- o ; B o
Joint issu the Food Commission

I TR J'r'm‘qu&
" : . Ve 9 e gt 3 b
i ‘ ﬁﬂ =L b g : “Z .

\b
PR —— ) l. A -
3”4. ' y b = - ,\..F\../“

A

' e ) U ALR @x‘l -



The Soll Associaban exsts "o research,
deveiop and promate sustainable relation-
ships between the sod, plants, ammals, pso-
ple antd the bivsphere, @ ordar 10 produce
healthy food and ather products while po-
tecting and enhapcmg the environment'.

The Soil Association’s Syrmbal Scheme iy
fun by SADMCo Ltd and keenses cormmertial
fead productson to the highest organic stan-
dards mnd acts 35 @ consEmer (uUdrsntee of
QrEnc Guakly

Sod Association Officers
Presicint George McRobe
Secretaty Franms Blake
Chawman Charlotte Mitchel®
Treasurar Craig Sams®

Soit Association Coungd

Halen Browning* [t Marlow

| Cewid Burtan Joha Martague

| Daugal Campbed Huggh Ravan®
Tracey Clunies-Anss®  Lezie Vann
Adan Debenham Ni¢ Lampin
Les%e Hamizon Sit Jlian Bose®®
Ry Haycock Marctwiness of
Herrigtta Gresn Woreaster®*

* Management Conmittee
** Co-optew councy member

| Staff

General Manager § Aceountant Alison llis
Prlcy Dwector Patrick Holden

Membership Admwustratty Stephanie Junes
Project Orgasser Enc Booth

Bookmarketing and Informshon Manager
Carol Date

Recapvanist ff Admmvsteabon Suoport Linds
Honeyfiakd

Press & Puldic elarians Offieer Tany Mur
Advninestratian Assistant Savah Parret
Reseaoh/Deveiopmant Cansatant

[ Mark Radman

Campanps/Prijects Oirector Bobin Maynard
PA to Pobey Direvtor Chrnsting Mey

SADMCo Ltd

Chairman Roger Cadbury

Symbal Drector Frances Blake
Nov-evecutive Direcior Halen Brownmg
Non-sxecutive Directy Dougadl Canphed
Technica (wectar Jobn Dalty

Simbal Dept. Admiustrator Caroiins
Fitzginboos

Symbrol Dept. Adiminstratne Catlve Wilson
| Adminisraton Assistant Lera Hadden

| Certificaton Officer Phifip Pridesy

Responsihle Forestry Programme
Coordinatar (Ir Dorathy Jackson
Forest (cer lan Amsiand
Carification Admistrator Gane Lowsan
fesearch & formatio) (ficer Rad Nelsen

‘ — THE —

FOOD

COMMISSION

The Food Commession 19 Beitam's ‘sading con-

sumer watchdog on food. W are mdapen-
dent of industry and gowarnment and rely on
subscriptions, donatims and grants for oul
funding, W am 10 provde independently
researched infarmation on the food we eat 1o
ensurs good rty fond for sil.

The Food Comenission Fesearch Chamy
aims 1o talieve il beslth and advance pubilic
ducation througn research, education and
the promabion of Better quality foad

Corhrectars Sua Dibt and Tim Lobstem
Infarmation and Adman (fficer Mary Whiting
Subsenptions Manager lan Tokelove
Fondd Irradiation Campaiy officer and EECC

I network co-ordinatar Martne Drake

his month sees the start of the late 1990s. And it is a good time Lo

celebrate. The first Organic Harvest in this country was a great stic-
cess (see page 6), and caps a period of remarkable change. Who five
vears ago would have expected John Gumimer, Conservative Secretary of
State for the Environment, to launch such an event? And with Friends of
the Earth now moving into the organic camip (page 23), and birdlife organ-
isations becoming more concerned (page f), it is increasingly plausible
that we may yet reach the target of 20 per cent organic hy the year 2000,

Even more success was celebrated when the UK Government conced-

ed defeat at the Council of Ministers meeting in December, and accepted
a European ban on the milk-boosting hormone Bovine Somatatropin
(BST) until the year 2000 (see opposite). The national launch of the cam-
paign against BST began exactly seven vears ago in this magazine — The
Food Magazine’s very first issue featured the scandal of secret BST trials
and the unprecedented mixing of BST-produced milk into the nation’s reg-

ular milk supply.

Meanwhile the plight of low income families is no Jonger dismissed by
the Government, and this winter sees a Department of Health-funded pack
on tackling poverty nd diet, published by the National Food Alliance
(page 20). Supermarkets are falling over themselves to attract the cost-
conscious shopper — though a Food Commission survey finds they are
promoting a diet full of fatty, sweet products but short of fresh fruit and

veg (see page 11).

There is further confirmation that fruil and vegetables play an impor-
tant role in preventing cancer (page 8), and the Government’'s COMA
report (page 4) urges us to eat more, Yet an incredible 21 per cent of
English families bought no fruit at all during 1992. Tt is time supermar-
kets, advertisers and the Government worked together (o increase our

consumdion of these vital foods.

ADVERTISING POLICY
The promotion of commercial products in this magazine is done only by
the Soil Association, not the Food Commission. For details on how to
advertise, or comments on the advertisements, please contact Tony Muir

on (272-290661.
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New Zealand
research questions
safety of hormones
in soya hahy milks

Ihe Food Commission has received evi-
dence from New Zeatand that soya for-
miula mlis for bables contam bevels of
chiamicals, known as phwytoestrogens,
which, the researchers say, give young
habies the equivalent of several contra-
ceptive hormone pils a day®. The
research nas been widely reported in
the New Zeatand press with calls for
soya formuiae to be withdrawn from
sale. In 1992 the UK government's
expert Committee on Toxicity recom-
mended that levels of phytoestrogens
in soya baby milks and other soya foods
for children should be analysed as part
of its review of natural toxicants in
foods. Yet two years later that
research has not started. The Ministry
of Agriculturs, Fishenes and Food told
the Food Commuission: ‘It is on our prior-
ity ist and we hope the work will start
in 1295, We are keeping an open mind
and a close watch on this, though we
are not @ware of any reports of adverse
affects.”

Phytoestrogens are found in marny
plants including soya and can act ke
waak human oestrogens m the human
pody They are generally thought to
have a protective role against breast
canner hut their potential effects on
babies is fargely unknown, Aecant
research has shown that phytoestio-
gens from soya foods can affect the
menstrual cycles of wornen and could
decrease fertility, Thare is also much
long standing evidenca that phytoestro-
gans are toxic to animals and can
causa reproductive disorders and infar-
tility in many specas including sheep,
rats, tigers and birds. Destrogen-ike
poliutants i drinking water and the
envisanment are alsa raising concems
that they could be inked to the moreas-
ing madence of cancears, abnormal sex-
Ll development and ncreasing infertili-
ty inmen. One researcher in this field,
[ Aichard Sharpe of the MRC

Reproductive Bidogy Unit i Edinburgh
recommands caution. "We |ust don't
imow enough about the effects of
oestrogen-type chemicals on the devel
oping foetus and new bom babies
Therefore | would recormmend that
#XposUre to oestrogens from whatever
source should be keot to a minemum
especially dunng childhood.”

Tha New Zealand researchers mea-
sured phytoestiogens n infasoy, lsomd
and Prosobee soya mfant formulas
available in New Zeatand and calcuiat-
ed that the binlogical effect of the lev-
els of phytoastrogens typically con-
sumed by a baby would be 100 timas
greater than the amount of natural
pestrogen the chid would recsive from
bezast milk. They further estmate that
this is equivalent, on i wesght for
wizght basis, to gving a newy ham baby
saveral oral contraceptive pills a day.

The Food Commassion has asked
compamses supphang sova baby milks in
tha UK to provide infarmation on ievels
of phytoastiogens. As we went to
press only one compary, Wyeth, which
makes SMA Wysoy formuta was able
to peovide the Food Commission with
figures. ShAA toid the Food
Commission: ‘Dur soy formula contans
no mare than 20-28 peg/ml (of phytos-
strogens) in the reconstituted product’
This appears 0 be approcmately two-
thirds of the levels found in New
Zealand formedas

The baby milk companies’ trade
assocition, the infant and Dietetics
Food Association, was unable to supply
us with any other figues for UK prod-
ucts. But a spokeswoman did sugoest
that all products would contan broadly
similar amounts as she thought that
companies ‘all bouaht soya from the
same suppber.” She added that levels
could fluctuate according 1o seasonal
and ather environmental factors.

Soya-based nfant formulas were

BST banned until next century

The ganetically engineered mik-
boosting hormane Bovine
Somatotropin (BST) is to be banaed in
the Ewropean Union untd January 1,
2000, The Agricufture Ministers met
in December and with one exception
agreed to extand the momtorium

Thi only Ministar voting for an
immediate |ifting of the ban was the
UK's William Waldegrave. wha had
previously informed consumer groups
that ha would vote for legalising BST
an the grounds that there was na sci-
entific justification tor a ban. Heis
caught hetween the companies —
Monsanto and Eli Lilly — who argue
they have a nght to market animal
pharmaceuticals that are safe and
effective, and consumer and animal
nghts groups who are unhappy with
avidence thal the druyg leads 1o dis-
wessed animals and a raised Inci-
dence of mastitis.

r
:‘
!

licensing of BST. Only 16 per cent
were actually in favour of icensing,
and of these only two in five said
they might use the procuct if it was
avadable. |
I'he EU ban has allowed a small
Inophode in the form of continued sci-
antific trials, Previous tnals have
been hedd at secret locations, and the
milk from BST-treated cows has been
allowed into the national supply.
MAFF have not indicated whether the
same conditions will apaly.
The EU decision will not prevent
the impoetation of dairy products from
BST-treated cows from outside the
ELl. BST has besn licensed for use,
subject 10 monitoning of mastits lev-
els, in the USA,

B Detaiss: BST Concern, 5-11 Woeship. |
Strest, London EC2A ZBH (tel 0177-638
0606

Dairy trade
organisations are WE FoUNO
also deeply unhappy SOYNG SpTH
with the damage l's‘e HNIMLE?S

that BST could do to
the image of milk as
a clean, fresh prod-
uct that has not
heen processed or
tampered with, A
Farmers Weetly sur-
vay of 500 dairy
farmers found 79
per cent against the
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developed twenty vears ago for bottle
fed mfants who are intolesant to cows’
milk protein and for infants who are lac-
tose intolarant, They are also used by
vegans and some ethnic groups wish-
ing to avoid anemal products. Sales are
worth pearly £3 miflion a year from the
three percent of babies in the UK who
are fed soya-formuda, with about 85%
of sales on prescoption, Althouah they
arg used for babeas with allergy to
cow's milk products, soya formulas
themselves are known 1o cause aller-
gies. The new governmant COMA
weaning repoet recomimends that soya
irfant formudas “should not be a first
chaoica unless there is a specific reason
for excluding cow’s mil from the dist’

The repart also warns of dangers to
dental health as lactose [milk sugsr) s
repiaced in all brands by other sugars
such as glucose, sucrose and maltose
which are canogensc. Phytates in soya
may 2o inhibit the absarption of ron,
zinc and calcium though products are
fartified.

The Food Commission will be urging
MIAFF and the Department of Health to
consider the Nes Zealand raport and to
ensurit that the recommended ressarch
15 given urgent phonty.

I The Tocty of Soyheans and Helsted
Frogucts. James AF, James VA,

Woodhams, [11. Fizpatrick, MG, Aucklond, |
Mewv Zealand, 1994,
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\lew advertising rules

get cntical

Thee National Food Alliance and the
Food Commission have given a critical
welcome to Indapendent Television
Commession {ITC) proposals for new
rubes for food and simming advertise
ments. The National Food Allance,
which has been campaianing for
advertising 10 support healthier eating
rather than underming it, says the pro-
pasals are a step in the right direction
bt fall shon of consurmer and public
health expectations

The new rules will ban advertise-
mients that encourage or condong
nsumption of a food o

excessve C
disparage good rutritional practice
Adverts for products sold as an aid to
shmming will be banned when chil-
dren are kely 1o be watching. The ITC
has acknowledged the health imglica-
tions far food advartising and is
proposing a new section of the code
speciically an food advertising

The proposals tighten axisting
rudes on dental health — advertise-
ments must not encourage children to
eat frequentiy throughout the day or to
consume food or drink near bedtime
excepl where theee are no implica-
tions for dental hygiene (eg mineral
water) A strengthening of the code

welcome

on generalised health claims s also
propasad

The new rules include several that
accord with NFA recommendations
put to the 1TC earlier this year and fol-
Inwe the Mutrition Task Force's tecom-
mendanon that advertising regulatory
bodees shousd reviawy their codes of
practice in the bight of the Health of
the Nation', said Sue Dibb, Food
Comenission co-directar and NFA pro-
ject officer. The NFA is disappointed
by the kmited scope of the [TC review
- its failure to address concerns about
the misleadng use of images of sport
and fitness and the refusal by the TC
to look at the cumutative pattem of
atvertising to children.’

The darminance of fatty and sugary
foods m advertisements to chidren
(see issui 27) has caused concems
for children’s diets. The NFA has pro-
posed that ‘fatty and sugary” foods
should not be advertised when Be
numbers of children are watching and
that ways should be found 1o encour-
age advertising with more positive
nutrition messages. The new rules are
likety 10 be published in early 1985
B Eor more miormations The NFA
Advertsmg Project: 071-628 2442,

No sweets at checkout, say parents

A GALLUP survey has found that 87
per cent of mums and 74 per cent of
dads don’t want sweets and choco-
lates at supermarket checkouts
(Over 60 per cent of parents said the
displays encourage their childran to
prassurise them into making
unplanned purchases. Nearly half of
thesa parents say they usually give in
antd buy sweets or chocolate from
the checkout. The figure is higher for
parents from social groups 0 and E,
which reflects the pattern of dental
disease in the UK.

The Chuck Sweets Off the

Checkout Campaign, which commis-
sioned the survey, is monitoning local
stores and pharmacies and will ba
publishing a league table of good and
bad practice early in the new year.
February 2 will sea a national ‘Action
Cay" when stores with no confec-
tinngry at the checkout will be pre-
sented with an "Award of Good
Practice’ and those continuing to dis
play sweets wall be lohbied to provide
"sweat-free’ routes through the

checkout

M For further infomation: lona Smeaton
OB1-770 B311.
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COMA resists industry lobby

The government’s new COMA report
on diet and heart disease has been
welcomed as the most important
report on diet and heaith in the last
ten years by the National Food
Alliance  The repont — Nutrtional
Aspects of Cardiovascular (isease, by
tha Department of Heaith's
Committee on the Medical Aspacts
on Food Policy (COMA) — translates
scientific terminology into plain
Enghish and provides practical advice
on a healthy diet

The repon caused clashes
between government and the food
mdustry when it was leaked to the
press last summer [see issue 27).
Manufacturers of fatty and sugary
foods including Cadbury Schwepges,

Mars, Tate & Lyle and United
Biscuits, demanded a private meeting
with the junior health minister m a bid
to have the report’s recommenda-
tions watered down. But on this
nccasion the government staod firm
United Biscuits — traditionally ane
of the Conservative party’s mast loyal
corporate donors — are expectad
cease their political donations. In
1992 United Biscuits were the largest
singie donar (£130,000) to Tory funds.
The company was ong of several that
successtully lobbied the government
to scrap the Landaon lomry ban

B Department of Health, Nutritional
Aspects of Cardbtvascular isease,

HMSO, £10.00.

Nutrition awards

The Caroling Walker Trust held its Gth
annual awards ceremany iast
Nowvembes, followed by the seminal
lectuee from Professor Potler (see
pages 8 and 9). The overall award
winner was June Scarborough of the
National Association of Teachers of
Home Economecs & Technology for her
campaign to keep home economics
and cooking on the school curnculum

Additional awards went to

# lona Smeaton (consumer award)
for the ‘Chuck Sweets off the
Checkout” campaign

® Josephing Farley lindustry award)
for Grean and Black's environmen-

tally friendly organic chocolate (sl
shortlisted products were orgamic)

# Professor David Barker {sciance
award) for s work on the early
daterminants of ill-health

@ Sophie Grigson [media award| far
the ‘Eat Your Greens' serigs

@ Dr Susan Martin |special award)
for service on the Department of
Health Nutrition Task Force

& Jody Stookey wans this year's
Caroline Walker student bursary

# Bhavesh Katana wins this year's
Caroline Walker essay pnize

I For more details of the work of the

Carcline Wasker Trust contact them ot 6

Aldndge Road Villas, London W11 18P

Supermarket power

The tood retal giants dominate the
food system. Mow a new report asks
what needs 10 be done about the
supermarkets’ power. Off our rafieys?
by Tim Lang and Hugh Raven outlines
rresmy areas of concem from competi-
tion podicy to packaging and town péan-
ming

The subject will also be explored at
aig-day semnar for NGO's and public

interest groups to be habd on February
15 In London which s being jointly
orgamsed by the SAFE Alliance and the
Centre for Food Pobey at Thames Valley
University. Foe further details contact
Vicky Hird on 071-823 5660

W Off our troffeys? by Hugh Reven and
Tem Lang i published by IPPH, 30-32
Southampton Street, London WCZE TRA,
price £4 95 (inc php).
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New attack on EC

weaning food directive

A turopean Commission Directive on
baby foods, specifying the content and
nature of foods for babies across the
European Union, has been criticised by
consumer organisations for enshrining
bad commercal practices and under
rmaning tougiier ratonal laws in coun-
such as Denmark

The Directive. due to be ratified in
February, appears to go beyond the

recommendations of the expen
Sciantific Committae on Food by
aliowing the ereichment of baby foods
with vitarmins and minsrais, wheseas
this is not so broadly recommended
by the SCF. Cnky lmited enrichmen
of haby food is allowed in same EU
states, but a Danish delegation’s
request that the EC obtain a state-
mant from the SCF to clarify this point
was refused by the EC.

The European consumers’ organi-
sation BEUC is also concerned at the
license given to add nutnents such as
aming acids which "'would only be
needed if the composition of the prod-
uets was vary poor’, and calis for a

comprehensive palicy on food fortifica-
tinn betore allowsng it in baby foods.
The main problems in Wastern diets
are related to macro-nutrents and lack

of hygiene, Fortified fondstuffs do not

address these problems. Morsover, il
should be realised that the benefits of
surplus vitaman intake by healtfy indi-
viduals are not clear.’

The Food Commission and BEUC
have also criticised the Dwective for
including children aged one o three
years as needing specially prepared
weaning foods, and want the Directive
to make ciear that ‘the nutnitional
requirements for very young children
ran be matched by every day feod.’

W Maore details; The Food Cormmission

EC sneaks in hypo-allergenic milks

Hrinsh and Danish campaigness are
also concemed at a proposad
amendment to the EC Dirsctive on
Infant Formuda, which would aliow
the labelling of farmula containing

protein hydrolysates as being hypoal-

lergenic’ or ‘hypoantigenic’, and allow
claims of a ‘reduced allergen content’
or reduced antigen content
There are considerable doubts

about the value of these products
Uniike the high-hydralysate content
products used in paedatnc wards,
these commercial products have a
low- or partly-hydrolysed protein con
tent. The SCF has called for denaited

chnical trials and the supplying of all
relevant data abtained by manufac-
turers. Other speciafists, such as
Hengt Bjoksten, head of the
Scandinavian Federatinn of
Paediatrics, are doubtful of the value
of the commercizl hypo formulae

Baby Milk Action is co-ordinating
attempts to distinguish commercial
hypo formutae from hospital saup-
plies, to ensure that the former will
ot be sllowed to make hypoalier-
genic claims.

M Con

[

COMA weaning report plays safe Bottlefeeding

The Departrmant of Health's repert on
weaning foods*® published last
October makes no attempt to lay
down recommended quesiity or com-
positional specifications, although it
pently chides the mdustry for the
excessive usa of sugars by recom-
mending that the range of low-sugar
or sugar-free products should be
increased.

It also calls for baby food labefing
1o give ‘consistent information under-
standable to parents’ but fails 1o say
what might be wrong at prasent,
apart fom the need to wentify the
amoaunts of sugar

The 1eport appears to endorse the
use of cormmercial follow-on” milks,
but only after the age of six maonths,

and then either formuta or "ollow-on'
milks may be offered Indeed it sug-
gests ‘Breast mlk and/or infant formu
la are advised as main drinks in the
et throughout the first year of life
and may be continued for longer
Cow's milk is nat recommended
before ane yaar

The report was produced by the
first COMA group ta include an indus-
try representative, although it was by
no means the first to have several
medical exparts with fmangial links to
food companies.

W Voaning
Department of Health Cc
Madical Aspecis of Food Pr
HMSD, 1994, ISBN 0-11-3

report 45,
g, £6.50

mums 1o sue

Mothers who were pressured into
nottle feeding their babies are work
ing with campasgning solicttor
Graham Ross to consider legal
actinn against health authonties and
baby milk comparies. Mathers who
feel they were unduly persuaded
should write to Graham Ross,
Alabama House, 6 Rumford Flace
Liverpooi L3 9BY.

M Hestrictions on the advertising of
commercial baby milks wera dus to
be enacted by the UK Govemnment
[ast June. They were then delayed
until the autumn, then again to
[lecember and have now been put
off until January, after we go to
[Tess.

Livang Earthy b The Food Magzmme @ Jan-March

Bad aid goes
to Bosnia?

Sending baby milk powder as food
aid can undermine the health of
baties. according to 8 joint UN agen-
cy statement st autumn, The

atement refers particularly to the
r-stricken areas of former
Yugoslavia, and wams aganst the
distribution of commarcial substi-
tutes for breast milk which would
discourage breast feeding and lead
to dependence on supplies of formula
which may be irreqular, and o the
use of tap water for young babies
which may ba contaminated
Similarly, commercial waaning foods
are not recommended.

Hut the message has yet to get
through. ‘Baby foods of all types and
descnptions required runs an ¢
co-ordinated by the Landon
Ambulance Service. We
director of the appeal, Peter
Kingsley-Ducane. "We'll accept any
thing," he said. ‘Including baby milk
powder? Yes,  he saud

This is not the only agency acting
in good faith but wathout sufficient
undesstanding of the problems that
midk powdar can cause,” seud Tim
Lobsten of The Food Commission
Even in the rare cases whese
orphaned babies must be fed formula
milk 1 IS No 1eason 1o Use Con

mercial brands, but to use non-brand

o

ad the

W For more details an recammended aad
sabies, contact The Food Commssion

e
&
oo JDinmey

chil.‘ken
Wwith VogsSerole

Bahy food companies are linking
themselves 1o Bosnian aid.
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Organic farming is
good for birds

Research by the British Trust for
Drnithinlogy has found miore birdlife
on organically managed farmland
compared to conventional farmiand
writes Julianne Evans . Praliminary
results from a thres year study
recorded skylarks more often on
organically managed fields than con-
ventioral ones, for both cereal and
grass fislds. Additionally, seven out
of the nine most commonky recorded
bird species were significantly more
frequent, per unit iength of
hedgerow, on organic rather than
conventionalty managed farms.

The 1994 hraeding season was
the last in a three-year progect run by
the British Trust for Omithology
Funded by MAFF and The Worldwide
Fund for Nature, birds were studied
throughou! the year, using matched
plots on organic and comventional
farmiand.

In 1993 and 1994 Skylark breed-
g SUCCess was studied on Two
farms in Suffolk, one organic and one
conventional, The Skylarks did better
on the organic farm and in particulas,
organio ceraals held much higher ter-
ntory densities than those under a
conventional regime, The number of

New award for farm conservation

A farm m Wales has won an impor-
tant new farm conservation award
aimed specifically at organic farms of
400 acres or less. John and Peter
Morris of Beown Slade Farm,
Hundieton, Pembwoke received the
Lotaine Awards first prize of £2000,
presented at the Soil Association
AGM on 19 November

0f tha 24 entnes, Brown Slate
Farm was |udged to be the best
example of profitable husbandry,
haatthy food production and conser-
vation of native wildlite. The farm fea-
tures hay meadows which have not

chicks fledged per nesting attempt
was also much higher on organic
cereals

The researchers have concluded
that Skylarks which nest on the
organic cereals are able 1o produce
enough chicks to maintain a stabie
population, whereas those an all can
ventional cereals except spring barley
arg not. The explanatan for the dif-
ference in breeding success may he
in the greater crop diversdy under an
organic regime which provides suit-
able nesting habitat throughout the
season. Another reason may be that
the food supply for chicks is bettar on
organic farms. Greater crop diversity
aiso contnibules 1o a greater diversity
and abundance of invertebrates
which will aiso be encouraged by the
withdrawal of pesticides and the
ratational practices such as under-
sowing. An adequate food supply 18
crucel to the survival of the chicks,
both while they are in the nest and
when thay are learning to fend for
themselves after they have fledpad

The results of the three years'
waork are still being analysed

B Further infarmation is avallable from
Julianne Evang, BTO, 0842 750050

been ploughed in living memary, and
acre of rare Southem Marsh Orchids
and well mamtained hedgerows
among its vaned wildlife habitats
The Mormises have been fully organic
since 1990 but had been practising
low-mput farming for years

‘We have besn increasing stock
numbers and been Improving the
farm,' says Peter Morrs, ‘But we
wanted 10 keap consarvation s par
of it as well. We do it becalse we
like what we see around s’

The award is sponsored by Joan
Loraine and stems from over thirty
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Bringing in the Harvest

The UK's first QOrganic Harvest Month,
held kast October has been a great
suceess writes Eric Booth

Otganic Harvest which featured
the largest ever programme of activi
ties and promotions of organic food,
was promoted by the Soil
Association, Organic Marketing
Group, Henry Doubleday Research
Association, Organic Farmess &
Growers and Biodynamic Agricultusal
Association and others. Over ana
hundred events wers held and the
Soil Association’s Organic Harvest
Hotling was kept busy sending out
information packs.

The success of Organic Harvest
was rafiected in the extensive press
coverage which included a leadar
article m The Times, a mayor feature
in The Indspendent and numerous
articles in the national and regional
press

Organic Harvest Month brought
togather a broad range of supportess
Retailers participated in a window
display competition with prizes of
£1,500 and a Soll Association mem-
bership for every entry
Manufacturers gave price promo-
tions, in many cases offering their
products at the same prices as con-
verional ‘equivalents”. Local groups
held harvest suppers and chalienged
people to try the 'Organic Taste Test’

years involvament with conservation
and organics. Joan is very concemed
with the steady erosion of our coun-
tryside’s wildlife nches since World
War 2, the trend towards larger
farms and the diift of people away
from the land

Also specially commendad were
the Wolstenholmes' farm at Tnorwg,
Liandeilo, the Egaletons of Little Miil
Farm, Lanfagnar, Monmouth and
Graham and Vivian Maltravers' 75
acre council holding in Yorkshire
Joan Loraine hupes that another cat-
egary. for horticultural holdings can

And farmers and growers organised
open days and farm walks.

Participants are now looking for-
ward to the 1995 Organic Harvest
Narth,

A bnef summary newsletter about
the month is being prepared and
wa'd welcome hearing any com-
ments or suggestons for next year
We have proved that the Qrganie
Harvest Month idea is the mast
potent taol available to us for the pro-
motion of the benefits of organic
tood, tarming and gardenng.
Everyone with an interest in seeing
organic ideas spread more widely
should begin thinking about how to
make the most of the 1995 Organic
Harvest Month now!

M Send comments and suggestons 1o
Enc Booth at the Sod Assocaton. Incheds
8 SAE if you'd kike the Newslotter,

The Southern Marsh Orchid, one of
the Treasures of Brown Slate Farm

he added to the awards in the near
future

W Erown Slate Farm is holding an open
day an Saturday 10 June, For further
information contact Pater Moms 0646
82358
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Organic Food
Awards draw
the crowds

Lizzie Vann of Organix
Brands makes the most
of a 'photo opportunity’
with Loyd Grossman.

Champion of
Champions: The overall
winner, Little Marcle
Organic Partnership’s
box of vegetahles.

amous names {rom the world of food turned
aut in force to applaud the finest efforts of
organic food producers al the 19:4 Suil
Association Organic Food Awards on 24
November. The Awards, now in their sev-
enth year, aim to identify the best organic foods avail-
able in the UK and highlight the enormous range of
excellent organic products now available.

This year the Awards were held in the Organic
Pavilion of the BBC Good Food, Cooking and Kitchen
Shows at the National Exhibition Centre in Birmingham,
the first time they have been staged at a major con-
sumer evenl. One hundred and sixteen different prod
ncts enfered this year's competition which covered 11
different food categuries, neatly llustrating that nowa:
days vou can buy an organic version of alimost anything
you might care (o put in your shopping basket. At the
first round of judging in London, food experts from the
four sponsors of the Awards - BBC Good Food maga-
zine, Safeway, the Meat and Livestock Commission and
Unigate Dairies - selected 44 shortlisted products over
three days amid much cooking, chomping, slurping
antd mountains of washing up.

Ihe final judging took place live in front of a con-
siderable crowd at the NEC, some of whom thought
thie Lempting samples laid out on the Soil Associatinn
stand were for them (o 1aste rather than for the assent-
bled celebrity judges. Selecting the final eleven win-
ners from the short list of 44 products were: Mitzie
Wilson, Editor of BBC Gaod Food ; Joanna Blythman,
food writer for The Independent; Henrietta Green, well
known author of Food
Lover's Guide to
Britain; Mary Gwynn,
Fditor of BBC
Vegetarian Good Food;
Inliet Harbutt, food
writer and Master of
Cheese; Peter
Bazalgette, Producer
of the BBC Food and

Drink Programme; Thane Prince of the Daily
Telegraph and Derek Cooper, presenter of The Feod
Programme on BBC Radio 4 and food colummist for
Seotland on Sunday.

Cameras clicked at 3.30pm when television per-
sanality, Loyd Grossman presented each of the win-
ners with their certificates. The judges had a difficult
task reaching their decision’ he said. “The quality of
the entries was particularly high and it is pleasing to
se¢ how many organic products are now avazlable,
These annual Awards have played a valuable part in
bringing organic food and drink to the attention of the
British public.

The winner of the overall award, The Soil
Association Organic Fooll Challenge Trophy and win-
ner of the fresh produce category was a home delivery
box of vegetahles from Little Marcle Organic
Partnership in Herefordshire, One of the judges,
Mary Gwynn praised the Little Marcle vegetables as
‘inspirational. 1t includes a the best carrots [have
ever tasted’,

This was the second major recognition for Little
Marvle in less than a month. Earfier in November the
company was featured on The Food Programme on
BBC Radio Four, They deliver boxes of vegetables
containing enough for two people to households in
the Ledbury area for £6.50 a week and also supply the
Birmingham area through the Organic Marketing
Company. Tyn Crug Cheese from Welsh Organic
Foods of Lampeter also scored a double success, win-
ning the Dairy Produce category and the £500 Elm
Farm Research Centre Award for Food Quality,

For the remaining three days of the show the
focus of interest on the Soil Association stand shifted
to the cookery area. Here, top names such as
Henrietta Green, Valentina Harris, Juliet Harbutt and
Thane Prince captured the imagination of capacity
audiences by showing how and why they prefer to use
organic ingredients and some of the best organic pro-
ducers, such as Doves Farm and Eastbrook Farm
Organic Meats, gave talks and demonsirations.

The other winners were:

Baked Goods, Ilours and Cereals: Original
Gingered Biscuits, Shipton Mill

Beverages: Worcester and Laxton Apple Juice,
Crones Cider, Norfollk Beers and Ciders: Golden Pale,
Caledonian Brewing Company

Ready Meals: Squab Pie, Swaddles Green Farm,
Somerset

Baby Food: Oat Cereal with Apples and Strawberry,
Organix Brands ple

Preserves and Condiments: Shady Maple Farm
Syrup, Community Foods Ltd.

Snacks and Confectionery: Apache Blue Tortilla
Chips, Silbury Marketing Ltd

Meat: Traditional Spiced Leg of Mutton, Graig Farm,
Powys.

Poultry: Oven Ready Chicken, PJ.Onions (Farms),
Nottinghamshire.
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Diet and health

How vegetables
fight cancer

The link between eating
plant foods and preventing
cancer 18 gaining increas-
Ing support, says
Professor John Potter.

Al vagatabies

Lruriferous vanstabies

Lealy qraen vege

Raw ar fresh vegetables
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egetables and fruit contain an anticar-

cinogenic chemical cocktail which we

abandon at our peril. The phytochemi-

cals — chemicals of plant origin which

phay a cricial rofe in our metabolism —
acl in a variety of ways, and confirm the need lor
humins to ensure they have a high intake of plant
finads.

The Dietary and Nutritional Study of British
Adults found the average daily intake of raw and salad
viegretables to be about one ounce, and daily intake of
fresh fruit aboul two ounces. Over a ane week period
two thirds of the adults zte no leafy preen vegetables,
nearly half ate no apples or pears and nearly three
(uarters ate no atrus fruit. 11 in fact, the consumption
of vegelables and fruit reduces cancer risk, then pub
lic health and economic interventions to increase the
current consumption levels would be well justified
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higher consumption of fruits and vegetables reduce
the risk of certain cancers.

W Lung cancer: The mast studied cancer of all, ing
cancer shows the most evidence of the benefits of eat
ing fruit and vegetables, but this may not indicals
strongest link. Consumption of carrots and green
leafy vegetables is particularly associaled with a lowes
risk of lung cancer.

B Colon cancer: Crucifirous vegetables (the cab-
hage family) and carrots appear to be beneficial. They

the

are more closely linked to a lower risk of colon cancer
I‘

han other vegelables which have similar amounts of
fibre, which suggests that the lower risk associated
with vegetables is not explained hy fibre alone,

M Rectal cancer: An association between vegetahle
and fruit consumption and a lower risk has been con-
sistently reparied, but no associati
foods emerge.

M Upper respiratory/digestive tract cancer:
Consumption of fruil appears to be associated with 2
lower rigk of cancers of the mouth, pharynx, karynx
and oesophagus. This may be related to the common
causes of cancers of the head and neck, for which the
stromgest anid most consistent risk factors are tobacco
and leohol. Consumption of vegetables appears to be
capecially associated with lower risk of cancer of the
[arynx.

W Stomach cancer; I'ruit in general, and lettuce,
oniens, tomatoes, celery anid squash have been quite
consistently associated with lower risk of stomach
cancer. The protective effect of eating vegetables and
fruit raw, rather than cocked or preserved, also
appears to be a consistent pattern, Canned fruit amd
potatoes have been associated with an increased risk
in some studies.

B Pancreas cancer: Almosl every casecontrol study
of pancreas cancer has reported lower risk associated
with the cansumption of vegetahles and froit but, as
with rectal cancer, no specific foods emerge.

B Bladder cancer: Consumiption of it and vegele
bles in general. and of carrots in particular, appears to
be associated with a lower risk.

M Hormone-dependent cancers: There is some evi-
dence of an inverse link between fruit and vegetable
consumption and cancers of the breast an
the evidence is not as consistent as it is for those
ahove. For ovarian and prostate car

evidence exists for an association

A site-specific revie be useful for under-
standing the mechanisms of cancer, but what is most
imporiant for divtary recommendations is an overall
assessment of which vegelables and fraits are assock-
ated with canver at all sites, The table shows a sum-
mary of the studies showing increased risk, decreases
risk and no association hetween cancers and specific
types of vegetzbles and fruits,

For all categories except polatoes and legumes,
more than 8 per cent of the associalions were either
in the direction of reduced cancer rsk or null. This
shows there is very little likelihood of harm arising

ons with specific
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from the consumption of these foods. Even the nul)
results, showing no associations, should not necessari-
ly be interpreted as evidence against a lower risk, as a
variety of factors tend to ensure that the associations
seen in epidemiological studies — whether with
increased or decreased risk — are conservative,

Masl of the studies show no more than a halving
of the risk of cancer with high consumption of vegeta-
bles and frust. This may be an underestimate of much
stronger underlying relationships, but even if the risk
of cancer werc only halved by increasing vegetable
and fruit consumption this would stll represent 4
major modifizble influence on the overall burden of
cancer in the community.

Evolution

We cannot be certain to what kinds of diets humans
are hest adapted, but it is reasonable to attempt some
tentative speculation on early common features:

B 3 high intake of a wide variety of plant foods —
roots, leaves, nuts, seeds and fruit. Grains can
only have become a staple in the last 10 to 15 thou
sani years and before that were probably gathered
i1 season.

W sporadic intake of lean meal fow in aturated [at,
along with fish and seafood for coastal dwellers.

B Anintake of insects, grubs, hone marrow asd
meats.

W Very low intake of alcohol — largely by finding

over-ripe fruit before the birds did.

| [itle refining or fractionation of food.

W Seasonal variations, both in total intake and in the
kinds of foods and nutrients season by season,

The normal long-term funetioning of human cells
depends on the presence of a variety of dietary eon-
stituents including, but not confined to, the nutrients
such as vitamins and essentiz| fatty acids and amino
acids that are essential for growth and development,
In addition to these well-recognised essential nutrients
other nutrients, the phytochemicals discussed here,
may also be necessary for the maintenance of the
organism.

In the absence of the necessary nutrients, human
cells start 1o malfunction. The cells may become more
suscepiible o carcinogens, they may lose their protec-
tive mechanisms, or they may start to replicate rapidly
to adaypl o their new (unprotected) state.

Conversely, a high intake of substances which are
normally only met with occasionally may have detri-
mental consequences. This includes fats with their
effects on cholesterol and insulin metabolism, and
alcohol which acts as a solvent for carrying smoking-
related carcinogens into cells, as well as being an imi-
tant which encourages rapid cell turnover.

It is possible to object to the suggestion that there
was an evolutionary need for dietary adaptation to
ensure that the species was protected from chranic
diseases. Natural selection influences reproductive
success, whereas chronic diseases strike after the

reproductive years and, sone suggest, cannot therefor
influence the survival of the species.

In response [ would argue that, firstly, humans
have a long period of iuvenile dependence and the sur-
vival of the parents in a healthy state is likely to favour
the survival of the offspring [o reproductive years.
Secondly, the survival of fribes and bands would be
influenced by having sufficient elders who kmew how
to respond to infrequently met hazards — food or
water shortage, epidemic disease ete. The tribal wis-
dom maintained by the old would have meant survival
of the tribe.

Further, a diet that reduces risk of cancer may alsn
be a dict that Umproves reproductive suceess. There
are a wide variety of substances that increase — and
some that reduce — both teratogenicity (occurrence
of birth defects) and carcinogenicity. Selection fora
diet that improved reprodictive success could directly
seleet for reduced risk of cancer.

1
Cancet, and |5 bead of the Cances
P

m, Seattle and Professor at W

Phytochemicals — how they work

Carotencids: More than 503 carotenoids
aceur in nature, present in green leaty veg-
etables and yellow/orange vegetables and
fruits. Converted to vitamin A they have a
roie in cell differentiation (non-aifferentiation

micronuclel.

Folic acid: A deficiency of folates causes
chromosomal damage and the formation of

thvate: gestragens.

Glucosinolates and Indales: These appear to
increase the actwity of several enzymes, and
can increase the capacity of the iver to inac-

cell growth signafing chemicals [tyrosing
kinases).

|4 & feature of cancer cells). Carotenids
alen quench singlet oxygen molecules and
trap free radicals.

Vitamin C: This s an anti-oxidant and can
enhance the immune response. It can also
prevent nitrites becoming nitrosamings,
linked to stomach cancer. And it pays a roll
in the creation of collagen, a connactive tis-
sue which can encapsulate and limit
tumourous growths.

Vitamin E: Cell-rmembrane fatty acids are pra-
tacted from oxidation by vitamin E, which

nlso maintains selenium in its reduced state,
and imhibits nitrosamine formation at low pH.

Limanene. Found in citrus fruit oils, limoneng
induces detoxifying enzyme activity.

Selenium: This 15 a co-factor for glutathione
peroxidase, an enzyme that protects from
oxidative damags. It can also suppress cell
profiferatian,

Dietary fibre: Fibre can encourage greater
fermentation actiity i the gut, inhibiting the
conversien of primiy 1o secondary bile acids
which are potential co-carcinogens.
Fermentation can encourage the formation
of butyrate, an acid with tumour-inhibiting
proparties.

Dithiolthyanes: These appear to increase the
fevels of glutathione enzymes, and reduce
chromosome breaks ard lipid peroxidation.

Phenols: These probably act by inducing sol-
ubilizing enzyme activity and inhibit
nitrosamine production.

Isothiocyanates and Thiocyanates: These
inhibit DNA mettydation during carcinageni-
sis. They may also blocx carenngens from
specific sites and may induce solubukiing
enzyme activity.

Coumarins: These inhibit tumour formation,
either by blocking sites or by inducing solubi-
lizing enzyme activity.

Flavonids: These include quercartin,
kasmpferol, myricetin and chrysin, rutin,
nabiletin and tangeretin. They act as anti-
oxidants and have mixed effects on oxidase
achivity.

Isoflavones: Some of these have weak
pestrogenic activity, blocking free cestrogen
and stimulating the production of gloulin

Lrving Earth & The F

Saponins: Found mostly in soya, thesa can
bind bile acids and cholestenl, and e
inhigut growth riste, and DA synthesis rate,
of some tumour cells.

Protease inhibitors: these infbit thie sction
of enzymes which destroy the extra-ceiluar
matrix, and which cause cellular detachment
and permit local invasion.

Plant sterols: Similar to cholesteral, bt
these pass thiough thie gut vietually unab-
sorbed. They may decrease colon tumour
formatien, pessly by affecting cell mem-
branes.

Allium compounds: These have anti-bactil
properties and may also stimulate produc-
tion of detoxifying enzymes.
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Woodmark applies for Forest Stewardship
Council accreditation

Heased 10w

tcome Dr Tim

Symne ur1 executive director of the
rardship Council (FSC) on
? sit to start the process of
acorediting the Soll Association's
ertification and

Woodmark timber
abelling sc

heme.

nlemational
rganisation for imber cert
suivaient 1o the imternational

Federation of Digame Agrcultural
Movement's (IFOAM] role for organic
certifiers. During fis visit, Dr Synnott
visited Waoodmark certified forests at
Pengalli, Wales and Dartington
Devon and met with forest managers
and Woodmark inspectors. The
accraditation process will take sever-
al months and the Soil Association 5
axpected to be one of the first ceni-
fiers to be aporoved.

ESC

Watch out for
winter lettuce

t autumn

a wam “‘l glter was

t'MTI:’\—} W \» ttuces
contammated with tungicides at

5 that breach the ‘maximum

ices prodduced under glass by
British growers. Hesidues wera not
1 lettuces imported from the

naung o
ELl

But it is not just excessive levels

of fungicides

causing problems

i lettuce which have
Levels of
as, which come fraom fertilis
Iso too high says the

ssion, But instead

MAFF is arguing t

bie” for British

house growers to meet pro-

1 limits. The answer It seems
ig to buy orgamic vegetables in
son — a finding backed up by stud-
‘ t Eim Farm Research
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Woodmark
timber on sale

Sod Assocstion-certified softwoods
and md\w- ds are now on sale from
ngtan Home Woaods. The timber
ed for tander to
commercial buyers incl Gssd ouglas
fir, noraay spruce, larch, westem red
cedar, coast redwood, oak, ash and
small quantities of unusual woods
u:h as tuu; wood. ‘We are delight
tive interest shown by

on’s forest manag
ed to ba on the
map as the first producer of comma-
cial guantities of certified timber in
Europa.’

er, and are very p

hinn contact &n
e Woodmark

tficer at t

H-I (272 290661,

sChneme.

VO@®

WOODMARK

THE SOIL ASSOCIATION'S
CERTIFICATE OF
RESPONSIBLE FORESTRY

March 1995

Brazil heef
hormone fears

1-‘ b T ‘\ shitute F‘f r\"H‘—Tl.'HT‘F
Defence (IDE T“ has warmed othet
consumes organisations around the
world that the Brazilian govermment
may allow the f an ,r lic
sternids for fattemng ¢
Government offic
meal containing a
be for domestic
from expe
normally lax and
ties have no me:
out effectively

als declare that
nabalics will only
but IDEC says,

an authori-
ying tham

Organic food
processing

The Leatherhead Food Research
Association is hosting a seminar on
organic food pro

e N d oppartuni
argamic fi IMCESEINg, IBgistative
developments and case studies. For
further informatian contact
Conference Admimstration,
Leathethead Food AA (D1372)
37\:76

10CU
attacks
irradiation

The promotion of food iradiation by
the World Health Organisation —
whaose long-deferred report in favour
of the process was finally pubfished
in October — has been attackeo by
the leading intemational cansumar
hory, the Interational Organisation
of C"II’SUII'FS Unions (10CL)

The FAD and WHO promate irra-
hation as a means of dealing with
world hunger and reducing food-
bome disease, by killing pests and
micro-organisms and so increasing

& Year-1o ‘1’1 supply of wholesome
food,” says |QCU policy cam-
paigns director M aria Elena Hurtado

‘The evidence for this claim is weak
and it can equally be argued that far
mare can be achieved by iImproving
manufacturing processes and provid-
Ing secure storage plants.”
Irradiating gram wll, she says,
leave it full of dead insects and
mice.’ Little & known about the
of irradiation on pesticide
residues, she adds.

affects

Vo

evelor Ing courttnes a com-
mon cause of diarthoea in
was the mixing of mitk powdsr with

nfants

ter. “In the third waorid,

spending scace resources mn provid-
ing clean watar would do much
for people’s health than invest

expensive food iradiation plants.”

mare

W Food irac
I0CL '\‘wsf' it
I0CU, 24 Highbury (
1 FIX.
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The Food Commission’s special supplement on food products

HECKOUT

The Food Commission takes a closer look at
supermarket ultra-low cost products — and finds
the price wars leave a lot to be desired.

t the
ost of

ur health?

Despite claiming to be on the
side of consumers and their
health, supermarkets are
putting profits first in their
latest battle for our purses.

ut-price food

uparmarkets spand thousands of
pounds producing lovely glossy
leaflets advising thair shoppers how
1o 2at & healthy diet. They spend
thousands more pounds putting the

nutritional detals of their products on the label, so

that clstomers can choaose the healther products i
they wish,
And although toth leaflets and taballing

ames have basn cri

se
claimed by the
tention 1o e

e better publbc health. But,
0 influencing chaice through their
& the supermarkets are putting

when it com
pnces, it ap
their principkes behind them
i their attempt to win back customers fram the

Inw-cost discounting chains such as Kwik-Save,
Alds and Netto, the supermarkels have launched
their own ranges of extra-low priced products
Tesco led with their Valug' lines, Safeways fol
lowed with their "Savers” an nsoury with their
Essentials’. Kwik-Save have fought back with their

‘No Frills’ range

SAINSBURY'S

ESSENTIAL

LOwW
PRICE

:ase the shops have laken the wew

In eacn

that c JTTITRg e profit margins, snd mn som

aven making a loss on the se
while i order to regain custome
mates their Value ling brings In an extra halt mdlian
CUSTOMESS avery weex

ave shown the importance

Aapeated si

of price when determining choice, especially

a families

amang lower income famikies |)i

st at nsk of eatw

survay by Rataill Analyst tour % of customers
used price along in determining whese they went
shupging.

It would appesr the perfect opportunity to
use pricing policies to encourage healthier food
phoices

But in the Food Comimission’s exclusive survey

we found the opportunity had been thrown away

Continues on next page

Hesearched by Diane Brockbank and Tim Lobstein
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Essential, no-frills,
value savers - or vz

just junk?

Despite their rhetoric,
the supermarkets
have lost an
opportunity to put
their prices where
their mouths are.

n order 1o attract thes cus-
tomers ba

peting

sk from thI[
(s, the su

range
thess heavily
may not h
WIICH Droou
promoted wit

the products w

To attract customers it

mattered o much
3 (he supermarkets

5 a5 long as

bought — and sc
ange of he
besan discou
maoted

Hut the lists of prog
oy the Food Commi

supermarkets si

e, 2 wide
d have

cts obtaned

sion from the
ows 3 tendency 1o
think will sa
with a sorry disregard for the nuin
tional affects on their

Of the four s

promote anything they

5
IMarkels sur
fit to discount
potatnes, camots and onans.
ut mast mcluded discounts on burg-
ars, chips, erisps, jams, biscuits.
-akes, ica cream and soft drnks.
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Sainsbury, for example. happily
mciuded sausage rolls, cola drink and
granulated sugar as ‘Essentials’.

Al supsrmarkets discounted
white stiped bread (KwikSave to an

amaging 21p for a farge loaf) but o
two discounted wholemead br m.l
and both of them |Safeway and
Tesco) charged 40-50 per cent more
for the wholemeal.

At the same time, the quality of
being offered at discount
Sdl‘;EIa"lf '-_‘II»; mienar.

wera mincad fish, not
l’:iu.' fars were likely 1

he goods
Was afnen

wine
I
ically recoverad mes

 poor qualiity meat or mechan
t. Pies and
pasties were inclined to have more
astry and less filling. and ham to
have extra water

Poor labels

But compagin
made

products was not
supermarkets’
reluctance to give useiul nutritions
labelng. Again, the companies wsu-
ally pride themselves in leading the
way in giving consumess a detaled
listing of nutrients, encouraging us to
shop healthily by comparing the val-
wes for s tod fat, sugar, salt and
fire. But not when it comes to the
specal promotions. The cut-price
promations: showed 3 notable
absence of comprehensive nutritional
iabellng, with some products giving
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the bare minimum details, and N —— s

many giving none at all. For exam-
ple, we could find no Safeway

urated fat or sugar

-~ the

Savar with

i the consumer
imerest. |f we are baing dndly
offerad a choice we need the
fetals to make an informed choice
Price alone can ba badly misleading,
and the sorts of products being
offerad at a cut prce are likely to
BNCOUrage a l:']-“-l et

The Food Commission woukd like
Supermarkets putting hull nutr

Chocolates, sweets, puddings and
chocolate biscuits offered as
intducements to huy.

to se8
tional labelling on all their products,
and for thern 1o use price cutting to
encourage healthier dists. The prod-
uct managers and stafl nutntionists
mpioyed by the supetmarkets
should be embarrassed by the prod-
ucts cusrently being offered as ar
mducement to shop in the compa

nies’ slores.

MWore added water than added

fruit in this “ruit’ yogur.

Strawherry jam
tarts — but no
strawhermies or
jam in the ingre-
dients list. Their

apple pies had
more fat (inchad-
ing hydrogenat-
ed) than fruit.



The cut-price promotions that promote poor diets

We took each of the supermarkets and compared the prod-
uct ranges they were promoting at discount with the rec-
ommended purchasing patterns given by the Department
of Health in their National Food Guide — see last issue of
this magazine. The Guide, launched last summer, recom-
mends that a third of our diet should consist of fruit and
vegetables and a third of bread, other cereal foods and
potatoes. The remaining third covers milk and dairy foods,
meat, fish and alternatives, and lastly, the smallest cate-
gory of all, fatty and sugary foods.

DEPARTMENT OF HEALTH

Msalfisn

Fay/sogy

FruLiwmgninbios

SAFEWAY

Mealfish

Fratvopolaties

Cersal/potatoes

Fatty/sugary

SAINSBURY

In contrast, fatty and sugary foods constituted the
largest single category of foods being promoted by all the
supermarkets except Sainsbury. All supermarkets fall
short of promoting a range of products in line with
recommended balance of foods.

% Products were analysed according to the Department of Health's categories,
which exclude composite foods. We also excluded identical foods in different
pack sizes. The composite foods being promoted were mostly pies and pastries
= in our view also fatty foods.

KWIK SAVE

Frutvegetables
o Ceresi srw'crs

, Dany

Meatifan |

Fattysugary

Canialpaimines

Dy

TESCO

Faity/sugary Fruliivegeiabios

Carnaypoluioes

Hast e

Faey'sugary
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Loopy labels

Once again our sharp-eyed shoppers have
scoured the shelves for suspicious statements
and misleading messages.

Mechanical meat

Top prize to Tesco, and a clos B SB¢ remaining s are put thro 1oh a

ve, for their honest

ond 10 KwiK S

tabatling efft

rather vicious washng machineg 1o
strip the last s of soft tissue off
the bones. This makes a watery,
greasy paste or shurry, grey-white and
potentially full of bactena. ‘Ensure
the product is cooked throughout,’

irts on thear uitra-cheag

meat procucts

L are the first three ingredients

d in the small print of Tesco's

Value Buroers? savs Tesca. and 'Ensure no trace of

& i 73 - 3 3 ¥ o , Q Ay
v Mechanically recove emains,” says Kwik Save

chicken meat, mechamically recovered Legally these sorts of products

park meal, park rind must have 60% ‘meat’ (which can be
echanically recovered)
imikarty mechanically re

abel shouid say

vered meat in the ingredient
zally recovered meat

maans that the garcase has already

had the bast meat removed: the

the products make an interesting

tamative 1o tinned cat food
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pork sausages must have a minimum
of 65% meat in them. These un
named sausages onty declared 50%
meat

No-name
bangers

And white we are on the subject of
ow cost ‘meat’ we notice Sainsbury
has been promoting as a Sansbury

o oy b Man of frnryon B2ai e ~
Essentsal a bag of frozen sausages.

Nathing odd, except that it do

say whether the

iy

Dury s what

they admitted the products were ‘

actually made of ‘poultry (chicken or

-

We were imerested 1o see that

Wi

3 LN SauS:

the checkout the i

up 'PORK SALSAG

and indesd
the same message gets printed
an the till slip

However, Sainsbury’s would

be breaking the law il they

labelled these as pork sausa

Superwhat?

Tut tut. No ingrediants list on this

bottle of Supermalt "drink with vita

min B". You can get away with such
bad behaviour if the drink is an alco
holic bevera
explicitly says ‘a non-alcoholic malt
drink’. So there really is no excuse
We asked the

but this product very

vhat they

5 Company
thought they were doing. and they

very kindly said it wasn't anything Lo

10 with them, but was down to the
Danish manufacturers [Damsh
interbrew Ltd of Copenhagen)
However, yes, it was a problem and
maredient listing was expectad very

MO0




Naturally
Scots

Itis a few years ago, but many of ug
remember the govermmant s axpart
Food Advisary Committee expressing
their annoyance with companies who
used words like ‘natural’, ‘whole-
some’ and othar
meaningless
phrases.

‘Natural in par-
ticular got them
annoyed, and
they specifically
rgcommanded
irmits to the use
of the word

anky when the
product ar moredi-
ent had not bean
tamperad with except

Vintage pills

(ashing in on popular misconceptions
about French heart disease rates, you
can now buy the essence of a glass
of wine in the form Z50mq red wine
extract. Each capsule 1s apparantly
aqual to two glasses of the real

o

to render it edible,

Well it now appears that in
Scatiand, at least. they must be
growing mono-ghycarides of fatty
acids in crofter's gardens, along with
(uar guem trees on the highlands and
sodium alginate in the lochs. And,
presumably, they have been making
ice cream with it for centuries.

How else could all these ingredi-
ents, plus ghycer-
ing, be
described by
the Mackie
comparny, A8
being The
finest natural
ngredients and
a traditional
Scottish recipe
.. Fresh from

thing, so the selling price of £7 gets
you ten bottles’ warth,

It might all be & clever joke if it
wasn't for tha claim that the pills
may do you good. 'Could hefp main-
1ain a healthy heart,” says the packet,
and the company says the capsules
contain ‘the same active antioxidant
compangnts which may help to pro
tect cholestarol n the blood from oxi-
dation, thus halping to mainiain 2

healthy heart
A claim ke this
- ig on the face of it
quite meaningless,
but the implication
that the pills can
positively affect
your heaith would
normally be
restricted to

products with a

miadical license.

These products

resumalily have
no such dcense as you can be
suse the company would
be telling us it they had
ofe,

the Scottish farm'?

The Milky Way

A reader says she has been battling
tn persuade Nestli that their
Milkybar white chocolate buttons are
described in a grossly misleading way
on the packet.

The pack boasts Mikybar White
Chocolate Buttons are "nutritious and
wholesome and contain the good
ness of full cream milk’. They fail to
give an ingredients ist, although
thefe is a statement which looks like
one but isn't White chocolate con-
tains vegetable fat, emulsifier
{igcathin} and fiavounng

Just how nutritious and whole-
some are these sweets? These
descriptions are not usually asso-
ciated with confectionery prod-
ucts, but they are used to
describe milk — or at least
thay were in the days before
dairy fat got a bad name.,
Milk is recommended by
dietitians particularly for its
calcium and vitamin B2
{thmin] content,

Our table below com
pares the nutrition of
Mitkybar Buttans with a
glass of milk. The
manufactusers might
argue that we are
unfairly companng a
single ounce of
chocolate with a
whale glass of milk, and
that a proper equivalent — 200g of
white chocolats — would give much
hatter calcium and thiamin figures.
But unfortunately 200g of chocolite

would also gve mary agults their
entire recommended maximum fat
intake for a day, to say nothing of the
twenty-two heaped teaspoons of
sugar!

W We note that 2 new pack of
Milkybar Buttons is now on sale
whech gives the full ingredients list
and drops the ctaim that tha product
is nutntious and wholespme, The
pack still says it contains the gnod-
ness of ful cream milk.

200ml glass milk

7.Ha

1 pack buttans
Fat 10.7@

__ Suat 183g
Pratein 24y
Calowm 82mg”
Thiar: 20"

fig
e
g~ -
L

[*estimated from penesil whils chocolle analyses)
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Spreading

confusion

Do you know how much fat there is in mar-
garine, or butter or a low fat spread? What is
the difference between an exta light and an
ultra light spread? Confused? So are we —
but now the EC is laying down new labelling
rules for butters, margarines and spreads.

Checkout investigates.

When margarine was first manufac-
tured as a cheap substitute for but
ter, legisiation was introduced to pre-
vent unscrupulous manufacturers
short-changing consumers by water-
ing down thelr product. Margarine
said the law, must cortain at least
80% fat — the same amount of fat
as butter.

Now averything changed.
Manufacturers quite fegally sell us
water instead of full-fat marges in the
name of haalthy eating. They can't
=all tham margarines aut they can
call them a ‘spread . We've seen an
explosion of different products, clam-
ng to be lower in fat, to taste as
good 45 butter, made from olive of,
sunflower oil or a mixture of dairy and

agatable fats

o great or 5o confusing

Now the European Commussion
[EC) has decided it's time to lay down

[he chaice has never

The EC's categories for fats & spreads

Type of fat:
Butters

s & hoe Thres

Margarines/spreads

0

some rules about the balling of but-
ters, margarines, spreads and blends
which will come into effect in January
1996. The good news is that ail prod
ucts will have to display the exact
amaunt of fat prominently on the

&0 no more magnifying lasses
trying to read the srmall print of the
nutrition |abelling to find out how
much fat it contains — making it
much easier for shoppers to choose a
lower fat spraad with confidence.

There will also be strict rules on
how the product can be described
depending on its fat contents and
inaredients |see tabls}

There will also be same tightering
up af claims. Currently a product can
call itself Tight' even if it contains
60% fat {for exampie Kraft Golden
Crown Light]. In fut
contain less than 41% which is half
the fat of regular margarines and but

ure it will have o

adfor anima vegetahle

: = hig
o &
enged
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ter. The EC rules wall also allow &
much wider use of the terms “butter’
and ‘matgaring’. Currently these

n only be used for full fat

There are also a whola host of
terms that manufacturers currently
ba their products which
won't be permatted by the new rules
These meiude the 'ultra light’, “very
low” or “extra ignt’ fat spreads such
as St Ivel Gold Lowest Very Low Fat
Spread (25% fat), Flora Extra Light
Low Fat Sunflower Spread (39%) and
Te dra Light Sunflower Spread
{40%) which will probably have to
rename themsalves as simply low
fat’ or Hght’ ducts will also ba
required to hawv ast 10% fat or
ymething com-
ant. So it's bkely that
} Ever Fat Sunflower
Spread (5%) will need a name
change

One question remains unan-
swered
e ar mutntion
claims for othet kind ods?, The
most recent proposals baing put for-
ward oy MAFF would only per
low fat’ clasm if @ product had less
than 5% fat. The new EC ruling for

fats and spreads

to call themselves

phately diff

ing 10 co with

uts across ths by
allowing spreatls with up to 40% fat
to be labelled Tow fat’. It's quite fike-
ly that manufacturers of other foods
will nat be happy 1o accept low fat’
as less than 5% fat if ‘low fat’ mar-
garine and spreads can contain up to
40% fat. And the longer the wran
gling continues the harder it will be
for confused consumers

M Written by Sue Dibh

Additional research: Diane Brockbank

Margarine

THE LOW FACT
SPREAD.

Ad confusion

roducts which
B 3 énd of last yaar
butter and marganng manufacturers
wara engaged in a high profile stang
match though national newspaper

ement, But how truthfu

thesa ads?
The National Food Alfiance has
complained to the Advertisis
Standards

Council adverts — entitied |

Fact Spread — are misleading &
ungEnming prog irds healthy
pating by confusing the public even
more about the relative health bene-
fits uf butter and margarine. The
ASA 1= investigating the NFA's cam-
yiant and are expected to report in
e NEw year.

In & separate tuling the
Advertising Standards Authority has
upheld complaint t Vian [len
Bergh Foods, manufacturers of Fora
foe & press advert which featured a
boy with the inst ‘Body Builder’
written across his che

Tha ASA ruled that the claim w
Inapprop!
that Flora ha
‘body bulkding” ar growth

ind misleading to imply

specific properties for
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- thank low fat fries don't rate tastewsss
then you could be i for a surpasa
men the ml !..A”:[:ﬂ o rr"[:l; s E"”Ir
rated 2nd out of B for taste in a 860
Vegetanar Magazine 1aste test of

Ua portion of

Sai . S anly a third
are own = o

5 partion (20g per 110g par

Potatoes are an excel. MicDonalds and Buroer King are much We think all fast foed compania
highes than KFC or Wenpy because of should look at ways of reducing the
lent source Of d‘eap the types of ol that the companies use  amount of fat, particularly satueated &
o € fn 1891 M stimated that an McDonalas say that next vear they will
when it comes to d'llPSy average we eat about 5g of transfats a  be changing to an oil with less saturat
day. Dur table shows that one medi gd fat and transfats but could not te
the humbie potato can : ™ :
um parson of MeDonalds french fries 15 how much those reductions will be
get a bad name. The containg 5.5g of tra s and a large Currantly McDanalds ods cor
pl'lt = fart Here i portion pearty Bg. And that's on topof  transfz
CI.II IS - eis the saturated fat. Levels of transfats i The Golden Rula for healthiar chipz
our Checkout glllde to is t0 choose big ones — the larger the

chip the less oif you get compared to
the fast food fries

potatn. IU's the smadler, theiner franct
fries which soak up the fat, Cooking

First the good news. The fast food

CNaans m our § SE

trans

your own at home may aiso be a
haalthier and cheaper option. A typcal
110g portion of McCain’s Oven Chips
contams just 5.6g of fat —that's nearly The fatter
st than the same wesght of the chip the
id's french fries. And if you healthier!

=5 Ethar thar

ers. But the bad news & that two of Burger King could boost the transfats
the four McDors
sg partiallly hydeogenated vegstable
oils which contain trans fatty acids.

i 8 French fies fat facts

produced when healthier ven
wdrogenated to maks
them harder and mare stable (ses of partion paortion portion from fat portion nortiof
issue 24). T an found lal [Kcals) (o) ig) (al
Mclonalds:

Reqular french e 77 267 143 48% 3.1
Medium french fnes 110 379 203 48% 4.4

Large A% 6.2

and Burger King {o double the daily avarage.

Weight Calories % calones Saturated fat/  Transfats/

glable ods are

ransfats have
10 act in 3 simwiar way to

1 the human body ¢

how hard it is to tell exactly how much

ch ines b4

Burger King:

all french fries 75

ransfats you are eatmg
{hur table

2t you getling with yo ( . " o ; 3

P 3 Hegular french fries 116 354 174 44% 5.3

fries and how much of that a1 & satu " " v !

Large french fnes 142 433 213 44% 6.5 6.4

1S yOu oy moch

rataa a ] how much are transfats

KFC:

The

1 QUr SUrvey are

105 2712 15.7 50% 1.3 0

of thi arge fries 15i 415 226 a0% 1.8 1.

od Checken and

onadds with 50% and 489
imeng from fat, respectively Wimgpy:

B rgper King fallow close behind wat 1'15-”‘_‘;,-,- chins 100 765 1.1 379 7 walinible

44% gl ir

we Children's portior 75 199 B.25 ; nagligible

nas from fat "
v G Data supplied by manufacturer
of saturated and transfats in
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market place

The Nursery Food
Book

A lively and practical book axpioning
Sues relating 1o food, nutntion

and mubticultural needs, with

“pes and sample menus along

with cooking, gardening and educa-
tianal agtivities mveiving food

ent handt
ine caring for young children
Hnciuding php

e PO
N TERITHO

ok for nursery nurses

T WO

s

ood Adulteration "
A penatrating expose of the shocking s
K . L 1lIg ) 53

5t if food guality in Brtain, reveal- e -

mg the facts on additrves, pesticides,
food poisoning and iradiation. £5.95
ne pep

Children’s Food

Teathing rusks sweetar than a dough
than hatf fish?
Beef hurgers made with pork? A book
packed with trade s ecretls and sound
advice. £4.75 inc php

nut? Fish fing

Fast Food Facts
¥ oy i
ing With @ unigue

.

tahlas of nutrients and
ok

nto the secretive world of fast foods.

Full
u

wlaitves

£5.95 inc php.

. et =TSP
J.-"ﬁ%“ii::-"'

BACK ISSUES OF THE FOOD MAGAZINE now at reduced price only £2 inc pBp
Send for comprahensive index of the news and features for al | back issues..
Cheques payable to The Food Commission’. Send your ordes to Publications,
The Food Commession, 3rd Fioor, 5-11 Worship Street, Lon don ECZA 2BH

order form

R e s .M e el

TO: The Food Commission, 3rd Floor, 5-11 Waorship Strest,
I Landon ECZA 284

PLEASE SEND ME

| enclose £

Cheques payable to ‘The Food Commission’
Overseas purchasers should send payment in £ sterfing, and add £1.00 par
book for airmail delivary

i o, . s s e s S it

16 @ Living Earth & The Food Magasine @ Jan-March 1995

Addrass

[] please send me subscription details for The Food Magazine

[[1 please send me details for donating to the registered charity The Food
Commission Research Charity

Additives - Your
Complete Survival
Guide

Stil the best referance book with
comprehensive tabiles and summaries
af the avidence on the safety of each
additive, Special price

oaly £3.50 inc pép.

Food Irradiation
Good food doesn't need iradiating
yvet the UK has now legais

cass. £6.50 inc php

ed the pro-

food

Food for Health or
Wealth

The acclaimad repodt from the

ilst Health Association. £4.50
int pép

Additives chart

published by Channel 4 £2 inc php

This Food Business

usually £2 but yours free with avery
ardes.

SUBSCRIBE to the Food Magazine and support the wark of the Food
Commizssion. Full getails from the Publications dept. address below

Name

[] please also send me my free copy of This Food Businass

~

2
|
|
|
|
|
|

J



California:

suburban

farming

‘ Michael Abelman runs

" Fairview Gardens Farm in
Goleta, California, which pro-
duces over 100 varieties of
organic fruits and vegetables
and serves as an educational
and community centre. Here
he reports on how encroach-
ing Californian surburbia has

. brought new life to the farm.

Michael Abelman's hock From the Good Earth,
Traditional farming methods in a new age is puhb-
lished in the UK by Thames and Hudson. Price
£14.95. Availahle from the Soil Association hook-
shop and other hookshops.

n the heart of an unmis-

takably suburban neigh-

bourhood in southerr

California where shop-

ping malls and fast food
restaurants abound, our small
farm has endured, moving
theough the seasans as it has
for the last hundred years. Itis
a Iving reminant of an old
(anch that once extended for
miles around, a tmy horticultur-
al paradise growing one hundred different fruits and
vegetables in a year-round succession. Just exit the
freeway at Fairview Avenue,' | tell our visitors, 'past
four gas stations and through the three traffic Iights.”
A right turn into the library parking lot and up our
drive and they're in another world where peach trees
give way 1o stately avocados, and rows of strawber-
nes splll into the willowy forest of the asparagus
fiedd.

As the lemon and walnut groves of the past were
replaced with tract homes our small farm has
become an istand. Almost overneght a whole com-
munity of peopls in box houses were plopped down
around us. And although the smell of my compast
and the crow of my roosters offended the urban sen-
sitiiities of our new neighbours, we focused on the
opportunity to educats and to provide fresh food to
this new popuiation

it took time for our new neighbours to discover
the farm. The children were tha aarly explorers,
investigating our chickens or the potential for hide
and go seek in our archards. Their parents followed,
buying an occasional orange or a head of fettuce
from our produce stand which is filied daily with
fruits, vegetables, eggs, honey and fresh bakad
bread. We had fost the battie to presanve the farm-
land around us, and the deep topsod of this valiay
But the community that kad came in its place were,
in thesr own way making a connection

he standarg cash for food exchange
wasn't enough. We wanted to go fur
ther. If this farm was to be spared then
we needed 10 establsh a deeper and
more responsible refationship between
thosa who were eating owr food and the kand that
was producing it. We needed a way for people to
begin to identify with this place, to see it as their
own, to wanit to protect and presenve it.

| naves raally hiked the term ‘Community
Supported Agriculturg’ as it seems to mply that the
community is supporting tha farm like some sort of
weliare program for small farms, when in fact the

Global letter

support Is mutal But it was a2 model that seemad
to address our concems for the future. | have
always described it as a etum to a form of social
agriculture. When our members by their shares at
the beginning of the season they throw in their lot
with the farm: good year ar bad they are nounished
by our labours but also share i aur nisks.

Community Supported Agricuituse can work on
many different Yavels. For us, it s more than just a
box of food each week or an advance payment
scheme. We strugale to expand our minds and
thase of our members by trying to put the word
community back mta Community Supported
Agricultuwre Growing the food, having it picked frest
ani ready each wesk, providing recpes and even a
weekly newsletter are important steps. Our cooking
classes, potiuck dinners, summer concerts, fam
tours, and meetings go & fittle furthar. We hear from
our members that the food is fantastic, that their
children are eating vegetables that they never would
have before, and that their health is better

hey have cerainiy come 1o an smpartant

awareness about thair tood and the

nounishment of their familes. But

Community Supported Agriculture can

do maore to live up Lo its name. Those
who eat the food must become equally responsible
for how and where that food comes from
need to miake the connection between food and the
sof - to honour the whole process from the fisld to
the piate

| stifl face the dadly struggle to pay the bills, the
constant concem over whether the farm can contin-
ue under the urban pressures around us. Wil | see
real stabdity for small agricultural enterprises like
oursT Wil we be acknowledged for the important
1ode we play, not st as purveyars of fresh food, but
as anchars in a sociaty that has become refugess
from the natural workd?

There are those small reminders that we've
made some progress. | ses it m the complate and
total happmess of a chdd that has st toured the
farm with a camot or strawberry in ther hand, or i
the comments of our members

dd have a

narkets Therg s

Tha strawbernas are pedection You sh

taste test with yours and the sup

ful The loose sminach i
week’s salads..
This program s the best! Everyone is smiling and
cked up and crates
g farm somehovw. You

15 are (really appreciated’
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Food and society

Tackling poverty
and diet

A new information pack from
the National Food Alliance
aims to help advice workers
improve the nutrition of low
income families. Tim
Lobstein takes a look inside.

S .
are enormiDus

Who we

gal such an opti

nium diet
Advice workers, community Workers evern com-

munity health workers who are waorking with peo-

ple on low incomes will be aware that it is ofter

such people who, despite their best efforts, find it

difficult to eat healthdly. The reasons for this

y ot include a lack of access 1o good
ack of skilt,

3 result tack of motivatior

quality affordable produce,

15 well as

i perhaps as

0 change be over

these barner:

in order to promote better heaith you don't,

of course, have 10 be a health worker, Improv ng

ithy food does not require specialist

ACCess 10 he

rasning

"ﬂ‘.}if ] ir L""\} n raspe ( If"7<:T T'!
i professionals at all: people
{

their diets it they want 1o make

{pre

ad oy 0 154

TISEIVES
nised this, the National Food
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Adliance has produced & pack aimed at
advice and support workess wha

work directly with low income fam-

giang ide

4k .
as and miormation to

gerting the sor of

food the chients themselves want
Healthy eating advice is not pri
nant. The main thrust of the pack s a
senes of documents describing loca

proje
2d across the Uni
addresses and providing a check-

2 considered when setting up

Imi=

$ and mitiatrves which have been

ed Kingdorn, giving over

People ca

thy diet, and successfi
that pisnning for health may need to be subordinat

C0anis

economise. Projects which give

|“:_|-:1|‘['_—, which ca

- neip 1o improve
noamd levels through, for example, supporting
benefit claims, are also invaluabile and to this
anid a of the pack gives details of the bene
fits which can help improve diet. Some details or
LETS (Local Economy Trading Schemes| projects
are afso grvan.

With funding for the pack assisted by the
Department of Health and the Health Education
Authority, the price {under £10) has been kept low
enough for community projects to be able to afford

G

n tha National Food A

pndon EC2A 2BH,

a | — [ —y
1 Warship Stree



M Ferguslie Women's Food
Poverty Group, Paisley.

A survey by a drop in centre on a low-
income housing estate in 1993 found the
majority of families eating chips every day
and half eating fruit only once a week or

less. Local shop prices were very high com-
pared with the city centre, so a group
opened a créche to take care of the children
and ran a minibus service to take mothers
to the cheaper shops. The créche and the
bus trips were free.

contacts

ﬁ;néeu_repum on moves to promote
healthy diets in Scotland.

Chaired by Professor Philip James, the Scottish Diet
Action Group was launched by the Secretary of
State for Scotland, and aims to produce e pro-
gramime of action to meet dietary targets for the
Scottish population by November 1996. After origi-
nally being proposed as the Scottish Food
Commission, the group has been denied sought-
after powers to subsidise foods and intervena in the
market, and instead the group must rely on voluntary
means of encouraging healthier eating, including
education, marketing and working with industry to
alter the formulation of foods.

The targets for healthy diets were themselves
altered by the Secretary of State following represen-
tations from the food industry: selt reductions are to
be smaller than Professor James had originally rec
ommended in The Scottish Diet last year, and acults
will be encouraged to "stabiiise” their consumption af
sugar, rather than reduce it.

There were few signs that food producers were
finirg up ta present the Scottish public with quality
food at affordable prices. As ever, we were remind-
ed tat Scotland's natural ‘arder is filled with excel-
lent produce, but most of this is destined to niche
markets in the rest of Europe. Equally, not more
than a quarter of food consurned in Scotland comes
from wathin the Scottish food sectar, and the farming
and processing that does take place in Scotland

M Dalmarnock, Glasgow.

Local shopkeepers participated in a ‘10p
OFF’ coupon scheme, giving reductions on
selected healthy food items. The coupons
were printed in the local paper and dis-
tributed through community centres. The
cost of the project (coupons were
redeemed as part of a Healthy Cities pro-
ject) was in direct proportion to its benefit:
the more the coupons were used the
greater the quantity of healthy food bought.

H Healthy Eating Partnership, Croydon.

A group of health visitors have started regular afternoon sessions for
mothers and children, involving cooking, meal planning, recipes and
menus, budgeting and shopping, and also provides a supervised
créche. The mothers are referred by social workers and health visi-
tors and are often shy and poorly supported and are mosily single par-
ents. Healthy eating messages are kept to a minimum, and ‘anything
that sounds like school is a definite NO!’

Scottish initiatives

uses imported ingredients and produzts.

The general view of food producers was that
people no longer wish to cook, and we showld 'aok
ta Los Angeles and other places where houses are
now being built without kitchens. The teaching o
cooking skis was dismissed as Neandertha! nostal
gia, wishing to chain women in perpetus! slavery to
the domestic oven.

Discussion of the mie of retaisrs in advertising,
marketing and sale of healthier foods was limsted o a
presentation by Mr Safeway’, Su Alistair Grant, who
announced that a pilot project replacing sweets at te
checkout wath fruit would be run in some stores next
year. Yet if retailers are not wiling to establish a pras-
ence in soma of Scotland’s most deplived areas,
what support can they give to commurety mitiatives to
ensure that quality, affordable food reaches the pec-
ple who must need it?

The Scottish Diet Action Group includes both
industry and community represertatives. We wail
ta see how it will tackle the thomy ssue of wheths
people in poverty have adeguate incomes to ensble
them o have access 1o, and o consume, a haalthy
diet. It is possible that the free market i food can-
not prevent the esealating madence of dietary disor
ders, especially among the poorest, and an element
of government mtervenition may be needed in the
interests of the national health

B Oamian Kikeen Is Uirector of the Strathclyde Povesty
Aliiancs

B Palace Gate, Exeter.

People sometimes feel more comfortable
about giving money to a homeless young
person when the end result is guaranteed.
The Palace Gate Project offers a voucher
scheme whereby members of the public can
buy vouchers for £1 each and give these in
lieu of cash. The vouchers can be spent in
participating shops including a sandwich
bar (and a McDonalds). ‘It won't solve the
problem of homelessness,” said a worker,
‘but it puts food in bellies as a first step to
helping people help themselves.'




National Food Alliance News

NTF: Is it forceful enough?

Ten Nutrition Task Force (NTF) project teams are
now developing policies which should help to
reach the Health of the Nation dietary targets.
Cause for celebration? Yes and no. While some
are making progress, others are making heavy
weather.
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Nutionzl Food Alliance
3rd Floor,

5-11 Worship Street
London EC2A 2BH

Tel: 071 628 2442
Fax: 071 628 9329
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Alms and membership of the NFA

The National Food Alliznce is an associn-
tion ot veluntary, profiessional, health,
ronsumer and other public interest organ-
1sations. Its purpose is to develop food
and agriculture policy it ardar 1o improve
tha health of the general pue's, increase
knowiedge and apprecialion of the way in
which faod is produced and distributed
and 1he effect this can have on human
nealth and the environment.

This page has heen contriboted by the
National Food Alliance

"Members of the NFA:

Action and Information on Sugars

Association of School Health Education
Co-ordinators

Halby Milk Action

tritish Assaciation for the Study of
Community Dentistry

British Dental Association

British Heart Foundatidn
British Organic Farmers
Campaign for Real Ale
Caroiine Walker Trust

| Children's Saciety

Christian Aid

Common Greund

Community Nutrition Graup

Coronary Prevention Group

[ounci for the Protection of Rusal Engiand

[het Breakers

iZm Farm Research Centre

Food Additives Campaign Team

oot Carmmissan

Friends of thi Earth

[Geretics Forum

[iMB [Hritain’s General Union)

[Green Network

Henry Doubleday Rasearch Association

Hyperattive Childran's Support Group

Institute for European Environmental
Palicy, tondan

IMcCarrison Society

[Maternity Atsnce

Natonal Aszooiation of Teachers of Home
Feonomics and Technology

Matsnal Confederation of Parent-Teache:
Associations

il Farmars' Union

| Federatian of City Farms

National Federation of Consumer Groups

Mational Federation of Women's
Instatutes
st

uftral and Allied

Urion (TGWLU)

Scottish Food Poverty Network

Society it realth Education and Health
Promotion Sgecialists

Soil Associalion

\legetarian Society

\Yarmen's Farming Union

World Cancer Research Fund

Dbservers of the NFA:

British Dietelic Association

British Medicat Association

Consumes’ Associalion

Facubty of Public Haalth Medicine of the
Roys! Cofege of Physicians

Guild of Food Wisters

Health Education Authority

Institute of Trading Standasds
Administration

Miztional Consumar Council

National Furum for CHD Prevention

Floyal Saciety of Medicine Food and
Heaith Forum

Hovyal Society for the Pramotion of Health

SAFE Alliance

Scottish Consurmer Council

Trades Union Congress

\/ega Research

Welsh Consumer Council
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A new friend for organic farming

In a new report, Working
Future? Jobs and the

Environment, Friends of the
Earth (FoE) has for the first
time unequivocally endorsed
organic farming. Robin
Maynard of the Seil
Association asked FoE
Director, Charles Secrett "Why
the sudden conversion?’

CS: Tm not sure it's so sudden. Wa've

| recognised for some tima that organic

farmang properly practised brings real
anvironmental gains. But we're very
much focusing on defining sustainable
development post-Rio, and organic
farrming offers obwious social and eco-

NOMIC gains in comparison 10 'comven-
tional’ agniculture, which substitutes
chamicals and machanary for labour

RM: “A practical xample whese Fob
has had an influance on the organic
maverment s through various
Community Supparted Agniculture
schemes, such as vegetable Doxes.
But the enthusiasm for thas seems to
have come mainly from FoE local
groups rather than head office.

CS: "Yes, n particular groups n the
South West Thare's a real debate
within FoE about how much we should
encourage local groups to get nvolved
In practical projects. Some af us think
meactical projects are the best type of
campaigning - actually putting mto

practice what we preach or advocate
in terms of policy change. | befieve if
people can actually see somathing
wrking, that's the most convincing
way of persuading them about an
alternative

RM: ‘Now that you've come out with
this strong supporting statement for
organic agnculture, what other work
are you planning?

CS: ‘We're expecting to appont an
aancuiture campaigner sometime later
in the year. but | anticipate that we'll
be labtwng the Ministry of Agnculture
about the employment gams from
organic farming, Part of our
Sustamable Development agenda is
ahout promating loca! production that

bengfits local communities and organ-

it farming can very much be part of

that. I'm hoping that we'll be develop
Ing a Food Campaign, both in terms of
corsumption ssues and nutniion. As
part of that we'l be supporting organe |
tarming by paintng out the bietter taste
and because | bebeva it's bettar for me
and my family, not just because of the
environmental bansfits

AM: “Will Fot be looking to cooperate |
with the arganic mavemant on this?

CS: “Yes, one of the things that has
changed at FoE is that we're now lonk-
ing much more to work in coalitons

and aliances with other organisations
and the Sed Assocation 15 one obvious
ally. We hope that's how you see it ‘
too.

W Warking Future? Joby and the [
Ervironment & avadabie from Friesds of the
Eanth, pnoe £5.95

Countryside conservation: green or mean?

The cancept of paying farmers to sus-
tain and enhance the beauty and
diversity of the countryside has not
always been as widely accepted as it
is today. In the late 1970 the offical
vieew exprassed in the Government's
White Paper, Farming and the Mation,
was that . a sustained increase in
agncultural net production is i the
national interest and can be achieved
without undue impact on the environ-
ment’

We now know that intensive agri-
culture does have a serious negative

| impact upon the natural environmen

and over the years there have been a
number of important developments
attempting to ameliorate this.
Advisory codes of practice have raised
farmesrs’ awareness of the environ-
mental impact of their activites,
Gavernment is mare aware of the
nesd for an emaronmental companent
within agricultual policy and numes-
ous grant and payment schemes have
emerged tn help offset soma of the
worst excessas of industrial agricul-
ture. Even the fringes of the Common

Mark Redman questions whether government green
subsidies really help the environment.

Agriculturai Policy have meently
acouired a pals graen hue,

In total there are well over 50 oif.
farent sources of funding to encourage
enviranmental action by farmers  The
most impaortant of these include
Environmaentally Sensitive Areas
[EDAs), the Countryside Stewardship
Scheme, Nitrate Sensttive Areas
{NSAs}, the Farm and Conservation
Grant Scheme (FECGS) and the Farm
Woodiand Premium Scheme.

One of the criticisms of the axist-
ing schemes 1s that with their segre-
gated aims and lack of integration,
they only offer a piecemeal solution 1o
the countryside’s ks - and a costly and
complex one at that! Schemes tend
to focus upon protecting, maintainng
of re-creating only that which is rare,
vubnerable or beautiful, with little
regard for the wider countryside. The
prdinary and commonplace wildiife
species, for example, tend to be over-

looked, \What is needed is an mtegrat-
&t approach 10 emaronmental protec-
tion and countryside consernvation that
is concemed with the management
and health of the whole countryside,

Reflecting its increasing promi-
nence in the field of agri-environmen-
tal policy, the Sod Association recently
argamsed a unigue day of fam visits
involving senior officials from the
Government's Traasury Department,
MAFF and the Department of the
Environment, as well as represanta-
tives from English Natues, the
Countryside Commussion, National
Trust. Royad Society for the Pratection
of Bards, Workd Wide Fund for Nature
(UK} and the Council for the Protection
of Aural England,

The wisits were hekd on two |lead-
ing organic farms In North Darset and
their ghjective was simpée — to
observe first-hand the effectiveness of
existing emvaronmental payment

sthemes and to begin reviewing tha
way ahead. For many participants this
was thes first opportunity to meet
farmers in the 'field” and 10 discuss the
problemns and practicalities of environ-
mental protection schemes.

Discussions wese frank and poca- |
sionally heated! "We are farmers, nat
park keepess', was the overwhelming
message to the policy makers and
pressurg groups. ‘I your schemes are
to work they must be fiexible and
farmer friendly.” Particular criticism
was reserved for the South Wessex
Downs ESA that hoth famms fall wathin,
ESAs are the environmental flagship of
MAFF, but practical implementation
can be teghly contentious with the
local scheme’s lack of clear abyectives, ‘
inappropriate interpretation of kcal
landscape and wildlife issues, and
inflexshifity raising the hackles of the
particgpating farmers

Kay points debate from the day
will be taken forward as part of the
Soll Association contribution to the
Gavernment's current review of agri-
evirnnment schemes,
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feedback

Fat mark-up

d @ report on Radio 4 on the

2013 much

For exampl

thie prics i normnal minced meat s
£1.09 par pound. but for ther kean ver
I ‘l 1% |‘.7

The m

09 per pound

Eat a healthier diet’ but we are lorced to

sppnd more to ma

eat. Can the

Anna Symonds
High Wycembe, Bucks

macde clear, A report i

i
{ealth

Organic
Services

Yout readers should know that some

churches now use ¢

beead and wine.

sancally grown

e mehopdma from
i St Ursutas
n, from Safeway

Pravers are rich in

Some Offerton

s symbolism;: ‘bread "which earth

s anen and hurman

sm. We should
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We welcome letters
from readers

Please send your comments or
thoughts to: The editors, Living
Earth/Food Magazine, 3rd floar

5-11 Worship Street, London ECZA
2BH

or you can fax us on 071 628 0817
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Water Miles

e articks Food Miles”

wch | still see as an ingredient
health tood shops and vegetanan suet,
also BSE, milk etc, etc

Helen Horsler
London SW18

Organic
sterilising

Mr Linley of Derbyshire asks:

| make homemade wine and beer
and use a commercial sterilising
solution called Compro SPD. | realise
equipment must be clean but | wouid
feel more at ease if there was an
organic method that causaed no
detremental impact on water sys-
tems. | don't know if Compro is envi-
ronmentally friendly or not. | would
appreciate any advice or comments
from readers on the problem.

Answers to Living Farth & The Food
Magazine
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Christine Horrocks
Oakley. Basingstoke
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multiple markets. The textis liperally
sprinkled with real ife anecdotes and
farmer comment which underiine the
concepts being explored. For any
grower like me not blessad with 8
formal business training the section
on business matters will be particu-
farly illuminating.

Pricing strategies! Break aven
analysis! All set out m layman's lan-
guage. Thankyou Mr Gibson.
Attractive line drawings sre found
throughout the book llustrating,
among other things, dozens of farm
lngos ~ it s both interesung and
nstructive 1o see how other produc-
grs promote themselves.

Above all this book is very read-
abie either from cover 1o cover of just
to dip into once in awlile. It's almost
quarantged that you will find some
thing of Interest. Tryit.

Jan Deane

The Organic Grassland
Smallholding

by Jill Wolstenhalme (Smailholder
Practical Senes) £5.79

Yat another high quality orgamc farming
how 1o’ book has hit the sheives with
this exceliant fittie publication by a Sail
Assaciation Symbel holder and recent
runnes-up in the Lorane Awards for
Qrgan Farming and Nature
Canservation. Jil and her husband
Waoolly farm 100 acres of marginial
grassland in Wales with dedeation, care
and tard woek, backed up by expertise
and knowledge, all of which permeate
the book. In 77 pages, she has mar-
aged 10 pack in all the background wrfor-
mation needad by an aspinng organic
tarmer [inchuding registration, in-depth
review of the soil and fertiity, the all
jmportant pasture managsment, live-
stock and thei heaith, and concluding
with marketingl.

What mare do you want? Wed, one
thing muore ~ it is written with humout
and humanity, and | thoroughly enjoyed
reading i
Francis Blake

Sell What You Sow! The Grower's
Guide To Successful Produce
Marketing.

Author: Eric Gibson

Publishier: New Waorld Publishing,
available from Soil Association book-
shop

if there is a clear messane for organic
growers in the 1990°s itis that it's
not enaugh to produce gooa Cops —
you've got to know haw and whare
to sell them and at a fair price.
Although general marketing texts
can be found in most book shops,
here s the first one |'ve ever seen
which is targeted specifically at veg:
etable producers {although not exclu-
sivety concemed with the marketing
of arganic producel Don't be put off
by the lurid cover and very Amarican
style of the text; a wealth of useful -
information is contained within
There is a large and cormpre-
hensive section on direct market:
ing, an area which is proving par-
ticulaly attractive 1o many UK grow-
ers, as wall as chapters dealing with
retail outlets and the wholesaie and

Uncommon Opportunities: An
Agenda for Peace and Equitable
Development

The Repart of the Intemational
Commission on Peace and Food, Zed
Press, 7 Cynthia St, London N1.
ISBN 1 85649 306 7, £12.95, 1894
Based on the premise that the peace
dividend {the money we can save
now the cold war is over] can be put
1o constructive use developing the
wotld instead of destroying i, the
members of this oddly-named
Commission offes us a vision of 8
world of well-fed, fully-employed,
socially secure, demacratic and co-
operative people.

It's quite an achsavement There
are details of the possibilities for
global food production projactions for
the year 2010 put cereal consump-
tion 50% higher, meat 52% higher
and milk 53% higher. Remarkably,
the authots do not fall for the ortho-
dox argument that greater fond pro-
duction needs more intensive inputs
such as agrochemicats. Rather, they
urge greater use of alternative meth
ods, such as integrated pest manage-
ment and more organic methods as @
means of absorbing labous, while
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acknowledging that food-deficit coun
wries where agrochemical use s cur
reftly low may well want 10 hoos
theit local food security through more
intensive mathods first

it 15 an cdd report, supported by
the Carter Presidential Centre and the
Gorbachev Foundation, and heavily
promating the rofe of the UN as tha
agency for co-operation
Rafreshingly, it does not 58 unbi-
dled free-marketgenng as helping to
increase social stability and securty
but it does regard the GATT as pro-
viding new opportunities for poorer
countries 1o gain access 10 industrial
countries’ markets

What the report does not ade-
guately expiain 1 how a nabional gov-
amment with a newly-founa peace
drvidend Is going 1o be persuaded to
spend that money on such an alfruis-
tic hody as the UN and its officials,
rather than keeping the maney
bnbe its own glectorate,
Tim Lobstein

Order your
books by
post!

Over 250 titles, including
many reviewed on these
pages, can be ordered from
the Soil Association’s Food
and Farming Bookshop.

For your free catalogue
phone 01 272-290661.
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ORDER 5
YOUONEEXTRABAGABSOLUTELY FREE

FREE OFFER 1995
OR MORE AND WE WILL SEND

MULTI-PURPOSE
POTTING COMPOST

LARGE
70 LITREBAGS

ONE YEAR NATIONAL
TRAINING COURSES

Organic Crop Production
Including — Fertility Management
Vegetable, Fruit and Herb Production

DTLEY

COLLEGE

Offer closes Lst June 1995

2 bags (min)......ccccce.... £9.99 each
3-4bags .oveeieeeneeinnn, £8.99 each
I £8.50 each
PO DARBI e £7.99 each

Large discounts for over 25 bags

including delivery -

Worcs. WR15 8LT - Tel: 01584 781575
We Keep Your Address Confidential

Post Harvest Technology, Marketing
Soil Association ;

. A NOZE
Y A \
for this course A

Symbol Status

Courses are also available in
Arboriculture Conservation

no P&P mainland England, Wales & Scotland

FREE BOOKLET and SAMPLE

Agriculture

Interior Landscaping

Sports Turf Technology

lm further information contact STUDENT APPLICATIONS
0 ACHEEVING MORE

"‘REEPOST Otley C
Suffolk 1P6 'JIIH

Garden Design

Tel (473 785543

COLLBON *
Write 1o (Cheque with rl‘ Q\\.P\SSU&C?/O
Order please). l_’ Fﬂ ;" z
Fertile Fibre B %, $
Tenbury Wells K

UG

Bidioical Lrban  Gardening
Magazine
wl.m» a mixture of
unusual information & original ideas

['he new organic gardemng
traditional expenences, new resear
It recent tesues,

+ vegetables for vegetarians @ circle gardening for lagher vields
* mulching with a paper pudding * origins of the Soil Assocation

Publistred i 3 paris:
* a Technical Gardeming Magazine ® a Commumty Growing
¥ a Sustamnable Gardening Feature Supplement

Newsletier

includes detailed monthly gardening calendar & information on raising
fond & plants for charity
£17 50 (for 16 1ssues) with FREE booklet on 110 apple vatieties,
or ask for information
Rm 8, P() Box 206, Worcester WR1 1YS.

SOWING & PLANTING CALENDAR 1995

Working With The Stars 1895 (20lh edilion) by Maria
Thun. Day to day advice for larmers/gardeners/bee~
keepers. Weather prognosis. New research reports
3.90 plus 60p p&p (UK) Soil Associalion or Lanthorn
Press, Peredur, East Grinslead, Sussex RH19 4NF.
Also Work on the Land and the Constellations, for
applying research resulls (same price).

HAMBLEDEN HERBS
300 species of dried herbs -
120 certified organically grown

* Food and drinks processing

* Ammal feed and veterinary
treatmenl

* Manufacture of natural
medicines and cosmetics

* Distribution through
wholesalers and retailers

* A complete range of
j\!t.‘.ki)h,‘d herbs, spices and
herbal teas

HAMBLEDEN HERBS
Coun Farm, Milverion,
Somerset TA4 1NF

Tel: 0823 401205 | Tax: 0823 400276

26 @ Living Earth & The Food Magarine @ Jan-March 1395

- Ol‘gdl'll(. Flour By Post

Organic Stoneground Flour
milled the traditional way. Smalls
Cumbrian Watermill offersa %
wide range of organic flours, all %
1o Soil Association Symbol
* Siandard, Also cereal products, %
&  All delivered to your door!
# Ozder by telephone, pay by credit

card. Write or phone for our
mail order catalogue nowl

Winner: Soil Association
Food Awards 1993

The Watermill,
Little Salkeld, Penrith,
Cumbria, CA10 INN
Tel: 0768 B81 523

a8 as L]
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New staff at
the Soil
'Association

Robin Maynard has joined The Sail
Association as Diractor of Campaigns
and Projects. Robin worked as
Countryside and Agriculture
Campargner at Friends of the Earth
from 1989 - 93. Maore recently he
waorked s a producer/prasenter on
BBC Radio 4's early moming rural
news programme, Farming Today.

T am very pleased to have
accepted a job that nvolves me
directly with ofganic farming, a sys-
tem of food production that offers
real solutions to many of tha environ-
mental problems | spant so many

James Burrows

James Burrows, famner, commetted envi-
ronmentakst and member of the Sod
Association Council, died suddenly of 2
brain tumour in November, He was in his
mid forties

Alter waorking in Australia and studying
at the Royal Agricuttural Collegs, James
returmed to the 450 acre family farm in
Leicastarshire, staried to convent part of it
10 eeganic, jamed the Soll Association and
hecame founder member of the Organ
Farmers and Growers co-opesative. Going
on 1o becoma an active member of both
the Soil Association Council and the British
[Orgame Farmess Committes, as well as an
organic inspector, James retaned hes links
wath [JF&G and playad a valuable part in
bhullding relations between these oganisa:
tions

In recent years he planted owver 1,000
trees on the fam, winning a Famming and
Wildhfe Award  His enthusiasm 10 pass
an hig love for the environment led to him
introducing Earthwealks', attracting over
1,000 childsen per year onto the farm. An
ducational pack written by James, The
Cutdoors ingoors, was mspeationad in the
preparation of the Sol Assocation's own
schoots' material. Me was also kesn fo
involve artists with the environment, and
encouraged stodents from Leicester
Polytechnic to use the farm

Other aspects of s life included

years campaigning against at Friends
of the Earth'.

Another recent addition 1o the
Colston Street team is Tony Muir, the
Soil Association's Press and
Information Officer. His role is to pro
wide an information service for the

media and 1o produce press refeases,
news stories and ideas for creatnve
mitiatives. He also contributes to
Living Earth & the Food Magazing,

ssists with the pramaotion of major
events, such as Drganic Harvest
Month and prowdes support for the
press and maedia requirements of The
Saoll Association (rganic Markating
Company and the Soil Association’s
Responsihle Forastry Programme. He
previously worked for four years as
Pubilic Ralatons Officer for a division
of the American Telecommunications
giant, ATET.

teaching yoga and playing hockey as 4
featless goafeeper for his country and
college - he was the only player without a
twban in the Lescester Sich Tempie team.
He aiso worked as a JP, until stopped by
disiusion with the legal system

His future plins included taking an
MS¢ m Environmental Polcy and Plannng,
and then workng with hes partner, Candy,
in developing countnes

The whole organic movement has lost
a good mend. Several people have
refemed to James in the past few days as
a gentle-man, a fne tribute, | hops the
shock of his passing will encourage us 1o
Iook mare closely at our own fves and
ensure that we actually do something
about the things we care aboul

James and Candy mtended to mary
at Christmas and had 5 son, Pp, 3 in
Janaary. James also had two chikiren,
Chice and Aoo, by an earlier mamage.
W offer them all o deepest sympathy

Bill Starfing

Charlotte Mitchell:

An apology

On Febeuary 14, 1993 Scotiand on
Sunday newspaper published an arti-
cle entitled “A Beaf about Natural
Labels’. The article wrongly suggest-
ed that organic meat supplied 1o
Sansbury's by Greenway, a company
which Charlotte Mitchell, the chair-
man of the Soll Association, was a
director of, did not compaby with Soil
Association standards

In the & November 1934 edition
Scotiand on Sunday apologised unre-
servedly to Charlotte Mitchell for this
arror and for any embarrassment
caused, They have agresd 1o pay Ms
Mitchell damagss and legal costs,

Downland Organic
Gardening Group: winter
meetings 2nd Tuesday of each
month. February 14 is ‘Talk
About Seeds’ by Richard Rixon
of Chase Organics.

Details from Mrs E Hayman,
113 Oak Tree Close,

Friday Street, Easthourne,
Fast Sussex BN23 8DG.
Avon Organic Group: next
meelings January 18 (AGM
and talk by Ken Ellis on bee
keeping), February 15 (Effie
Romain on oruamental garden-
ing), Details from Cathy
Wilson, Ground Floor I'lat,
100 Maple Road, Horfield,
Bristol BS7 8RG,

Bath Organic Group: next
meeting February 21 The
Organic
Greenhouse’ by
Sue Strickland,
ex-Head
Gardener at
Ryton. Staris
7.30, at Friends
Meeting House,
York Street,
Bath.

Swansea and District
Organic Group: Contact
David Marlow, 15 Eynon
Streel, Gorseinon, Swansea,

Chichester Organic
Gardening Society: Contact
Pat Adams, White Gates,
Grange Lane, Church Norton,
Selsey, West Sussex.

The Soil Association would like
to thank evervone who came 1o
the BBC Good Food show at
the NEC, Birmingham, and
helped distribute information
to an estimated 60,000 audi-
E0CE.

There are currently 45 affili-
ated local groups with two
more about fo start up. Sadly,
the North East Group has dis-
handed — many thanks for all
the members' hard work over
the years.

The Soil Association has
reinstated the Local Group
Shield to be awarded at the
AGM each year. First winners
this vear were the Epsom
Group whose achievements
include an astounding amount
of fundraising, as well as pay-
ing for 70 schools, colleges
and associations to receive
Living Earth. A special men-
tion must be made for Mrs
Elizabeth Moore, Secretary of
the Epsom Group and lifelong
supporter of everything organ-
ic, whose tireless work and
enthusiasm has brought her
masses of respect and affec-
tiomn.

The criteria for the award
will be sent to all groups in
February. If you have sugges-
tions for categories please con-
tact Stephanie Jones at the Soil
Association.

Please don't forget to send
in details of events by the end
of February for the next Living
Earth.

Stephamie Jones
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Hot chicken

A portion of chscken breast can provide you with
your entire day's needs (15mg) of the witamin
niacin (vitarmin B3], It is a rich source of the
nutrant and oftan recommended in a haalthy
et

A portion of irradiated chicken 15 likely to
provde you with a bit less niacin (lke cooking,
irradiation can deplete such nutnents and of
course the chicken still has to be cooked
afterwards).

But irradiated chicken does, however, contain
some new chamicals that weren't there before
According 1o a report published n the journal
Nutrtion Toxicology {Weiss, 1994) salmonefla-
bashing doses of (madiation of 10 kGy produce
radiochemical products such as free radicals
amounting ta some 300mg per kilo. This is 60mg
per portion, four times the guantity of the niacin

Cold chicken

Reports of continued widespread nfection of
our poltry supply 160% of frozen chicken have
salmonella and/or campylobacter contamination
according to Which? magazine tast October)
may come as little surpnse o critics of mass
production mathods

And reports that new supet-salmuonella
vanaties are proving resistant to antibiotics and
aa causing ten times the [evels of fatality in
humans are (o be expacted, i you befieve that
antibsotic usage has been far too frea and easy
n 1ecent years.

But the super-bugs are showing a peculiar
oddity. Several cases appear to be linked to
families with pets. According to one report
‘microbiclogists suspect the use of remams of
chickens and thew drappings as animal
feedstuffs has caused the infection to spread.’

Whitney Hc;uston |
pledges R1m to charity

1] Meistrs prowp slad Wt
11 million

v Hoastom v Ve

Voo Sowth Afvican chabdren s eMad i

et

The voice, the cash-

Intermational megastar Whitney Houston took
South Africa by storm. It is my spiritual home,’
she declared and gave Mandela’s grandson
Zondwa a hug [profile to camera, please| before
undertaking two extra activities besides her
concerts.

Tha first was to pledge a million Rand to local
children’s chanties, saying that all children needed
a sale place 10 live, good health and nutrition.

The second was tn invest an undisclosad sum
in & focal busingss, New Age Bevarages, whose
i actiity i canning and distributing Pepsi.

Federal offence

Many food companias were furious with the
novernment over thesr COMA report urging us all to
cut salt, sugar, fat etc and eal plenty of frut, veg
and 50 on, But we had hoped that thes trads
association, the Food and Orink Federation, would
speak with a moderate and rational voice.

Well, it did and it didn't. There seemed to be
two voices speaking at once, for on the day that
COMA was launched the FDF issued first one press
refease and then, hours later, another

The first, issued ahead of the launch, was all
fury, particularly on the ssue of cuttmg down on
sait about which the FDF is surprised and
concemed’ at the recommendations which ‘do not
appear 1o be based on sound science’ The
statement continued "Whiist FOF's intention is to
continue to support the Government's Health of the
Nation mitiative, this may not be possible if . . this
latast advice is unguestionably incorporated into
Health of the Nation policy”

The second, issued on the day, welcomed

A quick cuppa

Amid plaudits from MPs and media celebs, the first arganically

grown, “fairtraded” tea was launched ot the end of last year ~ Seyté - grown in the Seychelles. The
Fairtrade’ logo aims to guarantee minimum standasds for the tea pickers on pay and housing, halth
and education provision and environmental protection.

A step in the right diraction (though some say the standards are still too low) but it was something
else that caught ow eye. Lunn-Links, the impoeters of Seyté, proudly anndunce in their press release
that the tea is ‘grown without artificial pesticides and fertilizers’ and that it is ‘airfreighted wewakly to

the UK" Very environmentally sound!
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Sniff your way thin

The Food Commission is used to being sent the
|atest slimming scam but this one really gat up
ournoses, Promoters of the "Slim Pen’ claim that
you can loose weight by sniffing the pens, which |
come in three different aromas.

The "pens’ have been invented by Dr Alan
Hirsch, ‘a leading American Neurologist” with ‘a
list of gualfications and honours longer than we
can fist’. He says. 'When a patient loses his or her |
sensa of smell they have a tendency to gain
weight. Therefore if they have extra smell they
waould lose weight.” He then goes on to

contradict emself: ‘Most people will agree that
during a bad bout of cold or "flu, food is tasteless
and they suffer a loss of appetite”. Dr Hirsch's
argument may lack both logic and science but
when did that stop anyone trpng to make a quick
buck in the shmming businass?

COMA and endorsed the Health of the Nation, and
revealed the concession they clam to have won
from the Department of Health: 'FOF also notes
that the Chief Medical Officer has clarnified the
considerable misunderstanding that has atisen
about the food tables in COMA. Dr Calman made it
quite clear that these tables refer to population
averages and are in no way relevant to, or for,
individuals. The FOF also welcomes the Chiet
Medical Officer’s assurance that the Government
has no uantified target for salt”

This may reassure some FOF members but it
does little o reassure journalists reading thesr
prass releases that the FUF speaks for all the food
industry, or that all the food industry supports the
healthy eating targets. Nor was any mention made
of COMA's statement that up to 85% of tetary salt
comes from processed foods, and that COMA
recommends that ‘food manufacturers, caterers
and individuals (sic) explore and grasp the
opportunities for reducing the sodum content of
foods and meals.”




