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to the test

In this issue we take a close look at so-called sports
and energy drinks. We look at what you get for your

sugar in this sports

Anincredible 19 T
level teaspoons of |

Issue 39 ¢ November 1997 & £3.95

———

!
~— £1.50 for a soft drink
with a vitimin pill.

money and investigate whether products really do provide the benefits
they claim for people playing sports, working out or training, or for
those seeking an extra boost of energy.

Fruit for schoolchildren
fed to animals

‘l"iwe Food Commission has ungarined evidence
that enough appies and pears 1o give one each
free to every schoolchild in the country — and to
which they are entitled under EU support schemes
— were instead puipad for animal feed and tumed
inte industrial alcohal.

Amount Amount
withdrawni given to
from the market schools etc
Agples 2,232,000kg Okg
Pears 2,022,000kg Okg
Caufiflowers  13,726.000kg Okg

Source: Intesvantion Beard correspondanice with the
Foad Commission

In a Wttle-known regudation from the EL, the UK
intervention Board 5 able to support fruit and
veqetable growers’ organisations to distribute
surplus crops to schools hospitals and ingtitutional
homes. The suiplius — apales, pears and
caulifiowers last year — had besn withdrawn from
the markat because of aver-supply {i.e. the growers
had fearad the price would have tumbled below
profitable levels). The Intervention Board has
compensated farmers for the lost income. But
when it came to handing out the surplus, no action
was taken,

Full fat milk is grgn a premium discount for
schoofs. Baef is avaitable for chanties. But the
surplus fruit and veq is sent far pigswill or inte
ndustrial vats.

@ More details — see page 8.

We found:

virtuaty all products were high in sugar {up to
fifteen level taasooons in a serving) - yet only 5
out of the 22 stated how much sugar they
cantained;

mast came with a cocktall of additves including
flavourings, colours, preservativas and artificial
sweeleners;

the boost som claim to pravide is largety from
caifzine, sometimes in the form of guarana. A
number of caffeine-containing drinks carried
warnings aboul their suitability for children or
people sensitive to caffeins.

they are generally expensive. A number of
products cost ovar £1,50 a serving.

some made claims which we doubited could be
substantiated.

despite entorsements and the availability of
mary ‘sports’ products in health and fitness
centres, sports dietitians do not recommerd
high energy drinks as a regular part of the diet
of someone training or doing sport
recreationally.

Detaifs of our survey on pages 9, 10, 1.

Get the facts with The Food Magazine
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editorial

On vegetables and fruit

Suddenty averything points to fruit and vegetables -— or vegetables

_and fruit to keep the readsr awake.

Cut the meat and go for a plant-based diet, says COMA {see page
16). Cut the meat even further, says a report from the Worid Cance:
Research Fund, and go for more vegetables and fruit.

And yet, as out front-page article shows, the practical means to
encourage more fruit consumption are not being used. Schuols could

v received large quantities of free apples and pears. Instead the

- produce went off to be fed ta animals or processed into industrial

alcohol
Ore of the dilemmas of our modern food supply is that fresh food
— like the "r‘rlﬁ% and pez,rs deried to our children — ic in diract

gone oy pfOC&sSL  foods were l he standby when | rnsh was
unavailable. Tinned food, dried food, smoked and cured foad helped
see us through the fean months.

Now the technology for storing and shipping fresh produce allows
us a greatly extenced season. At the same time, the technology for
processed fogd — apple pies, pear-flavour instant whins, cherryade
drirnks, with all thar clever tricks of enhancing the flavours and colours,
- makes pracessed food appear as altractive as fresh food, nerhanps
even more attractive.

The two are in constant competition. The budgets for promoting
and advertising processad food, like saft drinks, snack foods and
canfectionery, far cutweigh the budgets for promoting fruit. Why?
Because there is not enough profit in fruit and vegetables — the profit
comes from processing them,

If uripracessed foods are to stand 3 chance then we need to review
the production and marketing of processed foods, as well as boost the
nromotion of fresh. Should we be giving approval o artificial flavours

and flavour boosters whien these discourage healthy eating? Should we
givie approval to colouring agents if these help sell chereyade in olace of

cherrigs?

Rash is the person who tries Lo deny chilaren their junkie diets. Ye:
surely 1t is time to add nutritiona criteria to the safety criteria used
when giving approval for pracessed food's cosmetics?
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Monsanto is

news

costing me

£6000 a year!

015

anta’s heawy-han
urtabelled genetically
ingredients into pw ge
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—and a till
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M"A:"Zl Tt Eic-ch.l;l,

Chairman, Monsanto Europe SA
Avenne de Terviren 270-272
B-1150 BRUXELLES

Dear Sir,

| am enclosing an acce
le, inconvenieuce and expense in lerms of time and money, that is
being inflicted on unwilling people like mysell by Monsanto’s unwelcome
inclusion of GMOs in the world's food supply.

My monthly shopping bill has increased two and a half times due to
Monsanto's unsolicited meddling with my food, and | seck compensation
nat ondy for extra expense, but also, at modest rates. for my time employed
in -!’Lpa'-ny foods by hand from carefully sclected raw ingredients, as well

v demands on my time detailed in the enciosed list.

&
It is totally wrong for a massi' ‘¢ organisation such as yours to force these
genelica y manipulated foods onto the generai public in such a way that it
is extremely diffieult, if not virtually inpossible, o avoid them.

I abject most vehemently 10 this lampering with my food, and [ certainly
mtend to make every attempt to avoid any product containing GMOs, at
the same time complaining to every supplier, inanufacturer,
supermarket, etc possible. [ will assist in all campaigns in every possible
way againstinclusion of GMOs. The general public may well be
complacent at the moment, but as they become mare well iuformed, as
v will do, then the companies to whom Monsanto off load these

fir! products will feel their resistance and will cease to accept

[here are no benedits for the consumer by the inclusion of GMOs.

only preater proGts for Monsanto.

[ insist on full recompense for the trouble and expense your company
is causing me. and expect to hear from you without delay, together
your company’s cheque for £6,418.82.

with

Yours (aithfully
Lynette Anderson
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news

Food risks - whose liability?

Who is liable for compensating
CJD victims? And who, asks
Tim Lobstein, will take
responsibility for the safety of
GMO0Os?

istory is littered with rstakes. Some are
forgivable: oy defintion when a new technclony is

first developed there will be no evidence of its lang
term effects. But sorme are nat, and the failure to procesd
with great caution is a political and fegal problem of some
magnitude.

Unt! Stephen Dorrall admitted in Parliarment last year
that BSE could be e cause of new cases of CJD. the
government had denied 12 link; not Decause they were in
ieague with the meat industry but hecause they were afraid
of it. As Anoela Browning pointed out at the time, a minister
whao claimea a link without having adequate evidence could
be threatened with prosecition for damaging the
commrcial interests of beef producers. Edwina Curme had
faced the same with &g producers, and lost the battla.

To admit the possitility of a link is to damage the
interests of 8 powerful industry, ane that czan prosecute
governmients and destroy czreers, But 1o deny the
possibility of a link opens uz the opposite problem: that the
relevant denartment falled to act to prevent a nisk and can
be hin'd liable for negligerce by the famitas of victims. Ths
1 Just the case that may emerge if the familes of CJD
sufferers gel the Public Enquiry they want.

Now genetic enginaering looms, The best we can hope
for is labelling, but the food industry hates labelling,

remermbering the case of food imadiation, which, thaugh
legal in the UK, vituzlly died a death whan iradiated fonds
had to be labellad as such. No manufacturer thought they
could sall food with stich an unfrendly label.

8ut labeliing has an enormious atwraction for the
authonties because they can offlcad soms of ther
responsibilities and lega’ [abilities - labeling means 1nat
shuppers can decide whether to expose themszlves and
el families to risk. But would labelling alone be enough to

cischarge a legal liakility? A stetement that a product
i C aterial is ot providing
informatian about risks lo a consumiar — it is not a haalth

warm \I'll.

Ore of the ngdities of consumer faw at present Is that
farm produce 1s exereon from the requirements of the 1987
Consurmer Protection Act, 1he legisiation which makes
prociucers lizble for any damage caused by defects in tbeir
products. The Act does ngt apply to ‘any produce of the soil,
of stock-farming ar of fisheries” unless it has undergone an
industrial process. Beef is exemt. though beaf burgers may
not be. Soya beans may be exemip!, though soya o or flour
may not be.

This i1s a nonsense. As farming has become a science-
based irdustrial activity. so farmers must ba held to
account, A farmer considering growing a genietically
engingered crop should be directly liable in law for the
decision to grow that crop and put it on the market, just as
processors are habie if they take the crop and make veggie
sausages for sale.

If farmers fee! uncomfortable with that iabifity, then let
them demand incemnity from the seed previder. Farmers
shoulg not be exempt, and the chain of liability must be
clear for all to see.

First they tell us...

In 1945 the organochlarine insecticice DDT was
registered and used widely. Scientists declared it
perfectly safe if used properiy

In the 1950s the UK government |ntroduced subsidies to
encourage farmers to use nitrogen fertilisers. They were
harmiess, we were told.

Also in the 1950s it was c;onsidered safe ta stand and
watch nuclear tests. The fallout landing on crops and
fishing catches was not considered harmful.

The 1960s saw new strains of rice to feed the starving of
India and Africa. Unsuitable for peasant production, the
crops needed mechanisation and agrochemicals.

In the 1880s saw the use of meat protein in ruminant
feedcake. Farmers were told it was safe. When cows started
%0 go mad, constimers were told the beef was safe to eat.

in the 1890s we are told that genetic engineering, using
antibiotic resistance markers, spliced genes from different
species, and genes for sarviving a dose of the weed-killer
Roondup are all perfectly harmiess.

* J Seymour, ‘Hidden Hunger in the Green reviution’ New Scientist, pp34-37, 30.3.1996.

'_rhen we find...

Evidence gradually accumulated of finks to cancer and
foetal abnormalities. The US EPA cancelled its license in
1972 the UK withdrew it m 1984

In the 19905 water companies are faczng mgh mlts to
remove excessive nitrate levels from water drawn from
agricultural land.

Evidence gradually accumulated showing cancer from
radioactive toxicity. A test ban treaty was agreed in the
1380s.

The varieties showed poorer nutrient content and gave !
rise to nutritional deficiencies.! Much traditional African
farmland has been lost to soil erosion.

165.000 diseased cows and twenty human victims have
led to a change in the safety evaluations.

Antibiotic resistance is escalating rapidly in farm animals
(see page 8), and Roundup has been suggested as a
possible agent affecting foetal development .2

2 pr V Howard, Liverpool University Foetal and Infamt Taxico-Pathology Group, waiting in Science in Parliament. 54, July/November 1897,
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by Vickl irdl

sate,

Twa reparts from the SAFE
{Sustainabie Agriculture, Food and
the Environment) Aliance. Abusing
Our Loal?is a ten-page romp through
the production of wheat, the poer
suppost given Lo organic grain
production, the decling of the local
baker and local varigt
and some tips on how to fight back,
intluding a recipe for spelt breac
Oouble Yieldis a 50-0dd paga
examination of the benefits of
recirecting the £4 gilion spent on
farm subsicies towards the
development of sustamable, people-
intensive fzrmirg. Over a thousand
jobs a year are currently being fost in

- British agriculture, but the report’s

authar, Vicki Hird, argues that 60,000
jobs could be created through
smialler-scale farm and fond-hased
rural industries.,

- Details from SAFE Aliance, tel 0171

823 5660, fax 0171 823 5673, Email
< sale@gn.apc.org>.

The well known team fram The
Ecologist, Nick Hildyard, Sarah
Sexton, Tracey Clunies-Ross and
Larry Lohirmann, have mover tn set
up a new organisation called The
Correr House. They plan to pubiish
bi-monthky brizfings, the fist of
wlich, No Patents art Life! looks al
the proposss LU directive on
biological inventions,

Edtorship of The Ecologist now
raverts 1o founder Edward Go Jmu i
heloed by his neprew Zac a
eam fram the international Society
for Ecotogy and Culture.

M Details from The Corner House, PD
Box 3137, Sturminster Newtorn
Dorset DT10 1YJ, tel 01258
473795, fax 01258 473748, Email
< cornerhouse@gn.apc.org>.

The parallels between
BSE and genetic
engineering, and how
scientists evaluate risks
are highlighted in a new
report by Julie Sheppard
for Greenpeace.

" Double Yield h ri=ac

sabs a0 Lugtaanadyia oo produtis

Abssing our Low?
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news -

New research questions
safety of soya baby milks

Research published in The Lancet this
surmmer shows that babies fed sova
formuia FT ks are getting even higher
: vanes (phytoestiogens)
than was previously thought. One of
the world's leading researchers into
phytoestrogens, Prof Kanneth
Setchell, has found that infants fed
soya baby mitks get 6 1o 11 times
preater amounts of phyloestrogens
on & body weight basis than the dose
that has harmonal effects in adults
consuming soya foods. The
archers found that blood Jevels of
phytoestrogans in babies fed sova
formula, which they messwed from
barth to 4 manths, were 13,000 w
22.000 timas hsgher than normal
This, says Prof Setchell, may be
sufficient to exer! binlogical effect
whereas the contniution of
phytoestrogens from cows milk o
from hreastmilk, even from mothers
consiming sava foods, was
negligible.

Sova formuta manufacturess,
seeking to play down o
uitability of soya formuta,
clasmed that br
o

manufact

rps

Cerns abtut

the s Ndve

st milk does contain

pers of InfaSoy, in its

briefing decument, Phytoestrogens in
Soya {nfant Formulas, circulated
widely to health professionals,
categoncally states this. The Food
Commission will be asking the
COmpany to cofrect its errar and
mfoem all those it has previpusly
circulated.

As well as baing oestrogen
mumics, phytoestrogens, can inhibit
certain enzymes and interdere with
¢eil signal transduction ["]"‘:W’*‘YS.
according to Prof Setchell,
ingestion of high Loncenlrntmns of
phytoastrogens has adversely
affected reproduction in several
animal species. In pre-menopausal
women, soya protein affects
reproductive hormane levels. Much
research is now looking at the role
that phytoestrogens may play in
preventing hormone-depeandent
diseases, including some cancers,
ostenporosis and cardiovascular

sease but little money is gaing into
investigatng the nisks to infants.

Last summet the Department of
Health issued advice that soya
formula mitks skould only be given to
babies on the advice of 3 health

professional and called for b

priority research to determing the
nsks ta infants. Swass health
autharities advise that in arly infancy
sova formula should only be used far
precise medical conditons, where
there is a proven mability to use
formulas based on cows o7 goats
milk, and it shauld ot be used for
'rcofogical reasans such as the
dance of ammal proteins.

he Mew Zealand Soy Information
Nerwerk, whose scientists first
raised concerms about soya infant
formulas, is calling lor soya formula
rmulks to be restncted to sales in
pharmacies says There is no excuse
for permitting normmal children to be
subected to these unknown risks
with no compensating medica
banefits.”

The reseaich

zlso raises

paut over-1he-cournter
suppiam containing isoflavanes.
‘The petential dangerous effacts fron
salf-induced me 3
concern' say the authors. Last ye:
the Food Commission reperted that
men undergomy sex changes were
inveloping breasts after consuming
supplements containing farge doses
of phytoestrogens.

questions

Now there are also warnings that
a naw bread, Burgen Bread, made by
Alled Bakeries which contains
phytosstrogens from soya and
lingeed, could lead to lowered sperm
counts inmen Tha company, which
clams the bread may help stave oft
menopausa’ hot flushes and protect
202iNst 0StE0arthiius In WOrmEn, was
20 10 tone cown its claims that it
coutd protect against some cancers,
heart disease and hormane related
disorders by the Ministry of Health in
New Zealand following its launch
there gartier in the year.

B Setchell, K et al, Exposure of infants
to phyto-estragens from soy-based
infantlorenula, 7he Lancer 350: 23-
27, July 5, 1997

B The Soy Information Network can be
contacied at PO Box 32236,
Devonport, New Zealand Tel: +64 9
445 8721 Fax: +64 9 445 9834

Congratulations...

to the Food Commission’s Sue Dibb
who has been appointed as a
consumer representative to MAFF's
Working Party on Chemical
Contaminants in Food. The remit of
the Working Party covers naturally-
occurring toxicants (including
phytoestrogens) and organic and
inorganic contaminants in food. If
you wish to raise any such
concerns please contact Sue at the
Food Commission.

Brazil's veterinary authorities have
long resisted permitting anabalic
steroids m baef preduction, largely
under pressure fro
groups bu
access to European
With the 'World Trade Organisatian
Hing that EL resstance to
imported harmone-reared beef is illegal
undes the GATT wreaty, Bragilian
officials are changing their position,
Whio wouldn't prefer 1o slaughter a
cow At 15 months rather than wasting
time and money wating for the animal
to reach four years sked an
Agriculture Ministry official. A semor
Brazilian vet added ‘Allowing anabolics
could mean an increase of up to 20%
1 beef production, The result waould be
mire medat for the home market and
higher interrational LF"IEUEI VENESS.
Animal Bharm, 377,15, 18.7.1897.

B S=2 comment on red meat, cancer
and hormones, page 16.

m local consumes
zlsn 10 allow themseves

n markeis

MW {

BSE - stunning news

Wik dl‘ missed oy ﬂs Adwisory
committe SEAC 33 not posing a risk.
There are two ways to Stun an

animal so that it is unconscious while
g blec. One 1s 1o apoly glectricty,
tha other is 10 use a heavy captive bolt
which stiikes or penauates the skull
under pneumatic pressure.

Evidence presented ta the US
Department of Agncutture in 1996
showed how the use of a stunning biolt
that strikes the sxull [percussive oolt)
ran force preces of bram tissue as
[arge as s=vamalinches acress down
inte an ammal’s kungs, In the UK, the
balt usually penetrates the skull,

followed in some cases with a rod
pith the brain ster'-

MAFF is aware that percus
stunning may present a hazard, but
SEAC is understood to have concluded
that UK maethads were unfikely ta lead
Lo brain matesial entaring the lungs.
There appears to have been o follow-
up research into whether bram lissue
enters the lungs following st
rodding in narmal practice.
Furthermore, MAFF keaps no records
of whach stunning method is used by
an abatto ng and

nning and

iir. Captive holt stunr
rodding is considered 10 be wadely and
routinedy used for cattle.

Although m JCI] offal has been
panned in the UK, the lungs are
permitted for human consumption and
may be minced and put Inta meat

Food Magazine 5 November 1897

preducts such as sausages. The US
study found that brain lissug may
be found in the pu 'uu'uw greries in
up to five per cent of cattia after

parcussive balt .JI.."HIF“_.; n ‘:'.JL.-ﬂI(:.‘L
beain proteins are known to enter the
hinodstream after head tauma, and
the pnon proten i relatively smatl, and
could bie tsansparted throughiout the
carcass as the ansmal is hemng bled,

in its latest repart, SEAD ¢
neld 30 meelings in the four ye:
1593-85, 2t a cost to 1he taxpayer of
£39,931.

aAlss

W T Garland &t al. Brain emboli in the
lungs of cattle after stunning, USDA
Sciupie/BSE Consuhtants Group Meeting,
Ames, lowa, June 10+ 11, 1996.



news -

Food supplement claims -

Our report on the ‘ o
misleading and

|
illegal claims being HFIVIA
made for food HEALTH FOOD MANUFACTURERS’ ASSOCIATION
supplements sparked

off some early
fireworks.

To all members

...Last Wednesday I imet Dr. Lobstein, Co-Director of the Food Commission, to

discuss the Survey and see for myself the material on which its indings are
hased.

he last issue of the Fand Magazine showed how

dozens of manufacturers of fnod supolemants were Unfortunately, the problems with the health and medicinal claims highlighted in

rmaking claims implying that their praducts could the Press Release are only too real, and the ful) Survey greatly expands the

cure, reat or prevent 1l health, contrary to the number of companies who publish or make available material that makes such

Medicines Act and the food abeling regulations. claims. (This includes not just packaging, leaflets, and advertisements, but also
‘e showsad how leaflets, labels, press releases and books, advertorials, Press Releases, and lealtets which are apparently intended

torials were making claims thal supplements for professional use, but have been found in the retail chain.)

‘ture HIV', "treat harc

d potent anti

g It is equally distressing to find that some of these companies are HFMA
of g first responses we had was from an members.

ing of the aneres’ or

cer effacts

industry organisation, the Health Food

Manufacturer's Association, asking 1o see the One of the main criterja for HFMA membership is that companies with relevant
avidence, This we welcomed, and thelr response products have their labels, leatlets and advertising pre-vetlcd and approved for
wis t0 I35UR a MESSage supporting our passtion 1

compliance with the terms of the HFMA CAP Code.
3l their member co Tparies, shown or the gnl.

Yet none o[ the material [ saw had been HFMA CAP approved — and its content |
T — was quite indefensible.

We must apologise to MNeuner's Hetbal Products

|
As a ‘damage limitation exercise’, | shall be contacting the companies concerned |
We mistakenly attributed & ieaflet promoting individually to ensure that all offending literature is removed from the market-
propolis to that company wher in fact Neuner's place, and in future receives HFMA CAP approva) prior to priat/publication.
does not manufacture or distribute gropolis.
It tums out that the leafiet came from Bumbles, In addition, L understand that some companies are likely to be contacted directly
owned by Power by one, other or all of the regulatory/self-regulatory bodies active in this area:
s ___;_-—-'—"‘—_’_“ Health products. Tne MCA, Trading Standards, ASA.
ANeS | leaflet claimed thal
Ii g\;ﬁ};\‘g = propolis was
|8

*. These actions may deal with the immediate problem. However, the knock-on effect of
. T h e i '»I ‘extremely effective reports such as that of the Food Commission are much more far-reaching and
| |

m its ability to fight threaten both the future of self-regulation and of the industry itself.
| - N
. Power |

It is difficult to over-emphasise the seriousness of this threat: either we tidy up

i our own market place and do it soon — or it will he tidied up for us, whether we
‘ Of ' treating hardening like it or not.
\_ | of the artenes, | - |
. IS | hypertension and
| P rOF)() ‘\ coronary heart
. isease...” and N
was - Advice for consumers
claims. Tut, tut,
Bumbles.

If you come across marketing/advertising/tabelling for food products which appear to make
medicinal claims —-i.e. mention an ailment or disease or imply that the product can help
prevent, treat or cure it — which you think may be misleading, then you can complain to the
Advertising Standards Authority (details from 0171 580 5555 and www.asa.org.uk) and to
your local authority Trading Standards department. And send a copy to us.
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= news

the story continues

The makers of Hawaiian Pacifica
Spiruling, Naturo-pathic Health &
Beauty Co, were funous that wa had
attnibuted a claim that Spirulina could
treat mumps, measles ang flu

cancer and HIV to a leaflet distributed
by the company. In fact, saikd NHBC,
the claims ‘ware
extracted from an
arucle written by an
ndependent
joumalist in an
independent
magazing called
Health Advisor, and
they kindly sen
copy to prove it

In 'ﬂ,;:_'l'-, we pointed out to the
company: The leaflet as n-s{"“uf'-u’
contains mo refarance to
reprint frafm & magazing, and ﬂeam
{10 fRge numaers magazing title
nor date of pubiication, 105 on
heavier gracle paper and is printed
f k where the
rticle was printad on

<. Jt has all the

origing!

leaflet

pramational matarial for

grance of a stand-alone
.J.bE[. as
VOur ’*u"‘f“ s lfu leq

o Cluras qr r‘lf.J .Ll1 Wi

et cantaing

1an ¢ GL’EILL.

Spiruling product as sold by your
company and refers readers for more
informalion o your company

Wiy your comgany spectally

Fresumat,

commissioned these leaflets/reprints

af Health

JEFS

fram the pub
Advisar for promotional purpases. in
atr vew
"”‘:"”i'l'”?-"ﬁ" matanal used by your
s uf v, anif as such we fesl that it
it 0 take yuoles

an ask wh
MaMiaCcIire:s are aerng respon

gy such promotional

the leafiet constitutes

fram the lea!l

to accapt tha

the
2 not suppon the claims
ot contamed in the
article they ’HF"115L ves distributed!

1ra happy
company do
tor their prod

Perhaps that puta the record stra sight,

Lastly comes tha casa of olive leaf
extract, which a leaflet claimed
could cure HIV, dengue fevar,
malaria, shingles and comman colds.
The teaflet said it was
from a campany calied
Tigon (Biocare). We
have been asked by
another company,
BioCare Limited, to

CQUESTIONS .
note that Tigon | S AND ANSWERS

(Biocare) changed its Al
name in June to ' OLIVE LEAF
Tigon (GB) at the l EXT RACT

request of BinCare
Lirnited. Qur
triticism of the
leaflet was not, of
COUrse, @ cnticism
wCare L1d. But
t certainly was a
criticism of Tigon
(G,

r———-——_% =

A reader says

There are some companies,
gspecally thase invalved in multl
evel marketing, who are making
outrageaus claims, medcinal and

e far therr products, but yous
) o resemble that of
the MCA: all products are tarred with
e binush and must be

1 Seens

There are a large number of
sasons wihy the current MCA
hosition, requinng these products 1o
quiated under the v.m nes
ALt s untenable. Uniike

l-. recouped in lhc 5
MCA Licensin 0 Coim mi
composed of orthodox
hardly tamiliar with or sympathetic to
such products, and conventional
esearch into product efficacy s

gften lacking — the research having
been performed "in the figld™

through, in the casa of many herbs,
traditional usage.

some form of reguiation of fond

supplements is going Lo be
aceeptable, the MCA criteria wall
have to change, otherwise usaful

prodgucts will disappear o
black-marketed

Reoger Groos, (evon

And still the companies persist...

A leaflet for Solgar's Omnium, a
mutivitarin formula states that it
contains “soghisticated
antioxidants’ and ‘well known and
stidied isoffavones ... (which) ..
fave anti-angiogenesis activity
ani cardiovascular heaith
penefits.” We phoned Solgar to
ask what they meant by ‘anti-
angiogenesis” and were told that
it prevents cancar! Other
ingredients include a

‘vetoxfymg agent’, a compound ‘knawn for its strong
anti-nflammatory activity' and another with ‘powerful

cholesteral-lovering properties”.

SCIENCE AND Narupe

'
N Srnrecs BaLaney

" |

pf-obab\y the besk

- i l".'r‘nrllﬂ-"'
T by 1

bu.s.mess OPF“”’“*“T'cy

‘Probably the best business opportunity you will
ever see,’ claims this izaflet for Klamath Lake

Biue-Green Algae from Aqua
Source. The markel for their
‘weight-foss’ oroduct is
enpimaus, they say, and
inclutdes ‘every man, woman,
chiid, cat, dog and raceharse in
the UK." The algae 'is said 1o
improve sleep, reduca allergies,
stop migraines, reduce strass,
allgviate PMT and boost the
body's immune system,’
claims the leafiet, citing as its
scientific source an article in
the Sunday Times.

HealthAid's Immutone (shark liver

oil] ‘contains 20% Alkyoxgeerals, the
= active ingredient

that helps boost
the immune
system and
increase
production of
white blood
cells...
Bensficial for
people undergoing radiation
treatmanit and those having
persistent fungal infections, or
fzeling weak and lethargic”.
HealinAid's LadyVital is a
nieparation of vitamins, minerals,
honey and malt, ‘ideal for grown up

1 ladies ... A good
supplemant
whin recovenng
from iliness,
SLrgery,
generally feeling
run down, going
through the
MENDpatse, or

l PMT problems.”

Mearwhile complaints against
advertisements continue to arive at
the Advertising Standards Autherity.
In August alone, lwo more companies
were asked to withdraw medicinal
claims for food supplements:
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W There was insufficien! evidence

to support claims made by
Harpwell Marketing Service for
their Selamum suppament,
which referred to cartio-
protective properiies, that it
prevents cancer and can halp
dalay ageing.

B The avadlable sudence did not

suppor: the claim made ny
Nature’s Best Health Froducts’
Gingko Biloba, that it helps to
keep blpod vessels dilated,
helping te maintain a healthy
circulation.
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food and farming

Antibiotic resistance -
the rising threat

There are increasing numbers of articles in the
press linking farming practices to the spread of
antibiotic-resistant bacteria. Here are some

clippings from the journals.

A fork lift truck worker in @ chicken
packing factory near Birmingham was
admirted 10 ho%gr‘l in Seprem:

1956 with a broken leg. Frve days after
surgical min* ent the patient was
feverish and a foul-smelling discharoe
from the wound was noted. Cultures
from a swab found Entarococcus
faecals, which was ampiclin sensiive
but vancomycin resistant, Neatly half
of 22 swabs taken from chicken
carcasses and the factory environment
found vancormycm-rasistant, ampicillin
senstive £ faecalis. This s believed to
be the first reported case of &
vancomycin-resistant infection m a
patient where the probab'e source is
anmals colonised wath 1ne resistant
hacteria. The Lancet, 349, p998-9,
5.41997.

A survey of 10 farmers in Norway
whiy had been users of avoparcin
antibiotic i poultry feed untl its ban
In that country in 1995, found that
five were carrying bacteria resistant
10 glycopeptide antibiotics (avoparcin
and vancomycin). Of five other
farmers who had not used avoparcin,
none cariied resistant bacteria. None
of tha farmers were ll. It is thought
that the affected farmers had inhaled
avaparcin from feed dust, or mgestad
resistant intestinat bacteria from their
flocks. Ammal Pharm, 373, p1,
25.5.1997.

Dr Bernard Rowe, head of the UK's
public health laboratory service,
warned last May that about 80% of
cases nf human infection with
Salmonella typhimurium DT 104
were resistant to a wide variaty of
antibiotics, including ampicslin,
chioramphenecol, streptomycin and
tetracycline. This strain of saimoreila
is the second most prevalent
salmonella affecting humans in the
UK. He believed the problem lay with
farming practices, not overuse of

Human
xd fram 71
4004 in 1996.

Dr Rowe was also concemed that
strams were becoming resistant 1o
fluoroqu ore 1993, when
this antibiotic was lcensed for use
willl [ivestock, resisiance 1o it was
rare it humans, Now resistance at
rates up to 60 per cent being seen.
Farmers Weskly, p8, 30.5.1897 and
fanners Weekly, pS12, 14.2.1987,

antibiotics in hospitals
tions had i

nalone. B

Pigs showing chronic dermatitis,
with thick crusting on a'l limbs, the
perineum and arouni the base of the
ears, with acute lesions along the
abdomen, neck and jaw, were found
to have 2 infection with a parasite
fol'owed by a secandary infection
with Staphylococcus hyicus. These
bactena were found to be resistant to
antibratics lancomycin and
spectomyein. Velerinary inspectors
sair this was unusual and explained
Ihe failure of in-feed medication with
these antibiotics. Veterinary Record,
p238.6.9.1937.

Meanwhile, vets in Australia have
found a salution 1o the fermentation
problemns eng 20
are fed larc ge quanty lies of whe
their diet. The W.L gat farments a
builds up high levels of lactic acid in
the rumen, which in extrema cases
can cause death. Neither bica i
of sada nor a dose of bentonite clay
ceuld help, but the antibictic
avoparcin ¢id the trick. As Australian
[rass dries up and 5 31 put an
wheal diets, avoparcin will be needed
on a routing basis. C L McDonald et
al, Feed antibiotics and buffers |
conirel rumen lactic acid, WWesiem
Australia Dept of Agricultura

ountered when s

"The first batch of 43 bull calves are
now well sett'ed in... The settling in
period following their arval was not
straight forward, with a number of
calves throwing a temperaturs,
tegether with the eatly scours
{diairhoea) that inewilably arise with
the stress of movement and change".

"It took quite a few days to find an
antibintic that was responded to,
trying a variety of drugs before
discovering that Baytril was the
particular one that gives us a
consistent response this season."
Farming lives in Farmers Weekly
12.9.1997.

Salmonella in eggs cor
problem. Buried at th
ase from the De
{ealth's Advisory C

mimiltee an the
Microbinlogical Satety of Food « ;
the comment that a recant survay of
eay contarmination found no
Improvemant since the 1ast survey m
1891, They urged the Departmen (¢
seek ‘new and additional means for
dissemimating tf {

1E \Warning
prepanng raw egg dishes’.

..we wish to alert microbologsts
IILS«bc‘IlS—"l quinupristn /
] ristirt in fowr 1solates of
vancomycm resistant £ faecium ...
theee of these isclates were fron
samples of raw chicken and one was
from a hospital pati eu
The Lancet, 350 p73E

A skin abcess disease of :L:‘ip'wirs-: i
captivity, caused by bacter
Streptococcus iniaa, ISri*-I\f und in
farmed fish. Now, for the fuﬁt'rn
has besn reported to cause sk
infections among people
from fish farms.
NEWEF fand Jowrnal of Meadicin
337, pp583-194, 28.8.97.

The ight of schools to receive
surplus fruit is buried in a 25-year-old
EC Regulation 1035/72 which
parmitted cerain “Anproved Outlets’
for the disposa! of fruit and
vegetatile prodiice withdrawn from
the market. Gutlets include

B Processing into animal feed

B Processing irto alcohol

M free cistribution to charities and
to persons receiving public
assistance

W Distribution o prisons, childien’s
haliday camps, haspitals and old
people’s hames — provided the

No fruit for schools

quantities are in addition 1o the
amounts normally bought by
those institutions

W Free distribution to children in
schools provided the guantities
are in addition to the amaunts
normally baught by the schools

Meanwhile the promation of ful® fat
milk in schools continues, with
subsidies worth 14 pence per pint
for tull fat milk, 8 pence per pint of
semi-skimmed and no subsidy for
skimmed mitk. Fuii fat yogurt gets a
subsidy worth about 3 pence per
pot, bt low fat yogurt gets none.

Fram paga |

Schon! purchases of full fat cheese
biring a subsidy of 75 pence per
kilogram, twt no subsidy far |ow-fat
cheese.

Denmark, Swed d Finland
have complainad that these
promotions ran counter to their
nutritional policies and the Canas
have reacjusted 1he sysiam to
ensure all types of nilk receive
simitar subsidy l2vals, though they
have done this withou! officia
permission. Finland ami Swaden
have receiver an offical temporary
gderogation to allow lower-fat milk 1o
have full subsidies.

Food Magazine 8 November 1987
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HECKOUT

Checkout takes a look at what you get for your money when you buy so-called

sports and energy drinks.

Putting sports
drinks to the
ultimate test

ne of the ironies of modern life is that at 2
ume when young people are b

active, they dre increasingly acquinng

Comang

hemaka - the axpensive

trainers, football shirts and tracksuits and now, it
15, 1he right drink. As sports personalities have

10 the young. so manufacturers

I5, Bvanin the woeld

d fizzy drinks. But do

just & marketing hype cashing in our desire tt
appear healthy and fit?

he 1390s have seen a huge growth in the

et for sports drinks, with SmithKline Beecham,
the manufaciy i e, estimating 1hat
we'll be spanding around £100 million ths yes
sports dnnks, Such drinks are mainly aimed at

male ‘youth' markel. Eneray, ‘power

performarnce’ are the buzz word of this new
generation of drnks, and with names like Red Bull,
Caron Power, High Enargy, Power Horse, Red Kick
and Ultra Fuel, manufacturers hiope that youngsters
will identify with the macho image

Hut do these drinks five up to their image

claims? In our special survey of sporls or energy
dninks we examined twenty-two different products

Fluid replenishment

.
5
iy
3 :
"
» 1
i

The vast majonty claimed to offer some kind of
energy hoost — something that any product
contaning calaries would do — while a handful
(including so-called isotomc drinks) emph
thedr abifity to replace lost fluid quickly
8 engaged in sporting a
worknuts or fitness programmes, and came with
Instructions for use befare, during or after physical

Mar 1y Were

vities

'What drinks are available in
sports centres?

Besides looking at what you get when
you buy 2 so-called sports drink, our
researchers visited a number of sports
centres in the London area to check out
what drinks are available.

Drinks in most centres were sold from
vending machines but a few also have a
‘ cafe or a bar.

Coca Cola was the most widely avallable
drink along with other-soft drinks. Pure
fruit juice and mineral water were not
always available and when they were

tended to he more expensive than soft

drinks.

Of the twelve centres visited, six did not
have pure fruit juice available, and one

| only had it available when the bar was

open. One sold fruit juica for £1.60 a

activity. Others were obviously simed at a broader
market of young peaple who like the a
with fitnass and health,

Az pur analysis over
ty 10 be ttle mare than Righly priced s
5, with a cocktail of unnecessary additives,
and several containing caffiene — a diuretic that
actually removes fluid from your body

Ciation

o

we found the

af shows,

drinks

Ouring strenuous or profonged exercise it is
impartant to kesep up fluid levels to prevent
dehwdration. Yel most of the drinks in our survay
ware unsuitable as fluid replenishment drinks for
those engaged in physica! activity, Drinks wath
high levels of sugar are inadvisable as the fluid is
absorbed into the b mare slowly than from
drinks with little or no s
For speedier rahys
onty small amounts of carbohydrate (3-8%) and
should include some sodium (0.4-1,1g/itre). This

ation, drinks should contain

Food Magaane 9 August1887

le on which so-called wsotanic’ drinks
are wling jargon actually
means that the drnk has the sama osmolality
that it is at the same concentration as blood
plasma. its advantage is that fluid s absorped
more quickly into the biped stream than by
drinking plain water so rehydratian is
efficient

Our solution

You can make up yaur own rehydration dnink muck
mare cheaply by miing 50-50 fruit joe with plain
water, and adding a small pinch of salt

15 TNE pINCe
This scientific so

Toie




CHECKOUT

A champion ri

Our survey of 22 popular sports
and energy drinks found
problems in several areas.

Sugar: e sugar content of the drinks in cur
survey varied from virtually zero (though these retained
their sweatness but using artificial sweeteners) to aver
18 per cemt {Lucozade Energy) which s mare than 13
jeved teaspoons in a 300mi bottle

Many praducts were likely 1o misiead usars
about their high sugar content by calling sugars
‘carhohydrate’. Only 5 out of the 22 products aciually
stated how much of the carbohydrate was sugar and
some companies refused to tell us when we asked.

Smithiline Baecham, manufacturers of Lucozade
products told us that this information was
confidential.

We are all recommended to gat mare complex
carbohydrates — that's the starches generally found
in foods sueh as nce, pasta, potatoes, bread and
other cersal-based foods — and to reduce the
amount of simple carbohydrates or sugars. For those
engaged In sparis, higher levels of carbohydrates
may be needed for extra energy ut unlgss you are
an giite athlete, spans dietitians don't recommend
high levels of sugar (simple carhohydrates). Yet a
bottle of Carbo Cooler for example contains 80g of
carbohydrate of which 76q are sugars. It claims that
the product provides ‘carbohydrates which your bady

neads' during and after workouts. As it aiso claims (o
contan no sucrose’, it is unlikely that wsers will
realise that this product is mainly sugar

In products which did contain some complex
carhohydrate it was mainly maltodextrin, a
compound half way between sugar and starch. One
product, Energy Sousce, clammed that 3 servings
wiould supply the user with 'more carbohydrate than
twi and & half iarge ting of spaghetti without the
bulk' giving the impression that the product containg
the kind of starches found in spaghetti. We befieve
this could be misleading as the carbohydrate in the
product comes from maltodexinin and sugar,

The high sugar content of many of these
products could be a problem for diabetics. Fve

el Ldie

Hi Energy (Virgin
Cola Campanv!é |

Hype energy
EWW@Inc)

Calorie (Smith Kiine

Baecham| England RFU.

i thirst quencher: |Soi

Dfficial Sports Drink of the FA Pramier League, British Athletic Federation and

Sports and energy drinks - sports and energy dn:l;

Product Claims | Sugar  Added | Additives

E Dadils N ‘ caffeine _\ _ .
Carba Cooler Providing expiosive energy, strength and intensity ...provides carbohydrates 16% v presenvatives, colours
[Spart Beverage Co) your body needs for enargy during your workouts, it also provides ‘

carbahydrates necessary for recuperation after your workouts. Ideal for before,
= 5 during or after exercise .

Carbu Power Energy drink. Use: 1 bottle daily between meals. Drink providing 12%* presenvatives, colours
(Nature's Best) your staple diet with a supplement of carbohydrates. B
Dexters Low Calone Formulated for flusd and mineral replenishment without leplacmg hard lost 0.6% artificial sweetener
(Orchard Drinks} ~ calories. The ideal after exercise drink for complete refreshment. . (aspartame]
Dunas River Murishment  Can be consumed as part of an overall sports training programme to 11.5% colours, thickene,
Light (Enco Froducts)  maintain fitness and energy. - - . | flavouring,
Energy Source For ppwer.and gndurance. Adding three 500l V7% | flaveuning, artificial
(High Five Perfogmance ill 54 / _ | swestener [aspart
Nutriticn Spun! s withaut the bulk J
High Carb A ofe of during each aiours, flavaus,
(Eclpse 2000) | covalies-

sastar s . acti MG thirs 50
(Wander Ltd) | -~ =dnfk, which haspesin-specfically deusloi ‘ e —_— 5
Lipovitan 83 The nngml energizer from Japan. Thlamm 81, riboflavinB2 anﬁ '.'narmn B flavourings, sweatenar
(Taisho foods) in synesgy to help release energy from protein, fat and carbohydrate. | ‘ | (inasital)

2 s e S vl S| ‘ i = =N
Lucozade Energy Specially formulated with glucose syrup to prowvide glucose, the ; 18%° X preservatives, flavourings,
1§m.‘lhl<lme Beecharn}r body's preferred source of fast effective energy. . \ antioxidant, colaur,
Lucozade Sport Low Great tasting hypotonic drink which quenches thirst fast. Lucozade Sport is the 0.1%" antificial sweeteners,

(aspartame, acesulfame K),
flavouning, stabiliser,
preservative, colour

Food Magazine ‘| () November 1997



products [Power Horse, Carbo-cooler, Linavitan,
Yirgin Hi Energy and Red Bull Stimulation) warm that
thay are not suitable for diabetics but other products
with a high sugar content falled to do so. The Brtish
Dental Assocation have also warmed against
frequent consumption of high sugar drinks.

Caffeine: Eight of the products we
examined contained added caffeing, some in the
form of guarana, Caffelne may give a kick and thus
the feelng of move energy but it doesn't provide
energy’ n a nuiritional sense (only calories can
provide this). Caffeine can also have a powerful
diwretic effect and tharefore any drink containing 2
significant amount will dehydrate the user - making

CHECKOUT
p-off?

the praducts unsuitable as sporis drinks.

Tests of caffeine |evels in ‘energy’ drnks by
MAFF published earlier this year! found caffelne
levels were on average three limes higher than
levels in ordinary cola drinks with concentrations
often exceeding 300 mg/l

(inby three out of the seven drinks with added
caffeine stated the amount they containad, A
number of products (Power Horse, Lipwitan and
High Energy] warn that they are not suitable for
people sansitive Lo caffeine.

Additives: Many products contained a
cocktail of additives, including colours, fiavourings,
preservatives, stabiisers and sweeteners. None of

these additves have any value in enhancing
sporting ability,

Extras: adding vitamins and minerals, herbs,
and other mgredients such as tauring and
ghicuronolacione aim to impress the user that
these dnnks contain special ingredients o help
enhance performance. Carbo-cooler claims that it is
fortified with high performance herbs'. Red Bull and
Lipovitan contain taurine which the manufacturers
of Red Bull claim ‘serves as an enargy transmitter
and detoxifier. Taurine is an amino acid which is
found in fond of can be mada in the body. Thers is
no scientific evidence that adding it to drinks can
improve performance.

Researched by Rachel Sutton and Claire Harris.

1 Survey of calfeine and other methylxanthines in
energy drnks and other caffeine-containing products,
MAFF Food Surveillance Information Sheet, No 103,
March 1987,

Product Claims

Lucozade Sport Still Thirst quencher.

{Srmith Kline Baecham)|

Mars (Mars UK 1td] ~ Active energy drink.

Nutrament (Mead
Johnzon Nutritionals)

Power Hoese
{S.Spitz Ges m.b.H.)

i isutonic_tc promote fast re;wdmtion
carboliydrate energy to your working muscles. Lucozads Sport is the Official
sparts orink of tha FA Premier League, British Athletic Federation and England AFU. | I

:mmedme way to feei e
of revitalising herbal extrat

delivers a boost of

N-uuamem 5 unique formulation provides sustained ena-rgy to keep you going,
during spaort or training. The original energy and pmlan drmk

uumd energy for winners. Designed to revive body and mind during strenupus
aftepiigh activity Circutation and the rantral nervous system is stimulated | i

sirain: Stimulates
ases corpentratia

Fitnes

ating dnnk prior 1o train

ks - sports and energy drinks - sports and energy

| Sugar | Added | Additives
ctfig
4%* artificial swesatenars
{aspartame, acesulfame K),
| flavouring, stabikiser,
| | | preserative, colour. )
[ 13% | | flavouring, stabiliser,
) ‘ emulsrﬁar
12.8% slahii;se« ﬂavourang
| | colour, emlﬂsmer r
| 10%* v/ | flavouring, colour,

| sweetenar {inositol).

\ suﬁame) preservative, cnluur

Rm Amazon Guarana Rio Amazon Energy drink. If you work hard and piay hard get gocng 'Mlh Guaranal 9% l v flavourings.
Breaze (Aio Trading) It the life-farce of the Amazon. T ‘
Ultra Fuel (Twindab) The uitimate carbohydrate energy and recovery drink. For maximum resuﬂs drink | 12% * flavours,

immadiately prior 1 exercise, during exercise or after physical activity 10 promole

recovery. Replenishes vital fiuids and electralytes lost during physical stress and

exercise.

" Wh;re the information was not avadable, the figures are Food Commission estimates.

Food Magazine 1 1 Novembsar 1397
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Loopy
labels

Another look at label loopiness sent by our
eagle-eyed readers

W They aren't content with showing calves bomn from eggs on their TV
adverls. They aren't content with claiming their butter is free ra ’
no such category exists (it does far eggs, not far butter — bult if they had
said the cows ate organically, that would be much more interesting).

Mo the folk at Anchor must have hit on a way of recycling their product
The storage instructions on their Pure Anchor Butter reads ‘Refrigerate after
tise

Personally, we recommend refrigeration before use. Don't even think about
trying it afterwards!

’ How to discourage labek
reading. Thirty theee
ingradients hsted m uny four
paint biold on a Tesco
sandwich wrapper. Yel the
sub-listing for mayonnaise
omits several main
ingredients, such as oil, egg
yolk and salt, and the listing
for the low fat spread forgets
to mention water, vegelable
fat and salt, And the nutrition
nox omits the salt/sodum

We give it a Bata Minus,
for an unfinished job, badly
presented

extra knackig,
extra dick!

A (e for the lads: (abels Behaving Badly perhaps?

CHECKOUT

’ Thiis "Limig Kiwi® spring water
{with additives, sadly) cames the
tamikar mstruction on the main tabel
Fest Bafore: see cap

5o we looked at the cap, to find
the immaortal plvase: Baftled by
Nasl's Mingral Waters 1875,

Wheatgerm B¢
Egg Mayonnt
(=]

i1

4 Rig on chocolate, not on fatl
declares New Fiyte from our friends
at Mars Bars, playing on the well-
known theme that peaple who want
to lose weight usually love chocolate.

Trouble is, a Fyte bar delivers a
notable 196 Calories, while its
pbvious competitor in the five-nch
market is Cadbury’s Flake — which
gelivers a more modest 180 Calones.

Fiyte's problem is that when Mars
cut the fat they replaced it with
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sugar. The fat that remains is largely
hydrogenated. If they had lnoked at
the Flake bar they would have
reafised what they should bave done
~— replaced the fat with airl Fiyte
weighs in with excess bagpage at 45
grams per bar, Flake &t 2 mere 34
giams

The moral? Go for the highest
quality in small amaunts. A three-inch
Green b Black's, perhaps. After all,
size isn't everything

Thanks to Lisa, Rachel, Simon.



viewpoint

We need a food
safety agency!

As we go to press the
government’s White Paper on
the proposed Food Standards
Agency is due for release.
Sussex University’s science
policy analyst Dr Erik
Millstone explains why it is
long overdue.

A1 the end of January this year, when Douglas
{oag announced that if the Cansarvative
WETTMENT Was re-elected, it would establish a
new Food Safety Council with a naw Chief Food
Safaty Officer, 2 complete consensus was at last
achieved, Everyone then accepted that the
status quoin fond palicy making was
unsustainable. Hogg was the last o admit that
MAFF needed to be reformed, even thaugh he
must have been one of the first 1o know

MAFF has been fatally flaveed by a crucial
contradiction at the core of it's mandate. MAFF
is supposed simultaneously to protect
consumers and ta look after the commercial
interests of the food industry, in other words to
spansar and to regulate the food industry at the
same tme.

The consequence of trying to mee! wo
incempatible goals is that it has done neither job
propery. MAFF almost destoyed both the egg
and beef industrias, while failing to protect the
public from salmonedia or BSE. This should not be
tought of as incompetance on the part of
ufficials, but as the inevitable consequence of a
profoundly fiawed po'itical regime.

Far too Iong, a concern for public healtk and
consumer protection has been subordinated o
thie percerved short term commercial mearests of
food producers, processars and distnbutors, If
been a victim of regulatory captuie’ it
was 2 willing and enthusiastic victim. The British
population kas consequently paid 8 heavy price
in terms of public expenditure, sickness and
death

When Mr Hogg gave his announcement
about a nw Food Safety Council to advise
mirusters on ali aspects of food safety, he lo: »
vEry impenant ¢at out of the bag. Mr Hogg

Go

highlighted a crucial innovative feature of the

1w arrangements when he explained
sad council and it's independent
chairman wouid be allowed to criticise the
Government's policy. His remark acknowladged
that, until now, the membars of MAFF's
numarous expert advisory committees have not
been permitted 16 cnticise departmantal policy.

This highlights a fundamental weakness in
current arrangements. Tha numerous
commiliees which have provided advice ang
recemmencations 1o MAFF aught 1o have been
independent of ministers and the food industry,
ard demonstrably sa. For at least ten years
however, scho'ars and analysts have been
explaining how these committees have
functioned, and how little independence they had
from commercial organisations, but Mr Hoag
mads it clear that their freedom of action was
being tightly circumscribed by ministers 100.

The suborgination of what shou!d have been
a consumer-oriented focd safety policy to the
cormmercisl intecests of the food industry was
achieved by several mechanisms. As Owen and
Braetigam! have explained:

‘Regulatory policy is increasingly made with
the participation of experts, especially
academics. A requiated firm or industry should
be prepared whenever possible to co-opt these
experts. This is most effectively done by
identifying the leading experts in each relevant
figid and hiring them as consultants and
advisors, or giving them research grants and the
like. This activity requires 8 modicum of finesse;
it musi not be too blalant, for the experts
themselves must not recognise that they have
lost their objectivity and freedom of action.”

Ministerial influence has been exercised
discrestly, and evidence of how that influence
has been exercised has recently emerged from
both the Advisory Committee on Pesticides
{ACP) and the Veterinary Products Commitiee
(VPC). It had been a long standing custom on
both those committees that the members arrive
for 3 meeting to be confronted not just by the
detailed papess on which their decisions should
be based, but alsc by draft minutes which
indicate, in advance of their delioerations, the
decisions which the secretariats propose the
committees should reach. The secretariats may
sometimes have negotiated thase decisions in
advance with the companies concerned, in the
light of quidance from ministers. Many ACP and
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VPC meetmas then consisted mamly of
discussions of those draft minutes, rather than
an independent examination of the evidence.

MAF e o pratect consumers and
has not been occasional or

out the subordination to the interest of

consumers o thoss of producers has been
pervasive and, many of us refuctantly nad to
conclude, systematic. Specifically, MAFF has

B Failed to provide regulatory standards which
could have adequately protected public
health;

W failed to ensure that 2ven those standards
which were in place were properly enforced;

B Failed to invest adequately in scientific and
technologica W davelopment
which could have contributed to raising food
standards, and

W fai'ed to communicate effeciively with all the
relevant groups of stakeholders,

I agree with Philip James that the regulatory
respansibility for food standards should be
transfered from MAFE to the Department of
Health and that a new and independant Food
Standards Agency shou'd ba established 1o
advise tha Department ¢f Health and in particular
the Minster for Public Health

We have already seen moves within MAFF (o
set uo an agency-in-warting — thair Soint Food
Standards and Safety Group? consists largely of
MAFF officials who may be laoking forward 10
continuing in their same roles within the new
agency. But is this desirable? Should the main
positions in the Agency be stafted by peaple who
hald comresponding positions in MAFF?

There is a very strong case for insisting that
all the senior pasts in the new agency are
adventised publicly so that a wide range of new
talents can be brought into food standards aalicy
making.

The Foad Standards Agency will need 10 be
open, accountable and independent of both
industry angd short-term pohtical interference.
And it will need to be seen o be so. This is
something which Douglas Hogg almosi started
to appreciate last January.

1 “Reguiation Game: Strategic Use of the
Administrative Process 1978 p7

2 New Group 10 Set Up Food Standards Agency
MAFF News Release 251/87, 31.8.1997.

M Dr Erik Mitlstone is senior lecturer at the Science
Pohcy Research Unit, Sussex University and is an
adviser 1o the Fgad Commission. This article is
based on a paper given to the T&GWU conference
Food Safety: A National Oebate, London, September
2nd 1997.



Reduced

- special report -

to this?

Are consumers being misled  \Watch out: 'Reduced fat' Watch out: for smaller packs.
by claims of 'reduced’ fat or doesn't mean 'low fat'.

sugar? We look at the scams.

that 'raduced fat' produc

1 sizes which can

aller po

still a high | yOuE are getting a bigaer fat

woduet. IMOression

ically reductian thar

uced fat crisps, for example, are t

n a bid to eat more healthily many shoppers are ( CHS[S, you actually are on a weaight far
choosing reduced fat, reduced sugar or light still a relatively high fat food. We found Walkers weight basis. The full-fat

varsions of their regular foods. ‘Lght' or Tite Lites Ready
has no legal definition, but a reduced fat’ food must  fat

contain at least 25 percent less fat than a sery
of 5 regular version. The same goes far sugar
arty ather ing hich makes a ‘reduced’

claim. But this still leaves room far shoppers to

have the wool pulled aver their eyes.

¥

ATTH REAL FRUAT

You've got to weigh up the price
of things with the healthy eating Strawberry Yoghurt. Both are

thing.'

ECONB fat can mean
1 STRA“’BERF more.

16 Crisps with 28.5 grams of varsian of St, Michaet Salt

] g That's a saving of nzarly 10g over thes nd Vinegar Flavour cnsps

ng regular Ready Salted crisps yet the reduced-fat contams 75 gra

and gpnon is stll a hagh fat food. Simitarly Sainstury's cnsps, while the reduced
reduced fat shortcake biscuits have on ;
fat per biscuit but at over 17% fat t
relatively high it food. Use ¢

guide o

1M less fat pack contains only 65

ey are still 2 Irams.
e Aule of Thumb
ysite) o judgs for
vourset! how much fat you are

getling.

-4\

Watch out: less

YOGURT
willFl df 2 3
S rgam
e Bsfore opting for the lower fat

version check altarnative
products. We found a
Sanshury's Low Fat
Strawberny Yoghurt actualky
contammg maore fat than
Sainshury's regular Economy

bow in fat but a pot of the Low
Fat version actually had twice
as much fat — and cost over

twice as much!

'I'm afraid I have no idea which 1s @
healthy yogurt and which isn't. I assume

that it's reasonably healthy because 15 Says

low fat and it's a frut yogurt.'
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A problem which can make it difficult to compare




Watch out: reduced fat but not  Watch out: less fat can mean Our advice

necessarily reduced calorie. more sugar e cautious about bold ciaims on the front of food

packs and check tha small grint if you can Use the
fule of Thumb Nutrition Guide' befow to help you

If you are watching your weight its tempting to go Buying less fat can mesn you get more sugar. For judge for yourself whether a food is | ngh arlow in a

for ‘reduced fat’ foods. But beware, it may sa example, Sainsbury’s Economy Strawberry yoghurl nutnant

reducad fal' but it's probably not recuced calorie. cantains 14.3 grams of sugar per 100g while

Smaller pack sizes {ses above) may give the Sainsbury’s Low Fat Strawberry yeghurt has 16 W Quoiations from supermarkel shops.

imprassion of significantly reduced calories but grams of sugar ger 100g.

weight for weig h* the difference 15 often much lass

,'.III‘ \E‘:-‘I]_:-sls-r;i:dna TVfT Ch;‘.”—. Read the Iabel and Judge for
aht the reduced yourself:

it welght for we
ackers have only 8% fewer calanas (400

calories comparad to 437 calories per 100 grams We're often attracied by the slogans
for the regular ones). in big print oa the front of
packages but these can give a
Watch out: you can pay more ~ Tisleadng miression Few
of us read the sma Ilr int on
for less nutrition fabels an the back of
Buying reduced fat or sugar products can often the pack befor a;bw ng foods
mean paying mors money 1 receve a smaller and many foods fall 1o give full 2ng
portion of food. adequate information. By law if any product
EJ\ Dxar*; e Sl Mi hasl regular Digestive makes 4 claim about a particular nutrient, such as
st 49p for a 400 grams pack, while St. reducec fat or reduced sugar full details of exactly
ighe fn_rL_ rduced sugar Digestives cost  how much of the nutrient is the groduct should be
k of only 30K given. But surveys have found this is not always

the case, Research and interviews by Devon Metz.

oury's r_:l“"n,“-fﬂ,llk '.
!1-.1“ aie grink

Rule of thumb nutrition quide
These amounts or These amounts or
more mean A LOT less mean A LITTLE
10g Sugars 29
E o T 3
bg i
g i )
G.50 o 0.1g -
sells for 39p. while just 22 grams of Cadbury’s High For fonds where you eal the whole pack, like a ready meal or sandwich, use the figure per serving.
Lights (with less sugar) sells for Z“J«. Far other foeds which you eat in relatvely small amounts, look at the amoum you get per 100g.

Source: Use your label: making sense of nutrition information, MAFF, 1986
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grams daily. It is preferable to choase fish, poultry
ar meat from non-domesticated arimals in place of
red meat.”

A week earlier, the government quietly

publshed their te y review of health
inequale: ich showed among others tr ings a

d risk of heart disease and

- very signifi ‘
cancer among loawer income groups in the U
lhese were matched by raised fat mtake b
lowes intakes of frut i lower income groups.
And a week latar, yet anothar government

pubbcation added maore figures to the arguments.
An article in Populztion Trends looked at European

esules causing a stink in the COMA panel,  processed meat,” they said, should fall to less thar cances rales wed a strong 1endency §
and red hces n the Department of Health, 20 grams per day northern member states 10 have
the recent report on diet and cancer hom Similar statemants were mate i?'.' the Waorld cancer than southem stz

igher rate
5, evan when different

arch Fund's expert pane! in ther

w of the resaarch literature. They estimated

based diet was the v

governmen's advisory commiltee confirms the
jetabies arg the most
ent in the prevention o that a largely plant

nae taken into
ires make inlergsting
f ha Food

view that fruit and

impartant qietany

reading when pla

cancer, while fat and, it seems, red meat can as many a5 30% of cancer deaths eat and Agriculture Uroamisation on fruit and vegetable
increase the nsk. ‘Average cansumption of red and eaten al all, red maat should be limited ¢ consumptian (see table below)
. Cancer ncidence  Fruit and vegetable
Cancer: red meat, or red meat residues? per 100,000 consumtion 1930
population 1593-4 kg/personfyear
Organic meat producers have expressed concern over the government's advice to cut red meat o 161 a2 |
consumption, Here we print one comment HIERLE e
| Portuga 170 287
As someone whose livelihood is producing beef you might expect me to be unhappy | ép_” 177
with COMA and WCREF reports on diet and cancer. The emphasis on balance is o - T
sound but it seems improbable to me that red meat is intrinsically carcinogenic. Germany £ SRR 3
United Kingdom 210 1%
Red meat consumption in the UK has been falling while digestive cancers T——) 2 ss
increased, and Dr Michael Hill of the European Cancer Prevention Organisation N )
has stated that ot one of eight large European studies has shown any Source: Fopuilation Trands, B9, 1897, and FAL
relationship between red meat intake and colon cancer risk.’

B Nutritional Aspects of the Development of
Cancer COMA report, Ogpartment of Health, The
Stationery OFice, 1997.

B Food, Nutrition and the Prevention of Cancer. a
global perspective World Cancer Fesezrch Fund
1997

W Health Inequalities F Draver and M Whitehesd,
Decennial Supplement 15, Office for National
Statistics, Ths Stationery Office, 1997.

B Population Trends, 83, O Pearce el 4l "An ovirview
ol the population in Eurnpe and Marth America’, Office
for National Statistics, Tha Stationery Office, 1997.

B FAQ fruit consurmplion datia an the FAO statisucal
database (www.ian.org)

Of the many aspects which should be studied, the use of hormone growth
promoters is perhaps the most obvious. Banned in Europe in 1986 but with sonie
continuing illegal use, they are universally used in many countries where studies
appear to show a cancer link. Nine EU scientists appointed to help fight the World
Trade Organisation moves to reintroduce US (hormone-implanted) beef into
Europe have concluded that such hormones can be carcinogenic; something with
which even two of the five WTO scientists agree.

The health, welfare and environmental problems of intensive poultry production
are well known and it would be a tragic trony if consumption of this increased yet
‘ again at the expense of extensive and organic beef production.

| Richard Young, Kite's Nest Farm

A well-designed &nd stmulating rescurce
book for peop'e in the Manchester area
wanting to get involved in school food

sues — and for anyone else wanting 10

Followmg lhe acclalmed 71.,. Action Plan for

e~
1EFARE CHOICE

receive fing
Comemunity Dist P
Seottish Conzurm

i what ¢ weal health
promation 18
Foonamn Jao Pr
Mancunian Health Promation el G181
291 3641, or fax 161 291 3643,

You can fo Ir-..'

| developments in ther newslattar Fare
- m Chioice. Dmails from Bill Gray 'n“:J..'uf'n',‘,
= f' Macintyre, SCOP, 12! 0147 226 5261, fa
0141 221 07N
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Infants' daily intake of nutrients is
lowest among highest sugar eaters

fughest 20% of sugar eaters

lowest 20% of sugar ealers

caloim 589mg
J'm -WE img o
ZinG T 3.7mg o
thiamin .J.73"nq
'1t::r'|-'-:-.: 1 D?:u_'
aiacm - 5.1mg -
folate o 123ug ) _
';';:ar:w‘ C - 12Zma -
' -.-i‘.:;ﬂ"rn :1 -1“[.'.':'9 ‘ -

784mg

5.1mg

0.86mg B o

1.40mg
B 17.3mq

1._36ug

39mg
2.2ug

A new analysis of data from the government's 1992
survey of under-five’s diets has shown that those
consuming most non-milk extrinsic INME) sugars in
e dally food were likely 1o ba gonsuming ‘owest
of wiamuns and minerals. NME sugars are
fre2 sugars (not bound up in their onginal plant
calls) except for the sugars naturaily found in railk.
Oniy witarmin C showed a reverse relavonship,
prabably dug to a greater consumption of frui:
juices and fortified fruit-‘lavoured drinks amang the

higher sugar ealers. The high sugar eaters were
consuming levels of iron and zinc below their
estimated average nzeds (below tevels considered
necessary for at least 50% of the group) ang they
were ealing the lowest ‘evels of dietary fibre and,
interestingly, fat.

B S A Gibson, Non-milk extrinsic sugars in the diets
of pre-school children: association with intakes of
micronutrients, energy, fat and NSP, British Journal
of Nutrition, 78, pp367-378, 1997.

N

CityHarvest - new roots
for London under
ground!

A joint project by the National Food Alliance and the
SAFE Alliance is aiming to gel more peaple growing
food in London, to green the city, improve heal*h
and create jobs and traming opportunities.

Indwiduzls, community groups, local agencies
and businesses are all welcome to gef involved in
CityHarvest. Contact Tara Garnett, Natinna! Food
Aliiance and SAFC Alliance, 5-11 Worship Street,
Lonoon EC2A 28R, tel 0171 628 2442,

An outspoken leaflet from the campaigning
group World Qevelnpmant Mavement, accuses the
banana multinationals Del Monte Fresh Produce
Chiquira and Dole of being no better than a bunch
of cowbays’.

The leafiar claims the companies fail to meel
acceniable health and sa‘ety standards and jorce

ther workers 1o give

up their trada unien
rights. For detalls of
their Go Bananas
campaign, write to
WOM at 25 Beehive
Flace. London SW9
70R, tel (171 737
6215, fax 0171
274 8232.

‘| Rapid rises in the eating of fat among Chinese people

Proportion eating less
than 10% fat

1989 1993
Low income 38.2% 14.7%
High mcome 14.8% 35%

Proportion eating more
than 30% fat

1983 1893
19.1% 36.4%
22.8% 66.6% ;

China may soon be a nation af fatties. With
vegetable oi's and animal products in greater
supply and avai'able to lower incoma groups,
increasing numbers are gatting more than 3% of
thair dietary rnergy fram fat.

The change is iemarkably rapid The tatle
shows the cecline in just four years 1989-1983 ir
the proportion of people galing low amaunts of (a1
(I35 than ten pezcent of their eneryy as fat] and

Co-ordinating information zbout poverty in
Scotiand, the Scottish Poverty Information Unit has
receivad a two-year Nuffield arant to fung thies
part-ume posts. Delai's: 0141 331 1271, ext 239.
This is one of several useful features in the lamast
Newsletter af The Poverty Adiance, a netwark of
anti-povarty groups. Contact the Alilance: tei 0141
353 0440, fax 0141 353 06886.

the nse in the proportion eating high amounts of fat
(over thirty per cent of enargy from f2t) in both
poorer and richer families .

W Figures on fat consumption are from the China
Health and Nutrition Survey, cited in A Drenowski
and B Popkin, The Nutrinon Transition, New Trends
in the Global Diet, Nutrition Reviews, 55, 31-43,
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The Nursery Food Book
A lrvely and practical book exploring all issues
and muht

relating to food, nutrition, hygiene
nesns. with ips, recipes and sample m
with cogking, gardening and
irvalving food. Excellent handbook for nursery
nurses and anyons caring for young childre

£10.99 including p&p

Cuiturat

a0l

Teach Yourself Healthy Eating for
Babies and Children

An authonitative ye: down-to-eart
the information you need 1o feed you f(ﬂ

Includes over 60 pages of excellent recipes.

£5.92 inc php

The Food We Eat
The award-wanning author .}
examinabion af the Des?t ar
today, £8 99 incl. php.

panna Blythman's
f waorst in British fond

Back issues of The Food Magazine
Back issues cost £3.50 or £30.00 for a full set of
available ‘ for index of major news
stones gnd fealures in past issues. Stocks are
limited and some issues are already out-of-stock.

Additives - Your Complete Survival
Guide

Still the best ¢
tables and summarnes
of each additive. Limitad stoc

- special price only £2 50

pference ook with com

fthe @

IpENBNSIVE

widence on the ¢

nc php.

Food Irradiatlon

Good feod doesn’t ne
now lenalised the p

ing yet the UK has

Cp UI._I.

process. £

More than Rice and Peas

Essential guidelines for muit-cultural catenng

er 90 * cultiral be d:*S
and pract ufs"tn 3l projects and
nitiatives. £17

nciudes

Poor Expectations
Wi kten tl'y !-'d; :'U"‘j'."'"i 1y A h Jnce an l“ H

Ve
ating

! By 1 (‘uu.ﬂnu

for Chaldren. A
3MONg pregnant wWomen on \1_,. InCo
the poor diets being eaten at p
difficutty of affording 2 healthy die
Support. £5.50 inc php.

DB on unger-nutritor

mes

shipwing
i

sfely

ks with marked covers

publlcatlons

1 We Eat PP E8499
.?"ry food BL.Jk ........ SRR — "'ﬂ 09

The Fo
The Mi

Additves - Complete Survivz JGMe
Facd lradiatsn

If yau are not a regular subscriber to The Food

The Food Magazine is published four times

Individuals, schaols, branies ... ... ..o |
Organisations, COMPENES ..c.oveeooes . . E37.00..., a

havi enclosed a donation of £

to supporn The Foed Commiss

tiore than Hice and P
Poor EXpactations .......cccecvices cov coeveriei e £9.5
Additives - Shappe
Full set of available back issues

of The Food Magazine. ............... ...

Overse?s individuals, schoals, libranes ... FZ45.00
Overseas organisalions. COMmpanies. ...

0n's work

. (v

payment and address details M — _ _
Overseas purchasers should send payment in £ sterfing, - - — . —
and add £2.00 per book for airmail delivery Address
cheque payments
| have enclosed a chenue or postal order - - - -

| . 3 Postcode:
made payable to The Food Commession for £ e . e ~Hlad e -
Cwearsesas pay 5 Eurocheque written m EUK, inlerrati wnizy arcder or Bankers craft payable twough a UK Dank

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

Please charge my account to the amount of £

Card expiry date: .......c.ccooevvrvieerrene. Card type: ..o
Please send your order to Publications Dept, The Food Commission, 3rd

, Credit card hotline 0171 628 7774 -

WAy Credil CaT T DB L o it s adsais ssst s ey s i a5 b 48

S e et T o . . S
floor, 5/11 Worship Street, Londor EC2A 284

Tel: 0171 628 7774. Fax: 0171 628 0817. Delivery will usually take place within 14 days.
I 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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books/events

World Hunger

E M Your g Routfedoe, 11 New
Fetter Lane, Ijnﬁ“m ECA ’f EE, ISBN
- H'} 3773-X, 1997, £9.99

Pan of the publisher's introguction 1o

svElopmeant senes, this book miakes
an excelient contrast to the
waganda of global agribusinesses,
ite the green
revolution 800 million people
hunger, and there is ne reasen Lo
pelieve that genetic engineering will
improve matters

Liz Youniy identifies failure of

access to the global market — the
inequalities which occur at every level.
intermational, rational, reglonal and
gven within families — to shiow why
soma people have rich, dverse dipts
and others do not. Hunger and famine
s of God but are
van. Besides wars

namely that d

g live in

are rarely due 10 act
results of human
and raf ne inequalities within
families between men and women,

the inequalities bELWESN Community
members and their ow

mership of land
and watar, the mequalities betwean
classes at national lavel and the
~ontrol of markets, and the
mequalities betwesn industriakised and
underdeveloped counlries, are all
arpinned by the wltimate movers in

. the transnational

COmm paf IE5 'f at control seeds,
pesticides and the man food
commodities.

Aid and international conferences
have done tap bttie to smprove
matters. Westem development
ies sinca the 1950s ... have
pricntsed economec expansion
despite evidence that, in mequitable
crcumstances, this tends (o
exacerbate social and spatial
diffarentation. The propensity of
policy-makers 10 assume that
improvements in household incomes
would pengfit all its members igads to
rmisguided policies that have
disadvantaged women and children
and their nutritional well-being.

Patriarchal attitudes prevail at all levels

and heip to expiain the negative
impact of numerous palicies on both
food production and nutrition.

The authar appiauds the non-
governmental organisations that raise
awareness and empowerment, .
Ulimately, the beok concludas,
rmalnutrition is preventable. Positive
changes ocour where 'peopie
effectively challenge prevailing
matenal inequalities and the ideclogies
wiich perpetuate them.'

One
curiosty in
the book is
the
presence
cfa
recipe at
the
start of 2ach
chapter reflecting the culturdd
signif of local cishes 'desprie
recent glotal processes of
homogenation’. They may be traditiona!
peasan dishes bu, ironically, virually
every ong includes ingredients oniginally
brought to the region from across the
gane
TL

London Grganic Foad Forum ( LOFF)
By g trne you read ths you will have
missed the naugural evest ol this new
branch of the Soal Assc--"ia'-'nr. Find
out abaut th te contact
Tanyia Mt;meu.' rr:lsl l‘.‘ ce CP aitmnan
Secretary] 0187 994 6583 or Craig
Sams {crairman) 0177 229 7545.

‘Building an Diversity’

the Government’s proposad
Food Standards Agency? Are foed
companies and caterers working for
health? What should the Food for
Health Network be doing?

YWhat is

Thursday Novernber 4th 1997

Food for Health Network Conference
Western Rooms of Liverpool
Cathedra!, St. James Mount,
Livarpool.

fee: £35 [Students £25} including
lunch and refreshments.

Contact; Kathy Cawtrough 01777
706830, Emai

< cathy.cowbroughi@hirgin.net >

The Food Health Connection - A diet
for our children’s future’

Saturday 8th Novemnber 1997

The Good Gardeners Association
Speakers include Or Petar Mansfield,
Frofessor Bryce Smmith, Dr Neit Warg,
Dr Aose Daniel, Prof. AW Lacey.

Warwick Unnarsity Art Centre,
Coventry. £50 {ncluding lunch),
cancassionary onces to GGA
members ard heallh workers.
Contact the GGA Office, Pinetum,
Churchamn, Glos. GL2 BAD.

te’: (11452 700306. fax: 01452
750402

Food Links — imaking links batween
disparate elements of the food and
health sectors.

12 noon Thursday 20th to Spm Friday
215t November 1997

Highland Health Board - Health
promotion Department

Comact: Gill MacLennan, Campasgns
Officcer, Health Promation Dept

Aoyal Northem Infirmary, Ness Walk,
inverness, IV3 5S4, tel 01463 230604,
fax . 01463 713344,

Globalisation Aggravates Poverty
1997 intermediate Technology
Devetopment Group debate

24th Novemnber 1997, Commaonweaith
Instituta Conference Cantre. Contact
ITNG, te! 01788 560647, 12x (11788
940270

Agends 2000 — CAP Reform

3rd Decemiuer, Cental Hall,
Westminster. Jont CIIA and UX Food
Group conference
Irvited speakers inc
Lord Donoughue.
Comract ClIR tel 1171 354 0883, fax
1171 359 G017, or U¥ Food Group 12l
0171523 2369, fax 0171 620 (1719,

tude Franz Fischier,

fFrom Local to Global

10th anniversary conference of the
Public Health Allance. 1516 January
1998, Sheffield Hallam University
Cantact Maggie Winters, PH#, 138
Dighath, Birmingham, BS G0R, tef
(1271 643 7628, fax 0121 643 4541,
Email <phti@ukonline co uk=>

Food Awareness Week - Give Me 5!
fringh Dietetic Assaciation

915 Marcn 1998

Local activities and media promotions
16 encourage everybody Lo est morg
fruit ang vegetables.

Contact Lyndel Costain oo HOA, el
0123 643 5483, fax 0121 633 4399.

Working Together for the Public’s
Health

Association for Puklic Health

6th Anriia Public Hea'th Forum

24-25 March 1998, University of
Lancaster

Speaker: Tessa Jowell MP

Contact Profila Productions: 0181 566
1902, fax 0181 578 9258.
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feedback

] Kéeplfxn writing but keep your

letters short! You can fax us on

0171628 0817

Spud supine

| see Monsanto have been doing
trials this year an GM potatoes near
Cambridge, but who cares? The
media certainly don’t, The responses
| have received have been supine, 3o
| just give up.

Britam is ahways half asieep,
perhaps deliberately so 10 make
mare money, no matter what the
ethics of it. Comgpare this with the
crackdown an vitamin B6, but [ won'l
bore you with my theories about that
une. ‘We are the guardians of the

nation’s health, We don't care a
damn about the nation’s hegalth.’

D Balaam, Canterbury

Friendly fire

Your snide presentation regarding
permitted nitrate levels in lettuce and
spinach [Battle of the Greens, 138
saems unwarthy of an independent,
factwal and responsiole pubtication.

it would be a great pity if good
reporting becomes clouded with bias.

M McRobert, Leyburn

Friendly friend

As a new subscribes, 1 am absolutely
dehighted with the magazine. As a
Home Economics teacher | want to
ask if ! can copy matenal for my

students — some of the articles a
really interesting for the Scottish
Higher wnich this year invalves a
sturty of the causes and prevention of
food poisoning.

In our school we are trying to
improve the eatng habits of oue
pupils during the day. We are
particularly concemed that the
caterer allows pupils to exchangs
Wneir dinner tickets for chips, cola znd
a chocalate bar

Name and address supplied

E¢. We org happy for individual
teachers to copy pages from our
magazine for teaching purposes for
specific classes. But please don't
abuse this, and please be sure to
show the source of the material


mailto:pht@IIkOllhoo.co
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LAMBS |l i
Alive |

What's this? The Meat and
Livestock Commission becoming
vegetaran?

Nape! They are anby keeping the
craatures afive to kil them — we

slaughtered nearly twenty million im

the UK last year.

Big shopper

The true value of thoss handsets
| that allow yau to scan your own
shopping as you put it in your
trolley 1s beginning to show itself.
| You have 1o swipe yaur loyalty card
i first, and this allows the hand
| scannier to welcome you by name.
‘ Soon you will be able to register
| your personal foibles — vegetarian
only, or no peanuts, say — and big
brather inside the scannar will
flash a waming when you scan an
item you might not want.

The scanner can monitor not
anly what you buy but tha order in
which you purchase goods (e.g.
what aisles you stroll down first)
and whal products you change
your mind about. The next step is
to use your Ipyalty card address to
send you personalised offers from
the suparmarket telling you what
items are on offer that will attract
| you, dearest customer, when you

come back again next week.

Pops

Here's the very
{ latest in
fashionabie
night-clubibing
=f circuits. Alcopops
withaut the

alcohal
fudess Soda Co
of Torquay are promoting theer 'stylish
niw concept in soft drinks offering
us ‘an accepiabie aliemative to
alcohal',

Ihey may just find that the likes of
Coca-Cola and Britvic got there first!

- backbites -

‘Unscrambling the
facts' claims this
promotional leafiet from
the Brtish Egg
Infarmation §
then scrambles

11s awn.

being full of chofesterol,
a qreat part of the
leaflet is devoted to
assuning us that dietary chale
not the same as blood cholesteral,
and that eat iesteral in eggs will
ot necessanly rase blood cholesterol

— therefore it is fing to gal eggs

ng ¢

Turn it off!

We have lang campaigned for more
esponsible 2 : i
adverts aimed at children, All too
often the battles that rage wathin
families concem & child's desire fior
some weall putibcised piece of junk
food mgaimst the parents wishes
that they should eat something
| degent.

Such battles should groperiy
occur between the promoters of our
public haalth and the commercial

Lucky student union members
¢an arder a Big Mac, frigs and
drink and get an extra
cheeseburger for free! Offer lasts
all through the academic year.
You can' order before 10.30am
(as fl) and to ke sure you don't
have to walk far, McDonald's announced it
WS OPENing twio new st

©88S |

The leaflet
mentions in
passing that nis
the consumption
of fat, especially
saturated fat
that raisas blond

cholesterol, But

overincks the
fact that eqps are
not a low fat product. Quite apart from
the buttered toast for dipping In the
yolk, eggs themsehves contain nearly
two eggs-spoons af fat, and 8 thad of
that is saturatad fat

might of the food industry, but al
ton often they occur at home
instead, creating discard where it is
most umwelcome

Mow we see a lead arucle in the
Foud and Dnnk Federation's house
magazine Feechack addressing the
issue — and coming up wath its
own remarkable siogar
piace for reguiating food
advertisin

We know where thay stand

1. The proper

iz within the family'!

each week in the UK for the next twehe

manths. \We predict a rapid rise in coronary bypass operations among university

graduates m about twenty years time

Press pass

A company called InterMedia
Training wrote to the Food
Commission recently offering us a
chance to participate in one of their
£800-a-day courses in how to write
press releases and talk to
journalists. As an industry body that
the media contact for informed
comment on food products, it is
important that vour spokespeople
are trained to control the agenda
and send out correct messages for
the industry.’

Whoops! That's not us. surely?
We don't speak for industry. The
company hadn't done its homework.
But worse — the letter wentonto |
cite a food scare that had caused
mothers to be alarmed and how an
ill-prepared spokesperson can turn a
minor hiccup into a major company
disaster’. The food scare? One aof our
very own research reports — Baby
food topped up with danger sugars
(Daily Telegraph, 20.7.1997).
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EU helps
market GMOs

The Luropean Commission pumps
some £6rm into the UK grant-zidst
Institute of Food Research, basad
in Heading and Norwich. One 3-
year, pan-European project being
run at |73 is 'designed to uring
aoout knowledge wrhich will lead to
a hetter unoerstanding of
consurrier reactions to genetinally
madifieo foods.'

These findings, say the
researchers, will not only help
policy-makers, but will 'enatle foord
companies to integrate new/
tachnologies into their product
development more affectivaly.’

If you want thieni to know wiiat
you feel about GE food, contact [r
Lynn Frewer at [FH Marwich, tel
01603 255277, fax 11603 507723,
ar Email her bass on
<roger fenwickbbsrc ac uk=.
You may gain mare insight on e
wirkings of the [FH on their
wessite:
= vowwifro.bhsre.ac ik =

It's a government document. '¥'s a
guida for heatth professionals. It's
abgut diets for infants, and i1 18
based on the Department of Health's
expert COMA repart an weaning and
the weaning diet.

So it comes from the Department
of Health, surely? Or from the Healt
Education
Authority? No. If
you look carefully at
the covar, you will
see it 15 produced
by the Ministry of
Agnculture,
Fishenes and Food.

Where food
ends and health
beging has always |
ben a sticking
i g
wo mmi
MAFF has responsibility for nutritional
information on labels. MAFF also
takes (or faits to take) responsibility
far regulating the health claims baing
made for fands, food supglements
and so-called functional foods. But
publishing heaithy sating leafiets far
health workers (this one went out 10
all readers of the Health Wisitor
journzl) is surely outside their remit?

Sty it b
Samiey wrd paiing shidens
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