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The Agency has reiterated the health
benefits of eating oily fish in its new advice
recommending for the first time maximum
levels for different lifestage groups. 

In June 2003, the Agency asked its
independent expert advisors to examine
the benefits of eating oily fish against the
possible risks from consuming pollutants
such as dioxins.

The Agency’s recommendation, 
arising from a joint Scientific Advisory
Committee on Nutrition/Committee on
Toxicity subgroup report, is that men and
boys, and women past childbearing age,
can eat up to four portions of oily fish a
week. Women of childbearing age,
including pregnant and breastfeeding
women, and girls, can eat up to two
portions of oily fish a week. 

There is good evidence that eating oily
fish reduces the risk of death from heart
disease, which killed 117,500 people in
2002. On average, people in the UK eat a
third of a portion of oily fish a week.
Seven out of ten don't eat any at all. 

Because some oily fish contain 
chemicals such as dioxins and PCBs,
which accumulate over time in the body

and could have adverse health effects if
consumed over long periods at high levels,
the FSA asked its expert advisers in June
2003 to examine the evidence on the risks
and benefits of eating oily fish. 

The levels of dioxins in oily fish vary
and some types of fish tend to have higher
levels than others. 

The independent experts based
their recommendations on people eating
different types of oily fish (see more over).

FSA guide to eating oily fish 
The FSA has issued the following information about safe maximum consumption
levels, based on a person’s lifestage. The Agency recommends that people should eat at
least two portions of fish a week, one of which should be oily. 

Oily fish White fish Tinned tuna** Marlin, shark,  
swordfish

Girls (under 16) Up to 2 portions* No limit No limit on tinned Do not eat
a week

Boys (under 16) Up to 4 portions  No limit No limit on tinned Do not eat 
a week

Pregnant women Up to 2 portions  No limit Up to 4 medium- Do not eat 
and those who may a week sized cans 
become pregnant

Breastfeeding women Up to 2 portions No limit No limit on tinned   Up to 1  
a week portion a week

Women who are Up to 4 portions No limit No limit on tinned Up to 1 portion
not intending, a week a week
or can’t become
pregnant 

Men Up to 4 portions No limit No limit on tinned  Up to 1 portion
a week a week

*A portion = 140g
** Fresh tuna counts as oily fish, but tinned tuna as white because the oils are lost in the canning process

Mackerel – an oily fish that’s good for the barbecue
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What are the benefits of eating oily fish?

There is good evidence that eating oily
fish reduces the risk of death from heart
disease, as they're a good source of omega
3 polyunsaturated fatty acids. White fish
also contain these fatty acids, but at much
lower levels than in oily fish.  Omega 3
fatty acids are important for the
development of the central nervous system
in babies, before and after they are born.
There is some evidence suggesting that if
women eat oily fish when they are pregnant
and when breastfeeding this helps their
baby’s development. Everyone should eat at
least two portions of fish a week, including
one portion of oily fish. A portion is 140g.

What are oily fish?

Oily fish include salmon, trout,
mackerel, sardines, pilchards, herring,
kipper, eel and whitebait. These fish count
as oily fish when they're canned, fresh or
frozen.  Fresh tuna is an oily fish but
canned tuna doesn’t count as oily. This is
because when it's canned these fats are
reduced to levels similar to white fish. So,
canned tuna is a healthy choice for most
people, but it doesn't have the same
benefits as eating oily fish. (See table on
page 1 for guide to consumption)

Why should people limit the amount of oily
fish they eat?

Because they can contain dioxins 
and PCBs. Dioxins are a type of pollutant
found in fish. They are by-products from 
a number of industrial processes and

household fires. They are found
throughout the environment and are found
in fish. PCBs (polychlorinated biphenyls)
are another type of pollutant, which were
used mainly in electrical equipment. But
PCBs haven’t been manufactured since the
1970s and they are no longer permitted in
the UK. Levels of both dioxins and PCBs
are falling in the environment and the food
we eat. Dioxins and PCBs will not have an
immediate effect on your health. Any risk
comes from taking in high levels over a
long period of time.

Is the advice on eating farmed salmon
different to other types of oily fish?

No, the advice on farmed salmon is 
the same – that girls or women who might
have a baby one day and women who are
pregnant or breastfeeding shouldn’t eat
more than two portions a week. Women
who aren’t going to get pregnant in the
future, boys and men can eat up to four
portions a week. A portion is 140g.
However, if a person is eating this much
salmon in a week, they shouldn’t eat other
types of oily fish as well.

Further information
The SACN/COT report is at:
www.food.gov.uk/news/newsarchive/
2004/jun/fishreport2004
Read the FSA’s press release in full at:
www.food.gov.uk/ news/pressreleases/
2004/jun/oilyfishadvice0604press
See also ‘Monitoring of dioxins’, p3
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Cod
Haddock
Plaice
Coley
Whiting
Lemon sole
Skate
Halibut
Rock
Salmon/Dogfish

Ayr
Catfish
Dover sole
Flounder
Flying fish
Hake
Hoki
John Dory
Kalabasu
Ling

Monkfish
Parrot fish
Pollack
Pomfret
Red and grey
mullet
Red fish
Red Snapper
Rohu
Sea bass

Sea bream
Shark
Tilapia
Turbot
Tinned tuna
Marlin

Source: SACN/COT

Salmon 
Trout 
Mackerel 
Herring 
Sardines 
Pilchards 

Kipper 
Eel 
Whitebait 
Tuna (fresh only)
Anchovies 
Swordfish 

Bloater 
Cacha 
Carp 
Hilsa 
Jack fish 
Katla 

Orange roughy 
Pangas 
Sprats 

Dioxins and PCBs (polychlorinated
biphenyls) are present in extremely small
amounts in all foods and it is not possible
to avoid them.

The small amounts present in the food
we eat on a single day are too small to be
harmful. But they are absorbed from the
food we eat and are stored in fat in the
body, with only a small proportion of this
total amount excreted every day, which
means that the amount builds up over
many years. 

Risk assessments for dioxins are carried
out by comparing intakes from the diet
(and other sources) with safety guideline
levels established by independent expert
scientific committees. Information on the
levels of dioxins in our diet and individual
foodstuffs is obtained by surveys carried
out by the Food Standards Agency. 

Dioxins are known to cause a wide
variety of toxic effects, including cancer, 
in laboratory animals when exposed to
relatively high levels over a lifetime. 

They have also been found to cause
reproductive toxicity in laboratory
animals. The World Health Organization
(WHO) has assessed these risks, including
taking into account the mechanism by
which dioxins cause cancer. 

As a result, the WHO has concluded that
dioxins are 'non-genotoxic' carcinogens,
for which it is possible to establish a
threshold of toxicity, below which there
will be no adverse effect upon health. 

In 2001, experts advising the WHO set a
safety guideline value below the threshold,
allowing for some uncertainties in the
precise nature of the effects and
extrapolation from animals to man. 

That guideline is based on protecting
people against the harmful effects of
dioxins that could occur at the lowest
doses, those related to possible risks to 
the unborn child.

Assessing the risk of
dioxins in food 

The following list should help people differentiate between types of oily and non-oily fish: 
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News

Answers to some common questions
on the consumption of oily fish

Which fish are oily fish?

Sardines on toast: oily fish providing health benefits
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White / non-oily fish
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The FSA has published the results of tests
on a range of foods on sale in the UK for
dioxins and PCBs. The work was carried
out as part of an EU monitoring programme.

The results show that dioxin and PCB
levels in the vast majority of food sampled
were within the limits set by the EU. 

Dioxins and PCBs are long lasting
environmental pollutants. Dioxins are
formed as unwanted by-products of
combustion processes, such as waste
incineration, bonfires and cigarette
smoke, while PCBs were manufactured
between the 1930s and the 1970s 
and are still present in some old 
electrical equipment. 

A hundred samples of food produced
and purchased in the UK were tested
between October and December 2003. 

Out of the 100 tested, one pheasant and
one liver sample were above limits set by

the EU. A further two samples, one of
venison and one of liver, were below these
limits but above the ‘action level’, which
means that they were safe to eat but the
reasons for the slightly increased levels
should be investigated further. 

There was no immediate health concern
from these results, as potential risks come
from people eating foods containing high
levels of dioxins over a long period.

However, local authorities responsible
for the shops where these foods were
bought were notified of the results so that
they could investigate further. 

The results have been reported to the
European Commission.

Further information
More details are available at:
www.food.gov.uk/multimedia/pdfs/
eudioxin.pdf

Food Standards Agency Scotland (FSAS)
invited consumers and food producers to
test their knowledge of food safety and
food hygiene at its revamped activity
kitchen at the Royal Highland Show held
in Ingliston, Edinburgh, during Thursday
June 24 and Sunday June 27.

FSAS’s giant kitchen has been designed
to help people find out how much they
know about the safe preparation,
handling and cooking of food.

Visitors were able to try the popular
handwashing unit, which uses ultraviolet
light to show ‘bacteria’ on the hands.

FSAS Director George Paterson said
that the Agency had revised and updated
its interactive kitchen to include more
tests and quizzes, so even if people had
been on the stand previously they would
still be able to learn something new.

For the first time, the Meat Hygiene
Service, which is an executive agency of
the FSA, joined the FSAS at the show. 

Spencer Dawson, Director of the MHS
Scotland Region, said that its exhibition
display informed visitors about the MHS,
and operational colleagues were on hand
to explain the day-to-day role played by
the MHS in Britain's 2,000 licensed fresh
meat premises.

News

FSA July Open Board
meets in London

EU monitoring of dioxins and PCBs 

FSA Scotland cleans up at Royal show

Having fun – and learning about food hygiene
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The FSA has announced the appointment
of an independent steering group to
oversee an inquiry into recent failures to
test some cattle for BSE. 

Earlier in June, the Agency announced
an investigation into an apparent failure
by the Meat Hygiene Service (MHS) to
test some casualty cattle aged between 24
and 30 months for BSE before they
entered the food chain. 

Although the testing is required for
surveillance purposes and not as a public
health protection measure, the FSA Chair
and Board requested that a full
independent inquiry be carried out.

The steering group has been set up to
oversee this inquiry and to establish why
these failures were not identified earlier.

The investigation will be carried out for
the steering group by independent auditors
PKF.  Following their inquiry, the group
will make recommendations on how best
to minimise the risk of this problem
recurring. The group will report back to
the FSA Board by the end of September. 

Further information
More details are available at:
www.food.gov.uk/bse/bsearchive/

Group to examine
BSE test failures

New Chair for expert committee 
Professor William Reilly has been
appointed Chair of the Advisory
Committee on the Microbiological Safety
of Food (ACMSF). The committee
provides the Food Standards Agency with
independent expert advice.

Professor Reilly is Head of
Gastrointestinal and Zoonoses, and
Consultant in Veterinary Public Health, at
the Scottish Centre for Infection and
Environmental Health. 

His appointment is for three years, from

1 April 2004 until 31 March 2007. 
A number of other appointments and

re-appointments to the committee have
also been announced.  

Further information
The full list of appointments is at:
www.food.gov.uk/news/newsarchive/
2004/jun/newchairforexpertcommittee
Details on the work of the ACMSF can be
found at: www.food.gov.uk/science/
ouradvisors/microbiogsafety/

Website shortlisted
The Agency's web portal for local
authority food enforcers has been
shortlisted for the New Statesman New
Media Awards 2004 in the Modernising
Government category. 

The portal was launched in September
2003 to provide a one-stop shop for those
working in food law and regulation
enforcement, helping them carry out their
work more effectively. The winners will
be announced later in July. 

Further information
The FSA enforcement portal is at:
www.food.gov.uk/enforcement/

The FSA open Board meeting, due to be
held in London on Tuesday 6 July as FSA
News went to press, was set to discuss
promotional activity and children's diets,
plus a review of the Over Thirty Months
Rule (one of the original BSE controls). 

Further information
A live webcast and follow-up report 
of the Board Meeting will be available 
at: www.food.gov.uk
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A total of 2000 groups across Northern
Ireland that cater for members or visitors
at meetings, parties or fairs have been
supplied with specially-developed
materials to highlight potential food-
safety dangers and good hygiene habits.

The initiative, devised and co-funded 
by FSA Northern Ireland (FSANI) and
Safefood, The Food Safety Promotion
Board, offered advise to community
organisations, church groups and other
associations on the precautions that
should be taken to prevent outbreaks of
potentially lethal food poisoning.

A booklet, entitled Big Functions, Big
Responsibilities, outlining the hazards of
catering for public occasions, was issued
along with a set of kitchen stickers
highlighting the main ways of preventing
food poisoning. The materials were
distributed in partnership with Northern
Ireland’s 26 local councils.

In addition, a series of events was
organised by district councils throughout
Northern Ireland during Food Safety
Week, 14-20 June, to remind people 
of the FSA’s four main safety messages –

cleaning, cooking, chilling and 
cross contamination.

Food Safety Week in Northern Ireland 
is organised in association with 
Northern Ireland Food and Drink
Association and the General Consumer
Council Northern Ireland.

Trevor Williamson, FSANI’s Principal
EHO said: ‘Venues such as community
and church or parish halls are widely used
for parties and functions. 

‘Those responsible for the catering
arrangements in such venues are
becoming more aware of the need to
ensure that food is safe when they are
catering for members or visitors. 

‘These groups are responsible for the
safety of their guests and we hope that the
new booklet and stickers will help them
to meet this obligation.’

Further information
For more details on activities that took
place during Food Safety Week in Northern
Ireland, contact Trevor Williamson, 
tel: 028 90417700; email:
trevor.williamson@foodstandards.gsi.gov.uk

FSA Wales has announced more winners
in its ‘Awards for Food Action Locally’
scheme, which recognises individual 
or team initiatives that have made a
positive impact on diet or eating habits 
in the community.

Awards were given in five categories, 
for schemes that: inform or educate 
the community; promote or facilitate
access and availability; manage 
overweight and obesity; demonstrate
multi-agency working; or are innovative 
in their approach. 

The award for ‘initiatives that inform
or educate the community’ was won by
the 4 Seazons Kitchen, in the Cwmbran
Centre for Young People. The Kitchen
tackles poor diets and eating habits
among disadvantaged and disaffected
young people in the Torfaen area through
cooking classes, an allotment scheme and
a cafe serving cheap and nutritious food. 

The ‘access and availability’ category
was won by the Marham Community
House Sports and Leisure Project, which
provides a lunch club and community cafe
offering healthy balanced meals to people
living and working in the locality. The
project also includes an allotment scheme

with produce used by community cafe
and cooking courses for 5-11 year olds. 

In the category covering ‘initiatives 
to manage overweight and obesity’, 
the winning project was the Heart Health
Programme run by the Rhondda Cynon
Taff Health Promotion Team, which
targets 30-65 year olds identified as
having modifiable risk factors for
coronary heart disease. 

The fourth category, for 'initiatives 
that demonstrate multi-agency working',
was won by the Funky Food Group run
by Lynn Perry of Pembrokeshire Public
Health Team. The Funky Food Group
has raised the profile of nutrition in
schools through co-operation between
teachers, pupils and caterers. It has also
been instrumental in ten schools
establishing School Nutrition Action
Groups that make policy decisions on
fruit tuck shops, water bottles and
healthy lunchboxes. 

The final category, covering ‘initiatives
that are innovative in their approach’,
was won by the Domino Project run by
West Glamorgan Council on Alcohol and
Drug Abuse. 

This project offers educational, social

and recreational opportunities for people
affected by alcohol and drug problems
and includes a gardening project growing
fruit and vegetables and a cooking class,
which prepares healthy meals using
produce from the allotment. 

The winners in each category received
£2000 for investment in their healthy
eating initiative, a celebratory fruit bowl
and a certificate. Runners-up received
£1000 for investment in the initiative, in
addition to the fruit bowl and certificate. 

Professor Robert Pickard, Director
General of the British Nutrition
Foundation, member of the Welsh Food
Advisory Committee for FSA Wales and
a member of the judging panel, said that
over 70 schemes had been entered for the
awards and all were of a high calibre. 

The award scheme would be run again,
Professor Pickard said, and details for
the 2004/5 awards would be announced
later this year. 

Further information
Full details of the winning schemes and
runners-up can be found at:
www.food.gov.uk/wales/pressreleases/
afalcardiff2004
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Trevor Williamson of FSA Northern Ireland and Judith
Jordan of Lisburn City Council were among those
celebrating the launch of Food Safety Week

Food Standards Agency Northern Ireland takes steps 
to guarantee safe food at the summer fayre 

Community diet schemes win awards in Wales 
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The Asian community is by far the 
largest of the minority ethnic communities
represented in Britain, and a significant
proportion of food businesses are
operated by Asians.

The ‘Engagement of Asian Communities
Project’ was launched by the Agency’s
Diversity Technical Support Branch at a
seminar in London on 17 June and
attended by nearly 50 food enforcement
officers from around the country.

Delegates heard presentations on
projects conducted by a number of local
authorities on food enforcement issues
concerning the Asian community.  

John Furzer from the FSA described the
work of the Agency’s Diversity Technical
Support Branch and the thinking behind
the launch of the Engagement of Asian
Communities Project; and James Brandon,
Head of Publicity at the FSA, outlined
developments in the Agency’s Food
Hygiene Campaign.

Dr Alison Rudder, from Salford
University, and Ken Hardman from
Bolton Metropolitan Borough Council
(BMBC) gave a keynote presentation 
on the ‘Bolt’ Project, which looked at
improving the public image and the risk
assessment of ethnic minority food 
retail businesses.

The project, which involved 40 food
premises, the University of Salford, the
Food Control Unit at BMBC, the European
Regional Development Fund and the Ethnic
Minorities Business Service, set out in
particular to identify why ethnic food
premises often appeared not to respond to
normal enforcement procedures.

During the course of the project, the 40
premises were inspected and categorised
according to risk; information, handouts
and workbooks were then provided to the

40 businesses; and researchers visited the
businesses to develop relationships with
them and identify where they required
further help.

A number of recommendations arose
from the project, including:

Employment of field workers with
minority language skills to improve
communications

The use of workshops as a cost
effective way of disseminating information

Directed support over a short period to
achieve good results

Rudder and Hardman explained that
comments made to field officers suggested
that face-to-face meetings and verbal
communication were far more effective
than written communication and
documents, which were often full of
jargon and ‘legalese’.

They also suggested that the normal
hygiene training courses appeared to be
too academic and that the owners or
people running the food premises
preferred ‘simple prescriptive systems’. 

Shaheen Zar, Head of the FSA’s
Diversity Technical Support Branch, gave
a presentation on Halal food, and James
Saunders, also from the FSA, described
the Agency’s work on HACCP. Jaswinder
Bangar, Head of the Agency’s Consumer
Branch, chaired a question and answer
session, and Ann Goodwin, Head of the
Agency’s Enforcement Division, chaired
the event overall.

Group discussion sessions also offered an
invaluable opportunity for feedback on a
variety of issues concerning enforcement
officers working with the Asian community.

A proposal for setting up a small
stakeholder sub-group of volunteers from
among attendees of the launch to take the
project forward met with enthusiasm. 

It was suggested that this body would
invite food enforcement concerns, good
practices and research work from
neighbouring local authorities,
periodically feeding these back to the
Diversity Technical Support Branch. This
information could then be passed on to all
other relevant local authorities in order to
share good practice.

It was felt that the sub-group would also
be involved in identifying key representatives
from within the Asian community for the
Diversity Branch to communicate with
directly. This would enable the Branch to 
be aware of and to attend relevant events

within the Asian community. Such outreach
work would increase the profile of the FSA
and the objectives of the project to the 
Asian community.

Commenting at the end of the seminar,
Ann Goodwin said that one of the best
things to come out of the day was the
sharing of information. She said that the
Agency would make a commitment to
develop a system for sharing information
on a wider basis, so that people did not
have to ‘reinvent the wheel’.

She added that the Agency will be
considering how to develop its work with
other minority ethnic communities, such as
the Chinese, African and Caribbean
communities, having learned from its
experience with the Asian community and
recognising that ‘one system does not fit all’.

The Diversity Branch was set up as
part of the Agency’s commitment under
its Race Equality Scheme to provide
technical support to the Agency and local
authorities on aspects of food
enforcement with an ethnic dimension.
The Food Standards Agency, along with
all other public bodies, is required, under
The Race Relations Amendment Act
2000, to publish a Race Equality Scheme.
The Act came into force after the Stephen
Lawrence inquiry.

Further information
For more on the Engagement of Asian
Community Project contact John Furzer,
Diversity Technical Support Branch, Local
Authority Enforcement Division, Food
Standards Agency, Room 411C, Aviation
House, 125 Kingsway, London, WC2B
6NH, tel: 020 7276 8077; email:
john.furzer@foodstandards.gsi.gov.uk
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Food law enforcement

Engaging England’s Asian communities

The Food Standards Agency has launched a project aimed at improving food-safety awareness
among Asian consumers and food businesses in England 

Almost 50 enforcement officers attended the seminar

Group discussion sessions provided invaluable feedback
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School gates all over England will soon be
bursting open with children rushing out to
begin their school holidays. But the Food
Standards Agency’s Cooking Bus will
continue to be on the road throughout the
summer, providing fun-filled opportunities
for children, and adults, to learn new
cooking skills.

In August, more than 100 overweight
and obese boys and girls will be boarding
the Bus at the Carnegie International
Weightloss Camp being run in Bradford
by Leeds Metropolitan University.

The annual residential camp, being held
this year from 25 July to 4 September, is
for children and young people aged 8-18.
It adopts a multidisciplinary approach,
involving skill-based, enjoyable physical
activity, moderate dietary restriction and
behaviour modification.

The Cooking Bus will be present as part
of the camp’s lifestyles component, which
encourages healthy eating for life, and
conveys key messages in a practical and
fun way.  

The Cooking Bus will reinforce the
messages, and participants will be cooking
some of their meals on the bus to help
establish good practice. A staff training
session will also be incorporated so that
the lessons learned on the bus can be
sustained after it has moved on.

London Health Commission
Earlier, in July, the Cooking Bus will be
undertaking a month long ‘London tour’,
working in co-operation with the London
Health Commission (LHC).

The LHC works in partnership with
agencies across London to reduce health
inequalities and improve the health and
wellbeing of the capital’s citizens. 

Part of the LHC’s remit is to provide
practical support for local activities, and

it has recruited two projects for the
Cooking Bus to work with during two
weeks of the school holidays. One is a
council run playscheme, run at Wandle
Primary School in Wandsworth, the other
is at Mulgrave School in Woolwich.  

These will follow on from Cooking 
Bus work in schools during the last two
weeks of the English summer term, 
when the bus will be in Neasden and
Tower Hamlets.

5-A-Day in Leeds
During August, the Cooking Bus will be
working with the Leeds 5-A-Day project
team, which aims to help people increase
their consumption of fruit and vegetables. 

The project team will be working 
in primary schools with voluntary and
community playschemes to provide
activities that will encourage children 
to eat more fruit and reinforce the 
5-A-Day message.  

Activities are designed to break down
barriers to obtaining a healthy balanced
diet by improving access to fresh fruit and
vegetables or giving people the knowledge
to make an informed choice.

The Cooking Bus will provide children
with an opportunity to have a hands-on,
practical approach to cooking that will
build on the work that is being carried
out during the playschemes.

Kwiksave – St Helens
During the first week in August the
Cooking Bus will be involved in a trial
project at a Kwiksave store in St Helens.
The stores tend to be based in low income
areas, and situating the Cooking Bus in
store car parks will enable the Bus to
target the wider community. It may 
also provide access for schools that do 
not have adequate space for the bus in
their playgrounds.

Sure Start – Great Yarmouth
The final visit of the summer will be to 
a 5-A-Day and Sure Start project in Great
Yarmouth. Sure Start is a Government
programme that aims to achieve better
outcomes for children, parents and
communities by:

increasing the availability of childcare
for all children

improving health, education and
emotional development for young children

supporting parents as parents and in
their aspirations towards employment

The focus of this visit will be on 
parents of young families rather than
children, and the Cooking Bus staff will
be promoting cooking skills and
encouraging healthy eating.  

Further information
For information on the out of school
work of the Cooking Bus, contact
Catherine Clarke, tel: 020 7276 8842;
email: catherine.clarke@foodstandards.
gsi.gov.uk
To apply for a school visit, go to:
www.food.gov.uk/bus
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Cooking Bus

FSA Cooking Bus sets off on a summer tour
School pupils in England will soon be enjoying their summer break – and for some lucky youngsters
there will be an opportunity to hop aboard the Food Standards Agency’s Cooking Bus

Change of venue – car parks rather than playgrounds

Cooking Bus teacher Jane Sixsmith offers encouragement

Cooking Bus facts
Since its launch in November 2003,

the Food Standards Agency’s Cooking
Bus has visited 21 schools, taught
cooking skills to more than 2,300
children and trained approximately 
250 teachers.  

The bus has visited Birmingham,
Sunderland, Nottingham, Manchester,
Leeds, Wolverhampton and Blackburn,
and all of the venues have been in areas
of social deprivation.

Dishes cooked by the children on the
Cooking Bus have varied according to
age and ability, but all of the lessons
have communicated key food hygiene
and nutrition messages (see FSA News
38, May 2004). 

The Cooking Bus staff discuss in
advance with each school the cooking
lessons that will be held on the bus and
what will be covered in the training of
teachers, to ensure the cooking sessions
fit in with schools’ teaching objectives.
Schools have to register for a visit by the
bus and explain how they will integrate
bus activity into schoolwork. 
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Project 

M01021

Title 

Risk assessment on
trichinellosis in the UK 
pig herd
Division 

Meat science and strategy

This small pilot project consisted of a
risk assessment on trichinellosis in the
UK pig herd. Trichinellosis is a parasitic
disease caused by nematode worms,
which can infect humans if they eat
contaminated meat. The project
concluded that a variety of risk factors
could affect UK pigs, the most likely of
which was access to infected wildlife.
However, all surveys of wildlife in the
UK had failed to find animals with
trichinellosis, suggesting the risk from
this route might be low. In addition,
large numbers of pigs have been tested
which would identify infection at very
low levels were it to be present. At the
outset of the project it was planned to
conduct some quantitative analysis of
risk from different pig populations.
However, difficulties were encountered
in collecting this information from
existing records and this aspect of the
project was therefore unsuccessful. 
An important output from this study
was the identification of further data
needed to allow an assessment of risk to
be possible. 

Further information
Contact Mary Howell, 
tel: 020 7276 8373; email:
mary.howell@foodstandards.gsi.gov.uk

Project 

N08012

Title 

Development and validation 
of an HPLC method for the
determination of folate in food
Division 

Nutrition

Folate and folic acid are forms of a 
water soluble B vitamin that are particularly
important for women planning a pregnancy,
as adequate folate intake can decrease the
risk of a baby with neural tube defects.
Folate occurs naturally in foods, particularly
in green vegetables, liver and yeast. Folic
acid is the synthetic form that is sometimes
added to foods such as breakfast cereals.
Folates occur in different forms in foods and
some of these forms are more readily
absorbed and used by the body than others.
It is therefore important to be able to find
out the amount of each different form in
foods.  This project aimed to further develop
an analytical method to determine the
amount of each different form. The resultant
method will improve the knowledge of the
types and amounts of folates in food and
allow more accurate assessment of the
amount of folate in people’s diets. 

Further information
Contact Susan Church, tel: 020 7276 8911;
email: susan.church@foodstandards.gsi.gov.uk

Project 

Q01058

Title 

Detection of the adulteration 
of olive oil by hazelnut oil
Division 

Food Labelling Standards

This adulteration of hazelnut oil with olive
oil is a frequent problem in the EU. Until
recently few techniques could detect the
adulteration of olive oil in hazelnut oil. This
study is part of a programme with the
objective of developing robust methods to
identify the presence of the unique chemical
or biochemical markers for hazelnut oil. This
study aimed to build on previous work
carried out by the same contractor and
identified two chemical markers that are
produced during the roasting of hazelnuts.
One of these markers was considered the
most promising and investigated further. It
was found that the amount of marker present
varied depending on roasting conditions.
Whilst this may have some future potential
for detecting the presence of roasted hazelnut
oil in olive oil, it is not robust enough at the
moment to carry out a full survey.

Further information
Contact Paul Nunn, 
tel: 020 7276 8162; email:
paul.nunn@foodstandards.gsi.gov.uk
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Recent publications

Project 

N02011

Title 

Dietary omega-6 to omega-3
PUFA ratio in UK Asians –
relevance to cardiovascular risk
factors and modification by
dietary means

Louise M Brady, Christine M Williams 
and Julie A Lovegrove. Dietary PUFA and
the metabolic syndrome in Indian Asians
living in the UK. Proceedings of the
Nutrition Society (2004) 63:115-125.

Julie A Lovegrove, Sean S Lovegrove,
Stephanie VM Lesauvage, Louise M
Brady, Nicky Saini, Anne M Minihane,
and Christine M Williams. Moderate 
fish-oil supplementation reverses low-
platelet, long-chain n–3 polyunsaturated
fatty acid status and reduces plasma
triacylglycerol concentrations in British
Indo-Asians Am J Clin Nutr (2004) 
79: 974-982. 

Louise M Brady, Sean S Lovegrove,
Stephanie VM Lesauvage, Barbara A
Gower, Anne-Marie Minihane, Christine
M Williams, and Julie A Lovegrove.
Increased n–6 polyunsaturated fatty acids
do not attenuate the effects of long-chain
n–3 polyunsaturated fatty acids on insulin
sensitivity or triacylglycerol reduction in
British Indian Asians Am J Clin Nutr
(2004) 79: 983-991.

Project 

N04

Title 

A review of the
epidemiological evidence for
the ‘antioxidant hypothesis’
Stanner S, Hughes J, Kelly C, Buttriss J.
Public Health Nutr (2004) 7 407-422.

Project 

N05036

Title 

Stable isotope-labelled vitamin
C as a probe for vitamin C
absorption by human subjects
Bates CJ, Jones KS, Bluck LJ.  
Br J Nutr. (2004) 91:699-705.

Journals 

Final reports of completed
research projects

Copies of the following research reports
have been placed in the Food Standards
Agency’s Library & Information
Service (LIS). The reports may be
viewed at the LIS, or a copy obtained
for a handling fee of £10 (individuals) or
£15 (institutions), which includes post
and packaging.  Cheques are payable to
the Food Standards Agency.

Further information
Contact Dr John Dixon, Assistant
Librarian, Food Standards Agency, 
125 Kingsway, London WC2B 6NH, 
tel: 020 7276 8060; email:
john.dixon@foodstandards.gsi.gov.uk

For technical information please get in
touch with the contacts shown below
each finalised report.

Food Standards Agency
funded research published in
peer-reviewed journals

The following reports, arising from
FSA-funded research, have been
published in peer-reviewed journals.
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Step change achieved in
imported food inspection
The FSA has been successful in meeting
the Government’s request to achieve a
‘step change’ improvement in the co-
ordination and delivery of local authority
inspection of imported foodstuffs and
products of animal origin. 

The Government had given the Agency
a year to take forward the project,
following the publication in November
2002 of a report on the Organisation of
the Government’s Controls of Imports of
Animals, Fish, Plants and their Products.

Key success criteria agreed by a
Ministerial group included:

Local authorities and port health
authorities to increase sampling and
surveillance levels by 15% and increase
other enforcement activity (notices served,
seizures etc) by 15%

Enforcement officers to improve
awareness of imported food controls as
shown by 100% of local authorities
having staff trained on controls

100% of inland local authorities to
have at least one officer authorised to
take action on illegal imports

An FSA central enquiry point to be
available to all local authorities

The Agency addressed the issue through
a wide range if initiatives, including:

Delivery of a national training
programme on the control of imported
food to over 1100 local authority staff.

An audit programme of the enforcement
arrangements for imported food of non-
animal origin at main ports of entry in
England.  Arrangements have also been
incorporated into audits in Scotland,
Wales and Northern Ireland.

Agency Chair Sir John Krebs met with
Ministers in May and it was agreed that
the criteria for the step change had been
fully met. The Chairman and Ministers
have written to local authorities to thank
them for their contribution. 

Further information
The full Board paper is at: www.food.gov.
uk/multimedia/pdfs/note040501.pdf

NewsConsultations
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frank.chalmers@foodstandards.gsi.gov.uk
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FSA switchboard: 020 7276 8000. 
To join or update the mailing list call: 
020 7276 8829.
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The draft Food Labelling (Amendment)
(No. 2) (England) Regulations 2004 and
provision of allergen information for
foods sold loose (non-pre-packed), pre-
packed for direct sale and fancy
confectionery products

New European ingredient listing 
rules (Directive 2003/89/EC), amending
Directive 2000/13/EC on the indication of
ingredients in food, have now been agreed
in Brussels. 

The Agency is required to introduce
national measures to implement these
provisions by 25 November 2004 and is
inviting comments on the draft
Regulations, the Food Labelling
Amendment (No. 2) (England)
Regulations 2004, together with the
Guidance Notes and a Partial Regulatory
Impact Assessment. 

The Regulations apply to England only.
Separate parallel legislation is being
prepared in Scotland and Northern
Ireland (see below), and will be
introduced in Wales in due course. 

Under the draft Regulations, foods sold
loose (non-pre-packed), foods sold pre-
packed for direct sale and certain fancy

confectionery products would be exempt
from the particulars required by Directive
2003/89/EC, including the requirement to
provide allergen information. Foods sold
in catering establishments would also be
similarly exempt. 

The Agency is, therefore, taking this
opportunity to seek comments on the
appropriate approach to take to ensure
that, in these cases, consumers obtain
sufficient information (a requirement on
Member States by Article 14 of Directive
2000/13/EC). 

Responses are requested by 13
September 2004.

Further information
The consultation is in full at: www.food.
gov.uk/foodindustry/Consultations/
consulteng/allergenlabelling2004eng
A consultation on the introduction of
allergen labelling regulations in Scotland
can be found at: www.food.gov.uk/
foodindustry/Consultations/consultscot/
allergenlabelling2004scot 
and for Northern Ireland at: www.food.
gov.uk/foodindustry/Consultations/
consultni/allergenlabelling2004ni

The Agency is seeking views on a proposal,
presented by the European Commission, to
codify into a single instrument Directive
89/398/EEC of 3 May 1989 on the
approximation of the laws of the Member
States relating to foodstuffs intended for
particular nutritional uses and its three
amendments made in 1996, 1999 and 2003. 

The Directive defines foodstuffs for
particular nutritional uses (‘parnuts’ foods);
lays down general rules for the composition
and labelling of such products; provides for
specific rules on parnuts foods for specific
groups to be laid down, for example for
infants and young children; provides for a
notification procedure for new products not
falling within those specific groups; and
establishes a procedure by which new
products that do not comply with specific
compositional criteria may be placed on the
market for a limited period.

This proposal to codify Directive
89/398/EEC and its amendments will not
result in any substantive changes to the text. 

The Agency is seeking comments on the
proposal. For example, whether in codifying
the text there have been any omissions or
areas where the text is now confusing or
difficult to interpret when compared to

before. This is not an opportunity to reopen
discussions on European Union policy on
the manufacture and sale of parnuts foods. 

The Commission has requested comments
by 1 June; therefore, please forward your
comments to Helen Derby (address given at
the foot of this page) as soon as possible.
The Agency will consider comments
received until 27 August 2004. 

Please feel free to pass the documents 
to anyone with an interest in this issue, or
alternatively, send us their contact details. 
A summary of the comments received will
be published in due course.

Further information
The consultation on foodstuffs for
particular nutritional uses is in full at:
www.food.gov.uk/foodindustry/
Consultations/consultwales/
parnutswales0604
The EC proposal is at: www.food.gov.uk/
multimedia/pdfs/parnutwales2004.pdf
Please send your comments and views to:
Vicki Reilly, Food Standards Agency, 
11th Floor, Southgate House, Wood
Street, Cardiff CF10 1EW,  
tel: 029 2067 8912; email:
vicki.reilly@foodstandards.gsi.gov.uk
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