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h To the i{eader

In publishing ANNUAL EDITIONS we recognize the enormous role played by the magazines,
newspapers, and journals of the public press in providing current, first-rate educational
information in a broad spectrum of interest areas. Many of these articles are appropriate for
students, researchers, and professionals seeking accurate, current material to help bridge the
gap between principles and theories and the real world. These articles, however, become more
useful for study when those of lasting value are carefully collected, organized, indexed, and
reproduced in a low-cost format, which provides easy and permanent access when the material
is needed. That is the role played by ANNUAL EDITIONS. Under the direction of each volume’s
academic editor, who is an expert in the subject area, and with the guidance of an Advisory
Board, each year we seek to provide in each ANNUAL EDITION a current, well-balanced, carefully
selected collection of the best of the public press for your study and enjoyment. We think that
you will find this volume useful, and we hope that you will take a moment to let us know

what you think.

You may agree with Pudd’nhead Wilson (a char-
acter created by Mark Twain), who said, “The
only way to keep your health is to eat what you
don’t want, drink what you don‘t like, and do
what you’d rather not.” Nutritionists would argue
that you cannot achieve or maintain good health
on a diet of soft drinks and vending machine
foods. But you might be surprised to learn that
many of your favorite foods can fit into a good
diet. In making food choices, remember that vari-
ety and moderation are two key words that will
assist you in achieving positive health outcomes
and avoiding the negative results of excesses or
deficiencies.

An array of resources is available to help you
make decisions, inciuding popular publications,
the news media, scientific journals, and people
from many educational backgrounds. Your di-
lemma is to select reliable sources that will supply
factual information based on science rather than
exaggerations based on bias. It is important to
avoid overreacting to nutrition- and food-related
news items or promotional materials, especially if
they sound sensational or have shock value. The
exaggeration and the myth are what much of the
public grasps and, in large measure, reacts to. My
challenge to you is to use Annual Editions: Nutrition
97/98, preferably with a standard nutrition text, as
an invitation to learning. Become a discriminating
learner. Compare what you hear and read to the
accepted body of knowledge. If this volume pro-
vides you with useful information, challenges your
thinking, broadens your understanding, or moti-
vates you to take some useful action, it will have
fulfiled its purpose.

While this entire volume is essentially one of
current events and current thinking, the first unit
focuses on trends that give a preview of the fu-
ture and that relate to characteristics of today’s
food consumer, the food industry, and views of

foods and food components. The next three units
are devoted to nutrients, diet and disease, and
weight control. All are topics which directly relate
to our health, and the dynamic state of knowl-
edge on these subjects requires each of us to be
constantly learning and adjusting. Units on food
safety and health claims follow—areas in which
consumers are especially vulnerable to media and
promotional hype and misinformation. The last
unit addresses hunger and malnutrition as a social
and political issue as well as one requiring scien-
tific knowledge for solution. Originally, this unit
was intended as a forum for global concerns, but
it has become abundantly clear that hunger is
also a national issue.

Although the units in this book are distinct,
many of the articles have broader significance.
The topic guide will help you to find other arti-
cles on a given subject. You will also find that
many of the articles contain at least some element
of controversy, the origin of which may be incom-
plete knowledge, questionable policy, pseudo-
science, or competing needs. Sometimes these are
difficult issues to resolve, and frequently any reso-
lution creates further dilemmas. But creatively solv-
ing problems is our challenge. We take the world
as it is and use it as the foundation for tomos-
row’s discoveries and solutions.

Annual Editions: Nutrition 97/98 is an anthology,
and any anthology can be improved, including
this one. You can influence the content of future
editions by returning the postage-paid article rat-
ing form on the last page of this book with your
comments and suggestions.

(Hlotte & Gonk- Futin

Charlotte C. Cook-Fuller
Editor




~ Topic Guide

This topic guide suggests how the selections in this book relate to topics of traditional concern

to students and professionals involved with the stud
that relate to each other for reading and research. Tl
to topic. Articles may, of course, treat to
entries in the topic guide do not necessaril

of each selection.

y of nutrition. It is useful for locating articles
he guide is arranged alphabetically according
pics that do not appear in the topic guide. In turn,
y constitute a comprehensive listing of all the contents
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Trends Today
and Tomorrow

Eleven articles examine the
eating patterns of people today.
Some of the topics considered
include nutrients in our diet,
eating trends, food labeling,
self-service outlets, and the
impact of biotechnology.

To the Reader
Topic Guide

Overview

1.

Consumer Nutrition and Food Safety Trends 1996, Kath-
leen E. McMahon, Nutrition Today, January/February 1996.
Nine issues of consumer concern are identified and their current status
reported in this essay. Taste and time continue to be primary con-
siderations in consumers’ choices of what to eat. Sorting through
the complexity and conflicts found in easily available information
remains a significant obstacle to achieving good nutrition.

The 1995 Dietary Guidelines: Changes and Implications,
Dairy Council Digest, March/April 1996.

The Dietary Guidelines, fourth edition, have been released by the
US. Department of Agriculture and Health and Human Services to
provide advice conceming wise food choices for heaithy Americans.
This new edition is designed to be clearly consistent with the Food
Guide Pyramid and the Nutrition Facts panel on labels. Explanations
and rationales for each guideline are provided.

The Food Pyramid: How to Make It Work for You, Con-
sumer Reports on Health, September 1996.

While the Food Guide Pyramid has become a familiar tool, its sim-
plicity is misleading. In fact, each consumer’s choices within groups
are equally important. Guidelines for using the pyramid effectively
are the theme here.

The Not-So-Great Meditertanean Diet Pyramid, Kathleen
Meister, Priorities, Volume 7, Number 1, 1995.

The Mediterranean Diet Pyramid has been thrust upon the American
public in a direct challenge to the US. government’s Food Guide
Pyramid. Kathleen Meister compares their differences and similarities.
So far, nutrition scientists are not impressed by some of the recom-
mendations that are being made.

Phytochemicals: Drugstore in a Salad? Consumer Reports on
Health, December 1995.

Until recently, foods were known by the nutrients they contained.
Now the airwaves are full of news about phytochemicals, which are
neither vitamin nor mineral, yet appear to have great significance
for protecting the body against disease. While using commercial di-
etary supplements is not generally recommended, this article lends
support to the long-known fact that fruits, vegetables, dried beans,
and grains are good for you.

Taking Soy to Heart, Kristine Napier, Harvard Health Letter,
November 1995.

From time to time, spedific foods have been touted as being signifi-
cant in reducing the likelihood of heart disease. Such attention has
tumed now to soy products. It will pay consumers to have a healthy
skepticism, as soy’s disease-fighting qualities are still being ques-
tioned. 1t is clear that one cannot expect these products to undo a
lifestyle of unhealthy eating.

Taking the Fat Out of Food, Paula Kurtzweil, FDA Consumer,
July/August 1996.

Increasingly, fat replacers make it possible for consumers to reduce
fat intakes while eating traditionally high-fat foods. Olestra has re-
cently joined the list of FDA-approved substitutes. While this new
product has clear advantages, consumers should be aware of the
disadvantages that have made its approval controversial.

. Fast Food: Fatter than Ever, Consumer Reports on Heaith,

August 1996.

It is becoming more difficult for the fat-conscious consumer to eat
from fast-food menus. Side salads and lower-fat items are disappear-
ing in favor of servings that are larger and higher in fat. How to
make fast-food choices is included in this report.
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The concepts in bold Ralics are developed in the article. For further expansion please refer to the Topic Guide, the Giossary, and the index.




Nutrients

Ten articles discuss the
importance of nutrients and
fiber in our diet. Topics include
dietary standards, carbohydrates,
fiber, vitamins, supplements,
and minerals.

9.

10.

1n.

Genetic Engineering: Fast Forwarding to Future Foods,
Jobn Henkel, FDA Consumer, April 1995.

New to commercial foods, genetic engineering promises more and
better food products. John Henkel describes the Food and Drug Ad-
ministration’s (FDA's) role in ensuring safety as well as the method-
ology used to develop Calgene’s Flavr Savr tomato. Issues of public
acceptance, safety, and environmental impact are raised.

Genetically Altered States, Tufts University Diet & Nutrition
Letter, May 1996.

Suspicions of some scientists and consumer groups have been proven
true: genes that initiate allergies can be passed from one food type to
another. One industry involved in the process has dealt with the prob-
lem very responsibly. But whether or not the FDA will further regulate
such genetic engineering activity is now something to watch.
Alcohol: Spirit of Health? Consumer Reports on Health, April
1996.

The good news is that akohol may help to protect against heort disease
and diabetes, but the bad news is that it may also increase concer risk.
Which result is more likely depends upon the individual. The risks and
benefits associated with alcohol use are described in this artide.

Overview

12.

3.

14.

15.

16.

17.

Should You Be Eating More Protein—or Less? University of
California at Berkeley Wellness Letter, june 1996.

The public generally perceives that more dietary protein is better than
less. While it may be true that some people, such as athletes and the
elderly, need more protein per unit of body weight than others, there
are definite probabilities that large amounts of protein can have det-
rimental effects. Few of us need to add more protein in our diets, as
most of us exceed the recommendations in normal eating.

What’s Wrong with Sugar? Consumer Reports on Health,
October 1994.

In the popular view, sugar causes hyperactivity, hypoglycemia, diabetes,
and weight gain. On many of these charges, it remains guiltless. This
report also discusses low-calorie altematives that are available.

The Facts about Fats, Consumer Reports, June 1995,

While the relationships among dietary fat, weight gain, and cancer
are not dear<cut, there is little argument about the connection be-
tween saturated fat and heart disease. This discussion of the effects
of fat on heart health and how to “eat smarter” should interest
everyone.

Food for Thought about Dietary Supplements, Paul R.
Thomas, Nutrition Today, March/April 1996.

Billions of dollars are spent yearly by Americans on dietary supple-
ments. This author, who used them extensively as a teenager, has
decided since then that a good dose of skepticism about supplement
use is healthy. He believes that there is no scientific support for rou-
tine supplement use and provides rationales for his conclusions in
this article. It is appropriate for consumers to ask if supplements are
harmful, helpful, or simply a waste of money.

Vitamin A: Pregnancy Hazard? Sheldon H. Cherry, Heaith
News, October 31, 1995.

Concern over vitamins and pregnancy has been much in the news.
This article discusses expectant mothers’ intake of vitamin A as found
in animal foods, fortified foods, and supplements, reporting that the
risk of cleft palate and other fetal abnormalities increases significantly
at only four times the RDA amounts.

The Trials of Beta-Carotene: Is the Verdict In? Tufts Uni-
versity Diet & Nutrition Letter, March 1996.

Not long ago, glowing claims were made about the cancer-fighting
properties of beta-carotene. Newer evidence raises questions so se-
fious that trial studies have been canceled. Now scientists must try
to sort fact from fiction.
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UNIT 3

Through the
Life Span: Diet
and Disease

Seven articles examine our
heaith as it is affected by diet
throughout our lives. Some
topics include the links between
diet and disease, cholesterol,
and eating habits.

18.

19.

20

21.

Vitamin E, Mayo Clinic Health Letter, May 1996.

Perhaps the most talked-about vitamin for protection against coronary
heart disease, vitamin E still has not been proven to be effective in this
role. If there is value, it is in amounts that make it a drug, not a nutrient.

Vitamin C: Is Anyone Right on Dose? Jane E. Brody, New
York Times, April 16, 1996.

Vitamin C is, perhaps, everybody’s favorite supplemental vitamin,
but controversies about safe and healthy amounts of vitamin C have
continued over the years. While this new discussion claims support
for more than the current RDA amounts, others refute the evidence
leading to that conclusion. Higher than currently recommended
amounts should still be viewed as highly controversial.

Special Report: Iron Overkill, University of California at
Berkeley Wellness Letter, July 1996.

The possibility that high amounts of stored iron may increase cancer
risk is currently considered to be remote. It is true that some people
are at genetic risk of absorbing too much iron from their food. Nev-
ertheless, many Americans, such as women of child-bearing age and
young children, are still likely to be getting too little.

Fiber, Mayo Clinic Health Letter, August 1996.

Fiber, although not a nutrient, has been found to be important to good
health. While some daims are proven, others lack absolute proof. Most
Americans would benefit from increasing the amounts of this substance
that they get from their diets. it is found only in plants.

Overview

22.

23,

24.

25.

26.

Nutritional Implications of Ethnic and Cultural Diversity,
Dairy Council Digest, September/October 1995.

There is ample evidence that morbidity and mortality rates for
nutrition-related chronic diseases vary among ethnic groups. While
whites have greater risk for osteoporosis, other minorities are more
likely to suffer from the effects of obesity, adult-onset diabetes, and
hypertension. The interactions of culture and genetics that contribute
to these variations are addressed in this article.

Breast-Feeding Best Bet for Babies, Rebecca D. Williams,
FDA Consumer, October 1995,

Breast-feeding, in most cases, is the preferred choice for babies. With
the perfect ratio of nutrients, the milk also provides protection from
diseases, and the practice promotes healthy psychological develop-
ment. Guidelines for breast-feeding success are included.

Kids Just Want to Have Fun, Mary Jo Feeney, Positively Pasta,
Winter 1996.

Children’s food choices are influenced by many factors. While it may
not be clear exactly what children’s nutritional needs are, there are
good general guidelines for parents about how to handle their chil-
dren and issues related to food, many of them included in this article.

Teens at Risk: Nutrition Issues for the "90s, Dairy Council
Digest, May/june 1996.

Rapid growth and high nutrient needs go together. For teens, this
comes at a time when increasingly independent lifestyles and strong
peer influences affect their eating patterns and nutrient intakes.
Heaith and nutrition issues for teens include cakcium need, obesity
and dieting, eating disorders, athletics, and pregnancy.

Boning Up on Osteoporosis, Carolyn ]. Strange, FDA Con-
sumer, September 1996.

Osteoporosis is a common disease in the United States, causing over
a million fractures yearly. Although postmenopausal white women are
most often the victims, older men can be affected as well. Estrogen
replacement at menopause is a powerful weapon and should be con-
sidered seriously. Besides a calcium-rich diet, other methods are now
available to help prevent or minimize the effects of this disease.
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The concepts in bold Halics are developed in the article. For further expansion please refer o the Topic Guide, the Glossary, and the Index.




27. Is Butter Really Better for Me? Kathleen Meister, Priorities, 105
Volume 6, Number 4, 1994.
Trans fats have been a hot item in the news media of late, causing
consumers to wonder if they should stop eating margarine. Kathleen
Meister addresses the controversy and assists the consumer in de-
ciding how concerned he or she shouid be. In the final analysis,

most authorities agree that reducing all dietary fat is really the mes-
sage to hear.

28. Health Implications of Vegetarian Diets, Ella Haddad, Nu- 108

trition & the M.D, August 1996.

Reduced risks of obesity and a variety of chronic diseases and con-

ditions are a benefit of strict vegetarian diets, but failure to achieve
adequate nutrition is a risk. With proper planning, even a strict vegan

can conform to good nutrition principles. Health risks of a strictly
vegetarian diet for infants and children need special attention, cau-

tions Ella Haddad.

Overview 14
Fat and W 29. Obesity: No Miracle Cure Yet, Kristine Napier, Priorities, Vol- 116
eight ume 8, Number 2, 1996.
Contr()l An obesity gene has been found. So have body chemicals that sup-
press appetite. Neither embodies an immediate solution for those of
Seven articles examine weight us who are overweight. Although these discoveries represent new
management. Topics include knowledge, the answer to weight control remains in the balancing
the relationship between dieting of caloric intake with caloric expenditure. Kristine Napier reports that
and exercise, the effects of weight loss drugs may help but must be used carefully.
various diet plans, and the 30. New Study Questions Weight Guidelines, Frances M. Berg, 120
”W“sgxmgﬁ'gg Healthy Weight journal, March/April 1996.

Recommendations for healthy weights have been bouncing around like
a yo-yo, indicating the state of conflict in study results and disagree-
ment among experts. A recent Comell project that analyzed 22 longi-
tudinal studies condudes that the emphasized healthfulness of low
body mass indexes (BMI) are erroneous. The controversial 1995 healthy
weight ranges and guidelines are incduded in this overview artide.

31. New Study Finds Higher Weight Protects Elderly, Frances 124
M. Berg, Healthy Weight Journal, January/February 1996.
A current study suggests that the aged would benefit from somewhat
heavier than normal weights. This research conclusion seems to be
independent of race, gendef, and disease states.

32. Dieting and Weight Loss Increase Osteoporosis Risk, 125
Frances M. Berg, Heaithy Weight Journal, January/February
1996.
It has been known for some time that overweight is protective against
osteoporosis. Unfortunately, weight loss itself, despite aerobic exercise
and good nutrition, results in bones with reduced mineral content.
The reasons are being investigated and may involve estrogen levels.

Losing Weight Safely, Marilynn Larkin, FDA Consumer, Janu- 128
ary/February 1996.
Losing weight effectively means keeping it off. Losing weight safely
means setting a reasonable goal, balancing calories and nutrients,

and adding exercise. All are good rules for success. Tempting short-
: cuts do not work or are not safe, reports Marilynn Larkin.

2

I 34. Surgery for Obesity, George Blackbum, Health News, No- 132
vember 21, 1995.
Unlike the intestinal bypass tried in former years, gastric bypass may
.q offer benefits of lasting weight reduction for the severely obese. In

| addition, the little-used procedure has ameliorated weight-related

] health problems such as hypertension and diabetes in such patients.

35. The New Paradigm of Trust, Ellyn Satter, Healthy Weight 134

Journal, November/December 1995.

' Children whose parents trust them to share the responsibility of man-

aging their eating are more likely to regulate their intakes effectively.
Excessive parental control is seen as contradictory to achieving energy
balance and normal growth.

The concepts in bold italics are developed in the article. For further expansion please refer to the Topic Guide, the Glossary, and the Index.




Food Safety

Eight articles discuss the safety
of food. Topics include
food-bome iliness, pesticide
residues, naturally occurring
toxins, and food preservatives.

Overview

36.

37.

39.

40.

1.

42,

43.

Foodborne lliness: Role of Home Food Handling Practices,
Food Technology, April 1995.

Many organisms can contaminate food and result in cases of food-
borne iliness if improper food handling occurs. The old adage that
“forewarned is forearmed” holds true for those who know how to
avoid practices that can lead to illness. Information conceming com-
mon food-bome diseases caused by bacteria, toxins, viruses, proto-
zoa, and parasites is included in this article.

New Risks in Ground Beef Revealed, Tufts University Diet &
Nutrition Letter, June 1996.

In recent years the public has become very aware of the dangers of
E. coli 0157 poisoning. Now it is clear that, worldwide, more than
50 E. coli types produce dangerous toxins and that a large share of
our ground beef may be contaminated. Prevention lies in safe han-
dling. Early treatment depends on recognizing symptoms.

. Botulinum Toxin, Luba Vangelova, FDA Consumer, December

1995.

While outbreaks are infrequent, occasionally botulism poisoning results
from both home and commerdially canned foods. Proper food handling
by the consumer can prevent most cases. Luba Vangelova also reports
that infant botulism is not common and usually is not fatal.

Mad Cow Madness, Julie Corliss, Health News, May 7, 1996.
The media have reported frequently about the impact of mad cow
disease on health and economics in Europe and the nonrisk for
Americans. Whether or not a true linkage between this disease and
human illness is finally established, this article highlights an excellent
example of the phenomenon of food scares, risks, and reactions.

How Much Are Pesticides Hurting Your Health? Tufts Uni-
versity Diet & Nutrition Letter, April 1996.

Concemns about risks from pesticide ingestion are often fueled by the
news media. Although such reports are worrisome, this artide reveals
there is little need for this concern. Rinsing fresh produce in plain
water can lower even the small risk.

New Scientific Review Reaffirms Safety of MSG, Food In-
sight, September/October 1995.

M5G, a food additive designated by the Food and Drug Administra-
tion (FDA) with Generally Recognized as Safe (GRAS) status, has
undergone a routine review. As this artide points out, neither natu-
rally occurring nor added MSG can be shown to produce negative
health effects in adults or children.

After the Glow, Alan Morton, Restaurant Business, February
10, 1995. .

Food irradiation'’s ability to destroy food pathogens is tuming some
opponents into proponents. Currently, irradiated products on the
market are well received by consumers. Many national and intera-
tional organizations strongly support the use of the technology, as
this article describes.

Naturally Occurring Toxins: Part of a Balanced Diet? Tina
Prow, lllinois Research, Fall 1993.

There are more natural toxins in foods than most of us have ever
imagined. Consider, however, that the body has ways of handling tox-
ins and that small amounts may have benefit. According to this artide,
the old adage that the dose makes the poison is right on target.
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Health Claims

Eleven articles examine some
of the health claims made by
today’s “specialists.” Topics
include quacks, fad diets, and
nutrition myths and
misinformation.
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How Quackery Sells, William T. Jarvis and Stephen Barrett,
Nutrition Forum, March/April 1991.

Quacks are masters of the art of influencing people. As superma-
nipulators, they sell false hope through products that cannot possibly
produce the desired magical effects. This article exposes the tricks
that they use.

Changing Channels, Food Insight, Spring 1996.

Since consumers often get their nutrition information from the me-
dia, reliable reporting is very important. Analysis shows, however,
that missing context and few details often lead to misinterpretation
by the public. As described in this article, “hot topics” are more
commonly reported than useful information.

Confessions of a Former Women’s Magazine Writer, Mar-
ilynn Larkin, Nutrition Forum, May/June 1993.

A long-time writer of popular nutrition articles, Marilynn Larkin un-
derstands the basic pat formula often used to make products sell.
Publishing priorities include: start with provocative headlines but fol-
low with noncontroversial trivia and provide a “nice environment”
for advertisers. This leaves little room for straightforward presenta-
tions of facts or an honest appraisal of research.

Food for Thought: Can You Trust Your Favorite Magazine
to Tell You What to Eat? Diane Woznicki and Ruth Kava,
Priorities, Yolume 8, Number 2, 1996.

Popular magazines are doing a better job of reporting nutrition in-
formation, according to a study completed by the American Council
on Science and Health. The three found to be most reliable are
Consumer Reports, Better Homes and Gardens, and Parents.

Why Do Those #&*?@! “Experts” Keep Changing Their
Minds? University of California at Berkeley Wellness Letter, Feb-
ruary 1996.

What the layman understands from the news often leads him to
conclude falsely that experts can’t make up their minds about nu-
trition issues. According to this article, the nature of discovery
through research is partly responsible for such confusion, but know-

ing how to read and interpret research reports will increase one’s
understanding.

Vitamin Pushers and Food Quacks, Victor Herbert, Nutrition
Forum, March/April 1993.

Since the discovery of vitamins, we have been both blessed by the
knowledge of the true miracles that they produce and plagued by
their excessive and dangerous use. In fact, promoting megadose us-
age of vitamins is both a major industry and outright quackery. Victor
Herbert presents some of the selling strategies in this article.

Supplement Bill Passes, Stephen Barrett, Nutrition Forum,
January/February 1995.

Supplement sellers have succeeded in mounting a forceful, albeit
misleading, campaign that resulted in the passage of the Dietary
Supplement Health and Education Act (DSHEA) of 1994. The terms
of this act, which clearly benefit the supplement industry, are de-
scribed here.

Supplements Are Unnecessary to Enhance Athletic Per-
formance, Stephen Barrett, Priorities, Volume 6, Number 3,
1994.

In an attempt to gain the competitive edge, athletes are often
tempted to use various supplements by false promises of physical
improvement. But athletes who follow the rules of a balanced diet
have no need to search elisewhere for nutrition powerhouses, reports
Stephen Barrett in this article.

Nutrition Shortcut in a Can? George Blackburn, Health
News, June 4, 1996.

New marketing strategies tout liquid meals-in-a-can as beneficial for
virtually everyone. While acknowledging that meal replacements are
useful in some circumstances, George Blackburn notes that these
promotions are generally misleading and that the benefits from real
food are greater.
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Hunger and
Global Issues

Five articles discuss the world's
food supply. Topics include
global malnutrition,
communicable diseases,

and famine.

53.
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Herbal Roulette, Consumer Reports, November 1995.

Thanks to a supplement industry campaign and congressional action,
herbs are now sold in an almost totally unregulated market. For the
consumer, this article warns, that means there is no assurance of
safety, efficacy, or even that the active ingredients are present. Since
some herbs can do harm, this truly is a case of caveat emptor, or
“let the buyer beware.”

Herbal Warning, Geoffrey Cowley, Newsweek, May 6, 1996.
Some say the use of herbals represents a new drug culture. Clearly,
herbals contain drug-fike ingredients, some of which are harmful—
even deadly. Geoffrey Cowley reports on a number of tragic deaths
caused by such herbs. With this “tiger by the tail,” how do we
control it or use it wisely?
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55.
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59.

Averting a Global Food Crisis, Lester Brown, Technology Re-
view, November/December 1995.

Densely populated countries that industrialize, as China is now do-
ing, inevitably lose large amounts of grainfand even as their people
muitiply and gain more purchasing power. Lester Brown predicts
that issues of food scarcities and distribution will be raised on an
unprecedented scale and suggests solutions, including stabilizing
world population.

Nibbling at Famine’s Edge, Baltimore Sun, june 13, 1996.

North Koreans are hungry, as the result of floods and poor govern-
ment economic policies. Food is rationed, and relatives in China
must cross the border with supplies. There are serious humanitarian
and political implications of this crisis, as detailed in this news report.

Federal Food Assistance Programs: A Step to Food Security
for Many, Patricia L. Splett, Nutrition Today, March/April
1994.

Hunger is a major social issue in the United States. A number of
federal food assistance programs targeting children, pregnant
women, the homebound, and the elderly either provide food directly
or issue stamps and vouchers for use in purchasing food. As Patricia
Splett notes, numerous studies support their effectiveness.

. Thunder in the Distance, Al Martinez, California Journal, July

1995.

As Al Martinez movingly describes, hunger is more than physical
deprivation. It is an experience that affects the psyche and the soul.
it yields pain that cannot be soothed away. It follows poverty and
is often ignored, and more of us are vulnerable than we suppose.

Modern Farming Yields Bountiful Fields of Dreams, Dennis
T. Avery, Baltimore Sun, July 25, 1996.

Not everybody agrees with those who predict major problems ahead
in feeding an ever-increasing population. Dennis Avery reports that
some experts cite past accomplishments in improving yields beyond
both imagination and prediction. This article offers calculations of
maximum crop yields that even American farmers have not yet
reached.
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To the ileader

In publishing ANNUAL EDITIONS we recognize the enormous role played by the magazines,
newspapers, and journals of the public press in providing current, first-rate educational
information in a broad spectrum of interest areas. Many of these articles are appropriate for
students, researchers, and professionals seeking accurate, current material to help bridge the
gap between principles and theories and the real world. These articles, however, become more
useful for study when those of lasting value are carefully coflected, organized, indexed, and
reproduced in a low-cost format, which provides easy and permanent access when the material
is needed. That is the role played by ANNUAL EDITIONS. Under the direction of each volume’s
academic editor, who is an expert in the subject area, and with the guidance of an Advisory
Board, each year we seek to provide in each ANNUAL EDITION a current, well-balanced, carefully
selected collection of the best of the public press for your study and enjoyment. We think that
you will find this volume useful, and we hope that you will take a moment to let us know
what you think.

You may agree with Pudd’nhead Wilson (a char- foods and food components. The next three units

acter created by Mark Twain), who said, “The are devoted to nutrients, diet and disease, and
only way to keep your health is to eat what you weight control. All are topics which directly relate
don’t want, drink what you don‘t like, and do to our health, and the dynamic state of knowl-
what you’d rather not.” Nutritionists would argue edge on these subjects requires each of us to be
that you cannot achieve or maintain good health constantly learning and adjusting. Units on food
on a diet of soft drinks and vending machine safety and health claims follow—areas in which
foods. But you might be surprised to learn that consumers are especially vulnerable to media and
many of your favorite foods can fit into a good promotional hype and misinformation. The last
diet. In making food choices, remember that vari- unit addresses hunger and malnutrition as a social
ety and moderation are two key words that will and political issue as well as one requiring scien-
assist you in achieving positive health outcomes tific knowledge for solution. Originally, this unit
and avoiding the negative results of excesses or was intended as a forum for global concerns, but
deficiencies. it has become abundantly clear that hunger is

An array of resources is available to help you also a national issue.
make decisions, including popular publications, Although the units in this book are distinct,
the news media, scientific journals, and people many of the articles have broader significance.
from many educational backgrounds. Your di- The topic guide will help you to find other arti-
lemma is to select reliable sources that will supply  cles on a given subject. You will also find that
factual information based on science rather than many of the articles contain at least some element
exaggerations based on bias. It is important to of controversy, the origin of which may be incom-
avoid overreacting to nutrition- and food-related plete knowledge, questionable policy, pseudo-
news items or promotional materials, especially if science, or competing needs. Sometimes these are
they sound sensational or have shock value. The difficult issues to resolve, and frequently any reso-
exaggeration and the myth are what much of the lution creates further dilemmas. But creatively solv-

public grasps and, in large measure, reacts to. My  ing problems is our challenge. We take the world
challenge to you is to use Annual fditions: Nutrition  as it is and use it as the foundation for tomor-
97/98, preferably with a standard nutrition text, as  row’s discoveries and solutions.

an invitation to learning. Become a discriminating Annual Editions: Nutrition 97/98 is an anthology,
learner. Compare what you hear and read to the and any anthology can be improved, including
accepted body of knowledge. If this volume pro- this one. You can influence the content of future
vides you with useful information, challenges your  editions by returning the postage-paid article rat-
thinking, broadens your understanding, or moti- ing form on the last page of this book with your
vates you to take some useful action, it will have comments and suggestions.

fulfilled its purpose.

While this entire volume is essentially one of ﬁ ; : : Zf f F_
current events and current thinking, the first unit f . { - W
focuses on trends that give a preview of the fu-

ture and that relate to characteristics of today’s Charlotte C. Cook-Fuller
food consumer, the food industry, and views of Editor
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Trends Today and
Tomorrow

It is change, continuing change, inevitable change, that
is the dominant factor in society today. No sensible deci-
sion can be made any longer without taking into account
not only the world as it is, but the world as it will be.
—Isaac Asimov

The average consumer is a phantom, constantly reshaping
and reemerging under the influences of the food industry,
the media, activist organizations, and whatever health mes-
sages are currently most persuasive. Years ago, for the sake
of heart health, we were persuaded to switch from butter
and lard to vegetable oil and margarine. Later, we obedi-
ently avoided tropical oils. Now we are told to beware of
the trans fatty acids produced in the manufacture of solid
margarines. Indeed, for the last half-century, Americans have
been bombarded by health and nutrition messages and ad-
monitions at an increasingly rapid rate, many of which have
been misleading and contradictory. It is no wonder that
consumers have become more and more confused and have
grown disenchanted with conventional sources of advice. In
a recent poll, half of the respondents reported being un-
happy with conflicting information, and 81 percent said they
would rather get information after nutrition and health pro-
fessionals have reached consensus. As more and more peo-
ple access the Internet, this problem may be exacerbated
rather than alleviated.

All of this does not mean that Americans are uncon-
cerned or disinterested in their dietary habits. The first
article identifies several trends and issues of interest and
concern to consumers, more than a third of whom indi-
cate they are doing all they can to achieve a healthy diet.
Americans say their priority issues for today are weight,
dietary fat, and children’s nutrition. That fat is of concern
can be verified by the reduction of daily fat calories as a
portion of meals from 40 percent in the 1970s to 34 per-
cent in 1994. Paradoxically, total caloric intakes have in-
creased during the same time period, causing many of
us to gain eight pounds or more. Consumers also report
that taste and time are high-priority issues. McDonald’s
Mclean Deluxe burger, considered unpalatable by the
public, has finally disappeared from the market, and it is
reported that this chain will stop selling salads as well.
In another development that contradicts good eating hab-
its, many restaurants and fast-food chains report a move
toward larger serving sizes. That we now spend 44 per-
cent of our food budgets outside the home, double the

percentage since 1955, speaks to our willingness to go
along with, even to promote, these trends.

New, lower-fat products are constantly entering the
market. Fat replacers, which make many of these new
items possible, are a hot news topic today, especially the
recent controversial addition of Olestra, discussed in “Tak-
ing the Fat Out of Food.” Even as snack chips made with
Olestra are being market-tested in three states, the Center
for Science in the Public Interest (CSPH has accelerated
its negative campaign. Limited approval from the FDA
requires Proctor & Gamble to monitor Olestra’s effects
and undergo a review within the next 30 months. Mean-
while, an announcement of a newer product called Z-Trim
has already been made. If we want our lower fat in other
ways, we might check out the low-calorie, low-fat ostrich
meat now being ranch-raised in several western states or
the two new lower-fat Girl Scout cookies. A low-choles-
terol egg yolk product, already being used in food prod-
ucts, may soon reach the shelves as a stand-alone egg
product as well.

Today’s consumer is sophisticated and desirous of in-
formation about diets and food. Responses have come
from government agencies and the food industry as
well as professionals and voluntary associations. The re-
vised Recommended Dietary Allowance (RDAs) are not
yet published, but the 1995 Dietary Guidelines are now
available and are discussed in the second article in this
unit. Issued jointly by the U.S. Departments of Agricul-
ture and Health and Human Services, their purpose is
to provide advice to healthy Americans about the rela-
tionship between food choices and health. This edition
has been changed to reflect a clear linkage to the Food
Pyramid and the Nutrition Facts Label and emphasizes
the advantages of fruits, vegetables, and grain prod-
ucts. A review of these guidelines is mandatory every
five years, and publication of a new edition follows a
lengthy process of literature review; solicitation of writ-
ten comments from health professionals, trade organi-
zations, and the public; and public hearings.

Perhaps an issue of greater significance than fat re-
placements is the controversy over whether to use butter
or margarine, since the physiological effects of the trans
fatty acids produced in hydrogenation may also be un-
healthy. Does that mean, then, that the saturated fat in
butter is less dangerous to health than margarine? The
key issue is the amount of fat.




UNIT 1

Another trend worthy of note is the increased interest in
food chemicals other than nutrients. Called phytochemicals,
they represent an expanded knowledge of the chemical
domposition of normal foods and their potential for promot-
ing goqd*health and preventing diseases such as cancer and
heart disease. More and more frequently we read about the
possible advantages of isoflavones, saponins, flavinoids, phy-
toestrogens, and many others. The promises are great but
are mostly unproven, making the balance between devel-
oping this new market and maintaining public health and
safety a challenge. The best current wisdom dictates eating
a wide variety of foods with emphasis on fruits, vegetables,
and whole grains rather than on supplements or manufac-
tured foods. Two articles on phytochemicals and soy prod-
ucts discuss these issues.

In “Genetic Engineering: Fast Forwarding to Future
Goals,” John Henkel relates the use of genetic engineering
or biotechnology to produce modified, but familiar, foods.
Reports indicate that the first genetically altered food, the
Flavr Savr tomato, a vine-ripened fruit that has a pro-
longed shelf life, is well accepted. Other possibilities may
be even more exciting in the future: disease- or insect-re-
sistant crops, potatoes that absorb less fat, plants that
resist freezing. Some see gene splicing as simply shorten-
ing the time required by older, more cumbersome plant

breeding programs. Others have worries about safety and
ethical issues and public acceptance. The article “Geneti-
cally Altered States” reports that one of the concerns, the
possibility of transferring a gene that will initiate allergies,
has occurred. Fortunately, the industry involved re-
sponded in a proactive and highly responsible fashion.

Finally, an article on alcohol discusses the evidence re-
garding its benefits in protecting against heart disease
and other conditions. As always, this is a case of “some
will win and some will lose.” Small deviations in the
amount of alcohol consumed can spell the difference be-
tween benefit and risk.

In other news, a maroon-colored carrot, called Beta
Sweet, is reported ready to enter the market by the end
of this year. Originally bred to match the football colors
at Texas A&M University, it was found to have six times
the beta carotene of other carrots. Barbie dolls are pro-
moting milk drinking by clutching a milk carton and wear-
ing cow-print clothes. Coca-Cola is to have a newly
contoured can, something else for those of us who must
have change. And, of course, the big news includes the
price wars being waged by the top three cereal compa-
nies, a response to a sluggish market. Thus we end an-
other year.

Cultural change clearly is occurring in our lifetimes. An
orange was a treat in the toe of my mother’s Christmas
stocking. As a child | had fresh oranges and orange juice
in cans. For my daughters, frozen orange juice was com-
monplace. My grandchildren enjoy drinking it from sealed
cartons and fortified with calcium, although all of the
previous options remain. Which of the new food experi-
ences being planned for us will we like, and which will
retreat into oblivion? Perhaps all we can say with certainty
is that there will be change.

Looking Ahead: Challenge Questions

What current consumer trends and trends in the food
industry will and will not support healthier lifestyles?

Based on Figure 1 in the article “Consumer Nutrition
and Food Safety Trends 1996,” identify specific organiza-
tions that fit each category. Which ones do you believe
to be operating responsibly to assist the consumer?

Discuss the implications of promoting genetically en-
gineered foods as they relate to health and ethical issues.

Compare the 1995 Dietary Guidelines to an earlier ver-
sion. In what ways does the newest edition better repre-
sent good dietary practice? What further suggestions do
you have for alteration?

What would be a knowledgeable consumer response
to all of the information about phytochemicals and the
availability of highly fortified foods?

Does change always equal progress? Why or why not?
Give examples from the nutrition field.




