FOOD MAGAZINE

Campaigning for safer, healthier food

[ssue 41 ¢ May 1998 ¢ £3.95

Ribena causes

FPublished by The Food Commission

Dental health workers are furinus at a decision by
the British Dental Associaton o :-HJL rse a soft
drimk. The BDA's approval for a new version of
Hibana, prominently displayed on product packs, is
the first tme the professional bady has endorsad a
food or drink. Ther chiet executive, John Hunt
went on recerd as saying ‘If children want soft
dnnks then Mibena Tooth Kindis the one dentisis
can recammend’.

The claims
made on these
spreads break
the industry's
own code of
practice. Find
out more on

dental storm

and Information
CoRpting pons
standards of ewdenca when agreaing to endorse
the Ribena product on the basss of unpublished

assessed by a commitiea of four which
w"ist uded two of the researchers, assessing thei
own work. The L..k of ngour and transparenty in
its procedures underming the authonty of its
endorsement,’ said Jack Winkber, AlS chairman
This product 15 being launched onto the market
without any independent assessment of its
unusually strong health claims:’

Professar Aubwey Shetham, of University Coliege
London's Deparimant of Community Dental Health,
crticised the BDA for being led into a ridiculous
position, A product made from diluted fruit juice
and artificial swesteners cannot ba described as
kind 1o testh. As the COMA sugar report
acknowiedgad saveral years ago, diluted frus
SYIUpS Can ur— lu\z as damaging as other sugar
solutions. 5 genwnely kind to teeth, then why
does the company wam parents to avoid serving
the drink in a baby bottle or using it with a dummy,
and to kw:u drinking times short — the a'_—ll dard

warnings for tooth-damaging baby drinks?”

The campaigning group Action
on Sugars accused the BOA of :

Dental he;nnr educalors are also concemed thar

parents may associale the name Ribena with a

' pages 9 - 11.

‘good health’ image, creating confusion amang
parents about how d ng many such soft drinks
¢an often be to young teeth

The new praduct containg dilted blsckourrant
juice, two types of artific
flavourning, two forms of preservative mcluding one
that can provoke asthimatic reactons, as well as a
small amount af chalk which, presumably, 15 the
key ingredien! to reduce the tooth-attacking acidity
af the drink,

The BDA's John Hunt told the Food Magasine
that the BDA had not made any money out of the
engdarsement, only enough to cover their

al swaatengr, added

administrative costs. He was also scathing of his
gritics, saying they should ‘leam to live in the real
world',

In tha event it may be the BDA that needs to
hive in the real warld when it realises how much
damage it has done to 1ts reputation, for remarkatily
littla financial gain. The move is reminiscen

year in the National Childbirth Tro
nagement of the NCT a d
from the suparmarket chain Sains
manufacturer of baby milk Lu'.ud~| Si '|r|f|r ant
numbers of NCT esignied thes
membership, and a subseguent revision of policy by
the NCT has failed o repair the damage

Get the facts with the Food Magazine
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editorial

And now ... the good news!

in aur last issue we launched a 10-point charter demanding better
focd labelling and tougher regulations and standards io improve
consumer confidence in our food supoly. We sent the charter to the
government food minister, Jeff Rooker. We received back a four-
page reply from MAFF, agreeing with many of our demands and
promising to take forward many of the points we raised incliding
mandatory nutrition labelling, labelling of genetically modified foods
and misleading health and nutrition claims {see page 8 IU's a
promising start and good to see MAFF taking a positive attitude
towards initiatives that would benefit consumers. But we argue,
there is still 2 long way to go.

If the government is serious. then there is no excuse for the
labelling of GMQ foods to have stalled for the last six months at £U
gvel, while the UK is currently EU president. Leaving such labelling
lo an industry voluntary code is simply not good enough.

Misleading health claims have been criticised not only by
consumer groups such as the Food Commission, but by the
government’s own Food Advisory Committee’s reports in 1396, in

1991, in 1989, and even in 1966! It's time for some action.

Equally important, the food inspection services need a boost.

. High standards should be set for environmental health, trading

standards and food analysis services, and an adequate budget

granted to ensure these standards can ce met. Only a diligent. well-

funded inspection service can guarantee that the tougher
requlations are actually being applied in practice.

And. to ensure that the inspectors themselves can be inspected,

we need fully transparent processes, operating under the proposed
freedom of Information Act, allowing nublic intefest groups such &s
aurselves to keep an eye on what is going on. No more secrecy!

Meanwhile MAFF is carving up its food and farming sections in
preparation for the new Food Standards Agency, trying desperately
nat 10 iose its historically generous budgets {see opposite). Little
thought is going into what will be needed by the new Agency, only
nto what can be defended within the present Ministry. This is

irresponsiole, and will serve only to cripple the praposed new Agency.

It is time that some senior civil servants were put out to pasture, and
a new generation brought in with a more progressive attitude.
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news .

FDA caught in battle over
phytoestrogen safety

Tha contraversy over the safaty of
nestrogen-ike compounds in
soyabeans (see previous issues of the
Faod Magazing) has been brought to
a head following an exaordinary
mave by US soya processing giant,
Archer Danigls Midland (ADM), which
has petitioned the USA Food and Drug
Administration {FDA) to have soy
1soflavones’ ganeral recognised as
sale {GRAS) for use as a food
supplement and a micronutrient
added o foods

The soya industry has heen eager
1o promote saya, whech is nch in
naturally-occurmng phytoestiogens (of
which isofiavones are one type] as
being the latest wonder food capable
of preventing cancer, hean disease,
osteoporosis and preventon of
Menapausal symptoms in women
But the evidance to support the
clairmed health benefits 15 limited and
a new report from the UK Madical
Hesearch Council's Institute for
Environment and Health!, funded by
the Ministry of Agriculture, concluges
that though some epidemiclogical
studies suggest that cansumptinn of
foods containing phyloestragans may
have baneficial effects, almost no

evidence exists to ink these effects
directly to phytoestmgens’.

Thare is alsa a growing body of
evidence pointing 1o possiile adverse
effects of isoflavones with particular
concems being raised about the
consumption of soya infant formuiz by
babies. Recent US research? has
shown that low doses of
phytoestiogens at dietary levels can
cause breast cancer cells to
profiferate, Furthermore new US
government research from its
Matianal Center for Toxicological
Research?®, published Last year, and of
which the FDA should be aware,
indicates that isoflavongs could inhibit
thyroad hormone symhesis, nducing
goitre and even thyroid cancer, The
authors raise concems about the
vadespread use of soya products in
infant formudas, the significant
consumption of soya products by
vegatarans and the promaotion of soy-
basad products as health foods
claiming beneficial cestrogenic and
anti-Carcinogenic properves.

It 15 unfikely that ADM would have
submitted its petition ta the FDA if it
had net been grean some ndicanon of
acceptance, GRAS classfications

nirmally apply to non-controvessial food
ingredients and mean that the
substance would be exempt from
premarket approval reguirements, It
appears that the submission could have
gone unchallenged if it were not for an
article in Food Chamical Mews™ which
aleried researchers around the world
wha are now challenging ADM's
assurances of safety. The Food
Comemission has also made its own
subrmission to the FA calling for ADM's
submession to be withdrawn and asking
to be kept informed of progress.

Vinstitute for Enviranement and Health, /64
Js&
Hurmin e, Hral Repon to the Ministry of

et on Phytoestrogens in the

Agnculture, Fishenes and Food, Novemnber
1997 176 pages. Available from the MAFF
flibeary ted 0171 2308 6375,

2 Deas C ot al (1997} Digtary estiogens
stimuitar human hreast cedls to enter the
cell cycle, Envimmmental Health
Perspectives, Vol 108, Supa 2, Apr 1987
8 Dii AL o af (1997) Ant-Thyroid
isoflavones lrarm Sovbean, Hiochemmeal
FPathology, Vol 54, 10871096

* tsofavones and refined solin oil are first
GRAS nouces, Food Chemical News,
March 2, 1943,

MAFF vs FSA, round 1

Reports reaching the Food Cammission
suggest that MAFF has been busy
trying to stitch up the forthcoming
Food Standards Agancy befare it 15
BvEn Dom

IMost recent has been the atiempt
to move its food research into its other
research centres. The govermement's
[eading food research establishment is
the 120-staff Central Science
Laboratory, Morwich, across the road
from the independently-funded
Instituste for Food Research. MAFFs
agneultural, emdronmantal and
fisherms iahoratories have mostly been
closed and ther work transfered 10 a
costhy new site outside York, MAFF
has now been busy trying to sew up a
real wheraby the CSL Narwich sile is
clnsed and the wivk integr inta
their York site — @ move which 15
bitterly opposed by the Nomwich staf,

and which would make the
independence of food research hard to
ensure given that the labs would be
puried inside a MAFF site at York.
Fustharmare, it would leave the new
FSA wath no in-house laboratones of (s
Lt

Unhappy a1 the idea of maving to
York and loging many of his staff n the
process, CLS Norwach's daectar, D
John Gilbert, listened with imer
when the local unives ity suggested
miwing his group in with them, to
eslablish an independant centra which
coulid take contracts with the new
FSA. MAFF's peemanant se
fichard Packer, got wind of this after
the university's vice chancellor
mentioned the idea 1o food ministes
Jeff Rooker, Packer was furinus
summaned Gilbert 1o his office, and
1old Gilbert he was relieved of his

ast

duties in MNorwich for at least six
manths. Staff were told that the koss
of Dr Gilbert was to prevent him ‘being
Crawn into discussions by others on
the futwre of the Norwich labaratory'.

This sorry saga, designed to prop
up the York white elephant {proposed
osl £41m, latest cost over £130m
ard fisinggl as much as to scupper the
new FSA, tollows attempts by MAFF
ta hide the extent of their food-based
research budget According to igures
they gave to the authors of the Food
Standards Agency white paper, MAFF
and Department of Health research on
food amounts to £25 million a year in
tatal. This is the figure the F3A
accepts as its inheritance when it
starts its own research operations, but
is this enough? What the FSA needs
is @ research budget to discharge thewr
responsibilines, not a budget based on
MAFFs cument pattemns of
expenditure, commented science
pohicy analyst Dr Enk Millstane.
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Nutritiong|
Aspects of the

Dﬂveropme
'y ni
of Cancer

The Department of Health's long-
awaited publication of the COMA
report on cances is now available
The report was due to ba launched at

. the end of last September, but the

launch was cancedled a1 the last

© moment on the grounds that,

according lo a press releasg, COMA
had not had enough time to discuss
the detail of the axact amount of red
meal that might pese a cancer
hazard.

That press refease, announcing
the need far a re-print, said that
COMA had met the previous day and
agreed the follawing: ‘the sverage
consemaption of red and grocessed
meat showld fall: those with intakes
at or above the cusrent average of
50y per day should considar a
reguction’

So presumably the re-printed
COMA report shoukd say just that
But no, not according to the
annguncement that came with the
publication in March. This says
‘Average and below average
consumers need not change.” [press
refease, March Sth 1998).

And in fact gven this is nat the
whole truth. The COMA repon nsell
actually says that aduits consuming
amounts greater than the currenl
average would benefit from a
raduction, and that there is no
recommendation for a reduction for
those aduits eating less than the
average. Nothing s said about those
al the average leval.

To be absolutely clear on one
point, COMA says It is not
recommended that adults with
intakes balow the curent averadge
should reduce their intakes”. This is
nol quite what the meat industry
wants — they would prefes COMA
10 say thal it /s recommended that
those below avarage should not
reduce their inlakes.

B Department of Health COMA repont
o 41 Mutrtronal Aspects of the
Deveinpment of Cancer, The

Stanonery Office, 1993
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CODEX clamps down on nutrition claims

A sub-committee of CODEX, the
mernational food standards-setting
body, has adopted guidelines an the
use of nutrition claims fior food
peoducts (ses tabie). The guidelines
go further than previous proposals in
the UK and Europe where there are
few regulations, but are broadly in

1 US laws

The dafinition of low fat will make
a mockery of many UK products such
as low-iat spreads which curmently
contain up o 41% fat.

CODEX has avoided detailed
quidance on health claims, but has
stated that foods should not imply
that they can, in and of thamsslves,
impart heaith except in 5o far as they
cosntribute to officially recognisad
dietary guidelines. In addition, health
claims should not be based an
sglective consideration of certam
aspaects of a product.

[t g unclear how these guidelines
vaill be used in the UK, but MAFF
says it wants to see them adopted
Europe-wide

Claim

Low energy .........

i, |

FILITBE oo

Lowy saturated fat

Low chipfesierol ..

Dafinad as not more than
A0kcal per 100y

solids, 20xcal per 100r

liguncis

.3a per 100g solids, 1.5g per 100m! fguids

{1.15q per 100g/ml

. 10% energy and sither 1 5g per 100g

Sugar e oo

Low sodum........... AN

Very low sodiom .

Sodum fres......... ..o oo

Claim

sohids or 0.75g per 100ml lquids

fuifils low saturated fat clasm and 10%

enefy and either 20mg per 100g solids
or 10mg per 1{10m| liquids

054 par 100g/ml

120mg per 100g

A0mg per 100g

5myg per 100g

Defined as not less than

Source of fibre........o 3o per 100 or 1.5 per 100 keal

High fiore............

Source of protein

High protein.. ..o

Saurce of vitramin

High witamin or m

ar mineral...........

Twice the value for 'source’
10% NRV per 100 soiids. 5% NAY per
100mi liquids, or 5% NRY

Twice the value for ‘source’

per 100 keal

15% NRY per 100g solids, 7.5% NAV par

100mi liquids, or 5% WAV per 100 keal

mneral.................. T wite the value for ‘source’

Organic genes?

Muwes in the USA 1o permit
genetically medified food 1o be
iabelled as organic have led to fisice
resistance. Submissions to the LS
Departmant of Agricuhure can still be
mads by concerned indrdduals, sven
those ling outside of Amerca. For
sen web site
Hlease.comysatefoad.

EU hormone ban

The Warld Trade Qrganisation’s ruling
an the European Union's ban against
US hormone-reared beef did mors
than just give the EU a breathing
spaca. 1 specifiad that the evidence
needed 1o justify a hormaone ban
could include risk assessments
based on risks other than those from
laboratory tests of safety.

Far example it could include the
nisks ansing from farmers failing o
comply with veternary insiructions,
and faillwes of adeguate nspaction
and enforcement. The ruling also
cenfiumed the right of governments
to establish tigher tevels of health
protection than those accepted for
international trade,

Iceland takes a lead

In a double whammy designed (o
take the moral high ground {over the
heads, even, of the Co-ap), the
supermarket chain lceland hag
sworm that none of its own-brand
products will contam GMO
ingredients, starting this May.

The comparry is also the first to
try large-scale marketing of frazen
organic vegetables. Prced at 99p
per pound, the organic veg are
cheaper than corner shop Birds Eyve
prices.

Loypsoriamt
informatio
fur our

-
CRSHATICSS.
e

Mums search for old baby milk

Baby milk company SMA Nutrition, makers of ShA baby milk powders and
Pregress follow on milks, have promised the Food Magazine that products vath
‘hest before” dates up to October 28 2000 can be guarantaed free of

genetically modified soya
A search o

ndon branches of Boots and Superdrug found tinned SKA

prrwders 10 have ‘best bejore’ dates after that date. Despite recommendations
fram the Food and Drink Federation that all products kely to contain

ganetically modified ingredients should camy
2l — a practce they said
the newer
carry no such warning, The

@ notice on the
wiuld start in January 1998
- ShA prodh
only way mothers
can be sure thay
arg purchasing
amo-free baby
milk from SMA is
to hunt down any
remaining stocks
0° elder powder

1
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‘Sorry’ says
Monsanto

[m an extraordinary move by the
multinationat at the heart of the storm
over GMID products, Monsanto has
publicly apologised for its hgh-handed
approach 1w pushing its genstically
engineared s0ya beans onto the
European markat

onsanto says it's
rorr)' over GM soya
[ introdumo“ in EU

They are nat thankirk
withdrawang ther praducts, Tf’{s‘.igf'— but
-'l“::'\- ane r.tnci-"’nnr--."- ‘

take off.
mhlu the: Jocal newspapar The St

Ina separate stalemant,

(hspaticts i 2.3.84)

J 10 i”wlﬂFfN Wi f 13
distribution systam far non

camgany
separaie
engnaered laod, but that such food

would cost more, Your shoutd not
force everybody to pay a highar pric
simiply because you want a higher
standard, he said, begging the
question as t why non-GMO foods
should cost mora, and why such foods
weould be a higher standard

r-e‘-}'inwi'- 2 Monsanta's Europaan
oranch is trying aut @ new frisndly
tactic wi campaigning groups. They
sopproach & group and offer them a joant
advertising deal: Monsamo will pay for
a full page advertisement and pubiish
""Idtl-"i.'r*’ thi campamners want an
half the page, :Ilﬁf-_] with Monganto's

reply on the other half
Prasumably th

5 @ tachc dreamt

el new staff membes, Ann

be ﬂk.;'lr‘\F for what it i
1 Sture winic

tuta for
and which is
d 10 miake Mansantno look

sned argument
Jess _|!1F

: news

Beware
company tactics

Asif in answer to Mansanto, a new
mhiir'nﬂn fram the recently-formed
group, The Comer House, (ooks at how
miu 1‘]r‘11nr.i corporations attempl to
engineer ther ngpositian through dis-
legue and other tactics,

Industry might Be to promate the
viewy that there is no contradiction
bextwean working for social equty dand
wiorking for an expandiogy market. But
a5 veleran campaigner Saul Alinsky
wrote, ‘conflict is the essential core of
a free and open society’. Canflict and
contr "‘.v‘f;,‘ﬁ’iaT:“hd“\r' part of t
says this paper, mw
nitiated o hj: 25 may give
thie Impression of ppenness and
responsihility without leatdng to any
shuft m industry practices. Beware, it
wams, of a dialegue that a
milarmation gathenng abo
campaigring arouns, of tha
diversions or even causes
a campaign

Or dialogues can be used just to
enhance thi image of the rr'np Ty
cane vi talked with The
Food Commiigs 'nn'!he,ﬂ might say
amptving that now they are
ompany

Ct that we might still
disagree with the campany may nev

poltical proc
ndustry

] wit h

ar

. Thiz image s gaven of
dly, open company able 1o mest
5 — without having 1o change

DORIae '!‘Ii\'; J

Sinple copies am
Send 3 stampe

self adds

envelope to The Correr Ho
N37, :‘. itien Aoad, St

Dorser D110 1Y,

Health food shops
losing GMO battle

Holland & Barrett, the UK's leading

chain of shops sefling so-called health

foudds and food supplements, |
admitted it can no longer quarantee
its products are 100% GMO-free.
"Last year we could be sure that
our products did not contain G -1(]3'
spokeswoman Sharon Flynn told the
oo n-fa".,n zing. We are [l’\"'lf to
avoid thesr use in our own products,
oul 1t s gel ing mare and more
difficult w guarantes supplies.’
Rival chaing Health and Digt

Centres and GNC, both controlled by

American-owned Genaral Nutrition
Centres Inc, said that their UK board
of directors has taken the position

thal no products containing GMOs

will be knowangly sold m thei UK
autlets, They may face a tough time,
as their Ll’Q patent company held &
press confesence n Naw York
neralding the dawning of an age
when “hio-engineered food products
intended 1o provide specific neal‘h
henefits” will ba a boon for disease
pravention and healthful lving’
creating 2 ‘new health-centered
f the future’,

S'-WE":I ':i;JF-"iZlI st manufacturers,
such as the makers of Provamel soya
mitk, secured stocks of GMO-fres
saya which they are sull using.
Provame! makars Vandemoaortele told
us that they believed thair s ks
would last them through 1998,

WO

Tha first products 1o be
lahelled as contaning
genetically modified soya
using a small astensx m
the ingredients list] is
Balchelor's Beanfeast. i
you want to help bring the
public’s atieation 1o the
newvel mgredient you can
fet stickers like the ong
shown here fram a joinl
BAL I:"FLI‘*LEI]
nipaign hotling
0171 865 8222

With Geneti

g..-l:-\lﬂ'
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Spuds U
don’t like?

The latest report from SAFE, the
Sustainable Agnculture, Food and the
Emaronment Allance, reveals a
disturbing picture of the nation’s
potatoes, detaling the

environmental, health and social
problems arnising from their
production.

Thirteen million litres of suiphuric
aci were poured onto potato fields
last year to control the size of
potactes to meet supermarket
buyers’ specifications. The
supermarkets mark up the prices by
muove than 250%, and are increasingly
turning to Egypt, Portugal and Spain
for the early crops despite the extra
pollution in ransporting these over
long distances

"I
Potatoes,
Peope and

Y Pollunion by

Chrs

Emerson,

pree £4 fam
SAFE Alkance,
94 \White Lion
Street, Londan

M1 9PF, 18l

G171 837 89R0,

fax 0171 837

114

German menu: the footnotes
indicate the additives

2 |
&
|

8

o

.
]

oM 370 |
Gl 03! i
. DM AT

Pesticide
practice

MAFF's nawly-revised
code of practice for using
peshoides expecls
farmwaorkers to apply the
nasty chemicals using
pratective clothing such
as this, and 1o wash down
their tractors wearing
similar outfits. The TGBWU
trade union Aural,
Agricultural and Alked
Waorkets saction reports
considerable difficulty
palning access to farms to
ensute the code 1s
properly applied in

practice

W Gresn Code: Code of
Practice for the Saie Use af
Pesticides an Farms and
Hotdings, avaliable free from
MAFF Publications, London
SWIA XX, tel 0645 556000
fax 1181 594 B776.

Menu labelling

It can be dane! Despie complaints
from catesers that they can never put
warmings and labelling details on
menus, we find that it is already
happening i practice — but not in
the UK. Germany has been
encouraging calenng companies 1o
indicate the presence of additves and
other possible hazards on menus for
some years, (o some effect.

In the UK, the secratary to the
Hotel and Catering Industry
Management Association’s Technical

_—— Advisory group,
a0 | Rosemary

m.oal - W | Maorrison, told the

oM :-;; | Food Magazing
am | that their
organisaton
would always
resist menu fabeling as
‘impossibie to
. | implement in practice’.
She claimed that menus
were usually exerngot from labelling
requiations, possibly unaware thal
the regulations regarding irradiated
food explicitly requira caterers 1o
declare any irradiated food an their
menus

—
il

Low fruit
drink?

It looks like fresh orange juice. It's
priced like fresh oranga juice. It calls
frself an ‘Enriched Citus Beverage”.

Butin fact this dnnk — strongly
promoted as ‘The Great Stuff Kids Go
For" in branches of Sainsbury's this
spring — contains only 5% fruit juice
{a mixture of orange, tangerine, ime
and grapefrut juices).

The rest of the product is water
and sugar {one half-tre bottie wall
give a child more than the average
daity recommended maximum dietary
intake of sugar) plus a long list of
additves, including one we have
never sean before,
starchsotiumactenylsuccinate. It alsa
cantains ‘natural” Ravouring agents,
thickenars, emulsifiers and
preservatives, all designed 1o make
water look like juice

And as for the ‘Califormia Styls’
the product is made in the UK by
Sundor Brands, and distributad by
soap-flake manufacturers Procter &
Gamole.
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Pesticides pose a risk to children

Increasing evidence points to children being at
greater risk from exposure to pesticide residues
yet the UK is lagging behind the USA in the way it

seeks to protect children.

A new repoit from the Environment Working Group
[EWG] in the US says that each day one million US
children under five consume unsafe levals of
arganophosphate {0P) insecticide residues. The
figur disturbing, yet for those who have besn
aware of the growing concem abeut children's
axposure to pesticedes, thay are not altogather
surprsing.

The EWG report! publishad sarlier this year
analyses US pesticide residue data on OPs and
finds:
® one million children under five — that’s one

child in 20 — each day consume unsafe levels

of OP insecticides;

@ a child has a one-in-four chance of eating a
peach with an unsafe dose; a one-in-seven
chance of eating an apple with an unsafe dose
and a one-m-aight chance of eating a nectaring
with an unsale dose:

® more than 100,600 children will exceed the
reference dose |3 safe lifenme dally dose) by a
factor of 10;

@® most risks are associated with apples, peaches
and grapes.

5 are

[he EWG reqor is the latest in a serigs of US
research reports to highlight the greater nsks that
pesticides pose to children compared 1o adults
While there are differencas between the US and
UK [one of the OP pesticides associated with the
highest nisk in the US is not used in the UK} the
UK's Pesticides Trust says that the overall message
gchaos that given by the UK's Pesucides Safery
Directorate (FSO] in its rcpunf fast ysar. This found

unaxpectedly high varst cide residues in
carrots and some fmut and it now seems 1
case that nearly all pesticides may produce
unexpectedly hinh residues.

What also makes the US different to the UK is

that the US 1996 Food Duality Protection Act
requires the govemment o requiate cumulative
gaposure 1o groups of pesticides with simitar health
jch as OPs). Previously residues for
pesticides were indnadually compared to 'safe’ dose
lzvels, which is still the case in the UK. Now in the
US residues of pesticdes with a simiar type of
effect will be added together before being
compared to the 'safa’ doss levels

Furtharmore the new Ew requires specific

pratection for children, who are more valnerable to
pesticides and ather toxns. One aspect of this is
ptable Dally intake fiqures must in most
based on a safety factor of a thousand

Cases ne

Sue Dibb investigates.

fold whersas the UK and Europs adop! & lower
safety thrashold using a safety factor of a hundrad
foid.

Aceording to Professor John Wargo, Director of
the Center for Childran's Environmantal Health &

Yale University and authar of Our Children’s Toxic
Legacy {Yale University Press, 1996), chidhood is a
time when the organs of thi body show rapid rates
of growth and development. From the paint of
conception through tha age of 18 there is one or
another organ system like filiation of the kidneys or
detoxification capacity of the liver that is immature
and therefore vulnerable to toxic insults.”

His comments fallow the 1993 IS National
Academy of Sciences repot into pesticides in
infants and children which stated ‘exposure ta
pasticides early in life can lead to a greater risk of
chrone effects that are expressed only after lang
Eatency periods have elapsed. Such effects include
cancer, neurodevelopmeantal imparment and
immune dysfunction

Yet, accarding to Wargo, we know very little
about the immunological effects of most
pesticides, their potential to disrupt the endocrine
system which secretes hormones which govem
nermal growth and development, and very linle
about delayed effects such as nenvous system
damage. 'Governments around the world have
licensed these compaunds in a way that was basad
upan incomplete scantific understanding of the
toxicity', ne says

A further reasen children are espacially at risk is

hat their intake of cenain foods, such as apple
juice, mitk, sugars and wheat, is proportionately
much higher than adults. For example, their intake
of apple juice, per kilogram of bodyweight, is about
eight times higher than adults. I you assumea
evarybody has an aduit average intake you would
be underestimating kid's intake by a factor of 20,
30, even 40 umes and far any level of
contamination an any of these foeds that transiates
into A differental pattem of exposure a1 10, 20, 30,
40 times.!

By looking at distary patiems of individual
chibdren, wenufying the foods kids eat the most of
and then looking at the chemicals that are allowed
for use 1o ramain on thase foods, Wargo's research
provided a regulatory strategy for contralling
axposure to the most toxic compounds on foods
ike apple | nd some of the fruits

oles h children consume the most.
regulation [l"ll“E an thera being adequats
survelllance and monitoring but Wargo argues that

and

Such
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no govemmient hias the capacity to da this at the
level that would protect the individual health of
chidren

In the meantime,” he told a conference this
February,? “all governments should adopt standards
for contamimation that are protective of childran's
health. This is a crucial first step but it is nat
enough. We clearly need consumers ta be
confident m the market place, to be able to make
informed judgements and 10 be able to buy less
risky compounds. They can't do that unless we
revise our labetling system.’

In the US. the Food Quality Protection Act
raguires that foods that are treated with |
be so laballed, although the Envivonment Protection
Agency is strugghing to come up with some kind of
genenic labelling. 'But,' warns Wargao, 'if we sit back
and trust in Governmient to take care of it for us |
think our capacity to reduce exposure and risk is
extremaly limited. There's a whole fot that
individuals can do. With respect to food purchasing,
| encourage everyone 10 go 10 their supsrmarkets,
1o encowrage retailars to stock their shelves with
organic produce. Be thoughtful about how you
could accumulate exposure across different
emaranments from food, to water, to air. Think
abaut accumulation of nsk. Our gavernment is only
beqinning ta think about it but we have to take
greater responsibility and accountability for how we
release these compounds into the environment.!
Wargo's message is one that needs to be put
into practice in the UK. Here we have no lemsiation
equivalent to the US Act to protect childran's
heafth. While Peter Beaumant, Disector of the
Pesticides Trust told the February conference that
the UK government Warking Party on Pesticide
Residues is more alive to consumer concems
particudarly the Impacs of pesticides on children,
writing in the latest issue of Festicides News® he
says 'Consurmer groups in the UK and the US
emphasise that fresh fruit and vegetables are part
of a health diet. Neverthaless pesticide residue
sataly issues require urgent attention’. For marm,
youngsters it may already be too late
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- campaigns

Government backs Food Commission charter

Our 10-point charter demanding better food labelling and standards in our last issue
prompted a four-page reply from MAFKF, agreeing with many of our demands and
promising action soon. But, we argue, there is still a long way to go.

In our Terpoint Charter on food pablished in
Tanuary, we called on the government to make a
series of changes w the presen! regulations, and
ensure they were being upheld. Yes,” came the reply
from MAFF, 'we agree'.

(1)We called for mandatory nutritiou Jabelling
including saturated fat, trans fat, sugar, sodi-
um and fibre.

The Government is very concerned that consumers
shouldl be given as clear and comprehensive Labelling
information as possible ... the UK has writlen to the

Eurepeen Commiission making sugrestions very simi-
Jar 10 those proposad here: mandatory sutrition

labelling with the inclusion of more nutrients.”
We say: walch this space!

(2) We called for labelling of al) genetically mod-
ified tngredients.

“The Government will be pressing al EClevel for all
fosds to be labelled if they contaln geastically modi-
ferd (GM) material to give consumers a reiel choice in
what they buy.”

We say: why have these stalled in the EC during the
UK's presidesicy?

(3)We called for new rules on musleading health
and sutrition claims.

There is potential for heaith claims to be misleading,
and the Govermment his made clear to the European
Commission its view thal the progress in achieving
miernational consensus on nutrition and health
claims made by Codex Comnmittes o2 Food Labelling
should be supported and the agreed guidelines even-
tally adopted al EC level. In the UK, the Food
Advisory Comimiittee is reviewing the: use of health
claims. The draiting of guidelines is being teken for-
wird by a “Joint Initiative” of censumer groups,
enforcement officers, and the food industry.

We say: Codex doesn’t cover the full range of health
claims. The UK Food Aduissry Commitiee mads strong
recommendations in 1966, rinewed in 1989, 1991 and
1996 bz there hus beon litte movement, The “pint
initiative” whick és st in negatiation, will be & volun-
tary code — will 1 stick?

(4) We called for a lifting of the labelling exemp-
tons for products such as chocolate, baby
food and alcoholic drinks. Drinks should
show the units of alcohol they contain.

‘Chacolate products are subject to separale specific
requirements which control their composition,

tabelling aud advertising... Proposals to extend the
ingredient lisling requirements of the labelling rem
lations (o all alcoholic drinks are under discussion a1
EClevel ... the Luropean Commission has undertak-
en Lo carry oul a study on [he feasilziiity on an BC-
witle system of units of alcotol.”

We say. The chocolute regulations are weak, haby
foods dox | have to declare ¥re meal contents and the
EC received a report ont wintls of aleohol in 1993.

(5)We called for the labelling of products treat-
ed with chemicals after harvest.

‘Al present, there is no requirement Lo tabel produce
treated with pesticides or other agrochemicals, Many
of the pesticides used do not leave a detectasle
residue and, therefore, it is not possibie to ascertam
whiether a particular pesticiie has been used. In addi
tion, produce from different arcas is likely o have
been at risk from different pests and diseases. This
would mean that, as produce from different producers
is often packed together, individual items or batches
would require separzte labelling, This would adi
greally to the cost of the food.'

We say: Yes, but it might encaourage producers I
reconsiiler thefr praciices rather than foce such costs.

{6) We called for action to reduce contamination
with ‘gender-bender’ chemicals.

"MAFT has taken a leading role in research funded by
lhe Government in this area. [ts extensive research
and swrveillance programime includes over 30 pro-
jects, These facus on exposire (Inciuding thiat of
critical groups such as infants), test methods and
physiological effects of these chemicals. Results of
some recent MAFE surveys have shown that intakes
from food of some endocrine disruplers ( e.g. PCBs,
dioxins) are falling as industrial emissions are con-
rolled.

We say: 1t fias laken o lot of campaigning tv reach
even this level of acceptance that there is @ real prodlem
lere. There’s no room for complacency yel.

(7)We called for stronger food monitoring and
enforcement throughout the food chain.

‘Under the proposals for the Food Standards Agency,
local authorities will remain responsibie for dav-to-day
{ood law enforcement (except for meat hygienc). The
government will also exantine wlicther new powers
should be made available to the Agency to ensure
that individual food enforcement authorities meet
Lheir responsibilities lowards the consuter.’

We say: Good, but will the budgel improve? We
already have one of Europe’s lowest rates of sampling
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and analysing foods. Neiw resources are needed iv
improve this.

(8) We called for all government advisory com-
mitlees to publish their minutes and mem-
bers’ interasts and links to the (ood industry.

(9)We also called for freedom of information
legislation to allow data on [ood additives
and pesticides (o be available lor indepen-
dent scrutiny, before decisions are made to
permit their use.

The Governmen! acknowledges that its business
sheulil be conducted in a way that is as transparent
anil open as possible... ' For food additives which are
assessed in the VK the toxicological data are current-
ly make available via the British Library once the
evaluation is complete, [hese arrangements will
obwinusly have o be reviewed in Uhe light of the gen
eral pulicy on frevdom of information.”

We sav: There is ne abligation for companies to
pebitish all relevant data known to them. Stronger
measures are nezsed,

(10) We said that, to make the best use of label
information, there needs to be a natonal
iniBative to ymprove shoppers’ knowledge.

'MAFF publishes a ecsivs of bookiets uiider the gen-
eral title of FondSense, two uf which are specifically
aimed al helping people understand the information
given on food labels. These are availuble free of
charge on request,” ‘MAFF has also provided signif
cant funding for the devielopment end production of a
schools’ food and nutrition programme by the British
Nutrition Foundation. The issue of understanding
anid using food labelling informatien is dealt with in
soine detail, and hundreds of packs have already
bern sold to schools all over the UK. This should
ensure tha! infurmation on this importan) subject
redchies many young people who will Jater be inde-
pendent shoppers fur themselves and their families,’

We say: This ien't good enough. The BNF puck is
ficed with pro-industry assemptions (nol surprisingly
as the ANF is largely industry financed). There is no
requtrement to study these topics in the nalional cur-
riculum. Giving leaflels to consumers is a copout: we
believe that liealth education material should be direct-
ed af food producers — ond their products showld be
judged by healthy eating criteria. Stmilarly, producers’
marketing and advertising stralegies should be judged
by health criteria, ond they should be ‘nomed and
shamed' for poor performance.
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CHECKOUT

Checkout takes a look at the bewildering range of margarines, speads and butter
blends and the myriad claims they make, and asks which really are the healthiest?

Spreading

confusion

nce there was butter and marge. Then
along came a whole range of sp
claiming ta be a healthuer ch
were seduced by the cla
of palyunsaturated fats, and low and exire
and light spreads were goad for our hearts
health bandwagon took a dive into the ditch when

marmitul transfatty acids from artificiaily hardened
(hydrogenated) ois, which ara now known 10 be

gart as saturated fats

Many manufactu  reformudated products
10 remove or reduce transtats, while others now
1empt our health aspirations by adding olive oil or
omega-3 fats (from fish ails)

hearwhile the boundanas between butter and
spreads have becoma mereasingly blurred. When it
comes to tasts, there's disputing butter's
superionty s spread manufacturers have faunched
a range of products made with buttermilk, cream
and even butter itself to impart a buttery taste. |t
may not be the real thing, but 1 Can't Belisve It's
Mot Butter has spawned many imitatars such as
Uttesly Butterly, Butterlicious and Don't Futter With
Butier. As many spreads become more like butier,
bumers are bacoming mare like spreads, with half
fat butters and spreadable bulters competing in the
crowded supermarket chill cabinsts.

But where do these new product developments
and claims and counter-claims k2ave shoppers?
Confusad, is tha simple answer. And it's easy Lo
22 why, Trying to assess the health merits of
differing products while ju
claims — low in

ging the competing

at’, “light’, ‘diet’, ‘'made with olive oil’,
nich i vitamin £’ — taxes tha knowledge and

understanding of even the most dedicated fabel

reagar

Far our survey we looked at
spreads. We locked at how much fat they contain,
and the different i Aty acids - saturated,
trans, polyunsaturated and monounsaturated and
thi claims refating to these. \We also looked at the
lawse and the industry guidelings.

n semmary, we found much confusion. We
found same prod =aking labelling laws by
failing 1o declare prominently their fat comtent,
others failing to use legal descriptions ar display
thase clearly, while virtually half of the claims we
examined failed to maet the manufacturers own
guidelines. Even when followed we found the
manufacturers guidedines for claims about
saturates, monounsatuates and polyunsaturates o
be confusing, anomalous and unhelpful to
consumers. For example, products refatively high m
saturated fat are able to make a low in saturates'
claim while some lower fal spreads with less
salurates are unable to make the claim.

The Food Commission wants to see rules
enforced and clearsr [zhelling to help shoppers,
includma:
® zl products to use a permitted sales description

as required by law and for these to be clearly

printed akangside brand names;

@ sl products to declare praminently the total
percantage of fat in the product as required by
[

@ new rules an nutrient claims which are
comsisignt with current nuiritional advice,
meaninghsl and helptul Lo consumes; f

® 3all prooucts to cany full nutritional !
labetling including trans fats. |

er 40 differant

i

Food Magazine 41 § May 1998

What the law says:

Although the wards margannes and spreads are
often usad synonymaously they are, in fact, stnctly
definet categones defined by European Union
slation (EC Council Requiation 2991/34) which
came inte force &t the beginning of 1996. These
are defined by the aqge of fat of the
product and the type of fat

% Fat content Description permitled
80-30%
B2-A0%. ...
41-62%

39-41%

..Butter/Margaring
..Fat spreads X%

Heduced fat spreads
..Half fat

buttar'margaring

-

L N [ ...rat spreads A%, low
fat or light spraads

Mhere A is the pergentage of fat in the proouct)

Amang other things, the law also says that

marganne and spread [abels must:

@ use one of the permitted sales descriptions

@ prominently dectare the total percentage of

fat in the product.

ve the percentage of each type of fat e

atle, milk or ather apimal fat;

@ ceclare in the ingredients st the percentage W

of salt in the product.

However there are no laws relating to most of
the myriad of claims that appear on products
Thers are anty industry guidefines and even these
are not always be followed and do n
claims.

it cover afl

Claim confusion
Blue Band ¢an claim it is 'low in saturates' but
Gold Lowest Light — with less than half the
saturated fat — cannot.
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What we

Fat declaration

The law says that margarines and spreads must
peomingntly declara the amount of fal they contain.,
This should be in addition o any information grven
in the nutrition paned.

We found: Most of the products in our survey did
make this declaration, but not all. Willow and
Clover {Dawry Crest], Pact (MD Foods], Low Fat
Butter Spread (St Michael), Safeway Soya
Marganna and Olive Grove (Haklang| fadled to do

this

Permitted descriptions
In addition to any brand name, the label should also
descnbe the product using one af the descriptions
perrmitted by law. This should help shoppers to be
clear about the type of product they are purchasing.
We found: Virtuslly all did aithough Willow and
Clover (DairyCrest) did not camy such a description.
However in many cases the descrptions we
always printed naxt to the brand name and
sometimes difficult to identify among the plethora
of ather information on the pack, Although the faw
for thess products allows spreads Lo be describerd

s ‘low fat' if they contain kess than 41% fat, this is
far higher than other agreed standards. intemational
guidelines agreed by Codex stale that products
should only be described as low fal if they contain

less than 3% fat

found

Claims

Most of the claims made for spreads and
margarines are not specifically covared by UK or EU
legisiation but some are coverad by an industry
Code af Practice for Mutnition Claims for Marganine
and Spread Products (Margarine & Spreads
Association, 1 Octobar 1837),

‘Low in saturates’

For @ product making a 'low in saturates’ claim the

Marganne and Spreads Assaciation (MSA) Code of

Fraclice requires that

@ Saturates and trans fals together must make up
na mare than 25% af the fat

We found: Qver hall of the products we surveyed
(23 out of 41} make a 'low in saturates’ claim. Ye!
nearly half the products making a claim {11 out of
23) fal to meet the critena as saturates and trans
fats make up more than Z5% of the fat. Those tha
failad to follow the guidehines as they were not
including trapstats, mncluded some products fram
Sateways, Waittoss, St lvel, M&S, Hemz and
Matthews Foods.

Poor criteria; The MSA criteria parmit products 1o
make a ‘low in saturates claim when they contain
relatively high amounts of saturates. A maganng
with 80% fat can be one-ffth saturated and trans
fat {20%) and still claim Lo be fow in salurates

whereas a ‘low fat’ spread with 40% fat would only
be permitted 10 make the clam if it contains less
than 10% saturates and trans, Some low fat
spraads cannot make a fow in salurates’ claim
even though they contain less saturated fat than
some margarines and spreads which can,

The MSA crilenia are at odds with more recant

guidelines. Codex says the claim should mean less
than 1.5% saturated fat and MAFF's Rule of Thumb

Nutrition Guide (Use Your Label Making Sense of
Nutrition Information, MAFF 1996) says thal moe
than 5% saturates 1s a lot and tess than 1% is &
little. Only one product in our survey [Tesco
Sunfivwer Lowes?) contained less than 1%
saturates. Manafacturers claims that margannes
and spreads are a specil case and that compared
to butter mamy products are significantly lower m
saturales (se= table)

High in polyunsaturates/monounsaturales

To mizke a claim that a product is high in

polyunsaturates or monounsaturates the MEA

crteta state that

@ At least 45% of the fat must be
polyunsatursted/monounsaturated,

@ Saturated and trans fats together must make up
no more than 25% of the fa1;

® [he product must be low in saturates and
declare s,

@ The product must contain at least 35% fat by

We found: Twelve products made clams to be
“nigh m polyunsaturates’, although oaly B met the

Fat facts

Salurated Fats

Salurated fats increase the risk of
haart disaase by encouraging the
body to produce more 'bad’, LDL {low
density lipid} blood cholesteral. Some
cancers such as breast and colon
cancer are also linked to high intakes
of saturated fats. Saturates are found
mainly in foads of animal arigin
mchading dairy products, althcugh
“tropical’ aits such as palm and
coconut oils, used in sormie spreads
and margarings, are alsa hghly
satwratad. Current advice is to
reduce consumption of saturales.

Trans Fats

These fats are made by artificiatly
hardening healthier vegetable or fish
‘oi's through a process calied
nydrogenation. Trans fats are
considered just as bad as saturated

fats. They can ncrease bad’, DL,
biood cholesteml and lower ‘good’
HOL {highs density bpid) blood

cholesterol. Hydrogenated or partially

hydrogenatad fats and ods have
traditionaly bean used in margarines.

Cholesterol

Some foods such az eggs, offal and
shellfish naturally contain cholesterol,
but the effect of this cholestern! in
ralsing blond cholesteral levals, and
hence increasing the risk of hear
disgase, 15 much |ess than the
influence of fats such as saturated
and tans fats. For this reason ‘low
cholesleroi” or ‘virtualy rin
cholesteral” claims on spreads and
other fcods, can misiead because
they cenfuse cholestern! in food wath
levels of chelesteral in the blood
Cutting down on saturated and trans

fals is the key to cutting bload
chotesiernl, rather than womyng too
misch about feods which contain it

Polyunsalurated fats

Despite all tha hype about
polvunsaturated fats, particularly from
The margaring and speead
manufacturers, not all types actually
are considered ‘good’ fats, although
they are cectaimly healthier than bad'
fats such as saturates and trans fats.
There are two types of
potyunsaturales - omega-bs ang
omega-3s —which act differently in
tha bady {sas betow).

Omega-6 polyunsaturates
Omega-8s inglude linaleic acd, found
in vegetadle oils such as sunllowss oil
and margannes and spreads mane
with it. Sral amounts are essential
for health, and substituting saturates
with polyunsaturates does lower ‘bad’
cholestero! lavels - but too much can
reduce the amount of 'good’ HDL
chaolesterol, High levels may be
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associated with other health
problems. The current advice is not
10 increase consumption of omega-6
pobyunsaturates.

Omega-3 polyunsaturates

We are advised Lo increase our intake
of long-chain omega 3s (such as DHA
and EPA found in fish ails). Nt only
can they protect against heart
disease but they are thought 10 be of
value in helping to treat inflammatary
diseases such as rheumatoid arthnns

fWlonounsaturates

fonounsaturates are found in alive all
and rapesead oil. One of the thaories
as to why the Mediterranean (et is
50 healtny is the high level of alive ail
used {zlang with the greater
consumption of fresh vegetabies and
fruith. Itis slil ot clear exactly how
monounsaturates are beneficial, but
they are thought to keep up levels of
‘goed” HDL cholesterol
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crilesia M gvery respect. Tan products claim 1o be
‘high in monounsaturates’, but only 5 meet the
criteria. For both types of claim this was [argely
because saturates and trans fats, togethar,
exceeded 25% of the fats although Qlive Grave
{Haldane) did not contain sufficient
mongunsaturales.

Six products in our suney are made with ofive
ail: the amount ranging from 16 to 21%, Fve clam
1o be high in monpunsaturates — although only two
mieet the MSA critana in ful

Low in cholesterol

To make a low in cholesterol’ olaim the MSA

quidelines state that

@ Cholesteral content mus: be <0.005%

@ There must be no suggestion o implication that
the foad is beneficial to human health because
of low leve! of cholesteral

Three products in our survey claimead o be low in
cholestero! (Haldane's Qlive Grave and Granase
Sunflower Margannes and Matthew Food's Pure
Sunflower Margarne). In fact cholesterol in the
context of margannes and spreads is a bit of red
herring (see Fat Facts], While cansumers are ikely
to befieve such claims imply & health benafit, for
margarines and spreads, the 1otal saturated and
trans fat figures are far more significant. And as
salwrates and trans fats in all three products maka
up over 20% of the fat they are highsr in potentialy
cholesteral raising fats than many other products
which don't make a low in cholesterol claim. I
addition bath Vitalite and Vialite Light claim to be
choégsterol free - which can also give a misleading
impression of the avesall healthiness of the produet.

Choosing healthier margarines and spreads

Ta chooge a healthier maiganne or spread, the
main congsiceration is the total amount of saturates
and trans fats. The difficulty for shoppers is that
we are morg inclingd to be swayed by the claims
on tha front of the pack, than by the small print of
the nutrition information panel. Secondly, not all
products declare how much trans fats they contain
50 it can he impassible to judge for yourself.

Use our table to compare Lhe total saturated
and trans fats in products. On this basis the
healthiest ate spreads with kess than 41% fat — the
leww fiat and light spreads — except for low fat butter
spread. Unheafthiest is butter followed by Krona
Gold. From 3 health pont of view choosing a
spraad high in menounsaturates or polyunsatates
is peobably less impostant than reducing levels of
saturates and trans, Pact Reducad Fat Spread is
ennched wath Omega-3 fats from fish ois and could
help increase our intakes of these fats but many
Autritionists advise that it is batter to eat oily fish
than fortified foods.

Qf course, if you spread bealthier spreads more
thickly, then you'll end up eating more. The bast
atlvice is still to use all fats and spreads spanngly,
aven the so-called healthier ones

B Research Sue Dibb and Jayme Jainchill
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Butter/Margarines (80-30% fat)

Olive Grove {Haldane Foods)
Pure Sunflower (Matthews Food)
Sunflower Maﬁrggriraeﬁ{ﬁaidarm Foods)

Butter {typical) L S
Safaway Soya Margarine .
Safeway Soft Margarine

Blue Band Margarine (Van den Burghl

II
bl

Spreads and blends (80-62% fat)

County {Sainsbury's)

A Touch of Butter {St Michael)
Dcm t Flutter th Butter 1Safawav|
Sunflower Spread (Safeway]V 7
Sunflower Spread [Waitmsé)
Sunﬁewer Spread [Samsbury s} _
| Can’t Believe It's Not Butter (Van den Eurqh!

Krona Gold {Van den Burgh)

|
|

|

T

I

Flora {Van den Burgh) 1 s
Vitalite (St Ivel) . O =
Galden Chum (St vl . B
Buuemcmy;. (Sainsbury’s) ks -:—

Utterly Butterly (St Ivel) | _ﬁ—

Soya Spread (Waitrose) R
Krona Spreadable (Van den Burgh)
Olivig (Van den Burgh)

Reduced fat spread/blends (62-41% fat)
Dlive (St Michael)

Pact (MD Foods)

Olive Gold Spraad [§ainsTur~,"s}

Summer Country (Van den Burgh) i

Qlive {Safeway)

Low fat/light spreads/blends {<41 % fat)

Low fat butter spfead {5t Michaal)

L
Weight Watchers Diivite {Heinz}

—
Sunflower Light Spead (Safeway)
[ Can't Befieve It's Not Butter Light (Van den Burgh) _

I

Dﬁhghl {Van den Burght _ !

Gold Light (St Ivel) - B I ] o
Vitalite Light (St lvel) T3 S
Flora Light {Van den Burgh) m ’

|

Gold Lowaest Light (St Ivel)

Dehghl Digt (Van den Burgh}
Sunflower Lowest {Tesco)

|
|

Trans

Fat content in grams per 100g

Sarated [N

NB. Product research carried out = FebMarch 38. Product formulations may change

Other [
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Loopy labels

More samples of silly-season nonsense spotted by our sharp-eyed readers ——

Flakey claims

100 YEARS OF HEALTHIER PROI
HEALTHIER NATION b
inon the &
Senvice:
HEALTH'

Kelloga's cereals, like most cereals, are low m
fat, but thedr claim for healthiness is on shaky
ground. Their high-sugar Frasties (38% sugar) and
Coco Pops {40%) do nothing to help children's
teeth, while their biggest brand, Com Hakes, has
the highest sait level of virtually any breakiast
cereal on the market, with a single bowl providing
nearly a gram of salt — a sixth of an adult’s total
recommended salt intake for a day

Challenged on ther liberal use of salt, the

company's ‘Nutrition Affairs’ manager, a Dr Kathryn

0 Sullivan, acknawledged that COMA ‘made
recammendations regarding salt reduction’ but
genies that
COMA as

WUCTS FOR A

asts Kellogg's. And, cashing
Qth anniversary of the Nationa! Health

‘KELLOGG'S, SERVING THE NATION'S

Kellogg's
Com Flakes
— 2.5% salt,
mare salty
than sea
waler
according to
research at
London's St
George's
Medical
School.

Sweet wishes for the NHS

[imtary disease costs

the MHS several billion |
pourds a year, with over

a llion spent on denta

ces alone, How

touching t
“.{' 1)

the 50

“,'.'iru
hal Sihvar

should celebrate
sary of

e
vices with a specia
edition of their sachets of,
YES, e sugar,

Bur Sgr

rtu
;::':m q

relevance because the recommendations were not
woorporated into the recently published LK
Government Health Strategy, Our Healthiar
Navion. " This |s misleading, as (a) Our Healthiar
Nation does not make specific detary
recommendations of any sort, and (b} when it does
mention diat, it includes salt, along with sugar and
fatty foods as being finked to chronic diseases.
Worse, however, is Kelloga's hypocnsy. In
Auystralia the company has been busy reducing the
salt content of many of their products, in line with
the Australian Distary Guidelines. Does Kelfogg's
befieve that salty cereals are a dietary hazard in
ane country but not in another? Several of thei
Australian products have less than hail the salt of
their UK versions. And even some of ther LUK
products boast 'no added salt’. Why make this
claim if sait 15 50 harmiess?
We suspect Keliogg's will
make @ big virtue of taking
out their saft in a year o
two, when the pressure
mounts up. Meanwhile, salt
is a flavour-nooster for their
dullest brands, and they
will sgll salty cereals as
hard as they can
‘SERVING THE
COMPANY'S
perhans?

WEALTH'

Frosted Wheats —
beasting "38% fat free’
while the small print
shows 23% sugar, and
not suitable for vegetarians

Food Magazing 41 12 May 1938

While we are at
it, s is the only
oreakfast cereal
wa found with
aven more sall
than Ksllogg's
Corn Flakes, At
nearly 3% salt
juzt five bowls
[akes you over
the ‘
recammendad
agult dally lomt,. '———
And Samsbury’s

125 the gall to sell their salty careal in the Healthy
Balance range.

CORN
- FLAKES

Crup fskes of com

Pictures of health?

Did someane complain about the
raisrepresartation of the fruit in these sweet
purees from Silver Spoon {i.e. the British Sugar
Cﬂmpan'-

The pictures on ther original packs shows half
an apple plus half some other tempting frut —
but the actual cantent is rather dgifferent. The
strawberry versan, for mstance, contains more
than three times the appie (68%) to the
strawberry (203, The blackcurrent version is
worse at five times the apple 1o blackcurrent.

fhe new products show a more modest two
strawberies 10 one apple, though the company
still misteadingly calls this "Strawberry and Apple’
rather then 3 more honest Appie and Strawberry.

SAINSBURY S |
ECONOMY |
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Breastmilk — riches in

global report

the midst of poverty

Mongolian families are so poor that the baby milk companies
leave them alone — and infant mortality rates are improving

rapidly! Gay Palmer reports.

“50 you're in nulrition. That sure conld be 2 goosd
market here!” said the vranium: mining company
president whi shared my hotelwable in Ulaan Baatar.
”L grumbled about the ubiguilous mutten stew and
lack of fresh orange juice. (!u;v,idc strect kids hassled
for coins to buy bread. Certainly, gnod nutrition was
needed. As recent press reports describe, ! public
infrastructure and the quatity of life is deteriorating
whilst a few get rich.

The free market has core to Mongolia. Sex clubs,
bars and prostitution are thriving. Workers get laid
off s stile enterprises disintegrate. The public sector
liealth professionals I met in the Mongolian Nutrition
Research Centre (MNRC) can barely miake ends
meet. Research by MNRC and World Vision indicates
that more than ene-n-five children is stunted from
malnutrition. When poverty, food shortages and
social breakdown increase, infant and voung child
mortality rates usually rise, hut in Mongolia they are

decreasing.

Mongnolian mbics and youny children are surviving
thian ever before and maternal mortality is falling.
Reporis by UNICEF, WHO, World Vision and MNRC
have all noted a quict revolution in one key health
praclice: breast feeding.

I 199 Mongolia adopted the WHO/UNICEF
Baby Friendly Haspital Ininative (BFHI}.* With
support from UNICEF, the MNRC team invited 1he
renowned Dr Nalividad Clavano froni the Philippines
Lo lead their initial training session and after that
there was no stopping them. With a1 NG
commitment they sel aul 1o edncate afl health
workers. The farmer socialist system had estahfished
anciwork of health lacilities throughaou! the country.
Mongolia’s population of two million is scattered
across LAim square kilomcires (eight limes the size
of the UK), but around %5 of Mongelian women give
hinll in health fzcitities. These used to conform 1o the

sovietslyle practices: separalion of motlier and lmby,
\Lri(t roufines, supplementary botiles and all th
usual sahateurs of hreast feeding. Cheap sta !t'-
produced artificial milk and botiles were provided and
encouraged by doctors.

By 1947 BFHI practices were the normi. Now 984
of babies suckle within “0 minutes of birth. Babies

share their mothers' beds or are in cradles close by.
Botiles and artificial milk have vanished from the

1. As Dr Oyunibileg, the busy director of
MNRC, said: ‘'Only i a mather is dead do we even
consider artificial feeding.

At four months 945 of babies are sl exclusively
breastied and it reallv is exclusive: ro waler, no
dunr=ir— Solid {vods are introtuced at arpund 6
meriths bt S1% are still breast feeding a1 2 years and
3% into the third year, Dropping in on a BFHI
refresher course, | was impre \wd with the accuraie
knowledge and sensitive stlitudes of veteran dociors
fram arcumnd the country. Their skills were reflected
in the attitudes of the relaxed mothers I met; even
first time mothers were breast feeding their habies
confidently. Unlike many tradilional societies, the
Mongolians value colostrim; in a country wiiere
there are more Berd animals than humins evervone
understands thal it is essential. Dr Uvunbileg calls
her breast feeding newsleter Precions Colostrum.

«d a friendly unit in grey tower block suburb
where nennatologist D Dolgor and her team were
caring for 10 premature and low birth weight babies
and their mothers. All habies, including twing were
doing well and gaining weight on exclusive mother's
milk feeding. One haby born at 28 weeks gestation
weighing 100kg was now i500kg at 12 days.
Exclusively fed on her mother's expressed dreast
imilk she was zlready showing a suckling refiex when
put to the breast. Dr Dolgor keeps scrupulous
records and she is delighted with her (alling infection
and mortality rates. Other physicians note that post-
partum weight loss is reduced and that jaundice, once
COIMITION, IS NOW rare.

In 1499) when UNICEF published its first
investigation intn the health of Mongolian children
and mothers, the Infint Mortality Rate was 65/10(11
and deaths of ciiildren up to five years old were

1/1000. In 1996 UNICEF figures report a (al) to
33/ 1000 and 71/ 1000) respectively. These figures are
still high by rich country standards but when viewed
in the light of other data they are amazing.

Malnutrition was widespread in 1990 and
stunting, a sign of chronic food shortage is st far too
prevelent, but despite worsening conditions,
Mangolian babies are doing better. The problem of
adequate complementary foods remains a problem

syal
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Because of poverty, fvod shortage and lack of
information. For example some physicians still
erraneously believ i is due 10 calcium
shortage in breast milk (this never accurs) and are
unawzre thil regular exposure to sunlight st
Vitarmin D. Despite the bitter cold, Mongoli
sunny country with enough UV light most of the year.

The fall in maternal mortality from 240,/ 100,000 in
1992 10 175/100,000 in 19967 is partly due to a change
in government policy, cr-operating with UNFPA o
mmzke family planning methods available, SGil oaly
380 of couples use modern contraceplion yel the
crude hirth vate has fallen from 35/ 1000 1o 22/ 100,
Lactational amenhorrhoa is playing its part. A major
ciuse of maternal mortality was post
taemorrhage (PPH) and this has fallen
since BEHL Farly suckling appears to preven
m&(-n the severity of PPH.

In 1996 maternity legisiation guaranteed a full
satlary for six months and & small subsidy for up 1o
owo vears. | asked Dr Ovunbileg what would happen
if the Imernational Monetary Fund forced the
government 1o weaken its malernity legislation, asil
so often does, She felt the ation was o po|
to be changed, but during my visif there was talk
the twe-year subsidy was to be dropped.

Reports about & Code of Markeling of Breast Milk
Substitutes were confusing and [ never discovered
whether there was @ funclioning government decroe
or nal. However | saw no promotion during my visil
Nestles Nan and bottles were available but 1 had o
seek them out. Fortunately it seems the ‘marketin
nutrition’, that the uratium mining president was so
eager for me 10 exploit, is neglected.

S 4

(rabrielle Palmer is an independent nutrition
consultant. She visited Mongolia on an
assignment for WHO - Western Pacific Regional
Office (WRPO) to look at BFHI progress.

1 Guardian Weekly 16.2.1992

“ The BFHI was launched globally 1o motivate healll
fzcilities where mathers gave l“i‘tf‘ w I Mi et Thee Ten
Steprs, it sel of ten gu

and maintenance of b
+ UNFPA and Mongotion \](‘Np rsanal comntrunication.
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Fats fail the test

“Grapk 1

Economic theory says that a fall in the price of
a commodity should lead to a rise in
purchases. But the facts about fats tell a
different tale. Tim Lobstein looks at the

figures.

Professors of classical economics will tell you (he
general rule: if you put up your prices then people
will buy less of your products, if you put them
dowm then they should buy more. The trouble
with lassical economics is that il seems to he a
rather poor predictor of actual behaviour, certainly
when it comnes to food shopping.

Overall purchases of [ats (butter, marge, lard,
oils €1¢) in the UK have been declining year by
vear for four decades — aod so (06 has been their
average price. Fats and cils have never becn
cheaper, relalive (0 our overall shopping basket,
yet we are buying less than ever belore. As the
first graph shows, the fall in purchases for hoth
higher and lower income households has been
matched by a parallel [all in the average velative
price: {i.e. the average price [or fats and oils after
taking inlo account the general rise in food prices).

Clearly other [aclors besides price have been
having an influence on purchasing patterns. One
proposal suggests (hat the relative expense of
butter has forced people, especially lower income
howseholds, 1o swilch to cheaper margarine.
However, the last fifteen vears for which
comparable data are available, show a strong andd
continuing decline in butter purchascs by bath
richer and poorer households (see graph two)
despite fluctuating changes in the relative price
alvaniage of margarine.

Furthermare, & closer look al the market for
butter replacements shows an increasing switch o
Jow-fat and reduced-fat spres

3, despite their
relatively greater cost compared with soft
margarine (see graph three). Shupping
behaviour is oot following classical economics —

increasing share of the marked despite the
nanufacturers charging a price premium for these
prixlucts.
Purchasing patts
determined, it s all. A
similar ar ade for milk purchases.

Despite fittle or no difference in price, purchases of

s, by price alone, if at

reduced-{al milk have
soared while those of
fullfaj milk have
plummeted (see graph
four). The shilt has
been especially marked
for higher income
households, and less
lor Tow income
households, once again
implying that other
factors besides price
are influencing
purchasing patterns.
Price cannol explain
the change in
purchasing behaviour
nor the social class
ilferences.

Clearly other
factors are playing a
role in delermining our
shopping choices.
These include
changing patterns in
bread consumption and
reduced home cooking.
In (he nextissue of the
Food Magazine we shall
look more closely al
two uther factirs, the
health message and the
markeiing message,
ant show how
marketing messages
with enough hudgets
can push up sales of
products even if a
health message says
we shauld be cutting

back.
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of theory

EU policy: less fruit, more fat

While the EL pays to destroy fruit and vegetables

ey

they also pay to add saturated fat to our diet.
household in Europe paid around £2 each last year 1o
bribe food companies to wse hulter from the butter
maotntan — and the companies then sell that butter
back 1o us in fat-laden foods.

ALL
BLITTER

But we still eat fat

Despite our attempts (o purchase less fats and oils,
as discussed in the article opposite, the figures for

| the take-up of fats and oils in the UK indicate a con-

| tinved high level of consumption.

i Data collected by the Food and Agriculture
Organisation of the UN, which estimates total pro-
duction quantities, imports, exports, changes in
stock levels and losses during processing, can give
an idea of the trend in fat and oil consumption in the
UK. The figures show little change over nearly four
decades.

There is an increasing discrepancy between
these hgures and the figures shown opposite for
household purchases of fats and oils. This discrep-
ancy is probably due to the increasing use of fats and
oils in processed foods and in foods eaten out of the
home. We may be making efforts to purchase less
fats and oils, but manufacturers are still selling us
just as much as ever, in forms where we may not

An amazing 434 million kilograms of bulter, a
quarter of all the European Union's production. was
bought up by food companies, who received aid from
the Community’s tax pavers al the rate of around #)
pence per kilo of butter, When the companies take
the butter they have to sign & declaration that hey
will not ressell it as hutter, but will add it to other
products. The companics musl promise to vse the
butter in processed loods, efiectively hiding the
bastter and using it 1o replace other, possibly less
saturated fat-laden alternatives. The products
cligible for this subsidised butter include

e lee
cream and
ice-ream
whip

ice cream
must be al
least 4.5%
Tuitter by
weight and
can beup fo
3% butter,

realise how much fat we
are buying — for exam-
ple in deep fried fast
food. ice-cream, crisps
and snacks, chocolates,
hiscuits, cakes and pas-
tries, rich desserts and
sauces such as mayon-
naise, all of which have
shown increasing sales
over the last few
decades.

w
@

w
(=3

total 01 / paveon / week
g8 R

-
]

-
o o ©
|

B Source: Food
Commission (Food
Balance Sheet, FAO
Rome and National
Food Survey data
series, HMSO London)
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pewders. The

1978

hocofale ilings. The fllings
1 3% butter and can be up to 50%

@ Chocolate and
st be at leas
hutter,

® Pastry and dough mixes.
At least 0% of the fat

used must be butter,

On average, every
man, woman and
child in the EU was
sold an extra
1.18kg batier in
this hidden form
last vear, thanks to
the aid given from
the tax-payer lo the
companies,

The extra
‘hidden’
butter for
every EU
citizen

10§
r 8 % -0 (otal fat supply
—s—housahold purchases
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Falling food
prices help

the rich

The relative decline in the cost of food has been
of little or no benefit to the large majority of
low-income households in the UK, argues Tim
Lobstein. Only those households in higher
income brackets have seen a real gain from

lower food prices.

Fond prices have been falling consistently for nearly
two decades. As the first graph shows, inflation in
all goods and services {the retall price indes) has
risen mure rapidly Uian lood prices, effectively
making fond cheaper vear by vear. This might at first
glance have been a boon for evervone, allowing vs all
to choose better quality, more varied diets

But for many, passibly more thin {orty per cent of
the population, the fll in food prices has been
matched by rises in the prices of other goods, and no
real gain has been made. Those on state benefits and
state pensions have, for over a decade, had their
income finked directly 1o the refail price index. A fall
in fond prices accompanied by a rise in transport, fuel
and prescription charges, for example, would have
ulled in a change in benefil levels that 1ok all
these into account, and the money needed to pay the
tigher costs of the latter services would have 1o be
paid for by the savings made on food. Apart frem
those on benefits, snyone with incomes that nse only
as much as prices do will find it just as hard
make ends meet. There is no net gain from the fall in
food prices,

To make this more visual, imagine a boy with E]
pocket money, which he likes to spead on & comic
(30) and an ice cream (3p). Over a perind of time,

[

the prices increase: the comic becomes 8lp and the
iee cream &1p The ice cream rose relatively less thin
the comic. The 1otal i now £1.40, but i the rise in
}un‘Lw-T money Is only te €130, the E‘a-"'e‘ will lace 2
difficult dilemma — be must either give up the comic
ur buy a smaller jee erea
the full ‘inflation-linked’ ncrease to £1.40 he w
no better off in real terms, siill buving only the same
comit and the same ice eream.

For many lower-paid workers in the public sector,
wages have been kept lightly resiricted, and the

- society

Graph 1
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fartheoming minimum
wage legistation may well

| —&— highest 20% |
—Z— next to highest |
—r— middle 20%

~*—next to lowest ‘

w1 It stone the principle

| 1980
that low wages shoukd

| == lowest 20% i
$996

rise at rates inked to the
rise in inflation generally.
Figures frem the Family Expenditure Survey (FES)
shew thil there has been a deterioration in househakd
disposable income compared with Inflation for those
in the lowest 20 pereent of households, and those in
Lhe next lowest 20 percenl, and indeed very Titlle gain
for those in the middle 20 percent, ton {see graph

2). After inflation, the lowest 20 percent have seena
real decling in averae income of nearly 7 percent
since the earfy 1980s.

Note that the FES data is a snapshot at a givin
moment in time. The families in the lowest group in
ane yeir may nod be in the lowes) group snother vear.
Bul if the aversge for the group is falling (hen, for
each family thal manages to rise out of poverty, at
Teast one other family has fallen into poverty.

As a large number of people in Britain have found,
foud prices may be rising less than those of other
goods and services, bui e Jike the hoy with
EL30 and can no longer buy the food they could
hefore. Even those an middle incomes have seen
little significant gain,

The situation will continue as long as poorer

jamilies have their disposahb

imited 1o the

of one part of thedr daily basket of purchases, such as
i ments in food prices, will make litle or no
real difference. Only when their incomes are allowed
to exceed the overall rade of inflation can a genuine
gain be enjoyed.

Children will eat
therr veg!

Encouraging five-year-olds to eat more vegetables
may seem like a task fit only for a masechist, but
it needn't be. Researchers at Bangor University
have devised a programme encouraging children
ta be Tood dudses” encouraged 1o fight General
Junk, using videos, games, compatitons, with
pnzes n the form of badges and — yes

healthy foods!

And it works, 3chools in the reglon have been
Irying the programme for mfluencing food
preferences and choicas and finding that, mdeed,
chilren were eating a range of fruit and
vogetables they had praviously rejected. Large
changes wers eflected rapidly, snd appeared Lo
be sat Lo remain long-lasting, The most effective
interventions involved video-based peer modeling
vith rewards for increasing consumption of broad
yods, mcuding fruits and

Similar improvermants have bien found among
fussy eaters’ o dom gttings. Even chilren
as young as 2 to 4 years old m nursenss have

shown strong posilive responses.

B Tor datails of the scheme, cantect Michael Bowdery,
Sehool of Psychology, University of VWales st Bangar
Bangor, Gwyneod LLET ZD6, tal (1248 382211,
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The latest treat for young
children from the staff at the
Food Commission: the second
edition of the popular book tor
nurseries, trainga nursery staff

health and wellbeing of a
young child
What can we say except
that it is packed with more
tips and ideas, updated
mformation, more emphasis
on special diets and nursery

'CAP policy must change' says NCC

The consumer mavement has
changed a Int. National bodies are
now calling for just the measures we
have campaigned on for nearty
fourteen years. Although stil
concerned with value for manay and
cheice, the latest NCC report
criticises the CAP for promoting
intensive farming practices, it calls
for the bans on hormaones in meat
and BST in milk to remain in place,
rastrictions on antibiotics in animal
produchion, and controls on the use
of GMOs.

Gond as far as it goes, but it 1elies

on CATOLs, not sticks, 1o bring about

change. Although caling far 3 shift in
the CAF o signal a change in farming

practices, with advice on how (o

reduce intensive farming, and support

for enaronmental improvement
schemes, the repost still expects the
market 10 00 the main work: ‘4 shift
away from price support... wall
anable the markel [0 operate, and
reducé the incentive 1o use
axpensive Input associated with
Intensive prodyction,’ {p82)
Unfortunately, faced with falling
grices, farmers often increase their
intensification. Bank managers,
investors and landowners expect 2
relurn on thew capital, and the
quickest way s 10 use the latest
techrology 10 boost the quantity of
food preduced out of their fixed land

and any ane responsibie for the

practice, as well as excellent
matenal on healthy nutrition,

Nursery food comes of age

multcultural provision, food hygiene
and the social (and sociable) aspects
of food — a5 well as fifty excellent
recipes, a load of gardening ups and
a stack of educational actvines.

The book is published by Edward
Arnold in May, ISBN 0-340-71894-3,
pnce £11.99. You can order a copy
from us wath no extra charge for
postage {offer lasts until Juns 30t
Send us a chegue or use your credit
card and dia! our publications hotline
0171-837 2250.

Fanm Poiicios and
Our Faed: Tie

Nesd for Change

and equipment. [t will take more
than market pressure to dismantie
that aspect of capitalism

W farm policies and our Food: The Need
for Change Matanal Consumir Cowrdil
20 Grosvenar Gardans, Londons SWITW

0O (el 0171 730 3468 prce £14.00

Is Coca-Cola worth a dozen Nicaraguas?

it you wanted 10 buy Coca-Cola, the
world's largest food company [if food
i the right word for their produc) it
wauld cost you some $151 tillion.
according Lo the fnancial Times
listing of the warld's largest

companies. The cost s estimated oy

taking the average share price and
multiplying by the number of shares.
if vou did try to buy all the shares, of
course, the stock exchange brokers
would quickly mark up the pnee.

Other big food companies include
Pepsico {$62 b, Unilever {857 bn),
Nestle (854 bn) and McDonald's
($33 bn)

In terms of sales {tumaver) and
profit during the last year, the figures
compare with those of smaller
counines.

Unitever 3.7 bn
Nestlé 3411 bn
Pepsico $31.8bn
Coca-Cola $18.5 bn
McDanaid's $10.7 bn

Meozambigue §14dbn
Nicaragua $1.6 bn
Zimbabwe $8.2bm
Romania $3350bn
Ireland 5523 bn

Sales (1996/7)

Multinationals bigger than countries

Profin

$4.3 bn
$34bn
$1.1bn
$3.5on
$1.6bn

Nanonal economies
1495 (Gross National Product)
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Still those babymilk companies
carry on breaking the Intemational
Code of Marketing. The latest
review, prepared by the International
Batyy Food Action Network's regional
office in Penang, reports a survey of
31 countnies, finding code-busting
practices i virtually every ane. The
compames named mciude Wyeth,
Cow b Gate INulncial, Milupa,
Farleys, Hipp and that old rogue
Nestlé, as well as eighteen other
brands. They are still pushing their
mikk-snatching products with point-
of-sale promations, free samples to
mothers, gifts o clinic workers,
advertisements and mislabelled
profucts.

Challenged aboul ther violations
by members of the public, the
companigs reply with letters that are
designed to be obscure, complacent
and, occasionally, honest in that they
admit they made a mistake. Mostly,
though, they try 10 fudge the issue
and make no promises for improving
their behaviour. The tip of the
iwabeng 1S a collection of such letters
along with commaents by the UK
group Batoy Milk Actan, and makes
fascinating reading for students of
semanlics.

B Further details on both of these
pubfications from Baby Milk Action gn
01273 464420



The Nursery Food Book

A lively and practical book exploring all issues relat-

ing to food, nutrition, hygiene and multicultural
needs, with tins, recipes and sample menus along
with cooking, gardening and aducational activities
invalving food. Excellent handbook for nursery nurs-
s and anyone caring for young chiidren. £10.98
including php

WHAT THE
LABEL
DOESNT
[ELL YOU

SUK IHAN

Healthy Eating for Babies and
Children

An authoritative yet down-to-garth guide giviag you
the nfrrmation you need 1o feed your family.
Includes over 60 pages of axcallent recipes

£6.99 inc pép

The Food We Eat

The award-winning author Joanna Blythman's
examination of the best and worst n Britsh food
today. EB.93 incl. php.

Back issues of The Food Magazine
Back issues cost £3.50 or £30.00 for a full set of
available issues. Send for index of major news sto-
ries and features in past issues. Stocks are imited

‘marketplace —

What the Label Doesn't Tell You

Food tabets will only tefl yeu so much. This no-nan-
sense consumer's guide will help you through the
maze of food marketing hype, government hush-ups
and media scare stories. Special offer - postage and

/packing free!

£6.99.

Food Irradiation
Good food doesn't naed imadiating yet the UK has
ninw legalised the process. £6.50 inc pép.

More than Rice and Peas

Essential guidelines for multi-cultural catering.
Includes over 90 pages on specific cultural beliefs
and practicas and 40 pages of local projects and ini-
tiatves. £17.50 inc pbp

Poor Expectations

Written by The Matemnity Alliance and NCH Action
for Children, A devastating report on under-nutn-
lign amang pregnant womsn on low incomes,
showing the poor diets being eaten at present and
the difficulty of affording a healthy diet an Income

and some issues are already out-of-stock. Suppart. £5.50 inc pép.

publications

The Food Wa Eat ..o £ga9g........0O
The Nursery Food Boo LGE1088 (]
LEB9% .

Nhat the Label Doesn’t Tefi You.. ... ............ £6.99 .. Q
Poor Expectations ... LE5.50. . |
Additives - Shoppe 38 e £200...... ..
Full sat of availlahla back issues
af The Food Magazing. .....cooeeveeecccinnnnn £30,00 . 0D
Index of available back issues...............free .0

Guix

subscriptions / donations / extra issues

If o are not a seguiar subscriber 1o the Foad Magazine why not take out your own subscription and help support The Food Commission's work?
ihe Food Magazine is published four times a year. Your subscription will stast with our next published issue. Extia issues to the same address cost just £9.50 pa.

Individuals, schools, fibranes ... JETBED L i (verssas organisabions, companies............E40.00 ... ... Qa
Organisahions, COmMpAnies. ... S 1 o | Extra issues 1o the same subscriber address (@ £9.50,
(verseas individuals, schools, libraries ... £2000............... Qa NO MBOUIBD e e e e e a

| hiave enclosed a donation of £ ceeennn 10 SUDPOrT The Food Commission's wark

payment and address details ‘e

Overseas purchasers should send paymentin £ stefding,. @~ @ ——mMWMm———— s —
and add £2.00 per book for sirmail delivery, Address

cheque payments
| have enclosed a cheque or postal order

Postcode:

made payable 1o Tha ammissionfor £ e

rsEas payments Eurnchesus vaitten in LUK, rmaranonsl pogiai-maney atder or Barkery drafl savabie ftrough s UK tark

Credit card hotline 0171 837 2250

credit card payments
We can accept Viss, Access, Mastercard and Eyrocard for book orders
over £5.00 and for subscnptions to The Food Magazine.

Please charge my account 10 the amouwnt of £ ... Wy ettt capdnIanBBGISE o e e e

Please send your order Lo Publications Dept, The Food Commission, 34 White Lion Street, London N1 9PF.
Tel: 0171 837 2250, Fax: 0171 837 1141, Delivery will usually take place within 14 days.
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The State of the
World's Children
1998

UMICEF, Oxford University Press,
Walton St, Oxford OX2 60P
ISBN 0-719-829401-8, 1938, £6 95

IWainutriton tages the hives of six
millon yeung children each year, a
proportion which, It some
underdaveloped countries, matches
the Black Death of 14th Century
Europe. UNICEF's annual report
reqularty carmies summary slatistics
af this nature, but the 1898 edition
focuses particularly on nutritional
1ssues ano their wider imolications.
The repart marks the small steps
of grogress — 60% of the worlil's
salt is naw lodised, vitamin A
supplements are reaching morg
people in deficiency, Zne
suppiements are helping fend off
malana — but also acknowledg
the farger problems te be faced.
Poverty is a cause of malnutrition
and Is also its consequence as
malnourishment saps a child’s
potential and an adult's productivity.
Access to adequate nutniuion is 2
declared right under intemational
conventions, but in mary societes
women and children have
difficulty gaining access o a
cash ecgnamy ang may
access good food only
through their cwn farming
endeavours, Land ownership
and distribution should feature
as much on the nutrition
anenda as on the political one

feedback/books

The Mad Cow Crisis:
Health and the Public
G_c_)o_d

Scott C Ratzan (Ed), UCL Press, 1
Gunpowder Sguare, London EC44
JDE. ISEN 1-25728-812-2, 1998
£14.95

A strongly American mfluence adds
1o e pick-and-mix fzeling shis book
gwves, with the chapters written from
very differant perspectives. A US
paediatrician talks of nvCJD
diagnosis, Simon Hughes (LibDem
MF) points to the nesd for a Freadom
af Information Act and a separation of
consumer and industry
responsibilities in governmant, a
oress officer for the King's Fund talks
of media handling of science, while
Professor Tim Lang calls for reform of
govemmant commitiees and a
change In perc hmu 1 of science and
the assessment of risk, Steven
Dealler contributes an analysis of the
epidemiology of BSE and offars some
predictions on the likely numbers of
human sufferers of nvCJD (2,000 to
2,000,000y

The book's editar, nowever, takes
the first and 1as1 chapiers [and Dits in
berween| and offers a
comprehensive analysis on haw
povermnments can control their health
messages. A four-pronged approach,
using secial marketing {reducing
resistance 10 2 product, making a
product socially appealing), public
refations {dafining the right message,
QEItmg It qut), advocacy (joining in or
using community arganisations) and
negatiation (directly influsncing
decision makers and opinion
formars). Sadly, this sart of approac
smelis of Insincerity, and 1t is possile
that any government following such
acvice would end up — dare ong say
— much like our own did over BSE
1986-1998.

F\ he \L‘Ld

A Livelihood From
Fishing:
Globalisation and
sustainable fisheries
policies,

Alan Le Sann, Intermadiate
Technolngy Books, {1l 0171 436
9761) 153N 185339 398 3, £8.95.

Despite health workers
recommending increased
consumption of fish as part of a
healthy diet, we are facing the rea
possibility of the commercia
eximnclion of the worli's fish stocks.
The crisis is not only an gcological
ana, itis a priceless resource which
can provide a living for millions of
penple — if we can manage the
stocks sustainably,

Letters

Label secrets

| am writing in connection with your
article on Hidden Animal Praducts
{Food Magazinz, 40).

Gelating has been and probably
still is used to clarify various fruil
jces. it1s #iso adaed to vanous
grange-coloured drinks to stabilise
the beta-carotene. How many vegans
and vegelarians have been drinking
such juices without any idea thay
contamed gelating? There is no
mention of it on the tabel.

J Cargrll
Staffordshire
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Keep on wnung but please keep your Ietters shert! You can fax us on (1171 83/ 1 1«'1

Give us the facts
| have been intending (o subscnbe to
the Frod Magazing for some time

ad 10 receive my fiest

and was in
13aun in Febn,

However | was rather
disappointed at the lack of facts and
figures in some of your artic
instance in the front page article
"Geng soya given a health waming'
wi are told tha: gylphosate spayed
on saya beans causes higher levels of
phyteastiogens to ba produced. But
how much higher? 5% or 100%.

On page 10 in Checkout there is a
shom piece on hidden chamicals. It
talks about levels of organo-
phosphates in carrots, parsnips and
apples, and antibiotics in meat
Again there are no figures or facts.

Can we have more facts in future,
rathes than just comment?

ry

P Markovits, Bristol

Editors reply: /t's always & hard
editorial decision: how much
in how much to leave out, Wherever
possible we provide references or
Oetails of wheara readers can get
mave information — in bath the
axamples quoted this was the caze.
However we would welcome #
letters helping us get 3 balance to
Suil as many readers as possihilg —
(Mease wiite or fax your comments.

10 put

Tomarrow's jam?

fs thare no way af stopping food
manufacturers putting chemcal dyes
infood? | was recently given a jar of
Moarhouse's Strawberry Jam and
was appalled to find that it contained
the azo ‘coal-tar dys E124 Ponceau
4R red colour. It really is time that
thera was a complate ban on the
addition of colours ta jams and any
ather fruit product, fruits have
sufficient natural colouing. | am also
writing a strang protest letter to the
producers, Chivers Hartley. | hate
wasting food but | also do not wi
eat these ‘coal-tar’ dyes.

M. 0. Yates
Goldsworth Park, Surrey

PS Many tharks for all your campaigns
and exposurcs of what is being dons

to our food — long may you continue.
The anly snag is, after reading your
magazines for a few yea
wonders if anything is
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'Mixed messages

A grand conference in Edinburgh this
soring heard numesrous emment
speakers pronounce on the
prablems of toodboume diseases.
Consultant epideminlogists,
consultant vets, directors of public
health labs, a man from mndustry, a
| man fram the medical
esiablishment, Prof James for the
new Foad Standards Agancy, and a
consumer representative. Wno was
this, we asked?

On the rocks

Just how gullible 1o the markating
men think we consumers are? |
admit we have long got used to

- backbites

Well, actuslly, it was the old
campmgner Aan Foster, once
girector of the Scotush Consumer
Cauncil. The trouble is that she had
changed job several months before
the conference. Sha spoka for
consumers, but by then her
payrasier was that multinglional
master of insensitivity to
comsumess, Monsanto.

fuying bottied water at prces that

miake fruit juice look cheap. And we

pay maore for the packaging of many
fonds than we do

Germ warfare 1

Much anxiety at Unilever and
Sainsburys, we understand. as a
resull of concerns being exprassed
pver the role of disinfectants in
encouragng antibiolic resistance in
microbas.

Samsburys, whose nawdy-
launched Microban kitchen products
are impregnated with disinfectant,
may have & public relations problem
when a House of Lords commitiae on
resistance to antibiotics publishes its
report on Aprl 23id. The commitles
has received ewidence from tha US
Fond and Drug Agministration on the
rofe of disinfectant chemicals
(bincides) m the selective survival of
nactena with antbotic rasistance
Agcording to a confidential note seen
by the food Magazing both Sainsbury
and Unilgver, manufacturer of a range
of biocidal products, and other
companies have been holding frantic
tings 1o prepare then defence.

Rather than admitting that a
profiferation of germ-destroying

meel

for the contents
| We will even buy
high-fat foods wath
the words ‘low fat’
on the packet

But buymg a
packet of plam
slones? Just pop
them In your fridge

preducts only feads to tougher
germs, the companies are preparing
a mult-pronged defence, claiming (a)
that pther problams lead 1o 2nubiotic
resistance, (0] thare’s no proof of &
causal link to biovides, (¢ if there is a
link it 1s propably small, or applies
ony 1o some disinfectants, or galy 1o
some bugs, and {d) some bugs
respond 10 biocides by becoming
gasier to ki, not harder.

And if that doasn't serve 1o
cenfound the public then try this:
Should anubiolic resistance continue
to retduce our ability 1o reat 31N
infections, then prevenhing irfection,
in witich biocides play a key rals,
becomes even mare imgortant.’

Meanwhile, it appears that the
US Environmental Protection Agency
i5 considening prosecuting the
makers of Microban oroducts for
making miskeading claims, leatdng
consumers 1o Delieve the products
are self-sanitising and need no
cleaning care.

Who will be the official sponsar of
the French team for the Warld Cup?

Wy, that leader in health-giving
foods, Nutella, the chacolate-nut
spread aimed at the child In all of us,
Nutritional compositian: 55% sugat
and 30% fat.

K the French team win an a dist
of this sort, we
shall eat a
{Nutehia-
smaared)

beret!

like ice cubes, and use whenevar
You want a cool drink,

Yes, of course. Brlliant. Just
listen to the benefits.  They do nat
dilute your drink. They can be usad
over and aver again. Besides which
they come from Sweden so they
must be good

[Niscoverad at the time of the
Vikings (they claim)], you can order
themn wholesals for sbout £32 for
500 stones.

Germ warfare 2

Much fun has been had al the
Advisory Commities on the
Microbiologicat Safety of Food over
the last year. Their annual report
says they have been discussing
whather 1o instruct everyone whao
eats beafburgers to use a
thermamieter in every burger dunng
cooking. Apparently the instructions
to cook until these is no pink bits is
not accurate enough.  Sadly thay
decided against the thermometer
We would love 1o have seen the
new Food Standards Agency get off
to & flying start with instructions to
manufacturers that there producis
must be labelled:

Warning: These
beefburgers may be
contaminated with the
deadly bacteria £ coli
0157. A thermometer
must be used every time
onhe is cooked.
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Responses o
the FSA white paper are largely
favourable, with consumer groups
surpnsad that they really do seam to
have gol nutrition and health, and
even same aspects of farming, into
tha FSA remit. Qrganic farmars are
sory that food should be separated
from agriculture, saying it was the
arder of priorities that was wrong,
not the mixing of consumer and
peoducer interasts.

And tha food indusiry continues
o frel. 1 has even threatened to
mave aul of Britain. in draft
comments an the white paper, the
Food and Onnk Federation wanted 19
‘strass tha real passitifity of
manufacturing re-focaling outside
the UK if the Agency becomes ton
ongrous, eithier financially ar i the
restrictions and requiations it would
seek to imposa on the wdustry”.

if food manufacturars all left the
country, of course, the FOF would
cease 10 exist. Bul perhaps if they
did &l leave we could star some
bettes companies in ther place.

The committes went on (o discuss
milk, and surveys showing that raw
cows milk carmied significant
amaunts of faecat contamination
The salution s not o clean up the
dairy but to pasteurise the milk, so
wa all drink dead fascal
contamination.

They also looked at egas, and
sadly faund that the laiest survey on
Salmonells contamination showed
no improvement aver the kst
survey, conducted in 1991, All very
regrattable, but what will they do?

{if the fourtean members of
ACMSF, seven claim no links with
the food industry. The rest are
conswltants and shareholders ina
witle range of companies. The chair,
Frof Georgala, is a consulant to
Unilever, makers of Birds Eve
beefburgers, as well as Dalgety,
Northam Foods and Marks and
Spencers.
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