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The pesticide lindane, banned in
several countries, has been detected
in nearly half of the UK milk supply.

e pint i every 24 of the UK's milk
supply contams amounts of the
pesticade lindane above the masimum
racommended level, and MAFF has
ordersed an invastigatan

Ressarchers have linked lindane to
a range of problems, including breast
cancer, and the chamival s currantly
the target of a campagn by the trade
umon Unison to have it bar The
MAFF smrvey of midk products found
89 samplzs out of 216 1o contain
lindane, with nme samoles above the
Maximum Residue Limit
trigeening an investigation. This level
1= not consicered 1o be harardous, and
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Drinks survey shows excess saccharin use

Get the facts with The Food Magazine
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editorial

Food scares? Or a
sign of the times?

‘There is no scientific evidence of any risk
t{o health.’ Sounds familiar?

Such a phrase is greeted with some cynicism by consumers, who are
repeatedly told that beef is safe, baby milk is safe, and — as we report on the
fromt page — that the lindane in milk is safe to consume.

We cannot predict the future, but we know that such stories will continue
to run and run. We kiow this because the cause ol the harror stories remains
in place. Food scares do not fall out of the sky. They develop from real
problems in food production and food promotion: problems which emerge
hecause of the short term economics and narrow scientific lasis on which the
industry is built.

BSL carme from intensive farming and animal feed practices based on a
reductiomst philosophy which sees the animal kingdom as material (o be
exploited, rather than as part of our ecology to be cherighed. Phthalates are
found i mass-produced baby mitk powder, a food product hased on the same
reductionist view that believes it can replicate mother’s milk.

Lindane in our milk reflects the chemical abuse of the plant kingdom and
the soil on which it is based. Genetic escapes inlo the environment (see page
3} are becoming an accepted risk of the bivtechnology industry: another
industry based on reductionist principles that ignore the intersctive nature of
the world, anid which give priority to short Lerm economic gains.

Even the artificial sweeteners we feature in this issue, 2spartame and

saccharin (see pages 6-8), are not free of possible health hazards, at least for a
Inority of prople. Additives like these are added to food and drink in ever-
ncreasing quantities... in mixtures or ‘cocktails’ whose complex interactive
effects are never fully explored.

Food “scares’ will cantinue to emerge as long as food production continues
the way it does. Just a week before the BSE crises blew up in March, the UK
government was in Brussels arguing for a lifting of the EU-wide ban on the
use of hormones to promote animal growth, MAFF acknowledged that
hormones permit even greater intensification of animal rearing, and that
residues may get into food. Buy, said MAFF, there was 'no scientific
justification for the ban’, and the meat industry ‘needs’ such drugs in order to
compete. Blinkered science and a quick profit. That's the source of the food
scares,

it

contents

News

Phthatates and PVC plastic 3
Soya babymilks 3
Beef watch: did MAFF know? 4
Where has all the gelatin gone? 4
Adverts: our complaints upheld 5

Bees Knees. the health

claims scam 5
Aspartame rviewed 6-7
Saccharin goes over the limit ]
Checkout
The stimmmg foods that don't make
yau slimmer g-11
Loopy labels extra 12
Viewpoint
A new food agency — ar MAFF

" reformed? 13
Nutrition features
Dental erosion. when brushing
damages testh 14-16

Salt the link with ostec

The companigs fighting for salt 16

Food and society

Low income reports 7
Marketplace 18
Books 19
Feedhack 19
Backbhites 20

Food Magazine is published four tmes a year.

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 awn subscription and help support The
Food Commission's work? We are a national not-for-profit organisation campaigning for the right to safe, wholesame
food and are completely independent, taking no subsidy from the gavernment, the food ndustry or advertising. The

Turn to page 18 for subscription details.

Advertising Policy Tre Food Magazine does not accept commescial advertising.
Loose inserts are accepted subject to approval - piease contact lan Tokelove at The Food Commission far details

Food Magazine 2 Jul-Sep 14996




‘Baby milks in
gender-bender
chemical scare’
said the media.
But are phthalates
a risk to health?
Sue Dibb looks
behind the
headlines.

Phthalates have been used as plastc
safteness (plasticisers| in the
manutacture of plastics, particularty
PVC. since the 1930s but ealy in
recant years has the ability of some
phthalates to mimic the hormone
ogstrogen been dentified
Phthalates, together with a wide
range of nther chemscals including
dicxing, PCBs, phenokes and many
pesticides are now knowr 1o distupt
harmones affecting sexusl
development and fertdity in animals,
and have been linksd to falling sperm
counts and beeast cancar in humans.
Phthalates can migrate from
packaging into foodstuffs, Printing
inks for plastic, board and foil-packed
products frequantly contain
phthalates, as do some ot the
achesves used In packaging (see

-—

food Magazine no.30),

In March MAFF refeased the results
of its monitoring of phifatates in food,
ntluding infant formuize.™ 0f 15
trands tested all were found to contam
low Ievels of phthalates although there
was an exght-fold vanation in levels
between brands. The highest total
phthatate concentration found was 10.2
gk and it was astimated that a new-
boery infant would receive on average
(.13 mg/kg body-wesght per day of tota!
phthaiate, falling to 010 mg/ka/day at
sixmanths. Fofowing these results
MAFF announced it would be assessing
lavels of phihatates in breast malk

MAFF and the Departmeant of
Health insisted that levals fell wel
below Tolerabie Daly Intakes (TDIs)
but several phihalates are known to
be 1esticuiar toxicants, and exposure
of male rats to one phthalate, BBP,
reduced sperm production and 18stes
size at levels of 0.1 mg'kg, Itis
conventional to set ‘safe’ maximum
ieveis for humans at one-hundredth
the evel known to produce effects in
laboratory animats, but levels in
formuta malk of BBP ranged up to
0.0087 mg/kg body-weight/day —a
safety margin of onby one tweifth

I 1991 a Eernpean Directive

news

Phthalates in haby milk

i

stated that formuta milks “shall not
contain any substance in such
quantity as to endanger the health of
infants.” But it was not until February
this year that an amandment was
passed slating thal necessary
maximum levels will be established
without defay, " T

Thig will not come
into force untd 1954)

Meanwhide MAFF has asked baby
milk companies to identify the source
of the contamination and 1o reduce
levels. Phthalates accumidate in fat,
and in MAFF tests wera found in
paultry, carcass meat, eggs and milk

Meanwhile Greenpeace 15 calling
far a ban on PVC**. Vinualfy all the
phthaiates produced are used in PYC,
and PVC is alsc & major source of the
carcinogen dinxir,

* Phthalates m Infant Formulas, MAFF
food Survaitance dnformation Sheet 83,
harch 1996; Fh g5 in Food. MAFF
Food Survellance infarmation Sheat, 82,
March 1946,

** Greenpeace Intemational, Taking bk
owr stolern e - harmang disruption and
PV pasne, Apnil 1996, £2.50 fram
Greenpeace (125 0171 BES B100)

B A boating pager, Ahithalates in
badyyrmlks 15 avallable from Baby Mitk
Action, 23 St Andrew's Street, Cambridge
CB? JAX (tel 01229 464420)

INTENSIVE FARMING FADES VOUR GENES...,

-

wer PIVERSITY DOESN'T

‘Intensive farming uses fewer species... Biodiverse farming mixes
species and varieties and maintains the variability of genetic

material..." Postcard (by Leeds Postcards) available from Intermediate
Technology (tel 01788 560631).

-

The UK government tac =poroved e
use of genetically engineerad mare
in food products, but has joined othar
£l member states to ban the GE
maize from being grown as a crop
The maize has been modified to
resist the corn borer pest, and o
survive spraying with the pesticide
glufosmate ammonium (sold as
Hastal, and 10 resist a powerful
anthiobic, ampicilim. Thare was no
abjection to human consumption of
this cocktail, but the risk that the
antibiotic resistantce could spread 1o
bacteria was considerad
unacceptable,

B Repart on GE Maze 15 avalabla frae
from ACNEP Secretanat, MAFF Room
239¢, Ergon Housa, 17 Smith Square,
London WP 3JR  Sae also Genstics
Forum's Splice. June 1998 Ltel 0171 638
D606)
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Soya baby milks
under review

As we went 1o press a statement on
phytoestrogens in saya baby mifks was
expectad from the Ministry of
Agrculture [IMAFF tollowing a raview
by its scientific advisors. But tests on
levels of phyloestrogens n soya baby
milks and other foods for children,
tecommended by government scientific
advisors four years ago, have stll not
startad. MAFF told the Food
Commission that they were unable to
say when they will he completed.
Phytoestrogens are natwally
occuming chemicals, found in high levels
in sova products ncluding baky milks,
which can mimic the hormaone
pestrogen and potentally affect sperm
production and other reproductiva
functions. Dr Richard Sharpe of the
Medical Resaarch Counc's
Reproductive Biotogy Unit who has
studhed the effacts of oastrogen-mimics
warms in the July 1esua of 850 Good
Food* T try to avoid buying anything
containing sova for my chidren. Some
studies show that, in temale animals,
sova can produce the eguivalent of &
premature femake menopause and can
also have effects on male anmals, Untd
I have a reassurance that it doesn’t
have comparable effects on humans, |
would rather not give it to my children”
Professor Tom Sanders of Kings
College, London also advises agamst
feeding infants with sova products
Babsgs fed exclusively on sova mfant
formuia will consume 3-5 times more
phytoestrogens {on & weight-for weight
hasis) than has been found to distupt
the manstrual cycles of women
Nestld, the world's leading
manutacturer of baby miks, has
acknowledged the "potential
oestrogenic activity of phyloestrogens’
wisch is ‘a major safety issug which has
not been conclusively resolved’ (sse
Food Maganne no 30},

e

Fears that genetically engineered crops
may pass their abiity to resist
pesticidas to wild species am well
founded, according to Darish scentists.
Expanments on GE rapessad have
shown that themr characteristics could
spread by pofination to wid plants
withen tw Yyears

Danmark, fax (045

National Resssech Labosatory,

-3383
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‘beef watch

An offal warning

It MAFF officials ware aware that the
1889 Specidied Bovine Offals

regulations, hanmny BSE-risk oifal

from human consumptian, were
being broken by slaughterhouses and
fond manufacturers, then thoss

3 programme sho

0 an gieven

ge letter from the Institution of

authornty m
campiaining
Were Deing repe

nepeclors

that the requlations

fhy ignored. That
al letter was, according to the

spokes

cruci
EHD
never answered

If the IEHO sant such a l=tter and
never receiverd an answer, then why,
35k, did the [EHO not follow
the matter up? Had MAFF recs
tha letter? Who had read 17 Who

son on Panorama,

WE mig

was legally liabile for reporting such
fallures and pr jting?
Or were thars other 15sues

nvalved? in 1990 MAFF was

. with MAFF wanting to setup
8 vet-run inspection service paid for
by staughterhouse levies, Lo replace
the local-autharity maat inspector
SErices
service has been introduced, but it is
quite possible that in 1890 the meat
mspectors, defending their jobs 1o
the last, might have been unwillig to
admit that they couldn’t make the
ragulatians stick

Mot that the new vetr-tun scheme
s fared any bettar. Birmingham's
it authorty lood inspec

In the end, the vet-run

ars found
aned

tes of meat
in butchers shaps i the ity dunng
Aptil this year Al the meat had been
passed by the vet-run Meat Hygiene

aces of banned spinal

thymus on several sam

Whilz McDonaid's gets sttacked by
wate farmers for selling non-British
beef n thesr UK burger bars, ather
companies have g
same but more quietly, McYitie's
maker of tha world-tamous digestive
bistuit, thscreetly but reassuringly

Statas n the ingreibents

vegriatie od and hiyaro

=t w ) ot d
amimal 1al

“Red sky at
night, the cows
are alight”

VWhat do you do with several months-
worth of Europe-banned gefatin pling
up in warehouses? It is perfectly
legal to put it in UK-sold food, of
Or should you throw it

Wi can't answer the guestion

course

And it must be a complets
caincidence that several new
versions of chidren's swe

s dfe

pEing prometed this summe::
chawaer Fruit Gums (conaining

gelatin, which reguiar Fruit Gums do
not) and chewier Skitties |also
gelatin-comalmna), alang with
1olls of Love Hearts, 10% extra J
bags of
Rowntrae's Wine Gums
Jelly Beans and Jelly Babies
and the brand new
‘imited sditian’ Polo
Gummigs - all

Babies, new

contaimng
gelatin!

Carnivorous
yeast

Mew here's a hittle-known fact. The

Europesi ban mitially focussed
and bull’s sememn
S phoning the
ssk which foods
seman [none, of

on gekatm
Apart from joumn
Food Commussion
contamad bu

g — tha only place it is put 18

up a cow) all seemed vary straght
forward.

But the minutes of the EU
Scientific Committes on Food which
discussed the ban on best

s Contaimed an mierestng

A fourth denvative was
hanned. unnaticed by the UK

peess. It was, and is, d-calcwm
phosphate, a bone-derivative 5
yeast food 1t helps bread rise more

quickly. As a progessma aid it may
not get fisted as a food mgredient in
the final product.

So Just when
niad learmt how 10 avoid
reading the ingradient
they may have been eatmg BSE in
their toast every moming instead

eful shoppars
jigf t’g
s list, they find

Beef is safe. no?

Sitting In the BBCZ Newsright
studios next 1o Stephan Dorrel,
Secretary of State for Health fwho
was assuring viewers that beef was
safe 'm the usual sense of
that word’ f
Patterson, char of SEAC, the
government’s scientific advisory
group on BSE and besf safety He

perec

A<

'rofessor

finished the discussion, and probably
his future career, by saying W you
gram'l sure wiat it 18 or where it has
come from then you had better nat

biy " {June Z0th 1996



ASA agrees
MLC got
it wrong

l'wi compla

ints made by the Food

were upheld by the Advertising
Standards Authority in a ruling mads
this July

The advertisament, clalming to

setinere

ord straight on BSE and

beel sate
Was ng r
and ths

and enforcemeant
i ad that

TEeasur

even the remotest risk wa

and despte

gescriting the
MLE's 'facts” as
clams which

Were vanously

ment, which
senes of
the British Code of Advertsing which
states that 'If therg is =

sirean about
any claims mads in an advertis
they should not be portrayed as
unmversally agreed.’
W (ASA Month

cn of informe

Who said this...?

.. food adverntise
the

qenerally take
rresponsibilities senously, but the
strenath of the health clmms besng
made for some funchonal foo
begun 1o raise complamts as well a
gyebrows.

Unike Japan, we have nat yet
reached the stage where meatball;
parently advertisad as
klood pressure and chewing gu
promoted as helping to preve
cancer. (But).. some of
sanguard of UK functional

sing liave been urable to

food

- news

ITC agrees (aio
got it wrong

Mine manths afier the start of a TV
advertising campaign by MO Foads, in
which Gaio yoghurt-style food was
promated with the clamm “actually

the

Commission,

lowers your cholesterol leve

TV adverts,
3 complant against this
& by the Food Commussion
We had argued that the results of a
! 29 middle-aged O

clasm mat

such 4 ge
medical a 3 sure the claim

e, the [TC had

g Food Comima
‘I the ligh ¢

)

fthis
‘the MC concluded

WETE NG grounas o

doubting the potential cholesteral-
pwering poparies of the product, the

Two-thirds of parents (55"
see tougher restnctions an advertising
mks 1o childean

af tood and soft dr

sccording to 3 MORI opsnion paoll
conducted far the National Faod
Allignce. Mearly thrag-quarters did not
believe that fond adverlising
encourages their children to eat 4
healthy balancad diet

W Adwateh 7, Jun

Alliance {tal: 0171 678

5, Natinaal Food

suppart the
rave mads

strony health claims they

‘[ne advertiser broke the Codes
recently by claiming that their fibre
ennched frurt uice could heip lowes

cholesterol and reduce

heart diseass The adve
had over-simphfied the physiologics

arocesses involved and had
rated the drimk's likely health
anefils

"Another advertiser boasted that
“controlled clinical tests” had shown
their yoghurt could active

ly reduce

Would a label like this spaof one break the law? Praobably not — because the
law is so poorly defined. We are urging the Food Advisory Committee to
tighten up the regulations on health claims.

— =

Enriched with vitamin A — essential for
preventing blindness!

New! Chocolate flavour

- Bees Knees

Natural bees’ honeycomb
with beneficial pollen

Wholesome and nutritious,
Full of the energy children need to Zrow up strong and healthy.

Honeyeomb has been used for centuries to prevent skin problems and
promote a lively and alert mind.*

Swiss scientists have shown that pollen from the blossom visited by bees
contains nutrients whose full effects are still being discovered. Each packet
of Bees Knees contains the equivalent of three thousand flowers!

As taken by world class goalkeeper David Beeman!

¢ With extra antioxidants — the nutrients that help vour body fight cancer
and heart disease,

¢ Each pack contains acomplete day's vitamin C in one portion!

v Dietary fibre — found naturally in pollen — can lower biood cholesterol,

boost the immune system, lower the risk of cancer and prevent
constipation,

| L
wgredents: honeycamb, sugar, flvouring, vezmid €., vitamin A, _]

* The Conwgleat Rackeeper, Landon, 1751,

part of a low fat digl, A powerful the Advertising

plaim, but one for which the Standards

1 ence was wioefully Authority ——
stpporting evidence was woefully utho :
nadequate, |ust one six-week tal, cts all health S
conducted m Denmark an & small clams 1o be {

packed with
appropnaie

sientifc

sample of meddl rd men, and

hich concludad “these findings
cannot be extrapolated for other
human subjects”.

Care must be taken 10 avoid
exploiting the public's lack of
nutritional expertise, and the
Authonity” — yes, perhaps you have

gvidence. The further food
claims move into medicinal or

physio
figorous the subst:

10 Suppart them
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sweetener feature

s NutraSweet 1

Despite detailed
reassurance from the
manufacturers that the
artificial sweetener
aspartame causes no
health problems, the
anxieties refuse to
disappear. We take a look
at the controversial
chemical.

8 Food and Drug Admunisty

s that it aggravates bean, ey
e been made, an

anot conternt 15 1wxic

ohlems h:

| thsat its

{528 hox) but these are

irously denied by the manufacturars The only
d groblem 15 phenylaianing

— Ay JAmirsd gl

found in aspattame and other foods — which cannot

be m&tahoused *_ur the one In

metaioic

3Iming of its

awng the

FOA's decision to
pEm
1981

SWEELRNeY Wwas

approved by the
LJK's Food

Contaminants
Committes,
the EU's
Scientific
Commities
on Foods,
and the

Joint Expert Committe
on Food Additives

Aspartame and methanol?

Twalve years ago nutritionist Woodrow Mante,
dwectar of the Fopd Science and Nutrition
Laboratory at Anzona State University,!! appealed
o the FOA not 1o appeove aspartame because of
its untested methanol content. The aspartame
malecule, he said, consssts of three components:
phenyialaning, asparlic acid and methano! (wood
alcohol). For every molecule of aspartame
metabokised, a molecule of methanal is released
nto tha bloodstream
Methanal is a highly toxic alcohol {far more

than the ethanal form which many people enjoy)
and rethanal poisoning leads to symptoms of
headaches, dizziness, nausea, memory lapses, and
visua! tlisturbances. Consumption of six grams of
methanol, barely a teaspoonful, has caused death
although other people have survived doses ninety
times this level.

Methanol is present in fruit and fruit juices and
especially in alcoholic beverages. But in thesa
foods the methanol is accompanied by larger
amoaunts of gthanol, and, according to Professor

Food Magazine B Jul-Sep 19896

ler PKLJ. Aspartame-
ning products often

FADMWHO's

sm problems. mioraines,’ eye pain

a range of neural and ps
wems in depressed patents,?

s epileptics * Tha Fa

qical

SelUres and spike

od Commission has

vetl a worrying letter from a

prevously

nphed by

i's manufacturer G [ Searle
ang for FDA apy

Hue mecic

Yet the manufacturers assure us

that ‘over 200

{ well-controlled scientific studies

ctitutions of world repute

And the UK's
of Kings Callege London,
bhished despite a

scares. "

T
Lritcisms of th

turer, who took action against the Guardian
er m 1990 for imptying their product maght
sate and that the data the company had
supplied to the FOA had besn fatsified. The Guardian
apologised

2 SWESLENer are resisted by the

be u

\While the controversy cantinues, consumpuan
climbs. The UK authorities permutted an estimated
1,800,000 pounds of aspartame to be added to our
food SLEDpRY last year !

Monte, the presence of ethanol slows down the
metabolism of the methanol, allowing much of the
latter to be excreted in the breath and urine. In
aspartame-sweetened beverages there is no
accompanying ethano.

According to Professor Monte, safety levels for
methanol {especially if consumed in the absence
of ethanal) have not been established for humans.
Safety limits are usually set at ona hundredth the
‘highest no-cbserved-effect’ level, but no such
level has been estabiished for methanol, With sux
grams of mathanol capabie of causing death, a
‘no-observed-effect’ level would be far below ths.
Six grams of methanal is found in about 100 lires
of aspartame-sweeienad beverages, which means
a single litre is likely to b= far above an acceptable
safety level for methanol, if such a level were ever
sat.



-sweetener feature

urning sour?

Where to find aspartame

A controversial hook from 2 US newrosurgeon
claims aspartame and monosodium glutamate
are toxic to brain tissue.

5. DR '..w:("if‘ Migrisine

Fhgland Joumad of Merinme

The artificlal sweetener aspartame is popular mong feod manufaciy

Slgat-(g.éuceli_ﬁrinké..ég:

zare [het Sport
Artana ‘No Adde

Aiiena Light

Bl Sugar
7 frust concentrates

a1 High Juice Frust Dnink

ns no added §

Rowniregs no added

 added sugar fruit concentrates
=+ sugar fruit dninks

I_?egular drinit;. eq:

2 Vit concentrate
K Ora Whole Urange concentrate
Lycozade Sport
Hibena Juice & Filbe
Ribera Orange and Apnicot juice drink
Hobinsons fruit concenfrates
Hobinsons Whote Orange drink
Aowntrees High Fruit Juice Drink
hole Orange drnk
er sparkling lemonada
vl crush fru dnnk
lackourrant cordel
lack hottled|
e Whole Orange drmk
Tesen fruit juce drmks
Tahletep sweeteners, eq:

Camdasc!
Lalerel

Desserts, eg:

Birds Angal Deligh! no added sugar

Birds

[ sugar-fres

Bards I

Munch Bunch B

Rewnlrees sugar

Fop ice loles

ge Jelly

Yoghurts, eg:r

Miwlker hght yoghur

ways virtually Tat free yoghut

samsburys dimt fromage fras

¥S low fat fool

yoghurt hght
yoghurt

& yughuns
hape Twinpozs

Snacks, eq:
Golden Wonder Mik Naks
(spare no flavour)

:‘:,- Ml Power Pac

[spagheth sauce flavour)

C?l_gi;f}ng gum, eg:

Haital, regular and sugar-free

Clarets, breath fresheners

5, whn find the lack of hitterness |
and sugar-like mouth feel useful and economical for making popular foods. &g the tabie
only found in reduced-sunar products but in many ather pro

vulnerabile population, Bidogu:

5 Wuortman, R.J. 1988

3 (1982) Aspantame exacerbales

EbD spee Wave discharge in children w
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news

- H —
sal:[:hﬂﬂll Ievels Exmm saccharin found in popular drinks
Products saccharin level when Also
d th I' 't diluted ready to drink  contains:
excee e itmi (myie)
Surrey County Councll Trading Standards Officers Hight Price sparkling lemonade 148 As
report an excess of saccharin in a range of popular Nisa diet low-calone lemaonads 87 As
praducts {sea page 14 They also found many of Right Price no added stgar oranga drink 14 As
\he drinks to contain & cocktall of ardical Panda Pops rhubark & custard drink BE Sug
sweefeners, and many 1o contain artificial Tip Top raspherry drink a3 fs. Ack
sweeteners in combmation with sugar Citruis Grove blackcurrant drink a5 A Ack, Sug
The report from the Assistant County Sciemific Yesto valos low calarie orange drink 114 Sﬁg
Officer was dated 14 August 1895 but has onfy just Tesco apple and blackcurrant drink 86 As, Sug
been relezsed by Surrey Trading Standards: in it, Yoo i B e 0 As, Sug
lrh(: llanles list 316 poputar rfnakes of sq-uashes, Fesch whelle Grapafilt Heink a4 As Sug
concentrates, ready-to-dnnk fruit donks. and kg /
Gt " : > Tesco healthy eating sugar-free ormnge drink 101 As, Sug
carbonated drinks, showing 25 hrands which ;
g R S s Tesco whote orange drink 85 As, Sug
gxceed the legal saccharin himat of Bmg/litre (see , ]
sabila] : Tesco orange, lemon and pineappée drink 83 As, Sug
Sacchatin has been linkeid to bladder cancerin | 1560 Whale lemon drink 88 As, Sug
\aboratory animals. 11 is banned i Canada and unyl | Safeway diet sparkling lemonade 126 As
tacently has been resticted in several EU states. Tricherrytops Cherryade 100 As, AcK
[t5 the USA sacchnn-containing products must Farm Stores whole arange drink 81 As, Sug
canty. & warning: Farm Stores lemanade 165 As
Stegomax imeade 93 As, Ack
THE LISE OF THIS PRODUCT MAY BE Megasaurus Max lemonada ag As, AcK
HAZARDOUS 7O YOUR HEALTH THIS PRGOUG! Mega Max Cola g8 As, AckK
CONTAINS SACCHARIN WHICH HAS BEEN Spar sparkling cherryade 8z Sug
DETERMINED TO CALISE CANCER IN Safeway Savers sugar-free whole orangs drink 115 Sug
LABORATORY ANIMALS Co-op traditional diet lemanade 109 A
Co-op low calone orange drink 150
Mo such warmeng i 1equited in the UK. A 18493
government sureey found a stantling one in twalve The statutory limit is 80ma/Tite,
young children (B%) aged under 2.6 years were
excaeding the Acceptabie Daily Intake levels for As=Aspartame, AcK=Acesulfame potassium, Sug==Sugar [=0.5%)
sactharin, despita the fact ihat food sold for babies
and young children is nat allowed to contan any Source: Surrey Trading Standards Soft Drink Stirvey, Artiffcial Sweeteners — Dilited Samples. Tha Food
type of artricial sweataper, Commission would like readers to note that manutfacturers may change their formutations,
B More detasls Trarn Lyng Mams, Surray Trading

Standards. 18l (11306 513020

Baby milk companies suffered a
sethack whan thejr altempts to stop
o amend the latast Waorbd Heaalth
Organisation resolution on baty foosd
faled The resolutan expressad
cancem that health workers arg
‘sibject to subtle pregsure 1o actapt
inappropriate financial or other
support for traimng’, and woed
maembear states to ensure there were
mo-such conflicts of imarast. [talso
called for the monitonng of baby rilk
companies tn ba "transparant,
indeperdent and free hom
commercial influence” amd that
‘complementary foods are nat
marketed for or used in ways that
undermine exclusive and sustanad
breastiepding '

B Detads from Baty Milk Action

ftel 01233 464420)

The National Food Alliance a5
welcomed the king awaitad
govemment-funded 1eview of the role
of TV advertising i children's food
choice bul has enticised the
tesearchers for failion 1o draw clear
conclusions beyond the need for
further reseasch. The report daes nat
rule put the possdility that adveriising
may be partulady mfluentsal at
certain stages of chidhond, and it
conters that young chiltlfen o not
understant the obgpctaves of
adverlising, raising nuestons over
(et atvertising to childeen 100 young
10 distinguish ar understand
advertising’s purposs,

W The fiale af Television Adveriising i
Chidran's Food Chees. WAFF ttel: D1
238 6244)

The National Consumer Comneil zays
compsny-sponsored educatonsl
resaurces are binsed, plastered with
cumpary 16(0s of actively encourage
childien 1o est chocolate and fast
focd. A Cadbury resource pack for 11-
12 vear-olds stated as a ‘chocolate
fact’ that: ‘Chocolare ¢ a wholesome
foord that tastes really good, 11 s fun
to gat at any time of the diy and gives
you enery and important nutrents
that yiue body negds to work
properly. A booklet friom Mars for
primary pupils mentions the company
seven lrnes. Mars Bars thirtsan imes
and other Mars products fifteen times

2 A,
W Spomsarstup ot Schools A checkkst for

o
‘_

teachers, povernovs, schod! boards and
parents, National Consumer Councl [t
0177 730 3469)

Helping children to choose thes fond
wisely 15 the aim of a new teaching
rasource for 7-11 year-olds fram the
National Heart Forum. Fat Your Words
focuses on the advertising, packaging
and ishedfiing of food encouraging
chidran to think crticaly atout food
messages and hecome discaming
food ponsumers. The Forum (s also
Eunehing a nation-wide schoaol
competition based on Fat Your Weds,

B Manona Reart Foeum fal 0171 383
7638, e 0171 387 2794)
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Shim

chances!

or over twenty years the Department of Health

has heen worried about our weight. In their

mild-mannered beaflet of 1978 they advised
Obesity can mean (li-health or promature death... A
practical way... (fo avoid ebesity! & not fo hecome
oterweight’ and went on to discourage eating fatty
foeds and to limit our sugar consumption. Then, with
expert advisary groups such as NACNE, JACNE and
i series of COMA reports, phus the selting of targets
in the Health of the Nation white paper (see box) the
government has continned o urge heavier
consumers to watch their weight,

The emphasis on individual responsibility has left

the field clear for food companies to continee their

promation of fal-inducing foods (see past issues of the

Food Magazine for repons on food advertising) while
also devising food products which they could sell to
those warried that they may be over-eating. Far from
being a successful strategy, the UK has seen
increasing numbers of overweight people (see box)
and concern about the hurden on the NHS of obesity-
related diseases, such 45 arthritis, diabetes, high
hlood pressure and heart disease.

Attempts 1o encourage the food industry 1o share
the fask of promoting healthier eating have been
limited. The muves in the Nutrition Task Force
towards encouraging healthier catering practices and
gedting manuficturers to undertake a ‘fat audit’ of
their products have shown what is possible, but
processed food companies know they have fittle 1o
gain from encouraging the main recommendations
for health — generous helpings of fresh [ruits and
vegetables and basic staple foods, and a fimit to the
amount of processed foods. Indeed, when the
Department of Health made one of the strongest
stalernents on what is needed for hetter dietary health

Despite a government target to cut
Britain’s obesity figures by a quarter,
the latest figures show a further
increase in the average waistline.
But what are the food companies
doing to help us lose weight? We
look at the chaos and confusion
surrounding the labelling and
promotion of products sold to flab-
fearing shoppers.

they were ridiculed by the food industry for
recommending what size of potato we should eat

So what do food companies themsefves have (o
offer? We looked at meal replacements in 1992 (see
the Food Magozine, 16} and found many to be liitle
better than a chocolate biscuit or a milk shake A
new Eoropean Directive will put limits on the claims

other foods and the claims they nuake

[n this issue we look at the labelling chaos among
the promoters of supposedly healthier products:
products which should be encouraging healthy
patterns of eating bul which, we fear, may only
encourage i taste for processed fod, and do little to
reduce the consumption of calories:
made for complete shimming diets and meal

replacements, but the Directive will not deal with B Research: Sabine Durand-Gasslein

Obesity: Missing the target

The 1992 Health of the Nation targets aimed to reduce obesity* rates down to nie more than 6 per cent of men
and 8 per cent of women by the year 2005. The trend is in the other direction.

16%
14% e
@ 12% ceas b
W
targets
2 10% s I |
o
— 8(1/4 -=a —
& Q
(] >0, L b B S o 4 « ol
i o O Men
| B 4% 4---=ve-v-
— Waomen
20/;.' - - - - |
D”l,fo, — B + t + = b
1987 1990 1993 1996 1999 2002 2005

* a Body Mass Index of over 30(kg/m?, for people aged 16-64.
Saurves: Health Sweroey for Englamd 193¢, [TMS0, 1696,
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You can't get slim by eating

more food. Yet manufacturers

make their money by selling
more and more products, so
what can they sell to
slimmers? Answer: the
illusion that by eating their
product you will lose rather
than gain. We think the only
pounds you will lose are from
your purse!

Nimble Tight' white bread clams 'Only 49 Calonies
per slice’. But Safewnys Premium white shiced is
only 54 Calories for a heavier slice

Nimble contains 235 Calories per 100g weight,
more than Safeway white bread at 233 Ciloties per
106 g} and exactly the same as Hovis (made by the
same company). So is Nimble a slimming food?
The pack savs it ‘allows you to enjoy a healthy,
calorie controfbed diet’ — which is not the proper
{orm of the statutory limming food disclaimer. In
fact, Nirbbe told us, the wortd Tight' refers to the
texture, not the calones.

Waistline, boasting 70% less fat. & surely a product
simed at those wanting (0 slim. We think so, but
Nestlé, owners of Crosse & Blackwell, don't put the
statutory disclaimer on this product

[hey told ws they had re-positioned their
Wastline salad dressing range ‘as redwced fat and Jow
fal products, more to emphasise healthier cating rather
than calorie reduction or weight loss. Which we
assume means that Waistline does sof claim to be a
slimming product, despite the name.

LICaH

¢Digestive

Regular crispbreads have long been seen as a
slirmmeers (riend, and Ryvita happily puts the statutory
shinmming disclaimer an the pack. Boots akso sells
crisphreads, specially designed for their Shapers line.
Iheir erispbread s, weight for weight, very similar,
being oniy 10 lower in calories. The big difference
comes in the price; Ryvita's large pack works out at
under £2 per kilo {and own branded crispbreads can
be found for just
£1.20 per kilo) while
Bools” tiny pack
(25¢) warks out at

£9.20 1 kilo!

McVitie's ‘Light’ digestive boasts 25% less fat. This
must be good for weight loss, surely? Well —
possibly not. Although the biscuits have staved much
the same size and weight, the calonies per higcuit
have only dropped from 73 to 69 —a cut of barely 5
per cenl.

Findus have
responded to
criticisms of
small Lean
Cuisine
servings by
uffering
bigger ones:
you now get
37 Calories
ina 350g dish,
for £2.29,

But get oul your caloulator, because we also have
Weight Watchers offering 240 Calories in a 300g dish,
for £1.99, and Birds Eye’s Healthy Options ‘complete
halanced meal” (which has no slimming disclaimer)
offering 410 Calories in a 365 serving, costing £2,75.

Meanwhile regular versions of these dishes such
as Safeway's. are offering you 352 Calories in & 275¢
serving, for %p. None of these will make you thin —
g0 for taste or for price instear.

Incidentaily, Birds Eve do nol want anyone 1o get
the impression that Healthy Options are slimming
meals, Ohno, They said 'We have invested hearily in
communicating the benefits af the range and fo
differentiate bebween Healthy Ciptions and ‘diet’ ready
meals, with advertising, information leaflets and
dedicated consumer carelines...

TR
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The labels on Heinz Weight Watchers baked beans
had us muddled, Their single serving of Weight
Whatchers provides 115 Calories, while their regular
single-serving provides 1134 Calories! The serving
size is the confusion here: the Weight Walchers
single-portion tin is 205g, while the regular tin is
160g, 1fvou are happy with the smaller, regular size
then you save 4p as well as the 2 Calories.

Heinz told us they actually sell two different
“single serving' regular beans, and the larger is the
same a5 the Weight Watchers size. The size ofa
simgle serving,” they todd us, s determined by the
rofteme of the can.’ So there!
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So what makes Special K special? 1t's advertising
might imply it helps with weight control, but it
doesn’t carry a slimming claim or the statutory

disclaimer.

Nor can it be called a reduced-calorie food:
indeed, weight for weight, it offers the same
citlories as Rice Krispies, plus more salt, more fal
and S0% miore sugar

It must be the special price - over £5 per kilo.

Energy measures

The commaon units of energy used in dietary
calculations are Calories (with a capital C, equal to
a thousand calories with a fittle ¢}, more formally
known as ldiecalories or keal, The term is
imcreasingty being replaced by joules, or kilojoules
(kJ). One kilocahorie equals 4. 184 klojoules.
Adults typically need 1800 - 2500 keal per day.
To lnse a pound of fat you need 1o consume about
3,500 fewer calories than you burn, preferably

The brand name Shape”and the emphasis on low fat
levels surely imply slimming products? And they
repliced the sugar with artificial sweetener, too. So
surely these count as slimming foods? Bul the
manufacturers, St Ivel, have not put a statutory
disclaimer on their products; so presumably they
believe: these are xof slimming foods.

When we asked St Ivel, they told us that Shape

products ‘can help slimming or weight condrol as part of

a calorie controlled diet and kealthy lifestwe’

So they are slimming products? They continued:
‘However, they are delicious, light, fresk foonds in their
owen right, and are not just eaten by poeple on a diet
Hence we do not find if necessary to pu! additional
claims on the pack abont siimming or sweight control’
So they are nof slimming products...

You get just 59 Calories in a Sfim-a-Soup Minestrone
pack, amd 95 Calories in the regular Cup-a-Soup
version. The secret of Balchelor's special
formulagion? Just cut the quantity — from 25g to 15
per pack. Weight for weight the Slim-a-Soup acually
has more fat, and the calorie levels are virtually the
same; (363 for regular compared with 351 keal /100g
for Shimea-Soup).

Meanwhile Heinz Weight Watcher soup offers
less than B0 Calories for a 13.5 g serving, and Boots
have got their Shapers soup down to just 40 Calories
per serving. Mind you, you get a measly 105 grams
of product, On un equal weight bisis, Boots Shapers
seores worst, at 373 keal /100g

If you like the taste and want 10 save money 0o,
then at just 65 Calories per serving vou could have a
regular Knorr instant soup.

Food Magazine 11 Jul-Sep 1996
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Well done for Pot Noodle's efforts: they've cut the
calories by 50%, and cut the fat and the sugar, too!
How do they do that? Mostly by cutting the weight of
the pack — down by nearly 40%! (On an equal weight
biasis the calories are only down 19%.) For the light
weight pack vou pay 4p more, making Pot Light's
price nearly £14 per kilo (compared with Pot Noodles'
price under £8 per kilo).

Low-calorie and
slimming claims
on food labels.

Under the Food Regulations (1984, 1985) a product
which claims it is ‘an aid fo slimming or weight
camdrol o weight redwction or bas a reduced energy
ar lote energy value’ must, amongst other things,

B put adisclaimer on the labe] saying the product
‘can help slimming or weight control only as part
af a calarie (or joule, or energy) contmlled diet’

B ensure, i clafming the product has reduced”
eneryy, Lhat it has no more than threequarters
the energy value of a similar food for which no
claim is made.

B ensure, if claiming the product has {ow' energy,
that it has o mare than 40 keal per 100g and
per serving: and a low-calorie soft drink has no
miare than 53 kel per litre at normal dilution.

Apart from this there sre fow limits by what &
manufzenirer can pass off as ‘helping to make you
thin, except for one interesting requirement; The
Sood must be cupable of contributing to weight contrl
or weight reduction,' Fat chance!
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Double-take

The ingredients list includes vitamin A,
which olestra has to inclede under the
ficensing terms granted by the S Food
and Drug Administration. Yet the
nutrition paned declares that the product
provides zero per cent of the
Recommended Daily Ameount of vitamin
A En

This anomaly reflects olestra’s ability
to camy its vitamin A straight through
you, leaving none to contribute o the
RDA IF it wasn't added, the olestra
woutkd soak up vitamin A from the food
you e eating with it —creating 4
negative contribiution o
the RDA!

Meanwhile the
[aunch of Procter &
Gamble's far-free fat
sibstitute, olestra, as
an mgredient in potato
crisgs, tortilla chips

CHECKOUT
Loopy Labels Extra

Here are two more curious labels, and a booklet to beat bad labelling.

and the like in three mid-westemn cities
in the USA is being watched with
inferest,

And no-one is more interested than
the Washington-based Cenire for
Science in thee Public Interest (CSFPT), a
consimer-advocacy group which s
concerned thal olestra. marketed as
Olean and sold by snack food giant
Frite-Lay, can lead to nutritional
problems and digestive complaints (see
Food Magazine no.39). CSPI'has taken
local television stalion advertisements
warmng consumers they may
experience problems, and offering a
freephone number (o report any
compiaints. They have, they tell us,
already receved & flood of responses,

I
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Message on
a bottle

An unisual bottle, 1t has no Bst of
ingredients. No mamifacturer's pame
or address. No statement of weight or
valurne. No ‘best before’ date

It's a [ree sample, posted through
the doors of houses in Epsom, Surrey,
Does it break the law? This is unclear
the tabelling regulations cover all fuod
Yo be delivered as such fo the ultimate
cotisiomer’ but the same regulations
only make it an offence 1o sell a
wrongiy-labelled product. Labels may
break the law, it seems, but no offence
1 being commitied!

Incidentally, an accompanying
leaflet gave a few more details, but no
list of ingredients, [t did say that the

drink shoubd be extra diluted f given
i bnddlers’, but didn'l mention the
presence of the artificial sweetener,
saccharin, which is banned from foods
for babies and young children,

\
GREEN TOKENISM: !

A LOOK BEHING THE LABELS

& bl Mg atliv et e inie
wew end saliire trinadly ikt |
rryad o vagrresel be) peadinita

Oy Fara Dantan Byt |ibe

Foad Magazine 12 Jul-Sep 1998

Behind the
label

A look behind the so-called animal
welfare-friendly labelling schemes has
been published by the Soil Association.

A year ago the Food Commission
and the Sail Association published
their review of the good, the bad and
the down-right misleading meat and
animal product labels (see the Food
Magazine 29), Now this expost of the
retailens wh passolf intensively
reared livestock as welfarefriendly has
been expanded (o include fruit and
vegetable labels, and has been
published by the Sail Association as an
1&page document for £3.00 (inc S0p
plrp.

B Green Tokenism by Peta Cottee, from
the Sail Associition, 86 Colston Streel,
Bristod BS1 588 (tel 0117 929 (661)
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A Food Standards
Agency - or MAFF
reformed?

Calls to remove food safety
from the clutches of MAFF are
not new. But, what would that
gain? And could we get what
we want - asks a group of four
Food Magazine advisers -
within a re-structured MAFF?

ront the moment Stephen Dorrell amnounced

the possibility of 4 link between BSE and 2

new varianl of Creutzfeldl-Jakob Disease,
British {ood policy and the role of the state in relation
10 our fond has been sernatinised 1o a degree not seen
sinee World War [1,

The spatlight on MAFT was not so much because
il falled to act in 1966 when the disease was first seen;
but more that the balancing act & government
performs between different interests — health, tride,
farming, the consumer — appeared (o have been
tilted strongiy in favour of farming and British
exparts. Ironically, this policy has damaged all
sectors, including those it was most trying U protect.

The handling of BSE highlights a fundamental
flaw in MAFF's constroction since the Wir
Designed initially 10 ensure food security by
intensifying oot production, it has been unible to
diel with the consequences, and especially with three
issties) the environmental impact of industrinlised
agricnlture, the effect of inensively-produced and
processed food on public health, and the cost and
impact of joining the European Community in 1973,
with its Common Agricultural Policy and unified
markel,

The premise on which MAFF was [ounded was
that producer and consumer interests coincide in the
production of chesp and available food. For at leas
ten years it has heen clear that the premise is false,
Since 1984 an apparently endless senes of
corlroversies over the satety and quality of food has
shirwn how Ue mterests of consumers have not been
coinciding with these of farmers or the food industry,
and that MAFF, as presently structured, could not
reconcile the conflicting interests,

Options for change

There are several ways o separate consumer and
producer interests. Food quality concerns could be
transferred to the Department of Health, Or foud and
pgricaliure industry concerns could be transferred 1o
the Department of Trade and Industry,
Environmental issues could be transferred to the
Drepartment of the Environment. Even as we write,
these options dre bemng considered by cabim
members. Altermatively, as the Labour Party and the
Consumers Association have proposed, we could
hive & separate tatutory agency regulating food
dandards, Or, of course, the present ministry could
be rudically refprmed.

The problem with removing food standards anid
safety concerns from MAFF is that such a move could
teave the remaining ministry a much stronger
advocate of industrialised, ntensive food production
There would be no call for consumer representation.
MAFF would regulate the process of food production,
and wash its hands of the product.

Furthermore, creating a seperate Food Standirds
Agency begs the question of sccountability, The USA
Feod and Drug Administration, itself not free of
comtroversy, is an arm of the executive and must
answer to Congress, In the UK, many independent
quasi-governmental agencies are langely insulated
from Partiamentary serutiny. Ifa UK food agency
was just mechinical, implenenting decisinns made
elsewhere, then creating a ‘quange’ might be justified
il rather pointless. 11 wouldn't solve the problerms.
The food crises of the last decade have shown tha
the underlying problems are social and political anes,
end must be dealt with in the ocial ind politica
realm,

Food policy is a political responsibility,
answerable to the hody polific < ministers,
partiament and the public. Food safety needs more
public involvement, not more statutory agencies,
Indeed, it can be argued that there are mdvantages for
retaining respansibility for the entire food chain ‘from
the plough 1o the plate” within one department — but
a reformed one

Fond Magazine § 3 Jul-Sep 1996

Policy priorities

That said, whatever institutional structiere is
established should be built on certain principles, 11
mist be properly funded. [tmust be transparent in
its operations. And it should elevate consumer needs
— including environmental, ernplovment and health
goncerns — Lo ensure they cannot be submerged by
commercial needs.

Monitoring the quality of food is split between
government programmes, mostly through MAFF,
and programmes rim by bocal authority trading
standards, public analyst and environmental health
departments. Funiing is woefully inadequate in
these programmes, with foed sumpling and analysis
rates far below the Eumpean average.

Transparency i needed 1o ensure that advice
given 1o ministers is also available for the public o
assess, Government advisers with commercinl
interests should be seen to have such interests, and
their contributions assessed in that hght. Foed
survedllance and research programmes shoulid put
their results in the public domsin, backed up by 1
comsumer-frendly information unit and open Nbrary,

Putting consumers’ needs further up the agenda
means publishing a sel of infer-departmental fiod
policy goals and & set of proposals 1o achieve them
There should be regular food attitude survivs and
funding for open debates on food policy, There
ypuld be better [nformatian to pansumers — such as
hetter labeliing, mor: responsible advertising and
mare foor wgics in schools. And there should be a
programme of relorm of farm subsidies and retail
planming priorities to ensure that cheaper, healthy
fond is available to all members of the population.

B This article Is based on Modermising UR food podicy’ The
rase for reforming the Ministsy of Agricwiture, Ficheries and
Fuood, b Tl Lang, Exik Milistone, Hugh Raven and Mike

Rayner. published by the Cer Faod Pabey, Thames
Valley University, Wolfson School of Health Sciences. 32798
{ixbridpe Road, Eafing, Londoa W5 208, July 1996, £5.50

(i 50p pep)
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he two common dental diseases

of caries and gum disease have

been joined by a third — dental
etision — as dentists see rising
numbers of peaple, espectally children,
showing o pattern of generalised foss of
the surface of the tooth.,

FErosion can be caused by
mechanical wear on the surface, such
i that caunsed by grinding teeth while
sleepimg. Bul the likely cause of

eroston being found in children s nal
mechanical but chemical: a leaching
away of the tooth's surface by acids
present in food mmd drinks. Soft drinks

dental erosion

Don’t brush your teeth after
drinking soft drinks!

Brushing your teeth after drinking a sugary, acidic
soft drink can make things worse, warns the
British Dental Association. Alice Furniss reports.

in particalar have been haked to dental
erosinn, as they coat the surface of the
tooth with an acidic fluid. And,
although sugar is converted by mouth
bactena into geidic compounds on the
wath, tow calorie ‘diet’ drinks have also
heen linked to tooth erosion ! Fruit
julces appear 1o be less eroding than
soft drinks {see box and table).

Diental erosion starts with a gradual
[ss of the surface enamel, followed by
mare serious darmage 16 the dentine
wnderneath, and eventually the inner
dental pulp, As the engmel dissolves
the teeth will becomie more sensitive to

cold and hot foods. The teeth may
become brittle and may clip or
fracture at the edges. Dental
procedures o repair the damage
{nclude coating the tooth with
additional protective materials,
devitalising the tooth W prevent painful
sensitivity, rebudiding the twoth gnd
fixing orthodentic appliances 10

maintain tooth position.

Prevention of tooth erosion by
encouraging children not to drink
sigary and acidic beverages can be

difficult, particularly when children are
subject to commercial and peer
pressures o continue consuming such
products. I children do denk soft
drinks then dentists advise using a

The damage starts early

Over a quarter (274) of children aged 15 were showing dental erosion 1o the
permanent teeth, according to the 1993 Child Dental Health Survey, And an
incredible 5% of siv-year olids showed erosion to their primary teeth

In the same year, the National Diet and Nutrition Survey found that by the
age af five L3 af children could expect to have hai the enamel surface eroded

Acidity levels of soft drinks and juices

The lower the pH value, the more acidic the drink. Anything tnder pH 5.5 can
potentially cause erosion.
pH

Learding cola brands (sugarsweelened) 24-28

Other cola brands {(sugar with sweeteners) 24 2EI
Diet colas (sweeleners only) 2.6-30
:"xe;ﬁ drinks and diluted squashes 2.6- H.EI
Low calorie soft drinks ' 30-32
(rapefruit juice ) 31-34
-('}‘r;mg(- Jufce o 3.3-35
Pineapple }14&' a 33-37 -
Apple juice | 34-37

Source: Britisk Soft Drinks Association

through to the underbving dentine in one or more teeth. The survey found this
degree of erosion was linked to the degree of consumption of various foods amd
soft drinks. Asthe table shows, 207% of children who regulary consumed a lot of
s0il drinks showed erosion into their denting, and 24% of children showed
erosinn if they consurmed large fuantities of sweel food generally.

Percentage of children aged 312- 412 showing erosion into dentine,
according to their regular consumption of various products.

low consumption*  high consumption®

Saft drinks 4% 0%
Fruit ];11:: o 15% o 10%
Sug;1r|“nr;;r;;|!|1-n-' o 1% I«
Chowolate \"f.ﬂ'n:t‘t';.i‘.;r“’:-' l.l‘_' 1% .
All ai\u:t.-.-;]ius cakes, hiscuits, B -

jams, ice creams, sweel puddings &% ot U

" Wew consitiption’ means the ten perceil of children wWho ate)/ drank the least amount of

Ut fited e dirink, ard "high consumption’ mieans the ten peroent whio ate/drank the most,

Saaarce! National Dief and Nutritiont Suredy, Vol 2, HMS0 1845




wide-bore straw, which reduoces the
pount of drink which flushes aroand
the mouth

140

The dumage starts within

secnmls of consuming an ach] drink,

and can continue foran hour.

Brushing the teetl) during this penod

can increase the damage done, so the
Hritish Dental Association
recommends nof brushing the teeth
straight after drinking acidic drinks.
There is, though, good evidence that
brushing the teeth with a fuoride
toothpaste shartly befere exposure Lo

acidl can help reduce the damage?.

| Bishop, K, Briggs, I’ and Kelleher, M.
The aetiology and managemen! of focalised
unterior tonth wear i the yiang adull,

May LM, 153160,

) f i
Dentad Update

2 Davis, W.B. and Winter, PJ. The effect of

brasion on enamed and dentine after

SXPOsare

to dietary acid, British Dental
140, 253-56

fowrnal, 148,

nutrition feature

Riiia

Blackcurrant
Juice Drink

N gresh A pogr
[ P—

Swwle

Twa thirds of soft drinks are consumed hy adolescents and younger children. The picture shows three acidic soft
drinks of the sen linked to tooth erosion. The packs shown have some 58-60 grams of sugar in each one, equivalent

to about twenty sugar cubes,

Low vitamin E consumption rases the
risk of death fiom coranary heart
disease  The intake of vitamins A, E
ani € from fond and supplements of
34,486 post-menopausal wamen with
na cardivascular disease was

<

assessed y questionnare. After 7
rs follow-up thar

e was no link to

vitamin & or vitamin C intake, and only

a weak ane te witamin E from

However, wamen i
20% of wtamin £ witake

from 'n' ‘;,'_ urces had less than haif

-

the resk of death from coronary hea
in the lowest 20%
M Kushi et al, 1986, N Eng J Med, 334,
1156-11862

disease of women

A 12-year trial of heta carotene
suppleme \s| Tenlvie

difference in the ove cidence of
cancer or cardiovascular f<:ease. or
overall mortaity, between the group
laking the beta carotene supplement
and the group taking the placebo

B Hennskens et al, 1996, N Eng J Med,
334, 11459

The diets of fifty vegeianan children
aged 7-11
omnvores, ware sigmilicantly lower in
engray, higher m fibre and showed a

compared with matched

higher polyunsaturated:saturated fat
ratto. Thera w an|
differences in iron or avesall fat
intakes. The children’s blood

chod
signific
higen
childre

10 signifi

terol levels were not

rasembled current government
recommendations than the
pmnavares, although they might
bengfit from advice to ensura optimal
fon absorption

B Nathan et 3, 19536, Bnt J Mutr, 75,

h33-544

Non-Hodgkin lymphoma (*H) i» older

weas found to ba more
yose eating the

WOmen v

commaon arr "II’J

maost animal protem, rad meat
{especially hamburger), satrated fat
and menounsaturated fat. No
association was found with malk or
gdairy products nor w
m \eugh thare was a trend toward
k of MHL with greater
consumptian of fruts.

W Choiat al, 19496, MAA Z75 (17

th vegetahles,

Teased ns
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In 1382, Greeks living in Australia
ware the second langest lived
population in the world  1n 1989 the
figures had deteniorated A
comparnson of glderly Greeks in
Metboumne with that of eldely Greeks
in Spata (chosen as a surrogale
measwre of dists pravale
1950-60s when
Australia 1

1in the

mass magraton 1o

aok place) found the formes
10 be eating more ammal foods,

legumes
palyunsatisaied

protedn, margarng,

fats, besr and eat ng
carbobydrate, wine and
The Melboume Gres
shawed hgh

Igss cerea

live ol
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Salt suspects

The battle lines on salt are
becoming clearer as the food
industry and public health
workers take their positions.
Tim Lobstein reports.

series of papers in the British Medical Jouwrnal

in May strongly altacked the foed industry

for their atlempts to stop governitents from
recommending salt reduction. Rather thas
reformulnde their products, manufaciurers lave lobbied
governments, refused fo couperate with expent working
parties, encouraged mig-infsrmation campaigns and
tried fo discredst the evidence, wrote the assistan
editor (BM], 12, p 1239, 18 May 1996),

Not withou! success, loo. The 1994 COMA report

s cardiovascular disease recommended a redy

in people's average daily alt intake from 9¢ to 6g.
When drafis were leaked Lo industry in 199, four
major manufacturers demanded a meeting with the

Department of Health. The compan
Cadbury-Schweppes, Tate and Lyle, United Biscuits

and Mars. 1t is understood that ene of their main

5 WETE

nbjections was the salt recommendation. When the
report was published. the food industry's tride body,
the Food and Drnk Federgtion, threatened to
withdraw all co-uperation on the government's Health
of the Nation programmes unle

5 the g mment
dissociated itself from the salt recommendations.
The result? On the day of publication the
government's chief medical officer, Sir Kennpeth

Calman, dissociated himself from the COMA
Committee’s recommendation on reducing sali,

saying it was not agreed government policy (see the

Food Magazine o 30).

The BMJ aiso published a paper from Prolessor
sraham McGregor (St George's Medical School,
London) and Professor Peter Sever (Imperial Cullege

Medical Schonl at St Mary's, Londan) announcing the
formation of a group called CASH — Consensus
Action on Salt and Hypertension — formed to pick up
where the COMA report had keft off. The authors

e linking

sure coming from the Salt

woted the fierce opposition to Lhe eviden

sall o h.ihjll Biood

Manufacturers’ Association and a public relations

pffs

hoot, the Salt Data Centre, whose members
include Ranks Hovis McDougall — makers of miich
of uur table salt, with large interests in food additives,
flour milling and baked goods. RHM is now a part of
Tomlins plc.

The Nulrition Task Force has also found itself
uruthle o speak out against salt, despite a rentit 1n
advise on reducing the prevalence of bigh blood
pressure, Its main committes included Dr M
Baxendine of United Hiscuits, while its sub-committes
on product development (where salt was explicitly
ruled off (he agenda — see Food Magazine nn 30)
included represenlatives from the Piscuit, Cake,
Chocolate and Confectionery Alliance, the British
Meat Manufacturer’s Association, the Food and Drink
Federation, the Margarine and Shortening
Manufacturers’ Association and the Saack, Nut and
Crisp Manufacturers’ Association

[t isn't just the processed food

and fust food
comanies with an interest in high salt diets. Salt
increases thirst, S there is some interest from the
solt drirks companies and the hrewers and the pubs
antl cafes where drinks are sold. The subcommitiee
o fast food and restaurants, whose report barely
mentioned salt (see Food Magazine no 32) included
representatives from McDonald's, Forte, Grand
Metropolitan, Burger King, soft drinks and wleohol
outlets and the Brewers and Licensed Retailers
Association.

Perhaps we will end up with the wonderfully
British compromise of permitting manufacturers to
adil as much salt as (hey like while requiring them i
puit @ warning on the Jabel of high-salt foods. The
trouble is, the people who must advise on Iabels are
the Food Advisory Commities of MAFF, Their
current membership of fifteen inclutdes a senior
execulive of Nestlé, another from 1l food
ingredients firm Quest, another from Colman’s of
Norwich (Robinson's drinks), and two — the director
of food regulation affairs and the director of research
and development — from the brewing giant
Whithreads. All of them with an interest in salt!

CASH and their supporters will have & fight on
their bands' Watch th

IS space

B Contact CASH C/0 Professor Graham MacGregor,
Bloot Pressure Unit, St George s Hospital Me

London SW17 0RE

sdhcal School,

B Membership of CASH inchmbes the following professors
and doctors: P S Sever (London), N Wald (Loden), DG
Beevers (Birmingham), H de Wardener (London), P Skelght
[Oxford), M Marmot (London), ' Elliot (Londaon), C Warlow
(Edinburgh), W PT James {Aberdeen), N Poulter {London)
P Dodson (Birmingham), A G Shaper {Loadon), G A

MacGregor (London) and M Law (London)

Food Magazine ‘] g Jui-Sep 1995

Cross-seclion of verehra from a 30-year old and a 60-year
old woman, showing loss of bene structurs

Salt attacks
bone density

dvice to increase calcium infake to prevent

osteoporosis may be of linle value unless salt

intake is reduced. The amount of salt we eat
113 heen found to influence the amount of calcium we
lpse Lhrough exeretion in urine.

We accumnulate calcium in our bones up o about
the age of 35 when we achieve peak bone mass. From
then on we start Lo lose caleium and our bone mass
drops by about 1% per year. Although osleoporosis
can affecl men, it is women who are mostly affecied,
During menopause hone loss accelerates: they can
lose as much as 6% of their bone density each vear,
and this can continue for 56 years. Osleoporosis,
‘britlle bone disease’, now affects almost half of all
wormnen and one in twelve men by the lime they reach
their seventies.

Studies of postmenopausal women have shown
bone density reduction to be correlated with nrinary
sodium excrelion (a good measure of the amount
consuined): the higher the urinary sodium excretion
the greater the bone loss, with increased excrelion of
sodium associated with greater excrelion of calciunL
No loss of bone was found in women excreling
sodium below levels equivalent to about 5g sall per
day. The researchers noted (hat if the women were Lo
cut their dietary salt intake by hall, this would have an
effect on bone density equivalent to increasing their
calcium intake by aboul 900mg a day, or drinking
more than a pint of milk,

As the development of osteoporosis is dependent
nol only on the rate of bone loss, but also on the peak
bone mass, it is clearly important that accumulation of
bone mass is maximised. Research involving
adolescent females has shown that whereas calcium
intake had a significant positive link with bone
density, urinary calcium excretion was linked
negatively with bone density, and urinary sodium was
one of the most important delerminants of urinary
calcium excrelion. The researchers concluded that
low calcium intakes and relatively high calcium losses
due to high sodium intakes may reduce calciurn
retention in the skeleton with a concomitant reduction
in peak bone mass.

W Need etal, 1991, Arch Intern Med, 151, 757-75%: Matkovic
et al, 1995, Am ] Clin Nuir, 62, 417-425; Devine el o, 199,
Am | Clin Nutr, 62, 740-745.
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food and society

Coronary
Heart Disease

Statistics

—nfl‘f\-dl'u#

eann ot b

USSR takes the lead

The UK may =til} kead much
heart disease death rates,

f the world in coronary
bt figures from the British
Heart Foundation show that the former Soviet Union,
the former Czechoslovakia and Hungary take the top
places. And while CHD death rates have declined
throughout the word, dropping in the UK by some
15200 in the decade 19811991, they showed an
increase in several Eastern Buropean countries
including Poland {(Z3%) and Remania (30%),

But are we just improving our treatment methods,
preventing death bul not preventing the disease? UK
prescriptions for CHD related drugs rose from 41,400
i 1981 to 79000 in 1994, while CHD-related surgical
operations jumped from 3000 in 1977 1o 23,000 n 1993,

W Coromery :"-'-n‘ Disease Stat
and M Rayner, Brilish Hea
¢, Landon W1H 41 :‘|

ics. A Boaz, S Kaduskar
tzhardinge
ISEN | 899085 009

Foursdation, 14 F

Ha, £9 945

The latest newsletter from the Food Poverty
Network (no.3) is now available from NFA:
(tel 0171 628 2442).

M
Urhan plots

Growing food
With nearly 90 percent of the UK population now i cithes
fiving in urban dreas, and — on some housing =states | wore—

) iree “h]\ t.
grown food, a new project from the National Food

Alliance and the SAFE Alliance aims to develop city

food production in low income areas. |

siderable di Cress i

project’s laanch repart, Growing Faod (i |
tt, are available from the NFA (tel 0171 ‘
628 2442) price E10.00 inc p&p ‘

Low Income, foogd

nurition and |}

CNG takes up
pregnancy concerns

.
Aciich:

[T nation's commumnity dietitians are o urge the
Department of Social Security to pay & premium to
pregnanl women Lo ensure they eat an adeguate diet,
and to pay Income Support fo all claimants over the age
of 16 who are pregnant, pt the full adult (over 25} r3
The Community Nutrition Groug (CNG), largely
comprising community dietitians working with tlu
NHS, is drafting a series of proposals taking forwar
the recommendations of the report Poor Expect ‘u:.-ms
(see the Food Magazing na 32) which demonstrated the
difficulty faced by pregnant women trying to eal ;
healthy diet i benefits. The CNG is planning
local and national action 1o try and improve nutrition in
Preguancy.

T service

[n what was seen a8 a dismissive gesture lowards
me issue T'ask Force failed
ow Income
. Food

venend

ow in the Nutrition

to organise a press launch for the |
Project Team (LUT) report, Low Incom:
Au.’nfrwh‘ an ‘.' Hrsz“'h Strategi
[nstead it subsumed the

for Impn

launch
copference ca mll {0 Announ
uf the NTF itsell. The LIPT
get a Department of Health press release,
although the chalr of the team, Dr Mike Nelson,
issued his own.

Diespite (hese snubs, and despite the distinet
handicap of not being allowed (o talk about the
(in)adequacy of benefit levels, or to mention the
word ‘poverty’, the u[m"unllr it clear (hat
g:]m,n;_' access to healthy food was strongly
i income, along with
and knowledge. But the project
team was supposed (o focus on how people can
nd so the
i look &t commumnity activities

apress
¥
W ONG: contact Amanda Price (1ed 01204 3

Expectations: Fovertyand [

MO12). B

Raernowerisiment m Pregnancy

¢ the formal ending

repott did n

avauisble from the Food Commission. price £5.50, me 50p pép

gencer by disposabl

facilities, skill

Life
on a low
income

cope, as opposed 1o how they cannot, &
report takes a Jor
and local i

ordinat

ives. It suggests that greater co-
Jocal initi
ational Food Alliance is
undertaking with its poverty network and
database), along with greater emphasis on local
authorities taking a role in co-ordinating
community and retailing sectors in the
development of food ‘partnerships’.

Several NTF reports are still awaited
incuding une en schonl food and a consumer's
guite to eating take away and fast food

needed between

‘ '
ESUCT a8 e

This latest report from the Joseph Rowntree
Foundation is a survey of surveys, including housing,
health, food and secial exclusion. ISBN 1 899987 17
7. price £8.50.

B Copies of the report are ovailable from the
[ia_-:'\_.‘n|“n-|'l of Health, PO Box 410, Wethe "3_‘,‘ 1823

N (CHECK).
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marketplace

The Nursery Food Book

A lively and practical book explonng all issues

Still the best refs

nutrition, hygiene and multicultu
} h tips, recipes and sample menus a
wilh copking, gardening and educational aCTvITIE
involving fond Excellent handboaok for nursery
niurses and anyone canng fos yvoung children
£10.99 inciuding php.

(‘a

of each additive.

i-'ood Irradiation

Good foi

ieach Yourself Healthy Eating for
Babies and Children

An authortative yet down-to-earth guide giving you
the information you need to teed your family
Includes aver 60 pages of excellent recies.

£6.99 inc php

The Food We Eat

The award-winning author Joanna Blythman's
gxammation of the best and warst in British food
today. £8.99 ncl. php.

for Children. A dev
amiong |.5'E';ﬂf!-"'.

women
Back issues of The Food Magazine
Back issues cost £3.50 ar £30.00 for a full set of
avalable issues. Send for index of major news

Support. £5.50 e plp
stonies antd features in past issues. Stocks are
nid some issues are already cut-ol-stock.

imitad a

Poor Expectations
Whitten by The Matemnity Alllance and NCH Action
i

Additives - Your Complete Survival

cE book with comprahensive
tables and surnmanas of the ev

denice on the safety

ecial price only £3.50 inc péy

nesn't need irradiating vet the UK has
now lefalised the process

More than Rice and Peas

| guidelines for muiti-cultural catering

c cultural behels

ang C n pages of local projects and
ininatives. £17 50 inc pkp.

port on - under-nutrition

on low incomes, showing
the pote dists being eaten at present and the
difficulty of affording a healthy diet on Income

I"""'“_”"_'______“'—_-___'-""“—_'“"_—___ i e i e i A e .+ i A e 5 S e

publications

Thi Fond We Eat . e RTAUERES, 4. 5 2 B 5| Mare than Rice and Peas ... ... : £17.50
The Nursery Food !Jcak s e R0 2 [L 2 VN | Ponr Expectations .. PR RUREPRPNNN, - |}
Heaithy Eating for Babies & Children ... ... £6.99 ., o

Fast Food FAttS ... .ot rr et nnen £h86.. i | f H set of avallable back issues

Additives - |rml e ~m.|.g:F Gude -.........,..-£3:50 ... 4 0 The Food Magazine £30.00
Food Irradiation ...... Y £6.50...... o Index of available bac l free
subscriptions /| donations

if you are not a regular subscriber to The Food Magazing why not take out your own subscnption and help support The Food Comimission

The Food Magazing s published four times a year. Your subscription will start wath our next published issue.

schools, kbranes —........ PP ) 5.1 R | Overseas indnidus
ons, companies......... PPN, < Y | | [0 a Overseas oiganisatio

ik p

Inlivic nols, libraties .. . £2500

[rganisa

SO

1 suppart The Food Commission's waork

sers should send payment in £ sterling, —

and add £2.00 per book for airmal delivery Address:
cheque payments
osed a cheque or post - = .
made payable to The Foed C = e Postear
cradit card payments
We can accept Visa, Accass, Mastercard and Eurocard for book orders
aver £8.50 and for subscriptions to The Food Magazine.
Pleasa charge my account to the amount of £ ....c.ooooeieneecnnae My credit-card NUMDBT 15! .......ovvveeeerereimemiespranases
Gand ey it o e GBIV oo e RO e e e et

Please send your order to Publications Dept, The Food Commission, 3rd floor, 5/11 Warship Street, London EC2A 2BH.
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—— books -

Causing a Stink:
The Eco-Warrior's
Haquuak

Caraling Clayton, Frends of the Earth
26-28 Underwaod Strest, Londan
M1 7J0, 1896, £3.93, ISBN 0 7475
2685 0.

Fufl of fun ideas and facts far children
defending the planet, We espetially
liked the certificates that readers can
send to companies. bestowing a
Wrap Attack’ Award for over
wrapping their progucts

- R R T T A e LT

EXAMINE
own food

R. K. Bahl

#FIERA T ¢ O e sl £
B i T = e

Ex;n!ige Your h'ﬂll- Food

R K Bahl, Food Trade Press, Station
House, Hortons Way, Westeiham,
Kent TN16 1BZ, 1986, £17 50, ISBN
1873893019

Ar odd book documenting the
insights of Sainsbury’s retired chief
analyst, and offenng buying and
storage fips, along with lists of
defects 1o watch out for  Grease on
tha inside of a crisp packet, for
example, is caused by msufficent
shaking 10 remave the frying oil,
while the green bloom on bacon i§
causad by a high level of the nitite
cuting salts  Great stuff for DY food
pohcal

You Count, Calories
Don't
L Ormichinsks and M E Young, Hodder
fi Stoughton, 236 Euston Road,
London NV 3BH. 1996, £9.89.
ISBN () 340 65443 0
The manua! for Diet Breakers, the
group that promotes positve body
images for women, this book takes
its kad from both medicing and
psychotherapy

They cite medicing, for example,
by showing that yo-yo dieting
increases the nsk of heart disegse
mara than not trying 1o diet at all
and psychotherapy of the
straightforward “accept who you arg’
variaty

The result is a 300-page hot-pot
of intormation and exhartation to help
peopia lve their own lves.

Sports Nutrition
(2nd Ed)
A Bean. &k C Black Ltd, 35 Bedford

Row, London WC1R 4JH, 1946,
£12.99, ISBN 0 7136 4388 8

A sensible run through the
mamstream body of knowledge on
nutrition, exercise and dieting. It
inchsdes a useful gusde to sports food
suppiements — most of which are
disrissed as having no proven

nenefit

Sports diinks are equally reduced
10 the simple: ust dilute some fruit
Juice with three times the water, and
add a pinch of salt

Sporits
‘utrition

¥
<
B
&

' as they do, hazeinut chocola

McNutrients

| se2 McDonald s are now selling a
vegyie-burger. | assuma it's
vegetanan, but it seems a bit saley to
me. Do you know what's in it?

M Edwards, Highbury

We asked McD for a breakdown of
the product. The ingredients list fnoks
meat-free fthoush we can't vouc
the hot plate where it's cooked), The
fat they've used in the patthe s a
hytrogenatad vegetable ol There i
also & dollop of hydralyssd vegatable
pratein {3 favour-boasta (ke
monasodium glaamate) in the pattis,
and in the bun, and i the sauce!

And it's safty A single serving
QIVES you over two grams of salt —
nearly forty per cent of the maxn
recommended daily amaunt (or an

agint

Spreadin
ilt'nhlem ¥

| am amared
that products
like Nutelia

and the own-
brand versians can call them

spread’ or, in Sainsbury's ¢
‘thocolate hazeinut spread

They do not contain propar
chocoiate and the hazeinut content

50t very bigh on the kst |5 this

L Scott, Gnmsby

Hazelnut chocolate spread does not
appear 1o be a reserved name, for
which specified standards are agread,
but the proguct showld comply with
the general regulatio
igbelhing  The first two ingredients

conshitute ove

s on misieading

60 per cent of the

f'.'l'f'_'l'_:‘_ﬂf:\'. ani are
il The hazalnut

per cent, just 4

Sugar and vege!:

ontent (s shout 13

BVE the jar-full,
The worg chocolste (s presumably
meant to imply chacolate flavoured
Jul that isn't at all cfear,

In our opinion the descripton does

appear rather misleading. Lt to test
its legality you mus! ask your local
authonty trading standards o
fursue the marter

Food Magazine 1 9

-feedback/events

|l(eep on writing but keep your letters short! You can fax us on 0171 628 0817

Drink De-regs

From the begmning of this year the
legal requirement for pubs to display
the alcohal content of draught beers
ete has been ramoved {as part of the
government's de-egulation Init

LACOTS, rapresenting the focal
authonty enforcement viewpaint, has
asked MAFF 10 re-mtroduce thi
requiremnent with the new Fog
abelling Regulations this July. MAFF
has saud it has received no requests
from consumers or Consumer grougps
on this subject. | find this surprising
Does the Food Commussion have a
view?

N A Woods, Nottingham
Sorry. Mr Woo
shpped past us

£ mave to ge

an alcohole dnmks ki) stow
DrOQress

We oppose any removal of a
consumer’s nght i information
Consumers are tlisadvantaged
anatgh, and if the notion of a freg
market has any credibiiity if must
mean a consumer has an informed
chaice — informed by f
still are stronper food stan
reguirad by lew, but that's ¢
the dirty name Taquiat

To make your vieves known write
to Denisa [ ove, MAFF Food Labeling
and 5 arels Diwsion, Room 372,

Frgon House, 17 Smih Square,

Landon SWIP 3R

Olestra

We've had several dozen letters
supparting our campaign to stop
olestra, the fat-free fat substitute,
being approved in the UK. Keep
vuriting! And see page 12



Life is full of risks.
But they're
not all equal.

ol i1 MR g

Taking the biscuit

An amusing adver was sprumg on an umwitting
public by Philipy Moms, makess of Martborough
and many another cigaretta.

It told us that eating one biscuit a day was

49 times maore likely to gve us heart disease

than not eating a biscuit. Drinking a glass or two
of milk every day was 1.62 times more likaly to
grve us lung cancer

In cantrast, it claimed, mhaling second-hand
tobacco smoke was only 1.19 nmes as likely to
giee us lung cancer

The advert admitted that any value under 2.0
was unrelisble  But it didn't mention the figure
for getuna lung cancer from first-hand cigarette
smoke. For heavy smokers the reiative nisk is
aver 25.

[t also forget to mentign that, of course, we
kave a bit of choice ahout eating a biscuit which
wa dan’t have about second-hand smoke. It

might have baen more appaopnate (o gve o
figure for second-hand ascut eating!
The advertisemant was also run in France,

whare French biscuit manufacturers successtully

su=d Philip Moris for defamation, winning

damages of 1 franc!

Avoid second-hand biscuit eating!

- backbites

MAFF's Yorkie

The government put out a ‘research requirements’
document recently, calling for mstitutions and
urganisations 1o bid for contracts

Amaong the many worthy scientific
investigations it would kke to have dore are a
handful on socal and consumer issues. Wiy, for
axample, do people say one thing and do another?
Why don't people eat more potatoes and bread?
What can parants do to help their children 2at
rmora heaithaly?

Although suspicinusly like the sort of thing that
belargs in the Department of Haalth, we assume
that MAFF will make good use of the results of
such research. We are contident that this is the
case because, it tums out, if you want more detais
on MAFF s requrements for these prajects you are
asked to contact one Dr N J Jarding. Wha is he?
He coyly gives a F O box number in York but his e-
mail address is mora reyealing

nick ardine@nestlegh, nestie com

One-fingered
salute

A linen serviette, a pearl bracelet and {you may
not see this clearly) acquered finger nails.

But what a place 10 put such a superiot
finger! The picture comes from an advert for
Fryma cocktail sauce-, mayonnaise- and ketchup-
making machinesy, published in a food
manufacturing trade magazine. It boasts
‘consistent product quality, longer shelf ife,
parfact stability and homogenaity’.

They just forgat the hygiene. Plus ga

What's in a name?

Disappearing act

A £20m Campaian for Confidence in British Food
|CCBF) was announced in the Financial Times on
June Bth, |t promised to avoid beng ‘overly

jingoistic” but will highlight the “strictness of UK
food safaty legislation compared with the apparent
laxity of rules in other nations’

Odaly, the spansars of CCBF wished to remain
anonymous. They told the FT that they did not
want thelr initative ‘undermined by politicians, or
sacrficed on the altar of EU membership’.

A week went past, and the FT then published a
second piece on the CCBF, citing the National
Consumer Council and the Leatherhead Food
Hesearch Assoceation, amongst athers, pointing out
that it isn't @ public retations campaign that is
neadad to restore UK consumar confidence, but
the bigger questions of health versus an answer 1o
intensive farming and new technology

Sinte then, silence

Two-fingered salute

A meals on whezls private contractar, whose name
we dare not pnnt, served up a strawberry mousse
1o 1ts 120 elderly chents on June 15 1935 Two
fays later 26 clents had been admitted to hospital,
and oy June 20 the total had risen 10 B1 clients —
all porsoned with the Salmonella ententidis phage
type 4 bug which cost Edwina Cummie her job. 1t
cost two of these elderly people their lives

Environmental health officers were ready to
prosecute. The strawberry mousse had baen made
with 1aw eggs. The case was ong of criminal
neglect

Except the company had thrown away all the
remammg mousse. None of the eggs which ware
supposed to come from the same batch showed
contaminanon with saimonella,

Without the direct evidence, the comparny could
still be prosecuted for using raw eqgs, against
Department of Haalth advice. What, asked
investgating officers, was the company’s palicy on
the use of raw eggs? What instructions did It gve
to catering staff?

On legal advice, the company refused to supply
any information and tefused to be interviewed. The
legal advice paid off Without tangible evidence,
and without the detads of the company’s toutines,
tha [ocal authonty was advisad it would be unatile
to make a case stick

A ist of ists arrived on our degk
recently, giving us a price for
huying the names and addresses
of fists of peaple.

For a mera £5,600 we could
have the names and addresses of
nearly 60,000 vegetarans. For

£78,000 we could have 2 list of
over half a million people who eat
People who buy Flora (£16.000),
drink 7-Up (£6,000) or shop at
Gateway £69,00017 No problem.
Except we don't even buy the
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list for this money. We just get to
rent it fo a one-off mad shat.
Next time you fill in a form or
answer 3 questionnaire, 1ead the
small print — and ask for a fea!
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