
The  

Campaigning for safer, healthier food  
Published by The Food Commission Issue 32 . Jan/ Mar 1996. £3.50 

J 
WIth government advi ....... worriad by 
_ amount of saccharin baing 
con&Umad by young children and 
calling on soft drink companies to put 
wamlnlliabais on ",""_ _ ad 
drinks, an exclusive Food Commission 
survey finds a wide range of products 
are replacing ...... with aaccharin and 
other artificial __rs. 

De.regulahon of lho soh dim" I09iSIaI IOl1. , ana 
Ihe low piKe of artJflClal SWC"IOOO", 
compared WIth sugal, ha. loa TO aleap In me 

qu"ntille, 0' saa:harin baing COl!SU1lled"., children 
- agroup alreedy al hogh risk of oVIlHonsumlng 
the chomiUl- and aca""" the f<lod AdvIsoOi 
IAmmdt". 10 label soh drinks wTln a waml ng that 
they may need ""'Ill dilution 

Agures leleased "., MAFF. based on a SUIW'f 01 
ywng chlillren cOnducted belore Too de-regula non 
01 soft tmks·. Shov.ro an average of 0IIll child I 
eighleen eJ<teedmg the Acwptable Dairy Intake 
fADI) forsaccil,"n, risrng to one child in 13 
eJ<Ceeding the ADt among children aged a!Ound IWo 
VIla" ola 100 AIlI is Smg a <lay sacchano per of 
the cI1ild's but thIS lel'efW"s doublea fiva 
\'!lars ago Crom a more cautious 25mlJl\g If the 
earlJOf Igure had been used then an estimated coo 
third of l'Ml-ye8l -old ,llIldron _Id be exceedmg 
the aa:l!jltable limu. 

Ill'1 Septomber MAW, Food Advlso"l 
IAmmlttoD called on manufaclu,"" of mncenbated 
soft mm - squashes, barley IValer. bla,kcurmm 
COId"I, elt-te add a warnIng thai dllUlIOlt 
of lhe dflnkli reoommendod for loungB! 
children if the [lioduci contain<sactharin. 
Manulacturers have Deell $Iow to respond. with 
mos ,ull nol SllOwi The warning yel, and noo. 
aPllear to be flIeparea 10 add a Similar warning 10 
ready-iJIIUled drinks and corbonated \Vbi," 
COfltaJO saccnarln 

A food Commission "'MI'f of proou,ls ha, found 

a 1IlaSSlV1l .... In the ....il.b,llty of svnll1elicallv-
_etened ,ofl drinks silft The ,"qu"e..enl 10 use 
aminimum amounl of sugar was remCJVed in May 
1993 We loond many cI1t1<t",,', cranlls 
like Aoornsons, Kia Ora.nd fIownnee's lrultdlln", 
and Tango and AWhltes pop, USing anlficial 
sweeteners in both tile" 'egular and "'"" redu:oo· 
segar products_And a _ range 01 brands from less 
lamliial oompany names. are offering arufJeially 
sweehanod dn""s al pli'es as low a' 16p .lil1o 
Slm,'a, drink!; swoetenea only with sugor would cosl 
:lOp a litre or mare Many brand$ conlainbotn sUQar 
and sactltarin. and canbe jusl as damagi ng to I""h 
as sagar-only versions. 

BuIlt fsn't only soft drinks thai ,Ontain aruhclal 
sweelenerS. Th. Food Commission SlJrvevfllllnd 
art ifi, i.1 ,v.,eteners in chiklllln'. feilles. ice 
IDifOl•. tr.fles and lice pudding as well as pickles. 
Sautlls. crisps, baked boons, and tomato s""p 
I",e tabl•• pageslO-ltl MAWs sUNey of 
children"s 'Ollsumplion 01 sweelen... exclude<! 
many 01 these prod",,!, 

AEuropeanflIOposel lo 101 cs wm""ni" to 
addllll ,weeleners on the l!Om 01 a 

producl has been OIJposed by lhe UK food Inoosuy 
- ,laim'ng Ihatll would "cluner Ihelabel and 
conlu", "'OppBlS In Seplember the proposals 
fruted 10 make aquafified mal""IY !n theElJmpoan 
Parlo"""'"t and ha,e bellnreferred 10 Cooncli of 
Miflisters who nHlSt reach a decision by Mardt 
19!1i. Unless Ihey find a compromise the prlljlOsals 
will be adopted,despile manufacturers' objecllOO,. 
but 10 the beoo"l of UK cun".ners. 

Sacchalin does 1101 have a clean lHll 01 hcallh. 
havmg been foond to cause bladder IlrmtlUlS In 
IBbcrntorv animals In th USA awaming is JIf1 on 
sarxhalin·cuntarning ploducts Oth .. art ificial 
,,,.eTeners ha, also ",,,cd heal 111 quesutII11-
aspal1alN! INlJtrasweeli contains phfll1Ylalamne la 
problem for sufferers of p/>enytke!OIl00a) and hal 
beOllllnlced anecdotally 10 oourologi,al pmblu"" 
and mlllra",as. though thIS has IIOt been proven 

leading brands... but are they 
leading children to consume 
large amounts 01 artificial 
sweeteners while sliII 
damaging teeth? 

Neither surjO,·laden drinl<. not aMicl,1 ",,,,aleoors 
al. neccS:t<l'Y for health En,ouraging an 
"'<IlBCtallnn That a Wide varlewof foods and d.n's 
WIll "'tensel, sweel IS meSflOl1'ible The Rood 
Commission is calling "n manufaClllless 10 rOOu,. 
therr use of these IngrOOlents for ch iid",n and to 
label 11m plesen<9 01 added ,,,,,,Aloners 'Iearty 00 
the f,ont of lhe product. 

•N.fJQfJa/ 0..1.nd NumrltNl SIJlINJYOI duirfrfm >ged 
4'1 ¥C3's" a:ulltoct.;d June 1992:June 19):), ptAlhehed 
1995, HMSO The d"i egulalJlJC1 of minu'run SUgat' lever.e 
III seh donu"","",,"" Ma-/19S3. 
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U Sing B bank holiday to annoUllce cbanges In food laws looks a httl"  
nllschievoos lim Boswell, 1110 'MAFF Derogulaboo Minlste,' (10 use  
MAfF's own words). chose New YealS Day to 'welcome the Simpli fied  

lood (egulauDris' - bul Wflat did ho really ,nean' 
He meant tltat hshcakes no lange, need to contain a mmimum amOU<1t of 

hsh, for astan Pulls wtll no longer h""" 10 show the alcoholic stre!lglh of 
tlteir donks on awall d,splay. A mall loa l need no lo,,!!er be made from 
malioo flour bUI can use cheaJl"r ""'" lIavoonng chomlca ls Instead And he 
meam that arange 01 anlficial sweeteners, the cyclamatos, wIlicl1 had been 
b"nnad In Bnl.in and Ihe USA 101 lIteif ImKs to tlladdar carteer 
disease, would hellCcf(lrth bo pelmuted fer use by manufacturers 

HD claimed thai , onsumers1'1,11 ·oooe(it greml,' from tho ,evoking of some 
25 ,egulaliDrls, wMe oomlltlng. 'Ily sc fllPping . rb,uaIY rules we give gleater 
Ireedom to these seebng 10 develOji new pnxlum.. : P,esumably products 
such as low,flSh lishciikes w.tCloo·down beer. 

fo notlting 01 Ihe c""larnates. Our main InYestlgatJoo In 
litIS issue COnalrns tho massive and masSivelyexpand,ng use of amfltial 
sweelaoers In our foOd - and especiallv our cMdren's lood (see pages 1and 
911) So how Yaluable IS yet anollter themi",,1 sweetening agent? Its """ n 
purpoSil is 10 IUrn low·nulnent food Into foOd -
andw""t good does thai dol 

000 IItlO9 il does, is help create Ihe new wave of functional 
foods sucl1 as lite fibre,onnchod Ribena JUice & f ib,e, whICh uses two 

swoote.." . Rioo"", al009 wilh fiSll-oil,enflcl1oo !'aCt spread, and 
bactllnallv·enrldmd Gala yogurt . have found that auvertt$J(1{J 1heir self-
awarded healtil-givmg beoefil s Is leading to complaint, againsllliom being 
lodged Wl lh lite advenislng regulatory aum",111.5 (S"" page 3], and lite first 01 
mese has bean "pliel,L 

The olhal main story this winter h.as been the enormous mterest In mad 
cow dISease [see P3!1es 6,8). It is no doubt to MAff's great ,eliel that the 
numtlors of caUlesuffenng the IlIlfItlle ,1I"l)$s ale on the declloo, IlIII iIle 
gowmment's a",litv to turn good news Into terrible public relatiOns conllnues 
Heallh Secretary Staphen Dorrell alUlauneed lite,. was 'absolutel, no ",k' as 
h,s adVISOrs admil1ed I/tc,. could be one. MAFF aban on tho use 
of canle VtJ"ebrae(or . xuaetmgmechaniCally r€COYered meat 'eYe<1 thcugh 
tbere IS no cYidenceof a risk'. And MAFF alsoadmlued there had been no 
p<OsecUllonsof me many slaughlerhouses they had Inspetted and found to tie 
ialling 10 comply with the BSE ,egulalions 

So, dea' MAFF, please make your New Year ReroluuDrI 'consumers maner 
mQre (han commetce' 
Sue D,bb 
Tim lobstaln 
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news  

Ribena health claims 
slammed by ASA 

III a set back to 
manufatturars of sl}-called 
lu"'lIonal foods, tt.! 
Advan.siog Standams 
Authomy IASA)has .uloo 
.lI1at ,,"vens 101 Rib,,"a's 
Ju.ce &FJt.e Oonk 
'exaggerated the dnnk's 
I.kell healthbenefils' 
LaSI hiGh prof. le 
advertisements lor the 
product claimed lhat Ju"," 
&Fib •• coold 'halpIowar 
)<Jurchcles1elOllevel' But 
folloWing aromplaint I>{ 
the Hea th Food 
Manufacture.s' 
Assoc",,,on the SA 
announced ir. December 
that it considered the 
impircai ioothat the 
product coold lowe, pi_Quo 
build-up on artery walls 
w,s JIIlt suppofled The 
AuUJOI.ty asked the 
advertisers 10 modernte 
thelf claims 

Last year the Ktod 
Commissjoo critICised tt.! 

rewlv launc:hod drink lor berng a 
am "'lJ6flSlV1!waj o try and 
t.lalth (see Food Magazine 30) We 
said il would be i:mter named Waler. 
jlJice aod additives' and that ooe orange 
or a sl"", alii ahaH 01 wholemeal t.ead 
WOUld gM! \<IUJust as nud1 fibre as a 
glass 01 JUICe&Iibre. 

F'-'1ctional loocls have become It.! 
lalllSt bUll wordamong food 
manufacILJIe!S seeking 10 profit flOlll 
the grnwing interesl in health l ast 
year, D.nishcompany, MD Foods, 
launcoodGa'o Vogurt I""'''''' also 
c1a.ms to !ewe. dloleste",l) Dod l'acl 
margarine la I w fat sf)"oad 
containing fish otis which clanns 10 be 
!JOOd lor the heanL In . separate 
complain1 to the ASA. Ihe Foad 
CommisSIon has dtallenged Galo's 
claim thai it will lower cholestclOl and 
oolBCled to an e,. oo",.tion ol ilkeiv 
"'nelits In .ts udvenlSlng and 
prcmollOOal lit"'alul1llsee Frxxf 
Magalliw 31) 

TheASA's luling 00 JuJc. &RbI. 
and the anticipailltl ruhng on Gam WIll 
undoobtedlybe seen as a Vlct0"l '"' 
consumer glOups anlmg to see 

proper " mlmlson theuse 01 health 
ciaims by lood manulacturers. The 
Food Comm,sSl"" believes that 
manulactumrs wklng advatltage 
of the lac!< of rules 111 acceptable 
cia.ms 80th MAFF and the European 
Commission hiM! sil,ed away Irom 
tntrnducing these under pressure flOm 
the food industry, But thereluctance 
by th, tnduslry to aocept coolmls 
cooldnow backfif1l and unde.fllne 
consumOl ron lidenalln all claims by 
manufacrurers As AogerClarlce, 
MD's UK cammereral d're<:tOl told the 
Finanr:ial Times IaSl 1"'''- 'One 
spwious claim unde.fllne the 
lot 01 us: Now tIlol hIS f8<trs may be 
coming true. I1lJme for the mduslIV to 
lace up to what consumer grooflS 
hiM! longbeen demaoomg - cleM 
lilies would benefit both consumers 
and respons.ble food manulacturers 

• n.Fwd ComrrnssIDn Is 
undero!king a of Ilea claims rr.100 
lor foods scl1:dlifd!1I our 

Infant soya milk update  
The debate1M!! Ihe safety 01 SIlVa 
milk for babies mtens.llied [hiS au1umn 
WIth Cow &Gate, manulocture rs 01 
InlaSllV, publishing a leaflet which 
was Clrrulaled In theloomal, Heallh 
Vi,ilDf The loaflel which was 
Inlended to reassure health 
prolesstOnats 0\Je1(he usc IIf mfant 
sova 10ll1l ,ta, included alms thaI 
phytoestrogel1S are present In human 
tlreasl milk. However new reSfXlIch 
from New Zealand chal l8f1lJ€sthis 
"aim, Ihat h"""n breast milk 
doesnot contain pIlvtoeslrogens, 

Phytoeslrogens, lound In h'gh 
revels In soya, are naturally 
occurring hmn10ne mimics which 

some researchersclaim could have 
detllmental elfeets on ))ab,.s' 
devalopmenl Research presented 
by Professor Cl ifford Irvine, a 
repI(Jduc IVO ondocl lnologlst at 
Now Zealand's lmcoln UniVerSity, 
to a US ""ad &DIII9 Admimstra tlon 
con ference on phyloestrogen al 
the begmnlng 01 December showed 
no d£ltectabfe levels of genistein 
and daldzein Hhe tWD m [tln 

phvtoestrogens found "' sova) "' 
human mrlk, None 01 the 
eleven samples of human breast 
milk or mi lk-based mfant lormulas 
contame<l delectabl. levels 01 
phYloestrogens. Only Ihe sova 

formula Iisomil) and the two Inlant 
loods IHeinz ChICken &Vegetables 
and Wat ties Chicken Dinner) were 
lound 10 ",ntam phytoestrogens_ 
Pm lessor Irvtne Will be lollowlng up 
thIS resemch wi th an Investigation 
into Ihe quanUtles of 
nhyloestrogens In Infants' blood 
afld thei, effects Qn hormonal 
balance. 

• For morn infoonatlon on 
'" baby ",lit. see pravlOJ:50 [SSlJCS at the 
Food Magatin8 aM send a siamped 
addressed forQunnfonn:ation 
padl 

• See feedbact P"II" t9 
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in brief  
The labour Party is corMlitted to 
",rung up an independent food 
StIldardsAgaocy who", p<ime 
concem will be lor tile protectJOO of the 
conSlIJIIlr, D< Ga,in Silang MP,
labour, Shadow Mlflister for food, 
A\JiculUJre am fUal Affairs told the 
EnYiroomental flealtl1 Congress In 
September · 

The first UK Body Mass Index IBMlI 
chans for children are flO,,! avaii;lble, 
These WIll help healtll p<oiessionals 
idellUfy chIld/en vroo are TM!I' or 
.mer· wetght and will be llsed by 
!hose C8T1T1g for nhese or arore,'f. 
chIld/en It IS antICIpated tIlat tItev wlil 
replace !he centile chartS 
cu""ntly used to assess the orowth of 
all British dlildr.... An earlv nse ., BMI 
nsesIfI chlilten is anslr; factor fllT 
obesity in arulthood. fOetails from the 
Dlild GruwtIt Foundation, 2Mayfreld 
AYe""", london W4 tPW I 

Even supennarket managers ate 
confused bell\1lerl fill. rallge eggs and 
099> 1ab)lIod as filml fresh' or 'COlllily 
fresh' In World Farming 
ICJWFI has found that 2Il% 01 local 
managers did flOt know !he difference 
and 35% did flOt know It",t 'farm hash' 
III 'COlI1i1y flllsh' eggs were from 
battery 'OIllllens OYer hair !Mlrero 
thaI tillS twa ol l.bolling of ban8IY 
eggs oould be conlusrr'9 to "'any 
sh<qlC'" CM'F WllIIIID see all battmy 
"99' 1aiJe!1..t as 'eggs from caged 
hellS' 100""ls from CIWf, 01730 
Z33OO41 

The contrDversial fat substitute, 
OIes118, could soon be aPJXO'ied lor 
use In !he US despite cmc:erns about 
Its negative effects on ...irrliorr, savs 
the Washl/lgtlJl·based oonsumer 
910<;1, Camsr for Science in !he PublIC 
Interest (CSPI) Olestra can lJ1C 
lJotly of lat·soluble Vltam..sA, 0, E and 
Kand camtemids kMM1 to prOlJlct 
agaInst some cancers and healt 
tI"""", Even modes' consumptIon 
C3f1 cause gasuomtestll\iJl prOOlems 
IrdOO"'!I nausea, bloating. dlart1toea 
andS&Called 'ana:leakage', Vet 
desp<lJl UI"""'derrce, ma...facturers 
!'tWO! &Gamble are confllfCftt that 
OleslTa \VIlf SllOO to bo 0IlPf0VIltI for 
USll in crisps aod other sevou"l 
The CSl'L 1:locktJ<l t1p' the O\,""",n 01 
IiaNants flIlnuon depamnent savs: 
'Olestra is M lflfit subS!af1I:e tar 
lunan consumptllm' 100ta,lsfrom An 

eSPl,Washington 12(2)337. 
911 0x370 I 

news  

Over 100/0 of food is eaten out  

The latest Na"""al Food Surwy 
Irom MAFf shows thai food bought 
and eaten outside the h"",e 
accounls fOf more than ten per cent 
of total footl e<lten, 

MAFf', survey has long boon 
cn!lClSed for not I",lud'fl\j load ealen 
away rrom when assessing the 
nation's eallng habits In a special 
8'xteflsion t"O theIr usual monitDflflQ. 
the Minlsuy lool<ed ,n at food 
"atcn awa, from horne and loond 12 
par cent of calories, 13 per amt of 

and II per cent of """'mi lk 
C);binsic sugars came (rom non 
household 

fOOds eaten OU'.IOO the home 

includedmeal s, snacks afld drinks 
ealen out, mclodifl\j take'awa,s and 
canleenmeals, hut e"l udod food 
eaten by cl.lld",naged I I and undor. 

The proportion lOse with tlte 
number 01 children in a family: 
cooples with no child"", ate 10 per 
oont of celories, 11 per coni of fat 
and 10 per cem of NMEslMJars awav 
from home, wh lla couples With 'our 
Of more chifdren alB 15 per cenl of 
calones, 17 per cent of 'at and 24 per 
cent 01 NMEsugars away from home. 

The ploportion also mse witlt 
increasing household income: 
members of householdswith earned 
Inwme less tltan E140/week ate 11 
per cent 01 calones, 10 per cem of fat 
and 9per COOl of NMEsugars away 

According to tile UNICEF· 
sponsored Baby fnemfly In,tJalMl, If 
all babies v,erebreastfetl .he UK 
would save E'35m per '" gastm-
EIItenus treaonent £1 0pr!f motile! 
.. re!loced oosts ill dialJetes, and 

dea!lrs per frPTn 
tJeast cartea' Details from 8FI. 20 
Gu,llard StrllC, wndon WC1 N 102 
The PlCllfll sOOws an engrossed
rea",,, maclemonstmtlOn agamSl 
the baby milk canpany Nestle last 
aulllm, 

hom horns cf.lm pared with members 
Df households earning over 
£S60/we, k wlto ate 18 pcr cent of 
calo""s, 19 per cant of lat ...d20 pcr 
cent of NME sugeIs away from hom. 

This is me ri rst time MAFF ha s 
surveyed "on·houSEhold food ,n such 
d"011 and hnl. can be saId about 
t",nds in cofllSumplion fami ly 
Expendllure SUf'leys indicate a 
increase in !he .moonl being spent 
on food ealefl outSldo dr. home, 
from 16 per cemof total food 
spending in 1984 1022 per cent III 
1994 

• Narional Ivod Suriw 1994, tAAfF, rn, HMSO t995I'SSNO 11 2431XXJ11 

Proposal weakens additive standard  
In 1991the Food M,1tjiJlll1e wamed of 
!he possible aduiteraUoo of ltlJl 
commoo food adtfni',",gUlll arabIC, 
when !he regtIlatnr/ body charged 
wrtf1 sening specIfications 1..led to sat 
stnngent enough standalds to IX""ent 
adulterallon witil other, umesllld 
gums (see fooC MiJgallntJ 13) N<m, 
noarly flY. years laIDr and desll'tc 
prOlBSlS kom conSlJllflr groups, 
,ncludlng tlte Food Commossiiln, and 
Sl)mO respoosible food manufacwrers, 
the WliO/FAO Jomt Expen c"mmlMe 
00 food (J ECFA) has 
recommended illat Its 1990 
spetlficauon for gum arabic should be 
rtl'IlsOO to delete !he key ana!l'tical 
toslS of fltJ!ity and identiPi 

Gum arab,c (EI41)rs a 
emul,lfier t!cJived lrom AcaCia 
senega/ trees, and used w,delv as an 
additive in soh drinks. and as an 
Ingredient in coofectione"l , foods 
often consumed bV wlldren. In 
nla\ III9 IIns rerommendatiOll, JECFA 
hilS depaned, not only from Its 
ong,n"1 marl{falB of ensurr"g food 
safety for consumers, tlUl also frQrTI 
,ts O\VII published guroolines that 
snpulate" tlll<lcological baSiS IDr anV 
rec.onsidetalton of soecificallDns. 
l'Jessu", for the 

has corne flom gum 
kaders. 

There are over 1,000 SImilar 
species whose gum oould be used to 

adulte..,e gum arabic, vet nOlI. h.s 
been tOXfcclogrcal1y tested for 
coosumeJ salety. fur the lead, ng 
,,,,rid lllGulatorv bony to Illcommend 
aspe<IlicallOll tltat woolrf p,nmlt 
adultOlatiOll with these untested 
gums, i, in the Food Commission's 
opmion. irresponSible 

The f1Jod c"mlmSSfon will be 
urging MAFF to oflflOsa Ihe JECfA 
cetommemia tlon. In a recent lettel 
10 the Food Commission, MAFf 
made clear dre prrncrpailirat 
'speelflC punty critelta... should 
ralale solely to the material whldt 
hasbeen Illxlcologrcally tested and 
found acceptablo fo< human 
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news 

Adiet of junk food advertising 
Food manufacturers are largellOg 
cIllldren With unhealthy foods. says a 
new repM flOmthe Nauonal Food 
Alliaoce INFAI The report filsy to 
Swallow. Hard to Stomac/r. fOllnd 
that youngsters watching chilcfreo's 
afternoon lTV or Saturday momllrgTV 
see three to four limes as much 
advenlsrng for fatty. sugary and salty 
foods per hoor lIlan adults vlcWlng 
dunng the late evemng 

The SUMlYcompared advarts 
dUlUlg p"'grammmg aimed at chrltlron 
and adolescentslal",,· r:ilooIITV. 
Saturoaymom,ng TV and 1I1e8ig 
Breakfast) w,th adverts aimed at an 
adult aud,,,,,,e Ilate e mng lTV) 
Monttoring was carried out during 
0110 week in June 1994 and repeated 
dunng one week In May 1995. 

Seven out of ten advertsdUling 
Chlldroo's lTV were for food P-OOucts 
compared to on ly two oot 01 ten 
doong f)logramming aimed at adults. 
Vet al1l10ughgovernment guidelines 
for a heat thy balanced diet 
recommend that 'Iatty and sugary' 
foods such as coofeclion , crisps, 
soft dr nksand Ice cream sI100ld make 
up 00 more than 7% of 0Ul diet. 1I1e 
survey found advenising for 1I1ese 
kindsof loods accounted for up to 
tlvee-<juarters 01 alilood advertiSing 
Oul 01 549 food adverts monitored In 
tt... su"'"" only two we,e for lrult or 
vegelables. 

The loods we should eat least 
are the most highly advertised. whi le 
U,e loods we should eat m051 are the 
least advert ISed: said Sue Olbb. the 
NFA's Food Advenising Project 
OHicr.r 'This not only encourages 
and reinforcos children's 
consumption of foods which do lin Ie 
to contribute to a healthy dret, It also 
undermines theeHolls of palenls. 

and others to encourage health,er 
eaf ng ' 

The report ""'kes a number 01 
recommendaoo to redress the 
imbalancein advertising Jf\essages. 
These Inclu,," 1I1eprohrbJuon of 
advens lor fat ty andS<Jgary foods 
whell a large proponion of the 
aud ience are I kely to be children, and 
encouraging the effective promotion 
of healthier foods such as Iruits. 
vegetables and sta rchy staples 

Tt... NFA IS also 
prapoSiIl!J t 1I1e 
Independent 
Tel€V1slOll 
Commission IiTC;(the 
body ,.nich regulates 
TV advenrsing) sI100ld 
be obliged to conSider 
the cumulatiVll effect of 
advertismg wflen 
orawrng up lis code, 01 
practice The rrc rules 
already prohibit IndIVidual 
adverts from 'disparaging 
goodnutritional practice' or 
promoting 'excessive 
consumption' It IS therefore 
log,cal, the NFAargues, that 
such rules sI10uid also apply 

Others !I% Confectionery 2II'fo 
Hat bev.r.... 7% 

Sauce/Sll.oury 
spre.ds1% 

Fatslspread. 7% 

Bread"" 
F.slFood 9%  S••oury Bre.kf.st 

In.cks 13% cer.lls 19% 

Food ad.ertising on children's lTV during 1-6 May 1995. 

10 Ihe accumulauoo of advenis'ng 
messages wilichachieve the same 
effect. 
• Easy to Swaflow, Hard 10 rofTlllCh. 
The results Of a StNl-E'Y af food adVsriismO 
rm I>y Sue 0100 am Andrea 
taS1!l1. available from.m NFA. lrd floor. 
5-11 Worshrp london EC2A21lH 
Pric. E25IC750 I", rm-rom""r",,1 

fOI nne IIiJOrmanon on 
the NFA's ALMll1J.slflg PrOject contaCl 
.Ienny S....,,, on Ot7' 6281442 

in brief  
European proposals to set a limit CIl 
lIle arT1Oll1t of nitrates permissible in 
lettucei¥1d spinach have been voIDed 
by MAFF. Wlw' Because.says MAfF 
- fro sclf'llooarmed deferm of 
consu""" 'nterests against the 
excessesof dle lood industry - the 
iYOposed Ilm,ts could nor be met by UK 
growers. Gramrs fOOlirnlly exceed the 
proposed lunits and ma lhe 
necessa ry d1nngeswoold P-eseI1t 'a 
seriOUS economic challenge to our 
looUStry·. Hlghnroatele>elsmaybe 
linkEd to cancer The main source In 
lood Is lrom the lMlNSIl of agocultural 
fenrlrsers. 

So_nlial doubt has been cast on d1e 
ability ollollow«l milks to Justrfy!herr 
daims icJ being a sruce 01 fflI1 
in atID{s<iel Aesoorch fttJn 
Gru:astershill! Royal Hosptaf frllnd no 
SlgiflC3llr difference in d1e amount 01 
iron in aIWy'sbIoodstnm..,fter feedit] 
""111 foIlow«lmlks octr in ar)Jed fflI1 

1J1d lOOse COOJanng no a«ed rtJl """ 
I1foots iflJ1 deficItny The 
aurtus SLgJeSl that 11m added to 
1oIIcw-m mi. not an Imr:<Jr1anl!Wte 
01 iEtary 11m, at least I" dle " lam." 
d1e study. IAIt1l Diseases il CliildlmJ 
l3. l !E5,11216-220 ) 

Sak imake has a direct effect on the 
bfood pressure of pri""'tes. re rch 
Jllb!ISMd rn Nature Medierne last 
October hascan rmed. Desprte food 
rrdustry denials 01 salt ng hnked to 
hunan hytlCftonsion, suokes i¥1d 

disease. 1I1e 
found tha, aooIonyof 

chimpanzees led adiet with ",I, levels 
equlvalenl to 1I1ose canmonIy ealBn by 
humans sI10wcd ahighly SIgnifICant 
rise in blood p-essure, Ihough ih<s was 
morn m,nked for some aromalsthan 
o,hers. The effoctdisappeared WlrJun 
montlls 01 thecessat"'" o! the "'Ity 
diets (Nature Medieme I. /O, I!E5. 
pl009-1016) 

The imponers 01 baby feeding 
bottles emblazoned wi 111 advertising 
for Pepsi and 7 ·Up. the Jumbo 
Distribution Company. have bowed 
to pressure from protesters including 
the Food Commission lsee Food 
Magazine 31) andagreed not to re-
order lurther stocks lrom 1I1e US 
manufacturers Munchkin. 

In asurvey of diabetic food 
products by a,eshire trading 
standardsofficers. many were lound to 
be Ct'<1trawning the labelling 
regulaoonswhich lorbid the claim of 
suitalllirty for diabetICS if thef)loduct 
has a higher calorie or fal content than 
aconventional eqUivalent. Sixteen out 
of 23 product; failed 10 comply with the 
regulations and t'NO werenot 
assesseble. IFunher details Irom 
Cheshire County Council Trading 
StandardsDept. 01244 6039l6.) 

The anificial sweetener CjClamate is 
to be !Ermined in UK loods. MAfF 
sneaked in aset of food regulations lust 
beforethe Xmas break. J1duding one 
I.tich permits the use 01 CjClamates. 
currently banned in Britain but !Ermined 
in some other European countries. In 
1991 govemment ministers said the ban 
on cycjIIma teo dno' be 
following research thatCjClamates 
damage 1I1e testes in malerats and 
fXlSSibly men. 

A seven-coootry study 01 the 
consumption oIlIavanoids. 1I1e 
natuf1lllV'occurring anb-oxidauts 100,ld 
In loods of plant orig'n such as apples. 
onions, tea andrcd wine, has found a 
remarkablv SlflJ1() Il1k WIth COnlnary 
heart disease. About a QtJartar Qldle 

in heart disease rates could 
be expiaonoo by low liaval10ld,"laires. 
and mgether with saturated fat intake 
and smoking. coukj explain 90% 01 the 
disease varration. There appeared to 
be no link to cancer rates. lArch 
IntemaIMedic,".I55. 1995.p381· 
386 ) 
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---------specialfeature---------

With consumer confidence in British beef hitting an all-time low, the 
government has now admitted that possibly contaminated cattle 
vertebrae can still be used to make suet and gelatine. 
Tim Lobstein reports.  

FOllOWing 11m ," al"ahoo thut 
slaughter/looses wer. 1I0uling 
tile Itl\lUlalions r"'llJiring the 

removal of spinal cord from cattle 
v.nelxae, the gavelnmenl " apped 
an oilier proll,billng the use 01 
venebrae in Ihe prodUCIlOO of 
mechanically 1."'lVBleIl meat They 
diti hOWIMtI, ban the US€ of 
venebfae In gelatinE! and suet 
producuon 

As Vie !JIllO I'"ess we have yel to 
Set! any prosetutions by the 
Govemmem of 11m larye number of 
slaughterhouses - 48% In one survey 
- foond 10 be failtng 10 rem""" spmal 
,oro lrom canle vertehfae. In dear 
"'each of the G"""rnment's own 
rtl\lUlallons. The" poor pofocrng of 
tim Regulallons, wIloch were 
in.DIluted in 1990, was at",eked by 
the Food CcrrumsslOn as mexcusable 
dunng MAFF's consumer brief,ng 00 
Oecembel 18. Bul Cllie! Velelinary 
Offi""r Koi\h Meldrum sailithe faull 
lav W1\h local authorrl l., who had 
been reSiX'flSible for meal 
mspections unlil '1985 

Alew days earliel the 
Go,""mment'sChief Medical Officer, 
Kenneth Calm an, admi"edthat 
mecllanl,dlly recovered meal IMRMI 
hall beoo allollied to Include cattle 
vMebrae. MRM is made by putting 
carcasses Into a giant washmg 
madune where all shreds of eIltble 
tissue are removed from the bones 
a.1d 110. resulul1ll Gfey mass colournd 
W1U, addilives arJd atJded to pies, 
sausages and pates 

nus admission surprised 
conSumer groups who had assumed 
thiin material made horn catt lc 
venebrae had been banned fromall 
human foods for severa l years What 
obout products al ready on the 

ma.rket? Were these !O be 
wnhdrawn' There was. MAFF 
admittei:l. no fl3'quJfemenl to 
wflltdraw anythln9 

From Oecembel 15 MRM cannol 
be made from canle ve rtebrae_ 
Indeed, cattle venebrae aro banne.! 
fram all foods, except lor the 
pr'OdlJl::tIOn of gelatine and suet. 
'Gelatine and suet canuse canl. 
vertebrae, because the processing is 
assul1lild to kil l the SSE agent: they 
s.tated. but of1ered no evidence thai 
this aSSUmp(100 wa.s true 

Meanwl,lle, thequid< reacOon of 
BlMil to inSIst that tlte beef slock 
used in thew products was made 
arnilely from Argentinian sources is 
indicil fl \'C or the dllJided coocemsof 
the lood m"ElStry over SSE, denyrng 
dley have any hazardous ingredients 
lsuch as bilS of bones fromOld 
Blil ishcows! on Ihe one hand. and 
lelling us thaI there I s no hazard 
Iwrlh bits 01 bonos frOOl old Brit ish 
cows! on the other 

Inadequate labels 
The Fool wmmlSs ion has found oow 
dilflcult illS for consumers Wishing to 
reduce the chalICe o( eating ma'erial 
that may camo IromBSE· 
conlamlnated cattlo to find out whar 
products conlaln ooel or tltesource01 
the ooel. Th",e IS nothing on a BIMi l 
label to tell us wIlero Ihe btHlI comes 
from. ood namingIn lhe legis!ation 
abool product ingretlLerns to require 
[;(JqJames to make its products frcm 
nor>-E/tgfi sh beef Other companies, 
such as OXO. Knorr, Bisto and 
Goldenl ry also sell gravy and stock 
cubes etc. and mc:my of these contain 
beef stock. beef extract or Deef fat in 

v2cious torms, vel once ag811l we 
cannollell, as c(]rlSUmers, I;vt\allfns 
might mean "' rermsof bits of old 
bonBS from a. cow. 

Even seemrngly oon-beel plOdu", 
ClIme under suspiCIon. The lirsl 

rr'gledient of OXO's Grevy 
Gra nules IS beef bone stock. 
Salew.!'s Chicken Stew with 
Du"",1109S locludes beef fat. as does 
Wd",n 's Chicken Casseroleand 
Dumplings ISee ",ble for severa l 
rT1Cre examples)_There is nothing 
. boot boef on tho Iroo!. but boot IS 
there all the same The Food 
CQmmlssion IS 001 [;Immmg that the 
beel in tnese rM'odUClS is necessarily 
Bntish0' would cont(!ln anv 
contammated materiaL But we an1 
saying \hat rt IS difficult lor 
consumers t(] make awell-informed 
<ltorce .bout \he praduc!S they 
p<JrchilS€. 

The problem IS even "",rse with 
mgfc<lierus such as 'meat' Of 'meat 
ex:trat t', 'animal fat' and 'gelatine'. 
Meat exuar:t tS lin ambigu1:lus lerm. 
perhaps because manufaC:lmetS 
change their sources freqtJenlly, or 

perhaps because the extract 1$ made 
Irom a multi-spec,", blend. Either 
way. there IS i'! goodchar'Ce of tmdlng 
beef In some products declanng only 
the weill 'm"al' Arumal l atsmay be 
lard [pig lat) or talklw Ibeef fat! Of SUIll 
lalso ooef fat) And galJltine is defined 
In lhe Food InduslnesManual as 
'.. .made Itom ,"lIegenousmatetials 
sur:h as pig"'" canle hidesor bones' 
aad is still pelmitte<i to include caltle 
vertctJae In Its producuon. 

Some armpcrsite ingredlerttsare 
even I." ",ell-<l.tined. Cans of 
bean, ",ilh saUSilllOS may only say OIl 
the mgredients 'sausages' with no 
mdita"on 01 any of Ihe me, ts 

Even if tOO sausage is 
d,c\al.d as IJOrk sausage, Ihelaw 
aliows up 10 20% beef on aPOll: 
sausage without il l\y other indication 
th an Ihe phras.e 'other lOOat' 011 lhe 
ingreOllants li st . 

As our tables s/tow, the<e ale 
plenty "f products wIl"h, OVIln If 
nerteclly safe, nonetheless cootarn 
beel wIlel' you might nol expee! rl 01 
Im:luoo unspecified mea t ingredients. 

Beet ingredients in products where you might not expect them 
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----special feature----

Beef where it might not be expected
Non-beef roduelS which include betif-dorived 
Canned meat e.g. Grant's Haggis. Wi lson's Chicken Casserole. 

Safeway Chicken Slew wilh dumplings suel 
farmhouse beef fal 

Frankfurters e.g. Kwik Save __-=beef. beef exlract 

Pasta e.g. Princes canned ;c.:c" li beefRavio"-____ 
Paslies e.g. GinSIer's Cornish PaSlie _____ beef 

Puddings e.g. Safeway Style ChriSimas Pudding ______ beef suet 
Ready mealse.g. Mclnlosh Chicken Bacon and r."ushroom Roll suet, ge atine 

Salami e.g. Pepe<ami, Safeway,-§erman Sillami, Bierwursl beef 
Just the word 'sausages' on thisSoupse.g. Baxlers Royal Game ____...:b"'ee"'f, beef}",uill_O"__ 
ingredient list. which might mean 

Spreads e.g. Heinz Sandwich Fillers Bacon and Tomato beef exl'act beef or might not 
Siock and gravy e.g. gravy granules beef bone stock 

Knorr Lamb stock cubes beef stook 
Knorr chicken flavour Slock powder, Goldenf Onion Gravy Granules bllef fot'-=--'="-----

SluHing mix e.g. Paxo Garlic and Mushroom, Safeway Parsley and Thyrne beef suel::.::..:...--

Unspecified meat ingredients 
The is not 

Pork Pie e.o. II.ollon Mowbray Illl , gela.t.ine___
Biscuits e.g. Wagon Wheels. McViti.s Digestive and Ginger Nuls animal fal 

--='- ----
Cakes.e,g. lyons Iced Dundee Cake, Seghers Christmas log animallat. animal oils 

Capsules an<!_tablets e.g. Haliborange.._Seven Seas Cod liver Oil gelabne 
Confectionery 8.g. Bassett's liquorice Allsorts. 

Aowntree's Frui t Pas tilles. Maynard's Wine Gums____ __""ge::.:latin_E_ 
Ch illed desserts e.g. Sllvel. Shape fromage IralS.  
_ !!lppo,Pola Mousse, Nestle Milky Bar. Cadbury's Milk Chocolale Trifle aelatinE  

Frozencakes lee chocolate gateaux gelatine 

Pudding e.g. pie rilltng Mix gefa tine 

Jel lIese-9.Rowntrees. Chivers fruit Jell"as 

Mixes e.g Bakor's Own Shake a Cake alllmal tal 
TInned puddr.ngs egJiarnz sponge puddings animal fat 

The Food Commission is lodging a complaint with 
the Advertising Standards Authority against this 
full page advertisement published i. the national 
press bV the Meat and livestock Commission . 
The ad counters so-called fiction with its version 
of the truth labelled as 'fact'. 

Whether or not it proves to be correct. the ad is 
breaking the British Code of Advertising 
Practice which states thai where there is 
'significant division of informed opinion' ads 
should make it clear that they are ex:pressing 
an opinion rather than stating a fact . 
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Gelatine in 
children's 
sweets, desserts 
and pudding mixes -
made using canle 
vertebrae but 8sumed 
to be safe 



special feature  

Beef hidden in baby foods  
A review of the ingredien ts H'st HI a 
range 01 popular babyfoods shows 
IIlat several prodUCls contain beel, 
or uOideotified meats, evan though 
the word 'beef' 01 'steak' is missing 
trom the name 01 the lood, 

Babies are usua lly regarded as 
especially vulnerable to outsllie 
infections, and roore likely 10 absorb 
strange protoons through ttlelr 
Immatmo gut walls They also have 
ahletlme 01 BSE,avordance 10 
conSider. If it tums out lhat bee f is 
tho problem Utal some scienlisls 
fear Palents wanting to be "lira-
caullous and aVOid any riSk 01 giving 
their baby tleel WIth BSE 
contamination may already be 
avo,dlng baby foods Wllh the words 
'beef' or on the litlc But. 
"nf""unately, that WIll nol be 
enough 

We found several products with 
Ingredients WhiCh, betause of Ihe 
loose labellrng regula l ions, are 
permlUod to COnlaln beel e'en 
though Ihev may not say so In Ihe 
name of tile lood, or, In some cases, 
explicitly fisted In the inglO<:f,ents list 
Isee tabfel 

Told you so? 
'If any humAn cases 1of BSE· 
caused CJD I do eve l oceUI, 
first are IIkelv to be among 
ch,ldren nnd adults, as 
tl1n gVldence on KIHlI S!lgges[s 
that the HlCUO[lt!O!1 panoa may 
well be shorter dunng 
childhooc1 rne otner grOllp 
WIIO nllghtl>e E!x!}E!cted amDng 
the aarf.,. cases would bn thmm 
CtxpOscd bV vrrtuo of tllelf 
occupailon, ns their atlsorhed 
dose of agents IS likely [0 haye 
been higher thall the general 
population of beef·ofltnrs' 

EVIdence subm,ued by tile 
, Food Commission to the 

Parhamentary Agftculture 
I Commlnee. June 1990 

1993 and 1994 saw the frrst 
I cases of CJO In young people  
: recorded In the UK, 199!J- l!l94  

also saw lour cases 0' CJD In  

You can't always judge from the label  
The baby foods which may contain hidden beef 

Boots Instam 

Boots Toddlers Healthy 
Ready 
Boots Toddlers Heallhy 
ReadyMoal, 

Cow & Gate Olva,il 
Heinz cans 

Heinz 
Milupa 

Milupa 

MiluJ!<l JUnior 
MllufCl Junior 

MiluJli...Bab'iJ>aucus 
Saleway 

Safeway 

Product 
Fa,mnouse;Vegetabie 
Chicken Casserole 

Shepherds Pie 

Beans, Burgers 
and __ 
Wesl Country Casserole 
Spaghetti Hoops 
'?f!d 
Spaghetti and Sausage 
Vegetables with 
Golden Chicken 

Country Vegetable and 
Ghltken Casserole 

Harves l Vegetable and CI1!£cloon 
rchrr.ken a fa King 
Tomato Sauce 

Mixed Vegetab les 
and C"ieken 
MixedVegetables 
witI'! Ham and Pasta 

Ingredient 
meat extract 

minced beef, beef bouillon 

sausages, burgers 

beel stock, beef 
pork sausage, golatine 

meat extroc! 

meat extract 

extract 
mea t flxtrael 

ment extract 

meal slOck 

meal slock 

NB (1) Please note that we are not claiming these products contain beef contaminated With 8SE. 

(2) These ingredients were taken from cmtpany listingsof productsavailable duri1g the uf 
1995 and may be subject to change at any lJme 

The long wait for MRM 
Complaint. fmen ,orn;umor groups Utal 
the,. IS no reqUI"""ent 10 label 
'lechanically ROCtlV!!fed Meat IMAMI. 

weal met or Keith MIlldrun, MAWs 
Ch,.f VetennilfY Office<, With the 
lWIlIerfullitrase ll therewas 
sl!l"ilicant coos"",,, demand for MRM 
iabellirg I'm sure lite MIl1,ster v.oofd 
Illnsrrier II He m'llht like IJ) note: 

• 1980 Food Standarrls Commmee 
leport callO<:f for labelling of MRM if 
tt . ""eded 5% 01 the product. 

and Bacon section of the Federalron, 
• Winter 19115-86_ MAff sends a 
'Iormal view' to anllsh Meal 
Manufacturers Association saYing 
that new meallabellrng regulatIons 
IOean MRM should bo separately 
labelled MAFF's 'lew IS Ignored 
• I!l8G The Me_I Mach",. book by 
conSUmer foumal 1St Jan Walsh calls 
for MRM labelling 
• 198B Food "'dulleral iOll ell(! Hrlw 
10 Be"rIf book by The london Iilod 
CommiSSion calls fm clear mea' 

ShrDPshlre Trading Standards for not 
labelling MRM, Because Ute uial 
was 10 amag.sttates court. the resuh 
doos not Create a legal Plewden<e 
Bernard Matthews said he wtl<J1Il 
appeal 
• 1989 rho Food MagallflB,.lIs for 
MUM labelhng, 101i0Wlflll 
rll(fuiremenrs '" Ihe USA 
• 1989 fl<lrnard Manhews dmps 
appeal and starts to label 
. 1995 Tesco, Kwik Sa"" aoo """" 
other companies Stan to fabel sorn. 

dairY f!:lrmers, a !llImber fflr .1983 ParhementaryCommlUee 01 IabellrnQ In its CIlnsume(s charter, products Irj)funlilrify 
eltceeLlillQ tile IUIo'£lls for ttiC! eFed.ratlon 01 Tra<ie" calls • 1988 Barnard Matthewspopulation ganoratlv for fabell'ng but overruled by the Po,," successlull, proseruted b, 



If you don't want artificial sweeteners in your children's diet, 
you're in for a surprise. Checkout finds they are invading the 

shelves faster than the speed of 'lite'! 

Sugar gets cut -
but at what cost?  
The pOiJulanty of aftlflclal has 

never beenso high - among food 
manulactumrs.al lBa" Amoog ''''' pIlbllC 

u1ere Is cOI1sideralJle confusuJf1. as aSlIf\ley Df 
shOjlpers und."lallding 01 labe ls shaws lsee bo'l 
Many I,,'ed 10 real ise haw Ilequently art,hc",1 
swestonerS are addBd to products Such confuslOn 

IS nol sUlplisir:g Manulacturers ha"" loved 10 tull 
us Ihe gooo news 00 the lront 01 labels· 'no added 
colours' . 'no preservatives' and 'no artl frci :ll 
lIavours', But Ihey don't want tD ad-ni t 'with 
iJl lifrcral S etBflers' aoo are feS1S111lg moves by 
Ihe European CommisSion 10 have thaI ph.e PUI 
clearly oolheltonl of all product' tha l lnclurle 
artJilcial SW9€lencrS 

As OU r sUlVey of produCIS found lsee pages 10-
III" wrda lange 01 ragul ar and reduced-sugar 
dr,n S flnw rely on andiclal sweeteners h)f their 
laSle 

Manufacturers like to declare 'low sugar' on the 
1'00101 ll1e pac , bin IhOV 10 say thal lhe 
lull sweeUless :s still there. replOClld by saccharin, 
aspartam8 Dr acesulfamc K. Of aoombmanon uf 
thes. sweelemng agem., A tYPical bo tUe a frUit 
uIink coocenl1allJ. suchas Rooln50nS OS K18 Ora, 

saddedsugar plu. amfiCla I sweetens" Some 
60% 10 80%of thosugar IS replawd by clteaper 
eIl.mical sweetening 09""IS, but the plesen", of 
sugar, even in reducedquanhlles, comolnedwrm 
the aCidly of lhe dnnlr. canbe JUst as damaging to 
leelh 

Olher prodt..cts - hDln desserts II} savoury 
dishe s, soups, cn sps, che\vlng gum and toothpaste 
- sre all addmg to OUI C<Jnsumpllon of these 
chemicals 

Both the regular iind the reduced sugar versions 
use aspartame and saccharin tor most of jte ir 
sweetness. 80th contain some sugar and so might 
be harmful to teeth. 

Food Magazine 9 Jan·Marth 19% 

Sweet surprises  
Parents searching for healthier products might 
choose brandswith reduced sugar fO( their 
ch ildren In preference to regular brands, bu t a 
sUlVey 01 sfrappers lor aBC Ts The Maney 
Programme found that many were unaware that 
'reduced sugar' was likely to mean the addition of 
artificial sweeteners. In data released exclusivelv 
to the Food Corrmission, the survey found 
substantial number of shoppers did not expect In 
find arlificlal sweeteners in their drinks. MallY 
would be reluctant to buy the drinks if they were 
clearly labelled 'with sweetener" as proposed by 
the European Commission. 

Note'peeling t. 
find artificial sweeteners 
in an orange drink 
Regular mange drink 
No Added Sugar ,-
Reduced Sugar 
Sugar Free 

Untikely to buy il 
marked With Sweetener' 
Regular orange dnnk 
No Added- Suga< -
Reduced Sugar 
SugarFE!'.e . . ---

Source: ABel's The MOffey Programme 
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CHECKOur 
-sweetness 

When the Food 
Commission started 
searching for artificial 
sweeteners in everyday 
products, we were 
astonished by the 
number of products that 
made use of these 
chemicals. 

Designed especially fo r children. with CB.rtoons 
and i!!I built-in straw. But although Captain Cool 
boasts no artificial colour on the Iront 01 the label it 
admits 10 artificial sweetener in the list of 
ingredients in tiny white print on the back. 

Popular drinks with artificial sweeteners Sweetener used 

Regular versions: sugar and chemical sweeteners 
Rnbinsans apple and blackclJrrem concenlrate Aspaname, S.e<:harrn 
Rob,"sons lemon Barley Wnter concentrate Saccharm ,. 
KIa Ora Whole Orange concentrate - S ar:iJiann, Aspartame--
Vlmto WrDlntrate . S, ccha,1n -
CVlt ciincerlt'rale Aspaname, Saccharrn 
Sainsbury apple and blackcUJrant concentrale ----sacchann - -
S3mSOOrY WIlDie Lemon Orink wncentrate SacCharin 
Rawnlree's High JUice FrUli Oonk . A$jiartamo,'Sacchao" 
Sa,nslJury GingerDeer - - Saccr.a'.n . --
SJnk.st M'l<£!d Cllrus Dink Saccharin 
TangoSpaiklll!9 Orange .Sacchann 
RWhires lemonade-- ------ Sactha!;n 
Orangrra Spa.kluig-Oraoge -SaCCNlrm 
Rrbena JUice & Fllxe ' °Aspan.niO AcesUlfame K 

l ow sugar versions: sugars plus sweeteners 
Robm",ns apple and blturranl concenlralS No AdCled Sugar Aspaname, Sacchaiiil 
Sornsbury and ble"mIDt c""centrate NDAdded Sugar ASiJaname, Sacchann 
Sainsbury (emoo Oron, concentrale No Added-Suga, Aspartame, Saccharm 
RDwn1meSiligh JUICe FrO l1 Onnk NoAdde<l Sugar Aspartame:Sacch,nn 
Rib"". No Aflded SU!Flr-- Aspartame, K 
RibenaLOWE>r Sugar Asponame, Acesutfame K 

Other fo ods where you may not expect artificial _ 
JiJllres Ch.vers Saccl"mn 

Mace SaechaO" 
-- --- I(w kSaw No rolls 

Rl!wnuees Sugar .free ASr.artame, Acesulfarne-K 
B,rds Sugar,free ' Aspartame, Acesulfame K 

Cusrarrf AmbrOSia Low,fat Custard 
Ire !ollies Treats RocJcel Saccharin 

Munch Bunch Freele Pops ASpartame, Acesulfame j( 
P;)ckerpudlimqs. B,rds T'rne mi , - --00 -saccnasm 

Angel Oeli(Jlt1 no added ,ugo' Aspartame, Acesullame K 
TiIl/lfi(I "ce puddIng -HaPIJY Shopper. Ambroslalow 'Fal Socciton" 
Bdg snacks mo,,'make, 01 Prawn U1cktall crisps Sacch.nn--

Red Mi ll TemalD corn snacks -- Saccharon 
Walkers spaghetti sauce 
Walkers CrisPS Worcester sauce navou, Saccharin 
KP nuts Jalnpo,.., SpICe Saccha.in 

Soup Happy Shopp", Tomato Sacchann 
B"(ctibeans te"o ECllnamy Deans Sausages --- Sacdtann 

Kw,k Sa .. No Frills Beans With Sau""9'" Sacchann 
.r.estO 50% lessslJ!ja' Saln,bury Reduced Sugar Saccharrn 

PaS'8 Heorl1 We,ghlw.lch." No SUlJar Spaghettr Saccharon 
Picklos M" Elswllod Gheric,ns Saahann 

Hayward, Pocal"1! -Saechann 
Sauce, Bran"tons frUity Sauce ° -- Saccharin 
Sugar-free chewrng gum Orb,i, hila, Oentyne . Asparlllme 
r()(iih/JilSL Most popular brands eg Colilat8 Tntal Sacchailil 

FoOd Mag. lIr16 1 0 Jan, March 1996 























National Food Alliance  
Update  

Easy to Swallow,  
Hard to Stomach  

The National Food Alliance's Food 
Advertising Project has once again 
received much positive media coverage 
with the launch of a new report in 
December. The report , Easy to 
Swallow, Hard to Stomach , is based 
on the results of a survey of food 
advertising on television . 

Anyone who has sat and watched 
the adverts during children's television 
programming will not be sUiprised by 
the familiar names on the screen, 
McDonalds, Kelloggs, Cadbury's, Coca 
Cola to name but a few . Bul what is 
shocking is the sheer volume of 
advertising for fatty and sugary foods -
the NFA's survey found that up to 
three-quarters of all food adverts were 
for fatly and sugary foods. The 
government's National Food Guide 
recommends that fatty and sugary foods 
such as confeclionery, soft drinks, 
crisps, ice cream, cakes and biscuits 
should make up no more than 7% of a 
total balanced die I. The report argues 
that this gross imbalance belween 
govemment nutrition recommendations 
and the advertised diet of unhealthy 
foods is creating a conflict and 
undermining progress towards 
achieving the government's Health of 
the Nation targets. 

Welcoming the report, Michael Lean, 
Rank Professor of Human Nutrition at 
the University of Glasgow said: -It is 
difficult to see how children can be 
expected to improve Ihe nutrilional 
quality of their diets when faced with the 
current intensity of television advertising 
campaigns predominanlly deSigned to 
encourage children 10 eat high fat, high 
salt and sugary foods. The overall 
balance of food advertising on television 
should be directed towards achieving 
national dietary targets and children in 
particular need to be protected against 
unscrupulous advertising policies.' 

Children have increasingly become 
a target for food advertisers. The 
survey found that youngsters watChing 
children's weekday lTV or Salurday 
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moming TV see three to four times as 
much advertising for fatly, sugary and 
salty foods per hour than adults viewing 
after 9.30pm in the evening. Such food 
messages not only encourage and 
reinforce children's consumption of 
foods which do little to contribute to a 
healll1y diet. but it also undermines the 
efforts of parents and educators 10 
encourage healthier eating patterns . 

The report identifies 
considerable scope for increasing the 
amount of advertising for healthier 
foods. Out of 549 adverts monitored 
only two were for fruit and vegetables. 
One of the report's major 
recommendations is that government 
should support and encourage effective 
ways of promoting healthier toads, such 
as fruit, vegetables and starchy staples. 
Tile argument that is often used to 
juShly the low level of such promo lion is 
the lack of money that such producers 
have compared, for example, to th e 
£100 million spent each year by the 
confectionery industry on advertising. 
This is a real problem and one Ihallhe 
NFA has sought to address with 
practical proposals for funding such 
promotions. But without the political will 
10 back such proposals it will be an 
uphill stnuggle. The demise of the 
Nutrition Task Force and tile failure of 
the NTF's informal group on food 
advertising to meet more than once, do 
nol bode well for the future. 

In view of children'S inability to 
comprehend fully the nutritional 
consequences of their food choices, tile 
report further recommends that 
advertisements for fatty and sugary 
foods should not be transmilled when 
large numbers of children are likely to 
be viewing. This would in effect direct 
advertising for these foods towards 
parents, who can more appropriately 
assess their suitability. 

Last year the Independent 
Television Commission (the body that 
regulates TV advertising) introduced 
new rules that placed grealer emphasis 
on advertisers to consider the nulritiona 
implications of their advertisements, 
The NFA welcomed new nules for food 
advertising as an important step in the 
right direction but this new survey 
shows thai the rules have no effect on 

the cumulalive message of food 
advertising . Logically, the report 
argues, nules which prohibil individual 
adverts from - disparaging good 
nutritional practice' or promoting 
-excessive consumption' should also 
apply to accumulation of advertising 
which achieves the same effect. 

Easy to swallow, hard /0 stomach: The 
results of a survey of food advertising 
on television, by Sue Dibb & Andrea 
Castell, is avai lable from the National 
Food Alliance, £25.00 (£7.50 to 
voluntary and public interest groups) 
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National Food Alliance Update  

Food Policy: Making 
a feast of it 
The NFA celebrated ilS 10th 
anniversary in style and kicked off the 
process of developing rational and 
progressive food policies to boot! After 
months of careful preparation our 
national conference Food Policy: 
Making a feast of it was a 'great 
success. 

Nearly 200 peopte heard Professor 
Philip James, the NFA President and 
Director of the Rowert Research 
Institute, give an inspired introduction 
to the day before delegates split up inlo 
workshops to discuss the role of 
various government departments in 
developing future food policies. We 
were fortunate to have a host of 
eminent speakers to present the 
workshops' conclusions in the 
afternoon, and Professor Tony 
McMichael from the London School of 
Hygiene and Tropical Medicine gave a 
magnificent summary of the entire 
day's proceedings. 

And we're not just patting ourselves 
on the back. Evaluation fonns, given 
to all delegates on the day, are still 
being returned with glowing praise -
plus useful suggestions for any future 
events. The next step is to prepare a 
conference report which will fonn the 
basis of a draft N FA food policy 
statement. This will be further 
developed in conjunction with NFA 
members and observers and with the 
extraordinarily wide range of people 
and organisations represented at the 
conference. The aim is to present this 
food policy document to all the main 
political parties in the run up to the next 
general election. Contact Peta Cottee 
on 0171 6282442. 

Nutrition Task 
Force 
The final report of the Nutrition Task 
Force (NTF) is in preparation and the 
NFA has made detailed comments on 
several drafts. At the NTPs last 
meeting on 12 October it was agreed 
that a self-congratulatory tone for the 
final report would be inappropriate, 
given thai much remained to be done 
to improve the British diet in the coming 
years. Nonetheless, the NTF was not 

without modest achievements and 
these are suitably noted in the draft 
report. At lime of writing , the draft 
report was due to go to Ministers and 
should therefore be published shortly. 

The key question now is what will 
happen to the ambitious plans ouHined 
in the NTF's document Eat Well!, now 
that the NTF no longer exists? It 
seems that there is a by 
both the Department Of Health (DH) 
and the Ministry of 
Fisheries and Food (MAFF) , at the 
very least to monitor developments. 
Another proposal (to be confirmed) is 
for an annual conference to note 
progress - or the lack thereof - on the 
main issues identified by the NTF. 

Government commitment seems 
less firm on the issue of intersectoral 
collaboration: in other words there is a 
danner that government and/or 
industry may feel able to pursue 
initiatives without involving public 
interest organisations and health 
groups. The NFA will, of course, be 
keeping a close eye on developments. 
Contact Jeanette Longfield on 0171 
6282442. 

Fat In the food chain 

One at the early NTF tasks was to 
identify where all the fat in the food 
system, or chain, comes from and 
where it all goes. There is no point, for 
example, in reducing the amount of fat 
on cuts of meat, if the fat is then put 
into meat products and hence back 
into the national diet. 

A study funded by MAFF has now 
been completed and it concludes that 
lower intakes of fat from dairy 
products, red meat and fish have been 
almost balanced out by increases in 
fat intake from vegetable fats and oils. 

MAFF is keen to explcre what more 
WorK may need to be done in this area 
and those interested should contact 
0171 2386244/5. 

Members' events  
and publications  

Chris Haskins, chief executive of 
Northern Foods, gave the address at 
the Caroline Walker Trust (CWT) 
Ev€ning of Celebration. The title of his 
talk was Food in th" Public Int9fest, 
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and its provocative content led to a 
lively discussion. This Caroline 
Walker Awards were presented to the 
Barri Grubb Food Project for their work 
in deprived areas of Edinburgh, Martin 
Pill for making his genuine free range 
eggs a national brand, Dr Erik 
Millstone for promoting social 
responsibility in science and 
Vegetarian Good Food Magazine for 
proving that meatless meals are 
delicious. Professor Michael Marmot 
was presented with a special award, 
and the overall winner was Bill 
Shannon from the Co-operative 
Wholesale Society for ensuring that the 
Co-op backs the Health of the Nation 
initiative. Contact the CWT on 0171 
7276751. 

The GreenHouse, a National 
Federation of City Fanns (NFCF) 
Resource Centre, was officially opened 
in October by David Bellamy. 
Meadwood Valley Urban Farm in 
Leeds are hosting a northern regional 
conference on 3 February and the 
Lawrence Weston Community Fann in 
Bristol are holding one for the south 
west and Wales on 10 February . • 
Contact NFCF on 0117 923 1800. 

A discussion paper on small farms 
which examinos their social. economic, 
and environmental importance is about 
to be published by the SAFE Alliance. 
It will be launched in January at a 
seminar atlended by farmers, farming 
grO'Jps , mpresentatives from MAFF 
and agricultural researchers. SAFE 
have also recendy launched their Food 
Miles Consumer Survey and are now 
set to produce a campaign pack to 
enable local groups to lobby 
successfully in their area to reduce 
food miles. Contact the SAFE Alliance 
on 0171 8235660. 

The Nutrition and Health of Children: A 
Global Responsibi lity Is the title of a 
conference held by the McCarrison 
Society and the University of North 
London on 11 Jancary. The 
conference focused on recent 
evidence on nutrition and early 
development, providing lessons that 
should be shared world- wide to 
improve child health. Contact the 
McCarnson Society on 0171 7398422. 
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The Health Education Authority (HEA) 
is working with the Department of 
Health and the Ministry of Agriculture, 
Fisheries and Food to raise awareness 
of the National Food Guide: The 
balance of good health. Early this year 
workshops for health professionals will 
be held to promote local activity. 
Contact Healthlines on 01714131920. 

Other news from the HEA includes 
details of some new research on 
healthy eating being undertaken in 
Leicester. It notes that people are well 
informed about the official messages 
on healthy eating, but their responses 
to the information are determined by a 
variety of economic, social and cultural 
factors. Contact Jackie Goode on 
01509263171. 
The Organic Food Club was launched 

by the Henry Doubleday Research 
Association at Ryton in December. By 
buying in quantity from a UK organic 
growers' co-operative the Club offers 
organic vegetables at lower prices 
than are often found in supermarkets 
for conventional produce. The 
Association has also been presented 
with a special award for helping to 
preserve British culinary heritage. 
Contact HDRA on 01203 639229. 
Poor Expec/ations is the tiUe of a new 

Maternity Al liance and NCH Action for 
Children publication which examines 
poverty and undernourishment in 
pregnancy. It reports that more U,an 
two thirds of the full-term babies born 
to women living in poverty had a 
birth weight below the national average. 
Contact the Maternity Alliance on 0171 
5888582. 
The use of hormones in the production 

of livestock and the use of 
biotechnology have been under 
scrutiny at the Nationa! Farmers ' 
Union. Seminars to discuss the 
relevant issues with consumer 
organisations were held in November. 
The future of the use of hormones In 
meat may be partly determined by an 
international conference about the 
subject, instigated by the European 
Commission . Contact the NFU on 
0171 331 7250. 

Feeding bottles featuring the Pepsi 
Cola and 7-Up logos distributed by 
Jumbo Distribution are soon to 
disappear from the UK market thanks 
to a campaign initiated by Baby Milk 
Action (BMA). The next step is to get 
these botUes removed from the market 
world-wide. Please write to Munc:hkin 
Botlling Inc. at 7535 Woodman Place, 
Van Nuys CA 91405, USA to add your 
voice to the campaign. Contact BMA 
on 01223 464420. 

November saw ttle launch of the 
School Meals Assessment Pack 
(SMAP) by the National Heart Forum 
(NHF). SMAP is a quick and Simple 
computer-based method of assessing 
Ihe nutritional quali ty of secondary 
school meals. The pack costs £43.50 
and is available from SMAP, PO Box 7, 
London W5 2GQ. Contact NHF on 
0171 3837638. 

Improving Oral Health: The conlribuljon 
of others was the litle of a British 
Association for the Study of 
Commun ity Dentistry (BASCOD) 
conference held in November 1995. 
Delegates heard talks on the roles of 
various health profeSSionals, the food 
industry and food retailers in 
promoting oral health . Contact 
BASCOD on 01734 562988. 

The Splice of Life (aka Splife), the 
newsletter of the Genetics Forum (GF). 
reports that when Safe ways and 
Sainsbury's launch their new own 
brand tomato puree made by Zer,eca 
using genetically modified tomatoes, 
it will be labelled as such. GF welcome 
Zeneca's openness but don't welcome 
the product, not least because there is 
no convenlion determining safety 
guidelines and procedures on 
international trade of foods made wilh 
GMOs. Contact GF on 0171 638 
0606. 

Budgeting for Food on Benefits was 
published by the National Consumer 
Council in October. The report argues 
the case for the use of budget studies 
to inform government decisions on 
benefit levels. It explains what budget 
studies are and how they are used in 
some European countries. Contact the 
NCC on 0171 7303469. 

Add Life to Your Years is a guide to 
healthy eating and active living in 
later life publ ished by the World Cancer 
Research Fund. It provides the reader 
with guidelines on healthy eating, 
taking exercise and some of the most 
important vitamins and minerals. 
Contact WCRF on 0171 8283232.  
If you're worried about peanut allergy,  

tile British Dietetic Association have 
recently published a statement 
outlining the facts. It provides 
information on what peanut allergy is, 
its incidence, how it can be tested for 
and aVOiding peanuts. Contact BDA 
on 0121 6435483. 

New members  
Welcome to the Local Authorities Co-
ordinating Body on Food and Trading 
Standards (LACOTS) and UNISON, 
Ihey the newest NFA members. 

LACOTS was established in 1978 by 
the local authorities Associations in 
England, Wales. Scotland and 
Northern Ireland to co-ordinate the 
enforcement of load safety and trading 
standards laws. II is funded by these 
Associations and is managed by a 
Management Board of elected 
members appOinted by them. Inter 
alia, LACOTS; 
•  provides a uniform interpretation of 

legislation: 
•  is a cenlre of conciliation and 

information exchange: 
•  promotes good enforcemenl 

practice: 
•  liaises with trade and consumer 

organisations; and 
•  advises government and European 

institutions. 

UNISON was formed in 1993 follOwing 
a merger of the National Association of 
Local Government Officers (NALGO), 
the National Union of Public 
Employees (NUPE) and the 
Confederation of Health Service 
Employees (COHSE) . Thus UNISON 
members will be involved in, for 
example, providing school and hospital 
meals. UNISON has 1.3 million 
members and is governed by an 
elected committee and General 
Secretary, with funding from being 
provided by membership subSCriptions, 
sales of publications and so forth. 
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NFA project news 
Advertising 

During the autumn it was announced 
by the trade body, the Advertising 
Association, that it has set up a Food 
Advertising Unit, in response to the 
success of the NFA's project. We are 
flattered by Ihis implicit praise for the 
project's effectiveness, but saddened 
that the industry's response has been 
a d€o fensive one, rather than to engage 
In constructive and positive debate. 
Nonetheless, the NFA's project will 
continue to promote positive proposals 
including, for example, in the project's 
latest report Easy to swallow, hard to 
stomach (see cOver page), 

The project has also published a 
briefing paper How to complain about 
food advertising in response to 
requests for information from 
individuals and organisations who 
considered they lacked the knowledge 
and confidence to have their say about 
food advertising, Copies are available 
free of charge (with a SAE) from the 
NFA. 

Most recently, following the 
December working party meeting, the 
project has written to the ITC to 
express Its about proposals 
to relax the rules on the advertising of 
VItamin and mineral supplements on 
television, These proposals may allow 
producers to, for example, imply that 
supplements are essential for so many 
sub-sectors of the population \hat, in 
effect, the entire population appears to 
require supplements! 

The next publication from this 
project wi ll focus on slimming 
advertising and will be published earty 
in 1996, Contact Jenny Smith on 0171 
6,282442, 

Codex 

II has noW been confirmed lI1at Gran t 
Mookings is the new MAFF official 
responsibility for Codex issues and he 
has kindly agreed to meet a sma!1 NFP-. 
delegation early in 1996 for an in formal 
discuss-on, Contact Jeanet1e Longfield 
on 0171 6282442. 

due to the success of the NFA's 
funding application to the National 
Lotlery Charities Board which will be 
providing the project with £66,000 over 
the next two years to develop the Food 
Poverty Network. Since receiving the 
good news we have not been idle: 
•  the working party has met to 

confirm the programme of work, 
and make a number of proposals 
fer new members to expand the 
expertise available to the project; 

•  a new project officer, Jacqueline 
Webster, has already been 
appOinted and we look forward to 
welcoming her to the office on 15 
January; 

•  Suzi Leather and Tim Lobstein wi ll 
continue as consultants to the 
project; 

•  1I',e firsl issue of the Food Poverty 
Network newsletter, Let Us Eat 
Cake! was before 
Christmas to 1200 individuals and 
projects. 

Responses to the first newsletter were 
very positive and the second issue wi ll 
be ci(culated in Spring. Let us know if 
you would like to receive a copy and 
be kept up to date with developments, 
Future work wil l include: 

•  a national database of projects, to  
be developed In oollaboration with  
the Heallh Education Authority;  

•  a Ittooikit" of detailed information for 
·  project development, for which we 

are aiming to raise further funds to 
allow work with an academic 
institute; 

•  occasional regional and national  
meetings.  

The Nelwork also aims to provide its 
members with a campaigning voice 
and It has already made a submission 
to MAFF on the EU's proposed reform 
of the fruit and vegetable reogi me , The 
prOject considers thai these reforms do 
not go far enough to tackle the high 
prices, over-production and qual ity 
restrictions endemic in Ihe EU's 

pollcy, thus perpetuating the 
situation which raslrlcts poor people's 
ability to afford vegetables and fr uit. 
Contact Becki F andni on 0171 628 
2442 

Functiona l Foods 

partiCipated in two consultative 
meetings with MAFF. 

The first, on 9 October, was 
between civil servants and the heads 
of consumer groups. The meeting 
aimed 10 establish consumer concerns 
about functional foods and five key 
issues emerged: 
•  consumers need assurance that 

claims made about functional foods 
are true, and Trading Standards 
OHicers and advertising regulatory 
authorities need a central referral 
and assessment mechanism for 
scientific evaluation of Ihese foods 
and their ingredients; 

•  a framework of rules to guarantee 
the accuracy of claims is vital; 

•  rules on efficacy or claims are of no 
value unless they can be effectively 
enforced so a systematic review ofI 

the adequacy of exist ing 
enforcement mechanisms is 
required; 

•  regulation on the fortification of 
foods will influence the 
development of functional foods 
and the UK should make 
representations to the EU on th iS 
issue: 

•  lunctional foods could dislract 
consumers' atlention from the need 
to improve their diets as a whole, 
so it is important to identify and 
communicate the role of functional 
foods in nutrition policy. 

For the 10 November meeling at 
MAFF, which this lime included 
representatives from the food industry, 
the NFA co- ordinated a 12-strong 
consumer delegation. The purpose of 
this meeting was to reach a common 
position which would then be 
presented to the Minister. The NFA 
made it clear that the optirrum course 
of action would be legislation at EU 
level. However. in the absence of 
European law, it was agreed that 
voluntary guidelines on claims would 
be helpful and should be developed as 
soon as possible. 

The NFA's working party meets 
again at the end of .January, when n 
WIll discuss how we should proceed 
with the project. Contact Ciai' Harris 
on 0171 6282442. 

Get Cooking! 

Food lind Poverty 

1996 will definitely see -lift-off' of our 
Food and Poverty project, not least 

This new working party met, as 
planned on 3 October and 
representatives from the NFA have 

November saw the launch of a 
redesigned Get Cooking I newsletter, 
wihich has been well received. The 
next big event in the Get Cooking! 
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calendar is its third conference which is 
being held on 20 February in the Civic 
Centre, Newcasile upon Tyne. The 
event, supported by the Northern and 
Yorkshire Regional Health Authority, 
aims to celebrate and promote Get 
Cooking! activities in the region, and 
speakers include Bronwyn Hunton, 
Nicola Lambert, Jean Bolton and Mo 
Dobbie, all of whom run innovative 
projects in the area. Contact Diana 
James on 0171 6282442 . 

Growing Food In Cities 

The first draft of the planned report has 
been written and discussed in detail by 
the working party at its December 
meeting. SAFE and the NFA plan to 
publish the final document in June and 
so far the report contains over fifty 
examples of eXCiting and unusual food 
growing initiatives. Each day brings 
more news of activities from all over 
the country and widespread 
enthusiasm for Ihe project - lomato 
growing octogenarians and energetic 
young local government officials alike 
have been very keen and feel that 
there is a real need to promote more 
food growing in cities. Media interest 
has already been high, including a 
Guardian article in December and a 
conference in Cardiff - planned for 
March - should generate more 
interesl, as well as funds, courtesy of 
Cardiff City Council. 

The project budgel can jusl aboul 
streich 10 Ihe publica lion of Ihe report 
but we are still looking for funding 10 
continue to develop the projecl over 
the next few years. A number of 
funding applications have been put in 
and fingers are tightly 
crossed ..... Contact Tara Garnett on 
0171 6282442. 

33% by 2005. The report makes two 
key recommendation: people should 
be encouraged to be more active and 
average fat intake should be reduced. 
Despite the key recommendations frle 
report gives no advice either to the 
public or to food 'manufacturers on how 
those who are already obese can lose 
weight, and how the rest of the 
population can cut down on fat to avoid 
gaining weight. For a copy of the 
report contact the Department of 
Health on 01712103000 

Committee on Medical Aspects of 
Food Policy (COMA) 

A new working group of COMA met for 
the first time in Oclober to review the 
nutritional status 01 the population. 
The group will be revie>Mng dietary 
intakes and nulritional status by 
looking at the data derived from 
Government sponsored surveys of diet 
and nutrition. The first nutrients to be 
studied are iron, calcium. thiamin, 
niacin, vitamin A, vitamin 0 and folic 
acid. Inter alia, the review will include 
an assessment of the role of diet in the 
prevention of osteoporosis. Contact 
Ihe Department of Health on 0171210 
3000. 

The 1994 Annual report of COMA's 
work has now been published and 
makes reference to COMA's other new 
working group (on nutritional 
assessment 01 inlant lormula) as 
well as existing work on: 
•  child nutrition 
•  novel foods 
•  cardiovascular disease 
•  diet and cancer 
•  the weaning diet 
Copies of the Annual Report are 
available on 01719725106. 

new technologies for public health; 
•  to identify research priorities where 

it would be valuable to have more 
information. 

The Committee met in September and 
discussed: 
•  mycobacterium 

paratuberculosis 
•  microbial anlibiotic resistance 
•  the Public Health Laboratory 

Service report 
•  the working group on foodborne 

viral infections. 

The next meeting >Mil be held in 
January and will again discuss 
food borne viral infections and antibiotic 
resislance, together wilh food borne 
illness linked to food prepared in 
private houses for functions. Contact 
G M Robb on 0171 972 5049. 

Food Hygiene 

The latest in the senes of VOluntary 
industry guides to good hygiene 
practice has been produced. The 
Catering Guide is available (price 
£3.50) from HMSO on 01718739090. 
This and future guides for other sectors 
of industry are produced >Mth an 
advisory panel comprising 
representatives of industry, consumers 
and enforcement agencies. Contact 
Ian Aldis on 0171 9725072. 

The European Commission is 
considering the possible need for 
microbiological standards for foods 
under the aegis of the EC Food 
Hygiene Directive. A discussion 
document is available and corrrnents 
are required by 15 January 1996. 
Contact Alistair Edwards on 0171 972 
5071. 

Department of 
Health news 

Health of the Nation 

In October, the Department of Health 
finally published the long awaited 
report from the Nutrition and Physical 
Activity Task Forces: Obesity: 
Reversing Ihe Increasing Problem of 
ObeSity in Eng/and. It revealed th at 
obesity levels in the UK are rising fast 
and if current trends continue will reach 

Advisory Committee on the 
Microbiological Salety 01 Food 
(ACMSF) 

ACMSF has set up a working group on 
foodborne viral infections with the 
fol lowing terms of reference: 
•  to assess the extent of viral 

food borne infection in the UK: 
•  to describe the epidemiology, 

sources, and mode of transfer of 
foodborne infection; 

•  to identify the practical options that 
exist or might be developed for 
prevention and control of food borne 
transmission; 

•  to assess the implications 01 the 

MAFF news  

Minister's meeting with consumer 
organisations 

Heads of consumer organisations had 
their first meeting >Mth Douglas Hogg 
on 21 November and discussions 
covered: 

•  breast milk substitules, >Mbere il 
was agreed thai issue of health 
warnings on labels should be 
pursued outside this meeting; 
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•  functional foods, noting that the 
Minister will be responding shortly 
to the reports from earlier meetings 
with MAFF (see Functional Foods 
above); 

•  the EU's proposals to reform the 
fruit and vegetable regime , based 
on an excellent paper prepared by 
Consumers in Europe Group; 

•  the future of the Nutrition Task 
Force, responding to another 
excellent paper, this time by the 
National Consumer Council; 

•  shelf-life treatments for food. 

The next meeting will be held on 13 
February. Contact Jeanette Longfield 
on 0171 628 2442. 

BSE 

The NFA put together a small 
delegation for a meeting called 
hurriedly by MAFF for 18 December to 
discuss BSE. It aimed to counter some 
of the details in the media at the time 
and offer public interest groups the 
chance to questions Government 
scientists and advisers. No new 
information was available, but it was 
useful to be able to emphasise to 
Government representatives some 
basic consumer principles, such as: 
•  the importance of having consume r 

representation on all advisory 
committees. including scientific and 
·specialist· committees - Ihere is 
no suCh representation on the 
Spongiform Encephalopathy 
Aclvisory Committee: 

•  the right of consumers to have 
in formation about the food they are 
ealing - those present repeated !he 
long-slaneing demand for labelling 
of mechanically recovered meat. 

•  !he need for consumers to have 
confidence not only in fOOd law, but 
in fOOd law enforcement - this has 
been further undermined by the 
recent dIscovery of lax standards in 
some abattoirs. 

Conlact Jeanene Longfield on 0171 
6282442, 

Consumer Panel 

The Consumer Panel had its 24th 
meeting in October where topics under 
discussion included: 
•  bovine immunodeficiency virus 

(Bly); 
•  a meeting with the Department of 

Agriculture in Northern Ireland; 

•  pcssible hazards from chemicals; 
•  the Health of the Nation initiative 

and its obesity targets: 
•  functional foods; 
•  labelling of breaded scampi. 

In addition, the Panel was given 
presentations by Engl ish Apples and 
Pears Umited and the Fresh Fruit and 
Vegetable Information Bureau. 
Contact Gary Beckwith on 0171 238 
5957. 

Pesticides Safety Directorate (PSO) 

The European Commission are aboot 
to issue a further jOint proposa l tor two 
Directives to set maximum residue 
levels (M RL) for a fourth list of 
compounds. The Commission's 
proposals for the third list of active 
Ingredients were adopted in July and 
will be implemented in the UK next 
year by amendments to the UK 
legislation on pesticides residue •• 

The proposed fourth list amenes 
Directives 86/362/EEC on cereals, 
86/363/EEC on products of animal 
origin and 90/642JEEC on products of 
plant origin including fruit and 
vegetables. The proposal covers !he 
following active ingredients; tnnonne, 
endosulfan , fentin, phorate, dlcolol, 
chloremquat, propyzamide, propoltur, 
d'5ulfuton, fenbutatin oxide, triazophos, 
diazinon, mecarbam, g lyphosate In 
soyabean and fenarimol in bananas. II 
also a,ms to amend c x.stng MRLs for 
Iprod,one In rhubartl and benomy\ for 
rhubarb and courgettes. Responses to 
these proposals were required by 8 
December. Contact Richard Mascalt 
on 01904455759. 

Government has accepted the advice 
of the AcIv,sory Comm,tles on 
Pesticides to reduce or remove long 
term exposure to carbamyl, as new 
research means It is now considered a 
potentJal human carCInogen, 

The pesticide has baen used lor some 
40 years in domestic gardens as well 
as in agriCUlture, and is also used In 
human medicines (e.g. headtice 
shampoo) and the Committee on Ihe 
Safety of Medicines recommends that 
Ihis should continue as there are few 
avaiiable alternative treatments for lice. 

Carbamyl is also used in pet products 
(e.g. dog and cat flea collars) and the 
safety of these products is currently 

being considered by the Veterinary 
Products Committee. 

Advice has been given on safe 
disposal of carbamyl containing 
products. Contact Miss M Swanson on 
01904 455705. 

Working party on PestiCide 
Residues 

This working party's Annual Report for 
1994 is now available and has the 
results from tests of over 3,700 food 
samples for various residues, 
including: 
• organochlorines in milk and 

chocolate 
• organophosphorous in carrots 
• pestiCides in Chinese rabbit 

meat, lettuce, crisps and honey. 
Results from testing on UK winter 
letlUce were excluded from the report 
to avoio prejudicing the outcome of 
legal proceedings against one grower. 
These results are available from Miss 
K Griffith on 01904 455756. 

Overall, 31% of the samples in the 
Annual Report contained detectable 
residues, with 1 % heving residues 
above the maximum residue level 
(M R L). The report is available, price 
£27, from HMSO on 01 7 1 8739090 . 

Veterinary Medicines Olreclorete 

News from !he Medicines Act 
Votonnary Infonnation Service (MAVIS) 
included a remlneer of a three day 
conferenoe held In Brussels at !he end 
of November fo consider all aspects of 
honnone use in meat. As mentioned in 
previous Updates, the conference was 
arranged follOWIng agreements 
reached underlhe GAD Uruguay 
Round which concluded thaI barriers ;0 
trade, such as the EC ben on the use 
of hormoneI growth promoters Since 
1988, can only be maintalned ff lhey 
can be Justified on sclennftc grounds. 
As a result a challenge could be 
mounted on !he grounds that the 
current ban on the import of meat 
products from animals treated with 
hormones was not scientifically based. 
Contact David Lewsey on 01932 
336911 ext. 3044 . 

Proposed amendments to the 
Anlmats, Meat and Meat Products 
(examination for residues and 
maximum residue !lmits) 
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Regulations 1991 were circulated in 
November. Comments were required 
by 4 January 1996. Contact David 
Lewsey on 01932 336911 ext. 3044. 

Following the introduction by the 
Veterinary Medicines Directorate 
(VMD), on the advice of the Veterinary 
Products Committee (VPC), of a 
Certificate of Competence when using 
organophosphorus (OP) sheep dips 
in 1994, the VPC are being asked to 
provide further advice early this year. 
As a result, the VMD are seeking views 
on the effectiveness of the Certificate 
of Competence Scheme by 30 January 
1996. ContaclJohn Horton on 01932 
336911 ext. 3030, 

Following oonsultation on The Meat 
(hygiene, fnspection and 
examinalion for residues) (charges) 
Regu lations 1995 (S11995 No 361), 
'Ministers have proposed a 5% 
reduction to the existing charges which 
came into effect on 24 November 
1995. Contact David Lewsey on 
01932336911 ext. 3044 . 

Advisory Committee on Novel Foods 
and Processes (ACNFPj 

The Committee met in September and 
December and discussed: 
•  the joint report from Ihe COMA 

P nels on Novel Foods and Child 
Nutrition . The report concluded 
that they had "..no objection 10 the 
use of Interesterified fat in formulae 
for pre- term Infanls, but that further 
cfinical data was needed before a 
decision could be reached 
conceming the use of the fat in 
formulae for term infants." 

•  food safety data on oli made from 
ganehcally modified (GM) all seed 
rape III1d seed cresses beIWeen 
the GM fine and both the D1itial GM 
line and oonventional oilseed rape 
varieties. The Committee 
concluded thai there were no lood 
safety concems; 

•  concerns that some stralns of novel 
starter culture forfermenled dairy 
products mighl be rosistant to 
antibiotics. However, they were 
now sallsfied that the partlcu let 
straln involved was nol pathogenic 
and was susceptible to antibiotiCS; 

•  data provided on GM tomato lines, 
which were considered adequale 
for recommending food safety 
clearance of some lines , but more 
infonnation was necessary before 
clearance could be given on all 
lines. 

Other issues covered in the two 
meetings were: 
•  intant formulae 
•  guarana 
•  products derived from GM 

maize 
•  GM tomato to be eaten fresh 
•  glyphosate tolerant oilseed rape 
•  lupins 
•  SOluble fibre obtained from 

enzyme action on guar gum 
•  enzymes for use in bread 

making 
•  a·novel, low calorie fat replacer 
•  green tea extract 
•  operating criteria of the ACNFP 

and FAC 
•  report of a meeting between the 

ACNFP and the Advisory 
Committee on Re!eases to the 
Environment to compare 
approaches to risk assessment. 

Contact 0171 238-6380. 

Food Advisory Committee (FA C) 

The FAC met in September, November 
and December and discussed : 
•  the Joint FACMutrition Task Force 

(NTF) report on consumer 
understan ing of nutrition label ling . 
A market research oompany was 
commissioned to survey cons.umer 
unders anding of currenl nutritional 
labelling. As a result 01 lhe survey. 
the Comminee recommended Ihal 
some sectors of the population 
needed "further non-label 
information on use of nutntioo label 
information" and ·other sectors 
would benefit from supplementary 
label inlormation". In other words-
es consumer organisations have 
long argued - currenl nutrition 
labelling is inadequate. 

•  proposals 10 amend and revoke 
certa,n food compositional 
regulations and agreed to ravoke 
the Ice-Cream Regulations 1967, 
simplify Cream Regulations 1970, 
rel/Oke the remQining provisions of 
the Skimmed Milk and Non-Milk 
Fal Regulations 1960 , revoke the 
Food Standards (Flsh Cakes) 
Order 1950 and Ihe Food 
Standards (General Provisions) 
Order 1944, simplify the Bread and 
Flour Regulations 1984 and revoke 
the Soft Drinks Regulations 1964. 

•  sweetner intakes by young 
children . Intakes of aspartame and 
acesulfame K were found to be 
within their respective acceptable 
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daily intakes (ADI). but saccharine 
intakes by 'high level' consumers 
exceeded the ADI by 30%! The 
Committee noted that " ...ADls were 
a measure of the acceptable daily 
Intake of an additive over a lifetime 
and that the Committee on T oxicily 
(COn did not consider that 
occasionally exceeding this figure 
would be likely to have any adverse 
effects on the health of 
consumers."II, However, the 
Committee did decide it would be 
prudent to provide advice to carers 
"..that concentrated soft 
drinks..... should be diluted more 
than they would normally for 
themselves...". 

•  patulin In apple juice. Despite 
advice from COT setting an 
advisory level for patulin in apple 
juice of 50llgikg in 1992, 6% of 
samples tested in 1995 contained 
mora than this. 

Other issues discussed by the Ihree 
meetings include: 
•  the deregulation of controls on 

enzymes
•  metals in food 
•  hydrogenated poly-1-decene
•  sweetner intakes by diabetics 
•  food surveil lance 
•  GM tomato paste, GM tomalo to 

be eaten fresh and oi from GM 
oilseed rape

•  advice from the COT on 
hemicellulases 

•  the - grey arsa- betwoen 
additives and novel foods 

•  the developmenl of e new 
- whole food- approach to risk 
assessment of natural 
toxicants. 

Contact 0 171 2386267. 

Food Irradiation 

The UK'S only food Irradialion plant has 
been grantad a three year ex[ension to 
ils licence to irradiate a specified lisl of 
Itelbs, sp.ces and other seasonings. 
Contact Mrs S Lamont on 01 71 238 
6380. 

MicrobiologIcal Food Surveillance 
Group 

The new MFSG met for the firsl time on 
28 November. It has been set up as a 
result of the merger of the Advisory 
Commit1ee on the Microbiological 
Safely of Food and the Steering Group 
on the Microbiological Safely of Food 
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and will co-ordinate Government's  have been underway at EU level since Proposal for a European Parliament microbiological food surveillance  1993. The UK has been arguing and Council regulation laying down a programme. For details of the terms of  against its introduction considering it procedure for flavouring substancesreference of MFSG and of the  unjustified M". in scientific terms". Now used in foodstuffsmembership of the group, contact 0171  that the Commission have produced 
2386101.  revised proposals which according to 

MAFF adopt a more" ...sensible Agreement was reached on !he above 
approach...", they were seeking views proposal at the Intemal Mar1<et Council 

Consultation documents  by 10 January. Contact Mr J Bates on meeting in November. Contact Dr C A 
0171 238 6337 . Lawrie on 0171 2386000. 

Animal/Public Health Certificates 

New animal/public health rules 
covering a number of products of 
animal origin are due to be 
implemented in February 1996. Any 
comments on the new rules were 
required by 3 January. Contact 
Richard Harris on 0181330 4411. 

Spreadable Fats (Marketing Standards) 
Regulations 1995 

New regulations came into force on 1 
January which: 
•  lay down enforcement and penally 

proviSions for Council Regulation 
(EC) No 2991 /94; 

•  revoke existing UK compositional 
and labelling regulations for 
spreadable fats - the Sutler 
Regulations 1966 and tile 
Margarine Regulations 1967; 

•  retain the requirement from the 
Margarine Regulations to fortify 
margarine with vitamins A and D. 

Copies of tile new Regulation cost 
£1.55 from HMSO on 0171 873 9090. 

Funding of the enforcement of statutory 
controls on specified bovine offal in 
fresh meat pies 

In December MAFF proposed 
Regulations under the Food Safety Act 
1990 enabling the Minister to levy 
charges on the meat industry to 
recover the cost of enforcing in fresh 
meat premises the statutory controls 
on specified bovine offals (SSOs) and 
mechanically recovered meat (MRM) 
contained in the Special Bovine Order 
1995. Comments are required by 2 
February and should be given to Mrs S 
Sadowski on 0181 330 8335. 

European Commission proposal for a 
regulation to set limits for nitrate in 
letluce and spinach 

Negotiations on the above proposal 

Reform of the EU Fru it and Vegetable 
Regirne 

In October MAFF sought views on 
proposals produced by the European 
Commission for a reformed fresh fruit 
and vegetable regime. Comments 
were required by the 24 November and 
the N FA's Food Poverty Network made 
a submission, the outcome of which is 
not yet known. (See low Income 
project report for more details). 
Contact Mark Bush on 0171 2386491 . 

The plastic materials and articles in 
contact with food (amendment) 
regulations 1996 

Directive 95/3/EC introduces an 
incomplete list of additives and 
amends the monomers and other 
starting substances that may be used 
in the manufacture of food contact 
plastiCS. The regulations are now out 
for consultation and comments are 
required by 26 February. Contact lain 
Renovoize on 0171 2386000. 

Compliance Cost Assessment (CCA) 
on natural mineral water regulations 
1985 (SI 1985 No 71) - Proposal to 
amend 801777/EC 

The conclusion reached by the draft 
CCA was that natural minerai water 
producers were unlikely to incur any 
significant additional costs as a result 
of the proposed regulations. The 
pOSition is not so clear for spring water 
producers. Comments on the proposal 
are required by 24 January. Contact 
Ms J Wrenn on 01712386763. 

The fwsh meat (hygiene and 
inspection) (amendment) regulations 
1995 (SI1995/3189) 

New regulations came into force on 1 
January 1996. Copies of the 
regulations are available from HMSO 
on 0171 873 9090. 
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Proposal for a directive amending 
European and Council 
Directive 94/35/EC on sweetners for 
use in foodstuffs 

A formal proposal has now been 
circulated for consultation which takes 
into-account recent technical 
developments in the use of sweetners. 
Comments were required by the 8 
December 1995. Contact Keith Butler 
on 01712386267. 

Commission proposal for a regulation to 
set limits for lead and cadmium in food 

Member States agreed that only foods 
which contribute significantly to dietary 
exposure, either through their 
inherently high lead content or through 
high levelS of consumption should be 
included in the legislation. Comments 
on the proposals were required by 24 
November. Contact Mr J Bates on 
01712386337. 

Deregulation of food compoSitional 
legislation: bread and ftour regulations 
1984 

The compositional requirements for 
most types of bread and flou r will be 
revoked and the 1995 regulations will 
retain reserved descriptions only for 
wholemeal and wheat germ bread . 
Comments on the proposal were 
required by 17 November. Contact 
Miss Barrett on 01712386702. 

Miscellaneous 
MAFF 

Latest in the Food Surveillance Paper 
series are: 

•  Authenticity of Dried Durum 
Wheal Pasta in which one of the 
249 samples surveyed was 
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misdescribed (price £12.50) . 
•  Flavourings In Food, which 

presenls Ihe resulls of two major 
UK surveys on artificial flavouring 
subs lances and nalural flavouring 
source materials alld preparations 
(price £ 15) . 

Copies of Ihe reports are availa ble 
from HMSO on 0171 873 9090. 

FOOd Surveillance Informal ion Sheels 
are now available on: 
• dioxins in cows' milk 
• sweetner intakes by diabetics 
• single seed vegetable oils 
They are available from 0171 238 
6244 . 

The dala on household food 
consumption, expenditure and 
nutri tional intakes in 1994 is now 
available. Amongsl other things , 
expenditure on home consumplion of 
soft and alcoholic drinks and 
confectionery is up, Ihere is a 
continued rise in the consumption of 
convenience foods, total 
consumption of vegetabtes has 
falfen by over 3%. Energy inlake from 
total fal and saturaled fatly acids 
remain high at 40.5% 
and 15.7% respectively, hardly 
surprising given Ihal in Ihe third quarter 
of 1995 energy intake from to ta! fat had 
declined a whole half per cent since 
1994 and by 0.1 % for saturated 
acids! 

Average intakes of iron, zinc, 
magnesium and potassium are below 
the reference nutrient inlake (RNI) but 
rise above the AN I (except for 
potassium) when food eaten outsid e 
the home is laken inlo account. No 
details are given aboul whal happens 
to fat intake when food eaten oui is 
Included. The report National Food 
Survey 1994, Annual Report on 
Household Food Consumption and 
Expenditure priced £26 is available 
from HMSO on 0171 8739090. 

A project undertaken at Bristol 
University has es maled average 
nutrient intakes for particular types o f 
people and for varieties of 
households uSing N tional FOOd 
Survey data, The full reports are in the 
MAFF library and 24 hours notice is 
needed 10 consult Ihe copies. Contact 
0171 238 6575. 

November saw MAFF launch Food 
Safety Plus, an electronic database of 

in formalion on food law, food safety 
and food related consumer protection 
matters. The product costs £595 from 
S,lver PlaUer Information Lid on 0181 
995 8242. 

UK expenditure on the Common 
Agricultural Pol icy (CAP) is expected to 
rise to £3000 million in 199617 . 
Despile this increase, the UK will be 
Withdrawing from the discrelionary 
elaments of the EC School Milk 
Scheme which subsidises calering 
milk for schools and milk in secondary 
schools. Contact MAFF on 9171 270 
8973. 

Extensive new information on the 
nutntional value of over 400 meat 
poultry and game products in 
Britain has recently been published in 
the McCance and Widdowson series 
Tile Composition of Food. The book 'is 
£25.95 and available from Turpin 
Distribution Services lid, Blackhorse 
Aoad, Letchworth , Herts , SG6 1 HN. 

MAFF's b iotechnolog y unit has been 
disbanded wilh responsibilities now 
divided between the various 
commodity or SUbject areas in MAFF. 
If in doubt who to contact, call Mr N 
Tomlinson on 01 71 238 63n . 

An information sheet is now available 
summansing the results of a study into 
the main melhods for analysing dietary 
fibre, For 9 out of 10 food groups 
analysed the Associalion of Official 
Analylical Chemists method givElS 
higher values than the Englyst method, 
Contact 0171 2386244. 

Following prolesls from industry 
Government has abandoned 
proposals for fat content labell ing of 
cheese and cream. Composition 
requirements for 12 British territorial 
cheeses have, however, been 
retained. Contact 0171 2386272. 

The 1994 annual report of MAFPs 
Terrestrial Radioactivity MOnitoring 
Programme has now been published, 
with the results of analyses of over 
6,000 food and environmental 
samples. The report is available (price 
£11 r9. PB 2369) from 06 45 556000. 

MAFF's Consumers and Nutrition 
Policy DiviSion has issued a summary 
of all current Food Law. Contact 0345 
573012 (all calls local rate) or 01/ 1 
2386335 for your copy. 

Other news  
Parliamentary Food and Health 
Forum 

The report of the Fo ru m's July meeting , 
The Prevention of Spina Bifida: A 
National Priority, is now avai lable. 
Delai ls of the October and December 
meetings, which covered nutrition 
labelling and school meals 
respeclively, should be avai lable 
Shortly. In January coronary heart 
disease and diet is the subject fo r 
discussion with talks by Dr Kenneth 
Caiman (Chief Medical Officer) and 
Imogen Sharp (Director, National 
Heart Form). Ccntact the 
Parliamentary Food and Heal th Forum 
on 01712221265. 

The institute of Food Science and 
Technology (IFST) has published a lisl 
of its senior members 'who are willing to 
act as Food Science and 
Technology Consultants. The iisl 
has been cited by the Department of 
Health, 1110ng otilers, and copies of 
the list are avai lable free from the IFST 
on0171 6036316. 

The Glenfiddlch Awards are made for 
excellence in wri ng, publishing and 
broadcasting on food and drink and 
nominations for this, the 26th year of 
the awards, should be made by 3 1 
January. Each of the 12 category 
Winners receives a case of whisky and 
£800, wilh an addi lional £3 ,000 for the 
overalilrophy winner. Contact Undsay 

on 0171 3833024. 

Tile Economic and Social Research 
Council (ESRC) was funded by the 
Flora Project for Heart Disease 
Prevention to hold a conference on 14 
November to present interim results 
from the ESRC's wide-ranging 
research programme on The Nationl 

• 

Dlot- A pack is now available 
conl3lning summaries from all the 
presentations et the conference, 
including Ihose on eallng oul, food 
chOice in later life, and sharing food al 
home and at school. Conlact the 
ESRC on 01793 41 3000. 

The National Dairy Council (NDC) held 
a conference on 15 November to 
discuss tI vdriety of aspects of the hllks 
between " utllllon and women', 
health, Including bone health, cancer, 
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coronary heart disease and the 
particular needs of women in poor 
families. Conference proceedings may 
be available so contact the NDC oQ 
0171 4997822. 

The British Nutrition Foundation (BNF) 
and the Hotel and Catering 
International Management Association 
(HCIMA) co-hosted an event on 4 
December examining Health of the 
Nation: Catering Initiatives. Hospital 
catering, school meals, contract 
catering were among the subjects 
presented. Contact the HCIMA on 
01816724251 . 

The National Association of Master 
Bakers has asked the Monopolies and 
Mergers Commission to consider the 
effects on consumer choice of 
supermarkets ' policy of constant "loss 
leading" On bread . In the bread wars 
scme 800g loaves have been sold for 
as little as 19p. This kind of pressure, 
coupled with rating disadvantages and 
par1< ing restrictions, may drive more 
independent high street bakers out of 
business. Contac1 Mary Rance on 
01920468061 . 

Information from Europe 

Training, its 13.8m ECU programme to 
monitor health trends in Europe, and 
the EU's Social Action Programme; 
•  the implications for health of the 

fonhcoming Inter-Governmental 
Conference; 

•  reform of the CAP, including of the 
fruit and vegetable regime; 

•  3 new EU Agency for Health and 
Safety, based in Bilbao in Spain; 

•  and controversy of manufacturing 
standards for chocolate! 

Contact the EHN on fax: 00 322 512 
6673 for more details . 

The European Commission is also 
proposing: 
•  a five year extension for patent 

rights for insecticides; 
•  Ihe eliminalion of the ozone-

depleting methyl bromide by 2015; 
•  10 publish repons on veal crates 

and baltery cages; 
•  a new directive on the legal 

protection of biotechnological 
inventions, following the European 
Partiament's earlier rejection of a 
similar proposal on biotechnology 
patenting . 

More details are available on 0171 973 
1992. 

details about the repon, including IT 
and BEUC's recommendations to the 
EU, contact Kees de Winter on fax: 00 
3227357455. 

Intemational News 

Consumers Inlemational (CII has 
raised funds for a new study to 
examine the regulations governing TV 
advertising of food to children in 12 
EU countries, and to look at the nature 
and quantity of food advertising on 
children's TV. For more details contact 
Lucy Harris on 0171 2266663. 

The Australian Eco-Consumer 
newsletter continues to act as a vigilant 
walchdog over Australian, and indeed 
internalional food standards. Recent 
issues of the newsletter have covered: 
•  cadmium residues; 
•  the UK's McLibel trial; 
•  lack of choice of organic food in 

supermar1<els; 
•  counlry of origin labelling; 
•  genetically engineered pigs; 
•  hazards from imported cooked 

chicken meat; 
•  a Chaner for Fair Trade. 

Contact Dick Copeman on fax: 00 617 

Recent repons from Fair-Flow 
Europe include work on: 

•  improving mushroom quality; 
•  understanding the sweetness 

response; 
•  the European Fonum on Meat 

Research; 
•  the health benefits of increased 

vegetable and fruit consumption; 
•  dietary carbohydrates and colon 

fundion; 
•  second generation functional foods; 
•  virgin olive oil; 
•  defining allergenic potential; 
•  models for food safety evaluation; 
•  barrier proper1ies of recycled/re-

used plastics . 
Contact Suzanne Emmett on 01372 
376761. 

The European Heart Network 
continues to repon regularly on EU 
developments which may affect 
cardiovascular disease including : 
•  the European Statistical Office's 

first yearbook of facts about 
European citizens' everyday life 
and habits; 

•  the EU's Ac1ion Programme on 
Health Promotion, Information and 

The EU's Scientific Committee for 
Food (SCF) met in September and 
discussed: 
•  monomers and plastiCS 

additives 
•  mineral hydrocarbons 
•  nitrate and nitrile 
•  starch sodium octenyl succinate 
• potassium level in products 
The SCF Wor1<ing Group on Food 
Contact Materials is examining plastics 
additives and the Wor1<ing Group on 
flavourings has finished a report which 
summarises its conclusions on 148 
flavouring substances. Coniacl0171 
2386244. 

BEUC, the European Consumers' 
Organisation I discovered something 
fishy when il collaborated with 
International Consumer Research and 
Testing (IT) to survey fish and fish 
products sold to consumers across the 
EU. A worrying 4% was unfit for 
human consumption, and sonle 
breaded fish products - like fish fingers 
- contained as little as 37% fish. In 
addillon, some frozen fish products are 
being sold fraudulently, with cheaper 
fish being substituted for the cod 
proclaimed on the label. For more 

32297992. 

"Japanese diet changes worry 
nutritionists" is one of the headlines 
in Revealing Japan, a regular digest of 
heallh and environmental news from 
Japan. The arliele goes on to describe 
"the onslaught of American fast food" 
which is leading to worrying increases 
in the fat content of the average 
Japanese diet. Bet1er news elsewhere 
in Revealing Japan notes an initiative 
which links organio farmers with 11 out 
of 12 primary schools in one area of 
Tokyo to provide organic produce for 
school meals. Contact the Ohdake 
Foundation on fax: 00 813 32781380. 

Of 13 current trade disputes 9 relate 
to food and agriculture, according to 
the summary in Focus, newsletter of 
the World Trade Organisation (WTOI. 
Scallops, alcoholic beverages, cereals, 
salmon. rice, bananas, grains, shelf-
life, and tesling and inspec1ion of 
agricullural products all feature in the 
list of pending and concluded 
complaints brought to the WTO by one 
or more countries against other trading 
nations. For details of some of these 
cases contact the WTO on fax : 00 41 
7395458. 
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Publications 

The Child Growth Foundalion has 
published the UK's first Paediatric BMI 
Charts. Measurements from some 
30,000 children have been used to 
compile the charts and can be used by 
health professionals to identify obese 
or anorexic children. The charts can 
be purchased (no price details given) 
from Harlow Printers on 0191 455 
4286. 

Biotechnology and Food Production 
is a recent repon by a wor1<ing pany of 
the National Council of Women which 
aims to widen debate on this new 
technology and to suggest possible 
safeguards for consumers. Contact 
0171 354 2395. 

The latest issue of PHS News, 
newsletler of the Public Health 
Alliance, has a lively exchange of 
leMrs about This BSE Business. 
Following on from the conference of 
the same name (organised with NFA 
support) correspondence by Ken Bell 
and Ray Bradley leave the reader in no 
doubt that the gulf of trust between 
Govemment nd some independent 
scientists remains as large as ever. A 
conference report is due shortly so 
contact the PHA for detaJls on 0121 
6437628. 

Diet, choice and poverty examines 
social, cultural and nutritional aspects 
of food consumption among low-
income families and has been 
published by the Family Policy Studies 
Centre (FPSC) with support from the 
Joseph Rowntree Foundation. Copies 
are available (price £7.50 + £1.50 p&p) 
from the FPSC on 0171 4868179. 

Another aspect of Ihe same subject is 
covered in Modest but adequate 
which has produced summary budgets 
for 16 households plus 18 detailed 
tables covering the costs not only of 
food but other household essentials 
such as fuel, cloth ing and household 
goods and services. The repon has 
been publis ed by the Family Budgel 
Unit with the assistance of the National 
Consumer Council and Is avaita Ie, 
price £20 incl. p&p, from the NCC on 
0171 7303469. 

Concepts of healthy eating presents 
Ihe results of a three year research 
project investigating why people 
choose the food Ihey do, and their 

ideas about the relationship between 
food and health. Based mainly on in-
depth interviews with a cross-section 
of a community in SE London the 
report is available, price £8.50, from 
Goldsmiths College 0181 692 7171. 

The School Milk Campaign has 
produced a report following a national 
survey of LEA school milk provision in 
June to September 1995. Entitled The 
Sins 01 Omission, the report details 
anomalies in the range and quality of 
entitlements to milk in schools in 
different parts of the country and 
makes recommendations to the 
Department for Education and 
Employment. Details of how to obtain 
the report are available from the 
Campaign on 01785 248345. 

Rob Silverstone, formerly 
representative of the Hospitality 
Management Learning Consortium to 
the NFA. has produced Application of 
the new nutritional consensus to the 
catering industry. The report gives 
25 catering recipes wilich, while 
traditional and inexpensive, conform to 
healthy eating guidelines. It is 
available, price £7, from Brighton 
University's Department of Service 
Sector Management (01273 600900) . 

The winter edition of the Food and 
Drink Federation's magazine Feedback 
tooks at issues such as diet and 
cancer, functional foods, and 
bIOtechnology and announces the 
FOF's new Lifestyle Campaign to 
promole more physical activity. For 
details contact the FOPs 
DietitianlLifestyle Co- ordinator, Karen 
Barber, on 01 71 8362460. 

00 you STILL believe ali you read in 
Ihe newspapers? is the provocatively 
titled second report from the European 
Commission which aims to lay 10 rest 
new Euro-myths such as the EU ban 
on traditional pizzes, Bnussels being to 
blame for increasing the price of a bag 
of chips, and Eurocrats prosecuting 
shops selling bananas which are too 
curved. For your copy contact Jacqui 
Rowland-Hughes on 0171 973 1992. 

Still in Europe, the CatholK: Institute for 
International Relations (CII R) has 
produced a report of a seminar in May 
1995, Sustainable or Bankrupt? The 
Common Agricultural Policy. Priced 
at £4.50 + 36p p&p, contact CIIR on 
0171 3540883 for a copy. 
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Food Irradiation : A Guidebook has 
been published by the Food and 
Agriculture Organisation (FAO) and, as 
well as covering the science of 
irradiation, looks at consumer 
objections 10 the technology. For 
fu rther details contact Technomic 
Publishing on fax: 00 4161 3815259 . 

Correctl onf The Green Guide for 
West London, published by the 
Women's Environmental Networ1< 
(0181 752 1947), costs £2.50 and not 
£1 as stated in the last issue of 
Update. Our apologies for the error. 

Events 

The third Get Cooking ! conference 
will be held in Newcastle on 20 
February (pancake day!). For more 
information contact Diana James on 
0171 628 2442. 

Bod y weight and health is the subject 
of a British Nutrition Foundation (BNF) 
conference being held near Belfast on 
29 February, and another event - this 
time on Nutritional Concerns 10r 
Older People - will be held in London 
on 6 March. Contaef Ihe B NF on 071 
4046504 . 

Reading University's Centre for 
Agricultural Strategy is hosting a 
conference on Biotechnologies In 
Agriculture and Food at the Royal 
Society in London on 5 March. 
Contact the conference office on 
01734318152. 

Derek Cooper, Tim Lang and Suzl 
Leather are running a one week course 
at the Schumacher College on Food 
for the future: Global or local? from 
10 to 15 March. Contact the college 
adminis trator on 01803 865934. 

The sixth annual public health fonu m 
will focus this year on Diet, nutrilion 
and chronic disease: Lessons from 
contrasting worlds . Hosted by the 
London School of Hygiene & Tropical 
Medicine the event will run from 31 
March to 3 April. Contact the 
conference organiser, Alice Dickens on 
0171 9272314 . 

Inequalities In health : Bridging the 
gap is the subject of a two day 
conference at Leeds University on 15 
& 16 April being nun by the Association 
fo r Public Health. Contact them on 
0171413 1896. 
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Members 
Action and Infonnation on Sugar.; 
Association of School Heal!h Education 

Co-ordination 
Baby Milk Action 
Britis.h Association for (he Stud)' ofConllllunity 

Dentistry 
Dritish Dallal Association 
British Diabetic Associ.uion 
British Hean Foundation 
British Organic and !he Organic 

Growers' Association 
Campaign for Real Ale 
Caroline Walker -'fruS'! 
Children's Scx:icly 
Common Ground 
ConUllunit)' Nutrition Group 
Coronary Pro! vclllion Group 
COllncil for the Protection ofRmal England 
Diet l\reakenl 
Elm Fann Resear.:h Centre 
Fo..-,d Additive Campaign Team 
Food Commission 
Fri ..:nds arlhl! Earth 
G,\IB (Britain's G\:neral Union) 
GcnL1ics Forum 
GrtelJ Network 
llealth Education Tm !;.! 
Henry Doubleday Research A'>Socialion 
IIospilalily Managem.:nl Leaming As..,>ocialion 
Hyperactive Childr,,;n's SUJ>port Group 
Ins1itu\e of European and Poli(.),. 

L.ondon  
Local Authorities Co-ordinating Body Oil Food  

and Trading StandnnJs (1 .ACOTS)  
\1atcmity Alliance  
McCarrisoll Society  
National Association ofTeachers of  

Home Eoonomics and Technology  
National of Parcnl : feldll!T  

A."-SQCiations  
National Dentaillcalth Eductlt;on Group  
Nation:}\ Fanners' Uuioll  

National Fed\.'Tlltion ofeil), Farms 
National Federalion ofConsumer Groups 
N3tional Feda-ation o[WOn!cn's Institutes 
Not1iti:1ll Ir<:land Chest, Heart :lnd SLroke 

A.C(SQCiat ion  
Trust  

Rural Agricultural and Allied Worker.;' Union  
(TOWU)  

Soouish F.:deration ofCommuni1y Food  
lnit;ati ..·cs  

Scouish Food Poverty Network  
Soci':ly Education and IIc3!lh  

Promolion Sp..."'Ci3Ii!l.ts  
Soil Ass('Cintioll  
UNISON  
Vcgclllri,lI\ Soci>!ly  
World Callc(., R" ..seardl Fund  
Women's Fanning Uuion  

Observers 
British Dict<::tic 
British t\ ledi.::al i\ssoci:ltion 
Christian Aid 
COl\sumen;' Association 
F.lo.:ulty of Publie lle.. ltb oflhe Royal 

College of Physicians 

Th" National Food Alliance 

l'cpr('Scnts national publi!'" intcrc!ll  
organis:a tions induding voluntary, profession:J1.  

h.:allh. consllmer and cnvirorunental  
wurking al intcmalion31. r:ational. r<-'gional ami  

conununity 1(:\'cI .  

almli to enalll.: th.: people orth.: UK to rulfll  
th"ir potcntialthrough food polici es and  

that enhance publi-= health. improve  
Ih.: working and living envirorunent, and  

enrich society.  

Charity 101 R643 

Education Authority 
Institutc of Food Research 
K:nional Consumer Council 
National Heart Forum 
Royal Soci.:'ty of Health 
Royal SOC!.:ty orMedicine Food and Health 

FOTl.lm 
S\.vtlish COIlSUnla- Council 
Sustainable Agricuhure, Food and Environment 

Alliance 
Tralks Dnion Congress 
Vega Research 
Welsh Consumer Council 

Trustees 

Pror. Philip James (Pfi.:sick'1lt) 
Geoffrey Cannon (Chair) 
Jack Winker ('·i(.'C-Chair) 
IOlla l.idington (Tre3surer) 
Janet Grahalll 
Jlro!: TiLl1 Lang 
Dr \1i1-;0: Ra)ller 
Paui Rundall 
·Maggi e Salldcrson 
Cannell ·raboas 

Staff 

Jeanette Longfield (C(H)rdinator) 
1'.:Ia Co!\"e (D"puly Co-ordinator) 
Clair Ilarris. (Auminislrati\'" Ofii,,;.!r) 

PI'Ojl'('1 staff: 
Sue Dihb 
Bco.:ki Fano.:ini 
Tara Gamett 
Suzi Leather 
Dr. Tim UJbstcin 
Diana James 
Jenny Smith 
Jacqueline Webster 

Publications 

Easy to Swallow, Hard to Stomach: ·111c 
results of a survey of rood advertising on 
television. [25 (voluntary & puhlic interest 
groups £7.50) 

Children: Advertisers' Dream. Nutritioll 
Nightmare? The case for more responsibility 
in food advertising. £25 (voluntary & public 
interest groups [7.50) 

Responsible Food Advertising: Proposals for 
the review of advertising codes of practice. 
[25 (voluntary & puhlic interest groups 
£7.50) 

NFA responsc·to the draft proposals for the 
Code of Advertising & Sales Promotion 
Practice. September 1994 . £.5 (\'oluntary & 
public interest groups £,1) 

NFA comments 011 ITC consullation ovt.:r 
rules gov(:ming food advertising, November 
1994. [S (volunwry & public interest groups 
£1 ) 

NFA conUllenls on ITC consultation over 
niles goveming slinuning advertising. 
Novcmbt:r 1994. [5 (voluntary & public 
interest groups [I) 

NFA conuncnts on MAFF funded literature 
review on the effet.:l of advertising on 
children's dietary choice, November 1994 . [5 
(voluntary & public interest groups [I ) 

MORT Survey results on parents' attitudes 
towards children's food advertising. £5 
(voluntary & public inleresl groups £ t) 

Adwulch - issues 1-5. [5 (volunlllry & public 
interest groups [I) 

How to complain about food advertising: A 
National Food Alliance Briefing Paper (send 
s.a .e.) 

Gel Cooking! pack, to help you teach or leam 
how to cook. £l4 

Get Cooking! newsletter. £5 [or alIDual 
suhscription for 3 newsletters 

Food and Low Income: A practical guide for 
advisers and supporters working \\oith families 
and young people on low incomes. £9.95 

Food and Low Income - A conference report. 
£5 

Cracking the Codex: An analysis of who sets 
world food standards. £35 (voluntary & 
public interest groups £7.50 or [10 overseas) 

All prices inciude postage and packing. 
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Write a letter Help us campaign for the labelling
today telling of the hidden ingredientthe companies, 
politicians or MECHANICALLY RECOVERED civil servants 
your views. MEAr 

- the carcass scrapings used in 
sausages, pies, pates and cheap 

meat products. See ThH Food Magazine, 32 page 8. 

To : MAFF, Whi teha ll Place,  
London SWlA 2HH  

I be li eve your departmen t is 
respons i b l e for f ood labe ll ing 
regulat i o ns , i ncluding the labe l ling 
o f ingredi ents such as mechanica lly 
recovere d me at . 

Your Chief Veterinary Officer, Keith 
Meldrum, has s aid that yo u wou l d 
cons ider requ ir ing the l a be lli ng of 
mechan i ca lly recove red mea t as an 
ingredient if the re was any consumer 
demand for such labe lli ng . 

Please note that I a m a consumer and 
I am d ema nding that the ingredi ent 
be labell ed. 

PS I have sent copies of this le tter 
to my MP, MEP and to the Food 
Commiss ion. 

nON''l' .ilrt' I\NXIO(JS 
'l' 1\ N .Ht Y ! 

.,In' 
1\ 'l' I \r ! 
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