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irradiated food
- where is it going?

At the end of Septemher, MAFF granted the Swindon
irradiation company, Isotron, a three year extension
1o its licence to irradiate herhs and spices. MAFF
says it wants to ensure that consumers are 'able to
choose for themselves whether they want to buy
irratiated food or not', but, asks the Food
Commission, can we he sure irradiated food is
properly labelied?

he Food Cemmilssion has discovered growing
evidence that unlabelled irradiated foods are

on sale to the public, not just in the UK but
throughout Europe. Earlier this year, we reported on
tests by local authority trading standards officers in
Suffolk and on tests by BBC Radio 4's Food
Programme, which found unlabelled irradiated
products, orimarily spices, on sale to the public (see
FM29 & FVI30). A more extensive sampling
programme is currently being conducted by
Suffolk, in collaboration with East Anglia.

the only UK facility licenced to irradiate foods, but its
licence is limited to herbs and spices. CRII-RAD
reparted that Isotron is irradiating mainly imperted
products from India and Pakistan, destined for the EU
market, but in recent correspondence with the Food
Cammission, Isotron state that most of what they
irradhate is for export outside the EU. Isotron refused
to disclose the source or destination countries.

In 1992, Furope's big three irradiating countries,
France, Belgium and the Netherlands were jointly
iradiating aver 37,000 tonnes of food including
seafood, frogs legs, poultry, egg, vegetables and
around 10,000 tonnes of herbs and spices. However
the question must remain as to where these
products end up as the Food
Commission is not aware of

Essex, Hertforashire, Bedfordshire,

any foods labelled as
irradiated on sale in
European shops.
CRN-RAD report
that the vast majority

Norfolk and Buckinghamshire Trading
Standards Officers.

However, a European-wide study by
the French organisation CRI-RAD (the
Independent Commission for Research A4

of irradiated foods end
up as ingredients in
pracessed
_ foods.
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In tests last year, CRI-RAD found
unlaballed iradiated frogs legs from
China, Indonesia and Vietnam on sale
ina number of stores in France,

the UK
iradiated
ingradients
must be

A

Belgium, Ireland, ltaly, Luxembourg,
Belgium and the UK. The UK sample, an Indonesian
brand, Timur Jaya, was purchased frem Harvey
Nicho's in Knightsbridge. CRII-RAD concludes that
there 1s insufficient testing being carried out to
determine in full the extent of the problem.

Isotron (owned by Amersham International) is

labelled
unless they make up less than 25% of a compound
ingredient (egq black pepper in salami, used in a
pizza). But MAFF has also told the Food Commission
that in practice it is impossible to test processed
foods for iradiated ingredients.

Meanwhile the companies identified by Suffolk

T50's as selling falsely labelled irradiated spices are
unlikely to be prosecuted. Suffolk Trading Standards
office, Mike Holden says: 'At the mament there are
no plans to prosecute any of the companies involved
in the recent supply of falsely labelled irradiated
spices. Investigations so far indicate that the
companies were not deliberately attempting to
mislead the public but were unwittingly trading in
irradiated food.'

Suffolk investigations have revealed that the
chain of supply goes bayond the UK shares. They
are experiencing difficulties pin-painting the exact
source of supply, although the foods are believed to
have originated in Spain. Once the source is
identified, Spanish officials will be asked to
investigate further. TSO's say they rely on their
counterparts in other European countries to monitor
products’ compliance with labelting regulations, but
in the case of iradiatien this problem is compounded
by the different laws for labelling irradiated products
which exist in different EU countries. In addition,
port health authorities can anly intervene in faod
traded between EU member countries where public
safety is at risk, not to check compliance with
labelling regulations.

* Food lrradiation: Enquiry into the compliance with legal
obfigations in matters of labeling, a report for the EC's
Consumer Policy Services, CRIFRAD, 1884

Vihat are the supenmarkets doing 10 protect
consumess from Gissly Sbelled iradiated food?

Ses our report on page 3.

Stop press: Australia extends ban on irradiation.

that the
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editorial

lis ca change... Ten years ago the food industry and the

government were riddled with seciecy and back-room dealings

len years on and we find that industry and government are still
thick as thieves, and their dealings as hidden as ever. For example, the
Nutrition Task Farce, the only body that might have fleshed out the
Health of the Nation targets and spelt out how they could be reached
through practice, is to be disbanded and most of their work leftas a
set of warthy recommendations.

Why? Because the food industry says so. It could not tolerate the
suggestion that it might be helpful if we generally ate a bit less food —
particularly less processed, salty, fatty and sugary foods. After all,
that's where theirr money comes from.

And while they are putting the squeeze on the Ds;urh'mt of
Heaith, their buddies in MAFF are handing out grants and giving
licanses including three more years for Isatron to irradiate herbs and
spices Lo be put, we believe, into processed food where it can ba
hidden without needing a labe! declaration. Ta check our suspicions,
we asked Isetron it they would tell us whare their irradiated products
are going. "No, we won't, they told us. ‘It's & secrel.” .. plus ¢a méme

- chose

And so it is down to us indviduals to choose a healthy diet. But
how healthy are ths foods with the healthy images? Our survey aof
vagetanan Lw.lfgofa and burgers {see page 10} found the majority to be

high in fat, much of it hydrogenated, sold at a premium price up to £9
per kilo. Products like these don't help your health or your pocket, and
they gwe vegetarian food a bad name.

For years manufacturers have told us 'there’s no such thing as bad
foods, only bad diets.” Mow they are trying to sell us indridual
praducts claiming specific health benefits, such as lowered cholesterol
from yogurt-styie Gaio (see page 5) and from Ribena Juice and Fibre,
with only a mention in the small print of the need to consume these
praducts ‘as part of a low-fat diet’,

[t isn't difficult to complain about misleading claims. You don't have
1o e an expert. Inserted with this issue is the NFA's paper How to
Complain about Food Advertising. |f something bugs you, get writing
— it's not difficult and it does make = difference.

Sue Dibb

Tim Lobstein
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Testing for irradiated food

A Food Commission survey of supermarket attitudes

In the light of concems abourt non-
labelled irradiated foods on sale to the
public (see our front page report), the
Food Commission comtacted |eading
UK supermarkets to ascertain what
precautions, if any, they were now
taking to ensure that falsely lahelled
irradiated products were not on sale in
their stores.

The results of our survey show that
naong of the supermarkets which
reeplied are currently carrying out tests
to ensure that uniabelied imadiated
food i not on sale in thew stares,
Even though a limited number of
tests have now been validated by
MAFF (see box) the supermarket's
repkes indicate that some are
confused about the tests now
One did ot appear to
it legisiathion now pemmitied
food inadiation and anather was
concerned abiout costs of testing

avalkabi

eslise

What the supermarkets say
‘Qur
cument

AST W
policy is

that we do not stock irradiated food
under our own label and our supphers
are fully aware of this position. Any
testing camied out is inevitably

reflacted in the price of food to the
consumer and we would not wish 1o
unnecessanly merease costs if
adequate control can be exercised by
altemnative means. We are cumrently
reviewing ingradient control
measures... and will mplement
independent testing if we cansider this
necessary.”

We are currently

reviewiry the test

methads and the

laboratares which can

carry tham out, with 3
vizw Lo discussing a jomt programimis
with our supphers.’

KWIK SAVE

While | am aware of recent advances
in gnalytezal techniques there is stilf no
authoritative method validated by
govermment. When this does become
availlable then naturally we will nstruct
suppliers of products at nisk 1o test for
irradiation on a reguiar basis.

MARKS & SPENCER

In the evant of iradiation becoming
kegal, we would press for a clear,

precise statement on the packaging of
lreated products which hightighted
that the product or its cormponents
had been imadiated. As a company
we have very good contral pver our
manufacturers and distnbution system
and we have na intention 10 pursti2
the use of irradiated foods in St
Michael products.’

SAINSBURY'S

"We are fully aware of the MAFF
validated methaods that exist for the
detection of iradiated foods... Ou
suppliers are fully aware of thies
responsibilities under the UK Faod
Safety Act and adopt a programme of
testing usmg MAFF validated tests
where appropnate.’

TESCO

'We do not feel that the tests currantly
available are suitabie to our
requirements... A companies are
audited on a requrlar basis to ensure
that they comply with our production
specifications, and suppliers are fully
aware of owr policy not to supply
imadiated foods.'

Testing, one, two, three

Three tests have been developed and
validated by MAFF for detecting
iradiated foods. These can be used
on foods containing bone such as
meat or fish (ESR Spectroscopy),
herbs and spices (Thermo-
luminescence) and poultry (Limulus
Amoebocyte Test). Other tests for
use on a wider range of foods are still
being developed and tested

Denmark bans animal drug

The Food Commission 1s calling for a
LIK review of the use of the antibiotic,
avoparcin, in poultry and pig
production following a Danish ban in
May this year. The drug is widely
used as a growth promoter by
suppressing the development of
diseasas which ¢

an break out in
mtensive amimal production. However
these are concams that the use of
avoparcin 1s izading to the

developmant of resistance to the

antibiotic vancamycm, often used as a
litesaving antibiotic to treat haman
disease when nther antibiabcs may
have '.‘:IiE—'_]

In the UK 80% of broder chickens ,
J0-40% of pgs and 30% of dairy cows
ara rautinely fed avoparcin (trade
name Avotan) m their foed. Y is also
used for calves and beef catle

n a report to the European
Commission, the Dansh Vetarinary
Laboratory states that the use of

===

avoparcin as a ‘ead additive poses a
sericus risk 1o human heaith with
mfection caused by vancomycin-
resistant bactena emerging as a
warkd-wide problem.

By adding the antbiotic avoparcin
to the ferd of healthy animals,
producers reduce the level of infection
brought about by keeping large
ruamibers of animals in intensive
productian units. By decreasing
infection, growth rates are improved
However, the Damsh concern is that
avoparcin's widespread use has led to
the development of resistant bacteria
anid this resistance has spread to the
hurman antibiotic vancemycin, a
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—
closely related antiiotic to awoparcin
Studies in Danmark have found

vancamycin-resistant Enterococcus
faecium i uncooked chickens and
park on sake to the public whech the
(anish health authonties cos |
at to human health, The Danish
repint notes that with patients
infent

vad with £ faecium there i
martality among patients infec
with resistant stramss iike the

tant F fancimm

igher
tad

VANCOIMTHYCE §
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manufacturas Avotan 1old the Food

Magazine that there was no

justification for a ban on the product !

amid, the company which
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DoH reviews soya milk Pesticide misuse continues

The Food Commission has welcomed
the Dapartment of Health's decision
to refer concems about
phytoestrogens in soya milk for babies
to its Committee on Toxicity (COT)
The: COT kst considered the subject
in 1992 but did not issue a report, In
a |etter to the Faod Comenission the
[Department of Health says: ‘In view of
the penod which has passed since
the COT's 1992 review of
phytoestrogens, and the interast
there now 13 In these substances, we
consider it important that the COT
raview is updated. To this end we are
actively considering new data on
phytoestrogens which has been
published in the scientific kteraturs
since 1992, with a view to taking the
topéc back to the COT later this year.
Meanwhile the World Health
Organisation has conceaded that s 4-
page document prepared by Mesthe,
which the WHO sent to the New
Zesland Government following their
request for further information, has

‘ng special status other than being a
contribution of one food toxicologst
tn the continuing enguiry into
unresolved issues where the safety
of sova formula i concemed'.

The WHO said that they ‘not
infrequently’ supphed governments
with 'information obtained from the
food industry, among other sources.’
But thay accepted that 'we certainly
understand your concarn that any
information provided by WHO should
not be influenced by other than
stnctly scientific critena’,

Meanwhile in New Zeatand a
number of cases of individuals who
were fed soya as infants and who
have subsequently suffered from
umexplained hormonal health
problems have come to light
Sclentists in New Zeatand are
seedang funding to carry out an
ppidamiological study to datermine
whether the consumption of soya in
infancy could account for such health
problems.

GM squashed
tomatoes

Zeneca's attempts to exploit thes
genetically modified tomato have at
last begun to see light, with the
announcement by Sainsbury's and
Safeway's that they would be salling
the tamatoes i the form of paste,
even though the Co-op has said they
don't want to touch it.

Sainsbury's have promised the
GM tomato paste will be clearly
labefled as such, following the lead
taken by the Co-op in labelling GM
foods even when there is no legal
obligation 10 do so.

The tomatoes have been modified
using its own maniputated genes,
which have the effect of
strengthening the tomato’s skin
allowing better firmness while the
tomato is transported o market.

However, the modified genes
have been combingd with & genetic
marker using genes from bacteris
found in human faeces that show
antibiotic resistance properties. To
ensure antibiotic resistance is not

transferred to other organisms, the
tomato has to be processed {to break
down the genes) before being
allowed on sale. Processing the
tomatoes into paste effectively fulfils
this safety raquirement, but of course
defeats the purpose of having a firm-
skinned tomato in the first place.
Ordy Zeneca's determination to get
some return on thesr mukti-million
pound investment has led to this
unnecessary product being sold in
our supermarkets.

ToMATO
‘PUREE"

M RLE CoNCENTRALE
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Al lsast one in every hundred food
samples tested for pesticide residues
contams levels of pesticide above the
maximum acceptable level, ndicating
misuse by growers and supplers,
5ays a new government repon. A
further 30% of food samples
contained traces of pestidas at
‘acceptable’ lavels.

According to the [atest annual
repart from the government’s
Working Party on Pesticida Residues:
B 6% of samples of haney contain
traces of pe<tlczder used lo combat
the bee disease varmoa;

W 18%ot] e'tuccq contain residues

at levels so high they indicate senous
misuse by lettuce growers, including
the use of two fungicides that are
prohibited. In five cases lagal
procesdings are bemng considered,

B 30% of mitk samples showed
traces of prganochlonne pesticides,
W 82% of UK-made chocolate
contained residues of gamma-HCH
{lindane},

B organophospharus residues in
carrots continue to show unexplained
wide variations

Working Party on Pesticide Residues
Anpus! Rep . HMSD 1855,

Bahy food survey

The Food Commission’s widely-
publicised report on the quality of
commarcial baby foods [see B 30]
aftracted seme interesting
comments. Hare are two:
“Rubbish... "?.'mj"'-ff.';f T, absolute |'y
wrong and a fnad of nonsense... it
misrepresants advice that came out
last November,” said Heather Paine,
spokeswoman for the Infant and
Dietetic Fonds Association (the baby
food manufacturer's mouthpiece)
cited in Nursery World, 27/7/95
“You and your colleagues have
produced a comprehensive and
important analysis of the many
products marketad as sutabie for
weaning mfants. The information
oftamed will alfow dietitian
nuiritionists and atters imvalvied in

gnving advice to clearly judge the
quality of these weaning products.”
Professor Forrester Cockbum, Char
of the COMA Working Group on
Weaning and the Weaning Diat
whose repart last Novembar
prompted our survey

High cost
of CAP

An average family of four is stil
forking out nearly £20 3 wesk to fund
the Common Agricultural Policy,
despite reforms to CAP in 1992 and
tha maore recant GATT trade
agreement, says the National
Consumer Council. Furthermore the
CAP disregards nutntional advice as
good-quality fruit and vegetables are
cestroyed to kiep prices mgh; butter
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iIs sokd cheaply to schools and the
elderly to reduce milk surpluses; full-
fat dairy praducts are sold at reduced
prices to biscuit, cake and ice-cream
manufacturess, giving these products
a competitive advantage over
healthier altematives, and domestic
support policies and hegh mmport
dutles raise the price of olive all a
refatively "healthy’ oil

W For more mformation: Emma Hellyesr
Maticnial Consumer Council, 0171-730
3469
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(3a10 yogurt faces
claims challenge

The Food Commission
:-u'npl:m»" d to the

Yy DOC

W arg misleading
ind of yogurt and soya
il weith addad frust, has besn

id a5 ‘unigue in that if 15 made

actively help reduce b astaral
Controlied 2
condutted by scentists in Denmark
proved that the Causido culture. when
gaten regularly as part of a fow fat
diet, can help lower the level of

il chotestaral in the body.”

The experimental data produced to
defand these claims is : 1
middle-aged men paid for by the
manufacturars, M Foods, and
published in the feropean Joumal of

& "nr!.n'l'l-'w'\",”‘ ”'3, 345311, Iggb%

'_.‘.'rf.-w'.

levels

harmi

The stury monitored the serum
chaieste for six

irol levels of 58 men
waeks, with hatf of the men aating
200ml Gaio every day, and haf eating
a placebo.

Apart from the mited popuiation
chare cs |all were men aged 44
sedected for thesr normal levels of
chodesterol and freedom from
cardipvascliar or metaboic
problems) an additional auestion
concemns the nature of the placebo
The study compared Gaio with a
similar milk-saya blend that had not
baen fermented with live cultures but
with an acid. The study did not
compare Causido cultures with any
ner Ive yogurt culture.

| nappropriate
placebo is unfortunate, for it fails to
show the main clam being made ty

the compary, that thes new Caussdo

Contaminated fish oils
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ASA snubs public health

Food Aiance has

sing Standards
update ns rules
the lsght of the

I S recommeantea

'h 'H ional
i i the
Authonty for fasdin ;f--

VET I.:;JFII_. I
H»;"ilm of the Nats
by the government’s Nutrition Task

In August the ASA announced
the results of Ty an ndustry-
only committes which the NFA has

describad 8s &
responsihility towards the

arca
Farce

d revig

n 'evasion of

nation’s
he

S year,
1 Tedevision Commission
ates advestising on TV,

introduced tougher ridas fol inwang tha
Nutritian Task Force recommendatson
W For more information: Janny Sroith
NFA Adveniging Prosect 0171628 2442

Artificial sweetener information

lnoks likely that all fonds cont
cial sweetenars will have 1o
daclare this information on tha front of
products, according to the latest draft
firective from Brussels. While the
move has been welcomed by
consumar groups, the |
has been fighting to prevent the
tive trom becoming law under
we from the food industry

JK government

Study shows GE animals’ misery
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cultured product has unique
properties, The Danish research
paper refers to earlier studies of
othar types of yogurt also having a
cholesterol-lowering effect

A second guestion concemns the
oresentation of the cholesteral-
wowering figures. The Danish study
found a drop of 5% in LDL
cholesterol in 3 weeks, and a further
irop, also of 5% n the next thres
weaks, when the trials fimshed. The
diagram (reproduced here} shows an
effect which might be construed as
somewhat more than 10 per cent in
the perind.

A few of the men expenenced

The Gaio graph which the Food
Commission says could mislead.

gastromtestingl upsets

(obstipation, Timeframe for the fallof | Ve | Week | Weei
loose stools and the cholesterol by week ‘ 0 3 | 6
borboryamia). Whather

thase were due to the
cufture used for Gaio — a
béend of bactena including X
hurnan-derived

Enteracoctus faecium ftor The LDL cholesterol

MErococcus a":'_""_“ om dropped proportionally

the fances of Ukminians —  during the G-week test | X
was not revealai period ]
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BEST BEFORE END- of the moment
e

The label from a can of HAPPINESS — the inspired product of Enough (the anti-
consumerism campaign) which launched National No-Shop Day in Septemher.
‘Everyone knows happiness can't be canned,’” said organiser Paul Fitzgerald.
‘Consuming more doesn’t make us happier, and it drains the earth of
resources, pumps out poliution and impoverishes the Third World.”

Comtact Enough, Gne World Centre, 6 Maent Street, Manchester M2 5NS
{tel 0161-237 1630).
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continue

The news that three daey farmers
have died fram Crezfeldt-Jakob
disease — the human equivalent to
d cow’ disease — has fuedled
fears of & connect
spongiform encephalopathy and the
human disease.

In July MAFF announcac
tightening ot the nies to prevant
tissue patentially infected with BSE

on between boving

after it was discovered that previous
reguiations had not been 100%
sffective in excluding potentially
niected matenal from © f
ales i the reguiatio

so allowed rendered tallow made

from banned ot specified bovine
offals to be used in animal fead.
Tighter controls of rendenng and
head-boning activities vall be

Mad cow fears

introduced later this year. MAFF

ed that thare was ‘room for
mprovement” in the applicatson of
the currant rules in Brtain's

siaughterhouses

The loopholes may explain the
continuing occurrence of cases of
BSE — nearly 19,000 so far — in
cattle hom after the 1988 ban on the
usa of anmal products in cattle feed
The Feod Commission has criticised

MAFF for its failure o implement and
manitor the ongmal ban adequately,
and has called for compamigs that
fa
prosecuted

The Food Commission also s:
that MAFF's admission of failure
must raise questions about the
gffectivenass of the ban on spe

offal entening the human food «

pd 1o meet the reguiations 1o be

f

ied
hain

Soya baby milk

Several readers have contacted The
Fond Commission because of their
concem about phyt trogens in
sova baby formula praducts [see Food
Magazine issues 29 and 30).

For vegan mothers who do not
wiash [ breastieed and who wish
thewr babies to be fed on a vegan diet,
soya formula products are their only
pption and, ike us, they ara
concemed that only the b
quality product should be
[hey are also conoer

Scientists at Harvard University have developed a genetically engineered mause
that awtomatically develops cancer, for use in cancer research. They have
patented the mouse, first in the USA then at the European Paten: Office (patent
no 0169672). The patent is to he reviewed on November 21-22 as a result of
complaints from over 300 organisations raising 17 different objections.

W F
PELENL, arg & il
N7 BLB. Objections should be sent to the Ewopaan P
#0298 Mursch, Germany

ards bearing the picture sbove and stating an objectan 1o the granting of 8

ahi= from the British Union for the Abolition of {rane

Grove, Londo

stent Office, D

Hormone-mimic found in
canned vegatables

alable
ned that soya

formuta are no longer available as an
aption under the walfare malk
provisions, wiich give pregnant

net newy mothers on benefits

wangeable for fresh
cows midk or infant farmulas — but
not soya formula.

oL

within o W by

Carnpangn for Milk Tokens, o/o Wil

e

Thomson

ermployed Rasourcs

N Streat, Lverpool

smical used to coat the inside of
ond tins, bottle tops and water pipes

between such chemicals and fafling
sperm counts and an ncrease n
raproductive problems such as
undescanded testes and tastcular
cancer. In July a report by the
Medical Research Council's Institute
for Environment and Health called for
urgent research to assess the risks
and dentity the causas™
ident scientist
government of compts
failing to act now to restrict the use

of vestrogenic chemicals

BST labels
required in
Vermont

pisphenol-A, has bean found by
Spanish researchers at the University

of Grenada to keach from tins into
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chemical and would re-appraise safs
limits for bisphenol-4
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derived from cows treated with the
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Added fibre does not make soft
drink a food says VAT man

In a test case betwesn Customs and
Excise and SmithKlne Baecham, the
nuestion of whather Ribena Juice &
Fibre constituted a beverage (VAT
chargeable} of a food (VAT exempt)
was decided in an appeal tribunal in
favour of Customs & Excise. The
rasult, placing the added fibre version
of Aibena firmly in the beverages
category, may put a dampener on
companies planming to market
functional fonds by addng
‘functionality’ to snacks and saft
drinks

In eviderce submitted by the
company it was argued that the
product was developad as a fibre-rich
food to assist people wishing to
increase their intake of soluble fibre
a3 8 means of helping to reduce their
excess blood cholesteral. The
charactensing Ribena favours were
addad secondarily, and hance the

praduct was i the first instance a
food. more suitabie on health food or
ceseal shelves. In ewitlence
submitted by the Food Commussion, it
wis argued that the product had al
the appearance of a soft drink, was
marketed as part of the soft drinks
brand name, and that the health
claims were not proven for this
particular product

The tribunal of thiee adjudicators
retred for five mmutes and then
announced that their decision was
unanimous, and the product was a
beverage and lishie for VAT, The
tribmal was not in @ position 1o judge
the ments and reliability of health
claims, which remain a grey area in
law, although explicitly medical
claims reguira a medicinal products
licence

A warking group under the
Natianal Food Aliance will be

S TR 10

preparing a position paper on
functional foods — details from the
NFAon 0171-628 2442.

Nutrition Task Force submits to food industry

The government is wadaly assumed
10 have abandoned any remaimning
mterest in the workings of the
Nuteition Task Force and its various
sub-groups, due to make its final
report this October, The Task Force
was set up by the Department of
Health two years ago to make
practical recommendations an how
to mest the government's Health of
the Nation nutrition targets, but its
work has bean continually hampered
by having to make compramises to
sult the interests of the food industry.
Foed company members an Task
Force sub-groups are rumoured to
have been unhelpful and to have
blocked access to commercsl
informatien, as well as lobbying
ministers to have the
recommendations weakened. The
latest example is the weakening of
the recommendations of the sub-
group concerned with nutntion and
physical activity, whose report
predicts that withan ten years 18% of

Cut down the fals and
remawber - powerfud busingse
iuteresTs are frying fo

Kl you !

men and 25% of women will be

medically obese

The group were expected to call
for a target of 30% food energy from
fat — in fine with WHO
recommendations — but instead the
unpublished report. Reversing the
Increasing Probiem of Obesity in
England, is now expected to call only
for ‘a greater reduction in dietary fat’
beyond current targets. The group’s
chair is Professor Philip James of the
Rowett Institute, Aberdeen, who is
a strang proponent of a reduction in
fat in the diet, and played a leading

role in the WHO recommendations.

Accurding to seniar Departrment
of Health officials, as reported i the
Daily Telegraph (30/9/95), the
reasons for the weakening of the
NTF sub-group’s report, and its
delayed publication, lie in
government embarrassment at the
failure to improve the health of
milions of Britons through exercise
and a healthier diet.

But others outside the
Department of Health are quoted as
saying that the Department is itseli
responsible, having capitulated to
the food industry. The Department
of Health ts under instructions to
block anything that would cause a
riot in the food industry. Food
manufacturers have already gune
berserk over this,” a Whitehall official
is reported as saying. A 30% limit
would have caused ‘total uproar’ in
the food industry, whose members,
said the un-named official, have
displaved 'outrageous behaviour'.
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McLibel enters
sixth year

The MecLibel Two, Helen Stesl and
[Jave Morns, have passed ther fitth
anniversary since being served with a
writ for libel by the multinational
burger giant McDonatd's in
September 1980,

Their High Court trial, which
began in June 1994, is expected to
continue at least until spring 1996,
By August 1995 the tnial had heard
evidence from 60 witnesses, but a
further 120 are sl listed for
appearance. Recognising the
damaging publicity they wers
eaming. Mclonald's senior
executives are reparted ta have
approached the defendants
unofficzally 1o seek ways of ending
the case. Steef and Morvis refused
unkess McDonald's agreed not to sue
anyone ever again for making simelar
criticisms, apciogise to those they
have sued in the past, and pay a
substantial swm o a third party in lieu
af posts. Not surprisingly, the tral
continues.

Meanwhile, the defendants are
appealing tor tunds of £35,000 to
help continue fighting the case,

W Oetails: Mclibel Support Campaign,
/o 5 Caledomian Road, London N1 90X
Telfax 0171 713 1269

The Anti-Corporations Fayre
Saturday 28 October,
Conway hall,

Red Lion Square,

London WC1 {Holborn)
11am-8pm, entrance free.
Called by London Greenpeace
and McLibel Support
Campaign

Demonstration outside the
Management Summit 35
conference {which includes
Nestlé, McDonald's etc), 8
and 9 November — details
from MecLibel Support
Campaign, 0171-713 1269
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arrageenan controversy continues

Consumers should be able to rely on regulatory
agencies to ensure that consumer safety is put
before commercial considerations in the approval
of a new food additive. But, as Sue Dibb reports,
this may not always be the case.

ver the summes, a [etter of consultation was

circufated by MAFF 1o consumar groups, the

industry and other interested parties, asking
for comments on a European Commissson proposai
to permit a new fond additive, named as
‘alternatively refined carrageenan’, as additive
E407a. MAFF's letter gave no hint of the
controversy that has surmounded this proposal
However the Food Commission has been following
the approval process closely and in its reply to
MAFF, stated the EC proposal has ‘more to do with
palitical lobbying from the Philippines governmeant
than it has to do with proper safety evaluation and
consumer protectian’. The Food Commission is
highly critical of the European Cammissian for
bowing to political pressute from the Philippines
government aver the proposed approval of the
additve which has rot yet been adequately tested
for safety

Conventional carrageenan, E407, is a highly
refined seaweed extract used for many years to
give a moist and succulent 'mouth feel' 1o a wide
range of processed foods from Ice cream and other
dairy products o sausages and other maat
products. It alse increases the water content of
products such as cooked hams and poultry-based
comvenience foods. However the Philippines
product, onginally called "Processed Eucheumna
Seaweed' PES), but subsequently also descnbed
mich less accurately as ‘Philippines Natural Grade®
{PNG) and even more recently as ‘Altemnativaly
Refined Carraneenan’ (ARC, differs markadly from
conventional carrageenan in its method of
manufacture and its overall composition and purity
Consequently PES has a different specification fram
carageenan and is therefore a different product
While conventionaliy refined camageenan is

axtracted from the original seaweed, then purified,
the much simpler and cheaper process used o
prepare PES leaves atmast all of the original
seaweed s impurities and contamanants in the final
product which the EC now proposes to add to its
fist of permitted food additives, Furthermare, the
PES production process makes it necessary for
subsequent starilisation to be applied to reduce
unaccepiabie levels of microbiological
cantamination. Recently, Hungaran govemment
tests have detected significant quantibes of the
banned carcinogen ethylene oxide, used as a

furmigant ta try and clean up the product, in
samples of PES imported from the Philippines
Simitar resu‘ts have heen found in the USA, as a
result of which the Philippine manufacturers of PES
gave an undertaking to discontinue its use of
gthylens oxide for PES destined for the USA. They
are now understood 1o be using an alcohol washing
process which is more expensive and less efficent
but this is leading to the detection of unacceptably
high levels of residual alcohol in the product.

In 1892 the Food Maganne reported (F\V 16)
that palitics rather than soence appeared to have
played a significant rofe in the US Food and Orug
Admmistration's [FDA) surprising and strangly
comtested decision in 1991 1o approve PES for the
American market. Reports at the time linked the
product’s US approval to political decisions
invalving the extension of leases to stratagic US
military bases in the Philippings. The
manufacturers of PES claimed that their success in
gaining US FDA approval was a triumph for political
lebbying, and that food safety was not an issue.

Fallowing their US success, Philippine diplomats
were instructed 1o tum thear attantion to lobbying
within the EC at the highest levals to gain approval
for PES despite its lack of adequats toxicological
safety data. This is because the European market
for PES is potentially larger than that in the US
[n 18971, however, the EC's Scientific Committes for
Food {SCF) asked for the most preliminary form of
safety evaluation to be carried out. Following the
recaipt of prefiminary reports of that study, the SCF
gave temporary approval to PES tewards the end of
1994, However, when the Jomt Expert Commiftes
on Food Additives of the WHO and FAOD {JECFA)
examinad the final report of the same study early in
1955, it concluded that the toxicological dats were
not adequate as the 90 day feeding study,
conductad m Manila, had not been carmied out to
the accepted modem standards  JECFA therefore
requested the results af a new study to be
submitted by 1998, JECFA also made it clear that
if any species of seaweed, other than Fucheuma
caftoni was used as the source of the FES product
|as has been admitted to be the case) then each
separate species of seaweed must be the subject
of additional separate safety evalustion.

In contrast the EC's SCF decided to temporarly
permit the use of PES made from seaweed species
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different from that actually 1ested. So far as we
are aware, the SCF has apparently not yet
rescinded its prior decision of 1994, The Food
Commissian considers that some re-consideration
oy the SCF Is now essential if European consumer
safety is not to be compromised.

What has surprised consumer groups, MEPs
and trade represantatives is that, despite JECFA's
decision, the European Commission, started to
push unexpectedly strongly for PES to be approved
urgently as E4D7a under the name "Altematively
Refined Carrageenan’ simply because the product
'nas a commercial importance for the Philippines’.
Rumowrs in Brussels abound that it 1s officials in the
EC's DG wha have been pressunising the food
safaty advisors in DG to accelerate their narmal
safety approval considerations. Shauid this indeed
be the case, there is now a clear indication that
palitical and trade considerations are beginning to
take precedence over the proper scientific safety
evaluations necessary to ensure consumer safaty

Iy rmid-Septembar 1995, consumers’ groups,
food experts, scientists and legistators, brought
together by the Danish MEP, Mrs Karin Riis-
Jargensen, agread that the European Commission
should distinguish clearly between Carrageenan
|E407) and Processed Eucheurna Seaweed,
agreeing also that the new name 'Alternatively
Refinad Carrageenan” and the proposed number
E407a, ware not acceptable as their use could be
misleading to thi consumer

Both the Food Commussion and the European
cohsumer organisation, BELC, also consider that in
the hght of JECFA's 1955 decision, PES should nat
he given approval as an addifive al present under
any name or E number.

The Food Commussion believes it to be essential
that no decision be taken by the EC until the results
of the toxicological re-evaluations called for by
1988 by JECFA become available, through open
pubfication, to permit assessments by independent
experts to be made.

The latest news is that the Philippines
govemment Is now gxtending its campaign by
seeking aporoval for its PES product in Australia
Ang guess what? Yes - they've come up with yet
another name; this time it's ‘Natural Grade
Carrageenan’ (NGC)! In this latest marketing-dniven
search for the most user-frendly, consumer-
acceptable name the use of the word "natural’ is
inappropnate to describe a chemically processed
product

The Food Commission will continue to foliow
this clearly controversial debate and will continue
10 insist that it is consumar safety and not
political/commercial considerations that is
paramount. Further developments will be reported
as they become known
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The supermarkets can't agree on how to colour-code our milk.

Jane Bradbury reports

iIlk top madness

ave you ever bought a carton of sems

skimmed milk only to find when you got

home and raad the label that you had
actually bought skimmed mik? You thought red-
lop was semi-skimmed and green was skimmed?
Or was it the other way around? Nearly all use blue
for full-fat milk — except for Sainsbury's whete
bfue means skimmed. But get it wrong and, as far
i rmarkets are concermed, that's your
nt for bemg unfaithful
tact 1s that bottle-top colo H"u]
caran colouring — are in a mess.
Commission surveyed elaven retailers 1o find out
what they usaed and why. Six were in agresment
an their colour scheme: red for skimmed, green for
semi-skimmed and blue for whale milk (see tabig
But if you purchase a pint from Sainsbury’s, Boots,
Gateway,/Somerfiald, Lord Rayleigh's Farms o
Tesco and you don’t, or can't, read the lat
may find you have not bought the milk you wanted

The 5 that producers of carton or

polybottle-packed milks are free to ¢
cabour thay like, with no regard for tha cont
this meghit cause thair customers. Until 1€
when the govermment abalished the 1
coloured foil tops on doarsten glass hattles
controdled by lagislation and a voluntary Code of
Practice. The National Dairymen’s Association,
realising that the cap colour codes provided a
universally recognised method of quickly identifymg
the type of milk contained in a hottle {perhaps for
the delivery man as much as for the J
incorparated the old regulations into a new
voluntary Code of Practice thereby praserving the

colour codes

and milk

1 ol
[he Foot

¥ ',-‘fJI:

TEGSON

hoose any

les, the

WEIe

exist ng Caf

But these regulations and Codes never o
it polybottle mik and tetrapack cart
Tlln-y weren't thought justified given that
ann

wered

ans

artons

wlybotties prowde plenty of space for
apeting

The Dairy [ndustry Federation, which represants
milk supphers, is aware that the lack of
harmonisation is p
CONSLUMEr

tentially confusing for the
A spokesperson 1old the Food
Commission: "We as an industry woull be
suppartive of one of two options: either that all
retallers agree to adopt a particudar colow
particular type of milk, or that all caps are t
colpur and the information 15 on the labe
The problem could be getting some of the

cap lora

multiples to change, They have their own ideas
abaut the most appropriats colours 10 use 1o sefl
thewr products, and causing confusion could actuslly
encourage customers to sta f busying mulk ir
a offferent supermarket means you end up with the
wrang milk, you might weli be tempted 1o stick
with your usual. H

Oya:

a\u\r'uw ustomers become

unfaithiul shoppers is not in the supermarket’s
interests
Boats claim ta be following matket tren delld
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Colour chaos among polybottles and cartons

How they colour code your milk

SUPERMARKET SKIMMED

SEMI-SKIMMED WHOLE
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ASDA

Hed
BOOTS Light blua
Co-0P Red

DAIRY CREST Red

GATEWAY/SOMERFIELD Turuoise
LOARD RAYLEIGH'S Turguoise

FARMS

MARKS & SPENCER Hed

SAFEWAY Had
SAINSBURY Blue
TESCD Green

also White
WAITROSE Hed

DOOASTEP BOTTLES Blue/Silver
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The image of
vegetarian food glows
with health. But, asks
Checkout, just how
healthy are some of
the meat alternatives
on the market?

Ten years ago, little was
mamstrean manufaciure
for vegetanans. Now th
changed. Supermarket shetves are
stacked with products to tempt both
the devout vegpe as well as the
increasing number of people who say
they ate eating less meat,

(ur Checkaut iw

done by

1 (
= |

0 catef

I5tiganors have
looked at a range of veget:
anes and burgars available in

th food stofes

: ll:'li'rﬂf'ﬂl&.h} and
and asked how they compare with

CHECKOUT
Alternatives to meat

thedr meaty counterparts. And our
conclusion” These products are not
a4 healthy as mast paople would

t the products we

S gh in f&t and some arg
as fatty as reguiar mi BUSAPES
and burgers. With overall fat content
ranging from over B0% of calories to

under 30%, you'll need to chonse
carefully if you're looking for a haaitiy
product

Anid these products don't come
cheap. The most expensive cost over
£9.00 a ko — that 18 EXpensve
than preme steak. With most
products based on soya and
vegetablg ingrediants and some
contaming relatively karge amounts of
waler, the igh cost of ingredients
can hardly be used to ustity the high
[Nces
appear manufacturess are tryng to

In some s it wiotkd

15[1 I an the growing Interast n

VE{etanan fooo

Hydrogenated fat in this one, though Linda's message says the ingredients
are ‘wholesome’...

What's in a veggie burger?

Soya is the mest popular ingredient
used to make vegetanan burgers
and sausages and has the
advantage of being a valuable
source of protein and, as a raw
ngradient, of being low in fat. The
majority of the products in our
survey contained soya and several
tontained other bean and vegetable

bases.

We included two products made
of Quom ip our survey. Diinis
mara from a sheet of tungal mycelia
hound together with egg albumin
which means that il is not suitable
for vagans. It is a good source of
filare, biotim, iron &nd zinc, and is low
in fat.

Ten out of twelve brands of
vergie sausages and seven oul of
sleven of the e turgers we
sampled are high in fat — that is,
maore than 50% of their calories come
from fat, The fattiest products in owr
survey, from Granovita, contain over
80% of their calones from fat - that's
fattier than & reguiar pork sausage

And whan we looked at the amounts
of saturated fat in the products, the
HCIUME Was ND MOfe reassunng —
over Half the products (11 out of 20
fur which are able to get information)|
were also high i saturated fat (more
than alarss)

We also found that the majonty of
manufaciurers are using
il or partially
hydrogenated vegetahle oil and fats
in thesr pro

15% of

hydroger

ts. Mydrogenation is

the synthete hardemng of ¥
aits, a process whch crea
fatty acids. a form of fat that is now

widely

'].“!ri hte
35 (rans-

wvird 1o be at le

mclude Gran
M

Realeat, Linda
rinay, Sainsbury's, Quorn, MES,
uldron Foods and Vegetaran

g Only Tivall, Tesco, Granovita
and Good Life da not use

hydrogenated oils in thewr products
The ingredients list should indicate if
oils or fats are hydrogenated but
manufactiurers may use phr
as ‘wagetable fal’ or 'vegetable
margaring’ to disguisa the pres
of hydragenated fat

Whather or not manufacturers
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coelarian Sansages

M it ey
S AL L n e T

Hydrogenated fat in this one...

m

...while this one has no hydro-
genated fat - but an incredible
82% of the energy is from fat.

wen hedisoenated fat they mav ue
use hydrogenated fat, they may use

fughly saturatag

15 from e
spurces, such as palm, co
palm kemel
evidence over whether these
tropical fats are as harmful to health
85 the saturatad fat m animal and
dairy fonds. We contacied the
compames and found a number of
manufacturers using

Ut ane
There is canflicting

} palm and
coconut fats bul you won't
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Fatty substitutes for meat — at premium steak prices

SAUSAGES Price/Kg Fal/100g % keal trom fat % keal from sat fat  Hydiogenated fal
GRANOVITA Vesetable wieners £9.75 o 7% 36% Ni
GRANDVITA Vegetable frankfurters £8.75 210 B1% J5% No
VEGETARIAN CHOICE Vegetable protein sausages £4.95 128 2% 3% Yes
GRANDSE Veoetarian sausages £5.00 13.0 62% ? Yes
TIVALL Vegstanan sausages £8.87 150 £2% & No
TESCO Vegetanan sausages £6.30 160 61" 5 No
REALEAT Vege Bangers £2.92 122 59% Yes
UNDA McCARTNEY Vegetarian sausage £5.68 138 5% 12% Yes
MBS ST MICHAEL Vegetable sausages £4.86 135 57% 26% Yes
CAULDRON FOODS Premium sausages £4.22 10.5 H4% 28% Yes
GODD LIFE Bean bangers £4 62 13.9 45% 6 No
(LOAN Lincolnshere-style sausages £6.64* 4.5 1% 13 Yes
BURGERS

VEGETARIAN CHOICE Vegetable protein burgess £4 95 133 61% IT% Yes
SAINSBURY'S Vegetanan burger £3.95 158 58% 26% Yes
SAINSBURY'S Spicy bean burger 442 145 52% 75% Yes
TIVALL Char-gnlled burgers £6.50 105 53% 9% ]
AEALEAT Vene burgers £5.68 15.0 h2% ! Yes
TESCAO Char-grilled 1/41b burgers EBN2 g 51% 6% Mo
CAULDRON FODDS Vegetable burgers £7 47 §.2 51% T No
BIRDS EYE Steak House vegetable burgers £4.95 61 5% 26% Yes
GOOD LFE Mexican cutlets £4 83 97 45% Kk No
QUOAN Burgars £6.95 16 35% 18% Yes
TIVALL Vegetaran drumsticks £8.87 6.0 37% 3% No

* Estimated from mixed pack of Bar B O sausages, burgers and fillat

1 Intormation wnavalable

sarily find this information on

1anel

ITID:JQT‘ e jury remains out on the
tropical oils issue, there is agreement
that cutting down on all types of fat is
beneficial for health. A vegetaran diet
can be healthier, but only i you're
eating a wirde varsaty of foods

and starchy carbohydrates. A diet
high i processed foods, even if they
are vegetanan, will not prowde the
same kind of health benafits. And as
aur research shows, simply swapging
mest for the meat altematives in ow
survey will not guasamse & lower fat
tiet

The market for meat alternatives

Contrary to popular belief, the
numbers of strict vegetarians has not
increased significantly over recent
years. Estimates are acound 4%,
fepeniing on which survey you reatl.
However, the number of so-called
‘demi-vegetarans have been reportad
1o account for up to 20% of the
popdlaton.

Providng foeds for vegetarians and
the growing number of ‘demi-
vegetarians is & booming business. In
1893, the market research company

Mintal, claime that sales of all types
of vegetarian foods, including staples
such as fruit and vegetables, as we:
as dairy products, meat a'tematives,
pulses and specialist foods, topped
£11 billion in 1381, up from £8.8
[#Son in 1988. In addition, the sales
0l meat altematives siich as Quom
and tofu meressed dramatically from
£6.6 million to £25.5 miifion.
Vegetarian ready-meais have also
seen growth, Fingus claims that
when the frozen ready meals market

Food Magazing 1 'I Oict-Dac 1595

was stagnant, vegetarian frazen ready
meals kept growing. Cauldron Foods,
who manufacture tofu, estimate that
the vegetarian markst accounts for al
least 5% of the £360 million frozen
ready real market and shows steaty
growth. Realest have sstimated that
by the end of the century over 50% ol
the population are lkely 1o be actively
cutting down on miat, and there are
plenty of manufacturers that are
paised to profit from this trend.
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Watch the Weight
Watchers (1)

slimming foods will be
familiar with the let-out clause This
produtt can heto slimming or weght

trof only as part of & calone

Anyone byng

trofled diet.”
The itea 15 that eatmg the
product cannot guarantee you will
lose weight — you have Lo watch
the calones m vour whole diet. Far
enaugh, but we might at least expect
the product 10 give us 2 helping hand
with feweer calones than the regular
versian

A leathing brand name in slimming
products is Weight Watchers, made
by Heinz and carrying the

endorsement of Weight Watchers
international. Ons of our readers is

tond of chocolate biscuits and was
pieased to ba able o buy their very
tempting Resl Chocolate Chip
Cookies, boasting 40% less fal
Memrmim
slimming
Thee 3
made for Henz by
Walkers of Scatland
‘usmg only the finest
moredients
(princapally wihite
finur, sugar, starch
and hydrogenated
fat] and claim they
cantain at feast 40%
fess fat for a caloria
controlied fhealthier

Bag snacks news (1)

If you sit in & pub long enough you
will find something worth isughing at.
KF's dry roasted peanuts boast on
the front of the pack Prime Peanuts

- Foil Fresh’ which doesn't take fong
to interprel as meaning that thi
peanuts themselves may not ba
fresh, thowgh the foil surehy is

VWall, if that's not what they

CHECKOUT
Loopy
labels

chimge "

We hunted round for a

compansan. Hemnz don't appear 1o
make a reqular, nor-Weight Watchers
version, s we plumped for brand
|eader Maryland. Their Double Choc
Cookies with Rea! Chocolate Chips
hava mare fat but both products give
you 99 kcals for two biscuits. How s

this possibie? Answer, because
gt Walchers cookies have extra

sugar and starch and make their
hiscuits mose than 10% larger

The Weight Watchers cookies are
packed n pars to provide: ar
individually wrapped partion” giving
“less than 100 Calories’. Perhaps it is
this packaging that ustifies ther ‘calone

controfied healthier choice’ as it can be
an effont to undo the cellophane saals
What else byt the extra ceflaphane
could explain Weight Watchers” igher
price: £4 28 per kilo against Mandand's
E2 B0 per kila?

The same calories per biscuit

COOKIES

meant, then what did they mean?
furming the pack over and using your
alass to magnify the small print, you
find an odd phrase: Packagedina
protective atmosphere’.

Again this 1S open tc some
mistaken meanings — what is &
pratective atmosphere... somathing
amanged by Group 47 Are the nuts
packed by convicts?

Of course KP only want to t2ll you

Watch the Weight
Watchers (2)

v also entered the
competitive breakfast cereal market
with ther delicious-tooking Wesght
Watchers Perfact Balance Toasted
Multi-Grain Hakes, a product which
combines the goodness of mage,

wheal and rice” and screams 'No
Added Sugar’ on the front, and adds
‘No Artificral Colowr, Flavour or
Preservative’ om the back

And, oh yes, it Is ‘@ great tasting,
calarie controffed chore'

First, it may have no added sugar,
but Oh my word — it is swest
There may be no artificial this and
that, but - these is a heap of tha
artificial sweetener Acesulfama
Potassium with every flake

Second, we don't think much of
goodness of maize, wheat and

suggestion, whan tha wheat i3

the

actually just whaat bran — a part of
the grain which contams no
nutnents, onty fibre

And lastly we arg not greatly

has the same calories as Bran Flakes,

and mote calories than Al Bran
while containing barely haif the fibre
Cereals without added bran, ike
Shreddies, Shredded Wheat and
Weetaflake, have similar levels of
fibre to Perfect Balance, and their
calongs range fram 325 to
342kcals/ 1000, compared with
Perfect Balance's 318kcals/100g

that, as they told us, ‘the packs are
nitrogen flushed, thus removing any
oxygen." This apparently ‘enhances
product freshness” which actually
maans it extends the shelf life — 50
the product may be even older than
you thought.

But it doasn't explain your
headache after a lang night in the
pub!

Bag snacks news (2)

Giolden Wonder, while admitting to
international theft, are perhaps not
figing strictly honast about axactly
what it is they are stealing

[heir Bandidos totidla chips boast
that then favour bandits” ara
stealing ffavours from around the
worlg’

Try Tomato Salsa flavour. From
daeq i the heart of the mourntaing of
ol Mexico ... our Conchita’s own
recipe for Tomato Salsa — daicious
ripe tomatoes with a spicy dash of
ciwibies as hot as the midday sun

But the mgredients list doesn't
mention tomatoes. 1t lists maize, il
and something called Tomato Salsa
Flavour, consisting of flavounngs’
abong with sacchann, monosodiurm
giutarmate and its sister, sodum
guanylate. Suspecting that the
golden boys had stolen a march on
us, by kesping the tomatoes to
themsehves, we asked GW how
many tomatoes they had in gach
pack.

The answer i less than a guarter
of a gram — the flavourings include
0.6% powdered tomato. Still, that's
more than we thought.

Just for the record, we thought
we should check other crisps for the
authenticity of the flavourings. For
example, could vegetarians eat or
nat eat a meat-llavoured cnsp?

We asked Brannigans, whose
thick cut potato crisps “are made
traditional standards’. What about
thawr Roast Beef and Mustard flavour
crsps (faveuning and monosodum
glutarnate)? Can a vegetarian eat
thiese with a clear conscience?

I'm afraid not’, they said
Ther's a small amount of beef fat,
and some factose.’ Lactose? That's
surely news 1o people with lactose
mtolerance

It Is time companies were obliged
10 fist the actual ingredients, and rot
hide behind this cover-all word
‘flavourings’.  {For more on
flavourings, see Spreading Problem
on page 20,
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us report

One word of criticism
— and they’ll sue!

New anti-defamation laws in the USA will cover food products and prevent Vlegi}-‘si"!fS-l'ﬁ'f-"L‘v foods, ;'"g" ins remain high, with
o < . " the National Academy o varming in 1994
consumer criticism. Ronnie Cummings, USA Co-ordinator of the Pure Food ool i

that chidren ma pesting o 'f.gﬂrn.s

Campaign, put this report on the Internet. carcinogens — even under the current E
firmits'".
‘Food Stander’ laws, now in force in at least eleven boycotting the drug, while a full 80% of consumers still And finally, as ndepandent scientists pomt out
st want it taken off the market or labelled — sothat they  there are still no reliable safeguards or limits protecting
¢ basis. Industry can avoid it consumers from ingesting multiple pesticde residues

wabably Since 1993 E-coli and other forms of food simuitaneously, nor on protecting consumess from

unconstitutional m maost states, but their real purpose poisoning appear to have grown worse. Promises by ingesting dioxin {spe out of moinarators bumng

is 0 intimidate activists, journalists, and concemed the USDA 1o do more than just visually mspect beef PVC plastics) — known to concentrate in fish, meat

CONSUMEs and poutty carcasses (o one 1o nine seconds each) and dairy products — sa & ‘the most dangerous
Something stinks. And i1's not st left-over junk have for the most pant gone unfilled. Recent studies substance ever produced by man.’

food or contaminated meat from filthy show that the majority of feediat cattle are requs A For more infoemation contact:

} sre Foo f..m“n ]

terhouses. It's not |urt thi sce"ﬁ if pash;;;des ey dosed with antibiotics in their food, despite =
: emerging antibiofic resistance problem in both children
: puL:Hc anc adults. Pesticide residue levels in fruits,

Maais, MN 55614, USA

antibiotics and grov 1.1! OIMones
attitude toward BST dairy products ¢
fhy

nen y engineered foods
It's more than st this. It's in the tag watsr, the NEw BOOK'
topsoil, the air. In the alasming statistics on incregsing |

cancar, fond poisoring, chemical iyper-sensitivity,
antibiotc resistance, abargies, sterility, and immune ‘Take this pill before you are pregnant’ A L
disorders. But now perhaps the most putrid smed of ‘Liver is full of iron, but don't eat liver’
&l seems to be walting out of the halts and back ‘Don't give strawberries to a three month baby'
rooms of Congress, where a bipartisan efiort is ‘There are forty additives banned for babies'
underway to wesken already inadequate food safety 'Don't give sugary drinks. And don't give artificial
laws. sweeteners’

Instead of govemment and industry deafing with
the ever more senous crists of food and environmentzl Are you confused by all the messages — some
contamination and detenorating public health and official, some commercial, and many conflicting
nufrition, we & being stapped wath cutbacks in food — about feeding your children. Are you worried
and environmental safety, and threatened with food you might not be giving them all the nutrients they
defamation laws. need for their present and future good health?

Instead of gving Ls what we want: affordable,
healthy, natwral, clean food — safety-tested and If so, this authoritative yet down-to-earth guide will
ciearly labelled to enable consumers o exercise free give you the information you need to be confident
choice — the powers that be seem intent upon taking that you are making the right choices for your family.
away o night ta know wh at's bean done to our food And it gives a range of gardening tips and the most
Instead they defh 25500e: Let themn eat delicious recipes ever devised!
harmones, faeces, chemicals, dioxin, antibiotics... Published in October, this new book by Food

Gowvemment and comporation hacks use so-called sk
2 ring' to tell us It's ‘o
gxpensie’ to clean-up food mdustry practices, even as

The book covers: §

ase Control admit that 20 to B0 @ health eating before conception ® making mealtimes relaxed and happy
milion peaple in the USA get food poisoning every ® breast and bottle feeding ® pickiness and fads

year; and pubished data mdicating increas

ing ® weaning foods and drinks ® parlies, treats and snacks

maronmental and food-related cancer rates ® cstablishing healthy eating patterns
en months after the introduction of Amenca’s
or genetically enginesred food product, Commission writers Mary Whiting and Tim Lobstein can be ordered from the [ood Commission for
snto’s synthetic Bovine Growth Hormone £6.98 (includes £1 pép). Just send your name and address and a cheque payabile to The Food

Commission to Publications Department, The Food Comimission, 3rd Floor, /1 1 Warship Street,

2 -rndcm pagn and alied activist grog
; London EC2A ZBH.

out ‘_1esr:rv‘.-r~\ BST economically i
indicata that 95% of the nations' dairy farmers are
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Joanna Blythman’s
attack on the ‘low fat

industry’ (see our last
issue) prompted a
flood of letters. Here
are some extracts.

Viewpoint Feedback

Yes, thanks to Joanna Blythman for er comments on
the low-fat sub-foods that litter the food shelves
these days. And yes, it is worsa in America. Ona
visit there 3 years ago, | was hard put 1o find a
peoper yogurt, and proper milk for iy marming cereal
{muesh). Onfy health shops might have them, One
could put a synthetic tasting hatt-and-half' {kght
cream| nto the milk, but it wasn't very nice

Funny thing, too, how they can charge the same
price for low fat milk and yogunt as for the normal
product — then someans sells the fat for butter
and maybe doubles thew money, Yummy.

R Frankiin, Stroud.

| couldn't agree mare heartily with Joanna
Biythman. | edit a retall magazine and come across
all manner of harrors masquerading as food (lamb
and mimt ‘loflipop’ anyone?!}. Denuding food of its
taste and nutritional value in the name of healthy
eating’ is 8 cnime against owr taste buds, and
uitimately a danger to our well-being.

Unfortunately, promating real butter, real bread,
real cheese, real food, seems 1o be confined to the
recipe festures in the quality press. 1o help educate
a wider audience, amything low fatfake fatlow calino
cal should have a ‘taste waming' on it, e.g. ‘Eating
thes product may in rare instances hilp you lose
weight as part of a calorie-controlled diet, but you
may not enjoy it; it is no substitute for the real thing'.
D Thomas, London SW17

viewpoint

| wish to agree with Joanna Blythman's
condemnation of margarines and low-fat spreads of
all kinds. [ congratulate Joanna on har article and
commend to her the following two points,

1. Natural fat as part of a reasonably mixed et
does not cause obesity. Tha consumers of fow-fat
foods who, as she has ohserved, are anormalsly
fat, have put on weight because they make up with
refined carbohydrate foods - white flour and
sugar with everything. They are probably eating
about 100 Ibs of sugar per head par annurm.

The tata T L Cleave demonstrated persuasively
hiow refined carbohydrates, not dietary fats, caused
obesity, diabetes, and coronary heart disease.

2. Cleave pomted aut that the rising
consumption of sugar durmg the 19th century led
tn the explosion of coronary thrombasis, starting in
this country in the 1920s. In Scotland, the first
case of coronary thrombosis (acute myocardial
infarction) was recorded at Edinburgh Royal
[nfirmary in 1928. One relisble madical writer
noted that, in the 1920s in the Westem Infirmary,
one of the big hospitals in Joanna Blythman's
native Glasgow, he aid not see a single case of
coronary thrombaosis. It is maybe significant that
we did not begin eating margarine until the tuen of
the century; but we have been eating butter since
the dawn of histary

Dr W W Yellowlees, Perthshire.

Joanna Blythman echoes all | believe ahout fat
reduced foods. Perhaps she could do a similar job
on the processed organic jurk food currently
swamping the shelves of so-called health food
shops and the ‘green’ supermirkets,

It seems to me the peaple mvolved in producing
iast food and food replacement snacks are gven a
licence te print money when they are awarded the
cryanic ‘symbol of food excelence’ - and as for the
Sot Association awarding the symbol Lo denatured
mik | am sure Lady Eve Balfour wou'd have 1aken no
part in such hypoenisy. Instead she would no doubit
have fowght with great feeling and conviction aganst
it and many other aspects of the symbol schems
such as the use of conventional seeds and
transplants parmitted for use in organic growing

C Wye, Stow-0n-The-Wold, Glos.

Three cheers for Joanna Blythman. As a freelance
Nutritionist | rur: short courses in nutrition.
Delegales are shocked to discover exactly what
goes into their food. | agree with Joanna's view
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that good quality food with flavour and & high
nutrient density should be the aim of food
manufacturers and not the cop-out low fat,
artificially sweetened versions of the real thing.
However such a change must afso go hand in hand
with a change in people’s behefs about food, health
and their own body image.

Dr € Fenn FRSH FAGS, Aberdeen .

Whilst 1 agree with many of the points raised by
Joanna Blytheman, | cannot concur with her
assessment that all low fat products are tasteless
and have litte potential to improve the nutritional
quality of the national diet

Milk is a nutritionalty important food which can
actually be enhanced by the removal of a
proporion of the fat without senousty impairing its
taste (in fact many people prefer low fat dairy
products], Whitst margaring would have few
supparters for its taste, not everyone would
support her contention that butter is a must on a
slice of bread (particularly if chesse is also added).
Whather buttar is better for you than margaring is
not an important argument as low fat spreads have
substantially less fat than both and meet the needs

| of those merely looking for someathing to spread an

their bread. Very large improvements in the fat
composition of pork have been achieved through
selectve breading and attention to feeding without
any apparent adverse reaction from consurners.
This nat anly means that consumers are getting a
low fat meat but that less pork fat is made
available for inclusion in processed food products

The notion that high fat foods are somehow
muore satisfying and satiating is nat borne out by
appetite research. In fact fat 15 the least satiating
of all the nutnients and diets composed of foods
hegh in fat consistently lead to excessive intake of
calories. Neither is it strictly comect to contend
that full fat meats and dairy products are in some
way more ‘natural’ than the reduced fat versions as
dairy cow herds and domestic animals produced for
rmeat have all been manipulated through breeding,
rearing and feeding practices to produce far more
fat than their onginal "wild' relatives.

Ihere s a lot of sense in whal Joanna Blythman
i saying about the fixation with low fat products as
the only means to reducing the excessive
consumption of fat in the LK diat today. However
to contlemn all reduced fat foods as ‘unnatural” and
sensonally mferior 1s as dubious as the prohibition
of all fuli fat foods from a healthy dist

T Gill, Buckshurn, Aberdeen .



viewpoint

I'm sick of vegetarian
hypocrisy

You don’t eat meat and scorn
those who do? Campaigning
journahist and broadcaster James
Erlichman calls your bluff.

y childheod chum, Glen, and |
were walking in the Anzona
desert. We were there to re-
discover stuff. All kinds of stuff
Walk miles and conversation Is
your only distraction. We talked about the early
years of his marriage when | visited him in upper
New York State where he worked, and still does, as
a probation officer, keeping a few animals on &
small holding. | remambered how his stafi

tion
wagon would sit in the driveway while his garage
was 8 home for Hamburger, a stees Glen had raised
for slaughter

In the desert, trudgmng on, | asked what had
happened to Hamburger, "Oh, we fattened him up
and sent him off to the local slaughter house,’ Glen
said

Did you eat him, any bit of him?” | asked

‘No way, couldn't eat Hamburger,’ be said. "'We
just took the money.’

| was smug. ‘So you couldn't dare eat anything
you had raised?’

“Oh that's na real problem,’ said Glen. “Wa kept
pigs and chickens, and we ate them.” He dascnbed
the slaughter of the pigs. Dudn't like that much,’ he
said. “Nice creatures pigs. But | grabbed a handful
of food and walked toward them with a rifle. They
came up to me, took a snaut full of fuod and | blew
thedr brains out, Hated it, ticking them. Awful.

The chickens were easier. "We had a chicken
coop and | would grab tha easiest one to catch
Took it outside, wrung its neck, cut it's head off and
then sht its guts with the feathers still on, Heaved
the guts back in the coop and walked toward the
kitchen, Can you befieve i, the other chickens set
about fighting over the guts. What disgusting
animals they are.’

[ 1ell you all this because, as much as | love my
childhood chum, the stary sums up for me our
fraquent hypacnsy toward food production. OK,
arganic vegans, your hands are clean. If you eat no
at or animal products and never buy vegetables
whuose yigld or cosmetic appearance have been
impeaved by fertiisers and pesticides, then you can
be excused from this outburst of anger.

But the rast of us have a ot to answer for, and |
speak, not as an organic vegan socalist, but as a
reluctant and rather ashamed, capitalist carnivore.
And conventional vegetanans, it is you, who most
deaply annoy me m the hypocnsy stakes.

Could some one please tefl me what vegetaran
wirtue there is in consuming the animal products —
milk, cheese, cream, yoghurt and eggs —in large

mex
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quantities, of creatures — dairy cows and laying
hens — that are subject to the most intense and
crued forms of animal agrculture? Better surely to
kill tharn quickly for meat than to torture tham while
you vegetarians help siphon the protem from them,
slowty, You don't escape just because you don't
consuma the flesh, for heaven's sake. 1L is as if the
pank robber said: | anjoyed the proceeds from the
hold-up, but 'm irnocent because | did not pull the
trigger.”

0K, 30 | have had my rant. That is what this
delghtful column is for and | am honoured to be
asked to wiite for it. But the fact is that all of us —
except organic vegans have a lot to answer for.
The real tnck is that we have been distanced from
food production, and especially the death of
animals. We slaughter some 800 million heasts
and poultry every year n Britain alone.

The food industry has helped us with this seff-
deception. Few of us buy meat fram the butcher
amymore. Most of us will remember buying slab
meat from the counter, and the nama and function
was clear: BUTCHER. That was the previous
generation. Then came the supermarket and the
meal is in plastic packats with a coating of shrink
wrap

And now we have the ubiquitous ready made
meal. [asagnes, shepherd's pses and Thai green
curmies, those frozen and cook-chilled meals which
grace the shelves of our upmarket supermarkets
People think they are avoiding meat, but total
consumption does not fall. We are part of a quiet
revolution which exists only m our minds.

| watched protesters drinking mitk and eating
bacon sandwiches at Shoreham and Brightlingsea
while they bemoaned the fate of calves and sheep
being trucked across the channel. The principal
cruelty is to breed, incarcerate, raise and slaughter
animals in their miflions in the first place. Where
yous take them to, adding relatively minor transport
pain to their short, nasty lives, is almost neithes
here not there.

Or, put most starkly: how do we cuddle our pets
and yet kill for a great Brtish breaktast?

-E - Lgt us knuv_v whethi you agree or
»e= &) disagree with James.

g_g Write to us at Feedback,

; L=} The Food Magazine, 5-11 Worshia
@ D Steet, London EC2A 2BH
-
= ke

or fax us on 0171-628 0817.
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Global hunger
Despete Brtish supermarket shefves
overflowing with the best of the
world's crops, this could bacome the
world's hungnest decada. The LIS
wheat harvest is expectad to be six
per cent dawr on last year, with
stocks at therr lowest for 20 years.
Russia has suffered its worst drought
since 1981 and the southem Afnca
region is calling far nearty $100m m
emergency food aid,

Oxdam is now raising concerm over
the potentially destabifising effacts of
increasing global poverty and hunger
Warning that one in fow of the wordd's
poputation now fives in a state of
‘gxtreme poverty’ the organisation is
calling for a ‘new wision for human
security and poverty eradication’
which it believes will be justified by
westen seff-interest as much as by
cOmpassion,

Deepening poverty, it claims, 15 the
driving foree behind el conflict and
unpeecedented numbers of refugees,
and that speawling urban slums and
envirsnmantal degradation are leading
10 a vicious cecle of social decling.

Switch to low-fat milk
A seven week intansive media
carmpaegn in \West Vieginia, LJSA
BNCOUrANNY CONSUMESS 10 switch
from whole or semé-skimmed milk to
1% fat or skimmed milk — known as
the 1% or less campaigin — led o a
doubfing of sales of low fat mik from
18% to 37% of all milk soid. Overall
milk consumption remained
unchangad

Aun by the Washington-based
nan-profit group, Centre for Science in
the Pubic Interest, the campasgn
included adverts showing a cup of milk
having as much fat as fve shces of
bacon. It also included a 4001k block
of fat displayed in the county
courthouse to show a typical lifetime
consumption of fat from mik. The
cost of the campaign was around
$50,000. ‘equavalent to one corenary-
bypase operation’

W Datads from Masge Woetan, CSPI,
1875 Connacticut Avenue N, Suite 300,
\Wasghington DT 20009-5728. Tel 00-1-202
332 9110, fax D0-1-202 265 4954,

Pregnant and poor
A new report pintly published by
Matamnity Action and NCH Action for
Children is expected to be launched in
earty Novermber. It bangs together
updated material on thi cost of eating
healthily for pregnant women, and
how these compare with benefit
Ievels, and a survey of tha foods
actually being eaten by pregnant
wiomen and rew mothers lving oo
low incomes.

Watch this space for details.

Better school Iﬁ

The School Meals Campaign is calling
for details of projects promoting
heaithy eating at school, 1o be added
1o thedr forthcoming directory of
mitiatives due next spring.

If you know of any bealthy eating
activity — not just school meals but
tuck shops, classioom activities, out-
of-school projects, indead anything
that can be shared with others
invalved in promoting better eating at
school — please send you
infarmation, of your phone number, to
Sam Church, School Meals
Campaign. P O Box 402, London
WC1H 9TZ {tel 0171 383 7638, fax
0171 413 0341},

Hen__lg:n Mars

Meanwhile Mars is promoting its
vending machines for schools: Gain
significant extra revenue from Mars
confectionery and ice creams they
tell caterers. Pupils spend 39p a day
on confectionery but only Sp within
schaols. Increase the spend within
your site with our free display
equpment gnd our confectionery
vendors .. up 1o 2000 bars per week
Visit us at the Local Authority
Caterers Association Conferance and
cofiect your free Christmas present.

NCC calls for henefit
costings

A seminar organised by the National
Consumer Council called for
government acceptance of the need
for proper costings of food, fuel,
cinthing and other essential items

e government-apoointed
T;lutrition Task Force is due o
meet for the last time as we go
1o press. Its varicus sub-groups
include one on low mcome, and we
will bring news of its activities in the
next (Ssue,

The sub-group working on
hospital catering has not walted for
the big meeting but has already
brought out its report in the form of
guitelines for hospital catering.
Thera is a kot of white space in its
pighty-odd pages, but more
noticeabla than all the white space
arg the two missing
recommentations i the first table:
one for salt and one for sugar

Headers will recall our concem
that the Department of Health seems
1o be backtracking on its expert
COMA panels reparts calling for
lower sall cansumption. In the

NUTRITION |'
LR B Y, N
J07

Hospirgl Catering

hespital quadalines
table we road Saft
No specific
recommendation,
| although the
| atcompanying text
I mentions the COMA
|' recommentdatians fo
| cutto By per day for
I adults. However it
| does nol mention the
| maore specific paint that
i nearly all excass salt is
| added by manufacturers
| and caterers. The
| gudelines simply
| suggest looking for ways
|| 1o lower the salt content
— ¢ ‘while maintaining
acceptability of the
firished product”

And sugar? Just the same.
Sugar: No specific recommendation.
The accompanying text is even
wirse, saying how valuable sugar
can be for providing energy. Having
then suggested that foods which
contain sugar’ can provide usaful
calones for patients with poor
appelites, they go on to say. The use
of low sugar products is therefre not
noemally necessary, nar is a decrease
In sugar on the memy,’

A pity, because otherwise the
document is good &t bringing out the
cultural and indnvidual needs of
vanms patients, and the value of
meal tmes in a hospital day.

W Copies of Nulnon Guidstings for
Hospital Cataring are avadable from
Depariment of Health, P O Bax 410,
Wetherty, LSZ3 7LN.

which benefit payments are
supposed Lo Cover.

Previous research by the Family
Budget Unit has shawn that a
modest-but-adequate budget for food
for a single person ranges from £19
to £25 per week, while the amount in
Income Support is estimated at
around E186, although no figure has
been disclosed by the govemment.

In 1997 a House of Commaons
Committee on Health heard avidence
{rom the Department of Social
Security admitting that they had no
figures on which they could justify
Income Support levels, and had no
plans to create a costing for a
realistic diet. The Committee
recommendad that they undentake
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research on the costs of diets, but in
1995 the Secretary of State for
Health sad no action had been taken
1o implement this recommendation,

Indeed there is wgorous
governmant oppasition to the idea of
costing the vanous elements of
expenditure covered by Income
Support. Ther argument has fargely
been that if one person can manage
on the payments made at present,
then anyong can manage and therse is
na need to Ipok into the matter
further,

The NCC report, edited by Sun
Leather, is dug to be published

shortly.



food and society

The increasing cost of a healthy diet

How easy is It to buy healthier
food on a low income? The Food
Commission went shopping
around Camden’s housing
estates and Hampstead's villas
to find out.

even years ago this magazine reported
a survey by then community
Cathy Moaney comparing the ©
shopping basket of ‘healthy” foods
recommended in her District Food
Folicy with a semalar basket of less heaithy
alternatives (The Food Magazine, issue 3, 1988)
She was concemed that the cost and availzbility of
the healthier options might be a problem, especially
for people Iving in areas charactensed by highet
unemployment. one-parent families and counc
housing

She found tha
generally mare expensive and that this
premium’ was greater in shops in o
areas than higher income areas (based on census
data provided by the borough)

This sumimes we r xd the survey using the
same shopping baskets costing these in the
same shops — eiaht nation-wide supermarkat
pranchies in Camden and Hampstead [a ninth had
closed since 1988). As table 1 shows, the
differance in cost batween the healthier and less
healthy altermnatives has doubled, with the health
peamium row reaching a hafty 41% in the less
affluent areas.

1988 the availability of healthier

s has improved only marginally in less
affluent areas, with up to six items from the
healthier basket not available (compared with up to
seven in 1988). And, as was found in 1988, more
brand options and pack size options were available

dietitian

t the healthier items were

health

Wer ncome

alternat

in the shops in mare sffluent areas.

Pack sizing can be a problem for shoppers if
small quantities are required. When costing the
I skets we took standard szed products, as near

y 5 ald. But for several items we

oun JtJ“'nI arger and small quantities available,
and in virtually every case the smaller item cost
more per url \‘-l’!!gl"T If you have no freezer and
your tndge 1s small, and you cannot store karger
packs of foods that detenarate rapidly, such as
fresh milk or meat, this can add considerably to
your shopping bil

In our survey the added costs of buying

praducts in small amopunts appeared Lo be
parucularly severe for the less healthy basket ot
goods where, waight for weight, the extra cost
could set npper back 44% more than buying
larger versions.

This small-items price premium
was less marked for healthier items {13% extra

cost) and there was little difference between shops
in deprivad and maore affiuent areas
Fond and haalth policies recommend eating

healthier digts, but i you live on a limited budget
this can ba hard to schieve. The most econammical

method of shopping is to find a national chain store
in a deprived area, and to buy the foods that are
lzss healthy in the biguest packs you can use

if youareona tl_.]h[ budget, and perhaps cannot

store your food in large quantities, all the pricing
tactoes will work against your health. You can least
afford to buy healthier altematives — and you may
find it hard to find some healthier itams that are
avadlable anly in more affluent areas
iy, as table 2 shows, the cost of buymg
healthy fonds has bean increasing at a faster rale
than that for less healthy foods. Qver the last
seven years the cost of the less healthy basket
rose 13% but the cost of the more healthy basket
rose 31%. For many, the health premium must
have beceme too big a burden to bear.
W Research by
June 1995

Las

Nicola Hollington and Carmed Newby.

Table 1 The extra cost of healthy alternatives

More healthy basket
£15.25
£14.87

Less healthy basket Extra cost of health
£10.84 41% (20% in 1988)
£11.38 31% (16% in 1988)

Deprived areas
More affluent areas

Basket costs were calculated on 500g of each item, based on the cheapest
available brand at a weight nearest to 500g.

Table 2 Healthy food prices have leapt ahead

1988 1995 7 year increase
Average cost of less healthy basket £9.78 £11.04 13%
Average cost of more healthy basket £11.56 £15.11 31%

More healthy basket Less healthy basket

Cottage cheese 3 Cheese spread
- Edam i éilﬁd;;;:ﬁeese 5
- Seml-sklmmed milk Whole milk )
" Polyunsatﬂ_ated margarine SGft margar[ne
Polyunsaturatéa_v;g;iable oil Ordinary vegéiéb"léné;l -
~ Wholemeal bread i~ = ‘White bread
Weetabix Cnmﬂakes
~ Brown rice White rice
Wholemeal spaghetti White spaghetti
Wholemeal flour White flour

~ Tinned beans — reduced sugar Tinned beans — added sugar

 Tinned peaches in fruit juice Tinned peaches in syrup
~ Low fat burgers Regular burgers
Low fat mince sy Regular mince
— Low fat sausages ] el j - Regular sausages
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The Nursery Food Additives - Your
Book Complete Survival
A lively and practical book explonng Gllide

all issuas redating o food, nutrition .

Still the best reference book with
hygiene and multiculturs! nesds, with T

comprehensive tablas and summaries
tips, recipes an d sample menus ] e

of the evidence an the safety of sach

along with cookng, gardenmg and
: & additiv ecial nrice
ational activities involving food. EESAR: §II pooron
ardy £3.50 inc php

Excellent handbook for nursery nurses
and a nyone caring for young childrer
£9.99 includmg pép Food Irradiation

Good food doesn't need inadiating
Food Adulteration . ye_L.‘.'u.-; UKk 711;55 now f'e_gﬂ ised the
A panatrating expose of tha shacking process. £8:90 inc plp.
state of food guality in Britain,
alir r|1||--=t“|t:1_ on additives,
ides, food poisoning and
irradiation. £5.95 inc pép.

eau

More than rice and
peas

Essential guidelines for multi-cudtural
catering. £17.50 mc plp.

pRsticK

Healthy eating for
bahies and children

n authoritive vet down-to-earth

Additives chart

published by Channel 4 £2 inc php

L'|.ll?°’_ -anuw the information you An gasy to use guide listing all the
=ad to confidently feed your family additives currently allowed in the UK

£6 99 inc !,5 I, under European legislation

Fast Food Facts This Food Business
Full of usetul tables of nutriants and usually £2 but yows free
5, along wi || 3 unigue hook ith every order.
etive world of fast foods

BACK ISSUES OF THE FOOD MAGAZINE now at reduced pnce only £2 ine pip or and features in past issues. Stocks are limited and some issues are already
£25.00 for full set of avaiable ssues. Send for index of the major news storfes out of stock. Please use ordes form below

“order form

[ S |

TO: The Food Commission, 3rd Floor Name .
I 5-11 Worship Street, London EC2A 2BH

= —: Address:

PLEASE SEND ME ! >

% —  Postcode:
| enclosa § 5

| enclose an additional donation of £ O please also send ma my free copy of This Food Business

O please send me subscription detalls for The Food Magazine

ne food Commission’
Ovarseas purchasers should send payment in £ sterfing, and add £2.00 per

book for airmail delvary

Chegues payahle t

O please send me an index of the major news stories and features
published in past issues of The Fuod Magazine

i
I
!
]
)
I
|
et i o i Sl s e s s S . e g e
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The Unmanageahle
Consumer —
Contemporary
Consumption and its
Fragmentation

Yiannis Gabrigd and Tim Lang

Sage Publications, 6 Bonhill Street,
London EC24 4PU

ISBN D-8039-7745-X, £12.95 (£37 50
hardback)

First, the good news. There's
something in this book for {prohably)
everyong. Elevan chapters chock full
of every possible angle on the
consumer you can think of, pius a
lew new ones. For Gabnel and Lang
the consumer is, simultaneousty, a
communicator, explorer, hedonist,
victim and tebel, to name but &
handtul

And there are plenty of startling
facts: One estimate of the impact of
bintechnology on consumers’ food
chaices is that, if genencally modified
com was widely grown, it could
affect B0% of the processed food on
sale in the average suparmarket, A
study of American saldiers in the
Second World War found thak "high
on the prinnty list of soldiers on a
beach-head during an invasion was
the desire for a coke'!

The bad news? Aithough by and
large the book is highly readable (if
dizorganised and occasionally
repetitive), there are also plenty of
nood candidates for inclusion in
Private Eya's Pseuds Comer. And, for
the amount of research that has gone
into this book [15 pages of
eferences!|, there is — in the end
— too much in the way of breathless
description and not enough analysis
of what it all means nor, most
important, what can be done about
it. The concluding chapter is a cop
out, making no peedictions or
recommendatians,

Tha authors, both university-
based, may argue that their purpose
was o raise questions about the
nature of the contemporary
cansumar, rather than (o answer
them. But the book recogrises that
current patterns of consumption in
the industriakised wotld may threaten
the very survival of the human
species. Given this fact, it is desply
disappanting that the book ends
irresolutely. JL

The Food System:
A_ Guide

Geoff Tansey & Tony Waorsley
Earthscan Publications, 120
Pentorville Read., London N1 9JN
ISBN 1-85383-277-4, £15.95.

The web of relationships between
producers and consumess of food is
made transparent by this highiy
readable and absorbing book. It has
been written for a wide audience,
from students of food-related courses
[studying anything fram nutritian to
retail management} to amyone
concerned abour the balance
between public good and private
interests, or food safety and the
emaronmeant

The book gives a comprehensive
overview of the food system using
up-to-date case studies, providing an
gxcellent grounding for further
investigations. Fart 1 outlines the
nature of food from environmental
and social perspactives as 1t has
emerged from ancient to modem
systems of production. Part 2
exposes the nature of the producers
and distnbutors as economic ang
poditical figures befare concentrating
on consumars, describing their
various desires and the constramts
which influence their purchasing
tecisons. Finalky, in pan 3, the
authors examing the tools and
institutions of legal cantrol exerted by
the key playars through food policies.

The strength of this boak 15 that it
not only points to associations so
often hidden or ignored, but goes
further by asguang for changes to the
food system in order to put the pronty
on safety and sustainabity. MD

Our reviews of The Food Mood Guide
for young people should have said:
Available from Youth Club UK, 11 St
Bndes Straet, London EC4A 4AT (sl
0171 - 363 2366) price £7.95

- feedback/events

Keep on writing but keep your letters short! You can fax us on 0171 628 0817

Spreading prohlem

& reader asks; What 1s this thing
catlled spread? Why isn't it called
jam?

The answer probabily lies in the fact
that the government has not yet
achieved its target for ‘removing red
tape from busmess’ which iz to say
that there are-siill some food
reguiatinns in
place
Amongst
| these are the
regulations
defining jam
According o
the regs,
Strawbeiy
Jam has to
conian &
minimum of
J5g fruit per 100g. All jam (and jelly
and marmalade) has to state the
recipe used, in teems of frut content
and the sugar cantent

What dogs a manufacturer do
who wants to undercut the price by
reducing the frun? Or who wants o
use frut juice concentrate instead of
sugar?

Avaurf caling it jam, of course
The picture shows a ‘Strawdrerry
Spread" which contains fruft, apple
Jurce concentrate, water and pectin
It has mo frut cantent or Sugar cantent
statement. It breaks the jam labeling
laws — but then i isn't jaim, o8 it?

(For & more bizarre version of the
spreading phenomenon, see
Backbitas, page 20.)

Free burgers

Caroline Walker Trust

Tth annual lgctue

Thursday Novembar 16

Speaker Chris Haskins, Chairman
ot Northarn Foods. on Food m the
Public tntgrest

Details: Caroline Walker Trust
0171 727 6751

Apple Day i Dctaber 21st.
For details of activities
cantact Common Ground
an 0171 373 3109

Breastfeeding: A woman's
decision... A baby's right?

4 conference organised jointly by
The Matemity Alliance, The
National Childbirth trust, The
Health Visitors' Association and
The Roya! College of Midwives, to
atddress the key ISsues in
pramating breastieeding and the
impact of political, social and
gconamic factors on a woman’s
choice.

Wednesday 22 Movembes 1935
The Institute of Education, Nr
Russall Square, London

Caost £39.95 including lunch

Contact Sarah Leigh
0181 566 1902.

Follawing your request (FM30) for
nfarmation on foad firms activities in
the classroom. Two years ago whin
| started teaching in London, |
thought the British Gas Safety
Competition might be worth entering
| was told on the phone that the gift
vouchers were for ‘meals out’ so we
entered the competition.

At the presentation, we
discovered the vouchers wese for
McDonalds! | was very angry and
wrate and told them that | would not
enter pupils again

Mrs E Miton, London NW10
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Food Policy:

Making a feast of it.

A conference organised by the
Mational Fond Alliance aimed at
developing food poficies for seven
government departments; Health,
Social Secunty, Emyironment,
Education, Matinnal Heritage,
MAFF and the DOA

Tuesday 19 Decembar 1995
Brunet Gallery, Aussell Square,
London

£40.00 including funch

Contact Peta Cottee
0171 628 2442,




Breakfast at the
Post Office

There | was at the past office collecting my family
allowance when this mce young person behind the
countsr said "Here, please have this ag well” so |
took it and had a look at it and do you know what it
was? It was a lovely colour leafiat telling me how
important it was to eat a haalthy diet for all my
tamiily, 588, here it is, and isn't it just lovely, all
colourful and so informative, look and it even says
how Cheenos is packed with wholegrain goodness
ard is low in fat and has lots of vitarmins and is tull
of fibre and everyone loves it, sea, even toddiers
find it easy ta gat with small fingers it says..
No kidding, Post Office Counters Ltd have been
hapollv handing out promotional eaflets for
— Nestia's Cheerios. Not

. justid
Wbat k BVENYINE,
ﬂum P mind, but to
lious | =
f c-:lllemng
d " Family
[ mst Allowance. This
grmt ? gives Nestig an
* | extrapedinarily
i Y ! high degree of
L, | specific targeting:
families with
1' c'“”" " children who
I happen o have a bit
Free with every of extra money n
Family Allowance  their pocket that very day,

And, of course, the leaflet
forgets to mention that the
‘caraal Is nearly one quaner sugar, and that the fat
thiey use is partially hydrogenated, And that the
vitaming are mostly added ones (indeed, you add
some yourself when you pour on the milk),

In September. Ribena hit the headlines with
their proposal to promote their soft drnks through
the National Blood Transtusion Service, hoping to
replace the regular cup of 1ea for blood donors with
a carton of so-called juice and an advertising
leaflel. As we go to press there has yet tobe a
decision on this

Competition time: what other products could be
promoted thraugh our once-public services? What
should Intand Revenue promote? Or tha police?

backbites

Soft drinks from hirth

Mot content to comer you when you collect your
be.nam% food comparnes will coeer
: any available
| surface with thei
| product image.
| Even a baby's
| bottle. Foramere
,' £2 50 you can buy a
|" baby bottle
! emblszoned with your

| Pepsi are all available,
| thanks 1o 8 fie-up
| between US bottle-

| global gant PepsiCo Inc.
| Gone are the cuddly
| teddy bears and fairy tale
{ images. And if you think it
S — | imight grve an appaliing
Asoftdrink? nutritonal message to new
mathars, and want to make 3 fuss about it, baware
An intemal document from Paps: Publc Relations

{lzaked to Baby Milk Action) tells staff how to deflect

any cribcism that might be raised by special mterest
groups” who meght ‘take an extrame and very public
stance agamst Munctikins.”

The man tactic & o
accuse thalr critics of being ki
joys. Staft should say: Thists a
high guality product that
consurrers love because it's
practical and fun.”

Doesn't it encourage
parents to give thair babies
soft drinks? Staff should say:
We don't adwise parents
what to feed thair children
That decision shouid be
based on advice from &
doctor.'

Dentists and
nutritionists don't like it?
Staff should say: ‘This is
a child care issue, not &
beverage or bottle
issue. Parents decide
what to feed their chald
Munchkin has provided more educational informatian
about bottle feeding on its packaoe than any other
baby battle out there '

And the final sting: “Any rovaities we [Peosi)
receive will hedo fund our Magic Playrooms for
pediatric AllS pstients’

To complain, contact Shaun W Ahodes, Jumbo
Diztribution, Ashworth Estate, 174 Beddington Lane,
Croydon CRO 4YZ, tel 0181-604 4448, fax 0181.689
0086 — and if Shaun says anything more useful
than the pal responses above, let us know [and we'l
pass it on to Baby Milk Action, who are campaigning
against these products)

No-a feeding bottle!

Fuod Magazine

| favourite soft drink logo
—7-Up, Pepsi and Digt

| makers Munchkin and the

Spreadz for kidz

Heart attack

An amusing little papar was presented to an Oxford
samirar st May on the misrepresentation of
sclence. The speaker, a Or James McCormick of
Trinity Callege Duthn, wamed hsteners not to put
tno much faith on the links between diet and heant
disease

Painting out that the nisk of heart disease had
been linked to several factors, such as family
histary, being mate, age and poverty, he added that
it had also been linked to speaking Engitsh as a
mather langue, nat kesping appointments and not
hawving siestas. He dismissed dietary advice — the
nation that modification of diet will prolong &
healthy Iife is wishful thinking' and concluded:

It would surely be bettar wera we to encourage
people to live lves of modified hedomism so that
thay may enjoy to the full the only ife that they are
likely 1o have.”

incidentally, ireland tops the European league
table for coronary heart disease. The disease is the
singie biggest cause of death among men m thed
40s and 50s.




