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editorial

Tle last three months have seen an astounding groundswell of public
opinion turn agains! the exploitation of animals. Transport conditions on
channel ferties, slaughter methods in Greece, veal crates in France and
Holland — all have been lluminated by public concem over live animal
transport.

But the issue ol the export of veal calves has much wider inplications, [t
results from a surplus of male calves from Britain's dairy herds, and the point
soon realised by journalists and consumers alike is that the ethical questions
raised are just as much an issue for vegetarians who continue to consume
dairy products as they are for meat eaters.

And so the choice for the conscientious consumer becomes narrower.
For some of our readers, the upholding of animal rights will remain funda-
mentally incompalible with the consumption of any livestock products. The
only satisfactory resolution to this moral conundrum will be to turn (o vegan-
ism. But we believe that there are many consumers who would rather con-
tinue to include dairy products, ezgs and meat in their diets, so long as the
hives of the animals involved are protected by a set of comprehensive ¢thical
principles, further supported by mdependently-policed farm production stan-
dards.

For this growirg number of concerned individuals we include i this
issue an 8-page feature which tackles Lhe complex issues involved and offers
a guide through the growing and often confusing maze of apparently welfare
friendly labelling schemes. The organic movement is no stranger to this ter-
ritory. For over twenty years the Soil Association has pioneered the develop-
ment of organic livestock standards which are regarded by most leading ani-
mal welfare groups as having the highest welfare standards currently in use
on UK farme. They have been referred (o as the Soil Association’s best kept
secret, but not any longer! At last the story is getting out.

Also reported in this magazine is new evidence showing that irradiated
food is being sold in this country illegally, without the required labelling,
The Food Irradiation Camnpaign has been one of the Food Commission’s
most successful campaigns of the last decade, forcing companies to abandon
plans for mass food irradiation. So scared are the companies that, it now
appears, they will risk fraudulent mis-labelling to gel their products sold.

ADVERTISING POLICY
The prometion of commercial products in this magazine is done only by
the Soil Association, not the Food Commissien. For details an how to
adverlise, or comments on the advertisements, please contact Tony
Muiron 0717 929 0661.
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SA closes veal calf loophole

Uniike their conventional counier-
parts, organic farmers have taken
swift, unilateral action to ensure that
no calves from organic farms will end
up in the abhorrent canditions of con-
tinental veal crate production sys-
tems, The Soil Association and
British Qrganic Farmers held an emer-
gency meeting of the Livestock
Committee in February, which rgsult
ed in a further tightening of the Sail
Association Symbol's animal welfare
standards. These now protubit send-
ing calves under one month old into

livestock markets  This means,
because an amimal of this age will be
taking a mixed diet, that it will no
[onger be suitable for ‘white” veal pro-
duction

Fraricis Blake, director of the
Symbal Scheme, said. “Yet again
organic farmers have voluntarily
imposed a restriction on their enter-
prises 1o ensure that the highest wel-
fare and envwonmental standards are
maintained. This is an excellent
example of our abifity to communi-
cate CONsSumer concems to our pro-

ducers, and with their cooperation
take rapid and oractica! action.
Animal welfare groups have wel-
comed the closing of this potential
Ioophole, with Compassien in Waorld
Farming’s campaigns director, Phil
Lymbery, cammenting, The message
to consumers is cleai. If you care
about amimal welfare and want to
support those farmars who do too,
then why not buy nrganic meat?

W Sae Factory Fasming eight-page special
featurs, starting on page 11

Unlahelled irradiated food on sale

Unisbelled iradistad food has been
found on sale in Suffolk, trading stan-
dards officers have discovered
Twelve per cent of foods tested from
supermarkets, health food shops and
small specialist shops were found to
be imadisted without the process
bieing declared on the fabel - a legal

requirement. Samples included dried
herbs and spices, fresh herbs and
soft fruit.

Sarmples of paprika were confirmed
to have been imadiated with other
foods suspected of being iradiated
Assistant county trading standards
officar, Mike Holden, said he coukd not

reveal the brand name or where the
product was purchased because legal
proceedngs wern likely.

Martine Drake the Food
Commission's Foad Iradiation
Campaign says “The resuits are prob-
aoly just the tip of the iceberg as this
is Ikely to be a national problem.”
ihe Food Commission warred sever-
al years ago of the dangers of legalis-
ing food irradiaticn hefore adequate
tezsts were developed and propes
manitoring procedures set up.

DoH U-turns on
haby milk

Despite assurances from the UK gov-
grmmant that its implementation of
the EU directive on baby mitks would
lead to a ban of formuta milk adver-
tising, requlations laid before
Parliament this spring permit compa
nies to promote their products m
hospitals and baby clinics

Contrary to the advice of 48
health, consumer and development
bodies, including the Food
Commissiorn, the original proposals
were weakened under pressure from
the baby milk industry, allowing the
distribution of promaotional material
through NHS services — tha mast
effactive route for marketing baby
milk — and allowing advertising of
products in trade magazines, An all-
party motion in Pariament condemn-
ing the Regutations has attracted
widespread support

B More detads |
S1 Androw’s
(Ted 01223 £64420

New Zealand Health Ministry investigates soya baby milks

The New Zeatand Health Department
nas Eunched an enquary into the safety
of soya baby milks after a report (1)
indicated that soya formula milks foo
babses could contain dangerously high
lavels of naturally occuming oestro-
gens, known a phytoestrogens (see
Lving LarthfFood Magazine Jan 1995).
The Health Department has circulated
a questionnaire o importers and man-
ufacturers of soy-based products and
asked scientists from around the worid

| to contribute to the ingquiry. It is antici

pated that the matter may be refemed
to the Worltt Heaith Organization for
further mvestigation

Meanwhee UK govemment min-
|stries have been siow to respond to
the Food Commission's questions mto
wiry research inta levels of phytoastro-
gens in soya baby milks and other soya

5 for children, recommended by
the govermment's expert Commities
on Toxcity in 1992, has not been car-
ned out. Though aware of the New
Zealand research, the Department of
Health does not appear to have exam-
ined its findings. In a letter to the Food
Commussion Baranass Cumberlege
wites, The Committee fon Toxiody)
considered that it was extremely diffi
oult .. to predict the actions of ingest
ed phytoestrogens in humans. . We
agree that thes is an area which
requires further mvestigation.” So far
the Food Commission has received no
response from the Ministry of
Agricufiure, Fisherias and Food, the
department responsible for commis-
sioning the recommended research.,
Friytoestrogens are found in many
piants, are anundant in soya and can

mimic the effact of oestrogens in the
body They are becomng of mereasing
scientific interast, in particular, -
dence that they may help fo protect
WOmen against breas! cancer and men
aygainst prostate cancar. However, the
avidence also indicates that their action
in the hurman body is complex, and that
exposure to endegenous cesltiogens,
inchuding phytoestrogens in the womb
and dunng early chvldhood, may pose
risks to sexual development

A new academic review throws
fiaht on the effects of phytoestrogens.
US researcher Ciaucs Hughes and col-
leagues conclude that expusute 1o
phytoestiogens in th= womb and dur-
ing chilchood ‘could easily exceed the
narrow bounds of optimal or physiolog-
ic levels and thus be of significant toxi-
cologic concem.’ 12)

Many experts are now questioning
he suitability of soya milks for mtants.
Reproductve endacnnologist
Professor Clifford Irving, auoted in the
Ecodogist (3 says: 'In my opimion, the
satisfaction with which the soy lobby
highlights the beneficial effect of
isoflavonas on a number of Westem
diseases and brushies aside potential
gftects on neonates and infants is
almost obscene.”

(1) The Taxedy of Soybeans and Aelsted
Products, James BF, James VA,
Woadkams D, Frzssatrick MG, Auckland,
New feaiand, 1994

|2) Estrogesic Soybean isollavonss any
Chronic Desease, Fisks and Ber
Clarkson T, Anthony M & Hughes C
Endocrinl Metab 1995:6:11-16

{3) Swimming in & Sea of Oestrogens,
Dibb S, The Ecadogst, Vol 25, No1, JanFeb
1995

ITErgs

Lving Earth & The Food Maganne @ Ageil-June 1995 @ 3



Organic news

' Hairy
tales ...

Despite complaints by the Soil
Association, Elda Gibos has contin-
ued with a £15 million advertising
campaign for its Organics” ranga of
shampoos and conditioners. No
doubt, many readaers will have seen
the TV adverts, where apparently
cloned naked young man and women
graw’ from a ploughed andscape
stroking thesr glossy hair. There are
also print versions of the same. In
asponsa to our complaint to the
Trading Standards Office, Elda Gibbs
clammed that they are using the
word "organecs’ in a con-
text which remaoves it
froen the controls that
meavail in organic farming
and food production. They
also offered the view 10
the Trading Standards
Dffice that thewr products
arg, 'designed for use on the
human body which is made
up of various organs and that
this is the link with the name
of their products.”

Tha Soi Assocation is
nvestigating a rumber of pub-
hcity and legal avenues to put
pressure on Elida Gibbs and their
parent company Unever.

You can help
The Trading Standards Office say
that they have recened only half a
dozen complaints’ to date. So please
add your voice, objecting to this fla-
grant abuse of the good name of
oganics, by wiiting to. West
Yarkshire Trading Standards, County
Tratling Standards Officer, PO Box 5,
Nepshaw Lane South, Morley, Leeds
|.327 00P

You may alse want to compliain 10
the Advartising Standards Authonty,
which deals with print adverts,
Organics advarts have been running in
sevaral of the weekend supplements
Complaints Depattment, ASA, 2
Torrington Face, Londan WCI1E THW

Then there's the Independent

Talewvision Council. The ITC deals with
television advertising. The Advertising
Officer, ITC, 33 Foley Straat, London
WP 718,

Lastly, Elida Gibbs are also keen o
TECEVE CONSUMEr responss as they
provide a free telephone and postal
‘Questions/Comments” service. So let
them know what you think of their
‘green con’ , ask them why they chose
the word ‘organics’, and what the full
list of thair ingredients are, and which
of them they consider to be truly
organi; Ebda Gibbs, Organics
Ouestions/Comments, Consumer
Hureau, Freepost, Leeds 1514 2YT
Freaphone: 0BOD 591720 Pease send
US @Iy responses you receve [mark
thie envelopi 'Organics Shampoa)

First ‘green’

furniture for sale

A Welsh charr is the first item 1o go on
sale baanng the Soil Association’s
Woodmark for timber products made
from sustainably managed sources
Tha Pengelli Chair is made from oak
growm in [iyfed Wildlife Trust's
Pengelk Forest and will soon be avail-
able in Harrods.

The Woodmark
schama provides an inde-
pendent assurance that
products have come from |
forests mesting stnctly
defined enviranmental,
social and ecanamic crite
ra. Pengelll Forest, the
first area of woodiand to
be certified by
Woadmark, i5 managed in
away that nat ooly
Encaorages a diverse

range of habitats and wildlife but also
benefits the local economy.

Thi Pengelh Chair is being pro-
tduced as part of Dyfed Wildife Trust's
Living Forest Initative, which has waon
a Community Action Partnesships for
the Emaronment {CAPE) award from
the World Wide Fund for Nature for
encouraging the sustainable usa of
natural resources as a contmbanion
towards saving the rainforests. The
progact 1s generating jobs in @ rural
area of high unemployment,

&

WOODMARK

THE SOIL ASSOCIATION’S
CERTIFICATE OF
RESPONSIBLE FORESTRY

Organic chocolate wins

fair trade award

Green & Black’s Organic Chocolate
has scooped the Booker Tate Award
for Small Business at the sixth annusl
Waoridaware Awards. The award
recogmises Green & Black's contribu-
tion to sustainable agricultural deve!
opment among the 140 Mayan farm

Organic farmer wins small
grower of the year award

Ancdrew Cross of Gold Hill Grganic
Farm has won the small grower cate-
gary prize at the199% Grower of the
Year Awards which are spansored by
the Grower magadine and the
National Farmers Union, Andrew
arows nearly 50 vaneties of vegeta-
hles and salads in tha course af any
one year and his efforts are suppoet-
i by his wife, Sara who sells the
praduce through the farm shop and

4 @ Living Earth & The Food Magazine @ April-June 1995

also at Castle Cary market. They also
ratse g rare breed of beel cartle on
thesr diminutive holding which is less
than 5 acres. They contral pest
attack by cormpanion planting and
crop rotations. Thelr commitment to
forging close finks with the local com
munity maans that the farm s host to
reguiar visits by parties of schoal chil-
dren and gardening club members.

ers who grow cacao under rainforest
cover without chemical pesticides or
fertiisers. The organic cacao is
bought at a higher price than that on
the world market, with the security of
long term contracts. The chocolate
made from it is the first product ever
10 he awarded the Fairtrade Mark by
the Fairtrade Foundation

Accepting her trophy from
Kenneth Clarke, the Chancallor of the
Exchequer, Josephing Fairley of
Grean & Black's said, For the first
time these farmers have a future,
instead of worrying about whether or
not they will be able to remam on
their kand, ar be pressured to meke
way for loggers or plantation fammers
And the irony is that the higher prices
they ara paid for their cacao make lit-
tle difference to cost the of the and
product. |f evary chocolate comparry
paird the same price as we did the
price of the average chocolate bar
would rise by about a panny.’


http:adverns.ng

Organic news

European Commission
approves organic farming

In a report published in February, the
European Commission says It sees
"tha organic side of farming... as
unnuestionably holding out major
development potential’, In particular,
the Commussion believes that organic
farming is the most suitable kand use
for areas with particularly stringent
ecologcal requirements, such as
drinking water catchment areas.
Considering that some commen-
tators have stated that to meet the
agal bmits set for nitrate levels in
drinking water, some 3 million acres
of arabie land in south and east
England might have to come out of

conventonal arable farming aitogeth-
er, this could offer a significant boost
to orgamics. The report also recognis-
es the employment potential of
organic farming. “Labour inténsive-
ness is a particularly interesting fea-
ture in the present general economic
context of serious wnemployment,
and as a means of presenang the
countrysile as we know it.

The report also states that organ-
i farming is 'uniikely ever to be as
important as conventional farming,”
and proposes ‘a realistic aim’ of
achigving 2.5% of the EC market by
the year 2000, Nevertheless, for the

New organic alliance

The Soil Association and Organic
Farmets and Growers Ltd {OFRG)
announced & merger of the twao bod-
ies in February, marking the end of a
twenty year estrangement. Under
the new arrangement, certification of
DFaG members, wha account for
almost 30% of UK omanic farmers,
will be carried out under contract by
the Soil Association Symbaol Scheme.
in addition OF8G's marketing expar-
tise will be avafable to Soil

Association icensees.

Francis Blake, Director of the Soil
Association Symbal Scheme said,
“This new and exciting collaboration
will enable us 1o be mare effective in
delivering the solution 10 the prob-
lems of conventional agriculture, in
terms of the standards consumers
want in farming, the structure of the
market, publicity for organic fond and
the promation of crganic farming as
a serious policy option.”

Cambridge seminar

A Serminar on the reform of the CAP,
organised by the Agriculturat Reform
Group {AAG] at King's College,
Cambrioge, was attended by 35 key
representatives of agnculture and the
environmental movement, who pravi
pusly held opposing views, but dis-
covered they shared a comman
agenda for the future of UK agricul
tural policy.

Patrick Holden, Policy Director of

the Soil Association. a member of
ARG. commented: 'Participation in @
forum where Jonathon Porritt and
Chatles Clover find themsebes in
agreement with Oliver Walston and
Sir Simon Gourlay has been one of
the most gratifying expenences since
| first became nvolved with the
neganic movement around 18 years
ago. ARG would certainly accept
that arganic farming would be one

~

UK this stlll mears at least a tenfold
Increase in production. If the EC
were serious about achieving such
growth, it would shift the balance of
agncultural support away from
wastaful, negative policies such as
sat-aside into organics. A mere £1
million per annum is allocated cur-
rently for UK organic farmers aut of
a total agncultural budget of £1.8
billion

urnpe Organic Farming

ue No CC-AK-84-002-EN-( 4
2 free from EC krformation Seevice, B
Storey's Gate, Londan SW1P 3AT, Te
071973 1992

Minister visits
organic farm

Agricutture Minister, William
Waldegrave, paid his first visit 1o an
Organic farm on 24 February 1995,
when he spent more than four hows
tooking round He'en Browning's
1,350 acre mixed farm near
Swindon, He was accompanied by
two MAFF gfficials and the MAFF
Wessex Remonal Director.
Commenting on the visit, Ms
Browning said, The Minister
seemed very inteérested in all aspacts
of the farming system, and [ very
much hope that he will consider
apphying organic farming principles to
fus own dairy unit m Somerse!.
Helen Browning is & tenant of the
Church Commissioners. The farm has
twao dairy herds, 600 ewes, 80 sows
and arnund 600 acres of cergals.

rneans of enacting ARG's wision of a
less intensive anc more envirenmen-
tally fnendly agricutture.”

Royal
Commission
investigates
soil
management

[he Royal Commission on
Environmental Poliution (RCEP) is
undertaking a study of
‘Emaronmental problems assoc
with soil’. The Sail Association has
put in its submission 1o the RCEP,
highlighting the positive soll man-
agement practices of organic farm-
ers, ‘

While intensive agriculture can in
the short-term largely ignore what's
going on in the sail, ituting
natural fertility by reaching for a bag
of fertihser, organic farmers must
wark with natural processes to
maintain soil fertility and guality.

Although there are many studies
relating to wind and water erosion
and o the Inss of agnicultural seils
due to the expansion ol urban areas
very little up to date work has been
done on understanding the rofa of
soil fauna and flora in promaoting soil
and crop quality. This was one of
the foundation stones of the Soll
Association's founding philosophy,
as expounded by Lady Fve Balfour in
her book, The Living Soi".

It #5 fittang that in the year lead-
ing Up 10 the organisation’s Bth
anniversary, the Soll Association will
be undertaking some new research
in this area, the Soil Association has
aiso been in discussion with Dr Bob
Evans, the soil scientist who 15 set-
ting up a Friends of the Earth sol
monitosing exercise, to consider
including a compatative survey of
erosinn rates on orgamc farms

M The Soil Association’s submission to
tiws Royal C 500 an Ervironmental
stion is available from the Soul
craton, price £2.50 (inc pépl.

Living Earth & The Food Magazing @ April-June 1955 @ 5
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criticises
hutter
adverts

e Mational Food Alliance has called
an the Advertising Standards
Autharity to issue tough new rules on
food advertising and to speed up its
complaints procedure, after the ASA
took fowr maonths to uphodd a com-
paint by the NFA against advens for
butter. The NFA complained that
Butter Council adverts, entitied The
Low Fact Spread’, which were partly
funded by the EC, were misleadng
and undermined progress towards
haalthy eating by confusing the public
about the relative health benefits of
butter and marganne. The ASA

agread that the Butter Council claims

sion about healthy eating
The ASA’s announcement, four

the NF
the need for & thorough review of the

codes of practice, for pre-vetting of

out

adverts making healthy claims ab

Dental data

Twao surveys of children’s dents health
have found continuing cause for con
cern, with an official suregy showing
verall figures for tooth decay falling over
the last decade |1 but a more recant
survey showang that they are naw begin
ning to rise 2],

OFCS data show regional figures for
1993 and 1983, indicating a decling in
oantal decay rates over the period.
class figures for 1993 show
greater decay among children fram
lower-income families

For the first time, the survey record-

U

paints

procadure and for
effective sanctions including fines,’
said DOr Mike Rayner, Chair of the
MEA's Advertising Working Party.

The Committee of Advertising
Practice [the industry body which
draws up the codes of practice which
tha ASA implements] has so far
failed to review its rules in the light of
the Health of the Nation, as recom
mended by the government's
Nutrition Task Force. The oaly sign of
action has been for the CAF to set up
a secrel committee of industry repre
sentatwes to consider whether
changes should be made. In contrast
the Independent Telewsion
Commission (ITC) entroduced new
rules for TV advertising of food and
slinming advests in February, after
wide consultation. The naw rules
acknowledge the health implications
of food advertising and make ciear
adverusers responsihilities not to
miskead or confuse consumers. The
NFA has welcomed the new

as

1C nules
step in the nght direction but say
they will not change the high level of
atvertising for fatty and sugarny foods,
particularly to children

caritact th NFA's
L 01T 628 2a42

W For more miorma
%

ed a measure of dental erasion, the
|exss of tooth surface dus to chemical
achon on the teeth other than that
caused by bacteria. Soft drinks with a
tegh acid level are considered a major
cause of dental erosicn, affecting fifty
1 of children aged five.

The second survey, run by the
Betish Association for the Study of
Commurnity Dentistry, found simiar
rates of decay among children aged 5
years, hut companag Rgures for 1991-2
and 1993-4, found that In 13 out of 15
reguans denta decay 1S ncreasing
Commentators supzest that the overall
trend of declining tooth decay ‘bot-
tomer out’ in 1989 and is now show-

per Ce
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School meals
iIn Northern
Ireland

A survey of schogl meals in Northem
[retsnd found school meals to be very
hagh in fat {46% of calones) and satu-
rated fat [16% of calones), most
meals do not provide enough iran,
calcum or folate and many do not
provide enough vitarmin C. Northem
Ireland has one of the highest rates
onary hean disease in the
world and sufters from higher levets
of poverty and unamployment than
the rest of the UK

Ninety five per cent of teachers
and 71% of pupils taking part m the
survey of 17 secondary schools
believe that healthy eating educaton
has niy influence on what pupls
choose to eat. However the survey
did find conssderable interest in, and
support for, healthy eating &
school meal

researchers recommend that schools
should establish school meal com-
mitteas and develop healthy eating
pohcies

Tel. (2372 320184

Heart & Stroke
Road, Belfast HTZ 77

g an no I iIncrease.
111 Chwidren s denta health in the United

oo 1993, OPCS 1894, ISBN D-11-

wurvey Report, Ct

Dental Heatth, 12, 1985, pp &

'

Percentage of children aged 15
with one or more decayed teeth

Region 1983 1933
England 92 60
Wales a4 1z
Scotland i) 73

Noothern lrefand 100 i

Social Class

[, 11, 1Nl non-manua 58
[l manual &8

.V 12

This is an excellent manual by the
trade union UNISON, prepared for
school meals staff but of value to all
workers in the catering services.
Covering food safety, equipment,
hazards, accident reporting and same
mare general food issues such as
food irradiation. Contact UNISON,

1 Mabledon Place, London WC1H 9AJ
(Tel 0171-388 2366).

Lone parent diets

A survey of nearly 200 single parents
found that the poorest consistently
have low levels of nutrient intake
with levals of iron, calcium, folate,
vitamin C and dietary fibre falling
beiow 70% af the Reference Nutnen
Intake (the H which would be
guate for 97% of the population)
Those who were eating foods typical
of black British or Afro-Caribbean
households tended to do better nutri
tionally than those eating meals typi-
cal of white households  And, as has
bean shown in earfier studies, the
effects are more pronounced among

parents than their children indicating
that parents protect their children
fram the worst nutrtional conse-
quences of poverty

B Netritaan anf chet in fone parent fami

ligs i Londan by Elizabath Dowser and
& ivert, pubkshed by Farmily Policies

Study Centra, 231 Baker Street, Londpn
NW1 7XE, ISBN 0-B07051-780, price
£9 50,
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Juice Plus ‘a waste of money’

Juice Plus, a food supplement which
claims to offer the bengfits of eating
fruit and vegetables, is a waste of
mongy according 1o independent tests
featured in BBC 2's Food & Drink
Frogramme. Rather than containing
the aquivalent of the claimed 5-7 por-
tions of frust and vegetables, the rec-
ommended daily dose of four capsules
actually provides only the equivalent of
hatt a portion of frusts and vegetables
at a price of £35.50 a month.

The capsules, distnbuted by the
US company NSA, are not soid
through shops, but by network mar-
eting where members of the public
by a supply of the pilis and are
encouraged to become sellers them-
selves. It is estimated that 5.000 peo-
ple have DEcome sales
people for Juce Fus in
the LK and Food & Orink
secratly fimed sales reps
making claims that
Juice Plug can-
tamad five 1o
SEVEN portions
of frust and vey-
glahies and
could halp

increase sex dnve, encourage hair
growth, boost energy and pravent
cancer, In just one of many cases fol-
lowed up by tha TV programme, a
woman in Scotland was persuaded to
buy a whole year's supply of the pilis
at a cost of over £400 becauss the
distnbutor said it would treat her hus-
band's cancer.

In July last year the Food
Commission wrate to the Advertising
Standards Autharity compiaining about
misleading clams that were being
made for Juice Plus in its promotional
Iiterature. We wiged the ASA (o
investigate the claims being made for
this product as "a matter of urgency’
as "this new product to the UK is
dlready attracting interest from the

Toddler diets ‘one quarter sugar’

The government's National Diet and
Nutritian Survey of Pre-School
Chiidren®, published as we go to
press, shows young children are eal-
ing twice the recommanded maxi-
mum of sugar and salt and are not
eating enough fruit and vegetables
The survey covered a sample of
almost 1,700 chikdren aged 1 5 to
4.5 years and Included details about
the children’s dietary habits and food
Intake, linking the results with the
nutritional status gained throwgh
biood samples as well dental
checks

Resulls show biscuits, white
bread, non-diet soft drinks and
savoury snacks, along with chips and
confectionery are the most common-
Iy eaten foods, consumed by more

than 70% of children. Non-rmilk
extrnsic sugar contributes 19% of
the total energy, derived mamnly from
soft drinks and confectionery, This
‘empty calonge’ diet has lead to nutri-
tional problems with almost a quas-
ter of children in the 1 5-2.5 year age
group having iran intakes below the
recommended 'evel and 11 8 classi-
fied anaemic. Dantal decay is also @
problem affecting 17% of the chil-
dren. The use of bottles, especially
al might, leads to higher levels of
decay.

"Volwne 1. Report of the diet and nutr-
tian survey, HMSE, 1995, £42.00, ISBN D
11 691611 7 Valwne 2 Repart of the
dental survey, HMSO, 1985, £14 50,
ISBN D 11 8916125,

pubdic and the media’. Yet the ASA
took over eight months to publish its
ruling {in April 1895). While the ASA
has now asked NSA to tone down its
claims that the supplement could
replace frut and vegetables, it also
surprisingly reports: The Authority
took expert adwice and concluded that
the amounts of most nutnents in the
product compared favourably with
those of the source foods..* The Food
Commission has written to the ASA
requesting to know on what basis the
ASA 15 able to make this judgement

as independent analysis shows that
this 1s not the case

Meanwhile trading standards offi-
cers are mvestigating the whole Juce
Plus operation. NSA has said that it
has withdrawn ane of its promotional
booklets and says that, if anybody has
bought Juice Plus because of heaith
clamns made about the product, they
can have a full refund. The Food
Commission would like to see an offi
cial imvestigation into network market-
ing of health suppiements and for
Juice Plus to be wathdrawn

' Keep eating the fruits and veg

Beta-carotana (which the body tums
into vitamin A} has been hadled as an
important protective anti-oxidant
nutriant, along with vitamins C, E and
the mineral setenium. Companias
have been quick to offer us beta- =
carotene in food supplements and in
fortified food, But now scientists m
the US ara beginning to ask whather
the avidence for beta-carotens is
really that strong.

A Finnish study last year found
that smokers who were given beta-
carotene suppiements had a higher,
not lower, risk of lung cancer than
smokers who didn't take beta-
carotene. Thera is good evidence
that people eatirg more camots and
all kinds of green and orange vegeta-
bles and frust are at lower risk of
miany cancers but such foods contain

about 40 different types of
carotenoids. And as we reportad in
the last issue of Food
Maganne/Living Earth fresh fruits
and vegetables contan a whale host
of othier important phytochemicals
from phenols to flavonoids that all
seam to play some kind of protective
role. Quite how beta-caroteng
became elevated to such a high sta-
tus is a fittle unclear, However ong
thing is cestain, We may not know
exactly what makes fresh fruits and
vagetables so good for us, but as
long as we keep eating the real thing
rather than papping pills we'll be
making sure we reap the banefits.

B Bayond Bets-Carotens by Bonnie
Lesbenan, Nutrion Action Healthienter,
Jan/Feb 1995, Centre for Sosnce in the
Public Imarest, Washington.

The cost of fruit and veg

Fruit and veg in supermarkets is gen-
erally more expansiva than strest
markets according to a pitat study in
southi-west London camed out last
Juna. Of the 20 vegetables and 10
fruits comparad, only five were
cheaper In the supermarkets. The
survey compared produce of the
same quality (grade A) in two mar-
kets and three suparmarkets.

Graatest price differences were for
green beans (£1.10/1b more expen-
sivel, leaks (70p/b more expensive)
and mushreoms (60p/b more expan
sive). The best supermarket buy was
broceoli which was 20p/1b cheaper in
the suparmarkets.

M For more information: Prof Tim Lang,
Thames Yaliey University 01181-280 5070

Living Earth & The Foad Maganne @ April-May 1555 @ 7
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Baby drinks

Despite increasing evidence
that children’s soft drinks
are a health hazard, Britain's
biggest food companies
continue to introduce new
products aimed at bables as
young as 3 months old. Tim
Lobstein reports.
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Baby drink hazards

done, Boots lave Baby juice cartons with straws 'for
habies from 3 months’.

All these products follow the trend to sell ready
to-drink diluted fruit concentrates to babies on the
grounds that the product= contain vitamin C.
However, sweet drinks are nal the best way to obtain
essential nutrients, and the government's recent
COMA committee report on Weaning and {he
Weaning Diet (1994) specifically recommended:
Tufants should be weaned onto foods and drinks free
as far as possible of NME sugars” due to their poten-
tial harm to newly emerging teeth. (NME stands for
Non-Milk Extrinsic i.e. all sugars includi
fruit julce and fruit puree, with the excep
those found in milk and those found ‘inirinsi
fruit eaten raw.)

The commitiee also recommended that the sugar
content be shown, but some products do not do this
(ncluding the Boots carton for the youngest babies),
And they criticised the use of phrases such as ‘free of
added sugar’ when the product contains NME sugars
in th 1 of fruit juice which may be equally damag-
ing to feeth. Both Sainshury and Boots boast “No
Added Sugar’ in products containing just such NME

£ those in

fruit sugars.
Furthermore, the use of straws has also been critk
cised by the dental prof:

fluids to remain in contact with teet]

ion for encouraging sweet

underneath the straw the

thriee months, but pul
instruction that “once vour b
er cup should he used. They then add that the straw

s teeth appear’ a feed-

is provided for todidlers and older children. Sainshury
suys ‘pour into a trainer cup or use the straw provid-
ed’ while Robinsons says To protect young teeth fol
low these instructions cargfully. Use the straw or...
serve in a heaker...

The ma

sales feature of these pr

ural vitamin C will be somewhat depleted, the main
source of vitamin C in the products is synthetic. The
seence of fruit is not to provide the vitamin C but to
de a flavour — and a lot of sweetness.

Pre-school

children

never drink water

Nearly three quarters of a sample of pre-school chil-
dren never drink waler, according to a recent survey

Southampton University. The children, aged

accounted for 37% of all
drinks), milk (18% of all drinks), diet drinks (14%),
ure fruil juices and other products. Barely one
in ten was drinking water more Lhan once a day.

e Ggure is slightly better for children attending
miant school, with hall of the sample never drinking
waler. Again, the main type of drink was
squash/fruit drinks (30%) along with tea, milk, juice
and diet drinks. Only a third of the infants drank
water more than once a day.

Besides the potenlial damage to teeth that can fol
low consumption of sweetened drinks, the

8 @ Living Farth & The Food Magazine @ Agril-June 1995

researchers found evidence that soft drink consump-
tion could also contribute to loss of appetite and pos
sihly to poor weight gain and loose stools. Poor
appetite and poor behaviour at meal tines, which
some mothers described, were both greatly reduced
whien the quantty of soff drinks was reduced. This
muty be a direct consequence of the amount of cale-
ries the drinks contain: some pre-school children
were estimated to be gelting as much as 34% of their
daily calorie needs from the sugar in soft drinks.

Failure to thrive and poor weight gain have been
linked in some children to excess consumption of
juice drinks in previous research. In the
Southampton study all children gained weight after
the frequency of squash drinks was reduced.

The researchers suggest that many children may

stffer from “squash drinking syndrome’, featuring:

B poor appelite or reluclance to eat at meallimes;
with breakdast typically the best meal

B normal kevels of activity and encriy

B over 3% of dietary energy derived from drinks
other than milk

W may have loose stools or ‘toddber diarrhoea’

B the above features improve following a cut in the
energy taken in drinks.

‘The authors suggest a gradual approach, replacing
drinks with low-calorie versions, and then gradually
diluting these, Sudden changes from sweel drinks to
plain water can upsel the child and disrupt the family.

The authors also express concern over promo-
tional practices. The promation of the drinks as
healty, and industry reports that claim a large poten-
tial for growth of sales of soft drisks for young chil-
fren, show how manufacturers exploit a vulnerable
population for their own benefit

B Archives of Diseases in Childhood 1995, pp 137-140and
141-143. Details frum Dr C ] Rolles, Dept of Child Health,
Southampton (eneral Hospital, SO9 4XY,
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Soft drinks for babies

The table below shows the main baby drnk prod-
ucts on the market analysed for thell sugar levels,
when made up accaiding 10 INstructions
| The quantity of sugar will affect how much the
| drink may dull a baby's appetite by filling them up
with sweet calonas, and may also encourage an
gxpactation that drinks should be swest
Toath damage will pocur even at low concen
trations, and will depend on how long the donk s
in the mouth, how frequently i 15 m the mouth,
and whether 1 is taken between meals o anly
dunng a rmeal
Some manufacturers have replaced sugar with
| maltodextrin, a soluble starch which is also
believad to cause tooth decay and which also
serves to dull the agpetite wath non-nutmous calo-
‘ ties but afiows manufacturers to claim low sugat

How much sugar in baby drinks?

sugars per 100m/

i o i ‘From 4 weeks’
Getting babies into the soft drink market — | Boots hestal powders ‘sugar-ee’ 389
the new generation of baby and toddler carton (maktodextrin)
drinks which undermine official weaning Boots water with a fnt of frut <0.1g

advice (see main text). Besides the general
criticisms of these products, the Boots carton ‘From 3 months’

also runs foul of UK labelling laws: its claim Beots bottled juices 87-110g
‘Rich in Vitamin C' on the side panel must Boots First Harvest bottled juices 9.0-12.00
be accompanied by a quantified statement Hoots Mather's Recipe
showing how much of the recommended daily bamed pices 8.3g
amount the pack provides, That declaration is Boots concentrates® 30-40q
missing from their carton. Boots cartons with straw 9.4-10.29
Heanz ready-1o-drink
bottied juices 9.1-9.8g
Sainsbury ready-to-drink
bottled juices 6.56.7g
Sainsbury concentrates” fi.5g
‘From 3-4 months’

Cow & Gate Olvarit bottled pices 6.7-7.4g
Cow & Gate Olvant concentrates® & 7-7.4g

‘From 4 months’
(i Fobinsons
cartons with straw B.1-9.4q
(i s 0
concentrates™ 58-6.1g
‘From weaning” or unspecified
| Milspa ‘sugar free’ herbal
granules 0,0g

Milepa reguiar herbal granules  3.6-3.7g
Baby Ribena "sugar lree’ cartons 0.0

Baby Ribena concentrates* 570
Woodwards reduced sugar’ 3g. of which Zg
| herbal granuies maltodextrin

*Figures for these drinks apply when the concentrate has
been diuted as recommended on the pack.

Thanks to West London Heaith PFromation Apency for per
mession to quote data from ressarch undertaken by The
Food Commession, Fetwuary 1995, Figures may change if
manufacturer’s have reformulated snce thes survey

Livng Eanh & The Food Magazine @ Apnl-June 1995 @ 9
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Government clears three
new genetic foods

Three foods from genetically modified
plants have cleared the LIK's voluntary
and mangatory reguistony procecures
and may appess in our shops before the
end of the year, The Food Advisory
Commettee has agreed that no special

labeling wil be needad but has calfed on

firms to give information voluntarily.

The first, Zenaca's Biomato’ has not
bean by the committee on releases mto
the emvironment as Zeneca ciaims it wil
not be growing the tomato in Europe, or
importing kve tometoes. only processad
tomato paste, Zeneca has been press-
ing supemarkets to take the biomato
paste to sell under their own labels and
n owr-abel products such as pasta
sauce and pizza toppings. So far the Co
op has refused and other retalers are
not saying whet they wil do

By marketing only the tomato paste,
Zeneca hava avoided criticism that their
product contans antibiotic resistance to

karamyein: the paste will have been suf-
ficently processed thal the resistance is
destroyed. And, as the product will not
contain kve sesds, there is Iittle chance
of self-seeding from waste. Effectively
thess problems have been removed
from tha European market, presumabiy
10 be cumped in soma part of the world
where releases mito tha environment
anidd kanamycn resistance are not a reg-
ulatory conoem,

The second GE product to be given
approval i rapeseed developed by Plant
Genetic Systerns {PGS). The plant has
resstance to an antiiotc, neomycin,
an also ressstance 1o a weadkiller made
by Homchst and sold undar the names
Hasta and Chaflenge. The idea is that
fields of PGS rapeseed can be heavily
sprayed with the weeadidier, lsaving the
rapeseed unscathed. Cooking oil made
from the rapeseed need not be labelied
as genstically modified (indeed it may

not even be labalied as rapeseed ail, but
may simply say ‘vegetable of ). There
appears 1o have been no examination of
the effects of feeding cartie with the
residual rapessed cake.

Third s Monsanto's soya bean which
is resstant to a weedkiller mace by
Monsanto, called Roundup. The compea-
ny does not intend to grow the beans in
Europe, but does intend 10 impart five
beans for procassing. They have re-
gngneered the bean to remove the
karamyeim and neomycin resstance
genes, undermining Zeneca’s argument
that it could not be daone for their bioma-
to

Alsa in the pipetine are kang shelf-ife
pineappies, skw-ripening bananas, and
low caffene, high aroma coffes beans.

M Sowrre. Spive of e, published by
Geretics Forum, drd Foor, 5-11 Worship
Smeet, Loadon FCZA 28H (T 0171-838
D606}

VIEPs kill patents directive

Nearty seven years after the European
Commession proposed a directive
extendng the scope of the patent sys-
tem to inciude human, anemal and plant
genes, and ahter sustanad debate on
the ethical, environmental and econarm-
ic imphcations, members of the
European Padament voted on Tst
March to resect the Commuzsion’s pro-
___— posals. This was
the first time they
had exarcised
ther new pow-

ok Lin ers ol co-deci-

A\l 45 sion making

';,“".'I_} ; \sﬁcb granted under
i

i S e | the Maastricht
\Q‘;“ \'f(?’ . Treaty.

9 A hor-gov-
t'\\ &) % | emmental
organisa-
) bons wiho
.-t.\\—‘f?“-‘?“"’*'-,m;ﬁ' had lob

1‘,\'T1“ANT1NG

bied hard against the faw were taken
atack at the size of the vote — 240
against the proposals and 188 for
and there was sustained chaering in
the chambear in Brussels when the

"
result was announced, The key factor

was the decsion the night before by
the Socisist Group, the largest vating
bloc, to recommend rejection. Although
MEPs had serious misgivings about the
impact of patents on food crops, anemal
welfare and farmng gensrally, what
really swung the vote was the question
of the ethics of patenting human genet-
ic matenal, placing it effectively in pri-
vate monnpaly ownership

The genstic enginesnng industry,
which had set graat store by the seif-
prociamed need to “orotect” their
awventions, and had virtually dictated to
thiz Commission thal & directive should
b on the statute books otherwise it
would relocate outside Eurape,

10 @ Living Earth & The Food Magazine @ April-Jung 1995

declared that the decision was of kttle
real consequence

The focus of attention now shefts to
Munich, the horme of the European
Patent Office [EFC), This is not an EL
institution, but does regulate the grant-
ng of patents i 14 of its 15 member
states. They had delayeo a fmal deci
sion on the controversial cancer-mouse
patent until after the parlamentary vote
but must now make decisions withn
their charter which, though contamning
soime limits to patentability relevant in
this figld, was written before tha com-
mercialisation of biotechnalogy became
an issue:

The Patent Concen Coalition is
sesking to get an Easty Day Motion
1abled m the Wastrmnster Parksment
calfing on the EU to reassess its pokcy
on otech patents in the bght of these
events and also caling on the BP0 to
reassess thiee recent palents on
human, animals and crop plants which
breach the spirit of the MEFs' decision,

W Dotals from Geretics Forum:
(171 638 0606.

Northern Food Network

The Northern Food Network was
relaunched earler this year to pro-
vide a regional forum to exchangs
information, ideas and experignces
on improving access to, and informa-
tion about food. A series of meet-
ings are planned for coming months
For more infarmation contact Geoff
Tansey on 01422 842752 ar Ann
Hobbiss on 01274 385517.

Saleway announce sweet-lree
checkouts

Safewiy has joined Samsbury's and
Tesce in offering completely sweet-
free checkouts, The Safeway
announcement came after a survey
by the Chuck Sweets Off The
Checkout Campaign crticiset the
company as stores generally fall well
below head office policy of 50%
sweet-free chackouts. The survey
aiso found that 53% of major food
store checkouts are now free of
sweets following the survey of 6200
chackouts in 636 branches of 23
major stores. Safeway are also con-
sidaring extending the palicy to its
Presto stores which came out waorst
in the survey.

W For more information; fona Smeatan,
0181-770 8311

High levels of OP residues found in
carrots

High levels of residues from
organophosphate {OF) pesticides
have been found in 1-2% of carrots
sampled by MAFF, A change in sam-
pling technigues found that levels
found in some carrots were 25 times
higher than expected from compos-
te samples Tha MAFF reseatch
found that residue levels can vary
greatly between individual carrots,
even from the samg row and have
recommended that spraying of the
pesticide should be hmited to 3
times a year fram the current maxi-
mum of 9 times a year. OP pesti-
cides can cause adverse neurologi-
cal effects in both long and short
term and the Pesticides Trust is call-
ing for an urgent reduction in their

use.
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special feature

Factory farming

Iin a special 8-page feature the Soil Association and The Food Commission
take a close look at factory farming and the alternatives.
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The alternative

The resalution of the ethical animal question is

a witally important country, It
involves no less than the entire future of British live
stack farming, which still occupes moe than 50%
of the farmed area of the UK and far mo

clesl ssue for our

e again i

one counts the huge area of cereals grown over
seas that are jwj catad to the mJL,[.w of UK
livestack feed. To address it, the Soil Association
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You are
what you eat

What the farm anirmal eats may eventually amve
on your dinner plate, to be saten and absorbed by
you. Asa consumer, if not on animal vie\fie of
environmental grounds, you have reason to he
worried that factory farming can affect your
health.

® Fats: the general festy s of imals. as e
asﬂ!afats in their diets, affects their nww

lmsaﬁxﬂtﬂdfﬁwmdhmth&rbﬂﬂ?ﬁ*
sue compared with intrrsively-rearad farm an
mals. The fat profile of milk can also be infi-
enced by a cow's diet. indeed the tats 1 human
milk ar ioflienced by the moter's ciet

@ Vitamins the use of vitamin A a8 a growth
promoter in intetisive farming has led to igh con-
centrations of vitamin A i anemal iver, leading
the Department of Healih to warn pregnant wom-
en 1 avold eating [iver.

@ Hormpnes and other llegal drugs: the use of
‘Angel Dust’ for growth promation in cattle tas
led to several deaths of besl consumers in Spain

@ Antibiotics: widespread use of antibiotics in
animal feed has lad to the growth of resistant
super-salmonelia, already caung higher than
expected death rates among human sufferers

.deinun‘ The use of colrunngs such as can
Mmﬂlin in fish and egg prodiction is causing
concam; canthaxanthin is banned as 3 direct
adrfftive to human fond because of potental mam-
af)e 10 fyes.
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Factory farming

Anima

The pressures on
farmers to produce
more meat at cheaper
prices has led to
intensive systems of
food production
where animal welfare
has come second to
profit. Here we high-
light some of the
problems and what is
being done to improve
standards.
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Battery hens

30 million hens, producing B88% of all
aags, are keot in battery sheds each
of which tan contain between
10,000 and 60,000 birds. In each
small cage, five hens live in an araa
measwing 46cm x 51cm — that's
255 than the area of an A4 piece of
paper for each hen. The fight is
entirely artificial and switched on for
17 hours a day ta promote greater
20g laving. The birds are unable to
exprass normal behaviour such as
pecking and scratching at the ground,
st Ll.'ﬂhlllq perching, o m;—:lr.mg a
nest for their eggs. This lack of
movaement ¢z 5 weak hones and
around 30% of battery hens have bro-
ken hones whan they are sent for
slaughter, The pambul mutilation of
dabaaking is often used 1o $top can
nibalism,

Animal welfare oranisations are
calling for battery systems to be out-
lawed and to be raplacad by less
intensive systems, in particular smill
free range units. The EL is due ta
revigw the cument legisiation which
could improve standards, however
thiz is already several years behind
schedule.

There are also calls for battery
20gs to be labelled as such and fo
misleading labels such as farm fresh
or country fresh on intensively
duced battery engs to be prohibited

Broiler chickens  Turkeys

Qver 600 milbon troiler chickens & Most twkeys are reared intensivaly,
year are reared in windowlass shads crowded in huge windowless sheds
typicalty in flocks of 10-20,000. Their  The filthy litter on which they stard

fast rate of growth, encouraged by tan cause pamiul breast blisters and
selective breeding and growth pro ulcerated |
mioting drugs mean that many suffer tions turkeys peck at each other

bone deformities. They are typically
siaughtered at 6

!/ weeks ol

june 1995

In the crowdad cond}-

| welfare

ing injuries — they ar
2beaked — and canmibiahism
maor.

PIgs

There are around 7-8 million p
tha UK. Prs prefer 1o five in family
groups amnd to buid farge nests for
their piglets. However Britain's sows
ate oftan kept indoors in sow stalls or

piten

15 £0m

']

{5 in




tethers durng their s

pregnancy. The :
metak-barred stall which is so narrow
that the sow Can

wvith other pigs

amow

t furn arouna or mix
n a lether stall the
d 10 the concrete !
chain. Tethanng (
tress as well as Bmeness, sores and
hip problems, with animals frequantly
exhibiting repetitive behaviour symp-
{oms
Thanks to campaigning by anamal
wetfare groups such as Compassion
n World Farming, sow stalls and
tethers will be banned m the LK from
1968, although in tha rest of Europe
and -, tathars will be bannad by 2006
Shorty before birth 2 sow is
a farrowing crate which s

piIg st oot by a
auses much dis

BVEn nar
anm-
piglets being
squashad — but the need for them is
challenged by free 'arqt pig produc
818 whase sows do not squash their
piglets. There ate no U!&'iﬂ to ban
farowing crates m which 80% of
British sows are forced to give birth,
Pglets are taken away from their
mothers prematurely at just 3-4
can be made preg-
nant again. Although an incre
number of pigs are now reare
doors, the magpnty ara réared indoors
in highly mtansive systems. Early
weaning and the overcrowded and

rower and more restrictive —

grs use them to prevent

put i

barren pans can make pglets anares-

s wath tail biting common, wi
event by tal

wtiatbon.

many tarmers then pr

docking, a painful m Ever

outdoor-reared pigs may be weaned

rapidly and brought indoors for fatten
ng.

The altermatives mclude family pig
pens — the pigs are still kept indoors
but in groups where they can behave
more naturally, Pigiets are allowed 1o
stay with thewr mother until they go 1o
matkel, thers are nesting and rooting
g not camed
out. Compassion n wur"ll Irming
would ke to see pigs kept outdoors

areas antl mutikations ar

n free range conditions without tail
docking or early waaning

Cows

The mpdem dairy cow is arguably ong
of the most overworked of farm ans-
prpducing evels of milk in exc
of her natural capacity. She's fed high
protein foods to pep up her milk sup-
ply. The combmnation of uns
food and bad flooring makes her go
lame like 75% of her sister cows, (ver
ona third of daery cows devedop masti
tis. By the age of avound five she is so
warm out she is usually sent for skaugh-
ter. The natural [ifespan of a dasry cow
15 up 10 20 years

suitable

they are only a few days oid wath
many destined for the veal trade
Veal crates have been (liegal in the
UK since 1930 but calves contnue to
norted 10 vesl farms in France
and at just a waek old. M1
of the trade over 1,000
British calves were exported evary
day 1o be reared for three 1o six
maonths in narrow wooden crates in
the dark, unable o tum around and
fed on milky ligulds low i ron 1o
develop the ‘white’ meat of veal
Protests have reduced the trade by
3% according to the Meat &
Livestock Commission.

In the UK veal 3 reaced mora
humanely — calves live in groups
with bedding on the floor, with & diet
that includes won and roughage
However even thase calves have

baen taken away from their mothe
around a cay old, and spand their
INos

Organically-reared calvas are no
longer soid under one manth old,,
excluding them from the expart veal
trade. These is no organic veal po-
duction i the Lk

iving Earth b Th

Animal Transport

2.5 million chickens die on
e slaughterhouse
through injury, suffocation or shock
In 1993 Brtamn exported 2 million live
sheep and lambs and 450
calves to Europe
Protests aganst the expart of live
animals have highfighted the cona-
tions many animals face while trans-
ported on long r,uum; 1o the cont
n&nt or to slaughter houses. Animal
welfare campaigners want 1o sae an-

Every year 2
the

00 young

mais staughterad in local abattoirs,

jourmeys imited to a total maximum
of sight hours, and t
exporting live animals outlawed. UK
agnculture menistes

he practice of

Wilkiam

Waldegrave Is seeking European sup
port for lsmiting journey times, but &
stalemate bet
sauthem European countries has pre
vantid agreement of @ camman

BN NOTNe and

European position

t present lonited n

Jourmnsy times are

UK 1o

ner-

vals of 1t

15 hours followed by a

1Mo DUT 1T IS por

guarantee that animais

orly policed with no

et adeql

food and water during thesr joumey
Un the continent the present iimit 15
highet with intervals of 24 hours

Slaughter

Humeaina

ives the impres
sinn that fam animals are gently put
to sleap, hke the farmily pat. The law
animals 1o be stunned inte
rermasn

ugnier

e

unConsclousness and 1o

unconscious until they are dead, but
slaughter
may not happen. Mar

stunned as

in poarty rur

properly
) IOW an B HITE
Calves, STieep and pigs

may use to

and many

icusness while
Animal weliare

may regain cons
bieading to deatn
Ips have been calng fo
improved standards but so far the
government has refused to act. Thay
would fike to see a ban on the use of
carton dio ning] pigs
s this can cause great distress, min-
mum Stunning cuments laid down by
law and a logal requiremeant to cii
both of a chicken's caratitl artenas

0 Food Magazing @ Apnl-Jung 1395 @ 13



Factory farming

Reading the ‘welfare’ lahels

New green and animal-friendly labels have
appeared on supermarket meats. But how can
consumers know what they are buying? We
take a closer look under the wrappers to see
what the labels really mean.

Concem about animal rearing prac-
tices have led many consumers 1o

pay a premium far m

oduced to

higher standards than typical factory
farm products. Supermarkets have

been quick to jump on the ‘green’
pandwagon and a bewildenng range
of labelling schemes declanng anvi-
ronmentally and animal-fnandly cre-
dentials have appeared, Words like
free-range’, ‘organic’. "traditional’,
‘hertage” and farmhouse’ conj
mages of cantentad animals livng in
fural b Howeves, the truth may
nat always ba so idylle and stan
tards can vary between the different

A
SCOBMES

Organic

To carry an ‘organic’ lahel, producers
an ould ensure that strict
standards, covering meat production
from the farm ta the shop are
adhered to, with an audst trail that
can be traced back to the farm. EC

proame live

standards are expected to be
anshrmed in faw later this year. The
main organic centifying bady is the
Soil Assooiation and its standards
guarantee that animal feed must be
organically grown and pesticide-fres,
the routine use of drugs and growth
promotars are not allowed and stock-
ing densities must be kept bow with
animals abka to graze outdoors
Battary cages for hens and fatrowing
crates for sows are not permitted,
neither are debeaking of hens and tail
docking of molats, Standards also
cover animal transport and slaughter
houses

Thie Sail Association sets its farm
ers additional emaronmental stan-
dards through its Gusdalines for
Conservation.

Froducts tabelied 'organic” which
do not bear a Soil Asso
ar cartification may not have besn
mdependantly inspected. In such cas-
es the producers ara responsible for
comphying with the organic foed reg
ulations and, as with any labefling
clajm, It would be up to local trading
standards officers to prosecute if
they have evidence of false labelling

Organic meat is available in a lim:
ited number of Sainsbury ant
Safeway stores, and the supermar-
kets say they can't gat hoid of
pnounh stocks to supply more shops
A full list of independent hutchers
sefling crganic maat and mai order
suppliers 1s available from the Soil

Association

tien or simi

14 @ Living Ezrth & The Food Mapanne @ Apnl-June 1895

The Real Meat
Company

The Real Meat Company supplies
rmiat and meat products that have
been produced to its own Codes of
et and Wallare which include trans-
port and slaughter (the company Uses
anly Z slaughter houses, one for
chickens and one for mammals), The
farm addresses are available to ous
tomers and medication |s permitted
anly in cases of actual lliness and
with doubte the normal withdrawal
penod. A key difference from “organ

" 1s that Heal Meat Company stan

¥
u:“—.‘ﬁ_‘l dent
which have '::i

dards do not insist that animal feed
Is organic or guarantaed pesticide
free

The Real Meal Company's meat
and meat products are not sald
theough supermarkets but through
independant shops in London and
Central and Southem England and by
courier servics

Barn and Perchery
Eggs

Standards for bam and pecchery eggs
2d by EU regulstions. Unlike
b nin theory
move about bin are often S0 crowded
that they become agaressive and fight

for food and space. There s no access

Aages, hens |

10 the autside.

Free-range eggs

The EU's free-range egg reguiations
sal standards which many anima
welfare organisations argue afe too
low. There is no lemit to the number
of birds that can be kept in a 'free
range’ chickan house and the number
may commonly exceed 7,000 birds,
o which or small percentage
manage te vanturs outside. Even
whan they do go outside the arsa
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may be barren and unattractive.
Campaigners would ke standards
that allow no more than abaut 300
birds in & flock, in small movable
houses which allow regular fresh
pasture and genuine freedom 1o

range
EU regulations also permit free
range birds to be exposed to extend-

ed daylight using antficial ight to
encourage greater egg laying but
which also places unnatural stress on
the birds. The practice is widespread,
as is adding artficial yolk dye to
colour g yolks

Free-range poultry

Ihere are theee sets of hee-range’
standards for paultry, free-range’,
traditional free-range” and 'free-range
total freedom’, Only the latter provide
hens with complete outdoor access

— such as that enjoyed by chickens
chased around French forests by
Dudley Moore in Tesco adverts —
but even these are petmitied to be
routinely fed antibiotics and other
drugs.

ILLETS
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Free-range meat

The temm free-range is defined by the
EU only for egas and poudtry, not for
the production of other meat. A label
claiming ‘free<ange’ may be mean

ingless unless there are published
definitions and, preferably, an inde-
pendent certifying system

Freedom Food

The RSPCA launched a cerifying
schema for animal products reared
according to their five freedoms’ def-
initions in 1994 (see Living Earth/The
Foed Magazine Novernber 1893).
Both Tesco and the Co-op have
adopted the RSPCA symbol on cer
tain lnes of eggs, pork and bacon and

Tesco plans to axtend the scheme
into beef and lamb &ter this year.
While many of the ASPCA’s stan-
dards are high compared with regular
factory farming, the scheme has
received criticism for failing to set
standards high enough. Eggs can
bear the ASFCA symbal even when
they have bean laid by hens that have
naver exparienced natural light and
the scheme curently permits famow
ing crates, debeaking (beak tipping)
of chickens, tail docking for pigats
and gas stunning of pegs in slaughter
houses. Live animal transport far over
eight hours is banned

Safeway

n addition to stocking organic meat
in @ small numbes of stores, Safeway
have introduced a "Heritage' range of
meats including free range chicken,
‘outdoor reared’ pork and bacon, and
traditianally matured beef and lamb,
The Safeway Charter for Heritage
Poultry boasts a “cereal-based” diet
and 'no herbicides or artificial fertilis
s’ used on the pasture on which the
chickens roam. They do not say what
glse Is allowed in feed, nor what oth
ar types of agrochemicals can be
used on pasture

Outdoor rear=d pork gives the
impression of pios i fields but after a
70 day penod outdoars the pigs &re
herded together to be fattened in
open barns. The pork, along with
lamb ‘from naturally fed flocks’ and
beel from suckler herds’ are sccredit-
ed by the National Farm Assurance
Scheme but this only provides an
audit trail, not an improvemeant on
current livestock peactices.

Sainsbury

A spokeswoman for Sainsbury says
that organic pork is too difficult to
obtain in commersial quantities but
that its outdoor rearad pork 15 'Just as
good'. Sainsbury's outdoor reared
pork is, like Safeways’ pork, reared ir
fields and in barns ind
medicated Tor medicinal reasons
only". The company's Tenderlean’
lamb and Traditonal’ besf are stated
as grazing freely on grass in felds ,
with supplemerary fesds in wintes of
siage, vegetables and ceresls as are
the vast majonty of UK-produced
beef and lamb.

Sainshury claims that the ‘differ-
ene hetween organic and non
arganic meat is that the amimals’ pas
ture and feed is approved by
UKROFS’, the UK organic requiating
agency. This appears to ignore the
additional nrganic standards that
UKROFS reguires on animal welfare,
methcation, transpor and slaughter
procedures

fed cere

g & artin

SAINSBURY'S

TRADITIONAL
BEEF

HEMOVE ALL
PACKAGING
BEFORE
MICROWAVING

W Researched by the Food
Commission. Additional research
Gillian Pitt.

i The Food Magazine @ Apnl-June 1995 @ 15
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Factory farming

The strict animal welfare
regulations laid down in
the Soil Association's
standards have been
described as organic
farming's 'best kept
secret’. Running {o 33
pages, the standards for
organic livestock cover
everything from feed,
restrictions on the rou-
tine use of veterinary
drugs, conditions for
housing to maximum jour-
ney times for transport-
ing livestock. No wonder
that they are held up by
animal welfare groups,
like Compassion in World
Farming, as the best stan-
dards in operation.

Five things organic
farmers don’t do to
their animals:

& They don't let calves go for
export 1o end up in continental
veal crates.

4 They don't confine sows in far-
rowing crates, dock pigs’ tails or
routinely cut their teeth.

% They don't debeak chickens or
keep them in hattery cages {hat
allow each bird no more space
than this A4 page.

« They don't keep any animals
permanently [ndoors,

< They don't practice unnatural
breeding techniques such as
embryo transfer or routine caesare-
an section,

Five things organic farmers do for their animals:

% They feed them on the food
they're naturally adapted to eat. So
ruminant (grazing) animals get to
et forage (hay, silage) or grass —
not recycled animal by-products,
such as manure and feathers.

* They give them bedding (general-
Iy straw) for their housing.

& They won't affow tham to travel

far longer than 8 hours In any single
Joumey.

16 @ Living E:

arth & The Food Maganne @ Ap

4 They rely on good husbandry to
keep thelr anlmals In Zood health,
and only use veterinary medicines
as a last resort.

% They provide thelr poultry with
adequate ‘free-range’ ensuring con-
tinuous and easy daytime access to
open air runs, and observing a maxi-
mum stocking density of 250 birds
per acre,
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he main prncipla of arganic
T nusoanry 1s the promotion o
smemal health through apped
ratural m ‘:I'-'-..]-."I"'r"" wrre
Robin Maynard
Al animal hustandry practices on
organic farms are founded upon the
findings of tha B
s8tupin
farming methoa:

'

The Committes

recommended 1o the government

that every farm armmal should have

the night to "Fva Freedoms’ lreadom

fiom malnutrtion or staration, fmor
thermat ar physacs

pa, Ilf;lt v Or Qisease

il discomfort, fron
| I f[—j.;! |
distress, and sufficient fresdom of
movermeant 1o be abla without difficul
groom itself, ge

) and streteh 1S imbs

12 Commuttes’s indings were

ty. 10 turn arouna

gnored by the Ministr
causng ane membet, Or Thorpe, to
a lettar to The Times; 'l
3y thatl pras
battery busk-

compain in
think it
SUre from peopée in ths

ould be fair to

yof Agriculture,

-

mare note of
then our recommendation 8
quata clearly that thare was no justdh
ation for keeping animals in greater
lensities than the absolute magimym

1255 has been taker

wa fnd down.’

Organic f:
the findings, int
them a

§ Niave not Wnored
d they have takan
> further, to the extent

that orgamc husbandry peactised to
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siva Anmmal Pro

tection Act of 1
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tection batore ot can b [

and keaping the an
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are not ps
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other vetennary drugs,
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alternative

vent such t ;
ence of resstance
Mappening. it

appears that tha

ed us, and Il‘ﬁ'

inct l“1t--|°
Far most readers
of this magazine

athical conce
about treatng live
stock humnanehy will
be the pnmary mots-
vation for buying
organic livestock produce; but fo
miany other paopla selff-intarest will
be the strongest persuader for them
0 change thei punchasing habits,
The Soll Assoiation’s founding prm
85, put Into practice by erganic

ensure that fead and stocking condi-
tions promote natural good heaith
However, madication must not be
withheld if an animal s serioushy idl, or
suffering and not resn=.:un.1|r-g 10 has-
pandry or alternative freatments,
such as homeopathy, Such emer-
aency treatment will result in a with
drawal penod befara the anmal can
ghter, Intensive live-
stock farmers face no such restnc-
tions, and can override their animals
natural reactions of dl-health and
stress to cramped, overcrowded
housing conditions by resorting to :
routing use of veternary madicing 1y, but a necessity, both for the )
{aften referred to as prophylactic health and the well-baing of the ani-
use’ mats and the people who consume
thair products.

nd and its soil. and for the crops
ard livestock produced thereon, is

a good for humans. Increasingly
is mownting 1o show those
principles to be wel-founded, 2nd in
parmicular that agh amimal weltare
standards are not a santimental luxu

be sold for ska

Thare |5 Increasing evidence that
this routine use of veterinary
medicings to ‘proo up’ ntensve lve-
stock systems & having a negative
impact on human health, As con
sumers, the public may welcoms
‘cheap meat’, but it they bacome
patients they may find that they have
to pay a dearer price. For recent
medical research has identified
strains of 'superbugs’ that are devel
oping res ica 10 antibiotics used
un humans. Although animal and
humnan antibiotics are meant 1o bi

Will Best

bugs have outsmar-

farmers, are that what is good for the

What the farmers say about
the standards

Gesry Mimister, the farnm manager for Luddestown Grganic Farms Ltd near Caliham
in Kent started his Cateer in comvientional fanming, but ‘cedainly wouldn't want o go
back." Managing an intensive dairy berd, he saw first hind bow stressed the an-
mials were, suffering from constant foot problerms and other aiments. Althouah
now mangging & mainly arable farm, he uns a 85
heatl beet suckler herd, a system where the cow
suckes 48 own calf (or calves in the case of wins)
until it & naturally weaned. What he finds galing, i
to find that having prodiced meat fo the highest
welfare standaras, | have to compete ir; selling i to
retailers and butchers with meat claiming to be wel-
fare and environment-frigndly that has o such com-
parable sEndards.”
George & Jen Curtis, farm pigs and beef cattle
071 42 acres up a hill in Powye. We've fourndd that ur - Gerry Minster g
trexditional breed of pigs {Gloucester O Spots) seem ta have got more il =
instincts feft in them then the more infensive breeds. They don't yet bored, hecause ;
they're out of douys, sovwe've never hiad any problems with biting. And we've never e
wartted or needed to do anything that's nat afioveed in the standards.”
Louise and Mathew Unwin also began life as conventional farmers but after
seeing the way therr stock were treated when waiting to be slaughtered for sale :
into & major retail chain, they became converts to both organic farming and the
direct marketing of their procuce. :
Our customers want to know what they e gating, and | lke to know who's eat-
ing what we've soent so much ime and care producing,* says Louise, who travels
weekly to three crganic markets in Londan, as well as arganising both local and
nationwide deliveries. Their 600 chickens free-range in smal graups over 35 acres,
and their cattle and sheep do their bit for nature by grazing land ownad by the
Suffolk Wildiife Trust.
Will Best, who with his waife Pam, fams just over 30 acres in Dorset believes
that the essence of suecessful organic ivestock farming, s o grow forage that is
intrinsically health-giving and therefore Rundamental to the welfare of the
stock.” Wnen he took over the farm tenancy fron his father in the
S 1970s, he set ahout modernising it, but became uneasy, as the sorayer
| seemed to be out more and more with fungicides, insecticides and resiy-
uat herbicides joining the hormore herbicides as essential elements in
crop growang.” Livestock and rotatians became the way forward for
weanng the land off chermicals and into greater fertility; and the animals
themselves, through organic hushandry, and homeopathy were kept
clear of reliance on drugs — creating the classic erganic relatianship
* betwsen haalthy lend anc livestock to produce fiealthy foods for buman
' consumption.

‘:
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Factory farming

What you can do

By demanding more information about the way
our food is produced, consumers can encour-
age supermarkets and the meat trade to set
higher standards. We have seen how the
campaigns against the export of live animals
have helped focus media and public attention
on the wider issues of animal welfare and food
production.

Retailers are sensitive to the views of their
customers and by exerting our consumer
‘muscie’, through writing letters and asking
questions, we can all help to campaigh for
improved standards. And the best message we
can send to the supermarkets is to choose prod-
ucts produced to higher standards. it may cost
a little more, but it is a price well worth paying.

Questions to ask

if you want more infarmation about
how your meat is produced, here
are some quastions to ask your
supermarket o7 butcher:

Standards: Has the meat been pro-
duced to higher animal welfare stan-
rards than thase required for abf ani-
ks in the UK? If 50, how do you
ehtain a copy of thase standards?

Brugs: Are the medication proce-
dures more strict tan those that
apply to all farm animaly in the UK?
It 50, what additional rastrictions are
mposed?

Feed: Are there any restrictions on
the type of feed used by the farmers
beyond thase that apply in the UK

genesally? What are thase? Are
yolk-colotring compednds permittad
in han fead?

Inspection: Wit inspection proce-
tures aperata apart from thase
requirad by law, by normal vetan:
nary practice and by tha contracting
parties? What, if any, indepandent
agency inspects for animal welfare
standards?

Environment: \Vhat environmental
and conservation management stai- | |
dards are required beyond those |
required by law? Are these part of
the supplying contract? Are tha
standards pubished?

Track-hack: Vihat methods we used
to trace products back to the farm?
15 there & list of current suppliers
available for consumars?

Where to get more information

Organisations:

The Soil Association has produced 5 Regional Guides to buying organic pro-
duce covering Scotland, Wales; Northiern England & Midlands; South & East
England; West Counitry. They cost £3.C0 including pép each. There is alsoa
free list of organic meat autlets including suppliers who operate mail-order
mest delivery.

Address requests to: Organic Meat Info, The Soil Association,
86 Colston Strest, Bristol BS1 5B8 or Tel: 0272 290661.

Compassion In World Farming i= the Isading UK organisation campaigning
for an end to crued factory farming systems. CIWF has already achieved UK
bans on yeal crates and sow stalls amd is campaigning peacelully for a ban on
the expart of live animals and far an end o battery cages and famowing crates.
Far maee Informiation and details of publications contact Compassion in World
Farming. BA Charles Street, Petersfield, Hampshire GU32 3Bk Tel: 01730
264208

The Farm Animal Walfare Coumeil i3 the official bocy advising MAFF on
animal welfare, FAWC, Goverament Buildings, Hoor Rise South, Tolworth,
Surbitan, Sumey KT6 TNF.

The Humane Slaughter Assoclation campaignz for humane methods of
staughter, reform of Ivestock markets and improved transoart facilities for live-

1E @ Living Eacthy & The Fond Megaane @ April-June 1995

stock. More information from : The Humane Slsughter Association, 34
Blanche Lane, South Mimms, Potters Bar, Herts, ENG 3PA,

Tel 0707 659040,

RSPCA's Freedom Food can be contacted ¢ /o RSPCA, Causeway, Horsham,
\West Susex RH12 1HG Tel: 01403 272365

Retailers:

Co-op: CWS, MR 9473, FREEPOST, Manchester, M4 8BA

tel Freephone 0800 317927

Safeway: Customer Refations, Sefeway Stores ple, Saddow Way,
Aylesford, Kent. ME20 TAT, tel 01622 712547

Sainsbury: Customer Services, J Sainsbury pic, Stamford House,
Stamford Street, London SE1 SLL. te! 0171 921 1000

Tesco: Customer Relations, Tesco House, PO Box 18, Delamare Road,
Cheshunts, Waltham Cross, Herts EN8 95L, 12! 01992 632222

The Real Meat Company, East Hill Farm, Heytesbury, Warminster, Wiltshire
BA12 TBZ Tel: 01985 $40436; Fax: 01985 840243,



National Food Alliance News

Spring is sprung, the grass is...

.. nowhere to he seen in the inner cities. A new project
jointly managed by the NFA and the SAFE Alliance hopes to
show how growing food in cities can not only improve the
urban environment but also improve public health and sup-

port local communities.

What better way to improve access to
chean, fresh fruit and vegetables thar
to grow your own? At the same time
a5 increasing your intake of anti-oxi
dant rich produce, you're likely to be
increasing your levels of physical activ-
ity (harvesting, digging, planting,
weeding...); a double bonus for your
heatth. All that greenery can hardly fail
10 Improve the quality of the environ-
ment in which it’s grown and — anath-
er double bonus — by growng and eat-
ing local frust and veg, there could be
izss long distance transport of bulky
produce and therefore less transport-
retated environmental damage.

Add to these benefits the commu-
nity development aspects of getting
togather to grow food and you've gat
a very juicy project! Well at least this
is what several members of the NFA
and SAFE think! The idea is to gather
together a selecton of case studies
which ustrate the advantages of
growsng food in cities and, on that
biasis, develop guidelings 1o help oth-
vanting to set up similar initia
5. The project will also examine
wational and European policies

which might help - or hinder — such
projects, and make recommenda-
fions.

The National Federation of Ciry
Farms is, of course, a key member of
the working party set up Lo guide the

pject. Supporn has also been
by a wide range of other

hodies Ir
Soil Association, and the Schurmacher
Society. Gatin touch with Tara

vho will be the project offi-
cer, if you're running a project which
you think should be included in the
publication

Welcome back!

Peta Cottee, tormerly assistant co-ordi-
nator as part of her one-year student
placement, has rejained the NFA team,

Gamett, v

icluding Common Ground, the

Ihe HEA has very generously agreed 1o
fund a senes of conferences to promots
the NFA's Food and Low Income pack,
and Pata has been contracted o
arrange these and wiite a report on the
key themes to emerge from the events.
We are delighted to report that the con-
ferences — m Newcastle, Birmingham
and Landon — have been very popuiar
(in some cases oversubscrbed!) and
ook set 10 be lvely affairs. Watch this
space for a report back.

Fighting back!
Mer.sgwwmle, lfg;- NFA's Food
Advertising project continues suc-
cessfully to fend off the slings and
armows of autrageous journalists,
seeking to cast doubt on the credibii-
1y of this project and its supparters
Racent extraordinary allegations -
which didn't make it into print thanks
to robust challenges by Sue Dibb and
the project working party — have
included; that the NFA has a budget
of £600.000 (chance would be a fine
thirg!), that the Government and th
Mutrition Task Force do ever w1ng we
say [in our wildest dreamsl), and that
we want to ban all advertising (no we
don't). It's reassunng to know that
nvestigative reporting — where the
are allowed to get in the way of
candal-laced story - i5 still alve
and well in some parts of the media

Back to the boill

The Get Cooking! project is coming
back 1o the bol, with Newslettier §
soon to hit the streets, the working
party set to expand, and preparations
well advanced for a new publication

to follew up an the success of the Get

Cooking! pack. With the generous
support of Health Promotion Wales,
we also held a sful Get
Cooking! conterence in Cardifl, and
we are seeking other supporters for
similar events around the country

SUCCESE

A pat on the back!

And finally, a sma'l pat on our own
back. On 1 March 1985 the National
Counct! for Voluntary Organisations
hieid the first meeting of what was to
become the National Food Alliance
Some of the people gathered round a
tahle in the elegant Bedford Square
rooms are still invalved in the NFA
today. Who among them would have
thought that the informal network
they started wouid develop into a
thrving alfiance of diverse groups
Happy birthday to us!

New member

[he Hospitality Management Learning
Consortium was established four
years ago 1o promote scholarly intes-
action and research between the hos-
pitality departments at Brighton,
Napier, Oxford Brookes and
Manchester Metropolitan universities.
Tutors in the four departments have
expertise in nutrition, gastronomy and
food technology and writa for j‘Jf 'u;.:
tions such as The British Food Jou

and Nutrition and Food Science.,

a

[ National Food Alfiance
3rd Floor,
5-11 Worship Street
London EC2A 2BH
Tel: 0171 628 2442
Fax: 0171 628 9329

Officers:

Professor Phiip James (President)
Geoftrey Cannon {
Jack Winkler (Tre
Jeanette Longfield [Sacretary
ang Co-ordinator)

Samantha Momal (Assistant

Alms and me ip of the NFA

The Naticnal Food Alliance is an associa-
tion of voluntary, professional, health,
consumer and other public nterest organ-
isations. Its purpose is tn develop food
and agriculture policy i order to improve
the health of the ceneral public, morease
knowledge and appreciation of the way in
which faod is prociuced and distibuted
and the effect this can have on human
realth and the enviranment.

Living Earth & The Food Magaz

Members of the NFA:
Action and Information on Sugars
| Association of School Health Education
- Co-ordinators
Baby Milk Action
British Association for the study of
Community Dentistry
British Dental Assotiation
ritish Heart Foundation
| Biitish Organe: Farmers
Camgaign for feal Ale
| Caroline Walker Trust
| Children's Society
Christian Aid
Common Ground
Community Nutrition Geoup
Coronary Prevention Group
Council for the Protection of Rura! Engln
Diet Bruakers
Elm Faom Research Centre
Foed Additives Campaign Team
“ood Commission
Friends of the Earth
 Genetics Forum
| GMVR (Brit=1 5 General Union
' Green Network
Henry Doubladay Research Association
Hyperactive Children's Suppart Group
Institute for European Envirenmental
Policy, Landon
MeCarmson Society
Maternity Afance
National Association of Teachers of Homa
Ecenomics and Technoiogy
Mationa! Confederation of Parenmt -Teacher
Associations
Nationa! Farmers” Linion
Mationai Federation of City Farms
‘Nanunal Federation of Consumer Geoups
Nauanal Federation. of Women's
Institutes
| Pestivides Trust
| Aussl. Agacultural and At
| Workers' Union [TEWU)
Scottish Food Poveety Natwork
Saciety of Health Ecueation and rlealth
| Promotion Speciaksts
Soil Asscciation
|Vegetarian Society
Womaen's Famming Linion
Waonrld Carger Research Fund
| Dbservers of the NFA:
| Hrit=h Dietatic Association
| British Medical Association
. Consumers’ Association
Faculty of Public Health Medicine of the
fuya! Caliege of Physicians
 Guild of Food Writets
| Health Education Authurity
| Institute of Trading Standards
Administration
IN—.am:anal Consumer Councit
| Mational Forum for CHD Pravention
| Foyal Society of Medicine Food and
| Health Forum
| Royal Seciety for the Promotion of Health
| SAFE Allance
Scottish Consurner Courcil
Trades Union Congress
Vega Research
; Welsh Consurner Council
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The Nurséry Food
Book

A livaly and practical book exploring
il 1ssues refating to food, nutrition,

hygiene and multicuttural needs, with
tins, recipes and sample menus along
with cooking, gardening and educa-
tional activities nvolving food.
Excellent handbook for nursary nurses
and anyone canng for young childran
9,99 including php

ot JOOI
\DLTTERATION

ol Tow {0 heat it
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Food Adulteration

A penetrating expose of the shocking gy
state of food quality in Britain, 'r:rue;:l \ﬁ"‘ﬁ\“
ing the facts on additives, pesticides, (\
fond poisonng and irradiation. £5.95
nc pkp

Children’s Food

Teething rusks sweeter than a dough-
nut? Fish fingers less than half fish?

Beef burgers made with pock? A book
packed with trade secrets and sound
athace. £4.75 inc pag

Fast Food Facts

Full of useful tables of nutnents and
additives, along with a unigue ook
imto the secretive world of fast foods.
£5.95 inc pép

BACK ISSUES OF THE FOOD MAGAZINE £75.00 for a complete set or £2.00 sach
{offer excludes out-of-print issues). Summary of topics coverad in eac ;
from Publications dept, address below.

Additives - Your
Complete Survival Guide

Suill the best refarence book with
comprehensive tables and summanes
of the evidence on the safety of each
additive. Specal price

only £3.50 inc pap

Food Irradiation

Good fead doesn’t need rradisting
( has now legalised the pro-
cess. £6.50 inc pip

ihroﬂmﬁoeandpeas

Essential guide for caterers — provid
ing the wealth of detail which they
improve their service for
A8CK and ethnec mananty Customers
£17.50 inc plp

Additives chart

published by Channel . Lists all aditives
allwed in UK with short summasy of
safety data. Also indcates if additves
aflowed in foods for babies & if demved
from anemal sources £2 inc pép.

This Food Business

14 page booklet pubhshed by Channel
4. An axcellent averview of the food
husiness and associated consurmer
isues. Usually £2 but yours free
with every odder.

SUBSCRIBE to the Food Magazine and support the work of the Food
Commission. UK Indniduals £17.50, UK organisations £35.00
Full details from Publications dept, address below

| order form |

T e | §

TO: The Faod Commission, 3rd Floor, 511 Worship Street,
| tondon EC2A 28K Fax 0171 628 0817

! PLEASE SEND ME

lencigse £
Chegues payable to The Fond Commission’.
Overseas purchasers should send payment in £ sterling, and add £2.00 per

hook for armail defivery,

I
g s o it s s ) . st i S i’
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Name \

Address:

] please also send me my free copy of This Food Business
[T please send me subscription details for The Food Magazine

[ please send me & kst of back issues of The Food Magazine



lice Waters is
the principal
founder and
public face of

Chez Panisse, a
world-class restaurant serving
egys 1o egrheads and caviar
to the general Waiting for

Mass produced food destroys local communities and lunch in the upstairs cafe, you
poisons the soil, while local, fresh produce sustains local  queue alongside movie stars
agriculture and the community. So argues Alice Waters,

and Nobel Prize winners.
Celebrities are treated like

I who has put her belief into practice in her world-class tocate.ani ool ke caleht

restaurant in Berkeley, California. John Whiting reports.  ties ofen they are the same.

But it is behind th:

scenies that the unustzl

nature of Alice's resturant i
reveaed. Alice’s encourmgement of smalkscale local
[ producers has belped to bring about a renaissance
of organic market gardening el over California, Tt
springs from: her guiding principles: Tf you choose to eat
mass-produced fast food you are supporting a network of
supply and! demand that s destroving local communities
andd tradifional ways of life all over the world. And vou
are supporting a method of agriculture that depletes the
soil and leaves hiarmful chemical residues. But if vou
decide to eat fresh food, locally produced, then you are
contributing to the hiealth and stability of local agricul-
ture and local cominunitics,

Nor has she merely climbed aboard the latest eco-
logical bandwagon. Her political and gastronomic
apprenticeship began i 1964, when she transferred to
the University of California at Berkeley and, during the
summer prior to beginning her studies, enrelled fora
crdit-ecaming tour of Europe. She never got beyond
France: its gourmet delights captured her attention, and
a single dinner in Brittany changed her attitude to food
and ultimately her life.

She returned to Berkeley just in time for the Free
Speech Movement, which was the beginning of her polit
ical education. The two experiences came lugether as
she simultancously joined the Movement and attempled
to recreate the [ood she had experienced in France,
using Elizaheth David's French Country Cooking as her
guide. It was not long before she was feeding crowds of
fellow campaigners on fare as fresh and invigorating as
thedr principles, and hy 1967 her dining room had
hecome known as Alice’s Restaurant (no relation).

1t was not until 1971 that Chez Panisse actually mate-
rialised. Strongly imbued with a sense of community,
Alice made no attempt to embark on an ego trip but
gathered together a small group of like-minded friends
who would divide the work and share the responsibility.

I Global reports |

One of their madels was Marcel Pagnel's trilogy of
Marseilles-based films, and the saikmaker Panisse was
adopted as the ressurant’s egpcimvmous patron.

Alice sonn discovered that the principles by which
she wished to run her restaurant necessitated basic
changes in the food supply structure. Ever optimistic,
she set about creating a network of suppliers who wonkd
grow the food she wanted in accordance with organic
principes. Precisely because she was both communitar
ian and not formally trained in the food industry, she
enlisted the help of friends who wene prepared to expers-
ment with the growing of vegetables and herbs in their
gardens and window bowes. Tgnorance,' says Alice, ‘was
an important if unwitting factor in allowing Chez Panisse
1o become what it 13,

Fame ensued, if not forfune. As Chez Panisse
became busy, then fashionable, then even legendary,
Alice Waters became perhiaps the only work-famous
restasrateur to adhere unswervingly (o the principles
with which she started. To avoid waste of food and mon-
ey che served and still serves a fived menu at a fived
price. As the turnover has risen, the most dramatic
result has been the increase in the size of the ‘family’. In
fundamental opposition to the fashion for ‘downsizing
staff, she now has about a hundred, twice that of a typical
three-gtar French restaurant serving meals in sumpii-
ous surroundings at twice the price, (And in an effort 1o
rermam affordzble to impecunious gourmets, Monday
tight meals at thirty dollars are about haif the price of
weekends.,)

L5t vegr a stafl meeting was called (o disouss a new
pension scheme. A show of hands revealed that about
half of those present (about #5 per cent of the total) had
been employed for more than seven vears. And that
doesn't include the volunteers, some of them famous
foodies in their swn right, who come trooping in during
the garlic season to help prepare the harvest for the
anmual 14 July garlic festival

Thelieve that how you eat, and how you choose your
food. is an act which combines the political — your place
in the world of other people — with the most intensely
personal — the way you use your mind and your senses,
together, for the gratification of your soul,' says Alice. Tt
can change the way we treat each other, and it can
change the world”

W John Whiling, an international sound designer and visitor to
Chez Panisse over he years, is honorary treasurer of the Global
Commons Trust.

W Ches Parsisse Cafe and Restauran, 1517 Shattuck, Berkeley,
California 94709, (Tel Berkeley 48 5625
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Global reports

Cubans take
up organic
production

When Cuba’s sugar
harvest failed twenty
years ago, Fidel
Castro called it
Venceremos, the year
of victory, saying that
from such failure
they would learn to
succeed. Now a new
economic crisis is
forcing Cuban farm-
ers to turn to alterna-
tive - organic - solu-
tions. Simon Wright
reports.

inancially Cuba is in a bad
wav. Since 1889 Cuba has
lost almost all its Warsaw
pact trading partners, who
used 1o account for 85 per
cent of exports. To compensate for
this, in 1990 Castro announced the
beginning of a special period during
peacetime designed to reverse the
country’s economic down-turn by
encouraging the istand to become
selfsufficient in food. Since Cuba is
unable to afford imported fertilisers,
herbicides or pesticitles this means
that much of the agriculture on the

islind now uses orpanic farming tech:
nifques I# ‘passive’ organic farming.
Many such techniques have been
developed at INCA (Instituto Nacional
de Ciencias Agricolas) a research
association on the outsKirts of Havana
which employs 450 workers. INCA’s
funclion is to carry out research into
crop plants of economic significance
to Cuba. These include sugar cane,
citrus fruits, rice, bananas, coffee,
lomatoes, potatoes, cacan, legumes
ani grasslands, There is an entire
department devoted to sustainable
agriculture, plus other departments
which investigate hio-fertilisation and
crop rotation, Currenl projects
include developing four new varieties
of potato specifically designed to
grow in Cuban habitats without the
need for artificial inputs.

The work that INCA has done on
sustainable agriculture has undoubt-
helped boost agricultural produc-
tion for domestic consumption.
However the citrus research organisa-
tion HC (Instituto Investigaciones de
Citricos) has taken these techniques
one stage further and is ready to
investigate selling organic cilrus fruit
to Europe. Already organic grapefruit,
oranges, limes and tangerines are
being produced in commercial guanti-
ties using sustainable technigues that
appear 10 be compatible with
European organic legislation. This
mukes Cuba a puteatial exporier of
organic citrus.

The I1C has even installed a small
packing line at its headquarters in
Playa, just outside Havana. Here fruit
5 Inspected, washed and coated with
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Cuba: Organic citrus fruit is washed and sorted

natural carnauba wax — g non-toxic
treatment permitted by Appendix V1
of the EC Organic Regulation as a
means of preventing fruil dehydration
during shipping. The fruit is then
rotated under het air to spread the
wix evenly before being packed Into
baxes. In addition to this facility, juice
concentration equipment has been
installed on the Isle of Youth which
could permit the export of organic cit-
rus juice concentrates for subsequent
dilution and bottling in Europe.

A key organisation in disseminab
ing sustainable agricultural tech-
nigues is ANAP, the National
Association of Small Farmers. The
function of ANAP is to improve the
social conditions of rural communities
by introducing the appropriate tech-
nology developed in Cuba's research
institutes such as INCA and 1C, Small
farmers are very important to Cuban
agriculture; 85 per cent of all cacao
and 60 per cent of all coffee is grown
by small farmers. Together the mem
bers of ANAP farm 1.7 million
hectares of land, half as cooperatives.
Several of these co-operatives now
produce their own biological pesti-
cides, based on the fungal and bacteri-
al diseases of key insect pests. The co-
operatives also breed and release par-
asitic wasps and flies, natural enemies
of many crop pest caternillars,

Also involved is DECAP
(Departmento de Coordinacion y
Acsoria de Proyectos), an ecunienical
organisalion whose stated aims
include the suslainable development
of local communities. Their projects
include importing neem trees from

Nicaragua to use as natural pesticides
and providing the equipment for resi-
dents of a housing estate in Havana to
preserve their own vegetables such as
CATTOLS.

Much of this activity will be
brought together in May 1995 when
the Association of Cuban Organic
Agriculture holds its inaugural meet-
ing. The organisers are hoping to
invite participants [rom Europe to
share their commercial <kills and
knowledge of marketing, and that
commercial alliances will form
hetween organic producers in Cuba
and appropriate organizations and
commercial concerns in Europe

With limited political reform
urderway in Cuba, major companies
such as BAT and Tate & Lyle are
already beginning to explore the
investment possibilities. Thanks to
the constraints applied by economic
circumstances, sustainable agricul-
ture has helped the Cuban people to
deal with their present difficulties.
Still further benefits could result from
Cuba exporting orgauic crops 1o
Europe in exchange for much-needed
hard currency.

B Simon Wright is author of Hasdbook of
Organic Food Provessing and Production
1994} He attended the First

ium On Sustaineble Aprioulture, o
, November 1594,

W For mare details, read Tuo Steps
Backwards, One Stsp Forward — Cuba's
Natiomwide Experiment aith Organic
Agricuiture edited by Rosseit Pand
Benjamin M (Giobal Exchange, San
Francisco, 195#3).



Sugar cane workers
face bitter future

Europe has traditionally purchased a quota of sugar cane from its ex-colonies.
But with bumper UK sugar beet crops and surplus EU sugar stocks, who in
Eurape will now resist GATT requirements to end this support for sugar cane
producers? Michelle Harrison reports on the prospects for the plantation village

of Duanvale, Jamaica.

L 1he height of the sugarcane harvesting
season in the late spring in the Jamaican
village of Dunnvale, small field gangs of
cane cutters labour hard with macheles
under the sur. As men chop down the
ten fool stalks in the dense green foliage, women tie
the canes in bundles for transportation Lo the nearby
Long Pond sugar factory, where grinders and bailers
extract a sticky mass of molasses and unrefined sug-
ar. Far generations, those living in this impoverished
village have depended upon the sugar industry for
their livelihoods. With sugarcane dominating much
if the best farmland throughout rural Jemaica, there
wre few opportunities for alternative
employment

Still the best book

on the subject, Oxfam’s 1987 book The
Hunger Crap by Belinda Caote identifies the need
for Eurape to continue taking responsibility for the ‘
plight of ex~<olonial sugar plantations, and for the \

| need to develop altemative crops and rural income-
| generating activities. ‘

or seli-sufficient small-farming.

After (hiree hundred years of plantation produc-
tion, however, the Jamaican sugar industry is in ¢ri-
sis. On each of the island'’s nine sugar estates and
factories a complex of problems exist. The historic
lack of investment i the factories - the most recent
having been built in 1948 - and a contemparary short-
age of capital for maintenance and repairs mean that
factory operations during the harvesting season are
constantly inferrupted by breakdowns. Poor Geld
practices, inefficient reaping and inadequate (ransport
facilities have resulted in ever dec'ining vields. And
the notorious work conditions and low pay of an
industry still associated with slavery mean that absen-
teeism and sirike is frequent amongst (he lowly moti-
vated, unskilled and aged worldoree. At present pro-
duction is less efficient than at any tme during the
Industry's listory and Jamaica is consequently experi-
encing high production costs relative to other sugar
exporting countries.

But an even more serious threat to the industry’s
viahility has recently been posed by a series of policy
developments in Europe. Jamaica sells most of ifs
sugrar 1o the European Union through a special trad-
ing agreement conditioned by the Lome Convention.
Under Lome, former colonivs of member states
receive a guaranteed market for their produce, and,

in the case of sugar, receive Lhe same price for their
crop as European farmers receive for sugar beet.
This special treatment that has afforded Jamaica
profection from the vagaries of the world sugar
market is, however, unlikely to last. For a start,
the success of Furopean sugar beet farmers
means (hit the Union itself is more than sell sufficient
in sugar. Indeed, at present, the combination of quo-
tas and the excessively prolected priced granted in
respect of a high level of production provides the EU
cach year with about 40 per cent more sugar than it
needs, making it the world's largest sugar exporter.
Implicit in the resolution of the Uruguay round of
GATT was a commutment of the EU to tackle the
excesses of the CAP, and a consequent agreement of

Photo Qatam

Plantation work: spreading fertilizer by hand

a base cul in the price of sugar. BookerTate, the
multinational with world-wide interests in sugar pro-
duction, expects a very stgnificant fall in price in the
longer cun on special price arrangements such as
those provided under Lome,

Secondly, the resclution uf GATT, ogether with
the lessening geopolitical importance of the
Caribbean region as a whole, mean that the eading of
special trade agreements altogether is likely. In 1993
a GATT pane! ruling indicated that EU preferential
trading relations with a limited number of nations
were & violation of GATT provisions. And within the
EU itseld, there is a groundswell of opinion that after
Lome expires in the year 2000, no further ammange
ments of that nature should be made.

As one of the most heavily indebted nations in the
world, Jamaica is not able to make the investment
needed to ensure that its sugar industry can compete
on the workd market. The loss of preferential price
arrangements will mean the demise of the traditional
rural economy and unprecedented hardship for rural
people. Many of those living in Duanvale predict that
the community will be "dead out” if Long Pond closes,
and fear an escalation of crime and violence. Yet at
the same Lime, the indostry is recognised to be
responsible for the widespread poverty suffered by
Duanvale people, and the land shortage that con-
strains their domestic farming, while employment in
the sugar factory and the cane field is commonly
loathed. The crisis in the Jamaican sugar industry
illustrates the terrible dilernma inherent in plantation
production in general: those living [n its confines are
trapped in perpetual poverty with few opportunities
for real development; vel its overthirow, with the
potential for true emancipation in the longer term,
necessitates the loss of a survival wage and even
greater suffering for rural people.

B Michelle Harrison visited Jamaica fer her research thesis on
the impact of the GATT.
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feedback

We welcome letters from readers
Flease sead your comments or thoughts ta: The editors, Living Earth/Food

Magazine, 3rd floor, 5-11 Waorship Street. London EC2A 2BH

or you can fax us on 0171 628 0817.

The price of organic certification

betfore deciding to continue with 1

stion Symbol Scheme, We
A

| undesstand that customers buyng
organic need to have proof that produce
s genuinety orgamc. VWhat | resent is
that the alrsady hard-p d grower is
hawing to finance the monitonng of their

Dizpartment, so why are we expected

awiIng

1o pay to prove that we are gre
organically?

It the gove
suaced 1o fine

ment cannot be per-

s8 the symbol scheme, |
thank it s likedy that our narmes will be
added o the list of those who are leav

scheme. This would be a

hame because the
oeluce i

BOOTTIONS

o % st one expense ton marny n

a fairly precarious and unsupported

b
Betty Whitwell, Barrow-on-Humber,

South Humberside.

s Blake, SA Symbal Director
rephes: My heart goes out to Betty
Whetwall and to the many small grow
ers who are also faced with this
predicament. Ong of owr cbjectives has
been to achieve official recognition of
organic agnculture based on standards
HBoth the SA and the organic organisa-
Hons in EUFZ‘:";‘ cominue 10 exert a

strong afiuence on the future dovel-
icial standards. Whether we
thus leaislation has to be a
precursor to any s Tiad financial
aid, as no goves ; uing to ove
sensibie money 10 2 system which does
not have proper legal controls. We now
the Drgame Aid Schame — the
eved of grant is petifulty dow, but it wall

opent of o

ke 11 nof not
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iNCrease as we apply more prassure,
based on sound economic and environ-
mental reasons.

Unfortunatedy it is unfikely we will be
able to get  wesghted n favour of
smaller producers ahle
future, However, it has been, and will
cortinua to be, our policy to support the
small scafe producers by subsidsing the
costs of certrfication for tham, within
tha contraints of cur own financad sity-
tation. My plea to Betty and others is:
please don't forsake the ship now, jus
when the tide is tuming in our favour.

Re: the BBC Good Food
Exhibition, Olympia, London
March 9-12, 1995

it was not so much an urgent faeling
of cancern, my eve sweeping the
stands overflowing with commercial
f an honest face,
more a gradually-forming over-riding
guestion . . Where are they? The
Veegetarian Society, the Vegan
Society, Food Commission, Bio-
dynamic farming, Henry Doubbeday,
Womean's Emaronmental Network,
Soll Association? Community
Supplies, Suma Co-operative, Alara
Wholefoods, Clearspring, Mesidien
Whote Earth, Fair Trade products,

Green & Blacks?

bonhomie in search

( oth, founder of the
tion Army is apocryphally repost-
ed to have exclaimed "Why let the
st tunes!” Now
we may not feel like preaching Blood
and Fire but ke the good old Safly-
Ann's if we don't biow our own trum
pel who Can we expect 10 oo o
wark for us?

I'm not suggesting anything more
than some of the ahove organisations,
producers, whoie ilers
getting together anc creating a much-
nasis in the midst of a sparse
y-Cultvated desert.

Peter Browne, London E2

Devil have all the

£ note: With the cost of taking even
the smallest stali at the BBC Good
Food Exhibition being in the ragion of
£3-4,000 wiz suspect that many of
the producers, organisations etc just
couldn’t afford it!

-Juna 1995

‘New Soil Association
organic gardening

hooklets

Seven excellent hooklets are now available from the

Soil Association. They have heen revamped from earlier
editions by Bob Flowerdew, and in the case of Worm
Compost, by Jack Temple. The books are clearly laid out,
informative and give sound advice on specific subjects
within erganic gardening. The print is more widely spaced
than in previous editions, and so is easier to read.

There are also several new tips within the text.

Friend and foe in the
garden

A concise account of garden wildlife
stating which are the good, the bad
[and the ugly). There are a few use-
ful updates such as the nc
couple of biclogical controls and a it
tle informaticn on the control of ach
pest. An excelient book for the
bt:‘-gir'm:‘x but fatin names would have
been halpful to look up further infor-
mation.

ision of a

Garden Compost

Well worth getting this one even if
you have the old edition as there are
a lot of changes. A great improve-

ment.

Make your plants
work for you
Some usetyl tips and mteresting

ideas. A little too much overlap with
Some Good Comipanions.

Some good companions

Hob Mowerdew 15 an expert on
Companion Planting. | wish he had
peen allowed a little more of a free
hand to put in some mare of his
knowledge. Nevertheless, a
miative little bookiat. Bob did
Lo squesze In an extra bit on plants 19
attract benaf
cide legisiation as it now stands, Bab
has pointed out that it is illegal to
make your own sprays from nettles
and garkc to controf pests....so you
will have to use them as a liquid feed
instead

n infor-

cial nsects. With pesti-

The value of weeds

An interesting bookiet Take care
with the recipe for Fat Hen, pating
too many tgaves is not good for you,
as It contains high leve afic
acid, which can be toxic. Nice to see
latin names included for further refes-
ence
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Gardening on difficult
soils
Usetul tps on soil whether it is diffi-

cult or not. A good soil Is essential to
the organic gardenes

Worm compost

If you have the old edition, there is no
need to get an update as there 1s only
a small but nevertheless significant
alteration. That is the use of manure
or garden compast instead of peat. It
&5 very refreshing to see advice on
making your own worm bin as the
commercially available bins are very
expansive. A very good raad, but |
would like 10 have seen mare infor-
mation on how to use the worm
compast, for the begnner.

All the booklets are available from the
Sail Association honklist priced

3.50.

ed

Jo Readman, writer, researcher and

harticuityre consultant.

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.

PREVENTING BREAST CANCER
THE POLITICS OF AN EPIDEMIC

Preventing Breast
Cancer, The Politics of
an Epidemic

by Dr Cath

Pand

ISBN 0 (4 440908 5

+ §7 00
N WS-

Breast cancer was comparably rare
200 years ago. Now it is the most
commaon cancer found in women and
has achieved the proportions of an
emdemic in the industnalised world
with the UK topping the death rate

8

DOr Cathy Read argues that if the
of breast can
pught to be possidle for it 10 come
down again as well. Many scientists
bebave that breast cancer is eminent-
Iy preventable hut Cathy Read arques
that not enough emphasis 1S placed
on prevention

Although diet is a known nsk fac-
tor, thare ara ng large @ preven
tion trials in the UK Iooking into diet
and breast cancer, although a contro-

er can go up, then it

| versal study is treating healthy wom

For your free catalogue
phone 0117 929 0661.

en with the anti-braast cancer drug,
tamaxiten, aven though it has known
sife-gftecis, The book also highhghts
the finks between many pesticides

and the nisk of hreast
cancer. The author
fepoets that dunng
the 1970s young
waormen in |srael were
twice as likely 1o die
from breast cancey
as women living m
other countries with
comparable diets,
but that deaths in
pramenopausal
waomen fell by 34%
once three carcino
genic pesticides,
D07, lindana and
hexachl clohiex-
are were banned
However thase
chemicals continug
to pollute the global
environment and oth
gr pesticides that ars
KnOwn carcinogens
are still permitted in
many countnes
including the UK.
This book shows that

WOImES

arenol

the US particulariy they are
making their voices heard
toud and clear. Cathy Read
puts the case for public -
health policies that pro-
mote health messaes an
diet and breast cancet,
for changes in food and
agricultural policies that
make heaithy eating
more affordable and
for palicies that
improve children’s
poor diets

This is a power-
ful book that should
be read by svery
woman and by
governmeants and
policymakers at

every level

Sue Dibh

Living Eanth &

Good Food in
Yorkshire and
Humberside

Tha Essential Guide to Buying In and
Eating Out, by Jill Turton
published by Fig Tree Press iSBN 0-

9524714-0-x. £6.59

A ming of information on where to
find good food in shops. restaurants,
bistros, cafes, market, farms, W

stalls and even a Japanese food van
Full of local knowiedge. | you need
to hire a fish kettie, pick bfbernes,
buy homemade icecream, leam Lo

g-maksn(

cook, go to a chee
stration, find a caterer, wholefoods o
orgamc wine — or a thousand other

things. this book has plenty (

it sug
gestions. Clearky laid out, it’s

afranged by subject and has a geo-
graphical as well s a general index.

Mary Whiting
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European
Organic Farm Holiday

ONE YEAR NATIONAL
TRAINING COURSES  |LCOLLEGE | Guides
Organic Crop Production o |

y 453 Do you want a holiday with a difference, camping or
Including — Fertility Management lodging on organic farms in Europe?

Vegetable, Fruit and Herb Production _ , o _
Then this new series of guides is for you. Packed with

Post Harvest Technology, Marketing information about the farms, the families, facilities, how
to gel there and what to see, these guides are

SR
Soil Associal:fon Symbol g@% indespensible for the eco-tourist! Guides are available
| Status for this course S for the following countries.
Courses are also available in: ,
A rboricult Conservation * Poland = Bulgaria
FHOPLEHILaTE rvak - Eastern Germany « The Baltic States
Agriculture Ggrden Design « Czech Republic » Portugal
Interior Landscaping » Slovakia - Greece
Sports Turf Technolo + Hungary & Slovenia - Holland, Beigium &
p gy
« Romania Luxembourg
FULL TIME COURSES ARE FREE TO Published by
STUDENTS AGED UNDER 19 European Centre for Eco-Agro Tourtsm (ECEAT)

Price par Guide £4.50 + postage, packing & handling
(p+p: 1 gulde £1,50, 2 guides £2.00, 3 or 4 guldes £3.00)

For lurther information contact STUDENT APPLICATIONS
OTLEY COLLEGE * DEVELOPING INDIVIDUALS * ACHIEVING MORE

Send Cheque made payabie to Brltish Organlc Farmers 10 BOF, 86 Colston
5 T 5 - Street, Bristol BS 1 5BB. Please allow 28 days for delivery. Orders will be posted
FREEPOST Otley College Otley Ipswich 10 you direct from the publishers in Holland.

Suffolk 1IP6 YBR Tel 0473 785543

Eastbrook Farm

SUPERB ORGANIC MEATS AT REALISTIC PRICES

Organic Soil Association Symbol meats (pork, beef, lamb and chicken). All bacon and hams are home cured and can be
oak smoked. Imaginative range of lean meaty sausages (e.g. Pork and Welsh Leek, Beer and Garlic). Also a selection of
Eastbrook Specials: e.g. Beel Olives, Beef Fillet marinated in Spicey Honey Sauce, Gak Smoked Chicken.
Deliveries nation-wide by overnight courier service.

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

OFFICE: SHOP:
Helen Browning, Eastbrook Farm, Eastbrook Farm Organic Meats
Bishopstone, Swindon, 50 High Street, Shrivenham, Swindon,
Wiltshire SN6 8PW Wiltshire
Tel 01793 790460 Fax 01793 791239 Tel 01739 782211
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Advertisments

ESTABLISHED 1 year certificated
course in Ecological Agniculture, the
Theory & Practise. Horticulture,
Arable, Livestock, Appropriate
Technolegy, Forestry, Crafts, efc.
Little Ash Eco-Farm & Educationzl
Centre, Throwleigh, Okehampton,
Devon, Tel: 0164 7231394, Send sae
for details. Short courses also avail-
able.

VEGETARIAN COUPLE, reliable, non-
smoking, healthy, dog/horse lovers
offered idyllic and peaceful way of life
in heautiful, remote, private nature
reserve in Thetford Forest. Excellent
s/'c cosy accommodation with remus
neration in return for varied part/ full-
time work including housekeeping,
juicing, caretaking, gardening and out-
door work. Woodland skalls advanta-
geous, Please apply in handwriting
with CV, references and photograph to
Dickson, Didlington Manor,
Didlington, Nr Thetford, Norfolk [P26
SAT.

SITUATION VACANT. Would you like
to work in an organic farm shop in East
Sussex selling fruit and vegetables,
dairy preduce, wholeloeds and wine?
Good salary for a non-smoker with an
interest in organics. Must be fit and
numerate, Please write (o or tele-
phone: David Wenman, Scragoak
Farm, Brightling Road, Roberisbridge,
Fast Sussex. Telephone (11424 823364,

NW SCOTTISH HIGHLANDS near
Lochinver, comfortable coastal cottage.
Sleeps 56 From £100/week. 01225
311655

WANTED — Organic Store Calle.
Please contact Mr WH James,
Ulanvihangel Court, Llansoy, Gwent
NP3 IDU. Telephone 01291 650250.

NORTH DEVON — 3 acres orgaric, 3
bed coltage, traditional outhulldings,
surmmer grazing. Close to thriving
miarket town, [dyllic setting. Small
fields, hedgehanks, copse, stream
Traditional management grant, Rare
gem, must be seen, £129 000, Tel:
01237425317

APPEAL for an airscreen cleaner and
laboratory gravity separator for
Camphill Devon Community [1d. New
equipment being ferociously expensive
as we all know, a plea goes out 1o any-
one who might own or know of an un-
used or under-used piece of similar

NUTRITION

,}; }c Optimum Nutrition Is the
first step to health in an

unhealthy environment. Take that
step with the Institute for Optimum
Nutrition, an independent educational trust.
ION offers short courses, homestudy cours-
es. the one-year Optimum Nutrition Educa-
tion course for educators and the Nutrition
Consultants Diploma Course. As our found-
ing patron, Dr. Linus Pauling said “Optimum
Nutrition is the medicine of the future™. Join
the frontline of tomorrow's medicine by ring-
ing or writing to ION, Blades Court, Deodar
Road, London, SW15 2NU (Tel: 0181 877
8993) for a FREE Information Pack and
Course prospectus.

__COURSES _

Emerson College

equipment which might be donated or
sold to the Camphill Devon
Community: Technical data Laboratory
Gravity Separator, 250 }
power required 870 watts; (1500 rpm
Technical data Laboratory Air-Screen
Cleaner, 300 kg in weight, power
required 870 wates, 0500 rpm, pre-

g in weight;

scalping, main scalping, main sifting
screen frames 250 mm x 250500 mm.
Contact Karin Herms at Camphill
Devon Community, Hapsierad Village,
Buckfastleigh, Devon TQ11 OJN Tel:
(01364) 642631,

'« HAMBLEDEN HERBS ¢

|
hetbs, leaves, flowers, fruits, seeds, batks,
100ts, gums, resins, mosses, seaw eeds, algae

350 varieties of herbs in stock
widest range of certified
organic herbs in the UK

Availible for
food & drink processing
animal feed & veterinary use
natural medicines & cosmetics
Alo
a complete range of organic
herbs, spices & herbal teas

Court Farm Milverton Somerset TA4 INF

Tel: (01823) 401205 @ Fax: (01823) 400276

a centre of adult education, training and research
based on the work of Rudolf Steiner

ENVIRONMENTAL DESIGN COURSE

A year-long practical training in landscape planning and
environmental design based on a renewed vision of nature.

Emerson College, Forest Row, Sussex RH18 5)X, England
Tel: 01342 822238 Fax: 01342 826055
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Male on Sunday
support for
breastmilk?

A Mail on Sunday attack on breastieeding (Tiny
victims of breast-is-best realots’) didn’t quite give
the whole story. The article featured poor Celia
Atkin, struggling to breastfeed hut producing too
little milk and endangering her son, Ross’, health,
Celia, it said, had banned the health visitor from her
house so as not to reveal her son's failure to gain
weight. It continued "...fortunately Celia’s hushand,
Edward, intervened on the tenth day and put Ross on
supplementary baottle feeds.’

Then a sharp-eyed reader spetted a familiar
name. A Wall Street Journal article about the
UK's leading baby bottle maker, Avent, mentioned
one Edward Atkin, who is the owner of Avent's
parent company, Cannon Rubber of London, and
who, would you believe, has a son called Ross.
Bottlefed, of course,

According to one food trade joumnal, the Mail’s
pages ‘are regelarly the best PR the industry gets.’

Rumours abound that i the run up to the election
the government is trying to make itseff as
unpopular as possible. The latest move is 1o cut
its support far consumer organisations: the
National Consumer Council has seen a swinpeing
cut in its government funding, and the Cansumars
in Europe Group have similarly lost their main
source of finance, from the D11, resulting in a
fraeze on their food-related activities

MAFF's Consumer Protection Department, set
up to respond to concems about food and the
gavemment's role, is also rurmoured to be
suffering. Of five key staff, three may, touse a
kindly phrase, find their jobs are to be rationalised.

And then there is the questan of checking food fof

chemical residues: we hear that MAFF is
considering massive cuts in its funding for food
survaiflance including thew routine checks for
contarmnation levels and drug residues

- density fioppy instead of the usual low-density

' shests of A4 [t certainly helps the recipients, as
 we can find more uses for a flappy than a pile of
| papex, but what will thew Forestry Commission

| colieaguas have to say?

Re-usable directives

The latest idea for coculating draft EU directives
comas from MAFF, where their 531-page
Additve Spacifications dralt appearad in a small
padded envelope. They were offering a high-

Sch... the secret of

Scheese

We berate big food companies when they don't
give us full information about therr products but o
seems that some health food manufacturers are
nat above the same criticism. Scheese is a non-
dairy alternatve to cheese made by Bute Island
Foods to appeal to vegans and others wishing o
avoid dairy foods. Made mainly from soya. oil
{including hydrogenated oil) and water, the product
claims to be a healthier alternative 1o real cheese
Sowhy is the company $o0 secretive about the
nutritional content of Scheese, going as far as
refusing to tell inquirers how much calckm or
vitamin B12 is in the product, important to many
vegans wanting to eat a healthy diet

‘These details are inelevant,” said a
spokeswoman, “We don’t provide nutrtional
infarmation because we think it's unnecessary and

fund a £1m research programme into food palicy

Sweet rumours

Following Sainshury's successful ‘partnership’
with Reading University — & university which had
developed a world-wide reputation in agriculture
and food research — in the form of the Sainshury
Wing, we now hear that South Bank University is
toying with the idea of taking industry money to

Z8 @ Living Earth & The Food Magarne @ Apnk-June 1985

issues. The donor? Well. it might break
confidences if we were to mention the British
Sugar Bureau.

Then there's the industry-funded British
Natrition Foundation. Is it orisn’t it being wooed
by the International Life Science Institute? And
does or doesn't the ILSI depend for much of its
funding from the likes of Pepsi Cola?

confussng. Our main purpose for our products is the
knowing that to eat animal produce n any form is to
eat something not meant for consumption by the
human body. In fact, it is to eat disease.’ Very
helpful!
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