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Buy a tube.
It’s got
nothing in it.

I(INGFISHER

NATURAL TOOTHPASTE '
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Unlike many toothpastes, Kingfisher isn’t packed Foundation and helps keep teeth and gums clean
full of chemicals, artificial whiteners, sweeteners and and healthy.
preservatives. Kingﬁshet' cornes in two delicious flavours, mint with
Just ingredients from natural sources. lemon or fennel, and is available now from leading

Kingfisher is approved by the British Dental Health supermarkets and health food shops.
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elcome to the second joint issue of the Food Magazine and
‘ Living Earth, Readers voted overwhelmingly in favour of
the joint venture and both organisations are keen to try it

again.

In this issue we look at some of the threats to the future of sustainable
agriculture and the world’s food supply, and also at some of the positive
answers to prevent environmental degradation. On page 9 Tim Lang
argues that free trade agreements like the GATT and the private deal
between the US and the EC (the Blair House Agreement) will squeeze the
food security of small countries, particularly in the third world. GATT will
also allow multinationals to own the patent on plants grown by third world
farmers — and charge royalties for the seed.

Patrick Holden (page 27) clearly illustrates how the reform of CAP,
with its emphasis on set-aside, has failed to dent overproduction. Instead
we're left with more intensive agriculture on less land - hardly environ-
mentally responsible.

It's impossible to divorce food from the environment in which it is
grown, which is why we feature forests in this issue. In our special four
page feature we look at the Soil Association’s Responsibie Forestry
Programme and at positive initiatives for the eco-labelling of imber.

Turning to food products, we've taken a look at commercial soups,
especially chicken soup. Our Food Commission survey shows that you
would be hard pressed to find much chicken in most brands - in fact,
vou're likely to get more salt and monosodium glutamate than real meat.
Meat products usually have to declare their meat content, but a loophole
in the regulations permits soup to have as little meat as it likes, and still
call itself meat soup.

Eating less sugar is something we're all advised to do and manufactur-
ers are eager to sell us ‘low sugar’, ‘no added sugar’ and ‘sugar free’ prod-
ucts. But all is not so sweet. The Food Commission found many of these
claims to be misleading and some that would break the food regulations.

['s not only sugar labels than can mislead. According to the RSPCA,
eggs should be clearly identified as coming from battery hens, in the
same way as free range, perchery and barn eggs are labelled. But not
everyone agrees. And is free range always better? To join the debate read
our Fax Forum on page 34.

We hope you find this second joint issue just as lively, challenging and
informative as the first.
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BST falls at the fourth hurdle

The milk-koosting hormone
received a thumbs-down
from the European
Commission this summer,
against the advice of its
scientific committees.
Robin Jenkins reports.

Thanks to the European Comsmission,
this summer brought a degree of
respite for the poor exploited EC
dairy cow The Commission recom-
mended a further seven year ban on
the sale or use of Bovine
Somatotropin (BST) in the EC.
However, it will remain legal to man-
ufacture and export BST from the £C
and use of the hormone has already
been legalised in India and the Czech
and Slovak Republics

BST has also been banned in the
USA but only for 90 days, due to run
out in November. The Food and Drug
Admunistration is expected 1o stall a
decision. The drug is also understood
to have been banned indefinitely in
Austraha.

The EC, USA and Australia have
ended up banning BST for the same
reasons — it makes no sense socially
and economically to encourage
greater milk production. But the requ-
latary authorities are now in a pickle
of their own making. They will not
admit that they are applying a so-
called fourth hurdle to BST but they
have no other grounds for banning 1t,
having already accepted that the hor-
mone passed their supposediy objec-
tive scientific criteria of efficacy,
safety and quality (the traditional
three hurdles). This muddle now
orings the whole regulatory proce-
dure into question.

By introducing a criterion of socio-
economic desirability for evaluating
genetically engineered products —
something the regulatory bodies have

adamantly refused to countenance ‘

| throughout the seven years of contro-

versy with BST — they have created a
precedent that can be used to obtain
bans on other genetically engineered
products of doubtful or negative val-
ue.

Last January the UK Medicines
Commission gave the go-ahead for
BST. shortly to be followed by the EC
Committee for Veterinary Medical
Products (CVMP). The latter claimed

M BST poses no risk to the health
of consumers of milk and meat
obtained from treated animals

M BST does not adversely affect
the quality of milk or meat

M BST does not present any
undue risk 1o the heaith or welfare of
the treated animals

This was strange. considering
that the report accepted there would
be "an increase in the incidence of
mastitis in treated animals’.

This is a strong criticism of the
safety-in-use of BST, but the report
denied that the rise in mastitis was a
direct result of using the drug, saying
instead ‘this increase is an indirect
effect resutting from the increased
milk yield of the treated animals .

The report also accepted that
cows injected with BST tended 1o
develop anaemia, and that there
were detectable changes in the
cow’s blood, resulting from metabolic
exhaustion. Although BST results in
an immediate increase in milk pro-
duction, it takes sixteen weeks for
the cow to compensate by eating

more. The report also accepted that
BST milk has less protein and more
fat than ordinary milk.

It was suspected that the CVMP
was under a great deal of pressure to
approve the drug despite the evi-
dence, and the European
Commission’s announcement
appears to undermine the CYMP
report. The Commission has stated
that the ban follows consideration of
the possitle damage to the liveli-
hoods of small dairy farmers and
might lead to a reduction in beef and
milk sales. They also suggested that
the CVMP conclusion that BST was
safe and effective would only be rel-
evant if there were radical changes
in the management of dairy herds,
something which could not in their
view be enforced.

Just to add to the general dis-
grace of it all, the EC Ethics
Committee meanwhile managed to
conclude — presumably on instruction
fro m the EC Co-ordinating
Committee on Biotechnology — that
there were no ethical grounds for
banning BST.

The Commission’s recommenda-
tion still has to be accepted by the
community’s agricultural ministers
(Council of Ministers), and thay will
need a legally watertight reason for
banning BST — otherwise the genetic |
engineering industry will take them
to court. Will they condemn their
own CVMP for reaching conciusions
that contradict the contents of their

4 @ Living Earth & The Food Magazine @ November 1993

[BST triple-take

Initial drafts of the official
Communication from the
European Commission proposing
an outright ban on 83T surprised
most commentators who expect-
ed a compromise deal.

Clearly it was too much for
the BST manufacturers, and by
the time of the Commission’s
press release in July the ban was
proposed for seven years.

Finally, the formal document
was released on 16 September
and refers to the ban being limit-
ed to 'the duration of the milk
quotas’.

Milk quotas are planned until
31 March 2000, less than six and
a half years hence.

And when the Council of
Ministers meet the date couid be
moved again. Watch this space...

|

own report? Or do they reach for the
fourth hurdle and publicly accept the
real reason for the ban?

The Australians decided not to
approve BST "solely because of likely
trade implications’. The American
ban was made on economic grounds
because it would have cost an esti-
mated $15 million per year to buy up
the extra milk surplus.

Meanwhile the BST manufactur-
ers are looking forward to the day the
GATT agreement is signed. Under the
Sanitary and Phytosanitary rules, a
national ban on the import of BST
milk would have to show that the
milk was a health hazard, which the
UK and EC committees say is not the
case. Even if the use of BST is
banned in the EC, we may end up
drinking BST milk from countries
where the use is allowed.




‘Gene piracy’ threatens
third world farmers

Demonstrators took to the
streets in London and India
at the beginning of October
to protest against ‘gene
piracy’ by multipational
seed corporations. Sue
Dibb reports.

UK environmentalists are supparting
Indian farmers in their struggle
anainst GATT patent laws which may
soon mean that farmers will not be
allowed to plant seed unless they
have paid rayaltigs to a comparny
which holds the seed patent

Targets include W R Grace and
Co, one af the largest US chemical
companies and Carlil, which con-
trois 60 per cent of the world trade in
cereals. Grace is accused of infring-
ing the inteliectual property rights of
millions of Indian peasants by taking
out US patents on pesticide products
desived from the neem tree which for
centuries has been usad in India for a
range of medicinal and agnicultura
purposes. Carglll is setting up 2
hybwid seed processing compiex in
Karnataka and has bean singled gut
as one company which would flood
tha indian market if the GATT draft is
approved by the Indian government

Demonstrators rally at Cargill's London trading offices in October

At present, Indian law does nat
allow agncultural and medicinal
products to be patented. But the
multinational seed companies see
farmers’ rights to thair own seeds as
an obstacle to company marketing
expansion. Under GATT, India will be
forced to introduce such patents or
{ace retaliatory ade measures
Third world farmers” groups argue
that such a monapoly system aof

| patents, combined with open access

gr of dramabic

s against GATT's proposed
patenting measures. In August,
40,000 farmers demanstated in the
Southern indian state of Kamataka,
carying neam branches as symbols
of their collective indigenous knowt-
edge. The previous month farmers
bumt d a seed processing plant
in Karnataka belonging to Cargill. On
2 October a rally of over one o
farmers launched the third warld
Farmer’s Movement Against
Transnationa F‘orpn[amn;

The fear of small farmers in the
third world, whose culture is
based on local knowledge and low
material input, is that under GATT

| their seed-stock, animal breeding
stock and natural pesticides will
gradually become the intellectual
property of national and multination-
al companies. Farmers will then loss
their independence and be forced to
pay high prices for products that they
could farmerly provide for them-
selves

Indian farmers are propasing col-
lective patents as an altermative form
of intgilactual property nghts which
wauld reward communities for their
traditional knowledge of the uses ol
plants and animals

| to markets, would anly be of benefit

to large corporate concerns. The US
International Trade Commission esti-
mates that US companies in all sec-
tors stand to gain $61 billion a year

m the third world in royalty pay-
ments if GATT's proposed patents
regime is appraved. In return, the
third world will get nothing for the
knowledge which led to the develop- HE POVERTY...
ment of patented products.

In India farmers have reacted by THRER IPMERSWT

M For mode
Ecologist Camp

3
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'Property rights and
intellectual piracy

In its search for new products,

| Wastem sciance 1s increasingly tumn-
ng to traditional knowledpe sys-
tems. The subsequent patenting of

‘ knowledge is dignified under the

| titie "Inteflectual Proparty’ though it

\ 's little more than piracy, ignaring all

‘ the contributions of indipenous cul-
tures in developing that knowladge
and skill. It creates an order in which

' the original innavators are called

l_'prrazes‘ while the real pirates

demand ‘protection” of thair intellec-
tual property nghts

Meem is just one of many plants
and organisms that have recently
been patented

W A variely of Peruvian potato
has heen patented by Frito-Lay, a
Pepsico subsediary

W Thaumatin, an African berry, is
Jointhy owned by UK sugar firm Tate
& Lyle, the US compary Lucky
Biotech and the Univarsity of
Califomia

W A rice variety, CB-B071 onginat-
ing from South and South East Asia
has been patented by Farms of

Texas Co Other rice vaneties devel
oped by Asian researchers are the
“intellectual property’ of the Cornell ‘
University of USA.

B Qing Hao, a Chinese madicinal
plant, is owned by Rhone-Foutenc of
France. [

B Madagascar's Rosy
Periwinkle, now used i1 the treat-
mant of childhood leukaemia,
belongs to Alielix, a Canadian
Biatech firm, and Mitsui
Pharmaceuticals

N WALL STREET
NO-OME CAN HEAR
you STAH

W Source: [he Eco
Nowamber/Decem

singist, Vol 23, No§.
ber 1993
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Critics slam genetic engineering reports

Two new reports on genetic engineering
have caused controversy. Here we report on
the Polkinghorne Committee’s review of the
ethics of biotechnology. Right, Steve Emmott
looks at a House of Lords Committee report.

On 20th September, a govermmant-
appointed ethics commttee chaired
| by the Rev Ot John Polkinghome pub-
| lished their views on the morality of
genetic enginesring. The repart was
immediately condemned as a ‘recipe
for Gene Fudge” by COBAF {tha volun-

tary Committee on Biotechnology and
Food)

The committes was st up by
MAFF aftar a company breeding
animals with human genes,
Pharmaceutical Proteins Ltd of
Edinburgh, had applied to sand their

surpius livestock to the abattoir The
committee concarned itself only with
the use of human genes in food-
stuffs, animal genes in plants {a con-
cermn for vegetanians), and genas from
pigs and cows (a concem for Jews,
Muslims and Hindus).

This cantrasts with a poll fast
year by Supermarketing magazing
which found that 85 per cent of peo-
pli wanted all genetically engingered
food fabelled. The committee devot-
e little attention to this issue, but
found that genetic engineering did
mot by itself confer 8 ‘maoral aint” on
food, and that there is therefore no

casa for general labelling

Howeaver, it felt that while the use
af "ethically sensitive” genes in crops
and animals should not be prohibited,
food contaming such genes should be
labelled

In making its recommendations
the committee relied heavily on novel
and highly dubous arguments [ses
balow) and recommended that the
Edinburgh animals could be sold
without meat being labelted, if it
could be proven that none of their
celis contained new genes. This will
no doubit alam the many consumars
wha might want 1o avoid such meat.

- MAFF's latest recipe for gene fudge

Rabin Jenkins of COBAF cammants on

the Polkinghorne Report.

The Report 15 constructed on the
homs of a dilemma, It admits that
‘almost all responses to our consulta-
tion from cansumer ant religious
qroups asked for some form of
labelling a3 essential for ethically
necessary informed choice™. But this

| has tobe squared with the realisation
that 'there is a good deal of reluc-
tante on the part of the food industry
to accept fabelling”.

The Rev_ Polkinghome recom-
mends a compirormisa, but in order to
glve it some philosophical respectabil-
ity and ethical stature he has made
use of several interesting fudges

First he announces the 'principie of
ilution” which arises from the fact that
genes are not simply extracted from
ong ammal or plant and inserted into
anather but are replicated in the labo-
ratory batwean the two. The probess is
‘ oftan quite complex and rargly involves

the original DNA of the donor being
inserted into the recipient. If these are
to be labelied, then the phrase ‘copy
genes of human origin’ Is suggested

| ed’. Furthermare it is not possible to

Secondly he brings in a de minimis
fudge which is cleverty announced as
a 'principte of best endeavour’, In oth-
ar wortds, they will do the bast they
an in the circumstances, but ‘it will
be quite unrealistic to label avery last
element of madified food in every
prodiet in which it may be incorparat-

EX[IIBSS in precise guantitative terms

| by injecting BST into cows raises no

whien such a principle should oper-
ate.... we do not, however, think that
it will prove difficult to make ethicaily
respansible judgements of this kind'.
Tha third fudge. or to use the ter-
minalogy of the Report, the third prn-
ciple, is that ethical concerns should
be limited to the consumption of the
genetically angineered arganisms
themsiives According 1o this auda-
cipus line of argument, there should
be no ethical problem over the prod-
ucts derived from genetically engi-
neared organisms because nong of
the genetically enginzerad DNA
would be consumed. According to this
‘principle’, cheese made with geneti-
cally engineered chymosin is of no
ethical consequence, milk produced

i @ Livang Earth & The Food Magazine @ November 1993

maoral issues, bread made from hesbs-
tide resistant wheat poses no ethical
questians. This simply is not true

The fourth fudge invelves a little
piece of logic-chopping. The argument
roes like this: if a food prodict denved
from a genetically engineered organ-
ism is chemically ientical 1o a food
product derived from a narmal organ-
ism then it Is the sama food product
and does not need laballing, This is
the argument that has been used
against labelling BST milk and chesse
made with geneticalty engineered chy-
masin_ It 1s a5 if we had no right to dif-
ferentiate batween free range and
battery produced eqgs, or to know
which foods had been iradiated

In the meantime, thank you Aey.
Polkinghome for recommending:

@ the labelling of edible organisms
containing human genes,

® the lzbelling of products originating
frem amimals containing genes trans-
ferred from animals of significance ©
major religions,

@ the labelling of adible plants con-
taining amimal genes.

No thanks for the fudges, or for
the recommendation that farm ani-
mals containing the genes of rats or
dogs need not be labelled because
neither of these animals is of paricu-

lar significance to any major religion.

Thank you Mrs Shephard |, the
Agriculture Minister, for welcoming
these recommendations, but no thanks
at all for also welcoming the ‘dilution’,
e minirmis”, "denvative’ o identical-
1y’ principles

Thase of us who have ethical
guaims about cenain aspects of
genetic engingsnng are not pbsessad
wath whether or not a minuscule frag-
ment of human or animal DNA passes
out lips when we eat a tomato, We all
eat human DNA when we kiss and we
probably unwittingly consume some
whilst travelling on a crowded under-
ground train in the rush hour, That is
not the pont, The paint is that we do
not know whera genatic engineering
i5 going, what might be round the cor-
ner or where it ought to stop, Itis a
genuine dilemma that cannot be mini-
malised, diluted or Iogic-chopped out
of existence, stll less resolvad in the
name of profit.

W Aobin Jenkns gave written and oral evi-
dence to the Committes on behall of the
National Food Allance

W Aeport of the Comymittee ov the Ehics
of Genatic Madifieation and Food Lise,
HMSO0, Septamber 1993, £7 95,

W The Soil Association's position on
genatic engineenng will be discussed in
the naxt issue of Laang Earth
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Biotechnology -
a Lords’ prayer

All over the world, the genetic engi-
nieering industry is arguing that regu-
lation is bad for business, writes
Steve Emmatt of The Genetics
Forum. By threatening to move their
operations elsewhere, they are try-
ing to frighten the regulatars in one
country after another, with the evan-
tual aim of deregulating the industry
globally

With the publication of the House
of Lords Select Committee report”
we find that their Lordships have
come out in uncritical support of
deregulation. Their faith in biotech-
nology and the casual dismissal of
counter-arguments insults all those
who gave evidence. For example:

"No case can ba made for the uni-
versal genenc labelling of GMU
derived foods or food constituents.
The Food Adwisory Committee should
reject calls for such labelling.’

Biotechnology products will ult-
mately gain public acceptance
because they are desirable and reli-
able’

‘In framing the Directives on
which the UK regulations are based,
tha EC took an excessively precau-
tionary line. .Work on furthar process

based EC Oraft Directives should
cease forthwith; and the “Fourth
Hurdle” of secic-economic need
must not be introduced as an addi-
tional criterion...."

‘DT, in eollzboration with MAFF,
Is the natural champion... of biotech-
notogy and should ensure that public
percaptions are based on reason and
knowledge.”

't is worrying for the industry
that its credibility and that of
Government is so low, and that
groups likely to adopt anti-otech-
nology attitudas {Friends of the
Earth, Greenpeace) have such a high
level of credibility.’

Neither their Lordships nor the
industry seems to understand why
their credibility is so low. The report
contaIns no serjous atiemp! 1o
digest the complex safety, enviran-
mental, ethical, consumer and paliti-
cal Issues raised by genetic engi-
neenng. The repart itsell deserves
little craditulity

B Regulation OF The United Kigdom
Bimechnology ndustry And Global
Compatitrveness, House of Lords Select
Committes on Science and Technology,
October 1953

Methyl bromide

The UK and France arg continuing to
oppase & move to tring the EC in
ling with the US, by banning the
ozone-dastroying pesticide, methyl
tromide, by the year 2000

Despite industry claims that
thare are no akltematives o mathyl
oromide, organic food producers
have developed freezing techniques
to replace the fumigation of stored
grain. Where methyl bromide is
used, Rentokil are reported to have
developed low-use methods com-

bined with carban filters to remove
the chemical, but cannot develop
the technigue while MAFF insists on
the use of higher levels as a stan-
dard. Rentokil have also suggested
carban dioxida fumigation, but
MAFF is concamed that CO; in the
atmosphara contributes to the
greenhouse affect

The Food Commission and the
SAFE Alliance are asking producers
to declare their planned use of
methyl bromide over the next seven
years. For details contact Rachel
Haris at the Fond Commission, 071-
628 /774

MAFF accepts mineral oils
constitute a food hazard

New evidence shows
mineral oils and waxes to
be an even greater hazard
than previous thought. So
why, asks Sue Dibh, has
the government taken so
long to ban them?

It is nearly five years since the gov-
ernment announced minaral oils usad
in food processing should be banned
"a5 500n as possible’. But only now
does the Ministry of Agriculture,
Fisheries and Food say their use will
finally be banned

In previous issues of The Food
Magazine we reported how MAFF's
original proposal for a ban in early
1989 was naver implementad. Oil
companies managed 1o persuade
MAFF that the delay was warranted
whilg the companies carned out fur-
ther safety tests

This new research has now been
considered by the governmant’s
axpert Committee on Toxicity and it
qgives even greater cause for concem
Mot anly does it confirm that mineral
oils are a potential hazard to health
but also that low melting paint mines-
al hydrocarbon waxes, previously
thought to be safa, are among the
most toxic of the matenals testad,
Hydrocarbons were found to accumu-
late particularly in the liver and lymph
niodes of test animals. As a result the
MAFF has finally announced that min-
aral hydrocarhon oils and low melting
point waxes will be banned from all
food uses, although a spokespersan
could still not canfirm whan this
would come into effect

Two wasxes, a high melting paint
and a high sulphur microcrystalline
wax will still be permitted for coating

cheese. for defeathering ducks and in
chewing gum base, subject 1o the
setting of adequate specifications.

Mingral hydrocarbons, in the form
af white or petrolgum ails, ware per-
mitted for use on dred fruit to prevent
them sticking together, as a wax on
citrus fruits, as a glazing agent on sug-
ar confectionery and as a lubncant on
machinery where it left residues, in
processing foods such as bread, con-
fectionery, jellies and sausages. In the
last few years many of these uses
have baen phased out dug to the con-
troversy surmounding mineral ois.

The use of mineral hydrocarbon
waxes in chewing gum has aroused
heated debate. Chewing gum manu-
facturers have long argued that thay
present no hazard. However, the
Committee on Toxicity are still not
satisfied. In their latest repart they
state: ‘we still consider that these
waxes could be availabile for absorp-
tion from the gastrointestingl tract
following chewing or swallowing of
the gum.” The Food Advisory
Committes originally recommended
that chawing gum packets should
carry labels waming consumers not
1o swallow the gum or eat it with fat-
ty foods such as chocolate, However
chewing gum manufacturers argued
strongly against this and the proposal
was dropped.

The new regulations are likely o
mean that manufacturers will need to
reformuiate products as low melting
point waxes. which will be banned,
are typically part of chewing gum
base, Wrigley's, in anticipation of the
restrictions, announced in Augus:, that
they had reformulated their products
in 1992. Wrigiey's confirmed to the
Foud Commission that prior 1o their
reformulation their products contamed
the hazardous waxes

Thanks to Food Policy News

After eight years being run on a voluntary basis, the informative newsletter
Food Policy News has ceased publication. The former subscribers voted to
donate thair residual funds to The Food Magazing, and we wish 1o thank them
and to put on record our appreciation of the considerable time and effort spent
by the various editorial teams who put togather FPN over the years.

Living Earth & The Food Magazing @ November 1993 @ 7
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Codex puts trade
before food safety

New evidence is emerging
that the international body
charged with setting glob-
al safety standards for food
is once more putting com-
mercial trade considera-
tions above food safety for
consumers. Sue Dibb
reports.

In July the Codex Alimentarius
Commission, which develops intéma
tional food standards, decided not to
accept the recommandation of |1s own
axpert cammitteas on food additives
that a commercial preparation, known
hy a variety of trade names such as
Processed Euchema Seaweed (PES)
should be classified as different from
carrageanan. Instead, Codex, to the
surpnise of Independant ohservers,
decided to accept a Phillipine’s
request that these decisions by JECFA
and the Codex Commission Food [
Additives Commitlee should be
referred back ta them for further con-
sideration. Apparently, the UK
Ministry of Agriculture representative
at the meeting did not attempt to
speak out against this astonishing
recommendaticon

Conventional carrageenan (E4D7)
is a chemically processed seaweed
gxtract somatimas knawn as lrish
Moss which is used by the food
industry as a gelling agent and to add
bulk in @ wide range of products
inciuding desserts, fillings, jellies,
canfectionery, meat and dairy prod-
uets, soft and afcoholic drinks, pre- )
sarves and sauces. Philippine
Processed Eucheuma Seaweed (PES)
(hiffers from refined carrageenan and
has not been adequately tested for
salety. However the Philippine gov-
ermment has been labbying hard for
saveral years to have PES accepted
as a food grade additive and more-

|

| over, not differentiated from car-

rageenan, although its specification
differs significantly. The Food
Magazine (see PN 16) questinned the
1990 US approval of PES after it
became clear that this was granted
after intense political lobbying from
the Philippines at a time whan the
US wanted 10 appease the Philippine
govemnment over withdrawal of
American armad forces from the
country. Subsequently the US was
granted a further three years exten
ston of its naval base lease, In this
instance and highly surprisingly, the
S Food and Drug Adminstration
approved PES withaut raquesting any
toxicity testing.

EC approval of PES has not yet
been granted and the EC's Scientific
Committee for Food has requested
turther toxicity tests on the product
In the meantime, however, the
Philippine government has continued
its pressure. At the Codex maeting
were the combined staffs of the
Philippines Embassies in Pans and
Genava who claimed that 450,000
impoverished Philippines workers
would lose employment and that the
country would lose a possible new
source of export earnings if PES were
not to be ciassified as carrageenan

Independent observers argue that

this is a gross exaggeration and the

| World Seaweed Producers

Association 15 also less than happy
with tha Philippine casa, strongly
objecting to PES camying any similar
classification 1o carrageenan

This is not the first ume that
Codex stands accused of putting
commercial considarations before
food safety. in 1991 The Food
Magazine |see FM13) reported that
Codex had refused to approve the
JECFA recommendation of a mara
stringent specification for the addi-
tive gum arabic thus allowing cheap
ar, inferior gums, not tested for safe-
ty, to be passed off as gum arabic.
This appeared 10 be the result of an
intemationgl campaign aganst
tighter specifications by gum arabic
trading companles.

Codax is a joint UN World Health
Organisation/Food and Agriculture
Organisation body with membership
of over 130 governments set up to
develop intemational food safety and
quality standards which are sup-
posed to protect consumer haalth
and at the same time facilitate trade.
However, as the cases above illus-
trate, these two objectives can lead
to conflicts of interast

Earlier this year the National Food
Alliance with the support of over 35
non-govemment orgamsations from
many countries called for a raform of
Codex The report® illustrated the
industry domination of Codex deci-
sion-making; their representatives
dramatically outnumberad reprasen-
tatives of public interest groups and

H the next CAP reform is to pay amy
attention to sustainable food produc-
tion in Europe then it will be thanks
to groups such as those meeting in
Gerona, Catalonia on November 11-
13. The European Network of
Aliiances for Sustainable
Agnculture, including the UK's SAFE
AHiance are holding an open confer-
ence examining agriculture in
Europe and the altematives. Details
from SAFE (new address 38 Ebury
Street, London SWIW OLU, tel 071-
823 5660, tax 071-823 5673).

even many government delegations
Codex is being given an increasingly
impaortant rofe as, under GATT agree-
ments, it is the international body
whose standards will ba the basis for
harmanising fond safety measures
affecting human haalth

| W Cae

Wil 58

An Anaiysis of
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Avery an
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intary and public intasmst (

Questions remain

Carrageenan itself 1s not without its
food safety controversy. Last year
the government's expert Food
Advisory Cammission reclassified
carrageenan from Class A 1o Class B
le no longer acceptable for use in
infant formulae or other foods spe-
cially prepared for babies and young
children. In & challenge to this
reclassification, furiher toxicological
data were then submitted by the
large American and other interna-
tonal carrageenan processors.
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over carrageenan safety

However the Committee on Toxicity
has not been reassured by this addi-
tional data and has confirmed its
decision of 1992 to reclassify car
rageenan and 1o request new data
an the immunological consequences
of uptake of carrageenan, particular-
ly acrass the gut. The FAC and COT
also recommended that its specifica-
tion should be tightened in the EC as
well as in the UK

Carrageenan is widely used to
add ‘mouth feel’ and 1o replace fat in

a wide range of processed foods. It
15 popular because it can be called
‘natural’. But carragesnan has bean
associated with ulcerative colitis and
imtestinal ulcers and for twenty years
it has been accepted that low moiec-
utar weight carrageenan is a potent
carcinogen within the gastrointast-
nal tract. The new FAC/COT recom-
mendations are intended to elimi-
nate the present possibility of low
molecular weighit fractions being
present in food grade carmsgeenan
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GATT - could the
French be right?

Perhaps the French (and
the Irish, too) are right to
be making a stand against
the General Agreement on
Tariffs and Trade. Tim Lang,
puts the anti-GATT view.

On 1 July Peter Sutherfand, the Irish
former EC Commissioner and key fig-
wre in introducing the Single Market,
took over from Arthur Dunkel as
GATT Secretary General. On 11
August, just six weeks later, he
aunched the first satvo of his regime
Consumers, he claimed, would be
nutraged if thay knew that prices
were being kept high by their govern-
ments’ failure to complate the new
GATT Mr Sutherland's list of prod-
ucts affected was long: foed, cars,
clothes, glassware, tobacce,
medicing and domestic electrical
goods are all costing more because
GATT has not been signed.

Why then did consumars not rise
in their milliens and storm their MPs
offices? Because, | suggest, no-0ae

Towards a New Model

and Consumers

P FEresh local produce
reasonable cost

our environment

Guite believes that a trade treaty
generated by the world's powerful
countries, pramoted by a handful of
lransnational corporations and nel-
ther nor understood by politi-
cians, could possibly deliver an
answar o the world's problems.

As the Food Magazine goes to
press, everything apparently hangs
on the farm Geal between the US and
the EC, known as the Blair House
agreemant (see box) But why are
GATT and the Blair House deal meet-
ing resistance?

Firstly, because the deal does
nothing to hait the underlying pres-
sure o increase farm productivity.
Unless there are taxes on fertilisers
or pesticides, as advocated by many
in tha anti-GATT movement, output
will continue to rise and farming
methods to intensify — more output,
more ‘efficiency’, more machines,
fewer people {see Patrick Holden's
opinion article on page 27)

Secanily, because of growing
sympathy for farmworkers and small-
scaln farmers. Even the middle class
consumar now faars unemployment.

Food, Farming and Society

Five regional seminars on Linking Farmers

Following the Soil Association’s conference on 29
October, the Soil Association and the Bio-Dynamic
Agricultural Association have organised six seminars
to develop links between farmers and consumers.

P Organic and biodynamic food at
P Support for ecological farmers
P Developing local communities P Sharing respensibility for

|nok at the spontaneous support for
British miners in 1992 — unthinkable
two years earfier. Across the EC as &
whole, farmers have declined from
17 million in 1970 to0 9 million i

1990 France, for instance, has lost 4
million farmers since the 1950s and
many French city-dwellers have rela-
tives in or were themsalves bomn in
the country.

Thirdly, because of politics. Most
agree that the USA came out of Blair
House best. Before the Commaon
Agricultural Policy began producing
surpluses in the 1970s, the LISA dom
inated world trade in food. It wants
that pre-eminence back.

Fourthiy, because key hurdles

remain. The Blair House agreement 15

not the GATT, but a private US-EC
deal The deal exposed the hypocrisy
that GATT is a world deal Blair
House has only beer signed by tha
Eurapean Cammission and has not
been formally ratified by member
states. Not many EC states want to
announce to their farmers that there
may be further price cuts even if
GATT and Blair House go through

Perhaps it is time to listen to
what the French are saying.

B Tim Lang is chair of the UK Sustanable
Agrultire, Food & Environiment (SAFE]
Alliance and co-authar with Colin Hines of
The New Protectioriism, Protecting 1he
Future Against Free Trade [Earthscan,
1993)

|

'The Blair House
1 agreement

This is & private deal between the
world's two largest food trading
hines, the USA and the EC. It is
designed 1o ensure that trade liber
alisation will lead to minimum dam-
age o thawr own intemal markets
whilg saving them both st Lt}
enough to share domination of worid
trade. The agreement Includes
restrictions on how much farmers
will be supported by their govemn
MeEnts

W 71% cuts, by volume, in EC sub-
sidised food exports aver 6 years.
Yat 1o be clarifiad is whether the
cuts are to be made gradually or
whather thare will be 'sudden death’
in the sixth year.

M Value of exports ta be cut by
36%.

M Internal Supports cut by 20%

B Limits on oilseeds: 10% of land
taken out of production and industri
al miseed use limitad to 1 million
tonnes

B Compensation for EC farmers tak-
ing land out of production (the "set
aside’ scheme)

M Curb of EC beef exports 0 Asia,
M US to cist wheat exports from
19.7 million to 14 mitlion tonnes.

M A 6 year ‘peace’ clause which
prevents EC or USA 1aking unilateral
action against gach gther.

Places are limited to 30 and
please book af least two
weeks before the seminar,

All seminars will cost £15.
12 November 1993 Hereford
January 1994 E.Counties
February 1994 Scotland
February 1994 South
March 1994  North

The seminars will focus on practical ideas for linking farming to the local community, focusing on
practical examples already working in Britain and around the world.

Further details from Eric Booth, Organic Food and Farming Centre, 86 Colston
l Street, Bristol BS1 5BB. Tel 0272-290661 Fax 0272-252504

FREE TRADE OR
FAIR TRADE?

This is a two day conference organ-
ised by Farmers World Network
and aimed at all those interested in
agriculutral trade and relations with
developing countries. It promises
participants a chance to discover
whether free trade is compatible
with sustainable agriculture and to
learn more about direct selling,
farmshops, farming co-operatives
and lobbying. It will be held on 27
& 28 November at The Arthur Rank
Centre, Stoneleigh Park in
Warwigkshire.

M For more information contact
Farmers World Network on 0203-
696969 x338
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Storm hrews over
RSPCA symbol

A scheme to give an
RSPCA 'seal of approval’
to livestock practices has
run into criticism from
other animal welfare
groups, who fear the
RSPCA has compromised
its position by endorsing
some intensive farming
practices.

A RSPCA tdom Foods” symbal is
san to farmers, abattoirs,

hauliers and supermarkats who con-
gcified standards of

IDDEC

form t

{ animal
g symbol wall appear on
sg and dairy products and wil
guarantes, according to the RSPCA,
that ‘the animal has been reared,
handlad, transported and slaughtered
in a compassionate manner’
Production premises will be regularly
inspecied by tha RSPCA.

The ASPCA"s star L
fy animal welfare
rs for being too law _,nJ L‘| BL-

)

care

ITIEEE

crilicisan

tively allowsng farmers to gain
approval for intensive farming meth-
ods and cruel practices. It has also
oome under fire from Compassion in
World Farming for allowing
debeaking of poultry and the use of
farrowing crates for braeding sows.
It is understood that the RSPCA
takes the view that it is better to
have realistic criteria that can be
agreed with many farmers rather
than setting suffer critaria which will
only be acceptable to a few. The
standards being adopted by the
ASPCA are nat as high as those
raguired by the Soil Association.
The main points of departure are
summansed in the table.

For moee on animal welfare concems,
s Fax Forum, paga 34
The Soil Association Handbook
on Animal Welfare is available
price £2.50 from:
The Soil Association,
86 Colston Street,
Bristol, BS15BB.

RSPCA
Freedom Foods

Qutside access not required

(rganic feed not required
Farrow

/Ing Crates i
Pig tail

rmitted

tlocking

Paultry debeaking permitted
Electric goads
Barn/perchary egg

production permitted

N Some circumstances

N S0me circumstances

SA Livestock
Standards

must be allowed
in good weather

70-80% of diet
not permited
not parmitted
not permitted

not permitted

rat permitted
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Food inspectors
condemn tests
on Australian
meat

Austrahan meat exports destined for
Eurnpe are not baing adequately
testad for hormone residues, accord-
ing 1o the Australian Food Inspectors
unian (PSU)

Although nine growth-boosting
homaonas are permitted n Australian
meat production, nona are allowed
for meat exported 1o the EC. Yet the
only direct checking for hormone use

relies on the detection of implanted

capsules, and only one of the nine
hormones can be detected by this
method

Other detection methods are con-
sidared too expensive, says the
urion, At the same time, the number
of inspectors has been cut from 2000

to 1400 in the last five years, and
anather 750 are due for redundancy
in the next three year:

homas
& [tel
+61-06-282 4183, Tax +81-06-262 ‘}U_'HJ

EC penalties for
hormone abusers

The European Commission is propos-
ing an “unralenting” campaign
against livestock farmers caught
jsing iliegal hormones.

Producers should give written
indertakings not to use hormanes as
pari of their applications for all CAP
aid hand-outs. Anyong caught
infringing the reguiations would ba
oanned from receiving EC aid for a
year following a first oHence, and for
an indefinite period on 4 subsaquent
offence. The names cl-
ed would be published ‘prominently’.

EC inspectors estimate that a
farmer can gain £80-£160 per animal
by using hormones. Hecent estimates
{Amimal Pharm, 1392) suggest that
the market in banned vetennary
drugs is worth over £30m in the UK,
and over £800m in Eurape

of those cor

!

Increasing numbers of water sam-
ples show excessive levels of pesti-
cides, according to official figures
published in July. Samples showing
excess pesticides rose from 23,159 in
1991 te 30,618 in 1992 Drinking
Warer 1992, HMSQ, 1993, £75

The checking of food quality by
public anatysts continues to decline.
1992 figures show most local authori-
ties are sampling food at the rate of
1.1 samplas per 1000 paople, whete-
as the EC recommenis at least 2.5
samples par 1000. Only in Scotland is
the rate consistently above the EC
minimurm. Annual Repart of the
Association of Public Analysts for

1992,

Jellied eel lovers are wamed by
MAFF to avoid consuming eels
caught in the Humber, the Yorkshire
Ouse or the Thames, because of
excess levels of digldsin (an
arganochlonng pesticides) inther
flesh. | evels have aiso been
found in eels from the lichen, Severm
Test and Trent.
Pesticide Safaty Directorata, tel O71-
3 6711)

(Details from MAFF

The Lady Eve Balfour Memorial
Lecture, to be dalivered in the pew
aar, will be given by Jonathon
[imblety. Details from the Soil
Association, 0272- 290661

For the first time in the UK, univer-
wb,“miwt iave an opportunity to
specialise 'nJr ¢ farming at
degres Lr‘.'r- ollowing the launch of
the University of Wales BSc in Rural
Resources Management iu"‘.pr
infor matios 1 from Mic Lampkin

Organics for schools. Closer lnks
between schools and organic farms
are beng encouraged with a new
activity pack |s faunched by
the Soil Association in August The
pack Foodd, Farms and Futures — The
Organic Option, is aimed at primary
schools and is designed to fit into
National Curriculum key stage 2
Details from the Soil Assocaation

for sc



Heart-break hotels

Homeless adults living
in bed and breakfast
hotels are failing to eat
a healthy diet.

A study of thirty homeless aduits
living tn bed and breakfast hotals

in Liverpoat has feund that none
were gating healthily. All exceeded
recommended sugar. salt and saty-
ratad fat intakes, and all were eating

foods and no "eating out’ allowance
now being given to homeless people,
the prowision of cooking facilities is
gssential the report’'s authors argue,
yet nane of those surveyed had
accass to a kitchen

“There are occasions wher itis
not appropriate to have cooked
meals all the time,’ commented Lord
Skelmersdale in a 1992 debate on
the plight of homeless people. The
meal allowances payable under the

Late school
‘dinners increase
children’s junk
food habits

Secondary school children served
school dinners atter 1pm spend 40
per cent mare on snacks during the
moming than pupils who get lunch
1 earlier. The survey of 114,000 chil-

]

dren from 150 schools by the catering |

company BET, also found that chil-
| dren who munched on snacks during
the morning were less likely to eat a

Babymilk
sponsorship

There was uproar at the Intemational
Congrass of Nutrition in Adelaide
this September, following revela-
tions that the Congress had accepted
substantial support from fermula
milk manufacturers Nestlé and
Nutricia (Cow & Gate)

Accepting formula industry funds
is like a Lung Association meeting
accepting funds from the tobacco
industry,” complained Professor
Latham of Cormell University. The
Infant formula industry ‘promotes a

' proper lunch
Late lunch times and haphazard
marning bregks are a result of pres-
sures to meet the demands of the
National Curriculum, the survey
found. BET recommends starting
lunches as early as possible com-
| W Sean Stitt, Glenys Gniffith and Diane broad it n el {n{}{ning -y
Geont. Hoacthronk Hote!: Homeleseness wﬁ:ch offers nourishing snacks. This
[ is important as many children do not

and Diet, paper presented 1o the Social
Policy and the City Conference, University | have breakfast before leaving home. |
of Liverpool, July 1993, Contact Sean Stin The repaort also notes a trend
on 051-231 5240 towards vending machines in schools

| which encourage childran's snacking
These are sold to schools ta generate
income but therr downside is that
snacks are nutritionally poor and chil-
dren treat food wath less respect

nsufficient dietary fibve and complex
carbohydrates.

Many of those surveyed were
cansuming cheap ‘filling’ calories
from pies, chips, cakes and biscuits,
Food was costing an average 77 pet
cent of their weekly income. The
majority shopped at local comer
shops, usually every day, and half
said they did not have enough money
to last the week.

With VAT charged on take-away

old rules were too generous .’ The
authors of the Liverpoal study point
out that members of the House of
Loeds receive £60 per night subsis-
tence allowance for attendance at
Westminster

product which undermines goed
infant nutrition and not infrequently
leads to serous malnutntion, gas-
troenteritis and even death”

School Meals
Week

The week of November 30 is
National School Meals Wesek and
will include local as well as national
events. For more information contact
Arnold Fewell, the Local Autharity
Caterers Association on 0609

Report shows poor
diets of children
leaving home

‘I For more information contact BET on
(1344 3004444

The charnty NCH {National Children's
Homes) i publishing a report in
November showing that many young
people living indapendently for the
first time cannot afford a healthy
diet and are freguently ill |
M Contact NCH on 071- 226 2033

775686

Get Cooking!
gets going

The Get Cooking Project is running a
seminar on 29 November for all

| those interested in, or who already |
run, @ food club or cooking class for
young people. The purpose of the

day will be to share experiences, 10
discuss ieas for the future and to
analyse barriers 1o progess. |t will be |
held at the Department of Health in
Landon

Breast milk is a valuable world
resource, argues this booklet,
part of the Catholic Institute for
International Relation’s series of
hooklets on global issues. A §7
billion industry has developed
which is systematically destroy-
ing that resource in order to
replace breast milk with manu-
factured baby foods. Available
from CIIR, Unit 3, Canonbury

Cookit

Cooking for Beginners is how
authors Eliza Stephens and Robert
Muir describe their new book, Cookit.
Published to tie in with Eat Up,
Channel 4's autumn series on chil-
dren’s food, the book covers basic
cooking skills for young people and

B for further details send a SAE to Get

includes lots of recipes for healthy Cooking! 3rd floor, 511 Worship Street, Yard, 190a New North Road,
meals for family and friends. Cookit by Eliza Stephens & Robert Muir | | London ECZA 285 Tel 077628 2442 London N1 7BJ. Tel 071-354 0883.
is published by Bloomsbury, price £8.99. Price £1.20.
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_awards |

Flour, chocolate and beer take
the organic and ethical prizes

Wholemeal flour from Little Salkeld
Watermill gained two top awards
this summer — taking the top trophy
as overall wanner of the 1933 Sail
Association Organic Food Awards,
and also being named as a calegory
winner in the Ethica!l Consumer
Awards,

Also a double-winner, Green and
Black’s organic chocolate pained
awards at bath events, and so did
The Caledenian Brewery, makers of
Gobden Promise organic beer

W The Watermill at Little Salkald
is @ genuine water-pawerad mill run
by Nick and Ana Jones. It produces
four blends of stoneground flour
made from Soil Association standard
orgamc grain, for sale locally and by

mall order.
For details phone 0768-881 523.

M Green & Blacks chocolate is
made from organic cocea beans
grawn by 600 small producers in
Tngo, West Africa, who farm in tha
existing rainforest and agree a sale
price averaging £200 per tanne
above the world price.

Datails from 071-229 4452

W Golden Promise beer is made
with organic barley and hops and is
brewed by The Caledonian Brewery
in direct-fired open coppers, the last
ones in Britain.

Details from 031-337 1286

Qther winners to coliect an
award at the Soil Associalion's cere-
mony, held for the first time at the

annual Henry Doubleday Research
Associat:on Organic Food and Wine
Fair in July, were;

W Midsummer Foods Sunfiower
Dil, an unrefined, organic ol import-
eo fram France.

Detai's 0926-410072.

W Yeo Valley Natural Yogurt,
made by Yeo Valley Farms near
Bristal from organic milk.

Detals (1/61-462794

M Graig Farm Smoked Bacon,
made from organically certified meat
and only available focally or by mail
order. Details 0597- 851655

W Baby Crganix, ready to serve
baby foods made from organic ingre-
dients and wathout added thickeners
Details 0202-715156.

M Sainsbury Little Gem Lettuce,
a UK-grown orpanic lettuce.
Details from 071-921 6127.

W Duchy Onginzl Daten Biscuits,
milled from arganic grain at Shipton
Mill, Gloucestershire

Detai's 0666-505050

Other winners of the Ethical
Consumer Awards were

M Doves Farm organic praducts

W Milford of London teas

W Cafedirect fair trade coffes

B The Body Shop animal-friendly

products

M Eoual Exchange fair trade

actvities

B Caurnie Soap Company

animal/eco-friendly products

M Bio-D Company eco-frendly

products

B Women's Environmental

Network grean consumaer

activities

antenng o

igtion (0272-290661) and
ncal Consumer Rese
Association (061-237 1630).

Milland Fine Timber Ltd

is pleased to announce the imminent arrival
into the UK of what is almost certainly the first

Independently Monitored
& Certified North
American Hardwoods

The Menominee tribe have harvested timber from their
Wisconsin forest in a responsible manner for 130 years, and
are the first in North America to be certified, in this case by
Scientific Certification Systermns of California.

For more information aboul their Hard Maple, Red Oak, Ash,
Yellow Birch and White Pine we will shortly be receiving, and
for details of our other timbers imported by the Ecological
Trading Co, or the English and French Oak we stock, drop
us a line or give us a ring.

Milland Fine Timber Ltd
The Working Tree, Milland,
Nr Liphook, Hants GU30 7]S

Tel 042 876 505/620
Fax 042 876 679

‘.. an unprecedented opportunity to
do that little bit more to halt the
destruction of the rainforest’
(Jonathon Porritt)

ETC

ECOLOGICAL TRADING
COMPANY PLC

Importers of Sustainably Produced Tropical
Hardwood from Community Forest Projects

Offer for subscriptions under the Business
Expansion Scheme of up to £750,000
Shares of £1.00 each.

For information and Prospectus contact:
Ecological Trading Company PLC 659 Newark Road,
Lincoln LN6 8SA Tel: 0522 501850 Fax: 0522 501841

This lsvestment advertisement has been appiroved for issae by Malcodm Lynell, Soleitors,

wha are regulated by the Law Society i the condoct of Investment hesiness
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Branching out

Trees? Timber? What
have these got to do
with the Soil
Association and organic
food? Quite a lot, as it
happens. The SA’s
Responsible Forestry
Programme means
more than managing
forests, as Francis
Blake reports.

ou cannol divorce food from the envi-

ronment [rom which it is grown - this is

a cenlral tenel of the Soil Association's

philosopliy. A healthy environment, not

only at the level of the crop and the
farm, but also the surrounding countryside and the
macro-environment, will produce healthy food, both
craps and livestock, which in turn enable us, as con-
sumers of that food, to be healthy, As the Soil
Association’s founder leader Lady Eve Balfour said:
‘Health, whether of soil, plant, animal or man, is one
and indivisible.’

Clearly 11 is not just our local environment, for our
diet is a global one. And this global environment of
aecessity includes, and is critically ¢ffected by, the
trees and forests by which our [ood production and
tand use is so intimately connected. Itis, for me, one
of the most exciting things about the Soil
Association’s message - the bringing together of
diet, nutrition and health of mankind on the one hand

with that of the environment, 4/l other life, and its
resource on the other. Qur great lale President, Fritz
Schumacher, recoguised this with his normal pene-
trating clarity and he campaigned with equal vigour
both for organic farming and for responsible use and
management of forests. In fact we recently unearthed
a remarkable film produced by him shortly before he
died called On the Edge of the Forest, which is stll
available on video (see page 16 for details).

[t was therefore a welcome invitation, and no sur-
prise, when the World Wide Fund for Nature invited
Lhe Soil Association to investigate the development of
a certification system for sustainable forestry and tim-
ber use. It is a natural progression of our remit and an
obvious area in which to use our expertise. Members
can be assured that it has taken neither financial nor
human resources away from our organic work.

In fact the Responsible Iorestry Programme has
more than paid for itself and has been granted
£45,000 by the Overseas Development

Administration - the largest grant that the Seil
Association has ever received. Darothy Jackson, co-
ordinator of the Programme, said T am delighted that
the ODA is supporting our worle with this generous
grant. The funds will help us to complete the devel-
opment work needed for our scheme and put the
Responsible Forestry Programme on a firm financial
footing. It is particularly encouraging 1o get funding
for the tropical side of our work, as this is the most
costly.’

The Seil Asseciation is renowned {or providing
positive answers and cur Responsible Forestry
Programme carries forward the tradition. WWF las
set a target of 1993 by when they would like to see all
wood imported into this country coming from sus-
tainably managed sources.

However, nobody could agree how to define sus-
tainable, still less how to identify it. We are proud
thal the Soil Association’s Responsible Forestry
Programme is providing answers to both.

Living Earth & The Food Magazine @ November 1993 @13
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Timber labels
you can trust

Dorothy Jackson, Co-ordinator of the SA's
Responsible Forestry Programme, describes the
first steps being taken towards the eco-labelling

of timber.

he demand for sustainable timber is
increasing, Good wood policies are being
adopted by wood users of all kinds, from
local authorities and architects to artisans
and shappers.

ially powerful influence on the tim-
frustrated because of the lack ol
control over timber labels which has made it impossi-
ble to identify which timber is from genuine sources.
This has created real dilemmas for buyers trying to
decide which woods have the lowest environmental
and social impact.

M weopie now avoid fropical timbers allogeth-
er, but this undermines tropical producers who are
managing their forests well, such as the small scale
community {orestry projects in Mexico and the
Pacific. And by swilching to lemperate timbers we
may unwittingly help to fell old growth forests in

A green window
of opportunity for
British timber

Timber production in Britain is increasingly part of
the international debate on ‘sustainable’ forestry,
writes lan Rowland, of the Soil Association’s
Responsible Forestry Programme.

Tropical countries insist that temperate coun-
iries must impose the same standards on their own
forestry practices as they are demanding from tropi-
cal forests and will reject timber labelling unless it is
atso applied in the temperate regions.

British timbers, especially hardwoods, are gener-
ally produced with better environmental safeguards
than most imported tropical timbers. A level playing
field of consistently applied standards will make it
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Canada or Russia, or damage local communmnilies and

wildlife habitals through industrial tree plantations.
The answer lies in independent timber labelling
schemes such as our Responsible Forestry
Programme, which assesses each lorest individually.
(ur certification system is still being developed, and

is modelled on the Soil Association’s Organic Symbal

Schieme which has been tried and lested over more
than 20 years. The four key components are:

B Standards for forest management. Responsible
forest management holds forests in trust for future
generations, not only through sustainable timber
vields but also by maintaining the forests ecological

functions, protecting water, soils and wildlife, uphiold-

ing indigenous peoples rights and ensuring that
forestry activities benefil local communities.

B [nspection of forests to verify that forestry stan-

dards are being met.

relatively easy for British producers to qualify for a
certificate of responsible forest management.

In addition, labelling will raise public awareuess
of the timber supplies on our own doorstep, and the
need to manage them responsibly if we are to avoid
unsustainable demands on other countries
resources, The British woodland landscape which
we value, but also take for granted, is a result of
thousands of years of manipulation to meet human
needs. Managed woodlands retam their important
diversity of plants and animals, their productivity
and their recreational value,

But management costs money and will be aban-
doned if markets cannot be found for the predomi-
nately low-grade products woodlands produce.
Timber labelling can help by increasing sustainable
timber and coppice products’ access to the growing
‘green’ market, so financing the costs of manage-
ment and protecting our countryside.

W Inspection of mills and processing centres to
ensure that timber can be traced through the manu-
facturing chain.

B Contracts and licences to prevent mis-use of
the lubel.

The Responsible Foresiry Programme has an
eight-member advisory board of experts in forestry,
ant]mu'mlogy ecology and the timher trade.

ispections are carried out by qualified professionals,
U..\ Responsible Forestry Standards are being devel
oped in consultation with environmental and human
rights groups, government bodies, the limber trade
and specialists in forestry, law, anthropology and
eenlogy.

Having feld tested our standards and procedures
with the help of local woodland owmers, we are now
Ld‘_- ing out the first full trials of our system in
France and Romania. If all goes well, we'll be repart-
ing on the first labelled products in the next issue of
Living Earih

W Generic Standards for Responsible Forestry and :‘ ipomsiile
try Standards for Britizh Fo Wox
0 tt Rew worsible Fi I I ~d
Calston ‘Ut'~t Biristol, Avon !'33 SBB, Te:
rice £2.50 each

Glohal forestry
stewardship

The independent tmber labelling movement is guin-
mg ground internationally. Four imber certifiers are
already operating in the USA, and new schemes are
heing set up in several other countries. If these initia
tives are to gain credibility, consumers must be ahle
to trust that the organisalions 1ssumg them are rep-
able and operate responsibly.

The Forest Stewardship Council (FSC), which
held its inangural meeting in Toronto in October, is
establishing itseli as an international organisation to
monitor tmber certificates, including that of the Soil
Association, and ensure hat those registered with
the FSC ape m. « 1o comparable standards, The I'SC
will evaluate the certifier’s forestry standards and
inspection procedures, the impartiality of the organi-
sation and control over the use of its label

The FSC has evolved over the past three years
through discussions involving foreslers, environmen-
tal groups and concerned timber traders such as the
E-cological Trading Company and Woodworlkers
Alliance for Rainforest Protection. In March 1992, a
meeting was held in Washington DC of some 50 indi-
viduals with interests in limber labelling. A seven
member interim board was ¢lected to steer the
preparatory work leading up to the formal establish-
ment of the organisation.

The interim board sought feedback on the aims of
the FSC through a wide ranging series of consulta-
tions in Switzerland, Great Britain, Peru, Papua New
Guinea, Sweden, Brazil, Ghana, Malaysia and the

TES




What you can do

The timber trade will only improve its prachces if
it sees a clear demand for wood from well

aged forests, or if it is controlled by legislation.
ngxslahomsshllsomewayoﬁ,somﬂiemean—
time the trade must be convinced that buyers are
concerned about timber sources and will vote
with their purses.

You can help to get the message across by
asking questions when you buy wood products.
Every customer enquiry increases the imber
seller’s awareness of demand, paving the way for
changes in purchasing policy. Don'’t be fobbed off
by glossy brochures or certificates. Politely ask
the supplier the following questions:

1 Where has the product come from?

Is the forest managed according to a
clearly defined plan?

Have indigenous peoples' right been
respected?

How has the environment impact on
logging been mivimised?

Is the yield of timber being maintained
through replanting or regeneration?

[f the product is from a plantation, was nau-
ral forest cleared to make the plantation?
Has the forest been inspected by an
independent organisation with defined
principles of good forest management?

Recommend the supplier to contact the Soil
Association Responsible Forestry Programme for
more information.

Pacific North-west (USA and Canada). The opinions
of individuals and crganisations were also sought
through workshops, meetings and by sending out
7,500 questionnaires,

The FSC's interim board and working groups
have developed a set of draft Principles and Criteria
for Forest Stewardship, and a proposed Charter and
Standards for the organisation which also includes
the rules that certifiers must obey. The Principles
and Criteria set out the FSC's concept on forest man-
agement that is environmentally viable.

Much work still needs to be done to establish the
FSC as an authoritative umbrella organisation for
certifiers, and to refine its basic documents. But the |
FSC is already having an influence. The International
Tropical Timber Organisation (ITTO), which has
always opposed timber labelling as either impossible
to implement or a discriminatory trade restriction,
has just announced that it will establish a imber
labelling scheme by the year 2000, The credibility of
the ITTO scheme remains to be seen, but it is clear
thal the trade is getting the FSC's message.

Good wood -

truth or trickery?

Mike Read explains why
we need independent
timber labelling.

Next to optimism, a healthy dose of scepticism is the
most important quality for an environmentalist these
days, for all is not what it seems. In recent months no
fewer than five cases of misleading claims applied to
wood have been referred to the Advertising Standards
Authority (ASA). More are likely to follow.

‘Green cons' are more frequent, more subtle and
in some quarters more cynical than ever before. In
the US for instance, organisations named the
Evergreen Foundation. the Environmental
Conservation Organisation and the Sahara Club all
turn cut to be industry funded, anti-environmentalist
groups. Here in the UK, the vogue for ‘Green
Consumerism’ has lead to a wave of disingenuous,
misleading, inaccurate and downright bogus claims
being applied to an enormous variety of products.

Rarely could the situation be more complex or
more important than the fimber trade - a trade which
directly and indirectiy makes a substantial contribuy-
tion to global deforestation. Claims of ‘sustainable
sources’, ‘well managed forests’ and ‘replanting’ have
become commonplace over the past year or two, but
are based at best, on little more than good intentions.
The confidence created in the consumer’s mind that
buying the product is a ‘green’ thing te do is rarely
warranted. However, it is heartening that so many
companies believe in the value of having good envi-
ronmental credentials.

The first case taken up by the ASA was of a com-
pany called ‘NHG Timber'. Their advert claimed ‘sus-
tainable sources' for sapele (a popular and now much
depleted African timber) but after investigation NHG
Timber was requested to withdraw the claim.

Then the Malaysian Timber Industry Board had
to withdraw an advert claiming that theirs was ‘one of
Lhe worlds best conserved [orests’. Their advert also
made the cutragecus claim that the indigenous peo-
ple of Malaysia are being ‘betfered’ by Malaysia's log-
ging procedures.

Most recently the claims made by Craft Supplies
and Magnet Trade have been referred by the World
Wide Fund for Nature (WWF) to the ASA, and deci-

|

sions are awaited,

WWF and others are determined that unverifiable
claims of ecological acceptability should be removed.
So far the British Code of Advertising Practise, aver
seen by the ASA has been put to good use, Now, fok
towing the receipt of a report on the legal options and
prospects commissioned from Bristol-based law firm
Oshore Clarke, WWF is very seriously considering
using a prosecution under the Trade Descriptions Act
or the little known Control of Misleading
Advertisements Regulation to shock the trade out of
its complacency. It is patently obvious that industry
selfregulation has failed yel again.

Clearly, if there is to be any chance for the timber
trade to be turned around and hauled towards sustain-
ability there is a need for an independent, internation-
al and credible system for monitoring forestry, timber
processing and trade according o agreed standards.
Furthermore these must be agreed standards which
Lake ecology, human rights and biodiversity into
account as well as the need for sustainable yields of
products from the foress

Enter the Soil Association's Responsible Forestry
Programme and the international umbrella organisa-
tion, the Forest Stewardship Council founded this
October in Toronto. Much rests on the successful
development of these initiatives but with (Ufl‘-{liill
support, the commitrient of those directly involved,
and a little luck they may just achieve what govern-
ments have singularly failed to do. So stay sceptical,
but also stay optimistic.

lmkekeaduanecdopslspecaﬂuuxm
the international plant trade. He is a member
of the Responsible Forestry Programme’s
advisory board.

Help make every tree count

Relive the ancient tradition of

celebrating trees in public places.
Common Ground’s annual National |
Tree Dressing Day is on 4th December.
For an information pack send A4 s.a.e.

to Steplien Turner, Common Ground,

41 Shelton Street, Covent Garden, |
London WC2H 9HJ.
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Forests
in trouble

After a decade spent
campaigning against the
destruction of tropical
rainforests, environmental
groups are now looking at
the rather different range
of problems facing forests
in temperate areas, as
Nigel Dudley reports.

uring the 1980s, much attention was paid
to tropical forest loss, and especially to
threats facing the biologically rich but
frdgilr tropical moist forests. Temperate
and boreal (northern Arctic) forests
=, in contrast, considered refatively secure, Today,
the complacent atfitudes of many Northern govern-
ments are facing mcreasing criticism.

Envirenmental activists in developed countries are

being backed up by politicians in the tropics, who are
frustrated by being singled out for attack about their
awn {orest policies when they believe that things are
little h[‘”.l'il tem ;urdl areas. Fll'ha i

forest issues throughout the world
There are nevertheless important differences
between problems facing temperate ropical
forests. The total area of temperate and boreal forest
15 stable al present. Whereas there seems to be little
problem of quantity, the quality of many temperate
forests is, from an environment standpoint, unidergo-
ing a rapid decline. Natural or old growth forests are
being felled and replaced by plantations. Semi-natural
forests are undergoing an intensification of manage-
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ment that destroys many biodiversily vilues,
Polhution, bad management and imported pests com-
hine to reduce tree health throughout Europe and
North Africa.

In some ways condilions of temperate forests are
gven more critical than in the tropics, There are less
areas of temperate than tropical [orests under conser-
vation managemenl. Unlike the tropics, where
reserves are usually designated according o biologi
cal richness, many temperate forest reserves have
been chosen mainly because they are of little timber
value. Large areas of “forest’ reserve in Alaska and
Lapland, for example, have no tree cover at all. In

addition, less old growth forest remains in temperate

than tropical areas: pirhaps one per cent in Europe,
five per cent in the USA, and so on. Even Russia, long
hoped o conlzin massive reserves of nutural forest, is
now found o have been heavily logged over in many
areas of Siberia.

Although some individual governments are
addressing issues of temperate furest losses, interna-
tional efforts have been hampered by infighting and
political manoeuvring. A Council of Eurapean
Mimsters conference in Helsinki in June 1993 agreed
four resolutions regarding forestry, but these were
considerably watered down from original proposals,
Significantly, European governmients refused to com-
mil themselves 1o target of sustainable forest manage-
ment by the year 2000, despite pressure from the

therbands and the USA, the latter an observer at
Helsimki, and in spite of the same governments press-
ng 1rr.‘a|_1i-:d‘ forests to meet s n‘h a rarp:u {_t ﬂ'w
Internation

weds, Far from wo ﬂ\ny

t |l- ea; lobal problem, temperate forest
governments succeed in perpetrating a twin track
approach to forest management, simultaneously lec-
turing tropical countries while dectining to set them-
selves such stringent targets,

loge ther

® Nigel Dudley is author of the WWF Internationa!
report Forests in Trouble, and is currently working
on issues of forest quality and a report on the South
East Asian timber trade.

The forests of
Western Australia

In July 1977 E.F Schumaeher made his last film, sel
in the forests of Western Australia, writes Barrie
Oldfield. An entire eco-system was pul at risk for the
sake of perhaps 30 per cent of sawn timber from the
trunks of the 300 year old trees. Giant Karri were
being toppled Lo feed the Japanese paper industry,
its produce lasting a fraction of the time it would
take for its replaeement to grow,

In the film Schumacher expressed the disparity
hetween the economics of western man and the
lessons of nature. The forests of Western Austraia
provided visible proof that we had confused nature’s
bountiful capital with her annual increment, risking
our future security for our present passion for
wealth,

Schumacher was President of the Soil
Association, and also initiated the ‘Scatter Research
Project for Trees' to eucourage people everywhere io
plant not only native irees hut also interesting and
productive trees,

B Barrie Oldfield is President of The Men of the Trees in
Western Australia, life member of the Organic Growers
Association of WA. He produced Schumachers last filin,
On the Edge of the Forest.

ritz Schumacher

On the Edge of the Fores! is available on VHS
video cassette Au$80 or £45 (includes air mail
by return of post) fromM, B. Oldfield & Sons,
3 Over Avenue, Lesmurdie, 6076 Western
Australia.

Excerpts of the film will be shown at the Soil
Association AGM, London, 6 December.



The Food Commission’s special supplement on food products

~In a special report by the Food Commission we take
a close look at popular canned and packet chicken soups

Chicken
missing

How much chicken do you get in chicken
soup? They don’t tell you on the label, and
the companies aren’t keen to talk. So we put

our team of Food Commission Soup Snoopers

to work...

0st meat products
have to declare their
meat content. You
can telt how much
meat thera is in a
frozen burger or a tin of staw by
reading the small print. But a nap
hole in the ragulations permits soup
— both cannad and packet soup — to
have as little meat as it likes without
declaring the quantity, and yet call
itself a meat soup
So the Food Commission surveyed
thirty popular chicken soup products
on the supermarket shelves - and
found some with virtually no chicken
meat, and saveral with more salt,
and even more monosodium gluta-
mate, than chicken.

Chicken meat is a solrce
al valuable vitamins and 1
and is especially rich in vitamin By
Iniacin] — one farge portion of maat
tan supply an adult's entire daily
ipeds for this vitamin

But chicken soup is another mat
ter A caterer typically allows B0g of
chicken ca pir sarving (NHS
catering recipas) and a home-made
Cotk-a-Leekie can allow g much as
450g (1ib).

But canned soup is unlikely to use
mare than 10-15g of carcass f

ca

than a gram of chicken per serving.
This means the vitamin content

a daily dose of vitamin B5 an individ-
ual could cansume aither
W 507 roast chicken breast
about £1, or

B 6-8 portians of hama-made chick
en soup, costing about £1, or

I 30 bowls of canred chicken soup,

costing

costing over £85, or
B 70 cups of reconstituted chicken
soup powder, costing over £10.

But peshaps far more alarming
than the absence of enough real
chicken to justify the name chicken
soup, is the presence of substantial
amounts of salt — often exceading
tha amount of chicken

We found products where chicken
came eighth, tenth, or even thir-

teenth on the list of ingredients —
and ane with no chicken at all. At the
same time salt was listed as fifth
fourth and even secaond ingredient.
Even monosodium glutamate and
chicken flavouring agents were listed
higher than chicken

We believe it s high time the
manufacturers came clean and were
obliged to declare the meat contant
of their products, in the same way

that chicken stew and chicken
Nugoets must

We Inok forward to the day when
manufacturars have ta list their

ingredient, and we urge
grmment 1o suppon the
European Commission's proposals to
introduce this fabelling rule {known
as guantitative ingredient daclara-
tion, or QUID). Even if only a few
people read the small print on tha
labels, the fact that the companies
have to declare the recipe might
embatrass them enough (0 improve
their standards

Living Earth & The Foad Magazine @ November

Soup
standards

| There are no standards for the
amount of meat in powdered
soups. It is passible to sell chicken
soup with no chicken maat at all, or
just chicken fat. We have pbiained
the spacifications from one manu-
facturer of Instant Chicken Soup
supplied to the catering industry
which reads as follows:

% ol ingredients
Maodified starch 3217
Dried glucose syrup 1415

Salt N2z

Dried onion 955
Hydrolysed vegetable
protain 933

Beeffat g0l
| Monosodium glutamate

(621 6.4

Chicken fat

Caseinate (milk protein) 1.28
Starch 1.07
Flavouring 0.96
Acidity regulatars 0,50

Emulsifier

| Dried parsiey

Preservative
{sulphur dioxide)

| S

M Research: Gemma Snowden,
Tim Lobstein
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Our investigation of
chicken soups found
little to crow about!

Tim Lobstein reports.

Cdmms
CHIC

p enough the
happy 1o cr

n our survey of 30 commarcial
soups we found none to recom-
mend, The amount of checkan

ind, skin and singws) .1l-'u||_-_; with fat
and intarnal muscle suct
diaphragm, tongue and a1l
than the Poultry meat aiso includes grzzard
1, and virtually all  and neck. Cooked meat produnts,
boosted with added such -anned soups, can inchide
COitH ""i".l"lll“lll'!r- an 5'“‘dv"||i| | 1 a8 inlestines, recium
enhar to try-and tum a Mand,
watery product into something pre

was alten lower

amount of sal
products w
rings

spana :Jr‘l subject 1 r’rN re-

tending to be rich and meaty lations proh r,|||'|_rT some catila offal.

A look at the food laws ey
that there are no regulations over the
amant of chicken
and u"-l-,i a

packet soups,
voiuntary Code of Practice
ned soups. Only four of the
nanufacturers that we surveyed
werg prepared to tell us the amount
of chicken in their oroduct the quality of the meat
:sible 10 sell a packat allowed, nar the low guantity that
(BT S04 r. and put disturbad us
n at all th ents that are
8 o | ractica
armounts ol
ave been sat low
| manufacturers are
ly. The amounts re
shown in the table

More salt than
chicken meat

twasnt just

150 the ingreds
added 1 try and tur

| Was

na chicken meat

e soup o s

cannad soups, the Ct ething tasty

WMeNAs minEmun

,and these b

that m

ammanted are

tgiow

Even then, the ward "'meat’ is
defined under fpod reguiatio
neluding connect

ds
{gristle

ve lissue

The industry’s Code of Practice
for canned soup

6% meat

lllegal label: The only product to
say 'Chicken Flavour’, this soup
admits it contains no chicken at
all. its ingredient list includes
flavour enhancers and antioxi-
dants but it does not say which
ones, and thereby breaks the
labelling regulations.
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6% meat

Aoy 1 < -t ik
4% kidney)

Poultry soups 6% raw carcass

omatn soup 3% tomato solids
Meat & vegetable

content in the second sachet -
lower calorie count,

1993

No soup prizes!

Salt came high in the list of most
products — some soups provided over
a half of the maximum daily salt
intake of six grams recommanded by
the World Health Organisation

Alsa high in the ingred
came flavour boosters s
monosodium giutamat

i itabla protain,
cified flavo numu'k
s the quantity of
1ts excesded th
ken we foun ‘l thirtaen
1ad mare

e and

alang with

'

unspe

Ini any cas
these ingred
amount of ch

out of twenty packet soups
it than chicken, and twe

had more favour

oSt

ol soups
&1 than chicken
the t need a

little chicken, but
tha product mey alsa look rather too

thin amd watery. Mo
thickening agents such as

.‘;I t only doos

hoost if thers 15 too

avour

products used

modified
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Two remarkably similar products, the differences being (i) the fat has
gat  been reduced in the slimming product, (i) the slimming product has an
added vitamin pill, and (iii) the manufacturers have put about half the

which alone accounts for most of the
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starch and maltodextnn — a gum

ke starch similar to that used on the
stamps. Lastly, the
majorty kad

1o try and provide the chic

Although mo
tachmically frat
that amy product c

ha praducts are
ve believe
1taining oniy

ant should not he

15 should be termed ehic
flavoured soup
As requlations are being remaved
from food specifications we are
unlikely 1o [ il

minimum levels af chicken required
156 products

But we can raguire better con
sumer information to make a choice,
and this means insisting that soups
contaimng meat should abide by the
general regutations for other meat
products which requite a declaration
of the amount of meat prasent in the
product

We might also request that the
[Er e animal bemng
alzo descnbed, At the very least, this
| encolrage manufs
jmiprove their standards

SHE dre

AClurers

The only pack to indicate how
mitch chicken it contains: 'less
than 10% Chicken'. A good deal
less, in fact, as it contains more
salt than chicken. Boots admitted
to us that the product actually
contains only 1.9 per cent
chicken, less than 0.2 grams

per serving.

Thirty chicken soups: the salt, flavourings and colourings that

take the place of real chicken

Canned soups

CAMPBELLS Cream af Chicken

GATEWAY SOMERFIELD Cn:‘é't: af Chicken
HEINZ Big Soup Chicken & Vegetable
HEINS Cream of Chicken

HEINE ;l."-'f!%a"‘lf Watchers Chicken & Noodle
MNESTLE HOLBRODKS Creamed Chicken
SAFEWAY Cream of Chicken

SAINSBURY Chicken Soup

SMEDLEYS Creamed Chicken

TESCO Cream of Chicker

Packet soups

BATCHELORS Chicken Noadle
BATCHELORS Cream of Chicken
BATCHELORS Cup & Soup

BATCHELORS Shim a Soup

BATCHELORS Snack a Soup Chicken & Mushroom
BOOTS SHAPERS Chicken Noodle & Sweetcom
CROSSE & BLACKWELL Thick Chickan
GATEWAY SOMERFIELD Cream of Chicken
KMNORA Chicksn

KNOAR Cream of Chicken

KNORR Low Cal Super Chicken Noodle
OSEM GDURMET CUISINE Chicken Flavour
SAFEWAY Instant Chicken

SAFEWAY Chicken & Vegetable
SAINSBURY Cream of |
SAINSBURY Heduced Caloria 5
SAINSBURY Soupin g Cup
SYMINGTONS Chicken Noadle

TESCO Soup ima Cup

up ina Cup

WAITROSE Cream of Chicken

tan

B that his ingredient exces

Salt figures are calculated from the salt or sodiem levals given by manuiacturers

Flavourings (F} sre usuaily not

Monpsadivm Glutamate (M) and Sod

ecified, but other Havoar

fium 5-Aibonuokeotide {S1)

Colourings Include Annano (A), Bata-ca

in ere case Canthaxanthin [X) a colouring ociaiad with retinal damage.
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We're advised to cut
down on the amount
of sugar we eat. On
average about a fifth
of our calories come
from sugars, yet we
should be eating
around half that
amount — no more
than 60g a day, that's
about 12 teaspoons.

Food and soft drink
manufacturers have
been guick to jump
on the sugar band-
wagon and claims
about ‘low’ and

‘no’ sugar are
proliferating on the
labels of soft drinks,
snacks and baby
foods. But are they
always so helpful?

A Food Commission
investigation has
found many of

these claims to be
misleading and some
that would break food
regulations.

20 @ Living Earth & The Food Magazne

C law now says thatif a
manufacturer makes a
claim about a nutrient,
such as sugar, the amount
ol that nutnent must be
declared \n the nutrtional infarma-
tion on the pack  Rather balatodly
the UK i3 p"; ining to implement this
regulation in November, ace lu';] 10
the Ministry of Agriculture, Fishesies

and Food, and manufacturers will
have to compiy, or br
3 Food Commission found many
IT"‘“‘“"“ purchased from supermar-
ke1s in September, that would not
comply with the new regulation as
they make sugar claims without

k the law

teliing you how much sugar is actual-

how some of the prod-
vhere claims are not all they
might a1 first appaar. We think thesa
kinds of claims @ not anly unhalplul
and contusing to consumers but
undermine manufacturers who are

making genuingly helpful and respon-

sible claims

Low sugar claims

products
% sugar according to gov
ernment guidelines and proposed EC
tiof. But we found products
ntaining far more sugar and still
described as "low sugar

No added sugar

You would expect this claim to mea

‘no added sugars of any kind” but we
found manufacturers using this claim
'no add
atlding all kine

should contair

LOW SU0S

10 mean

Some of the examples wa found
include

W 'no added sugar” Gnzzly Bars con-
taining 10% honey

W noad jar” Haolly Mill
Raspberry Cereal Bar containing con
cantrated fruit juices;

W o 1ri'1r1 sugar” Meridian Apricot
spread containing sugars from fruit

JUICES,

@ Novamber 1993

Misleading sugar claims

froan @3 exintin

First

# Harvest

{ apple and banana

-

ORGANIC lRUll

pudding

JUICE

NO-ADDE DS AR S

f‘l [

ERE

A No added sugar

All these products claim to con-
tain ‘no added sugar’. But all
include added sugars of one kind
or another such as honey or fruit
sugars. Despite making a claim,
none of the products declared
their sugar content. After
November this will be illegal.

P> Boots low sugar rusks
This product fails 1o meet a low
sugar standard. The ingredients
list declares 7.9% sugar and 11%
glucose syrup, far higher than
the 5% permitted to make a "low
sugar claim. Babies' developing
teeth may be at risk from the
sugar in this product.

) !) erry
Al BAR-B

for babaes from 4 Months

apricot flavour
low sugar rusks

Minimun 24 rasks
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B ‘no added sugar’ B
Harvest apple and banana pudding

for bables containing added sugars in
the form of concentrated apple juice,

ts First

W believe that ‘No added sugar’
should mean ‘no adoed sugars of any
kind’. We think it is also misleading
this claim on sweet foods
such as drinks, |uices, desserts, jams
35 1118 likely to be misleadingly
nterprated as meaning a ‘no’ or Tow
sugar’ product. We think this claim
should only be allowed on foods that
aisn meet the proposed criteria for a
low sugar claim which is fess than
R

Sugar free
The number of sugar-fres
appeating on supermarket shelves is
growing ramdly. Some, like the new
Pepsi Max, are sweetenad with arti-
ficial sweeteners and are a market
axtension of 'diet’ cola drinks which
have been around a long tima. Now
‘sugar-free’ fruit juice drinks are also
avaitable

Praposed EC legislation will
aliow sugar-free dnnks to contain
up to 0.5% sugar, though they are
primatily swestened with artificial
swestengrs. Fruit juice donks will
of sugar from
the juice. Not much, otherwise they
wouldn't qualify for the sugar-frae
tag, But as natural juice contains
sugars, you shouldn't expect much
juice for your money

Sugar-free Ribena was faunched
this year with a high profile poster
advertising campaign, Its manufac
turers, SmithKline Bescham add
flavourings, grape skin colouring and
vitamin C, presumably to boost the
blackcurrent taste and appearance
When made up, Sugar-free Ribana
contatns only about 6% bl
JUice.

soft drinks

contain a small amount

curment

We also found a range of sugar
free Wells juice drinks. While these
describe themselves as a “heaithy
alternative” don’t be focled into
thinking these are a good source ol
vitamin C. The amount of juice these
drinks contain is likely to ba very low

antists are divided over whethar
very low levels of sugar, such as are
found In "sugar-free’ juice drinks are
less hannful 1o teeth. Studies on

Artificial
sweeteners and
young children

Sugar-free drinks ke Ribena use
artificial sweetanars. These are
banned from foods for babies and
young children, yet an anamaly in
the law atlaws manufacturers like
Ribena to use them in products
intended to be consumed by this
age group — because they are
also consumed by older childen.

Sugar-free Ribena says it is
suitable for 1-3 year olds and the
label recommmends ng mom than 2
tiblespoons a tlay — presumably
to fimit their consumption of
artificial swesteners

'S GAR FREE

BLASKC}IRRANT JUICE DRINK
Rlch inVitamin C

V Sainsbury’s

Supreme Dessert

This product says it is ‘virtually
sugar free’ even though it
contains 6.4% sugars when made
up with milk as directed on the
packet.

W T

."

: - -
\ ~

ONLY 6 CALDHIES PEH DRINI{ ’

Comtair e im the lrait

A Sugar-free Ribena

Sugar-free Ribena actually contains small amounts of
supar from the biackcurrent juice. Proposed law
says sugar-free drinks can contain up to 0.5% sugar.

SA[NSBURV'S

REME DESSERT

1 %LT ADD 10 MILK

rats show that low levels can still be
harmful though it is not clear how
applicable these resulls are 1o

NEmEns

sugar confec

tionery claiming

less 20% added

sugar’. 1t is impossi-
ble to know how

much sugar actually

is in this product as
Plamil does not

teclare it but it is lIke
Iy to be interpretad as
8 reduced sugar’

claim. Government
guidelines say that a
‘reduced sugar” product
show
25% less than a compa-
rabie product.

sUP

Meaningiess
claims

We found products claiming to be
virtually sugar free’ of ‘less 20%
added sugar’ which we cansider to
be unhelpful and meaningless.

Sainsbury's Supreme Dessert
says i 18 "virtually sugar free’ but
when made up with milk, as the
instructs, the dessert contains

suQars, more than the 5%

allowad for a “low-sugar claim, and
much higher than the 0.5% the EC is
proposing that @ no-sugar product
can contaimn

We also found Plamil Carob raw

B Researched by Sue
Dibb and Rachel Harris.

| iving Eonth & Thy

Food Magazing @ Nov

ember 1993 @ 21
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Loopy
Iabels

Once again, the Food Commission’s eagle-
eyed correspondents have been mingling with
high street shoppers, hunting down those
cheeky labels.

Ginger flavour

rfirst example conce
"u“L'\' itin's small cake
cake bars
might

Jamaica Gimger
one in ]reqiar[
pattng
real Ijm an qi
na Nl_l.|:Fll.:l.-1l.
ger

Wl

The smaller print says the ca
has a 'delicious ginger fiavour filling

N Ehis privduct it 15 a

and the even smatlar print = 1he list
af it — says only flavourings’
n 23rd ingredient out ¢ i[ --‘1 Ihe
than ‘gingar flavoure
that real ginger has been

vhilg

ted to ask McVitie's if

ns thi
KnNown as

f there |

feel sure ¢
bit of
Yas? Actually

and not even gin-

ke

ginger flavour’ mean:

f

‘hf:',- ~.|'Ir- | feal that the name

'.fMﬂlTHPi ]

]amazca

Ginger
Cake Bar

22 @ Living Earth &
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Jamaica Ging (JEr was a o b

trich for a

prodluct with no real ginger im it, but
inlcal ma

their tect

ahie

(Cur thanks to Plymouth Consumer)

4 OLD EN(:LI'SH ROLLS

X
T e b e el

g

w2 |67 [

e

Old English style

It must be a market
acturar

manut
a bread 1
Spencer
worg

oll

s 0l

fresh’” is fine, ot

Obviously t
the prodoct

ng mistake lor a
to put the word ‘old’ on
such as Marks and
English Rolls. The

e wurd “crusty’

but “old’...?
ey didn't mean that
was beyond its sell-by

1953

: { Flr i
improver [ascorbic acid), Dried Wheat
Protein, and Emulsifiers (glyceny!
monostearate; esters of glycerides of
fatty acids), They also use Granary on
the label — don’t think that the word
Granary is 8 name & &
happens o be a registerad trade
mark for Rank Hovis Lid, signifying
thelr "Onginal and Authentic Malted
Brown Bread',

Mrs Beaton doesn't mentian
these mgredients — although
mighit ha uea:) gnisad the »ml.m-
fiars as a form of s0ap
\h an the label was
the claim ‘made by a traditiona
method” 50 we asked Marks and

Sparks what this mes

—'"lf' nrr‘”

was showing visit
couldn't talk t

aund and

) LS

Chicken for kids

;..l‘.i\{ ku:a.. [u be seen as ti'r‘ haalthy
optian and are trying to persuade
school caterers that chicken products
can be popular as well as healthy
Their litesature extols the virtues
of chicken: ‘High in protein, low |
wath usefu of the 8
thiamine, | nicotinic

fat,
amounts vikamins

riboflavin ant

acid’. But a closer look at the prod
ucts they offer shows that ‘chicken’
Isn't exactly thia main |r;i,er~rmw1

.I L”Um" S

Ken fingers,

From chicken burge
chicken nug
the products

ot two-parts
{ part chicken — none of
the products boasts more than 38 per
oent ||||P|\f-‘ maat
a lypical senving of
chicken drumlets gives a child 1-Zoz
of chickan, and a chicken burger less
than 10z The fat content ra
19 par cent (more if it has L»u"~r|
fried) whereas regular chicken breas
comes in under 5 per cent fat, and
chicken leg under 10 per cent
the prr'-rri" content of Padiey’s prod-
anges from 10 %o 12 per cent

whille that of chicken maat 15 typical-
|y over 25 pes cant,

We thersfore take issue with

As a result

nges

IE o

At

Lgts

Ask the
experts!

What is the
difference between
mild, medium and
mature cheddar
cheese?

A good question as no e can
fquite agrea. We asked the Dairy
Tradi Federation, the Cheesa
Centre in Dorsel and the National
Dairy Council anit got different
answiers. Roughly, mild chegss is
ripened, or matured, for 3-4
munths, medium for 3-7 months
and mature from 7 months
onwards, the best flavour being B-
12 months.

The Institute of Food Aesearch
in Reading have tried out ways of
speeding up the process using an
enzyme (Accelase) which appears
1t reduce ripening times by 50 par
cent.

their arrogant claim to ‘provide &

product which is universally recog-
nised as a major contribution

towards a healthy and well-batanced
diet

Incidentally their serving suages
tion for chicken drume OwWs two

drumiets {which include bread-

umbs, wheat flour and rusk) sharing
a plate with spaghetti hoops and fin-
ished with some coloured spiral pas
ta shapes. Mot for the wheat-allar




Slimming

ads under fire

he Food Commission has
comptained that the
Advertising Standards
Authority is nat 1
gffactive action over
averts tor slimming products. The
Commission has asked the ASA to
investigate two recant aovarts for
‘miracle diet pills” that appearad in
the News of the Worid colour maga-
2ing in Septamber
The Food Commission says that
verts for 'FR 900 Fat Breaker' and
and Sim’

5 capsules soid by

wand

1o slim. Neither advert mentians this
—in fact bath make a selling point of
claiming ‘ne starvation or exarcise’

:lific evidence, not just per-

sonal testimanies. The Food

Commission has asked the ASA what
gvidence, if any, the comp
provided for its waight loss claims
The Commission |3 unaware of any
such evidence that could support the
tlaims made for the products

Tha ASA has admitted that the
advertising of slimming products is a
protie } grat
self-reguiatory’ code of practice it is
up 10 publishers 1o check in the first
it-

place whether adverts are a

able, However, the ASA admits
that it is "highly unlikely' that news
with the A5A before

papers check

not 10 1ake a |
i of slimming adve
seems with limited effect
Sug Dibb of the Food Commission
said, It is ume for the ASA 1o stop
asking and start using 1ts backup
legal powers to fine advertisers and

antly flout the

publishers who pe
code. Magazines and newspapess
should also be forced
08
ara mate aw

bogus.’

Ve equal

C ducks out on
ealth claims

he Furopean
Commission has

0ropp

f

2 on the use 1
health claims. Claims

10 Tor your banes o

in & BEaitiy hearl arg

nereasingly found on food packets

and agver af

I8, not just for

health foods

bt everyday products

ranging from be Lereals 1o

tinned mackeral, Heatth and con

SUMer rganisations
that such ¢
and unhelp
tghtly contra

The late

food claims only covers ingredient

such as “high in bran’ of nuts

claims such as

IOW In
While it proposes to sat limits, for

example, on how m

5 | whar
atond when a

and fat must be |

low che

ecify conditions for simila

galth claims such as

of affairs? The European Co
for no apparent re
of haalth cial
best policy would seem to b y
with the different approaches devel-
opad in the Member States’ In the

LK, Tood manufacturers can claim

yirtually what they 1 ahout the

health benefits of their products
short of acteally stating that the food

—the Sei
has ‘g

ons about the wisd

atlvisony committes

Committee for Food

allowing (health| claims’. The com

mittee argues that it 15 dithcult to

draw a line between
and medicin
fresh food, "which provides
majority of nutrients in the EC" i
nighelled so clams
loods wiould a

nutntional education ;

al claims. Moreover

ne preat

n packaged

[he sensible response to that

5
advice would have been for the
Commission to diaw up requlations

eaith claims or at

gxplicitly banninn
Izast to devise tough new rules 10
i, no doubt
essure from tood companies,

they've simply ducked the issue

contral tf

under pf

This Food Magazing @ Novambar 18

Chewing the fat

{ne cigarisation that is campaign-
ing against dublous shmming prod-
uets ks Diet Breakars. Their awn
invastigation into one product
claiming o *burn up fat’ found 1t
contained the following:

Mate: a Hranlian ea-type |aal
high in catfzine and probably a
(Huretic;

Bunchu: a herbal product with
ifiuretic and antisaptic properties.
alsn used as an insecticide,
Pectin: probably grapafruit fibre,
suppoosed to slow sugar absorp-
tion and raduce funger,
Spearmint: probably there 1o mask
the filthy taste:

Damiana: 5 genito-urna! imitant
and diurstic,

Cellulese: Swells up to maks you
fael full.

A Diet Breakers spokesperson
commerted: "All this "slimming
miracle” will do 15 make you pee
your weight away and then raplace
it with lots of water'

M [Vt Broakess ara running a netional
anti-dint campaign which @ims 10 unite
Bl stzes, biackgrounds and

o Tt the tyrsnny of thin-
ness For ustalls of membership and
their magazing comaet Dint Broakers,
ch Cottage; Harford St Michael
sy, Dxon GX15 DUA. Tel DBEY

i
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The true cost of eating
fruit and vegetables

e should be eat- Thosa living on low incomes are |
ng more frult often accused of ‘wasting' their mon-
tables gy on food ke pies, chips. bisouits

it and Vegetable co

|
and ve

Ka/person/year

- five portions a | cakes or sweets, instead of eating - ==

tay 5 the reg- foods such as frash fruit and vegeta- Greece 377
OITImE v 0f the Waorld Health bies — which, It s claimer, can be Italy 71 —
Jrganisation. And as the table on the | cheaper as well as haalthier. S e = ‘
rght shows we've got a long way o I||-c may be a misundarstanding o 2n _ |
2o 1o catch up with our European hough the cost per pound weight of | | Austria 229 — |
neighbours nm_a -apples, cabbage etc. may be | | Belgium 210) —'

Figures collected for the World fairy lowy, food does not ease hunger | :

Haalth Omanisation show that the | pangs on the basis of weight but on aemany 209 —

UK and Ireland have the lowest par calories. The cost of the calones in Netherlands 202 _
capita consumption of frult and veq funk food is oftan quite cheap - espe- | Franga 201 —
etables in the whole of the EC. UK cially those loaded with fats and sug- -

average consumption at 167 kgfyear | ars— and may be lower than the cost Portuga 191

per parson is less than half that of | of calories in ‘chieap” healthier fond Denmark |66

Greece's 377 ky/yoar Thus a bag of chips for 50p would
give over 500 Calories, while a pound
of apples costing the same amount | | Irefand 141
would give barely 200 Calories. Put
Tra ns fats differently, the cost of 100 Calories
from chips, apples and from other =

come u“der foods is shown in the table below. | gy needs less than £11 per week Calorigs a day, giving an avarage o
aﬂaCk The government has suggested an | for food. This is to buy around 2000 1 @55 than Bp for each 100 Calones.

Comparisons of the diets of over Cost of 100 Calories ‘

UK 167

W Sowce: Food and Health Indicatoes in Europe, WHO, 1990

85,000 nurses in the USA have iden- | 0 f d I

tifiad trans-fatty acids as a signifi- | | Celery £1.03p | \ rganlc 00 sa es soar
cant contnibutory factor increasing Tomatoes Blp ||

the risk of cardiovascular disease. Lettuce ~ T6p ‘ ‘

Trans-fatty acids are created Broceoli A || Sales of arganic foods in the UK | According to the survey, two per
when vegetable oils are artificiatly ( 30p have increased nearly fivefold in the ‘ cent of housewives say thay always
hardened (hydrogenated) to make 27p last five years from £21.5 million in buy organic foods, but more than hall
them into spreadabls margarines and | | C '*lmlL 20p 1988 to an estimated £105.1 million would buy tham, at least occasional-
for wse in baked goods such as cakes | | Apples 19p in 1993. Vegetarian products have by, if they were cheaper,
and hiscuits rm,- arenot foundin | | Bananas ~ Hp also shown healthy growth according Mintel also notes that a large
natural fats, either animal, dairyor | Chips 10p || toa survey by market research com proportion of organic food is impoet
vegetable Meat pig I1p || pany, Mintel ed 5a UK producers may not be the

Not all margarines contain fydro Sausage roll 10p Health and ethical factors have major beneficianes of continued
genated fat, The Food Commision is Baked beans 3 9p encouraged people to look more market growth
currently surveying shop shelves Chocolate bar _Bp || cerefully at the way food is produced
check the contents of margarine and Custard cream bis wts 2p | | and Mintel predicts that sales of
will report the findings in the next E-ng::r (eq inteal - Ip | organic food will increase by another
15808 : 50 per cant in the next five years.

|| . Sowre: Fond Commission Data
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Eastern
promise

Jan Deane is a pioneer of direct

marketing methods,

cutting out the

middleman when selling organic
produce. Earlier this year she found
herself flying to Prague...

s the coach hurfled from Reading to
Heathrow all I could think wa: “What on
earth am [ doing here? | had reason to
think the same again a few hours later as 1
sat in Prague airport at midnigh! watching
it rapidly empty of passengers and staff

But here at last was my host — there had been a
misunderstanding about arrival times - and we se1 off
for Brno 250 kilometres fo the south east, where
Michal lived and | bad a bed for the night.

[ had been invited to the Crech Republic by the
Foundation for Organic Agriculture 1o give a seminar
on direct markefing for organic farmers and advisors,
on behalf of the Soil Association. Ta deliver a six hour
sermnar on my own was a challenge, butto do soina
country which | had never visited, didn't speak the
language and of whose culture and agriculture [ knew
next Lo nothing was truly daunting.

However, as Michal Burian filled me in on the
growth of the Czech organic movement, [ realised
that the ethos of organic agriculture transcends bor-
ders and politics and that issues central to British
organic producers had equal refevance to the farmers
of Moravia and Bohemia.

| Next momning, after a brief tour of Brno and a

| view of its famous ‘dragon’, we set off for Kromeriz to
visit the vegetable holding and farm shop of the
Vymelal family, This part of Moravia is very flat and
fertile, a giant's patchwork of vast unfenced acreages

| farmed in strips. Since the Velvet Revolution land
restitution has become a big issue and the gargantuan
co-operative farms are slowly being diminished as
land cliims are recognised and settled. The Vymetal's

| relatively small one-hectare strip was formerdy part of
such a co-operitive and grows a familiar variety of

| market garden crops destined for their shop and a
local hospital They were bouyant about the future of
organic production in their country but said that the
shop, which sold all manner of groceries as well as
their own vegetables, was essential to their profitabili-

| ty and that the vegetables alone would not support
them.

We travelled on to Olomouc and another farm

shap and holding. Here the situation was much the

| same (even the aphids) although Mr Ludik seemed
less certain about the long term prospects and advan-
tages of organic growing. At present organic farmers

| receive subsidies over a seven vear period and this is

obviously a big incentive. As we retraced our route 1o
Brno and headed north west through rolling country-
side toward another orgranic farm where [ was to
spendd that night, Michal deseribed his plans to pro-
miote sustainable tourism - farmbouse bed and break-
fast on organic farms - and rather sheepishly con-
fessed that some flm-maker friends of his were wait-
ing for us at Jan Sterba's farm, so that I could be the
‘tourist’ in a film they were making on the subject. So
we spent that evening filming and viewing the most
supertrlooking crop of organic potatoes that I think I
have ever seen,

We made an earfy starf the next morning for
Policka to the hotel where we were 1o hold the semi-
nar, Despite a few minor hitches, like the hotel having
forgotten that we were coming #nd the inexplicable
disappearance of a small but necessary bit of the slide
projector, the day went well. The seminar was fully
subscribed by a mixture of government advisors, rep
resentatives of the certifving or ganisations and {pos-
sibly thanks to the showery weather) a fair number of
farmers and growers. Discussions were lively despile
having to be transhated and by the end of the day we
Iad on paper a rough dreaft of a booklet deseribing the
different types of direct marketing that were appropri-
ate to the Czech Republic and outlining how to go
about developing these types of market.

The next morning 1 made a final visit to a Czech
organic farmer in the beautiful small village of Kratka,
a Czech ‘wooden’ village, the buildings of which actu-
ally reminded me very much of Devon - the same
dumpy cob construction but with wooden shingles
replacing thatch. Here [ saw for the first time cows
grazing outside. As is common in much of Eastern
Europe, most animals are permanently housed and
zers grazed, which gives the countryside a strangely
deserted look.

hen on through the highlands 1o Prague, as
beautiful and fascinating a city as everyone says. We
spent a wonderful afternoon walki ng through the old
city — Stare Mesto, Josefov, Mala Strana, Hradcany -
each small area distinct in its character and all worth
much more time than my cramped schedule would
allow., Later that night in my hotel room as | leafed
through a guide boek trying to sort out where I'd
been and what ['d seen, [ started to think about the
previous few duys, It struck me that despite some
severe environmental and economic problems and
the need to make muassive political and social adjust-
ments, everyone [ had met was filled with optimism
for the future, and felt they had a small part to play in
shuping their destiny. | was almost refuctant to go
home,

‘ W Jan and Tim Deane were featured on
| Channel 4’s Our Backyard where their ‘veg-

etable pack’ scheme attracted considerable

attention. lan is organising a series of semi-
nars on direct marketing across the UK - see
page 9.
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National Food Alliance News

'Will the Force be with you?

The work of the Nutrition
Task Force looms large in
the NFA's life. The Task
Force's consultation exer-
cise this summer provided
an opportunity for NFA
members and observers to
put on record their views
about the future of this
important policy initiative.

The NFA's it the Nutritian
Task Forca (NTF) consultation docu
ment Is the result of its own extensiva

consuitations with memoers,

ponse to

observers and other public interest
organisations. Many groups
were wormed that the NTF s policy pa-
dmirable though many of
would simply not be put

frito practice. Although 1t is chear that
govemment, industry and consume
all share responsibility fi i
Health of the Nation dietary tamets,
no agency has yet been given the job

fi 'ul xmentin g spacific policies

s a familiar problem. The
ansibility is everyone’s
Thus the NFA's first
mendation 1§ that at i1s meetng Ir
October the NTF should set up a sub-

group 1o develop proposals frr_an
The Nutrition Task Force

The NTF is a govemment-appointed
hdrawing up a
glan to implement gover

d they

onues—a

them are

and no-
recom-

ne's

boddy charged w
niment
health strategy. Nutritional targets

n The Mealth of the Nation include:
W cut saturated fat intake by 35% |
by the vear 2005

W cut total fal intake
the year 2005

B cut the numbers of men and
wome

13% respe

v 12% by |

N who are

Iy, by the year

CHVE

The NTF members include lead-
ng industry figures, academics,
private consultants, consumer and
volurtany body representatives and
officials from nine govermmant
ministnes.

ZE@®Living £

arth & The

Food Magazine @ November

indepandent body 1o impiement the
NTF programme. Its proposals should
include ideas for funding such a body,
particularly as there are no plans, as
vet, for what will happen 1o the NTF
at the end of 1994 when its two year
remit E!p\ Es.

The second major thrust of TTW»:
NFA response is to highlight fou
issues which da not easily fit th
structure of tha NTF working I] ™
antl which, therefore
in tha NTF's
NFA recommends that, since the
neads of low income consumers

o not feature

shoukd be a priarity for all four work-
ing aroups, the development of poli-
25 1 155 this issue should be
the responsibility of the NTF itself

Second 15 the issue of food pric
ing. Nosway's experience has shown
that a food pricing policy is a vital
part of any plan to change a nation's
diet, and the NFA recommends thal
this 1ssue should also be developed
by the NTF.

The third issug is th
tified dietary goals. Although most
people are now aware of general
advice to eat ‘less’ fat and 'mo
fibre, this adwice is not precise
enough The peoblem 1s how much
more or less, and of what kinds of
foods? A 1990 WHO report showed
what could be done when it recom-
mended people eat at least 400g
|around a pound) of fruit

e

claarly

and vegeta-
bles every day, The NFA sugpests the
development of quantified distary
goals such as these should be under-
takan by the NTF.

Faurth, the NFA recommends that
the 1981 COMA repart an Dietary
Hr!fl!.'.""'.!?f' Values should be the basis

n which the NTF can purz;_m a range
(H ietary targets — ust fat
Reducing fat \irﬁ..mfa‘cu al cor
yild not alio
nsumption
still, nse

A final omission, and one which
can be incorporated into the NTF's
education working grougs, is nutrition
and safety labelling. This issue some-
how falled 1o make the NTF's top
twelve griorities. Too many years

sumption st W sugar and

to remain statc or

1843

dozen prionties. First, the

& lack of guan-

have already slipped by with only
small improvemants to the informa-

on consumers can glean from their
food labels We should not have tr
wail any longer.

New members
The NFA is delighted to welcome
three new members:

W The British Dental Association
—the national professional assogia
tion for dentists

B The Community Nutrition Group
— an official sub-group of the British
Dietetic Association

M Green Network — a federation
of individuals and groups concerned
with health and the environment

Thank you

Having completed a very successful
twelve month waork placement with
the NFA, Peta Cottee has now
returned to the final year of her
dagree in Consumer Produc
ant at South Bank

Managesn
University, Luck
has chosen to focus on the one
sspect of the Nutrition Task Force's
work for her final year thesis.

The NFA’s new Assistant Co-ordi-
nator is Rachel Townsend, wha is
also at South Bank University but
the degree course in Home
Economics and Resource
Management. She is looking forward
1o meeting members at the next NFA
meeting on 7 December

for the NFA Peta

B NFA Directary
[5.95 mu plp.

it Members, Jurs 1983, 7

W National Food Alliance,
3rd floor, 5-11 Worship Street,
London EC2A 2BH.

Tel: 071-628 7261

Officers:

Professor P

Genfirey C.

Jack Wnkler (Trea

Jeanette Longfiold {Secratary &
Co-ordinator)

Rachel Townsend (As

seistant Co-ordinator)

This page has been contributed
by the National Food Alliance

‘Alms and muinnhip ofthe NFA

| The National Food Alliance is an associa-
-mn of voluntary, professional, health,
|consumer and other public interest organ-
| isations. lLs purpose is to develop food
and agriculture policy in order to improve
' the health of the ganaml puhllc increase

‘ knowtedge and appreciation of the way in
which food s produced and distributed

| and the affect this can have on human
 health and the environment.

|
'Members of the NFA include:
Actian and Information en Sugars
Baby Milk Action
| British Dental Association
| Britlsh Medical Association
| Britigh Organic Farmers
| Campaion for Real Ale
| Caroline Walker Trust
Children's Society
Christian Aid
Commitiee on Bintechnology and Fond
Commen Ground
Community Nutrition Group
Coronary Preventian Group
Councl for the Protection of
Rural England
Eim Farm Research Centre
Food Additives Campaign Team
Food Comimission ‘
Friends of the Earth
Genetics Forum
GMB (Britain's Ganeral Union}
Gresn Network
Hanry Doubleday Research Assoo |
Inatitute for European Esvirmmenantil
Policy, | onsdon | ‘
McCarrison Sooiety
Maternity Alliasce
Nationa! Farmers’ Unon
Nationa! Federation o City Farms \
 Nationa! Federation of Consumer Groups
Nationzl Federation of
Women's Institutes
| National Fntum for Coranary
Heart Disease Prevention
Parents for Safe Food
| Pesticides Trust
| Rural, Agricultural and Allied
| Warkers' Uninn (TGWU)
| Soil Assaciation
| Vegetarian Society
| Waomen's Farming Union
| Waorld Cancer Research Fund

Observers of the NFA include [
British Dietetic Assnciation
| British Mecical Association [
Consumers' Association
Guitd of Food Writers
Health Education Autharity
Institute of Trading Standards
Administration
National Consumer Council
|Royal Society of
| Meditire Food and Health Forum
| SAFE Allianca
‘Scottish Consumer Council
\Welsh Consumer Council



Set-aside will do
nothing to reduce
food surpluses, but
it has cost the
taxpayer dearly.
Patrick Holden,
policy director of
the Soil Association,
calls for a rethink on
the CAP.

CAP reform madness

On 18 September 1993, the Daily
fefeqraph reported that atter the first
year of the reformed Comman
Agriculture Palicy, UK farmers had
received £1.2 billion in vanous forms
of support schemes. One of these
required the setting aside of 15 per
cent of their fand, vet despite this
they had managed to maintain pro-
duction of cereals within 3 per cent of
the level of the 1952 harvest.

There could be no more dramatic
illustration of the total failure of the
CAP reform package to reduce the
food mountains, let alone protect the
grviranment. Farmers had milked the
system’ by intensifying production o
the land in use while claiming pay-
ments for the land left derelict.

The stark truth 1s that the farmers
who have besn most heavily reward-
ed by tha CAP reforms are thase
farming most intensively when they
were Introdeced. The more cereals

You grew in 199172, the more set

aside and compensatory payments
you now receive. And the more live-
stock you had, the greater your allo-
cation of livestock quota, which has 2
capital value and upon which income
now depends

| racantly read about a children's
book called Otwvious Absurdities
which is full of images such as cans
with square wheels and other exam-
ples of things which cannot work of
are carried aut for no good reason. On
the face of it, nothing cowld be more
absurd than a CAP reform package
which is supposad to reduce surplus
production and encourage environ-
mantat protaction bat which main-
tains incentives to farm intensively
and penalises extensive ant organic
producers

CAP reform did nothing for the
significant minority of UK farmers
who either got off the intensification
treadmill earfy, or who never intensi-
fied in the first place. Now thess
same farmers must faca the refusal
by Gillian Shephard to include exist-
1ng arganic producers in the recently-
announced scheme to assist organic
production — a hitter blow even for a
community that has become used to

baing a disadvantaged minority.
Despite all the fine waords and
encouraging rhatone, the effect of the
CAP reforms Is to discourage organic
farming. Without some improvement
to the present proposals we may even
witness a raduction of tha present
nrganic acreage.

Arguably, the arganic movement
should take some of the biame (but
not too much!). The fact is that after
ten years of lobtwing for the sane and
sustainabie reform of CAP wa stil
have same way 10 go. Yet there may
be room for optimism. There is fittle
doubt that the first round of CAP
reforms will eventually have 1o be
scrapped and replaced entirely with a
new form of sepport, which rawards
farmers whao introduce extensive, out-
put reducing, emvironmentally friendhy
prattices The best means of imple-
menting such a poficy I through the
IT:ﬁI"‘i][.}BFI'II.'.‘I'ﬁ agrenmem In gssence,
the Ingradients of the successful
management scheme are & widely
agread production system definition
|standards], a means of ansuring their
adherence {inspection] and, ideally,
adiditional support from the market
place

Organic farming is just such a
system of production. It has now
bean defined in law, 1t can be policed
without cost o the taxpayer , and it
has the charactenstics of nutput
reduction and environmant protac-
tinn. And provision for this type of
management agregmant already
exists in the CAP reform package
Al that is necessary 15 to transfer
funding from the monbund set-aside
scheme into the so-called agri-
anviFonment programme.

So what are our chances of
achipving this? The final outcome will
depend on a great deal mare lobbying
and on the prevailing of commaon
sense. We can manage the former,
but the latter may be more in the
hands of planetary movements than
we care to admit and recent worid
events give us no cause for comfort!
Nonetheless, we may yet reach our
target of 20 per cent organic dy the
year 2000.
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"~ SOIL ASSOCIATION
& OF THE YEAR

ORGANIC PRODUCT
| AWARD 1993

Little Salkeld, Pennth, Cumbrnia CAI0 INN
P Tclcphunc L'\ng\nlhhy ((1768)Xh|521

@ ORGANICFI OUR BY POST
Orgamic,

stoncground flour mulled the
traditional way using the clean, self-
renewing encrgy of walcrpower. Smail
Cumbrian country watermill offers a wide
range of basic and specialist freshly milled
@4 ORGANIC and BIODYNAMIC flours,
g all 1o S;ml Association Symbol standard.

a3 Also cereal products, teas, collees. herb
teas, pasta, dned fruit, nuts, sceds and
recipe books, All delivered to vour deor!

@3 Order by tclephone; pay by Credit Card.
Wnite or ring for our MAIL ORDER
s, CATAILOGUE now.

OB @ V) FLOUR POWER FROM
8 Y2  WATERPOWER!

19}
—__
NEW FARMER &
GROWER

Britain's
Joumnal for

Organic Food
‘ roduction

New Farmer &
Grower is the

ORGANIC lecding UK journal

‘ TECHNIQUES for organic farmers
! and growers.
MABRETING Take out an annual
subscription (4

RESEARCH issues) for only £15
PRODUCER and receive a FREE

‘ PROFILES copy of "Organic
Farming - an option

‘ for the '90's."
Send cheque or
postal order with your
nome and address to:
New Farmer & Grower,

Depl. LE, 86 Colsto
S::et, Bristol ;S? SEB SUBSCRIBE NOW!

|

1

WILTSHIRE
MINCE TARTS

100g (4ozs) phain Rour
509 |2022) butter
2 labiespoons water
200qg (Bozs) mincemeat
254 (Voz) curd or cream cheese
1699
1. Rub buttet indo Nour
2 Agd waler 1o lorm
3 Roll cut on o
4. Cut oul pasiry ci
5. Phace in oded tar trays.
6. Mix mincemeat, cheese and

‘"‘ll‘"mm' Tl'lEiEST 7 ;??{c a spoondid in each tart

Doves Farm Flours are available irom B. Bake for 15 manutes a1 170°C
Saleway. Sainsbury and health food stores (325°F. Mk 3)

VIPASSANA
MEDITATION

10 day Theravada Buddhist Meditation Retreats:

International Meditation Centre, Splatts House,
Heddington, Calne, Wilts SN11 0PE
Tel: 0380-850238

Owned by Sayagi U Ba Khin Memorial Trust. Reg Charity No. 280134

ORGANIC FARMING

Want to take your interest further?

Why not join
British Organic Farmers/

Organic Growers Association

Membership services include

e Technical and training information

® Farm walks, seminars, conferences

e Markeling contacls and support

@ FREE subscription lo New Farmer & Grower
- quarterly magazine

(J T wish 1o become a member and encloss £35 (£25 concessions)
M) Please send funther information
TIN5t s 3 s T 2SS S A RS Sam S BRRRFE T

Send coupon and cheque payable to
British Organic Farmers,

86 Colston Street, Bristol BS1 5613
Tel 0272 299666 Fax 0272 252504
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Organophosphates:

the pyramid of exposure

' Organophosphate
pesticides are widely
used around the world,
yet their impact on
human health is only
just being recognised.
Mark Redman
investigates.

he dangers of pesticides have long been

known about. Rachel Carson’s book, Silent

Spring, first published in 1962, provoked

widespread public protest about the long

term environmental damage caused by some
pesticides and eventually led to many countries with-
drawing chemicals like DDT from use.

Nevertheless, thirty years later the World Health

Organisation International Programme on Chemical
Safety reports that globally there are now over one
thousand chemicals used as pesticides, sold in over
100,000 trade name products. Approximately 100 of
these chemicals are organophosphorus (OP) conr-
pounds. These rate amongst soine of the most toxic
chemicals known and have dominated the UK pesti-
cide market over the fast 10415 years as the most
widely used type of insecticide.

OP pesticides were first developed by German sci-

entists in the 1930s, but were rapidly seized upon by
the Mazi government as chemical warfare agents -
{he so-called ‘nerve gases’ that remain some of the
most lethal and feared weapons in the armoury of the
modern world. Indeed it took over 50 years and
another brutal dictatorship, that of Sadam Hussein, to
first unleash them; initially in combat with the Iranian
army, and then with devastating effect against the
Kurdish population of northern Iraq.

Tronically, although appalled to see the nerve gas
genie finally released, the world was already and con-
finties 1o be familiar with the symptoms of acute OP

exposure. Since the 1960s there have been thousands
of accidental and occupational OP pesticide poison-
ings recorded, including nany deaths. The most
recent spate of poisonings to hit the headlines in the
UK concern the use of modern OP sheep dips.

From 1976 to 1992, farmers were compelled by
government to dip their sheep against the parasitic
disease known as sheep scab. Only sheep dips
licensed by MAFF were permitted for use and since
the mid 1980s all except two of these were based
upon OPs. In 1985 there were eight reported cases of
suspected adverse reaction to OP dips amongst farm-
ers and farmworkers; by 1992, this had risen to 134.
Many involved the same story of suffering: fatigue,
depression (often suicidal), muscle pains, stomach
cramps and memory loss.

Environmental campaigners suspect that the inci-
dence of OP sheep dip poisoning is actually very
much higher, a suspicion confirmed by a random sur-
vey of sheep farmers in south-west England undertak-
n by the National Farmers Union in 1991 which
found that over a third had suffered adverse reactions
to sheep dip.

According to Graham Game of Green Network:
‘Many cases of ill health due to OP sheep dips go
unreported. Doctors are relatively unaware of the
problem and may confuse symptoms with other ill-
nesses, whilst many farmers are reluctant to report
problems to the appropriate government agency
through fear that they will be liable to prosecution for
not having taken proper precautions to protect them-
selves or their workers.

During October, MAFF's Veterinary Pesticide
Committee (VPC) will he reviewing the evidence
against OP shecp dips and deciding upon their future
use irs the UK. The environment movement is
demanding a total ban.

As Duncan McLaren, Friends of the Earth
Agricultural Campaigner says ‘These dips are a seri-
cus threzt to the health of farmers and farmworkers.
Maoreover they leave toxic sheep and {oxic residues

which are a threat Lo the environment and water quali-

tv. We are in no doubt that their continued use will
result in more illness and pollution. MAFF should
grasp the nettle and ban OP sheep dips now.”
Inevitably there is intense industry opposition to
this. A recent editorial in Farmer’s Weekly conclnded

that ...a han would have far reaching implications for
antmal and human welfare, and put British agriculture
at a trading disadvantage.’ What the editorial neglect
ed to say, of course, was that a ban would also whittle
down the profits of some of the magazine's biggest
advertisers, namely Bayer, Pitman-Moore, Ciba-Geigy
and Deosan!

Whether OP sheep dips are here to stay for the
foreseeable future or nol, there is a profoundly more
disturbing public health issue waiting in the wings.
The problem is that occupational exposure to OP
sheep dip is only the tip of the iceberg, or to para-
phrase the British Medical Association - the apex of a
pyramid of pesticide exposure that embraces the
whole population.

Considered commercially indispensable by virtue
of their potency and rapid breakdowr in the environ-
ment, OPs now lay a chill hand upon &l our lives.
Unbeknown to many people, we are all exposed to
OPs and OP residues in our diet, drinking water,
homes and workplaces. Sources of this exposure
includle;

B pesticides sprayed and dusted onto cereals, fruit
and vegetables.

W wormers and systemic ‘pour-ons’ applied to farm
animals.

B fly sprays and vaporising sfrips used in Industrial,
commercial and domestic premises.

B flea collars and treatments for pests.

B antidlice shampoo for school children.

The possible consequences of such blanket expo
sure 10 OPs are very worrying. According (o a report
published in 1992 by the British Medical Association,
*.given loday’s extensive use of pesticides, hoth for
agriculture and non-agricullural use, it is almuost
impossible fur any member of the population to avaid
daily exposure to very low levels of several different
pesticides in food and water. Consequently, there is
concern about possible adverse effects on human
health arising from continual long-term, low level
exposure, that is the polential for chronic toxicity.”
Other observers fear that OPs play a role in the long
term development of disorders such as multiple scle-
rosis, schizophrenia, muscular dystrophy and motor
neurone disease,

This remains a controversial issue. Chironic loxic-
ty can take several decades to manifest itself, leading
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1o difficulties in identifying the specific cause of the
problem. During this period victims can be exposed
1o many other possible causative factors producing a
background of ‘natural’ disease which clouds invest-
gation. Consequently, available evidence on the risks
of long-term, low level pesticide exposure 1 inconclu-
sive with no specific links between pesticides and
public hiealth yet proven.

However, there remains an increasing feeling of
unease that our on-going exposure to pesticides does
represent a serious social problem, and that scientists
are failing society by not tackling the issue head-on.

The organic alternative

Organcphosphate use is strictly prohibited in the
production and processing of organic food.
instead, Soil Association standards encourage var-
ious methods for dealing with insect infestation:
® rotating and mixing crops

® creating surrounding ecosystems which
encourage pest predators

® ensuring a balanced supply of crop nutrients
® using biological controls and naturally-derived
chemicals such as derris and pyrethrum

@ ensuring good hygiene standards in crop
storage areas

® using aliematives to OPs for livestock, such
as synthetic pyrethroids for sheep dips, flies
and lice

@ improving livestock resistance with
homoeopathic remadies.

Writing in The Times recently, author Richard
North said that government research into pesticides
‘..seems to be devoted to supporting the official diag-
nosis. Any which might produce data that weaken the
perceived wisdom is simply not done. This is not a
cover up, but a reflection of the official thinking.
Governinent regards the accuracy of its original
hypothesis as a sign of its political virility. It cannot
tnlerate anything which might prove it wrong.

One of the most controversial examples of this is
the case of Mark Purdey, an organic farmer from
Somerset. Since the early 1980s, Mark Purdey has
researched and vociferously articulated the case
against the use of OPs, culminating in the develop-
ment of a hypothesis linking OP exposure in dairy
cows fo the incidence of BSE or 'mad cow disease’.
Between 1984 and 1992, however, he struggled
against a wall of political indifference, whilst enduring

a sinister and quite extraordinary catalogue of bureau-

cratic harassment from central and local government.
With OPs now well and truly in the public gaze, Mark
Prdey is finally making progress. He has recently
been invited Lo submit his work for publication (o an
academic journal, the fowrsal of Nutrition Medicine,
and will shortly be meeting Gillian Shephard, the
Minisler of Agriculture, to discuss his theory.

For 50 years the Soil Association has campaigned
for a suslainable agricultural future, promoting a
holistic vision of the inter-relationships that exisl
between fond, farming and human health, In view of
{he mounting case against QP pesticides, it i= now
urging the government to:

W Fuilly apply the ‘precautionary principle’ and

impose an immediate moratorium on all OP pesticide
use:

W Embark upon a systematic programme of
research to develop our understanding of long-term
OP toxicity:

B Suppoart the development of viable agricultural
alternatives, most especially Lo give full credence and
financial backing to the environmental and public
health benefits of organic farming methods.

If government chooses not to heed these
demands, so help us. Rachel Carson provided a fitting
epitaph for our ‘OF generation’ over thirty years ago:
‘confusion, delusion, loss of memory and mania - 4
hieavy price to pay for the temporary destruction of a
few insects’,

B Mark Redman is editor of New Farmer and
Grower and research and development consul-
tant to the Soil Association.

M Further Reading

BMA (1992), Pestivides, Chemicals and Health, British
Medscal Association, London

Carson, R (1965). Silent Spring. Penguin Books,
Harmaoadswarth (subsequently repeinted in Pelican Books.)
Clunies Ross, T, and Hildyard, N, (1992). The Falittcs of
(ndustrial Agricwlture. Earthscan Pubbications, London,
Conrway, G.R. and Pretty, JN. (1961). Dnwelcome Harvest:
Agriculture and Pellution, Earthscan Publications, Londaon.
Narth, B (1943), Paisaning the Wells of Science, The Times
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The Savernake Forest Hotel

Burbage, nr Marlborough, SN8 3AY
Tel: 0672-810206 Fax: 0672-811081

A Victorian, family run hotel. Easy 1hr 15 from London.
Harpers and Queen described our organic food and wine
as ‘really excellent’. Winter breaks from £17.50 pp b&b. Log
fires, forest and canal walks, mountain bike hire. Xmas and
New Year pack now available.

NATURAL & ORGANIC FOODS

Uelivered divect to vour door. Competitive prives. Bulk Discounts.
Over 1900 items on out list - all vegetarian. Send SAE to:

c a " Real Foods

r /== 37 BROUGHTON STREET
EDINBURGH EH1 3]U

FOODS TEL031:557 1911

Natural treatment
systems |

Sewage, agricultural and industrial waste water,
sizes between 5 and 2000 person equivalents,

Grease and odour control for food processors:
never empty a grease trap again!

Lake restoration, algal control, weed and |
sediment reduction.

Watershed Systems Ltd,

Kings Buildings, Mayfield Road, Edinburgh EHS 3]JL.
Tel: 031 668 1550 Fax: 031 662 4678

for |

Angus Marland,
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Permaculture

comes of age

Some 300 people gathered in Copenhagen at the end of -

August for the fifth international conference on perma-

|

culture. Our correspondent Robin Jenkins was there.

ermaculture is the conscious design and

mainienance of local ecosystems so that

they have the diversity, stability and

resilience to provide sustainable food pro-

duction, housing and domestic energy.
Another name for it is agro-ecology.

It is what self-sofficient peasants have done for
many generations. Their traditions are the distiflation
of trial and error over the centuries, and are thus a
source of great wisdom even when they cannat
explain why they do what they do.

In Eurnpe we have all but lost our peasantry and
much of their wisdom so we must re-create this
nowledge from first principles. In other parts of the
world it is possible to learn sustainable practices from
people who still provide most of what they need [rom
local ecosysiems,

The three building blocks of permaculture are

W natural ecosystems

W traditional farmiing and building methods

B modern science and techinology

Thi: first rule is observe. Ideally, a site shoukd not
be developed until it has been observed through the
[our seasons. It requires protracted and thoughtiul
nhservation rather than auick and thoughtless action.

The existing climate and micro<limates are all
important but they can be modified by the patterns in
which ees and bushes are planted (there are at leas!
ten different ways in which vegetation can affect local
climate).

Different ecosystems generally overlap where
they meet, often more than doubling the number of
species and massively increasing the biological pro-
ductivity of these areas. Tidal estuaries are the best

known example but forest edges and hedges are simi-

larly rich in species and activity. Permaculture

designs try to maximise such edges.

With industrialised agriculture, the soil is treated '
as an immutable fact that determines the type of farm-
ing possible, but permaculture uses well-ried meth- |
ods for making fertile top soil out of the rmost
unpromising materials. |

Each component of a permaculture design is anal-

ysed in terms of systems and cyeles. Each component
has many functions and 2 good design builds them
into the whole system. It does nol matter whether the
component is a chicken, a fruit tree, a pond or a pota
to plant - the same principle applées.

Above all else, permaculture emphasises the fact
that almast every component of a landscape can be
tedd to produce good food in abundance. The pro-
ductivity of permaculture designs is way above that of
industrial agriculture, yel it requires no external
inputs and relatively little work once the system gels
going.

adap

W Further information; Permaculture Association,
PO Boax 1, Buckfastbeigh, Devon TQ11 OLH

Farmers down under face up to
environmental challenge

Hardpressed Australian
farmers are developing
cooperative means of tackling |
environmental problems.

it hard by a depressed rural economy,

record low world market prices and no gov-

ernment support for their produce

Australian farmers are used to strugzle. Bul

to add to their problems, serious land ’
degradation, such as soil erosion and salinily, is '
affecting over half of the nation’s farmland al an esti-
mated cost of over Auss2.5 billion each year.

The Larmers’ survival depends on finding economi-
cally and environmentally viable production systems, a
need which gave rise to the first Landcare groups in the
earty 1980s and which now boast the involvement of
more than a quarter of Australia's farming population.

Under Landcare, groups of farmers work together

Livinig Earth & The Food Maganne @ November

with government and the wider community to solve
rural land use problems, These range from rabbit and
ragwart control 1o total river catchment management.
Other groups have tackled coastal dine erosion and
nutrient runoff where toxic algal blooms have become
a problem in waterways, There are aboriginal
Landcare groups and groups tackling tand use plan
ning issues in urban fringe areas

Landcare sees its success as being able to moti
vate and communicate with large numbers of isolated,
often fiercely independent farmers in 2 sympathetic
and efficient way, reports Helen Alexander, the
National Facilitator of the Landcare Programme in
Australia. She has now published a report showing
how European agriculture, which also faces economic
and environmental pressures, could harness the
dynamism of Landeare in the process of change fac-
g European [armers.

W Lesions in Landscape
by Heden Alexander is ¢

Asestralia’s model for a better future
aifshle (rom the SAFE Alfiance, 38

Ebury Street, London SWIW (LU Tel: 071-823 6660, Price
£35 wding plep.
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genglic diversi-

Saving the Seed

ty in Eurnpean
Henee Veilvg, Farthscan, 120 agniculture back
Pentonyille Road, London N1 9JN, in 1986, the

eurocrals have
refused to doit.
Frustrated, the
European
Parllament voted
nearly twa million
ecus for work on the
maintenance of biodi-
versily an Eurppean
farms back in 1991. The
euracrats in DG VI
refused to spend it on the
grounds that only the
Cammission can propose a
budget. Rather than support
the initiative and put forward,
they branded it ‘illegal®

Unfortunately, this is not
just the mindless insouciance
of stupid functionaries but the
result of diligent lobbying by the
genetic engineering multination-
als. They have an oligarchic dream
— that one day soon, a mere handful
of companies will have total contral
of tha ganes for world agnculiure

Governmants once played an hon-
gurable role in propagating biodiver-
sity in agriculture, but now they have
mosty sold out to multinational com-
panies. These comparies have adiled
nothing to the comman good, though
they have sought 10 take much from
it The biodiversity in our agriculture
is something that small farmers have
propagated over generations without
over recaiving a single payment for
their effarts, They created our pre-
sent send heritage but now the law
is moving against them, The multina-
tionals want te make it illegal for
farmers 1o re-sow seed from their
own harvests. It is @ move to priva-
tise our global genetic hertage. If the
GATT is signed, there will be interna-
tional control of ‘intellactual property
rights’ an seeds, If the European
Comfmission wins its current battle
with the European Parliament, multi-
natiomals will have the right to patent
any living thing that has been slightly
changed in their iaboratories.

There i5 some hope. There are
maore and more people secretly sav-
ing seeds, lllegally passing them on,
doing their best to guarantee a

1992, £11.95, ISBN 185383 1506.

This 1atest book from GRAIN {Genetic
Resources Action International) is
about genetic diversity in Eurnpean
agricultura,

MAFF and the EC are incredibly
complacent ahout the genatic basis
of pur agriculture and our food, They
plan to save all the varieties that
presently exist in gene banks so that
they can be used by genatic engi-
neers to make the plants that we will
need in the futurs, The fact that the
tachnology for this strategy is still a
draam and the gene banks are so
under-funded that they should be
more accurately described as gene
morgues seems to be of no conse-
quence. The officials in charge are
convinced that their strategy is
viahte. Their faith is as secure as the
faith of those Americans who have
their bodies frozen for the time when
seience ¢an bring them back to life.
The difference is that it is thesr bod-
ies but owr food.

Countenng official complacency
has proved difficult. Although the
European Parframent renuested DG VI
— the EC agriculture mimstry —to pre-
parg a policy on the maintenance of

(;der your \
books by post!

(ver 750 titles on Organic
Agriculture, Gardening,
Mutrition, Environment

and Permaculture are availatle
from the Organic Food and

Farming Centre Bookshop.

FREE comprehensive
1993 Book Catalogue

Just write to us at
86 Colston Street,
Bristol BS1 588,
or phone 0272-290661.

|
|
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comman heritage

for the future. GRAIN helps organ-

ise a growing netwark of such activi-
ty right ecross Lurope.

That is what this book is abaut
Soon the activity will be wicospread,
and public. In Indra the situation has
already gone beyond such sub-
terfuge, farmers there recently ran-
sacked the premises of Cargill, the
biggest grain company in the world

Robin Jenkins

The Politics of
Breastfeeding
Gabrielle Palmer, Pandora,77-85

Fulhiam Paiace Road, London W6
8JE, £8 .99, ISBN 086353 2206

Anyone whin has felt frustrated by
the lip service paid 1o the superionty
of breastieeding should find this
1993 fully revised and updated ver-
sion of Gaye Falmar's baok stimulat-
g reading,

As the title suggests, this is not a

| manual but the author covers in

detail the physialogy of breastfeed-
ing and describes the misguided and
extramaly damaging practises which
have helped to destroy the art of

breastieading and bring about the
'5 totally avoidable ‘Insufficient
| milk syndrome’. When the psy-
chological, emotional and
immunological aspects are tak-
an into considaration 1t
becomes clear that breast
\ feeding’ is an inadequate
1 term
\ Ms Paimer does not
| attack tha mother who

agﬁcu\wfﬁ | “fails’ o breastfeed but

\ feels that it is an insult
\ to women to hold back
l". information 10 spare
| their feelings. Mothers
- world-wida have lost
| the skill and canifi-
| dence to do what
| once came as natu-
|\ rally as switching
" onthe TV today
The book gives a
potted history of the ‘progress’ which
led to a change m the working condi-
tions of women, from a time when
the workplace and the home were
one, to the industnalisation which
brought a naw organisation of labour
that no longer allowed for childhear-
ing and breastiaeding.

Then came the substitute milks
and the repeated testing of unproven
products on unsuspecting consumars
without their informed consent’, with
less control than for most cold rems
dies. The disastrous effects of the
marketing of breast milk substitutes,
especially in developing countries,
and the love affair betwean health
professionals and baby milk manu-
factueers are well documented here —
and refermed 10 as ‘murder thmugh
indiffarence’.

My only reservation abaut this
book is the strong feminist stand-
poinl. Whilst not demeaning the
ideas and their obvious refevance, |
feel this book is a book for everyone
to leam from and some who would
benafit the mast could be alienated
by the style.

That aside, this is a hard-hitting
and persuasive book which should be
compu!sory reading for anyone
involved with women and their
bahies

Sally Foister is a mother and
breastfeeeding counsellor.



The spread of
sponsorship

Edited by Sir Roy Shaw, Bloodaxe
Books, PO Box 18N, Newcastie Upon
Tyne NESS 1SN, 1993, ISBN 1 85224
180X, £7 95.

Sponsorship is playing an increasing-
ly important role in funding the arts,
sport, educatian, the health service
and broadecasting. But Sir Roy Shaw,
ex Secretary-General of the Ans
Coeuncil asks; is it desirabie that cru-
cial areas of our national life should
become adjunts of commercial adver-
tsing?

Sponsorship, though commanly
viewed by the public as philanthrop
it, 15 & cheap and effective form of
atvertising. Sparts and the arts are
the most congpicuous areas of spon-
sorship but now education and health
increasingly rely on sponsorship
because government funding is inad-
equate. This book shows just how
widespraad and infiuential commer-
cial sponsorship has become. In their
chapter on Sponsorship and Health
Michael 0'Connor and Michael
Raynar argue that tha economic and
social importance of hea Ith makes

this area one of the most
critical

As consumers are becoming more
and more sceptical of traditional
advertising, sponsorship provides
opportunities for companies to be
seen as ‘responsible” thus creating a
favourable company image. And
health research is one of the major
areas where drug and food compa-
nies imvest, In 1990/1 the pharma-
ceutical industry, for exampie, spant
£1,082 million on medical research
compared with £186 million by the
govermment and £192 million by med
ical research charities.

Whit worries the authors 15 the
influence that many funders have,
not only aver the type of medical
research that is undertaken, but aiso
over its outcome. The pharmaceutical
industry wants to sell drugs, and
medical knowledge relating to drug
treatmant 1S much moe extensive
than that looking into preventive
measures. Infiuence on the outcome
of research Is likely to be much more
subtle than falsification of results,
the authors say. The choice of experi-
mental design, the selection of
experimental results, the importance
faid on "bad’ results, are all sources
of potential bias which the
researcher can introduce in the inter-
est of pleasing the sponsor and per-
haps gaining a further contract. As
one speaker at an International con-
ference organised by the

sugar industry 15

guoted as saying: ‘It
takes a iot to bite the
hand that feeds you.’
Commercially spon-
sored health education
matenal and education-
al matarials for schools
have been found to be
hiased or incomplete, as
the Food Commission has
reported. While good mate-
nals are 1o be welcomed,
the book argues there is a
lack of controls to guarantee
high standards. Stringant
codes of canduct and in some
cases legislation 1o miximise
the benefits and minimise the
abuses are put forward as solu-
tions.

Sue Dibb

Spread the organic

message with your Christmas

greetings with Soil

Association Christmas cards!

New for 1993
‘Reindeer’
pack of 10

medium
cards for
£2.99

Old favourites
‘Trees and Toys’
pack of 10 double sided cards for £2.99
‘Cats in Doorway’ pack of
10 small cards for £1.99

Order your cards now while stocks last!

Please send me the following cards

D packs of ‘Reindear’ cards at £2 99 each

[] packs of “Trees and Toys' cards at £2.99 each
[ ] packs of ‘Cats in Doorway’ cards at £1.99 each

Plus postage and packing of 50p per pack 1o a maximum of £3.00 £

For overseas telivary pleass add 25% of arder for surface mail, or

75% of order for airmail

| enclose a cheque/postal order for

or Dabit my Mastercard(Access)/Visa account by

card no [ IO OO0 TEC] CICJE0 expiry date

{mimmurn order for credit card paymant £10)

Signature

Please deliver to

Namea

Address

Teleghane

Posteode

Please allow 14 days for delivery.

3

TOTALE

£

f
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battery hens - -

RSPCA’
advertising

=0 campaign

The RSPCA’s
provocative
advertising
campaign
has turned
its attention to
battery hens,
calling on
shoppers to
buy ‘Barn’,
‘Perchery’ or
‘Free Range’
eggs. But not
everyone is
happy with the
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From: Farm and Food Society

‘Barn’, 'Parchery” and Free Range systems may appear welcome alternatives
Io battery g production. But although it may seem that there can be nothing
worse than batteries, hans may still suffer from overcrowding, deprivation,

deheaking etc Until we have accepted standards with reliable inspection we
cannet be sure hat any egos are produced humanely

L T T e

From:  Alan Long, Consultant to Vegetarian Economy
and Green Agriculture

All the commercial altermnatives 10 the offensive battery systems (including free
ranpe) are likely 1o be as bad or worse in terms of distress, morbidity, mortality,
vices in the flocks and the use of beak tnmming (debeaking)

Egg laying units are, in one farm or another, concentration camps of thou
sands of frustrated hens used as egy-machines, laying infertile eggs on funny
feads and in Unsavoury conditions. Much so-called free range is still no emvi-
ronment for birds whose proganitors were jungle fowd flocking in small harems
lorded by dominant cockerels and laying a few dozen eggs seasonally each
year

Over a million hens die annually on British roads. They are crushed, suffo-
cated and otherwise stressed in crates on lomes on the way to slaughterhous-
es.

Tha RSPCA, having raised some of the issues, should champion the hanest
course. insist on full production details being given on the boxes, and encour-
age shoppers to giva up egys and their use in manufactured food. There is life
without eggs — eggs are for the birds!

E R T

From: The British Egg Information Service

Recent consumer research by the British Eag Industry Council has shown that
when asked what information they would like displayed on agy boxes, eqg buy-
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In the egg business, honesty
1wt always the best palicy.

Scour the supermarket shelves
all you like, you wun't see the
words ‘Battery Produced' on a
single egy box

Yel that's precisely what 85%
of the eggs are

The indusiry knows the
British public is sensitive to
animal suffering.

So,instead of identifying their
exgs true sagins their boxes bear
phrases like'Farm Fresh’'Country

Words and pictures that have
been carefully chosea te add
rustic charm to a process that is

neither rustic nor charming.

The eggs have been laid by
hens who are forced to live four
or five to a cage, in conditions
#o cramped they cao barely sit
and turn around.

Unable to follow even their
most basic nesting instincts, they
can suffer mental stress as well
as physical barm.

Please, think carefully before

These have been laid by
chickens that have the freedom
to move around, or sccess to
an outside run.

Beware of eggs of any other
description. They are noe more
than battery eggs in disguise.

We have an information leaflet
an this whole subject. To obtain
a copy, please write o the
sddress shown below

It not enly provides more
detailed infarmation, it also

outlines same action you can take,

Fresh' and even 'Dairy Fresh! buying them. Ith time
You will also see illustrations Look for eggs that are the chicken
of farmhouses, country kitchens  clearly labelled ‘Barn) ‘Perchery’  came before
and plump mother hens. or ‘Free Range’ the egg
i - " " .
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,-"D. ‘a_ ORGANIC T
%IQ @ “Wines | HOLIDAYS,WEEKENDS. OR
i SMALL WORKSHOPS IN A
‘Are you concerned ahout Extensive international cange of 1
the environment? shypk wiex oot beces aud e | BEAUTIEUL BARN
The arms trade? il L
Human rights? | | THE ORGANIC WINE CLUB CONVERSION IN WEST WALES
The tobacco industry? Send for list or for our
, , . Magnificent Midi case of 12 Alarge, recently converted barn — sleeps
We can help you or YOUr organise- bottles of French organic wine ) .
tinn review your pension, s.a:wngsh or £49.00 inc. delivery (save £4.20) | 6-9 — suitable for farruly/ 1€8,
mvestments using companies who 4 i
combine tp pesformiince with et * Free Membership groups of friends, workshops, etc. Set in 22
cal crileria *Nationwide Delivery -
3 * Special Offers and , acres of organic land.
Contact: Brigid Benson on Discounts ‘
(06 1) 434 4681 All HDRA profits from the club go BROCHURE WITH PH OTQAND PRICE
| research into organic .
INDEPENDENT ETHICAL AND e, T LIST AVAITABLE FROM:
GREEN FUND ADVICE SINCF. 1380 .
GAEIA, 13a Heaton Road, gsﬁf’ég R‘?grfai %Sdﬁ- Carolyn Wacher, Aeron Parc,
Manchester M20 l"PX, | | Leedsis2902 Y Llangeitho, Tregaron, Dyfed.
FIMERA
g s 0532 431691 == Tel: 0974- 821272
NETWORK |

7% ORGANIC MEATS AT REALISTIC PRICES

Organic Soil Association Symbol meats (pork, beef, lamb and chicken). All bacon and hams are home cured and can be oak smoked. Imaginative
range of lean meaty sausages (eg Pork and Spring Onion, Beer and Garlic). Also a selection of Eastbrook Specials: eg Beef Olives, Boneless
Cushions of Chicken with Lemon Mushroom Stuffing, Lamb Marinated in Rosemary and Garlic .

ORGANIC TURKEYS AND FREE RANGE GEESE FOR CHRISTMAS.

Deliveries nation-wide by overnight courier service.

We now offer a premium 24-hour service. Price list and brochure

OFFICE: SHOPS:
Helen Browning, Eastbrook Farm, The Hof Shop Mortimers
Bishopstone, Swindon, Wiltshire SN6 8PW 50 High Street, Shrivenham, Swindon, Wiltshire ~ 79-80 Northbrook Street, Newbury, Berkshire
Tel 0763750460 Fax 0793791239 Tel 0793782211 Tel 0635522494
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Resmnéfble forestryi

The interesting article on
Responsible Forestry (Living Earth,
October 1992) says that Britain 1s for-
tunately not suffering massive forest
loss, compared to that occurring in
| Canada, Siberia and Tasmania. This
is because we have already cut it
down. By 1086 the UK had only 15
per cent of its onginal forest, by
¢1350 this was about 10 per cent and
now it is only 2 per cent. This cannot
even claim to be old growth, all we
can claim to have is semi- natural
ancient woodland It has all been
managed in some way. In fact our
tatal area of woedland, including
plantations, is 10 per cent while the
average European figure is 30-35 per
cent.

This of course makes 1t absolutely
imperative that we protect all
remaining ancient woodland and do
nat drive roads, build houses, or even
graze stock in it. Although not the
subject of the article, 1t is equally
impartant that we protect our ather
natural habitats, such as heathland
and especially peat bogs. If we wish,
rightly, to encourage others to save
their natural vegetation, we aiso
| need to acknowledge our own short-

comings in this respect. It is hypocrit-

‘ ical not to do so.
Janet Edmunds and

Charlotte Russell
Goosnargh, Preston

i-lealth at_lvice or
advertising?

| was shocked reading a magazine in
my doctors” surgery. The magazine
was called Heafthcare and printed on
the corner was "Surgery Copy — do
not remove’. | removed the pages on
weaning which suggested introduc-
ing solid food at three months both in
the text and on a chart and had a pic-
ture of a bottle

The magazine also had awful
advents — for Simfast diet foods, for
oven chips and for Kelloggs with a
message that Kelloggs products were
good for protecticn against heart dis-
ease, cancer and stroke!! There was
also a full-page ad for Red-Mill
Snack Foods which seemed to be
packets of crisps ‘The 10p snack with
added vitamins and iron’

It seems to be the usual awful
trick of producing a magazine which
appears to be produced by some sort
of health body, is specifically put In
doctors’ surgeries and has ads for
junk food in the guise of healthy
foods endorsed by doctors.

Lisa Woodburn
Cambridge

Editors comment

We agree with you! We checked
with the publishers of Healthcare
who told us that Kelloggs were a
sponsor of their publication. Mare
and more magazines now carry
adverts masquerading as editorial

features or as our reader noticed, the

whaole magazine may be a commeri- ‘ ORGANIC HOLIDAYS for paying or

cal wolf in health authority clothing.

We would like to see ‘advertori-
als’ clearly differentiated and sug-
gest that guality magazines don't
need them anyway.

Symbol Style

| have recently noticed that the Soll
Association symbol is being used on
products such as Sainsbury’s pota-
toes, but it doesn’t incluge the Soil
Association’s name s this allowed?
K Adams London N4

Francis Blake of the Soil
Association, replies:

Sainsbury’s felt that the wording
incorporated in the symbol would be
too small to be worth putting on and
decided {with our agreement) to use
just the logo withaut the words. It
isn‘t satisfactory, but we thought it
better to have the symbal alone,
together with text that refers to the
Soil Assaciation, rather than nothing
at all.

EC Reguiations require all food
labelled and sold as organic to be
inspected and certified throughaout
the whole production, processing and
packaging stages, and Sainsbury's
complies with this, as do all the other
supermarkets.

Elizabeth Murray 1901-1993

lizabeth Murray was one of that remarkable group of founder members of the Soil Association, whose vision and

commitment will always remain an inspiration to future generations, writes Angus Marland.

Elizabeth was bom into the Grant family of Inverness-shire, and married Charlie Murray in 1924. His father bought
the Loch Carron Estate in Wester Ross after the final wave of hightand clearances, and together they worked to reverse
the trend of time by establishing viable crofting communities.

During this time they heard of Lady Eve Balfour's work at Haughley and joined with her in founding the Soil
Association. In 1958 she became Scottish representative to the Soil Association, and joined the Council in 1959. One of
her key achievements was her commitment to having a Soil Association stand at the Royal Highland Show each year,
and in the 1950s she arranged a joint stand with the Edinburgh Corporation on the benefits of municipal composting.

- Her interest in Biodynamic agriculture and the Camphill movement was shared by her daughter Helen, and together
thev established the Murray Charitable Trust to further this breadth of agricultural, ecological and humanitarian work.

Elizabeth was a woman of deep faith which carried her through many hardships. She was held in great affection by

| the Edinburgh and Lothian branch of the Soil Association, which she herself had established, and this was always
reciprocated by her warm hospitality and kindness. She will be remembered by her many friends and relatives as a
beacan of light, of gracious caring and enthusiastic support for all things whaole and organic.

working guests. Also information en
land re-mineralisation, organic land
reseftlement and joint ventures, organ-
ic correspondence course. Send large
SAE for details: Countryside
Resources (LV), Ashcroft, Scrivelsby,
Horncastle, Lincs LN9 6)B.

ACCOMMODATION WANTED for
professional couple and baby, Self-
contained, must have central heating
and washing machine (or plumbing).

‘ Within 45 minutes drive Bristol.

References available, Tan on 0272
290661 (day) or 0272-260386
(evenings/weekends).

88 ACRE SYMBOL FARM, Liandeilo,
Dyfed. Stone barn with D.P.P. Very
large shed. Ponds, woodland, farm-
land, stewardship scheme, good
access. Beautiful. Offers around
£100,000. Tel 0558 685743.

FRUIT CROPS, nut crops, tree crops,
Forest Gardening, Ground covers:
read Agroforestry News, £16 (£12
unwaged) for 4 issues, from the
Agroforestry Research Trust,

17 Arden Drive, Chelston, Torquay,
Devnn TQ2 6DZ.

HARDWORKING AND POSITIVE
STUDENT required on well-estab-
lished mixed organic dairy farm in
west Wales. Modest wage and well
equipped caravan available. Good
training opportunity. Minimum corm-

| classified

mitment one year. Please apply to Nick

Rebbeck, Bwichwernen Fawr,
Llangybi, Lampeter, Dyfed SA48 8PS

LAND IN PORTUGAL We {a Dutch
family) run a farm in South West

| Portugal. We also sell land in the area

of Portalegre, from 1500mZ to
77,250m2, priced from £4500 to
£30,000. All quietly located, with olive
trees and/ar fruit trees. Information
from Family Decoz, Herdadinha,
Cabeco de Vida, 7460 Fronteira,
Portugal.
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High hopes

Advocates of legalising cannabis in California
are also stressing the health benefits of
hempseed oil, high in essential fatty acids and
atonly 8 per cent saturated fat, fower than oth-
er vegetable oils. Hempseed butter, once a
Russian peasant staple, is more delicious and
nutritious than peanut butter they claim. And in
California there's a thriving market for
hempseed health foods — could this be a new
market opportunity for UK food producers?

Before anyone gets too excited, hempseed
won't get you high. However it's advocates
claim that the feeling of good health it leaves
you with ‘is an exalted state that few people in
society experience anymore’, Can that be said
| forfish and chips?

Rubbish! |
Want to know what happens to your binbag
after tha dustcart has passed? Not all of them
go off to an incinerator or a landfill tip, Some |
are opened and inspected, so be careful what |
you put there!

Who does this wonderful job? Not MIB, who
wouldn't dream of such dirty tricks, but the ‘
National Household Waste Analysis laborato-
ries run by the Department of the Environment

And this is what they found: Well-to-do
homes produce twice as much waste as poorer
hames. Affluent suburbs produce 70 per cent ‘
more paper and cardboard, 25 per cent more I
ulass and 80 per cent more plastic waste than
council estates. It is, they suggest, the heavier
nawspapers, wine bettles and packaged meals.
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Not fit for a pig

What happens to the food we don't buy at
Sainsbury’s? It goes to the pig farm, where tradi-
fion has 1t that everything from cld cabbages to
stale pork pies went inta tha trough, to be turned
nto best pork pies again

That was then, when Iragitional values and
moral principles meant something Now we have
the modern Gritain of thrusting entrepeneurs and
tradition has gone out the window Not because
pigfarmers have found something better to feed
thiir pigs with, mind you It is because pigfarmers
have found something better to do with the
Sainsbury cast-nifs.

The supermarket is na longer supplying its
waste ta farmers because they were finding the
fond was being re-sold on local market stalls,
Presumably as "Farm Fresh’ produce!

No sex please,
we're fish

‘Faster growing, more feed-eificient fish' is the fish
farmer’s fantasy. The answer has traditionally been
to bombart freshly fertilised fish eggs with temper-
ature or pressure shock to produce sterile fish
These grow faster because their growth 1s not
interrupted by puberty.

Now genetic engineering is providing the answers.
Sy inserting human growth hormone genes, trout,
salman, carp, toach, catfish and goldfish can grow
up to thirteen times larger than non-manipulated
fish It's still all at the experimental stage but how
iong will it be bafore your fishmonger offers you
man-sized salmon steaks?

Wishful thinking

From the government’s consultation document: UK
Strategy for Sustainable Development page 30

‘The Government wishes to encourage the
development of environmentally beneficial biotech-
nolagy products’.

What sort of products do they have 1n mind? It
appears not to matter: according to page 49 (glos-
sary of terms)

BIOTECHNOLOGY — the application of biclagi-
cal and technical solutions to problems, which can
result in the provision of fong term, sustamabie
solutions.’

So there you have it. The key to sustainable
development is biotechnology — BST, herbicide resis-
tant seeds, transgenic cows and the oncomouse!

Herman's girls

Herman, the transganic bull with human milk-pro-
ducing genes, has sired his first female calves wha
are expetted o be producing human-style mifk in
due course. Enormous interest has been shown by
the infant formuta industry, with American giant
Bristol Myers taking the lead in developing this
farm-produced ‘mother’s milk’ for babies.
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More wishful
thinking

Has someone nobbled the authors of a
report from the government-backed
Creuzfeldt-Jacob Disease (CJD, the human
form of BSE) unit in Edinburgh? The evi-
dence they give appears to conflict with
the white-washing statements they then
make.

For example, they report they could find
no evidence of a relationship between food
eaten and possible CJD incidence, but then
suggest that eating black pudding gives a
three-fold increase in the risk of CJD. They
say they found no link between CJD and
animal-related occupations, yet their fig-
ures show over 50 per cent more cases
among people working with animals, in
abattoirs, in butchers or with animal prod-
ucts than among people with other occupa-
tions.

And lastly, a sharp rise in CJD cases in
1992 “is not significant and is likely to be
related to an increased ascertainment of
cases’' implying that many cases were
missed in previous years. Yet they also pre-
dict that cases will fall off sharply in the
next year. Muddled thinking, or mixed
motives?
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THESE FACTS COULD SAVE YOUR LIFE

Rccently published studies indicate that “trans-fats’ may be the
biggest single dictary health hazard of our time. Their introduc-
tion as a major feature of Western dict in the past few decades is a
root cause of ill-health and degenerative discase. Trans fats are pro-
duced by hydrogenation. They arc ncither saturated nor unsaturat-
ed arc not recognized by the body, and they have come under
attack from medical and healtheare prolessionals in 1993,

WHAT IS HYDROGENATION? Hydrogenated fat is madce by
mixing oil with nickel particles, heating the mixture to 200C and
keeping it very hot for up to 6 hours. Hydrogen gas is pumped
through the mixture at high pressure and the hydrogen atoms
penctrate the oil molecules to form unnatural chemical bonds and
the substances called trans fats. When hydrogenated fat cools it
hecomes very hard and is stored as plastic-like beads for subse-
quent use in the manufac ture of common foods including:

- MARGARINE, LOW FAT SPREADS, BUTTER SPREADS
- BREAD, BAKED GOODS, CROISSANTS, PASTRIES.

- CRISPS AND SNACKS

- SWEETS AND CHOCOILATE CONFECTIONERY

- BISCUITS AND COOKIES

- MEAT SUBSTITUTES, FROZEN MEALS, FROZEN BATTER
OR PUFF PASTRY, ICE CREAM, PATES AND SPREADS
I'he fats issue has been more clouded over than most with choles-
tero) panics and scientific gobbledygook scerving commercial,
interests but the truth will always out. We report below what has
been said by people with no commercial interest:

ATTACK No.1 - MARCH 6 1993 - The Lancet published
research from Harvard Medical School initiated in 1976 in which
85, 096 nurses kept diet records for over a decade and suhse-
quently were studied for coronary heart disease, stroke and dia-
betes, The “Nurses Study” found significant correlations with
dictary intake of trans fats, The authors concude: “OQur findings
must add to the concern that the practice of partally
hydrogenating vegetable olls to produce solid fats may
have reduoced the anticipated benefits of substituting
these oils for highly saturated fats and instead con-
tributed to the occurrence of coronary heart disease.”

ATTACK No.2 - APRIL 1993 - in the April issue of Caduceus
Micheal, Odent pionecr of natural birth methods., writes thac trans
lats “hehave like blocking agents in some important mectabolic
pathways and in particular the synthesis of important regulators
of the birth process called prostaglandins ™ Odent links low hydro-
genated fat consumption in Japan with the low level of Caesarian
and induced deliveries there.

ATTACK No.3. - MAY 1993 - the Community Nutrition Institute
(CND) in Washington D.C. attacked McDonald’s for switching to
hydrogenated fat for frying its french fries claiming that the switch
would increase levels of heart disease “obesity’, and perhaps diabetes.
Rodney Leonard of CNI claimed that the ‘killer fries’, if consumed by
pregnant women would lead to lower birth weight babies. The level
of trans fats in McDonalds french fries has risen from 5% to
43%. Leonard noted that trans fats lead to involuntary obesity:
despite the same caloric intake and exercise levels, regular users of
hydrogenated fats weigh art least 2Kg more than infrequent users.
High consumption of trans fats is associated with junk food and low
income, which helps explain why there are so many noticeably obese
poor people in the U8, Other studics cited by Leonard associate con-
sumption of trans fats with reduced sperm count in males.

WHY ARE TRANS FATS HARMFUL? The trans fats in
hydrogenated fat compete for absorption with essential fatry acids
(EFA’s). Imagine a scries of queucs at train station ticket windows.
At the head of the queues there are people who don’t know
wherc they are going, delay ticket sales, and eventually don't even
get a ticket. The disruption to the whole railway system il this
bappened every day would be phenomenal. The same thing hap-
pens when trans lats mecet the receptors of our fat metabolism
They clog up the process, block or delay the absorption of essen-
tial fatty acids. and creatc deficiencies and imbalances down the
line, Esscatial fatty acids are called ‘essential’ because they pro-
vide the building blocks that inhibit inflammation regulate the
immune system. control blood pressure, induce insulin receptors
and inhibit blood platclet aggregation. Thats why evening
primrose oil is an effective cure for many EFA deficien-
cy dlseases - it ‘jumps the queue’ and provides the
essential nutrients that the trans fats are blocking.
Eczema, rheumatoid arthritis, high blood pressure. ME, diabetes,
PMT and mastalgia all respond to evening primrose oil treatment.

HOW CAN I AVOID HYDROGENAYTED FAT? With all this
evidence against hydrogenated fat, the concerned consumer can't
expect much help from the ingredient lists on food labels. This is
because UK labelling laws allow it to come in many guises.
Hydrogenated fat can legally be described as “Vegetable Fat”,
“Vegetable Shortening”™, "Mono and di-Glycerides of Vegetahle
Qil”, “Partially Hydrogenated Vegetable Oil”, “Hardenced Far”™,
“Vegetable Oils and Fats™ (the ‘fats’ are hyvdrogenated and the “oil
isn't). “Yegetable Margarcine”, and even as "Polyunsaturated
Margarine”. Look at a margarine [abels nutrition information - ever
wonder why the component fats don't add up to the total fats?
Trans fats aren’t counted - they're neither one or the other.

WHATS THE ALTERNATIVE?

Whole Earth SuperSpread™ offers smooth spreading butter-
like characteristics with the lowest level of sarutated fat (10%) and
no hydrogenated fat or trans fats.

Ideally, the ratio of unsaturated to saturated fats in a healthy diet
should be within a range of 3:1 to 7:1. Butier has a 1:2 ratio fat
too high in saturates. Even margarine made with palm oil or
coconut oil has a 1:1 ratio, still far too high in saturates.
SuperSpread has a ratio of unsaturated to saturated faes of 5:1.
This is in the middle of the ideal range,and supports a natural and
nutritive balance with other fats in the dict.

Whole Earth SuperSpread is available From Holland & Barrett
and health food shops nationwide. For more dctails contact us at
Whole Earth Foods. 269 Portobello Rd, London W11 ILR
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