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In this issue: ™ The 'sleaze’ MP who took an exclusive BSE contract from MAFF, and failed to get resuits — see page 5.
*** Unsafe burger labels — we name the burger companies that are failing to follow E Coli 0157 advice — see pages 9-11.
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meat industry
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Strawberry growers damage
the ozone layer

As British strawbariies come ilo s8as0n it 1s time to put an
your sincream. The pesticide methyl bromide, used in much
strawberry growin, is damaging the ozone layer. While sarme
Luropean counlries now growe all thair crops withgut the
chamical, the UK is dragging its heels in moving towirds safer
altematives.

Alith your help we are campaigning for supermarkets and
pick-yaur-own farms (o sell strawbermnes grown without methyl
fromide, We are also calling for fruit to be labalied sa
customers can chonse environmentally-frisndly fruit this
summer.

Read ow strawbesry report on pages 14-15.

Dzone-damaging pesticides may have been used on this fruit — but how do you know?

Get the facts with The Foed Magazine
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election special

The government may change ... but it will take more than an election to improve the nation’s food.

New policies
for a new
parliament

Put people first

For tog fong, consumer interests have come a poor
second t comr i and their cosy
ralations with poli servants, From
gengtic anginearing to food hygiene standards, from
mad cow disease te organophosphate poisomng
consumers have heen kent i the dark, exposed tn
unnecessary nisks and seen ther interests knored
by Manisters and cepartments far more cancemed
in supparting farming and food businesses

Tive o' cosy consensus that excludes
Cconsumers must pass into nistory. Public health and
the rights of consumers must now take priority in
every aspect of food policy.

Audit food supplies

Foot producers gain fram subsidies that
promote intensive, chemicalised farming. The
price of food in the shop does not reflect its
real cost — the environmental damage, lost
wildlife, road congestion and packaging
waste, slong with the health costs of eating
over-processed diets.

Let us have a full environmental and social
gudit of the true costs of food production
Where subsidles are given, ensure thay go 1o
less intensive, sustainahle farming methods.

Open the doors

No more secrecy in the carridors of power. [t
is time to letin the light. We need a vigilan:
press and active campaigning groups — and
they nend 10 know what is going on. [his
means a Freedom of Information Act, and a
quarantee that food decisions will be based
on published agendas, published minutes,
_aveilabla papers, and full disclosure

At aresent focd companies can szlect the
evidence they submit to get approval for new
products. in the USA companies rust fisclose
all the evidence thay have, and wa must
demand the same fuil disclesure in the UK,

Regulate

The ara of le-ragulation should end. Qe-
regulation has put public health and food
salaty at risk, Companies have baon expected
to regulate themselves, but time after time
from abatioirs to acvertisars, genetic
engineers to functional food producers, we
have ssen commercial pressures pushing good
standards out of the window.

Regulation means maore than tightening up
the laws. It means adequate inspection
services. It means hatter detection mathods.
And it means strengthening the laws that
make producers liable for the foed they
produce — at present agricultyral products
ari virtually exempt,

Provide the facts

Corsumers are given oo faw facts about the
‘aud thay are sold. Nutrition labelling is
cenfusing, and unfounded health claims
abound. Products can rarely be traced to their
scurcas, genetic altenng may not be revealad
ang 1here is no declaration of the sprays and
chemicals used.

There is raom on the fabel for all this and
maora: food bar-codes could reveal the
secrets. You could take yoor purchase to the
scanner and be given a screenful of details
about what you are buying Even if only one
person in a hundred makes the effort, the
companies will be having to reveal the facts

and in the process they might decide to
improva their practices.

3ut facts mean hittle ¢n their own. Schoo!s
should be teaching label-reading and 1he
meaning of ingredients, how to gat value for
mangy, how 1o ask quegstiions ang how to ask
again. Home economics s but a part of the
range of skills for cally living that is currently
missing from the curricu'um. Children have a
citizen’s right to be taught cooking skills and
how to shop wisely.

Foad Magazine 3 Apnl-June1997

Whoever wins the election,
Jittle will be changed by
creating agencies at
ministry level. Like re-
arranging the furniture
on the doomed Titanic,
nothing will improve until
the basis and direction of
food production changes.
No easy task — but here
are some Food
Commission proposals.

Boost local incentives

s thousands of milas, while lacal

nan of

G

Food tra
producers cannat find customers. A
where your food came from, and where your
shopping money 3 to, would quickly show
how badly your supermarke? serves you!
neighbourhood. Impoverished areas remain
impovarished, high streets close down, corner
shops struggle to survive and small farms go
bust.

Regenerating a local economy means mora
local food praduction and less air-freighted
peas from Zimbabwe. Fresh seasonal focd, not
standardised imparts. Get Gardening projecrs,
city farming, school-farm hinks, community
supported agriculture, bex schemes —- aven
setting up farmers’ market stalls in
supermarket car parks — can all be started

under lacal incentive schemes.

Promote the best

gritain Lrails the rest of Lurape in assisting
organic agnculture and promating
emyironmental support schemes. And i
colludes with the companies in keeping
standards fow. It needn’t be like that. Letus
learn the lessons of the feod disasters —
BSE, £ coli, arganophosphates. veal calves
the falling guality of school meals and the rise
in the rates of obesity — and make a
revolution. Let us maxe UK food something to
be proug of.

We can use our influence in Lurope 10
insist that food should be made to the highest
standards, not the lowest ones whicl
currently dominate the logic of harmonised’
markets, et us pionaar environment!-iriendiy
farming, regenerate rural small-holdings,
praomete the skilled producer and gain an
image for producing the bast,

And lat us tell the politicians that we will
not settle for less




meat and veg

Tesco may force
lambs indoors

British amb, in greater demand since
B5E took beef off the menu, may
have 1o become an intensive, indoor-

Tesco has its way, if ever
aded an example of how the
ets control the food

nd encourage ntensive
rarming metnoas, here it 1s,

ent, lamb production
follows traditional patterns of reanng
frony early spring 1o ate summesr, and
tenng from late spring to late
aturmn. Customers wanting frash
British lamb out of season, especially

in the low season after Christmas

nust accept ‘mature” lamb with

darker meat and stronger flavour.
Unhappy that the prices tend to

rise as the quality deteriora

, lesco
meat trading director Anidrew Batty
told a meeting of @mb producers in
Fepruary that he wanted the seasunal
output profile changed AULLIME-
borm lamps. Unbke chickens 2

larmk

are sipsy o conwverl

es and growth |
esco's scheme viahle.
[f you want to (el Tesc
think, give them a call on 01892
B32272

05 whal you

Pesticide residues are very
variable. Sumewhar maske
eleclion announcement, the
Pesticides Safety Duectorate

by the

announced thelr & major survey of
the varability of pesticide ressdues in
fruit crops, showing large differences
|as had been shown las

.- Som

survey of carrot:
fruit carried doses nearly tirty times
grage for the batch. In suct

a single app n could
take an indnidual aver the

.
e or

acceptanle intake of a residue

sticie

W (i T weie varation of o

idpes in fraor amd vepetablas,

P ctarate, 1997,

sticides Safety Dir
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What do we want fields to he? 21
snggestions can be found in 4
IManifesto tor Fietds, and a
companian hooklet Field Days —
Ideas for Investigations and
Celebrations, available from
Common Ground, tel 0171 379
3109, price £3.50 each incl p&p.
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GMOD maize
falls on stony
ground

Genebically engineered malze has
been banned m Austria and
Luxembourg, and must not be groen
commercially in Fra
Most UK supermarks

not 1 use the

mauze in ammal feed.
in the USA, the GMO maize
imparters Northrup King have baen
fined for bringing engi ;
i USA from Chile before a

authonsalion |

has anly been given restricted

I T p—
1 e lJr).-%, d

companies are required Lo implement

long-term resistance management

plans.

And in answer to the question of
wity the Furcpean Commission
=4 through approval of the maize

ast Uecember, the notes of the
maeting of Jecember 181h show thal
the Trade Commissioner, Sic Leon
rqued that approvat for the

make relations with the

Britain

maize

US easier, and that reguiring
separate crops and full labelling
would risk trade conflicts with the

Us.

W Mo
5, April 1897, from Genetics Forum, 18l

0171 633 (G606

tetails in Splce of Life, val 3,

A simple question to MAFF. Their
can study of maternal transmissian

apnears o show thal these i3

pom. One
-

develop BSE

jns of the

alf

Lo

5 birth,

So if the calf can carry BSE
hidden for several years, by inharniting
it from i15 mathes rather than getting
the disease from s food supply,
jees that mean the catl's brain and
spinal cord should be banned from
human food?

Calf brains hava

heen and sull are

pemmitted in our meat pes and

il 15 only required in cattle over
six months old

People don't want genetic
engineering (s e conclusion of o
survey published this March, The
study, from Lan ‘
Centre for the Study of Environmental
(CSEC). in co
the Grean Alfiance campaign groun,
and the fod and detergents

com avir, found that

consumers distrust g

Jaratian with

engineenng and alsn
scientists and government bodies
which hem riot 10 worry

The main author, Robin Grove-
White, said ‘Key public concerns ar
being ignared Dy the exis
and regulatory framework. Narmowly
scientific SSMEnts cut
litthe ica in post-BSE Britain.”
CSEC on 01524 592674

1 politice

COnCe

HM cOVT
ADVISORY COMMITTEE
ON GENETIC ENGINEERING
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bse scandals

There are many more stories to be told about BSE and its wider
ramifications. Here are just three of them. Not even the names
have been changed to protect the guilty.

MAFF's private deals

Just two weeks aftar the BSE research commitiee
was announced (see right) The Econamist

(22.2 97} publishad an account of how two
Californian 1esearchers have developed what they
’ril B‘%E in live a'lim'1=° But

d access wo
ause ["1"1"::

empany calied

-uult.na!fmm ‘Ja’.FF b
had signed an exclusive deal witha ¢
phoretics Intemationa
at up 1o 30% of cattle with suspected BSE
1rn tut not to have the disease when ther brains are
exammed after slaughter, and given that CJ0 in
humang s difficult 1o diag wrtil the brain pathalogy
is examined after daath, any test that can establish the
presence of the disase in lve aremals and humans is
waoith having. A refisble diagrostc test would be
cheaper — and possibly less risky — than having to
examing beain tissue, and also could speed uwp the
urgent research mto how the diseass is spread

MAFF should have been anfy too willing 10 halp,

L4

Vets are not
assured

Certification of the source of meat is suddeniy
5 to falad consumes
dence, Farmers particularly have come a long
way m just a single year, with the Nationa! Farmars
Union comng down firmly in favour of farm
assurance schemes, not least becausa the
supermarkets are already forcing herd certification
on farmers as a condition of buying the meal
Fm certifying that a herd is free froam BSE is not
& as It might seam. \ets are not happy
about it at all. Yets are the ones who have to sign a

certificata stating the herd is free of BSE, butina
discussion in the Veterinary Record (1.2.97), the

British Veterinary Association points out I
difficulties which make it uncomfortable with the
iole its mambers are supposed 1a play:

B The nature of the disease and the absence of a
live test make it impossible to venfy that BSE
does not exist in amy animal or herd. The term
'BSE fres’ cannot be applied 10 m“\» animel, hard
ar hotding as it may be just about

vere over 90 cases of fa

first case of BSE in 1896, and oves

o show itsali.
I':»,.- ng
00n 'I“J"

hut they were not. They had signed an exclusive deal
wath the UK company that wanted Lo develop a 1est.
arg prices in Bactrophoresis soared when the deal
nnnunced, oul“ to coflapse when it became
g 10 emerge dunng the
t. The company chairman
is Sir h.-hq.h;,l [:;'\,‘“o. a Tmy WP, and deeply
implicaled in the cash-for-quesbons enguiry
MAFF has alse been criticised for sitting on the
epidemiological data it has collected on the spread
af the disease. Only cne group, a1 Oxford University,
las been allowed access, and they have a legally
bending contract not to show it to anyone else.
fhe Economist suggests that this is a clas:
case of how science should not be done. Instead of
a broad, decentralised effort to erack the problem,
as happened with AIDS, MAFF chosa to keep Lha
data and the lissue materials under tght secrecy,
How this has served the public interest is not clear,
though no doubt Michasl Grylls was not displeased.

B Animal iden inn throughout its life is
difficult to achieva. Single eartags are
unrelable, and the pagsport system refies on
the eartags. The passport must be tamper-

proof, and every farm on which the anima!
resides must he properly recorced. An animal's

ientity also needs to be maintained during
slaughter and cutting.

1]

ally difficult to venty. There
any examples of just ane or two BSE
Cases appearing on a fam, and the animals
may then be maved befare the BSE is recosded
Farms that dea! only with early reating or with
fatieming may have no cases recorded against
them, but may actually produce many animals
whuch shaw BSE later on

A

e
=]

B Veis cannot substantate the absence of
infected meat or bone meal in the cattle feed,
yel ars asked to certify that the animals have
not been exposed Lo such feed.

hat point will a herd or holding be
«l BSE free? If they had one case in
[Is are they aver going to be able to
supply BSE-free certified cattle? If not, how
many of the 32,000 farms that have had BSE
— of which 13,000 have had only one case —
vl be condemned to bankruptey?
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Our best brains

February the government announcad yet another
advisory committee 10 advise the health and
agncultural ministers on food, but this one is
enaugh to blow the socks off all the rest,

The extraordinary membership sounds like it
should be Blair's new Foud Agency, but no. The
prime purpose of this very senigr commitles is a
remarkably simple ong — o co-ardinate spending
on BSE research

Chaired by the Cabingt Secretary (and Head of
the Civil Service) Sir Robn [mll»—r it mcludes the

most seniar civil servant at MAFF (Perrranent

Secretary, Richasd Packer), the Dept of Health's

Chief Medical Officer, Sir Kenneth Calman and its

[. rector of Research, Professor Swales, the heads

search councils (the Medical Research

Cuw ne ofessor Radaa, the Biological Science

Hasearc IL,L..H iI's Professor Baker and the Director

General of Research Councils Sir John Cadogant

and the Chigf ntist {and Head of the Office of

Science and Technology) Sir Hoben May
Whiat is going on? ‘.".fe SUSPEEt:

B it shows that the last ten years of dither and
sfuabbling has exposed MAFF's appalling
inability to conduct ils awn research or even
commission the research that is neaded

W that MAFF cannot sort irself out intermally, and
its prolonged hiter fighting with the DoH (from
Edvana's salmor ards) has led
tha Dok to round up some friends and grve
‘AAII 2 thrashing

YNt

iln; Ert

commilleg is restnet
olf scan J-J wi tIrr.. up

g3 "H"”H I!arr = i fatal
to humans. 'We won't be paying,” says MAFF, it's
a human dis . Yas you will," says the DoH
"hecause your cows

Mearwhile we all suffer

g causing it

Dirty cows sent back: for more details comact
MAFF on 0181 330 8335 and ask for a copy of the
Meat Hygiene Sewvice report Dirty Animals
published this March
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Bahy milk code-
husters exposet

Repeated violations of the International Code on
marketing baby milks have been revealed in an
independent survey set up by church and
development agencies published in January.

New SUTve gives
getalls of
vialations

Bangladesh,

milk o
n the capital cities of

Thailand and Poland, and

Durban, Sauth Africa, and combines these
with interviews with mothers and health

entative clinics m 1 ity
Unlike previous repons of code violatians, the
h allows quantitalive
astimates to be made af the extent and sffect
of code vinlations in gach city
Ihis exposé of the activities of
baby milk companigs — predominantly
Nestlé, Gerber, Milco, Nutnicia (Cow & Gate)
ind Wyeth (SMA) lirect

of Nestlé's ow

warkers in repr

structure nf the resear

Ry asult

chalier

England’s sup

ndepandent of the companies an
Nesilé boycott campaign. The re

vingicaton nf the

oyColt's supporters and

will put ure on the Synod to re-introduce
its suppart for tha hoycatt
that it was not cansulted {although the
glters 1o show it

does nothing to end the

Nestlé has claim

e are

and that the survey

contro

K

Substitutes are illustrated in the report,
including leatiets given to mathers in shops,
amples given out at clini
named gifts to h 1 workers, and posters
showing products and implying their
superiority tn breastmilk.

Evidence of the impact that company-
sponsored anti-breastfeeding messages can
have on women can be found in detailed
es appended to the main report, Taking
the interview data from mothe:s in all four
cities. our graphs (ses the link
between the failur aintain excly
breastfeeding and receipt by the mothe
as from named
ther analysis shows that
ample af formula milk also

1 an breastfeening

arand

Doz} show

W Cracking the Code: Monitoring the Internations!
Cade of Breast-milk Substitutes, Anna Tayler and
Alison Maclaine, Interagency Group on
Breastleeding Manitoring, ¢/o UNICEF, 55 Lincoln's
Inn Fields, London W{2A 3NB, (tel 1071 405 5582),
price £6.50.

For details of the Nestlé hoycott, cantact Baby Milk
Action, 23 St Andrews Street, Cambridge £B2 3AX
(tel 01223 464420),

Code-breaking
does reduce
breastfeeding

Conclusive evidence that code-breaking
activities by companies reduces the number
of wemean maintaining exclusive
breastfaading is aiven in the appendices of
the Cracéing the Codz teport. The figures.
combined for all couniries, are shown
below. The percentages are for the women
who had not used any commercial baby
ik, shown accoerding Lo whether or not
they nad been expased to company
marketing information (top graph) or free
samples of baby milk (bottom graph).

Exposure to company information

ah bisastinedng
50% -{
a0% -‘
30% +
20% +

o4

0% 4
exposed not
exposed

Given free samples

45%
40%
35%
30%
25%
20%
15%
10%
5%
D%

free no free

samples samples

A Depantment of Health funded study of Asian mothers
n the UK found much higher breastfeeding rates
than among white mothers living i similar o

Banpiadeshi, 18% of

neighbounng areas. Only 10% of

¥ gight weeks
introduced solid food 1o their babies, compared with
less than 5% for all Ass
. 'l.'
fvery, The Stanipns

E40.00

{roups.
amilfas, M. T

o Feeding A

Infant Feeding in
Asian Families

Margaret Thomas and Videnne Avery

O'f- KE‘}I
Findings
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Modified starch may adversely atfect bt
digestion. Beech-Nut, produce
g starch, have

o on the effects
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fiquras show r3
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NCC slams
health
claims

A strang recammendation that ail
health claims on food products
should be banned has been made by
the government-funded Nationat
Cansumer Councl in a report
puhlished in February,

The report, Messages an Fod
surveye:d consumers and found 1 l.s-u,:
did not distinguish betwean nutrition
claims {which are requiated) and
health claims (which are generally
not) on food products. and that some

"'_*))

of the claims could be confusing and
patentially TT*.{‘MM;.

[fie NCC concludes thal the
sclution would be an outright ©
heaith ¢laims, but that failing s
move, there should be regu
Europaean and national level, Whils
this is pending, they suggest MAFF
should issug guidelings and should
ensure compliance through continuad
monitoring and enforcemeant

A Contact NCC on 0171 730 3469

MAFF consults on claims

MAFF's Food Advisory Committee
has issued a consultation paper R
concerning functional fpods and

health claims, including proposals

hat | |

physiological effect and how this
efits Iun" an health, and
data on the product

loRIC

the stientific evidance should

include human e’]F"c'Y‘LHlf-ﬂ'CaL
evidence on a lepresentative
sample of the population sll-mmg
more than a transient effect, and
should be avalable 1o the public.

B claims ahout nutrignts shoutd be
based on good evidenca of a
hkelihood of a deficiency in the
population, or clear benefit of
reducing or increasing the intake
of 3 panticular nutrient;

Food Advisary Committes raview of

(SO LOTTNTI &8 rewv

Functsonal Foods and Health Claims, a call

B the claim must ralate o the food ments. Detals are avatable from
as eatan rather than to generat
properties of an ingiedient or
tomponent, and the claim should
be tullilled when the fond 15 eaten

n normial quantities;

e, Food Labet 1q and
w0171 238
ch, but

asion, MAFF, 1
ng dale was
wtons have already

31 Ma
givan th
exten
cof
W claims should be supponte with il :'»?-hji.-d
dossier of scientific

demonstrating the spacific

a Copy Sent 10 us &

evidence Camims

mformation an their praducts,

Including tly what is in the food,
how it is produced and, whare health
claims are made, whether those can

Food iabels are 1o 5e the subject of
a campaign undertzken jointly by the
Guild of Food Writers and the Guild of
Health Writers, whi hope to [aunch

their Foad Labelimg Actian aGenda ye substantiated. Details of F
[FLAG) this coming June. The from Sarah Stacay, 27 Ashchur h
MEenson is 10 pul presswie on Grave, London W12 8BT.
companies o provide oetter

* - News

u'mﬂﬂi on F()od

~ Companies hury
sweetener lahels

The spirit of new legeslation due to this mformation on the front of the
take effect on July 1st and designed  pack, as this (s whera "'n& name of
10 ensure that consumess can easily the food 15 usually placed. However,
2 which products contam artificia careful wording of the regulatian
sweeteners is being circumvanted by shaws that no speaific positioning of
soft drinks cormparnies. the sweeteners declaration is
The Swagtener stipulated, and manulacturers have
Reguiatans 1996 requires taken 10 re-stanng the name of the
manufacturers to add the ph food in small prind on the side or back
‘with swesteners' to the name of the  of the pack, and only there are they
food when that food cantans ary adding the required phrase.
antificial sweeteners. When the food Casual shoppers will, just as
containg both added sugar and added  belfore, have little idea what they are
sweeterier, the name of the fond buying until they have the tims to
should include the words ‘with sugar  read the small print. One big step
and swesateners', forward, followed by an equally sized
It was widely assumed that step back!
manutacturers would have 10 declare

on
e

$ in Food

GR

LiE

SHAPERS

@ :
SHAPERS

Mandarin still
| Hlnmm;arv:mnamndrmﬂmu:m;:bmn
geing walter wilh swdalenrs.

NNGHEDIENTS: Soring Water, Citric Ackd,
i Flavcuring. Acidily Rey Ragul [Radim & et
Laopinne- t*

Not mentioned an the front, where consumers were supposed to find it, but in
small print on the side. or even smaller print on the back. These two examgples
are from Boots, but most manufacturers are expected to adopt the same sneaky
strategy.

MD Foods takes Gaio off the shelves

The soya-hased yogurt-styie Gaig h-’Js
haen vathdraw by its manufacturers
MO Foods. The move com g
manths after the Food Commission
successiully complained 10 the
Adventising Standards Autharity
abaut the haalth claims being made
for the product.

Promoted as having a unique
chaolesterclfowering bactenal culture,
the product relied on a single Danish
study on a small group of 40-year old
men, and which adrmitted that the
findings shouid not be extrapolatad 1o
the general papulation. Yet MO Foods
promated its chalesterol-{owaring
effects on telewsion and in

. magazines, and prinled misleading
graphs on the product packaging.

[t 15 understood that the bad
publicity, combingd with a secand,
unpublished trial showing that the
racterial culture — denved from the
gxcrement of Ukeainians — had less
effect than first shown, fed the
manufacturers to cul their lnssas and
dinch Gaio

Foad Magazine 7 Apnl-June 1987
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- campaign feature —

Food Irradiation

- 10 years

For exactly a decade
the Food Irradiation
Campaign, run within
the Food Commission,
has led public
awareness over the
problems of irradiation
technology, writes
Martine Drake.

of the Food Iradiation Cam

a by the continuad refusal by

10 ask for imadiated food, ang

the cautious approach by supermarkets who don't
ves, As the 1able shows, not @

fing Irradiated

nowingly sl

froducs.

Six years of legalised
irradiated food — and still
no-one wants it!

The UK approved iradation in 1991, Ths spring
we asked the leading supermarkets whether
they were now selling any focd preducts known
to be iradiated. Here are their answers:

ASDA

Co-0p

Kwik Save
Marks & Spencer

Sateway No

Sainshbury
Somerfield/Gateway
Tesce

Waitrose

Research: Anne Kirstine Petersen
and Charlotte Poulsen.

In the T980s, the supporters of feod
radiation technalogy asswed
ronsumers that the process nad no
impact on the guality of the food, and
was so banign that you could not
detect any difference. The ‘invis
of food imadiation did not endear th
1echnalogy Lo consumers, and the
Campaign led a successful demand
that iradiated food shoutd be clearly v
fzbelled as such.

From the Food irradiation
Campaign we can draw se

w =

usaful lessons which may prove
valuable for campaigns on other technological

ISSUES,

such as genetically enginesred food.

L
(LGD ung
statlements that there is 'no pre
showang the evidence Tor being cautious —
from nutritional, environmental and other

angles

& Ramind consumers that the drving force for the
technology is to fulfil commercial rather tha
CONSUMEr Needs.

& find a stogan reflecting this — such &s Good

r | 1
ramaling

something that shouid be easier now than it

was 3 decade ago

& Accept that you may not stap
rgue for con

put you can imes chaice and the

right to know — 1.2, call for

which even the most avid

eal [abelling
e markel supporter

should accapt.

Were the
admittad they
e
be made 1o eat rradiated taod without a choice
and chalces were not offar

With MAFF junior minister Angela Browning

reportedly overneard s2

ns, on the grounds that prisaners showld not

SVEN § Saxe,

Food Magazine 8 Apnil-June 1957

CAMPAIGN|=
LA um%gg

ampaign

on

ol Sy

e is only

inr ptant in the UK,
that has a lice nly for herbs and spices.
spite govermnment moves to make hCences &
and cheaper (0 obtam, there appears 1o be ao
invastment mierest in developing more wradiation
facilities in the UK.

The Food Iradiation Campagn continues to

operate and reports on the U

irradiation i the pages of the F

THERE'S ONLY ONE
THING WORSE THAN

dseEr

and abuses of food

id Magazine

This cheeky ‘subvertisement’ from US
campaigning group Food & Water, warns
readers that the US food corporation, Hermel
Focds, makers of SPAM, is considering the
use of foad irradiation. Contact Food & Water

at BRI Box 68D, Walden, Vermont 05873, USA
(tel 001 - 802 - 563 3300).
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CHECKOUT

Our exclusive burger survey finds many companies give poor food safety advice
despite repeated official requests

urger labels
ail to follow
uidelines

1x years after the Department of Health
warmed of the need to cook burgers
o}

#hens ity () T iy P <
througry, B the juwces run ciear and there

posoning. This 15 because the min

rivphf
figh

5 the possibly oo
throughaut the product. Afte
authreaks in the US and UK, fast food companies
sl failing to do ncreasen the cooking 1emparatures of burgers, b
ic burger-

rali

arg i pirtk bits inside the Food Commission has

found many compane
anything marg than g
frying D

POOWEr products

little has besn done 10 ensure dor

eaters are

thesr labels. More than a third of

iveyed gave no indication of the nse. In
need to cook the burger thoroughly, and three
qQuarters

consumers

is no excuse for this poar espa

June 1995 an adwisory commities repeated tha

nead for detaled Instructions to be included on

he products failed 1o rermind
S 1An Clear or ensure

ide. Mang of the

there ware no pink bis 1

at handling adwice. Sag and in June they published the advice in
1o food manufaciurers and thair
race g IATONS

vetleal shows, most companies have yel

guidelings

eef burgers were identifiad as Yat, a5 our suvey

i

cally hazandous souree o

10 Change (her Ways

Conking limes om these labels, but pothing mare. We fried according to the times given and still lound pink meat inside
aid biood in the juice of some samples, despite 2 gelden-hrown exteriar.

Food Magazine 9 Jan-Mar 1997

How long must
we wait?

& 1385-90: Rising numbers of £ Coff food
poisoning nated in the UK and the USA
and hinked m the USA to hamburger
constEmpban

& danuary 1991: Thineen cases of food
poisoning with £ Ca¥ 157 in Lencashice,
nine of them linked to a branch of

McDanald's in Preston

& Fabruary 1091 Chief Medical Officer issuns
warning o catersrs and consumers 1o
ensure all burgers are cooked rght
thiough, with clear ices and no pink bits

& 1891-1997. contmuing increase in £ Col
poisonmys i the UX, and £ Colf deaths
deubling in number in the penod.

# Juna 1835; The government’s Advisary
Committee an the Microbiological Safety of
Food (ACMSF) recammends all raw
minced beef end beel products are labalied
wath handing and coaking mstructions, and
that burgers are cooked thoroughly, with
cear |uices and no pink bits,

& 1996: serias of £ Coff outbreaks in Japan

& June 1996: MAFF 1ssues advice (o
manufaciurers urging burgers be labelled
with cooking instructions following ACWSH
atlvica,

& November 1996; Start of £ Cal cutbreak fn
Lanatkshire leading to at least 18 deaths,
{mked to cross-contamination fram raw

rminced beef.

# Decamber 1996: ACMSF receives
evidence that many burger manufacturers
fail te give adequate cooking instrectns
an labels (the survey is not published)

& Aptil 1997; Food Commission survey finds
surmlar fallure to give adequate labafling.
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CHECKOUT
Burger companies put
customers at risk

Cases of food poisoning are hitting record levels, and deaths from E coli
food poisoning have doubled in five years. Yet we found many
manufacturers, including leading brand names, have failed to follow
government guidelines when it comes to helping us cook high-risk meat
products correctly.

Burgers cooking and handling instructions

‘roducts (frozen unless shown ‘chilled) slated thoroughly conked' [uines 0 Nk raw fmeat store
;L’JL&H"J ar "pipang hat Tun clear oits nanciing outof 5
times theoughout INSUUCTDN:

Asda beefburgers v

Ioundess

mkhouse quarterpaunders
Eye Steaknouse 100% beefburgers
Bird's Eye

Butlgens beef burgers with onion

Steakhouse ariginal beafburgers

Butgens quarter paumder beef burges
Crofters 'i'r:.‘l-;'l beef steakiettes

Nalepack chopped beef grills

Farmlea beel cutletias

Fullers Foods chopped meat Sandwichsteaks
celand chilled burgers with onion

[celand chified 100% besf guarterpounders
lcetand beefourger with onign

itetand 100% besf burgers

Icaland chargrilles 1'1|__ﬂ lerpounders

Key Country Foods 100% beefl quarter pounders
Ross Tendergrill Basf Grillsteaks

Rowlays economy burgers

way beef burgers

Safeway guarter pounders

Sainsbury chilled mincs grill steaks
Sainsbury beef burgers with omon

althy eating besf burper

[esco beef burger
Tesco economy hurge

e chilled beefburgers

\\\\K\\‘\\\\_\R:\R-\;'\\\\\\.\‘\.‘i\E

K\\t\\\a\\xsn\.xénztxx:x'\'\%\.\\\:\
K‘zxxxnxxxxxxstxfxu:u::xx-na:uiu::uu
\\xus\\t\x_xxxxx:xux:xsuis.xuix::
uaxxx'u'xuxxxxnxx:xx'xxxxu'x'xx_xx
hﬂ‘NNNlN‘-)—-MN—'—-—-N—‘—"—-‘;—-d—‘:-‘N:NN!NMNM

Waitrose beefburgers with onion

food Magazine ] () April-June1397



ast June the Ministry of Agricutture,

Fisheries and Fond issued labaling

guidelines 1o all food companies

Burger manufacturers should (ahel

their products with clear instructions
10 ensure tha food i cooked tharaughly, with no
pink Dits inside and the juices rumning clear

This follwed strong recommendations in 1985
by the Dapartment of Health's Advisary Committes
on the Microbiokogical Safety of Food [ACMSF)
calling for full cooking and handling instructions on
all raw minced beef and mincad beaf products

An informal survey canducted last autumn by
DOr Norman Semmans, chair of ACMSFs sub-
committee on £ Cofi, and presented Lo ACMSF in
December, found ‘about haltof the products
reflected the Committee's recammendations'. Dr
Simmons — a consultant to Waitrose, Marks &
Spancer and McDonald's — tald us he did not wish
Lo publish his survey after submitting it to his
committes.

So the Food Commission conducted its own
survey and found that & good deal more than hafl
the products wese falling 1o comply with labelling
recommendations. We found miost products give
cooking times for frying or
grilling the product, but
many fail 1o pravide furthes
instructions [zee 1able).
Cooking times alone are
prong (o error as
oeoking equipment
diffars between
households, and
cooks often grill and
fry until the product
looks ready, not by
counting the minutes.

Mary products fail 1o mention the
need for thorough cocking or for the food to be
piging hot and few indicate the need to enswe
there is no blood in the juice or pinkness in the
product, None of the products give raw meat
Randling adwice.

CHECKOUT

Labelling is not enough

There s no excuse for the Inadequate labaling
found in the survey of heefburpers featured here
But even if we had found every manufacturer 1o
be fully complying with the recommended
fuidelines, we would have been concemed that
this would not bave been enough. Warmings on
| tabels cannat replace manufacturers'
respansibilities to ensure the food is fres of
contamination whan it is sold.

Contamination can start on the fam, where
cattle faeces carry the bacternia and poor hygiena
and animal care can spread bactena throughout
the herd. Slaughterhouse practices can then
distribute the bactena across hundrads of
carcasses —saveral reports shaw arsater £ Coff
contamination in gaughterhouses whers hygiene
practices are poor and where meat handlers are
not adequatety trained. Meat processing and
packing plants are also areas where a small
smaount of contamination can be spread to many
products. Consumess' kitchens are the last line of
delence, but must not be refied upon as the anly
fine of defence.

—_

Yet, despite rsing food porsoning cases, the
government hias been substantially weakening the
Fond Safety Act since its anrival in 1991, Two key
parts of the Act — the registration of commercial
food handling premises, and training in hygiene for
all cormmercial food fandlers — have already
been undermined. In early 1993 the govemment
guietly Tifted the burden’ on food producers by
allowang them to decide for themselves which of
thair stafl should be trained and what standard
they should achieve. Twao months iater the
govemnmant also remaoved the raguirement for
mary commercial food memisas 1o ba reyistered

The Food Commission has long supported the
call by enviranmental health officers to have s
food premises fcensing system — including
reguiations requiring inspection before new
premises can sian operating commercially
along with proper training for all food handlers to
an externally approved level. Greater powers to
seize fonds, greater frequencies of unannounced
spot checks, and a better hudget for food
sampling and analysis are also needed

A hetter label

Although the food Commission believes that
adequate labelling cannot salva thi problems of
food pessaning while the causes of contamination
remain m place, there is no excuse for
manufacturers to cantinue with madequate
labelfing. Departmant of Health advisers
recormimend all raw minced best products,
mcluding sausages and reformed steaks as well as
burgers, should carry instructions to avoid cross-
contamination 2nd to cook thoroughly. Such a
label might say:

Food poisoning warning

This product contains raw minced heef

@ Wash all surfaces and utensils that
come into contact with thes product

@ \/Vash hands after handiing this product

@ If defrosting, do not allow drips 1o
comtact other fonds

Cooking

@ [nsure this product is completaly
cooked, with no raw meat inside and no
blood in the juice

Foed Magazinge 1 1 Apri-June 1597



INGREDIENTS

BLACKCLIRRANTS - SLIGAR  WHEAT?
BUTTER FGG MO D STARCH D
SCIMMED MILK  RASING AGENTS TS50, SOOI
BCARROMNATE PLAYOLIING

The French tell you more

In Franch, this Mariks and Spancer
tlackcurrant tart tells you two extra facts
the amount of tlackcurrant and the
amount of butter.

Far nearly ten years the European
Commission has been slowly putting
tngathar its ideas on quantitative labelling
— making manufacturers declase how
much of each ingredient thay have used mn
their product. From a strong consumes
pasition {requinng the quantity of every
ngredient to be declared) 10 a weaker one
[ondy those over 5% of the product) 1o an
even weaker ane {only those given

'Ideal' — but for whom?

Nestlé has the nerve to suggest on this
sweit soft dink that it is 'ldeal for school
lunch boxes', gving a novel meaning 1o the
word ideal

Water and sugar the first two ingredients,

shawing how little real jwce 15 present. The
st atsn includes flavouring and aificial
SWEBIENErs

And the reader who sent us this pack
says 't didn't taste nice even though | have a
sweet tpath.

Loopy
labels

Our sharp-eyed readers have sent us
this latest load of labelling laughs.

CHECKOUT

TOURTE AL CASSIS
PATE BAISEE FUR BEURAE A DAST DORUFS BT

DE SUCRE, FOURREE OF CASSIS

THOREDMENTS: CAJSIE {19 ™%  SUCRE - FARINE DE

BLE - BEURBE [IDTR) OFEUF AMIDON MODINE  LAIT
ECREME BN PORIORE  LEVAIN £450 ICARBORATT (4
SODLM ARG

TR,

pmiphasis on the front of the pack
plackcurrants and bulter in this case), the
EC has dithared and delayed

MNew we hear that the charade may
grind to & halt, or at best take sevesal
miore years 1o adopt the weakest
requiations. MAFF is putting it about that
consumers don't really care, and only just
fish fingers and fruit juice arouse arny
interest. Well watch our lips, MAFE: We
want the facts — alf of them!

And, by the way, il 1S ten years since
WAFF promised action to enswe fish
fingers declared their fish content. They
still do nat.

Same price, but
12 % smaller

Beware the metrification of
milk — or rather the rip-off
that can fallow

We found several shops
rmilxing 2-fitre packs with their
4-pint packs — and charging
just the same lor both. The
two packs Jook similer —
indeed the smallar conlames
i5 taller!

Four pints is 2.272 lires
The new 2 litre packs arg
therefure some tweblva par
cent smailer.

[N Wﬂﬁdfaﬁm-.uuu,
rababdy she firest yow W ever e

OVEN BAKED
Gourmet Potato Chips

The less... the more!

Lightly salted reqular Kettle chips, a mere £1.29
for a gigantic 150 grarms.

But the fat content is 28.7%, 5o the healthy
gourmet shops around for a lower fai
sitermative. . and finds Kettle crisps, just 5% fat
Brilhant. The trouble is that row you are asked 1o
pay £1.79. And,
weorse still, you
neta measly
113g of crisps.
Weight for
ght, that's
nearly twice the
PNCE,

!-\I_ Ay Ml i

While on the
subject of low fat
crisps, Walkers
have brought ina
25% less fat’ cnisp
called Lites. Saunds good, but it twens out to
contain just as much fat as Kettle's regular!
Walker's Lites offer us a hefty 28.5% fat, while
Walker's reguiar crisps offer a stangesing 38% fatl

Thanks to Helen Adams, Sheila Ress, Bob Stevens, anon,

Fond Magazing 1 2 April-June1987



viewpoint

Integrated Crop
Management

Integrated with What? Managed by Whom?

Supermarkets are claiming
their fruit and veg no longer
use 'unnecessary' pesticides
and are grown with
environmentally friendly
'integrated' methods. What
does this mean? Caroline
Dumonteil reports.

Pest Marks

g, ICM or IPRA,

4 M e i
LI«

WETE o7ig I"ﬂ\'
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supermarkats’

2 30% of harvest
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arud environmental health.

© Cargline Dumanteil, 1996, adagted from 2 talk given to
the Guild ol Foad Writers.

Caraline Dumonteil is a free-lance researcher and wnter
on [ood and agricultural issues.
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special report

Strawberries ;

When enjoying a bowl of delicious strawberries this summer don't forget the
suncream. The depletion of the ozone layer has now reached record levels
and methyl bromide, the pesticide used in much strawberry growing, is
adding to the problem. Sue Dibb reports.

T e ozone fayer is untikely 1o
VoL TUCK a thsh of str

summer, Bul perhaps

n your mind as In 1994 the UN'S Scjen[jﬁc clearer. there's pressure far it W be phased out

ies this eaflier. Later this year countnies will decide
Assessment of Ozone whether (6 support  US groposal for an

nter ’\IlII-Id phs

out by 200
on strawberry farms, methyl

8, methy]
a steritise the sail for some

migate sal Depletion concluded that

s orogsam the elimination of , :

pests in the sail which toul i , 3 3587 ICEs, celery, lomatoes, cucumbers
s inta the agricultural and industrial  and also in mushioom production. Safe and

famage tha crop, but as it e
atmosphera it's also highly damaging Lo the ozone pffectve alermatives exist for ovar 90% of current

laver emissions of methyl use, and Denmark, Garmany, the Netharands
Over the last ten vears strawberry growing i . Sweden and Switzerland already produce almos! al
e e bromide by 2001 would Beiippurrbribonit Aoy

15 Decome much more mtensive. While food crops withaul methyl bromide, bul, as

make the ]argest sing]e lnT:i::»rtew in ri!:' onf Magazine, 35, uct [;f'-ﬂ'j t?e
. . W test use IS m Kent, but
contribution to further n some are

o

the area of strawberry productio
nearly 8 quarier since the mud 1280

fisen, in part due o the ncre

be athyl bromide is used fo . less methods us b 1 ) b iy
_ tian than or any othe oy protecting the ozone layer. e e Nethartands teg e
25 account fur 75% of the usape _nmr mana ;wr‘.‘r‘\‘r steam § on is used i

tgave harmful -F,.}.'
h ghly toxic chemical s %ot
: Sm‘ uses of methyl bramid ".'“";.-‘.;"'H
af aut by 1892, largely hecause -:?f 5

7 Waler contamingtion

£ on o 1;!\.,,‘! SOIl Grown c16ps.
| before planting to prevent

Whila

1 which cau

Phwophthora, to control nematode

for what is called soil sickness.

o |r=Ir-, \,T"IL
ol, But as the serigus

extant of the da -:.rg; to Il|~ ozong layer becomes

-
Mgy y Action
mathyl brormide phase out and are labbying

axemptions under what are called 'critical @ Suppor our campaign for an early phase out of 71;-.11"{ bromide and to encourage growers who are
agricultural uses'.

moving towards more envirgnmentatly saund and sustainable food production, We aim o add the
UK to the list of countries which have eithe
bromide including the Natheslands, Germany,

The waditional way of controlling dise

sy I;.:nr ed, ar scheduled an early ban for methyl
tia, Denmark, Sweden and Canada

is Lo Use crop rolation

Au

raduction. Modam high input §
wickle imgation with expensi

: Ask your supermarket or greengracer for strawbermies produced without meathyl bromide.
nvestments prohibit crop rotation

Ask your supermarket 1o label produce grown without the use of methy! bromide.

4 s grown in Denmark, the
Netherlands and Germany are g
nethy

i without the Find out whether your local pick-your-own strawbemy farm uses methy! bramide,

promide

| commonty used

n-hetd strawberry production, meluding

Write to you WP 1C/0 House of Commons, Landon S

ur MEP |adudress from your

sour-own and in many other countries local library) and the Seg Ha‘v te for the Environment {2 M rsham Street, London SW1H
de including the USA and Spain, from 3EB) asking ;'il the ‘lKh' Europsar 15 nion propasals for methyl bramide 10 be phased out
where the UK imponts many strawbemies, more rapidly. It is feasi the majar o ba phas —'r‘ aut by 1899 and other uses by 2000
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- special report -

ind Suncream

Where is méthyl
bromide used?

‘erries grown in Germany, the
Netherlands, Sweden, Switzerland and Denmark
are produced without methyl bromide. Apan
from in the UK, it sed for strawbermies in
Spain and the USA, occo, Kenya, Belgium

rance, lsraal and haly. In Zmbatwe, which
supplies some UK retailers, major producers
stopped using methy! bromide in 1993,

In the UK the major use of methyl bromide is
in the preparation of open-field strawbemes
inciuding peck-your-gwn. This alone accounts for
around 30% of all the methy! bromide used in the

horticultural crops and to fumigate some grain,
wits, dned fruit, hesbs and spices and 1o
gate containers, machinery and processing

facdines.

What the supermarkets say

We asked the supermarkets
how shoppers could get methyl
bromide-free strawberries and
whether the supermarkets were
demanding produce grown
without methyl bromide in their
contracts with farms.

The Co-ap, ASBA and Safeway toid us that some of
the strawberries in thair stares would be praduced
without methyl bromide. However they would not
fabal them as such. The Co-op, ASDA, Safeway and
Sainshury's saio they would try to inform enquirers
whicti products had been produced or treated with
methyl bromide, &lthough most said it was unlikely
tpat thay could provide this information for
indiwidial packs of strawberries. Shoppers will nat
bg ab'e to chuose strawberries guaranteed (o e
produced without methyl oromide unless they
chopse organic ones.

Marks & Spencer said The industry is actively
seeking an alternative to methyl bromide for soil
fumigation and indications are that the targets laid
dowr in the Montreal pretocol will be met.!

ASDA saict Ve are working closely with suppliers
te find alimmatives’.

Safeway said 'Shoppers will from time fo time be
able to buy fruit which has been preduced withou
the use of methyl romide .. We work in close
associatitn with aur growers to produce the fro
our custamars damand with misimal impact on
the enviranment,

Sainshury's said Sainsbury's is reducing the use of
methy! hromide with its suppliers through
integrated crop management systams, which have
encouraged suppliers to use altarmatives wherevar
feasible or reduce application rates and
frequencies.’ The company is supporting research
into alternative soil stardants.

Somerfield was nol prepared 1o answer e
questiannaire. We are taking steps to ensure that
we rneet e oblipaton faf the Manitreal Protacoil)
but are also aware of some of the problems that
are being faced at the present time by the industry
in trying to phase oul the use of methy! bromide.

Waitrose vvas actively mscouraging the use of this
chemical, but at present it is not possible for af
our products to be grown on land treated without
it'

Tesco said they have a po oy te 1educe the use of
mttyl bromide, but that they catdd not label
strawberries groduced without methyl bromide,
and they could not tall customers which products
had been Uzatad with the chemecal,

Going, going...

ge 1o the crone-laver has reached record
The 1996 ozane hole over the Amtarchc
ongest lasting on record, measuring

& size of Euwrope
phere ozone dep } 25% has been
nbservad with substantial thinning over
populated areas including the UK

in the

Hemiz

Sustainable Menus

amvironmant. The can

featura in the next Food Magaz ms to show

hoices for

consumers how (o make t "
paviranment this summer

their health and th
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Over two in three adults
get too fat

An extraordinary seven out of ten aduits will
become clinicatly overweight by late middie-age,
according 1o figurgs fram the government’s latest
Health Survey for England. The survey of more than
10 adults examined n 1895, foundg 72 per cent
of men aged 55-64 wers ovenweight, including 21
par cent obese. Sixly ning per cent of women aged
B5-74 were found 1o be overweight, including 24
per

ent nbese.

Taking all ages 16 - 64, male obesity rates have
risen from under 13 per cent in 1991 1o 15 per cent
in 1995, despite a target in th Health of the Nation
strategy of reducing this to just six per cent hy the
yaar 2005, In the same peried, women's obesity
rates have risen frem 1% Lo nearly 17 per cent
daspite a targer of esght per cent.

The better news is that the nation's blood
pressure hias fallen a little in the period 1591-85
{men's systolic bp from 140 1o 138mmHg,
women's from 137 1o 134mmHg). This may be
explamed by a nse m the amaunt of (reatment
given to zdults with high blood pressure: the
proportion recaiving treatment ose 20% in the five-
year penod.

B Health Survey

v England 1995, commissioned by the

{tel D171 873

h, The Stationaery ffice
322021 8, 18997, price £60

Department o
9030}, ISBN 011

While we in Britain wait with bated breath for the
judgement in the McDonald's libel trial, activists in
Penang, Malaysia, have been protesting against the
company’s aitempts to promote a glebal fast food
culture.

Demonstratars, including members of the
Consumers Association of Penang. the Penang
Heritage Trust, Third World Network and
Consurmars International, accused the company of
gncouraging unhealthy diets and damaging the
envircnment 10 gnsure a continued supply of meat
As part of the campaign, the Consumers

ation of Penang has been distributing free,
organically grown vepetables
B Contact CAP at 228 Jalan Mac:
Mataysia [tel 04-2293511)

ister, 10400 Penang,

society

Where Scotland leads...

With over a hundred community projects aimed
at tackling the problems of healthy eating on a
low income, Scotland is leading the rest of the
UK with mrovative and imaginative approaches
ta local acuon.

Funded by the Health Education Board for Scatland
(HEBS) and supported by the Scattish Office, the
newty-launched Scattish Community Diet Project is
beng run by Bill Gray in the Scottish Consumer
Counicil (tel 0141 226 5261). His direciory of
Mitiatives (shown
above) 15 based on

availabie from
HEBS in
Edinburgh (tel
(131447
&044), The
patabase is
availahle an
CompuLer
disk, and can
also be
accessed on e Internit on
http /e hebs.scot.nhs uk.

Vired, 154

A pioneering healthy eating project i1 schoo's
combining oral health promotion and healthy eating,
the Heart in the Mouth project in Kent has now
published a series of useful documents including a
Mode! healthy Eating Policy for schools, a Teachers'
Resource and a Guide for Schonl Governars. A viden
Is avadable and a report evalualing the project

Ihe Depaniment of Health-funded experimental
project found that children will choose healthisr
optiens if these are widely avaiiable, attractively
presented and cornpetitively priced

g

ol

B Datails from Wendy Pimiay, Senior Denal Othcer,
er Stregt

Clinic, Maidstone, Kent MEYS BMH (tel (1622 751526}

West Kant Cornmusuty Dental Sarvice, Fo
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Nearly three years in the making, the government's
schtool meals guidefines have now been published.
Nutritionally, they reflect the Caroline Walker Trust

" guidelines lar school meals, with additional material

geared towards schools and school govermors
{bookiet one), local authorities and contract
managers {booklet two) and caterers (booklet
three),

any as an admission

Tre quidelines are seen by m
by the govermnment of the senious delerioanion o
schonl meals since the 1980 Education Act
removed the cbligation to provide meals for all
children and abolished the prevailing nutritional
guidetines. The new guidance seeks to re-instate
the principles of good nutrition but have been
criticised for beng purely voluniary.

Schools, parants and haalth professanals
wanting to improve schoal fond should work to
ensure that the nutritional slerments of the
guidelines are incorporated Into their catenng
contracts for the school meals senaces.

W The set of t ;
fram the Departmant for Education and Employment
Putécation Centre, PO Box 6927, Londan E3 3NZ {18l 1171
510 0150, fax 0171 510 0186}, May we encourage

s 1o request these bookbets, if anly to show the

abie fres of charge

abait school magts

Department that paople do

Dietary diseases cost lHS £m.

That diseases cost money is obvious, but putling a
precise figure on the costs is notoriousty difficult. A
brave attempt has bean made in a litte-known
document released by the NHS Executiva last
auturmn, Burdens of ihisaase.

Visits to the dentist cost the NHS soms C1bn
Heart disease cost £500m in drugs alone. Bowe
cancers costs over £1.1on for in-patient care.

Other gems are also buried in the tables, but you
waon' find it easy to extract them. The problem is
that the document is for distribution to Health
ief Executives and thair directors of
b ing, public health and research, it
states that copies may be ‘sent 1o other
government departments and some outside bodies
for infarmation’

of Dizeass. NHS Executive, October 1996 With
I headad paper you might getac
h, FO Box 410, We

a Raphael Wittanberg, Room
sadon Road, Lordon SET BLW.
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Fast food revisited

Ten years ago our
report on fast food,
Grazing in Peckham,
found a third of fast
food eaters ate fast
food every day. We
went back this winter
to see if the same
startling eating
patterns still prevail.
They do.

hen, in 1887, the then
London Food Commission
asked over fast food

eaters in Packham how often they
ale fast food the results showed that
virtually & third of our respondents —
31% — ate fast food five times a
wesek or more, and over 70% ale fast
food more than once a waek.

For thege people, fa

y the first 1o admut that thesr
at from healthy
r we wenl back 1o the

s Frequency of eating Frequency of eating_ fa_st
foods. We asked 171 people coming fast food (percentage food (percentage within

out of fast faod siores (McDonald's, —am = each age group)

Kentucky Fied Chicken and severd WI'thln eaCh gender)

impanees) how ofton they ate Man Wamen age al'u:;t: age
t food meals and snacks , under 20 2034 over 34

. / 1
; time we found an incredible 1 Gl under 1 par week j 5 1
49% of our fast food eaters were 13 15 - - . -

eating fast f

mare, and 95% were eating fast food &= et el 13 ; g
marg than once a k. As o 3 - 4 par week i 14
figures show (see below], over hall of ; .

o fast

4 - § per week 13 15

5 or more par week 53 46

was a litte highar in men

1Ia.sr|-|, »;.:1.'1|;'-l|. Researched by Brigette Grifiths and Shelby Meirlik MclibE| trial |I|1[|ﬂte

Asked if they felt the food was
healthy, only one i eight thought the Still Grazing in Peckham, a ten-year follow-up | )
P ol i ina habits of fast f T Latest suggestions are that the pdge will delver Fes
food was ‘very good’ for them while a on the eating habits of fast food eaters, The verdlict in mrid-Mav. Mearwhiie a branch of
third thought it was poar o1 very poar. Fosd Commissiou, 1997, £20. VEIL T VI, VA ie | i o

WicDonald's in Lyon, France, has opered an intemet-
themed store with two computers (o alow customers
access o the Web. Whather they have blocked
aceess 10 the MeSpothight site
(Irttp:/www.mespotightorg.uk) voith 0= altermateg

VIBWS On [he company 1S unknow

} said they

wauld nat believe a food company

whin sard the food was good for them
And a simiar number — 78% —
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marketplace

Additives - Your Complete Survival

Guide

Still the bast reference book with comprehensive

tables and summartes of the evidence on tha safety
§ Special prce only £3.50 inc pér

of each additive.

The Nursery Food Book
A lively and practical book explarning all Issues
relating to food, nutrition, t z and multicuitural
needs, with tips, red and sample menus along
‘|1|1 cooking, gardening and educational aclivities

alving food. Excellent handbook for nursary
and anyone caring for young children,
39 including php

Food Irradiation
Good food doesn’t need irradiating yet the UK has
naw legalised the process. £6.50 inc php

i’each Yourself Healthy Eating for
Babies and Children

An authoritative yet down-te-sarth guide giving you
the information you need to feed your family
Includes over 60 pages of excellent recipes.

£6.99 inc pip

More than Rice and Peas
Essenual quidelines for multi-¢ Jllu 5l caterning
r 80 pages on specifi
! s and practices and 40 pages of
. a RICE AND PEAS [ ! ll!lfd‘.la':'::. £17.50 inc pép.
The Food We Eat T Ereum———
The award-winning author Joanna Blythman's 2 ]
examination of the best and worst i British food

today. £8.98 incl. php.

Includes

al uf—!l»fs

Poor Expectations

Written by The Maternity Alliance and NCH Action
far Children. A devastating report on under-nutritiog
amang pregnant women on gy mcomes, SF]I‘-.'.'!';I
the poor digts being eaten at present and the
difficulty of affording a healthy diet on incoms
Suppart. £5.50 inc pép

Baack issues of The Food Magazine
ssues cost £3.50 or £30.00 for a full set of
Send for index of major news
5 in past issues. Stocks are
e issues are already out-of-stock.

publications

The Food We Eat ..., e e e £8989.........2Q l\/ru than Rice and PEES coovvvr v e 175 ...............
['he Nursery Food Bo 0 ExXpEClalions ....vveveeveciees v oo 2550
Healthy Eating for Babies & Childien .............. )".L'LiET_t‘\‘!ES - Sf'"lr:n»f',s GUIGR . coeeeer e EZ.OO
Fast Fond Facts ...

Full set of av sack issues
Additivas - Complete Survival Guide .. of The Food ‘ulau azing.

ooD

Fond Imadiation. .. s e+ o £6.50 Index of availanle back is
P g
I - - -

' subscriptions / donations

[ 1 T C Y] | I T "

: f you are not & lar subscriber to The Focd Magazing why not take out your own subscription and help support The Food Commission's work?

1 The Food M is published four trmes a year. Your subscription will start with our next published issue.

I

\ Indnaduals, schools, HEFares oo, £18.50. ... ] OQuerseas individua's, schools, libraties ... .£25.00 ............ ()
| Croanisations, COMPANES. ...........c.cr oo B30 o ininns X Overseas organisations, companes......... .£40.00... ... O
1

I i

1 | have enclosed adonati of € .ol 10 support The Food Commission's work

1
U

erseds purchasars shouid send payment m £ sterling, — — ——
and add £2.00 per book for airmail delrery Address:

cheque payments
| have enclosed a cheque or postal order

credit card payments

We can accept Visa, Access, Mastercard and Furocard for book orders
over £5.00 and for subscriptions to The Food Magazine. Credit card hotline 0171 628 7774

Flzase charge my account to the amount of £ ....oo..ocovvvvrvceceee. My credit card NUMDET iS: ..c.o.vvoe e

Card expiry 0ate: ..........ccocusveenncenenre CAIA WYPES v, ST, S I SO R ARSI oy ¥ £ 5 a0 ol ol WL 1 Rl ) o
Please send your order to Publications Dept, The Food Commission, 3rd fleor, 5/11 Worship Street, London EC2A 2BH.

Tel: 0171 628 7774, Fax: 0171 628 0817, Defivery will usually take place within 14 days.
If you do not wish to cut this form out of the magazine please either photocopy it or write in giving full details of your arder and delivery address.
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{L-}-,_gnh'p;;iﬁi Food
- Insecurity:

Who Gets
to Eat?

The Ecolagist,
i Nov-Dec 1958,
Agriculture
Hause, Bath
Aoad.
Sturminster
bewton, orser D710 104U, ISSN
0761-3131, £4.00.

Faod Lnwet k¥
N el

We don't usually review [ournals, but
1his editsan of the Fcologst i specal,

Firstly Oxfam's Kewin Watkins
blows away Est vear's the FAD Food
Summit myth that the god of free
trade will solve world hungar. Not only
does free lrade grosshy distan
unierdevelopad countries' domestic
econamees and subgect them to the
vaganes of forces far bayond thesr
infiuence, he argues, but also what the
‘Weest kes to call free vade is not Tree
at all. Poorer countries must open their
borders 10 multinationals bringing in,
ani remcving, all the agncuttural
commodites they please, while the
West subsidhses its own Imensive
agricuiture, effectively depressing
world prices. The rich set the prices,
the poor pay the costs.

And then there 1s the shadowy
CGIAR, the Consultatve Group an
Intermational Agricultursl Rasearch —
a body which promates intensive
agnculiure with an annual research
programme exceeding $300m. It was
furmad from UN agences (FAQ, UNDP
and the World Bank} yet has rio legal
status, takes decisions by consensus,
inclures private foundations along wath
national governments amona its
membars — and charges $500,000
per member per year, The group
detsrmines the funding fos 18
Imemational Agricullural Research
Cantres with 12,000 staff — more
than either the FAQ o the WHD, yet
far less public,

Further anticles look at the
ernaronmental damage that genelic
enginaering may bring, the contrbution
inensive agriculture is making {o
giabal warmng, the socal creaton of
food 'scarcity and the imporntance of
growing food in urban areas. Smaller
amicles back up the main themes, The
magazine as a whale is as valuable as
@ regubar book — at & fraction of the
price!

books

Firét_Wor'I‘diﬂunger: Food
Security and Welfare
Politics,

G Riches (ga), Macrmillan Press,
Heunomidls, Basingstoke, Hants AG2 1T
6XS, ISBN 0-333.64576-X, 1997,
£14 99,

Tha notion that hunger in its thid
wionld, stanang-childien sense, could
be found anywhere n the first workd
may be hard far sorms to countenance.

But hunger does stalk the Westem
natans, as this review of the UK, the
USA_Canada, Austrada and New
Zedland 1estifies. The matenal
presented makss a fine
complementary text to the Frologist
foor edinon {seg feft), focusing on the
internal aspects of the developed
Western economees, and how those
econarmies fail ther own populatons.

in tha UK, the Sahation Army
senves over @ millon meals each year,
and gxpects
to heip
3.000
penpia on
any given
day. Simiar
charitable
food banks
in Canada
have
syelad in
numbar from just one in 1881 to 75 in
1984 and an alarmang 456 in 1995,
bringang an mevitable
ingtitutionatisanon of what was maeant
tc be an emerency response (there is
now & Canadian Association of Food
Banks].

But it is the de-politicisation of
hunger that wormes the Canadian
editor, Professar Gaaham Riches
Central govermment in Canada, he
argues, 1s off-leading its welkare
activities and abandoning responsibility
for ensunng food is avadable as a nght
The same might he sad of tha UX
povernment, whiose Nutrition Task
Force was forbidden fram discussing
benefil issues and encowaged 1o
recommend local initiatives as
solutions to food paverty

Despita public horrar at the
existence of heggars on the street,
govermments know that such poverty
serves them well, in coder 'to
encaurage the others. Professar
Riches book, by focusing on food s a
nght, may help to flush out such
attitudes.

Politics of preservatives

We are a whe'efood shop in Scotland
and we ang thinking of stocking a soft
arink which includas the preservative
sodium henzoate

The: company making the drink
assures us that sodum banzoats is
harmiass m low doses and is found
oceurning naturally in soft fruit such as
tlackbemes and strawbemes. Do vou
have a view an this?
M Martin, Glasgow

While wie accept thet bensoates &
found in soft fru, and we aiso accept
that in low doses berzoate is Skely to
be harmlass (o most dankers we shilf
Have two probiems wirh the
preservanve

Firstly, some pedpie seem 10
sansiive at even fow doses, and
henzoates are thought (o p
allergiss i such sensitve people.

Sacandly, and perhaps more
sigrrficantly from your ‘gresn’ paint of
viaw, wa nesd o ask what the
altermnatiyes are. The puspose of
preservatives is to stog food going aff,
which would othenvise bacoma
undrinkatie or unsatabie, and possitdy
EvEN Dange/ous tecause of the growih
of micro-organisms, Tradinonally,
praservityg food was valuable (o
enswe you had samething (0 eal when
fresh food was unavailable.

But npwadays preservatives are
used to extend shall hes and
commercially undarcit the price and
sades of fresh equivalents. They are
used 1o sefl you old food instead of
fresh food One might also argue thal
they serve to encowane greater Tood
mites’ by encouraging the transport of
food across comiinerds, effectvely
ragucing the consumphon of bcally
proguced food to the detriment of loca/
REONOMIES.

Su please ask ypoursell if your
customers wouldn't be bettir off of you
stack fresh rather than presenved
progucts?

o
Wi

OVOKE

betore 1 reached your pk

farming w

and safer now and in the future,
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The SAFE Alliance — ‘The Planet on your Plate’

& The SAFE Alliance Food Miles Campaign told you haw far your gir
( 1 that me

- feedback

'l Keep on witing but keep your letiers short! You cen fax us on 0171 628 0817 |

More drinks, but not better

My twelve year-old daughter is
concemned shout her eeth and so
has decwded to stop drinking regular
soft drinks such as cola and
crangeade. Instead she is drinking
the diet and no-sugar varieties but
¥our magaane keeps saying that the
arfded sweetening chemicals are
hasmiful. So please, which is worse
— sugar or artdicial sweetangr?
Riya Brandt, Camberley

There is a zimple answer and 8
complicated one! The complicated
one tnes 1o weigh up the known nsks
evaluating the damaye sugar doas
anid the damage artificial
do, i 50 far as these can be
assesserf

But to save space. fet us qive you
the simple answer. Dier gonks of the
sart you menfinn are usually very

wdic Acid erodes the surface of the
fauth {see oul feature an tooih
erosion i Food Manazine 34/

Thus diet dnnks cause damaage (o
faeth, possibly as much as regular
drinks do. We hape ta bring you the
results of compansons between the
hwe in the pear future, but for now we
can say tiis. avoid them allf (Dennsts
secarimend drnking water and milk —

nat soft drnks or diet drinks)

Swee

Dear readers
We have had fots of copies of
coespondence you are having
with vanous MPs, MEFs, the Food
Advisory Commities and all. it
very heartening to know so many
are pulling pen (o paper and
getting the civil servants and
politicians to justify themselves
and acknowledge your Concems

Keep it gong! Even after the
election we — you and us — wll
need 1o keep up the pressure on
those thal make decisions

And do keep writing 10 us with
you! comments, crmicisms and
Questions.

5

ar travelled

or peopia and the planet,

& We are pressing the graysuits in Whaehall and Brussels 1o put our money into
bonefits the environment and rwal economes.
& You can help us with aur campaigns for food production which is healthiar, fzoer

Plaase send danations 1o The SAFE Allisnc



http:preservsfiv.es
http:swoot.".rS
http:compll/Alt.1i

Aealising they have made a public
refations gaff in Eurnpe with their
engineered soy beans, Mansanto
rang the Foed Commission and
saveral othier UK green groups 1o
call & meeting. We have our senmor
sraff thing i fram the USA and our
Eurapean Pubilic Affairs directar also
availahle — please come,” they
begged W feel we have not done
enaugh out-reach wark with NGs '

Dut-reach indead! They went an
10 say they wanted to ‘move the
debate forward” by discussing their
great ideas for genetio engineerig s
contrnibutian 10 suslanable
agriculture,

Monsanto’s free lunch

Swallowing back the nauseous
feelings, we are left with a policy
decision, If we mael Monsanto wall
they claim a publicity coup — “We
1alk with our gritics” — o1, worse,
will they claim we've reached
agreemant — Monsanto sides with
green groups’ — and we find we
have played into their hands? &nd is
refusing to mes! them even worse!

Lunch is mcludad, entirely at
ther exgense. . !

The mestng, if we ge. is aftar
this magazing goes o press, so
walch this
spacel

Claim shame

It is an offence to promats a food o
food supplement with a claim that it
can ‘prevent, Treat or turg human
disease’ unless the product has a
licenge from the Medicines Control
Agency.

Image our horear on finging that
Kwai's garlic tablets were being sald
with the bold asserhion ‘avoid heart
disease’ on the front of their
though the 1ablets have no 1
hoence, The label on the shelf said
The only proven garlc for the haart
A year's supply could cost around
£100 out if the clam had any basis in
truth then 1 would obviously he
money well spent, and shauld appeal
o the government's haalth
expenditure review,

Inside the leafiet the company
made the claim clea

"How taking

We babave the claim breaks the
Madicings Act. The company says in
the leaflet they have a £17 million

programme
af research
showang
how Kwa
halps us
avoid heart
disease,
with the
[EpOMS
‘published
in
reput

We

able jpurnals’.

ang the number panted in
the lraflel as the Kwal Customer
infarmation Ling and found ourselves
talking to the Garlic Informanion

informaton,” said the mic }
other end. But why not?" we asked.
If wea reteased the information,”
she said. ‘you might think we were
miaking a medical claim. And that
would be llegal.’
{uite s0

Sheep's brains

Sheep are smarter than you may
think. Faced with a cattle gnd, sheep
in the New Forest have been seen
roling across to get to lush gardens
beyond. And in one case a sheep lay
hersalf down on the grid to be
walked over by the rest of the flock

A pizza cake

Here 15 a press release from The
Great Texas Pizza Company of yes,

dear reader, Texas!

The latest innovs

g s e

new range called Greal Texas
Munchers with two exclusive
s baked bean and chio
pizzas and sausage and chip
pizzas

Great Texas Munchers, the
waorld's first pizzas with chips on,

are (weal for the schoo! meny,

Varie:

offesing ail the kigs” favountes
arie simpls meal solution’
Apparently they are not alone
as Hewnz is also thinking of a naked
bean pizza. But they must be alone
in hailing this as the sxciting ar
radical afternativ
cheese and ton

Barbaric tastes

Haing has decided that mare girls
should be eating their canned pasta
shapes. Aware that thay have
catered to the boys by shaping the
pasia as dmosaurs and monsters,
they have hunted round for the
petfect gite pasta shape — and
anded up with the most prediciable
and nauseatng image they could
find.

A blind eye for
hacteria

A curious comment from thi baby
milk company Milupa, a subsidiary of
Cow & Gate (the parent of both is the
Dutch comipany Nutricia) after ther
nasty saimonalla-n-babymilk debacle
in January,

The evidence all pointed to one
partscutar factory in France belonging
ta the company. The fact that tha
outbreak occurmed in the UK -
where 12 babies were regortad to be
infectad with a rare type of
saimonelia, salfmanells anatum — 1§
believed o stem from the better
centrahised reperting and monitaring
we have, in the form of the Public
Heaith Laboratary Communicable
15 Survelllance Centre
zned with privatisation, bt
now repnigved). Two WMitupa-drinking
infected babies have come to light in
France since the UK outbreak

Anyhavy, the pont of this
backbite 1s what the man from
Milupa said when confronted with
1he nasty outbreak his babymilk had
caused. He said The company would

s testing
e never shown the
shghtest sign of contamimation

Mo doubt he meant 1o impress
us. Instead we are all the more
alarmed

Did you know we're

Yeh.

getting
Culled next vyeeps

But l'n) RCftmg

my revenge!

I've got a put-fuy

of E coli here.

And bOy, am J gonns

let "em have it!

Gis ety

X it
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