
Dutched chicken-
we name the brands 
Dutch (verb) to stuff 
chicken meat with 
cattle and pig proteins, 
collagen and a large 
amount of water* 

P ro ducts sold as chicken fillets have 
be en shown by Irish food inspectors 
to be ca rrying larg e quantities of 

added water, flavouring agents, sugars, 
collagen, and proteins derived from cattle and 
pigs. Pork and canle ingredients were not 
declared on the labels. 

Th e Irish Food Safety Agency expresses 
concern that there are ethical and moral 
issues associated with the inclusion of 
undeclared pork and bovine material. Some 
people are allergic to certa in animal proteins 

and anaphylactic reactions have been 
reported. 

Several of the products were labelled as 
'Halal' or slaughtered acc ording to Islamic 
ritual. The Agency's report will raise concern 
among re ligious groups who abstain from 
eating pork about the presence of pork DNA 
in chicken. All consumers will be concerned 
that bovine material is present but 
undeclared, as th ere is a ri sk that it carries 
ma d cow disease, BSE. 

While the Irish government has ordered a 
reponed 40 000 tonnes of these products to be 
removed from the shelves, the UK's Food 
Standards Agency said th at the problems 
were merely technical ones relating to label 
dec larations and tha t no products would be 
prohibited from sale in the UK. Regarding the 
potential BSE contamination, the UK's FSA 
said that the origins ot the cattle protein 

remained to be clarified by the Dutch 
authorities. 

In the absence of government action to 
protect consumers from being seriously 
mis led, and poten tially exposed to hazard, 
consumers must try to avoid the products 
when shopping. We cannot trust the 
ingredients list on labels to declare the truth. 
Restaurants must be asked to assure 
customers that they are not buying chicken 
from Holland, or if they are, that they have 
taken steps to avoid the products listed below. 

• Originally Dutch !verb) to irradiate seafood that has 
previously bHn condemned for its high bacterial 
count 

Turn to page 310r more details 

The Parents Jury has reac hed its 
verdict on the first round of Children's 
Food Awards. 

Eighteen nursery and prima ry schools in 
the UK shared the High Five Award for pro­
moting the consumption of fresh fruit and 

vegetables. Captain Organic and 
Sun-Maid were joint winners of the 
More in my lunchbox! Award. 

Kellogg's 'Real Fruit' 
Winders jelly sweets 
walked off with The 
Tooth Rot Award and 
McDonald's 

Happy Meals 
the clear 

winners of The 
Pester Power 
Award. 

For the full results 
of these exciting new 
awards, turn to page s 11-14. 
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FSA - funking its duty 

Several ti mes recenLl y we have been disappointed by the 
Food Standards Agency's (FSA) response (0 food 
contamination concerns . 

The FSA's response on the pote nt ca rcinogen aClylamide, 
found in a wide range of flied, gJille c1 and baked foods was 'We 
are not recommending Ulat people change the ir diet or their 
cooking methods.' 

Irradlatlon, no plOsecuflons 3 
Health claims on Junk foods 4 
Food fit to fight crime 4 
Consumers rejec t Irradiation 5 

"''hen W~ ' revealed that the contaminant 3-MCPD is found in a 
wide range of bak('J foods, the FSA did it s best to unde rmine our 
SlOry , possibly in close cahoots witll the food industry (see 
Backbites, page 24). 

This June, an FSA survey into irrad iated food found large 
numbers of illegal products (see page 3) - but the FSA said i t did 
not intend to prosecute any of the manufacture rs involved. 

Nor has the FSA withdrawn adulterated chicken (see front 
page) although their Irish counterparts ha'le impounded 40,000 
tonn es of the shiff. 

Illegal sales of condemned meat are wOlth million s of pounds . 
but food inspectors have said it has been appallingly dWiculllo 
involve the police in food fraud cases and a prolocol between local 
and police authorities is urgenLly needed.ll1e FSA promised to 
work witll police and the Horne Office to produce a liaison 
protocol, we unders tand, bu t nothing has appeared. Similarly the 
FSA promised to look at changes to the Food safety Act to help 
local inspec tors prosecute companies - but the re has been a 
deafening s ile nce on this front , too . 

Las t year the FSA promised to rnake proposals on controlling 
<ld ver1j sing directed at children. ,~re waited and waited. Now the 
FSA SAY S it wants more research - a nice delaying tactic. 

111 e FSA has been in action for over two years and it has lost 
its shin e. Its declared enthusiasm for action has fa ded away. and 
now it prefe rs to kill the difficult stoJies, and eve n ridicule the 
messenge rs. rather than tackle Ihe big boys in the food trade. 

If the FSA has sold out, then cash-strapped local authorities are 
the public's 1<lst line of defence ill law, and consumer groups like the 
Food Commission resume our posts as champions of public conCE'I11 . 

k.T 
I a Ing a v .lew 

A fascinating study by the Institute of Food Research last 
May asked consumers what sOllrces of information they 
tru sted when it came to genetically modified (GM) food. 

Responde llts said they trust consume r organisations, but not the 
governm CIlL. nor lhe European COlilmission nor sc ient ists 
deve loping GM, and certainly not the food industry . 

Half the people surveyed were given extra details about how 
GM food products could be traced and properly labelled - but this 
made no di.fference to people's attitudes to risks and benefi ts of GM. 

Our own survey on attitudes to food irrad iation (see page 5) 
shows tha t people lIlay be persuaded to accept such technology, 
but only if they don't know the cou nter-arguments. Hearing both 
sides leIS people decide - usually against the technology. 

Wll en the UK government starts its cons uJl-ation on growing 
GM crops (see page 15), we shall be deeply suspicious if they do 
not put both s ides of the argument. It is esse ntial that they do. 
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BAOVertisements! 
This magazi ne takes no 

advertising for food products. 
We believe that food 

companies already promote 
their products too much. 
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and loopy labels. 
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Irradiation: FSA refuses to prosecute 


S urvey results relea sed by the Food 
Standard s Agency (FSA) in early 
June contained fresh evidence that 

co mpanies are Iiouting food irradiation laws. 
The late st survey of herbs and spices, 

food supplements, praw ns and shrimps 
revea led that unlabe ll ed irradiated produ cts 
In each of these lood categories are sti ll 
reaching our shop shelves. In the UK, only 
correctly labelle d irrad iated herbs and 
spices are allowed . 

Particularly alarming was the fact that a 
wide range 01 dietary supplements of 
different brands were found to have been 
irra diated, in breach of food regulations. 

The survey found that out of 138 dietary 
supp lements tested, 58 (42%) were being 
sold illegally. The supplements sampled 
we re: alfalfa , Aloe ve ra, cat's claw, devil's 
cl aw, garlic, ginger, Gingko biloba, ginseng, 
gree n tea, guarana, kava kava, saw 
palmetto, silymarin (milk thistle ). and 
turmeric. There were positive results for 
irradiation in all product types except green 
tea. 

Five out of 202 prawn and shrimp samples 
and one out of 203 herb and spice sa mple s 
we re also irradiated. 

The FSA says they have in fo rmed 
compa nies in breac h of the regulations of 
the resu lts and ha ve tol d them to rem ove th e 
affected products from sale. 

continued from cover 

The Food Irradiation Campaign was 
shocked to learn that from the start of the 
su rvey the FSA ha d no intention of 
prosecuting tho se responsible for stocking 
illegal, unlabelled irradiated food produc ts. 
The survey was undertaken 'for sur ve illance 
purposes' and so cannot be used in 
prosecutions. However, local au thorities 
ca n undertake further sampling with a View 
to prosecution . Th ere will be a further joint 
FSAIlocal authority survey to check that the 
companies concerned have taken 
appropriate action. 

According to the FSA there are 'no food 
sa fety concern s arising from this survey', 
but 'It remains an important issue of 
consumer choice and information'. They fail 
to point ou t that illega lly Irradiated produce 
may have been irradiated at un au thorised 
premises and may not have been treated 
accordin g to good practice. They also don 't 
me ntion the fact that misuse of irrad iation to 
clea n up dirty food or food that has gone 
bad, as has occurred in the past, This 
co nstitutes a heal th hazard, whi ch is why it 
IS Illegal. 

'This lack of action displays an 
inexcusable pro· ind ustry stance,' sa id 
Merav Shub of the Foo d Irradiation 
Camp aign. 'Th e law is designed to protect 
consu mers' hea lth f rom th e misus e of 
irradiation by unsc rupu lous food 

processors, and to protect consumers' right 
to know. These laws are flou ted by t rad ers 
wh o sto ck ille ga l irradiated food prod ucts 
that lack the req uired lab elling. How many 
more times mu st com panies be wa rned 
before any re al action is taken? Consu mers 
should be protected th rou gh strong 
legislat ion th at is fully enforced without 
hesitation. ' 

In Februa ry 2001 the FSA sent a written 
wa rning to several companies and 
organisations involved in th e food 
supp lement tra de, conce rning the illega l 
sa le of irrad iated ginseng. Si nce th en the 
SSC, The Food Commission and now the FSA 
have all cond ucted su rveys, and each of 
these discovered irradiated ginseng food 
supple ments. 

The lack of enforcement by the FSA is a 
green light for co mpanies to go on brea king 
the law. 

• Full details Irom the Food Standards Agency. 

Survey results at: www.food.gov.uk/news/ 

pressrel eas es/i rrad iated_food _pr 


• For further information contact on the Food 

Irradiation Campaign, COn lact Me rav Shub, 

lei : 020 7837 9229: 

email: irradialion @loodcomm.org .uk 


Dutched chicken fillets - none of these products 

have been recalled in the UK 

Best before Added wate r Ha lal claim 

--...­
De Kippenhof (Kappers Foods)---_.... 
De Kippenhof (Kappers Foods) 


Diamond 


Farmyard (Pa cked by Superkip)
_.- ---

Slegtenhorst (MR brand rood) 


Sun Brand (Lamex BV) 


Blue Ribbon (Lamex BV)

--_.,.._­

01 B Excellent (PI T Lelle BV) 

Theco (Vrieskoop BV)-..~---- , . 

Duke (Vrieskoop BV) 

912002 40% ,J 

5/2002 30% X 

Monosodium Pig protein Cattle protein 
glutamate 

X" " X" " 

1/2003 27% " ,J " X ----- ----_.... 

1/2003 25% ,J " X X 
--.~.-- .. 

11 /2002 19% ,J Added 'arom a' X" 
6/2003 29% X X X-- _ ... -.. 
5/2003 23% ,J X X- - _ . ._. --_ 
t2}2002 38% X ,J 

10/2002 31 % ,J Added chicken 'flavour' " X 

..---.•.•. " ,J 
._., 
,J 

" - -_ .. _.•... 

10/2002 21% Added ch icken 'flavou r' X" " 
Source: Food Safety Authority of Ireland. 27 Mav 2002. 

Jul/Sep 2002 

http:loodcomm.org
www.food.gov.uk/news


­

news 


Food fit to fight 
crime 
A study by researchers at the 

Unive rsity of Surrey has found 
that adding vitami ns and nutri­

ents to young people 's diets can 
cut crime. 

A dietary experiment wa s 
conducted with 230 young 
offenders at a maximum secu rity 
institution in Ayl esbury, cutting 
offences by 25%. 

Half of the young me n 
received pi ll s containing vita ­
mins, minera ls and essential fatty 
acids. The other half received 
placebo pills. 

Researchers recorded the 
numbe r and type of oHence s 
committed in the nine months 

before receiving the pi ll s and in 
the nine months during the 

experiment. The group which 
received the supplements com ­
mitted 25% fewer offence s than 
those who had been given the 
placebo. 

The greatest reduction was 
fo r seriou s offences, including 
violence, which fell by 40%. 
There was no such redu ct ion to r 
those on the dummy pill s. 

Of course, no -one thought to 
try teaching these young men 
how to cook. 

Bernard Matthews 
tussles over turkey tag 
French free- ran ge poultry produc­
ers and the French governmen t 
have ac cused Berna rd Matthews 
of 'hijacking the market' for high­
quality turkey by trademarking 
'Label Rouge' in the UK. On French 
poultry, 'Label Rouge' denotes that 
poultry have a growing period 
twice as long as factory chickens, 
they are reared in the open air and 
fed a cereal -based feed. No animal 
protein or growth factors can be 
used in the fee d. Bernard 
Matthews turkey production has, in 
contrast, been criti cised by animal 
welfa re groups such as Viva ! for 
'overcrowded sheds, dead and 
dying birds, animals with gaping 
wounds, birds with one half of their 
beak removed and cannibalism'. 
• Source: Food law Monthly and 

Viva! 

Soya suspicion 

A chemical found in soya-based 
infant formula has been found to 
dramatically compromise the 
immune systemof mice, in labora­
tory experiments. Soya -based 
foods are ri ch in genistein, a sub­
stance that mimics the hormone 
oestrogen. If it proves to be harm­
ful, then babies fed soya-based 

infant fo rmula would be especially 
at risk. Soya-fed babies have levels 
of genistein in their blood up to 200 
times as high as those given breast 
milk or cow's milk formula. The lab­
oratory resea rche rs recommen ded 
that a wide-ranging study should 
now be conducted into the effects 
on humans. 
• Source: New Scientist 

US challenges Europe 
over GM 
The US is setto ta ke legal action 
against the European Union for its 
continued embargo on the com­
mercial use of genetic ally modified 
crops. 'I am very strongly consider­
ing bringing a World Trade 
Organization action: said US tra de 
secretary Robert Zoellick. 'Right 
now they' re not approving a darn 
thing and we think the traceability 
and labelling rules are unwork­
able.' No new GMOvarieties have 
been approved in the EU since 
1998, preventing imports of US­
grown GM maize and soya. 
• Source: The Grocer 

The Organic Directory 

This updated directory lists infor­
mation and contact details, includ­
ing website addresses, of over 
1,000 organisations in the UK sup­

plying organic goods and services, 
including vegetable and fruit box 
schemes, loca l farmers' markets, 
retailers and wholesalers, farm 
shops, organic farms offering B&B, 
mail ord er suppliers, and organic 
restaurants and cafes. The directo­
ry is availa ble in good bookshops 
for £4.95 and availa ble online at: 
www.soilassociation.org. The 
directory is published by Green 
Books, te l: 01803 863260. 

Farm slurry promotes 
superbugs 
Research in Switzerland has found 
that slurry spread on fiel ds as fer­
tili ser contains residues of veteri ­
nary drugs, and may contribute to 
antibiotic resistance in bacteria. 
Over 10,000 tonnes of antibiotics 
are given to farm animals in the UK 
and US each yea r, to prevent dis­
ease and promote growth. Stephan 
Mueller of the Swiss Federal 
Institute for Environmenta l Science 
and Technology in Dubendor! dis­
covered contamination in Swiss 
soil - especially concerning since 
Switzerland is one of the few coun­
tries to have banned antibiotics as 
growth promoters in animal feed. 
Th is has fuelled concerns that 
antibiotics may be contaminating 
farmland throughout Europe. 
• Source: New Scientist 

McPrisoner NO.20671 U 
The french activist Jose Bove is currently in jail serving a two-month 
sentence for hi s trashing of a McDonald's store - dumping a tra iler-fu ll 
of manure among the 
tables. 

If you want to 
send a message 
to him, the 
address is: 
Jose Bove, no. 
d'ecrou 20671 U 
Maison d'arret 
Avenue du Moulin 
de la Jasse 
34750 Villeneuve 
les-Maguelonne 
Franc e 

Bad hea lth claims on 

junk foods 
A charge against W Jordan 
(Cereals Ltd) from Biggleswade 
was withdrawn at Shrewsbury 
Magistrate Court 27/05/02, 
following the companies decision 
to ac cept a formal caution and 
prosecution costs 

The charge re lated to a packet 
of 'Jordans luxury Crunchy Maple 
and Pecan', wh ich bore the claim 
"Did you know that Pecans are an 
excellent sourc e of 
monounsaturated fatty ac id ­
similar to thal found in oli ve oi l ­
and have the same effect in 
redUCing the fisk of coronary heart 
disease' 

It was alleged th at this 
amounted to a prohi bited claim 
within the meaning of paragraph 2 
of Part 1of Schedu le 6 to the 

Regulations name ly that the food 
had the property of preventing, 
treating or curing a human disease 
or made reference to such a 
property. 

Speaking after the case, Mr 
David Walker, Chief T radjng 
Standards said ·Shropshire County 
Coun cil is working long and hard 
to ensure that food companies do 
not ma ke illegal health cl aims for 
their products. The Joint Health 
Claims Initiative code of practice 
is deSigned to ensure tha t claims 
of this nature are not mis leading. 
Shropshire County Council 
expects food companies to fully 
comply with the law". 
• Further information from 

Shropshire County Council's Press 

Office on (01743) 252613 
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Given the facts, consumers re ject irradiation 

When told the fa cts, most co nsumers say 
they don't want irradiation, a Food Irradiation 
Campaign survey has revea led. 

Despite inten se efforts by the irradi ation 
industry to increa se consu mer acceptan ce 
of irradiated food, consumers who were 
presented with both the pro s and the cons of 
the tec hnology said they wouldn 't buy it 

Carried out in spring 2002, the study 
ex plored the link between con sumer 
re sponse s and the inform ation given to them 
in questionna ires. Those surveyed were 
students taking degrees in nutrition and 
other subj ects at the University of North 
London and Manchester Metropolitan 
University. 

The students were randomly split into 
three groups: Group 1 were given a list of 
commonly claimed benefi ts of food 
irradiation, Grou p 2 were given a list of 

European irradiation 
campaigns gather pace 

Danish consumers are taking up the Food 
Irradiation Campaign's lead in putting 
pressure on supermarkets. 

Following publi cation of the results of The 
Food Commi ssion 's survey of UK supermarket 
policies on food irradiation (see Issue 57), a 
similar survey of Danish supermarkets is being 
undertaken by Active Consumers, Denmark. 
Further surveys are planned for several other 
European countries. 

At least two of the irradiated products 
listed in the UK Food Stand ards Agen cy 
survey Isee page 3) - Kwai brand Garlic and 
Bio biloba brand Gingko biloba - were also on 
sale in Danish shops last month. 

A Danish newspaper reported that the 
Dani sh Veterinary and Food Administration 
would not conduct an investigation of illegally 
irradiated dieta ry supplements, but that they 
had sent the list of irradiated produc ts 
identified by the UK survey to their eleven 
Regional Veterin ary and Food Control 
Authorities with instructions to 'keep an eye 
out' for the products. If any are found on 
Danish shelves the importe r or retaile r will be 
asked to 'pro ve ' th at the product is not 
irradiated by getting the pro ducer to provide a 
written gu ara ntee. 

Active Cons umers, Denmark has written a 
letter to the Danish Minister of Food , 
Agricu lture and Fisheries insisting that a 
tho rough survey be conducted as soon as 
possi ble. A Da nish MP ha s now put the 
question to the Danish pa rliament. 

The UK Food Irrad iation Camp aign is 
monitoring developments. 

commonly claimed hazards of the 
technology, and Group 3 re ceived both lists. 

The results showed that telling 
consumers only about the benef its increased 
their willingness to buy irradi ate d food . Not 
surprisingly, telling them only about the 
hazards le d to fa r more relu ctance to buy th e 
food . Most reve alin g were the respon ses of 
Group 3, which closely resemble d those of 
Group 2. The re sults show that if yo u tell 
consumers both sid es of the story they 
become rel ucta nt to buy irradiated foods. 

Students' w illingness to buy irradiated 
foo d 

Group 1 Group 2 Group 3 
Would buy 1% ) 38 14 17 
Would avoid 1%) 26 53 55 
Un sure (%) 36 33 28 

US Farm Bill undermines 
irradiation labelling rules 

The new U.S. Farm Bill has been strongly 
critici sed by the World Bank and the Internati ­
onal Monetary Fund becau se increa ses in US 
farm subsidies would have negative impacts 
on farmers in the developing world. 

Far less attention has been pa id to a 
separate but worrying element of the Bill - its 
provisio ns on the labell ing of irradiated fo od. 
The provis ions include the redefi ning of the 
term 'pasteurisation ' to include any food 
sa fety technology that has been approved by 
the Secretary of Health and Human Services. 
Industry will be able to request to use the term 
on irradiated food, with no requ irement to 
notify consumers or allow them to comment. 

Food producers who use irradiation want 
to label their products with the word 
'pasteurised' because it conju res up ima ges 
of wholesome milk. However th is cou ld 
confuse and mislead consumers who do not 
realise that it may mean 'irradiated'. While the 
requi rement to display the ra du ra symbol (the 
internation al symbol for irradi at ion) or to 
incl ude a label saying that the products have 
been irradiated remain in fo rce, th e new laws 
will establ ish a mechanism for the industry to 
undermine the current labelling regul ations for 
irradiated food s in the US 

Another provision directs the Sec reta ry of 
Agriculture notto discrimin ate against 
irradiated co mmodities that are purchased 
through various nutrition programm es suc h as 
the National School Lunch Programme and 
the Child Nutrition Ac t of 1966. To make 
ma tters worse, irrad iated food served by US 
schools does not have to be labelled. 
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The pro-irradiation lobby strenuously 
promotes 'education' of consumers. What 
they really mean by this is the provision ot 
materia l extolling the virtues of food 
irradiati on. It is claimed tha t consume rs can 
then make an informed choice in favour of 
irradiated food . However, when 
sup ermarkets such as Sainsbury's asked 
the ir own cu stom ers wh ethe r they wanted 
irradiated products, th e answer they got 
convinced them not to stock such products 
(see Supermarkets Reject Irradiation in 
Issue 57) 

• The survey was conducted by Suzanna 
lim, under the joint supervision of the 
University of North london and The Food 
Irradi ation Campaign. 

Irradiated mai l upsets US 
Congress employees 
Employees at the US Congress are suffering ill 
health from exposure to letters irradiated to 
reduce the risk from anthrax. 

Afte r five deaths last Oc tober from anthrax­
contaminated mail, the postal service started 
irradiating letters destined for the White House, 
Congress and government agencies. The US 
Congress Office of Compliance, which monitors 
workplace safety, has now reported on health 
complaints from employees handling irradiated 
mail. Of 215 congressional employees, more 
than half said they got headaches, almost a 
third had itching, nearly a quarte r said their 
eyes burned and a fifth beca me nauseou s. 

The Office has recommended additional 
resea rch to fi nd out what irritants are making 
people sick from handling irradiated mail, but 
irradiation advocates have dismissed the 
complaints and belittled the congressional 
employees who expressed concern. 

Direct action down under 
Campaigners are maintaining a 24-hour 
presence at the site of a new irradiation 
facility run by Steritech in Australia. They are 
protesting about the lifting of a 10-year 
moratorium on food irradiation.Steritech's 
brochure says that the facility will be a 'boost 
to the Queensland economy, as increased 
export sa les will be generated as a result of 
being ab le to irradiate fruit and and other 
prod uce lor the export ma rket. Meanwhile, 
US irradiation company SureBeam has set up 
a satell ite office in Queensland and submitted 
its own application to the regional Food 
Authority to irradiate tropical fruits for export 
to New Zealand, the US, Japan and Europe. 
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Food policies fail to 

deliver good nutrition 

Agriculture policies have delivered large quantities 
of food. Food saf ety policies have attracted 
enormous political attention. But the big killer ­
nutrition - remains a policy desert. 
Tim Lobstein reports. 

Food policies fall into three broad 
categorie s: the provi si on of adequate 
quantities of food, the provision of safe 

food fr ee from contamin ation, and the 
provision of a healthy diet available to all . 

While agricultural policies have been 
spectacul arly success fu l in their own te rms, 
produ cing abunda nt quanti ties of food, with 
rising yields and 8"er more sophisticated 
technologies, and while food safety policies, 
although tarn ished by several te rrible 
episodes of food-borne disease, have 
nevertheless established extensive and 
largely successful insp ection and control 
procedure s, nutrition policies are still in their 
infan cy. 

For example, which of Europe's nations is 
achieving healthy diet re commendatio ns? As 
table 1 shows, few countries are able to meet 
the dieta ry recommendations of the last two 
decades, and no country is meeting all of the 
recommendations. 

Even within a country's popul ation, there 
are few individuals who are meeting the 
targets - whereas at least half should do so if 
the target for the population is to be met. For 
the UK, the figure s are shown in table 2. 

This is extraordinary, given the 
importan ce of poor nutrition in the creation of 
human ill health. Recent figure s from the 

World Health Organization show that over 
130 million years of healthy li fe are lost in the 
Europe an region every year as a re su lt of 
disease - and that nutritional tactors have a 
significant role to play in causing some 55 
mill ion of these lost years, and can modulate 
the severity of disease in a further 50 million 

Part of the problem lies in fra gmentation 
of responsibility for food pol icy. In the UK, 
loc al hea lth authorities deal with hea lthy diet 
promotion and health education, while local 
municipal autho rities dea l with food 
inspect ion and commercial production, and 
yet other bodies deal with loca l ve terinary 
and farm monitoring services. 

At national level, we have ministri es 
responsible for agricultu re and other 
ministries respons ible for health. Agriculture 
is viewed as a business and ministry 
responsibiliti es include the support of 
ag ricultura l trad e in local and international 
markets. Food safety pol icies bridge 
agriculture and he alth mi nistry 
re sponsibiliti es, but nutrition gets relatively 
little attentio n. 

At EU level. the Europea n Commission is 
divid ed into those that handle the agricultural 
policie s, espec ially the Common Agriculture 
Po licy, and those that handle health and 
consumer affairs. Even though major food 

Tab le 1: Countries achieving dietary goals 
Population goal 

Dietary fat: less than 30% total energy 
._ - -..-.- ­
Saturated fat: less tha n 10% total energy 

Fruit and vegeta bles: more than 400 grams 
per day 

Cou ntries achieving goal, out of 14 EU 
countries examined 

Portugal 

Portugal 

Ita ly, Greece, Spain, possibly Portugal 

Dietary fib re: 25-30 grams per day none 

Table 2: Percentage of 
British adults achieving UK 
dietary guidelines 
Guideline Men 


Fat intake 17.3% 


Saturated fat intake 3,3% 


Dietary fib re 25.4% 


All dietary guidelines 0,1 % 


Women 

10.9% 

2.3% 

5.6% 

0.0% 

safety problems have arisen in the last 
decade, such as dioxin contamination and 
BS E, health and consumer concerns are not 
on the agenda fo r th e fe -negotiation of the 
Common Agricultural Po licy (CAP) in the 
current mid-term review. The first status 
report on the European Comm ission's activity 
in the field of nutrition is expected to be 
published during 2002, which is a welcome 
move, but early drafts of the document show 
that little progre ss has been made in 
ensuring that nutrition is one of the CAP's 
priorities. 

At world level, the division is reflected in 
the two UN bodies: agriculture and food 
production is the domain of the Food and 
Agriculture Organization, while health and 
the effects of food consumption are in the 
domain of the World Health Organization. 

The evidence suggests that wh ere food 
and nutrition polici es are not being actively 
promoted, dietary patterns may deteriorate. 
Italy and its neighbours are the home of the 
tra ditional Mediterra nean diet, or rather the 
range of diets around the Mediterranean 
region. As fi gure 1 indi cates, the patterns of 
food supply in southern Europe have 
ch anged since the 1960s, and are now 
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Figure 1: Food supply patterns in southern Europe are converging w ith those in the north 
Southern Europe: population-weighted average of Greece, Italy, Spain and Portugal. 

Northern Europe: population-weighted average of Germany, Denmark, Ireland and the United Kingdom 

Figure 2: Foreign direct investment 1990-1997 in 

Eastern Europe's agro-food sector (total $1.9bn) 

Albania, Bu lgaria, Croatia, Czech Rep, Estonia, Hungary, lithuania, Poland, 
Romania , Russia, Ukraine 

reduction in fatty 
ioods. However, an 
analysis by the 
Organis ation for 
Economic Co­
operation and 
Development shows 
that lor every 
hundred dollars 
being invested in 
fruit and vegetable 
production. over a 
thousar.d dollars IS 

being invested In 

soh drinks and 
confecti onery 
produ ction (see 
figure 2). 

The eVidence 
shows tha t without 
positive interventIOn, 
a modernisa tion of 

meat and ready
veg oils and fats meals 

5% 4% 

sugar and 
confe ctionery 

8% 35% 

milk and dairy 
10% 

soft drinks 
25% 

milling/baking 
7% 

increasingly simi lar to those found in 
northern Europe (FAD, 2002a) 

In other parts of Europe the trends are 
going the sa me way. In Eastern Europe, much 
of the tra nsition in food su pplies is coming as 
a result of wes tern countries investing In the 
region. In this part of Europe, consumption of 
animal products has been high for several 
de cades, w hile obesity incide nce and 
ca rdiova scu lar and cancer mo rtal ity rates 
are significa ntly higher tha n in tt-, e European 
Union. 

Dietary recommendations in Eastern 
Europe would include a signific ant ri se in 
frui t and vege table con sumpti on as well as a 

food supplies is 
linked to a 
deterioration of diet. 
Th is trend , known as 

the 'nutrition transition' is being increasingly 
recognised among health and - significantly 
- agric ultu re policy-making bodi es. 
Statements from the Food and Agn cu lture 
Organization in 2002 show a wel come 
appreciation of the problem: 

'The thinking used to be that il people get 
enough energy in their diets, the 
micronutrients will rake care of themselves. 
But increasingly people are eating larger 
quantities of cheap food that fill the stomach 
but still/eave the body without those 
mlcronutrients.. 

'Farmers have given up subsistence 
farming of multiple crops that provide a more 

balanced diet In favour of a smgle high­
yielding cash crop. Another element ... is the 
increasing importation of foods from the 
industrialised world. As a result, traditional 
diets featuring grains and vegetables are 
giving way to meals high in fat and sugal 
(FAD, 2002). 

In conclusion, current food po lic ies eith er 
ig nore or undermine the nutritio nal health of 
the population. Policies are contradictory 
and inconsistent, and policy-ma king 
author ities are divided in their 
responsib il ities for food supplies. 

Interventions are need ed, based on 
nutl·itiona l cr iten a. Interven tions cannot rely 
on consu mers changing their behaviour 
unassisted. and mUSI tackle the supply-side 
factors, such as subsidies and commercial 
incentives, as well as demand-shaping 
factors such as marketing, adve rt ising and 
pricing. 

With the right approach, food producers 
ma y be able to Improve a popu lation's dietary 
health significantly. This will req uire the 
enc ouragement _. or coercion - of farmers, 
food producers and distributors in order to 
counter current trends in food su pplies and 
to re-shape the nutrition transition. 

Meanwhile, burg er chain McDona ld's has 
an nounced its intention to exp and its 
ac tivities in Russia by opening an average of 
one new store every fo rtnight tor at least a 
ye ar. They currently operate 75 stores in the 
coun try, and have proved frighteningly 
popular, serving 300 million cu stomers since 
they started in 1990, and sell,ng more than 66 
mi ll ion Big Macs. 

• Adapted from a paper given to the 
Nutrition Society, Galway, June 2002. 
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advertising 


Football health? 
Sports stars are valuable role models. Their healthy 
lifestyles and physiques demonstrate the benefits of 
good food and plenty of exercise. In the midst of 
World Cup fever, footballers were much in demand to a 
help sell foods and drinks - especially those aimed at 
children. 

S ports stars ought to be good role manufacturers stopped uSing sporting French Fries, Squares, Cheetos and 
models. They have the performan ce, imagery for unhealthy foods? Wotsi ts also got the footb all boost 
the looks and the fans. Sadly, it's 

clear that money talks louder than principles. • MacDonald's "Red Hot Football" and • Kellogg's cereals, fo r instan ce Frosties 
While specialist chef Roger Narbett fed the ·Virtual Ref promotion featu red a link-up (40% sugar) were promoted with 'foot· 

England World Cup team in Japan on menus with Teddy Sherringham bowls' and free 'Football Frenzy' CD s 
such as Cornish ha ke with spaghetti, rocket 
salad, tomato and Parmesan cheese, football • Bu rger King offered foot ball ing Simpsons • Nestle "S porties' cereal (27% sugar) was 
heroes such as David Beckham, Teddy toys as free gi ~s with their chips and promoted by Michael Owen 
Sherringham, Terry Venables, Gary Lineker burgers 
and David Seaman were promoting burgers, • Haribo jelly sweets and M&S chocolates 
chips, cola, choc olate and crisps. Sports • Coca Cola promised the chance to win "VIP also exploite d the footb all frenzy 
nutritionists would never allow footballers to tic kets to the 2006 FIFA World Cu p Final" 
eat such food in the run-up to a match. • In Sainsbury's, fairy cakes were iced with 

Alerted by members of The Pa rents Jury to • David Beckha m's face appeared on sugar footballs. 
this mismatch between footballe rs ' eating promotiona l packs of Pepsi Cola 
habits and their marketing habits, we • Jaffa Cakes were closely linked to the 
searched for products showing a footballer or • Kitkat chocolate came with a "Te rry England World Cup team an d enjoyed a 
football imagery. We failed to find a single Venables Challenge" colossal 
healthy food or drink promoted in this way. su rge in 
Isn't it time sports stars took more • Crisps were a favourite vehicle for football sales. 
responsib ility for the foods and drinks they imagery. Gary Uneker and David Seaman 
help to promote? And isn't it time food hel ped to promote Walkers crisps, while 

Corn Football s, Quavers, Monster Munch, 

Walkers Crisps 

have 

successfullv 

used football 

slars such as 

Garry linekar and Michael Owen 10 encourage 

children to eal their high lat, high salt crisps. 

Occasional consumption of such snacks as part 

of a balanced diet is fine, but children's diels are 

already dangerously un·balanced, with many 

children now eating 100 much fal. too much 

sugar, and too much sa lt. 

Sugary breakfast cereals such as frosties (40% sugar! and Sporties 

(27% sugar) were quick to exploit World Cup fever. The high sugar 

content could provide useful energy if you w ere about to playa 

hard game of football, but wouldn't be so useful it you w ere to sit 

down and plav one of the cd games that both the se packets were 

giving iilwiily. 
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ance! 
KitKats's advertising usua lly advises us 

'10 take a break' and scoff a biscu it bar. nOl 

tear alound a Icotball pitch lor 90 minutes . 

Fairy cakes - probably not a key 

component of the England Te am's 

nutritional programme. 

Both Pepsi and Coca Cola used lootball as a 

marketing 1001 durir,g the World Cup. Pepsi had 

paid for whallhey thought was an exclusive deal 

with David Beckham. but Coca Cola were quick to 

put hi s image onto their own bottles of Cola. much 

to the chag rin of Pepis! 

What members of 
The Parents Jury 
said about football 
foods 
"Footballers must eat a healthy 
diet to keep them so healthy 
and fit. If only they could try 
and mention their favourite 
healthy foods to 
counterbalance their money­
making activities in adverts!" 
Mother of four. from London 

"Rather than push the 'coke 
and crisps' image, why not 
push the fact that footballers 
need the goodness from fru it 
to help keep them in tip -top 
condition? It would be better if 
children were shown that the 
way to emulate their sporting 
heroes is to eat and drink 
healthily." 
Mother of an a-year-old boy, from 

Hertfordsh ire 

MPs support Coca Cola football 
It"s nOI just sports stars who are keen to help recognises that Coca Cola have worked with negative impact of co rporate activities on 
promo le coke to kids. Colin Burgan, Labour existing schools associations in an attempt to soci ety. Joined-up gove rn ment? We think 
MP for Elm et, has made the following stimulate the game at grass roots level; not! 
state ment, calling for other MPs to sig n up in thanks all those teachers who have given so Luck ily, there are also four children's 
support: freely of thoir time (0 ensure the success of health champions in parli ament. The pro­

'TIl is House congratulates Coca Cola on the compeMfon and welcomes Coca Cola 's Co ke statem ent has been countered by 
their outstanding work in sponsoring the plan to involve girls ' teams in future years.' Simon Thomas, Plaid Cym ru MP for . 
Northern Schools Football Cup involving 372 Sixteen MPs have signed up in suppo rt of Ceredigion, with the following proposed 
secondary schools and more than 4,000 this pro-Coke statement (EDM 13051. of amendment: 
players at the under-13level which which. seven have publ icly expressed thei r 'At end add "and accordingly calls upon 
culminated in the final being played, thanks to conce rn about Childhood obesity. and the COCB Cola to make good this \Ilindow­
the support of Middlesbrough FC, at the other 9 ha ve expre ssed worrie s about dressing support for school sports and 
RIverside Stadium. in which Newsome oSleopo rosis {beli eved to be exacerbated in children's health by withdrawing their 
College from Hudderslield beat Boston Spa girls by co nsumin g fizzy drinks}, the effects of products from school canteens and 
from the Elmet constituency 4-2 in a game advertising on children's hea lth, bias caused dispensing machines on school premises".' 
marked with commitment and sportsmanship; by accepting corporate funding, and the 
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advertising 


Legal, decent, 
honest and true? 


The Advertising Standards Association (ASAl receives numerous 
complaints against food and drink manufacturers every year. Here we 
report on just a few of the cases that have caught our eye over the last 

few months. 

XSexually satisfying 
beer? 
A complaint has been upheld against 

an advertisement for a pint of bitter in a ribbed 
glass headl ined 'Ribbed for extra satisfaction: 
John Wi ll ie to his mates'. The advertisers, JW 
Lees & Co Bre wers from Manc hester claimed 
they had conducted market rese arch and 
respondents had not be li eved that the 
advertisement implied that drinking the bitter 
enhanced sexual performance. However, the 
ASA said that most readers would infer that 
"Ribbed for extra satisfaction" referred to 
condoms and sex and that the headline 
implied improved sexu al satisfaction, which 
infringed advertising guide lines. The ASA 
welcomed the advertisers' decision not to use 
the advert isement again . 

V Squaring up to violence 
" An advert showing a male shoulder 

with four red scratches. advertising 
'Red Square' alcoholic drink was criticised as 
condoning vio lence and lin king alcohol with 
sexual success. Both complaints agai nst the 
Sovereign Disti lle ry in Liverpool we re upheld . 
The advertise rs said they believed the advert 
was a styli sh, dramatic im age with no hidd en 
meaning . The ASA noted the image played on 
the name and logo of the product but 
considered that most people would infer that 
the scratches were a result of violen ce. The 
Authority also considered that the scratches 
refe rred to sex and that the advertisement 
linked the prod uct with sexu al success in 
brea ch of th e alcohol se ction of the 
advertising codes of practic e. The ASA told 
the advertisers not to repeat the ad. 

V Organic vines sprayed 
" with copper 

A leaflet for organic wine from the 
Sedlescombe Organic Vineyard was criticised 
fo r claiming to be 'grown and processed 
without the use of synthetic fertilizers, 
herb ici des, or chemical disease co ntrol 
sprays' . The complaint was upheld when th e 
advertisers acknowledged that copper sprays 

may have been used on the vines (approved 
under organ ic regulations). The ASA 
concluded that the leaflet was misleading to 
suggest that the advertisers did not use any 
chemica l disease control sprays. 

Take a stand against 
slimming fraud 
In April, articles appeared in a number of 
nationa l women's magazines about our 
ser ious concerns about the continued 
flou ting 01 advertis ing codes of practice by 
unscrupulous traders who claim to se ll the 
solution to weightloss problems. Ma ny 
people have se nt in examples of adverts 
carrying strong claims for the efficacy of 
the products, and we have undertaken to 
complain to the Advertising Standards 
AuthOrity on thei r behalf. People purchasing 
weightloss aids, ohen young women, are at 
a very vulnerable time of their lives, and 
need and deserve the very best protection 
from advertisers who often exploit that 
vulnerability. If you have examples of 
misleading slimming advertising, do send 
them to us. We'll complain on your behalf 
and keep you informed of how the 
complaint proceeds. 

BADvertisement 


Cheesy rip-offs! 
Parents Jury member Susan Haddleton 
sent in this packet of cheese fingers 
promoted by Bart Simpson dressed as a 
little devil. As Susan paints out, these 
cheese fingers cost the equivalent of 
£12.90 per kilogram - that's almost twice 
as mu ch as organic cheddar on sale in 
the same store (at £6.49)1 As Sue points 
out, "You'd be a sucker to buy them I" 

V Organic purity 
" challenged 

Claims that organic food is 'pure and 
free from pesti cides' and 'the safe choice fo r 
your family' were judged as misleading by the 
ASA, who said that the advertiser, Simply 
Orga nic, was implying that non-organic lood 
was unsafe. The ASA asked the retailer to 
amend its cla ims. A further complaint, against 
the ph rase 'Organic farm ing helps protect the 
environment' was not upheld, when the ASA 
acknowled ged that beca use orga nic 
sta ndards require farme rs to protect the 
environment, the claim was acceptable . 

V A cure for everything! 
" Claims for a Chinese herb mixture 

called 'Arthritis (Osteo) Zhuifeng 
Tougu Wa n' were criti cized by th e ASA as 
uns ubstantiated. Claims were made for the 
product's weight- loss effe cts, and for its 
benefits for constipation, reducing 
cholesterol. hair re-gro'Mh, scalp itching, 
longevity, cancer, hypertension, bronchitis, 
infertil ity, depression, arthritis, stroke, 
bronchitis, migraine, diabetes... The ASA 
welcomed the advertisers' decision to 
withdraw the leaflet. 

V Phoney slimming 
" research 

A direct mailing from Assured Testing 
Consultants of Bristol came in for criticism from 
the ASA. The mailing appeared to come from a 
Swiss Research Centre conductmg research 
into a slimming product. accompa nied by an 
'entry form'. Claims loll owed for the efficacy 
and speediness of the product. The 'entry form' 
included methods of payment, the cost of the 
product and a short questionna ire about the 
recipient's weight. The adverti sers did not 
re spond to th e ASA's enquiries and fa iled to 
provide any substantiation for the weightloss 
cl aims. 
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Over 800 parents have already joined The Parents Jury, and more are joining 
every day. Here we report on the Jury's first round of awards 

Parent power! 

Parents are worried 
about the quality of food 
children are eating, yet 
until now they have had 
little opportunity to voice 
their concerns. 

I n cafes, restaurants and schools the 
standard fare is chicken nuggets and chips. 
In the supermarket, children's foods and 

snacks are often full of fat and sugar and low in 
essential nutrients. On TV, foods routinely 
advertised to ch ildren are those that contain 
high levels of fat sugar and salt. 

Taking a stand against the prevailing junk­
food culture, the Food Commission's Parents 
Jury announced the first round of Ch ildren's 
Food Awards on 15th July 2002. 

Over the past few weeks and months 
parents have been nominating children'sfood 
and drink products to pra ise better marketing 
practices and healthier products, in four 
categories: 

• 	 More in my lunchbox! 
• 	 Happy Gnashers! 
• 	 Honest Food 
• 	 The High Five award 

Parents were also very critical of unhealthy 
foods and the marketing practices used to 
promote them, in four further categories: 

• 	 Not in my lunchbox! 
• 	 The Tooth Rot award 
• 	 Additive Nightmare ! 
• 	 Pester Power. 

Hundreds of votes were cast, with parents 
sending in comments and opinions about the 
products and ma rketing practices. and 
anecdotes about their own families' 
experiences with children's food. The response 
was overwhelming, and clear winners quickly 

emerged in each of 
the award 
categories. These 
are displayed on the 
following pages. 

The awards 
ceremony was 
attended by 
representatives of 
The Parents Jury 
(which now 
boasts a 
membership of 
over 800 parents, 
with more joining 
every day). Expert 
witnesses also 
attended, to share their specialist knowledge 
about the health effects of children's diets. 

The Expert Witnesses were: 
• 	 Professor Aubrey Sheiham, Department of 

Epidemiology and Public Health, University 
College London Medical School 

• 	 Jane Landon, Deputy Chief Executive of the 
National Heart Forum 

• 	 lana Lidington, Dietitian, Community 
Nutrition Group 

• 	 Richard Watt, Senior Lecturer at the 
Unversity College London Medical School 
and member of the 
Oral Health 
Promotion Research 
Group 

• 	 Charlie Powell, Food 
Labelling and 
Marketing project 
offi cer for Sustain: 
The all iance fo r 
better food and 
farming 

• 	 Richard Siddall, Grab 
5! project officer for 
Sustain: The alliance 
for better food and 
farming. 

The audience was also addressed by Debra 
Shipley MP, who is currently running a 
parliamentary campaign for legislation to ban 
TV advertising to children under the age of five. 
She called upon all parents concerned about 
the quality of children's food to join together in 
The Parents Jury as a strong force for change. 

Following the awards, a lively discussion 
ensued on plans for the future, with parents 
keen to see the resurrection of the 'Chu ck 
Sweets off the Checkout!' campaign, to put 
pressure on cafes and restaurant chains to 
offer more than chips and burgers, to appeal to 
sports centres and schools to improve the 
snacks and drinks on sale in vending machines, 
and to press for fewer additives in children's 
drinks and sweets. 

From all of the parents, the expert witnesses 
and special guests, the message was clear: 
Children's food isn't good enough, and together 
we can make it better. 

If you have a child or children between two 
and 16 years old and would like to be involved 
with future awards by The Parents Jury, we'd 
be pleased to hear from you. And if you have a 
group or network through which we can spread 
news of the cam pa ign, please get in touch. 

Call 020 7837 2250, send your name and 
address to: parentsjury@foodcomm.org.ukor 
visit the website at www.parentsjury.org 
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CHECKOUT 

Children's Food 

the good, the bad and the 


More in my Lunchbox! 
The Parents Jury felt that most products marketed 

as suitable for lunchboxes were best avoided. Such 
products tended to be overpriced, over-packaged, 
nutritionally poor and marketed with dubious health 
messages. They were, however, pleased with 
genuinely healthy products which they could give to 
their ch ildren. Sun-Maid and Captain Organic were 
both popular choices and were joint winners in this 
catego ry. 

They're nU1Tltlous and brightly packaged In 
small boxes mol her of two, from liverpool 

They'r. bright and they're colourful and they go down a treat! 
mother of two, from York 

Not in my Lunchbox! 
Pa rents want to make sure their children 
get a decent lunchtime meal at school· but 
school meals aren't always supplied - and 
hassled mums and dads don't always have 
the time to make homemade sandwiches. 
Sensing a gap in this lucrative market (there 
are over ten million school chi ldren in the 
UK) Kraft foods launched Dairylea 
l unchables in 1998 - and saturation 
advertising has ensured that they are now a 
best-se ller. But what's actually in them? 
And are they any good? The mums and 
dads on The Parents Jury certa inly had a lot 
to say about Dairylea Lunchables, and 
unfortunately none of it was good! A clear 
winner in this ca tego ry. 

Happy Gnashers! 
The members of The Parents Jury were united in prais ing the 
merits of fresh fruit. Cheap, nutritious and tasty - fresh fru it was 
a clear winner. The Parents Jury also made special me ntion of 
advertising campaigns whi ch ma de tooth-friendly dairy and 
water products 'cool '. They thought that attractive packaging, 
including sports ca ps on drinking bottles, cartoon ch aracters 
and entertaining TV advertising could all encourage greater 
uptake of fruit juices, water an d milk. 

Ilike the TV advert for bananas - anything that promotes fruit 
as 'cool' Is OK by me! mother of th ree, from Ba Uro n in Stirlingshire 

The Tooth Rot Award 

Absolllfely vile over-processed rubbish! 
mother of one, from Reading in Berkshire 

are sold at a prohibitive price for 
what they contain - just tiny slices of ham 
and cheese and a few crackers! 

Everyone knows the importance of ea ting enough fruit 
and veg . but getting children to eat enough can be 
difficult, es pecially once their tastebuds have grown 
accustomed to the high doses of suga r rO Lltinely 
added to most ch ildren's foods. Th ese Kellogg 's Real 
Fruit Winders look like the perfect solution· after all, 
they're 'real fruit'· but The Parents Jury had clea rly 
taken a closer look at the ingredients and were quick 
to complain about them. 

Totally gooey and full of sugar, 
mother of two, from Chelmsford in Essex 

Children eating them at morning break stili have It stuck to their teeth at tea-time! 
mother of one, from Wickford in Essex 
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1he High Five Award! 
This Pa rents Jury gave a big thumbs-up to 18 nursery and primary schools around the UK who share this award 
for promoting the consumption of fresh fruit and vegetables. The ful l list is published on the website 
www.parents jury .org Other parents on the Jury said that they were not awa re of any sc hemes or activities 
promoting Iruit and vegetable consumption to children in thei r area, but were clear that they would welcome 
such sche mes with open arms. It's worth noting that the parents of chi ldren at secondary school were 
more likely to report that junkyfoods, rather than fruit and veg, were on sale at school. 

At snack time the children are offered bananas, raisins and grapes Instead 01 biscuits, etc. This Is a 
small but popular playgroup and the parents are very pleased with what the children are given. mother 
of two, from Ingatestone in Essex 

Klngsway Primary School. Leamington Spa has provided toast and fruit In the lUck shop and other 
healthy eating tactics very successfully In a deprived ward. mother of three. from Leamington Spa 
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CHECKOUT 
Awards 
appalling 

1he Honest Food Award 
The Pa re nts Jury rec og nised tha t some retailers and ma nufac tu rers are 
beginnin g to take step s in the right dire ction, and wa nted to praise them for 
doing so, while still pressing for more improveme nts. Both Sainsbury's Blue Parrot 
Cafe an d the Organix rang e of children's food s received praise from The Parents Jury, with 
other supe rmarkets such as Marks & Spence r an d Icel and also getting hono rary mentions. 

Iam concerned about the use 01 artificial additives In children's food £ drinks. Sainsbury's 
Blue Parrot range Is a step In the right direction. father of three. from Sevenoaks in Kent 

I like the clear percentage breakdown list of 
Ingredients on Organlx and Baby Organix 
prodUCh. mother of Ohe, from Horsham in West Sussex 

Additive 
Nightmare! 

Sunny Delight was 
without a doubt th e 
most unpcpular 
product with the 
mums and dads on 
The Parents Ju ry. 
More critical 

comments were mad e about this 'vitamin 

enriched citrus beverage with sweeteners' 

than any other product. 


1he Pester Power Award 
Pester Power is the name give n to marketing techniques which 
encourage children to nag their parents to purchase a particular 
produ ct. For instance, advertisers use famous pop stars such as S 
Club 7 and sports heroes such as David Bec kham to entice 
children into wanting their products. The members of The 
Parents Jury were pa rticu larly crit ical of companies using 
Pester Power, and McOonalds wa s the clear winner of 
this award with more complaints than any other food 
manufacturer. 

McDonald's, Burger King, etc.• all use children's movies 
to attract kid to their restaurants. Explaining to a lour­
year-old why she can't have a toy that lots of other kids 
will have Is very dlfficutt. father of one, from Teeside in Cleveland 

He always asks to go to McOonald: because he sees other children with the Happy Meal toys (In 
fact, he thinks McOonaids is a toy shop!l. We haven't given up yet! mother of two.from Stockport 

Sunny Delight was recently rela unched in the 
UK after scathing criticism from health 
cam pa igners led to a decline in sales. Th is 
new version of Sunny Delight has done away 
with the high levels of added sugar and 
instead relies on artificial sweetening 
chemicals, Acesulfame KIE950) and 
Aspartame IE95!),to boost its sweet taste. It 
has also upped its fruit juice content from a 
meag re 5% to a whopping 15%. Wow! 

Additive Nightmare? Sunny Delight of course! 
mother of one, from london 

Advertising on children's TV Is directed at 
children and makes them desperately want 
this. The TV adverts generally imply that you 
will have lots 01 friends If you drink Sunny 
Delight mother of two, from Cradley in 

Worcestershire 

http:www.parentsjury.org


CHECKOUT 

Parents Jury 
hits the streets! 
We don't normally boast of 
the impact we have, but this 
time - well, we just can't 
resist! The Children's Food 
Awards received sensational 
coverage in almost all of the 
UK's national papers. 

More than 800 parents have joined our 
campaign to improve children's foods - and 
there 's plenty of room for more. Several 
members of The Parents Jury were _----LI.:..-~.='·"
even able to help us by going on 
national and local radio to discuss 
the Children's Food Awards - and 
they were terrific! 

Here are just a few of the 
headlines reporting on the awards. 

. - ~~ .. ---' 
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comment 


GM consultations 
or manipulation? 

The government is to consult the 
public on the commercialisation of 
GM crops. But, asks Rachel Sutton, 
does it really want to listen? 

The government feel s It 
sho uld consult the public 
on whether GM crops 

should be grown commercially. 
About time 

too, perhaps. In 
its 2001 repo rt 
Crops on Tria /, 
the 
government's 
advisory body, 
the Agricu lture 
and Environmen t 
Biotech nology 
Co mmission 
IAEBCI. urged a 
'comprehensive 
publ ic 
discussion of the 
ecological and 
ethic al issues­
includin g socio­
econo mi c issues - whIch have 
arisen [around the subject of GM 
crops and food): 

The AEBC is the government's 
strategic advisory body on 
biotechnology Issues aHecting 
agr iculture and the environme nt. 
and is supposed to advise the 
government on the ethical and 
socia l implicatIOns arising from 
GM developments and public 
acceptability. 

The government's response is 
due to be announced this summer 
and a public consultation to stan 
this coming autumn. The 
consultation process is budgeted 
to cost less than half a penny per 
UK resident, and will probably 
fol low 1he AEBC's proposals 
which consist of sending a video 

and perhaps literature to loca l 
comm un ity groups such as parish 
council s, museums, sc hools and 
festivals, and to encourage local 

community debates and focus 
grou ps. Consensus conferences 
and interactive televi sion debates 
are also suggested. 

The AEBC has warned that 
debates shou ld avoid simple 'yes' 
or 'no' answers to whether 
people want commerciali sation of 
GM crops, Previous efforts at 
loca l consultation have not run 
smoothly: a survey conducted by 
the Highland Council In Scotland 
found only 17% of the 1140 
respondents supported the 
growing of GM crops. At an Essex 
village annual counclt meeting 
this spring, a ballot was held 
asking residents if they wa nted 
loc al crop te sting to go ahead . Of 
the 547 responses, 520 (95%) 
registered 'no', and 16 (3%) ·yes'. 

!The crop testing went ahead 
anyway.) 

A second strategy to avoid 
getting an answer they don't want 
is to restric t the debate to the 
scientific aspects rela ted to the 
farm scale evaluations and future 
commercia) growing. Despite the 
rhetoric, It IS unlikely that non­
scientific concerns - ethic s, 
be liefs, personal risk levels and 
other issues which people use to 

make decisions about the food 
they eat - Will be allowed on the 
consultation agenda. 

The third strategy is to exclude 
anyone holding a strong opini on, 
A parliamenta ry comm ittee noted 
that 'There 'I S in any event a 
danger that the public debate will 
allow those who already hold 
particula r views about GM 
technology to reiterate their 
opinions, whist the vast majori ty 
of people, who feel much less 
strongly about the maNer, may 
not be seriously engaged in the 
process' , The government may 
take the hint, and look for groups 
of people whO do not feel strongly 
about GM crops. The less you 
know about the issue the beNer. 

Fourth, the AEBC pro posals 
en sure that most debate occ urs 
before the facts are available. It 
will be another year at least 
befo re the UK's GM crop trials are 
completed, and ecological data 
can be assessed, Even then there 
will be problems, for th e crops 
th at have been chosen for testing 
are mostly animal fodder crops, 
and are not ones directly used by 
Consumers. Under the AEBC's 

schedule, the 
debate will be 
wrapping up in 
autumn 2003, just 
as the resea rch 
comes through. 

Lastly, we may 
never get to hear 
the results of the 
debate. 
Accord ing to the 
AEBC proposals. 
the information 
gathered 'should 
be independently 
and professiona lly 
synthesised to 
incorporate the 

most informed academic 
understanding of the possible 
sig nificance and meanings of the 
views that emerge'. 

UK citizens shou ld be 
consulted on the issue of GM 
commercialisation. But wil l 
scattered groups of lay-people 
and school ch ltdren, preferably 
without strong views on GM 
foods, be able to discuss 
scientific issues suc h as 
herbici de man agement regimes? 
Is that the best the government 
can come up with concerning a 
technology able to couse 
potentia lly irreversible damage to 
th e environ ment and to UK 
farming ? Let' s hope not. 

Will you 
part 

Idea" J ust t he t)
sort of person 

we need I 
......... (~ -
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- marketplace 

The Food Our Children Eat - 2nd edition 
How can you bring up children to chomp on clementmes rather than 
cola chews? Award-wlnnmg author Joanna Blythman's book IS an 
Inspirmg gUide for parents. From weaning a baby to Influencing a teenag­
er, she explains how to bring children up to share the same healthy and 
wide-ranging food tastes as you. No more tantrums. fights and refusals: 

her strategies are relaxed, low-effort - and they work. £8.99 mc p&p. 

Fast Food Nation - special price - £2 off! 
A bestseller first In the US and then in the UK. Eric Schlosser 
explains how SCientists (e-create the smells and tastes of 
cooked meat and fresh strawberries; talks to workers at abat­
toirs: explains where the meat comes from; and how the fast 
food industry is transforming no t only our diet but our land ­
scape, economy, workforce and culture. Otten amusing, some­
times SCi'lry. find fllw<lYs faSCinating reading. Now only f7 !=I!=I inc. r&p 

:~':.:;.,.,."'" 

The Food Commission's action plan details what UK children are eating and the 

Cause or Compromise? Do marketing partnerships between food com­
panies and health chanties compromise healthy eating advice? New report from 

The Chips are Down 

This IS ar. excellent gUide to the planmng and promotIOn of 

healthy eating In schools, full of niny-gritty practical gUidance. 

such as how to gain the enthusiasm and support of teachers. parents. 

health professionals and_most importantly. pupils. £15_00 Inc p&p. 


The NEW Shopper's Guide to Organic Food 
Is organic food wonh the extra expense? Is It all It'S cracked up to be? 
How does it compare with non-organic food ? Lynda Brown answers all 
these questions and more In her NEW Shopper's GUide to Organic •Foods Food writer Nigel Slater describes it as 'Essential readmg for anyone who 
cares about what they put in their and their children's mouths'. £9.99 inc p&p 

The Nursery Food Book - 2nd edition 

A lively and practical book exploring food Issues such as nutrition, 
 NursPI'V 

food 1\0;:'J
hygiene and multicultural needs. with tipS, recipes and sample .. ~ menus along with cooking, gardening and educational activities 

InvolVing food. Excellent handbook for nursery nurses and anyone .. ~ ..\ 


- ". - .; ­ca"ng for young chlldren_ £13_99 inC p&p. 

The Food Commlssion_98 pages_ comb-bound £75 00 inc p&p Poor Expectations 
A devastating report on under-nutntlOn among pregnant women on 

Biotech - The next generation low incomes. showmg the poor diets being eaten at present and the dif ­
Published by The Food CommisSion and Genewatch UK thiS 

Children's Nutrition Action Plan 
with 'enhanced nutntion'. The report 

ficulty of affording a healthy diet on Income Support. £5.50 Inc p&p 
report examines the 'second generation' 

of genetically modified crops - those 

surveys the GM products under \ \Wi} 


development. evalua tes their 

claimed benefits and considers the safety, regu­

latory and trade Issues. £10.00 Inc p&p 


Back issues of the Food Magazine 
Back Issues usually cost £3.50 each but we're 
seiling a full set of available issues (approx. 
eighteen issues from 1996 to 2002) for £30.00. 
Send for index of major news stories and features 

In past Issues. Stocks are limited and 
o rde r form many ISsues are already out-of-stock. 

J 
 health problems that are likely to arise as a result of their diet. The action plan maps 
the measures advocated by governmental and non-governmental organisations to 
bring about change. and highlights key poliCies that could make a real difference to 
chlldren's health and well -being. £10.00 Inc p&p. 

Posters: Genetically Modified Foods, Children's Food, 
Food Labelling and Food Additives 
Packed with essential information to help you and your family eat healthy. safe food 
these posters explain the problems with GM technology: give useful tipS on getting 
children to eat a healthy diet: explain how to understand nutrition labelling: help you 
see through deceptive packaging and marketing claims and examine the con ­
tentiOus Issue of food additives. Each poster IS A2 In size and costs £250 inc p&p. 

payments / donat ionspublications 
Please tICk Items reqUired and send payment by cheque, postal order or credit card 

Overseas purcha sers should send payment in £ sterling, and add £1 .50 per book fo r airmail delivery. 


The Food Our Children Eat - 2nd edition £8.99 o 
Fast Food Nation - reduced pnce £7.~g o 
Children's Nutrition Action Plan £10.00 o Payment 

Full se t of available back Issues Donation 
of the Food f:1agazine _ £30.00 o._------ ­ Total 
The Chips are Down £15.00 o 
The NEW Shopper's Guide to Organic Food £9.99 o o I have en closed a cheque or posta l order made payable to The Food Commission 
The Nursery Food Book - 2nd edition £13.99 o 

O Please debit my Visa or MastercardBiotech - T~.~ n~.~.t. g.~.n.e~~t.lo.n . £1000 o 
,------------------------,

Poor Expectations . ~5~D____ _Q_ 
My credit card number is: i========,-------------'Cause or Compromise £75.00 0 
Card expiry date:Poster - GenetICally Modified Foods £2.50 o 
Signature:Poster - Ch,ldren's Food £250 o 

Poster - Food Labelling .Q~-~­
Name 

list of available back Issues free Q 
Poster - Food Additives £2.50 o 

Address. 

subscriptions 
Postcode: Date: 

OVERSEAS Individuals. schools, libraries £25.00 0 
Send your order to: Publications Dept, The Food Commi ssion, 94 White Lion 

~~v~~_~~, scho~ p~~lcl.!b.ra.rl~s_._ £20.00 0 

£40.00 0Organisat.i?~s,_ ~~~'p~~.I.~~_.. _..... - --_._ .. __ .._ -­
Street, London N1 9PF. Tel : 020 7837 2250. Fax: 020 78371141 . 

OVERSEAS Organisations, companies £45.00 0 
Email: sales@foodcomm.org .uk 

The Food Magazine IS published four times a year. Delivery wiJJ usually fake place within 14 days. 

Your subscription Will start with our next published Issue. 
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books 


European Food Law: 
2nd Edition 
Raymond O'Rourke, Palladian 
Law Publishing 2001, ISBN 1 
902558448, £58. 

Food Safety & 
Product Liability 

Raymond O' Rourke, Palladian 
Law Publishing 2000, ISBN 1 
90255 8227, £49. 

For tho se wishing to keep abreast 
of food legisla tion at national an d 
European levels, these 
authoritative books should prove 
a useful (if expensive) addition to 
the reference shelf. Written in a 
very clear and engaging style, 
they include case studies of law 
enforce ment to illustrate 
reQulations covering areas such 
as food safety, hyg ien e, produ ct 

liability, la belling, addilives and 
GM food. 

The book on European Food 
Law also contains a valuable 
commentary on the international 
context of the WTO and Codex 
Alimentarius, with advice to 
businesses wishing to make their 
way through the maze of 
international legislative 
procedures. 

For lawye rs and food 
businesses, a useful resource; for 
food campaigners and 
researchers , well worth ordering 
from your local library. 

The River Cottage 
Cookbook 

Hugh Fearnley-Whiningstall. 
ISBN 0-00-220204.. 2, £19.99. 
Published by Harpe r Colli ns, 
www.fireandwaler.c om . 

Gaia's Kitchen: 
Vegetarian recipes 
for fami ly & 
community 

Schumacher College, ISBN t ­
870098-93,5 £12.. 95, Published by 
Green Books, Foxhole, Dartington, 
Totoes, Devon TU96EB, UK. Tel: 
01803 863260. 
www.gre enbooks.co.uk.. 

We've said before that we don't 
usually review reci pe books. Bu t 
two have come in to our offi ce 
that are ve ry special. combining 
delicious recipes and gorgeous 

photogra phs with 
ponderings on local 
prod uction and 
cons umption, 
providing ins pi ra tion 
for spendi ng more time 
at the market, in the garden and 
in the kitchen .. 

TV chef Hugh Fearnley 
Whini ngstall 's lovely River 
Conage Cookbook is chock full of 
wonderful ideas fo r growing 
herbs and soh fruit. choosing the 
right butcher and the right cuts of 
meat. and bringing each dish to 
life with a touch of the right 
garnish or sauce. But who can 
abandon city living, buy a house 
in the country and spend the rest 
of their life keeping pigs, se a 
fi shing, and living off such 
delights as 'stalker's breakfast' 
Ideer liver and field mushrooms!. 
pigeon pina and courgette 
sou ffle? 

Gaia's Kitchen comes from th e 
ecological Sc huma cher College 
in Devon. Alongside re cipes for a 

Irradiation for Food Safety and Ouality: 

Proceedings of FAO/IAEA/WHO 
International Conference on 
Ensuring the Safety and Quality 
2001. International Atomic 
Energy Association. ISBN 1­
58716-081,1 , $98,95 + shipping 

This book contains the 
proceedings of the InternatIOnal 
Conference on Ensuring the 
Safety and Quality of Food 
through Radia tion Processing 
convened by FAD, IAEA, and 
WHO in Antalya, Turkey, in 
October 2000. Hosted by the 
Turkish Atomic Energy Authority, 
the conference was anended by 
more than 150 sc ientists, 
regulatory offic ials and mem bers 
of the food ind ustry from 48 
countries. 

Re commended reading for 
anyone who still th inks 
irradiation of food is an ou t­
moded idea that won't gain 
widespread commercial use, this 
book offers irradia ti on as the 
answer to food problems caused 
by urbanisation, intensifi ca tion of 
food supplies, consolidation of 
food industries and globalisatian. 
It helpfully outl ines problems 
caused by these trend s, such as 

Food Magazine 58 

the increasing opportuniti es for 
food borne pathogens to infect 
large numbers of consumers. 
The many contributio ns from 
different scientists al l su pport 
food irradiation as an answer. 
Yet there is little consideration of 
how to solve the underlying 
causes of the problems, or of the 
problems food irradiation itself 
could entail. 

Mention is ma de, of course, 
of the view that 'as long as 
requirements for good 
ma nu fa cturing practice are 
implemented, food irra diation is 
safe and effective. Possible risks 
resulting from disregard of good 
manufac turing practic e are not 
basic ally different from those 
resu lting from abuses of other 
processing metilods, such as 
ca nning, freezing and 
pasteurisation '. We disagree. 
What of the cumulative losses in 
nutrients to foods which could 
soon reach us having not only 
been frozen or otherwise 
preserved but also irradiated on 
top, and then need to be cooked? 
Or of environmental 
contamination and worker 
exposure through ra dioactive 
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weal th of 
internatio nal 
vegetarian soups, 
main courses, 
salads, cakes and 

bread, it also aHers thoughts on 
food in the context of the local 
economy, community living, the 
environment, organic farming and 
the ethos of the Da rtington estate 
where the College is based. A 
nice touch is that the book 
includes ingredient quantities for 
family-sized cooking 14-10 people) 
and communities or parties (up to 
50 people), 

leaks at gamma irradi ation plants 
and from radioactive material 
transport vehicles? Not to 
mention the ri sks of some plants 
irradiating spoilt food to make it 
appea r fit fo r consumption - not 
unthinkable, since this has 
already occurred in Europe. 

One conference paper states 
that viruses are considered to be 
the most common cause of food­
borne illness in the United 
States, then adds 'food borne 
illnesses caused by viruses are 
not likely to be preventable by 
food irradiation'. So much for 
the pana cea for all ills. 

Particula rly interesting is the 
section which emphasises the 
need for 'effective educ ation 
programmes' to encourage 
consumers to buy irradiated 
food, It is recom mended that the 
pro-irradiation message should 
'ring w ith candour, 
forthrightness and the 
conveyance of new information '. 
In othe r words. try to sou nd as if 
you are telling the truth. Is this as 
well as, or instead of, actually 
telling it? 

http:enbooks.co.uk
www.fireandwaler.c


smart alex 


Alex asks... about 

supermarket service 

Listening to the radio one morning , 
A lex was pleased t o hear a woman 
telling listeners that supermarkets 

'only sell what people want', 'If we don't 
do that: she said, 'then our customers 
will go next door to a shop which does.' 

AS it was Saturday . he went to his 
local Safebury"s to see what she 

bread on the 

apple: he asked the woman at the -~shelves had 
information desk. ~5~ salt. There 

meant. 'r would like an organic 

'Apples are there: she 
pointed. 'Loose ones in the 

Irish Scotch Broth 

Did you hear the one about the 
Irishman, t he Scotsman and the 
meaning less marketing hype? 
Erin 's packet soup is touted as 
'traditiona l' yet on the back it is 
described as one of t he 

o - • was a Jor of 
peanut 
butter 

~n>ACrll without 
salt, but 
it cost 

BADvertisement 


Alex, And I can't go shopping next 
door, because the nearest 

alternative is three miles away. 

The in-stare bakery was 
wafting its delicious smells across 
the aisles . 'Can I hove a 

wholemeal batch loaf without 
salt, please: he asked. 'My 
granny makes bread without 

salt. And sh e makes her own peanut 
butter , too , People think she's weird 
but when you ...' 

The assistant wasn't listening. 'Dunno 
what's got solt, darlin, cos its' not 
labelled like that. Have you looked on 
the shelves?' 

All the packaged 

nearly twice the salted 
version. 

~~.--:- _, . I~ 

ThiS was gett ing bad . He found a 
convenient corner and mode 0 list , and 
took his list to the information desk. 
'This is what I want: said Alex. 'But I 
don't think you can help me.' 

M 
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'What a funny little fellow you are: 
she soid. 'You see there aren't enough 
people who wont these th ings. It's not 
worth our while to stock them - we 
wou ldn't make any money on them, We 
can't stay in business if we lose money, 
young man, can we? We only sel l what 
we know will make a prof it.' 

So when Alex next hears 
supermarket s saying they 'only sell 
what peo ple want' he wi ll ask: Which 
people do t hey mean? 

• Cartoons by Sen Nash, 

This cartoon strip may be 

photocopied and distributed for 

non-commercial purposes. . 

m anufacturer's 'new products' and 
'new flavours', Meanwhile, this 
soup powder was 'designed in 
Ireland' and sold in Safeway under 
the banner : 'The taste of Ireland '. 
But it 's ca lled 'Scotch Broth'! 
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box. But organic ones are 
all wrapped, so you must 
buy them in packs of 
eight.' Bother, thought 
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nutrition 


You cannot be cereals! 

Eat more cereal f oods, 

say health promoters. 

And cut back on sweet, 
fatty foods like biscuits 

and cake. But the latest 

crop of cereals are as 

bad as both! 

Using words like 'Harvest' and 'Country', the 
new generation of cereals may lead us to 
think we are buymg the best of arable 

products: traditional cereal grains jus t one step 
removed from the wholesome purity of muesli. 

We might think that, but we would be wrong. 
With sugar levels riSing to 30%. fat levels up to 

20% Isaturates up to 12%), and fibre levels falling 
below 5%, these products are not the bowl of 
cereals they should be, but are a bowl of crumbled 
cookies. 

The products are stacked on the shelves among 
the breakfast cereals and mU8s1is but, as our table 
shows, they really don't belong there. A single 
portIOn of these so·caUed cereals is similar to 
eatmg five chocolate·chtp cookies or a slice of 
chocolate cake. 

their Triple Chocolate Crisp as 'Crispy 

Clusters of Oats, Wheat and Rice with Pieces of Real 
Milk, Plain and White Chocolate'. They forget to 

mention that this cereal conlains more sugar than 

chocolate chips and mare vegetable ail than 

either rice or whe at. 

A 50 gram portion (before adding milk) provides (to the 
nearest gram): 

sugar lat saturated fat fibre 

9 

Harvest IOuaker) Red Berries Crunch 13 

Jordans Raspberry Country Crisp 10 

Jordans Maple &Pecan Luxury Crunch 9 

Marks &Spencer Chocolate Flake Crunch 15 

Marks &Spencer Decadence 12 

Mornflake Triple Chocolate CriSP 15 

Samsbury Strawberry and Banana CriSP 15 

Sainsbury Triple Chocolate CriSP 14 

Tesco Choc &Nut Crisp 14 

Waitrose Chocolate and nut Crisp 13 

0, about 50g of biscuits or cake 
6 Garibaldis 19 

3.5 McVrtre's Hobnobs 12 

5 Sainsbury Chocolate Chip Cookies 11 

1slice M &S Orange &Carrot Cake 14 

1sltce Tesco Chocolate Sponge Cake 17 

This Triple Chocolate Flake Crunch contains more 

sugar than chocolate and a 50g serving gives you 

over Bg of fat. 
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g g g 

9 6 2 

8 3 3 

9 2 3 

8 3 2 

g 5 2 

8 3 3 

g 3 2 

8 2 3 

10 3 2 

10 5 3 

6 3 2 

11 5 2 

12 6 2 

10 3 4 

5 3 

Delicious Crispy Oat Clusters with Real Red Berries. 
The main ingredients ofthis cereal are oats, 

sugar and vegetable oil. w ith only 3% added fruit. 



opinion 


Loose foods and 

lost labels 


Chef and writer 
Christopher Challener 
calls for better 
labelling of loose-sold 
foods. 

W hen I was running my own 
re staurant kitchen I was using 
only fresh ingredients bought ;n 

small quantities but I was well aware that 
bulk catering packs of foodstuffs were 
surprisingly free of ingredients li st ing, an 
anomaly perfectly ac ceptable unde r The 
Food Labelling Regulations 1996. 

Without such important information how 
could a chef confidently prepare a meal safe 
in the knowledge that the dishes we re free 
of say, nuts or artificia l sweeteners? I can 
recall, while on an advanced bakery course, 
1wa s invited to produce puff pa stry using as 
shortening a produ ct called Flex. Even the 
tutor did not know what the make up of this 
solid , white wax-like substance was but I 
later discovered it was primarily 
hydrogenated vegetable fat IHVFI, one of the 
most indig est ible components I know. 

Bakery products are particularly prone to 
HVF and before buying any brea d of bi sc uits 
I always examine the ingred ient s list to 
che ck for its presence. I occasi onally enjoy 
a butter croissa nt from Wa itrose that w arn s 
me it is 27% butter but on the same gondola 
there are other pre-packed croi ssa nts that 

do contain HVF. Then there are the loose 
croissa nts that have no ingredient listing 
and are only required by law to state if they 
have been irradiated or contain ei ther GM 
maize or soya . 

While in Waitrose I spotted a range of 
unwrapped organic loaves and marked on 
the price ticket wa s the statement 'contains 
flou r treatment agents'. I ask ed wha t these 
were but the assistant w as unable to tell me. 

Whe n I suggested as corbi c acid I was 
emphatically told 'no ' as it wa s 'banned'. 
She did not know who had banned it but it is 
certainly not the Soil Association, whose UK 
Cert 5 was displayed, as ac cording to their 
2001 UKRO FS ascorbic acid is permi ssible. 

Bread is not the only produc t currently 
outside the listi ng legislation. Cooked meats, 
roasted chi cke ns and ready-made meals 
sold on deli counters ca rry little more than 
the information that they 'may contain nuts' 
or 'contains preservatives' . 

Some yea rs ago my son worked part -time 
for a national su permarket chain where he 
w as asked to remove the wrapping from 

vegetables approaching their sell -by date so 
that they could be sold loose. 

I asked Keith Gregory at the Food 
Standards Agen cy Ilabelling divisionl why 
loose foods were so free from labelling 
controls. He sent me a copy of the 1996 
regulations, which clearly listed many 
permitted exemption s. I could understand 
f ruit. vegetables, fresh meat and fish but 
wa s puzz led by the ambiguou s clause : Ifood) 
'which has been pre-packed for direct sale, 
need generally only indicate its name, the 
presence of certain types of additive, and 
the presence of ingredients which have 
been irradiated or derived from GM soya or 
maize'. 

Mr Gregory did info rm me that the 
regula tions 'are going to be consolidated 
and reviewed shortly' . Thi s is in line with EC 
Oirective 200011 3/EC but apparently member 
states will have discretion as to what, if any, 
of the labelling provision s they should apply 
to pre-packed foods. 

BADvertisement 

Two years old and sfill fresh! 

Tesco 's Ravioli in 

Tomato Sau ce is 

made, t he 
retailer claims, 
'with fresh 
pasta '. Yet thi s 
produ ct is tinned, 
with a Best 
Before date of 
Decem ber 2004 . 
How ' fresh' is 
that? Answer : 
Not very. 

The label also 
describes the 

product as ' past a 
with a pork 
filling'. Yet t his 
product is ' Less 
than 10% meat' . 
How much ' pork 
f illing ' is that? 
Answer: Not 
much. And as for 
the tomato sau ce 
- the ingredients 
list explains that 
there is more 
water th an 
tomato. Pathetic. 
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science 


Western pop ulations typicallv show higher 
va lues of risk-associated factors (age 60) 

Western PrehistOriC Proportion of 
average average Western 

populatlon below 
prehlstNlc average 

Systo!'.' BP (mm HgJ 145 110 <1% 

Diasloirc BP (mm Hg) 80 70 <5% 

Blood choleslerol (mmoVlI 6.0 3.1 < 1% 

BMI (kg/m2) 27 21 < 10% 

Bone loss ('Wyear) 11 0.6 <5% 
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of breas tieeding they Fish for the heart. 
experienced as babies. 

for w omen too Measu res of intelligence in 
over 3000 Danish adults in 

A sludy by Hu et al of over thei r late teens and i:VI'enties, 

8·1 .000 women in the US shows were found to link to duration 

that, like men, higher of breasLfeeding divided into 

consumption of fi sh and other five groups: less than 1 month. 
sources of omega-3 fatty acids 2-3 months, 4-6 Illonths, 7-9 
is linked to a reduced risk of months and over 9 months. 

heart disease. Similar findings with the first and last group 

have bee n shown in men. di ffering by over five IQ points. 

In a second study. Al bCI1 et 1110 finding applied after 
al obllli ned samples of blood correction fo r differences in 

from a large g roup of male parents' socio-economic and 

health workers and compared educational status, indices of 

men who subsequently died mothers health and behaviour 

(ro l11. a heart attack with other before and during pregnancy, 

!TIen matched for age and birth weights and birth 

smoking status. l oe levels of complications. 

long chain olllcga·3 fatty acids • El Mortensen et aI, (2002) Journal 
- deri ved (rom fish or of rheAmerican Medical Association. 


synthesised from shorter chain 281 . 2365-Z:171 . 


sources - in he<'lIt a ttack 

victims· blood were Chubby boys have s ig nificantly lower than in Il)cn 

who remained healthy. The higher blood 
levels of short< hain omega-3s 
- derived from vegetable oi ls - pressure 
were not sig nificantly diffe rent, 
nor were the levels of other Overweight boys are more 

forms of f'H. including likely 10 have high blood 
l11onounsaturccl oleic fatty acid preSSU l"C than slimmer boys , 

- found in olive oil - or accordi nR" to a study of nearly 
saturated fats . 1000 child ren. But the link 

between ove rwe ight and blood 
• FB Hu et al (2002) Journal 01 the pressure does not appear to 
American Medical Association, 287, apply to girls. 
1815-18l1 . 

Previous studies have 
• AM Albert et a/(2002) New 

shown that young adults with
England Jo urnal of Medicine.:m. 1113· 

high blood pressure are al risk 1118. 
of developing enlarged hearts. 
which can increase the ri sk of a 
heart attack early in adulthood. Breastfeeding In adults . a greater 
acculllulat ion o{ fat in the trunkbuilds brains 
predisposes to hemi disease. 
and it now appears the sameNter controlli llg for a wide 
may be lrue in male children . range of possible confounding 

factors , a s ignifican t positive • 0 Gallagher et af(2002) Circulation 
association has been shuwn (Rapid Acce ss), American Heart 

between th e intelligence of Assoc; Mion, [www.ahajournals.org). 

young adults and the dura tion 

Several researcher papers 
have de monstrated that 
exercise can help reduce 
blood pressure in people with 
hypertens ion (raised blood 
pressure). Now a l11et..1­

analysis of over 100 papers 

has quantified the relationship 

and shown it also applies 10 

people who are 110t classified 
as hypertensive. 

Sedentary adults Can 
reduce Ihei r systolic blood 
pressure by 3 1.0 5 mill. Hg. an d 
diasto lic blood pressu re by 2 

to 3 111m Hg with regu lar 
aerobic exercise. 111€~ findings 

"ppear 10 apply to people of 
black. while and Asian 
backgrounds. and to bolh 
overweight and non­

Qvef'VJeight adults. whether or 
not the exercise helped them 
lose weight. Although the 
intensity and type of cxercjse 

appeared to make little 
difference, the frequency or 

duration did. with the effect on 

blood pressure being strongest 
if exercise lasts more than two 

hours per week in total. 
• SP Whelton et al (2002) Annals o( 

Internal Medicine, 136. 493·503. 

Everyone is at risk 
A review in the British 
Medical journal suggesls that 
inteIVentioll s 1.0 lowe r people 's 

blood pressure. obesity or 
other disease risk factor 
should apply across the 
population, notjus l to so-­
called high·risk grou ps. In 
effect. the authors suggesl 
lhat virtua lly all of us fall into 
the higlHisk category, and 
can be nefit f.rom measures 
which would reduce our 
like lihood of disease. 

1110 paper looks at Western 
socie ty's cun'e ll l average 

values for risk indicators 

(blood pressure. blood 
cholesterol. weight and bone 
loss) in 6O-year-olds and 
compares these with the 
values found in hunte r·ga ther 
g roups, equivale nt to our 

'prehistotic' values. The latte r 
group show far [ower levels of 

these risk factors than 
viliually all of the Western 
population, CIS shown in the 
table below. 

• MR law & NJ Wald (lOOl l 8MJ. 

3l4. 1570-1576 . 

What the doctor reads 

The latest research from the medical journals 

Exercise reduces blood pressure 


http:www.ahajournals.org


do sometimes have to shorten them so that we 
ca n include as many as possible (our 
apologies to the authors). You can fax your 
letters to us on 020 78371141 or email to 
letters@foodcomm.org.uk 

Local monopoly 
Sainsbury's has lust opened a local 'Metro' 
store, just a few minutes walk fromtheir big 
supermarket. Soon they wi ll contro l most of 
ou r food shopping opportu ni ti es in the area. 

Isn't that ag ainst the law about competition 
and monopolies? 

Jose Monteira 
London N1 

The government's regulation of monopolies 
only looks at national ownership and contra/, 
not local monopolies, although many people 
such as Tim Lang have long argued that they 
should do so. 

Incidentally, the big supermarkets are 
becoming very large companies mdeed. The 
thirty largest European companies control 
69%of the region's sales (Includes non-food 
items), up from 51% just ten years ago. The 
fargest ten companies now contral 40% of 
sales. The list below (adapted from M+M 
Planet Retail, 16105102) shows the leading 
companies operating in Europe, and the 
amount of food they sold in 2001: 

Net food sa les 

Carrefour (France) £26 bn 

Tesco (UK) £20 bn - _._ - _.- _ . 
Rewe (Germany) £1 8 bn 

Inte rmarche (Fra nce) 

Metro (Germany/Switz) 

£17 bn 
-

£16 bn 

Edeka (Ge rmany) £15 bn 

Aldi (G ermany) £15 bn --
Ahold (Netherlands) £13 bn 

Sa insbury (UK) £13 bn 

Auchan (Fran ce) £1 2 bn 

Sc hwarz (Germany) - £10 bn . __ .._­
Casino (France) £9 bn 

Wal-MartiAsda (USA) £8 bn 

Leclerc (France) £7 bn 

Tengelman (Ge rmany) £6 bn 

Safeway (UK) £8 bn- -.--~---.-.-..--. .-. - ._--
Migros (Switzerland) £5 bn 


Big Food Group (U K) £5 bn 


Coop Ital ia (Italy) £5 bn 
~-.-.--.~---.---..•..--- . _. ... -_.­
Coop Schweiz (Switzerland) £4 bn 

-

feedback 

letters from our readers 

Tomato advice 
Can you please throw any light as to why 
tomatoes the se days are always hard? They 
tend to go bad eventually wi thout ever 
ripening properly or sohening - this applies 
to 'ripened on the vine ' or small cherry ones 
bought in those little boxes. Ha d some from 
Sene gal this week (1) - no change. 

Mrs N Lawrence. Bournemouth 
Any comments, readers? 

What about the little 
ones? 
I can see that it is not part of your campaign 
currently but it would be worthwhile for you to 
examine baby foods and the way they are 
marketed - \ sometimes get the feeling that 
the companies produ cing and sell ing these 
products want parents to think that they are 
incapable of prodUCing food for their Children 
that are as good - obviou sly not the case . 

L Terrington 

Food technology 
I feel that I must write to say how mu ch I 
appre ciate the Food Magazine. As a parent 
and a lood teac her I have seri ous concern s 
aboutthe quality of food we are continually 
'pushed· into eati ng. When my job title wa s 
'teacher 01 home economics ' I fel t that I did a 
good job educating pupils with very useful 
information. Due to the government's 
ignorance in changing my role to 'food 
technology teacher' I am now deeply unhappy 

The hospital food bill 
Vicki Hird's article in the previous Food 
Magazine was very interest ing. Civil Servants 
however may be motivated to buy good food if 
their bosses In both the Houses of Parliament 
were forced to eat NHS meals, and nothing 
else for two weeks! Keep up the good work. 

Tom Beeston 
Ealing 

Thank you for a thought-provoking article on 
the 'greening' of NHS food. I support local 
food, and try to buy locally when I Can. But a 
big user like the NHS could have a big impact. 
Do you know how much food, on average, the 
NH S uses? 

Katie French 
Strathclyde 

If the NHS were to purchase more of their 
food from focaf sources, it WO Uld, as Vicki Hird 
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with the qua lity and relevance of the 
information 1have been told to teach. 

The basis of the subject is now commercial 
rather than domestic and I fee l ljke a walking 
advertiser for all food companies. Something 
which I greatly resent. I see little pOint In 
pupils being taught how Quorn is made, where 
low and high-risk food areas are In factories, 
and the value of a net in packaging. This 
hardly compares to what I used to teach: 
feeding a family on a budget. wise use of 
convenience loods, healthy and sa fe eating. 

I have and will continue to use your 
magazine in my food lessons and try as much 
as possible to inp ut my home economics 
teachings with my pupils. 

Keep up the good work! 
Mrs S Bartlett, Gloucestershire 

Open sesame 
Your recent list giving the calcium content of 
different foods shows sesame to have more 
calc iurn than milk. Your figures appear to 
differ from those given in other people's Iists­
is there any way to reconcile the different 
figure s? 

T Duke, Worcestershire 

Thanks for pointing this out. We have checked 
various sources and found that two different 
figures are frequently used for the calcium 
content of sesame, and the y relate to whe ther 
the seeds have been hulled ('decortica ted') or 
not. Thus 'whole ' sesame has around 1200mg 
per 700g, while decorticated sesame has 
around 110mg per IOOg (US Dept of 
Agriculture). If you want the cafcium and have 
the choice, go for the 'brown' sesame- e.g. 
dark tahini rather than light. 

suggested in her article, make a big impact on 
the 'food miles' problem, as well as showing to 
growers, distributors and other caterers that it 
is possible to source local food. We 've dug alit 
the following figures: 

Current expenditure in the NHS on food is 
around £500 million per year. Over 300 million 
meals are served each year in approximately 
1.200 hosp ita ls. This includes: 
• 	 55,000 gallons 01 orange juice (250,000 

litres) 
• 	 12.3 million loaves of bread 
• 	 108 million pints of mi lk (61 million litres) 
• 	 2.5 million pounds at butter [1.1 million kg) 
• 	 1.3 million chicken legs - I am told almost 

all from Thailand .. 
• 	 and 29.8 million pounds of potatoes (13.5 

million kg). 
• 	 Source: NHS Plan section 4.16 



feedback 

letters from our readers 

Children's highs and lows 
A food manufa cturer asked us flexIb le tran sition is proportion to body size. and 
how we rea ch our judgements recom mended . lower Intakes for children are 
on what co nstitute s 'high' and For sugar, the CO MA report advise d The report do esn't sa y 
'low' va lues for fat suga r and on dietary referen ce values what these should be. There are 
salt in ch il dren's foo ds. The IO RVs) note s tha t 'those also problems interpreting la bels 
company wanted to stay pa rtic ularly at ris k of denta l as food companies have started 
anonymous lunusual for the food ca ri es inc lude child ren , usmg an EU-recommended 
industry !) but the question is adolescents and the elderly' , method for analysing fibre which 
im portant and we offe r the Th us, jf anything. th e figures for gives different values to th ose 
followi ng response. hig h and low sh ould be redu ced used when the table below was 

The fi gures we use are taken to en sure a healthie r diet for published. Thus our Food 
Irom a t998 MAFF leallet giving th ese vuln erable groups CommiSSion reports 

men may take more than women, 
and that children will take less 
than adul ts . II anything, the table 
below should thu s have lower 
figures for children to ensure a 
healthy diet. 

advice to shoppers on read ing 
labels Isee table), The lea llet 
doesn't give age-spe cific figures, 
but it is based on the advice of 
COMA, the govern ment advisory 
body. COMA states in its report 
on ca rdiovascular disease that 
its dietary recommendations 
'apply in lull from the age 01 live 
ye ars' , The report adds that 
befo re the age of 2 years the 
gene ral recommend ations do not 
ap ply (infan ts are grow ing 
rapidly and need more energy· 
dense diets) and between the 
ages 012 and 5 a gradual but 

For fat and sa turated fat , the 
COMA cardiovascular report 
expresses pa rt icular concern 
that sig ns of heart dis ease are 
detectabl e in childre n and young 
ad ults, and that a raised blood 
cholestero l level in chi ldhood 
and adolescence raises the risk 
01 adul t disease The dietary 
rec ommendation s are thus fully 
ap pli cable 

For dietary fibre, some 
ca ution should be exerc ised. The 
COMA report on ORVs suggests 
that the rec omme nd ed amounts 
for adults shou ld be adjusted In 

do not usually 
assess dieta ry fibre 
levels when we 
evaluate food 
products 

For salt, the 
COMA 
cardiovascular 
report notes tha : :)18 

recommendation tor 
adults, of cuning 
back to I) grams salt 
per day 12.Qg 
SOdium), reflects an 
average va lue, With 
the expectation that 

For a complete main meal 
or for 1 ~Og of other foods: 

.

A lot A little 

sugars 109 2g 

lat 20g 3g._._.. __. 

saturated fat 5g- --_..... Ig 

fi bre 3g-,­ _.. . 
0.5g 

sodium 0.5g O.tg 
-~ -~.-.- _... 

From MAFF (1998) Food Sense: Use Your Label 

Special appeal to the readers of The Food Magazine 

SO HOW CAN YOU HELP? 
You could play iI vital ro le in helping to save the hves of many leukaemia sufferers 

by helping the Anthony Nolan Trusl EvelY year there are thovsands of sufferers of 


leukaemia and releated diseases fO( whom a Blood Stem Cell donation IS the 

only chance The Trust maintains a register at over 320.000 doners which are 


matched to sufferers 

To help you can mak.e a donalJon, Join the re<Jlster or get Involved with fundralslng 


actJVIlJes In your area. 

For funher informatlon. please contact The Anthony Nolan Tru st, Ref FM, 


Pond Street, Hampstead, l ondon NW3 2QG. Tel: 020 7284 1234. 

Or visit our Website: www.anthonynolan.org.uk


® THE ANTHONY NOLAN TRUST 

Where leukaemia meets its match 

23 Jul/Se p 2002 

Ethical entrepreneurs 

While your article on Charity 
Logos For Sale IApr/June 2002) 
jus tilia bly highlighted some 
flagrant misuse of charity logos by 
food companies, 1 do think you 
should be aware that there are a 
growing number of companies 
who are making close 
connections with clla rities simply 
beca use they want to give 
something back to society. It is 
easy to be cynical in this world. It 
IS also easy to assume that all 
companies tha t mention charities 
are us ing the connection simply to 
make claims or sell product. 
However, just as consumers are 
looking for ethical companies, so 
entrepreneurs are looking for 
ethic al ways to do business. My 
own company, Viridian Nutrition 
does not place charity logos on 
our products, but we did give 
£15,000 to a selection 01 
environmental and Children's 
charities in 2001 , with another 
£15,000 commined in 2002. Vlrldlan 
is not alone, Green People in the 
toiletries sector and others are 
also making charity donations 
without 'using ' the charity 

connection unethically. Your 
article, while fa ir and acc urate, 
should not put off ethically-minded 
companies from making donations 
to charities, highl ighting this to 
consumers and genuinely giving 
something back. From our own 
experien ce, linking with chanties 
improves staff morale, boosts 
sales and is much appreciated by 
the charities concerned. In fact, 
surely this is something that 
should be encouraged. 

Cheryl Thallon 
Viridian Nutrition 

Thank you for your comments ­
our report highlighted rhar wlthaur 
careful contro ls, link· ups between 
charities and compames can 
sometimes go astray and, as you 
say, be misused to boost 
exaggerated marketing claims. 
We believe tillS utldermines 
genuinely charitable efforts, and 
may mislead consumers. It may 
interest you to know that we have 
submitted our repOrT as eVidence 
to rhe Food StandardS Agency's 
review of voluntary labelfmg 
practice 
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\"' backbites '( 


This is Europe (1) 
Co ngratu lat ions to the Europea n 
Commi ssion for its brave al l-g uns- blazing 
atte mpt to bring the Common Agricu lture 
Poli cy into the curre nt century. Among the 
many positive moves bein g proposed, 
though, there is one that loo ks decidedly 
fi shy 

Hid den in the detail lies a remar ka ble 
proposal to help farmers to 'meet 
standard s'. This includes incentives to 
encourage fa rmers to Join qu ality assurance 
schemes and certification schemes. It also 
includes payments to farmers to ' help them 

This is Europe (2) 
While attention is focused on the CAP 
reforms, the European Food Safety Authority 
is Quietly getting underway. 

They haven·t got a director yet, no r have 
they agreed where the EFSA will be located. 
But they have chosen its Management 
Board. The procedure required the European 
Commission to put forward a list, and the 
Counc il of Ministers to select 14 people from 
the list, subject to the European Parliament 's 
approval. We were promised that four of the 
members of the Board would 'have their 
background in organisations representing 
consumers and other interests in the food 
chain'. 

GM off the map 
A study by the Institute of Arable Crops 
Research at Rothamsted has shown that 
there may soon be no room for genetically 
modified crops to be grown in the UK. 

Crops have to be grown at least 200 
metres from the nearest organic crops to 
prevent cross-contami nation through pollen 
etc, and that would exclude 
about 30% of the 
country. But 
extending the 
minimum 
distan ce to 600 
metres - which would 
be needed to bring 
contamination 
levels down below 
the proposed 
0. 1% minimum ­
would 
exclude 
over 70% 
of Britain's 
farml and. 

'Phew! We've almost got the whole lot covered!' 
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Implement demanding standards based on 
CommunIty (egis/ation in the fields of 

envIronment food safety, animal welfare 
and occupational welfare standards . . ' 

Effectively, farmers will be paid to obey 
the law. In what other industry does a 
producer get paid to comply with 
legislation? If your loc al high-street chicken 
take-away is illegally unsafe or unhygienic, 
would It get a nice cheque from Brussels In 
order to compensate it for the trouble of 
having to comply with the law? 

No. But a chicken fa rmer wil l. 

According to the European consumer 
body BEUC, the Commission proposed 30 
nominees, and the Council has made its 
selection. There were nine national officials 
nominated - of whom the Council chose six. 
There were two fa rme rs - the Council chose 
both. There were five food industry 
representatives - the Counci l chose three. 

01 the four nominees from consumer 
organisations the Council chose one. 

BEUC comments that the overall balance 
is wrong and will oHer 'little hope of resolving 
the failures of the previous system'. 

It doesn't take a genius to rea lise that 
opening just a handful more organic farms In 
strategic places cou ld ensure that there is 
nowhere left for GM crops to grow, whether 
permitted in the food chain or not. 

III 

'Adverse media interest' 
Readers may remember our story last year on 3~ 

MCPQ, the soy-sauce contaminant which is 
found widely in other processed foods. 

We were rubbished by the Food Standards 
Agency which put out a misleading statement in 
adva nce of our story, telling journalists we had 
the facts wrong. We hadn't got them wrong, but 
by then the damage was done. Journalists, with 
a few brave exceptions, wouldn't touch the story. 

We couldn't find out why the FSA had acted 
in such an extraordinary way - and perhaps we 
never will . But one theory received some 
suppo~ recently. 

On page 5of the Annual Repo~ of the Food 
and Drink Federation ('The voice ofthe food 
industry') is a section entitled ·So how did the 
FOF make a diHerence in 2001?' In answer, they 
boast that they 'positively influenced (the) FSA's 
presentation of the results of its surveys of 3­
MCPD to avoid adverse media interest.· 

Can Sir John explain what the FOF is 
referring to? 

Fruit: fine for some 
Encouraging children to eat five portions of 
fruit and veg a day was thrown into confusion 
by the Heinz claim that spaghetti hoops count­
ed as a portion, because of the tomato sauce. 

Sainsburys has now jumped on the band­
wagon with a whole range of processed 
foods labelled 'Way to Five'. Products include 
a chilled pizza and asponge pudding. 

How asponge pudding can be classified 
as helping to protect us from heart disease is 
a mystery. 

But not Quite a mystery: we understand 
that there is a government advisory group 
helping the Oepa~ment of Health to define 
what should and shouldn't be counted as a 
portion of fruit and veg. 

On this committee sits a nutritionist, Gill 
Fine. Surely this couldn 't be the same Gill Fine 
who works as company nutritionist at .. 
Sainsburys? 

C'est I'Europe (3) 
Whilst further moves are made by health 
ministries across Europe to encourage the~r 

citizens to consume more fruit and vegetab les, 
th.e folk in the European Commission {EC) have 
other ideas. 

The EC has approved payments of over 
£3000 per hectare to farmers in France to 
uproot their frui t trees. Some 10% ohotal 
production of apples, peaches and nectarines 
are scheduled to be permanently destroyed. 
Hi gher gra nts of more than £5000 pe r hectare 
are avai lable for the destruction of a further 
5% of fruit trees and their replacement with 
new 'certi fied and improved varieties' that wi ll 
better 'meet the requirements of retai lers and 
consumers' . La vie, c'est Golden Delicious. 


