
O
rganic standards are under 

attack. \Veak international 

definitions of organic food are 

being lIsed to lower the standards and 

undermi.ne the quali ty of organic produce. 

Take beef. Organic beef produced in 

the UK comes from animals reared for at 

leas t two years on a wholly organic farm. 

In the Irish Republic this minimum period 

could be just (wo months. 

TIle organic-for-two-months rule is the 

Irish governmenfs interpretation of the 

European Commission rules on the 

minimum necessary period for rearing 

organically certified beef. The Ir ish 

government bas proposed making this its 

national standard for organic certification. 

by-passing the local independent organic 

certification bodies, who are furious about 

the change. Their higher standards for 

organic beef would be effectively outlawed. 

11le Irish government's move appears 

to be a bid to seize a piece of the rapidly 

expanding, lucratjve European organic 

food market. l b e two-month nile would 

allow conventional beef fanners to enter 

the organic market, simply by 'finish ing 

off an animal using partly organic animal 

feed du ring the last weeks befo re 

slaughter . 

Organic s tandards have been under 

attack in the press and from UK 

government agencies. The Food 

Organic beef from Ireland? 
According to Irish government 
proposals th is meat can come 
from a conventionally-
reared animal but two 
months before slaugh­
ter the animal is giv­
en partly-organic 
feed - making 
the meat 
legally 
organic. 

Commission 

believes that the 

standards need defending and 

s tr engthening. 

'Conventional food producers arc 

seizing on the "organk " name as a symbol 

ot health and integrity. and using it on 

high ly processed, over-packaged 

products: said Food Commission director, 

OR&ANIC 

BEEF 


Dr Tim Lobstein. 'TIley have a lot to gain 

by reducing the standards in order (0 

increase their access to the market. Now is 

the time to resist. ' 

• To find out more, read our special feature 
on pages 4-6. 
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Good-bye to Sue, hello to Kath 
Sue Dibb, the Food 
Commi ssion's co-director and 
Food Magazine co-editor is 
moving on. In September she 
joined the National Consumer 
Council as Seni or Policy 
Officer where she will 
continue to be involved in 
consumer food policy. 

We all wish her well and 
thank her enormously for all 
that she has given to the 
Food Commission over an incredible sixteen years of 
campaigning for better food. 

Now we welcome Kath 
Dalmeny to our hectic 
offi ce, where she will 
be taking on 
responsibilities for 
campaigning and 
researching for the 
Food Commission and 
producing material for 
the Food Magazine. 

Kath comes with 
several years of 

experience with the Schumacher College, and more 
recently working on the Organic Targets Bill, the 
Organic Rebuttal Project and helping produce the 
magazin e Digest for Sustai n: The alliance fo r better 
food and farming and Adwatch fo r Sustain 's 
advertising project. 

Can you help? 
Regular readers will know that the Food Magazine does not accept 
advertising in its pages. Nor do we accept grants or sponsorship 
from the food industry or government. We value our editorial 
freedom and we will not compromise in bringing you the facts 
about the food that is sold and eaten in the UK today. 

If you can offer any further support for our work, however small, 
please send a donation to The Food Commission, Campaign Ottice, 
Frecpost KE 7564, london N1 9BR. or phone us now with your credit 
card to hand. We will send a receipt on request. Thank you. 
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"When thai BSE report co mes out it'll 
be dog eat dog in Whitehall." 

SSE report due 
end of October 
The report of the two-year inquiry into the 
handling of the BSE crisis during the years 
1986- t996 will be placed in th e Hou se 01 
Commons library at the end of Ocwber. It is 
ex pected to be critical of government 
ministers, oHicia ls and scientific advisers­
but to stop shon of accusing any individuals 
01 being legally culpable. 

• More On BSE on pages 1and 8. 

WHO agrees food plan 
Mem ber countries of the Europe an Region of 
the World He alth Organi sation ha ve voted 
unanimously to adopt a five-year pl an to 
improve nutrition and food safety in Europe. 

The programme covers a wide range of 
food -related conc ern s, mcluding agriculture 
policy, advertising, the environment and 
health inequalitie s, and Will focus on 
su pp ort ing member state initiatives . 

• Details from Aileen Roberts on. WHO 
Copenhagen , e-mail aro@Who.dk. 

BAOVertisements! 

This magazine takes no 
advertising for food products , 

We believe that food 
companies already promote 

their products too much, 

But we do like to expose food 

companies' deceptive 
descriptions, silly statements 

and loopy labels, 

So watch out for our ANTI­
ADVERTISEMENTS scattered 

through this magazine t 

news 

Nestle abandons baby 
biscuits 

Sesame 
becoming allergic to 

sweet baby biscuits, the company has 
Following OUf crillcism of Nestle's over~ 

it. On e of the most S ·ckS 
announced that it is to withdraw its 
Junio r range of baby foods. Our survey 
showed Nestle's Banana and Apple 
Fruit Stick to contain 50% sugar - we 
gave il a resounding five thumbs down 
in the Food Magazine survey - with 
Nes tle Milk & Honey Biscuits al so 
coming under attack fo r its hefty 22% 
sugar content. 

Health cam paigners have also 
welcomed the recent withdrawal of Nestle's 
Sesame Sticks - bread sticks with sesame 
seeds, marketed as suitable for young chi ldren. 
David Reading, Director of the Anaphylaxis 
Campaign, said: 'Nestle is well aware that 
sesame is regarded as a 

. CHECKOlJI - .- CHECliOur 
Ne stle is also aware that S.,.. bftw.re: watch out Ifor tire heMth hlUMd~ 

l 

--
.~: 

serious major allergen. 

babies and toddlers who ~~ Lff! ;'ll _ ~l -~-
are exposed to sesame =:::-- .!!.. --- !!! ..!.:!... It- ,. 

may run the risk of ~~ :=:'; ::.~:=. -:.-:~ I E~ ~::k ~::;::f -;:~ 
r--------j ~~. 1. @ I :A I 
;:E~~~::~:::~:':~ow I :;.= -~~-~ I~~~, ; ­~-~ . ­
they have been withdrawn. ":?f=: =1~ ::1£-:-. .=~ ::..;;:: ::=''7:' 

US won't label GM foods 

A US court ha s upheld the American 
government's policy not to requ ire GM 
declarations on fo od s co ntaining GM 
ingredients . 

Finding against a coalition of 
environm ental and consumer groups, US 
Jud ge Colleen Kolla r-Kotelly declared that 
genetically engineered foo ds were not 

materially diHerent from conventional foods 
and that therefore th ere was no grounds on 
which the government could be accu sed of 
failing to protect consumers. 

Industry groups were reported to be 
delighted, accusing the environmentalists 01 
'using scare tactics, rather than science' in 
thei r attack on the technology. 

The lack of a GM declaration may make 
imported US foods illegal in Europe where GM 
declarations are required fo r food s containing 
GM ingredients (see letters, pa ge 111. A 
CODEX committee has agreed th at 
internationally trade d goods w Ith GM 

I 
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ingred ients will have to carry a GM 
declaration. 

The court ruling came shortly after an 
announcement byTaco Bell tha t it was 
recalling 635,901 cases 01 taco shells from 
grocery stores after admitting that a crop of GM 
corn which had approval only for animal feed 
had been used in manufacturing the shells. 

Illegal labelling 
The consumer foundation Stiftung 
Warentest in GermanV found that a third of 
82 products they tested contained GM 
materials, although none carried a GM 
declaration. Three products had more than 
one percent GM, and were therefore 
illegally labelled. These were reportedly 
an American pancake mix, a Dutch tofu 
ice-cream and a British confectionery bar. 

fundamental 
principles of good 
manufa cturing 
pr actice is to avoid, 
wherever possible, 
inclusion of major 
allergens as 
ingredients . It is 
incomprehensible that 
Nestle should have 

deliberately introduced a food like this mto the 
baby sector.' 

But watch out. Sesame Sticks could be on 
the supermarket shelves for a wh ile yet. No 
more will be manufactured, but the produ ct 

has not been 
recalled. 

And the 
advice of health 
visitors? Don't 
give them to your 
baby or young 
child, and watch 
out for sesame 
see ds in other 
products. 
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Minetields of 
misinformation 
Newspapers have been quick to exploit conflicting 
views of organic food. Even the government joined in. 

I n September, the head of the 
govemmentrs Food Standards Agency, 
Sir John Krebs, launched a stinging 

atlack on organic food . Speaking on BBC 
TV, Sir John said that consumers are being 
ripped off if they think they're getting food 
that is better for them nutritjonaily when 
they buy organic. 

That Sir John chose to speak out so 
strongly came as a surprise to many of the 
people and organisations who have been 

working to promote organic food on the 
basis of bealth, quality, environmental and 
economic benefits which, they say, are well 
documented. 

Sir lohn chose to denigrate organic 
food on the basis of its nutritional 
composition, saying that il is no better than 
conventjonally produced fo od. Although 

BADvertisement 

You've heard of free-range, 
barn-raised and organic eggs? 
Well, here's a new variety: John 
Bowler's Freeganlc Egg. 

Freeganlc? What does It mean? 
What's the 'ganlc' bit? Well, Inside 
the box John Bowler explains his 
chickens are raised on 
environmentally friendly farms, 
without hormones or antibiotics, 
and fed on cereals from UK farms, 
But nowhere does It say that the 
eggs are certified as organic. 

th e jury is s till out on many issues 
surrounding nutritjon and organic food and 
farming, this is due to the complexity 
lurking beneath the seemingly s imple 

questio~ lis organic fo od more nutritious?' 

Compan sons need to . . ' 

be made comparing like r:::,'~"-
wi th like, selecting crop 
varieties that have not 

been bred to respond 
better to agrochemical 

farming, and that have 
bee n subjected to 
equivalent post-harvest 
treatment and process ing. 
Comparisons need to take 
account of water take-up by 
the plant, the soil types, the 
weather conditions, the 
insect and bird life that affect 
pollination ... indeed, virtually all the 
influences on crops that farm ers have 
argued about since fanning began . 

In]uly of this year, Sustain c<rordinator 
Jeanette Longfield, and TIm Lang of the 
Centre for Food Policy, met with Si r John 
Krebs of the Food Standards Agency. Pan 
of their discussion focused on organiC food 
and fam1ing, and Sir John agreed that this 
was an area in which more research was 
needed. He also agreed that the Food 
Standards Agency might have an important 
role in commissioning and overseeing 
such research. 

But with the message coming loud and 
clear from MAFF that 'the market must 
decide' when it comes to organic (ood, and 
with the Organic Food and Farming 
Targets Bill being blocked on its way 

through parliamenl despite the suppon of 
over 230 MPs, it's difficult to believe that 
the government are ready to put real 
commitment behind growth in the organic 
sector. 

Changing markets 
Despite the headlines and Sir John, 
consumers are stiU expressing their 
confidence in organic food: the market for 
organic food is growing at around 40% per 
year. Manufacturers and retailers are eagerly 
seeking new ways to get a piece of the actiOIl . 
But concenlSare beginning to be voiced thal 
as organic moves into the mainstream, 
standards could begin to be watered down. 

In the past month, Tesco has been 

running a new 1V advertising campaign for 
their organic lines. A grandmother is 
sbown worrying about what to feed her 
grandchildren, after being warned by their 
mot.her not to feed them unhealthy foods. 
On aniving at Tesco, the grandmother is 
advised to buy healthy organic pizza, 

organic ice cream . Oil 
and organic chips, 

iOctis- i-._.1 
which the children ~r~anic ~ 
devour with glee. 

Tesca is just 
one of the 

manufacturers 

and retailers 
who have 
hijacked lhe 
organic label 
as 'added 
value ' for their 
nonnal range 
of products. 
Hundreds of 

organic products are coming onto the 
market, included highly processed org~nic 
jeUy sweets, sugar-laden organic cereals, 
organic chicken burgers and even organic 
cigarettes (see back cover). 

With Sainsbury's buying up tracts of 
land in the Caribbean in which to plant 
organic rnonocultures [or the European 
market, the opportunity for 'organicl to be 
associated with llocal' and 'fresh' is rapid ly 
being eroded . Organic fannin g is already 
coming under the familiar pressures of 
conventionallarming to produce regularly 
shaped, all·year-round, ble mish-free 
produce on a mass scale, to be transported 
halfway across the world to wealthy 
rnarkets in the wesl. 

The notion of organic, with all its 
attendant concepts of value and well-being 
is being whittled away. Unless we stick to 
our guns and specifically demand food that 
lives up to the exacting standards we hope 
lor - in nutrition, saiety, animal weUare and 
envi ro nmental health - we wjJl be back to 
square one. 
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Organics: Standards need 
Rebutting the 
lies to be stronger 
To help you find a path through the 
minefield of conflicting views, an 
Organic Rebuttal project is currently 
underway, organised by the Soil 
Association in partnership with 
Sustain. 

The slated aim of the project is 'to 
rebut the unfounded criticisms of 
organic food and fanning'. This will 
be undertaken by gathering together 
scientific studies, briefing papers, 
journal and newspaper articles from 
around the world. 

Eventually, the documents wiD be 
catalogued on the Sustain website ­
many of them being made available 
electronically. A summary report Mil 
also be published, drawing together 
the research and helping to identify 
gaps in the current research. 

• 	 Contact Catherine Fooke. 020 78311228. 

Organic nutrition: 
toffees. chocolate spread. biscuits and soft drinks. Food 
companies love to use the word 'organic' for the 
integrity and healthy image it gi.e.the product- but 
there is barely a whole grain or an original vitamin 
between them. and they spoil the appetite for nutritious 
food. 

A!though more friendly to the 
environment than agrochemical 
farming pra ctices, organic standards 

do not cover many aspects of food 
production. Here we look at the food chain 
and ask where the standards could be used to 
encourage better practices. 

• 	 Global resources: controlling the use of 
irreplaceable resources including the oil 
and steel needed for mechanical farm ing 
practices; encouraging farms to sequester 
carbon; encouraging crop diversity. 

• 	 Working conditions: encouraging the fair 
remuneration of labour; providing healthy 
and safe workplaces. 

• 	 Prices: encouraging fair trade practices; 
ensuring non-exploitative relations 
between traders especiaUy for products 
imported from low income countries. 

• 	 Food miles: controlling the air-freighting at 

• 	 Food packaging: controlling the over-use 
of packaging materials; reducing the 
movement of contaminants from materials 
into food. 

• 	 Nutrition: controlling the over-processing 
of fOOd; restricting the removal of natural 
nutrients during proces sing. 

• 	 Promotion and marketing: ensuring honest 
and fair advertising and labelling of 
products; restrictin g the promotion of 
food s which undermine good nutrition and 
good dietary practice. 

• The Food Commission is a member of the Soil 

Assoc iation's PrDcessing Standards Comminee 

and we are happy to raise readers' concerns at the 

Comminee meetings. Please let us know what you 

think about the organic standards and how they 

could be changed. 

Organic food miles: 
carrots from Denmark. tomatoes from Israel. 
green beans from Zambia and broccoli 
from Ecuador. These are all in UK 
supermaric:ets in October, when similar 
produce should be a.ailable from UK 
farms. But supermarkets purchase 
their supplies from the cheapest not 
the nearest sources. 

Food Magazine 51 5 October/December 2000 

products over excessively long dista nces; 
encouraging greater su pport tor local 

producers. 
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organic testbed 

For decades, Cuba relied on pesticides and fossil fuels for its agriculture . Now 
almost all of the island's food is organic, showing the way to feed a hungry world. 

F
allowing the Cuban revo lution in 
1959 when Fidel Castro came to 
power, Cuba und erwent a period of 

rapid modernisation. Cuban farming was 
industrialised. dominaled by large·scale 
rnonocultures of cash crops (mainly sugar 
and tobacco, but also banan as and coffee). 

The US placed an economic embargo 
on communist Cuba, forcing the small 
state to rely on trade with the Soviet Union 
and other countries in Ole Soviet Bloc. 
Generous trading term~ offered by the 
Soviet Union enabled Cuba to sell its sugar 
at five times the world price and in return 
to buy petrol and agrochemicals at low 
prices. Cuba relied on imports of food­
buying in 100% of its wheat, 90% of its 
beans and 50% of its rice. Thousands of 
tractors were purchased to replace t.he 
traditional oxen. 

The collapse of t.he Soviet Union in 1989 
spelled disaster for Cuba. The withdrawal 
of Soviet aid meant that 1,300,000 tons of 
chemical ferti lise rs, 17,000 lons of 
herbicides. and 10,000 tons of pesticides, 
could no longer be imported. and the 
availability of petrol for agriculture was 
drastically reduced. Within a year, Cuba 
had lost over 80% of its trade, and sugar 
prices plummeted. For the fi rst lime since 
the revolution, Cuba's population faced 
seriol1s hunger and malnutrition. 

In response lo this cri sis, t.he Cuban 
government and people have been 
working over the past decade with the 
resources they had left - people, land, 
animals, knowledge and creativity. 

Thousands of small plots of land in and 
around the capital city of Havana were 
handed over to local people and workers, 
who have turned them iuto productive 
vegetable gardens. By 1998 there were 
over 8,000 urban fanns and community 
gardens run by over 30,000 people. 

This urban agriculture now contributes 
a huge percentage of Cuba's food needs 
(see box) .The food from these urban 
farms is almost enti rely organic, as Havana 
has ouUawed the use of chemical 

Cuba's city gardens 
Food production from organic urban 
agriculture has grown from 40,000 tan nes in 
1995 to 115,000 tonnes in 1998. In 1999 
organic urban agriculture (mainly in 
Havana) produced: 
• 65% of the ri ce consumed by Cubans 
• 46% of the fre sh vegetables 
• 38% of the non -c itrus lru its 
• 13% of the roots. tubers. and plantains; 
• 6% of the eggs 

pesticides in agriculture within the city 

limits. The city gardeners have also found 
that pest problems have diminished 
because of the huge diversity of plants 
being grown. W e are reach ing biological 
equilibrium. The pest populations are now 
kept under control by the constant 
presence of predators in the ecosystem. I 
have little need for application of any 
control substance: the president of one 
ci ty garden sa id . 

In the countryside. oxen have been 
bred to replace tractors that became 
useless due to lack of fuel and spa re parts. 
Their manure is used to fertilise the soil 
and build soil structure. and integrated 
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pest management is be ing developed to 
replace the pesticides that are no longer 
available. 

Over 200 regional centres have been se t 
up 10 advise on low-cost bio-control agents 
to replace pes ti cides in crop protection. 
Sugar-cane borer is tackled by releasing 
swanns of a parasi tic Oy called Lixophaga. 
Caterpillars are combated by a tiny wasp, 
Tricogramma. that feeds on the 
caterpillar's eggs. And cut banana stems 
are baited with honey to attract ants. which 
are then placed in sweet· potato fields, 
leading to the complete control of the 
sweet-potato bore r - a major pest - by the 
predatory ants. 

As a testbed for orga nic techniques on a 

large scale. Cuba has turned conventional 
wisdom on its head . Jt has shown t.hat a 
country can feed its people - in t.his case 
II million people - without expensive 
chemical inputs. It has also shown how 
effec tive small-scale production can be, 
with the highest producLivity coming tram 
the diverse city plots run by local people. It 
is a crucial case s ludy for the ongoing 
debate on whether environme ntally 
friendly fonns of agriculture can feed the 
wo rld . 

For more informstion. contact 

• The Cuba Organ ic Support Group, wnicn works 

to support Cuban community-based projects 

involved in organic prod uction: COSG, 58 Broad 

Lane, Coventry CV5 7AF. Tel :024 76673491; 

email : cosg@supanet.com. 

• Grupo de Agricultura Organics, Tulipan 1011 

efloma V 47 Apdo . Postal6236C. Codigo Postal 

10600, Nuevo Vedado Ciudad de La Habana, CUBA. 

Phone and fax : 0053 7 845 381; 

email: actaf@minag.gov.cu. 

Huertos intensivos (intensive gardens) are 
raised beds with a high ratio of compost to 
soil. run either through a State institution or 
by private individuals. 

mailto:cosg@supanet.com
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aSE - time 

for action 

As we go to press the report of the SSE Inquiry is being prepared 
for publication. Irs not the end of the story. 

Leaks and speculations about the 
forthcoming BSE report abound. 
There is expected to be a seri ous 
ticking-off for officials and politicians 
from a previous era, but the present 
government ""ill distance itseJi from 
the debacle, and will give reassuring 
messages about the be nefits of having 
the new Food Standards Age ncy to 
stop anything like this happe ning 
again ... 

This will not be good enough. ·!bere 
are stilJ many unresolved issues and 
bad practices, and these need 
immediate action. Here is a small 
selection: 

Compensation to vCJD victims 
The govemment wjlliose credibility if it 
fails to offer compensation to the human 

victims of the disease. Aft.er paying out 
more than £lbn to cattle fanners for the 
value of the animals they had to destroy, it 
would be cruelty indeed to tell families of 
vCJD victims that the 
government put no value on 
the lost human li ves. 

Liability may be hard to 
prove. bu t there are plenty of 
cases where 'no-fault' 

compensation is agreed. And 
anyway. who decided that 
oxtails, bone-in beef and 
mechanically recovered meat 
were safe to eCit - right throug h 
to the mid 1990s1 And who 
failed to bring in regulations 
banning bovine ex tracts in 
hum(ln vaccines (see pnge 10) 

and othe r medical and 
cosmetic products? 

Cattle blood 
Eleven years after banning the use of cattle 
meat in cattle feed, there i s still no ban on 

the use of cattle blood. It makes a 
nutritious ingredient for rearing calves 
after they have been separated tra m their 
dams. And at that young age tl, ey may be 
most susceptible to infection. and have the 

longest time for the disease to spread 
throug h the ir gu ts and nervous system. 
The loophole needs to be closed. 

Slaughter methods 
The conunonly used technique of captive 

bolt stunning (equivalent to hitting the 
animal with a hammer) followed by pithing 
(d riving a spike through the brain to stop 
the crea ture twit.ching while it is bled) are 
known to spread pieces of brain ti ssue into 
the lungs and the bloodstream. Infected 
brain tissue from sub-clinical animals has 
been and may still be easily spread into 
edible parts of til e animal. 

Cumulative numbers of human victims of 
mad cow disease 

1994 1995 1996 1997 1996 1999 2<XXf 
(Sepl) 

• plus eleven still alive. 
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Removing specified offal 
One of the major issues that is expected to 
be looked at in the inqui ry report is the 
lack of strong e ruo rcement of the controls 
that required brai n and spinal cord tissue 
to be removed from the carcass. Case after 
case was found where this ma terial was 
sti ll clinging to the carcass when it went to 
be cut [or packaging.111€" level of care and 
hygiene in abattoi rs was poor. The BSE 
crises may be dwindling but the hygiene 
cris is persis ts - the majori ty of UK 
s laughterhouses and (u ttjng plants 
received a hygiene assessment score 
be low 75%. when good ones are able to 
reach 95 or better. What will be the next. 
meat scare? 

Over Thirty Months slaughter 
scheme 
Since 1996, ca ttJe over 30 months old 
cannot go into our food chain . Th is was a 
cut.-off age that suited the meat indus try, as 
most beef cattle can be made ready for 
market before the n, and dairy cattle are of 
~ttle value when their milk yie lds decline. 

rt was not a scientiJically valid cut·off age to 
pro tect human s, since catile as young as 
20 months have shown BSE. And cattle 
younger than that may barbour the disease 
withoLi t s howing clinical symptoms. 

Meat and bone meal stores 
What happens to the older cattle' They 
are s laug hte red in dedicated abatto irs. the 
carcasses are rendered down into meal, 
and this meal i.s then ... ActuaUy no-.one 
knows what to do with the increasing 

mountains of meat and bone 
meal. potentially hazardous 
waste, that is accumulating in a 
dozen g iant warehouses 
around the coun try. 
Applications to bury it have 
been refused. The current idea 
is to send it. to power stations, 
whe re it can be used as fu el. 
Unless the material is heated 
up to 1000" Centigrade. tllO ugh . 
the infectious prion might not 
be destroyed. Ins tead it will be 
blown out of the chimneys 
ac ross the countryside. 



BSE 


BSE -from 
farm to needle 
Abattoirs have been an unregulated source of material 
for veterinary and human medicines. Farmer Joanna 
Wheatley asks whether humans caught Mad Cow 
Disease from the parts of the animal we don't eat 

As a beef fanner and one-time 

scientific researcher, T have been 
following the BSE saga with great 

in terest -llot least becau se of my need, as 
a farmer and as a mother, to tind out how 
serious the real ri sks are , and act 
accordingly. 

Most theorie s abont BSE assume that 
whatever slarted the epidemic, it spread 
becanse infected remain s were being fed 
to other cattle. Bnt evidence at the BSE 
Inquiry showed this was not the only 
possible cause of the spread. The Inquiry 
heard evidence tha t cattle extracts (and 

BADvertisement 


In great big yellow letters on a red 

background, Admiral's Pie from Ross 
proclaims '33% MORE FISH'. The 

product Is described as 'succulent fish 
fi llets In a delicious butter sauce 
t opped with potato and cheese' . All 
very tempting. But take a look at the 

Ingredients list and you'll nnd that 
there Is only 20% fish In this newly 
upgraded pie - the third Ingredient, 

after potato and water. 
A quick bit of arithmetic... shows us 

t hat Admiral's Pie used to contain Just 

over 15% fish. Sorry, Ross, not very 
Impressive. But thank you for kindly 

telling us on the packet to 

'Remember, fish Is good for you'. 

sheep extracts, too) have bee n injected 

into cattle and also used in the preparation 
of human inoculations. 

In 1984. British doctors noticed that 
people given human pituitary e xtracts as 
chi ldren to he lp the m achieve better 
growth were s tarting to come down with a 
form of Creutzfeltd-Jacob Disease (CJD). 
similar to the more recent cases of CJ 0 
linked to beef There was also evidence 
from other countries that women given 
Follicle Stimulating Honnone (FSH). 
designed to help them conceive, were also 
at ri sk of developing CJD. 

Similar practices were happening for 
cattle. FSH was extracted from cattle glands 
not ju st to help regulate cattle fertlity hut to 
provoke multiple ovulation in cattle. 
Multiple ovulation, combined with embryo 
transfer techniques, allow prize cattle to 
generate several offspring simulta neollsly, 
using other cows as surrogates. FSH may 
also be used on the surrogate mothers 
when the emhryos are transplanted. 

Vets and scientists were also developing 
similar growth enhancing and fertility 
treatments for cattie, using cattle tissue, 
just at the time when ESE would have 
been firs t incubated. Tests were heing run 
on the use of the pituitary extract, Bovine 
Somatotrophin (BSTI to stimulate growth 
and greater milk production. The 
honnone was obtained from cow cadavers, 
and the success of the trials led to the 
developme nt of genetically engineered 
synthetic hon none, rSST. 

What is apparent ITom these practices is 
that the risk of recycling BSE through 
inoculation of vete rinary products was far 
greater than through eating beef. Tissues 
identified as carrying a risk of infection 

were ca tegorised as Specified Bovine 
Offals, and banned from the food chain but 

not from the pharmaceutical chaill. 
Derivatives from potentially infected 

gland s were not banned from medicinal 
products. Cattle pitu ilary honnone 

extracts were licensed unti11993 with a 
two-year shelflife. No-one advised abattoir 
workers, knackcnnen, vets or research 
SCientists, let alone the army of hygien e 
enforcers, of the transmission ri sks. 

] rang up a man who had worked at 
Reading abattoir (closed 1993) who said: 
'Oh yes, duck. They were taking all sorts of 
stuff. you know. We helped lots of vets and 
researchers, they used to come in from the 
university and research places, and dou.nt 
/rom wl1don hospitals. It was a service we 
prided ourselves on, helping science and 
medicine. I 

As some oJ the research labo ralOries 
were near to the abattoir, I wondered i1 
expe rimenlal animals may have come back 
in to be slaughtered , potentia!iy recycling 
the proble m. I asked : ''A'h.at about whe n 
you supplied pituitaries and othe r items. 
Did your customers ever ask for specific 
animals , from a known origin?' 

'No, never. We always chose the best 
for them. We also used 10 lei people in fo r a 
fial charge and they could help themselves to 
what they wanted.' 

The Department of Health was 
concerned that bovine blood senlm was 
being used in routine vaccina tion s. They 
decided that the risk might be prese nt but 
was low compared to the apparent benefit 
of the vaccination programmes. TIley also 
appeared concerned that. if they admitted 
to a risk, the re might be a large public 
reaction again st all vaccines. 

Ironically, Bri lain has developed a 
world-leading system of traceability for its 
food animals. But only from July this year 
must phannaceutical companies obtain 
their supplies from elsewhere in the world . 
And only from March next year does this 
apply for veterinary medicines. 

If fanne rs are to produce animals 
destined for such high risk prac ti ces. it is 
my s incere bel ief that it is in everyonels 
interest that they are aware of the fact. 

Better still . phannaceutical herds 
should be established. and the animals 
raised to the standards be fitting their 
purposes. I beheve a policy of 'fann to 
needle' would benefit us jus t as muc h as 
'farm to fo rk'. 
• Joanna Wheatley is an organic beef farmer in 


the home counties. 
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----------agriculture 


Dumping sugar on the 
world 
With their protected internal market and 
preferential trade agreements, both the US 
Sugar Program and EU Sugar Regime have 
distorted world sugar markets. A new repon 
from Sustain shows that thi s has led to low 
world sugar price s, high public expenditure, 
excessive suga r beet production and dumping 
of subsidised exports (particularly from the EU) 
undermining sugar cane production in many 
poor countries. 

It is important to diHerentiate between poor 
countries that have preferential access to high 
sugar Quotas (through the EU Sugar Protocol 
and US Sugar Program) and those poor 
countries that have to produce and trade sugar 
at the tow world market prices. Through its 
preferential agreement, the EU Sugar Prolocol 
has provided essential economic sup pan for 
some low-income countries such as Fiji. 
SlUdies suggest that the removal of the Sugar 
Prolocol, as it is now structured, will have 
serious negative consequences for many 
countries as Ihey will have to adjust to lower 
trade prices. 

The new ACP·EU agreement may address 
some of these inequalities with a fairer 
distribution of development aid and, as from 
2005, non-tariff trade access (for most 
commodities) to the EU for all least Deve loped 
Countries. Gaining better terms of trade 
through Fair Trade agreements and producing 
organic sugar may help some producers. Some 
farmers are interested in abandoning sugar 
cane for alternative food production. Although 
this may lose a source of external revenue, it 
does mean thatthe farmer and family can eat 

Hidden costs of 
agribusiness 
Convemional agriculture is costing the UK 
economy as mu ch as £4 billion annually in 
hidden subsidies, according to a paper 
from Professor Jules Pretty of Essex 
University. The costs of water 
contamination, loss of wildlife, soil 
erosion, food poisoning and other faclors 
are not included in the food we buy. They 
amount to over £200 per hectare of 
farmland each year. 

• Agricultural Systems, 65, pp113-136, 2000. 

Diversification may also be a solution for many 
reg io ns which have become dependent on the 
Sugar Protocol. 

However unless the Sugar Regime and 
other sugar support 
policies are 
reformed to 

remove the excess 
production of 
sugar, these 
inequalities will 
continue as the 
surplus win be 
dumped on the 
world market 
and world 
sugar prices 
are liable to 
remain low. 

The 
Sugar 
Regime is up for 
renewal in June 2001 and most 
decisions will be made by Oecember 1000. 
Now is the time to ca ll an end to subsidised EU 
sugar exports. 

• For a copVof the report, price £7.50, contact 
Sustain: The alliance for better food and 
farming on 010 78371228; fax: 020 78371141; 
email : sustain@sustainweb.org. 

Farm to 
FAWC 
Agency capture appears alive and well in 
one area of government. - the Fann 
Anima) Welfare Council, a body set up to 
advise on animal weUare issues. 
We went to its meeting on weUare 

labelling schemes, only to find Ibe 
committee was chaired by a 
fanner, and that two other 

members were from the meat 

business. 
Among tbe many unfortunate 

statements made. the chainnan said 
that he believed consumers were not 
very interested in animal welfare. He 

said this was born out by members of 

the catering industry, who had told 
him only that morning that no-one 

chose food at catering outlets on the 
basis of animal welfare. 

Obviously Ibey hadn't talked to one of 
London's most successful sandwich 
chains, Pret A Manger. Their packaging 
boasts that their meat comes from 
Freedom Farms approved by the RSPCA 

Nor did they talk to McDonald's, who 
have announced that in the USA they will 
be buying their chicken meat from high­
welfare fanns. 

during years of low prices for cash crops. 

BADvertisement 
lne 'New improved recipe' for Spar's 
own-brand [rozen Beef Dinner is served 
up in all its glory on the front of the box 
- described as Yender slices ofbeefwith 
roast potatoes, ca"ots, peas, Yorkshire 
pudding and gravy'. 

Strange that the gravy should appear 
at Ibe end of this appetising list. It's 
actually the first ingredient! In fact, just 
over one third of this product is gravy, 
and another fifth is potatoes. And the 
beef (which contains added salt, 
dextrose and tri di phosphate) comes in 
at just 18%. 

So how has the flavour been beefed 
up' With something called Beef Flavour 

Bouillon. Come on, Spar, shouldn't Ibis 
product be re-named 'Beef Flavour Gravy 
Dinner? 
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advertising 


BADvertisementLegal, decent, 
Pick up a tub of Onken Biopot Lite Yogurt 
and you '" find a roundel proclaiming 
"GUARANTEE: Very low fat 0,1%, No 
added preservatives. No art ifi cia l honest and true? colours." The impression is of a product 

Recent decisions by the Advertising 
Standards Authority have challenged 
food companies ' misleading 

statements. 

Claims by C& GFood Supplies that its 

~ product, Multibionta, 'helps your body 
cope with stressful days when the 

pressure 's on ', and that New Advanced Formula 
Multibionta is 'the only multivitamin with 
probiotics' were not substantiated, according to 
the Advertising Standards Authority. 

The ASA upheld a complaint against the 
company, saying that C & Ghad implied that 
the product provided a specific health benefit 
by reducing stress. The ASA said that 
research papers su pplied by C& G did not 
support the idea that probiotics could help the 
body cope with stress. 

The ASA questione d the promotion of 
an 'information video' in conjunction~ with a brochure for a healthcare 

product, Chondroitin. Claiming that 
Chondroitin CQuid help 'maintain strong and 
healthy bones', and using an image of two 
hands gripping each other, the manufacturer. 
Goldshleld Healthcare Direct, was criticised 
by the ASA lor implying that the product could 
benefit arthritis sufferers. Goldshleld were 
advised to withdraw their brochure. 

A complaint was upheld against 

~ Holland & Barrett Retail ltd lor a 
national press advert claiming: 'When 

it comes to healthy living, no·one can give you 
better advice than Holland & Barrett. Our staff 
are experts on vitamins, minerals, 
supplements and health loods.' The ASA 
considered that customers seeking advice 
from 'experts' would expect them to have a 
re cognised qualification in that subject. This 
was not a requirement for Holland & Barrett 
staff. 

Lindam ltd's Natural Flow baby­
feeding system was the subject of a~ complaint following their claim that 

the product could make colic a thing of the 
past by eliminating air bubbles in milk. The 
ASA found that evidence submitted to the 
enquiry was not conclusive, and there was 
insufficient evidence to show that air in milk 

was the only cause of colic . lindam were 
asked to amend their advert. 

Three companies making weight· loss 
products also lell loul of the ASA.~ Although claiming that their product 

Sensational Fatburner could result In 'almost 
immediate shedding of pounds and instant 
results' the manufacturer, Biotecdirect.com, 
failed to present any clinical evidence to back 
up the claim . 

Manufacturers of the 'new miracle drink' X· 
Fat were chastised by the ASA when they 
revealed that their product had only been 
tested in the laboratory - not on humans. 
Their claim that X·Fat 'lets you eat as much as 
you like without putting on a pound' could nO( 
be substantiated . 

Finally, claims that weighHoss tablets could 
absorb fat from the bloodstream were 
dismissed by the ASA as 'unsubstantiated '. 
Natural Nutrition, manufacturers of Fa t 
Trapper, Dessert Avert and Exercise in a 
BOHle were advised to include a statemenlln 
future ads explaining the products had not 
been shown to help in weight loss, The ASA 
advised each company to consult advertismg 
codes of practice before placing future 
advertisements. 

that is natural and additive free. But don a 
pair of spectacles, and you'll eventually 
find the phrase 'with sugar and 
sweeteners' in lettering only 6 or 7 points 
in si ze (that's less than 2mm tall l. lurking 
in a general deSCrip tion of the yogurt. 
Hardly eye catching. 

The EU directive governing the 
labelling of artifIcial sweeteners in 
products states that the phrase 'with 
sweeteners' or 'with sugar and 
sweeteners ' should appear with the name 
of the product on food labelling. This 
ruling, it was assumed, would ensure that 
the presence of sweeteners would appear 
boldly on food packaging, Not hidden, as 
on Onken's yogurt pot, amidst the 
smallprint. ~ 

Onken needs to re·word its ..... 
yogurt label to say 'made With 
a,o Cultures and artificial 
sweeteners'. It might not sou nd 
QUite so appetis ing, but at least 
it would be honest.. . 

The copy of Onken's text is 
reproduced here at actual 
siz e. 

Onken very low fal Strawberry yogurt With sugar 
and sweeteners is made flom 3lummed milk and 810 
cultures. The cuhures conslsls of lactobaCillus 

Growing up the Kellogg's way 

Professor Bonestein (left, from a 
KeUogg's leaflet) tells us that: KeUogg's + 

Milk .. Calcium . Of course, there's the 
s horter version that he doesn't mend on, 
namely: Milk .. Calcium. 

Kellogg's calcu lations show that a 30g 
senring of cereals such as Frosties, with 
a standard helping of 125011 of m ilk, 
would give you over one third of the 
daily recommended calci um intake. But 
over half of that is from the milk! 

Professor Bonestein's a scientist, isn't 
he? Surely he wouldn't exaggerate the 
health benefits of Kellogg's cereals .. , 
Frosties is, after aU, 40% sugar ­ two 
spoons of sugar for every three spoons of 
corn. 
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company had provided evidence from one 

--health claims special feature -­

Columbus must 
withdraw 'protect the 
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heart' claim 

Following a complainl by the Food 

Commission to th e Advertising 
Standards Authority (ASA), Deans 

Farm, producers of Columbus eggs, has 
been told that its claim that the eggs can 
'help protect the heart' must be withdrawn. 

The ASA ruled that the claim implied 
that consumption of the advertised eggs 
could help to prevent heart disease and 
this amounted to a medicinal claim. 
Medicinal claims are not pennitted unless 
the product has a medicines license. The 
com pany was told it must withdraw the 
claim and should seek advice before 
making fu .1her health claims. 

'Protect' is a medicinal claim 

Following the ASA's announcement, we 
went shopping for other products that 
might be making similar medicinal claims. 
Unless these products have a medicines 
license, the claim may be judged illegal. 

Selenium-ACE - laking Ihese lablets, says 
Ihe company, provides 'nalural cell 
proleclion for Ihe enlire body'. 

·Il, e ASA stopped short 
of declaring that the eggs 
could not affect heart 
health, as the 
consumption of one of 
the ingredients ­
omega-3 fatty acids ­
was known to help 
reduce the risk of 
cardiovascular disease. The 

study showing improved blood cholesterol 

effects of eating omega-3 enriched eggs, 
and the ASA accepted tilat there may be a 
health benefi~ but that tllis should nol be 
turned into a medicinal claim. 

• 


Aclimel - Ihe company leaflet describe. Aclimel as a 
producllhal 'protects your body from inside' (ilsays 
this three times) having said thaI it can 'maintain your 
body's natural defences'. 

Bela-carolene supplements ­
manufaclurer Superdrug claims 
lIIese pills are 'formulaled 10 help 
prolecllhe body from Ihe harmful 
effec1s of free radicals which. in 
excess, can cause cell damage.' 
The company adds lIIallhe 
ingredients also 'help protecl fals 
in Ihe blood 'rom oxidalion'. 

Columbus -Iold nollo make 
'prolecllhe hean' claims 
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health claims 


Awarning to 

journalists 

Press releases can tell 
fibs about food - and 
nobody can stop them. 

M
agazine ads, TV ad s and labels 
all have to comply with strict 
codes of practice. Make a fa lse 

claim in an advert and the Advertis ing 
Standards Authority (ASA) or the 
Independent Television Commission (lTC) 
will have something to say about it. Make a 
false claim on a label and you'll soon have 
a Trading Standards Officer breathing 
down your neck. 

But there's a whole category of 
marketing that slips through the 
regulatory net. This is particularly 
interesting when it comes to health claims 
for food and food supplements. When 
launching a product onto the market, a 
manufacturer will usually issue a press 

release g iving journalists key details about 
the product, along with statements by 
scientists, doctors or other health 
professionals. The idea is that the 
journalists will use the press release as the 
basis of a news story to announce the 

arrival of the new product. 
But press releases are not regulated by 

the ASA or the lTC, nor by T rading 
Standards. Manuiacturers can make just 
about any claim they like without any 
danger of be ing reprimanded if the claims 
tum out to be inaccurate or misleading, 

The Profe ssional Charter of the Public 
Relations Consultants Association instructs 
its members thal they shall 'have a positive 
duty at all times to respect the truth and 
shall not disseminate false or misleading 
inlormation knowingly or recklessly, and to 
use proper care to avoid doing so 
inadvertently'. A useful guideline, but it is 
not legally binding. 

Perhaps manufacturers and PR 
companies oughl lo take a leaf out of 
America's book. On a US press statement 
conceming financial forecasts we found 
the following: 

'In/onnation in this release may involve 
expectations, beliefs, plans, intentions Or 
strategies regarding the future. 1nese 
forward-looking statements involve risks and 
uncertainties. Alllorward-looking 
statements included in this release are based 
upon infonnation available to Ithe writer} 
as 0/ the date of the release, and we assume 
no obligation to update any such lorward­
looking statement. The statements in this 
release are not guarantees 0/future 
per/ormance and actual results could differ 
materially from our cu"ent expectations. 
Numerous factors could cause or contribute 
to such differences.' 

Essentially, this disclaimer is protecting 
the writer from being sued. But on food­
related press releases, why shouldn't there 
be a disclaimer reminding joumalists that 

facts and figures need to be checked; that 
health claims have to be substantiated and 
that claims made in the press release are 
for financial gain, and should therefore be 
treated with care? 

For now, the moral of this story 
remains: don't believe everything you read 
in the papers. 

The Food Commission is calling for the 
newly Ionned Joint Health Claims Initiative 
(JHCI) to take a hard look at the claims 
being made in press releases. The JHCI i. a 
voluntary body bringing together industry, 
consumer and trading standards 
representatives. Their judgements will not 
have the strength 01 a legal decision but 
may be used by lood inspectors when 
prosecuting companies, However. as press 
releases are not covered by any laws. no 
prosecutions can take place. The only 
contribution the JHCI can make is to 
publicly name and shame the miscreants. 

We hope the JHCI will make this an 
early priority. 
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health claims 


These are examples of 
press releases we've 
received over the past 
few months. How 
should a journalist 
judge what to believe 
when there are no 
regulations that 
govern the truth of 
what they say? 

BioZate 
The press relea.e claims that this 'pre, 
digested' protein drink has 'a poskive 
impact on hypertension', aod that 
laboratory tests on rats showed that the 
product can reduce blood pressure. Does 
this evidence warrant the same health 
claims lor people? 

• 
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future infections in healthy people, The.. claims 
might hit the headlines, but are they true? 

Nutribread 
The press release claims that the bread 
conlain, Omega-3 fany acids, 'the only fats 
that the body cannot produce itself and must 
therefore be obtained from food', The press 
release cannot be legally challenged, even 
though other essential fats, a, wella. Omega­
3, must al,o be obtained 
from 
food, 

Rhodiola 
The press relaase claims that a herb available a. 
a new dielary supplement can alleviate 
depression. promote mental alertness, improve 
tolerance to stress, boost physical energy, 
improve sleep patterns and hearing. prevenl 
abnormal heart rhythm and prevent free-radical 
damage, But where's the proof? 

These are medicinal claims and 
cannot be made unless the product has 8 

medicines licence. Does it? The press release 
doeso't say. 
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Skane probiotics 
The press release says that drinking this probiotic 
fruit drink will keep your digestive system 'in perfect 
batance' and could help immunise against unknown, 



CHECKOUT 

The Mediterranean 

diet in a pill? 


48 • 

I
fs tbe kind of health advice you might 
talk about in the pub... Do you 
remember that research that showed 

that Mediterranean people live longer and 
don't get heart disease? Wasn't it to do 
with eating more pasta? Or was it garlic? 
No, I heard it was to do with how they 
cook their tomatoes. No - that wasn't it. 
It's because they drink red wine. Cheers! 

Playing on the mythological quality that 
The Mediterranean Dief has come to 
embody, Boots has this summer released a 
new range of dietary supplements. 

Called Mediterranean Supplements, the 
range includes 'Crueory Inulin', 'Tomato 
Lycopene', 'Red Wine Extract' and 'Healthy 
Heart Maintenance' (a mix of fi sh oil, 
vitamin E. olive oil and garlic). 'n ley are 
claimed to 'help maintain health and well 
being', 

lbe packs point out that 'Fresh frui t: and 
vegetable consumption in the UK has 
d ropped 30% since 1970: and that 
'Digestive disorders affect one in five 
people in the UK.' The solution (according 
to Boots)? Taking tablets daily - handily 
packed in foi l wi th each capsule labelled 
with a day oCthe week. Just like medicines. 

Of course, Boots doesn't actually say 
that the supple ments will prevent heart 
disease. But statements on the packs such 

as 'Fatal heart attacks and coronary heart 
disease are lower in France compared with 
the rest of nortllem Europe' and 'France 
has one of the highest life expectancies in 

Europe', displayed next to 'You too can 
experience the health benefits that are 
attributed to a Mediterranean Dier could 
lead the reader to that very conclusion. But 
Ule link isn't made verbally, so it doesn't 
actually break the food supplement rules. 

TI, e fact that each type of capsule is 
sold in a separate box illustrates how 
manufacturers like to tailor products to fit 
in wilh current news stories, and the kind 
of nutrition information circulating that is 
little better than gossip. For each of the 
theories about why a Mediterranean Diet 
might help to prolong life: they produce a 
pill. 'Mediterranean people live longer 
because they eat tomatoes'? Take Tomato 
Lycopene capsules! 'Don't the health 
benefits come from olive oil and garlic'? 
Take olive oil and garlic supplements! 
'French people don't get heart attacks 
because Uley drink red wine'? Take Red 
Wille Extract! Just as well for Boots that 
their customers believe different things. A 
month's course of each of these 
supplements costs £6. And 'Healthy Healt 
Maintenance' will set you back £8. 

There's no reminder on any the packs 

about the role of an active lifestyle in 
preventing heart disease. Nor is there any 
advice about the benefits of supplements 
only as part of a healthy diet. A healthy 
intake of fruit and vegetables could, after 
all, contain the very ingredients that Bools 
are marketing. Why take a tomato 
lycopene capsule when you could eat a 
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tomato? Why take an olive oil capsule 
when you could have olive oil dressing on 
your fresh salad? 

Our particular favourite in this respect 
is the Tomato Lycopene supplement, 
which states: "One capsule is equal to two 
large r ipe tomatoes per day." Equal? What 
about lilt1e things like flavour, texture, 
vitamin C and dietary fibre? And aren't 
tomatoes vegetarian? we ask l because 
these capsules are coated in meat-derived 
gelatin . 

Oh, and all these Mediterranean pills 
are made in - er - England! 

Boots is not alone ... 

Boots isn't the onl, manufacturer to 
produce a Red Wine Extractlood 

supplement 'French Parad'ox', containing 
pol,phenol. and proan"'oc,anidins, claims 
that it could halp maintain a heal.", hean. 
At lea.tthi. pack points out that"'e 
product is a food supplement and can onl, 
ba 01 benelit in the conta", 01 a heal.", 
lilestyle. 

FRENCH 
PARAO'OX 

IttD ...~ EX1ltAcr 
.-.., 

L.____ 

'-- "-. 



comment 


Food lovers flocked to the 
Shropshire town of Ludlow 
in September, to sample 
the delights of real 
produce. John Whiting was 
among them. 

Oh I have been to Ludlow Fair 

And left my necktie God knows where .. 


So wrote AE. Houseman over a century 
ago. During his lifetime Houseman was 
best known as a classical scholar, whose 
pints and quarts 0/Ludlow beer may have 

bee n, like another recent1y boas ted 14 
pints a day. more a product of imaginatjon 
than o f memory. At any rate. Ludlow's 
modem Food and Drink Fes ti val, now in 
its sixlh year. appears to be a more sober 

though far from abstemious occasion; each 
day at closing time the crowds were merry 
but stili upright. 

This is a very different affair from the 
food-industry-dominated events which take 
place in Olympia and Earl's Court. 
Occupying the big H-shaped marquee in 
the grounds of Ludlow Castle were 73 
staBs, all of whose exhibitors came from 
within a 30 mile radius of Ludlow. Those 
lucky enough to sample their wares 
departed with a healthy respect for the 
Heart. of England producers and even a 
guard( ~d optimism for the survival of local 

food traditions. 
Tn ese were not expensive imported 

luxuries, but sausages and organic free 
range meats - there are haJf-a-dozen local 
butchers in Ludlow alone! - cheeses, pat.es 
(both meat and vegetarian) , breads, wiues, 
beers and ciders.1n e teuts , furthennore , 
were full of the sort. of average families 
you 'd see at a motorway s top. ELitisL? Don't 
make me lallRh~ 

Off to one s ide but open to the 
s taJiholder area was a demonstration 
marquee where local chefs whipped up a 
few of the ir choice recipes. These are a 
distingujshed lot - there are three 
Micheliu-s tarred restaurants within easy 
walking distance. After local food and 
garden writer Mirabel Osler wrote them 
up for the New York Times , they started 
getting bookings from all over America. 

But famolls though they are, they 
enhance and express the local ellisine 
rather than dominating it. Shaun Hill, the 
best-known celebrity chef (he'd hate that 
label), runs a small six-table restaurant 
serving fixed-price menus aL an inclusive 
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cost which at most Michel.in-blessed 
shrines would hardly cover the extras, And 
he's there in the kitchen, not off 
somewhere promoting a line of eponymous 
sauces. 

Also in the demon stration marquee was 
Bob Kennard, the Soil Association Abattoir 
Campaign Co-ordinat.or. He told us how 
close this inte rdependent network of small 
producers is to be ing desb"oyed by 
proh ibitive charges threatening the 

survival of local ahaltoi rs, <I!ready 
disappearing at an accele rati ng rate. If the 
s mall-scale meat and dairy he rds are 
driven out of bus iness, he told us, then 
grain production, on which everyone 
including real ate producers depends. will 
cease to be profitable in this country and 
we'll be a giant s tep closer to a totally 
centralised world food indus try. 

On a lighter note, an open discllssion 
was billed on the provocative subjec t. 100 

the English really enjoy their food ?' After a 
last-minute canceUation by the scheduled 
moderator, Mirabel Osler wa:, as l«'d to s lep 
in and she in tum asked me to share the 
podium. "What sort of repsonse would there 
he? We needn't have worried: after aU, 
whatever audience showed up would 
cousis t of euthusiasts who had come of 
their own accord to a festival entirely 
devoted to food and driuk. In the event, the 
questions were reasonable', the response's 
were intelligent and W ormed, and ru((' :' a 
very few minutes we two moderators could 
have crept away and let them get ou with it 

Some of the English e njoy their food 
very much, thank you, and they' ll do their 
best to keep it that way. 

• 	 John Whiling is a free-lance food writer and 
gourmand. 

1/4 
/CHA/R(v}A,NJ 

http:Co-ordinat.or
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Food Irradiation 

legalised the process. 
and the ris ks. 

\~W;'''I;:~1iN 
- n 114 A i 

marketing 

GM Free - A shopper's guide to 
genetically modified food 
What we know. what we don't know - (his clearly 
written book explains the potential benefits and risks of 
GM food and will help you to make the right choice for 
you and your family. f5 .70 inc p&p 

Teach Yourself Healthy Eating for Babies 
and Children 
An authoritive yet down-la-earth guide giVing you the 
information you need to feed your family. Includes over 60 
pages of excellent recipes 
f 6.99 inc p&p. 

The Food We Eat - 2nd edition 
The award-winningauthor Joanna Blythman's 
examina tion of the best and worst in British food today 
An excellent book which will make a great gift for 
anyone who enjOys their food £7 .99 inc p&p. 

Good food doesn't need irradiating yet the UK has 
Th is book explains the technology 

Only a few copies left 
f 6.50 inc p&p. 

Back issu~s of The Food
MagaZine 
Back issues cost £3.50 or £30.00 
for a full set of ava ilable issues 
(approx. 21 issues) Send for 
index of major news stories and 
features in past issues. Stocks are 
limited and many Issues are 
already out-ai-stock 

o r der form 


P .. _ ..­ .~ ; 

What the Label Doesn't Tell You 
labels will only tell you so much. This no-nonsense 
Jmers' guide will help you through the maze of food 

marketing hype, government hush-ups and media scare 
stories. £7. 70 inc p&p. 

The Shopper's Guide to Organic Food 
Lynda Brown's great new book explains all that you need to 
know on organic food and farming, with an A-Z guide to 
organic foods. fB.99 inc p&p 

The Nursery Food Book - 2nd edition 
A lively and practical book exploring all issues relating to 
food, nutrition, hygieneand multicultural needs, with tips, 
recipes and sample menus along with cooking, gardening 
and educational activitie s involving food. Excellent 
handbook lor nursery nurses and anyone caring for young 
children. £1 3.99 including p&p. 

Poor Expectations 
Written by The Maternity Alliance and NCH Action for 
Children. A devastating report on under-nutrition among 
pregnant women on low incomes, showing the poor diets 
being eaten at present and the difficulty of affording a 
healthy diet on Income Support. £5.50 inc p&p. 

Posters: Our guides to Genetically 
Modified Foods, Children 'S Food and 
Food Labelling 
These easy-to-understa nd posters are packed 
with essential information to help you and your 
family eat healthy. safe food. They explain the 
problems with GM technology; give useful tips on 
getting children to eat a healthy diet; explain how 
to understand and use nutrition labelling: and help 

you see through deceptive packaging and marketing 
claims. Each poster costs £2.50 inc p&p. 

p ublications 
GM Free - A shoppers guide to GM food £5 .70 0 

-~ 

Healthy.~ting for Babies & Children f6 .99 '(5 
The Nursery Food Book - 2nd edition f13. 99 --.2 
The Food We Eat - 2nd edition f7 .99 0 
Full set of available back issues 
of the Food Magazine. f30.00 
What' ihelabel Ooesn7t Tell You 8j"',lnnl 
The Shoppers Guide t~ Organic Food f 8.99 

Poor Expectations f5. 50 

Food Irradiation f 6.50.- - - ­
~osl!r - Genetically Modified F~ods f 2.50 

Poster - Children's Food £2.50 

Poster - Food labelling £2.50 

Ust of available back issues free 

subscriptions 
Individuals. schools. public libraries £19.50- ---- .- ---. 
OVERSEAS Individuals. schools. libraries £25.00 

Organisations, companies f40.00 

OVERSEAS Olganisations, companies £45.00 

The Food Magazine is published four times a year. Your 
subscription will start with our next published issue. 

payments 
Please tick items requ ired and send payment by cheque, postal order or credit card. 
Overseas purc hasers should send payment in £ sterling, and add £1. 50 per book fo r airmail deliver 

Payment 

Donation 

Total ._ -­0 
0 o I have enc losed a cheque or posta l order made payable to The Food Commission 

Send your order to: Publications Dept, The Food Commission, 

0 
0 O Please debit my Visa, Mastercard or Eurocard 

.0 
0 My credit card nu mber is: 

Q Card expiry date: 

Q Signature: 

0 
Name 

0 
_ Address: 

0 
Q Postcode: 

0 

94 White lion Street, london Nl 9PF. Tel : 0207 837 2250. 

Fax: 0207 8371141 . Delivery will usually take place within 14 days . 
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Packed Lunch Junk 

As children went back to 
school in September, the big 
retailers rolled into action with 
their usual habit of promoting 
unhealthy food for kids' packed 
lunches. We decided to 
compare the foods to the 
government's guidelines on 
nutrition (table reproduced 
below) to see exactly what 
children will be eating. 

Nutrition guide 
- per l00g­

This is This is 

a 101 alinle 


lag sugars 2g 
20g f.1 3g 

saturated 
5g fals Ig 
3g fibre 0.5g 

0.5g sodium O.lg 

Sainsbury's shows how (not) to 
'Pack them off 
Sainsbury's took three pages 01 the 
September issue of The Sainsbury's 
Magazine to promote 17 food products tor 
kIds' lunch boxes. 

The Sainsbury's packed~lunch menu 
includes processed cheese, chocolate 
biscuits and chocolate selection packs. 
flavoured soh drinks, and three types of 
crisps. 

Of the 17 products, ten contained very 
hIgh levels of fat and saturated fat - a 
whopping 39% of fat in Pringfes 116% 
saturated fatl; 33.4% fat in Nik Naks corn 
crisps; and 31.4% of fat in Cheese and Onion 
Hula Hoops 113.6% satu rated fatl. Other 
products had very high leve!s of sugar - over 
40% in the case of Wagon Wheels and 30% in 
Harvest cereal bars (plugged as being natural, 
wholesome and 'packed with vitamins and 
iron'). The ingredients lists on ma ny of the 
products showed artificial preservatives, 
sweeteners, colourings or flavourings. 
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last autumn, the Food Magazine criticised 
Sainsbury's and Tesco tor offenng money-off 
vouchers to mothers of young children, fo r 
lunch-box products such as sweets, hot dogs, 
sweetened cereal, processed cheese, jelly, 
chocolate, crisps and soft drinks. A year on, 
and the supermarkets haven't changed their 
bad habits. 

The guideline for parents? If a product is 
marketed as suitable for lunch boxes, take a 
closer look at the !abel- it's more than likely 
that it is sugary, salty, or fatty junk. 

Children's food - how 
to get it right! 

Getting kids to eat healthy food isn't 
easy. so we've produced a special poster 
guide to Children's Food. The poster 
will help you to sift the junk out of a 
child's diet - and it also has lots ofgreat 
tips on getting them to eat healthy foods! 
The poster costs only £2.50 and is avail· 
able from The Food Commission, 
Publications 
Dept, 94 White 
[jon Street, 
London Nl 
9PF. 

LiDL offers little 
In its A2-sized brochure, LiDl 
offered 21 food products with 
the heading 'Where Packed 
lunches Cost Less!' Perhaps 
they should have written, 
'Where Packed Lunches are 
Worth less!' 

The LiDL packed-funch 
menu includes Happy Kids 
Lollipops, Raspberry Jaffa 
Cakes, Cheese Flavour Corn 
Puffs, Chocolate and Hazefnut 
Spread, and Claw-Shaped 
Corn Snac ks. The prices are 
low, but then so is the 
nutritional content. 

We estimate that at least 17 
of the 21 products are high in 
far and/or sugar and/or salt. 
And ingredients lists on many 
of the products show artificial 
preservatives, sweeteners, 
colourings or flavourings. 



children 


Refreshing approaches 
to child health 
'Eat five portions of fruit or 
vegetables a day' is familiar 
advice if you want to protect 
yourself against coronary 
heart disease, asthma, 
respiratory illnesses and 
some cancers. But simply 
being told that fruit and 
vegetables are good for you 
doesn't seem to do the trick 
in getting children (or adultsl) 
to actually eat them. 

A n umber of projects are 
looking for ways to solve this 
problem, trying different 
strategies to persuade 
children to reject junk food 
and eat fruit and vegetab les 
instead. 

New funding for national scheme 


The organisation Sustain: The alliance [or 
better food and famling, has received a 
grant fro m the National Lotteries Board to 
develop a nation-wide campaign to 
increase fruit and vegetable consumption 
among 7·11 year olds - especially among 
children from low-income families. 

Project staff will work with childre n, 
leache r!', community groups, food 
retailers, local councils, caterers and 
growers to develop promotional activities 
to increase frui t and vegetable 
consumption. Pilot projects will be 
launched in schools in Lambeth, Plymouth 
and Leeds. The experimental methods and 
s trategies used in these' areas will be 
closely monitored so th at 
recommendations can be made for future 
schemes in other pruts of the UK. 

The work will focus on promotional 
materials for fruit and vegetables, and 
could include a teachers' project pack, 

comics and a video (promoted by 
characters to whom children can relate) , 
rewards (such as hats, T-shirts and 
stickers) and ideas for school food 
committees to ensure a school 
e nvironment that supports the fruit and 
vegetable theme (covering school meals, 
tuck shops and vending machines) . 

The project will also work with 
wholesalers, retaile rs, speciali st reLailers 
and market traders to e ncourage them to 
develop pricing stra legies and promotional 
activities to increase fruit and vegetable 
consumption. And g rowers wil! be 
encouraged to get involved by hosting 
school visits. 

• Contact Kate Bowie or Richard Siddall at: 

Sustain, 94 White lion Street. london N1 9PF.Tel : 

0207837 1228; fax: 020 7837 1141. Email: 

kate@s ustainweb.orgorrichard@sustainweb .o rg. 

Call in the Food Dudes... 

Some of the strategies to be adopted by the 
Sustain project are inspired by studies on 
children aged between five and seven, 
carried out by the Psychology Department at 
Bangor University. 

The researchers found that heroic cartoon 
characters extolling the virtues of fruit and 
vegetables, accompanied by a reward 
scheme, were key factors in increasing 
children 's consumption of fruit and 
vegetables. 

In videos shown before children 's 
mealtimes, the Food Dudes (pictured left) are 
depicted fighting the forces of evil in the form 
of the Junk Food Junta, and chanting "If I eat 
my fruit tonight, General Junk will get a 
fright." After watching the video, children 

were offered some of the foods they'd seen 
the Food Dudes eating. 

The chi ldren were offered rewards, such 
as Food Dude caps, lunchboxes and T-shirts 
if they ate at least three quarters of the fruit 
and vegetables offered to them. 

The studies showed very encouraging 
in itial results, and many of the ch ildren were 
sti ll eating most of their fruit and vegetables 
eight months after the trial period was over. 

• For information about the Food Dudes scheme 

contact Professor Fergus lowe, School of 

Psychology, University of Wales (Bangor), 

Brigantia Building, Penrallt Road, 8angor ll57 

2AS. Tel: 01248 382210; fax: 01248 382599. 
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West admitted that a site in a canteen was 
wonh 'a few hundred 
pounds'to the school. 
and that with other 
sites the school could 
expect 'a couple of 
thousand pounds' 

He stated 

children 


Government A break from junk
action 
Health Action Zones 
The C'..ov('mment has identified 

geographical areas of particular concern , 
where some people suffer from more health 
problems than those in other areas­
usually because of poverty. 'These areas are 
designated as 'Heal th Action Zones', and 
money and staff are made available to work 
to remedy health inequalities. The stated 

aims o f the Health Action Zones are t.o: 

• 	 Tackle health inequalities, which have 
increased in the UK in the last 20 years ; 

• 	 Modernise the care system and ensure 
people can access services; 

• 	 Develop partnership working. 

Food has been identified as a key area 
affecting health inequalities, and some of 
the HAZs have instigated breakfast clubs 
and healthy schools schemes to get acrO SS 

the healthy eating message. Project staff 
from the Sustain fruit. and vegetable team 
will be working with Health Action Zone 
representatjves in Plymouth, Lambeth and 
Leeds to promote fruit and vegetables, 

particularly among children from low-
income households. 

Extra funding 
In June, minister for Public Health Yvette 

Cooper announced a £2rn project to 

promote fruit to young schoolchildren 

through experimental projects such as 

'fru it tuck shops'. The funding will go to 
health , education and community workers 

who will be asked to submit tenders to 
conduct the project under the title 

National School Frui t Scbeme. 

Scottish initiative 
An initiative of the Scottish Executive was 

announced, also in June, by minister for 

Scottish Health Susan Deacon. The aim is 

to ensure that every chi ld in Scotland eats 

at least one piece of fruit every day, in a 
scheme run along similar lines to the 

Department of Health project described 
above. 

The school tuck shop" Se, lord College, 
West Sussex, is j"ettisoning the junk and 
pouring away the PDP' lollowi ng headmaster 
Toby Mullins' decision to give foods with 
additives the push. 

'Removing the sale of these items in 
school should help our students to 
concen trate more on their studies, as well as 
enjoying bener health, .he said. 'It is our job 
to educate and that is what we are trying to 
do - not just academically, but in this case, 
our pupils' palates.' Tuck shop and vending 

Diet disaster area 
As reported in the previous issue of The 

Food Magazine. a government survey on 


the diets of British school-aged children 

showed that: 


• 	 20% of chilt~·en ate no fruit at all during 

the period of the survey; 


• 	 for some children, sugar accounts for 

over 30% of their energy intake; 


I Ha a r dI" n9 s c h0 0 Is 

Cash·strapped schools in Irel and are selling 
wall space as poster adverli sing sites, 

I lollowing a deal between 65 schools in Dubli n 
and PR company Ad Infinitum. 

Advens for Ribena already adorn the walls 
of one comprehensive. where Principal Derek 

this year. 

that the income would go towards paying for a 
librarian, a nurse and a sports coach for the 
school. 

• 	 See: www.independenl.ie/2000/264/d01g.shlml 

machines are now stocked with juices, cereal 
bars, fruit and fresh sandwiches and roll s. 
There are plans for adding hot soup and warm 

snacks. 
The change follows earlier moves to 

improve sc hool dinners, and a subseque nt 
improvement in academic achievement 
among the ch ildren. 

• 	 Contact Seaford College on 01798 867212. 

• 	 for every ounce of green leafy 
vegetables. boys are eating a quarter of 

a pound of sweet biscuits while g irls 
are eating a quarter of a pound of 

confectlonery; 

• 	 children from low-income families are 
more likely to be obese. 
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Handbook of 
Organic Food 
Processing & 
Production, 
2nd Edition 

S Wright and D McCrea (eds), 
Bla ckwell Science (with 
Sainsbury's Supermarkets), 
WoNIN. bla ckwe II-sc ie nc e. com, 
2000, ISB N 0-632-05541-3, pp230, 
rrp£69.50. 

A fine introduction for a business 
wanting to gel ima produc ing or 
importing organic food s, thi s 

handbook covers the essentials­
but at a price. 

From a gentle introduction by 
Craig Sams, president of Whole 
Earth Foods, to a review of the 
regulations in New Zealand, the 
book offers the expected facts 
and figures, some guidance on 
regulatory and legal issues, a 
wh iz through some pra ctical 

issues in meeting the standard s. 
and a lisl of web sites for 
suppliers. 

Sadly, it doesn't cover the 
food chain beyond the proces sor: 
there's nothing on catering, little 
on ret ailing, nothing on labelling 
{excep t wines) and little on 
ma rketin g and promotions. 
Consumers at the rece iving end 
wi ll therefore find little of direct 
interest, but might enjoy day­
dreaming about starting their own 
business .. 

More facts and 
figures on organic production ­
mainly farming and market data, 
but with greater depth than in 
books - can be found in this 
series of publications from 
Hohenheim University (in 
En glish!. Eight volumes so far, 
costing around £20 each. 
Order from www. uni­
hohenheim.de/- i410a/ofeuropel 
or try the Soil Association 
bookshop lIel 0117 9290661). 

,.. '" ,.) \1 (,I II ') 10 

If you really 
like 
spending 
money, 
then you 
could 
order a 
copy of 

the latest report from Insight 
Researc h, which estimates 
market growth and opportunities, 
consumer types, brand 
positioning, marketing and 
current re tailer strategies. About 
130 pages, for a whopping £495.00 
from www. insightresearch.co.uk 
lIel 020 7363 4546}. 

Captive 
State: 
The 
Corporate 
Takeover 
of Britain 

G Monbiot, Macmillan, 
www.macmillan.com or 
\.oV\.oVW.panmacmilian.com, 2000, 
IS BN 0-333-90164-9, pp430, 
rrp£12.99. 

As readers of his Guardian 
colum n will know, George 
Monbiot writes fluently and 
passionately on a ra nge of 
environmental issues, including 
food concern s. Here he alerts 
read ers through a blend of fa ct, 
argument and vivid descriptions, 
to the increasing influence of 
larg e com panies over our daily 
li fe - with chapters on 
supermarkets, genetically 
engineered food and patented 
genes - and finishing with 'A 
Troublemaker's Charter' that 
reminds us that 'only one thing 
can reverse the corporate 
takeover of Britain. It's you'. 

The book is also a reminder of 
the shift in the political spectrum 
of the la st decade, with Britain's 
radical left losing its stricter cla ss 
analyses In favour of the 
American left view, focusing on 
power and money, the large 
against the small. Indeed, as if to 
prove the point, Monbiot's book 
features a quote on the front 
cover from a doyen of US 
radicali sm, Noam Chomsky. 

books (~.. "'.~ 
Animal Welfare 

CSpedding, Earthscan, 
www.earthscan.co.uk, 2000, 
ISBN 1-65383-672-9, ppl66, 
rrp£12.95. 

Sir Colin Sped ding, Emeritus 
Professor and the Chairman of 
the Farm Animal Welfare Council, 
has been in the business of 
researchmg and 
promoting 
animal welfare 
for 30-od d years. 
One might have 

expected a dry, I 
if reliable, book 
on the subject. 
This, though, is 

~~~ 


~~"")I-)I­
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far from dry. How about this 
challenge: 

'Is it any better welfare for an 
overtat dog to eat to Hees than for 
an obese child wilh bad teeth 10 
do so? And it is no use asking the 
dog or childl'{pIO} 

And his coverage IS bro ad­
not just farm animals but pets, 
zoo animals, sport animal s 
(including racing and hunting), 
animals in film and on TV, animals 
used in experiments and wild 
animals affected by our activities. 
It's a great primer for anyone 
coming into the area. 
• Nota: he doesn't list the animal 
welfare organisations as there are 
1200 of them - but he gives the 
starting point for internet browsing : 
www.worldanimal.net/wan.htm. 

Entertaining Single-Handed 

M Whiting, Oiatribal Press, 2000, 
ISBN 1-902110-01-3, pp137,£9.95. 

We don't normally review rec ipe 
books but this one is unusual in 
several respects. 

First-oH, it's written by our 
Slaff cookery expert, Mary 
Whiting. Second, it's got nearly 
100 great recipes, including a 
terrific Christmas section - plus 
lots of tips. Third, it's got 
cartoons by our magazine 
cartoonist Ben Nash. And fourth , 
it is available post-free from us, 
until stocks run out. You won 't 
find il in the bookshops. 

Essential Guide to 
Food Additives 

M Sa ltmarsh (ed). Leatherh ea d 
Food RA Publishing, 
www.lfra.co.uk(tel 01372 3767611. 
2000, ISBN 0-905746-37-9, pp322, 
£35 plus p&p. 

If your 'E for Additives' is getting 
a bit dusty, but you still find the 
mformation useful, then you 
might like to get up-to-date with 
this volum e. It's similar in 
arrangement, listing all th e 'E' 
additives by numerical order, and 
giving for each an idea of the 
foods it would be found in, its 
reason for being there, limits on 
the amounts to be used and how 
the additive is manufa ctured. 

Missing is the crucial 
informati on about the impact of 
each add itive on human health­
perhaps not surpris ing as this 
co mes from a research body 
mostly funded by, and geared 
towards, the food industry and its 
need s. The issue of addit ive 
safety is discussed in the 
introductory chapters, which 
dismiss scares about additives as 
largely unfounded. Nothing is 
said about the role that additives 
play in encouraging generally 
unhealthy diets, giving an unfair 
advantage to processed foods, 
especially fatty, sugary and sa lly 
food s, compared with relativel y 
unprocessed, fresh food s. 

It makes 
a nice 
Christmas 
present for 
people who 
like 
cooking 
but either live alone or are the 
only cook in the hou sehold. Give 
it - then get yourse lf invited 
over! 

SPECIAL OFFER: available £9.95 
post-I,ee I,om the Food 
Commission (tel 020 7837 2250) 
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What the doctor read..:-""" 
the group we re more likely to be The latest research from the medical journals 

Aspirin ... or a cup of cocoa? 
Reade rs may know that aspjrin not only 
treats headaches but also reduces the 
adhesion of platelets in the bloodstream, 
helping prevent thromboses and 
atherosclerosis. But you don't have to take 
an aspirin a day to get the benefit. 
Research shows that cocoa has similar 
anti· platelet e ffects. 

The researchers found that. a cup or 
cocoa made with water (to prevent the 

milk proteins complica tjng the results) was 
just as effective as aspirin. But, warns a 

commentary in the British Medical Journal, 
don 't expect that a drink made with full­
cream milk, whipped cream and lhree 
spoons of sugar, or a bar of chocolate full 
of fal and sugar, will be so heart·friendly. 
• 	 American Journal o( Clinical Nutrition, 72. 
pp30·35. 2000. 

Vitamins may slow senility 
In a study of 3000 Japanese Americans 
taking part in a heart programme. those 
taking vitamins C and E as supplements 
were found to be less likely to be showing 
s igns of senile de me ntia four years late r, 
according to researche rs. 

The effec ts were noticeable for vascular 

deme ntia, the second most coaunon cause 
of dementia, but they did not to apply to 
the commonest cause, Alzheimerls. The 
researchers speculat.e that t.he vitamins, 
both of the m antioxidants, may have their 
effect by limiting the amount of damage 
that occurs in the brain after a stroke. 
They may also protect agains t brain cell 
injury and death in a variety of diseases. 
• 	 Neurology. 54, p1265. 2000. 

Pesticides and brain dysfunction 
People who are frequ enUy exposed to 

pesticides, such as arable fann ers and 
gardeners, may have a highe r ri sk of mild 
cognitive dysfun ction . More than 800 
people in Holland were given colour-word 
tests , verbal leami.ng and recall tests, 
flu ency and lette r-digit tests and the results 
were assessed in relation t.o their exposure 
to pesticides through their work or their 
hobbies. 

Those exposed to pes ticides were fiv e 
times more likely Lo have poor results on 
the cognitive tests. Other e nvironme nta l 
hazards, such as o rganic solvents, metals 

and othe r chemicals showed no s igniiicant 
links to impaired cogn itive ability. 
• 	 The Lancet, 356. p912, 2000. 

Diets and long life 
A study of 160 people with an average age 
of 80 years looked at the foods they ate 
and their survival over the next five years. 
At the s1art o f the period, the group were, 
on average, eating diets with more than 
the recommended levels of nutrients, but 
those that were ea ting the best diet among 

The government's expert group on food 
allergies has reported that 

-........:==:... 
"' 

-

20-30% of the UK 
population think they 
have adverse reactions 
to certain foods, but 
th at objective tests 
found less than 2% of 
adults actually show 
such reactions. This 
rose to 8% among 
infants and children. 

Of those that did 
suffer, most reacted 
to nonnal foods such as nuts, cow's 
milk and wheat, and only three people in 
every 10,000, the scientists said, were 
genuinely at risk of suffering reactions to 
synthetic additives or contaminants. 

01her countries show different patterns, 
with many people in Japan showing rice 
allergies, and people in Scandinavia 
showing allergies to cod . 

The Food Magazine has found that 
Professor Peter Aggett, who chaired the 
group that wrote the report, receives 
research and teaching fees and grants from 
food companies and groups wrth industry 
links, including Wyeth, Unilever, Nestec and 
the Meat and Livestock Commission. 
Several other advisers on the committee 
benefit from food industry support, 
including companies making food additives. 

• 	 Committee on Toxicity, 

www.doh.gov.uk/cotbtm 


.live at the end of the period. 
A third of the group had died 

"Within five years. Those surviving were 
more likely to be ea1jng plenty of citrus 
fruit, milk and yogurt, and Jess likely to be 
eating a lot of meat. 
• 	 Epidemiology, 11 . pp440·445. 2000. 

Thymus and orchis 
There has been much amusement in the 
medical press about the possibility of 
confusing substances derived from cattle 
offal- banned unde r BSE legislation - and 
Quite diffe re nt mateJial fro m plants. 

Dietary supple me nts ofte n contain 
an imal parts, and both these and plant 
material may be named in Latin. A bottle 
containing Ithymus l for example, might 

mean the thymus g land Or it might mean 
the herb thyme. And the word 'orchis' 
might mean a buliis testi cle or an orchid . 
• 	 New England Journal of MedIcine, 343, 

pp304·305, 2000. 

Preventing heart disease in 
women 
Two recent st11dies show that healthy diets 
help to reduce heart disease risk for 
women. A s tudy of 84,000 nurses in lhe 
USA period found U,e lowest risk of 
developing heart disease over fifteen years 
we re those women who smoked least. 
exercised most, drank an average of half 
an alcoholic drink per day, ate high·fibre 
cereals, plenty of fi sh, but small amounts 
of saturated fat. trans fa t and foods with a 
high g lycaemic index (easily turned inlo 
blood sugar). 

The second study looked specifically at 
whole-grain foods and their links to the 
ri sk of having a stroke. The same group of 
women (data was avai lable for about 
75,0(0) were compared for t.heir diets and 
ri sk of developing a stroke over 12,years. 

Those who were eating the largest 
amounts of whole-grain food s had the 
lowest risk of developing a stroke, after 
controlling for othe r known cardiovascular 

risk factors. 
• New England Journaf of Medicine, 343, pp16­
'12.2000; Journal of the American Medical 

Assoc/atfon, 284, pp1S34-154D, 2000. 
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manufacturers to be more 
responsib le. 

feedback 
letters fr om ou r rea ders 

Additives in medicines 
I have just read your Food Magazine which 
has reminded me of a query I have on infant 
colic remedy. 

1used Infacol for my son who suffered 
badly with colic . We were pleased that the 
medicine seemed to relieve his pain. 
However, one of the ingredients of the 
product is saccharin. 

If, as you mention, saccharin has such a 
bad name, then surely one of the last places it 
sh ou ld be used is for a medicine for very 
young babies. Is there not some means of 
ensuring that products for babies, at least. 
don't contain it? Can something be done to 
see that manufacturers rectify the 
situation? 
CE Smith. Wi nchester 

Foods sold expressly as sUitable 
for babies and young children are 
not permitted to contain artificial 
sweeteners {nor several other 
categories of additives}. But 
medicmes come under 
different regulations and no "She may need some more medication to deal 
such ban is in place. The 

with the effects ofthe sweeteners." 

GM free-for-all 


I bought a beef pie that wa; It~b:~:~;~~at 
f e' What does thiS mea n. v 


t~~s ~ould mean that up l~ 1% of t~s\~~~~rue? 

could be genetiCally engmeered. 

S Colebrook, portsmouth 


Current legislation on GM labelling requires 
food to have a GM declaration only where 
GM material is present in the final food. 
There is currently no legislacion on phrases 
such as 'GM free : 'GE free ' or 'contains no 
GMOs'. 

The advice from the Food Standards 
Agency is that if manufacturers write a 
phrase like this an their products, it must be 
prepared to substantiate the claim if 
challenged. 

The Food Safety Act makes it an offence 
to describe a product falsely or;n a way that 
is likely to mislead a shopper. The Trade 
Descriptions Act makes it an offence for a 
trader to supply a product to which a false 
description has been applied. So if you 
found that your pie did actually contain GM 
material (for example, GM soya included in 
the pastry), you would be able to challenge 
the manufacturer, saying that you had been 
misled. And a court might agree that you had 
also been misled if you discovered that the 
cows that supplied the beef in YOllr pie had 
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companies argue thac they use it instead of 
sugar, CO help the medicine go down. .. 

Medicines should show on the pack, or in 
a leafier in the pack, what the main 
ingredients are, so you do at least have some 
choice. But we think it is wrong to put the 
burden on consumers to protect their 

children, rather than on 

been fed GM grain. But no test case has yet 
been brought on this issue. 

The European Commission is expected to 
publish (later this year) a draft regulation on 
the labelling of food as 'GM free '. It will be 
circulated to member states for comment. 
The Food Standards Agency has undertaken 
to consult with interested parties on the 
content of this proposal. 

You also asked about the 1% 
contamination threshold. The current 
regulations require a GM declaration on any 
food that contains detectable GM 
ingredients or additives (with detectable 
DNA or protein). But if the product contains 
small amounts of GM material due to 

accidental contamination the manufacturer 
doesn't have to label it as GM, providing this 
is less than 1%. 

If accidental contamination has occurred, 
the manufacturer must prove to the 
enforcement authorities that it has taken all 
reasonable steps to enSure that the food is 
from a non GM source. So a manufacturer 
couldn't deliberately add a GM ingredient 
and avoid putting a GM label on the product. 
It is also interesting to note that this 
threshold of 1%applies to each of the 
individual ingredients, so the level in the 
final food could be much lower. 

Milk damage 

Milk has been my downfall . At home we had a 
farm cow with ad lib milk, butter and cream. 

The result - milk allergy, brittle bones and 
loss of all teeth age 56. Th e two healthiest 
two-year-alds I have ever seen here in Spain 
are, after having bee n breastfed, mi lk- free 
children. They never have colds and have no 
need to go to the do ctor. 

Besides, what are the cows eating these 
days? In Spain, crops are sent to feed cows 
when they fail pesticide checks! 
p Murphy. BenicarlD, Spain 

Hospital fare 

Many thanks for your invaluable work 
exposing just what is in our food . 

I am wondering whether it is possible to 
start a ca mpaign aga inst chemica l colourings 
in tood. I recently ate a red jelly when in 
hospita l and found my mouth and lips covered 
in vivid red dye. I had one analysed and it 
contained two red dyes E124 ponceau 4R and 
E129 Allura Red . 

I have written to the hospital objecting to 
chemicals in hospital food as so many 
patients are having drugs for treatment and 
the dyes could clash With these. And so many 
of these dyes seem unnecessary - e.g. in Rice 
Creamola made by Nestle there are three ­
Et04, Ell0 and E124, all 'coal tar' dyes, and 
Lu cozade has El to, too. 

M D Yates, Waking, Surrey 


MSG message 

Once I would have been surprised that so 
many children's foods contain Monosodium 
Glutamate (MSGI but not any longer. It seems 
to crop up in a very wide range of savoury 
products and snacks. 

This is not just a matter of eking out the 
more expe nsive ingredients. My (adult) son is 
sure he is alJergic to MSG, and we strongly 
suspect tha t my grandson age 4 IS, too. There 
is a serious 
health issue 
here . 
S Tillyard, 
Norwich 

Monosodium 
Glutamate is 
added I. 
many foods, 



Fortified junk 
A few months ag o you pOinte d QUI th at 
orgamc Ri ce Pops had more sugar tha n 
regular on es, and had no add ed vi tamins. 
Then more recently you w ere crit icis ing 
poor quality food tha t had added vitamins. 
Perhaps you could explain your rea l position 
on this topic, or at least ma ke up you r mind? 

Personally I don't believe food should be 
all owe d to be fo rtified w ith anyth ing . Food 
should also not be stripped of its integral 
nutrients. 
G Purrmann, London SE 

We agree with you. As OUf anicle on 
fonirie d junk tried to explain, we believe 
fortification is done for marketing purposes, 
helping to sell poor quality foods. It only 
con fuses the healthy eating message about 
which foo ds are go od to eat OUf point 
about organic Rice Pops, and about the 
other organic processed foods spreading 
across the supermarket shelves, is that they 
may be just as bad, or even worse, 
nutritionally, than their regular 
counterpans. Unprocessed, organic whole 
foods are tbe better answer. 

aid you see the Tesco advens on TV. in 
which a child's mother asks the child's 
granny to get a healthy tea ready, and 
granny asks the friendly assIstant at 
Tesco's? The assistant points out all the 
organic foods she can buy - and granny fills 
her trolley with organic chips, white bread, 
pizza, chocola te biscuits and ice crea m. 
When mum comes home granny is smugly 
pleased, but mum despairs. 

Beef damage 
I have see n some rec ent statements from the 
meat industry saying that beef sales are now 
back to pre-1996 levels. 1996 was when the 
government publicly ad mitted that BSE in 
ca ttle was linked to the vCJO disease in 
humans, but hadn't many pe op le stopped 
eating beef eve n before that date? 
Jen Hershent Lancaster 

Indeed, beef sales had been affected by the 
BSE scare since the late 1980s, and an 
attempt to restore beef sales was made by 
John Gummer when he made his daughter 
Cordelia eat a burger in front of the world's 
media in 199G. 

But interestingly, beef sales had been in 
decline from way back in the 1970s. Our graphs 
show {hal che tocal beef used for food (tnCluding 
catering, fast food etc) and shoppers ' purchases 
of fresh beef to eat at home, have been falling 
steadily for over two decades. We may be back 
at pre-1996 levels, but these were nothing for the 
industry to boast about. 

feedback 

letters fro m our re aders 

Fat children? 
\n a past issue of your magazine you 
discussed being ovelWelghl and obese, and 
how these are defined as haVing a BMI over 
25 or over 30 respe ctive ly. Can you remind me 
what 8MI means, and can you tell me whether 
It applies to children? 
Cal Hartley, Washington DC 

8MI means Body Mass Index, and you find 
out what your personal BMI is by dividing 
your weight in kilograms by your height in 
metres and then dividmg by your height in 
metres again: 8MI = welghl/heighf. Healthy 
BMls are in the range 20-25 for adults. Over 
25 is considered overweight (and therefore at 
Increased fisk of ill hea lth and a shonened 
lifespan) and a BMI over 30 is considered 
obese and possibly in need of medical 
intervention. 

For children there are reasons to be 
cautious. A paper in the medical press this 
year suggeste d that in fact BMls much lower 
than the adult levels would indica te children 
on their way to being overweight or obese. 
The fig ures are shown here (righ rJ. 

Keep on writing 
but please keep 
your letters 
short ! You can fax us on 020 7837 1141 

BMls for overweight or obese 

children 

overweight obese 

Age boys girls boys girls 

3 17.9 17.6 19.6 19.4 

5 17.4 17.2 19.3 19.2 

7 17.9 17.8 20.6 20.5 

10 19.8 19.9 24 24.1 

12 21.2 21.7 26.0 26.7 

15 23.3 23.9 28.3 29.1 

18 25.0 25.0 30.0 30.0 

Source: T Cole et al, British Medical Journal, 
310, 1-6,6.5.00 
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Life at the top? 
Who runs the Food Standards Agency' Podger to help him answer questions from the 

The man at the top is Sir John Krebs, audience. During one of Podger's lengthy 
previously responsible for giving advice on replies, Krebs actually raised his hand and 
culling badgers as a way of 
preventing tuberculos is in cattle, and 
son of the man who described the 
uptake and release of energy in cells 
(the Krebs cycle). He is the 
chairman and is technically 
only part time. 

His chief officer is 
Geoffrey Podger, ful l time 
civil servant and 
previously career 
bureaucrat in MAFF and 
the Department of Health. 

At one of the SSE 
consultation meetings 
open to the public, chairman 
Krebs frequently had to ask 

~ said 'Excuse me, Mr Chairman ... oops,
(! I'm the chair, aren 't I?' Podger grinned 

_ broadly. 
Now Podger is tightening his grip 

on the agency. We hear that 
staff have been instructed 
not to communicate with 

Krebs except through Podger. 
'We don 't know what 10 do. 
What happens if we meet Krebs 
in the lift... can we speak to 
him? ' asked one new recruit. 

So when Krebs makes a 
silly statement to the media, 
we can have a good guess 
who has briefed him. Or set 
him up. 

"Don't open your mouth till I tell you what to say!!" 

Children need adverts 
Next spring sees the launch of a Swedish­
led campaign to restrict adverts targeted at 
children. Campaigners fear that youngsters 
easily confuse facts with promotional fiction, 
and that children's 'pester power' forces 
reluctant parents to buy unhealthy products. 

But the advertising industry is outraged 
at the idea that adverts to children should 
be restricted, 

'By cutting kids out of the marketing 
process... we are ill-preparing them for life 
in today 's marketing-oriented consumer 
society,' said a spokeswoman. 

Pester Power should be encouraged, 
she said. 'Happy children mean happy 
parents - and if kids know what makes 
them happy, why not listen to them" 

• Marketing Business, 10.99, p11. 

Agency release 
Government advisory committees, as readers 
ofthis magazine will know, are often loaded 
with people hnked to industry. The pro cess of 
putting your fnends on the board is so well 
known in bUSIness that it has its own term; 
agency capture. 

The usual detence of this pract ice is that 
committee members are there for their 
expertise, not their Industry links. Anyway, 
said the apologists, we see nothing wrong 
with the practice. 

We are pleased to see that a new 
approach is now gaining ground . Tucked 
awa y on the bottom of page 17 of a 

Sunny substitutes 
Our correspondent in Portuga l reports that 
Procter & Gamble's soft drink, Sunny 
Delight, has been launched across the 
country, 'flooding the shops' 
to coin a phrase. Adverts in 
the press urge ch ildren to 
drink the low-juice 
beverage tor their health . 

Sadly, it comes at a time 
when the local orange 
harvest is having to be 
buried becau se it is 
not economical to 
pick the fruit. 

government document on pesticide 
regulation comes a note on the Advisory 
Committee on Pesticides (ACP): 

'It is important that the ACP be 
independent of the Government and the 
pesticide mdustry. In particular, the 
chairman should have no financial interests 
in the industry (e.g. through cansu/tancies 
and shareholdings). Ideally, the same 
restriction would apply to all committee 
members... ' 

In the ne xt issue of the Food Magazine we 
will see how well this is happening in 
practice . 
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Veggied-out 
We are all encouraged to eat more fruit and 
veg. That 's been the UK Department of 
Health policy for several years, and they 
have happily seen the development of a 
campaign to 'Eat Five A Day'. 

Not to miss an opportunity, the Germans 
have developed a campaign of their own. 
What do they call it' Funf Am Tag, of 
course. 

Realising they were becoming isolated in 
a veggie-mad Europe, The French have 
woken up to the need for a similar 
campaign. The trouble is, the French 
already believe they eat the best diets in the 
world. They claim 
th ey already eat 
five portions of 
fruit and veg per 
day, and anyway 
th ey don't want 
to be imitators 
of other 
cauntnes ' 
slogans. 

So what have they come up 
with? Oix Par Jour! 

• See: www.l0parjour .net 
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Whole Leaf Natural 

Tobacco and nothing else' - is being sold 

by the Santa Fe Natural Tobacco Co, Their 

slogan: Smoke Less and Enjoy it More. 


Fortunately they also remind us 
T obacco seriously damages health'. 
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