FOOD MAGAZINE

Campaigning for safer, healthier food

Published by The Food Commission

Issue 40 ® February 1998 & £3.95

High levels of dioxins
found in fish oils

Two years ago we reported Greenpeace had found toxic chemicals in
fish oil supplements, including dioxins, PCBs, DDT and lindane in nine
out of ten top UK brands of fish oil supplements. The results were
criticised by companies for being alarmist. But now, research from the
Ministry of Agriculture, Fisheries and Food (MAFF) has confirmed the
findings, with government safety advisers warning that toddlers and
school children consuming cod liver oil could exceed acceptable levels.

§ Ol
pitpnirier g

Fish oils similar to thess could give toddiers
undeswably high* doses of toxic chemicals

MAFF's scientists lnoked for dioxing and PCBs in
fish ail supplements and medicinal product
cod [ver ol According to MAFF the
confirm earlier reparts of relatively high
concantratians of these contaminants in fish oils,
particularly fish hiver ois

For most people, MAFF's advisers say,
na probiem of exceeding ‘safe’ amounts. However
the experts on the Committes on Toxicily were
concemad to note that 'the potential intake (of
PCBs and hoxins) of toddlers consuming bottled
fish ails was undesirably high.' Furthermore they
concluded that ‘the intake of such levels is

there 1§

|rads 1o the TO|
ceaded by toddlers
stained period and thus

reduces the safety margin be

vesn miake and the

toxcity observed in animal studies, However, we
consitar that this int2ks is unlikely to pose 2 nsk to
health.

MAFF. the Department of Health and the
Medicings Control Agency have mat with
representatives of the fish oil industry to discuss

Gene soya given a health warning

As the first foads made with genetically modified
(G} sova arrive on suparmarkst shelves this pew
yEar, new evidence is amerging of posaible health
gifiects. Sceentists from the UK, Garmany and
|ndiz are cafling for the ramoval of GM soya from
tha food chain, warming that the gene beans may
contain higher levels of plant oastrogens, raising
nuestions over the safety of the soya far
consumers, particulatly children

Mansante's Houndup Ready {AR) soybeans
hiave been genetically modified 10 make the plants
resistant 10 the company's weedkiler, Roundug,
which contains the chemival ghyphosate. Whike the
company has carmed oul extansive studies on GM
sova-and I's potential mpact on human heaith,
German soentists accuse Monsanto of blatant
sientific omission’ in the desion of safety tests!
Although consumers will 2at BR soya arowr in

fiolda treated wath glyphosate weedsiler,
Monsanto's tests were done an GM saya beans
that were grown without the application of
ghyuhosate, This is a fundamental omission, the
scientists clamm. because the application of
olyphosate causes legumes such as soya o
produce higher levels of phytoestrogens than are
normally found i thie beans.

The mncreased amounts of these bictoaically
active hormanes ara thought o be responsible for
the higher levals of fat found in milk from cows fed
the soya 2 Monsanto's own 1esearch has shown
that cows fed GM sova produce milk with higher
levels of fat than those fed ordinary Soya
Monsanto had claimed that the G beans were no
different to conventionally produced beans bul this
new research indicatas a significant differance
whan the GM soya is grown as mtended

As a rasult, a8 group of sight soientsts from the
UK, Germany and Indss, meeting in Mantreal last
(ictaber at the UN Biodwersity Convention, called
on all governments ta revoke their approval far the
sale of the soya, warming that young children may
be especially vuinerable to glevated levals of
oestrogan, and calfing for further mdependant
scientific investigation  Until thess investigations
are completed they advise governmeants (o adapt
the pracautionary principle and to remave GM soya
from the food chain
I Mansanto's Genstech-Soybeans: Safe for
Consumers? Safe for the Enviranment? Gap Analys

Haw fdennif

tign in Monsanto's Testing by Ov Baatrny

Tappeser and Chrsting von Wazsacker (1897]

£ Hammant &t al, Sl of Nutririon, 1998
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editorial

Unwrapping the label

A student of late twentieth century capitalism could complete a Ph D
fram the twists and turns of the arguments conicerning nutrition labelling.
With a food industry creating packaged, processed food, whare the
ingre [mrtc may nol be visible or familiar, a purchaser has to rely on

wnts wrritten on the label

HL:tu ically, laws were requirgd to punish those wha misleadingly
labelled their products. It bacame a enminal offence to tabel fu:l,l~ as
having a greater weight than thay rea [y hawve, or to descnbe mar
as butter ar to water down whisky. More recently, tabels hur‘i to list the
ingredients cantained i the product, in descending order o

Yet short measures of food, or the arder in which ingre lla-cr'was are
isted, are of [#ss consequence ta a purc ‘s health than is the fat
cz nlent, or the sall, or thie sugar Yel mandatory nutntional information

s been delayed and delayed, and evan now is put on the lzbel anly on
a voluntary basis (unfess a nutrimional claim is made for the food). That
such valuable health information should be voluntary while other food
safety aspects such as the best-before date are compulsory, is illagical

for years the British Government has stalled maves 10 make nutritian

tabelling compulsory for all products. It has argued for less red taps’ for
industry, putting the need to make profits ahead of the need for
consumer protection. For a decade, the government has been de-
regulating food uampm ton standards in the name of ‘increasing
consumer choice’ — we would have more products to choose from, we
were told, even if we were denied the infermation needed to make gur
chowe in a rational manner

Now we see a turnaround. The very same department that supported
voluntary nutninien labelling under the previous government, MAFF's Food
Labeliing and Standards Division, 1s now caliing for a review of the mater,
and s propasing to Europe that all faods should have compulsory
nutrition labeling.

Perhaps MAFF is row listening to consumer and public interes)
groups. ‘In ordar for consumers to benefit fully from the uss of nutrition
information and thereby improve their diet and enhance :t“e 1 health, itis
mportant that nutsition labeliing should appear an all labels,” MAFF

i ﬂ,'[

B

annaunced in November. And this, they say, should include saturated fat,

sodium, sugar and fibre.

& welcome changz of heant, we hope. Continued pressure at
European lavel from gavernments and consumer groups could gve
better labelling in a few years' time.

Theugh it cannet come soon enaugh — see our Chackout special
feature on what the labels do and don't tell you on pages 9-12, and
Loopy Labels on pages 14-15.

Sue Dibb and Tim Lobstein
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news analysis

Will the FSA be
up to the job?

As we go to press the government is expected to announce the
White Paper setting up the new Food Standards Agency. But, we
ask, can the new agency meet the challenge?

Ihe Food Commission has long argued that put
s will never be well-served 50 long as contro
1 regulatian rem
dominated by the nesd to promole commercial food
producton. The prasent M

F es and Food (MAFF) set itself the task of

NS Wwith a ministry

wstry of Agriculture,

0mo anming interests in the i thanks
the ascendancy of the CAF in Europe fairs,
AFF has remained farm-onented e 2. Abo
pubkc first has long bean 3dl.
sing awareness of the role of diet in the

o cisease and the role of hygene in

ren has shown the yawnimg
en current food policies and thoss reeded
for the protection of public health,

Alliane fora

which puts public interests hefore con
inte W
agency fulfil this? The government b
ndependen bady that waill deat wath 15
to fork, including nutrition and novel
the Food Standards Agency YWhit

WE Urge readers (o ask inese ten queshons:

the government's |

1 Does the public interest come first?

WWhat sits at the heart of the Agency? Is the Agency

dafand ng and promaoting the pubbe good, or 1S it
mpramesed by tnang to balance commercial

considerations withn s own remit? The latter would

gravely underming s abdity 1 ensure it can gain

pubhe conhidence.

2 Does it cover the food spectrum?
There 1s little pont hanang an Agency that cannat
camment on everything from farm to fork. Wl BSE

i issues? Batten

ed? Anmal wel

| egg boxes? Health claims on

fonds? Mutntion information? Novel foods

hole of food

Agency to examine.

genstically modified soya? T

production must by

2 0pen o the

3 Does it have the power?

The Agency must have the power Io investigate,
nspect and expose the inner workings of our food
supply, Those who transcen:
be brought 1o accaunt by
lions are inadequate t

power Lo propose better onas

the reguiations should
. Where the

jency must have the

4 And the resources?

AR
Vil

out the cash, the good Intentians will come o

AENCY Can uhl itS mereased

fudfi them promgptly

5 Does it link with enforcement badies?
nead friends in the enforcement
These include the (somewhat depleted)
kaing in Trading

g, Ervronmental
Public Analysis labs. These agencies should be

The Agentcy wi

aoencies.

armies of food inspe

standards, Meat Hygie

integrated into the Agency’s decision-makng
shiuctiue

6 Is the Agency independent?
Real independence means tha ability to criticise
3l actvities, and criticise government
policies, o0, Like the Aud
Health ang Safety Comn

propatad Lo naEme Names g

t Commission and the
the Agency must be

EXpOSE pOOr pracices.

7 Will the Agency operate transparently?
Documents, decisions, agendas and minutes should
be on the record and avadable to the public — for
web site, Commercially
sensitive documents should be summarised for publi
access. Commercal interests must be required 1o
supply all relevant matenal, not just that whach
Supports ther case

exampie by baing ona

8 Wiill decisions on risk be compromised?
Cvidence of a hazard should be ass on the
‘precautionary principle” that there is assumed to be a
risk untd proven risk-free. Risks cannot be halanced
151 commercial costs — such judgements are

he provenance of ministers and Parliament

8 s regulation and promotion separate?
The Agency has no role as pramater of the farming
fishirg or food industry. The new Agency is baing
estabshed to regain confidence by mspecting,
monitorng and regulatng the focd business, not
protectng and promoting it

10 Can the Agency monitor govemment
departments?

A national food policy should affect many govemment

departmants — from Education to Health,

ent 1o Social Services — and the Agency

showld have a ure food policy s

Ernae
o

harmomsed ar

155 the different depanments

Foan Magazme 15'3 February 1998

We are 40!

This is our 40th issue of the
Food Magazine.

We have achieved ten years
of campaigning and
investigative journalism
thanks to the loyal support
of our regular subscribers.

Now it’s time for us to offer
you something extra in
return.

Current subscribers!

Enjoy a little of our middle
aged spread! Take extra
copies of the Food
Magazine for just £9.50 a
year.

Do people keep borrowing
your precious copy? Do you
want a spare one to give to
friends?

Does it go around the office
— never to return to the
shelf where it belongs?

We will deliver extra copies
to the same address for just
£9.50 per copy per annum,
no matter whether you
subscribe at the individual
or business rate, UK or
overseas.

To order your extra copy or
copies please use the form
on page 18.



news

Olestra: can they
make It stick?

Doubts about the long-term effacts of the synthatc
fat-substitute olestra have been remforced by
scientists researching the degradatality of the
substance in sewage.

Jlestra can be used 1o replace fal in processen
foods and deep-fry conking, offering all the taste
but rone of 1hu calaries of requiar Gts and olls.
Olestra is currently permitted in a range of products
in the USA but approval has not yet been given fix
rnatketing in the UK. Dlestra passes through the
qut undigested leading to nutntional concems (it
lzaches oul fat-soluble vitaming) and reported
physical problems with ‘passive oil loss” or anal
leakage

But new research now shows tat sucrose-
polyesters similar to alesira resist bio-degradation

raising the spectre of blocked greasy toilet drains
and sewers. Tests of sewage sludoe applied to sol
showed up to 39% of the sutrose polyester in the
sewage remained un-degraded after twenty

. whereas less than 20% of regular fat
remained un-degraded, according to figures
published by Environmental Data Services (ENDS
I-‘-ep.m‘ 272, Dee 1997)

The research was undertaken by scientists at
|Initever, arch rival to olestra manufacturers Procter
and Gamble. Unilever developed its own sucrose
polyester compound a decade ago but decided the
chermicals had no future in human food

B Procter and Gamble's application to have olestra
approved m the UK is being considered by MAFF's
Fpod Advisory Commitiee, who have refarred 1t to
the COMA Panel on Movel Foods for advice.

Procter and Gamble have asked for the decision 1o
be postponed while new evidence is being
prepared. Itis assumed that the company wa 'e
amlr;\nau.zg rejection and have suspended th
process (o find an alternative means of ga:mg
aporaval

W The Heathrow fire which caused considerable
gamage and disruption to the airport early last
[ecember appears to have started in a ventilation
duct from 2 Burger King store. Grease in the fumes
from the cooking area can cling o the walls of
ducts and present a fire hazard if not frequently
cleanad away.

PORE_
._,,,:Mui |

wiys of reducing consumer exposure Lo dioxins and
PCB's from their products. Yet no advice has bean
given 1o parents to suggest that they might
consider alternatives o cod liver oil

Cod liver ail was traditionally given 1o chilgren
because it is a good source of vitamins A and D

tMare recently we are being ancouraged to eat
mure oily fish becauss the omega-3 fatty acids they
contain are gaod for our hearts. There is also some
evidence thal fish oils may be beneficial to sufferers
of meumatoid arthritis. As 2 consequence the

narket for fish oil supplements has expanded,

encouraged by manufacturers' claims (o offer the
oifs n a more convenient form
B For further information: Lioxins and pafvelhionnared
Hiphanyls in Hsh ool dtetary sugalements and licensed
mediciies, Food Surveillance Information Sheet, No
106, June 1997, MAFF Joint Food Safety and
Standards Group.

BSE - is there a methyl bromide link?

An extraordinary piece of mvestigative joumatism
published in the Kant Messengerin December
reveals a possible ink betwesn leaks of methyl
bromide, the pesticide used as a sol fumigant, and
fiseased cattle that may have formed the first wave
of mad cow disease

The paper reports that a small faclory owned by
Rentokil and set in fields near the Kent village of
Smarden was manufacturing methyl bromade and
othar agenls including flupracetamide — & deadly
enzyme-olncker — without a licence and without
planning permission in the early 1960s. In May 1963
several sheep died on a farm just a mile from the
factory. Three cows died on a neighbouring farm
within days. Tests on ponds and streams found the
ground water 10 be heavity contaminated with
bromides and fluorides,

Cattle that sunvived were sent o a knackers
yard, where they were described a5 ‘frightened, with
funny breathing and some seemed to be tiying 1
climb the walls” The carcasses wenl 10 rendering
plants where, it is assumed, they could have hean

tumed into meat and bone meal for adding 1o cattle
feed.

Further cattle died but it took four months before
Ministry of Agriculure officials eedered the remaining
herd to be slaughtered and bumt, Ponds and ditches
within a mide of the plant were drained and the
water tipped nto the saa on an out-going tide. Two
manths later, in December 1963, cattie which had
been allowed to graze on the fields began to die. and
between January and March 1964, 2000 rannes of
sail were then removed from three farms, mxed
with concrete and dumped at sea

A local biochemist, John Nlllnd ns, claims that
methyl bromide cou'd well have caused the stan of
the BSE epidemic, ‘Exposure of anemals 1o methyl
bromide would have resulted in multipls matations
and modifications of celluizr proteins,” he said. The
paper reports that Rentokil has kepl no records of
the incident. A company spokesman said that the
‘govemment of the day took responsibifity for action
gesmed (o be appropnate.”

Kent Messangar, 5,12.97, p38-38.
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W last summer we urged Food Magazing readers
{0 help campaign for the speedier phase out of the
ozone destroying pesticide, methy| bromide. And last
September a new agraement was reached at the
Montreal Frotocol by governments around the world
For industrialisad countries the final phase out has
baen brought forward five years from 2010 ta 2005
and develoging countries will need to phase out use
of the chemical by 2015. This welcome agreament
shows the effects that campaigning by
anvironmental and consumer groups can achieve.

B Reductions in the use of methyl brormade, have
been used 2s an excuse 1o re-introduce the idea of
iood irradiatian in Australia. The country's
Quaramting and Inspection Senvice is reported to ba
proposing iradiation as the only altemative 1o
furnigating soft fruit, and is putting pressurs on New
Zealand to ift its moratonum on imadiated food.



http:conce.ns

News

GMOs show big rise

While agribusiness boasts of rapidly growing acres of genetically
maodified plants, consumer groups and supermarkets continue to
urge for segregation of crops, and organic food growers fight to

retain organic as '‘GMO-free’.

Werld crop areas devoted to GM plants have
increased six-fold, according to EFIC, the
industry-funded European Food Information Council
{see 1able). Yel the increasing domination of major
craps oy GM varieties is procesding far fiom
smoathly. Austria’s refusal to permit GM maize to
be imported, despite rulings from the Europsan
Commissian that they were acting ilegally, was
supported last autumn by the UK representative
Michael Meacher, who refused to support a motion
of censure aganst Austria. The use of humanisad
milk from cows 10 wm into commeecial babymilk
has been held up on the basis that it would not be
publicly acceptanle at present, And there is
ncreasing evidence that genetically-induced
resistance (o weedkilers can spread 1o
neighbouring weeds and commercial crops, making
enviroiimental control of the altered genetic
matenal impossible

World planting of GM crops

\hectares}

Crop 1996 1997
Mal;r 'a"_é::mo -t,d[;-ﬂ.(_J[—i!ﬂ
_Eémhea n _ML_.HIO,DECI 5.}_5&.‘(5&‘]0
Eatata\’mfnam 40,000 500,000
Oifsaed Iie_c rapse) 24.1@:1_0 ‘ 1,600,000
Cotton 810,000 _”_]_.?GD,E-'JCI

China is reported to have several hundred
thousand hectares of G tabacco.
Source: Food Todey, EFIC Newsletter, 11. 1937,

Moves 1o enforce Europe-wide izbelling lawes to
identify GMO foods {at least those with GMO
genetic material in them, but not extracted
products such as soya oil| continue to founder as
manufaclurers complain ahout testing proceduras
10 verify thesr label statements. Earlier in 1987
MAFF officials were stating that puttng information
on tabels could not be enforced as there were often
no demonstrable differences betwsen GM and non-
GM ingredients, Labeling was pointiass, they saud
a5 ‘vonsumers can only make informed chaicas if
they can be assured that they have access 10
accurate infarmation,” and a labe! declaration could
not be guaranteed accurate. In fact tests can

detect differences in proteins between GM and
nan-GM foads

UK food and diink retailers and manufacturers
are introducing their own vatuntary labeling for
foods contzining GM soya and maize protein
ingredients. However, they msist that labelling
should not say "GMD-free” as this implies a
criticism of athar fonds, and that only positive
lzbelling should be allowed. "May contan’ labels
are thought to be "too confusing’. However,
farthcaming proposals from Europe are expected to
allow negative labelling. Meanwhile, producers of
organic crops in the USA are facing a batle to
convince the regulatory authorities that the term
‘organic’ should by definition exclude GMO
material,

Food Magazing readers’ requests
supermarkets asking them to confirm that they are
insured against prosecution if GMO products should

tum aut to be harmful have met with brick wall
silence. It is possitle that no-one is sure abiout the
answer as (o who would be liable. The EC Novel
foods Regulations only specily that products
should not presant a dangsr to the consumer, and
market approval is gven (0 products following a
safety evaluation by the Commission based on an
applicant’s own research dossier

The European Commission is planaing to

extentd product fability laws o agricultural
products (these were prieviously exempt) so that
by 1898 the producer or importer of a defective
product must provide compensation for damage
there is a causal link, without the need to prove
negligence. The problem, though, may be iIn
showing the direct link, The risks, such as an
increase in food allergy and the transter of
antioiotic resistance, cannot easily be traced to
specific products.

Genetic Engineering: Too Good to go
Wrong? Greenpeace's

Study gives ten cases -~
showing hiow genelically
enginzered products can
go wrong. Copies from
them at Canonbury
Vilias, London N1 ZPN
tel: 0171 865 8100,
fax: 01171 865 5200.
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"UNICEF unmoved
by Nestlé’s pleas

A call by the children’s organisation UNICEF asking
baby milk companies to declare their cumrant
markeling pragtices has been ignored by all
manutacturers except Mestlé, and the respanse by
Nestlé left UNICEF reconfirming hs dizagreemeant
with the company's views and practices.

Following a report by the UK-based Interagency
Group on Breastfesding Fracuces (see Food
Magazine 37) showing widespread breaking of the
international Code of Marketing of Breastmilk
Substitutes, UMICEF called on companies 1o ‘set
out, country-try-country, thest range of marketing
practices, in order te demansirate through full
disclosure, precisely how those practices are
consistent with the Intemational Code.”

Only Nestls responded to this cafi, and the
comgany met with UNICEF last October and
provided an outling of their activities in Canada,
Guatemala and Thailland, UMICEF were
unimpressed with Nestlé's interpretation of the
Code and wrote 1o Nestie afterwvards in blunt
tprms,

“.we have coma to the considerad conclusion
that there do not appear to be opporiunities for
caooparation that would be of metual berefit to our
raspective arganisations al this time. ...Jur
megting regrettatily reconfirmad the historcal and
on-going divergence between the best inlerasts of
chitdren as represanted by UNICEF and those of
the infant feeding industry, As you well know, we
have endeavoured in the past, unsuccessiully (o
resoive thase diffan

It continuas to be clear that the divargen!
views are simply nol reconcilable in specific
crlical argas. Therefore, much 8s we apprec
Ifig opparlunity to have had the meeting, it does
not seem (o us fo be useful io maintain such
contat in the future.”

Links between low birth weight and nsk af hean
diseasa in adult life may be due to naporopaate diels,
according to researchers. Low birth weights are more
commin among babies bom to mothess patng poor
diets. Alack of essential fatty acids and anti-oxidants
m the parental, fetal and neo-natal diets could
predispose a baby to later cardiovascular disease, as
wedl as the more immediate problems of low
birthweight such as intraventricular haemomhage,
retinopathy of immatusity and bronchopuimonary
displasia.

B Are deficits of arachedonic and docosahexaenoic
acids respansible for the neural and vascular
complications of pretemm babses? Crawford et al,
American Joumal of Clinical Nutritien, 55 (supp),
1032s-1041s, 1997.
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- survey

Slimming foods

Six years after the Food
Commission's first
damning survey of meal
replacement slimming
foods we ask whether
manufacturers are now
offering better
products. Our new
survey finds that not
one product yet meets
the regulations due to
come in early next year.

ack in 1892 we took a close look at meal

repiacement slimming products — the

bars, hiscuits and shake mixes sold as aids
10 slimming. Our survey of 12 leading brands found
that products offered poor nutrition; encouraged
unhealthy eating habits and pramnted unrealistic
and unsafe wesght loss. Our repont formed the
hasis of a Food Commission submission 1o the
inistry of Agnculture, Fisheries and Food in which
wiz urged them to support an EU diective aimed at
sedling nutntional standards for such products and
ocurhing claims on packaging and advertising aboul

waight |oss.

/pars laler we are pleased Lo announce that

companies have untit 31 Masch 1999 10 comply
with il But in 3 welcome move o speed up
compliance, Food Safety Minsster, Aooker has
urged manufacturers 10 star follpwing the new
rules as soon as possible. In October last year he
said: "Many responsible manufacturers of slimming
products already meet these rules. Those that do
not wall now need to sharpen up thair act'.

To discover which companigs are ‘responsible’
and those which are not fallowing Mr Rooker's
e, we took a new ook al meal replacement
slimming foods 1o see just what had changed

What we found

Fewer products
Firstly, we found fewer products on sabe in
supermarke1s and chamists {han in our previous
surveys — only saven products {see table), Most
cf the products we found on sale were drink mixas
with only one hescuit type product, Markel research
company Mintel confirms that a number of
products have heen withdrawn in recent ysars.
However, the market for meal replacement
products has not declined. According to Minte!,
sales of meal replacements increased more than
six-fold between 1990 and 1595, reaching nearly
£74 million, in large part due to the heavy
promanan given 1o leading brands such as Slim
Fast. But, despite manufacturers’ aliempts te
persuada would-be slirmmers that therr products
are ‘nealthy', the popularity of meal replacemen

“ I'd been on and off dieting for years, but then | discovered THIGH & HIP SLIM™
and went from size 18 to size 10 in just 9'/2 weeks"”... Susan Nabby

Soon to be putlawed: Thigh & Hip Slim package showing rates and amounts of weight loss.

londs could face a downturn as the reguiations
beqin to one

Nutritional content
The new rules state that products must meet the
followang nutritional requirements;

Energy: content should be batwesn 200-400kcals
per ‘maal’

Protein: must make up 25 - 50% of energy.

Fat: must constitute no maore than 30% of energy
Vitamins and minerals: each meal’ must contain
al |east 30% of specified amounts of 23 vitamins

antd mingrals

Despite thesa long an

wated requarsments we
ted 10 find no significant autiitiona
its since our last survey. Nong of the
produs our Surveyy met the nutritional
requirements of the forthcoming rules in every
1espect.

ware dise

Improvem

We found
® Al but vwo of the products would meet the fat
requirement, The exceptions are Crunch and
Stim with 44% of energy from fat — far higher

than the 30% that will be permitted — and

Complan wath just over 30% when made up

with water
@ Twooul of se

the energy requ

n products would fail to meet

iremants. Both NutraSim and
Thigh and Hip Slim have fewer than 200 keals
per Semving.

@ Thrae out of seven products would fail to meet
the proten requirements. Crunch and Shim,
Shmfagt ready-to-drink and Complan contain
oo fittlle protar

@ Three out of seven products would fadl to magt
the vitamin and mingral requirements: Crunck
and Slim has too litte iron, Slimma Shake has
inadequate ievels of vitaming A and U and biotin
while Complan fails to provide adequate levels
of nane vitaming and minerals.

@ Although the EC directive includes no
requirements for sugar, we found all products
were high in sugar — in five out of the seven
praducts over half the calones are from sugar

Fluid intake

The new tules will also mean that products must
warn of the importance of mamtaining an adequate
daily fluid intake. We found that theee products —
Thigh and Hip Stim, Complan and NutraShm — do
not currently do so



- survey

slow to shape up

Sugar and
fat, but not
enpugh
protein,
vitamins or
minerals,
and virtually
no dietary
fibre in
Comptan.

Eigh! teaspaons
of sugar in this
can, and the
name SlimFast
implies rapid loss
of weight — soon
10 be outtawed.

Claims
Products wall no longer be abie to make any
reference in their labelling, advertising or
presentation 'to the rate or amount of weight lass
wiich may result from it's use'. Furthermoe,
products must not refer 1o ‘a reduction in the sense
of hunger or an incre I satiety

We found six o the saven products make
references i or aminunt of weight loss.
Slimfast and NutraSiin st weight loss,
Shrmma Shake rafers 10 ‘uick’ weight control
(although it was ambiguous as to whether this
refarred to weight loss or preparation time} and
Crunch and Shim claims you could Yose up to 8lbs in
yaur first week',

Warse still is the claimn made for Thigh and Hip
Slim, which caries the testimony |

wanl from
dress size 18 to size 10 in just Gand a haff weeks,
Although called Thigh and Hip Slim the product
5@ the smiall print thai the 1

m your thighs or
Officers have told the Food
Commission that the restrictions an claims will also

Crunch and Slion would afso fafil foul of the ruies
for claiming that the product will %l you up,
providing long fasting satssfaction’. Only Complan
wiould meet the forthcoming clams reg

rement

Our conclusion
All companies in ow survey have some way 1o
10 meet the requirernents of the new ule
from the nutritional nadequa ghlighted hese,
; cement foods are not a highly

imended way of losing and maintaining

They do fittle to
eating hakits, and ma

ailim

e-gducate slimmers
@ it all too easy Lo ret
poor hahits once digting is stopped — thus
encouraging unhealthy yo-yo deeting. For this
reason many labels recommend shimmers 1o keep
on using the products indefinitely

Who are the 'responsible’ manufacturars who
already comply with the directive? Slim Fast told us
rere planting a niw formutation. Dtherwise,
pun that the manutac

rers of all the products

ds of Jeff Hooker, o

, figed, m e waor

BIF aCt.

WE SuMveye

‘shiarpen up

cover names of products, so it is likely that SlimFast
will need to change it's name o stay within the

law.

How today's products shape up to tomorrow's regulations

Praduct (manufacturer) vitamins Price
& minerals

requirement

Protein Fat
requirement  requirement
25-50% of < 30% energy
energy

Energy
requirement
200-400kcals

% of energy  Weight-loss
fram sugars claims
requirement

Complan o X X
{Heinz)

Crunch and Slim v/ X X X
{Heinz)

MutraBhm X v v/ v/ 51% X

{Baots)

£2.45
(4 sarvings)
£4.19

(6 servings)

£5.49
112 semings)
{649
{12 semvings)
£1.09
11 serving)
Slimma Shiake v v/ v/ X B4% X £5.59
{Davina health and Fiiness) [12 semvings)

i) 4 v/ v

SlimFast {powder mi
(Sun Nutritional Inc

SlmFast {ready to drink)
(Sun Mutritional Inc)

Thigh E’IDSH'I-I - X ./- “ e v/ o .95
(Thigh & Hip Stim) {12 servinas)

v = maets requirements X = fails to mest requirements

Food Magazine -.114?7 Fehruary 1958
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Facts be

e

Burgen Bread

claims

Iuch nype surreunded the launch of
Burgen Bread last autumn, The new
oread made with added soya and

) WImeEn
g fram lin fl m'nm during the
mennpause. Allied Foods, the makers
of Burgen Bread, said that the
ns {plant oestrogens) in
TS may Nave a ran
cluding lowering
blond cholesterol and keeping bones
strong’
Yet the sci
SUPpOT
In one Australian study whi
'-‘
the
whnse
with

ne

ntific evidence
iaims 1S inconclusive
‘?i has
used ta suppart tha claims tor
1, meEnopausal wamern
liets were supplemented
wa flour reporied less ho

es hut so did women m contro
graups gating \'.'i!:'--\’ flour. Thi

[ e that there was
erence be

BIChess con

wizen the

0 sianificant di
: the

i Researchers

for Environment and Health, wha

academir research which showed
the ciaimed effects in women eating
Burgen Bread.

Soya has become the focus of
increasing nutritional interest, largaly
on the hass that it's consumption in
countrigs such as Japan and China
gxplams they lower rates of many
diet-retated diseases ncluding breast
cancer. But nutritiondsts point out
that traditional diets in these
slso much lower in fat
pat, and higher in fibre and
s, and untl mora research
carmied out, it would be
unwise 10 place 1o much emphasis
an any ana particular food o
ingradient.

Furthermaore, oo litle is known
about the sfects of cestrogenic
substances in men and children. In
some animal studies, high levels of
phyIORSIIONENS £3N CausE
and ather reproductive problems,
while in men peswogenic chemicals
have been linked to falling sperm

countrigs ate a

and mi

infrulity

news

Farmer-ceuticals

Dear Sir...
According to an article | have from the
New Scientistin 1989, 'Farmers could
effectively eradicate salmonella in
poultry by adding certain sugars
their drnking water, John Uel.arn:n, of
the US Departrrent of Agriculture in
Callege Station, Texas, diamatically
refuced the number of Salmonalia
typhirnunum bactena i nfected
gdding flactose, a natural
sugar found m mitk and D-manose. a
natural sugar produced by a
Mediterranean plant, 1o thesr
water.....Deloach found that the birds
treated wath manase and lactose had
99.9 per cent fewer saimonella
bacteria than a contral group of bids
which drank ordinany water,’

Perhaps | was being unduly naive
in assuming that the waork described
would arouss immediate interest in
Britain, and that Del.oach's work
wouid be followed up and bullt upon
without delay. | have nesther seen nar
neard any subsequent reference 1o the
matler.

chickens by

'Productiabels mislead' says the Co-ap in its
new stralegy document calling for greater
honesty in food labeiling. The Consumers’
Association agreed, and launched their

own policy paper at the same
time. Details of the

Co-op

booklet from The L\
CWS, New me
Century House.
Manchester
M60 4ES, and of
the CA paper
from their special
order line 01992
822 800 (price
£5.00), quote
UNDWRA.

Labe!

At the very least il opans up a
promising and new approach that it
would be crazy to ignore. There is a
goud chance that other pathogens
beswde saimonella might react similarly
10 the sugars, and that gther livestock
mught be similarly teatable.

Furthermore, it has been found m
Georgia that pathogenic bactena can
be successfully destroyed by using
their natural predators, the
bactenaphages (specific viruses), than
by antibiotics. Bacteriophages evohve
to keep pace with their hosts’
evolution, and are easy to cult
they are harmiess to us and afl else,
Yet it seems we are ¢ bewitchad and
obsessed by antibsotics as 1o have
fitthe interest m any aliematve
approsch. 1 am really exasperated by
the apparent apathy of our authorites
when faced with such promising
discovernes elsewhera

Yours -
A Allen,
London SE

Under wraps - what
lies behind the label?

| POLICYPAPER )

The: British Agrochemical Ass

that curriculum content

siation is calling on its fnends to labby the
School Cerncuium and Assessment A
—wehich rur-lrm s includes reference to the

ithority (SCAA) in ordet 1o ensure

ooked al Imking phytoestrogens to
health benefits in a MAFF-fundad
study, concluded that it ts too sarly ta
make such links. Albed Foods was
unatle to provide the Food
Commission with any publishad

counts. And because of concems
over phyloastrogens, the Department
of Health advises that soya formula
milk for babies should only be given
on medical advice

damage done by pesticides. the loss of hedgerows and the poliution of
fivers -—— should be balanced to explain to children how ‘modern farming
methods provide a reliable, plentiful, cheap supply of wholesome foods”.
If vou wish Lo countar-lobby by re-asserting the damage done by modam
farming, send your comments 1o the SCAA at Newcombe House, 45
Notting Hill Gate, London W11 3JB before the end of February
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CHECKOUT

in this special checkout feature we look at some of the hidden ingredients
and added extras that can come with our favourite foods.

What the label
doesn’'t tell you

Just how much do you know
about the food you eat?
Shoppers are being kept in the
dark says the Food
Commission's co-director, Sue
Dibb. Her new bhook* lifts the
lid on the secrets in our food.

Hidden health hazards

Proressed foods provide at least half of the
unhealthy fat, sugar and salt in our diet, yer
shoppers often have no way of knowing just how
much i in their favaurie foods,

Fats and sugars can come in many disguises and
the food industry uses a whole range of cosmenc
additives to make high fat, sugar or salty foods look
more attractive or healtheer than they really are

And i you've ever tried to find out how much
sugar 15 in a can of cola or fibee i a tin of beans,
you'll know that such information i often absent
fromi labats.

Nutsition labelling i3 volumtary - thal means it's
up to menufacturers t decsde whether or not 10
tell us what we are getting. \While many do
provide some information, too many don't. Even
whin nutrition information is provided it can be for
100 few nutnents and hard to understand.

And nutrition claims that a food is low fat’ ar
sugar-fres' can be mislgading. There's no law to
define mos! claims.

* What the Label Doesn'’t Tell
You, by Sue Dibb, Thorsons,

£6.99 — see page 12 for our
Readers' Special Offer!

Hidden additives

Most additives have to be listed on food labels,
out pot all, Flavourings dan't have to be listed by
name, and cerain additives such as solvenis,
enzymes and others used as processing aids (but
which may remain in the food) escape a listing
alogether. And cenain foods are exempt from
naving to detlare any of their ingredients,
including additives. These include:

@ wine and alcoholic dnnks

some confectionery and chocolate

chease, butter, most milk and cream products
unwiapped foods such as bread and cakes
take-away foods

aa0s and tarmed fish (may comtain dyes fed to
chickans and fish o enhance colour)

citrus fruits and apples treated wath
preservatives on skins

All additives, except flavowrs, have E numbers
aithough 1t's increasingly difficult
10 find £ numbers in
norediants lists. A
growang namber of
manufacturers
use only the
chemical name
of the additve
rather than the
E number in the
hope that
shoppers won't
take as much
notice.
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13 teaspoons
of sugar in
this DG
Ginger Beer but no sugar
declaration to tell you. Sprite
gives no nutrition details at all.

The label says "cholesterol-free’ and
claims ‘low in saturates’. With over
21% of the fat being saturated this is
potentially misleading to consumers.
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- CHECKOUT

Look behind

Hidden genetically
engineered ingredients

Until recently consumers wera tokld that, with a few
exceptions, there was no need for them 1o know
whether the food they bought contained genetically
modified ngredients. But faced with the
intraduction of genetically modified saya into & vast
range of foods, the anger that this lack of labelling
provoked, not anly from shoppers but also from
relailers ana some food companies, Nas meant a
rethink. Proposed new labelling kaws miy mean
that some genetically modified soya will be
[zhelled, but not all. Foods containing soya protein
will need to be labelled but the many foads
coataining sova oil (often just fisted as vegetable off
on ingredients fists}, or additives such as lecithin
which can ba made from soya, will not be, nor wil
foads which are exempt from labeling such as take
away and restaurant food, or unwrapped bread
which may contain seya flour.

And for pther foods already on our supermarket
shelves, such as cheese mada with a ganatically
mndified enzyma, or tamato paste made with
genetcally modified tomatoes, there is still no law
that says they must be laballed — it is up w0 the

a

manufacturers 1o decide whether or not (o tefl us.

This tuna is packed in saya oil but there will be no
obligation to say if the oil is from genetically
modified soya

Hidden chemicals

When you are piling the fruit and veg into your
shopping troliey do you worry that you're getting a
pidden dose of umwanted pesticide residues along
with all that goodness? The troubls is there's no
way 1o tell. There's nathing on the label to inform
us which added extras we might be getting, Wa
can't see tham and sometimes we cant even wash
them off. WeTe advised ta pesl, top and tal pur
camots and parsnips and peel apples for children
bacause some have been found 1o contain hugher
than expected levels of the toxic insectmide,
organcphosphate, For the vast majonty of produce,
pesticida residues are within legal limits but an
ncreasing number of people are choosing organic
food, grown without the use of chemical pesticides
and fertihsars, and In the case of meat, without
growth promoters or the routine use of drugs such
A5 antibiotics, residues of which can sometimes
turn wp i conventionally produce mesl.

Other chemicals contaminants can come from
packagmg. Clingfim in particular has caused
waorries in thi past with chemical plasticisers
migrating into fatty foods. And there are newet
concems about chemicals which can mimic the
femate harmone oestrogen — so called gender
bender chemicals, including some pasticides,
phihalates (used in plastics) which have been
found in baby milks, and PCBs and dioxins
erraranmental podlutants from waste buming. The
food we eat and 1hp water we dnnk are tha main
way thal many of these chemicals get inta our

Hidden bugs

Cases of food polsoning have mcreased at an
alarming rate and Lougher, mare virdlent bugs are
appearing. Modam large seake farming has
increased the spread of bactens, bul for consumers
there is no way of knawing whether the fonds they
purchase are contaminated. Hall of fresh and
frozen chickens tested by tha Consumers
Association in 1996 contained either saimanela oo
campylobacter bagteria, Cross contammnation of
cooked meat from raw meat was behind ona of the
world's worst cases of £ el food poisoning i
Scotland in which 19 penple died. In garly 1957
thiz government was accusad of wataning down
and then suppressing a damning report into

Food Magazine 40 1 0 February 1998

hygiene practices i abatioirs which ware likely to
increase tha risk of contammaticn and food
poisoning.

The only safe way to treat foods, especially
meat, eggs and feads made with them, is to
assume that there might be  risk of contammation
That reans ensuring good ktchen hygiene and
cooking foods tharoughly, particularly if using a
microwave oven. But the ondy way 10 tackle the
nrabdem effactively is at source, that s for hygiens
practices throughaut the food chain, from farm 1o
supermarkst to be _—
improvad,

Fruit and what
else? Do we
know what
hidden
extras we
are
getling?

Hidden allergens

As many as 1 Z00 people are thought to have an
allergy 1o peanuts and other nuts such as walnuts,
almonds, brazl and hazelnuts. Many other commaon
foads mchuding milk, wheat and egas can also
trigger reactions in sansitve people: Yet for aliergy
sufferess it can often be difficult 10 know whether
fonds contain maredents that might provoke a
raaction. Campaigns for batter abaling were
staried after the tragic death of ong young gin who
urwittingly ate peanuts in a leman menngue
bought in & deganment store reslaurant

Peanut oil {also known as groundniut o) can
turn (P in quite unexpected places, even n
children's lollas - but niwst fikely it will only be
listed as vegetable oil. Seme companies now warn
that fosds may contain peanuts and the
gavernment has asked companies to improve
manufaciuring practices 1o pravent cross-
contammation. 1t is also urging the catering
industry 10 be more aware of the problam
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Hidden animal products

Vegetarians and vegans need to be eagle-syed
shioppers when it comes to identifying foods and
ngrediants that may be of animal origin,

@ animal fat can be found in biscuits, cakes and
pastries;

@ gelatin, made from animal banes and skin, Is
ncreasingly used in yoghurts, jelfies, swests
and low fat dairy products and spreads;

@ whey, lactoss, casein and caseinates arg all
derived from mlk;

@ constituents of eggs such as albumen, lecithin
and emulsifier may be found in a rangs of
products from chocolate 1o mayonaise;

@ many fruits, panticularly apples and citrus fruits,
are often waxed with shellac - an insect
SeCTetion - and besswas;

@ ‘finings' for clanfying beers and wines may be
agerved from milk, sggs, fish or from mineral
garths and seawsed, but the abel wan't tell

you;

@ cochineal is a ‘'natural' colowring made fram
crushed fermale Maxican cacius baetle;

® mona and di-giycerides of fatty acids are
emulsifier additives which may be derived from
animal sources.

Yogurt for vegetarians? No — tis one comains
gefatine.

CHECKOUT

the label

Hidden beef ingredients

With concems about BSE many people are wary of
besf. But not all beef ingredients are easy to spat.
Hidden heef ingredients or beef dervaties can wm
up, often quite unexpectedly, in foods such as
chicken gravy granules, chicken stew with
dumplings, salami, stuffing mixes, ready meals,
biscuits and Christmas pudding. Perhaps even
maore worrying far sarme parents is the hidden beef
in baby foods. Many non-beef sounding savoury
baby foods may contain 'meat extract, beef
bouillon, beet stock or gelatin,

Hidden truth

Companies use a whole host of tricks of the trade
10 pull the wool over our eyes about what we ars
really buying. The big words on the front of the
pack often 12 only half the truth — that breakfast
cereal may be a low fat food' as claimed on the
front, but you'll have to read the small print very
carefully to know that it might also be high m sugar
and salt and low in fibre, if it t1alls vou at all. And
other foods claiming to be free from' an ingredient
or edditives such as colours or preservalives, may
not be as specsal as they sound

Thera's no law yet for most foods ta tell you just
how much of the main maredients you are getting
Fish fingers don't have to tall vou how much fish
they contain, and juice drinks can be as little as 5
10% juice.

Even the name of the product may not be all it
seems, The man moredient it tinned mince and
oniens, for example, can be mechanically separated
chicken. Fictures of fruit on the label can give the
impression the food containg misch more than it
goes, and words like farmhouse’, 'raditonal
‘natural’, 'premium’ and ‘wholesome' paint @ rosy
picture but without any further explanation are
typecally meanngless. And meat products like
vacon, ham and sausages can came laden with
stlded watar — but the full amaunt is not always
declared on the lzahsl.

Fanoy packaging can disguise |ust how much

of how little — you are buying. And its not just
v products fike lixury chocolates —

pats for yoghurt and desserts can came
with & domed bottom to reduce the contents whils
gving the impression of a larger pot. And some
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manufacturers have even resorted to reducing the
pack size and charging mare. (ne juice
manutacturer reduced the size of their pure orange
juice cartan from 1 litre to 750 ml, upped the pnce,
while at the same time redesigning the smaller
carton to make it taller and thinnar so it actualky
Inoked larger!

Hidden exploitation

YWhen we go shogping, most of us think fittle about
he conditions of agneultural workers in developng
courntries who produce much of our food. Many
can face poor pay, be denied trade union rights or
suffer Hl-heaith from exposure to dangerous
pesticides.

In Costa Hica for example, around 100 peogle
die and 10,000 are severely poisoned every year by
the 355 million worth of pesticides drenched over
Costa Rican vegetables and fruit destined for
axport. Andm

Karya, workess [
on pineapple
Bstates spray
peslicges
barnad in
developad
countres
rriror feod
SCAES Make
front page news,
this human
rrasery, largedy in
develnging
countries, goes
unreported
Buying fairly
traded produce
ensures that
workers nol anly
Tecaive a fair

While

Rich

Roast

ARCE &I A

= & walil Fﬂl"x
Crwm

PP Y Y

wage for their Ebours but that working conditions
are safe. Campaigners for fair trade
want 1o see supermarkets, with their
nuge buying power, use ther musele
to 2nsure that all the food they sall
has been produced safely and traded
fairly.
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Your
right to
know

The Food Commisson is campaigning for
your nght 1o know exactly what you are
eatng

Better labelling with clearer,
standardised information will help, but
labels alone are not endugh, We also
need regulations and standards 10
ensure that we feel canfident that our
fond is safe and healthy

We are promised a new Food

CHECKOUT

mandatory, not just for the ‘basic four’ nutrignts -
energy, protein, fat and carbohydrate - but also for
salurated and frans fat, sugar, sodium and fibre.

The whole truth Labelling of all genatically
modified ingredients in food - not just some - 1o
provide consumers with a genuine choice

Nothing but the truth New rules on claims on
foods and i advertisements to prevent misleading
health and nutntion claims

No excaptions There is no excuse to allew certain
products — eg. chocolate, baby food, slcohalic
drinks — to evade the labeling regulations. Onnks
shoudd show the units of alcohe! they contain.

A sustainable future More food to ba grown

A 10-point charter. Youhavearightto ..

@ The truth Nutriton labelling on foads 1o be

® Reduced polfution Action to reduce
contamination of food and drinking water with
gender-bender chemicals

® Improved inspection Strengthening food
maonitonng and enforcement to mprove fygene
and salety practices throughout the food chain

® Transparent processes All government advisary
committees and working parties to publish their
rminutes and a full pubic discloswe of members'
interests or links to the food industry

® Open access Freadom of information legisiation
to allow data on food additives and pesticides o
be available for independent scrutiny, befare
decisions are made (o permit their use

@ Consumer education To make the best use of

Standards Agency which wall put
consumers' interests fiest. That should be
a greal step forward but we also need
mare openess, with less decisions being
taken behind closed doors, more hanesty
and better communication from those
charged with protecting our intargsts

What The Label Doesn't Tell You

ORDER YOUR COPY TODAY AND PAY NO POSTAGE AND PACKING*
Food Magazine Readers Special Offer

Are you worried about food scares?... Confused about which foods are safe?. Unsure who to trust? Sue
Dibb, eo-director of the Foad Commissian has produced a no-nonsense consumer's guide to help us through
the maze of food marketing hype, govemnment hush-ups and media scare stories

For all consumer watchdogs and all those interested in making good food choices, this book uncovers
the food industry's tricks of the trade and decodes mystery ingredients so that you and your family can eat
wisely and well.

with fewer chamical pesticides and fartilisers, and
greater support for farmers 1o convert to organic
farming. Labelling of produce treated wath
chemicals after harvest

Iabel information thera naeds to be a national
initiative to improve shoppers' knowladge.

What the Label Doasn't
Tail You by Sue it |5
d by Thorsons
price £6.99 158N 0 7225
3497 3, 738 pagas
Avasisble from good
bookshogs ar simply
phone Foad

Commission

Publications on 0171

837 2250 (crea
paymnents «
the order farm with your
cheque for £6.99 a copy

ADDITIVES - which chemicals can damage your health?

GENETICALLY ENGINEERED FOODS - what will the future hold?

IT'S A SECRET - government reports kept under wraps

BEEF - 2 hidden ingredient in many foods... what is the real health risk?
‘FRESH' FOOD - can we helieve what the label tells us?

CUTTING FAT - the good, the bad and the 'no-fat’ foods

DIET FOODS - are they too good to be frue?

'DESIGNER' HEALTH FOODS - why you should be wary of miracle claims
FOOD FOR THE FAMILY - making safe choices for babies and children

| Order form

Name
I
! Please send me __ copylies) of What the Label Doesn't Tell You. Address
I £ ~ . N
I lenclose my chequefor £ (£6.99 a copy) made payable 1o the
} Food Commission. (* overseas orders please add £1.50 postage)
1
|
T . r cion Publications ) Strest y
! Send to: Food Commission Publications, 94 White Lion Street, Postecde
|
I

Londan M1 SPF, Tel: Q171- B37 2250 Fax: 0171-837 1141,
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Should we fortify
our food with folate?

In a bid to reduce the number
of babies born with neural tube
defects such as spina bifida
the USA is adding the vitamin
folic acid (folate) to food
products. Margaret and Arthur
Wynn ask whether the UK
should follow suit.

From January 1st 1998 all grain products in the
JSA will Bave to be tortified with folate Au
editonial in The American Jouma! of Clinical
Nutrinianin 1937 said

Fitty years after jts first discovery an
synnesis, fola ¢

18 is coming af agg with the
wnition that folate is i
i

. "h.’r’b,‘_ht‘ 3t

anaemia in the

conaifior

icer, heart ﬁ.u‘.ﬁ 5@, stroke and

achieved a prominence in the LI\.- never baf

.f"!‘n:—" B jh ar |, ITHETO il t: 1en

|L._an aedical
ch fnolate should be added
s Control in 1983

Daily folate intake for women
from food sources

Re 1
§xa
g_‘__: =110
5 |
Ao
r] L IS —
*3IRRAA%88863EFEE0E
Duldy wwaks (agi

Source: MAFF The Dietary and Nutritional
Survey of British Adults: Further Analysis,
HMSO, 1994,

Administration will increase the daily intake of the
average Amerncan adult by 100meyg, which is
-"F'j by many wnlers as not enough.
hera |s n =0 a debate as to whether only grain
Cis § i be fortified, Not everyone has an
oducts farge enough to give then
additional folate from fortification.
anufaciurers support mandatory
cation. It is easer for manufacturars of
atory fortification
te with other food processors about
folate content of their products. Mandatory
fortitication prevents cnticism for destruction ar
loss of fofate during food processing.

(ther vitaming have their advocates in the USA.
Indeed one pressure group has called on al
members of the American Society of Clinics
Mutrition to write to the Food and Drug
Adgmanistration advocating the addition of Z6mcg of
Vitamin B12 to the 140mcy of folate par 100g of
grain. This has wide suppaort in the medical
t ficiency is
ith risk of heant disease, stroke,
and also with Alzheimer’s diseasa, Five per
70 are reported to be affacteg

=

cancer
"r-'l r-f IBrS0NS over
120 JEJ iCiEncy

be & public debsta in the United
i .-luie and about fortification. Som
ils are already fortifie

e vareties. Wht

with vitaming
te flour is
L rol with folate. Some breads

below the Refere

Mutrient I'\I.'!"\’f;lH mcg per day, Some

American papers naw s,g;}eﬁ that the diet of

adults should nclude 400meg, the level advised for

pregnant women
It 1s poz

the RNI of

(and expensive) ch

British woms

s

choose a deet that will provids
g but it would require a major
]2 in eating customs of most
of the population in the United Kingdom to provide

the figher level of 400mcg naw suggested in the
i

s desirable.

bate continues. Shoubd wae follow the US
nd fortify our grain products with folate?

Should anby grain products be fortified? What is the

nght level of fortification? Should othar vitamins he

for example 1 @12? How should results be

Rz
example an

increase h! 12 Co |<§|i"‘:; stion by e e
The poorest membess of society ars to
purct & nacessary foods. It is hard to beleve
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Reasons to reconsider

The Food Commission is always keen 1o promole
the best practices in publiic heaith. Fortification
of food with extra nutrients is not always the
most appropriate way forward ang in the case of
folic acid we are concemed that there may be
additional factors that need consideration:

@ Food fortification allows the manufacturers of
highly processed and refined foods to justify their
anti-nutritional practices, selling us ‘junk with
added vitamins’

@ Fortification without offering chaice fi.e. not
offering similar foads without fortification, at
simitar prices) is resented as social engineering
and mass medication by some

@ In the case of falic acid there is new

information coming to light all the time:

the amounts needed to ensure reasonabile
reductions i neural tube defect INTD] risks
may be iess than originally thought The
Lancet reports’ that the currently
recommended supplement of 400meg may
be unnecessary, and that 200mcg and even
100mcg, reliably given, wauld ‘produce an
impartant decrease in NTD'.

(il the need for extra folic acid may be due to e
genatic deficiency invalving falats
metabolising enzymes: up o 15% of the
populatian appear deficient in this respect,
and that thess people respond well to daily
supplements in the range 100-200meg?.

(iii) other finks 1o the development of neural twbe
defects need to be mvestigated, espacally
those linking NTDs 1o farm pesticides. A
recent study in Morway? found sping byfida
cases to be two to thres tames mare likely in
tarming families exposed to pesticides in
orchards and greenhouses compared with
nen-farming families fivieg in similar
agriculturzl areas.

fication 15 good for the health of the
ar the health of the British

that fokate fort
Americans, but not 1

to the UK Ministar for

feferences

1 Minimum effective dase of folic acid for food
fortification to prevent newal twbe defects, Dally et al,
The Lancet, 350, 1666-9 (6 Dec 1997).

? Commentary; Recommendations on folate intake,
Whitehead & Bates, The Lancat, 350, 1642 (6 Dec
1997)

2 Birth defects among offspring of Norwegian farmes
1967-1991, Epidemiology, 8, 537-544 (Sept 1947




loopy labels special

If companies
had to tell

the truth...

Junk food with added vitamin pills are forcefully marketed as healthy,

nutritious products. But suppose a product which carried a health
claim had to divulge the full facts.
don’t print, but ought to.

.. We take a look at the facts they

WHOLE-GRAIN OATS S agp

Good food on th

BLUEBERRY

e FTO-'

Weight-for-weight, Nutrigrain has 50% more sugar than a doughnut

Sweet, fatty cereals

FForufied with vitamins and iron,” boasts the front of
the pack of Kellogg's latest attempt o dominate
the maming food supply. ‘Good focd on the go!’

they clasm on Mutri-Grain bars.

Tha product 15 packed with sugar — glucose
antage
al more
with

4in (4% compared

synap. sucrose and boney. Indeed, as a pe
of their wesght, Nutri-Grain bars ‘
sugar than 1 doughnut (2%
and white offenng less prote

£ Roel
0%}

Nutri-Grain contains 8% fat, the main source
being hydrogenated olls. Kelloggs

contrast, has virteally no fal and greater amounts

Confiakes, in

M adoed

Vitamuns.

This product is nearly 30% NME sugars and
may encourage tooth decay.

This product is not a low fat product, being
well over 5% fat.

Start up with squash

Soft drinks with a vitamin pill, and a s price 1ag
1o match, Sanatogen have dreamed up a new way
to fiog vitamins, by adding sugar, water and a dash
of fruit uice, and adorming their pack with the
slagan Do you Feel Alnght?

A single reagdy-to-drink carton contains around
30q sugar ~— six teaspoans.

Sanatogen state on the pack that adults and
children of 12 may consume four such cartons a
For the average child of 12 such a dose of
sugar vl ply over tv
eCommen

[2en

their maximum

pd sugar intake [ the day,

Honesty

This drink supplies a large number of
calories from sugar,

It inay be a hazard to teeth, and may reduce
the appetite for regular foods.
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All at sea?

Water biscuits?

irable storage conditions an board ship

ow fat
gr 10 stay fresh, Accordingly, water

a1 the fing

ot ohin'e hier,
that ship s Discuts requi

Table Water recipe

came (o og, and i s o

aimost unchanged simce then ™

Almost, but not quite, “Ingredisnts: Flour,
Vegetadle Oil and Hydrogenated Vegetable Oil,
Salt.” Nutrition panel: Fat 3.2g/100g

This is not a law fat product {it has almost
twice the fat alfowed for a low fat elaim).

4

Less reat fruit juice, more sweetened water
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. Green

A pact between juice
and milk

their fish
3ct llre comparny MDD

Foods are launching ll air atest brainchild, Also
confusingly called Pact, il consists of orange
mixed with skimmied milk powder and a couple of
extra vitaming (C and DJ

In fact, @ glass of milk and an orange might do
you maore good, and cenainly save you mangy
(especially as the srnml print tells us o drink n=arly
a third of the puri if we want to gain 50% of our

recommended calcium and vitamin 0}

The problem .-.*m fruit jusce is that by definition
the fruit nger intrnsic, but 1s
and so comas within the
recommendations of the Depanment of Health's

juice

Ay

the sugar 15 0o

exirms:

IMA panel to limit sugar o an avesag

M

1ore than 10% of your daily energy ne

f sugar 10 Co
10 argunag Six [«

anded two glas
the marketing, we were not | impressed by
with natural ingredients for all the

canlans sir

equiva
TECOITI

As for
the logo ‘Ennched
family which log
private health s

KEEP REFRICERATED

1 litre ©

High in extrinsic sugar, this product may
damage teeth.

Mixing orange juice with milk —
the latest functional faad?
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loopy labels special

A Fat Free Food! 4 Calories Per Bean!

Honolsly Crar

Apple - Green

D - qﬂlctl'

Sugar and candy are happilly promoted as fat-free
products!

No fat - not
surprisingly

We ance ran g cartoon of a pack of lard labelled
sugar-free, and a pack of sugar labelled fat-free
Now we see manufacturers (uming such nonsense
into serous marketng hype
Jedly Belly beans, the latest ¢

the USA, boast ther lack of fat: A 4
Calories Par Bean! But — with no nutrition a-a'w"
on the | hat

ckag u—Hv; roduct fails to tell you
it 18 tittle more thar -k ar. Nor is it genuingly
fat free, ns chocolate, dned cream,

1ter, peanuls and peanut flour, all good
sources of fat.

Spreadable ici jgat s also promoled m
press releases for its lack of fat. "What's more, a
virtually fat free product, the icing is ideal for all the
famiby." (We also liked the anti-educational
preceding sentence: The simphcity of the product
allows children 1o join in and leamn the skills of cake
and bun icing withou! the complications of careful
water additsons

These conft sfrq claims make a mockery of any
atempt 1o wirition education
consumers. Claims by sugar producers 1o be
making Tow fat’ products cry out for tighter
regulation.

CU.“

as 1t conta

Coco

ng

Mprave r among

Honesty

Low fat, but fat is not the only problem with
today's diets

The high sugar levels in these products
may pose a threat to teeth.




society

Why the CAP iIs
bad for your health

Very rarely does the reform of
the CAP mention diet or
nutrition. Tim Lobstein argues
that it should.

here are five arguments [ would like to
present: twao re g intensive agriculture
generally, which the CAP regime has done
much to promote with huge financial incentives,
and three arguments that relate to specific
uf:h:ni-:r’:s within the CAP regime which

need of immedate e

are n

Firstly we have the loss
main food crops. Crop var Ml:—,.\ are sge ,' " f
vamious reasons but rarely nutrition. |'n—,~ i

to damage during tran
chrr tong shelf life and a host of o
commercial banefits — but nol 1o press
gnhance the r | "F'.'.;'nE.

Yet there is evidence that we b
mutntionally valuable vanelies of crops. vanstes
thal have been sidalmed in the race for
productiity. There are several varieties of apples

ath double, and es lreble, the vitamin
the vangty tha

for \
. uniform \_,

Ve ar

1 3mme
 camtent of Golden Delicio
1akas over 50% of UK sales.

The widely-usad navy bean {for tinned baked
beans) has barely half the folic acid (the spina
bifida-pre 1 alamin) compared with rarer
eans and small red beans. And the

protein content of wheat vaneties varies inversely

crannedry

protein contant

A reviaw by Ann Marie Meyer of the minerals
available m fruns and veget s, COmparing
curment crops with those of fifty years ago, showed
thal we had st uu nificant amounts of valuable
trace elements: copper, magnasium and calcium in

.'l".'"!’f:.,.l [

copper, n
siurn in i‘uE These
ured, ant
5 10 ::h'lw simitar declings over the period,
1 content showed an incraasa.

ygnesium, iron and
2 mein &lements
Wil G BREC frlr;v valuable

e w

Secondly. we have ses
nutritional value of animal me:
livestack animals
high-enesgy |

5 in the
fatuness af
i 8 result of & combination of

o rapit growth, lack of exercise

and genatic selection for weig fn gain. A
compansan of similar bres atte reared
intensively and reared @ vely {peasant
farming) found the latte Is had just 9%
adipose fat on the carcass compared with 28% on
the intensively-reared animals, In general terms,
the ratio of fat to protedn s nine ames greater in
imensively reared animals. Since the beginning of
the century the fat content of a chicken carcass
has risen ten-fold, ie. 1000%.
And tha nalure of the fat has
pégs show a ratio of one gram of &
o f polyunsaturated fat, The “JC:TIEH'
intensively-reared peg has a ratio of one gram of
saturated to just 0.2 grams of palyunsaturatad far
urning to the CAP and its spacific #ffects,
\here are three concerns. First comes the
distribution of surpluses: the CAP has a history of
encouragng high production, even of
production. We create excessive quantities of
anirnal meat in Ewrope, mostly beef, '.*’In'h is fruzen
or canned and put into storage. We ¢
2 c-butter ;r'nr! miifk '.'El‘
J'-m: f‘”-c e an g rtrlr al market for sugar beet
progucers who provide us with mare sugar than we
can eal, 4t prices wall-above world sugar marke!
prices. And we also produce mare fru
netables than we are curre
Too much meat, milk, milk fat and sugar, 2nd
too much fruit and vegetables, Currant dietary
advice 1§ 10 reduee our meal, milk, fat and stgar
consumption and increase our fruit and vegelable
sumptian. The surpluses of meat, mitk fat and
ar should not be entering the human food chain
— w2 don't nead tham and should be finding
means of removing the causes of such excess. The
surplus fruit and veg should be widely dist
— they are not & problem of overproduction bul of

underconsumption.
What we see, though, is CAP intervention that
is quite contrary to digtary advice. CAP schemes

act w-w encowrage the consumption of surplus
it through give-aways 1o charities and
instit ,,? ans.

CAP schemes also actively encoura
cansumption of butier by making it
fund companies specifically 1o put into butier-
enriched pastry, ice cream and chocolate. They are
ding back to us all the fat we carefully avoid
when we sefect aur pints of low-fat mulk

=l
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Ihe sugar is used as 2 low cost ingredient in a
wide range of proca oods and drinks, and
some i5 processed mio alcehol for yet more uses

heap liquar and alcopops. =

A;"} the fruit and vegetahies we should be
eating maore ¢f? Qver 2 miflion kilegrams of apples
were withdrawn from the market fast year, and a
similar ‘|- ar il of pears, and nearty 14 milion
A Enf owers. \What happened to thesg
elements in our diet? ame

valuable
16 make these surpluses available to schoots and

There is & so

- schema

hospitals, but there is no publicity for this
2 revealed in the last issue of the Food
zing, all this valuable produce was ploughed
back into the soil or minced up for pig fead. The
amount that hospitals 1otalled
zero kilograms

went to schools or

Free fruit for schools
Fallow Ll]-’l our reveis

tion in the last Food
Ma

agazine that thousands of tonnes of fruit for
schools zre being pu Jpe:' far animal feed, we
have had several enquiries about how schools
can get therr free fruit and vegetables under the
EU distnbunan schemes
The details ara contained in tha lpatlet

Fresh Fruit and Vegetables NMarkar Suppart

INCIZ

available from the UK Intervention Board, P 0 Box
5 na, FL VU (tel 0118 958 36726, fax
{ his 18 nol a user-frendly
document.
You may also W'.“l' to azk fo ‘hr w-f |I

sounding leaflets

Food Scheme ‘!’.,-V.:‘pc‘" maditians an (0 ’.. ration

of the Scheme, and I » WG A Guide to the

Sz:«zl.'u,a. Food Scheme for Designated

. You wall find |surprse, surprise|

H"-‘I Jae:.{:' R-J_ln relate Lo the distribution of beefl

Let us know how vou get on. \We hear that & new
jocument should be ready soan, thanks te our
publicity.

Win a prize!
The Food Commission is offering a prize to the

first school to lay its hands on 8 free crate of
apples under the £C scheme!
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That's the surplusas. The second element is
the promotion budget for the EC. The promational
budget includes a sum for the pror Tlululz of centain
r the last few years we have seen
ricted to the promaetion of - yes - meat, milk
products and especially butter. And, in one case,
1 itaky only, olive ail

In the UK we have seen full page
advertisements in national magaznes promoting
the waonders of butter, and how we should eat
mare of it, published by the Butter Council - the
vrace body for butter-making compames - hut paid
for by the £C, i.e. tax-payers money.

<

this rest

In the UK we have the following subsidies
available:

Milk

14p off a pint of full fat
9n nft semi-skimmad
Op off skimmed

Yogurt
3p off a serving of full fa1
(Op off a serving of low fat

Cheese
75p off a kilogram of full fa1
0o off a kilngram of reduced fat

Lastly CAF budgets are used 10 subsidise the
consumption of foods, The EC pays subsidies 1o
encourage publc institutions such as schools to
purchase toods. But only cenain foods.

Butter is also available cheaply to institutions such
as schools, hosnitals and homes for the elderly.
The amount is limited' to 2 kilograms per person
per month, about 75 grams of batter fat per day,
providing 44 grams of saturated fat — double the
max-m.nr recommended amount for an average
Once agan the over-consumption of health-
threatening fatty diets is being subsidisad from EU
finances.

And that's it. Fruit and vegetables availabie to
schools for fres are instead sent for pig feed. But
full fa1 cheese, butter and milk is encouraged,
directly contrary to UK healthy eating guidance.

We need to take the UK presidency as a serinus
opportunity ta change the perception of our food
supply and the rules that govern it, and 1o introduce
nutrition 10 the CAP agenda

adult.

W Adapted from a paper discussed at a workshop in
the conference Agenda 2000 — CAP Reform,
organised by CIIR and the UX Food Group, Londan,
December 3rd 1997,

society

S Europeans move from a
Grecian diet to a greasy diet

Comparisons between average diets in MNorthgm and
Southern Europe over the tast thirty years show a
remarkable convergence, with a rapid rise in meat
and sugar consumption among Southern member
states.

Figures from the Food and Agriculture
Organisation comparing Denmark, Germany.
Netherlanas and the UK with Greece, ltaly, Spain
anc Portugal show a near-trebling of meat
consumiption by Southern stales, and a similai nsa in
animal carcass fat consumption, while Northem
slales have been cutting their animal fat. Wilk and
milk product consumption has nearly doubled in
Southern states and the decline in whole-far milk in
the Morth has bean matched by a ris2 in the South.

Fruit and vagetable consumption remains 40
50% higher in Southern states, but sugar
consumption has risen rapidly.

The statistical series are based on nationa!
supjpily liguies, taking account of imports and
exports. Uata collection will soon meet prgolems,
however, as open borders in the EU mean that food
production and consumption figuees cannot easily be

UK: poor eat
white bread
and marge.

The latast National
Food Survey figures
from MAFF show
continuing
differences between
higher and lewer income groups.

Families on iow incomes are reported as
purchasing barely two thirds the guantities of fresh
veqetables, and just over half the fresh frult and
fruit juice of families on highest incomes. Low
ncome families bought three times the amount of
white bread, twice the amount of full-fat milk, thres
times the amount of marganne, and three times
the amount of table sugar, compared with high
income families. (Figures are for purchases par
person in househalds with toial incomes below
£150 per wesk and above £820 per week )

W Natianal Food Survey 1996, MAFF, The Stationery
Dffice, 1997, £27, JSBN 0-11-243031-7.
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monitared. Danish bacon, for example, co
arywhers betwean Stockholm and Seville, or Danish
Blue eaten anywhere from Athens to Aberdeen, and
there will be litle paperwaork to trace It

Beef, veal and plgmeat

300
| 250
200
(50
100}

5C|

—®— Northem
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| —v— Seuthem

r 19'3-5 1988

W Source: FAQ oni-line database (www.fao.ury, 1947,
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Sugar and products
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The Nursery Food Book
idd practical book exploning all issues
d multic

WHAT THE

LABEL
DOESN'T
TELLYOU

A lively a1

relating to food, nutrition, hyge

neans, with Uos, recipes and sa

with cooking, gardening and edut
nvofving food. Excellent handbook for ¢
yone canng for young childr
£10.99 including php.

nursas and an

Healthy Eating for Babies and
Children

An authontative yel down-1o-garh guide giving you

el 1o feed your family.
pages of excellent recipes

MORE THAN
{ RICE AND PEAS

The Food We Eat

The award-winning author Joanna Biythman's
examination of the best and warst in British fo
today. £H.99 incl. pip

od ;;

“f"lﬂﬂk

Back issues of The Food Magazine
ssues cost £3.50 or £30.00 for a full set of
23, Q“'i_l o Ir nl ax of magor news
s sies. Stoc

dy ou-ol-stock.

ks are

Hum
HTI\("

SN0 Chin gy

What the Label Doesn't Tell You
F ond lat ;hw-'l anly el vou so much. This no-
nonsense cansumer's guide will help you through
the maze of food marketing hype, government
ush-ups and media stones. Spacial offer -

2 gl
postane an

ani packing fres!
£6.99

Food Irradiation

Good food _'lf:!-:'l'lllEH'If irradiating yat the UK has
now tegalised the process. £6.50 inc pap

More than Rice and Peas

[ssential guidelmes for multi-cultural catanng.

Includes over 90 pages on specific cultural beliefs
and practices and 40 pages of loo: nd

imtiatives. £17.50 inc php

Poor Expectations
Wiittan by The Maternity Alliance and NCH Action
for Children, A devastating report on undes-
nulrition among pragnant women o low incomes,
showing the poor diets baing eaten at present and
the difficulty of affording a healthy diet on lncome
Support, £5.50 inc php
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The F.L sty E'Jr d [u_' £1099 ... .0 3 Expeclalions ... wEBS0 !
‘-Jjjlll' es - Shappers Guide ......ooeeee o £200 0 !

Full st of available back issues '

of The Food Magazine. .. I <1 AN o | :

Index of available bat free (| !
__________________________________________________________________________________________________________ |
I

subscnptmnls /| donations / extra issues !
I

f vou are not a regular subscnber to the Food Magazing why not take out your own subscription and help support t The Food Commission's work? '
The fo U Magazine is published four times a year. Your subscription wall start with our next published issue a issues Lo the same address cost just £9.50 pa. |
I

Ir Is, schools, e £18.50 ..a Overseas organisations, companies . ...........£40.00 ... Q i
(e ans, compan B . 33 [ — ] Extra 1ssues to the same subscriber address @ £8.50 i
(verseas indnaduals, schools, ibrarne LE2R00 a Nao. required o )
I

[ have enclosed a donationof £ ... to suppart The Food Camimissien's work !
1
__________________________________________________________________________________________________________ 1

payment and address details

payment in £ sterling,
airmail delivery.

Overseas purchasers should send

ydd £2.00

and £ pes ook for

Address.

cheque payments

have encinsed a cheque or postal arder
yable tn The Food Commission for £

cheue writlen in EUK, intamatonal posial money ordee 1 payalde thinugh a UK &
credit card payments
We can accept Visa, Access, Mastercard and Furocard for book orders

over £5.00 and for subscriptions 1o The Food Magazine.

Please charge my account to the amount of £ .....oovovecvcvveveiicnne.

Card expiry date: .. .. Card type: .. Signature: ..

Piease send your ordar to Puhllcauuns Bept. The Food [:nmm;ssmn, 44 White Lion Street Lumlon
Tel: 0171 837 2250, Fax: 0171 837 1181, 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 wiite in
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-~ feedback/books

- Keep on writing but Blea-se keep your letters short! You can fax_ us an 0171 837_1 141

Sunflower marge?

I have nat been eating beef hecause of
the BSE scare, but have now
discoverad | had been unknowingly
spreading it on my bread every other
day for years. | enclose soma
interesting letters frarm Van den Burghs
in response to my compkznt that Flora
Light does not appear to be vegetanan,
although the original Fora is;

(1) Thank you Tor your enquiry
egarding Flora Light 38% Vegetable
Low Fat Spread. Flora Light spraad
does currently contain gelating which
15 manufactured from bones sourced
from outside the UK. No mechanically
recovered meat is used in Flora Light
Spread.”

(2} ') am sarry i you feal that the
praduct labefling is misleading. We
have never attempted to claim that
the product is free {rom beel
dervatives. Gelatine is produced by a
comiplcated process by hydrobysis of
collagen, which is a constituent of the
connective tissues found in meat,
particularty banes and hide.

You may be imaresied (o know
that & part of our contnucus product
development, | am pleased to be able
1o let you know that we have been
albe to change the product
formudztion 1o remove gelating of any
type, and the product will be avaitable
irr the shops within the next few

|

!I“.. .
‘Sunflowers' by | " J-‘;' |

Van Gagh | & T e |

M Rabinson

‘Beef’ by Van den
Berghs?

Long life in the South?

! am concemed about the claims
made in the current advertisement for
(iren marganine. The adverisement
says that one reason why people live
lznger in the Maditerranean is
bacause of the olve oil in thedr diet.
1) Ithought that the correct claim
was that there was less hieart
disease in the Meditemanean
because of the diet. Do peogple
really lve longer?

2) There is only a very small
parcantage of olive oil in Olivio -
ahout 22% - and the rest of the fat
15 very much fike every othar
margarine.

| think that this advert is maskeading in

promising a longer life on a very small

amount of glive oil mixed with other
less healthy ingredients.

J Ridgeway, Landan W2

Editors’ comment: e (3125t figures
far iife expectancy that wa fiave seen
|Popudation Trends, 85, Autumn 1596,
HMSO) shows Western Furopeans 1o
be soveral years ahead of Eastermn
Europeans, bust no sbvious Novth-
South divide. Longevity — which
may reflert medical services as well
as good health — is spread across
the fatituties

Furgpesan countrias where women
can expect to five to B0 yeacs or more

ltaly, Spain, France, Netherlands,
Fintand, Sweden, Nonway, lceland.

Furppean countries where men
can expect to live o 74 ysars or more.
Gresce, Switzerland, Sweden,
Norway. lcekand.

Food supplement claims

As aretailer of 17 years experience |
am extremety concemed that | might
soon pse the right 1o supphy my
customears with food supplemems of
their chaice. We have alieady Jost a
raft of usetul and low-nsk supplements
and many useful herbs, farcing pecgple
back to the NHS and its preaccupation
with drugs.

1 have no problems with yous
campaign for more honest descrptians
of products and health benefits, and m
exposing bogus claims — in fact |
heartily suppart you in this activity.
However, | am surpnsed at your
preoceupation with genenc nutritional
substances which can be used for
genuine and measwable health
benefits and for which there is a
considerable hody of scientfic suppornt.

May | urge you ta consider the
following proposals:

@ FPursue your campaign for the
MCA, the FAC and MAFF w be siaffed
by truly independent exparts, and that
vested miarests have no access o the
organisations aither financially or
through seconded staff and that the
manufacturers interests are clearly
segregated from those of the
Consumet.

@ Lobby the BMA to make human
autrition a major and fundamental
subject ina doctor's traming at
unrversity. After all, Hippecrates' rules
wire baseo on taxing & nutritional
approach before resorting 1o steanger
miadicine, At the morent it hardly
gets more than a passing meantion in
the whole five years’ course,
@ Recommend the creation of
a new classification of
ntnitional supplements distinct
from 1hose of drugs/medicines
antl food. Thes will avoid the
problems cumently expenenced
in trying o evaluate a food
supplement ynder the present
separate requiations for food
and for medicine. Clearly
suppemants are best described
in thair own contexl.
@ Set up a Nutritional
Supplement control agency
independent of government anc
industry mterests, staffed by gualified
nutritionists, wha can ensure that
whese applicable, those supplements
weell supparted by scientific research
can be sold accompanied by relavant
information

There is much evidence that the
battom fine savings in NHS costs
atone would be worth any one of
these measures, achiesing them all
wauld significantly reduce the nation’s
hiealth il

Meanwhile keep up the: good
wirk! | feel in general you are
providing an essential support 1o the
health of the nation.

Mike Abrahams.
Bnstal

The Essential Guide to Food
Hygiene and Safety

Eaton Publicanons, P 0 Box 34,
Valon-an-Thames, Surrey, K112 1LN,
[SEN 0 9527633 19,1997, £18.50
{£16.95 direct from the publisher on
N1932 2249001 ).

A recognised ) -
handbook for students)
of food hygiene, the |
wel-llustrated text |
provides an \
intraduction to practical |
and theoretical aspecls |
of handling food, with |
interpretations of the law, |

Milk The Deadly
Eoison.

R Cohen, Augus Publishing, 307 Syiven
Avenue, Englewaod Cliffs, New Jersey
07632, ISA, ISBM D 9659196 17,
1997, §14 53

An extraordinary
book of abuse
aemed at milk
and the dairy
industry, this
biook is a
passionaiely-feit
piea to the
American
people 10 wean
themselves
fram the
nation's
favourite

perfact food'.
Ty this from tha back cover: A
sip of milk containg hundreds of

different substancas .. Pus, blood,
feces, allergenic proteins, growih
harmanes, fat, cholesterol,
pesticides, vicuses and bacteris ... alf
combing to produce a vast array of
ailmants in our socety

The authar, Aabert Cahen. has
campaignad for many years on the
issue of BT, the milk-boosting
harmaone, and this book is largely an
ancount of his actiities. In 1995 he
took the US Food and Diug
Administration to courl over the poor
safesty evidence for BST, lnsing his
case only on the grounds that
Maonsanto were entitied to withhold
data from rat trials under the
Freedom of Information Act.

He lists the stafl who have moved
from Monsarto o the FOA where
they requiated — or failed 1o regulate
— thair farmer employer.,

He accusas Monsanto of paying
cash to congressmen who then
stalled the proposed milk labelling bill
Betind i1 all is his stronaly-held beliet

o that milk, especially BST
mitk, can be a killer,
‘ The patantially
| ligllous claims in the
| book may prevent
| distribution in the UK.
| For more details, try
| the web site
1w NDTMILK com

guidance on taking gayentind GUId<

samples. and examination | ‘;..r,d“\u_m"ﬂ" e

guestions for readers to | i 5
1

test thair knowledae. | ——
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Large eggs, small print

End of term report for Tesco eggs:
We give them 1 out of 10.

Tesco promised our readers last
summer thal they would bring in full
abeliing of battery-hen eggs. so that
customers could easily see which
were free range, which bam/perchery
and which were battery.

They will label their boses "Egas
from caged hens’, they said. 'When
our researchers went shopping at
Tesco 1o see if they had kep! to their

word they returned to say, no, thare
was no labeling yet.

They were wrong, but only just.

Mean-minded Tesco has indesd
pnnted the ‘caged hens' declaration
But in the smallest possible print, an
the rear side of the carton. We show
the actual text from the back of the
box in its full size above.

Shoddy work, Tesco, You didn't
really try at all. Bottom of the class.

When the chips are down |

Tha British eat 2 millon tonnes of chips
ayear. That's 37kg per parson,
gquivalent to twio MeDonald's regular

| portions of fries (50g) per day for every

man woman and child

But it's not enough, says the British
Potato Council, Convinced that we
could be eating mare chips if we triad,
they are launching Chip Week this
corming February

And they use cartoons like this,
which do nothing to halp the image of

| parents or health educators trying to

improve childran’s diets,

T 1

Sales promoters

BBC Good Food Magazine, we
understand, gave its Best
Speciality Food Award to a
turkey producer in London’s

| green belt, near Harrow.

| Pinner Park Farm, we are
told, produces free range,
traditionally reared KellyBronze
turkeys.

According to the local paper,
The Harrow Informer, "Hundreds
of the turkeys are reared in the
open air on grain, protein and
growth promoters.”

Which nicely points out the
fact that ‘free range’ doesn’t
guarantee a drug-free dist.

New Deal for food companies

Fumours that food companes have
visited Peter Mandefson to twist his
arm i softening Lthe role of the
forthcorming Food Standards Agency
were demed by him in a reply to a
parfiamentary question on the issue.
It is thought they threatensd
somebody, if not Mandelson, with
withdrawal from supparting the
qovammaent's Welfare-1o-Work
scheme,

But it is tha companies, not the
government, who stand 1o gain mest
from Wetfare-to-Work. Several food
companies are hoping ta benefit from
the publicity the government i
pianning around the scheme. An
f18m national advertising camgasgn
funded by tax-payers and dus to stant
in February will promaote Welfare-to-
Work and raise the profiles of the

companies participating — of which
the fust ten to be named include
Sainsbury, Tesco, Bass and Northem
Foods

‘Businesses signing up 10 the
New Deal can look forward not enly
10 effective recruiting but aiso the
chance o participate in a campaign
to grab the pubdlic’s attention,” offered
a spokesman for the education and
employment secretary, David
Blunkat.

Good value for the companies,
whi will not even have to promise
jabs tn the jobless but enly to
consider such candidates alongside
other applicants, If the company
takes a |jobless parson on, they stand
to gain £750 flat fee plus £60 per
week towards the wage bill

A sign of our times, perhaps, as
North Londoners are now being
oftered tinned cheese imported
from Turkey. And not sheep or
goat cheese, but Holstein-
Friesian cows’ cheese, from the
country’s floral pastures, it
seems. Floral pastures — or
dusty, hot sheds and a diet of
imported feedcake?

For more on the changing diet
of Southern Europe, see page 17.
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Menus — or
agendas?

Renowned chef Albert Roux
told cookery students in
Norwich to cheat by serving
ready meals instead of home
made food, reported the Daily
Express. ‘Buy Marks and
Spencer daube of beef and
when your husband comes
home say “Darling I've cooked
something special for you”,’ the
master chef is reported to have
said, and was pictured with a
Marks and Spencer package in
his hands.

Marks and Spencer may
have been pleased but not,
according to Private
Eye, altogether
surprised. M&S
have had him as a
well-paid consultant
for the last four
years.

r i
On sugar

Meanwhile Raymond Blanc
was given a fine spread in a
Waitrose freebie. ‘I have long
used sugar as an integral part of
my cuisine,” he crowed, as part
of a four page special
promoting the wonders of sugar
as an ingredient in savoury
recipes as well as sweet.

This begs the question of
whether Tate & Lyle may be
thinking of
dropping their
favourite chef, Gary
Rhodes, who has
been promoting
their sugar for the
last three years.
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