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nat is food quality? Unblemished tomatoes, just turning red the

day they are put on display? Apples all of one size? Patrick

Holden ol the Soil Association {page 6} argues that the modern
food industry perpetuates the myth that quality is about uniformity and
conformity. We must, he says, rediscover the connections between the
way thal our food is produced and its environmental and health impact,

The earliest food adulteration legisiation in England was in 1203 when
laws governing the purity of bread were introduced, writes Cralg Sams
(page 8). And looking further back. the people of ancient China saw fond
quality as the essence of preventive and curative medicine. Only when
food guality is identified with the quality of life can it take priority over
materialistic, short term attitudes, he argues.

While northern Europeans are being encouraged to adopt a
‘Mediterranean’ diet with its emphasis un fresh fruit and vegetables, olive
oil and only small amounts of anima! derived prodncts, many southern
Europeans are under pressure to adopt the unhealthier northern

| European diet. As Alan Long reports from Cyprus (page 23), subsidies
are being used to encourage dairy production while traditiorai foods eat-
11 by local people are being replaced by foods grown lar export. Orange
groves may beautify the island, yet he found it impossilile to find anything
other than imported orange drink, full of added sugar.

The amount of juice 1n a fruil juice drink can be very small indeed. A
Food Commission survey reveals that, although these drinks are often
sold to look like juices, full of pictures of healthinl fruit, some products
contain as little as 5 per cent juice. On page 11 we name the brands,

And in an exclusive preview of a forthconiing report on supermarkets,
we see how they have left many town centres dying while adding t local
road tralfic {page 19). With decisions in the hands of just a few execu-
tives, supermarkels may have to be forced by fegislation to be more
socially responsible in terms of access, transport, pricing and, of course,
food quality,

ADVERTISING POLICY
The promolion of commercial products in this magazine is done only by
the Soil Association, not the Food Comnmission. For details on how 1o
advertise, or comments on the advertisements, please contact Stephanie
Jones 0272-290661.
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Transfats face firing line again

Margarine manufacturers have been
badly shakan by further pvidence that
wmiplicates ransfats in coronary heart
dispase deaths. Harvard Professor,
Waiter Willett, writing in the American
Jowurnal of Pubiic Health in May claims
that transfats causs at least 30,000
deaths a year m the US,

Transfats are a type of fat which

are created when fats and ods are arti-

ficiatly hardenad {hydrogenated| and
were first devatoped for marganne.
[hey aré now known o actin a smilar
way to many saturated fats by raising
bad’ cholestarol levels in the blood
One estimate suggests that about 70
per cent of vegatable cils used m wids
range of processed o fied foods are
hydrogenated or partialty hydrogenst
ed and are found in many processed
foods including margannes and
spreals, biscuits, pasties, fast foud,
breaklast careals, skeed bread and
even baby foods (see Laving
Earth/Food Magazine Febeuary 1994)
The article has re-openad the bat-
tle between hutter and margaring
manufacturers. The Butter Council
used the opportunity to criticise mar-
garine manufacturers for selling mar-
ganne on a health platform
Meamwiile Van den Barghs, the mak-

ers of Flora, the UK's most poputar
spread, had been quietly reformulating
its product

The new version of Flora now con-
tains only 1.5 par cent transfats, a
reduction from around 7 par cent. But
in arder to reduce the amount of
transfat, they have moreased the level
of satated fat. As most nutritanists
now Bgree, it is the total amount of
‘cholesternl-raismy’ fats — saturates
plus trans - which are important. So
the total reduction acheeved by Fora s
virry small - from 21 per cent bad’
fats to 18,5 per cent

Although reformuating theair prod-
uct. Van den Berghs have sought to
piay down the sgnificance of transfats
on dietary health. In June the
Advestising Standards Authority (ASA)
uphefd a complaint by Van den Barghs
aganst Whole Earth Foods over an
advertisement for s Superspread
which appeared n the Autumn 1583
issue of Living Earth/Food Magazine.
The advert for Superspread, which con-
tains no transfats, was headined
These facts could save your bfe' and
mare a number of other claims con-
ceming the health risks attatched to
the consumption of hydrogenated fats
used in margannes and sprears  The

| complainants objected that the clams

were misleading and nsccumts, that
the advertisement was denigratary to
products which contained transtats and
that the advart unduly appestad 1o fear.

In upholding the complamt the
ASA acknowledged that there was
evdence 1o sugoest that the con-
surnption of transfats may have nega-
tive health efiects, bul considered that
the extent and nature of these effects
were still unciear. The ASA consid-
ered that the advertiserment overstat-
ed the heaith nsks associated with
transfats and that it was thesefore
misleading and an unwarnanted appeal
to fear

In repudiating the ASA's decwsson
Craig Sams far Whalg Earth Foods
saidt: 'it 18 a sad reflechon on industry
mixal standards that Fora can spend

5 millvan annuatly advertising the

health benefits of thair product and
never mention hydrogenated fats,
while the ASA bars publications from
accapting advertsing from Whole
Earth that semply disserminates infor-
mation about fydrogenated fats that

| has beer published in lgamed medical

and scisntific journals,”
B Am Pubific Heattf, 84, WMay 1994,
ppr2z4

Nestlé money
embarrasses
baby doctors

The multinational food gian Nestlé
target of a continuing  consumer
boycaott for its wiolations of baby
milk marketing coces, has embar-
rassed sanior members of the
British Pasdiattic Association
(BPA} by making a senes of anony-
mous donations to the BPA's
[85831Ch programme

Staff at the BPA wese forced to
atdmit to thew governing Council
mesting at the end of June that
£140,000 was being donatad by
Nestle over a four-year pesind start-
ing In 1991, A spokesperson said
the BPA had baen assured that
Nestlé was abiding by the WHO
Code of Marketing for Babymilk
Substitutes and that there was
tharafore nothing improper about
aceepting the donation

lromically, for a baby milk
company o give an anonymous
donatian 1o a health-relsted bodies
is Itself & wolation of the WHO
Cods

B Further details
Baty Mk Action, tel 0223-464420

EC offers 10m ecu to reverse
healthy eating trend

The European Commission is offsring
10m acu {about £7m) to distributors,
producers of retaders wanting Lo pro-
mote full-fat milk consumption

While MAFF and the Department
of Health congratulate themselves on
trands towards consuming lower fat
mitks, their work is being underminea
by the Commission’s belief that it
should improve market eguilibrium’
for 'the bengafit of the dairy industry”

Having already subsidised the
advertising of butter [last yaar) and
meat {this year} they now want to
boos! mulk consumption, and are
axphoithy excludng skimmied and

sami-skimmed milk. The Commission
ponis to an advertising campaigr In
the Aberdeen area i Scotland which
boosted milk consurption by nearly
10 per cent. They would ke similar
results elsewhera in Europe, not only
in northern tatitudes, but "especially
whese there are good prospects for
milk as a dnnk, such as Fortugal,
Spain and Greece,”

Sales of full-fat milk fall, semi-
skimmed rise, upsetting the
European dairy industry (scale is
in billions of litres)

W source: Agri-miustry Eurape, 2, 4/94
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Battery hens suffer
‘unequivocal’ stress

A review of more than 80 scientific
studies of hens kept in battery cages
has concluded that the evidence
overwhelmingly indicts battery egg
production as causing intense suffer-
ing

The review, compiled by D
Michae! Baxtar of Brunsl University,
sentifies the constramts on natural

‘ COMMmOn $ense — you cannot kesp a
hen in a tiny cage with absolutely
nothing to do all day and expect it to
lead a comentad bfe.”

Dr Baxter is a member of the
Farm Ammal Welfara Council, a gov-
grnment-appointed committee advis-
ing MAFF minister Gillian Shaphard.

‘ The time has come far the govern-

behaviours such as wing flapping and | ment to accept the cruelty of battery

the increased incidence of signs of
frustrations such as cage pecking as
indicating behavioural stresses.
Social stress through entorced close
proximity with other hens and the
frustration of instincts such as nest
construction are also identified.
Aestricted exercise leading to bane
weakness and damage is 'probably
the greatest single indictment of the
battery cage.”

The avidence is now compeiling
and inescapable,” sad Dr Baxter

‘Battery hens clearty suffes distress in
several thifferent ways because of the
cramped and barren conditions inside

an average baltery cage  Scientific
proof has al long ‘ast casght up with

cage systems and make a full-scale

| commitment to phasing them out &5

| soon as possible,” he added

| Aspokesperson for the British
Eug Industry Council said that battery
hans anjoyed better environmental

| conditions, less disease and fewer

| attacks from parasites and predators

| 'Every form of production has advan-
tages and disadvantages,” he said.

Earligr this year the RSPCA called

for cleares labelling of battary egas,

| criticsing terms such as farm fresh
and country fresh as being inade-
guate ndications of battery farming.
B The walfare oroblerns of layng hass m bat-

1ery cages, M A Baxtar, Vetensary fecord,
11694

MAFF U-turns on animal transport

Andmal nghts activists were cefebrat.
ina a remarkable change of policy by
Gillian Shephard over European ragu-
lations on livestock transport. It was
believed she would side with south-
ermn European states by supporting &
fax regulation afowing animals to be
transported 22 hours without rest or
fnod, but at the last minute switchad
her vote at the Council of Ministers
mestng on June 20 to support
German, Dutch, Danish and Belgan
demands for better treatment of live
animals.

Only & wesk sarlier Nichalas
Soames, MAFF minister for food, had
toid animal rights campaigners that
the UK would accept a 22 hour jour

| mey tima {and up to 15 hours without

' water), saying it was at least an
impravement on tha present 24 hour
journeys, with no watering require-
miant. Blacking the 22 hour proposal

| would oniy leave the present kax
ukgs, he suggested

| Ms Shepherd did not indicate if
she would support German proposals
for a maximum 8 hour jpumey tims

| The Germans take over the EU presi-
dency this summer and have said

| they will push for an improved direc-
tive, She denied suggestions from
the RSPCA that she had been infiu-
anced by public opimion and possible

| government unpopularity

i @ Living Earth & The Food Maganne @ August 1934

Bosnia baby milk
adverts withdrawn

Feed the Chadeen, a charity delivenng
aul to Bosnia, is withdrawing a televi-
sion atlvertisement following com-
plaints that the adverts misleadingly

| portrayed negative images of breast

feeding. The advert also showed
boxes beng unloaded, claiming that
these contained "over 30 essential
ftems to keep a baby alive and
healthy' when in fact the boxes can-
tained bottles, teats, baby milk and
tranded baby foods, many of them
highly swestened

A baby was also shown with a
bottle hanging from its mouth, vet no
mention was made of the nsks of
hottle feeding in such situations
Reszarch shows bottle-fed babies
are 14 times more fikely to die than
breasted babies where clean water
and sanitation are a problem

The directors of the charity admit-
ted receving a gensmus donation
from Nutncia, makers of Cow and
Gate products, although Nutricia
have denied that their support was
directly linked to the contents of the
advertisement.

“Well-meaning but inexperienced
relief agencies, willing to transpart
and distribute these products as food
aid, are a natural target far compa-
mies eager 1o open up naw markets,”
said a spokeswoman for the cam.
paigning group, Baby Milk Action
‘Such advertisements encourage the
misconception that lactation failure s
camman.” Evidence from Ethiopian
refugee camps shows that lactation
can continue under difficult circum-
stances Strict guidelines on the use
of substitutes have been drawn up
by the Waorld Health Organisation,
UNICEF and UNHCR, though they
have no legal standing, and are
ignored by companies ‘who take
every opportumity ta donate inappro-
prate products, with compéete disre-
gard for their ifl efiects’ saidl the Baby
Milk Action spokesperson.

W Bty MUK Action, 23 St Acrlraws Strom,
Cambeidga CA? 34X {0223 464420)

|
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School food news

@ The Natiorad Association of Teachers
of Home Economics and Technology
{NATHE) s spearheading a campaign Lo
keep food as 2 compulsory element of
the technology cumculm at key stage
3. Iffood becomes optional, cookers
and other essental equipment could dis-
appear from schaols, making it impasst-
e for pupils to choose food technology
alalater stage. The deadine for consu-
tation is 29 Juy.

W For Surther sdommation coritact Jure

|| Seambervugh, NATHE 071-387 1441

& A riew report from school caterers,
Gardner Merchant has found that more
than ooz milbon British schoot chidren
have wrtually no guidance in the class-
room on healthy eating. The survey of
36 11-16 year olds found that children
are snacking throughout the day on
cnsps, sweets, chocolate and fizzy
drinks yet beheve that they maintain a
healthy diet. The survey found that
families gat 1ogether Iess often, fresh
fruat and yoghurt are becoming fess
popular, but @acket potatoes are

tiecoming more popuar

W Gariner Mamstart Schoo! Mealy Savey (15594)
What arm aur chidrn eatng” For more imfarmiston,
Matr: ComeisGad Wiitheld on [71-831 G262,

@ Setting up a Schoo! Nutrition Actian
Group (SNAG) is one way of mproving
the link between what is taught in
schools and the food that s provided. A
new bookist shows howe schooks, by
atlopting a while-day, whaole-school
appeoach 1o nutntion, can buid 3 school-
based healthy afiance between puplls,
staff and caterers. Seminars are bang
organised to promate SNAGs

I Fo Rt detaln cantact Joa Harvey,
Martineaw Ecucation Certre, 74 Balden Road
Brmengharn B2 2EH. Tal 0210428 7867 Fax,
021478 233

@ A cepont Healthy School Faod calls
on governars Lo use school meal con
tracts to achieve a healthy school fond
service. Tha report features schools
which hkave successtully tackled the
‘healthy food is bonng’ problern,

I Hexatthy Sehond Food: A Gudis for Schoof
liovarnors and Sehoo! Boards i avatable fm (he
Sthool Meais Campsngn, FO Box 402, Lundon
WC I 77 Praca £2 50 e piip), For further wrior-
mson; Imogen Sharp 071-383 7630,
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Soil Association launches new
vision for reforming the CAP

The Soil Association has urvedad an
mnovative blueprint for future reform
of the CAF, Subisidies Without Set [
Aside, which proposes that all agncul-
tural support should become conds
tional upon entry into clearly defined |
Farm Management Agreements avail-
ahle to all farmers nationwide

Patrick Holden, Policy Director of
the Soil Assocsation said, ‘Our new
policy statement explores just how
the CAF can be harnessed 1o start
protecting, not continue pillaging, the
fabric of the countryside. We believe
it is a milestone document which

could fead to the adoptien of much
higher standards of envieonmental

practice on most UK farms by the

end of the century.’

The proposals would provide a
miremum level of enmvirenmental pro-
tection across the whalg of the coun-
| tryside and could be supplemented

by a range of additional ‘balt-on’ mea-
sures that farmers sefact from a
menu of optional 'green’ schemes
with very specific environmental
objectives, such as the need {o recrs
ate habitats in some areas or raduce |
nitrate 'eaching in others

Mark Hedman, Soil Assocration
Policy Researcher, added, ‘It is widely
agregd that if farmers expect 1o con-
tinue benefitting from taxpayers’
money they mus! be prepared to
deliver a high guakty countryside in
retuem. What is unigue about our pro
posals is that they provide the first
detailed and truly practicable pre-
scription for achieving this’

This summer should see the intro
duction of the UK's first Orgamc Ald
Schema offering incentives to
encaurage farmers to convert to

| organic production methods

Although underfunded at present, this
is one of several schames examined
in Subsidiss Without Set Asidle that
has tha potential to benafit the whole
of the countryside by prowviding a
‘green’ baseling to plug the gaps
between the existing, lamgely ad hoc,
erwvironmental protection schemes

The Soil Agsociation is optimistic
that its proposals will receive
widespread support amangst farmers
and the public, and urges MAFF to
qive them utmost considaration as
thay start preparing for the next
round of CAP refarm

‘In 1993/94 almost £1.8 bn of tax
payers’ money was channelled into
the pockets of UK farmers with little
consideration for the environment. It
really is time that the public and
countryside alike got 8 much better
deal from the CAP!" said Mr Holden

=1

172 FaE

B Detats Sob Assocaton, 18

defamatory information about the
hamburger chain.

in May, Jeremy Corbyn MP sub-
mitted two early day molions to
Parliament condemning the business
practices of tha McDonald's
Corporation, its advertising claims
and its use of libel writs to gag cribi-
cism. He further called for multina-
tional corporations to be barred from
suing their critics for libel, as are
Governmental bodies.

Fast food

The case of the Mclibel 2 opened at
the High Court in London at the end
of June as we went to press. Dave
Moms and Helen Stesl of London
Greenpeace, two unemployed envi-
ronmentalists, are defending them-
selves against the multinational cor-
poration’s claims that London
Greenpeace were distnbuting

fast food which threatens the rich
and varied national and regional
cuisines

Now plans are beng made to
rdevelop a separate chapter for the
Slow Foad Movemant in Britain

Slow food

In 1988 Carfa Patrini was so horrified
by the proposed opening of a
McDonalds at the bottam of the
Spanish Steps in Rome that

he decided 1o set up
the Slow Food
Movement.
The move-
mMent 15 now
established in
over 26 coun-
tries. It &ms to
combat the
world dominance of

I Fre fyribeet svfoematson oon-
tact; Morwesna Gven

Nahanm Gate, Dipley,
Hariay Wintney,

843285
Fax: 0752
B44052)

SAFE Alliance starts biodiversity

count on organic farms

The SAFE Aliiance 1s running a pilo)
‘comparative biodiversity” study this
summer mvestigating the numbar
and vanety of wild plant and butterfly
species on organic farms. Bullding on
the excelient work of the British Trust
for Ornithology (BTO), the work is
part-funded by WWF UK and is being
conducted in collaboration with two
environmental charities — Plantlife
and Butterfly Corsarvation — together
with researchers from Oxford
University.

According to SAFE Co-ordinator,
Hugh Raven, 'Little ressarch has been
undertaken upon the environmental
impact of organic farming. This pro-
ject has been developed in close con-
sultation with the BTO, MAFF and the
Soil Association and will make a sig-
nificant contribution to discussions
over the significance of organic farm-

| ing as a strategic

componant of
future agriculturaf palicy.

Monitoring of farmland birds by
the BT0 has shown that many com
mon specias including the linnet,
reed bunting, skylark and tree spar-
iow have decined m number since
the mid-1970s. These changes coin-
cide with the increased imtensifica-
tion of lowland agricuiture under the
CAP. Since Apnl 1992, the BTO has
bean conducting a specific stdy on
the numbers, diversity and breeding
of birds on pars of rganic and con- |
ventional farms across the UK.
Results reveal that organic farming
methods can halt the decline in bird
numbers and significantly increase
the abundance of breedmg and over-
wintering birds.

M Contact: SAFE Alkance el 071-823 5660

More news on page 10
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http:llIaoa.ng

Food Quality

Re-discovering our food

In this 4-page special feature we focus on the guality of our food:
the Soil Association’s Patrick Holden argues for a renewed look at
the meaning of ‘quality’; the work of Soil Association pioneer Mary
Langman in celebrated; and Craig Sams of Whole Earth Foods looks
at the chequered history of food guality from its earliest days.

hatever efse the organic
movement may or may
nat have accomplishad so
far, it has certainly
aroused interast in the
nutritional properties of food; that is
inherent quality as conveyors of vitality as
distinct from their quantitative chemical anal
ysis.”

5o began an editonal on Food Propertias in
1547 in the 6th issue of Mother Earth (the SA’s
joumnal 1946-1961). Are we in a position to rester-
ate this staternant nearly S0 years lates?

Trera is no doubt that the Soil Association can
growth of
interest in organic farming especially over the last
iecade. The development of organic standards
and their adoption by the UK govesnment and the
EU, our increasing mfluence in matters of agncu
tural pobicy, our work in developing the market for
arganic foods, the growing recognition of orgamic
farming among the conservation and environmen-
tal organisations and, more recently, our animal
weltare, community supported agriculture and
education mitiatives are all solid achievements we
lay claim to. But there is one challenge still facing
us: restoring our nghtful place in the food quality
debate

In 1946 Lady Eve Balfour wrote that one of the
aims of the newly formed Saoil Ass
be ‘to educate puliic apinion not anly

need for healthy sol— the source of owr fog

/

take much credit for the remendous

tion should

ragarding the

o — but

ening the way in which that food showld

or shouid not be treated once it 15 grown, 50 &

1aws o ther

peaple continue to abuse Nature
1w detriment, or allow govermments 1o '_"U " I"J.'
them, such behaviour

shall at least be the m

of an informed choice, and not & bhindfolded and
Gaderene descent into the abyss.”

This aim seems just as valid today as when
first written, but the need is now more urgent than
ever because the modem agn-food industry has
mjacked society's perception of good quality food

& @ Living £arth & The Food Magaone @ August 1994

Producers, processors and retalers perpetuate the
madern myth of uniformity and conformity in food
Shart term marketing considerations demand a
rigidly-defined, technological approach 1o food
quality whereby size and appearance, packaqing,
storage and processing critens now reign over the
more abstract and complex concept of a whole-
some, multi-faceted biclogical quality onginally
identified by the founding members of the Sod
Associaticn
While the original objectives of the Sail
Association are clearly st pertinent, | feel that we
must recogrise that we have made relatively littie
progress in our understanding of the true natura of
food quality. We may be n a better positon to artic-
ulate our opinions on the full range of food muality
Issues, but huge gaps in our knowdedge still exist
is society so divorced from the realities of food
production that people have lost even the most
basic instincts for distinguishing good quality from
bad, let alone recoanise that there is a plethara of
related quality 1ssues beyond high profile ones
such as food safety or adulteration during process-
ng?
hope not! The recent media attention given to
the Dansh research linking male fertdity to diet
is one encouraging example of public interest
in the broader questions conceming diet and
human heatth. But f the Soil Assaciation is to
reckasm its position in the food quakty debate it must
not stop here
We must strive for a fuller understanding of the
processes involved in the link between sedl man.
agement, plant and animal nutrition, and food
quafity. We need more studies on the nutritional
composition of organically-grown foods. We also
naed ta develop an improved definitian of food
quality and encourage more linkage betwesn
arganisations and government minstnes whose
mierests arg linked to food quality - niotably the
Departmeant of Health

B Patrick Holden & Policy Dwector of the Clatits

Mary Langman, a founding
member of the Soil Association,
was awarded an MBE this summer.
Katherine Holden interviewed her
about her life's work.

ounding member of the Soil Association,

Mary Langman has achieved the recognition

that she deserves for her services to the

organic farming movement. Mary was recent

ly awarded an MBE in this vear's Queen's
birthday honours list. Her interest and practical experi-
ence in organic farming and in nutritional and environ-
mental research stretch back over halfa century. Yet
Mary has seldom been willing to take sufficient credit for
her achievements and has generally under-valued the
part she has played in promoting orgamic issues o 2
wider public.

Mary was born in 1908 and grew up in the country.
Her involvement with the Soil Association came ahout
through her work in an allled field. In 1934 she had been
taken on as assistant 1o doctors George Scott Williamson
andd Innes Pierce, founders of the Pioneer Health Centre
in south-east London, During the war years, when the
centre temporarily closed down, she helped them work
on their influential report The Peckkam Experiment: A
study of the lfving structure of society. The book contains a
tribute 1o Mary which indicates her depth of commit-
ment and dedication to the project. ‘For her unflagging
interest and work in this connection, we wish 1o express
vur deep sense of gratitude to Miss Mary Langman, who
nominally acting as amanuensis has actually contributed
to every page of this book.'
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Mary Langman

Organic Pioneer

The Peckivam Experiment was published in 1943
within a few months of Lady Eve Balfour’s equally
widely-read book The Living Soil, an account of
recent scientific work in the fields of nutrition and
agriculture and of her own research project hased on
her farm at Hanghley in Suffolk. The two books
brought their authors together, for as Mary indicates
there was a close affinity. The concepts that
informed both research projects had much in com-
mon: both directed to the study of health and of nutri-
tion: in the one case Haughley, through the relation-
ship between soil, plant, animal and man; in the other,
Peckham, through observation of action and relation-
ships of families of all ages engaged in their leisure in
the enriched environment of a social setting.’ The
health of families using the Peckham Centre for
social and leisure activities was closely monitored by
the doctors through periodic medical check-ups.

By 1950 Mary was running a small farm at
Brombey Common, set up to produce organically
grown food of known quality and freshness for use in
nutritional research at the Pioneer Health Centre.
She kept the farm going for 25 years after the centre
close, building up a Jersey herd and growing vegets
bles in an old walled garden demonstrating her
strony commitment to exploring methods of organic
food production at a ime when such ideas were dis-
missed by most farmers and members of the public
as ‘'muck and magic’. Through this period she main-
tained close links with the Soil Association and Lady
Eve who became a lifelong friend, read the journal
Mother Earth, parficipated in conferences and in lat-
ter years attended courses on organic husbandry run
by the Association. With her farm a mere 14 miles
from Piccadilly Circus, she became one of the earfiest
suppliers of organically grown vegetables for the
shop Wholefood, set up in the 1960s by some of her
friends from the Soil Association to provide outlets for
organic produce, Mary soon became a director of the
enterprise, a position she still holds.

his marketing experience led to an invi-
tation to join the Soil Association
Standards Committee in its earliest days
when the first tentative efforts were
made to hammer ou! appropriate stan-

dards. She was the one constant member of that
committee, through all the developments that ulti-
mately led to the present position, where common
standards for all produce with an organic kabel have
been officially agreed by the European Commission
and by all the countries of the European Union, Of
special interest to Mary was the harmonisation of the
standards worked out in this country with those origi-
nating independently in Switzeriand and France.
Speaking French fluently, she was already a member
of the French sister to the Soil Association, Nature et
Progres, whose lively annual three-day conferences of
organic farmers - who described themselves proudly
#s peasants — she much enjoyed. She also toured
French organic farms in search of produce for
Wholefood.

These contacts in turn led to Mary's assoclation
with IFOAM - the International Federation of
Organic Agriculture Movements - founded at a
Nature el Progres Congress with the Soil Association
as one of the five original founding members. In the
early days Mary acted as Soil Association represents-
five in the Coordinating Committee for managing the
affairs of the infant federation with its global aims and
meagre resources. Over the years Mary attended
conferences held in Switzerland, Canada, Belgium,
the United States and Germany, taking part in the
associated tours of local organic farms. It is with
miich regret that she has decided that she is now too
old to undertake the journey to this year's [FOAM
conference in New Zealand.

qually important on the home front, Mary

was one of the older members who wel-

comed new young members with active

farming experience onto the Soil

Association Council, recognising the
importance of ‘new blood’ for the movement's contin-
ing development. Members who were part of the
difficult transition period during the 1980s have
acknowledged how important Mary was to them as a
confidante and point of reference. At a time when the
movement might have fallen apart, she played a cru-
cial bridging role, enabling it to move forward into a
new era without losing touch with its roots.

Now in her late 80s, Mary remains vigorous in the

movement and an inspiration to those of us who wor-
1y about losing momentum on retirement. Though
no longer farming she is still a Director of the
Whilefoods Trust, a registered charity which pro-
motes research and information on health and organ-
i agriculture. She plays an active part in the book
department of the Wholefoods shoyp, which stocks a
wide range of books on nuirition and nutritional ther-
apies, alternative medicine, organic farming and gar-
dening and related subjects.

She has never lost toach with her roots.
Convinced of the relevance of the Peckham findings
and concepts o the problems of today, she is 2 mem-
ber of a small group wishing to make these known to
new generations. She recently took part in a video
about the project entitled A Pool of Information: a
Search for Positive Health, thal unites archive material
with contemporary commentary, The video ended

| with her quotation of an observation by Scott

Williamson's that ‘Health is as infectious as disease
given the right conditions for its spread”. Her ples
stire was great at hearing that phrase picked up from
thie video in the course of a debate in the House of
Lords following a question addressed to the
Department of Health,

It is time she (eels for a parallel renewal of inter-
31 in the findings of the Haughley Experiment, so
cogently described by Lady Eve in the later edition of
The Living Soil. Having written a brief history of the
early days of the Soil Association, published in The
Living Earth, Mary is now engaged in conjunction
with Lady Kathleen Oldfield (Lady Eve’s much
younger sister) in collecting material from which they
hope to be able to put together a life of Lady Eve. [
any reader has kept or chances to come upon a batch
of old letters or recollections of Lady Eve, she would
be defighited to hear from them via the Seil
Association.

Interviewing Mary as part of a larger project on
{he lives of single women between the two workd
wars, [ found the experience invigorating. We talked
for six hours during which | felt that | too was being
interviewed. | wasn't allowed to get away with any
sloppy thinking and was particulurly impressed by
her razor-sharp intellect, her mental stamina, and her
deep commitment 1o and enjoyment of her life’s work.
Although Mary believes marriage and family to be
the most fulfilling life-path for women, her career
illustrates the imporiance of unmarried women's ser-
vice in our society. She has dedicated her fife to the
organic movement which, without her inspiration,
loyalty and sheer hard work, would have been very
much the poorer,

The Soil Association was formed to bring together
all those working for a fuller understanding of the
vital relationship between soil, plant, animal and min.

‘ Mary Langman's recognition and life-long interest in

nutrition as the most vital fink in this chain has
enabled the Association to hold onto its deeper mear
ing and goals.

Living Earth & The Food Magarne @ August 1994 @ 7
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Food Quality

Food quality through the ages

The search for a healthful,
unadulterated food supply is far
from new, writes Craig Sams.

oo is the foundation of physical life and

health, so it 1s natural that throughout

history it has been at the centre of our

cultural, social, spiritual and philosophical

lives as well. The growing awareness in
recent times of the interconnectedness of food quality
and the quality of life is not a new phenomenon. The
earliest cave paintings showed the degree to which
our ancestors vested magical significance in the pro-
cess of oblaining food. Dietary laws are part of most
religious traditions, and serve to define a community
and distinguish it from outsiders. The hygienic and
nutritional roots of dietary laws may be forgotten with
the result that the rediscovery of the relevance of diet
to health and consciousness can excite hostility if it
goes agains! established norms. The line between
food quality and social conformity can make a con-
cern with food quality appear revolutionary. The hos-
tility that vegetarians excite among meat-eaters, or
that organic food proponents can excite, is an indica-
tion of the degree to which any criticism of society’s
eating habits is seen as not only & challenge but also a
refection of sociely's dinner table.

Key issues of food quality focus on which foods to
eat, the adulteration of food, the refining of staple
foods, and the nutritional quality of food as a reflec-
tion of soil quality,

In the beginning, the earth was fertile, food was
abundant and food technology refied on nothing more

than stone tools and fire. The earliest debate about
food was concerned with the religious and tribal sig-
nificance of foods, and about competing nomadic and
sedentary food-producing systems. Vegetarianism
was also an issue from the earliest times. The Bible
opens with dietary counsel from God: ‘Behald, 1 give
vou every herb bearing seed, which is apon the face
of all the earth, and every tree, in which is the iniit of
a tree yielding seed: to you it shall be for meat.”
Vegetarianism didn’t Jast long in Eden and by the
time of Noah a wide range of beasts were eaten. God
was more specific in Leviticus, by prohibiting the con-
sumption of fat and blood, whether from oxen, sheep
or goats. Shakespeare's reference in the Merchant of
Venice to Shylock’s problem in taking a pound of
flesh that is completely blood-free refers obliquely (o
this dilemma of keeping a cow and eating it too.

The theme of observing a dietary precept while
not practising it is common. In Thailand, Buddhists
strictly observe the Buddha's sanction against the tak-
ing of any life by allowing Musfims to run the slaugh-
terhouses. The importance of observance of the ritual
hecomes more important than the underlying reasons
for the ritual.

In Leviticus, God allowed, in addition to the
Bovids such as sheep, goats, cows, and antelope, that
some fish and fow] may be eaten, but in general spect-
fied that they should only be vegetarian animals. The
same perception of meat quality applies, according to
anthiropologists, in cannibal societies, where a captive
wotld be kept on a strict vegetarian diet for 3 months
before his meat was considered fit for consumption.

Dairy products and the cow play a special role in
the English diet. The original home of the Angles

A 12th Century dishonest haker is dragged through the streets with an underweight loaf tied round his neck
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and their allies, the Frisians, Jutes and Saxons was on
the coastal land of the North Sea. The names of the
maost common breeds of cattle - Holstein, Friesian -
reflect the small geographical area of the North Sea
coast where dairving evolved. The English and other
North sea peoples enjoy a genetic abnormality that
has been the key to their survival and biological suc-
cess: they keep producing an enzyme that digests
mmilk throughout their lifetime, instead of it atrophying
at weaning age. This enables them 1o obtain calcium
and vitamin D from the liquid milk in their diet and
survive in a climate where sunshine is almost non-
existent for large parts of the year. Without milk,
rickets and osteoporosis would have substantially
reduced the chances of survival.
he early trade in sea salt owed much to
the need 1o restore minerals lost from
the land, in particular jodine. In the
United States, the ‘Goiter Belt' stretch
es from Ohio 1o Kansas, encompassing
most of the American Midwest (scross much of the
same area as the Bible Belt). The high incidence of
goitre and hypothyroidism in the late 1%h century as
the Plains were opened up to arable agriculture
reflected the very low levels of iodine in the soil,
Discovery of this led to laws requiring the iodisation
of America’s table salt, an example of national mass
medication to rectify a national nutritional deficiency
that continues (o this day,

lodine is the key regulator of the metabolism as it
is the main component of the thyroid hormone thyrox-
me. Without it, lethargy, decline and genetic degener-
ation take place. The inhabitants of Alpine communi-
ties grew arable crops on steiep mountain slopes. By
the Middle Ages, the mevitable leaching of jodine
from the soil and the lack of any other jodine source
from the sea, led to an increase in births of mentally
retarded bables. The common practice of pulting
such babies to death was justified on the grounds that
they were not lniman. The Church, appalled at this
practice, made it a moral crime to do so by declaring
that the victims of this nutritional deficiency had souls
in the eyes of God and were therefore ‘Chretiens' or
Chiristians, and therefore entitled to live. The word
‘crefin’ reminds us of this nutritionally induced condi-
tion and of the importance of diet 1o foetal health.

In third century China the same problem arose as
agriculture expanded. A trade in dried seaweed soon
developed with coastal areas to rectify iodine deficien-
cies in the inland regions. The intrinsic odine defi
ciency of arable land means that there is a greater
reliance on alternative sources such as fish, seaweed
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and pasture-derived foods. One significant dietary
source of iodine nowadays is the iedine-based sterilis-
ing fluid using in cleaning stainless stee] dairy
machinery.

To the Chinese, food quality was the essence of
preventive and curative medicine. The Yellow
Emperar’s Boak of Medicine eschiwed political or ethi-
cal considerations of diet - the key to health was 1o
choose whichever foods prevented illness and
encouraged longevity. The Yin Yang relationship of
toxic heat and damp heat leads to a constant search
for balance, or harmony. The most effective way to
maintain this is through foods which have various
properties that affect the natural balance. The core
medicinal foods were either kidney yin tonics or kid-
ney yang tonics and were used to correct deficiencies
and restore balance.

Yan Zhi-Tui wrote in the 6th century classic, My
Teaching to Posterity: 1 have been in the habit of eat-
ing kidney tonics throughout my life, which is why |
could still read fne print when [ was 70 vears old with
no grey hair on my head,” Kidney yang tonics includ-
o clove and clove oil, dill, fennel, fenugreek, mar-
darin orange seeds, green onion seeds, prickly ash
root, pork testicles, raspberries, strawberries and
shrimp. The division between food and drugs that
exists in the west had no counterpart in China. The
Chinese practised what Hippocrates preached: Let
thy food be thy medicine’.

In 500BC the followers of Pythagoras, of the
eponymous theorem, readily espoused his recom-
mended vegetarian diet. Unless they ate a diet free of
animal products and beans, Pythagoras believed they
would not be able to comprehend his teachings. His
lasting influence was such that, until the last century,
when the word ‘vegetarian’ came into usage, the word
‘Pythagorean’ described anyone who observed meat-
free dietary principles. To Pythagoras, peace on
earth was not possible until vegetarianism prevadled.
He asserted that if people developed the compassion
that would restrain them from killing and eating ani-
mals, they would find it even more difficult to wage
war o one another. In particular he enjoined politi-
cal leaders (0 abstain s he believed that if they
refrained from hurting lower animals, they could also
be trusted to refrain from hurting their human sub-
jects. He also believed that disputes over territory
would disappear if the pressure on land from animal
husbandry were reduced. The vegetarian Hitler's
contempt for human rights and his territorial aggres-
sion indicate that theory does not always translate
successhully into practice.

rasmus, who suffered from kidney

stanes, wrote in 1511 of food adulter-

ators, probably after a bout of fuod poi-

soning: 'We have men that steal money.

These wretches steal our money and our
lives too, and gel off scotfree.” Much adulteration of
food is merely fraudulent, but if can often be injurious
and sometimes fatal.

In 1903 The Times thundered that adulteration
has ‘nowadays risen to the dignity of an exact sc-
ence,.. certain large companies trade almost entirely
in 'faked’ products, are able 1o employ the highest
legal talent to drive the proverbial coach and horses
through the Food and Drugs Act, and can even influ-
ence Parliament itsell. There are anly three impar-
tant forms of adulteration now practised by the retail
ers, namely the substitution of margarine for butter,
of chicory for coffee, and of cottonseed or other cheap
ail for ulive oil; the manufacturer does the rest.’

ven at the tum of the century the refailer

was the first candidate for prosecution

and had the duty of ‘due diligence’ as is

<fill the case today. In June of 1994 The

Times carried tales of olive oil adulterat-
ed with rapeseed soil, instant coffee laced with chico-
ry and grain extracts, and new twists to the mar-
garine-hutter debate. Plus ¢a change...

The earliest legislation in England that dealt with
food adulteration was in 12003, during the reign of
King John, when laws governing the purity of hread
were introduced. Fifty vears later the Statute of
Pillory and Tumbril extended the controls to cover
the practices of vintners, brewers and butchers. For
the first offence a trader was drawn an a hurdle from
the Guildhall to his own house, ‘where most persons
do congregate’ with the offending article hung around
his neck. For a second offence the same punishment
was enhanced with an hour in the pillory. In the
event of a third offence, the offender was banned
from his trade forever. The power to enforce these
laws was vested in the trade guilds governing that
trade, with the perhaps inevitable result that enforce-
ment was rarely carried out to any great effect. [t was
not until 1869 that the public authorities took over
responsibility for enforcing the laws on adulteration.
However, bakers, vintners, brewers and butchers still
enjoy special exemptions in not having to declare the
full ingredient content of their products.

Bakers in London in the 13th century had formed
guilds based on whether they baked brown bread or
white. The health debate had started, ‘Adullerants’
such as sawdust and chalk (calcium carbonate) were
used in white bread. Nowadays the addition of calc-
um in some form to white bread is compulsory in
many countries, lo replace that lost from refining
wheat. The addition of sawdust made a comeback in
the 1980s when a New York bakery launched 'Golden
Fields' a high-fibre white bread that contained ‘20%
fibre from natural forest sources. The addition of
finely ground sawdust in this way provided high quak
ity fibre, including lignins, nowadays considered ant-
fungal and a possible preventive of colon and breast
cancer. The white colour and light texture of the
bread is retained. Perhaps those medieval bakers
weren't such conmen after all,

7500 additives are currently used in producing
food, an area the size of Italy is lost every year to soil
erosion and cruelty to animals to convert cheap nutri-

tious protein into expensive unhealthful @ty protein
increases apace, often at the expense of the world's
renining rain forests and wildlife reserves.
Degenerative and congenital diseases follow econom-
ic growth around the world, Only when food quality
is identified with the quality of life is it likely to take
priority over materialistic and short term attitudes
that are risking the future of all life on Earth.

W Craip Sams is Chasman of Whole Earth Foods and
honotary treasueer of the Soll Association
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Parents back
“curbs on kids
food adverts

FDA faces corruption charge

| And the FOA Data Reviewer Susan
Sachen previously worked at Comnell '
University an a Monsanto-fundad

contract.

Tha US Fapd and Drug Administration
{FDA) decision to permit the malk-
boosting hormone BST to be used in

[ the USA may face a Congessional
enquiry following charges that senioe |
FDA staff had close links with BST's
main manufacturer, Monsanto.

According to the UK campalgn

group Genetics Forum, the FOA's
Deputy Commissioner Michasl Taylor
was previously Monsanto's lawyer
and is now representing Monsanto in
anti-labelling legat action. The FOA's
Deputy Directar of New Animal Drugs
Margaret Miller collaborated with
| Monsanto $taff on joint publications

Two out of three parents want to
ses tougher restrictions on chil-
dren’s food adverts. Only 15 per
cent of parents think that current
food adventising encourages chil-
dren to sat a healthy and balanced

B Detats from Genetics Forum, Jrd Flooe,
| B-11 Worship Street. London EC2A 7BH
{071-638 (B06)

GM tomato hits Denmark fails pesticide targets

the shelf

On 18 May the Food and Drug
Administration approved Calgene’s
genetically modified tomato for sale
in the US. The "Flavr Savr’ tomato
has one gene reversed to prevent
saftening and one gene inserted
which gives resistance to the antibi
otic kanamycin. The UK govemn-
ment's Advisory Committee on Novel
Foods and Processes has already rec-
ommendad that antibiotic resistance
genes should be removed or deacti-
vated if the antibiotic is cumently in
medical use. Public consultation on
this issue will be reviewed by ACNFP
in July

B Details: Geretics Forum 071-638 06086

NAO nudges
NHS

Inspectors of the National Audit
Offica (NAD) have called on hospital
catenng managess 1o ensure nutre-
tiona! standards are written into all
catering contract specifications.
Their repoet on hospital meals found
continuing fumbles of discontant
Among patents in a minomty of st
whions. it also found that costs
ranged from £2 per patient per day
to over E10, and that costs were not
linked 10 patient satisfacton.

B NMS: Mosptal Catering 1 England

MNational Audht (ffice, Apel 1994,
London:HMSQ, £7.40

Menegee|

| Rmpas)

Hoechst faces
pesticide
outcry

The German-based multinational
chemical company Hoechst AG faces
an mtermational campaign against
twa of its products, Endosulfan and
Triphemyltin, co-ordinated by the
Pesticide Action Network As@ and
the Pacific [PAN-AP). 'In the South,
with poverty, iliiteracy, lack of
fESnUrces to monitor pesticide use
and restrictions on Workars orgamns-
ing themsedves, these peshcides
become extremealy hazardous antd
are potentially deadly,” saad PAN-AP

directar Sarojeni Rengam, launching §

10 @ Living Earth & The Food Magazine @ August 1994

A pesticide reduction programme
| aimed at cutting use by 25 per

cent by 1990 was naot achsevesd,
and & 50 per cent reduction by
1997 will tail if more stringant
mEASUres are not impiemented,
says the Workd Wide Fund for
Nature. The promation of nrganic
farming, pesticide taxation and CAP
renegotiation are urged upon the
Danish Government

W VW Research Ropart: The Pesticide
Reducton Programrme m Denmark
Upddate, WWF intemmational, Switzeriand
(UK office (483-426444), 1964

their campaign 1o have the pesticides
withdrawn

W Citirens, Pasticides, Hoechst, by #
Mafarlang, PAN-AP, 1934, [etsils from

PAN-AP, P 0 Box 1170, 10850 Penang,
Makassa (tel BD-4-6570271)

diet according to a MOR! poll pub-
lished by the National Food
Aliiance (NFA) n July,
The poll of a representative
sample of 633 parents also found
thal half of parents with children
aged between five and 1en
| agreed that they often bought

advertised foods or drinks which
they wouldn't otherwise buy
because of their children’s ‘pester
powar . And the sama number of
parents said that advertising
encouraged their children to
spend their pocket money on
foods which the parents prefered
tham not 1o eal

The NFA s calling for advertis-
ing codes of practice to be
amended 10 ensure that advertis-
ing, paticutarly to children does
more: to support healthier eating
In submissions, to the
Independent Television
Commission (ITC) and the
Advertising Standards Authority
{ASA} published in July the NFA
makes detailed proposals for
amendments to the codes of
advertising practice which would
ensure that advertisements pre-
sents a more balanced picture of
nutrition, rather than it's presant
dorminance by adverts for fatty and
sugary foods.

The NFA intends that its pro-
posals will assist the Nutrtion
Task Force which has called on
the regulatory bodies 1o reveiw
their codes of practice in the light
of the Health of the Nation
W Aesponsitle Food Advertising,
Froposaly for the Review of Aovertising
Codes of Practice i3 avsilabla fram the
Navgral Food Alance, 3rd floor, 5-11
Worship Street, London ECZA 2BH Tal
071-628 2442, Prce £25 |£7 50 ta non
profit organssations)



The Food Commission’s special supplement on food products

CHECKOUT

In a special report by The Food Commission we look at the
soft drinks that would like you to think they are fruit juice

Fruit juice
drinks - or
legalised

fraud?

They may look like
juice and have fruity
pictures on the pack,
but don't be fooled.
Many ‘fruit juice
drinks’ are barely 10
per cent real juice.
We took a look inside
the cartons.

hile manuiac-
turers of pure
frunt |ulces are
being sent (o
prsan in
Amenta and have bean threatened
with prosacution m the LK tor adulter
ating their product with added sugar
and water, manufacturars of fruit
luice drinks” can do gxactly the same
thing and escape with impenity

The phrase “fruit juice drnk’ is
pootly defined but it doas mean one
thing  The product is not pure jce,
Mar 8ven & rec uted uice made
with water and coneentrate. Fruit
jusce dnnks may be stacked on the
e5 alongside the real juices. and
they may have picturas of fruit al

Ouly five perceat fruit (orange pulp) plus
sugar and a dose of artificial sweetener
saccharin in Kia Ora

gver the carton. But in the most pop
ular progucts bemng sold this summe
we found none that had aven 50 per
cant real fruit juice and some that
had as Iittle as five per cent fru

Popular brands like Ribena, Apple
‘C" and Aownitree Fruit Juice Drink al
scored less than 10 par cent real fruit
juice. Several products had more
added sugar than juice, Many of
these low-juica drinks had added
colouring agents. Virtually adl had
atlded flavourings.

This year tha US Food and Drug
Administration has made it compuk
sary for Amencan manufscturers to
declare the amount of juice in prod-
ucts such as these, In 1989 the Food
Magaznne reported on the low levels

of fruit v mary frut dninks and called
on MAFF to make juce deciarations
compulsory, They told us that regula
tions wese being draftad to com into
flact in 1991 In 1991 the revisad
Soft Drnks Regulations were dua to
state thut if a drink inmcates ns
flavour comes manly from fruit then
tha amount of fruit has to be
declared. When they werg published
the expacted regulation was missing
od MAFF what they now
planned (o do about it, and they told
35 that they were awaiting the EC's
dralt directive on quantitative ingredi-
tions. Whan will that be?
As readers may remember, the

ent declara

Continued on next page
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Fruit juice drinks

Continued form previous page
directivi on quantitative ingrediant
declmations (QUIDs) has been stalled
for several years, and ks not likely to
sirfaca untd 1995, Then it will be
discussed for 8 year of two and
become a threctrve, with luck, by
1997 That will require mermber
states 1o dralt lagislation within, say
another 18 months. That legiskation
(rv turn will be tossed about and finally
b enacted in, say, 1989, |1, too, will
nit require actual change for another
year or two after that

The Food Commission is con
cemed that these products can fea-
ture therr ‘Teal fruit juce” imaga gven
whien thay are as much as 35 par
cent sugar-water. As heaith experts
call on us all to increase our fruit and

Fruit juice drinks - less than you might expect

Product Fruit content Added favouring Adided colouring
Capri-Sun armngs 10% yes no
Capri-Sun tropical arange 10% ¥ES o
Cagn-Sun mountain coglel 10% yes no
Og! Monte Drange Burst sacml no 1o
Del Mante Lemanade Burst secrot YEBS no
Five Alive mixed citrus 5% Vs P no
Five Alive mediterranean 44% Yes no
Fvg Alrve tropical 32’.&. yes na
Jurassic Julca, orange 1% * yes no
Kia-ra whole orange o%" Ye3 no
Libtiy's Apple 'C 6% yES YESY
Libby's Orange T 24% yEs yes
Libby's Um Borgo 20% YEs ne
Bulmers Oranginag 15% yes 1]
Riliena blacketirmant 5% * o no
fibena strawbermy 5% * YES YES
R nena raspoery B% * yes no
Hibena orange & apricot 1% * yES no
Rabinson's Orange 14% yes il
Howntree Frult Juice g% " Ves nin

vegetabla consumption, these prod-
lets masquerada as real froit, but
apart frorm some adiad vitamin C
they will have [ittle o7 none of the oth-
a1 valusble ingradients — the other
vitamins, enzymes. biollavinoids, min
erals and other tracs nutrients that
teal fruit has We believe the pic-
tures af frurt should be removed and
the amount of juice cleatly daclared -
il only to embarrass the manufactue-
£15 INto mpreving their praducts.

I the meantime, if the praduct
doesn’t deciare the quantity of frult
then be suspicious: Have a look at the
hst of mgredients. Real juice doesn't
have to have a list because there is
only the one mgredient, If these is a
list, and it includes colouring and
flavouning, and especially if water and
sugar ars the first twa ngredients,
then you can be sure there i very lit-
tie fruit in the pack

B Researched by Tem Lobstein

A Popalar in lanch boxes, but Ribeaa had only 5
per cent juice and a ot more swgar than Coca Cola.

Two cheers to Rohinsons far removing the
saccharin [rom their drink, and declaring the
jwice comtent (12 per cent juice plus 2 per
cenl orange pulp) >

* the quantity of added sugar in these products exceeds the quantity of fruit
[saurce manufacturers data collected 10/93-5/94]
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Loopy labels

We feature another
batch of barmy brands
sent in by our sharp-
eyed shoppers.

Tesco juice and salad
box labels

Hign in vitamin C declares the Tesco
oranges juice label Aich in vitamin C,
irom and proten declares the
Distafruat satad box kabel (from
Budgansl.

But how high? Clasms ke these

are llagal unless they are backed up
oy figures declating how much of the
vitirmin or mineral there 15 in the
product, usually in térms of the
Smount in d semving as a propartion of
your recommended daily intaka
Meither Tesco nor Distafruit make
such a gaciaration. We phoned and
faxed Tesco's prass office and they
promesed 10 answer our charges, No
reply came. Their knuckles are here-
by rapped

Boots Shapers crisps

Trying to lose waiaht but fancy a fittle
snack? Boots would like you 1o think
they have just the product in the form
of some crisps in their ‘Shapers”
ranga, sold with the esual warming
that the product can aid slimming
‘onily a8 part of a Calore controlled
diet’”.

But just @ moment. Baoots also
sell same low fat crisps, so which
should you choose? It twms out that
wemht for weight the Shapers crisps
have more calores and mere fat —
and three times the <alt — as the low
tat crisps, Infact the only good thing
about the Shapars pack is that it is
smaller. You get 20 grams of

DRINKING
CHOCOLATE

Shapers (for 27p) compared with 40
grams of regutar low fat cnisps {for
32p). In the name of slimming, we
think Boots are taking you for a nde.

We noticed a similar trick being
used by Batchalors In their instant
soup range. The Shm-a-Soup prod-
ucts were very similat to tha regular
Cup-a-Soups. except that you got
about halt the quantity i a pack
Selling & smafler portion accounted
far much of the reduced catories, yet
slmmers thiltk they are getting a spe
izl formulation and are mouced to
pay a pramium prica, We think this is
miskading.

Two varieties of the one
product it would seem. Both
chaim 1@ be the ‘onginal
drinkang chocolate so of
course there is no difference.
(Or is thera?

Weill, we couldn't resist
reading the ingredient fists
and had a moment of
shocked horor as we found
that the nawer version of
Cadbury's Onginal Drinking

Chocolate (on
the night, 2 pur
ple pack) con-
tained added
salt and flavour
ing, whereas tha
PrEvious
Cadbury's
Original Drinking
Chocolate {on
the laft, a red
pack) had just
the sugar and
cocoa that we
have all leamed
10 Iove.

Wi asked Cadbury’s what on
earth they ware doing 1o thesr sugary
brew, and how it could still call itself
areginal it it contained these added
infredients

The flavauring, they told us, was
methyl vamalin {which we found owt is
a natura-dentical vamilla flavour, but
nat the real thingl added at “minuts
levels” plus a pinch of saft. Synthetic
vanilla flavour and salt had actually
been used from the 1950s through to
1987 but were dropped that year as
part of ‘a drive to remove artificial
additives’ from their products

Cadbury's wesre sure consumers
could barely tell the difference when
that chanpe was made. Now,
though, they feel that 'a small dis
caming minonty might preter the
product contaming these ingredients’
and the flavouring and salt have come
back m.

We thought that ‘Ongmal” imeant
that the food was going to have the
sama composition as 1t did when fust
made, but we wese mistaken
Accarding to the Cadbury’s
spokesperson, ‘the term "Driginal” as
applied to the ewrrent product is
ntended to imply that the beverage
was the first of it type on the market
place.’
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Are artificial sweeteners replacing sugar or
are we just eating more sweet food? The Food
Commission investigates the changing market

for sweetness.

As sugar has increasingly fallien out of
mutritional favour, the market fos arti-
ficial swestaners has taken offin a
brg way. Imitinlly offered as an altes-
ve 1o sugar for dieters and diabet-
es. artificial swesleners am now
i LT m 1 & whole 2 f foods com
manly consumed by the ¢ Al pop
wation including children
With so many products now con-

taming artificial swesteners you'd
think we'd be eating less sugar, So
t's something of a surprise to discov
3t that the ampunt of sugar going
into food has remained lrf‘na!kat Y
stable over the last ten years

abla 1} It's true we buy
skegar in the suparmarkat and there
tore think we gat ugar, but we
pasily make up the difference with
sugars hickden In processed foods and
solt drinks
sarwhile our consumptian of
inw calone artificiat

swesateners fas
grown and is predicted to carry on
. It was always assumed
that artihcisl sweeteners woult sub
stitute: for sugar but the figures thal
are now emeraing show that, far
from being & significant replacemant
for sugar, artificial sweeteness ara
atding to the total market for "sweet
ness and have encouraged aur oof-
sumption of highly sweetenad foods
n 1990 tha Food Comi

SSIGN

reveated that many reguiar sguashes
and soft dnonks which appeal 1o ¢
dren actually prowide a double-dose
of sweetness — from sugar and
SWEELETIErS — BnCoUragng an
eyen sweeter tooth. The food indus-

research confirms that chil

Intense

try's own

e

Leving Earth & Th

e Food Magazine @ Augus

dren under ten prefar the up-fromt
sweetnass provided by artificial
sweeteners. Dnce thay acquire the
taste it's much karder 1o nterest chil
dren in less sweetenad and more
mitritinus foods, say health cam-
paignars
Intense
ly markete

i as an aid to disters soid
a3y lable top swestenars and used in
‘diet’ drinvks. "Diet’ low calorie soft
drinks, are the major source of
Intense sweeteners in many, parcu
farly young, people’s diets. Inthe ten
years between 1981 and 91 sales of
thase drinks incre

ased by over 1en
times {see tabie 2) and are predicted
1o nise even further by the end of the
entury

However there is little avidence
that such ‘det’ drinks kave helped
kpap us slim. In fact, the numbers o
wvenneight and obese peopls are
INCTESSING and
concemed anough to have

the government is
' Iu[

gets for reducing obesity as part of its

Health of the Nation strategy
Reseach has even suggested that
intense sweetenars may boost
appatite. - Other researchers argued,
that as carbohydrate 1s a regulatos of
appelite, substituting artificsal sweet-
MErs may impaw the appetite control
miechanisms of the hody and thus

encotrage greater food consumptian
Ihen there is the behavoural the
ory which suggest thal we compen
sate for ating low calorie foods by
‘treating ourselves to hegh calornie
foads

I't at sometime
11, v had & diet cola so | can
afford 10 aive myself a cream bom as

Who has

Theugr

f 1904

SWEELeners Were ofiginal-

a treat™? Thus we manage to fool
ourselves that we're cutting back on
the calories but may end up eating
BVET M

e

However the artificial swestener
miarket IS now repositioning itselt
Manutacturers ara realising the limits
of the ‘diet’ market which is fast
being seen as old fashioned ard
unhealthy, The smart move s now to
your product with “health’.
Antificial swee

elenes manufacturers
have been guick to us

nment
Bauction m

IWES

markating opportunity

Now artificial sweetaners are 10
oe found in products claiming to be
‘Iite’, lowe n sugar’ or containing no
added sugar’ aimed at health con
S s parents. Children are a partic-
|l.1 Iy impartant market as 45 per
cent of all soft drinks are consumed

by children and teenagers. But while
these indivdual products may contain

Sugar supply
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Sweetness and

less sugar, it temains to be seen
whether they help to reduce the total
amount of sugar in our diets.

How much are
we eating?

In the UK we consume mora ki
id ang sweatenprs than any other

European country, VWhile total UK
sugar consumption is roughly the
same a3 I France [just over 2 million
tonnes a year], our consumption of
these sweeteners is nearly five times
higher Accosding to 1992 figures we
consumed more aspartame in the UK
than the rest of the EU added togeth
er, and our saccharin consumption
accounted for a third of the Europearn
total

Perhaps one reason our consump-

tion of armifica I RWW!P'.P 518 high

Equivaient per head
of popusation (Ka)
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ds sugar used in the mondfacters of other foods and subsaquently exported
fured
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theit use (the only restriction is the
amount of saccharin that can be used
in soft dnnks), For axample. unlike
the UK, France has not permitted
sweeteners 1o be used alongside
sugar in soft drinks and souashes
they considered it adultaration, But
now everything is about to change
An EU directive on Swesteners is
tfue to coma into force within the
next gighteen months and for the UK
it will set much stricter critena for
their use - limiting the foods which
can contain sweetensrs and setting
maximum levels of use, For some UK
manufacturers this wall mean refor
mulating products and using mare
biends of sweeteners  But as we are
gating and dnnking more of the foods
that contain artificial swesteners, it is
uniikely that this will reduce our total
consumption. |t would appear that
while aspartame has replaced sac-
¢harin in a number of foods and
drinks our sacchann consumption has
remamed about the same, rather
than falling as perhaps expected
Meanwhile the market for aspartame

LOW calorns l‘.ﬂfhﬁl‘l.‘lff:—'—
{milions of lies)
1000
an0

1981
1982

1983 |
m-

W Source: The Hritish Soft Orinks Associstion (1

continues 0 grow

[he most recent official survey
that examined our consumphon of
artificial swestensrs dates back to
1987/8 and was published by MAFF
in 1980. This survey showed that
more saccharin than recommended
was beng consumed by some young
children (from drinks and souashes)
and diabatics (rom table top swest-
anars|). MAFF asked manutacturers
to warn dabetics not 1o consumsa
axcessive amounts of sacchann and
to vary to the types of products they

Artificial sweeteners and children

MAFFs survisy showed that children
unoer five had particulady high
intakes of sacchann for their body
weight — up to 6.28 mo'ka/day. The
Food Commisgion calculatad that
one in six [17%) children aged
between two ard five were consum-
ing more than the accepted dasly
witake (ADH) level of 2. 5mg/kg/day
MAFF subsequantly accepted avi-
dence from its toxicity advisors that
it was safe to raise the A to
Smp/kg/day and thus solve the prob-
berm, but the EC has ao far continued
to use the lower figure

The major source of saccharin for
these young children was ragular
soft drinks, which many parents are

urihkely to reslise contain artificisl
swaeteners alongside the sugat. All
artificial sweeteners are banned in
foods ‘'spacially prepared for bebies
and young children’. But as the Food
Comntissaon has poimted aut in the
past there is no clear defnition of a
young child. Most common sense
understanding of the phrase would
include children up to the age of
thres. Bt young children don't st
eat food "spacially prepsred for
thabies and young children’ (e baby
food). Froman eaily age they eat a
rantge of foods many of them specifi-
cally taroetad and popular with
youngstars but which are permitted
to contain antificial sweeteners.

800
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Table 2: UK sales of low-calorie carbonates

943

usad, But earfier this year, MAFF's
food Advisory Committes expressed
its disappointment that some manu-
facturers wete failing to implement
MAFF's adwice. A new survay of arti-
ficial sweetener use among diabetic
people is due to be published by
MAFF before the end of the year.

The market for sweetensars has
changed rapedly since the MAFF's
Surveys were carmed out in the mid
19805, But detaded figures are a
closely guarded trade secrel. Over
the kst three years MAFF has
requested and received market infor-
mation from the swestener compa-
mes which it has presented to its
Food Advisory Committea. Even
though that comimittee includes con-
sumer representatives they are for-
tndden to pass this mormation out-
side the committes. When the Food
Commission askad MAFF for the
data, we ware refused. first on
gimunds of commercial confidentiali-
1y and then we were 1old because
MAFF was submitting an article for
publication and the figpures could not
fx released in advance

B MAFF, Infages of Intenss and Bulk
Swesteners in the UK 1887-88, Food

Surveillance Paper Mo 29, HMSD, 1990

W \Written and researched by Sus Dibb
Additional research Des MoColgan

Lwing Earth & The Food Manaz

Sweet
alternatives

Up until 1983 saccharin was the
only low calorie sweetener permit-
ted for use in the UK, but then
aspartame (trade name
Nutraswest), acesulfame-X and
thaumatin were given approval,
Now European legisiation means
that two other Intense sweetaners,
neohesperidine and cyclamate
(banned in the UK since the late
1987) are also llkely to be allowed.

The intense swestness of these
additives mean that they are usad
In very small quanitites and are
therefore virtually calorle free.
Originally thelr main market was [n
‘diet’ and ‘low calorie’ products bit
now they are widely found In &
whole range of products often in
combination with sach other to pro-
vide a greater intensity of flavour.
Aspartame is considered to the
sweetener with a taste profile most
like sugar.

There are currently two new low-
calorie sweeteners which are being
evalugted by most food regulatory
authorities, sucralose, made by
Tate & Lyle, and alitame. Both
claim the advantage over aspar-
tame of being heat stable while pos-
sessing a similar quality of sweet-
ness. If approved these new sweet-
eners may develop new markets for
reduced calorie versions of baked
goods, confectionery and canned
foods.

Another kind of sweetener are
the ‘polyols’, such as sorbitol, man-
nitol, [somalt, lactitol and xylitol.
Known as bulk swesteners these
are used mainly in ‘tooth-friendly’
sweets and diabetic foods. Unlike
the intense sweeteners they are not
low-calorie and they can cause diar-
rhoea in some people If eaten in
quantity.

In the future we may see foods
with added sweetness brought
about through genetic modification.
Research s already underway Into
how genes for, swestness could be
Inserted into fruit, for example.

ra @ August 1994 @ 15
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Banned In the

New US labelling regulations will limit nutrition
and health claims made by manufacturers of
processed foods. The Food Commission went
shopping to see which British claims would be
banned in America.

n the name of giving consumers Under the Nutrition Labeling and
greater knowledge about the Education Act {1990}, the US Food
products they buy, and as an and Drug Administration and the Food
ve 1o manufacluses o Safety and Inspection Senvice are
improve thaie products, requinng changes which they esti
Amgrica’s two leading food regukating — mate will cost the industry up to §2.3
bodies have Lid down rules on food pallion over the next two decades, but
fabelling which come into effect this halieve that the benefits to public
SLMMmEr, health will “‘well exceed this figurs
The new regulations define terms
such as low {as i low fat’, ‘low
caloneg’), 'reducad’, and ight” and
there are restrictions on the use of
specific health claims linking nutrients
to diseases such as heart disease
and cancer. In a departure from pre-
vious practice which disaliowed any
! linking of products to speaific dis

How the FDA likes it

r}i.rtntlcl.n Facts
Borei Sua Vi ENEE
adg st 1 &gy PG
| Sarveen Par Corterer 12

gasas, thie regulations will allow sev-

en forms of health claim

W high calcium products can be

inked to osteopm claims for cer-

- tamn target grouns {eg voung women)
~ B low fat foods and reduction of can

. car risk

W low salusted fat and low choles-

terol loods and coronary heart dis-

ga%e pravention

M fibre-comaining grain products,

fruits and vegetables can be linked to

preventing cancer and also to coro-

nary hearn disease

B fruits and vegetables rich in vita

mins A and C can be linkad to pre-

varnting cancer

M salt {sodwm| can be linked to high

blaod prassure

M foiic acid-rich foods and birth

defects such as spina bifida

euﬂll‘

T Fad s
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No food can make a he
claem if it is High in fat o
and it is expected thy
restrictions on the use ul heat [I"|
claims in othar unk’ toods ke |
sweats and soft drinks,

The defimitions for what can |
bie called low and high are
linked to the FDA's new format
nutrition panel which willbe P,
requared on virtually all pack-

PL Rl\

o ‘ﬂuﬂﬂklwcr ‘ﬁpﬂ ,;d‘

FERCH IN ESSENTIAL MU TUMYAT

: - ?z_— - [
aged foods, and even on wiapped :

fruit and vegst Mandatory dec-
larations mciude figuees for saturated
fat and sugars, expressed in amounts
per sening and percentage of the
tHaily value recommended for a 2000
Calone diet

1

(thr measures are also being
introduced. Ingredient Rbelling will
bie requred on virtually al foods that
contan mose than ane ingeedient,
Fruit drinks are to be requirad to
declare the total percentage of fruit
Juice i the product.. And ingredient
lists &re 10 be amended to require the
e ion af casainates as beng a
mitk desivative in foods clamming to be
non-gdairy, such as coffee whiteners,
and to require the nammg of the
saurce of hydrofysad prote
flavour boosters. In both these cases
the FDA befieves the declarations will
help aflergy sufferers avaid the rels-
vant products.

dll

The lewer [al claim on these Boots
crisps would pass the US regula-
tions, hut the term “lightly salted
would probably fmil. Far from
being lightly salted, these crisps
contain twice as much salt as

their Cheese and Onion cousins
« amd would fail the US require-
ment that light’ should mean
al least 50 per cent less than
the regular salt level

The US regulations say a low saturat-
ed fat claim can only he made where
there is less than 1 gram saturated
fat per serving. A 10-gram portion
pack ol Flora contains nearly 2 yram
satarated fat, Sainshurys about 1.5
grams
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Under US law this Rovmtree fruit
juice drink would have to state the
amount of juice in the pack. With
water and sugar as the first two
ingredients, we believe this product
fo be approximately 8% hiended lruit
juices,

TESCO _ "=y
Heallhy .":yﬂnfl

SUGAR{ FREE

APPLE
BLACKC

DRINNS

WO ADDED VIEAR, OWLY CONTAINY
PERREE NATURALLY FRASENT IN THE raur!

-

"M ure 1o TASTS

This drink is not sugar lree as it con-
tains fruit syrups, and the level of
sugars takes it well above the US

maximum of 0.5 grams per serving
allowed for a sugar-free claim.

Claims in
the UK

Many nutrition claims (ie that a food is high or low in a particu-
lar nutrient) were found to be misleading and false in a major
survey by the Coronary Prevention Group in 1991. Many foods
claiming to be low in a nutrient were found, in fact, to be high in
that nutrient. But unlike the US, there is no specific legislation
to stop manufacturers making these kinds of claims in the UK.

Attemnpts to regulate thase claims throughout the European
Union could take many years to be agreed and come into effect.
MAFF announced that it would introduce its own ‘voluntary
guidelines’, but aven they are now wavering over this.

Health claims are much harder to define and regulate. These
are tha kinds of claims that suggest or imply that particular
foods may have a beneficial effect on health, such as “helps low-
er cholesterol’ or ‘builds healthy teeth and bones’. The govern-
ment’s Food Advisory Committee has repeatedly expressed con-
cern about the potentially misleading nature of some health
claims and has called for tougher controls. Claims, they said,
should only be allowed if they refer to ‘measurable and objective
characteristics’ which would rule out meaningless descriptions
such as "healthy’ or ‘wholesome’. But an EC Directive, first pro-
posed 14 years ago is still no nearer agreement and there are
fears that the European Commission may drop its plans alto-
gether for regulating these kinds of claims.

While the Food Advisory Committes recommended that
heaith claims should only be permitted if supported by the Chief
Medical Officer, it looks unlikely that the UK will adopt a similar
‘approved list’ strategy for health claims as in the US. And
some health campaigners argue that's not a bad thing. They
don’t want to see any health claims, If, a5 the
industry asserts, there are no ‘good’ or 'bad’
foods, then manufacturers shouldn't be permit-
ted to claim particular foods are beneficial to

A health claim like this one
promising to reduce cholesteral

can oaly be made on a low fat
food {which this is) hat it must
he accompanmied by a statement
giving the general relationship
between diet amd cholesterol,
statiny also that other factors
play a role in heart disease.

Liing Earth & The Food Magaane @ August 1994 @ 17
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Supermarkets

The shops we love to hate

Supermarkets dominate Britain's food industry, dictating their terms
| to farmers and manufacturers alike. We love them and hate them
and, according to a forthcoming report by Hugh Raven and Tim Lang,
we urgently need to bring them under greater public control.

day the number of food shops is a thied of |

what it was in the 1960s. Britain is in fact a

nation of supermarkets and hypermarkets,
and declining street or open markets

Whereas only decades ago peoplie went 1o the
shops, now they go 10 a self serve warehouse. This
has music and smartly dressed attendants filling
clean shelves, with the occasional service counter,
and hovering aides 1o reassure. Essentially the cus-
tamer is belped 1o do the service sector wark oth-
ars used 1o do in former times.

The real warehousing now ccours an the motoe-
wiays, as the gant wagons with their chilled and
frozen wares thunder to meet the retaillers’ nigotous
deadlings. The entire food systemn, from farm 2o fac-
tory to distribution centre to warehouse, operates
on @ miracia of planning known as ‘just n tme’,

Mo image is more closely associated with the
tiumph of consumerism than the supermarket. The
supermarket is deemed the triumph of efficiency,
choice, value for money, cleanliness, and good
management

Ihe daily miracle of bringing food from &l over
the world, whether wrapped or loose, lund ol
wholesome, to urban cantres is an awesome feal
of modem management. No wonder retail captains
in recent years have often been asked to review
state bodies. In the early 1980s Rayner (Marks and
Spencer) reviewed Cwvil Service Catering. In the
mid 1980s Gnffiths (J.Samsburys) reviewed
Commumity Care. And in 1994 Lord Samsbary
derequiation adviser to the President of the Board |
of Trade, himsell introduced the government-wide
assault on red tape. We are not & nation of shop-
keepers but a nation governed by shopkeepers

Giant contingntal European fow cost retailers
like Addi and Netto are moving in to the UK
Ouestions have been asked about LK food retailers’
hegh mark-ups and profit compared to other
European glants. All over the country, groups have
Sprung up against the opening of New SUperstores
There were 50 at one count agamst Tesco, After
sesming recession-prool, the big companies have
begun to announce falls in sales. Their share value
fell. Lay-offs have occurred.

Supermarkets, in short, have for decades been
happily presented as prime axamples of how mar-
ket forces benefit consumers and shareholders, to
the mutuat benefit of all. Now, with a Parklamentary
Select Commities investigating out-of-town shop-
ping. there is a healthily growsng debate about
whether this wasn't a false perception

Choice
Tha modeam supermarket prowdes a range of
chaice that is awesmme.

I Jume 1981, a mid-sized Tesco store stocked
1,798 items kepl a1 ambient temperatues, In
Dctober 1993, it would stock 3,818 items. Tesco's
laroer stores now stock over 13,500 different tood
items. Compare that to a Netto store, one of the
new arrival discount stores, which by
January 1993 had 45 stores in the UK. Netto
stocks just 600 knes including both wall
known brands and its own label.

According to the Charman of J
Sainsbury, 'the range of food and other goods
we sell is four times as great as 20 years ago
and now we are able ta have fish and deli-
catessen counters and in-store bakeries.’

Price

Part of the trumph of the supermarket has
been its association as the vehicle which
brought umimagined foods down to the price
that ordinary British people could afford
Meanwhile, the proportion of household food
axpanditure on the main food groups [bever-
ages; bread/careals; fruit and vegetables;
sunar and preserves; fats; maat; fish and
gaps. and milk, cream and cheese) has
remalngd remarkably stable. In other words,
the peaple fave paid less for broadly the

same dist

Convenience

Modem supesmarkets have transformed the
life ot the shopper. Instead of having to trall

arotnd @ vanety of shops, today there is ane trip
{often by private car} to one shop at which aimaost
everything — and more - that the routine shoppar
requires. The stofes are warm, clean and famikariy
consistent.

Instead of queuing for the attention of atten-
dants behnd counters, almaost all of the modem
shopping expenence is under the control of the
customear, S/he can amble or whip around the
aisles; can spend as long o as [ittle time parusing
the labels as is desired; and tan choose belween a
number of well-known brands or the ‘own labal
supermarke! brand

On average the British spand 2.6 hours per
week on essential shopping such as for food, with
wormen doing vastly more than men, retired people
more than workers and the unemployed less than
the average.

Convenience meals were oeveloped, utilising a
madification of cook-chill technigues of mass cates-
ing pioneered for state hospitals. Marks and
Soencers plo pianeered cook-chilled convenience
meals, intraducing Chicken Kiev, then Chicken
Cordon Bled in 1981, By 1887 chilled meals
accounted for 75% of Its food sales, and it had 75%
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Supermarkets

of the national chilled tood market. The market
rocketed from zero to £300 milkon in five years and
15 now worth gver £600 million a year! The other
supermarkets quickly followed MES's lead

Efficienc
Supermarkets rezﬂﬂenl tha tnumph of culture over
nature. By pushing management, contracts and
close study of markets to tha limit, they have been
abte to bring to the consumer foods across the
sgasons. Foods, Indeed, barely seem ta be con-
nected to the seasens. Green beans can come to
the shelves aimost throughout the year, fiown in
from across the globe, when the Northemn climate
won't yiald. They may cost more, but they are
thare. Even if consumers still don't eat vegetahles
evenly throughout the year — which they don't —
the supermatket means they have the option
Praviding this choice can only be achieved by
remarkable planning, commurscations, transport
and new technologies such as atmosphetic control
1o reduce waste and ratting. Living in the heart of
ane of the worlds great cities — as both authors do
—iL 15 gagy to forget or under-rate the extraordinary
feat of moving all that food, mostly perishable, to
consumers many of whom have only idealised
nanons of what i is to grow food, let alone where
it has coma fram and what its impact 1s

Market failure

Mary of the advantages which are commandy held
to accrue from our highly concentrated food retallng
sector depend upan the free play of market forces
Abave all, supermarkets ate justified on the grounds

that they are highly compatitive. visng to autdo each
other un both cheapness and convenience

The reality, we believe, is different. In the real
warid, markets do not oparate as described in eco-
nomic textbooks. In the UK food retailing sector,
several conditions of the frae market do not —or do
not always — apply.

One such 1s the requirement that all the eco-
nomic Implications of a transaction should be
reflected in the price. As we show, this does not
apply to many aspects of food retailing - loss lead-
ers and ‘externalities” {costs not reflected in the
product’s price) abound. For exarnple the real cost
of transport associated with centralised distnbution
and out-af-town locations are not reflected in
supermarket prices. Neither are the resource costs
of excessive packaging, or Intensive farming and
horticulture. And nor do consumers have a ‘perfect
knowledge’ of the comparable prices in othes
stores in order to make a proparly informed choice

Planning

The financial muscle and expertise of supermarkets
make them formidabile operators of the planning
system. A combination of agaressive supemarket
expansion and Government policy during the 1980s
transformed patterns of food tetailing throughout
the country, Town centre shopping declined at the
hands of out-of-town and edge-of-town develop-
ment. New retail outlets on greenfield sites
increased both traffic lavels and urban spraw! — at
very considerable emvironmerital cost

Typical of the public statemants of supermar-
kets on therr site development policies is
Sainsbury's ciaim that aven on greenfield sites,

| More jobs for part-time women

Pan-time staff, especially women, have gained opportunitiss at the expanse of full-time women and men

Job numbers in 000s
350 W 1987

LI 1993

male FT female FT
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development will be considered ‘normally only
when as a result of the development the averall
public benefit in terms of open space or environ-
mental terms is undiminished or preferably
enhanced.” Tesco reassures that ‘concem that
store development is having any maternial impact on
greanhield locations 1s unafounded,” and Tesco
gavelopments have secured important gans in
facilities and amenities whesever they have taken
place.”

Supermarkets’ claimed commitment to, in
Tesco's words, 'supporting the wall-being of the
community” is disputed by some of the commumni
ties whose interests are being "supported’. In
Bristal, 16,664 local people objected in writing to a
proposed Tesca store, backed by Bristol City
Council, Avon County Council, the local MP and
MEP, all the local political parties, the city's Bishop
antt numerous local amenity groups. Tesco ignored
the views of the community, built their suparmar-
ket and resorted to litigation to pravent demonstia
tians by iocal residents.

Supermarkets led the way In the run-down of
the High Street. According to the Automobile
Association ‘out-of-town shopping centres . for a
mainly car-bome consumer market {are a) trend
pioneered by food retailers such as Sainsbury.” In
1888, for example, 65 per cent af new superstoras
opened were edge- ar aut-of-town, with anly ten
per centin town centres. In the year to spring
1992, 72 per cent of Sainsbury's sales were from
edga- or out-of-town sites; for Safeway the figure
was 84 per cent and for Tesco 87 per cent
reflecting the fact that edge- or out-of-town stores,
though Brmited m accessibifity and environmentally
damaaing. tand to be mare profitable than town
cantre equivalents.  They also divest busimess away
fram — and thus undermine the viability and witality
of — existing shopping cantres

Somewhat surpnsingly, food retailers frequently
deny that ther davelopments have this effect
According to Tesco ‘concesm is sometmes
expressad about the mpact that out of town shop-
ping facifities have on the traditiona! high street
All the evidence n recent years has shown that in
tact the effect is beneficial *

A commaon practice of supermarkets when
moving out of town i5 1o prevent their former sites
remaining in the grocery sector, by refusing to sub-

Hourly rates kept low

Wage rates
Company check-out assistant
Sainsbury £3.57
Tesco - £3.57
Kwik Save £3.35
Safeway £319
Aetai Co-op Societies £318
Gateway £3.08

M Sourve USDAW, cited by Raven and Lang. 1984 o press
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Price advantages for out-of-town stores

2 same suparmarket chain the larger b

are for identical shopping baskets (31 items)
Mimistore

lesco £231

Sainshury £23.69
Co-np £25.97

B Sawrce; Food Rotaiierg in London, Lordon Food Commmssior

lat to potential competitors.  Unless other retail
is available, this will often leave shopping
centras with n ]I"ihl'f'ﬂ' grocery o el e
ing the number of shoppers and threatening the
viability of other

Health

ree counts, supermarkets must take their
share of responsibility for the nation’s health.
F their own rates of pay, and pay differen-
tials, contribute to poverty and mequality and the
attendant increased risk of il health

acal shops

Secondly, Govemment policy is to encour
congumers to shop, cook and eat hea "11.
standard market defence of the status quo
suparmarkets e blamed If consumers ¢
what they cho buy. Yel supermarkets do
have an mnfluence: tl"fg,ng thew marketing strate-

thei :rij\f‘:ili-‘ji?'q and product pr ]Fh'!lifﬂS, thit

cannot b

And Ill dy, I|Ir'|l policias Ilsz, fJ'..Jr’IJ g 1:u||, ct
and extra burden for people on low incomes.

foor consumers are caught in a nasty cleft
stick. Shortage af inco prassure 1o

make mo t 10 be able to take

& Imaans more

oo fi

advantage of
Transport to ar
PUIcnases,
buying a lot at once ma
facilities,

per 1ods costs more rmoney.

om the supermarket, and bulk
money - and taking advantage by
7y Mean access 10 credit
which is atso maore readily available to
NCOME Eamers.

Several studies ha

in more affluent areas

14k

'.V—L_.

shown that supermark
offered more ¢ carmied
ronre information an nutntion, had a greater variety
of ver a3 and fruit, had maore choics in pulses

and herbs and more healthy products (eg low m fat,
ir or salt or hegh in fibire) than supermarkets ir

hoice,

S

other areas.

In Hampstaad in the late 1980s a study by the
community detitan suggested it would be bette
to be poot and |
iifea

ve in a rich area than poor in a poot
Avadability of healthier altemalive
such as white bread and full fat milk were l&ss ¢
ta find in deprived areas and they were priced at a
mighar pramium

A study published by

the Lomdan Food

Superstore

ranches can be substantally cheaper. The figures

difference
£158
£0.13
£2.40

E215E

1 BF
£3.20

Commission in 1985 found that some supermarkat
chains also operated price differentials according to
markel, with the Eroer
out-ci-town stores having lowes prices on a range
of goods than the same chain's smalles, n-town
branches. Again, it is those who can least afford
the transport costs to the further store who must
[_‘l':l‘\' more.

the o

the superr

Democrac

We are concermed JY it many other aspects of
food retail behaviour: thei
port packa 'i!:" [
the nsma concem about th
ratailing with great inter
beginning 10
hope
food retailing

polic

ecling trans-

VRS -
W o
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st Tw-ﬂ 50 many
NCEINSs s

3 matter of profound
Iittie doubt that the revolutian i
and retailing as a whaole — is a major

VOICE I
v [

We have

Al shift in b
fomanti

histor

We are not
mythic ara whan loc
and customer-on
ration fos

sgement

3l shops were plentiful, clean
out admi-

of modem food retad man-

ag. INor are we wit

SOME 35pE

Ne pomt of our review is 10 encourage

maore 1 the sh

neople to stand
the whoie

back and ox a

In our full report we make a series of recom-
mendations, including:
& [he Office of Fair Tra

monopaly practice

ding should lo
n regional and |

markets

& Plannmg policies need to incluc

1o protact the v

B commitmants

grsity of local shopping facilines
and putlets

& Transport subsidies should be
gnsure that trua II.--|n|_-_|.1 costs are reflected
prices of products

@ Wholesale

reviewed o

fresh food markets should be opened
i the public and made mare (
& The Trades Descrption Act ymanded
to define the mearing of enviranmantally friendly

packaging

@ National targe
packaging mat
& Expanments with
direct markating, LE

supported

customer-friendly

should be

n the use of

.
7]
m
j .
=
o

s such as

h Raven and T

Increasing domination by the supermarket chains
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80 -

Grocery market share %

1950 1960 1970

50 - | .
w0 i
30 -

n

10 |

0

i co-ops
| Independents

B Multiples

1980 1980
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INDEPENDENT CERTIFICATION
FOR TIMBER GROWERS

Vou®

WOODMARK

THE SOIL ASSOCIATION'S
CERTIFICATE OF
RESPONSIBLE FORESTRY

ADD value to your timber

PUBLICISE your woodland management skills
DEMONSTRATE environmental commitment
ACCESS the new market for independently

certified sustainable timber

REGISTER YOUR WOODLANDS WITH THE SOl

ASSOCIATION'S Woodmark SCHEME.

We offer professional, independent certification
services for timber and timber products from

large and small woodlands, based on

® high standards for woodland management

® inspection by qualified inspectors
® competitive prices

For an application pack (price £10) contact:

WOODMARK

Soil Association 86 Colston Street, Bristol BS1 588

Tel: 0272 290661 Fax:0272 252504

HARVEST
OCTOBER ’94

The month of October will be devoted to making organic food, farming and gardening a

national topic of conversation|

@ Organic breakfasts at Waterloo Station, October 3rd. Press conference led by
the Secratary of State for the Environment

4 Jonathan Dimbleby lecture The Future of Food and Farming. Landon October 3rd

# QOrganic Harvest Supper for MPs, journatists, MAFF, NFL, Octaber 3rd

& The Archers will be covering the events and join in the activilies

& Supermarket price promotions on organic fonds

& Publication of a new Guide to help shoppess link to local organic farms

4 Farm walks on orgamic farms throughotu the country

& Local Harvest suppers throughout Britam

# Specia! Organic Harvest days in shops, restaurants and cafes

& Plus mugs, posters, banners, T-shets!

Sponsored by the Soil Association, HDRA, Demeter, BOF, Elm Farm, Go Organic and
OFG. Further details from the Soif Associatian.

Although the sun is shining at the moment -
it will be Christmas in the not too distant
future! Here are examples of the new
Christmas cards for 1994.

We still have some cards from last year as seen in
previous catalogues, ar excellent bargain prices.

These new cards will be available from early

-/( i) = .'.'.',.T:Z.'."..‘.‘::\\
£ ,.f' s {__— {
; ( Emerson College

B \ | Ao of aduk edication raining

ks V] and resesrch based on the work of

‘r T Rudblf Stewer

ENVIRONMENTAL DESIGN COURSE

i1 September 15th 1994 - June 24th 1995

A year-long practical training In landscape
planning and environmental design

Enquiries lo Registration Secretary,
Emerson College, Forest Row
East Sussex RH18 5)X, UK,

Tel: 0342 822238  Fax: (0342 826055

BAKE
ORGANIC ... LEMON FLAN

— = ———

\USE # )
DOVES FARM mf. :"‘m
ORGANIC CREAA! .
FLOUR z e

F&RY ok i T October, in

T . .~ packs of ten.
Soil
Association

charity cards
available from:
Carol Dale, 86 Colston Street,

Bristol, BS1 5BB

Charity No 206862

1500 (Sar plae onpan fows
100q ¢da2) unsaied bune

¥ bewi rarge ogn

& werors, s ano hnd
#Xg Boz; Forey

B4y 100 1 ) comsam

1 Fork tagether flour and
butter

2 Add 1 egg 10 form pastry
dough

3 Press into oiled 25 cm (97)
dish

4 Beal eggs with lemon and
honey

5 Beat m cream

& Pour onip pastry i fan
dish

7 Bake at 180°C for 25-40
minutes
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|7 5 Order
o Yyour
> books

i\ by
— post!

Over 250 titles an organic
agriculture, gardening,
nutrition, the environment
and permaculture inolud
! ing many of the books
| reviewed here can be
‘ ordered from the Organic
Food and Farming
Bookslhiop.
| For your free catalogue

| phone 0272 290661

LIVING EARTH

ADVERTISING RATES & INFORMATION
Display rates - exclusive of VAT at 17.5%
Black and white

gighth page £75

Colour

Spot colou) £125 per colour

Setting - charged at cost |approx.£1
per word)

Specials pesitions - by armngemant
Discounts - member of the Sail
Assocation and Symbol holders
recene 20% discount on quarter
and eaghth page ads. Discounts for
1egular ads

Imserts - Contact Soll Association or
Food Commission separataly

Mechanical data:
Full page 297 x 210mm
Eighth page 87 x 64 mm
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Cyprus: an odyssey
In bromatology’

\
Alan Long, campaigner and founder of Vegetarian Economy and Green

Agriculture (VEGA), reveals the secrets of feeding the tourists in Cyprus.

editerranean agriculture and dist
hold strong clues to healthy liv-
ing. In particular they throw hght
on the so-called French paradox
in which the populations of
Toulouse and Crete have lang and healthy fives and
low rates of coronary heart disease despite high
levels ot blood cholesterol and a high consumption
of fat in thes diet. Something in the tradibona
diets of southemn Europe is clearly beneficial 10
haaith,

And so a tourist to Cyprus
might look forward wath plea-
sure to joming in the tradition-
alfare. Cyprus is the second
largest island in the
Maditesranean (aftar
Sardinial and although partly
accupied by Turkey, it is the
sgasonal pecupation with
tounsts thal now has the
maost impact on the lives of
local people

Small fishing villages such
as Ayia Napa, have become
tourist ‘slums’ and the cater
s domenated by north
European tastes, Importad
packaged. branded foods are
stocked in profusion in shops
serving the self-catering
apartment blocks — with a
range of fonds hardly differant
1o ones that would be found in
a similar comir shap in Blackpool

| booked into @ 1-star hotel {with a party of
British farmers, as it happened, though few showad
much interest in their profession). For breakdast we
were served ‘frash fruit juice’ but this tumed out to
be an orange drink from a carton, made with sugar
and a fruit concentrate imported from |sragl.

| found this amarng. Groves of oranges and

ng

Cyprus: oranges grows for expert

other citrus fruts beautify the island. We wisited
one oranga grove with a local ministry official who
was trying to build up exports. The owner had been
encowraged to install equipment to produce and
bottle freshly squeered juice. | took a bottle back in
3 vain attempt to influence the hotel's supply.
‘Sorry,” said the manager. "We have a fixed con-
tract with a catening supplier. You know how itis_.
wier of the groves, where a few chicken
scratched among the rows, was a stocky 70-year
oid, still spry, who disdained the government's rec-
ommended regimen of sprays
His table was set for lunch
tomatoes, braad, olive all, feta
cheese, oranges and red wine.

Neithar the hotel nor the
shaps could find me any
wholemeal bread or aven pitta
bread. | can eat Greek food
maore gasily in my Londan sub-
urh than | coutd in this resart,
while the Cypriats in Cyprus
are increasingly obliged and
induced to buy costly imports,
expensively packaged and
shipped.

Eating in a taverna, |
ordered fasolia, a traditional
meal of beans, olive ail, leman
juice and vegetables. [t was
happly provided, afthough it
was not on the menu and was
no longer a staple meal for the
staff. The Coca-Cola culture
had arrived,and even the bouzouki music had given
way 10 hard rock

The government official expressed no interest in
organic farming. Set aside in Cyprus means
switching to a crop other than grapes. Terraces lay
was spared any sightings of tobacca,
which enjoys hefty subsidies in southem countries

of the EU.

abangoned

Global news

lmgation schemes are being developed, dis-
tnhuting dammied water fram the melting snows of
the Troedos mountains. The contryside is dotted
with windmills, watertanks, solar energy units and
trees planted under the British administration.

Cypriot farmers can take two crops of potatoes
each year from the rich red soil. Harvesting, sorting
and packeng entads much manual labour, mainly
women bussad in dady from the Turkish zone.
Raotation is obse and we saw piles of compost

ready for spreading on the fields But UK potato
growers may want 1o focus on the temble heaith
and sa
plants.

ty practices we saw in the Cypriot packing

g were shown avocados, broc
coli, leftuce, omons, garlic
cabbage, watermelon, carob,
kiwi, pomegranite and pesta
chans ~ all grown with exports
Polythene tunnels were being rigged up
for tomatoes, aubergines, peppers and courgattes.
But many labour-ntensive tradional crops were
dwindling: chickpeas, lantils, walnuts, almonds and
hazel nuts could be found for sale but were all
imported, as ware datas and sesame seeds.

We saw herds of sheep and goats, kept mainly
for their milk 10 make yogurt and cheese, clearing
up after the potato pickers. The British farmers
cheered from the coach at every sighting of live
stock, from miserable Friesians kept on dary feed
lots to a consignment of pigs i transit to the
slaughterhouse. Efforts were being made, as
are in the southem areas of the EU, to raise the
output of cows milk. The traditional Mediterranean
diet is low in anmmal denved foods and the milks are
1 forms, so the
aly o have a mited

in mind.

th
th

8y

aenerally consumed in fermes
aduit human population 15 ik
tolerance for lactose.

The hotel served UHT milk and butter in peastic
containers Imported — to the British farmers” dis-
gust - from Holland and Garmany.

o0 much hygiene could weaken our
immune systems, it is said, but British
EHOs would have fits over conditions in
Cyprus. Butchers and fishmangers m
Limasol market smoked cigarettes over
the raw fiesh exposed on thajr & ]
dark and the skinned rabbits put ofi even the Brtsh
farmers, thaugh the fiies seemed well nounshed
Strawbemes were picked by foreign workers, main-
Iy women from Romania and Bulgania, who har to
use fiithy latrngs with no washing fac

Already the traditional foods eaten by local pea
pla have been substantially submerged by foods
grown for export to northem Europe and feed its
tourists. Northemn ‘nch’ foods and the cult of the
cow are destroying the original dists, and wath
them goes the evidence of the superiority of t
diets in bestowing long and healthy lives.

. The meat was

*fromatology? The siudy of tood! (Gr vame food
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Cow concern

I am an organic fazmer with all my 93
acres registered with the Soil
Association and the Symbal on the
best and sheep | produce. For nearly
30 years, however. | was @ ‘conven-
tional’ dairy farmer and | am sull
imvolved in the dairy industry as a
whoie

| am especially concemed, there-
fiore, that you printed Colin Spencer’s
article ‘Cows in Clover?' in the last
issue (May 1994)

At best he presented a very nar-
row view of maedem dairy farming, at
worst | feel he is guilty of bias, scare-
mangering and Gross {nosance.

We all agree that farmers must
re-align themsebves 1o matcha
changing world, but must not forget
that agnculture remains of funda-
mental importance for feeding the
warkds increasing population by
“working with the natural and living
things to provide more foad than
would normally be produced’. Milk,
furthermore, temains one of the best
and most naturaf foods for any mam-
mal, including humans, and over the
centunes we have developed the
domestic cow to supplement and
sustain this smportan part of our
diet. It i5 therefore inavitable and
desirable that any farmed cow will be
encouraged to produce marg than
her natural imit of 7 litres per day

Ve may have selected and bred
cows because of therr superior milk
producing gualites and increased aur
understanding of thesr management
10 the pont that better leeding, bat-
ter housing and better milking meth-
ods have all contributed to increased
yiekds, but m my opinion none of
these factors has compromised the
weifare of cows.

it is totally untrue to suggest that
a cow yigkding 40 litres/day does not
qget enough time to sleep, rest or
chew her cud, or to claim that 35%
of cows suffer mastitis and 25%
lameness. Any herdsman will tefl you
that milk simply could not be pro-
duced under such circumstances!

Mark Redman’s article which fol
lows in the same magazing is, of
coursg, factually correct, but in the
comtext of your festure simply serves

to remforce Colin Spencer’s preju-
dices against the dairy industry by
appeanng to mmply that ‘non-organic
cows are all permanently housed,
cannot stand naturally and lie down
easily, do not henefit from good
stockmanship etc.

I'm not suggesting that all farm-
ers are without fail. generous and
kind 1o animals, but | would dispute
that things are as bad an our dairy
farms as you have portrayed.

Yours sincerely,

Wr B Gamratt,
Burscombe Ciiff Farm,
Ashford, Kent

Colin Spencer replies:

Mr Garmatt should know that the
National Dairy Council itseff quoted
the figure of 35 per cent mastitis and
25 per cent lameness in the dairy
cow. Sohow can it be ‘totally
untrue'? Andwhe Is it that 1s suffer-
ing from ‘gross ignorance™?

He has misunderstood my pomnt.
| am not saying that farmers are
unking to thair iivestock. | am
repesting Frofessor Webster's views
fan acknowledged expert on this
subject] that the dairy cow is the
most hard working and exploited of
all the farm animals

Lastly, if milk is such an important
food, how does the two-thirds of the
world which finds it indigestible sur
vive? The dairy cow is the main
source of the large amounts of satu-
rated fat in our diet. What | ask is
that we should rethunk her role in our
saciety and the prominence of mik
mroducts in our food.

We welcome letters
from readers

Please send your comments or
thoughts to:

The editors

Living Earth/Food Magazine

3rd floor

5-11 Worship Street

London EC2A 2BH

or you can fax us on 071-628 0817
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Help needed

| am undertaking postgraduate
rasearch into the future prospects far
Organic Farming in Europe. One area
in which empirical data is particusarty
scafce, concemns the reason why
peopie buy organic produce. At the
moment. | am in the process of carry-
irg out & survey —amongst likely
roups — into the reasons why peopie
huy these products.

In this conitext | would be grateful
if readers would take the time o
answer the following questians:
1} How often do you buy organic
procuce?
2} What organic produce do you
buy?
1 Why do you buy organic produce?
4) What do you feel are the main

benefits — to health — of eating
organic produce?

5) What do you fesl are the main
benefits — for the erviranment - of
organic farming methods?

&) Is price a factor in your purchase
of organic products?

Please sent your replies, 1o reach me
by the 31 of August, to:

Phil Churchnward,

MSc European Environmenta! Policy
Department of Geography,
Lancaster University,

Lancaster, LAT 4YB

Assistance in this research will be
greatly appreciated and | will be hap-
py 1o provide a summary of the
results — Lo anyone whao encloses an
SAE with their answers to the above
questions.

The Caroline
Walker Trust

£2,500

The Caroline Walker Bursary for Studies on

Healthier Eating
The Caroline Walker Trust is offering £2,500 {o support
innovative research or developmental work which will con-
tribute Lo an improvement in people’s eating habits. The
bursary is offered to students in full or pari-time postgradu-
ate education or to people working in the field (eg dietitians,
home economics) who wish to carry out a specific, food
related projecl within the voluntary or statutory sector.

£500
The Caroline Walker Prize for Food and Health

Students are invited to submit an essay of no longer than

5,000 words bascd upon work they bave done as part of tbeir
posl or undergraduate degree or diploma course, in the arca
ol food and health. The judges are lnoking for essays which
demonstrale a broad understanding of the cultural and
social [actors affecting food choice wilh a particular empha-
sis on lieaith.

For furtber information please send a SAE to Mrs Sarah
1vetls, The Caroline Walker Trust, 12 Thistle Grove, London
SW10 9RZ.

The closing date for applicalions is 30 September 1994

|
|
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National Food Alliance news

1o boldly

This year's AGM was
addressed by a new
Professor, saw new
Trustees elected, added
another new member,

and looked forward to a
new and progressive food
policy.

The NFA's AGM returned to last year's
pretty, canalside venue; the Natjonal
Counch for Volurtary Organisations’
conferance suite. Although the early
June weather was unseasonably dis-
mal, the atmaosphere inside was warm
and vibrant, The morming session had
the usual livaly exchange of information
between members and then procesded
to elect four new Trustees to the NFA's
Management Committee. Now ten-
strang, the Committee can be much
more representative of the NFA's
qrowsng and diverse membership

There was even good news on the
fundraising front. Jack Winkler, so
often the seff-proclaimed Cassandra of
members’ mestings, was able lo gve a
cautiousky optimistic Treaswer’s report,
thanks to recent grants from the Health
Education Authority, the Depantment of
Health and the Barng Foundation

In similarly upbeat mode, Geaoffrey
Cannon kicked off the aftemoon with a
Chair's averview of the NFA's past and
future role in developing a rational and
prograssive food, health and agriculture
policy. and introduced three speakers
wha each play a vital part m developing
partcular aspects of that pabicy.

Sarah Jane Evans, chair of the Gat
Cooking! committes was able to report
on the remarkable success of a project
which was barely a year old. Since the
Juna 1983 launch some 1,500 copes
of the Get Cooking! pack have besn
sold, and a sell-out conlerence lad to
the developmant of a directory (listing
soma 100 food clubs up and down the
country] and a newsletter. If fundrats-
ing Is successtul, future plans include

go...

" organising regional conferances, i
ing local food ciub representatives on
the Get Cooking! committes, and pro-
ducing more publications 1o bukd on
the success of the pack
A different but equally impressve
success story was told by Sue Dibb
Also launched one year ago, the repont
Chyidren; Advertisers” Dream, Nutrtion
Nightmare? continues 1o send ripples
throughnut the food and advertising
industries, Inttiafly these industries”
reactions had been entirely negative,
as had those of the regulatory bodies
One year an though and Sue and the
working party behind the report could
draw no small satisfaction from a num-
ber of developments including: the
start of negotiations with the
Indepandent Telavision Commission on
their code of advertising practice, the
inciusion of non-ndustry bodies, for the
first time, in the code review process
of the Committee on Advertising
Practice; and the Govemment's
Nutrition Task Force incorporating
advertismg inta their priority Work pro-
gramme
The Nutrition Task Force has also
inchuded as one of its pnorities the
problems of gating heaithaly on a low
income, The NEA was therefore
delighted that, as part of this nitiative,
we have been funded by the
Departmant of Health to produce an
information pack. Suzi Leather who
with Tim Labstem, is developing the
pack explamed that it was ammed at
professionals such as health visttors
and community workers. Since they
| often come into contact with Iow
| income families this pack would pro-
vide practical suggestons for how 1o
tackle some of the problems associat
ad with healthy eating on a tight bud-
get. Although the project is in its early
stages Suzi noted the tremendous
response there had been to requests
for mtormation on this issue, Dnce a
Cinderalla subjact, the imponance of
dealing with food, health and low
income was now firmdy on the political
agenda
The length and breadth of the polit-
cal agenda was cavered by the after-

noan's final speaker, Professor Tm
Lang. Once just plain O¢ Tim Lang of
Parents for Safe Fond, Tim had recently
been asked to head a new Centre for
Foor Policy at Thames Valley
Unaversity. From this new vantage
poent Tim covered an extraordinary
range of food policy issues from the
CONSUMEr MOVEMENT'S SuCcesses —
blocking the introduction of new and
undetectable food processes such as
irradiation and milk produced using BST

to the failure of consumers to make
common cause with the source of ther
food, farmers. Covening, on the way,
areas such as employment, rade and
the under-used power of chefs and
other caterers, Tem concluded with a
cail to build networks to reach out to
the new generation of public health
activists and reinvigorate the food and
health movement

In the good-humoured and animat-

ed discussions which followed, all
were agreed on the need to st popu
lae, single issug campaigns in the
broader food pobicy context. The NFA
and its members should piay a promi-
nent role in developing ways of balang-
ing these dual demands. As Geoffrey
Cannon pointed out, if we donot doit,
who will and if not now, when?

New members

The latest new member was approved
at the AGM.
The National Dental Health
Education Group encourages
the develepment of aral health promo-
tion through mformation, research,

| traning and campaigning.

National Food Alliance
Ird Floor,

5-11 Worship Street
London EC2A 2BH

Tel: 071 628 7261

! Officers:

Professor Philip Jameas (President)

Geaffrey Cannon (Chairman)

Jack Winkler (Treasurar)

Jeangtie Longheld |Secratary B
Co-grdmatar)

Margaret Obabuko (Assistant

Ga-ardinatorn)

This page has been contributed by the
National Food Alliance
|

sumer and other public interest organisa-
tions. Its prpose is to develop fond and
agriculture policy in erder to improve the
M"’m,fmmim .
knowleds and v in
Mwisnmmmwﬁ
‘and the effect ths can have on human
‘hnalth and the environmer.

Members of the NFA include: '
Action are Information on Sugars
Baby Mik Action

British Dental Association

British Droanic Farmers

Campaign for Heal Ale |

Carolre Walker Trust
it feriend

Christian Aid
Commitiee on Biotechno'ogy and Food
Common Ground
Cornmunity Nutrition Graug
| Coronary Prevention Group
| Council for the Pratection of
Aural England
Elm Fasm Research Centre
Food Additives Campasgn Team ‘
Food Commission
Friends of the Earth
Genatics Farum
| GMB (Britain’s General Unon)
Graen Network
Henry Doubleday Aessarch Assoc
| Institute for Europsan Environmental
Policy, London
MeCamison Society
Matarmity Aante
National Assocation of Teachers of Home
Economics and Technology
National Dental Heaith Education Group
National Farmars’ Union
| National Fadeeation of City Farms
| Nastional Fedesation of Consumer Groups
National Fedesation of
| Women's Institutes
National Fofum for Coronary
Heart Digease Prevention
Paranits for Safe Food
Pesticides Trust
Hural, Agticuitural and Allid
Warkers' Union (TGWU)
' Soil Association
| Vegetarian Society
| Women's Farming Union
| Wotld Cancer Research Fund
(hservers of the NFA include
British Medical Association
Consumers” Assocation
 Guild of Food Writers
| Heaith Education Autharity
| Institute of Trading Stasdarls
| Admaistration
National Lonsumer Coungil
Royal Socisty of
Medisie Food and Health Forum~~~ |
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The Natural
Garden Book

Feter Harpar

Gaiz Books, 66 Charlotte Street,
London W1P 1LR. {SBN 1-85675-
RE5-X, E18.99 hardback

Beginnmg with an explanation on the
evolution of the world {your garden|,
and how the different soil types and
minerals came to be whera they are,
praceading on to the coexstence of
earty man and nature and how natura
deals with all its different elements
up to today with your garden, this
book is an inspiration bath to the
armchair and practising gardener.

By working with your gardens nat
ural attributes  The Matural Garden
Book can defimitely be an aid to the
starter-gardensar, Help i5 hara for you
to make the most of your garden by
finding out what actually suits it, as

' opposed 1o trying to giow plants In
an area where the soil, climate etc.
arg unsuited. [n showing what type of
garden you CAN have, a forest gar-
den, a spirtual garden, a watiand
garden, a coastal gardan or even a
maountam garden 10 name a few, this
hook enables everyane to achipyve
thair garden’s full potential and diver-
sity. It also covers sod improvement
advice and the growing of fruit, veg-
es, herbs and trees of all kinds.

A definite must for ‘Gaians’ and

{14
s Madsen
s

aye HAMT

an informative and fascinat-
ing book for beginners and
veterans. There are also
"Further reading’, ‘Useful
Organizations” and
Suppliers’ lists which are
always handy
This book 1s written
by Peter Harpar who
works as a gardener at
the Centre for
Alternative Technalogy
in Machynileth, Powys
whare he has
designed and main-
tained the gardens,
and also rung cours-
es on Organic
Gardening. The fore-
ward is by Geoff
Hamilton
With all this wonderful advice and
the baautiful phatographs The Natural
Garden Book promises 1o be a fovely
companion
Carol Dale,

The Organic Gardener
Bob Flowerdew

Hamlyn Books. Mitchedin House,
Fulham Road, London SW3 BRB
ISEN D-8D0-57461-X,

£14.99 hardback

My hookshelf sparts several large
books on gardening and | refer 1o
them frequantly — do | reaily want
another one, | was asking myself as |
thumbead through this ene? Well, it is
certainly ‘another one’, but it s pat
Just any other ong,

For a start, it is wrilten by Bob
Fowerdew. whn has recently been
drafted in to the BBC1 Gardeners'
Wiorid team 1o add some extra organ-
i 3pica 1o what is already a very
good programme. He is doing this
with great success and panache -
even my 9 vear old daughter racog-
msed his picture on the fiysheet! 0K,
it might have something 10 do with
his carefully positioned plait, but seri-
ausly, averything about the man
speaks not only of originality and fiair,
bt also of someone who really
knows his onions. You can really feel
the dirt under his fingernads!
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Ha is. by the by, Chairman of the
Narfolk Group of the Soil Association
ant HORA and has just helpad tha
Soll Association revise its range of
gardening bookiets, So he does have
something af a pedigres|

One of the first things that caught
my eye was the skatch, Inside the
front and back covers, of a fairly com-
plex iooking garden. No theoretical
drawing this, as | discovered in chap
ter 5, instead i was a dagram of
how Bob's awn 1 acre organic garden
i Norfolk is lad put, He had designed
it from scratch and | pored over it for
anes, enthralled

It is always fascnating to see
how semabady has combined beau-
ty, practicality and efficiency i thew
planning and desmn, It is also nice to
see it as a whole. The book has
suparh colour phatographs from his
garden and i such cases, one often
wonders how all the differant parts fit
together. Now | know!

The secand thing that | noticed
was that, actually, it's not quite all
photographs. Two sections are all
colgur Hustiations — pests and dis-
eases, and weed control. 1s it thay
Bob s such a good organ gardener
that he doesn't have any examples of
these protdems in his garden to pho-
tograph, so they have 1o be drawn
mstaad?

And the third thing, baving got
down to reading the book, is its con-
tents. It has all the normal sections
you would expect of
such a book, imcluding
pienty an the oma-
mental garden and a
goad ndex. Written
n Bob's ismitable
style it is positively
packed with com-
prehensive intorma-
tion, saund advice
anl down-to-earth
neactical tips

Bob's philoss
phiy 18 10 Create
with careful plan-
ning and man- /
agament, an
envitonmant In
which nature
does as much
as possible of
the work far
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you. After all, sitting outside and
njoying your garden ‘is one of the
most mmpoetant aspects of garden
ing'! Yes, | think thes is a book for me
Francis Blake.

Whole Earth Cookbook

Hilary Meth

Yermilion, Random House.

20 Vaushall Bridge Road, London
SWIV ZSA ISBN 0-09.176598-7
£7.93 Paperback

An increasing awareness in conven-
tional medicine taday that a plethora
of diseases are best (both cheaply
and affectively treated by diet and
the exclusion of certain foods can
pose problems to a family faced with
this sudden cufinary change. Here is
& book that gives exciting yet easy
solutions to cooks having (o try o vey-
an, vegetanan or sugar free dwet for
the first tima, particularly in the case
af children
The Whole Earth Cookbook by
Hitary Meth is an examgple of passion
translated into down to earth realty -
namaly, easily produced vegetarian
food  The author makes free use of
the ufosyncratic food products from
Whote Earth Foods and this opens up
the repartoire of a vegetanan conk to
a new approach which works. Bver
tried erange soda in your soun?
The mtroduction includes the
arguments for using orgaric prod-
ucts,
extluding
sugar and
mydro-
genated
fat and has
a foreward
by Craig
Sams,
Chatirrrean of
Whale Earth
Foods whaose
products have
inspired this
nnovative
biook. 1t's fun
and worth play-
[ ngwith
| Charlotte
© Mitchell
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[FOAM - 10th
international organic

conference

to be held in Canterbury, New
Zealand, 11-16 December 1994,
Themes will include Self Sufficiency,
Irade, GAT'T, Certification,
Biotechnology as well as Health, Dict
and Social Objectives,

More details avaiable from the Soil
Association, 86 Colston Street, Bristol
BS1 5BB.

Sweets off the
Checkout Day

A rational campaigning day 1o raise
public awareness of the contimsing
problems of supermarkets promoting
sweets at the checkout will be held ear-
Iv next year, The Campaign is now
Jooking for people to help monitor
what is happening in their local super-
markets from October.

Details: lona Smeaton, tel: U81-770 8323,

Fifth Annual
Apple Day

October 215t Ideas for promoting
apples and apple activitics, and details
of those already being phimped:
Common Ground, 41 Shelton Street,
London WCEH SH]J.

Scientific Expertise

in European Public
Policy

London, September 14:15. A cunfer-
ence examining the role of scientists in
public policy debates, with speakers
from the EC, government, industry,
academia and green groups.
Details from Shiraz Oshidar, London
School of Economics, (071-955 6813)
Attendance free but book eariy

Local events

Brighton and Lewes Sunday 24 [uly.
Adur Enviro fair  6/7 Augsest: Organic

weekends. For more information con-

fact: Sue: Craske - 0273 603646

Norfolk Organic Gardeners

25 fuly: Potato day in collaboration
with the vegetarian society, tasting and
talks. 22 August: competition and talk
of tomatoes. 28 Awgust: stand taken at
Aylsham agricultural show,

12 Septamber. Bob Flowerdew talk on
no work gardening. For more informa-
tion contact: Janet Bearman - 0603
40841

Heart Of England Organic Group
6/7 August: organic gardening week-
end. For more information contact:
Julian Stanley 0926 58459, 17 fuly: wild
flower walk. 1 Sepfember: Fruit and
vegeltable lasting and display evening.
6 Octoher: talk and show by Brian Self,
am pest and disease contro,

3 November: AGM followed by ques-
tion tme. For further details contact:
SA Headnuarters for addresses & tele
phone number.

Ipswich Organic Gardeners
13 Angust: visit to Beth Chatto gar-
dens. 10 September: Organic
etuble & flower show, 27 Seplen
Bob Flowerdew talk on disease con-
trol. 25 October: talk on management
of arganic waste. For further detai
contact: Hanni Beedel 0394 286384

- Suffolk Group 2! July visit to the
| Cambridge botanical

gardens, 10
Awgust: visit to Beth Chatto gardens.
13 Seprember: talk on gliss in the gar
den, cloche's frames and greenhouses.
Far further details please contact:
Nige! Moir Bacton 781298

West & Mid Yorkshire group
5/6/7 August: Leeds show. 21 Awgust!
visit to Jack First's organic smallhold-
i Neptenther: Organic show. 29
October: Combined Yorkshire Groups
AGM. For more detaits contact: Elsie

FREE OFFER!

THE FIRST 190 Soil Association
members to send an A4 self
addressed envelope with £1.90 in
stamps will receive a free copy of The
ITK Green Growers Guide.

(RRP £11.95).

GARDENER required a! the Sheiling
School Thornbury, a Camphill centre
for children and young adults with spe-
cial needs. Should be experienced in
hiodynamic work to take responsibility
for a beautiful walled garden providing
vegetahles and flowers, The garden is
in excellent order and additional help
is available. Applicants would be able
to five in one of the family houses
er with other co-workers, the
children and young adults.
Applications to The Staff
Committee, Sheiling School Camphil
Cemmunity, Thornbury Park, Park
Road, Thornbury, Bristol, BS12 J1HP.

NORMANDY 60 acre Organic Farm
for sale (French) Symbol holder.
Excellent pasture but perfect for true
organic rotation with grain crops.
Presently supports 100 ewes, 14 suck
ber cows, Beautiful large farm house,
extensive birns, One hour Chanzel
Ferries, 20 minutes lo beaches.
Income from Gite, Owner’s disahle
ment forces sale, Hansen, La Griserie
de Hallt, 50510 Lengronne. Tel (010
33) 33614318

REGISTERED FLOCK Lleyn sheep; 40

ewes, ) Sheariings, 30 ewe lambs, |

| ram. 3 Hereford suckler cows, strong

calves at fool.
Px

Tel: (54 H55255

5 4x4 hike under guarantee.

2 ACRE SYMBOL HOLIDINC
ed in the Clettwr valley, 12 miles west
of l;|[||!n‘[|'r' West Wales, With 8 acres
versatile land.

Very good huildings,

weell equipped traditional house 4/5
beds, full central heating. Private and
mains waier.

Suitable growing, craftwork, guest-
house, retirement ele.

For full details telephone: 054 555255

TREE ENTHUSIASTS read The
Dendrologist quarterly for a digest of
tree news and information £4 per yeuar
from the Denrologist

PO box 341, Chesham, Bucks, HPS
2RD.

CLASSIFIED RATES - inlusiove of
VAT at 17 6%

Lineage

Mon members  60p fward
Members 40p fwoard

Box number £4
Semi-display £5 plus Imeape

All ¢lassified ads must be paid for in
advance of publication. Please sent
payment with the ad copy and
make chagues payable ta the Sail
Association

> LOCAL GROUPS

The Soil Associalion have always
encouraged their local groups (o par-
ficipate in national projects implement-
ed from their Colston Street headquar-
ters, but recently they have developed
some new plans which will bring new
benefits for their local groups.
Stephanie Jones the newly appoint-
ed Membership secretary said Tam
really excited by our programme for
our local groups. We have worked out
some really good offers for them that
previously were not possible. [ am

th b The Food Magazine @ Augost

committed to developing all our mei-
bership services and would welcome
input from eur local groups as w whil
they would like to see from us'.

If you want more information on
local groups in YOUR area, or how to
start one up yourself please contact
Stephanie at the Soil Association,

Lastly, a BIG thank-vou to Annabic!
Milne for all her hard work on behall
of the local groups, Annabel is moving
to Devon, and we wish her well,

1004 @ 77


http:13I1ug:.st

MAFF speak 1

it seems only days since we had to bring you the
bad news: Gillian Shephard had decided sheep dips
were A Good Thing, She declared that her
scientists told that the nasty pesticides in the dips
were perfectly sale as long the sheep-handling
person (obviously not a Shephard) used the
chemicals with a bit of common sense.

It might have been the lawyers who pointed out
that such cavalier attitudes towards the health and
well-being of sheep handling persons (shp's) could
expose MAFF to prosecution for damages if even a
single shp. could show that he or she had suffered a
crippling ailment as a result of the supposedly sale
dip.

And s0 it must kave come about that MAFF felt
ohliged to issue a few guidelines for shps, in order
1o make clear that if they don't follow the guidefines
than it's their owm silly fault. Ia fact they have
issued two sets of guidelines, one for dipping sheep

—r

out in the open,
Personal Protective
Equipmar (FPE) and one for
dipping them in
_ a poorly
ventilated
e building.
What they have
D et e, PG s come up with
i o sy as n'nuin.
N clothing lor
dipping sheep
piovi e ot e o | ! - in "sale’
" : pesticide in the
(l f "sale’ open air
peme— . is shown here.
de b Indoors the

poor shp has to wear a mask with respirator
attachments capable of filtering vapours to BS
EN181, whatever that is.

Fill us up!

The detection in Germany of small amounts of
carcinogeric benzena in botties of olive oil has
led o soma products beng withdrawn from
shelves. Whit caught out eye, though, i that
one report of this action nated that the products
ware being removed "_even though some food
have higher levels of benzene than these olive ofl
Assurning benzene vapours are gettng inside the
packaging then fatty foods would be the worst,
like chocolate and crisps. I anyone has data on
the lavels of benzene In service station food
orotucts, pleasa ket us know:
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MAFF speak 2

Someong has a sense of hurnout
at MAFF. Normally, they
happlly spend cur money by
printing millions of pamphlets
designed to reassure us that
everything 15 fine with our food
supply, and if t isn't then it is
because we dan’t understand or
forgot to wash our hands

But thelr latest series of
pamphlets includes several titles we
couldn't resist. There was once a time
when MAFF would tefl us that there \
was nothing frightening about the word
chemicals — all our food was made of
chemicals, and there wese no nsks
because thay tested everything and found
averything they tested to be good. Now their tune
fs different, remarkably different. Jdust take a squint
at the hideous, lurid cover to thew alarmingly tittied
leaflet 'Chemicals in food - Managing the risks’ or
the nuclear fears engendered by ‘Linderstanding
radioactivity m food

We think the prize goes to the much more
discrest cover that relers ta rather unmentionable
thngs. You can hear the whispers in the comdors
or behund closed doors, eyes averted .. Food allergy
and othes, er, unpleasant reactions to food

Dry bacon

Remember the days when bacon sizzled in the pan,
rather than boiled in a mess of white bubhies?

Those were the days when bacon was made by
soaking pork in brine for a few weeks and then
hanging it up in a cool dry shed to keep till needed
— after a few days in the smokehouse il you liked
the flavour.

Well, try this news from a Sainshury press
release last May:

‘At last Sainsbury’s has solved the problem of
wet bacon! The company has developed a unique
process for producing a dry cured bacon...”

Unfortunately they have nat decided to sell us
the traditional product instead of the usual water-
logged one. Rather they seem 1o have found a way
of turning pork into hacon in mingtes, without the
use of water at all. They also claim there will be
less salt.

They won't say how they are doing it but we can
imagine. If you can get bacon flaveur crisps you can
get bacon flavour pork: a few hypodermics hull of the
right chemical should do the trick. And why not
chicken flavour pork for that matter, or chocolate

Mind you, a bit of genetic engineering should
soon create a hacon flavour pig.

o

radioactivity.in food

Toothless ministry

It must be a good two years since the
government’s Health of the Nation was launched
upon an unsuspecting public, full of wonderful
targets which the DoH knew it had met already, or
would never try to meet

But at least they were saying something, Not
so with another publication which has been sitting
arpund for more than 18 months in the DoH - and,
as we go 1o press, has still not surfaced.

It is & warthy document called Dental Healfth of
the Nation. Usually reliable sources tall us this
that there are only two importam
recommendations and the govemmeant cannot
bring itself to announce either of them. One 15 the
thomy issue of mass fluonidation, which won't wan
them many votes. The other is that we've all got to
pat less sweat food and drinks, especially children
That won't win many votes either, and it might lose
tham party patronage from the processed food and
soft drink grants {see below|

Tories take the hiscuit

United Biscuits was one of the compames which
succassfillly persuaded the Gavermnment 1o :v.c’ap
the Londan lorry ban as part of its Deregulation
8ill, In 1992 United Biscuits were the largest
single donor to Tory funds, donating £130,000

Other companies which lobbied for the ban to
be scrapped inchide the supermarket giant
Sainsbury’s. Tim Saingbury MP, wha has a
significant shareholding in the campany, is the
mirester charged with guiding tha Deregulation Bill
through the Commons
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