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TheG 
Scandal 
The introduction of GM food will go down in 
history, not as a food scare, but as a scandal. 

Public concern about GM food reached fever 
pitch earlier th is year with newspaper 
headlines condemning so-ca ll ed 

'Frankenstein foods' , Government ministers 
dismissed much of the reporting as 'hysterical' . But 
behind the headlines lie serious issues about the 
safety of GM foods, concerns for the environment 
and the way in which decisions about GM food are 
taken. The Financial Times.not knov.m for its 
hysterical reporting, summed up the crit icisms: 
'The government's handling of the issue has been 
characterised by cosy commercial relationships, 
ministerial confusion and a disregard for official 
environmental advice: (5 February 1999). 

The Food Commission says it is a scandal that: 

• 	 GM food was initially introduced without 
proper public consultation, without segregation 
01 crops and without any labelling 

• 	 even with new labelling rules we still can't 
always tell whether we are eating it or not 

• 	 companies may be allowed to call a load GM 
free even when it contains 2% GM ingredients 
(5% if youare unlucky enough to live in 
Australia or New Zealand) 

• 	 safety testing is not sufficiently rigorous to 
detect unpredictable effects of gene 
modifications 

• 	 no allergy testing of GM foods is requ ired even 
though genetic changes may increase the risk 
of allergens 

• 	 scientific evaluation is based on evidence 
supplied by the companies wishing to have 
their products approved 

• 	 some GM ingredients such as enzymes don't 
need any approval whatsoever 

• 	 too many government committee members 
who decide on which GM foods and crops can 
be allowed have links to biotech or food 
companies 

• 	 inadequate precautions are being taken to 
protect organic farms or conventional farms 
without GM crops from cross con tamination 
from nearby GM crops 

• 	 no-one is likely to be held responsible if 
something goes wrong. 

Hidden GM mgredlents - see our speCial 

Checkout feature on pages 9-11 
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GM free - a 
shopper's guide 

The Food Commission's GM FREE, A Shoppers 
Guide to Genetically Modified Food is hot off tile 
press. Its comprehensive listing 01 nearly 2,000 
brand name products and company statements 
enable shoppers to choose genuinely GM free 
foods and avoid those which may contain a host 
of hidden GM ingredients. Authors Sue Dibb and 
Tim l ob stein also explain the issues behind the 
headlines and how to read labels lor GM 
ingredients. The book is available in good 
bookshops. or through the Food Commission 
(see page 18). 

US attempts to abandon 
irradiation labelling 
us s/IoIJIIerS may soon lose the right to know 

nfood has been trradiated. The us Food and 

Drug AdminiS1ralion IS propostrtg thaI 

itTadiated food need no Iqer be labelled as 

such, or can be descriJed with eupItemisms 

such as '!:old pasteurisation' The Food 
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Choice, whose choice? 
'Choice' has become the mantra of our times. But should we feel 
reassured by all the choices we are offered whenever we walk into 
anything other than the smallest supermarket? 

Supermarketsgive us the illusion that the customer is king lor queenI 
and that we are truly living in afree market. But like any illusion, look a 
litHe closer, and il has gone. 

What value is it to have the choice between one type of over 
processed pap and another if our voices are not being heard where it 
matters, where the crucial decisions are being taken about food? 

GM food is but the latest scandal. This largely untested technology 
has been foisted on an unwitting public, without any proper public 
debate about whether, we the consumers, who are supposed to wield 
so much power, need it or want it. 

Now, after the banana wars, we're promised beef wars. Who, if all 
other factors were equal, would choose to eat beef that had been 
produced from cattle pumped with steroid hormones to make them 
grow faster? Yet the US is demanding that European importers should 
accept US beef, regardless of the way in which it is produced, and with 
nothing on the label to tell us how it has been produced. 

Simply saying we don't want it. or tha t we don't believe cattle should 
be used as meat machines in this way, doesn't cut much ice with the 
new trade agreements of the global 'free market'. Things could be 
worse. In the USA the authorities are proposing to abolish the labelling 
of irradiated foods, or proposing that irradiated food can just be labelled 
as undergoing 'cold pasteurisation'. 

And in high places who is making the decisions? As John Verrall 
writes on page 4, powertul trade interests are manipulating both national 
and international regulatory agencies. In a tacit acknowledgement of this 
bias, the UK government has accepted that there is insufficient 
representation of consumer and environmental concerns in expert 
committees, and In particular that too many committee members 
charged with approving GM crops on the government's ACRE committee 
have close links to the biotech industry which they are supposed to be 
regulating. 'Industry capture' and 'revolving doors' are not new. 

What is imperative is that such accusations should never be made of 
the new Food Standards Agency, which is slowing inching its way into 
being. Yet it seems the Whitehall mandarins are finding it hard to shake 
off their veil of secrecy. As a Select Committee of MPs looking at the 
Food Standard Agency proposals said last month, 'the openness and 
transparency of the Agency, which is fundamental to its aim of creating 
public confidence in itself and thus in it work to ensure standards and 
safety in the food chain, may not be sufficient. ' 

Openness and transparency are essential first steps to ensuring 
greater consumer confidence in food regulation. But they are only the 
first steps. A change of culture at the heart of the civil service is needed, 
and achange of approach which puts consumer safety and good health 
above commercial freedoms and company profit. 

At the centre Ires the issue of food quality and the need to defend 
food standards, and not to allow overtlowing supermarket shelves and 
lhe appearance of choice to deceive us. We don't want a choice 
between different poor standards. We want to choose the best. 

Sue Dibb and Tim Lobstein 

Support the Food Commission's campaign for safer, 
healthier food 

If you are not a regular subscriber to the Food Magazine why not take out your own subscription and 
help support the Food Commission's work? We have been campaigning for the right to safe, wholesome 

food since 1988 and are completely independent, taking no subsidy from the government, the food 
industry or advertising. The Food Magazine is published four times a year. 

Tum to page 18 for subscription details. 
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FDA plans to remove food irradiation 
labelling requirements 
The US food & Drug Administrat ion 
(FDA) is planning to remove all 
current labelling requirements for 
irradiated food or to require 
companies to use euphemisms such 
as 'cold pasteurization' or 'electronic 
pasteurisation'. Consumer groups 
are lobbying to maintain the 
requirement that irradiated foods 
clearly say 'treated with radiation' or 
'treated by irradiation' alongside the 
Radura symbol. 

The fDA says irradiated food is 
safe and although 77% of consumers 
in the USA say they don't want it 
(according to a CBS poll in 1997) the 
fDA has approved it for essentially all 
foods, including frui t and vegetables 
and meal. In 1997 Bill Clinton signed 
into law a Congressional bill reducing 
the size of the irradiation label. 
Behind the fDA's current proposal is 
the fear of irradiation's proponents 
that even the current labelling 
requirements - a tiny statement no 
bigger than the ingredients. and no 
statement at all for irradiated 
components of mixed food - is an 
impediment to its widespread use. 

The US·based Campaign for food 
Safety (formerly the Pure food 

Campaign) which is campaigning to 
maintain consumers' freedom of 
choice says 'Irradiation has powerful 
friends in the food processing and 
nuclear industries, the medical 
establishment and the federal 
government. For several years they 
have been engaged in a covert public 
relations campaign to convince the 
public that irradiation is the answer to 
food safety problems, like 
contaminated Guatemalan 
raspberries and lunch meat. But 
these problems are ovelWhelmingly 
concentrated in the meat and poultry 
processing business. Irradiation is 
really just a quick (and temporary) fix 
for poor slaughterhouse sanitation, 
and a way of disposing of nuclear 
wastes by selling them to private 
industry and leaVing the taxpayers to 
fund the inevitable clean-up costs.' 

The food Commission has made 
its own submission to the FDA calling 
for clear labelling requirements to be 
maintained using the terms 'treated 
with radiation' or 'treated by 
irradiation'. 'As irradiation is a 
process that can change the texture, 
taste, storage characteristics and 
nutrients of a food. the use of the 

process shou ld be disclosed so as 
not to mislead the consumer: the 
Food Commission says. 

The food Commission is 
concerned that US changes to 
labelling requirements will have a 
global impact. Codex Alimentanus, 
the internationa l body which sets 
food standards, currently requires 
labelling of irradiated foods. But if 
the US eliminates this requirement. 
US food exporters, under the General 
Agreement on Tariffs and Trade 
(GAD) can say that the Codex 
requirements are a restraint on trade, 
effectively preventing other countries 

from restricting the import of 
unlabelled irradiated foods. 
• 	 Submissions to the fDA proposal 
'Irradiation in the production, 
processing and handling 01 food' 
(Docket #98N·I 038) must be made 
before May 18, The fDA's proposal 
is posted at 
http://www . fda.govlohrm sldocket s/9 
8fr/021799a. lXt 

• For further information on how to 
make a submission to this proposal 
contact The Campaign for Food 
Safety, Tel: (213) 387 51 22 or email 
doder@hsc.usc.edu. Website: 
http://www.purefood,org 

Unlabelled irradiated shellfish 

Kent County Council trading 
standards officers found irradiated 
shellfish without any labelling, on 
sale last December. Two out of nine 
samples of shellfish were found to 
be irradiated, one of mussels and 
one of prawns. 

Clive Bainbridge, head of KCC 
trading standards, said The shops 

involved (one of which was a 
national supermarket chain) have 
removed the products from sale. but 
legal proceedings are being 
considered against both the retailers 
and the importers.' 

• 	 For information caU0345 585497 

Food Standards Agency inches forward 

The recent government debacle over 
genetically modified food, with 
government departments split over 
policy issues clearly illustrated the 
need for the foodStandards Agency 
to be up and running. writes Sue 
Dibb. After a long wait. which raised 
Questions about the government's 
commitment to the new Agency, the 
draft Bill to set up the Agency was 
finally published at the end of 
January, along with consultation over 
funding for the new agency 

The draft Bill has been broadly 
welcomed, particularly by consumer 
groups, including the food 
Commission. Although any serious 
review ot its contents in the media 
was distracted by 'outrage' over the 
unfairness of a £90 levy on food 
businesses, regardless of their size. 

What mainly concerns consumer 
organisations now is that the 
timeframe 10 get the Agency up and 
running is still not clear. Furthermore 
many of the practical details of the 
Agency's work. including who will 
head it and the selection criteria tor 
iI's 'Commissioners' have yet to be 
determined. 

During February and March a 
Select Commi ttee of MPs carried out 
a speedy examination of the Bill and 
the work of the Agency. Their report 
raises some concerns and makes a 
number of recommendations. These 
include concern that: 
• responsibility fo r an overall, 

consistent food-related health 
promotion message is unclear. 

• the openness and tra nsparency 
of the Agency, which is 

fundamental to itsaim of 
creating public confidence in 
itself and thus in its work to 
ensure standards and safety in 
the food chain, may not be 
sufficient. 

• 	 the Agency lacks scope to 
intervene in the pesticides and 
veterinary medicines regulatory 
process and has no direct role in 
monitoring the impact of 
pesticides and veterinary 
medicines after their 
introduction. 

• 	 the Agency's research budget of 
£23 million is insufficient for a 
national agency that is intended 
to have national and international 
scientific authority sufficient for it 
10 hold people's confidence and 
to influence debate. 

The Committee's recommendations 
include: 
• 	 The Agency should be guided by 

a clear presumption in favour of 
openness and that the case for 
non-publication by the Agency on 
account of commercial 
confidentiality is one that has to 
be made strenuously rather than 
simply accepted. 

• 	 the Government should 
implement a graduated system 
of levy funding as the Committee 
believe that the flat rate principle 
is contrary to natural justice. 

• 	 the levy scheme should be 
extended to encompass a 
licensing scheme. 
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Soya linked to dementia 
says FDA Tox Center 
Long-term consumption of soya 
products may cause dementia says 
the fDA's National Center for 
Toxicological Research, The fDA 
Centre is opposing the agency's 
proposed health claim linking soy 
protein consumption to a reduced risk 
of coronary heart disease on the 
grounds that research shows some 
soy isoftavones are toxic. Soy 
isoflavones may also cause thyroid 
abnormalities. including goitre and 
autoimmune thyroiditis says the 
submissi on. 

• Food labeling & Nutrition News, 
March 10. 1999. Copies of Lhe 

submisSIon can be ordered by calling 
Oat 1018876310 re i: 9FLN 11041, 

Recycled packaging 
contaminating food 

A government study has found that 
foods such as pizza and breakfas t 
cereals are being contaminated by 
chemicals from recycledcardboard 
packaging. The chemical. 
diisopropylnaphthalene (DIPN) 
managed to contaminate foods even 
when the cardboard was protected 
by a film wrap, While the study said 
there was no evidence of a fisk to 
health, it concluded that not enough 
was known about the effects 01 DIPN 
on humans and has demanded 
further studies over the next three 
years. 

• MAFF Food Surveillance 
Information Sheet, No 169, January 
t999. 

Vegetarian mothers and 
sons 
Research at the Institute of Child Health 
at Bristol University has found that 
vegetarian mothers appear more likely 
to have ababy boy born with agenital 
defect than meat-eating mothers. In a 
study of nearty B,DOD mothers, 
vegetarians were nearly five times 
mare likely to give bnlh to a boy WIth a 
malformed pems. in acondition known 
as hypospadias where the opening of 
the penis is on the underside rather 
than the tip. 

The rare condition can be corrected 
by surgery but more research is 
needed, say the researchers. to find 
out why the boys of vegetarian 
mothers may be at greater risk. They 

suggest that crop pesticides or 
phytoestrogens (found most commonly 
in soya foodsl could be behind 
hormonal imbalances leading to 
defects, 

• For more Information: Andrea Sherriff 
0117 918 515 t 

Lindane ban demanded 
A leaked confidential European Union 
report recommends that powerful 
insecticide lindane be slispended 
from sale. The report which was 
submitted by the Austrian 
Government last December has yet 
to be ac ted on by the EU. The Food 
Commission is supporting the 
Pesticides Trust, Friendsof the Earth, 
Unison and the Women's 
Environmental Network in its demand 
that lindane be withdrawn 
immediately from sale in the UK, 

lindane is used as a spray on 
apples. wheat and maize. as well as 
a timber treatment. The Austrian 
report lists of number of harmful 
effects of the chemical including 
damage to the nervous and immune 
systems. hormone disruption. birth 
defects and cancer. 

• For more information: David Buffin. 

Pesticides Trust 0171·274 8895 
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Food Additivesl is 
the scientific 
ad~sory body 
which considers 
rnatters relating to 
food additives and 
veterinary drugs in 
food and sets 
standards for their 
use. It makes its 
recommendations 
to the Codex 
Alimentarius 
Commission of the 
WHOIfAD. At Its 
50th meeting In 

" I don't mind the mastitis. 
i t's the worries about 

human health ... '" 

Regulatory agencies 'have 
been manipulated' over BST 
Codex Alimentarius. the international 
body which sets food standards, and 
its scientific comminees have been 
accused of being manipu~ted by 
companies such as Monsanto. over 
their safety assessment of BST. 
Writing to the President of the 
European Commission John Verrall. a 
retired scientist and observer at Codex 
meetings. says 'The waysand means 
by which rbST was re·evaluated last 
year strengthens our belief that 
powerful politico-economic interests 
and multinational companies exercise 
improper influence and control in the 
work of Codex Alimentarius and its 
scientific committees, whose 
supposed primary taskis to protect 
human heahh: 

The Genetics Forum and the Soil 
Association are among organisations 
that are endorsing Verrall's concerns 
and supponing calls lor the JECFA 
recommendation that BSTbe granted 
approval at the Codex A1imentarius 
Commission in June thisyear be 
dec~red "invalid", pending afull 
independent and open investigation 
into the role of the applicant company, 
the method of selecting the JECFA 
scientistswhich made its review and 
enough time be allowed lor public 
scrutiny of the data submitted for its re­
evaluation. 

JECFA (the 

March last year. 
JECFA considered 

submissions regarding BST. Vv'hile its 
full report nnot yet published, its 
'Summary and Conclusions· document 
concluded that approval should be 
given to BST. This will now be 

considered by Codex at its meeting in 
June t999. 

Verrall acruses JECFA of a '~ck of 
transparency and secretive operation. 
allowing the distortion of scientific 
e~dence: In continuing to c~im that 
BST is safe for "'mans Verrall accused 
JECFA 01 'totally ignoring' the ~ck of 
any long term or chronic safety testsof 
SSTor evidencethat IGF-l is not 
destroyed by pasteurisation or 
digestion in the gut and the suggestiOll 
that increased levels could lead to 
cancers. 

Of particular concern is the 
composition of JECFA. Verrall 
highlights a number of apparent serious 
conflicts of interests of members of the 
Committee includir19 that of Dr 
Margaret Miller, from the Center fOi 
Ve terinary Medicineat the US Food 0 
Drug Administration. a rapporteur for 
the committee and a key principal 
player in the JECFA meeting. She is 
said to be a former Monsanto BST 
researcher and as a high-ranking FDA 
official was responsible for reviewing 
the human heahh safety aspects of 
BST. Miller also is said to have 
published articles for Monsanto while 
employed at the FDA According to the 
US GAO (General Accounting Office) 
her participation in BST's application 
review process 'was a violation of the 
conflict of interest rules'. 

Verrall also cnes Michael Taylor 
who was the FDA's Deputy 
Commissioner for Policy at the time 
that Monsanto's BSTwasapproved, as 
having previously been an attorney for 
Monsanto. Tayler has now resumed 
working with Monsanto. 

Verrall's report calls for urgent 
action: 'The significance of the SST 
saga internationally has demonstrated 
beyond question that there are 
inadequate safeguardswhich allow 
industry and private interests to 
dominate governments and 
international bodies: 
• The ManipUlation 01 Codex 

Alimentanus. report to Mr J Santer, 
President of the European Commission. 

March 1999 by John Verrall, MRPS. DBA 
• John Verrall is a pharmaceutical 
chemist with 35 years experience in the 
pharmaceutical industry. He takes a 

particular interest in the use, mIsuse and 

abuse 01 products in their vetennary and 

animal health applications . 
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problems in cows and Commrttee noted 
increase Ihat 'the possible 
fears about contribution of life 
the safety of span exposure 
milk produced towards dietary 
using the IGF-I and relaled 
hormone. proteins... lo gut 

In March paraphysiology 
the EU's particularly of 
Scientific infants and to gut associated 

BST - WHAT ARE 
TIlEY DOING TO 


OUR MILK? 


aST news 


Canada refuses to permit BST 


latest 

European regulators are currently 
deciding the fUlure of the 
controversial milk boosting hormone, 
BST (bovine somatolropin). The EU 
moratorium on its use in Europe runs 
out at the end 01the year and the EU 
is facing pressure from the US. 
where BST is permilled, to lift its 
ban. 

Now two new reports from EU 
scientific committees Will add weight 
to the concerns over animal welfare 

Committee on 
Animal Health and Animal Welfare 
(I) concluded Ihal BSTincreases 
udder infections (mastitis), foot and 
leg disorders and reproductive 
disorders and cows are likely to 
suffer injection site reactions. These 
increases in the incidence of diseases 
is 'Iikely to increase the usage of 
veterinary medicines which may lead 
to resistance to antimicrobials with 
consequences for the health of 
humans, cattle and other animals,' 
the report concludes. The 
Committee 'is of the opinion that BST 
should not be used in dairy cows.' 

While there is now a substantial 
body of evidence supporting animal 
welfare concerns, there is al so 
increasing evidence being raised 
about Ihe possible human heallh 
impact of consuming milk and dairy 
products produced from BSTIreated 
cows. Th is has now been examined 
by another EU expert committee and 
its findings published in March (21. 

SST-injected cows have an 
increased milk yield of around 10­
15%but there is also a consequent 
increase in the growth factor, known 
as IGF-I, in Ihe milk produced. BST 
was approved in the USin 1994 on 
Ihe basis Ihat bOlh BST and IGF-I 
were destroyed in the gut. This is 
now known not to be the case. The 
EU experts say that in addition to the 
association between IGF·l and some 

cancers, the 
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In Spring 1988 the Food Commission 
was warn ing that BST may be linked to 
health problems. 

cancers needs to be evaluated'. 
Addilionally the Committee 

identifies possible risks to consumers 
from potential changes in milk protein 
composition 'which might favour 
allergic reactions' and an increase 
risk of antibiotic residues in milk with 
consequences for antibiotic resistant 
bacteria. 

Both reports will add considerable 
weight to campaigns urging the EU to 
strengthen its moratorium on the use 
of BST in Europe. The original 
moratorium was introduced on socio· 
economic grounds that BSTcould 
lead to unwanted increases in 
European milk production and 
Ihrealen the livelihoods of small 
farmers. Such grounds for a ban 
leave Europe open to a challenge 
from Ihe US Ihat il is restricling trade 
under World Trade Organisation rules. 
But a ban based on health risks is 
permitted if these can be 
scientifically substantiated. 

5 Apr I Jun 1999Food Magazine 45 

Monsanto is feputed to have said 
that it can live with concerns that 
BSTcauses increased animal welfare 
problems but that il would be 
concerned if regulatory bodies 
outside the US link BST to human 
health concerns. No doubt this 
would open up the possibility that the 
FDA might be under pressure to re­
evaluate the drug in the light of such 
evidence. 

-",.../ 
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BST 
•campaign 

Canada, as a trading partner with 
the US, has been under pressure 
from Ihe US 10 approve BST. 
According to Canadian press reports 
several scientists commissioned to 
review the safety of BST accused 
their managersof threatening their 
jobs and pressuring them into 
approving drugs they consider 
unsafe. although their complaint 
was dismissed by a labour board. 
One of the scientists also told a 
Senate Committee Ihat Monsanto 
had oHered government scientistsa 
bribe of research money if they 

approved the drug, an allegalion the 
company has denied. 

But despite these pressures and 
aher eighl years in which BSThas 
been under review in Canada, in 
January this year Health Canada 
announced that it would not 
approve the use of BST. Experts 
appoinled by Ihe Canadian 
Veterinary Medicine Association 
have concluded that there are 
legitimate animal welfare concerns 
associa led wi lh Ihe use of the 
hormone. 

http:hnp://europa.eu
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Chol este rol cutters 

battle it out 
The manufacturers of two new As the product was already on sale in 
spreads which aim to lower Finland before the EU Novel Food 
cholesterol are battling with Regulations came into effect in May 
regulators to get their products onto 1997, it didn't need 10 go through the 
supermarkets shelves. In the 
UK Benecol, made by the 
Finnish company Raisio. has and the company must either~., ~rJ~
had a high profile launch, have plant stanols approved 
including TV ads featuring as a new 'additive' or seek 
'brainy' Carole Vorderman but GRAS (Generally Recognised 
is having problems getting US as Safe) status for the~~/ Cl!. 
approval. Meanwhile its rival. ingredient. In December the 
Flora pro.activ made by 
Unilever has foundered. at least 
temporarily. on the rocks of the 
European approval process. 

Both products go further than any 
previous 'functional" food in claiming 
to treat a particular disease risk 
factor - elevated cholesterol. The 
'active' ingredients are 'phytosterols' 
also known as plant stano1s. Those 
used in Benecal come from wood 
pulp. while Flora's is from soya. 
Phytosterols are biologically active 
compounds which It is claimed can 
Inhibit cholesterol absoption and 
reduce blood levels of LDL (bad) 
cholesterol by up 14%. 

In Europe, Benecol has had an 
easier regulatory fide, in effect side­
stepping the EU approval process. 

approval procedure that is now 
holding up the European launch of 
Flora's pro.activ. Although the 
Netherlands gave pro.activ an initial 
approval. Germany and Sweden are 
now raising concerns about the 
safety of the product and demanding 
further tests. The UK's Food Advisory 
Committee and the Advisory 
Committee on Novel Foods and 
Processes both state that products 
containing phytosterols are 'not 
nutritionally appropriate fO! young 
children and breast-feeding mothers'. 

Meanwhile in the US the Food & 
Drug Administration (FDA) has told 
McNeil Products, the subsidiary of 
Johnson &Johnson that is distributing 
Benecol in the US. that it cannot 

Doors open for organic farming 

What are the main constituents 01 a 
chicken's diet? Not the free-living 
forest bird in its natural habitat. of 
course, but the cooped· up egg and 
meat machines of modern British 
farming. 

They eat. according to the latest 
report from the SAFE Alliance, a diet 
of soya and wheat. For battery egg­
layers. the diet IS 63% wheat, 22% 
soya and soya all, 10% limestone and 
3% grass. 

For the broiler bird destined fOI a 
Sunday roast, the diet is 66% wheat, 
22% soya and soya oil. 5% fats and 
4% fishmeal. 

Needless to say that for both 
birds, the chances that some of the 
soya is genetically modified are high. 
Fihy percent of the US soya cropwas 

grown from GM seed last year, and 
the US is both the world's largest 
soya producer by far and a significant 
exporter to Europe. But with flsing 
concern about GM ingredients. 
suppliers of non-GM soya may corner 
a growing market, especially as 
organic livestock farmers are 
forbidden from using GM feed for 
their ammals. 

In a second SAFE Alliance repon 
we learn that carrots remain Britain's 
second favourite vegetable after 
potatoes. British iarmers have been 
increasing their production of the 
vegetable by increaSing the amount 
they can get from every acre of land 
- the yields are now averaging over 
eleven pounds of carrots from every 
square metre. 
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market the product as a 'dietary 
supplemenf as the company intended 
to do and so avoid having to seek 
special approval for the product. The 

FDA has, understandably, 
said that Benecalls a food 

company confirmed that it 
would be applying for GRAS status. 

The Food Commission IS 

questioning whether it would be 
more appropriate for products such 
as Benecol and pro.activ to be sold at 
pharmacy counters rather than to the 
general public on supermarket 
shelves. Many dietitians and health 
organisations are concerned that the 
focus on 'quick fix' products will 
divert attention from ways of 
reducing cholesterol by eating a 
healthier diet. 

Ironically, those most at risk of 
heart disease - people on a low 
income - are least likely to benefit. 
With Benecol costing five times as 
much as ordmary spreads tew can 
afford it. 

__ 5oYi\~heHow do they 
ublc{altou~~get so many ~ ­.~ 

carrots from the "-~---=-~ soil? By throwing 
large quantities of 

.- ~-.
fertilisers and -", . ~::w 

-j.,.-. ..drenching the 

levelsof 
agrochemical use 
led the UK government to issue a 
warning to consumers to peel carrots 
and remove the carrot laps in order 
to reduce the risk of consuming 
excess residues. Organically-grown 
alternatives are recommended. 
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Hey NONI no 

A 'health' drink, called NONI Juice, 
which has been banned In Finland for 
making outrageous health claims, has 
been launched in the UK by a 
company called Resonance. NONI is 
one of an increasing number of 
products offenng dubiOUS health 
benefits which are sold via individuals 
by what is called network marketing ­
a legal version of pyramid selling. 

According to its US 
manufacturers the juice contains an 
extract from the Noni fruit from the 
islands of French Polynesia. In 
November last year the Finnish 
authorities banned the 'import, 
export. trade stocking, offermg and all 
other supplying' of NONI as the sales 
brochure for the drink claimed the 
product can relieve HIV. cance r, 
diabetes. rheumatism, blood 
pressure, cholesterol, psoriasis. 
allergies, heart rhythm abnormailty, 
chronic inflammation and aching 
joints. The brochure even urges 
people to reduce dosage of 
prescription medicines. 

The Finnish National Food 
Authority (NFA) says NONI could 
mislead consumers by giving the 
impression that the product has 
mediCinal properties. The NFA is also 
asking whether the ingredient from 
the plant Mormda carifo/ia should be 
regarded as a novel foodstuff and 
thus require approval under the EU's 
Novel Foodstuffs Regulation. 

plants in pesticides ..- ~~Z 
to prevent any loss 
to insect. The high ..~ 

~ 

Carrot 1;o~L..

""""0,., 
.'t'-.. 

-~~ 
'"",,:,-' 

.,,-,;.. 

• 
Soya: the 
Ubiquitous beanand Carrol 

fashion are available price £4 each 
from Sustain (formally the SAFE 

Alha nce and the National Food 

Alliance), 94 WhIle lion Street, london 

N19PF, tel 0171 837 1228. lax 0171 



news 


Consumer groups call 
for greater regulation 
of 6functional foods' 
The Food Commission and leading 
consumer-advocacy organisations in 
Japan and the United States are 
calling on government regulatory 
authorities to cr ackdown on the 
marketing of so-called 'functional 
foods' made with herbal medicines, 
amino acids, plant extracts and other 
unconventional ingredients. The 
groups urge that authorities ensure 
that all such ingredients are safe and 
that label claims are valid. 

'Regulatory authorities are faifing 
to protect the public from 
Questionable ingredients and 
misleading claims, 'says Bruce 
Silverglade of the Washington-based 
Center for Science in the Public 
Interest one of the member 
organisations of the International 
Association of Consumer food 
Organizations (IACFO). IACFO's report 
Functional Foods -Public Health 
Boon or 21st Century Quackery? 
details how companies take 
advantage of lax regulatory 
environments to market products of 
Questionable benefit. 

Products highlighted in the report 
inciude: 
• 	 Hains Chicken Broth and Noodles 

with Echinacea, sold in the US, 
claims on the label that 
Echinacea helps 'support the 
immune system'. 

• 	 Brain Gum is achewing gum sold 
in the US that claims to 'improve 

Top adverts 
Our colleagues at Marketing Week 
have listed the advertising budgets 
for the UK's top spending 
companies. Not surprisingly, toad 
companies feature strongly, and 
also not surpri singly very few 
adverts appear to promote fresh 
fruit and vegetables compared 
with refined and highly processed 
foods. Here are the top ten food 
advertIsers for 1998: 

concentration·. It contains 
phosphatidy serine, a fat·like 
substance extracted from 
soybeans that is also found 
naturally in brain cells. Both of 
these products are sold as 
'dietary supplements' presumably 
to avoid government rules 
regarding food claims. 

• 	 VegitaBeta is an orange-coloured 
soft drink sold in Japan. The label 
states that the beverage, which 
is manufactured by Coca-Cola, is 
a 'health-supporting drink'. The 
drinks contains small amounts of 
fruit and vegetable juice but is 
mainly sugar and water. 

• 	 Fibe-Mini is a fibre-fortified 
beverage and is officially certified 
by the Japanese government as 
a food for Specified Health Use 
(FOSHU) . The manufacturer also 
sells a similar, but unapproved 
product, called Fibe-Mini Plus 
that is fortified with fibre and 
beta-carotene, typically sold side­
by-side in stores making it 
difficult for shoppers to 
distinguish the approved from the 
unapproved. 

• 	 Omega sliced white bread is sold 
in the UK with a label claiming 
that omega-3 fatty acids in the 
bread 'may influence the fats in 
the blood in away that is 
healthier for the heart' and is 
loaded with heart-shaped 

Adspend £m 

Kellogg 67 1 


Mars 54.1 


Van den Bergh 49.2 

Coca -Cola 44.1 

McDonald's 44.0 

Sainsbury's 43.5 

Kraft Jacobs Suchard 32.7 


Bird's Eye Walls 31.8 


Nestle Rowntree 28.4 

Asda 26.4 


symbols. The UK has no 
official standards stipulating 
how much scientific 
evidence must exist 
before such claims 
can be made. 

• A summary of 

IACFO's report, 

Functional Foods· Public 
Health Boon or 21st 
Century Quackery, is 

available on the internet 

at 
<1NWW.cspineLorg> . 

A full copy can be 
obtained by contacting Amisha 
Upadhyaya at + 1 202 332 9110 x 362 
or by fax on + 1 202 265 4954. 

We winadditives 
chalienge,Roche 
withdraws 
Redoxon 
Our feature in the last issue of the 
Food Magazine (Remedies with 
hidden extras) exposed the presence 
of an illegal food colouring. El27, in 
the vitamin pills Redoxon Slow 
Release, made by Roche Consumer 
Health. After a few days and a 
consultation with their local trading 
standards officers, Roche agreed 
they would not only change their 
formulations but also take the 
product off the market, recalling it 
from thousands of chemists stores 
around the country. 

FUNCTrO NAL FOODS __ 
PUBLIC HEALTH BOON OR 
2 1ST CENTURY QUACKERY? 

An ! DI ~rt\aliO Il .1 
CGmpu ison of 
Rt'gu l.'Gn' 
R~q u ir~m~llIs and 
,\larktlin e: Trends 

.........­""-,-,­'_ ...... ­
~-'-" 

fRESH f ROII! fiNE lADY BAKERI ES 

I r&1' OMEGA• ~~~ 

We win Pact 
ad challenge, 
and MD Foods 
kill s Pact 
Our seven complaints to the 
Advertising Standards Authority 
against MD Foods, makers of the 
Pact range of nutrient-boosted 
products for their misleading 
advertising (see front cover of the 
Food Magazine, issue 43) were all 
upheld by the ASA in February. By 
the time their ruling was made 
public, MO 
Foods had not 
only withdrawn 
the 
advertisements 
but had taken 
all their Pact 
range of 

products off 
the shelves. 

Not 
again! 
:::.=.::.=::;...­
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--GM news ,~:---

FREEZE Campaign goes from 
strength to strength 

The Five Year Freeze Campaign. 
which the Food Commission IS 

supporting, is now backed by finy­
five organisations. New supporters 
include the World Wide Fund for 
Nature (WWFI. Council for the 
Protection of Rural England and the 
Local Government Associati on. 
Companies and trade bodies such as 
the Body Shop, Neal's Yard 
Remedies, the Fresh Food Company 
and the Health Food Manufacturers 
Association have also signed up. 

The campaign is encouraging 
everyone to write to their MP calling 
for a five year freeze on genetically 
engineered food and the growing of 
GE crops. We've included a FRE EZE 
postcard with this magazine. All you 
have to do is fi ll in the name of your 
MP. stick on a stamp and put il in the 
pos t box. 

• For exira copies 01 the postcard 

contact Sandra Bell at the FREEZE 
campaign on 017 1·837 0642 or email 
her at <gic1O@ dial.pipex.com >. 

GM company facts 

Du Pon t, the world's second largest 
chemical company and @h largest 
agrochemical company, has acqUIred 
Pioneer International. the world's 
largest seed company. Ou Pont also 
has a food processing company, 
Optimum Grain. Ou Pont can now 
sell you the seed, sell you the 
chemicals to grow the seed, 
purchase your harves t. and process 
the harvest for Amencan breakfasts. 

Monsanto is the world's second 
largesl seed company and Ihe Ihlrd 
largest agrochemical company, 
although Its herbicide Roundup is the 
world's top-selling weed kille r. 
Monsanto also makes the fat­
substitute Simplesse and the artificial 
sweetener aspartame (NutraSweet). 

Novartis (formally Sandoz and 
Ciba-Geigy) IS third largest among 

world seedcompanies, and is the 
world's fourth largest pharmaceutical 
firm (having recently bought the giant 
drug company Astra). and is the ninth 
largest veterinary mediCine firm. It 
makes the nicotine substitute 
Nicotinelle and the bedtime drinks 
Ovaltine and Options. 

Zeneca, formerly a branch of ICI. 
is the world's fourth largest 
agrochemical company, and the fihh 
largest seed company, and is big in 
pharmaceuticals. 

Smith Kline Beecham is tenth 
largest in pharmaceuticals and is 
expanding in fOOd, espeCially son 
drinks such as Horlicks, Lucozade and 
Ribena. It is getting into genetic 
engineering, and has a world patent, 
number PCT/EP96/04807, on - you 
guessed it - GM blackcurrants. 

" They've got GM 
soya, they ' re 
sugar-free, 
hydogenated, 
and irradiated, 
so we thought 
the PM b 
might like 
to give 
them to his 
children! " 

Say 6 n06 to patents 
ActionAid are campaigning to 
protect the livelihoods of farmers in 
developing countries. The 
development charity is concerned 
that multinational companies are 
claiming the right, through patents, 

11:1...T, PnIIcI TIle 
1ere1'.PIWMWslIIIIt T, filii 

Will poor farmers have a choice? 


Patented seeds will be expensive. 
If poor families can't afford to buy 
them. they won't be able to make 
a living. Damodar Pareek is a 
farmers' co-operative worker In 

Rajasthan - he fea rs for the future: 
'Farmers Will have to stop growing 
food craps. Small farmers will be 
wiped out and only the largel 
farmers will survive. ' 

The extravagant claims made 
for patented seeds will pressurise 
farmers to SlOP the traditional 
practice of saving seed from one 
harvest to plant at the next. 
Instead, they Will be encouraged 
to buy so-called 'improved' 
(genetically engineered) seeds 

to plants which people have eaten 
and used to trea t their farnil ies' 
illnesses for generations. By 
genetically engineering the plant 
genes they can claim to 'own' these 
plants and making farmers pay every 
time they sow the seeds. 

ActionAid wants the UK 
government to join other EU 
countries in challenging the recently 
agreed European Union Directive on 
patents, which for the firsllime 
specifically allows patenting of plant 
life, 

• For details contact ActionAid, 

Chataway House, leach Aoad, Chard. 
Somerset TA20 lFR. Tel: 01460 
138000 

and the expensive chemicals 
needed to grow them. 

And to made sureof bigger 
profits from patented seeds. 
companies are genetically 
engineering seeds which will be 
sterile . So farmers will be forced 
to buy new seeds at every 
sowing. at a price set by the 
companies. If the sterility spreads 
even farmers using traditional 
varieties may find themselves 
denied the vital right to save thei r 
seeds and fe-plant them next 
year. 

• Taken from: Canyou bel ieve 
what's happening in the developing 
world? ActionAid. 
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Gene food to 

In this special Food Commission 
feature to launch our new book, GM 
FREE, A shoppers guide to 
genetically modified food we look 
at the hidden GM ingredients we are 
already eating and list your best 
bets for GM FREE shopping. 

Tony Blair sought to reassure us all the GM is 
perlectly safe: 'I eat it myself' he said eerily 
echoing John Gummer's ill-fated attempts to 

reassure us that beef was perfectly safe at the 
height of mad cow disease. Meanwhile 
supermarkets, many food manufacturers, local 
authority caterers. fast food restaurants. celebrity 
chefs have been dumping GM ingredients just as 
fast as they can - or at least the ones they have to 
put on labels. They know that the majority of 
customers are no longer convinced by official 
reassurances, preferring not to be guinea pigs in the 
experiment that is GM food, 

But for shoppers anxious to avoid GM foods and 
ingredients, reading labels isn't always enough. 
Overleaf we look at the huge range of hidden GM 
ingredients that you won't find identified on food 
labels. 

Is it safe? 
'More research needs to be done. We don'l have 
a/l the answers. Meanwhile we shouldn't reject 
GM crops and food oul of hand.' Sir Robert May, 
the government's Chief Scientific Adviser, quoted 
in Woman's Own, BMarch 1999. 

It IS the lack of research, and specifically 
independent research, whICh is at the heart of the 
debate over the safety of GM food. The current 
approval system is based on the pnnclple of 
'substantial equivalence' . Put simply, this means 
that, if the GM food is more or less the same as 
its traditional counterpart, then no special safety 
tests are required. 

Critics of the system, which now include 
Professor Philip James, a key government advisor 
on food safety and nutrition and the architect of the 
new Food Standards Agency, say safety testing 

"We are removing al/ "United Biscuits adopted a 
GM ingredients non-GM strategy 18 

including derivatives 
 months ago and we are 

from St Michael food 
 moving to source non GM 
products as quickly lecithin for McVitie 's bis­
as possible" cuits" United Biscuits 

Marks & Spencers 


"We are actively 
working to remove GM"Sainsbury's is commit­
ingredients and GMted to eliminating GM 
derivatives" Burger Kingingredients from its own 


brand products" 

J Sainsbury's II
"'-_ _______----III "Our policy is 

not to have 
"We have no plans to GM 
introduce GM varieties of ingredients in 
sugar beet" British Sugar our own-label 

products from 
1 April 1999 
and to remove 

should be more stnngent. That's because the 
GM derivativesprocess of genetic engmeering can have effects 

which are hard to predict and could throw up new wherever 
toxins or allergens, This was clearly shown to be 
the case in the research conducted by Dr Arpad possible" 
Pusztai, the scientist at the centre of the row over Waitrose 
the safety of genetically modified pototoes. 

Of course, no food, whether natural or 
genetically modified, can ever be said to be 
absolutely safe. But whatever the risks, the "We find it appropri­majonty of consumers say they would like the 
choice to know what the risk are, what they are ate not to use mate­
eatingand to avoid GM products if they wish. In rial from GM crops"one recent NOP survey, more than three-quarters 
of the public said there should be aban on Weetabix 
producing GM products until more research is 
done. 
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CHECKOUT 
•sin roces 

Ahuge number of processed 
foods may contain the 
derivatives of GM crops, and 
they don't have to declare 
'GM' on the label. Here we 
take a look at some popular 
products and the ingredients 
that could be fromGM 
sources. 

New labelling laws require the presence of 
GM protein to be declared on the label. at 
least if it comes from the soya and maize 

crops named in the legislation. Any other 
derivatives from these crops, and any other GM 
products do not at present need to be declared. 
We took a long look at the products on our shelves 
and found that a large number contained 
ingredients and additives that could be from GM 
sources, but wouldn't have to say so. (Note that 
we are not saying these are definitely from GM 
sources. only that they might be and the labelling 
laws don't help you find out.) 

As we indicate in our pictures and the box, the 
possible GM ingredients include a range of 
common starches and sugar, fats and oil. as well 
as many additives. An extended list is given in our 
book GM Free, but the most common ingredients 
which may be GM-derived include: 

• anticaking agents (E570-573) 
• caramel colouring (EI50) 
• carbon black IE153) 
• corn syrup, glucose syrup, dextrose, fructose 
• emulsifiers IE471 -479b) 
• enzymes le.g. chymosin for cheese) 
• flavour enhancers (E620-625) 
• lecithin IE322) 
• maltodextrin 
• monosodium glutamate IE621) 
• starch and modified starch 
• tocopherols (E306-309) 
• tomato paste and puree 
• unspecified vegetable oils and fats. margarine 
• unspecified vegetable protein extracts 
• vitamin B2. riboflavin (El0l. El0la) 
• yeasts for brewing and baking 
• xanthan gum IE415) 

..&. Mars said it was removing GM 
~ ingredients from its products. but 
could not guarantee that GM derivatives 
would also be removed. which might include 
the soya lecithin. glucose syrup and veg­
etable fat used in their leading products. 

Ato Zof GM-free 
Our comprehensive guide GM Free lists nearly two thousand products. giving an 'all clear' or a 'watch out' 
status. We name hundreds of brands and give a list of manufacturers and their phone numbers to help 
keep you up to date. Here is just a short selection, from Ato, well, Y, indicating the typical ingredients 
that may be derived from GM crops. and the alternatives that guarantee they are GM free. 

Watch out for: 
American cheese (BST-produced) 


Baby foods Istarch. vegetable oil. maltodextrin) 


Cereal bars Ivegetable oil. glucose syrup) 


Dips (tomato paste. starch. oil. xanthan gum) 


Fish fingers IBirds Eye) 


Garlic, peeled (vegetable oil) 

Hot drinks Istarch. lecithin. glucose syrupl 


Ice Cream Ivegetable fat . lecithinl 


Jelly (glucose syrup. maltodextrinl 


Meat (GM animal feed) 


Noodles (Pot Noodles GM soya) 


Peanut butter (emulsifiers. vegetable fat) 


Rice dishes Itomato paste. vegetable oil) 


Salad dressing Ivegetable oil. xanthan gum) 


Tortilla snacks Ivegetable oil) 


Veggie-burgers (soy. HVP. vegetable fat) 


Waffles (lecithin. oil. glucose syrup) 


Yeast extract Ivegetable extract. riboflavin) 


Go for: 
organic cheeses 

Baby Organix. Hipp 

Jordans, Doves Farm 

Meridian salsa 

Iceland own-label 

Very lazy chopped garlic 

Green &Black. Prewetts. Barley Cup 

loseley 

Just Wholefoods jelly powder 

organic products 

Amoy. Sharwoods 

Whole Earth. Meridian. Essential 

Asian Gourmet. Ye Olde Oak 

Whole Earth. Meridian. Bionova 

Apache. TerraSana 

Cauldron. RealEat. Suma 

Trafto organic 

Essential. Community Foods, Meridian 

food Magazine 45 10 Apr / Jun 1999 



CHECKOUT 
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l. 

......... In Pot Noodles we not only 

~find possible GM-derlved 
ingredients - soya sauce, 
tomato paste, vegetable 011 and 
maltodextrin - in Pot Noodles, 
we also see that the label 
declares GM soya pieces• 

............. Waltrose has said it is 


.......... removing all GM Ingredients 

from Its own-brand products, Includ­
Ing derivatives. That should mean 
the maize starch, hydrogenated 
vegetable 011 and maltodextrin In 
this soup Is from non-GM sources. 

Nestle (Includes.... 
.... Rowntree, Crosse & 
Blackwell and other compa­
nles) said only that they do 
not sell any products requir­
ing GM labelling under present leg· 
islation. They made no comment 
about GM ingredients and deriva­
tives that don't require labelling, 
which might Include the lecithin 
and vegetable fat in Kit Kat, and 
the modified starch and riboflavin 
in Waistline. 

_Heinz (which also own 

T Farley 's) told us they had no 


GM Ingredients In their products, but 
could not confirm that derivatives 
from soya and maize crops such as 
vegetable 011, maltodextrln and glu­
cose syrup used in their products 

were also from non-GM sources. 


'.0. 
Z, i~~eJf.i-

JUNIOR 

CHOICE 


Chicken & Mushroom 

Supreme 


---
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CHECKOur 

Loopy labels 

Continuing our look at the loopy world of labels spotted by our sharlHtyed sleuths. 

, /' /\ Just kidding / \ t ~ ~~ 	 Tomato miles 
/~.toW~" 'Just Juice' says this box ~ --(o,.~ '\ :,- It's Heinz tomato ketchup. 

of tomato juice, and even and it puts Heinz's//u~9- ' 
'100% juice' in smaller address in Hayes, 
print. But the ingredients ... ~\\r~ ~\~7.~~~ \ Middlesex. But the 
list admits to \., ~ ~~'" ketchup handed out by\ . 'rt-~"- ,,­'reconstituted tomato '" ~, Burger King is actually 
juice. salt, vitamin C'. ~ made in the USA under a 

You might think that • ~~~ y, " licence, wrapped up in' ~~ c,; X. 
the phrase 'Just Juice' is 	 masses of plastic and

\ ~~\~/ ()~6)rather misleading, but shipped over to Europe for 
before you wnte to your our delight., q,~~~ /
local Trading Standards 

I 	
Incidentally, the US 

office to complain, take :t. / 	 version incudes fructose, 
another look at the small #.:;.&' / 	 glucose syrup and tomato 
print. This tells us ~' . ~ ",'" 	 puree, all of which may be

" ~ "Jusr is a registered 	 derived from genetically· 
trademark, 	 modified sources - or 

should that be 'sauces'?""~:,/ 
Fat Free Competition 
Companies are falling over each other to boast 
their fat+free worthiness. We've seen bagels that 
are 98.3% fat free (there is something reassuring 
about the precise decimal placel. We've seen 
chocolate biscuits that claim to be 85% fat free. 
And we have eaten crisps that claimed to be 80% 
fat free. 

At 80% fat free we're talking 20% fat, of 
course, which is equal to one crisp in every five 
being pure fat. But we are always 

competition, so in the spirit of competitiveness we 
are offering aprize to any reader who can come 
up with the lowest level of 'fat·free' being 
proclaimed on a food pack. The best we have 
seen so far is Twiglets Spicy Flavour, which 
proudly announces that it is 77% lat Iree,, 

Can anyone beat that? 76%' 75%? A copy of 
our new book GM Free to the best entry by 

July 1st. 

keen to promote 

'a et 

~·>'&idf&:f~~--.; 
~ 

': 
• ~ 
~•• 
• 
~-~.~ .p/... .t""'V). c­-­
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Sugar-flavoured 
You might choose orange, apple, blackcurrant 
flavours or cola, but it's not often you get the 
chance to choose sugar cane fiavoured drinks. The 
ingredients list on this Malaysian product boast 
'sugar cane extract and sugar. 



local food 


Local food initiatives are springing up around the country. 

They need people, enthusiasm and some good ideas. The first 

two are up to you, but the third can be helped with a new 

handbook from the SAFE Alliance. 

If you are keen to promote food issues at local 
level. in communities. local groups or local 
authorities. or to contribute to local campaigns and 
to raise awareness of environmental and food 
issues - then take a look at this toolkit. 

Two years ago, Tony Blair told the UN General 
Assembly for the Environment. that he wanted 'all 
local authorities in the UK to adopt local Agenda 
21 strategies by the year 2000' and a large part of 
these strategies involves the development of 
indicators. 

Indicators are simply measures of what is 
happening, They are used to tell whether any 
changes are having an impact. They might range 
from measures of biOdiversity in a rural or even an 
urban setting, or measures of car use for shopping. 
or measures of village shop accessibility, or rural 
transport. or incidence of diet-related illness - the 
list can be long but the decisions about what is 
useful and relevant are up to the local group. 

The toolkit from the SAFE (Sustainable 
Agriculture, Food and the Environment) Alliance 
delves into these indicators and how you can 
develop your own, II helps you to think dearly 
about how the data can be generated. who will use 
the results, how relevant they may be to your 
campaign and how they can be presented and 
communicated to others. 

If, for example. you are interested In organic 
food, you might want to run a survey of 

• 	 the sheltspace in the supermarkets devoted 
top organic products 

• 	 the percentage of smaller shops selling organic 
products 

• 	 the availability of alternative schemes such as 
farmers box schemes for distributing organic 
food 

• 	 the prices of selected items companng organic 
and regular versions in different shops 

• 	 the use of organrc foods by caterers and 
restaurants in the area 

• 	 the use of organic foods by local authority 
caterers 

Or, If you are interested In animal welfare you might 
ask similar questions about animal·friendly and 

vegetarian alternatives. Or fair-traded 
products, Or genetrcally modified-free 
products. 

The toolkit guides you through the 
development of indicators, running 
workshops with facilitators, handling the 
media, getting information and data. and 
gives several case studies and a list of 
useful contacts. 

• Available from the SA FE Alliance (now 
Sustain) 94 White lion Street, london Nl 
9Pf, 0171 837 1228, fax 0171 837 1141 , , ­
mail safe@gn.apc.org price £10 institutions, 
£5 individuals and local groups (multiple copies 
half pricel. 

Developing the theory .. . 

The Food 
Indicators 
Toolkit 

~ 

a llJ anc, 

... and gening into action. 
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CAP 


enda 2000 hits 

Environmental groups despaired as the Berlin summit in March 
threw out the remaining few agri·environment proposals left on 
the table. Instead the Common Agricultural Policy (CAP) will 
carry on with little change, encouraging oversupply of meat and 
diary foods and the destruction of fruits and vegetables. 
Tim Lobstein reports. 

F or a few brief hours the reforms agreed in 
Berlin late last March looked acceptable to 
observers from wildlife and environmental 

groups. But as the details became clear it was 
obvious that the hoped-for improvements In 

environmental support were not going to happen. 
An early pre ss release from the Royal Society for 
the Protection 01 Birds IRSPB) issued as the 
meeting broke up welcomed the announcements, 
but later the same day a second RSPB press 
release condemned the deal with unusual fury . 
The CAP agreement IS thus much worse for the 
environment than thought. Indeed. it is worse than 
the Commission 's ongmal proposals. The Council 
have fudged the issue of CAP reform ' 

The details 01 the CAP deal agreed at the Berlin 
summit show that expenditure on market support 
schemes will actually rise in the next three years, 
lalling back to present levels by 2006. while lunding 
for rural development (largely regional, structural 
aid, not agri-environmental schemes) will remain at 
present levels with no additional funding. The 
attempt to separate support for farmers from 
support for the size of their crops has been largely 
abandoned. 

For consumers the deal will mean continued 
inllated lood prices. well above world market 
levels, and a distortion in the sorts of food 
produced compared with the food we should be 
eating more of. Meat will continue to receive 

enormous support. both through direct aid and 
through the aid to cereals, more than half of which 
are used for animal feed. The dairy industry will 
continue with their subsidies for full-fa t milk and 
buner. FrUit and vegetables will continue to be 
withdrawn from the market if prices threaten to 
lalL 

For mainstream European farmers the news 
was good. According to Franz Fischler, the 
European Union Will remain 'a protected market' 
and EU farmers will 'continue to have priority 
access for more than 90% of their production to the 
most lucrative consumer market in the world'. 

The market IS being run for producers. The 
remarkable oversupply of cereals would soon lead 
to a storage criSIS were it not for the ability of farm 
animals to eat much of the surplus and convert it 
into meat. In the UK alone we aTe feeding some 
220 million farm animals, converting surplus cereals 
into smaller quantities of surplus meat and milk. 
Documents in the 19aOs occasionally referred to 
eggs, poultry-meat and pig-meat as 'processed 
cereals' . 

The latest figures show that Europe produces 
between 20 and 40 per cent more milk, butter, 
sugar and beef than we can consume, and can only 
get rid of this excess by exporting it With huge 
subsidies to ensure it can compete with US, 
Canadian and Australian products. 

Commodity 1999 agreements 

Cereals 	 A cut 01 15% in the intervention price by 2002. and maintenance of the 2002 level 
until 2006. Compensation 01 at least 50% 01 the loss 01 income to be paid. 
Continued set-aside schemes with compensation payments. 

Oilseeds A cut in direct payments by 30% to 200 2. then no cuts to 2006 . 
----­

Sugar No changes proposed. 

Dairy No change until 2005, then 15% cuts in butter and milk powder intervention prices 
and an increase in quotas by 1.5%, phased in by 2008. 

Beel 	 A cut of 20% in the intervention price by 2002. Increases in slaughter premiums 
(encouraging removal from the market) but also in steer premiums (to stabilise 
prices) and suckler premiums (to help beef farmers generally). 

Fruit and No change 
vegetables 

Wine 	 No new vineyard plantings permitted until 2010. 
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EU fruit withdrawals 
1996/7 

millions of kilograms 

A~~les 	 349 

Pears 178 


Peaches 527 


Nectarines 	 240 

Citrus fruit 	 140 

Source: European Commission 1998 



CAP 


the rocks 

CAP support 

Meat 52%
Conference call 
Consumer, environmental. 
animal rights and health 
organisationsare disappointed al 

the dealing in Berlin, and now 

Dairy t4q\~-t_~ 

need to collaborate to press for 
more radical reforms. The 
European Public Health Alliance 
is hosting a conference in 
Brussels in May to look at the 
environmental, animal weltare. 
social and health costs of the 
CAP and the commonground for 
reform. 
• Details from Jeanette longfleld. 

Sustain, london 10171 837 12281 

Health recommendations 

Meat and fish 1 

Cereals and 
staples 35% 

vegetables 35% 

CAP support 
versus health 
needs 
Expenditure on support for meat 
and dairy promotes their 
consumption, vvhile expenditure on 
frUit and vegetables is used to 
remove produce from the market. 
CAP s uppo~ creates a pallern of 
production very different to that we 
should be eating, 

Fixing the market 
The CAP uses a number of regulatory approaches Export subsidies Producer levies 
to influence production. These include the These are the inverse of the import tariffs. in which These are penalties exacted from producers who 
following: EU producers are pa id subsidies on their exports in exceed their quotas (sometimes called co­

order to compensate for lower world market responsbility levies). 
Intervention prices;Withdrawal prices prices. 
When the market price falls, farmersand traders Slaughter premiums 
have the oplion 10 sell 10 CAP-appointed agencies Production aids These are subsidies to meat producers to help 
at a specified intervention price instead. The CAP Grants may be made to producers of certain meet market fluctuations and help avoid 
intervention prices for commodities are set commodi ties as direct payments for their intervention purchasing. 
annually, The CAP-purchased products may be products, or for the size or number of units they 
destroyed, sold at a loss, given away, exported or own (e.g. olive trees) . Livestock premiums 
kept in intervent ion stores . Commodities which These include schemes to encourage hill farmers 
are destroyed are, in CAP terms, 'withdrawn'. Set aside payments and extensive cattle breeders by giving extra 

These are paymen ts designed to reduce subsidies . A suckler cow premium is designed to 
Storage aid production, compensa ting a farmer for tile land or help beef herds withoul incidentally helping dairy 
In addition to intervention purchasing, the EU may production units taken out of use. herds. 
allocate payments to farmers and traders to help 
them put surplus produce into storage through Production quotas Orchard grubbi~g 
private arrangements. Certain commodities which are in chronic The CAP offers grants to grub up frui t orchards to 

oversupply may be restricted using quotas, Milk, reduce fruit production. 
Import tariffs for example. is produced to a quota. as is sugar. 
If prices on world markets are below those in the The quotas themselves have economic value. and Promotional measures 
EU. imports from outside the EU may face extra farmers may sell. buy or lease them. The CAP offers assistance to producers to promote 
payments (tariffs) to ensure they cannot undercut their products and stimulate markets. 
domestic producers. 
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society 


Supermarket choices 


supermarket shelves revealed 
shown in the table. 
What should we make of these figures? The shops 

Cheapest loaves available 
800g loaves, survey in london January 1999 

some interesting figures. 
Tim Lobstein reports. 

will tell you that they only use the space to sell 
what they believe their customers want to buy, 
that the differing ratios of fruit to soft drinks sho

and 
wn 

Medium Thick 
sliced sliced 

In the table simply reflect their customers ' 
purchasing habits. 

UDl 

This may be true. but it begs the question of White 17p 34p

S upermarkets have excellent public 
relations and are good at projecting an 
image of care and concern for their 

how things will ever change. Spar, for example, 
using its selling space to promote soh drinkswit

by 
h 

Wholemeal 35p 59 

But does that concern extend as far as virtually no display of fruit. cannot help someoneustomers.c KWIK SAVE 

Certainly, many stores display healthy eating 
keen to buy a selection of fresh fruits. 

It also begs the question of whether 
elping consumers to eat a healthier diet?h White 19p 34p 

supermarkets follow or lead the way towards 
change. Could they be more proactive in helping 

leaflets. And many chains go so far as to label a 
election of their processed foodsas being in some 

way especially good for a healthy diet. 
s

Wholemeal 39p 62p 

But could 

The most valuable asset a supermarket has is 

Shelf space is selling space. How do the 

figures compares how different stores use their 

soft drinks. The Food Commission sampled several 

their customers shift their diets? 
A second set of figures looked at the cost s of 

the cheapest available sliced bread. In every 
supermarket visited white bread was cheaper th
wholemeal , even though we are encouraged to 
switch our diets more towards wholegrain 
products. 

Thick or thin? 
Furt hermore, thick- sl ic ed bread wa s consistently 
harder to find than medium sliced bread, even 
though we are encouraged to increase our intak
starchy staple foods. Typically, a thick sliced loaf 
has 18 slices, a medium sliced loaf 22 slices. 
Assuming the bread is spread with butter, 
margarine or some other spread. the ratio of bre
to fat is 20% higher in medium sliced bread. 

Floor space devoted to fresh fruit compared with soft drinks 
Imetres of shelVing) 

fruit soft drinks ratio 

Marks &Spencer 30 14 0.46 

Waitrose 70 46 0.66 

they go a little further' 

s shelving. Shelfspace is everything. Food 
manufacturers will do elaborate deals with 
upermarkets to ensure their products are given 
ue prominence, even paying cash to obtain the 
rize positions at the end of each aisle where the 
olley has to turn. 

upermarkets use this space? An interesting set of 

recious selling space, and in particular how more 
ealthy and less healthy food items are given 

differing amounts of display space. Take. for 
xample. the display space used fOI fresh frui t 
ompared with the display space for fruit-flavoured 

it

s
d
p
tr

s

p
h

e
c

an 

e of 

ad 

, 

People shopping for the cheapest loaves will 
mevitably find they are buying medium sliced white 
bread, thereby ensuring they have the fattiest diet 
with the least wholegrain content compared with 
those people who can afford to pay more. 

What does it take to cut a loaf a different 
thickness? Why should there be such a price 
premium on thick sliced loaves ­ nearly 80% at 
Kwik Save and 100% at Lidl? Can the stores claim 
that they sell so much more of the medium sliced 
that they can cut the cost by a half? Or is it that 
they know thar people who want thick sliced will 
happily pay a bit more for it? 

Supermarkets may try to hide behind phrases 
like 'market forces' and 'we only sell what people 
want' but nowadays, with just six chains taking 
over 60% of our weekly shopping budgets, the 
market is largely controlled by them, and decisions 
about what people want are largely in their own 
promotion department's hands. 

The Office of Fair Trade has referred 
supermarkets to the Competition Commission (the 
old Monopolies Commission) as it is worned about 
the power the companies have. But it isn't just 
prices we should look at, it is the health 
implications of supermarket policies, too. 

Sainsbury 96 81 0.84 

Safeway 86 106 1.23 

Tesco 18 45 2.50 

Lidl 26 82 3.15 

Kwik SavelSomertield 5 31 6. 20 

• Fi gures from a shopping survey conducted in 

January 1999, partly reported to th e sem ina r Tackling 

Inequalities in Health and Diet·Related Disease 

organised by the National Food Alliance, London, 
January 1999. For details of Ihe seminar report 

contact Peta Conee at Sustain (formerly the National 

Food Alliance) on 01 71 837 1228. 

A recent survey of types of supermarket and came up with the figures 

Spar 4 26 6.50 

Food Magazine 45 16 Apr / Jun 1999 



------I 
1­

Showing it VJort(s 
,

Local foo d in" . 

~~ \ ' 	 \ \ 
Nfl'. ,< <\ '.' ,\ " .J\ 

=q \\ \ i , on \\\ ~\'" 
~ \ \ \ I 
:i. • ' ~ 

~ 

Which food 
projects work? 
A new publicallon from the Joseph 
Aowntree Foundation aims to 
provide a better understanding of 
projects that improve access to food 
for people on low incomes, reports 

Jacqui Webster. 
The report looks at how projects 

function, including why and how 
they are set up, what they can 
expect to achieve and how they can 
help to reduce social and health 
inequalities. It provides further 
evidence of the many ways in which 
food projects can improve people's 
lives, and it strengthens the 
argument for longer-term funding and 
support for such projects. 

Drawing on the experiences of 25 
projects, including food co­
operatives, cook 8 eat sessions, 
community cafes, breakfast clubs 
and homeless projects, the report 
clearly highlights the many benefits 
food projects can bring, including: 

• 	 improving access to food 
• 	 enhancing cooking skills 
• increasing confidence 
• offering social support and; 
• 	 providing common ground for 

local people and professionals to 
work together. 

The research found that 'there is no 
single formula which can guarantee 
the success of a food project or can 
prescribe which type of project works 
in a given situation'. Community 
involvement is identified as an 
essential ingredient for a project's 
success, as is secure funding. 
Current short term funding structures 
mean that projects struggle to meet 
on -going running costs. Insecure 

society 

New "IFA projects pack 
As other reports on this page show, 
there is a growing interest in 
community-based food initiatives. 
For several years the National Food 
All iance has been assisting these 
initiatives through its Food Poverty 
Project . building a database of 
groups around the UK. publishing the 
newsletter Let Us Eat Cake and 
helping start new initiatives with its 
1996 Foodand Low Income training 
pack . 

funding results in difficulties in 
planning and development and often 
mean a disproportionate amount of 
time and energy is wasted chasing 
small sums of money. 

The report says that food projects 
should not have to show that they 
have produced changes in the 
nutritional or health status of project 
users. Short term social benefits ­
such as increasing skills and 
confidence to use a wider range of 
foods , overcoming social isolation 
and training individuals to be more in 
control of their own health and 
welfare - are more realistic and can 
be more easily measured by 
community food projects. Both health 
authorities and local authorities 
should see food projects in this wider 
context and accept that the wide ­
ranging social benefi ts arising from 
food projects will , in the long term, 
have a tangible benefit on people's 
health. 

• Food projects and how they work by P 

McGlone. B Dobson, EDowler and M 

Nelson, £14.95 inc p&pfrom York 
Publishing Services Ltd, 64 Hallfie ld Road, 

Layerthorpe, York, Y031 7Z0, tel: 01904 

430033. fax: 01904 430868. 

Nowa new edition of the pack, 
brough t up to da te and with much 
new material, inclu ding a printout of 
the database 01 projects. has been 
produced and is available lor £20 (or 
£10 for local groups in the Food 
Poverty Network). It is available from 
Sustain lIormer~ the National Food 
Alliance). 94 White Lion Street. 
London Nl 9PF. tel 017 1837 1228. 
fax 01 71837 1141. 

Want to start a school 
Breakfast Club? 
Here's a guide for 
teachers and gover­
nors being distributed 

to primary schools in 
West London. 
For details, contact 
Ruth Richards on 
0181 576 5364. 

Nearly three 
million children 
live in poverty, 
yet less than 
two million of 
them receive 
free school 
dinners. CPAG are 
calling for an extension of the right to 
free food, statutory nutritional standards and a campaign to 
ensure that there is no stigma attached to eating a free 
school meal. Details from Child Poverty Action Group, 
Freepost WC4562, London N1 9BR. 

Local cafes 

A beautifully presented boxed set 01 
two files, one mainly recipes, the 
other all you need to sta rt up and run 
a community cafe, including food 
safety legislation and hygiene, 
business plans and promotional 
activities. There's even a floppy disk 
of software to help you get your 
business plan sorted out. It is all 
excellent stuff . but beauty comes at 
a price. For Scottish community 
groups you can get the pack fo r £30. 
for other Scottish folk it is £45 and 
for the rest of the UK it is £60. Order 
from The Publication Dept. Health 
Education Board for Scotland. 
Woodburn House, Canaan Lane, 
Edinburgh EHIO 4SG. tel 0131536 
5500. 
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I have enclosed a cheque or postal order 
Postcode:

made payable to The Food Commission for £ .. 

Ovelseas payments. Eurocheque wnnen In [U K. International postal.monev order or Bankers draft payable through a UK bank 


credit card payments Credit card hotline 0171 837 2250 
We can accept Visa, Access, Mastercard and Eurocard for book orders 
over £5.00 and for subscriptions to The Food Magazine. 

Please cha rge my account to the amount of £ . My credit card number is: 

Card expi", date: . Card type: Signature: . 

Please send your order to Publications [Jept, The Food Commission, 94 White lion Street, London Nl 9PF. 
Tel: 0171 8371150. ,,,: 01718371141. Delivery will usually take place within 14 days. , 

GM FREE A shopper's guide to 
genetically modified food 
Sue Oibb and Tim Labslein 
£570 inc p&p 

The Shopper's Guide to Organic Food 
Lynda Brown 
£8.99 inc p&p 

The Nursery Food Book 2nd edition 
Mary Whiting and Tim Lobstein 
The newly revised lively andpractical book exploring all 
issues relating to food. Excellent handbook for nursery 
nurses and anyone caring for young children. 
£13.99 inc p&p 

Healthy Eating for Babies & Children 
Mary Whiling and Tim Labslein 
Includes over 60 pages of excellent recipes. 
£6.99 inc o&p. 

The Food We Eat 

The award-winning author Joanna Blythman's exami ­

nation of the best and worst in British food today. 

(8.99 inel. o&p. 

publications 
GM FREE . . . . .. ... . ... £5.70 .... ..0 
Shoppers Guide to Olganic Food .. .. .......... .. .£8.99 ... ..0 
The Food We Eat.. .. ... £899...0 
The Nursery Food Book 2nd edition.. .. .£13.99 .. ..0 
Healthy Eating for Babies & Children .... £6 .99 . .......... 0 
Fast Food Facts... £5.95 .. . ....... .0 

cheque payments 

rketplace - --- ­
What the Label Doesn't Tell You 
Sue Oibb 
Food labels will only tell you so much. ThIS no-non­
sense consumer's guide will help you through the 
maze of food marketing hype, government hush-ups 
and media scare stories. 
Specia l offer - postage and packing free! £6.99, 

Poor Expectations 
Written by The Maternity Alliance and NCH Action 
for Children. A devastating report on under-nutri­
ti on among pregnant women on low incomes, 
showing the poor die ts beingeaten at present and 
the difficulty of affording a healthy diet on Income 
Suppon. £5.50 inc p&o. 

Food Irradiation 
Tany Webb and Tim Lang 
Good food doesn 't need irradiating yet the UK has 
now legalised the process. £6.50 inc p&p. 

Back issues of The Food Magazine 
Back issues cost £3.50 or £30.00 for a full set of 
available issues. Send for indexof major news sto­
ries and features in past issues. Stocks are limited 
and some issues are already out-ai-stock. 

order form 
Food Irradiation 

What the Label Doesn't Tell You 

Poor Expectations .. 

Additives - Shoppers Gu ide .. 

Full set of available back issues 

of the Food Magazine. .. 

Index of available back Issues... 


,,...£6.50 .. . ..0 , 
..£6.99 .. . . . 0 I,,..£5.50 .. ...0 ,,. . .£2.00 .. ..0 ,,,,.£30.00 .. .. .0 ,,...free .. o ,,, 

.-------------------------------------------------- -- -------------- --- ------------------------------------ I

subscriptions I donations I extra issues : ,,,If you are not a regular subscriber to the Food Magazine why not take out your own subscription and help support The Food Commission'S work? ,,The Food Magazine is published four times a year. Your subscription will start with our next published issue. Extra issues to the same address cost just £9.50 pa. ,,,,Individuals, schools, libraries . ...£18.50 .. .::l Overseas organisations. companies .............£40.00 .. o 
 ,,Organisations. companies .. ...£37.00 .. .0 Extra issues to the same subscriber address @ £9.50pa ,,Overseas individuals. schools. libraries . .£25.00 ... .0 No. required ... ... ...... .... .. o 

I have enclosed a donation of £ ... .. to support The Food Commission's work 

payment and address details Name 

Overseas purchasers should send payment In £ sterling. 

and add £2.00 per book for airmail delivery. Address ' 


----------------------------------------------- -------------------------------------------------~ 
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books - feedback 

Keep on writing but please keep your letters short I 


You canfaxuson0171 837 1141 


Biotechnology in the 
Public Sphere: A 
European Sourcebook 

J Durant. M Bauer and GGaskell 
leds). The Science Museum. 
Exhibition Road. London SW7 200. 
ISBN 190074709 X. £22.95. 

Asked which organisations they most 
trust to tell the truth about 
biotechnology, neither trade unions. 
political parties nor industry can 
muster more than two percent of 
consumers' support. Public 
authorities are trusted by less than 
eight percent. EnVIronmental and 
consumer groups are trusted by 
more than half of people surveyed. 
according to the Eurobaromeler 
results reported in this volume. 

The book purpons to be 
concerned merely with the 
'clarification' of 'the historical 
processes by which industrialised 
societies deal with the challenges 
posed by new technologies'. It does 
this at great turgid length. and the fun 
is to be found only in the tables at the 
back. giving the survey results which 
show both our ignorance about GM 
technology and our scorn for those 
that are making money from It. 

Community Food 

Initiatives in Action 


A one day seminar about food 

poveny organised by Sustain: The 


All iance for better food and farming 

Tuesday 18th May in London 


The day will be of interest to anyone 

interested in improving access to 

food for people on low incomes. 


Tel: 0171 837 1228 

Fax: 0171837 1141 


Principles of Human 
Nutrition 

M Eastwood. Aspen Publishers. 
www.aspenpublishlng.com. 1999. 
IS8N 0-8342-1 290-0. un priced. 

Principles 
of Human 
Nutrition 

-Ui@Uhl%FM 

Despite publication In the USA. this 
is a UK text from Martin Eastwood of 
the Unrversity of Edinburgh. and you 
will find that the word haemoglobin 
is spell with an 'a'. 

How does one iudge atextbook' 
Perhaps by how recent the scientific 
references are - but this book has 
none lalthough it does have funher 
reading Irsts). Perhapsby ItS 

approach to nutrition policy Issues 
such as food fonlficatlon - but the 
index does not mclude the word, or 
the word 'enrichment'. It does. 
though. include food additives. and 
here the author allows himself a wry 
reference to what he calls the 
'inevitable tensions between 
regulations and the need to produce 
food economically'. 

1999 Organic Farm 
Management 
Handbook 

3rd Edition. edited by Nlk Lampkin 
and Mark measures. University 01 
Wales. Aberystwyth and Elm Farm 
Research Centre. available from both 
organrsatlons Itel Aberystwyth 
01970622248. Elm Farm 01488 
658279J.ISBN 1872064 299. £10. 

A neat handbook of value to organic 
farmers and even more value to 
anyone thinking of starting as it 
makes clear that organic farming is a 
business, not a romantic pastime, 
but with the right tools it is a 
business you can succeed in. One of 
those tools is this handbook 

Is modified starch GM? 

Can you please tell me what modified 
starch is? I am sure I have seen it 
around for years, so it doesn't mean 
it is genetically modified, or does it? 

Betty England. Rugby 

Modified starch is starch derived 
from any of several sources 
(potatoes, rice, maize, wheat) and 
transformed mto the desired form by 
chemical or enzyme treatments The 
word modified does not mean 
geneticallymodified On rhe other 
hand, the starch could have come 
from the geneticaily modified maIze 
crops now permitted in our food 
supply. but as ir doesn't need 10 be 
labelled we can't say whether 
modified starch does or does not 
come from GM sources. 

Truly organic 

Our feature in the last Issue of the 
FoorJ Magazine on what people 
expecred by rhe name 'organic' 
raised a lot of letters. Here IS a 
selection of extracts 

Gina Purrmann called to say she fel t 
there is nothing wrong with organic 
'junk' food. 'Just because we might 
be vegetarian and buy organic 
doesn't mean we have to be holier 
than thou about it: 

Cindy Evans e-mailed us to say she 
was horrified to see the list of 
additives and processing aids 
permitted in organic products. 'I have 
naively thought for a number of years 
that organic food would contain 
nothing but the pure food­
obviously allowing for such things as 
acid rain which IS out of the farmer's 
control. I hope as organic food 
becomes more popular, standards do 
not become diluted in order to cope 
with demand: 

Stephen Niemeyer wanted the 
organic symbol to reflect the 
materials in the food, but nol the 
nutritional value. '1 buy organic foods 
to know they are free from chemical 
residues, pestiCides, fungicides , etc, 
and are not subject to the addition of 
artificial colouring and preservatives 

nor to irradiation or genetic 
engineering. The nutritional value is 
my choice. gUided by the labelling: 

Barbara Meredith was 'astonished' to 
hear of the EU proposals that the 
organic symbol could be given to 
animals that simpJy spent some time 
on an organic farm. 'That is certainly 
not what I understand as organic.' 
She added 'As aconsumer, I am 
lookmg for products which contain 
few or no additives. I think there is a 
real questIOn about the extent to 
which processed foods remam 
'organic'. My main criterion is that I 
am supporting organic farming 
methods by buying this ploduct: 

Rounding up the figures 

I have seen no discussion at all on 
how Monsanto's herbicide resistant 
soya beans will reduce pesticide use. 
The aim, J read, IS to allow farmers to 
'drench these crops with herbicides' 
to give them a head start on 
surrounding weeds that will succumb 
to these elevated doses. Do we 
really want to eat the harvest of a 
crop that contains very increased 
levels of herbicides? 

Mrs Ray Tantram. Surrey. 

We agree that the issue of herbicide 
residues complex, and any claim that 
GM crops will inevitably lead to 
reduced agrochemical use may be 
too simplistic. Monsanto have, for 
example, recently confirmed that 
they want to have higher residue 
levels of their pestiCIde Roundup to 
be accepted as safe than had 
prevIOusly been thought to be the 
case. Cenainly, Roundup IS now one 
of the most popular herbicides in the 
world. with sales In the USA up 70% 
and the Roundup Ready soya bean 
taking 50% of the US soya-growing 
area. 

One complexity is that the weighr 
of herbicide applied to a crop does 
not necessaflly reffect the damage it 
does to the environment or the 
potency of the residues left in food. 
Modem herbicides may need fewer 
kilograms of active ingredient per 
hectare, but the effects can be just 
as powerful. So any simple 
calculatIOn showmg reduced 
quantity of herbicide may be 
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backbites 


Mixing it 
Government policies 
include Ii) improve 
children's health 
through the Dept of Health's Healthy 
Schools Initiative. and {iiI encourage 
business participation in community 
activities. 

Not surprising then to find a 
company supporting healthy schools 
initiatives by offering sports 

Privatising the 
public domain 

Among the novel 'breakfasts' 
being sold to the gullible is Wake 
Upl which tastes like Complanon 
a bad day. Struggling to think 01 a 
catchy hook to sell it on, the 
advertising department came up 
with the idea that. as it saves time 
at breakfast. it must be especially 
useful when we put the clocks 
(o!Ward. We should: they said, 
'declare Wake Up! to be the 
national sponsor of putting the 
clock forward. Nobody owns the 
time change- it's in the public 
domain .' 

It's true. We have their 
conference notes to prove it. But 
don't tell Kellogg's or they will want 
to 'sponsor' the sun rising every day. 

Return of the 
bedroom 

If you thought sending your children 
to their bedroomswas the way to 
keep them away from advertisers 
eager to exploit their marketing 
potential, think again. Advertising 
and Marketing to Children '99, a 
Marketing Week conference to be 
held on 22 April in London will 
include a session on 'Marketing to 
kids in the bedroom'. Topics include: 
the return of the bedroom -why kids 
are choosing to go to their room; 
opportumtlesfor reaching children in 
the confines of their bedroom; 
exploiting a space where the child IS 

king and Thechild's bedroom as 
'media centre'. It's enough to give 
any parent sleepless nights. 
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equipment. But the company is 
Procter and Gamble, and in return 
for their charity. the little mites have 
to collect boxes full of the foil lids 
from tubes of fat-laden Pringles 
crisps .. 
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Sugar, More or Less 

We have already described the UN 
Food and Agriculture Organization's 
(FAa) mischievouspublications 
which fudged the distinction 
between sugars and complex 
carbohydrates (see issue 36, page 
20). Their brochureshappily tell us 
that carbohydrates are necessary in 
our diet, that we should eat more of 
them and that carbohydrate,rich 
foods 'include rice. maize... and 
many fruits and vegetables as well 
as sugars '. 

This same approach is taken by 
nutritionists working for the food 
industry. We saw a stinking letter 
written by Kellogg's senior 
nutritionist Dr Kathryn O'Sullivan 
after the Sunday Times criticised 
hidden sugars, She defended sugar 
by grouping it with complex 
carbohydrates and telling us how all 
forms of carbohydrate cause dental 
caries, that all forms of carbohydrate 
can help prevent heart disease, and 
all forms of carbohydrate can help in 
'the battle against obesity', 

A nutritionist 
speaks 

Never read those free magazines 
in health food stores - not if you 
want to stay sane. Our sharp­
eyed sleuths found this in a copy 
01 Best of Health: 

What causes illness? 
One popular theory suggests that 
there is not enough oxygen in the 
air we breathe today. This is 
mainly due to the amount of 
pollution and the continuing 
deforestation around the world. 

It's for living 

'We can look at oxygen 
deficiencyas the single greatest 
cause of af{ diseases'. NotedDr 
Stuart Levine, a respected nutrition 
researcher. 

Then they try to sell you a product, 
liquid Aerobic Oxygen: 

Aerobic Oxygen introduces more 
oxygen into the body safely, without 
the use of harmful chemicals... 
Better tharJ breathing ... Additional 
oxygen in the body is the easiest 
way 10 strengthen your immune 

But when it comes to obesity, 
her colleagues in the food industry 
might beg to differ. It all depends on 
what you are trying to sell, you see. 
II you happen to be marketing a 
sugar-free product. you might well 
take a different line, Take the 
multinational company Danone. 
Danone own Jacob's, and Jacob's 
makes 'no added sugar Cream 
Crackers'. And, on the side of the 
pack, we find the fallowing: 

'Excess sugar can cause obesity 
which increases your chance of 

Sugar Free 
New Extra Light Delicious Crackers ,; 
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system and give you lasting energy 
with no side effects. 

Next to this loadof tash was an 
advert lor the usual son of food 
supplement. containing the usual 
range of nutrients including, of 
course. a hefty dose of antioxidants. 
And antioxidants, as most normal 
nutritionists will tell you, are great at 
mopping up those terrible free 
oxygen molecules thai can cause 
degenerat ive damage, leading to 
cancersand heart disease.. 

getting heart diseases, diabetes, 
hypertension, back problems and 
arthritis.' And who are we to argue 
with that? After all Danone sold 
nearly £10 billion-worth of food and 
drink last year, making them the 
tenth largest food company in the 
world and a lot bigger than Kellogg's, 
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