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Supermarkets will flood
shelves with genetically
modified soya

The supermarket chains have told the Food stand in the last twa years in favour of labetiing The
Co-op was the first to labal cheese made from
Magazlne that thay cannot prevent a flood of genetically engineared bactena, followed by
products contailﬂng gmtica“y modified soya Sansbury's and Sateway's labelling of genatically
madified lomato paste. Now all the major multpies
reaching their shelves by early next year. The are stating they cannot tack the sources of soya m
compa“ies say they are "nab|e fo Iabel the l'.-".m ir,:ndu':ts ant hance cannot provide differsniial
abelling
I'H'Odllcts as genetlcally engineered- TI‘lc-Jr:*.cln manufacturers are taking an even mare
robust stand against lsbeling. The Food and Drink
ver 7.000 commaon fond products are Monsantol, 1o blend the modified soybeans with Federation has said that ‘consumers will be ofiered
expectied to contain genetically altared reguinr supplies before exporting the beans 1o the choice through the final sanction of avoiding
soybean dervatves, and none will be Furope. "Within two years all soybean shipments products containing soya as an ingredient” and that
labelled as such. The move follows the decision by from the US or anmywhere else, can be assumed to kaepmg the crop of madified soybeans separate
agrochemical company Monsanto, producers of a ncluda the Roundup modified sovbeans,” a US from: other soybeans ‘is meither scientibcally
oenatically-enaineered soybean resistant to the agriculture department spokesparson sadl necessany nor practicable.” Unilevar, the world's
herbicide Roundup {also manufactured by The supermarkats have bean taking a principled secand largest food company, sait it would walt to

san whal legistation meght emearge and added

that ‘'moden bictechnology holds the

pramise of great beaefits (0 peopls
throughout the warid'

Soe Spilling the Genes
panes 14-15 for what you

SN B

Genefeast — cheap and nutritious beans, but now soya genes get spliced
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Dlestrz 5 5
UK clings to methvw! bromide 8
ust one person bears responsibility for the introduction of genetically modified
JIJur‘ into twe-thirds of the processed [nods on «uln in Brituin, Food Summit
That persen is the director of the multinational agrochemical company Frea trade will not solve food
Monsanto, Having failed to get widespread acceptance of the company’s security problems 6-7
penetically engineered milk-boosting hormone Bovine Somatotropin — which the
Furopean Union banned until the end of the century — Monsanto is determined Supermarkets
to recoup its losses with their engineered soybean. Ethnic minorites lose thei
Monsanto is taking the lead where others fear to tread. If they can fill streel raders 7
supermarket shelves with a product thal may, or may not, contain genetically i

terial, and if consumers get used to the idea that the food does not Cheﬂkﬂlﬂ
have to be labelled as genetically engineered, they will effectively break the back
of any further consumer resistance. SOME 31
The supermarkets claim they will be unable to guarantee their products are Deregulation, In VB! NEwWS 12
genetically modified (GM) soya-free, They also say that, as they cannot know
what the souyce of soya is, they cannot label products one way or the other — and Viewpuint
the law doesn't require them to label genctically engineereil products anyway. Highlights from Prince
Soya gels into a wide variety of foads, from chocolate (soya lecithin) 1o petfood — Charlas’ speech 13
(vegelable protein), Health [vod manufacturers are trying to ensure they can gel PR
hold of alternative, non-modified beans to be able to guarante their products are Bean Technology

engineered m

GM soya-free. Organic fivestock farmers, whe occasionally resort to bought in Special feature on spliced

food from reputable fredstock companies, must also check to see if the soya meal sOya geres 1415

5 guaranteed GM soya-lree, T e e
So much for consumer choice. Consurners don't have a block vote at Society

Monsanto's AGM, and unless the European Union can find a legitimate reason for  Healthy Scotland, Schaols,

blocking imports, we can'l stop GM seva arriving in the UK Our las! defence — Women, Int 16-17
clear labelling — is being denied us. In decision after decision, he government's

Food Advisory Commitiee have acceded to Industry requests that labelling is Marketplace 18
unnecessary and unrelizhie. )

On pages 14-15 Julie Sheppard of the campaigning group Genetics Forum Books. feedback

wirms of the risks that the gene technology may pose. As she advises, there is and small ads 19
little left to do but make a stink. We urge readers to write jetters to supern )

government and European Commission saying you don't want GM seya in your Backbites 20

fnod, and asking kow, in practice. they expect you Lo avoid it.

It ouly takes one person 1o trample on our rights. But it takes dedicated
nrganisations using hours of voluntary labour and an unceasing publicity
campaign to defend them.

Join with us in supporting Genetics Fornm and their work to raise public
AWareness.

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 natior:al 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
Food Magazine is published four times a year.

Turn to page 18 for subscription details.

Advertising Policy The Food Magazine does not accept commercial advertising.
Locse inserls are accepted subject to approval - please contact lan Tokelove at The Food Commussion for details
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DoH issues warning on
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We urgently need more friends
and supporters to ensure our
continued success. Can you..

& take our leaflets to meetings,
conferences and shows — and
put them on everyone's seat?

¢ ask for the Food Magazine
in libraries, colleges and schools?

¢ show the Food Magazine to
your friends and relatives?

We would like to make
you a special Xmas offer!

Give your best friend a subscription
1o the Food Magazine and we will
send them — or you, if you wish —
a copy of any one of the books
displayed on page 18 (except ‘More
than rice ‘n’ peas’).

Send us the name and address for
the new subscription, and a cheque
for £17.50, and tell us which book to
send and where to send it. We will
post it — with our season'’s greetings
— before Christmas. The new
subscription will start with the mid-
January issue of the Food Magazine.

Or use your credit card! Just dial
0171-628 7774 and place vour order!

Take a small ad

You can buy your own space in the Food
Magazine for only £10.00 in the Small Ads
section — take a lock on page 19. Thiough the
Food Magazine you can reach 10-12,000
readers!

As regular readers know, we don't take
commercial advertising. But we do want 1o
provide useful services, so for just £10 for up 1o
30 words, we will put your advert in our small
ads section. Send your text to Food Magazing
Classified at the Food Commission address.
Enclose a cheque for £10 (payable to the Food
Commission). And post it by Decamber 10th for
our mid-January issue.

Or use your credit card! Just dial 0171628 7774
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Tide turns against
functional foods

here 1s increasing evilence
that the great shopping public
18 Urimpressed by the new
ganaration of zo-called functional
foods, Several ighly-publicised
launches over the last year appear 1o
be strugaiing and the Advertising
Standards Authority has come down
against yat another misleading clamm
At the same ume the govemment's
Food Advisory Committea has put off
deciding whether they should go
hack on ther previous
recommendations for taegha
legistation on heaith claims
A spot-check by Food Magazine
researchers wisiting branches of
Safeway, Tesco, Sainsbury and
Wartrose in London during
tembeyr found several leading
‘functional food' products were eithar
nol on sale, besng sold at a discoun
or thscontinued — see table below
— Indicating that sales may not be
y a5 the producers would

b

Sep

Meanwhile the Advertising
Standards Authorily has ruled that
MWD Foods, the makers of Pact a
vallow-fat spread with fish ail, had
not prowded evidence that the
product wolld be good foe the heart
and that M D Foods, should “avoid

giving the impression that Pact could
impart a corpnary care benefit,

This warning follows the ASA's
findings against the same company’s
Gaio soya-yogurt for exagn ¢
claims, Keflogg's All-Bran, fot
eptabl v claims, and
Aitena Juce and Fibre, whase claims
1o reduce blood cholesterol wese
exaggerated. Trie ASA has issu
general warning that food companies
musi te able 1o substantate
scient Iy the health benafits thay
are claiming {see Ffood Magazine

In the meantime, the
government's Food Adwisory
Committes has been asked by MAFF
officials to reconsider their 1492
racommendations to strengthen the
Ipgislation on heaith claims. The FAC

-

had onginally recommended banning
claims that could not be properiy
substantiated and that did not meat
with appraval from the Chiet Medical
Officer for Health — |e. did not fail
vthin the Dep
recommendations for healthier dists.
Those recommendations were
never implemented, and now, i the
name of ‘'de-reguiation’, MAFF has
asked the FAC to relax their
recommentatans, despite support
for the FAC's position from the Food
Commissian. the National Food
Alliance and other consumer bodies.
I a meeting held in June the FAC
agreed it was prepared to issue a
new position paper for consultatian,
to be ready in September. But at the
meeting in September, the FAC
dedayed making a cacision on the
matler, and it 1s unlikely they will
_ now issue a document until tha
R new vear. Whether these
"\ delays reflect differences of
opinion an thé committee, or
| just a hope by the committes
' that MAFF will soon abandan
its de-regulating fesvour,
remains to De seen

tment of Health's

Pact — slammed hy the ASA

tha Food Cor
department

Trouble at till — functional foods failing to gain mass sales?

Safeway Tesco Sainshury Waitrose

Hiber; Juice and Fibre w nol_ﬂn sale [ not an| sale _—not on gale ai _nricasmw — to be discontinued
Omega bread and cakes . not on sale - ]mx an sale not on sale l not on sale :
Del_rnﬂm_ejuice and Emins ‘ not én sale [ nat on s:;lieréu il | _pnce cut promotion . 7pnf;e_sta§r.led — o he dismntinrued s
Gaio snva-'.'ugu_ﬂ I price cut p-mm&tion i not on sale available _auéilabta i e
Pact ﬁshiail s;e; _ . price cut p;motiti; 5 not on sale available available _

T vét—mﬁmé dn'nk —favailatﬂe ] | a;ailgale not an Eii i nt on sale R Eeee
Nestlé -L{-?l_\,_'ogw_n s not on sai; = 'ngtnun éale avéiléhlé : not on sale T

Source: Food Commission 1996
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Yakult Is not a
functional food?

in a surprising admission to the Food
Cammission, the makers of Yakult
have acknowledged that ther
‘veneficial bactera’ drnk, which
claims to help mamtain ‘a healthy
digestive system and general well-
bang’ is not remstersd with the
Japanese Functional Fo
Asspciation, and enguines by the
Food Magazing reveal that the
product appears not to have been

(FOSHU products). They must ba
regsstered with thiz Ministry of Health
and must produce extensive clinical
evidence 1o support any health
claims being made

In a report published earlier this
year, " timals of Yakult by company
researchers falled 1o shaw any
bansficsal effects oo the immung
system. ‘There wera no significant
changes n the immune parameters
granted a functiona! food licence as NK cell activity and ¢ytoking
Japan production,” the authors admitted.

LInder Japanase legislation, S
functional londs are considered to be
foads for spacified heaith usas

such

o and Health — Past, Fresent
and Funve, Hoyal Saciety of Medging
Forum on Foed and Heslth, March 1998

Two researchers at the Imperial
Cancer Research Fund [12 Harpies
Wasan and Robert Goodlad, have
argued in The Lancet (3.8.96) for
consuming distary fibre as part of a
diet nch n fruit and vegetables and
not as anadded supplement.

‘Speific distary fibre
supplemants, emtwaced as
neutraceuticals of functional foods,
are an unknown and patentially
damaaing way to influence modern
dietary habits of the genesal
popuiation, * they write

Garlic pills fail: {15 a5 dietary fibie
supplemeants may not substitute for a
diet rich in natural digtary fibre (see
laft) 5o garlic pilis may nnt substitute
for & diet rich m real garlic A study
published in the Journal of the Royal
ians found little
difference in the effects on blood
cholesterol measures o
apolipoprateins between subjects
qiven 300mp dned qarlic powder ang
jven a placeba. WACPL, 30
8-334 July/August 1996}

Colfega of Ph
g

The Stella Bella Corp is now salling 2
vitamin C-tortified coffea in the USA

Just twao cups provide your
tecommended daily needs
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- News

Olestra update: UK

As we have reported in previou
of the Food Magazine, the de
whather the LK parmits olestra — the
fat-free fat accused of removing
nutrients from the diet — wall rest
wath the Minister of Agricutture,
Fishenes and Food, as advised by the
munistry’s Food Advisory Commities
[FAC) The FAC has been showered by
Iettess from, among othess, many Food
Magazine readers, urging the
commutiee not 10 recammend
approval for clestra, Mearwhile the
FAC has asked the Department of
Haalth's advisory body, the COMA
Parel on Movel Fonds for its adwce.

The COMA pangl has yet to reporl
its views. It is widely understood that
the panel wants 1 recommand against
permitting olestra on the market — but
It appears that they may be under
pressure 10 modify thesr views. Fustly,
panel members are apparently beng
toéd they cannot reach any concluson
about olestra until olestra’s

manufacturer's, Procter & Gambde,
submit further evidence, which was
promised sevaral manths ago

Sacondly. panel members are
apparantly being wamed that they
should consider carefully tharr legal
posstion if they block the marketing of
a product without adequate cause,
Sirmilar threats have been used m the
past, we understand, though no
manufacturer has ever sued a
government advisary body for
damages

Thirdly, the panel members have
apparently been tokd that if they veto
olestra in the UK, the company will
sumply get it approved eisewhefe in
Europe, and than all member states
will have to accept it

W For an averview of the debate, see the
(Mestra Brefing Paper from The Food

Olestra update: USA

The thres-city trials of Frito-Lay's Max
Tostitos chips, launched last Apsil. is
now being foflowed by trials of
olestra-contaming Pringles in
Claveland, Dhin. Pringles are made
by olestra's own parent company,
Proctor and Gamble

In the three-city tnals, tha citizen's
group Centre for Seeance in the Public
interest broadeast local television
advertisements giving a fregphong
number for anyone suffering adverse
effects after eating the Max chips. In
two months over 200 calls wesa
recewved, complaming of diarhosa,
abdormnal cramps and lonse
stools. Gas, nauses, bloating and
faecal urgency were also reported.

CSPI director Mike Jacobson
commented that in some cases
symptoms lasted for days. ‘Ons
11-year-old hoy missed three
days at school, others
suffered sever pans and
cramps. |t's only 8 matter of
uma bafore the chips caise
deaths * Oescrbing olestra-
chips as ‘the first snack food that
bites back’ Ur Jacobson called on the
S Food and Drug Administration to

withtdraw approval of olestra
immediately

W59, Wasthington, tal D0-1-202-

Dlestra saacks - going down fast!
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world summit

The World Food Summit in mid-November will prove
a testing ground for the belief that free trade can
achieve an adequate food supply for all people.
Tim Lang and Tim Lobstein argue that experience

proves otherwise.

Food Security and
the Rome Challenge

ood secutity means that food is avaiable

al afl timas, that all persons have means

af access to it that it s mutntionally
adequata in terms of quantity, quality and variety,
and that it s acceptable within the gven culture. .
Wi aim 10 achievs lasting seff-refiance at the
national and household levels. In crder to succeed,
aur indigtivas mast be founded on prnciples of
economic vialility, equity, broad participation, and
the sustainable use of natural resowces'

Warthy wards indesd. coming as they do from
FAD's Committae on World Food Secunty. But what
exartly does ‘seff-reliance’ maan? s it saff-
sufficiency at cammunity level, provincial level,
natianal level ot what?

Or is it, as participanis at November's summit in
Home are beng urged 1o believe, not seff-sufficency
so much a5 wealth-sufficiency: the abilty 1o
purchase an adequate food supply. Wealth
sufficiency, it will be argued, can anly come about
through increased world trade — and increased
world trade, it will be argued, means axpanded,
unmhibited free trade,

The last World Food Summit was in 1974, a time
af more cutspoken radical pofitics with anger
expressed about unequal giobal shares. with third
world Ifperation movements bolding the banner fo¢
progeess, whille wastern govemments found thes
liberal Keynsian economecs bemng increasingly
challanged by the 'pure-market’ theones of the
Chicago school.  And there was funous debate oves
the Green Havolution —- the new strans of crops
and the agrochemical farming methods that were to
ansure the third world could feed itsalf — but whach
instead led to a loss of native crops and farming
mathods, and led the peasant farmers mto debt w
WESTET agnbusmess.

Whitars like Susan George produced briliant
analyses of the power of the big comporations to
gxplain why some people enjoyad surpius and others
suffered hunges.! Frances Moore Lappé and Jog
Collins mappead oul the case for putting food fest n
any development analysis.? André Gunder Frank put
food distnbution mto the context of capitalism and

olonaalism, idemifying the struogle to feed a people
as part of the strugale Yo gain independance from
profitesrs.?

Today, by contrast, there 18 @ near-consensus
that the market offers a panacea for al lis. Green
Ravolution mark 1 will arise from genetic
engmesrning, we are tokd, And, the logs: gogs, to
turn genes into usetul commodities will reguire 2
fully-commerciahsed agpncutture — whech m fum
retuires free trade. Fres trade, 1t o arguad, is the
artty sure way to ensure the wealth and wedl-baing of
humanity * But 15 17

The extent of unmet need in the world
congideraple Food production has keot up with
populztion growth, but has not been eguitably
distributed sither within housebolds, within countries
or between countries, Even willin rich economiss
such as tha USA or the United Kingdom, the extant
of food poverty is now wefl documented.” Food
security — access, affordahility, availabibty
remains out of reach for poorer families in even the
nchest of nanons.

A the bottorm of the weorld's meome scales, the
figures are sebenng, The United Nation's Children's
Fund esumates that ong in fve parsons — 800 million
paopie — In the developng workd sufter from) chronic
hunger and that over 2 Gilfion people subsist on diets
deficient in the viaming and mingrals essental for
novmal groweth and develipment, and for preventing
premanire dieath and such disabilities as bindness and
mental retaroation

At present thare is enough food to feed the
warld According to FAD, calories par head
moreased from 2,120 m 1969-71 to 2,470 In 1588-
90 and the proportion of the chronicakly
undemounshed fall frem 36% 1o 20% of world
population.? The 5.8 billion people in the warld had
on average 15% more food per parson than the 4
billion of the world had two decades ago.?

But there are thieats to these gains in food
supply, ranging from nsing popalations to the
ecological impagt of climate change, to increasing
meat consumption, 1o widening socal inequaliies
betwean and within countnas. Liberalising trade will

naot resalve these concerms, and may exacesbate
them

Welignce on frage to acheve national faod
secory is no! usually an appropniate policy for
developmg counites,' argues 8 preparatory paper foo
the 1296 summit, written by a European group of
development NGDs, * Dependence an food imports
creates valmeralilty o worl) méarkets and prces. in
vealty, trade fiows are controfled mive by powerfl
corporations tharn by povermments. We urme a greater
degree of seffreliance in food production, at natitina!
or reqiong! level!

From the Philippings'? and Thailand'" 10
Uruguay,'® anger about giobal trade undermining
local production is Tising. in Kenya, grain mports
have nzen, subsdised by the European Union,
undermuning local production and creating poverty
for gram tammars. In 1992, EU wheat was sold in
Kenya 39% miore cheaply than the same wheat
which had been purchased by the EL from European
farmers. In 1993, it was 50% cheapes. In 1985
Kenyan wheat pnces collapsed through oversupgly. 2
Al this in 8 country which was self-sufficant in the
1980z, Duxfam, in documenting the reality behind the
free tratia thetonc, has produced a devastating
indctment of how peor countries come to depend
on exiemal trade. 13

Developing countnes whose populalions sccount
for around four fifths of hurmanity had anky 30% of
lobat wealth in 1960, and this had fallan 1o onfy
20% by 1990, This is the drving force for warkd
hunger — the systematic maintenance of poverty,
accentuated by the contmued displacement of
peopla from the land

Export-led fond policees subsidised by the
treasuries of the wealihser nations nesds o give way
to mose local production for local use. This requires
mare peopla an the land, not throwang peaple off ta
make the economic audit of farmng leok moe
‘afficient_** The goal should be to build a better
ruality of ifa in the coumtry, and to make pub8c and
environmental health part of the economic audit, 4
world coaltion of peasants organisations, Via
Campesina, meeting in Mexco in Apil 18%6,
summarised this case starkly

The prevailing neo-iberal economic system has
been the main cause for the moreasing
mpovanshment of farmars and rual penias in
general If s responsibie for the increasng
dairadation af nature, land, water, plants, anfmals
and mefural resowces, fewng put all these vita!
fBsoucas wter cenfralised systems of production,
procuramant and distibution of agricultural products
withivr the fraeme of @ global market orented
System 18

Popular movermnants and NGOs conerned about
food are detsrmined to argue then case, prepared 1o
cite expanence gleaned from decades of warkirg
wath smatl farmers and peasants, and running
pampaigns tryng 1o shame the world about
contmuing food poverty.

| Geome, S | 1976) How the (ther Hall Nes: the Real
fleasons for Yorkd Harger. Hemongsworth: Penguin,
7 Moars L2ppe, Fand Collme. J (1877}, Fosd Fist: beyond

Contanwed dn page 7
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supermarkets

supermarkets target

minority markets

Supermarket sales of ‘exotic’ fruit and
vegetables and their introduction of Caribbean
grocery lines, is damaging the small, ethnic
minority grocers and street market stall
holders, writes Michelle Harrison.

ith Jamaican hard doigh bread now
sharing the shelves with Sunblest in many
inner-city Sainsbury’s, and puavas following

oes and kiwis Do mainstream consumption, the
mal supplier of food for minority ethnic
cuisines is being undermined by the giant chains as
Lhey search fur yet another niche market 1o conguer.

Minority ethnic food products ficst became
available in the UK in the 1960, when market traders
antl independent retailers began to import Carihbear,
Adrican, Indian and Chinese produce to sell 1o lcal
imrmigrant communities. Imports ol stiples such as
vams, cassava, plantain and breadfruit increased
during the 1970s and 1! s export facilities in the
Caribbean and West Africa improved, and the period
saw 4 rise in streed marked traders and corer shops
ilising in these products and expanding to
inclhede meat, fish and processed (nods and
fleveloping their own trading companies for high
villue spices,

By the end of the 1980z a flourishing retail trade
in minority ethnic fonds had been developed in
severnl fner city ereas, such as London's Brixton,
Southall, Treptiord and Dalston, In the early 1990s
the supermarkets started to tial for re-
narketing foods such #s these for a mainstream

see the poten

middle class consumer looking [or something exotic,
while attracting ethnic minority customers by offering
a range of their staple foods.

As one supermiarket spokesperson told the Food
Comn , "This is a niche market, to service non-
white communities, and it's one that needs
developing further. At the moment large groups of
ethnic minority people are not going to their local
supermiarset at all, or are domg 80% with us and

WSSI0H

guing to a specialist for 205, We want 1o develop g
one-stop shop as we have done for our white
customer hase!

However,
pnu\ut it |ii EXDETEIVE ¢
Convenien | the appearance of better quality
come al @ preminum ;‘ci;r,

In south London the impact of the supermarkets
strategy is alreardy apparent. The I"i"iS[ rous Batham

as the table shows, the supermarket
oyl of the rangt

street markel of the 1'<<l~a where vendors sold
Caribbean procuce on the road alongside the local
Sainsbury, has dwindled. Abu‘:u‘..‘qh market
inspector explained:

‘In 1940 we had thirty stalls and now we're dewn
to fifteen and they work less da ¥s. Ii's b
over the )rnm_’h. Sains
sell and the market i can't compete,”

Aswith th r, the fishmonger, the butcher,
the newsagent, the chemist...

Ippening
VS NNW S8 4|5 what t eV

Market stafls

Plantain 30-48p
Yam 55 -89p
Hoot ginger R < 1

Okra £1.40- 1,60
Salt fish £2.61

Hard dough bread £1.15-1.25
Chappati fiour 33p

Souree. Food Commussian 1996

Price checks (prices per /b/pack)

Lomer shops supermarkets
15 - 59p 99p
j49 - 99p 38p
99p - £1.40 i |
40 - 1.60 £3.25

. A B
o1 o1
3 2z

references from page 6.
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CHECKOUT

Spring water is not mineral water. And flavoured ¥
spring water can mean a soft drink with a fancy  Dex Food Commission

investigates | would ke 1o vote Tesco's Lightly Sparkling Spring Water with a Hint
name. Checknu‘t ISy of Fruit Juice to ba the Foad Maganne's Loopy Label of the Yaar

¥ certainly misled me to buy & product | dide't (ke The bottls was

=) = displaved with regular bottled water in my local Tesco and sa | thought
n Fwas buying what the labe! said: water with hint of fruit.
The battie in fact contained @ fuzy drink which | consider 10 be very fike

smonade. [t contains two aftificial swasteners and citne acid. 1f | hag
known | would have left it on the shelf.

.
The small print says that “Sugar fres products have two benefits for
you and your family — they ase low in calories and do not encourage
tooth :Iataxrf" Surely the cnm: @i could be st as damaging to teath

a5 sugar would be, pspecially as there is some sugat present from the
small amount of friit juics? And iy make no mention of the putential

w hen the Food Magazine received this majurity of manufacturers danger to children of Ingesting oo much artificial SWEElENE!.

bl : ywveeten ther flavoured spring
etter (rightifrom Mrs Horrocks, we sweeten their S . i) '
!tl:'-l':iglit?nam must be same mistake, watar, and a large pumber use  [EtHiS diink can be ,’u!d mE ¥ Spatkiing Spring :
The front ol tha kit ko plies, she said, o bottleof  preservatives and a range of most of the fizzy drinks an the supermarket shelves! | expect a drink

a other:additives labelledd WATER to be low i calories and not to encourags tooth decay
spring water with a hint of juice, but the small print  other additives ‘ : ’ i | g i
r:rrl the back showed there to be several additives, Eﬂ;:l;e c:ﬂ:nﬂ(a; :Ta;cin“ta.& mp;% e:z?:hfm,? hm“::a::;‘ 9;;:':;":&
including two amficial sweetensss and a e
preservative, sodium benzoate, linked to asthma, : :
skin rashes and possitile foetal damage. Spring f‘mﬂl plus TR L
Surely a reputable company like Tesco's E::xgslll::m ely
wouldn't be misleading customers by saying ona . ‘
:’hnnjr._‘l,ran 1II:12 front of Ehgr: label and quite a different lﬂﬁm:--llhi Mrs C Horrocks, Basmgstoke,
presemvatives...

thing an the back? Unfortunately they are not alone
— as our survey on the next page shows, the

Food Magazine § Oct-Dec 1996
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Water
difference?

If you don't like the taste of tap

water, then try these ‘Spring’

waters... and think again! Many so-

called spring water drinks are

sweetened, preserved soft drinks
trying to claim the healthier image
of mineral waters. And trying to

claim a price premium, too!
Checkout investigates:

hen Pemer introduced their range of
minaral waters with a hint of lemon it
was an instant success. The

combination of 3 classy-image water with a slight
tang of fruit soid thousands of litres

Not shart of a tnck, manufactures have started
to cash in on thes success wath a wide range o fruit-
flavoured waters — but the original classy product
nas gone. Only the image —and the price —
remain. Mineral water has given way to so-called
‘'spring” water (see Legal Niceties box), and the hint
ol fruit has given way to a wide mnge of ingredients
and additves, inchuding flavouring agents,
preservatives and aftificial sweetensrs (see table).

Qver half the twenty four products we
examined contained the preservative E211 sodium
benzoate. Sedium benzoate, an antibacterial and
antifungal agent. has been linkad to hyperactty,
asthma and urticana (skin rash)

A third of the products comained artificial
sweateners, in several cases in addition 1o fruil
jces, An EC Directive {which must be
implementad by 1 July 1997 will require that foods
containing artificial swestenars must make this
clear by indicating their presence in, o next 1o, the
name of the food. But until next summer
manufacturars are free to contimue hiding the
presence of artficial sweetenars in the small print

Legal niceties

Thera i & wotld of difesence between mineral
water ant spring water, "Natueal mingral water' is
a name protected by law — you can't just botile
s fram a hale in the ground and sell it as
Matural Mineral Water. The water has to come
from an officially recognised source, rapistered
and approved, and with the water conforming to 2
range of purity specifications and labelled with
mingral analysis detads

But spring water has no such restrictions.
"Spring’ witer can Just be water taken from a hole
in the ground. Water sold in containers must
comply with purity ragualtions, but thers is no
legal definition of ‘spring’. Some manufactuiers
have agread that the water should have come:
fram a single underground sotrce, butit &an have
unidergone & rangs of treatmants including
blemding, filtration and ultra violet treatment.

The sugar content of those that don't contain
artificial sweetenars can ba as high as regular soft
dnnks. One 250mi bottle of Ribena Spring contains
about 35q of sugar. equivalant to more than a
GOzZen sugar cubes,

Many of these “spring watet' drinks are Rkely 1o
ba as tooth-damaging as regular soft drinks. Even
those wathaut high levels of sugar are acidic, and
— a& shown in the kast issue of the Food Magazne

acidic soft drinks have been linked to dental
erasion, The government's 1983 Child Dental
Health Survey found thal over a quartar of children
aged 15 were showing dental erosion to their
permanant teeth — and the consumation of large
amaunts of soft drinks were directly implicated

Lastly, pur survey found that the prices of thess
products was geneally lgh. Givan that most soft
drink companies use their awn sources of water
often fram boreholes — and hence are using "spring’
water enyway, the premaum being ciaimed because
of 2 fancy name seams exceptionally high, The
products in our survey rangad up 1o £2 B0 per litre,
with thiz geeat majonty of therm over £1 per fitre.

M Research: Jane Bradbury, Alice Furniss and
Brigatte Gnffiths,

There are currently discussions in the EL about
tightening up on the regidations to ensure spring
water is from a single underground source, but i
the meantime if yau filled your bottles with tap
waler and sold it as spting water you might be
misteading the public but it i unlikely you would
be bresking the law.

As saon as you add a flavouring to bottled
watar |t becomes & soft drink — and as it is legal
to add arificEal sweeteners to soft drinks, so it is
guite legal to add artificial sweeteners toa
fiavourad spring water product.

And It is also legal to put & pcture of & frud,
suth as 3 peach, on the label even though the
relevant ingredient is onkya drop of ‘peach
favounng — this is allowed as long as the peach
fiavouring was derived 'whinlly os maindy’ from’” the
peach

Food Magazing '"] Oct-Dec 1898

's the

Y

No added segar, these say. But both use artificial
sweeleners,

Spring water or sweet sofi drink — this product
contained the equivalent of 13 sugar lumps
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The benefits of deregulation

Consumer complaints that
daregelation of food compositional
standards has led 1o kess consumer
protectian have mst with MAFF
stonewalling. At a meeting of the
Consumer Panal at MAFF, concems
that fishcakes can naw be sold with
less than the 35% fish content
previously required, and that fruit
squashes no longer have to contain
fruit, were met with a statemeant
fromm MAFF saying

‘The general benefits of
dereguiation are greatar clanty,

transparency and accessibiity of food
law and removal of unwarranted costs
on business (which will influence
prices to consumers). 5o far as
compastional regulations am
concamed, the main banefits are that
incdustry will o fonger be restricted by
hataled compastional ras on the
roeiicts they can make... froviong)
apportunities for develamng new and
more innovative prodicts in resparnse
to increasny consuner demand, This

will give greater choice (D CoNSWnErs.

Deregulation has removed all the

detaed restrictions on such terms (as
'squash’ or Tish cake'} and the
consumer can now make more
informed purchase choiwes by reading
minre meaningful product abels,’

MAFF seem 1o have lorgotten that
naither fish content lin fish products)
mor fruit cantent fin fruit drinks) has o
De stated on the label — which
leaves consumers completety in the
dark. We are also amused to see the
phrase ncreasng consumer demand’
whach usually means any product a
company can sall

REPUBLICANS ARE WORKING To LIFT THE OP-
PRESSINE BURDER OF DOVERWMENTAL REGULA-
ITON FROM THE (OLLECTIWE SHOULDERS oF THE
AMERIAN PUBLIC!

MO LONGER WILL 600D CLD-FASHIONED AMERICAN
INGENUITY AMND RESOURCEFULNESS BE STIFLED
BY FACELESS BUREALCRATS AMD PENCIL- PUSHERS
N WASHIMGTOM B.Cf

AND NOT A MOMENT TeD

AMERICANS WAVE WAD
ENOUGH OF TuoSE MED-
| DLESOME BUSYBODIES/

AFTER ALL--EVERIONE KNOWS THAT ALL TWOSE
RULES AND REGULATIONS ARE HOTHING BUT A
POWER GRAB BY Bi6-6OVERNMENT LIBERALS !

WY, WE CANT THINK OF A SINGLE INSTANCE
I WHICH GOVERNMENTAL OVERSIGHT \§ EVER
WARRANTED... (AN You ?

| WHY CAH'T THEY MiIND
THEIR OWN BLSINESS ?

THE INNISIBLE HAND
oF THE MARKETPLACE
19 REGULATION
EMOUGH FoR ME !

With apelogies and thanks to the Citizens United for Food Safety (CUFFS) of Seattle.

Sweeteners must come out front

From July 1997 the presence of
artifical sweeteners in food and drink
products must be declared on the
front of the label in or naxt to the
name of the food

if the swesteness include
aspartame (Nutrasweat) than the
labe! must include a warning for

peaple who suffer from the enzymatic
disarder phenyiketonuria,

If the sweetensrs include polyols
then the label must warm of the
possible laxative effects.

The Eusapean Uneon has alreatdy
adopted these requirements as a
[hrectva. Manufacturars have

But products labelled before July
1997 can be sold aftar that date —
and we expec! irespansible
manufactimers to continue with the
i labals as long as they can,

Food Magazing 12 Oct-Dec 1996

known of the changes tor over a yeat,

Behind the
lahel

A lpok behind the so-called anmal
waliare-friendly labelling schemes
has been published by the Scil
Association.

A year ago the Food Commission
and the Soil Association published
ther review ol the pood, the bad and
the down-right misleading meat and
anmal product labels (sea the Food
Magazing 29). Now 1his exposé of
the retailers who pass off intensavaly
reared livestock as walfare-fnandly
has been expanded to include fruit
and vegetabls labels, and has heen
publishad by the Soll Association as
an 18-page documant.

B Grean Tokamwsm by Pela Cottes. Price
£3.00 (inc 50p pap) from the Soil
Assnciation, B8 Colston Street, Brastnl
BS1 GBA [tef (117929 0661)

Mislabelled
honey

Around one in every fifty samples of
honey axamined by trading standards
officers was found 10 be mislabelled.
Of 380 samples, 7 had the wrong
batanical or geographical descrption
{LACOTS 1995 EC Food Sampiing
Programme)

Adulterated
coffee

Mare than one in twenty samples of
coffee were found to be adultarated
with matenal ather than pure coffes
baans, accarding 1o locat suthonity

trading standards officers. Of 320

samples of colfee analysed, 17 weare
found to contain other matenal such
a4 plant stems and husks, (LACOTS
1994 £C Food Sampling Programmg)
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We are pleased to reproduce quotations from Prince Charles’ BIPR -ﬂ"’;_f'_'j“vll;‘-_"_
speech at the Lady Eve Balfour Memorial Lecture, marking the ..., .,L bl

50th anniversary of the Soil Association. PR S
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genetic engineering

Spilling the genes

The humble soybean is at the
centre of a global controversy
over the application of genetic
engineering. This once benign
little bean will be turning up
as an uninvited guest on most
menus, re-engineered
courtesy of gene technology
— without most of us realising
it. Julie Sheppard of Genetics
Forum spills the beans on
genetically engineered soya
and much more....
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Allergy risks from GMOs

Concern about the potential for genetically
medified organisms te give rise to allergies has
hean expressed by research scientist Dr Mae-
Wan Ho of the Open University.

Describing recent evidence on the
mechanisms of ransgenic resistance to pests, Or
He has argued that transgenic plants engineered
for resistance to diseases and pests will have
higher allergenic potential than unmodified plants.

Dr Ho is also alarmed at the releases of GMOs
into the environment, arguing that modified genes
can easily recombine with known bacteria and
viruses to create wholly pew strains of unknown
but potentially hazardous nature. "Vectors
carrying the transgene, unlike chemical pollutants,
can be perpetuated ani amplified, given the right
gfviranmental conditions.”

W Transgenic Transgressions of Species Integrity
and Species Boundaries, Mae-Wan Ho and Beatrix
lappeser, presented to the Aarhus Biotechnology
Conference, Denmark, July 1996. (Contact Dr Ho
at the Open University Biology Department. Milton
Keynes MK7 8AA )
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Taking action

If you are cancerned about genatically
enoinenred soya of genetically engineered
foods in penaral then thers ara sevaral things
VOU Can do:

@ Find out as much as you can about
genetically engineered foods by send i off
for & copy of Spilling the Genes and taka out
a subscription to The Splice of Life (Contact
Genetics Forum, 0171-638 OB0E)

@ Write to your local retailer asking what thay
intend to do sbaut labeling genetically
enginesred foods and ingredients

® Ring the Monsanto Soya Information Centre
(345-023288 and ask them to explam why
thay won't segregata their soybeans

® Contact your local MP and MEP and ask why
genetically engineered foods are beng
allowed onto the market without legally
binting contrals of comprehensive labelling

@ Write to the praducess of loods you like
which contain saya, and ask if they will be
using genetically engineered sova

@ Buy organic products whers posalie and
where fimances permi

® Study food labels carafully
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A huge new resource from the Schoal
Meals Campasgn, this pack contalns
rontact details for same 500 school
food Initiatives around the LK

Takirg the view that the best
initiatves imvolve the participants, and
that the best approach s 10 link what 1
taughit at school with what is eaten, the
pack encourages school food activists to
set up a ‘whole school’ forum, including
parents, caterers, teaching staff and
Vocal professionals such as detitans and
anvronmental health officers,

The pack is tull of ideas for
developng new initiatives, where 1o
tumn to for support, how to avoid the
problems others have faced, and it
agives examples of lenters,
promational activities, press releases
and a funding apphcation

Two follow-up conferences in
London and Newcastie are planned
for February in 1897,

B Sohon! Food Actr, poice E14 — contact
the School Meaits Carmpengn on 0171-383
7638

society

W v
P D Wetarraee)
Less than At least
twice a week once a day

Fruit and sex

The graph above, reflecting how
ofters men and women indulge
themsetves in— sory — fruit-
gatmg, might explain why women
are less prone fo heart disease
Figures from the British Heart
Foundation, using 1994 health survey
data, show significant differences in
consumption levels.

B Commnay Heart (ksease Statsives Dhet and
ANutrtorr Sapplernent. £4 99, Contact BHF
Eaucation Depanment: tad 0171.486 5820

A National Food Alliance follow-up 1o
their successful pack Get Cooking’,
thair new resource Get Shapping!,
provides a guide to shopping and
cooking for older chidren and young
people,

It 1akas account of heaithy eating
and environmental concerns and
gives tips on shopping wisely,
cheaply and nutritiously, and then
cooking what you have bought It
also includes tps on label-reading and
compiaining about advertisements.

W Get Shopping! price £6.9% — contact
the Natiseal Food Aliance, tet 0171-6268

Friends With Food

The Huddersfield project Friends With
Food which ran from 1990 to 1954
has now been written up as an
evaluation raport. The project, funded
by the Health Etucation Autharity,
targeted low income families with
young children and was inspired by
the Sxpanded Food and Nutrition
Education Programme in the USA
The evaluation document

concludes that ‘it (s possible to
achiave both sgnificant increases in
nutritional knowledge and potentially
beneficial changes in the dietary
practices of limited incame families
aven though they are traditionally

onsidered “hard to reach” The best
approach is one which quided “hands
on" inod preparation/conking

sessions allowing participants 10
acquire the knowledge and skills
reeded. using examplas relevant (o
their cultural, socml and sconomic
circurmstances.”

Success also depended an the
guality of the sassion leadars and the
need Lo make only gradual changes
to dietary habits. Recommendations
include the involvement of both
partriets in the family. The evaluation
acknowledges thal the intiative used
a lot of staff time and resources, but
that By’ leaders, as used in the US
programme, may not be so
successful in the UK

W Friends With Food — Fisal Raport
contact Patricid Hodgsan, Health
Promoton Uret, Princess Aoyal Community
Health Cenre. Graanhead Foad,
Huddessfied HD1 4EW

Women's eating issues

The cartoon below — the cycle of
dieting and comfort eating — comes
from Women, Food and Health, a
resource pack for working wath
women in groups, looking at
stimming and food issues.

The pack aims to heip community
group leaders and health
professionals working with
women, and consists of over
160 pages of matenal designed
Lo stimutate
group activities,

The idhea 15 to
develop a suppart
network for

women working
together, based an
shinming groups
tut also exploring
the wide issues of
women's 1oies, self
image, family meals, as
well as budgeting,
menus and recipes

Developed by dietitians

warking with low income groups in
Wythenshawe, Manchestar, the pack
is availahle, price £26, from the
Community Nutrition Sgrvice in
Wythenshiawe — tel 0161-845
B709, fax 0161-946 0798 for ordering
details
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Children and poor nutrition

The government's recent survey of
nutrition in children under five gave
little details on the numbers of
children fading to get adeguate
putrient intake. At a megting of the
MeCatnson Sowety earlier this year
Or Joyce Hughes of the Department
of Health acknowledged that
significant numbers of young children
in the survey were falling below
levels considered sencusly deficient
ithe lower reference nutrient intake
levels)

And in a survey*® of school
children aged 11-14 recsiving a free
school meal every day, 70% of the

amaounts of vitamin C below the RNI
level — the amount considered
sufficient for the majority of people

— and nearly a quarter, 24%, wese
consurmng fess than the LANI — the
amaunt considered insutficient for
the majority of people, At a school
where two free meals were offered
each day, the figures were a little
better: 0% below ANI and only 10%
below LRNI

* A Comparison of the Digtary Intake
of Vaamin C Between Schoolchildren
From Low Income Families, Fora
Hampton, Unwersity of Plymaouth

childrer were found to be consuming  Department of Biology, 1996.
Nutrient Infants below LRNI levels
Vitamin A Bl aged 1/, to 4'/,

Vitamin BE 6% aged over 4

Iron 15% aged under 4

Zinc 15% agw under 4 and
40% aged over 4

Source: Department of Health

Cartoon by Angela Martin.
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Scots plan healthy diet

‘In nine years'

The Scatush diet 1s notonousky bad,” admitted The
Scottish Mirster of State, Lora Douglas-Hamiltan,
introducing the Jiat Acoon Plan for Scotland, which
will invalve ‘evaryone with an influence on what we
eal — from food prodecers and processors to the
NHS, local autherities, schaols, caterers, retailers,
the media and, of course, consumers themselves’

He nealected to add his own department, which
has overall responssbdity for palicies on Scotland's
nealth and esting habits and which, despite
reparted opposdion frorm Whatehall, is to fund
saveral of the recommendad activities. The plan
invites Scotland to panicipate m a range of
activities Involving all these bodies, including the
Scotush Office, in what must be the maost
comprahensive programme 1o be recommanded in
an official document since the last Wat.

The Action Flan makes 71 recommendationg
which are both more detalled and more specifically
targeted than those that emergad from the
Department” of Health's Nutritian Task Force
For example:

@ Directors of Public Heaith should designate
nutntionally-trained staf members 1o be
respongible for improving diet m low income
communities

® The Scottish Consumer Council should appoint
a nationat project officer to promate diatary
initiatives i low income areas, and biling them
within 2 strategc framework — with Scattish
{fice fumding for the past and for supporting
and sustaning the local initistives

@ The Chiat Medical Officer for Scotland, whean
mesting with the Convention of Scottish Local

society

Authanties, should ensure that
strategies for regenerating deprived
areas 1ake full account of the destary
fieeds of the local population

@ Scottish Office Depanment of Health
should use supermarkets’ paint-of-sale
{EPOS) information 1o monitar digtary
Intiatives

@ Health Boards should monitor the
dietary information provided o
expectant mothers by GPs and othar
health workers

@ Local authorities and the Scottish
Care Sector Consonium should
ensule that undar-fives care workers
have been trained in the dietary and
nufritional needs of young childres,
and the Scottish Vocational
Qualification traming courses should
mesat this requirement. HMW
inspector of Schools should ensute
that apphicants for the pre-school
voucher scheme can meet good dietary
practice

@ The Scotush Consultative Council an the
Cutncubum should introduce a shott course on
practical food preparation for all pupils post S
{secendary second yaar)

@ HM Inspector of Schoois should monitor the
provision of both health education and healthy
tgod choices in schools and publish their
findings in inspection reports

@ The Scottish Office should fund the cost of a
piot scheme offanng catersrs free nutntional
advice and analysis of recipes

Feurt and vegetables

Bread

Breakfast cereal 17g {doubie)

Complex carbohydrates

Saturated fats

Breastiseding for
§iK weaks

target daily average intake by 2005

400g {double present levels|

at least 50% (up from 30%)

1 0fig, mastly whalemeal and brown (45% increase)

155g lup from 124y at present)

Fats to fall trom 40.7% to no more than 35% focd energy

to fall from 16.6% to no mose than 171% food energy

Fish White fish, no fall in consumption, oy fish, 88g/week {doubie)
Salt to fall from 3750 my 10 2300 mg
Sugar anults, no increase; children, no more than 10% feod energy (S0% cut)

Food Magaznne 17 Ow-Dec 1996

@ Nutritian training should bz included in
SCOTVEL and Industry Training Groups courses
for food manutacturing, processing and baking

@ Eabwy food companies should develop products
free of non-milk extrinsic sugars

The document then spells out the dietary targets 1o
be met wittin 9 years (by 2005

W Eating for Health: & Diet Asten Plan for Scotiand, The
Scotnsh Office, HMSD Edinburgh (tel 01371-2Z8 4181)
The documant 18 akso baing put on the intemet:

Healthy Scottish
Database

In 1395 the Health Education Board for Scotland
cammissioned the Human Nutrition Depanment at
Glasgow Univarsity to complle a databiase of
community-based food initatves in Scotiand.

Thie report evaluating the 98 projects found, and
the accompanying datahase, ore expectad to be
published by the time we go to press, Over 40% of
the initiativas had baen nennimg for ovet b years,
ani ranged from urban food co-operatives to
ragional school-based healthy eating campaigns.
[he projects are & largely untapped resource of
ideas and experience for future policy makess
wishing to overcome the bamiers 1o healthy eating’
and shiould be supported and encouraged.

W Communiy Food wtiatives mm Scotland, HEBS,
Woodbum House, Canaan Lane, Edinburgh EHY0 456,
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now leg

£10.59 mchuding pép

b

R Lot - 1] [,
a process. £6.50 inc php

Teach Yourself Healthy Eating for
Babies and Children
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The Food We Eat

The award-winning authos Joanna Blythman's
examination of the best and worst in Btish food
today £8.99 incl. php
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Witten by The Matemity Alliance and NCH Action
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Eating for a Healthy
Heart: Explaining the
French Paradox

John S Yudkin and Sarah Stanner,
HJr, Backs, BBC ‘.’s!‘ [chwide Ltd
i3, 80 Woad Lane, London
T, 1996, £10.99, ISBN D 563

(J‘

W12 01
37165 X

Popularismg the complexities of iow-
density kpoproteins, trans fatty acids
and omaga & to make them
: ble for intefligent non-
biotogists is no easy task, but John S
Yidkin [ ot of Medicing at
University College London, and
naphew of the late Jofin Yudkin ¢
Pure, White and Deadly fame) makes
a good read of it
The gist of the story is that the

French ses

m L2 have much fower
haart disease than we should expect,
given ther meat and saturated fat
consumption. tis not simply that
f er':ll doctoss diagnose tha cause of

path differently. Thers is more to 1t,
and that comes through a
combination of factors — all of
which improve our understanding of
novw heart disease develops

Yudkin and Stanner develop the
thasis that the impact of ‘bad’ fats
 be reduced throwgh a variety of
; — miany of which the French
eat in ahundance: bread, vegelables,
i, and a glass or two of red
wing. That's not the anly good news
The book gaes on to celebrate the

test of French and Mediterranean
ingredints wath cor tnbhuted recipes
fram BBC favountes: D Smith, M

Johnston, S Grigson, V Harns and C

Cardiovascular Rigk at
College London

Safe to
Drink? The Quality
of Your Water

Julie Staufier, Centre for Altemative
Technology Publications
Machynlleth, Powys SYZ2{ 9AZ, 158496,
£7.95, 1SBN 1 828048 14 9

What, it anything. Is permitted In
drinkeng water, besides
Who is respansibie? And how do you
find out about the quality of your own
and where do you
complain to get things improved?
With a quarter of water supply
zones failing to meet pesticide
remaoval targets, and with capital
investment in water plummeting and
profits sharply rising, privatised
companies have come under
increasing public scrutiny, and
INCreasing consumer suspcian. 1o
find out how good your water is, and
what me you can take 10 gel it
improved, dip into this book.

pure water?
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standards
officer who
writes:!

‘Under the
Food Safety
Act 1960 “the
supply of
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deemed to he a sale of
supply of free samples through letter
boxes i intended 10 promate the

cduct and would be generally
arpreted as bemg
a business” It should, therefore, be
properly laheled.”
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nas recently launchned a
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make yse of, as your journaist
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F... ay | say that there & no reason
believe that J~I.-I|r 15 anything

v sale

ken | Yo U jLest @

all to 'I". out that since 1988
evar ,m'rl nan-LUK

and prior ta this wa used pork gelatin

The launch of the softer Fruit
Gums and other new progucts
mentioned was planned well befor
the BSE cnisis arose. The Fruit Gums
were reformulated to contain gefatin
aiter consumers, through
research, told us they would prefer a
softer swee

Your ras

market

ars may aiso be
interested 10 know thal we have
recently removed gelatin from Polo
SONS LUne nnnected

mints, again for re
with BSE

¢ Affairs Manager

Small Ads. Just £10 per 30 words. Send a cheque or use our credit card hatline: 0171-628 7774.

Study tours

Haalthcars study tours in 1996 to China
and South indsa. Full getails from:
INTERCHANGE, 27 Stafiord Aoad,
Croydan, Surey CRO 4NG, Tel 0181-681
3612, Fax: 0181-760 0031. Piesss
fuote Fooo Magazine when enganng,

Socialist Health Associatien holds
regular meetings in:

® Greatér London (bemonthly| phone
Huny Davees (1181-748 7284

& Graster Manchester fmonthly) phone
Guy Lancaster 0161-860 5307

& North Ezst Hegion [bemanthly) phone
Dennis McDonald 0191-549 2029

& Scottish Branch phone Or Mess Fisher
0141-956 5915

& Swansea and District Branch phone
My Magreen Stuckley 01792-586974

Local Food Links

A J-year Sl Associstion project o

ensure organic food 1s wedaly available
@ delivered to the door

@ with reduce transport damage

@ linking farmers to custcmers

@ &t fair prices for both

® promoting box schemes, farm ahops
anc food co-ops

Dotails from the Sed Assaciatuon
0117 929 0661

events during October, contiact Comamon
Ground, tel 0171-379 3109 fax 0171-836
3741

Antioxidants and Health

One day confersnce by The Aoyal Society
of Health - Wednesday 23 October

B D=tails from Samanthes Jetfies, tel
0§71-630 0127, fax 0171-976 6847

Unheaithy Societies

by Richard Wikinson, University of
Sussex

It is not the richest societies that have
ihe best health, but those with the
smallest income differences betwaen nch
and poor. £13.99 from Routiedge. Credit
Card Hotime 01264 342923

Apple Day, October 21st

Celebrate the huae variety of apples
grown in Britain, For details of locad

food Magarine 1§ Dct-Dec 1996

Student digs/Bed and Breaklast

in Finsbury Park, London, with green-ish
farmify. £90 per wesk
Tel 0171-358 8780 for detals.

Longyiew

Butvher: Like sorme of this ox tongue?
Customer; Br_. I'd rather not,

Buteher, Worned about BSE then?
Custormer: Ol no. | just don't want to aat
samething that's come from | cow's
mouth. But while ' here Il have 2
tozen eggs


http:Rnsbt.ry
http:geial.in

Be Honest

It's All About You! declares the headiine of Food
Insight. an American newsletter fram the
Intemational Food Information Councel Foundation,
Washington. Nutritional athvice from the US
govemment, says the newsletter, can be summead
up as ‘Be Sensible, Be Reakistic, Be Flaxibie, Be
Active, Be Adventurous”.

Come again? Be sensible: Enjoy all foods, jus
don’t over do it' ‘Be Adventurous: Expand your
tastes to anjoy a variety of new foods.’

Be Cynical might be more appropriate. Thase
gxhortations 1o consume more food (and if you
cgeveipp a dietary disease then obwously you
weren't hstening properlyj are gisguised as sems-
official nutritional advice from a ‘non-profit
organmisation’, But the small print revaals that the
Foundation is affiliated to the Intemational Food
Information Council, 8 body ‘supported by the food
and beverage industry.’

McThought of the Day

After five years of extremely expensive liigation,
the McLibel trial goes quiet while the jury [i.2. the
judge, Justice Bell) retires to consider his verdict

It would be nice to think that fearful food
companies were besieging the government with
letters against the privatisation of the postal
services, and equally besieging local authority parks
and gardens departments not te lay off any statf
Why? Because it took just ang unemployed
pastman, Dave Morns, and ong unemiployed
gardener, Helan Steel, to set back McDonald's
several hundreds of thousands of pounds. What
might dozens of such unemployed people achieve?

Doing thesr bit for public health, Sainsbury's are
saling 500mi packs of Indulgence ice cream
‘dasigned to be finished in one sitting straight
from the tub!'

Hiwve thay forgotten that ice gream is rathar
fatty? Ohno, The product comes With all the
goadness of lashings of double cream’!

backbites

‘Spurred on by his wife,
Clementine, Henri Nestlé
benan searching for a
nutritionally complete
substitute for mother's milk.
His answer came in 1867
when he perfected a powder
made from cow's milk and
wheat flour...”

See Web Site Vanishes,

Old New Labour

‘New research by New Labour's Martyn Jones,’
said a press release in September, ‘has uncovered
the Government's severe neglect as Britain lumns
into a nation of fatties, despite Tory health targets.”
It then guotes data on obesity rates which
readers of this magazine should be quite familiar
with —- w publishad the figures in the July issue
of the Food Magazine (34, page 9). if new research
means old data from the Food Magazine, perhaps
Old Labourites have nothing 1o waorry about aftes all,

Mouli in a mix

The makers of the mouti, the French hand-blendar,
have long recognised that a mouli is the ideal tool
for preparing baby food from everyday Ingredients
And they have recently taken to throwing in 3 recipe
sheet for infant meals, with every new mouli,

Nothing wrong with that, of course. But what a
shame that the recipe-makers didn't read the
government's advice on weaning foods for babies.

Of the five recipes offered, twi have added salr,
two mare have added sugar and the fifth has added
raw egg. All, sadly, contrary to cument adwice.
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Weh site vanishes

What is the world's targest food company doing on
the Web? Breaking the Code of Marketing of
Breastmilk Substitutes, for a start.

Nestié's apparent viclation of the Code on the
www.nestle.com/fitmifbib htmi site on the internet
{the picture shows their Bio Nan babymilk) raises
some interesting points. VWho is going to
prosecute? Every country where the Code is
enacted in local law? Or the organisations that
drew up the Code — the World Health Organisation
and the United Nations Children’s Fund |UNICEF)?
Or mdividuals wha come across their promotion
when surfing the net?

It is unlikely that anyone will prosecute because,
Bs we go 1o press, Nestlé must have realised what
a public relations disaster they could be heading for
The site has been changed and the offending Bio
Nan removed

‘Let them drink Perrier’

Once again the guvernment has retreated behind a
pseudo-scantific statement about the nature of
evidence, this time about the value of water.

Responding to concem expressed by the
British Madical Association over the hazards that
might foliow cutting off water supplies because of
non-payment of bills, the Departmant of Health
said these was no evidence that people bacame il
because their water supply was disconnectad.

A spokasman said. ‘We have never been able
tn establish any direct retationshin betwesn water
disconnection and the sprasd of communicable
diseases in the UK

Histancal note: The foundation of Britain's
municipal wanenwarks — the pride of the cviisad
warld for pver a cantury — lay In the recogntion of
the links between the spread of disease and the
asence of plentiful clean water. The Department
of Health should try reading Edwin Chadwick's 1842
feport on the Sanitary Canditfons of the Labaiming
Population of Great Britam, which set tu the nesd
for @ public water supply. And they should
ramamber the outery following the tragic death
from typhoid in 1861 of the Ouean’s betoved Prince
Alpert.
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