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Food supplements are claiming they can cure dozens of diseases and prevent many more. But are these
claims strictly legal? The Food Magazine investigates.
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Dietary supplements are regulated as foods but
are sold as if they were medicines. In an exclusive
survey of over 300 products, the Food Commission
found many supplements being strongly marketed

for their health promoting properties or their
ability to prevent or even treat disease.

At a fime when the dietary supplements industry is
|ooking for government support to help it remove
barriers to trade across Europe, the Food
Commission has found products making claims that
are possibly breaking UK government regulations,
and may be illegal under the UK Medicines Act.

A claim that a product can cure or treat or
prevent a disease Is generally regarded as a
medicinal claim, and the product would need a
medicines licence. But the Food Commission’s
report® lists dozens of cases where manufacturers
are making claims which imply the products have a
medicinal effect, contrary to the Medicines Act.
Others are making carefully-worded claims which
imply a health benefit without expressly making a
medicinal claim. We believe that consumers should
not be expected to distinguish between legally
permitted haalth claims and illegal medicinal
clainis, and that tough action is needed 1o bing the
more disreputable companies under control.

For the 314 products examined by the Food
Commission, 741 statements were made claiming
nutritional, health or overtly medical effects. The

sheer number of confusing and potentially
misleading and possibly illegal claims being made
by companies shows that self-regulation by the
industry is failing to protect consumers.

The Food Commission is calling on the
responsible authorities — the Medicines Contral
Agency and local trading standards officers - to
mount a series of test cases to clarify the ‘aw.

[t is also calling for a review of health claims
legisiation, with pre-vetting of labels and
advertisements, and compulsory warnings on side-
effects. In 1993 the Food Commission reported
tests showing many supplements were not
absorbed, and that there was wide variability in the
quantity of ingredients, with some products
containing barely 20% of the amount stated on the
label.

More details on pages 9-11.
B Food Supplement Claims by Viv Stein, The Food

Commission, 1997, price £125 (£20.00 to non-
commercial bodies).

Studies have shown ‘spirulina can prevent and even
reverse certain types of cancer,” according to a leaflet
for Spirulina.

Klamath Lake Algae — can it really "destroy
toxins, nourish nerves, fight infection, enhance
brain activity..." ?

Get the facts with The Food Magazine
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editorial

The winds of change

The signs are good that we shall see a new Food Standards Agency — or
some similarly-named body -— in manths rather than years.

A set of proposals for the new agency!, prepared by Professor Philip
James, has been circulating since mid-May and responsas are now being
collated by the Cabinet Office. Already there have been squabbles between the
three departments who want to control the agency — the Department of
Health which has long wanted revenge over MAFF since the salmaoneliz-in
egos scandal, MAFT | Isr,-f which has been planning to set up the agency as a
neve wing within the ministry, and the Cabinet Office, which is being urged to
take the neutral igh-ground between the warring factions, and keep the
agency to themselvas,

MAFF has expressed surprise at being thought incagable of running the
naw agency — after all, they claim, they have trained staff and a lot of
experience, and a promise that they are a reformed ministry. MAFF announced
in June that it had set up its own Food Safety and Standards Group designed,
according to Agriculture Minister Dr Jack Cunningham?, to ‘create a structure
that people trust to look after their interests. The process of doing that is now
well underway.” Oblivious to the charge that MAFF cannot expect to promate
the nf-|:J~ if the food business while also defending Lon,n mers” interests, one
sarior I even remarked "We are New MAFF now!’

g the food industry has not sat around idle. They have made
strang representations that the new agency should be about food hygiene and
safety, and not about food standards, and certamly not about factors such as
rutrition or health claims. While Professor Tim Lang has argued® that a
national, coherent food policy needs to cover all aspects from farm to fart', the
food manufacturers are keen Lo prevent any agency taking on such a broad-
brush rofe.

But they are wiong. The new agency must, indeed cover all aspects of food
policy if itis to deal with consumer concems in a responsibie way, The agency
must not become a white-washing body for the industry, but must be given th
chance to reshape the way our food is produced and sold.

It would be a tragedy if the agency became a public relations body
designed simply to 'restore consumer confidence’ in UK food products, when it

auid be an agency to change food p| oduction so that UK products deserve
consumer confidence as a matter of course

The deadine for comments has passed, but do not let that deter you from
maxing your peint to those who will now draw up a government policy paper.
Contact the Cabinet Office Machinery of Government Division, Room 61 dN,
Great Genrge Street, London SW1P 3AL {tel 0171 270 1863) for a copy of the
proposals. Comments can also be sent on the intemet to
mchambers.co. whr??rgtnet.gov.uk — and send a copy to the Food
Commission as wel

n the Cabinet Office,

1_Food Standards Agency, An Intenm Proposal, available fror
? Release 148/87, 9 June 1

I Paul Hamiyn Lecture, defvered at Thames

L, MAFF Prass

Valley University, 22 April 1987
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Support The Food Commission's
campaign for safer, healthier food

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

Turn to page 18 for subscription details

Adve rtising Policy The Food Magazine does not accept commercial advertising.
Loose inserts are accepted subject to approval — please contact lan Tokelove at The Food Commission for details
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Genetically modified
babyfoods

Amid concern in Europe on allowing genetically
modified (GM) ingredients in babyfood, we ask
whether it is already too late. In an exclusive Food
Commission survey, many UK babyfood companies

told us they were unable to guarantee that GM
ingredients would be excluded from their products.
Only three baby food companies, two of them
selling organic baby food, said they could do so.

genetically modified soya and soya ingredients

has led to calls for their banning, especial y i
foods for babies, such as tabymilks and weaning
foods. Members of the European Parhament
ncluding MEPs from the Garman Greens want to
ietically modified food ingredients from
nd concemn was expressed by the EU's
_ommitteg on Food several years ago
that such novel foods may not be appropriate for
hahias. However, the EC Novel Foods Regulations,
introduced on May 15, provides for the banning of
GM ingredients only in very imited circumstances
and does not include food for babies and young

chuldren

I ncreasing concern over the widespread use of

Scientific

But, wihale the 1ssug continues to arouse

d the major
babyfood and babymilk co mas whethar they
were already using GM ingredients and whether
they had plans to do so. We found that severa
manufacturers were relying on old stocks of soya 1o
ensure they remained GM-free for the time being
Dut could nat guarantee 1o remain GMV-free when
their stocks ran aut. This is what their customer

fhicers toid us

Boots said ‘Growers mix bath the
genatically modifiec
genetically modified s

whnicn are ther

a and the nan-

1 beans at source,
ai to manufacturers
gnetically modified
miay therefora be present as a very
n Boots products
contamirg sova as it will no longer be
possible Lo source s0y:
t to contain

genetically modified soya in the

smiall armount

that can be

mix.

Milupa 101d us that all thel
soya 5 conventional soya and that
they have good stocks left, but
that y cannot guaranies that

this will continue as it ‘depends on

what we can get i the future.”

SMA said they were in a similar position o
Milupa. They have "arge’ stocks of conventiona
soya and will ‘keep the situation under constant
review.’

onventional soya is

Cow & Gate told us that

bein in milks and ind the company
has ly modified soya In

the future’ but that the decision ‘depends on what
is avallable’. Cow & Gate's parent company, Dutch
based Nutricia, has said it is prepared 1o support
positive "GMO-free" laballing schemes.

Heinz said “Although we do not currently use

ingredients containing genetically modified matenial

in any Heinz vaneties, ould consider their use
in the future it the ngredients were cansidered

Sainsbury told us that the issue was very
complex and that we should come and talk to
them about it. The company’s product list,
drawn up in February 1997,
declares their First Menu

habytoods to be free fram g
genetically modrfied soya

¥
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Safeway said ‘Al Safeway brand baby food
utiises mgredients from conventional sources and

contam no soya or soya denvatives,’

Baby Organix said “Baby Organix does not use
soya in its 1 _‘\_‘-r\!_ s. B s a certified

organic produ

are not allowed to u:_r GM m
Original Fresh Babyfood Company oid
us they could guarantee all their products were GM

ingredsent-free and this would continue indefinitely

Hipp san
srganic ingredients we

GM ingre

Organic
must be
GMO-free

European regulations are
led to be announced

which will exclude

any lransgenc amm

pkants bred using genetically
madified or .
food prot
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Campaigners slam ‘slippery
and cunning’ sugar claims

The campaigning group Action and
Information on Sugars have
accused food companies of
‘slippery and cunning’ claims about
the sugar content of their products,
in a report which reviewed 1410
foods and drinks making sugar-
related claims.

The absence of a clear dafinition of
sugar has allowed companies 1o
g thewr products are ‘sugar free” o
ave no added sugar’ when they
contam fruit syrups or other sugar-
(-'.nl 'n".ir‘J i' i
lack of de

dients. ht"e is also a

||= I products ch ca
cantam remarkably nqh vels af

The authars of the report, Jack
Winkler and Jenni White, cite a
catalogue of ilegal or misleading
claims found on labsls:

L] E*;r vy products made claims

about sugar but failed 1o declare
their sugar cantent, as required by
law. Brands included Oasis, Kia
Ora, Whole Earth, Del Monte and

products claimed to be
g & third of
tham admitted in the nutritional
panel to having a significant sugar
as much as 26%
sugar in the case of Safeway
nar-free’ Instant Custard. A
i '-e. dozen products did not
declare the sugar content
although required to by law.
B Nearly 300 products claimed to
be ‘unsw ed’ or to have no
added sugar’ but the ingredients
included sugar-rich fruit syrups
and juices. Brands mncluded
Hw:wr—wa. Cow & Gate, St Ivel and
Ivarks & Spencer.

M There wera several claims 1o be
‘sucrose-free” when the product
contained substantial amounts of
other sugars, for example Farley's
[Heinz} Infant Soya Formuis,
which had glucose syrup as the

largest single ingredient.

Action ard Information on Sugars is
submitting proposats to MAFF and the
forthcoming Food Standards Agency
calling for a new legal defini
‘sugar” to include fruit concentrates
and juices. AlS is also calling for

ar definitbons for sugar-related
claims, and stiff penalties for those
that break the law.

|
Siip
5 Z0H. The
70-page concise repan costs £24 inc pbp

the full repost with details of all 1410
products cast £225 inc phr

Enriched with added vitamins @& brom

2 RUSES
b st fresh wraps -

‘Low’ deceit? At 19% sugar these Liga
rusks contain as much sugar as the
average jam doughnut (18.8%). Yet the
manufacturer, Jacob’s Bakery Lid,
claims they are "Low Sugar'.

Consumers win BST delay at Codex

5 agency
ave a
neg miek-

Was rejected,

sl u::ﬂ-.i;[.'. f.n Lh. Lse
poosting hormone BST
following appeals by Consumers

odex meeting n

The '|-"z\ h‘ur

" :1‘FHT

anoral stas m d
idue lmits for the
hormone, which would have

i ngﬁw:_; licence by

for mingmum res

stectively given 1t
odex and strength
atlen s|,| Lo get the Europear
maratorum on 8BS
2000, when it exp
Wla ano twenty

vated in favour of

other natior
approval, 13
ies abstainged, and ar

voted

A3 |

unexp i 38 countries

against (including a

normaone, a gern

varsion of one found in ¢ dl
naturally, would not lead ¢
ansumer

0 any
benefits and had significant

health and safety questions for
humans and animals.

The vote may mark the start of a
long-awaitad sea chanpe at Codex.
12s agreed at the meating that
particiation by cansumer and other
non-govermmental organsations should
be flrrrq haned at Codex mestings
J( antin g qttr ver staty

25 rml g 8 ’m "‘t “fi toe
greater NGO participation at meet

The currently-approved list of 1 ?
observers 1o Codex meetings stands

104 industry-funded groups, six
health and nutrition feundations, and
ang consumer group (Consumers
Intema all.

Meanwhile, campaigners in the
ara painting out to their

The Coc |xstar'|1 ds, used by the
World Trade Organisation (WTO] to
e disputes in food stuffs,
are lower than those requirad by the
USA’s Department of Agriculture and
Food and Drug Administration, fora
range of foods including

unpasteunsad milk and dairy
products, additives, mineral water,
lead contamination in food and
°Hr dards of meat inspection

The USA has haen a staunch
supparter of the formation of the
WWTO following the last ‘"If‘BJ
Aaregment on Tanffs and Tra
(GATT) negotiations, and has uw:J
WTO rulings to insist that Europe
must allow the import of USA besf
But in a new report from the
Washington-based (
Science in the Pubhc
appears the US government will be
unable to gravent the iImportation into

the USA of

antra ror

terest, it

a range of foods which
quality under

are of unacceptable
Amarican law

overwhelming that it has staned to

embarrass even the US itself —a US
working group chairman had 10 make
a public
Nabisco representative 10 a
official mestings with Codex member
state delegates. This incident,” says

Fond Magazine 4 August 1997

the CSP! report, ‘is indicative of the
influence of the food industry in

health. This situatios
ged if Codex standards are to

ne publh must

any legitimacy in tha hearts and

the general public.”

M For details on Consumers
International action on BST and
Codex, contact Leen Petre, Cl
Global Policy Officer, 24 Highbury
Crescent, London N5 1RX (tel 0171
226 6663},

B International Harmonization of
food Safety and Labeling Standards:
Threats end Dpportunities for the US
Food and Drug Administration and
the US Department of Agriculture,
Centre for Science in the Public Interest,
1875 Connecticut Avenue, N W, Suite
300, Washington, DC 20008-5728,
USA. Tel 001202 332 9110, fax 001202
265 4954, email cspi@csoinet.org and
homepage www.cspinet.org.

B Seealso (vacking the Coitax, National
Food Alliance, 1993 and Consumer

‘ox, Consumers
Internationil, 1995, reportad in Food
Magarnne 21 and 30 respectively.

frvolvement in Cox
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‘No evidence to
refute’ BSE-CJD link

The Department of Health confirmed
in eatly July that the cattle disease
3SE was still the maost likely cause of
the fatal human disease of
Creatzfeldt-Jakob disease inaw
vanant)

The Spongiform Encephalopathy
Advisory Committes {SEAC] had
reviewed the evidence accumulated
since the government first
acknowledged a fink between the
twao diseases in March 1336, and
stated that the most likely cause of
tha new variant form of CJ0 was
exposure to BSE.

Whether the spread of the

commentators have wamed, or will
soon dwindle to zero depends on
how the asarly figures are viewed (see
graphl. In terms of new diagnoses,
these appear to be falling off with
half the number during 1996
compared with 1995 or 1994, In
terms of deaths. however, the figures
appear to be rapidly escalating | a
further death was reparted in early
1847, and two cases of confirmed
nvCJ wer still alive when figures
were issued last May).

Meanwhile, MAFF has announced
that some 7.600 cases of BSE were

diz=ase to humans will reach large- confirmed m 1996, down from over
scale epidemic proportions, as some 14,000 in 1995, but still mare than
the figure for 1889, the year
# ISR s SS = y that the UK banned most
12 I  Deaths | cattle offal from products for
104 fiuman consumption, Calves
brains can still be used in
8 human food, despite
6 evidence that calves can
incubate the disease.
4
2 Number of cases of
o m mvCJD preliminary
1993 1994 1995 1996 diegnoses and deaths

'European scientists
not declaring interests

The European Cammission's
Scientific Committee on Food (SCF),
the main advisory body for EU food
legisiation, is failing to declare its
members’ interests despite eariier
promises that it would.

The SCF has been transferrad into
DGXXIV, the cansumer policy
directorate under Emma Boning, who
has promised that the issue of
openness and transparency is one of
importance, yet the promised
declaration of member’s commercial
inks and interests has not been
published.

Both the Foad Commission and
the campaigning organisation Baby
Mik Action have urged the new SCF
secretary, Dr Peter Wagstaffe, to
pubtish the members’ dectarations of
interest but have been told that these
are only available to the chair of the
committee. Interests are also
supposed to be declared on ap ad
hoe basss during working groug
sessions, but these, tco, will not be
published.

Concern hag been expressed that
at least one member, Professor Jean
Rey, has close finks with baby food
interests but may be failing to declare

these links. Professor Rey has
expressed outspoken crticism of the
recent UNICEF report Cracking the
Code (see Food Magazne 37), which
demonstrated mdustry vioistions of
the baby milk marketing code, and is
believed to have many ather links to
baby food manufacturers, yet in the
December 1296 minutes of an SCF
meetmg on baby tood he only
declared a commercial interest i
mineral waters.

Despite the Commission
expressing full confidence’ in
Professor Rey, it is expected that the
SCF will soon be opened up to wider
participation. An invitation 1o
nominate scientists to participate in
the SCF is expected to be announced
shortly, with member states and.

ssibly, NGOs, able 10 make
proposals.

Meanwhile the organisatior
Wamen in Technology is about to
launch an Internet database of
femala experts working n the fields
of science and technology across
Europe.

B More details on Wamen m
Technology on 0114 253 2041.

Sainsbury’s sponsorship condemned at NCT

Strong feelings came to a head at a
National Childbirth Trust emergency
meeting called in response to
members’ concerns that the NT
should not accept a £40,000
sponsorship grant from supermarket
group Sainsbury’s.

The mation to reject Sainsbury’s
maney was defeated, and led to the
immediate resignation of several NCT
breastieeding counsellors, who
‘considered it inapprogriate to take
money fram a company which sells
commercial baby milk powder under
its own brand name. The WHO code
of marketing of breast milk
substitutes prohibits baby formula
manufacturers giving cash to health
workers.

Mieanwhile trading standards
officers have issued guidelings to
supermarkets indicating that loyalty
schemes, such as Samsbury’s
feward Card, should not include

purchases of comemercaal baby milks,
as this contravenes the 1995
regulations pronibiting the promaoton
of such products.

Dioxins levels in breastmilk fall

Despite the headlines that dioxin
avels in breastmilk are at high levels,
mothars should continue to
treastfesd, according to the
Oepartment af Health's Chief Medicai
Officer, Dr Kennath Calman.

The levels hava fallen 30% aver a
ten-year penod, but are stifl severa
times higher than the WHO-
recommendad tolerable favels for
lifetime exposure, Baby milk
companies have denied reports that
their representatives have been
telling health warkers that it is safer
to bottle feed.

Food testing cut 20%

Testing ot food samples has fallen by
over 20 per cent in the last four years,
according to figures from the
Association of Public Analysts, The
rate dropped from 1.63 samples per
1000 poputation in 1993 to just 1.31
samples in 1896. The World health
Organisation recommended rate is 2.5
samples. APA Annual Stahstics 1996,

FLAG is flying

A new campaigning organisation, the
Food Labelling AGenda (FLAG| was
launched at the end of June. A joint
initiative of the Guild of Food Writers
and the Guild of Health Writers, the
campaign aims Lo ensure Consumers
can exercise thair right to know
exactly what is in their food.

B Details from FLAG Administrator, PO
Box 105, Hampton, Middlesex TW12 3TL.

LOFF is launched

A London Organic Food Forum has
been formed to raise awareness of
organic farming, encourage urban
organic tand management and hold
gducational and social events in the
London area. A public aunch is
planned for Dotober to coincide with
Organic Harvest Month

W Details from Tanya Maxted-Frost, 34
Beaumont Court, Sutton Lane North,
Chiswick, W4 4LE (1el D181 994 6583).

Food for Health Network
Annual Conference

November 4th 1957
Liverpool Cathedral

Details fram Cathy Cowbraugh
tel/fax 01777 706250, e-mail
kathy.cowbrough@virgin.net
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Statements from Justice Bell’s High Court judgement summary

icDonald's food is healthy?

I my judgement a diet fugh in fat lincluding saturaled fat) and anima! products, and (o in filive, sustained over very
miany years, probably does lead to a very real risk of heart disease in dug course, ... ft doas maean, in my judgament, that
the small proportion of McDanald's customers who eat Mcllonald's food several times a week will take the very real risk
of fieart disease if they continue lo do so throughout their lives, encouraged by the Plaintiff's (McDonaid's) advertising.'

)

\What about advertising?

|
L

I the ‘eaflet had said that & reader would be well advised to ignore any Mellonald's advertising which miaht appear to
rage i or her to eat McDonald's meals several timas a week then in my view McDonald's fthe Plaintiffs) would
ad no just cause for complaint.’

\What about that lovely Ronald

McDonald and the free ‘happy

meals' — don't children just love
'em?

MeDonald's advertising and marketing is in large part directed at children with & view to them pressuring or pestering
their parents to take them to McDonald's and thereby to take their own custorm to McDonald's.”

|_the sting of the leaflet, ta the effect that the Plaintiffs exploi chifdren by using them as mare susceplible subjects of
advertising, to pressure their parents into going to McDonald's, is justified. It is true.”

McDonald's recycles paper?

‘There was evidence that McDgnald s publicity material in 1990 was misieading about some packaging in England
actually being recycled when 1t was not, iniact.”

McDonald's doesn't cause litter?

"..McDonald's restaurant frontages have baan kept clear of Litter but tha system of reqular patrols to clear up litter
rather further afield has often broken dov.”

What about the happy animals
where DId McDonald has his
farm?

And on that farm there was cruelty: there was ‘restriction of movement of battery hens'and there was 'severe restr
af mavement Tor broiler hens, and there was 'severe restriction of movement' for sows in dry stalls. and there was '
proportion of the chickens... still fully conscious when they have their throats cut’. Old McD, said the judae, is ‘cuipably
responsible for cruel practices in the fearing and siaughter of some of the animals used to prodisce their food.

And the smiling workers?

The practice of sending crew members home whan the restaurant is quiet, depriving them of furthar pay ‘should not
happen'. "This practice is most unfair ... it shows where the witimale halance lies betwesn saving a8 few pounds and the
interasts of the individual, often young, empioyee. Furthermore, McDonald's ‘pays its s low wages, helping lo

: waaes for workers in the catenng frade in Britain. The company is 'stromgly antipathetic to any wea of
unignisation of crew”,

I
So, is global hamburgerisation a
good thing?

‘Feople should have the
right to put forward their
honestly held beliefs. It is
only through the expression
of alternative views and
ideas that injustice is
remedied and society
progresses.” Helen Steel
and Dave Morris, quoted
in John Vidal's pre- i
verdict book of the trial. 1
Pubished by il
Wacrrllan, price

£15.99 hardback.

ISBN 0-333-69461-9

ew“l‘:'!-ibel

Danald's aims to expand as much and as quickly a
o an \McDonald's) aims fo contiri i
ulture, Where the growing and

is na, or no sigtsficant

5 15 such a powerful part

A HIGH COURT HEALTH
WARNING!

You would be well advised to ignore any

advertising which might encourage you

to eat McDonald's meals several times a
week.

Eating McDonald's meals several times
a week indefinitely without taking a lot
of care with the rest of your diet leads to
avery real risk of heart disease and a
possible increase in the nsk of breast
and bowel cancer.

McDonald's advertisements,
promotions and booklets may pretend
to a posttive nutritional benefit which

the food may not, in fact, match.

Triaj

6 August 1297
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Moral McVictory!
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u.nn m m @}. _M.,I;.':"“’““:,,,';;“:;; 'The right to criticise rich and powerful

companies and institutions is an absolute
necessity. Society should never tolerate
the censorship of genuine and alternative
voices for the truth.' Defendents David
Morris and Helen Steel.

How far can campaigners  next seven years defending themselves in the
00 when they sp courts.
agamst a particul il Under UK taw Helen and Dave had to prove the

aflet were ‘true
asn US law
0 prove that the

tor the two

ants made in tha |e

ice and in fact

n

run if they hand out
aflets that make
against a named
company?
Although written

onald's waould h

5 WEs untrue| Nnately
udge only had to find
3l ”S t M) '7 1]
10 be
ger the

charges
ETLI
able to claim victor
:1":15“‘]'“'.‘

HI;T of 1986 — the
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Two of the expert witnesses called
to give evidence on behalf of the
two defendants were Sue Dibb and
Tim Lobstein of the Food
Commission, between them
spending nearly three days in court
supporting their evidence and
responding to cross examination.
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food and farming

Strawberries and suncream —
methyl bromide update

Thanks 1o all our readers who winte to the
Department of the Emmanment calling for an eatly
phase oul of the ozone-destroying pesticde methyl
bromide, and to supemarkets askang for labeliing of
strawbermies and other produce without the chemical

Your lobbying has resuited in at least one
supermarket changing its pokcy. Sansbury's now says
that, alongside the Co-op, Safewsy and Asda, soms
of thair strawbermies are produced without mathyl
bromede. But no store is yel prepared 1o label them —
their only advice is to buy organic. So keep up your
letters

And keep up your lelters w the Department of the
Emvronmant. A key meeting m Montreal in Septamber

will decide whether 10 support propossis for speeding
up the phase out of this ozone-depieting chamical

The Dok told one Food Magazing reades that i
supports the 'tightest controls possible on methyl
bromide’ but that it is necessary to consider the
avadahility of atematives and their suttabdity for UK
usage'

Yet there are safe and effecive aliematves. The
(ot and supermarkets should get themsalves a copy
of the Intermationa! drectory of companias supplying
aitermatives to methyl bromide by Dr Melane Miller
and available from EFA Consuttancy, PO Box 665,
Napser, Mew Zealand. Price US$30

o
Nlernatipnaj Directe ry

FC Ompbanjps Gy

Alternasiys ‘e

of
r-n:‘ L‘I_Q_

o .\-ferj*.}‘! Bro.“f ide

National Farmers
Union backs organic
agriculture

Once it was hard to imagine the National
Farmers Umion [NFU) sesing eye to eye with
Drganic producers. But in a we wml new
2, the NFU is encowraging its members to
consider the option of organ:c farming. The NFU
says that Tor a rising number of UK farmers,
oIgaNIC production 15 becoming increasingly
viable a5 an aliemative Lo canventional farming.
Organic produce fetches premum prices,
demand 1S pUIStnpping home-grown supply and
government mcentives far conversian have
increased

More and maore shoppers are searching out
organic produce. In 1387 we spent just £40
miltion on arganic food but by 1994 this had
nisen 1o over £150 million. Yet 70% of organic
produce sold in the UK is imported from other
countries. Despite the rosy outlook, UK arganic
farmers still get the fowest govemment support
in Europe — something tha NFU, oiganic
organsations, consumer and environmental
groups would like o see improved

Battle of the greens

The UK has won a resounding victory in Europe, ‘As
& direct result of parsistent, and witimately
sirvesstul, UK pressure in negotiations' by the
previous agncutture mimister Douglas Hogg, we
fiave won the right for British consumers 10 eal
lettuce and spimach with higher levels of nitrates
than will be permitted elsewhers in Europe.

Nitrate fertilisers are used to boost plant arowth
bust they can end up in the vegetables themselves.
There is some evidence of a link between nitrates
and stomach cancer and in rare cases nitrates can
cause blue-baby syndrome. The European
Commission has decided, that in the inlerests af
public health, there should he maximum levels of
the amount of nitrates permitied in vegetabies.
However some UK-grown lattuce and spinach
crops have been found 1o contain levels of nitrate
residues higher than the EC's limit. Instead of asking
growers to use less fertifiser, MAFF succasshully
argued for an exemption.

Producers cannot export the lettuce or spinach
but they can sell it 10 us lucky British consumers.
Imported kettuce and spinach will have to comply
with the new, lower nitrate EC reguiations, Perhaps
UK prodicers will change their tune i consumers
switch 1o imported lettuce

Chemical farming bad for birds

New resaarch has confirmed what mary already
feared — that intensive agriculture is destroying
the habitats and food supplies of many of Britain's
birds, Incheding the skylark, swallow and grey
partridge.

The repost, publishad by the guvernment's Joint
Nature Conservation Committee, has found that
while medem agrochemicals ate much less likely to

poison hirds directly, pesticides which kil weeds,
insects and other organisms are indiectly
contributing to the birds' decline by altering habitats
and reducing the seed plants and msects that berds
feed upon. As previously reported m the Food
Magazine, greater numbers of birds such as the
skyiark have baen found on organic farms compared
with conventianal farmiand.

The repor calis Tor & reduction in the usa of
pesticides ant for more land to be farmed
organically. The Hoyal Society for the Pratection of
Birds, one of the organisations-which contributed 1o
the research, is calling for a tax on pesticides to
help save birds

B The Jndirect "-"I’Pfr= af Pesticides on Hirds, Jont Nature
: fram the Matwral

ok S is Road, Totnes, Davon,

5xh J {Tal ( lﬂ“l BE53131. Frice £10 + £1 80 plp

Banned drugs in eggs

Government tests have found that one egg out of
eight contains traces of a banned drug, nicarbazin
Fres ranoe eqos as well as intensively produced
ones are affected. Nicarbazin is routingly added to
feed for broiler chickens to control parasites but it
is not permitted for egg laying hens.

MAFF's Vieteninary Medicines Directorate say it
is an on-going probiem, most fkely caused by
cross-contammation of feed dunng procassing,
transport or on the farm. Similar problems have

been found with another drug, dimetndazole, which

15 permitted for turkeys but not for chickens, MAFF
says the residues are not a health risk to
cansumers but the rasults highlight continuing
contamination problems within the animal feed
ndustry.

Warld Cancer Research Fund

Food Mutrition and the Prevention
of Cancer: A Global Perspective
2 day conference in Londan

September 30 - October 15t

[letails from BCAS, el 0171-717 1573,
fax 01771 117 1574
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CHECKOUT

Food supplement companies are making extravagant claims for their products. But are they
over-stepping the law? Judge for yourself.
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These are strong words the ASA has no

powers to prosecute and advertisements are
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medicinal claims vith Medicines Con
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CHECKOUT
Food supplements

Ten claims that go over the top?

None of the products in this table have a medicinal product licence. Should they be allowed to make these claims?
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CHECKOUT
- a hype too far?

The Food Commission surveyed over 300 products, their labels,
promotional literature, advertisements and press statements.
Many claims for products appeared to be verging on illegality.

The Food Commussion’s survey examingd a wide
range of food supplements, inciuding vitamins,
minerals, amino acids, enzymes, fish oils, herbal
remedies and supplements marketed as shimming
altls

We found manufacturers using a variety of ways
to put across p ally misleading impressions

and claims. These included

Labels making explicit claims for the product,
oftan with logos and pictures to imply a health
penefit [a picture of a heart, for example|

Product names, such as Mobileze, fmmung

Frevention or Anti Fat

Leaflets and books promating the benefits of
products which may be available in the same

snNop

Company-run information sesvices and help

nes’.

Advertorials - paid for advertisements designed
o resemble articles in magazines or the press,

Testimonials - by personalities who are well
Known 1o |'|:jl,'|,|'5_-: bLl-"a'l‘a‘l“.ij cancer fE-l gxample

Newspaper or magazine reports based on
press refeasas from manufacturars

Press and poster advertisements - these are
not pre-vetted. If claims are found to be untrue
the advertisernent has already had its effect.

We facused on the manufacturer
statements on labels, in leafiets and booklets and
in press releases and advertisemeants. Of the 314
products examined, we found

W 741 claims were besng made
B Only 13 products held product licences

B Nearly one hundred preducts made claims
relating to digestion or metabolism, such as
'suppoeting enzyme activity’, aiding absorption of
nutrients, or for helping the muscular or skeletal
system, alleviating arthritis, helping the skin or
banes or aiding joint mobility

B Over sixty products made claims for aiding the
carthovascular system. None of these were
licensad, Four made claims to lower cholesterol,
which may constitute a3 medicinal claim, and one
claimed to reduce chronic high cholesterol, which
we believe is clearly a medicinal claim.

W Fity-five products made claims relating to the
immune system. Some of these claim to
strangthen or boost the immune system, which we
helieve is 3 medicinal ciaim

W Thirty products made slmming, weight-
reducing or fat-burning clamms.

B Other claims included the ability to assist the
body's nervous or glandular systams, reprofuctive

system, or to improve mental and emotional health.
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Time for better regulation

The Feod Commission is calling for tougher measures
to regulate these products and protect consumers
from misleading claims. As our repor shows,
manufacturers are bending and breaking the rules.
Unrequlated marketing means 1he public are besg

| sold products which may be af ittle proven value. A
nentury 2go various patent remedsss clasmed they
rould treat and cure diseases. Dr Collis Brown's

Chipradyna claimed it was a remedy for diptheria,
cholesa and dysentry, could treat epiiepsy and was a
palliative for cancer and meningitis. Reputable
companies know that unfounded claims will damage
the market for everybody. But self-regulation is
ciearly not working, Tough regulatons are needed.
[he National Cansumer Councll has called for a
ban on all health claims madsa for Tood products. A

simaiar ban on claims mads for food supplements
might be a necessary last resort if companies
confinuz o fiout the Ew

W food Supplament Claims by Viv Stein, The Food
Commission, 1997, price £126 (£20.00 to non-
commercial bodies),

Food Maganne 11 August 1997
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COMPETITION
Loopy labels

In an exclusive competition, the Food Commission offers readers this once-in-a-ifetime
opportunity to test their skills and knowledge and prove they can...

SPOT THE SWEETENERS!

Take a look at the four questions beiow. Ponder them
carefully. Can you tell which ones contain artificial
sweeteners?

Choose your answers from the list. Then check them
against the facts — see The Answers below.

If you got them all correct — no cheating mind — then we
invite you to award yourself with a title from the Food
Commission’s own Honours List. As your prize you may call
yourself ‘Local Loopy Label-Reader of 1997"!

Question 1 Here are two cans
of Tango. One is Tango Drange and
the Other is Tango Diet Orange
Can you spot the artificial
sweeteners? Are thers artificial
sweeteners in

[al Neither?

(b} Tanga Orange?

[c) Tango Diet Drange?

(d} Both?

Question 3 Here are twa
bottles of Lucozade, Lucozade Light
and Lucozade Energy. Can you spot
the artificial sweeteners? Are there
artificial sweetaners in

(a) Neither?

(b} Lucozade Light?

[c) Lucozade Energy?

(d] Both?

Question 2 Here are two
bottles of Schweppes Bitter Lemon.
(One is Origina! Bittar Lemon and one
is Slimline Bitter Lemon, Can you
spot the artificial sweeteners? Are
there antificial swestenars in

{a) Maither?

{b) Original Bitter Lemon?

) Skmiine Bitter Lemon?

(d) Both?

Question 4 Hereare two
Ribena fruit dnnks. One is Orange
and Apricot, the other is
Strawberry, Can you spot the
antfficial sweetenars? Are there
artificial sweeteners in

la) Neithes?

(b Crange and Apricat?

[¢) Strawbemy?

(d} Both?

Wi 0 180g i sebns
oS §) BiSy| ‘Ausgaeng
SUBqIY Ul YU i 109gdy pus
afiseig) suncy L (sweynsacy ¢
PR GRSy JaUReaMS ‘Whareas the prime consideration for
EOWSSLEY a0y rules on sweeteners and their
‘waq mbns usayy n mR
{503 j0 Ju3jEAnba By — 1eBns conditions of use s 1 be the nead
10 20| ® LGOS Sianpoud 1o profect and inform the consumer

L{EOE “ANO|0D Byl 0] Ssp
wyry s o) usgis (9} €

Consumers get sweet nothing

label from January this year, the UK
has delayed implementing thes
labelling a further six months and even
then will allow products laballed
before this July to remain on salk

What cynical mind
at Marks &
Spencer labeled
thesr product In
French, German,

3 Ll

sdnos  Hine words from Directive 94/35EC they are sold. Even after July, as we Duteh and
jpasop & pue weEses  hyt mych fiouted in reality, Consumers  poirted out in the last Food Magazing,  Spanish as
] oo PS are not besng properly informed and the new UK product labals will ?:-1p ‘Frunt Dk
Al ey PUR are not besng properly informed and 12 new UK produc labels u
uppyases suswoa sy manufacturers have done all they can the ‘with swesteners’ infarmation Sweetened
Shidamips; utle ":':ﬁuiz;j to detay and minimise the impact of around the side of the abel, not with ~ With
ple susmpedsy pus uiyages  the directive while maximising the use  the name on the front. Is this truly Aspartame’
sujimo abueiy obuel epym  of sweeteners as cheap ingredients in - giving ‘prime consideration’ to but in English
e ey increasing numbers of foods. informing the consumer? a5 Fruit Drink 30% Fruit
a5uRiQ 1917 oBuE] ‘M"-'B"lPl ‘@ And while other countries required Juice’
Smwuyedl  new labelling of sweeteners on the See letters, page 19,
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campaigns

A menu for the
21st century

The environmental group SAFE has launched a pan-European
campaign to promote awareness of sustainable food supplies.

Sue Dibb reports.

One of the greatest challenges facing us at the
close of the twentieth century is the challenge of
feeding the growing global population in a way that
1s sustainable. Launched this summer by SAFE (The
Sustainable Agriculture, Food and Environment)
Alliance is the pan-European Sustainable Menus
Campaign which, with environmental organisations
in Hungary, the Netherlands, Poland, Spain and the
Ukraine, is designed to increase awareness of the
potential for sustainable agriculture

For the UK, SAFE has produced an information
pack, Feeding the Future, containing a wealth of
practical information for promoting greener
shopping and reducing health risks in food. SAFE
says that by acting now and choosing food that is
free-range, organic, grown from traditional
varieties, locally produced where possible and fair-
traded, we can help support a more sustainable
food culture, which conserves our wildlife and
countryside, reduces food miles, preserves rural
jobs and reduces health risks in food.

Green indicators

SAFE's comparison of the UK with nine other
European countries for ‘green’ indicators of food
production, rates the UK as a poor 7th. In
comparison to many of our European partners our
food culture is far from being as sustainable as it
could be. SAFE says we've focused on promoting
agricultural productivity at the expense of
promoting more extensive and diverse farming
systems. This has left the UK with very low scores
for the area it has under organic agriculture, the
lowest rate of agricultural employment in the
survey and a massive deficit in our balance of
payments in food and feedstuffs — a reflection on
our current inability to be self-sustaining and to
minimise long distance food transportation. We
score highly for agricultural productivity, but such
productivity has been at the expense of agricultural
pollution and loss of countryside and wildlife.

M To join SAFE's Sustainable Menus Campaign send
£10 (including p&p) for ‘Feeding the Future' Campaign

Pack from SAFE, 38 Ebury Street, London SW1W OLU.

A menu for the 21st century

reared cattle
Free-range

From traditional and rare
varneties

Locally grown, organic
Natural, organic

Organic

Local apples, unusual
vaneties

Fairly traded

Your choices today will
affect your choice tomorrow
Free-range locally bred Chicken Wings baked Intensively farmed in Brazil,
with Tarragon full of antibiotics
Locally bred, extensively Beef Casserole Imported beef because

Eggs Florentine
Potato Salad

Green Leaf and Herb Salad
Tomato and Onion Salad
Beetroot and Carrot Salad

Apple Pie and Custard

Tea and Coffee

of health fears
From battery kept chickens

From a modern variety
grown in monocultures

Imported from Spain
Genetically modified

Laden with
organophosphates

Standardised apples,
BST Milk

Grown on estates where
workers are exploited

Flown across the Atlantic
while local strawberry
crops are at their best.

How Green
are our Strawberries?

UK strawberry production illustrates some of the
problems the UK faces in moving towards more
sustainable food production. SAFE says that the
supermarkets' demand for perfect strawberries
all year round is bad news for UK strawberry
growers, for the environment and for shoppers.
We're importing more and more strawberries
mainly from Spain and California. In 1995 only
half of the strawberries we ate were home
grown, down from 70% in 1985

Three-quarters of strawberries sold in the UK
are from just one variety, known as Elsanta.
Supermarkets' demand for this variety, which can
survive long journey times and has a long shelf life,
means reduced consumer choice in terms of taste
and requires greater chemical use as Elsanta is
more prone to damage by pests. Government
tests have found pesticide residues in 88% of both
imported and home grown strawberries

In addition there are further, hidden costs
the costs to the environment of long-distant
transport of strawberries, intensive use of
pesticides and ozone depleting chemicals and
the loss of strawberry varieties. Now genetic
engineering is being used to produce the ‘perfect’
strawberry

What you can do

@ Try to buy UK grown strawberries in season
(between May and the end of August). Ask
your local supermarket to stock local
strawberries from local growers to cut down
on food miles within the UK

@ Ask your supermarket to stock UK grown
organic strawberries, grown without
pesticides. As a first step ask for
strawberries grown without the ozone
damaging chemical, methyl bromide

@ Visit a pick-your-own farm with greater
varieties than can be bought in supermarkets.
Check about the pesticides used.

@ Grow your own.

Food Magazine 13 August 1997




special report

Tinned paste ¢

Two years after the Food Commission's damning report - -
on babyfood, we might have hoped for some '
improvement. No such luck, reports Tim Lobstein.

Two years after the Food Commission’s damining I'dinnars’, "tea timers’, ‘breakfasts’) for the
report on the poor quality of Bitain's commercia resence of NME sugars. We found

: W ¢ years after a manufacturers are continuing to add sugars
rging improvements in 1o these items where they might not be
g has changed expected, at much the sa e as they
t — and thal has had in our previous survey.
n the law, not a

& potuto b

& of low-nutrient

fillers and

f 407 first and starches and gums L
) 2 hahvioods undertaken i 1997 found thickeners (o sorD water and ince o
bulk of food, These low nutrient fillers serve

B the number of first stage baby foods promoted the purpose of replacing ‘real’ ingre
as sutable for babies under four months has ass axpensive ones. Although not a hes
allen dramatically .' e change follows hazard, such low nutrient ingredients serve t
1 1B ;_.\r ig the UK not to dilute and replace higher nutrient mgred

which are essential to health, Sar
been litthe changa in the nupor’ an ’-t paby
parents should foods using fillers, three out of five
o start weaning before e the fact that seve
i that the p

The Food Commission survey

second sta

Cheese first in the title, but eleventh in the
ingradiants list, There is more low-nutrient fillar
{maltodextrin} in this product than real cheese.

1)e weaning foods

g1 pin found in wheat, rye
tkey that can pravoke the digestive expert atvse
disorder, coeliac disease) has barely changed. brought in t al:_; ce

: manufacturers to meet

Change, but only when the law requires it

El' ar from lhn 887 survey

hat this approach is comect: New regulations prohibit marketing d a3 suitabte for babies

manufaciurers are not under 4 manths, Otherwise there has baen little change
maze. making changes voluntanly
and are anly making 1995 1997
W At an alarming 54%, the proportion of fust stage changes when they are F"."u rtian of first-stage products
products eontaiming non-milk extrinsic (INME| required by the law elled as suitable before 4 months 09% 2%
n 1995 Both surveys found e

sugars is virtually the same as it was
fasp wed criticism of manufacturers examples cof better quality Proportion of first sta roducts
nar claims). In 1994, products, showing that it is containing non-oat gluten 20% 17%

infants should be feasible for companies to

1 o s far as make such products if they oportion of fi
from NME sunar Clurers so wish. At present, parents containing NME st g 55 548
10 be ignonng that adwvice and continuing  need to shop carefully and S i i aaiar

to put infants health at nsk. scrutinise labels. Proportion of savoury and complete
meal products containing NME sugars 21%

Proportion of all products
iury and complete meal foods containing low-nutrient fillers B3%

examined all s3
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- - special report

nd polyfiller 2

How the brands line up in 1997

Stage 1 under

4 months in stage 1
Boots regular jars and dry packs 0 8 (34%)
Buoots First Harvest jars and dry packs 3(17%) B (33%)

Boots Mothers Recipe jars and dry packs 2 (28%) 1 (14%)
Haots !ﬂt;‘;a' onal jars o 0 ]
Cow & Gate and Olvarit jars awu’:!Ty-[A}acks 0 l_{;go,:;
H;'u;..';rs and cans - 0 8 13%)
i’i}::} j-,:fsr- B 0 0
Baby Organix jars and dry packs - 0 0
Milupa dry [J;l?ks. - ? 4 (24%)
Fariay's dry packs o 0 —; (37%)
;Sa":way N m‘c_h ars and dry packs ﬁ_{J 1{14%)
Sainsbury own l2bel jars and w:r‘,‘- :_|-s (4% “_7 {27%)

Non-oat gluten

NME sugars NME sugars Use of low
in stage 1 in savoury and nutrient fillers
meal items
18 {53%) 1 4% 29 (76%)
ﬁ—a :":n:w.m 0 ; {12¢ '._]_-
1{14%) o 0 0
o 0 4 (24%) 7 171 (B5%)
30 (73%) 19 J—FI 44 (73%])
A0 (67%) 5 110%) V_;Z {84%|
3 (33%) 0 _BIZZ!“?,)
1 (5%) C 0
; 1%) 3 [20%) 19 (IT\
15 (56%] _Q {36%| 33 {94%)
—;[43:!.‘1 1 {9%) —:3:11
18 (73%) : 5 (33%| 25 (81%)

Wheat, malted wheat
and malted barley in
this baby dessert.
These ingredients will
provide an
unwelcome dose of
gluten for a four-
maonth infant.
There is also
more sugar (at
33%) than
apples in this
prouct.
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The picture on this jar leaves out
the largest single ingredient in this
product: added water. There is
much more water than yogurt
Low-nutrient cornflour and rice
starch thicken the water and help it
to substitute for real fruit and
yogurt.

This product, like many baby
foods, contains ingredients denved
from cow'’s milk — this one has
yogurt and cream and dried
skimmed milk powder. Yot health
experts recommend that milk other
than breast milk or formuta milic
should he avoided till a baby is at
least six months old, and that liquid
cow’s milk as a drink should be
avoided until the baby's first
birthday, to limit the risk of
intolerance reactions and allergies.




society

The rising cost of healthy food

Price changes over the [ast two decades have
ured the chowce of unhealthy feod products
healthier ones, according to figures
1. Over the period

e Food Commis

‘4" - 1995, healthier food items have increased in
price by some and less healthy items by barely
40%.

Government food price data analysed by the

MIMisson sNow e 3
iuring the per
ase in the pnces ¢
and for

'l'J"‘:I‘ n

gss. There ap
essed, |

others fa

much mare

ey for more proc
lower price increases than
althies h}d'» Cver the penod, chocoiate

b, IC8 cream only 44%,

marganne 35%, saus 1 Cream just

12%. In contrast,

Prices show bigger rises for healthier options

Dairy
[ain low-fat yoghurt, natural cheese
Fubi-fat cream, processed che

Meat & fish

Chicken and poultry, fresh fish, shelifish, cannad fish

Sausages, meat pies
Fats and oils
Vegetable oll, salad oil
Margarine, butter

Her.Js

Potatoes, greens, onmons '..'\I"'IIIIGEES, :c‘if'ﬂ‘
CHlpc, cnsps instant ma ‘h de
Of'nrl‘.']ES bananas, dfl['iP‘-' arapes

Canned peaches, other ¢

rhubarh
ANME ifl it
.hf.'J.r';.".f goods, staples T
Wholemeal bread, crispbread, rice

White b

W Analyses performed by Ors Viv Lund and Tim Lobstein, based on data in Matsahold Food Consumption and
1982 (MAFF, HMS0 1984) and Airional Moo

Expenditure

i fish product

[k,

5"

67% .
48%

q:’-\iﬁd

Price rise
1982-1995

64%

0%

&60%

559

Survery 1995 [MAF F The Stationery Of‘hce 1996).

Caroline Walker Trust
£2500 bursary

The Caroline Walker Trust is offering £2500
to supporl innovative research or
developmental work which focuses on factors
linking inequalities and food choices.

The bursary is offered to registered
poslgraduate students who wish to carry oul a
specific, food-related project within voluntary
or statutory organisations. Applicants should
consider how their project may improve health
and develop policies.

£500 prize

The Trust is offering a prize of £500 to
registered students for a 5000-word essay on
the theme of cultural and social factors which
affect food choice with a particular emphasis
on health.

Closing date for the essay is September 1st
and for the bursary is September 30th 1997.
Full details from Mrs Sarah Ivatts, The
Caroline Walker Trust, 12 Thistle Grove,
London SW10 9RZ.
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Hole-food. taksm
needed one single indictment
10 summarise its wastelful,

I ever capi

resource-consuming, inhuman

- Waste
matura then this report #1188 want not
contams it. £1 million-warth

of egible food is dumped 1

UK fandfill sites every day of

the largest

amount of waste came from

the supermarkets, which
batween them were dumping edible
over £353 million tast year this food,
plus the cost of compressing It, transporting it and
paying for landhill sites is, of bosne by
shoppers
Tha rcp it was published by Crisis, the chanty
{ g, which is keen to t
of edible food to homeless

food worth
Tfie cast of

Course,

|t|l‘

These is a danger, though, that s handouts
(i the cr while
f i f the poor on the

benevolence of the rich.

B Waste not. want not- A repart on surolus fresh food in
Wi foond industry, by P Cottee and J Webster, and

avallable from Crisis, Challanger House, 42 Adler

Street, London E1 1EE {tel 0171 377 0489) price £3.



Countering myths

You can ea

we all

sily manage on a tight budget

had to during the war.' This and nearl enly other
cammaon myths and assumptions are analysed and
exploded in a fact-packed repart from the National
Food Alliance.
Written by th

Commiss
= Lobstemn, i
if food, the amount
able for tood ir
the
amounts spent by large

companies on foed

—

weekly benefits,

advertising, the role of
supermarkets, and a

- G host of other facts
Le w22 and figures to
— counter the
i =% | commanly-held
= arguments that the

poor have only
themselves o blame for a bad di
e set of figures is particutarly disturbing. The
astimates that families on Income Support
have less than £1 per day available to spend on
their children's food. Children need up to 2000
kcalories a day o ensure they don't go hungry, and

TEpOIT

Fruity messages

Fight heart disease with the fruit bowl, not the
medicine cabinet. That's the message of the Nationa!
Heart Forum's reponts Ar Least Five a Day: Strategies

to increase vagetable and fru

1 benefits other countr
caliing for a national strategy to pro
teast five a day’ m

that anti-oxidant d

oy

W At leastFve s
(lay. pnce £12.99,
ISBN 011322002-2,
and Pravent

r58ask “999,
ISBN
011322001-4,
available from
The Stationery
Office (tel
(171873
0011}

Comy,

“mPptiay

I

society

Daily food element allowed in
Income Support, 1995-6*
Adult Ez:37
' £1.16
93n
63p

Person aged 16 or 17
Child 11 -15
Cnild under 1

* estimated from the 1986 fiqures in the DHSS 'S’
manuval, updated by the food retail price index.

the report notes that while white bread and hara
marge can cost as little as 2p per 100 kealosies,
and sausage and chips 8p per 100 kealories,
tomato and lettuce salad costs over £1 per 100
kealories.

WV they don't sat a healthy digt it's thair own fault!
Myths about Food and Low Income, National Food
Alhance, 5-11 Worship Street, London EC2A 2BH,
1997, ISBN 1 800 670 003, £20.00.

A pamphlet based on the report is enclosed in this issue
of the Fou! Magasine Further copies of the pamphlet
may be obtained for £25 per 100 from Jacgui Webster,
Food Poverty Project Officer, NFA, tel 0171 628 2442.

Check your
school meals

Does your service meet the
government's guidelines?

............................. 40% RNI?
| T oy 30% EAR?
Vitamin C..........cceeeu, 35% RNI?

The Food Commission can help
school meals providers assess the
nutritional quality of their service.

Infants, juniors and secondary
schools meals services can
' be assessed against the new
Department for Education and
Employment recommended
targets. These targets may
soon be incorporated as
regulations following David
Blunket’'s proposals to improve
school meals. Can your service
meet the challenge?

Phone for details of our school
meals consultancy.
0171628 7774.

/Cuzde to Food [ .44,
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Blind i
tasting : o

Only 50 per cent of adults look at the ingredients
lists on the food, a ng 1o thes Health Education
Autheeity's survey. Women aged 35-44 weare most
ahel-readers, men aged 16-24 least

likety. Female are twice as likely to look

likety to be

for statements
compared with male shi
belter able to descn
Meanwhile a repg

Foundatian [BHF) shaws the immense confusior
many shoppers ha .1 claims like “low fat’
‘hegh fibee’. Over 40 per cent of those que
did not realise that sodium referred to salt, and over
50 per cent thaught a ‘low fat’ sausage had less fat
than an ordinary yogurt (in fact it has some B0

ioned

., imes as much fat)

. snacks, and other

* from the table b

d the following guidance to
ecogrise the nutritional
gy are buyi

help shops

[lil-':w‘i‘.',l of

’ a o
0. ‘For ready meals
and other foods whi

0 look at the

you eat in large amounts,
ing”, For

yo need amount pe

0Gs yau eat in smas amounts,

3" information. Then wark out
ow whethe resalotora
nutrient. But 1 the most

look at the “per 11

little of each

_ important nutrient to loak for is fat.”

I MHealth in En

A lot A little

20g fat

a0 1at

{bg saturates) |1g saturates)
10g sugars 2g sugars
3q fibre 0.5q fibre

0.5g sodium

0.1g sodium

Jlang 1540, The Health Education

" Authority and ﬁflice for National Statistics, 1997, ISBN
" 075210876 X, summary booklet £2.50.

W Guide o Faod Labeliing, British Heart Foundation,
14 Fitzhardinge Street, London W1H 4DH
{11 0171 935 0185).
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The Nursery Food Book
A lively and practical book explanng all issues
relating to food, nutrtion, hygiene and multicultural

needs, with tips, recipes and sample menus along
with cooking, gardening and educational activities

involving food. Exceltent handbook for nursery
n and anyane caring for young childrer
£10.99 including plp

Teach Yourself Healthy Eating for
Babies and Children

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

£6.99 inc php

The Food We Eat
The award-winning author Joanna Biythman's
examination of the best and worst in British food
today. £8.99 incl. php

Back issues of The Food Magazine
Back issues cost £3.50 or £30.00 for a full set of
available issues. Send for index of major news

stores and f 35 in past issue ICKS are

limited ard some issue

publications

The Food We Eat
The Mussery Food Book........ccoovvvviiiin. £10.99
Healthy Eating for Babias & Childean ...

Food Imadiation .......cumaimmmamanasii T ) [

890 niicia O
............... .| P
issce BT D iy ssassn aconld

1

Maore than Hice and Pzas.
oot Expectations
Acditives - Shoppers [

Index of av

Full set of avallable back ssL
of The Food Magazine..............ocevienrereenar . £30
able DACK ISSUES ..o free....... szl

Additives - Your Complete Suryival
Guide

Still the best reference baok with comprehensive

d summaneas of the ewdence on the safety
additive. Limited stocks with marked covers

Food Irradiation
Gond food doesn't nead iradiating yet the UK has
now legalised the procass. £6.50 inc pbp

More than Rice and Peas

Essential guidelines for mutti-cutt

rat catering.

initia

Poor Expectations

Written by The Maternity Alliance and NCH Action
for Children. A devastating report on under-nutritios
ant women on low incomes, showing
: being eaten at prasent and the
difficuity of affording a healthy diet on Income
Support, £5 50 inc pop.

ns

The Food Magazine is published four times

/ donations

2ine why not take out your own subscription and hs
a year. Your subscription will start with our next published issue

s individuals

schonts

In support The Food Commission's work?

ibranges

[y

as purcha

and add £2.00 per book tor airmail delivery.

cheque payments

¥e enclosed a cheque or post:

| order

credit card payments

payment and address details

sers should send payment in £ sterling,

2 10 The Food Commission for £ ..o

\We can accept Visa, Access, Mastercard and Eurocard for book orders
over £5.00 and for subscriptions to The Food Magazine.

Flease charge my account to the amount of £ ......c.ccveeviviviniinnne

MName
Address:
arcler Hanki 1§ I ]

Feoc Magazine 1 8 August 1997

My credit card number is: .........c..ceen..

Posteade:

Credit card hotline 0171 628 7774 -

Please send your order to Publications Dept, The Food Commission, 3rd fioor, 5/11 Worship Street, London EC2A 2BH.
Tel: 0171 628 7774, Fax: 0171 628 0817. Delivery 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 order and delivery address.
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Consumption,
Food and
Taste

Alan Wardle, Sage
Publications, 6 Bonhill
Streat, London ECZA 4PU,
£13.95, ISBN 0-8039-
7973-8.

Consuming
Geographies: We are
y\f_l]_g_re we eat

David Bell and Gill Valentine,
Routledge, 11 New Fetter Lane,
London ECAF AEE, £14.99, ISBN 0
41513768 3.

Wardla's book is not easy reading,

hut it should be tried if you have any

interest in anatysing cultural

phenomena

Don't let the
subtitle —
Culinary
Antimonies and
Commaidity
Culture — put
you off,

The author,
Professor of
Sociology at
Lancaster
University,

lakes an the struggle

betwaen Marx and Post-modemism,
or as he prefers to descrive it,
between the shop-floor and the
theme park. In crude terms, he
attempts a synthesis between those
who emphasise production as a
determinant of culture, and those
who emphasise consumption

Two hundred pages later. the
author admits that "personal tastes
must remain forever beyond the
limits of sociglogical explanation. But
mare attention to the situational logic
of selection, put in the context of
general institutional forces and
collectve action, can yet enhance
sociolegical
understanding of the
field of consumption.”
Judge for yoursedf

Consuming
Geographies, on the other
hand, plumps for the bold
approach. ‘By exploring
geographies of iood
CONSUMPLIon, wWe can
begin to unpack the role
fond plays in constituting

"books

place idantities: Wa all think place
{&nd) dentity through food: we are
whe b
Linlike Wardle's hook, which is
90% conceptual and 10% matenal
this is the reverse. It follows its one
nain premise, that food has
locational attributes, for 200
iflustrated pages with example after
example, drawn from a marvellous
range of sources. It has the ‘magpie’
feel that surfing the internet can give:
lots of stuff but lacking an unfolding
conceptual analysis, As a Marxst
might add, we are a product of
historical forces rather than spatial
identities -— histary produces the
presant. We are wihen we eal.

Factor Four: Doubling
Wealth, Halving
Resources — The
new report to the
Club of Rome

Ernst von Weizsacker et al, Earthscan
Fublications, 120 Pentanwville Road,
London N1 9JN, £15.99, ISBN 1-
85383-407-6.

Bananas, oranges and avocados ripen
in specially-built greenhouse at 7,000
feet in the Colorado Rocky Mountains.
Blizzards and frost, known even in July,
have no effect on the crops of tropical
frust, thanks to passive solar heating
through supergiass, equivalent L0 six
layers of reqular glass.

Cars, buildings, computers,
[ightbulbs — we have baraly begun
10 take energy and resource
consenvation seriously. This book
gives the human race just fifty years
to transform itself inte one that can
sustain life indefinitely. It can be
done. "Assuming 4 per cent annual
gains in resource productivity,
stabilisation can be expected after
2050 at a higher lavel of prosperity,’
says the book,
with i series of
AMOressive
graphs 10 prove

it.

The problem
with these
exhortations 1§
that they meet

the stone wal
af commercial
interests
Where's the

st

profit in saving enesgy. conserving
matenals, restncting consumption?
The book eloquently pleads for
‘nonmaterial weaith and argues that
‘markets are not a substitute for
civilisation’, Fine words. Mow for the
palitics...

Local Harvest:
Delicious ways to
save the planet

Kate de Selincourt, Lawrence &
Wishart, 99a Wallis Road, London £9
HLN, £11.99, ISBN 0-85315-853-3.

A book abeut delicious and healthy
food, yet it contains no recipes. A
book urging us to buy locally
produced fresh produce, and join
vegetable box schemes, yet it spends
just four fines on page 223 telling us
wherg we must write 1o if we want a
directory of farm shops and vegetable
box distnibutors. It must be guod!

In fact, Ms de Selincourt has done
a good job of summansing wivy we
need to ‘think global, act local’ in an
easy, chatty style. Full of quotes from
organic farmers,
it is a surprisingly
encouraging
book, and
perhaps of more
practical use
than the others
on this page.

Small ads

WANTED: ONE PERSON nr two,
to help vegetarian Quaker couple
develop gardens and 10-rod
allotment. Roam and board
oftered in return. Send letter
autlining storyline so far and
hopes for the future, to Rob
Oulton & Debbie Thomas, 59
Edetline Avenue, Norbury, London
SW16 4RZ.

RUN YOUR DWN RESTAURANT.
Brighton sea-front hotel waould
like to find like-minded
entreprensur to run their
restaurant. Generous lease terms
available. Phong Mick or Sue
01273 326302.
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feedback

Keep on writing but keep your letters
shart! You can fax us on 0171 528 0817

Be more positive

| have decided not to renew my
subscription. Much of what you
explore is very topical, but | find your
constant bashmg of governmaent,
MAFF and the food industry quite
depressing and, unfortunataly, tends
tc create a very cntical complaining
attitude amang my students.

We are an much better
nourished nation than aver befue,
and good food 15 available 1o a far
greater percentage of the population
than at any tume in our history,
despite factory farming, BSE, E Cali
and many other issues of alarm

it is imporiant that a body such as
yourselves exist, but to simply act as
food industry police without offering
real solutions 1s samewhat unhelpful.

Mrs R Shannon, Therfield School,
Leatherhead

Hidden sweeteners

Your story aboul manufacturers
deckating ‘with sweeteners” m small
print on the back of the packet (Food
Magazine 37) reveals a situation that
LACOTS {the trading standards co-
ordnating body) sought to avoid when
it issued adwice on the subgect in 1396
The problem may arise as a result of
MAFF guidance to fond manufacturers
about what they shoutd do when the
rame of the food appears on the
product labaling more than once. MAF]
issued gudance that when this
happens, the 'sweetengrs declaration”
nzed only appear orce, providing it IS
easily wisible, clearly legible and
indelible, but forgot to say that it has to
appear in a conspicuous place,
LACQTS have issued
supplementary advice to say that the
issue of prominence was important
because the reguiations require
statutory mformation to be marked in
& conspicuous place in such a way as
tok siby visible ta consumers.
d labeling laws are enforced

oy local authority Enviranmenta
Health and Trading Standards Officers
who are always pleased to hear
about examples of unsatisfactory
food labels or advertisements.
Anybody can ask them to look at
specific food labels or adverts,
including those quoted in your article.
Tony Wheale
Chair LACOTS Food Lakelling Panel,
Londan Borough of Ealing
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Ingrediants of haked baan Navowred
peas: Peas, sugar, modified starch,
salt, tomsato powder, potato granules,
mattadextnin, carhaxymethyicellulose,
hydrogenated vegetable oll,
flavouring, soy ssuce powder,
saccharin, herb extract,

— backbites

A spoonful of medicine helps the

sugar go down...

A cause of caries or a cure for
cancer? Icefand's Wacky Veg!' have
a prominent logo from the Cancer
Research Campaign promating such
vegetables as well-researched foods
for ‘protecting against many
COMMON Cancers’,

Whether this amounts to a
medicinal claim has yet to be tested,
but what might be more significant
in terms of the eaters heaith is the
hefty dose of added sugar in a nice
sticky sauce. Dentists are horrified.

New Britain, New Hypocrisy

Who deserved the award for the
‘company that best demonstrates
long term social commitment’? The
prizes were handed out by the
Institute for Grocery Distnbution, the
supermarket and grocers trade body
who are keen to promote a caring
imane for their clients.

Dver 400 companies celebrated
with a huge bash at the Royal
Lancaster Hotel. Companies were
eligible for prizes if they supported
chanties, helped local communities,
provided for minority groups, or,
interestingly, showed ‘responsihle
trading with 3rd werld countries’.

Who was main sponsor of the event?
Nestlé — the company still under
boycott for their continued promotion
of haby milk in violation of the UNICEF
marketing code.

Grand Metropolitan won the big
prize (an angel mounted on a
pedestal). They have been working on
a project to support disadvantaged
youth in India — a project explicitly
designed to help redress the local
‘ambivalence towards multinational
companies.’ Is that a public relations
exercise we can smeli? Or have we
just been sick?

Burgers with strings

if you are leoking for a sponsor for
your children’s summer fete —
bewarg!

Last summer, residents and
parents organised a local
community Fun-day for
children in Tower
Gardens, notth
London and were
promised a £500
donation from the
local McDonald's.
But, according to
the local newstetter
Haringey Community
Action, the money came with
strings attached:

@ The Fun-day was widely
advertised as a MeDaonald's
gvent;

-

® The two performances by Ronald
McDonald were used to promote
company products,

® The marquee, hired by the
local playscheme for
£250, was taken

over to promote
McDenald's
materials, while
local children ran
stalls in the rain;

@ Parents who raised
concerns were followed by
company reps and asked to
[pave.

More details from Haringey Solidarity
Group, PO Box 2474, London N8, tel
0181 802 9804.

lcetand's frozen chocalate flavour
carmots, baked bean flavour peas,
cheese and onion flavour caulillower
and pizza flavour sweetcam rely for
their novelly on a sprinkling of damp
granules — effectively a sauce —
swesatened and flavoured with the
processed food manufacturer's usual
armoury of additives, including
saccharin, plus hydrogenated fat and
sugar. And at 99p per pound, they
cost up to twice the price of
lcefand's unflavoured vegetables.

Transport suprema John Prescott
may have to think twice about
privatising London Underground if
he wints to encourage more use of
the tube and less use of the car

Why? Because it has suddenly
dawned on tube station managers
that they are sitting on valuable
real estate in the form of ‘park and
nde’ car parks alongside their
suburhan stations. They are already
in the process of selling off 100
parking spaces at Blackhorse Hoad
station to create a drive-through
McDonaid's, and other car parks
are going the same way.

if you don't like the idea of
public transport giving
ragement to burgers and
, contact Ray Dudley of the

McBurger Off Campaign on 0181
520 7855.
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Gene therapy

Express your anger, say the
therapists. Hit a cushion. Scream

And then, presumably, gst on
with your life as before. One angry
old man s Professor Derek Burke,
retired Vica Chancelior of the
Liniversity of East Anglia. who got
upset about Mansanto’s genaticalty
maodified soya beans. Listen to this:

‘Consumers do not see why they
should lose thesr ability to choose
whether to consume a product about
which they may have concerms,
simply to put money into the pockets
of farmers and a company... It is
extremely unioriunate that
Monsanio has taken an angressive
approach, largely ignoring consumer
concerns.  Strong words, expressed
at the annual meeting of the Scottish
Seciety for Crop Hesearch last May

Presumably the good professor
feels that the government has not
done enough to ensure that
geneticatly modified foad is properly
labelled, so that consumers can
make a choice. He must be funious
that the government's Advisory
Committee on Novel Foods and
Processes (ACNFF) has repeatedly
endorsed the view that GM food
products are safe and that ‘no special
labealling requirements are
necessary’.

Perhaps he should address his
anger to ACNFP's chairman, a person
whom our angry professor should
know well. The chairman’s name?
Professar Derek Burke

-
I

What can Boots the
Chemist be up to? They
take calories from us
with one hand and give
them hack with
another.

Their Shapers range
of slimming products
includes salad bowls
for lunch-time calorie
counters — with a free
offer to take an ice-
cream for no extra
charge!

How well they know
the psychology of
slimming!



