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Misleading health
claims and confusing
nutritional messages
are exposing the
weakness of food
labelling laws.

New ‘functional’ food products claiming to bestow
special health benefits are sailing close to the legal
wind, according to a new report from the Food
Commission. Only products with medical licences
are permitted to claim they can treat or cure
specific diseases, but the Food Commission’s
survey found over forty different food products on
sale in supermarkets claiming or implying they can
‘help prevent’ diseases or improve physical health,
although no direct evidence was offered to support
the claims.

The survey also found nearly two hundred
products containing added vitamins or minerals
that would not normally be found in food of that
sort, or in quantities that far exceed neutral levels.
Such products create nutritional confusion about

which foods are normally good sources of nutrients,

and make a nonsense of advice on how to eat a
healthy balanced diet.

Functional foods are those which, on the basis
of a specific ingredient, claim or imply a health
benefit. The term has been coined by marketing
companies and has no clear definition. It generally
inciudes reqular foods with added vitamins as well

as foods with particular novel ingredients, such as
yoghurts with bacterial culture claiming to boost
the immune system or biscuits with added fish oil
claiming to prevent heart disease. The Food
Commission's survey, which included a broad range
of foods making health claims and/or containing
added nutrients, found foods claiming to improve
the immune system, prevent heart disease, reduce
blood cholesterol, promote a healthy nervous
system and maintain a healthy blood system —
and yet little or no evidence to support the claims
was provided, and several companies have falen
foul of the advertising watchdogs for exaggerating
their benefits.

Instead of encouraging a balanced, wholesome
diet that can supgply a good range of nutrients, the
manufacturers of functional foods claim, usually
without any direct evidence, that a nutrient
extracted from its original source and added to a
very different food can offer all the ariginal henefits.
For example, a white, sliced bread claims:
*_..doctors and nutritionists recommend that
everyone shouid eat oil-rich fish regularly.
Countries with the highest consumption enjoy
some of the lowest rates of coronary heart disease.
If you can’t eat enough oil-rich fish... you can still
meet the needs of your family by choosing
Heartwatch Omega Bread.” Such phrases are
designed to make the purchaser feel their normal
diet may be inadequate, and that only
supplemented food, with the extra dose of certain
nutrients, can maxe up the loss.

Food labelling regulations prohibit an express or
implied claim that a food can prevent, treat or cure

Functional
foods make a
fool of the law

a disease — meaning any injury, ailment or
adverse condition, of bady or mind’ — unless the
product has a medicinal product licence. A
medicinal product, says the Medicines Control
Agency, is ‘any substance presented for treating or
preventing disease’ and a medicinal claim includes
phrases like ‘may help with’, ‘is said to benefit’,
‘traditionally used for’ etc., as well as such claims
as ‘can lower cholesterol’, ‘strengthens the
immune system’ or 'stops cravings for...

The Food Commission believes that many health
claims being made on food products come very
close to those prohibited under the Food Labelling
Act and the Medicines Act, and a test case should
be taken to establish the law. We also believe the
claims, and the practice of adding large amounts of
vitamins, minerals or other substances to foods
which normally provide litle or none, create
confusion and undermine Department of Health
targets to encourage better diets.

The Food Commission also wants to see clear
rules on the types of claims that can be made, and
the types of food they can relate to.

W Research; Jane Bradbury, Vivien Lund.

"M Details on pag_eé 9-11.

| B Functional Foods Examined, a Food

| Commission survey of over 700
products, their health claims and the
law, price £125.

~ Get the facts with The Food Magazine :
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editorial

BSE, the Food
Commission —and you!

Eleven TV appearances, 34 radio interviews, and over two huncred and
eighty enquiries from journalists — all in the space of fifteen days!

We would not have been here to respond (o the cnisis, and to chum
out the facts, the figures and the overall nuestioning of factary farming
methads and government policy were it not for your continued support.

{tis with pride that we reply to the interviewer's question "And
what is the Food Commission? with our self-description A consumer
watchdog and campaigning group, completely independent of industry
and government'.

Independence seems to be something the government fargut 1o
consider when it sent off its civil servants to sit as direciors of food
companies {see opposite}. We know that MPs take directarships. We
know that retiring civil servants move quickly from Whitehall to
lucrative jobs in the very businesses they formerly regulated.

But now we find that directorships are quite compatible with
service to the crown, and to be encouraged as a form of hridge-
building’! It has the same ring of decency as the abandoning of
consumer protection by de-requlating industry, in the name of
‘rernoving unnecessary red tape’.

The same ‘hands off” approach dominates the regulation of
functional foods, whose ludicrous claims to provide ‘health’ with magic
ingredients are so easily sabotaging the Department of Health's smial
attemnpts to encourage better, nutritionally balancad diets — not over-
processed, over-hyped gimmicks.

And with olestra — the fat-free fat which depletes the body of
essential nutrients — it could happen again, unless we campaign to
stop its introduction here.

And together we CAN stop them. We are winning the campaign
for MRM labelling (see page 7). We can win on olestra and functional
foods, too. With your support, of course!
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Support the Food Commission's
campaign for safer, healthier food

If you are not a regular subscriber to The Food Magazine why not take out your own subscription and help support the
Food Commission's work? We are a national not-for-profit organisation campaigning for the right to safe, wholesome
food and are completely independent, taking no subsidy from the government, the food industry or advertising. The

Just write to the address below enclosing your subscription fee and your name, address and postcode details.

Subscription rates:
UK individuals and public interest groups - £17.50 [overseas £25.00)

UK organisations/companies £35.00 (overseas £40.00)
Please make cheques/POs payable to The Food Commission (UK) Ltd and send to:

The Food Commission (UK) Ltd, 3rd Floor, 5-11 Worship Street, London EC2A ZBH
Telephane: 0171 628 7774 fax: 0171 628 0817

Loose inserts are accepted subject to approval —

Advertising Policy The Food Magazine does not accept commercial advertising.
please contact lan Tokelove at the Food Commission for details
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- News

MAFF staff are directors
of food companies

In &n astonishing admission by the government of the
anks between the food industry and civil servants, The
Food Magazine has learnt that five senior civil servants
in the Ministry of Agricufture, Fishenes and Foad are
also members of the boards of directors of leading
companies with interests in food and agncufture. The
companigs include Cadhurys, RHM and Dalgety, the
animal feed makars

The five are part of an incredible st of 57 cwil
servants whose activities would appear to present a
conflict of interast batwesn their duties @ savants of
the crovem and their duties as company directors

protecting and prometing their company's trading
interests. The list came to light when Lovd Avebury
queried a statement in the Scott report from the
Foreign Dffice admitting that staif were sitting on the
board of the armaments company Vickers. In a written
reply to him, the Ministry of Defence fisted the 57 civil
servants and queted a Caninet Offica bookiet pubished
0 1953 which set out the rubes for civil servants taking
un directorships for "developmental” reasons or ‘on an
ex afficio basis’ saying that the directorships shouid be
non-execitive, unpaid and that ‘conflicts of intarest
should be avoided’.

As company directors are legally liable for the
trading activities of the campany, there is not only a
distnct possibility for a confiict of interest, especially
where the civil servant has official duties in an area of
work in which the company has a trading interest, but
there is also the possislity that the cwil servant could
be liable for any improper trading or misrepresentation
of company financial status. These katter labilities
might b a disincentive to take on a directorship. But
fear not — the government has accepted that any civil
servant-director whose company gets info trouble will
have all their costs covered by their department (1.2,
the tax paying pubSc)

And, of course, directors maks smportant decisions
abaut how to spend profits — and whether 1o make
donations to party funds

The table below lists the datails we have obtained.
They relate to food-related company directorships held
by civil servants during 1995,

Civil servant Office

Mr AR Boume MAFF Agriculture
Hesources Policy
Branch

It R A Hathaway MAFF Cereal Set
Aside Division

Mr G A Hollis MAFF Milk Figs Eggs
and Pouktry Division

Dr B M Parker MAFF Emvirenment and
Fishenes Internatianal

Mr R G Purnell MAFF Flood 2nd Coastal
Defence Division

Mr C V Babmer Ministry of Defence
ALISMS Division

Mrs N Oppenheimer  Lord Chancellor's Dept,
Finance & Establishmant

Mr R Allen Deqt of Social Security,

Head of & Davision

Mr J F Stoker Dept of Environmen!

{until 1995)

Scottish Office, Locate
in Scotland Dept

MrD Y A McFaden

Scottish Office,
National health Sarvce

OT) {urtil 1995}

MrEMatkay
|:'-"|r L Jones

Mr M K O'Shea DT, Under Secretary

FAM Davision

Conflicts of interest? cCivil servants on the board of food or agriculture companies

Comparny Appointed Company Party donations
to board sales and profit
Albert Fisher: 1994- £1424m,
multinational food £35m (1994}
sourcing and distribution
AHM fformerly Ranks Hovis 14993- Tomkins: £3725m, Tamkins: £52,000 to
McDougal): cersals and £303m {1995} Tory party (1594)
food ingradients, part of Tomkins
Dalgety: animal feed, petfood, 19492- £4906m,
Spillers, Golden \Wonder, £83m (1995)
additives and ingredients
Cadbury {in Cadbury 1943- C-Schweppes £4030m,
Schweppes): Coca-Cola UK, £479m (1994)
dnnks, confectonery
HR Wakingford: hydraulics 1894- £15m, £7 (1993)
and civil engineering
Marks & Spencer: food and 1993- £6807m, £40,000 to Tory party (1995)
clothing retailers £924m (1995)
Marks & Spencer; 1995 £6807m, £40,000 to Tory party (1295)
food and clothing retailers £924m (1935
Marks & Spancer 19494- EBBO7m, £40,000 to Tory party {1995)
fond and clathing retailars £924m (1995)
Hanson — owns Seven Seas, 1991- £11,188m, £100.000 to Tary party {1594)
Mew Era {and Imperial Tobacco) £1346m {1934)
Lnited Distillers, owned by 16890- Guinness £4690m,
Guinness £315m (1994)
Moray Firth Maltings, ownad 1688~ Scottish b Newcastle,  Scottish & Newcastle:
by Scottish & Newcastle £2022m. £264m (1905) £50.000 to Tory party (1935)
Glynwed Consumer Products: 1964. Glynwed Int. £1025m,  Glynwed |nt: £40,000 to
Aga, Rayvbumn, owned by E67m (19%4) Tory party {1994)
Glynwed Intemational
Seven Seas Ltd: food 1942- Hanson £11,199m, Hanson: £100,000 to Tory

supplemeants, owned by
Hanson

. £1346m (1304)

Sources.: Food Commission, Hansard Whiten Answers WAT19-122 (H of Lords/ 1.2.96, and the Labowr Research Department

party {1994

The Food Magazine 3 April-June 1996



http:vl3b!.1y

ASA upholds our
complaints against Gaio

Three complaints made by the Food
Commission against the cholesterol-
lowering health claims made by MD
Foods for their yoghust-style product
Gaio (see the food Magazine 31} have
been upheld by the Advartising
Standards Authonty

Leaflets and advertisements
promoting Gaio clamad that the

product was unique because it is
made with Causido culture which can
actively help to reduce cholestaml
levels.” The leaflets showed a graph
appeanng to demonstrate the
cholesterol reduction achievable
The Food Camrmissian complained

that the cholesteral-lowering effect
was nnt sufficiently proven in scientific
trials, that the graph exaggerated the
effect and that the comparison with
other yoghurts was misieading as they,
toa, have been found to have some
cholesterok lowernng effacts. All these
complaints were upheld by the ASA

‘ who found the ciaims were
unsupported, the graph ‘grossly

| exaggerated the effects’ and the

| advertisers had ‘exaggerated the
potestial benefits of their product.’

B See ow reports on functional foads,
pages 1 and 0-11.

Fatty food eaten out

MAFF figures for the sart of food we
eatl outside the home show that over
50% of the energy in these foods
comas from fat — compared with a
recommeanded 30 ta 35%,
[Hscounting soft drinks, sweets and
alcohal, the survey found that 50.3%

of calories were from fat, including
19.2% from saturated fat. The
equivalent figures for food eaten a1
home were 40.5% and 15.7%.

W Astional Food Survey 1994, tables B
and C3, MAFF, 1995, £26, ISBN 011
2430007,

news =55

Ethical retailing is ‘Out of this World’

The most radical expariment in British
retailing for one and a half canturies’ is
howe the Sunday Telegraph described
Qut of this World, the ethical grocery
store chain that held its first AGM in
Newcastle on Saturday 23nd February,
writes Simon Wright

The unique feature of Qut of this
World is that it is a co-opetative wholly
owned by its 3,770 members, and you
have to be a member to shop in one of
its outlats, currently established in
Newcastie, Bristol and Nottingham.
The AGM saw aver a hundred
members from as far apan as Belfast,
London and Glasgow spending the day
discussing In detad a number of social
and environmental issues such as
product selection critenia and store
presentation

The Qut of this World managament
team was thers to receive at first hand
the praise and criticism of its
cuslomers -— an mititive desgned o
allow consumers to help shape where
and haw they huy thesr food
Managina Director Richard Adams
explained how Out of this World had
grown from a concent scrawled on the
back of an airfime sick-bag to his
current vision of ‘consumerism in
supgort of the prograssive and
creative’. Cut of this World has set
itself demanding growth targets for
1886-7 when it will find out it there are
enough ethical consumers in the UK to
put their money where their mouths
are.

M For more indormation an Out of this
World ring 0181-272 1601

Nuts banned from baby foods

Evidence that peanut aliergy 15 on the
increasa have led manufacturers
Boots and Cow & Gate 10 reviaw thair
use of nut extracts in baby foods, and
the makers of Kamillosan cream are
reformulating their product. Ascent
estimates have put the numbers of
thildren aliergic 10 peanuts at over
65,000 in the UK, with over a
thousand at risk of anaphytactic shock
and sudden death  The nising
nurnbers of children sensitive (o
peandts 1s thought to be due o the
use of peanut cerivatives in baby

products, ncluding nipple creams and
baby foods and milks.

‘About a quarter of children have
a panetic predisposition to
develnping allergies, and if they are
exposed to a'lergenc chemicals at an
arly age it can sensitisa thed
immune system and make
subsequent axposures potentially
lethal,” said Dr David Hide of the
Asthma and Allergy Research Centre,
whose study found about one child in
80 showing adverse reections to
eating peanuts

Shiny red apples not for veggies

What could be more suitable for a vegan than

an apple? Think again, reports Jane Bradbury ‘
oranges and lemons.
Modem frusts comea not only blemish-free, uniform-
sized and air-freighted from the far end of the
globe; they come treated with a coating that might
bie derived from insects. Some apples, and almost
all citrus fruit, are treated after harvest with a wax
which could be shellac — an Insect secretion —

the supermarkets like to tell you: Waitrose,
Safeway and Sainsoury's se'l labelled unwaxed

‘ STORE

Aoples are more likely to have beer freated F |
they are American or French, and red apples such
as Red Delicious are particularly likely. Sanshbury
and Safeway don't sell apples which have been
treated with beeswax or sheflac, but Waitrose,
Tesco, Somerfield, Marks & Spencer and the Co-op

Fruit with shellac or beeswax

or beeswax, or a combination of both. As these
are poth from animal sources, fruit treated with
thesa products are unsuitable for vegans, So how
o you know whether the fruit vou have just bought
has been waxed? IU's not gasy.

if citrus is not labelled as unwaxed, then it's a
safe bet that it is waxed. Waxead frunt do not have
to say they are waxed with msect-derived waxes
ar other waxes — indeed they don't have to say if
thay are waxed at all. If they are unwaxed, then

do, We asked the supermarkets why they did not
display the imformation and

one supermarkat sald that

the more information

given to consumerss, the

mare chaos if causes,

and that giving

information causes the

customer fo start asking

questions!
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— olestra feature

COMA must decide olestra’s future

The ‘fat-free ft' product olestra,
racently given apgroval m the United
States, is to be evaluated by the
Department of Heaith's expert COMA
Panel on Novel Foods. The eventual fate
of olestra i Europe will almaost certamly
rely on MAFF's Food Advisory
Committee's [FAC) decision when it
receives COMA's report, although this is
unlikely to happen bafore 1997

The COMA pangl, chaired by the
Howett Research Institute head
nutnitionst Professor Philip James, has
the difficult task of assessing the
nutritional benefits of a product which

~ unique among food maredients and

additives — actually depeives the body
of valuable nutrients. Although not
digestible, clestra is a fat and soaks up
fat-soluble nutments mckading vitamins
A, D, Fand K, carotenoids and sterols,

The FAC has already called for a
Departmant of Health taxcological

Full
Iabellmg

| In order to protect
consumers from

' mistaking olestra-caused
problems for other

‘allments, the

| Washington-based
Centre for Science in the
Public Interest has called

for comprehensive

' labels, of the sort shown
here:

\ Back of pack:

evaluation, and, although the 1esults
have not been published, the
manufacturers of olestra, Procter b
Gamble, have been crculating letters
stating the DH has tald us they are
camiortable with the toxicology
fdatabase’.

In January this vear clestra was
given US clearance for use in a limited
range of savoury snacks, crisps and
biscuits. The approval was conditonal
on the admition of a dose of vitamns A,
D, Eand K to clesta products, m an
attempt to reduce the antnutrient
effect. But the problem of canotencsd-
|mwvering by olestra {see box below) has
maised concem among several [ading
US public health workers. Professoes
Walter Willett and Meswr Stampler at
Harvard have wiitten repeatediy to the
IS Food and Drug Administration
exprssing thelr vigw that carotenoids
— a range of mutrients found in fruts

Front of pack:

Notice: This product
contains olestra. Olestra
stools, fecal urgency,
nausca, gas and bloating.
Olestra can cause
underwear staining, anal
leakage, greasy bowel
movements and oil in toilet.
Symptoms should go away
within 48 hours after you
stop eating olestra foods. If
symptoms persist call your
doctor.

Olestra reduces the
absorption of some
nutrients, and vitamnins A,
D, E and K have been
added to compensate.
However, other nutrients,
including carotenoids, have
not been replaced. Loss of
carotenoids may increase
the risk of cancer, heart
disease and blindness.

NOTICE. IF YOU TAKE COUMADIN, HAVE A BOWEL OR
MALABSORPTION DISORDER, SUCH AS ULCERATIVE COLITIS

. OR IRRITABLE BOWEL, CONSULT YOUR PHYSICIAN BEFORE
EATING THIS OR OTHER OLESTRA FOODS.

Children and older people should limit their intake of olestra foods.
{ If you experience a problem after eating this product, AVOID ALL
OLESTRA FOODS and call this toll-free number: 1-800-xxx-xxxx.

and vegetables — play a preventive role
in age-refated imeversible bimdness and
cataracts, along with stroke, heart
disease and vanous cancers. The odds
are that olestra’s adverse CONSEQUENCEs
would not be detectabl for at least
several decades, during which time
enormous harm could have besn done,’

although at a desser level {around half
the level found with more oily
formulations), and linked to how much
olestra Is eaten, No measures have
been taken of the accompanying
psychological stress resultng from the
appaarance of stains o0 tight-fitting
light-coloured legaings in public
Procter & Gamble mvestigatars also
report "0l fipating in the todet after
bowed movement is an event associated
with the consumption of olestra,” and

wrote Wilistt and Stampfer.

Oil-in-toilet

Reterences to anal leakage and yeliow-
orange underwear stain have been
dismissad by Proctor & Gamble, who
claim that re-formulation has ensured
that no anal leskage problems mow
exist.

repadted the event for a quarter to a
third of the groups under study. The
phenomenan may lead soms olestiis-

Il health, especially f combined with
diarthoea and nausea, leading (o
wmBCessary visits to doctors and
unnecessary pathology &
1esting, to say nothin
Lnnecessary 51!833

el"f

However the documents they cite

show the problems do continge,

|
|
|

|
|

|

Six reasons for saying 'no’ to olestra.

The Food Commission believes olestra offers little benefit in encowraging better
eating habits or ensuring sustamed weight foss, whilg it puts consumers of faty
snacks at nsk of under-nutntion. According 1o the Washington citizens action
group Centre for Science in the Public Interest, there are several specific
CONCENMS:.

W carotenoid depletion: just 3§ of olestra, the amount kely to be found in less
than half a bag of olestra crisps. lowers the levels of lycopene (a carotenpid
found largely in tomatoes) in the bisod by 40%. Bg of clestra (the typical
amaunt o be found in a bag of crisps) lowars lutein {2 carotenosd found in

green eafy vegetables) in the biood by 20% and lycopene by 60%. Studies of

utein consumption show pecple with low |evels are twice as likely to suffer
irreversible deterioration of the retina, ksading to incurable bindness.

B vitarmins: fortificasion with vitamin K has not been adequately tested, and may

interfere with anti-coagulant medication.

B greasy faeces: despete assurances that olestra has been reformudated to
prevent anal leakage, new 'stiff’ forms still cause occasional leakage,
undgrwear stain and oil-in-todlet problems.

B gastic upset: diarrhoea, nausea and intestinal gas &
to both oely and stiff forms of alestra for a mmarity of experimental users
Diarrhoea isedf can cause the lnss of further nutments from the diet, and the

impact on poorly-nounshed children and oldes people has not bean asgessed.

B cancer liver lesions, a possible precursor to liver cancer, were found m two
studies of rats fed olestra. Lung cancers were found in one study of 1
olestra (though not in 2 second study).

W no safety margin: the usual safety margm lor food additives is set at one
hundredth of the lowest level at which problems occurred in aimals, or one

tanth of the fevel at which problems occurred in humans. No safety lavel has

been st for clestra as adverse effects (carotenoid depletion and
gastrointestinal disturhances) have been found at the lowest levels tested.

We believe the COMA pane! should not recommend approval for this product

while so many outstanding groblems remam. If approved, the panel must ensure

that any apgroval is linked to ensuring consumers are fully idormed of the
pessibie problems eating olestra. Use the campaign sheet msarted m this issue
and write 10 the Food Advisory Committes to say you want your questions
answaered before they approve olestra.

The Food Magazine 5 April-June 1996
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Science
lessons

At the height of the
BSE ‘mad cow’ crisis,
government ministers
with little public
support did their best
to hide behind
scientists with little
hard evidence. It was
one of many
interesting lessons.

It was the stuff of science fiction. A
deadly disease appears to have infected
an unknown number of the British
population, possibly hundreds of
thousands, Our children will five in the
shardow of doubt for decades. Early
vietims are buried in double-depth
graves, using sealed coffins and
quicklime. The infectious agent
remains present in thousands of foods
on supermarket shelves.

Whether science fiction or science
fact, as far as the media were
concerned all this was true, and much
more besides. The damage to the beef
industry will be huge. But what of the
damage 10 science and its credibility?

The reason ministers gave for
refiesing to act was that their scientific
advisers had not recommended it
Indeed, all government policy on BSE
for the kst ten yeurs has been
attributed to scientific advisers, and it
helids lessons for other crises where
science and economic interests may be
thrust into high profile by nervous
politicians.

In the first instance it was clear that
most scientists are inexperienced in
sound bite strategies, being trained in
the value of description and elaboration
and the qualification of their
conclusions, rather than 4 quick
summary of known facts.

It was equally clear that scientists,
ike most of us, had fittle idea what
wenl on in the meat industry. They

- special feature

made their recommendations — such
as the removal of brain and spinal cord
from human food, or the removal of
animal protein from ruminant feed —
but years later were forced to make
further recommendations to take
gccount of the failure of the industry to
comply. Abattoirs were failing to
remove all the brain or cord and were
instead spattering the stuff all over the
carcass, and cows were still being fed
animal protein long after the ban
becanse feed manufacturers or farmers
continued to use old stocks. The
industry was not behaving like a
property-run laboratory.

Monitoring of the implementation
of the recommendations was wholly
inadequate. You can't blame scientists
for the lack of proper meat inspection,
but perhaps they were naive to make
recommendations without ensuring
they could be ngorously monitoned.

Andl it was also clear that scientists
never go shopping. They had no idea
how hard it is for consumers to choose
among meat products. The industry has
u long history of using every part of the
animal ‘except the squeak’. Nothing is
wasted. Every part of 2 cow can be used
to make some food product, be it
gelatine, beef ‘extract” or the cover-all
‘meat stock’. Labelling regulations are
quite inadequate for the job,

But the problems of ‘science’ nun
deeper. SEAC members in academic
departments are not free of the political
pursestrings. And, increasingly,
academic researchers are not free of
industrially-sponsored
research funding.

Sometimes scientists are

simply seif-deluded. And
somedimes they are

prepared to say what they ..
believe their pavmasters
woutld fike to hear, And
sometimes scienfists act as
consultants for the very
interests they are being
asked to judge impartially —
for example a member of
SEAC admitted to being a

r

Lastly, the science of public health
and veterinary disease, even at its best,
is not exact. While governments must
make decisions, the science of public
health talks a different language, of
probabilities, statistical likefihood,
chance and risk, and never does it talk
of proof and certainty. As a result,
SEAC members and their predecessors
failed to say much more clearly and
publicly, We do not know’,

There are other aspects o this
crisis, ranging from corruption in high
places to the role of poor nutrition and
pesticide poisoning contributing to
BSE. There is the power of MAFF and
the meat lobby and its ability to
overrule the Department of Health
There is the ideology of deregulation,
the removal of ‘unnecessary red tape’.
And there is the bigger picture, in
which the true costs of intensive
tarming and a cheap meat policy are
passed onto the environment and the
health of the population to pay for. All
these need debate and exposure.

[t is commonplace 1o call for
greater openness in government, and
greater exposure of the linked interests
of politics and commerce —
particularty after the Scott enquiry. But
we also need to call for greater
openness in the scentific realm, Lo
allow scientific discussion greater
public scrutiny, to see that scientists do
nol always have a clear answer. Not
science fiction, but science in the real
world.

EWE & LAME
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Out in the fialds this Easter and we find that

consultant for the burger chain /375 thing 5 well-labefled feedstock bag. But

McDonald's,

why are we feeding fish to sheep?

N Peal Malatees, Vitanzae 4 Mineyals )

Beef Watch

Did you know?
Q@ Are calf brains still allowed in
meat pies?

MAFF: Er, yos. Offal from calves
under B months has not been
prohibited from human food
{Canfirmed in writing, 12.4 96)

No more ‘meat’

MAFF proudly announced that in July
the generic term ‘meat’ will not be
allowed on food labels. Phrases such
as ‘other meats’ and ‘'meat stock” will
have to declara the species.

We asked: What about ‘animal
fat? 'Er, sorry, no. That isa't
mentioned’, said MAFF

Trade union fury

"We have workers not only losing
their livetihood but also their ives —
it i5 not good enough that a ministry
respansible for food production
should also be expected to monitor
hygiene and salety standards,” said
Alan Datton, T&G's health and safety
coordinator, calling for a reversal of
the planned Health and Safety
Executive cuts. Details from T&G on
0171-828 7788

A Charter for Sustainable Fanming as
sn antidote to mad cow ntensive
unacy has been prepared by the SAFE
Alliance (phaone 0171-823 5660). The
Sodl Association are also proposing a
simalarhy-titled Chartar {details from
the SA on 0117-928 0661), And the
National Food Allance is coordinating
a broader Food Policy position as a
base for consumer campaigning

Correction: In the last issue of the
Food Magatine we suggested that
arganic farms were suffering as
much from BSE as others, The Soil
Assnciation says that farms
inspected and approved by them
have not had BSE provided the
ammals were borm and reared
organically, and not brought into the
organic systam ater in [ile
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: special feature

The true cost of ‘cheap’ food

Fabulous prizes! No entry fee!
Win a healthy diet for two!
Government ministers and the food industry were telling us day after day
throughout the BSE crisis that intensive farming ‘is what consumers demand’
as it provides such wonderfully cheap food. If customers want cheap meat,
they say, then factory farming will give it to them.

Butis itreally true? Of course no-one wants to pay more than they need
to. Butis the food we eat really so cheap? Is the price on the shelf the true
price, or are there further, hidden costs in agribusiness which we have to pay

for in other ways?

Just fill in our easy table with your estimates, and win a healthy diet for

yourself and your loved ones!

MRM victory in sight!

Thanks to the large number of letters
sent by readers of this magazing to
the Ministry of Agriculture Fisheries
and Food, the government has
renawed pressure to get a European-
wide ruling that requires all
manufacturers to declars
mechanically recovered meat - the
carcass scrapings known as MEM ~
on the label of MRM-cantaining
procucts.

It is a victory for the Food
Commussion Campaigns, and 2

victory for you! The last activity was
in 1994, when MAFF left the issue on
the table with the European
Commission.

MAFF admitted that "following
ge’ a meeting with the EC was
vanad in early Apnl, in which the
majorty of member states agreed
that MHAM should be shown
separately an fists of ingredients, and
that the Commission wall 1ssue an
interpratative communkcation’ to
migke this clear

r e e
i 5 Ui .
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COMPETITION

Guess the hidden costs in ‘cheap’ food

Loss of farming jobs (averagyng around 10,000 per year). Costof
unemployment benefits: E?

Loss of investmants and livelihoods (a third of s]’ﬁﬁlhdlﬁiﬁg?
closed down in 20 years). Banks' written-off debts: £?

EC payments for set aside (effectively cuncen_tiﬁting production
into fewer acreg). Cost of 2t aside to UK taxpayer: £?

Soil erasion (up to 40 tonnes per hectere per year).
- Cost in future to redeem dust-bowd fieids: £?

‘ Loss af wildlife (1685 msect spacies, 149 plant, 51 bird,
25 mammal ‘endangered’, 'rare’ or ‘vulnerable’).
Future cost in protection and re-stocking: £

Water psllutinﬁ {over 25% water supply zones
exceeded one or more pesticice residue fimit in 1993).

Cost of proper water reatment to remove all agrochemicals:  £7

| Transport of food ﬁ:—pﬂtames frum Egypt, apples
from California, yoghurt from Garmarny).

Cost of removing poliutants and replacing fossil fuels: £7

Food processing (de-naturing, adding fat, sugar, salt).
Cost to NHS of increased rates af heart disease and stroke,
| tooth decay, some cancers ele: £2

Unger-nutrition from poor diets (iow birthwelghis, poor
Jearning and development, increased incapacity in old age).
| Cost to NHS, education and social services: £?

} poor hygiene training, unieyulated catering).

Cost to employers and NHS of food poisoning incidents: £7

Plus: the cost of cféaniﬁg up the BSE mess u £7

Plus: the cost of escapes of genetically modified

arltibiotic-resistent bacteria £?

Wil i B T TEI
R et |

Youl/ = - e R Em? -~
Rules: ¥

{1) The total figure must be above £1000 per household per year, £230 per week on (he
shopping hill. We suspect the true cost, taking into account the kess measurhle et

| on family finances of ill heaith and the loss of environmental amenities, (o be many times
{hal figure.
{4} Senil your answers to The Peymanent Secretary, The Ministry of Agreuliire,
Fisheries and Food, Whiteldl Place, London SW1. The wingér will be the first person 1
conviuce the government 1o drop their support for intensive svatenss and pul lasgayers'
money into sustainable agriculture insteal.
(3) Seriously - send us a copy of your reply, and we will start o Food Audit campaign to
reveal the true cost of our food.

] April-fune 1396
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Government ignores
Rome summit

Like the Earth Summit in
Rio , the first ever World
Food Summit, planned
for November this year
in Rome, has so far
attracted little attention
in Britain, writes Geoff
lansey.

Tha aim of the Rome Surmmit is to
get heads of govemmant to back a
commitment and plan of actian to
ensure universal food secunty —
food for all. This means “that all
peopla have at all times secure
access 1o the food they need for an
active and heatthy lite with digmty’,
accoming to tha draft policy
statement

Food security requires wids-
ranging action beyond the capacity of
Ministries of Agriculture, according to
Dr Jagques Dioud, director general UN

Transferred allergies

A study of soya beans which have
been genetically engineered to
include Brazil nut proteins has found
the modified soya to be an allergen
for people who suffer from Brazil nut
allergy.

Allgrgies to nuts are amang the
commaonest food allergies, and the
symptoms can range from mikd
itching to sudden death. The attempt
to improve the soya bean by adding
nut prateins has shown that allergens
can be transferred by genetic
engineering

Genethical labelling

A consortium of consumer groups are
calling on CODEX, the world food
standards body, to ensure genetcally
engineered foods are fully labefled.
Lahels should cover consumer
concems mcluding health and ethical
issues.

Food and Agricu‘ture Organisation
and prime mover behind the summit
He wants 1o see widespreard
mvoivement of NGOs and farmers’
groups in preparations as well as the
relevant rational government
ministries.

However, there are no plans for
Britain’s Prime Minister to attend, nor
the Ministers for Health or for
Agriculture and Food. Instead, the
Minister for Overseas Development is
expectad to lead the UK delegation,
So far there has been little intarast
fram groups dealing with food
poverty and ather food issues in the
UK, according to an Overseas
Development Adminstration (DA)
spokesperson co-ordinating
prepatations for the summit.

The probiems facing developing
countries in achigving food secunty
are the most acute. Today, some
800 million people go hungry,
mcluding 200 million children. But
anly focusing on how the UK
influences security e:sewnere in the

Additional concemns about the
environmental impact of the release
of new organisms should be
regulated through an international
Binsafety Protocol, as agreed to (but
never implementedj at the UN
Convantion on Biological Diversity in
1992, says the consortium
W Food of the Futwe: The Risks and
Heslities of Botechnoiogy, Conference
Proceedings, svailable from Sara Jaras,
Consumers Internstional (0171-226 6663)

news

Organics benefit butterflies

A survey of eight organic farms
matched agamst eight conventional
ones found non-pest butterfies to be
twice as abundant on the organic
farms. The research, by Oxford
University's Wildlife Conservation
Aesearch Unit, follows an earlier
study by the British Trust for
Omithology which found significant
benefits for farmland birds on
organically farmed land

world is not enough savs Jacqui
Webster of the National Food
Alliance’s Food Poverty Network,
There 1s definitely a need to lnok at
the UK position an food security, in
the context of food security in
general’

“All countries have at |east some
pockets of food msecurnty and
undemutrition’ says FAQ's Food
Security Assessment paper. One
commitment in the deaft plan of
action calls for governments and local
authonties to develop a hunger map
showing which people in which areas
are most at nutritional risk. The
NFA's Food Paverty Network will be
trying to develop this, at feast in
outling, for the UK

There is also a commitment 1o
‘Incorporate nutrition and home
economics training in public schoots
and in curricula of schools of
anriculture and teachers’ training
institutes." This will be of interest to
many who were at a conference on
Food skils, cooking skills and food
poverty in Leads in March, where
many teachers were angry at the
optional placing of home sconomics
in the design and technology part of
the national curriculum with some
40% of pupils having 1o fund
mgredients for cooking lessons

For those working on food issues

B Dotails fiom the SAFE Allance, 0171-
823 5660.

B Nordiee et al, New Engiand Journal of
Medicne, 334, 688-692.

Lindane: call for han

The trade union UNISON is calling for
a ban on the use of lindane, 3

in the UK, it seems there are two
challenges. One is to see what
needs to be done here to end food
poverty and food insecurity — which
i3 not yet baing taken senousty in the
run up to the summit. The other
concems how the UK can help bring
about food security throughout the
waorld. This is the main facus of the
0DA and the UK Food Group which
brings together a range of UK
developrment and food charties and
lobby groups.

W The World Food Summit draft
declaration and plan of action and
background papers are available over
the intemet on FAD's home page,
hittp;/fwww . fao.org or by contacting
Ms Kay Killingworth, Secretary
General, World Food Summit, FAQ,
00100 Rome, italy. Fax: +396
h225-5249, E-mail:food-
summit@fao org

B LK Contact: NrJ C Machin, UN
and Commomwealth Depattrment,
Overseas Devalopment
Administration, 94 Victoria Strest,
Landon SWIE SJL Tel: 0171 317
0162, fax: 0171 917-0194

pesticide used in agnoultural sprays
and some domastic fumigants. The
chemical has been linked to breast
cancel — a disease illing one in
twelve women in the LK.

W Details from Sarah Copsay, Head of
Heaith and Safety, UNISON, 1 Mabiedon
Pace, London WC1H 844, Tel 0171 388
2386

Food Miles Action pac

WMI&MM&M
Food and the Envirconment) Alliance
is preparing o campaign pack to
develop its Food Miles project.

With a 50 per cent increase in the
distance travelied by food around
mmmmmmmm
snaamwmw egetabl

samapamd mm el B .W
the food we eat has escalated, at
the cost of environmental damage,

The Food Magazine & Apri-June 1996
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CHECKOUT

The claims being made on so-called functional foods are very alluring. But are they
mostly marketing hype? The Checkout team investigates.

Functional Foods:

What should

we believe?

1 an examination of over saven hundred
I:H: IC18 clasmang anhanced health or added

nutritional properties The Food Commissom
found the majority 1o be foods
juality whose main ustification was the addad
functional’ ingredient. Such
with special rehydration’ p
with added vitamins, or ca

Gl poor nutrtion:

For all but a very few of the functional food
surveyed, the claim 1o improve heafth was nat
based on testing of the product itself, but on the
implication that the added ingredient would be
1eficial because foods naturally containing it

e
dered to be beneficial. Thus Horlicks (B4%
Jgar) with added witaming A, C and E implie
ienefit because ‘these vitamins have a s role
helging to protect your body from some
harmful effects of today's stresses.”

The fallacy of the argumant has Deer
highlighted by the two trials of beta carotens
conducted in Finland and the USA. The assumption
Was made that, because popuiahions aling plenty
of carrots appeared to suffer lower cancer rates
even among smiokers, it followed that giving
smokers extra beta caroteng pills would [ower thes

In 1|ct pOIN tnass

f

‘et the health benelits of carrots, it could

hit roplicated

hy extracting the beta

Yel manufacturers persist in selling thes fallacy

Some of the most nutragenus examplas
overieaf. The survey found nearfy 200 products
rrsany high in fats or sugars — o which the

manufacturers had added vitamins.

It found 47

are show

found a raised risk.

!
N

products with added dietary fibre although the

COMA advice is to eat a dief that has fibre as a

aturally integrated component, and specifically

sutioned agamst using added fibre. And we found

nearly 100 products claiming to be high in orotein
although protein deficiency is virtually unknow

in the UK.

We are particularly cancermed that

B the marketing and labelling of these focds
compromises a consurmer's ability to select a
healthy diet through the misleading claims and

Imphcations;

B the foods themselves may have an adverse

mpact on diet, such as excessive cansuniotion
of sugar o salt, notwithstanding the functional
ingredient

W th
introduce safety concerms: as IS the case witl
DEta caroiens

& concantration of specific nutnents may

' =
ed Oy 30

NS DEING ganere t n-Caked Tt
foods and would, for once, put the labelli {
responsibilities of MAFF into harmony with the
nutritional responsibilities of the Department of

Health

Functional Foods Examined, a survey and
report by The Food Commission 1896, £125.00
(£27.00 to non-commercial organisations)

The Food Maaanne 9 Apni-June 1906

In the USA the Nutrition
Labelling and Education Act
1990 permits the linking of
products to specific
diseases in just seven
instances:

B high calcium products can be linked to
osteoporosis prevention claims

B iow fat foods can be linked to reduced
cancer risks

B low saturated fat and low cholesterol foods
can be linked to heart disease prevention

B fibre-containing grain products, fruit and
vegetables can be linked to cancer and
heart disease prevention

B fruits and vegetables rich in vitamins A and
C can be linked to cancer prevention

B diets low in salt (sodium) may reduce the
risk of high blood pressure

Health claims cannot be made on foods that
are high in fat or salt. Even when the health
claims can be used, they should be
accompanied by a general statement on the
links between diet and disease and the role of
other factors in influencing disease.



CHECKOUT

Functiona
A case of

Functional mayhem?

The addition and/or promotion of ‘functional’
nutrients and novel ingredients can cause

confusion about what constitutes a healthy,
balanced diet. The Food Commission survey

found manufacturers selling extra

functionality in a range of forms:

‘Functional’ claim No. of products

Vitarmns/minerats ) 300

Distary fibre 232 BioGreen must be

Fish oil, omega-3, other oils and fats 11 good! But the
TR s added sugar

Proteins 92

o s 7dd s — 1[] makes it good for

cactenal culture to awd cigestion. 1 rotting our teeth!

Bacten cufture for othereffects 9

Chalesters-lowsnng ingredant 5

Uthar claims {isatomic, restatatives) In

Number of products citing scientific evidance for
their functionad claims: 7

The survey found ‘functionality’ being
claimed for a wide range of food types,
many highly processed and high in
sugars, fat or salt:

Baby foods 66
Meat and poultry _ e
Fn't-g' :_spreads J J 49
Sriacks, Crisps, biscuits S |
Bread and cake products 37
UM nlbond o ol 35
Fruitjuices 34 =
Frozen vegetables 32 Added sugar in the
Tinned fish 32 widely-promoted
fgg?}uﬂ andyoghurt drinks 31 Ja!:anese milk-based
Dried fruit and pulses [ 40 FSHI YakuR.
Milk: fiesh, UHT, evaparated. dried 22
Saft drinks: squashes e 22
Soft dninks: caroonates 21
Baby dfinks 20
Tinned vegetables =
Soyafoodsanddinks 18
Frozen and marinated fish 16
Frut juice drinks L L
Hotddnks 13 e +!
; ——
Sweel and savoury spreads 10 o
Tinned pasta . 10 This boasts bacteria in cheddar (like most
Flour 8 cheddars) only these are ‘believed to
Chease 4 promote healthy digestion’. The fat is at
Mayonnaise 4 least reduced (by a third) but this is still a Heart shapes again — and a claim for
Povider potato A high fat food, and probably high in ‘healthy hearts and minds’ on a product
T suups 9 cholesterol and sodium (it doesn't say), that is 60% fat (of which 28% is saturated

Source: Food Commission

e Food Magazine '"] Apnl-June 1996

fat).
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CHECKOUT
pds: _
ritional confusion?

T . FRESH FRUSTEIVE Ly BARENIES

A MEDIUM WHITE SLICE Rl :
. Multiple heart symbols, but this white

bread contains hydrogenated fat and a
! hefty dose of salt: to get a day's omega-3
P_it;afly two-thirds pure you would need to eat half a large loaf,
sugar in this pack which
claims to 'protect your
body from some of the

harmful effects of today's

esmislriagsind ASA finds claims to be unsupportable

vitamins.

Eiving six grams of sait (a recommended
maximum for adults),

Although retailers may be laughing all the way to the bank, the food manufacturers
are increasingly concerned that their research investments may fail through public
dismissal of all claims as unsubstantiated. ‘One spurious claim would undermine
the lot of us,’ said Roger Clarke, commercial director of MD Foods UK and
responsible for Gaio and Pact. Irenically, MD Foods’ own claim that Galo reduces
cholesterol was found to be unsubstantiated by the Advertising Standards Authority
(see page 4).They aren't the only ones:

Product and ciaim ASA decision
i iak ” ;t !' 1_ .l “‘n‘ Q

Juice Plus-+ ‘the natural way of getting all the most
essential nutrients in one swallow' Henefits exagaerated

MeltDown Fat Burning Liquid

‘attacks the body's unwanted fat cells’ Contravenes advertismg Code
Creatabolin C10 'Increases strength, speed and endurance’ Claims not substantiated
Hee Natural Propolis 'effective against most infecticus diseasag’ Ciaims naot substantiated
Tharmagen-5 ‘fat antagonizer Benefits not demonstrated
Phyto Products Asparagus Juice ‘excretes cholesterol N Claims not substantated
“Each serving provides 25mg Aibena Juice and Fibre helps lower cholesteral Exapaerated likely benefits
Calcium (7% RDA)" says the MD Foods Gaio ‘lowers levels af cholesteral Exaggerated potental benefits
iabel. On this basis you need 14 i - s - ¥
: : taxiMuscle Creatir mnhydrate
servings for a day's calcium, ?u\am‘v‘.uspn Creatine Monohydrate 3
‘Cycle up hills easier, twice as fast Claims not substantiated

Eiving you 187 grams sugar
(three times the recommended Sovrce: ASA/National Food Alltance
daily maximum).

The Food Magazing 1 1 Apri-June 1996



Loopy
labels

CHECKOUT

Another peep at provocative
packages and silly statements

The European Directive says 4 months
i5 the earliest allowed on baby food
labels. But these products (above) are
still on sale. With sell-by dates of late
1897 they can't simply be 'old stock” -
mless companeeds make baby food to
years on the sh
And thesa contain gluten — & wheat
protien not recommended before six
months ot age

5
[ast over two elf?

Dear Food Mag |writes a reader|.
[ bought a Camelto in the park and
found it very hard and dry, and the
chocolate rather stale-tasting. |
Ipoked on the wrapper for 3 sell-by
date but couldn’t find one. The
shop in the park had been closed a!l
winter — could my cone have been
out of date?

Yes, and you wouldn't know it
For no particular reasens we can
discover, ‘adible ices in individual
portions’ are exempt from the Use
By’ and Best Before’ legisiation
applying to virtually all other foods,
st you won find a sell-tiy date.

The nther exemptions are faods
solit lonse (fike fruit, veg and baked
qoads), drinks over 10% alcohol,
salt, vinegar, sugar and chewing
gum

Vegetarians can eat bacon, "hanks (0
Batty Crocker and her ‘bacon flavour
soya chips [right)

an, except they can's. for
Bacas chips are about to become

]'Il:v;

kegal

The troubde is not the E321
(butytated hydroxytoluene, or BHT),
an addinve designed Lo s1op the oll m
the product going rancid during the
product’s ane-year shelf life, and

which has been linked to birth

S In iaboratory animals and (s

gd from baby foods

No. it's the E127. a colouring
called erythrosing, which Betty also
cks on the cheps. E127 has been
linked to thyroid damage in sboratory

animals, and — maore 1o tha paint

i§ under a Europe-wade ban from
g used n any 1004 excapt
pcktall chemes
Sorry, Betty, but Bacos has had
fts chips. E127 has been on the

banning shartlist since an EC draft
directive in 1930, and under the
Colourings in Food Regulations 1395,
Bacos will be iBegal from the end of
this coming June

8, Betty!

reformulat

— -

.= |

PEPPERMINT |

OCW CALORIF FOOD '

P e
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It must be a satire or all those
high-catorie so-called shimming
foods

Why else would Twinings fael
the need to tell us that a drink
made from pure peppermint
s and boiled water s A low
caborie food' and that it ‘Can halp
slimming or weight control anly as
part of & calorie controied digt.’
\left)

(35 1

lronically, of @il the teas that
[wmnings sells, the peppermint Is
probably the highest in calories,
having more aramatic oil content
than most other herbal infusions
and more than regular 1ea.

Dartmoor Water Ltd have goae 0
great trouble to bring us all the
benefits of Conservation Grade spring
water [above), which may sound dat
but apparently enjoys ‘penodic
nspect
Conservation Grade Producers’
ensuring that the water does not
come from an area of intensive
farming or potential ndustnal poluton

or so the comgany told us

What a tragedy, then, that they
add a cocktal of chemicals:
flavouring agents, acids, a
preservative [sodium benzoata,
linked to hyperactiity and allergies)
and two artificial sweeteners
(acesulfame K and aspartame). And
the label boasts *... made from the
finest ingredients'|

ing from the |



Vitamin A, liver and

Readers, we need your help!

Women are being 1afd to take folic acd supplements
when planning a pregnancy, in order ta reduce the
risk of foetal neural tube defects (such as spina
hifrda). Yet one of tha richest natural sources of folic
atid, liver, is denied to them because of its high
vitamm A content — high because, we understand,
the smimal feed merchants add targs quantities of
witamin A to promote growth

The problem we have s to find data to show
what vitame A and fobc acid levels would be in the
liver of animals raised without a huye vitamin A
boost. Has anyone got the data to show that, for
example, orgarscally-reared animals have lower
vitamin A [evels?

In 1930, the govemment's Chiel Medical Officer
1ssued advice to women who wers, or who might
become, pregnant not to take supplemerts
contasning wlamin &, unless adwised to by a health
professional, because of accumulating evidence
suggesting that high intakes of vitamin A could
cause buth defects. Furthermore, aralyss of lvar
had also shown it 10 contain such hegh levels of
vitamin A that it was considered ‘prudent’ tn advise
against consuming liver as well

This prohibition on eating liver effectively
removed it as a food source for waornen ikely to
become pregnant. Not only is liver cheap, it is also 8
good sourca of B vitamins — thiamine, nboflavin,
niacin, B6. B12 and folic acid — as well as iron and
phospharous, and a fair source of witamin C, besides
being rich mn vitamin A

So far, a 'safe’ intake of vitamin A for pregnant
wormen has not been determined. The government
recommended a daily imit of 3,300 micrograms

imegl i 1991, Later research has indicated an
mireased risk of birth defects for women whose
intake of vitamin A exceeds 3,000 mcg vitamin A per
day. In 1990 when MAFF analysed liver samples,
they found a range of levels such that an average
porticn coutd contain between 4 and 20 times the
3,300 mey limit.

This high leve! of vitarnin A in liver was in part
due to the addition of the vitamin to animal
feadstuffs. Values from food tables show a dramatic
increase in the levels of vitamin A batween 1960
and 19971: for example in 1960 the mean value for
calf livar was 1,500 meg per 100g. In 1991 it was
29,730 meg.

Regulations governing the permittad quantity of
vitamin A which could be added to feedstuffs were
{irst introduced in the UK at the end of December
1983 following Dutch reports that excessiva levels of
vitamin A in chicken feed could cause toxicity
grahlems to pregnant woman eating chicken livers.
Further data from Finland, showing high levels of
vitamin A in the lvers of other animals, prompted the
introduction of a volurtary code to limit the addition
of vitamin A. This was supersaded by the Feading
Stuffs Regulations 1991 which set out maximum
levels. These limits are still in force,

But the legisistion appears to have had fittle effect
on the levels of vitamin A in liver, MAFF camed out a
second survay in 1993, and although the results are
difficult to compare, the highest values for three af the
five species stusd are actually mgher n 1993 than
they were in 1990, For pig liver the highest vatue is
fivis times that tound = 1990.

Despite govemment action, liver is still unsate for
a large number of women, Prioe to the introduction
of legislation, the Agricultural Research Council

health and nutrition

folic acid

pubfished recommendations on the levels of vitamm
A to add to animal feeds. But the maximum levels
permitted in the Feeding Stuff Regulations were set
much higher than the ARC recommeandations. Why,
we might ask, were they set so high?

8 Resaarch: Jane Bradbury

Analysis of the selenium content of sleven
cormeercz! brands of infant formula
{teim, preterm and o

who used only non hydrogenated
vegatable ois. As vegetable ghee is used

by researchers

&t South Bank University has suggested
that infants fed formuda ek as thaeir sole
source of mutrition may be at risk of

Of the 174

mortality from coronary heart disease Firufe
{BML 312, 10996 pB0A)

salanium deficancy

and lowes percentanes of linnleic and

¢ acid m adipose wssue than those

by South Asw@ns who have settled

oversaas, thes may bhelp to explan their

its aged 0 - 2 months
[Fester, LH. ot al, Nutrition Ressarch
Centre, South Bank LUnivessity, London

SE10AA, 1935

suffer
with low
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Vegetahle ghee (s nbtainea by partudy
hydrogenating vegetable ods and contans

A world-wade colfaboration betwesn

resedech groups invalving 450 000 people
has found that people under 45 with high
blood presswre are 10 times maee likely to
stroke 20 vears later than i

jad pressae

Triad died, who a
ICARET) showed 28% more cases of lung

Caratena and Retinol Efficacy

tancers, and a | 7 higher overall death
fate, amang the men taking the E
supplemants, than in the cantrol group
taking a placeba. This study confir
s of a Finmsh study pubBshed in
1984 which also found an moreased nisk of
um cancer in male smokers taking bets
cargtens comparad with ather male
smokars, |New Sciantisf 27 Jan 1956

howed lower total miskes

of fruite, witarming C and E and bata-

olena, but 5 of saturated

O MG

1o satirated fats

(B wol. 312 p4T8-481)

Further evidence that consuming fruits
and vegetables can help (o protect

against heart disease comes from 2

dy in Massachusetts. They examined

the agsociation batween consumption of

-

{Lancet 22 12

& Finnish study lopking &t the assocation
betwesn detary intake of flaveneids and

carotena-containing fruits and vegetables

and cardeavasiular disease [CVD)

l¢ of trans-fatty acuds

ns of 5 tat collecled

LTEn

RIS

had thiet those

who used vegetable ghee had significantly

higher percentages of rans-tatty acuds

A six year nal designed 1o test whathar
beta carotene and yitamin A supplements
coudd reducs the risk of developing lung
cancer has been called off two years

sarly. Prelimingry results fram the Bata

subsaquent coronary martality found
mneraased flavonold sake finked 10
decreased mortaity in men and women,
Tha association was stfonges in women.
The main foad source of flavonpids o this
study were apples and onions:

consumplion was jowes among those who
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martality and found that far total CVD
death, ond fatal myocardial infarction
risks were lower amung those in the
highest quartila (2.05 servings per day)
as comgared to those in the lowest
(Ann Epdemival. 5, Mo, 4 Judy 1995

255 760)



nutrition feature

Why slimming ads are

bad for

health

Instant solutions and inappropriate products only
makes losing weight more difficuit, reports Sue Dibb.

The UK slimming industry is estimated 1o have an
annua! turnover of approximately £1 billion. Yet the
nl.'nf'r-r of overweight and obese people in the UK

5 increasing at an alarming rate. |f current trends
continue, it has been estimated that 18% of man
and 24% of women will be obese by 2005. At the
same time there is increasing concerm about the
incidence ol 2ating disorders such as anorexia and
bulmea.

The majority of prople who embark upon diets
to lose weight fail Lo do so in the long term, yet the
dream that a slim body can be achieved through
diet fad retains its appeal. According to
the medical and scientific consensus, the way to
maintain a healthy weight is to ensure that calorie
intake does not exceed calone expenditure; that Is
by eating a hea'thy balanced dist and by being
physically active throughout fife.

The myth is maintained through advertising
promoting ‘miracie’ or easy weight loss schemes.
Shimeming adverts are a special area where many of
those reading adverts want to believe the claims
{(however autrageous) of advertisers because of the
vulnerability and often desperatian of those who
have sought (usually unsuccessfully) to lose weight
permanenthy

There 15 growing evidence about the (ll-effacts

the ate:

on health of rapid weight loss and 'yo-yo' diating
Safe weight loss is generally considered to be no
more than 1-Zlbs a week. An EC Directive on
Foods for Use in Energy Restricted Diets, due to be
implemented in the UK in 1997, states that n
ativertising, labefling or presantation of a 'r'-rl icl
should make any reference to the rate or amount of
weiaht loss which may result from their use, or to a
raduction in the sense of hunger or an mcrease in
the sense of satiety. This is a welcome step and
the NFA Advertising Working Party proposes that
this requirement shoudd apply to all sfimming
products and services.

Alongsirie growing cancern about obesity, the
prablems of anorexia and bulimia are increasingly
being recognised. A significant proportion of bath
tranage and pre-adolescet girls say that they are
an weight reducing diets. Undemutrition at a time
of physical growth and development has bean
found to have detrimental effects on metabalism
and may fead to retarded growth, defayed pubeny
and to osteoporosis later in life. Many adult
women restrict thes dists to a Eevel that may be
harmiud 1o thair health.

Dieting has been shown 1o have wide-ranging
consequences for psychobomical function including
altering the way information is processed, impairing
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Ads for 'Miracle’ slimming claims which costravene the
Code appear regularly in newspapers.

cognitive performance and ru:rnnsing
praoccupation with food. Concemn about food and
weight can lead to eating problems and. in miwe
severs cases, anorexia and bulimia. Ressarch has
found that girls aged fifteen who diet are sight
times more likely to develop eating disorders than
non-dieters. Therefore every effort should be made
10 ensure that all advertisements, not |ust those for
shmming products, do not encourage undue
pracccupation with slimness or Cilh"rl"ID_ o
encourage anyone, but particularly children and
young adults, to lnse weight unnecessarily

Nhile the advertising Code does preclude
shimmi verts from being targeted at the under
18s, the use of ultraslim models in advertising
arally is not prohibeted

1, the newsletter of the

Despite their low celorie image, biscuit for biscuit, Weight
Watchers Chocolate Chip Cookies are almost identical in
calories to regular chocolate chip cookies. The NFA report
considered this ad wes misleading.


http:reglll.ar

Slimmin
ads hrea
the rules

A survey of slimming advertisements has found the
great majority are breaking the British Code of Advertising.

Sue Dibb reports.

Nearly ningty percent of slimming advertisements
are faling ta comply with agreed standards and are
undermining health messages, accarding to a new
report, Slim Hopes, from the National Food Aiance
(NFA) Advertising Project. The NFA monitored
advertisements for products and services in
women's, teen and slimming magazines and tabloid
newspapers fast June and found that a staggering
B8% did not comply with the British Codes of
Advertising and Sales Promotion. The report
crincises the Advertising Standards Authority for
fading tn ensure effactive implementation of the
Code.

The report finds that misleading advertisemants
which offer or imply ‘miracle’ or easy wesght loss
are undermining the accepted consensus that the
way to maintain a healthy weiaht is by eating 2
healthy balanced diet, cutting down on fatty and
sugary foods, and being physically active
throughout life. Obesity 1s @ major national health
problem with a quarter of British women predicted
10 b obese by 2005, yet, as Jeanette Longfield of
the NFA points out, The kind of misleading
advertising found in our survey does nothing to help
reverse these alarming trends and may aven make
them worse.

Researchers assessed 89 advertisernents for 49
slemming prodects and services including creams,
pills, simming clubs, body wraps, books and
videos, altermative treatments and cosmetic
surgery. The rgest category was foods making
slimming or calorie control claims. Problem areas
ientified by the survey included:

B loods which failed to state that they cannot
help slimming except as part of a calorie
controlled diet;

W ‘mitacle’ claims such as spiritual power for
slimming tablets and Chinese herbs ;

B excessive weight loss claims or claims which
falled to state the peniod over which weight
was lost,

B creams that clamed a simming
effect;

B wraps. thining belts or exercise
aquipment which claimed waight loss

The report found that slimming and women's
monthly magazings contained the largest number
of misleading adverts (59 our of 78] although most
‘miracle’ shmming claims were found in tabsoid
newspaper advertisements. Advartismg rules
farbid slimming advertising to be aimad at the
under 185 but one magazing broke this rule.

The report argues that at present there is little
incentve for advertisers and publishers to comply
with the Code. The ASA acknowledges that
slimming advertising is a problem area, and that its
own surveys have found unacceptably high levels
of adverts faling to comply with the rules, Yat, at
the same tme, the ASA argues that its procedures
provide an effective deterrant — a claim
challenged by the NFA which has put forward &
number of recommendations. These include prior
vetting for all slimming adverts and tougher
sanctions including fines against advertisers and
publishers, and an obligation to publish corrections.
|n addition the NFA proposes a prohbition on
references to the rate or speed of weight loss m
advertisements in line with an EC Directive, and for
the cument bian on the use of underweight models
in slimming advertisemants to be extended to all
aclvertising.

The ASA says it is investigating the
advertisemants the NFA considers to be in breach
of the rules and will be conducting s own survey
of slimming, health and beauty advertising in April

W Shim Hopes, the results of a survey of slimming
avertising is avatable from the National Food Allance,
Jid floor, 5-17 Worship Street, London EC2A 2BH (Tel
0171-520 2442) Price £25 (£7.50 1o valuntary and public
interest groups and indrviduals).
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MP backs regulation of
diet industry

MP Alice Mahon's bl to regulats the dist mdustry
received its second reading in the House of
Commons in Marsh. Accusing the digt industry of
trading on people’s viinesabiities and misery, she
called for stricter controls and measures whicli
wauld:

@ ensure 4l medicines olaimed to aid dieters
would he registered under the Medicmes Act;

@ require that all disting products and
treatments contain haalth warmings that rapid
weight |oss may cause senous health
problems’;

@ give customers information about the potential
health nsks of any ptogrameme and its
nutritional contant.

She sai: "Women are being subjectad to a
tyranny of thinness. At the moment the diet
industry can claim almost anything they like about
their products and when they fail, as they
invariably do, the woman — it 's usually 8 woman
— blames herself and moves on 1o the next
uselass and usunlly expensive product. The muti-
million pound industry is completely unreguiated.
It fails totally to warn patential clients about
health risks and adverse side effecls assocated

with rapid weight-foss programmes.’



Give Fair Trade Bananas A Fair Chance.

While we now eat twice as
many bananas in Britain as we
did a decade ago, a battle has
developed between our
traditional suppliers — small
farmers in the Windward Islands
—- and the multinational
plantation owners in the dollar
banana’ countries of Costa Rica
and Colombia. Alistair Smith
argues In favour of fair trade.

Banana Link

The new Norfolk-based co-operative, Banana Link, |
is currently co-ordinating efforts by the 25
members of EUROBAN — the European Banana
Action Network — at intemational level to ensure
access to the EU market far ‘Fair Trade’ bananas.

Campaign resources

# Slides set: “Plantation bananas” (20 slides
from Latin America and the Philippines) and
“Family farm bananas” (20 sfides from the
Windward Islands); £15.00 per set {including
user's notes)

@ Video from Costa Rica: “The Bent World of
the Banana” (27 minutes). £10.00 per copy
(including notes)

# Campaigners’ Guide (36 pages): Just Grean
Bananas! £2.00 per booklet

# Leaflet The Pick of the Bunch (10p each)

Al prices include postage and packing. All
material can be obtained from Banana Link, 38
Exchange Street, Norwich NR2 1AX. Tel/Fax:
01603-761645 E-mail: fink@gn.apc.org

What you can do

W Buy bananas fram the Windward Isles —
most carry Fve lsies labels — or buy Fyffes
bananas if these are not from Colombia,

W Don't judge the fruit by their appearance —
spatless fruit may mean heavy use of
pesticides. Ask for smaller fruit.

W Write to your MP and MEP urging them to
support bananas produced with respact for
human nghts and the environment, by
companies who pay a decent wage

W Wnte to the banana company public affairs
manager to explain you will only buy fruit that
maet these condibons,

Cheap hananas:
the cost to farmers

nce the Single European Market came into

peing m 1993, Caribbean farmers and ther

small iskand economies have become caught
up in a full-scale intermational banana war On the
one side range the huge multinational companes —
Chiguita, Dole, Del Monte and Naboa — who
between them control aver 70 per cent of the world
banana market, They produce low-cost 'dollar’
bananas using large plantations (usually where
rainforests have been cleared), relying on cheap labour,
mechanisation and targe quantities of pesticides.

On the other side are the traditional suppliers to
Britain and some other Eurapean countries,
consssting of small and medium farmers on the
Windward Isiands, supplying ‘Canbhean’ bananas —
usually smatier and sweeter fruit — and relying
moee on traditional farming methods, wath higher
labour costs and less pesticides. Pressure on
production means that these farmers, 100, ars
succumbing to more mtensive practices, cleanng
lard, with soil erosion and pesticides undermining
the remaining ecology.

Three days before last Chnstmas the banana
farmars’ sole exporter — the banana division of
Geest plc — was sold to the Windward Isiand
Banana Development and Exporting Company
(WIBDECQ) in a 50:50 joint venture with Fyffes, the
Dubn-based fruit multinational

The: joint venture has given farmers the first
chance ever to own shares in their own banana
company. Small farmers’ demands for a “fair price’
and the push to unite farmers across the islands
around the ownership of WIBDECO are getting
stronger by the day. Since February, WINFA, the
rd Istands Farmers’ Association based in St
rit andl long-time Oxfam partner, has been co-
ordinating afforts to achieve both these aims.

Meanwhile, the beg banana cormparses, Chiguita
in particudar, have been trying to ‘break into’ the
Windward Islands, Their favounite for the US
Presidency, Senator Dole, has been leading the
campaign 10 end the redative protection afforded to
the vulnerable Windwards by the Smgle Markat
Banana flegime — a European device putting a limit
to dallar banana imports — by having the Regime
declared illegal under GATT. The war is truly on
between those fighting to preserve developmant
frenaly principles for some seventy of the poorest
countries of the world, and those who argue that
free trade must prevail, whatever the economic,
human and ecological costs.

British consumers have been thrust into a role
lacen wath hustonc and symbokic significance for our
globalised economy, As the war of words reaches a
formal trade dispute in the World Trade Organisation
the arhiter for GATT disputes, concerted pressure is
mounting: from plantation workers, smalier-scale
exporters, and European consumers, all calling for
respected across the 'ever-so-bant workd' of the
banana

(n March 19th, the Eurapean Banana Action
Network (EUROBAN| presanted over 150 000
posteards to Franz Fischler, Agnculture
Commassioner in Brussels, demanding miramum
social, environmental and ethical standards to be
inciudad in trade deals. [he European Commission
d with the consumes demand, is reported
to be preparing a special Fair Trade Banana labeding
nitiative, to be announced fater in the year

For information on WINFA and the struggle of
banana farmers, contact Banana Link (see box).

e
TP

B Alstair Smuth runs Banana Link and & intermationa

Programme Officer of Farmer’s Link
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Older people need more than meals

Frozen meals have crept up the
menu for meals-on-wheels
services. But, argues Tim
Lobstein, community meals
should mean more than a plastic
package once a day.

ncreasingly local authonity community meals

services are relying on frozen meals deliveries

to repizce the hot meals-on-wheels services.

Frozen meals may have their place in

convenience, hat an analysis by the Food
Commission of one company's praducts —
Apetito, considered among the best frozen meals
for older people — found three quarters of the main
courses to be low In calories, and nearly hall the
vegetanian options 10 have low levels of protam. Of
five meals for which more detailed information was
avallabla, four hac low levels of dietary fibre and
four contamed high levels of sait.

The results follow a recent Which? report which
found that another company's frozen meals used m
community meals services were very low in vitamin
C even when tested immediately after re-heating.
Vitamin €, being easily destroyed, is an indicator of
the quality of the meal at the time it was first
frozen. Poor quality veqetables, stored for long
periods, soaked before cooking, cut fine and then
|=ft standing, cooked too lang or allowed to stand
for long periods after cooking can be expected to be
loweer in nutrients, and vitamin C can indicate thes

The nutritonal quality of meals for older people
can bz important A twenty-year follow-up study of
older people who had taken part in a survey in
1973-4 found that those with the best mental
abilities at the time had the best vitamin C status
and also had the lowest death rates subsequently.
The study invalved 921 subjects controlled for age,
pander and other cardiovascular risk factors, and
found both vitamin C consumption and witamin C
blood levels were linked to lower subsequent aeath
rates, especially from stroke. Either the vitamin
itself, or other diztary corelates of vitamin C
appear to have a protective role in prolonging
mental ability and freedom from strokes

Underrutrition in old age poses a significant risk
to haalth. Qver the age of 50 many of the links
hetween heart disease risk factors (smoking,
obesity etc) appear to be reduced — principally
because thase at nreatest risk do not survive —
whila ethar factors begin to emerge. Poor general
nutrition 1s ane: deficient diets and being
underweight is associated with earlier death among
those aged 70 ang over. Oeclining activity levels
and loss of the senses of smell and taste can lead
to insufficient calorie intake, iliness, weight loss and
further loss of appetite. Even something as
common as poorly-fitting dentures can significantly
limit access to a healthy diet.

Ensuring that older people get sufficient access
to good nutriticn can be of benefit to the community
services as well as to the individuals themselves
Improved nutrition prevents illness and disability,
including strokes and falls, so reducing the need for

suppartive services. Weight loss of more than five
per cent predicts the degree of disability eight to
sixteen years later. Malnounishment increases the
risk of falkng, and of more severe disability following
falling Outcoms from hospital admission for older
people is conelated with the dearee of
undermutrition at admission. Improvirg the diets of
older people — even those who are apparently
healthy — can improve their immune response and
reduce the numbers of infections suffered

For meals on wheels sesvices two themes need
to be explored. The first is the need 1o set nutrition
standards which the meal provider — whathes
providing conventional hot meals or frazen meals —
must mest. The standards should form part of the
contract specification and wall need spot checking
to ensure adequata contract compliance.

[he second is to Inok beyond the meals service
and consider developing a community food sarvics;
a service which embraces lunch clubs, shopping,
cold food delivery, home help and cooking faciities.
Oldar people have small budgets and few
opportinities to boy in bulk and make savings in
food costs, and they are often left aut of planning
strategies when supermnarkets are bui't and
transpart services designed. A community foad
service considers purchasing in bulk to make smmall
portion delivery possitle. 't considers how 1o
prepare and deliver fresh fruit and salads in
attractive forms. It delivers fruit juices, yoghurie,
bread and cereals — it offers choice with good
nutrition, not take-it-or-leave-it plastic-wrapped
frozen meal packs.
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Children turn to drink

Nearfy one boy in five and one girl in seven, aged
12-15, drnks alcohot regularly, according to &
government survey. Sixty percent of children in the
age range drank alcohal occasionally.

The figures for reguiar drinking (dnnking every
week) have risen by abaut @ third i the period
1990 10 1994. For those drinking regularly the
amount of alcoho! consumed has risen in the pariod
from an average of 5.4 units to 6.4 units each
wesk. In Scotland the average amount was 8. 7
units, and in Wales 7.4 units.  Among Scottish
boys aged 15 the weskly average was 15.2 units
— around eight pints of beer

W Teanage Orinking (n 1994, HMSO. 1996, £12.95,

ISBN 011 B21671.0

Researchers at Southampten University have found
that the babies of mothers who had high
carhohydrate (starch and sugar) intakes in early

pregnancy had smaller placentas and lower brth
weights. Low intakes of animal protein in late
pregnancy were also associated with lower
placental and birth weights.

A mother’s own weight at birth was zlso found
to be finked to the weight of her baby: mothers
who had a low birth weight had hghter babies, and
this was independent of the mother's height. (BMJ
17 Feb 96.)

The much-leaked report of the Nutrition Task
Force's Low Income Project Team is dug 1o be
published as we go to press.

The report, which was not allpwed to make
recommendations on the adequacy or atherwise of
benefit levels, calls for a national strategy co
oitlinating retailers, focal authonties and the NHS.
It also recommends support for local partnerships
linking cammunity, public and private sectors,
backed up by a national netwark and database on
food and low income initiatives.
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Hansard, 14 March 1996: Saroness Robinson of
Kiddington 'Can the Minister say whether the all-
party Health Committee’s recommendations that
the government should undertake ressarch mto the
food-buying patterns of pregnant women — a
matter which is important not only far the mother
but for the bieginning of life — have been
implemented, because as far as | am aware thay
have not?’

Lord Mackay of Ardbrecknish Talking about
particular research projects is a little wide of the
question... But | shall certainly look into the specific
research projact which the noble Baroness
suggests.’

Barongss Robinson My Lords, it was suggested
in 1992

The summer edition of SNAG News, the nawslettel
for School Nutrition Action Groups, is out. Details
from the SNAGs advice ling 01788773915
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Addrtives

The Nurs;ry Food
Book

A lively and practical book exploring
all issues refating to food, nutrition,
hygiene and multiciltural needs, with
tips, recipes and sample menus alang
with coaking, gardening and
educational activities jmvolving food.
Excelient handbook for nursery

nurses and amyone caring for young
chifdren. £10.93 including p&p.

Iﬂll oy
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ADCETERATION
mlhmvlmhealll

Food Adulteration

A penatrating expose of the shocking
state of food quality in Britain,
revaaling the facts on additives,
pesticides, food poisoning and
rradiatian. £5.95 inc p&p.

Teach Yourself
Healthy Eating for
Babies and Children

An suthoritive yet down-to-earth
guide giving you the information you
naed to feed your family. Includes
gver 6l pages of excellent recipes.
£5.99 inc po

Fast Food Facts

Full of useful tables of nutrients and
additives, along with a unique ook
inta the secretive wortd of fast foods.
£5.95 Inc p&p

BACK ISSUES OF THE FOOD MAGAZINE now at reduced prica only £2.50
ne p&p or £30.00 for full set of avallable issues. Send for index of the major

FO0D

Additives - Your
Complete Survival
Guide

Still the best reference book with
comprehensive tables and summaries
af the evidence on the safely of each
additive. Special price

paly £3.50 inc p&p

Food Irradiation

Good food doesn't need irradiating
yet the UK has now legalised the
process. £6.50 inc p&p.

More than Rice and
Peas

Essential guidelines for multi-cultural
catering. Includes over 90 pages on
specific cultural betiefs and
practices, and 40 pages of loca
projects and initiatives. £17.50 inc
p&p

Poor Expectations
Written by with The Matemity
Alliance and NCH Action for Children
A devastating report on under-
nutrtion ameng pregnant waomen on
low incomes, showing the poor diets
being eaten at present and the
difficuity of affording a healthy dist
on Income Support. £5.50 inc plp

news stores and features in past isst
are already out of stock. Ple

ues. Stocks are limited and some issuas

se use arder form below

order form

I tefoocomnisionsopoer e

The Food Commission, 3rd Floor

I 511 War

l PLEASE SEND ME

ship Street, Londan ECZA 28H.

| enclose an additional donation of £ To assist the Food

I Lommession’s

work

Cheques payable to “The Food Commission’
Overseas purchasers should send payment in £ sterling, and add £2.00 par
I book for airmail delivery

Name

Addrass:

O please send me
published in

an ingex of the major

past issues of The Foad Magaane

news stonas and [eaturas

Posteode l

subscriptions to the Food Magazine

O £17

80 individuals, scheols and libraries I
O £35.00 proganisations/companias

Overseas subscriptions cost £25.00 for individuals and £40.00 for crganisations I
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The '
and We Eat

Joanna Blythman, Michael Joseph,
27 Wrights Lane, London W8 5TZ,
1996, £7 99, ISBN 0-7187-3912-7.

If you're a regular reader of The food
Magazine you'll already know that
much of the food we eat 1s
processed or treated in some
manner, and that it may well not be
as 'frash’ or as ‘wholesome’ as we
are led to beleve. In ‘The Food We
Lat’ Joanna Biythman examines
atmost every ingrecient of the British
diet, from staple foods ke meat and
potatoes to more exatic fare such as
salami or green tea.

She tells us how to pick out the
best produce from the shelves and
gives us good reasons for leaving
much of the rest behind. Although
she stops short of narming particular
brands she does identify those
countres er districts which excel at
particular produce, as we'l as
identifyinn those areas wiich are
producing inferior foods that anly
masguerade as something much
better. Amimal welfare, methods of
preservation and the use of
pesticides are a/l examined and
explained.

Far anyone who 1s ganuinaly
concerned about eating better anc
[reathier food this is an invaliable
fuide that will lsave you itching to
get down to the shons to try out your
new found purchasing skills.

IT

Tropical
Commodities and
i their Markets

Peter Robbins, Kogan Page,

120 Pentonwille Road. London
NT 9JN, 1995, £40 (bist low-
cost copies are available to
Third World agriculturists and
their adwisers — contact TWIN
Trading 0171-628 6878)

Produced by the development
organisation TWIN, this manual
aims to answer the questiens
raized by smial tropicai farmers an
what crops they can realistically
grow for an export markat, The
ook lists some two hundred herbs,
spices, fruits and vegetabies and
othar sustainable crops (minerals
and animal products are exc'uded
from the listing| giving some details
an the classitcations and grades
used for trading, and the sorts of bulk
prices paid for the products.

It snunds terribly dry, but hidden
in the pages are some odd facts
Zvery ¢love oud must oe cut from the
bush by hand. It takes over 10
mil'ion dned buds to make a tonne of
cloves, but the producer gets less
than a thousand US dollars — they
pick ten to fiftean thousano clove
buds for a single dollar.

|

— feedback=-events

The Great Vegetahle Challenge 15
the title of & saminar organised by
The Guild of Food Writers at the
Savoy Theatre, London, on 21
May. Speakers include John Ash,
Dr Jeremy Cherfas, Professor Phil
James, Professor Tim Lang, Diane
McCrea and Colin Spencer. The
conciuoing debate will be chaired
by Derek Cooper. Details from
Christina Thomas, tel/fax 0171-
6101180

The Postgraduate Medical Schaol
at the University of Exeter has
ectablished an award for the best
scientific paper in
Complementary Medicine. The
prize will be awarded during an
annudl Scientific meeting on
December 12 - 13, and the
deadhne for submission is 1
August. For further details contact
Prafessor E Ernst, tel/fax 013382

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

Dear Editors

Your item in Backbites In the las! issue
af your magazne {'| know what | ke
and | like what | know'| 1s an example
of surprisingly sloppy reporting, The
Working Paper Concepts of Healthy
Fating: an Anthropotogical
investigation in South East Londan,
ansing out of a research project which
| duacted at Goldsmiths College, is not
mentioned by name, and your raport is
misleading In a number of respects:

Fuest of all, the study was funded
by the Ecanomic and Social Research
Councll, not by the govarmment

Secondly, the fact that " only’ 134
people were interviewed is beside the
point; this was an anthropological
study, placing food m its social and
cultural context. and wtilising pemarly
qualitative methods such as in-depth
interviews and participant observation,
In an attempt tc answer the nuastion
‘Why do people eat what they do?

Thirdly, your report castigates the
study for an alleged bias towards
"better-off famiies’. The study aimed
to cover a broad range of socio-
economic backgrounds, and did just
that. It did not set cut te be & stucy of
foad and paverty, but a study of
concerns about (he relationship
between food ang health, a matier
which affects al. ciass levels.

Readers might prefer 1o judge the
Project Report by reading it for
themselves. it is available fron: the
Anthropology Department, Goldsmiths
College, London SE14 6NW for £8.50.

Professor Pat Caplan
Goldsmiths University of London

Dear Food Magazine

| commend your report Tinned paste
and polyfilier? {Food Magazine 30)
which | have read with much interest.
What a disservice to the youngest and
jrarticulate in our society is oone by
those food manufacturers who are
persuading mothers ta give them
inadequate or even harmiu’ foad

{ have a couple of examples in
front of me:

Cow & Gate Olvarit {from 7
months) Mrs Maclachian’s Winming
Recipe Mediterranean Vegetable &
Lamb Risotto. Amongst other things
the label claims "No artificial
thickeners’ but the ingredients include
cornflour. Why is this innisotto? lsn't
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Human Health and Toxic
Chemicals
An intemats conference at the

Univarsity of Warmck 26 - 28 July
1996, organised by Green Metwaork
The aim is 1o Enk toge
arganisations and ndivaduals for the
pubdication of A Decfaration on Food
and Heaithy Living to present to the
UN Food and Agticulture
Organisation at the World Food
Summit in Rome in November 1936

fnk together

Contact Vera Chaney, Max Fox or
Melanie Snell on 01206 46902

Caroline Walker Trust
Bursary and Essay Prize

The Trustees are offering a £2,500
bursary to students in full or part-
time postgraduate education who
wish 1o camy out a specific, food
related propect within a voluntary
group or statutosy body.
Anplications from people who work
in the field |e.g. dietitians, home
economists) will also be considersd.
Proposals to be received by 61h
September 1996.

Tre Caroline Watker Trust is also
affering a prize of £500 to students
for an essay based upon work they
have done as part of their post or
undergraduate degres of diploma
course, in the area of food and
health. Essays 1o he racaived by
30th June
Contact Sarah hvatts on 0171 373
7020 for further details about both
these prizes.

fice, mashed up, thickener enough?

Herz Farmhouse Vegetable
Specaal, (from 3 months). This age
statement is remnforced by a further
statement on the label *...perfect for
babies starting on salids from 2
months odd.” Comflour in this one, too.
But isn't three months 100 young?

With best wishes for the work of
the Commission,

S Tilbyard
Morwich




\What doctors
do know

I thesir st or seven years of training, family doctors
et less than two afternoons’ instruction on food,
diet, and the value of good nutrition in preventing
ill-health. ‘We've long called for an improvement in
this somry state of affairs.

S imaging our pleasure at being called by the
European Union for General Practitioners and asked
1o write three paces of editorial on the role of food,
food supplements elc in preventing ill-health for a
forthcoming guide for GPs.

‘Sounds great,” we saic.

“You will pat three pages at no cost, and a full
page advertisemant,” said the EUGP spokeswoman
‘It's an excellent opporiunity to ensure doctors are
wall-informed about all aspects of nutrition and the
nrgenisations that can help them.”

I there & tost for the advertisement,” we
asked, cautipushy.

"£2358," she said.

‘Can we have the pages withaut the
adhvertisement?

“Sorry, that is not possible,’ she said,

‘S0 the only people who will appear m this
guide are those who can pay?’

‘It is not like that. It is being edited by Norman
Wilks.

“And who is hel’

“Under Secretary of the BMA,” she said

‘Really. Impressive Is he representing the
BMA or doing it in his own name, for a onvate fee?

‘Ermm.... In his own name,’ said the
saleswomar.

A complate scam, we think, and we trust that
(3Ps are welk-trained in ane particular task —
thrawing junk mai unread straight into the bin.

backbites

House heef

And what do MP's themselves eat? Is beef on the
menu in the House of Commons?

Yes, itis. The Houses.of Parliament

_Refreshment Department has an order for beef —
which it gets from the Duke of Buccleuch's estate.
And, of course, the beef comes with a guarantee
that the animals have not been offal-fed.

The Duke was a Tory MP and a PPS uncer
Harold Macmillan, and still gives danations to Tory
party funds. Not that such a fact can buy you a
catenng contract, of course.

Eat and spend?

Pension companies are offering bigger pensions to
people who are overweight. They prediot a cash
gain for the company as clients taking un the offer
will live for fewer pensionable years.

A waste
recycling
unit?
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Currie beef

The ast time the Min of Ag found itself up to its
neck in a massive public health scare {setting aside
tha minor ones we like Lo report in every issue!)
was the great Salmoneila in eggs scandal. On that
occasion, you may remeamber, MAFF failed to stop
the Department of Healt, wha had seen food
poisoning deaths escalate, from geing pubiic and
1ssuing advice like ‘don’t eat soft-bailed yolks’,
‘don’t eat mayannaise made with fresh eggs’ etc.
This, we might add, is advice that still stands.

" But before the Department of Health had got as
far as such advisory action, one of their number had
‘gone nuclear’ in the form of a statement froni the
then Health Minister, Edwina Currie, admitting to TV
cameras that when it came to Salmonella ‘most of
British eag production is, sarly, miected”.

Edwina broke eleven months of secret plotting
between the two departments on how to handle
the egg clean-up without harming eqg producer’s
profits. Mrs Currie's open-ness to the public
infuriated MAFF and led to her losing her job — and
indeed she has held no government post since.

The BSE crisis brought out the best in her. On
Channel 4's Week in Politics (23.3.96) she told
viawers that eight years aga MAFF was ‘little more
than a trade union for the worst kind of farmers.’

If that wasn't enough revenge, the message
was brought home two days later. Professor Tim
Lang, sitting on a sofa with Mrs Currie for a
breakfast TV show, suggested to her that, when it
came to the Salmonella scandal, ‘they sacked the
wrong minister, didn't they?’

Uncharacteristically, Edwina said nothing. But
she smited broadly.

Sweet CB?

We reported in issue 30 that the Post Office
were handing out leaflets promoting Nestlé
Cherios to peaple collecting their benefits.
Now we hear that Nestlé have gone a step
further by adding Cheerios to child benefit —
anyone getting o R

their CB at the f WSUé' T
post office may |
also be the |
lucky recipient |
ofaboxof |
this ‘nnhiﬁausf' {
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