
ucts

But if thal's bad enough, just wait 1ilt the single
European market
for exampia, happily allow a drink with 3.5
fo be catled 'law- atcahol, the Danes say it mu
ess an 2 7% alcohol the British draw the limit i
1.2%, the Dufch stop at 0.6% i it's beer, and don't
jilaw the phrase 10 be used it 1S wing, whilg the Irish
don'l kave a definition of ‘low alcohol’ at all!

A similar problem arises with so-called ‘alcohal-

.2 manyfacturer waukd b :

abelling a product with more thas
s ‘alcohol-lree’, but in Frang

rives in the new year. The ltalians,

tree’ drinks In the

U.0o%
oduct witf

Ghn - car

if 1.2% alcohol — over twenty Times as
egdlly pass as 'sans alcool’

T Commission i frying to find ways

ol unitying the definelions of low- and no-alcehal

drinks They are carrently proposing that different

countnes defimhons should imtially be allowed with-
n relatively wide lolerance bands, and thal slep- by-

step these bands should be made mare uniform wnil
all countries It delinilions

The model is remark
Mechamism

witle Dance bec

ably [ike the Exchange Rale
Inily's currenci
STOWEE LN we fidy
rency —and if may sutter similar fault lines’. With
alconol, fhough, the-wide variations in delinifions
Ty Seriously mislead consumers who want a low
dicohol drink before driving; and gach lime the defi-

ritions change drnkers will have fo be re-educalad

2 ONe Cur-

10 comprefend he new definitions

There is an alternative method of labelling which

et
i O

curopean Commission fo consider. | ;51'-1113.; defi-

itons should ba dropped, and all claims 1o being
uw- ar no-alcahol praducts should be prohibiled on
any beverages containing alcohol.

Secondly the actus Ul of dicohol present in

the container as purchasad shoulg be decla
y Qe iabe! rounded up 1o the negrest whole
midhilitre (ml)

The battle ol French Light wing, shiow i the pic
ure iright), would say Il contains 27 mi of alcohal Ir
tie, while the Belgran export lager (feft) would
declare 14 mlin the can

The scheme would identily the Fo
confaining 16 mt, while the iarg -
2 Tas 17mi, The stronger Kronenbourg
would admit 1025 mi aloohol, while Ihe smaller

Swan Light woull say 4 m! The Kahiber, with barely

thae b

sters can as




a quatter of @ millilitre alcohol i a can might round
this figure up to 1 mi, All 3 donking driver needs 10
know Is how rfu.:"\?.-lv:_rll.“.-‘f gy sho H}rn' The
safes| choice 1s of coursa none, and Ka iner gel
predty close. Around 30 ml alcohol will fake some
peoqie over the legal limit for driving
That is, uniess you are driving on the Contiment.

To make your Tife wondettully complicated. sach

urepean courdry hias Its cwn binod alcohol limit lor

anvers'

Hidden ingredients

The additives and ingredients used (o make modern
drinks have 1i be declared an the Hl"l .but onty if
the drink contains less fhan 1 2% aloohiol!

[he majority _rﬁ manufaciiurers use additives Ip
improve the head on beers. Increase shelf lile and
mparl a better colour and belter flavours. Sulphite
preservatives, artificial sweeteners, Bnzymes dnd sta-
filisers are all used in a variely of popular drinks. Yet
[hvey are anly deciared on those with little alcoho

The labelling faws serve Lo reintarce the popular
velief that "low-alcohol’ drinks ‘taste ol chemicals’
and are 'full of additives'. In fac! just the same cock-
tail er'dhw..S may be lound in reguiar fuli-alcohol
[ 1

EC is proposing ingredient labelling for all
frinks bt it 15 expected (o be some hime belore any
agreement with industry i5 reached.

This French ‘light’ wine can be called
‘reduced alcohol’ in the UK but at 3.5% is
stronger than many full-strength lagers such
as the Belgian export lager heside it (at
3.0%). The wine cannot be called ‘low alco-
hol’ in Britain or indeed in France, but if it
were sold in Italy it could! Meanwhile, the
French would happily call the Belgian lager a
‘low-alcohol’ product. Confused?

% alcohol by volume
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What is genetic
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lied by genes from outside its own species, and for
‘novel food products of genetically modified organ-
i1sms (GMOs) which do niol conlzin the DNA of the
GMO but which are difterent (rom conventional
foods’ A similar calegory of foodstufs made using
GMO organisms but which are supposedly identical
lo conventional products (such as chesse made from
GM-chymasin) need not be labelled, says FAC
Foods made by lransferring genetic material within
{he same species would also bie exempt

[AC's suggestions have found favour with no-
one. The majonity of the induslry is opposed 1o any
kind of labelling 2nd consumer organisations found
their ralionale inexplicable

Consumer and public inferesl groups m Europe
argue that labelling should be based ¢n consumer
underslanding of the issues, including their moral
concemns, and not simply on scientific assessmenis
of risks. Indesd labelling should not relate in any
way 10 risk or perceived risk, as a lood's safety is a

eparale Issue

Ir ihe USA, where here are no labelling require-
ments, Ihere i now a considerable backlash agansl
the 1dea 0! genetically modified foods (see bax) One
industry commentator recognises the short-comings
ol the US approach

just because the reguiators do not insist on

1abeiling recombinani foods does nol mean thal we
should not labe! them. If we deny consumigrs the

Vegetarian cheese

Traditionally cheese is made using rennet from
calves' stomachs, which contain the enzyme, chy-
mosin, that coagulates milk. The demand for ren-
nel now exceeds supply and a number of alterna-
tives have been developed. The Dutch company
Gist- Brocades has developed a chymosin produced
by genetic modification of a bacteria. Two other
companies have developed similar products. An
alternative, discovered in Japan, is a naturally occur-
ring mould fungus called Mucor miehei which acts
in a similar way to chymosin to coagulate milk but
is not a genetically modified organism.

All three of the chymosins produced by genetic
modification have been approved by the voluntary
UK Advisory Committee on Novel Foods an
Processes since 1990. :

The advantage for cheese producers and retail-
ers is that they can call cheeses made from these
alternative ‘rennefs’ ‘Vegetarian' and charge premi-
um prices for them. This cannot be justified when
inuch ‘non-vegetarian’ cheese is also produced
using these same alternatives to rennet and is on
sale more cheaply. This is a secret that manufac-
turers would rather keep to themselves. Saleway,
Sainsbury’s, Tesco, Dairy Crest and St Ivel all told
the Food Magazine that their regular cheeses may
be made from non-animal alternatives.

knowledge Ihal a preduct 1s engineered, we deny
them the opparlunity to choose biotechnology for
ihemselves — as well 25 denying ourselves a chance
to build brand identity  And thal i1s no way to build a
markel ' ('Letting Ihe Consumer Choose', Bio/tech-
nology, Vol 10 July 1992)

Ethical concerns.
In adaition to possibie concerns over safety, the
genelc manipulation of plants ane animals lor food
gives rise to a number of ethical concerns. For
exampia would some people consider it cannibalism
1o eat food into which human genes have bieen
inserled? Sheep into which a hurnan blood clotting
factor gene has besn incorporaled 1o praduce medi-
cally valuable human proteins in therr milk, could be
used lor lood

People with religious aistary laws may no! wish
10 eal food to which genes from animals wnose flesh
is forbidden has been transferred — for example pigs
lor Muslims and Jews or callle for Hindus. Already
in fhe United States cafile have been moditied lo car-
ry the porcine growth hormone from pigs

Similarly vegetarians may be unrappy about veg-
etables with genes from animals, for example loma-
|oes with fish genes or potatoes with chicken gene
And should we be concerned about Ihe use, as ani-
mal feed. of organisms containing human genes?

These are not easy queslions 10 answer and {he
government has set up an adhoc study group lo look
al the situation. While scientisls may be able {o sup-
ply ‘rational’ answers as fo why the above practices
may be acceptable, for many people il will remain a
malter of personal choice

What’s new
One of the major areas of research is the identifica-
ton and Introduction of pest- and disease-resistant
genes imo plants. While ihis may potentally have
benefils in reducing pesticide use on crops there are
concerns that such genelic changes could resull in a
crop becaming more vuinerable to a new disease.

Increasing natural anli-pes! loxins i crops may
also have dangerous consequences tor hiumans or
animals eating e resulling tood as defence mecha
nisms that are effective agains! pests and dissase
may open up new metabolic pathways in people as
well

Another potential downsede Lo such developments
Is that pests themselvis evalve in response |9
changes in their hosls  |n Ihe same way thal pests
can become resislant to chemicals, resistance by
genetic modilication may also become ineffective
alter a relatively shod ime

Another much (alked about application of genetic
engineering is herbicide-resistant crops. This allows
farmers to use slronger weedkillers on their fields
withoul affeching the crops. Environmentalists argue
thal this kind of development has no environmental

US consumer boycottlg

Vice President Dan Quayle’s announcement earlier
this summer that testing and labelling of genetically
engineered foods would not be required has caused
a storm of protest from consumer and public interest
organisations.

Led by the Pure Food Campaign, consumers are
being urged to boycott all genefically engineered
foods, dubbed ‘Frankenfood’, before any products
have even hit US supermarket shelves, The
Campaign has also mobilised 1,500 of the country’s |
top chefs to boycott genetically engineered foods in i
their restaurants. :

This is not encouraging news for Calgene Inc,
the US company planning to launch its Flavr Savr
tomato, genetically tweaked to stay firm longer.
Critics argue that Calgene’s ‘supertomato’ is unnec-
essary as there are already tomatoes that last 35
days - others are sceptical about its claims for
improved flavour.

The Pure Food Campaign if calling for the same
premarket testing of all genetically engineered foods
as for food additives and {or labelling of products.

benetits.

(Other developments are designed to lengther
shelflife or prevent storage damage to fruil and veg
etables. US companies and the UK's |G are develop
ing a genetically modified fomato which stays firmer
longer :
Many patent applications relate 1o he production
of enzymes and amino acids. Some are designed for
‘Tunctional Toods' [or which (hers 1S 3 growing
demand particularly in Japan

Perhaps the best-known gengtically engineered
product Is Bovine Somatatropin or BST - the milk-
boosting hormane whose seceet irials caused a storm
of protest. This product ias yet to be glven EC and ¢
US approval - both have agreed a mocatorium until
mare 1S known about its safety and potental impact
on the dairy industry

UK Campaigns 3
A number of consumer, animal welfare organisalions
and trade unions are uniing under the name of the
Commitlee on Biotechnology and Food (COBAF) to
urge the UK Agriculture Minister, John Gummer o
push for a fundamental re-drafting of the EC's pro-
posed legislation for 1he assessment of novel loods
The Committes which inciudes ihe Fooo

Commission, Genetics Forum, the World Wide Fund
for Nature, 1he RSPCA and the Vegetarian Society arg
demanding that all gengtically moditied food is
labelled and properly assessed and authonised before :
marketing. :

Written by Sue Dibb
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| news from the National Food Alliance |

Feeding the world with cola —“"

heatth, ci
tions

At the end of the summer, around 500 delegates " INWS L e
from over 130 countries gathered in the splen- B e
dour of the Palais des Nations in Geneva to pre-  ropuieton nuwent goals winch are
pare solutions to the problem of hunger, malnu-  croprate o ihe whoe werd's
trition and diet-related diseases. There was pre- /0" ! eeommenss, e
cious little sign of progress. a maximum 30 ger cent o

||||I| yment, the
i, NAtD -I..unl

Membhers of the NFA include:
Action and Information on Sugars
Milk A

i Allied Workers

d the
The statistics of the global food and food industry and much empty saation

health problem stagger the imaging- hetoric blow a large hole in the profit fore-

Catholic Institute for
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INGUs] mesen! that intemationa country wlanor
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sthustment pol I nsibl ‘ | inter Shiyte Iy
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- VEME 18P0 approgriate 10or he 1000 industry s t t and Development
mast people in the neh world, for mu _J‘.‘Mv arvation and mal pil vcCarmison Society
Unfortunately heart disease, cancers, utrition suffered by poor peogle in In a rare moment of frankness, Maternity Alliance
lrabetes and $0 on are now becom wor countries. The logical solution, ane food industr P wa_”“ﬂu\l_,ll‘rmHMT;‘ Health
£ \ A ) ] h 3. 14 ) i ' nesource
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b ; o a ’ G Hl
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ne scale, the no unchallenget 5 will be w
gurar readers will recall that  food imdustry fowght hard and dirty to wngy hard i the run up to the ICN to

i If, Lie Cannon ter down the recommendations on chanqe the wording of the key con- World Ld cer Research Fund
il e B diet-related diseases The food indus-  ference documents and, most impor- Observers of the NFA include:
BIMIME lefpgat toa I e with some 30 tantly, to turn those words ino liete i
E {] n |r\|-_1 r Sl . CO noared t action Watch this space..
r  The Genpva gather Iy had been able : ;
was the penultimate stage in to find funding to represent NGOs B The new address of the Alliance is Community Gre

| Guild of Food Writ
Health Education Authority
National Consumer Coun I

atinns for the ICN itselfl, which  from the south. Whilst some food St Figer, &M Varskip bann
London EC2A 2BH

; il E i Telephone: 071-628 7261 S !
ning of Decs moer A Sl th IS cOlours g " Ivlm;n: '“’Vf:f e
I ( fmitte R as ‘scientific’ arganisations and as Organisations wishing to apply for | Scottish Cansumer Cous

for the prdinary NGO's {see "Wolves in membership of the Alliance should Welsh Consumer Cou 'I' :
o at ’ shenr ~| n 1aqe /) I ite to the NF, A E
| an | 1eep s | } 0N page JL phesse write to the NFA secretary, st | Officers: :
this human tragedy In this guise, the food industry the above address. Professar Philip James [President)
1 t was the sSce i palit I ed 1l the sen"-n—IW| 1] Ge fnv\..aununl Chairman)
srading. Inflitration by the sport, Diet, auteition aod the preven- LT T | Jack Winkler (Treasurer)
the National Food Alliance Jeanette Longfield (Co-ordinator) ?


http:Naoor.al
http:cO~inbu.tc

Poverty is the key 10 children's ill-
hialth, and nutritional intake s a key
ndicator of | ludes
overty

N, a3 joint

ealtl

status,
Give Us a Chance - Child
and the He 1f thie Natc

siatement by three

gaing organisa-
tions

In their response to The Health of
the Nation White Paper, the Child
Poverty Action Group, the Healt
Visitor's Association and the Save
the Childean Fund baliave that chil
dren should he put at the heart of
heaith strategy. In additon, aquality
should be an underlying principla

spite basing itself on the European
targets sed by the WHO's Haalth For
All by the Year 2000, the UK goverr
ment™s White Paper nmits the first o
the WHO E:#'g;r.—',-:
equity in heaith.

The Q1ou heleves that the social
ol ill-hea 3 ihe central
3 10 government, and the
‘ an individuals to change
their own behaviour is insufficient

10 achieve greater

Many diseases of adulthood and
childhood reiate to

paverty and nuin-

tion in the early

years and survey after

survay has shown that

tamilies an ow
income ‘cannot attord

1o eat the kinds of digts |

I ed by nutr

!

1.""1‘.:“{5 children and

atlults have insufficient \
wonéy 10 mselves
properly, and wh y arg
pnsed | o il

ness and acoident risk factors

due 1o the conditions thay live v

in, interventan by the health ! Ve
[

Brvices alpne wall not be

gnough ta help them," says the

5 The White Paper
needs much clearer focus on
ing paverty and inequatity for a health

ldCK-

Behind the tourist images of Scotiand’s lochs and giens lies a world
of catering that depends on low pay and long hours. Following the
tradition of excellent Low Pay Unit studies, Hard Cheese — A Study of
Hotel and Catering Employment in Scotland is available for £7.25 inc
p&p from the Scottish Low Pay Unit, Freepost, Glasgow G3 7BR.

Manchester Low
Pay Unit reports
that school-
leavers who had
previously heen
covered hy mini-
mum wage legis-
lation are bheing
paid as little as
90p an hour.
Food retailers
are among the
low-paying
employers, with
youngsters heing
paid £1.40 an hour
compared with
the legal mini-
mum for adults
of £3.08 an hour.

W Copes ol the scatement

Palicy and 8eseah Un

ther Chikdran Furd 17 Gror

IR frel (71703 5400, ex 207)

HOW MUCH IS ENOUGH?
The consumer society
and the future of the
earth

Alan Thiin Duming

Earthsean, 120 Pentonyille Rosd
Landen NY 9UN £6.95, ISBN
1853831344

How much consumption Is enowagh?
Adan Durning divides the world into
1.1hn aver-consumers, 3.1bn who co
ne enough but no more, and 1.1bn
ple whose life 1s blsghted by insuffi
sent food, shitliet, warmih and health
He quickly makes us, the over-
CONSUMErs, look as nasty, stupid
selfish and destructive as we raally
are, ant goes on 1o show how con-
sumensm never satisfies
cullivatlas more consumear ns

We are dwvore

i from the pr
production and ignorant of the

al costs of
creating whal we consume

uman and envifonme

aame things may change

The Food Magazine @ Nov 1992
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£82m was spent last year
advertising chocolates, and
£71mon breakfast cereals.
Only one man in five goes
shopping regularly by himself,
while nearly half of all women

\_ do. Sainsbury is hig, but ranks

ninth in Europe’s supermarket
chains, with two German
chains more than double

Sainshury's size.

There are many similar
gems in this booklet, but it's
barely worth £16.95 unless you
love statistics. Details from
NTC Publications: fax 0491-
571188.

Pressure from environmen
animal welfare groups hs
more information being e
way out food isprc i
this only leads 1o & choice of,

8 B0as (31 a pramum
while tuna are still over-fishe
phins are sull drowned In the nets,
chickans imprisoned in battenes and
we eat far more protein than cur
hodies need
if the

- BCLULIM Cary
sameriam |||:Wi\l!,)' one
Lhé way aut? The last chagpter

And whera is

describes @ ‘culture of permanence’

but evaporatas into eligious epl
hopes

This is haridly surprising as
Durning does not att

the rots of CONSUMEnsm, ronts

thats and pious

whith lie in capitalism and 1ts imper-

ative of economis growth {an impera

an 1993 @ 13



tive sharad by onhodox socialism).

It 15 fashinnable to propose “sus-
tainable growth’ these days. It may
pose no threat o capitalism whiie in
slump, but it “recovery’ occurs it will
be on the back of a deliberate stimu
lation of consumption, at the expanse
of the poor and the environment

Is there a way out? Take food:
part of ovr
nd We

A RAW DEAL

faew of us have spem ar

ves growing our own §

dve no idea how much land we
ndirectly requisition around the
wirld to produce our fond, how

much crugity

[t ihvolves, I

ow much

3t and remair
thir 1<7 What s a

ENECS 4 T A RAW DEAL: TRADE AND
THE WORLD’S POOR

Pater Madden for Chrisuan Aid

morally justifiable diet?

Ihe African population
frowing at abaut 3 per cent per
annum, while the Edropean popula Christian Aid, PO Box 100, London
Hon s grewing at one enth tisrale  §E1 7AT £3.99, ISBN 0904379169
Yet every European baby will be at

gast 32 tir

115 currently

ructive of the The ne
can baby. As
n popusatior

faster

ad 10 increase the benehits of
worlg trade to developing countries
a pressing concern as GATT negoti-

ations continue. This Christian Aid

onsumers, the
s thus growing th

than the African Who is greater bndklet explains current inequalities
nead of population control - ar great and makes policy recommendations
Iy reduced consumption - or hoth? r how thase could be reduced

Robin Jenkins

includes quantitative analysis

The Nursery
Food Book

by Mary Whiting & Tim Lobstein
Published by Edward Arnold
ISBN 0340-559357

This book is about food in nurs-
eries and nursery classes. I
offers tips, recipes, advice and
expertise.
The Nursery Food Book will
answer such questions as:

‘-@" W What would be a healthy
‘ =Y main meal for three year olds?
B What if children only want chips?
W What if we have a group of children from mixed cultures?
W What food activities can young children do?
W Whatif it's someone's birthday?

Available from Publications Dept,
Food Commission, 3rd Floor
5-11 Warship Street, London EC2A 2BH.
Price £9.99 (includes £1 p&p).
14 @ The Fond Magsair
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of current trade barriers 1o exports
trom developing countnies  [hese
have increased over recent years
even though they were alre
er than those imposed oy the day
op |rgcc ntnes an their imports.
They ¥ alsn discr
raw malenals in 1)
Even without suth public policy
barniers to fair trade,
are powerless against large trading

ady nign

urane pr

g COu ""

small countries

A
%‘
A
I‘.
cod \a \
ond 1ea trade 1s, “@ e \
iiled by just three i 3

More Than Rice
and Peas

Just a few copies left of this com-
hensive Quide lor caterers

240pp ISBN 1-359904-30-3

£17.00 including posi and packing.

companies. Eighty per cent af world )
banana trade, 83% of world co
e, and 85% of w
I gacn case, contr w
MpPEnies l‘ O] geE-="
The booklet's recosnmendations ——
cover such 15 the means 1

ENaING prolectionism, he promoticn
of fairer trade patterns and the
futuse reguiation of trade They
inclute the extension of GATT 10
limit the aperation of internationa
nrafions and impose mimmum
1 conditions. Objectives like
these may seem unrealistic at pre-
jut need to be restated if anly (o
us that a better altemative

FR EE

Order any of
the books on

e
S1018

Til | Il:lk S & most ace

introduction to current thinking on
the problems of world trade ts these pages
excellen! diagrams al .~:~ ! and have a
for exampie, who gets wh tom the copy of this
cost of 2 banana or a jar of instanl informative
coffee, provide excellent educational 14-page
and campaign matenal booklet
Peter Snell worth
£2.00
absolute-
SINCE ‘SILENT SPRING’ - by frae!

THIRTY YEARS OF
PESTICIDE POISONING

Spring’ altered the public to senous

Take this opportunity to complete
your set of Food Magazines.

new Mraals to humans and the envi-

ranment from chemical peshicigdes M h 1
THiS tactabint fiorh Gre o ak.e sure you have at your_hn-
catalogues the continuing and grr gertips three years of investiga-
ata - B CONNuIng ana grow . s - =
ing worldwide problems from pesti- tive and informative reporting

about food and the food business,

| packed with news, features and
opinions, essential for reference
and research.

Cides since Rache! Carson's book
was lirst published in 1962

Copies arg avanlable from
Pesticides Project,

Greanp Communications,
5 Baker

London EC1R

Send a SAF for a complete index or
order back 1ssuas @ £3.00 a copy
including post and packing

210
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Food Adulteration / NHM’
The London Food Commission's ”"HWWHI‘

el | AN i
il Imwm 104

guaht
nn acdditives, pasticides, nitates,
food poisoning and inradiation We
tleserve the best but we will only gel
it if we demand it This book spells
st what the demands shou'd be

295pp ISBN D-04-440212-0
£5.95 including post and packing. f

Ch|ldrensFood e e [

:9 1usks sweeter than a

LAYIN PO

i b (RHMISSIY
W Fish tingers less than half fish? 1
W Heefburgers can e up 10 40% pig ‘
fat?
Thi book offess ways of judging what
1s good or bad on the shelves of our '
shops and gives sound advice on how T | edint
AT
to ensure aur children gat healthily, T THRMLAE
210pp ISBN D-D4-440300-3 Tt L
£4.75 including post and packing. e
+ The llml (e H and fhe useless

Fast Food Facts

B Crups co'oured with textle dyes
W french fries cooked i beef fat
B Batter made withoul eags nr milk
You don't have 1o avid fast foods
But you do need 19 know what Is ifi
them  With comprehensive tables of
utrients and additives this book is a
niue look mnto the secretive world
ol fast food ratering

171pp ISBN D-948491-48-5
£595 including post and packing.

market place |

Additives - Your
Complete Survival
Guide

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

With comprehensive charts, the
boak explains 'E' numbers and exam-
vidence on each food add:-
tive It 1ells you everything you nsed
ta know, but industry would prafer you
tidn't ask, about tha chemicals added
ta your food
288pp ISBN 0-7126-1269-6 Normally £4.75,
but for Food Magazine readers just £3.50
including pestage and packing.

ings the

Food Irradiation
Good food does: I"L,EL.\ radlation If
food had 10 be irradiated then ask
‘what was wrong vw.h it? With the
UK government permitting food rradi-
atnn in 1991 this book 15 essentia
reaiing

224pp ISBN 0-7225-2224-X

£6.50 including post and packing

Eat for Life Diet

Whether you want 1o lose werh! |
|usL be sure you are eating haalthly
the answer 1s the seme follow thie
WHO's recommandations At «f you
want them translated into everyday
language, with a range of menus and
recipes to try cut, then you will wanl
this book Wntten by dietitian Anne
Heuyhan and journalist Jeanatte
Marshiall

160pp ISBN D09-175342-2

£9.99 including post and packing.

ORDER TODAY

Send your arder to the Publications artment, The Food Commission, 3rd Fioor, 511 Worship Streez, London EC24 2BH
Fizase make cheques payable d Commussion {UK) fid Prices quoted include approximately 15% pestage and packing Overseas purchasers should send o
tinsterling  An additin ;"‘?.ﬂE' tem 15 requiced for airmail delivery.
e e s P G T e e s e e T i g g » G
Mlgase st The Food Magazine, lssues_ % £3.00- Additives Survival Guid £3
Nameg o= e - _ Eat for Life Diet £999_ Safe Food Handboak £7.74
iress . Food tor Waalth or Health £4 50 Fast Food Facts 59
N . More Thad Rice anid Peas £17.00 e TOTAL
B e lradiation Myth and Reaiity €6 50— =

ind Adulternation & How to Beat It £5585_

Return to Publications Department, The Food Commission,  Cliliren’s food

3rd Floor5-11 Worship Street, London EC2A 2BH

U Yes please. | want a copy of This Food

£4.75 Business free with my order

The Food Mapanre @Nov 1952/ 02n 1595 @15
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back-bites

Doghurt

‘Many dog owners are committed 10 @ health:
food regime and want their animals to have the
same apportunity,’ says a company called
Armitage Pet Products "There is & last-growing
trend towards healthy eating for dogs and we
are producing treats to meet these needs

So now you can huy Good Boy Choe Drops in
a sugar-free version, along with Good Boy
Yogurt Drops. Figures for the dog treats market
lyes, thay really measure such things) show soar-
Ing sales in the last five years from £39m in
1986 w0 £74m |ast year, Armitage’s marketing
director Patnick Newton hopes to swell sales
avan more with what he calls ‘natural treats for
dogs’ though we fail to see anything natural
about them

‘Dur research shiows that the markit has the
capacity 1o increase still further,” he declares,
‘as a high proportion of dog owners still do not
teed treats on a regular hasis’

Funay. Aren't treats, by definition, somathing
tor a special occasion?

Mac-ety Mac, Mac-ety Mac

i you thought you could escape McDonalds by
taking a train, beware The catering on several
European routas has been taken over by the

0 chain, with Brg Macs being served on

d. 14 hours a day from 7 am

The Swiss version of our own BR buftet car s
a bright red car-
riage with the
word MeDonalds

o

n man-high Iet-
tering. ‘Dur din
ing cars hit inty

traditional Swiss
trams like a flow-
aron an Alping
pasture,’ clamed
a spakesman for
the US company

‘V’ sign to MAFF

Someone, probably not very far from the
Meat and Livestock Commission, persuaid-
ed MAFF to make a complaint to the
Advertising Standards Authority (ASA)
about a Vegetarian Society leaflet being
sent to schools.

The ASA, which has never hefore com-
mented on materials sent to schools,
accepted the Ministry’s line that the leaflet,
entitled Do You Love Animals? - For
School Dinner?, ‘played upon children's
credulity and inexperience’,

The Society appealed against the deci-
sion three times, pointing out that all facts
were true - and that phrases such as ‘the
rape rack’ (the restraining bars used when
sows are inseminated) are used by farm-
ers. The ASA finally conceded that if the
leaflet told the truth then it could not
exploita child’s credulity. But it still ruled
that the leaflet was ‘capable of causing
distress’.

Over 400,000 of these leaflets have been
distributed in the last five years, and not
one complaint has ever been received from
schoolchildren the Society says. The only
distress it seems to be causing is to the
meat marketers and their friend Mr
Gummer.

Food and sex

Ha, thought that would catch you. The word food
alwaye does. Visitars 1o Sheffield's Meadowhall
shopping centre will be able to treat themselves
to the ultimate of sins, a restaurant devoted to
products made with chocolate.

The Chocolate Factory will show the choco-
late-making process on view whiie customers
are served sundaes and gateaux. The place s
designed to appeal (o women, beiny staffed by
“heautilul young boys” antl "being a bit like hav:
ing an affair, with all the quilt.” according 1o the
ifea’s originator, Paula Reave,

"Our researchers had never sean anything bettar
recaived in 12 years of testing restaurant concepts,’
she said ‘The women couldn't see straight.

Chemists’ Charter

Ainng with evary athar organisation in the UK. every
Incal authority and health authority 1$ devising its
awn Charter showing what wonderful things it is
doing far senvice users.
Uerbyshire Family Health Serv
words fike ‘uality injtiative’ and
dards (eh?) Amangst the pious ph
practical schemas, couple for pharmanes
One for your kocal chemist 15 a recycling scheme
for hypodermics, and another caught our aye’ ‘a pilot
project on the promotion of baby foods through phar-

maces .’

ncluding a

Duite how such commarcial activities, promating
wallpaper paste instead of proper food, can be a
haalth benefit to the population 18 beyond us. Uniess
the e 15 to increase the number of patients

Fishy business

Finding ways of making nutritious fish into
something tasty and appealing has long
been a challenge to the nation’s marketing
folk. Now Safeways have done it. Costing
ne mere than regular sardines, their own-
brand Sardines in Smoked Salmon Jelly are
a must for health-conscious Islington supper
parties. Indeed, so highly-rated is the prod-
uct that it has just won the coveted ‘paws
and claws’ award.

The what? Yes, I'm sorry to say the label
on the can might put fussy eaters off a bit, as
it features a long hair Siamese against a
nicely tessellated fioor.

Rated by Britain's twelve feline inspectors
as worthy of star place in the The Good Cat
Food Guide, anyone is allowed to buy it for
33p a small can, 48p large,

'Our gourmet cat food is proving extreme-
ly popular with customers,’ declared John
Durkan, Safeway Product Manager for Pet
Food. Note the word ‘customers’, not ‘cat-
owners’.

SAFEWAY

Man’s best friend?

Enough of this pet food nonsense. The sobering
thought has been raised in the Lancel that,
despite international guitelines on adequate
nutrition for refugess, relief programmes often
fail to provide sutficient vitamins and minarals
to provide refugees with their minimum  daily
needs

UK researchers pointad gut that pet food is
mofe nutntious and batanced than the typical
refuges ration, and contains higher levels of
several nutrients than the same quantity of
r@tion. It s essential,’ thay say, 'that refugees
are provided with & diet that is at least a5 pood
as the one we feed our cats and dogs’.
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