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D e ar  M an fr ed : / ■

H avin g re tu rn ed  to m y d e sk  on ly  a  few  d ay s ago,- I  am  s t i l l  d iggin g 
ou t  fr o m  u n d er  th e accu m u la t io n  o f t h in gs to  be done, an d  am  fa r  
from , h avin g su cce e d e d , but I i*isc  to th e p r o d  in  y ou r  le t t e r  of 
Jan u a r y  6 an d  r e p ly  to you rm u ch  e a r l ie r  com m u n icat ion  (O ctober  28).

F i r s t ,  le t  m e sa y  th at  th e A m e r ican  St an d ar d  fo r  lab e l in g  t oy s is 
good  an d sh ou ld  se r v e - a  h igh ly  u se fu l  p u r p o se .

Th e "Food . St an d ar d s C o m m it t ee  R e p o r t  on  L e a d ” issue d  by  th e 
B r i t i sh  M in ist r y  o f Fo o d  i s  an  in t e r e st in g  d ocu m en t. I d on ' t  know 
why it  h as n ot  co m e  to m y  at ten t ion  so o n e r . If th e st a t e m e n t s an d  
im p lica t io n s r e la t in g to so u r c e s an d  q u an t i t ie s o f con tam in at ion  of
food  an d  b e v e r a g e s 'with, le ad  a r e  c o r r e c t , an d I ha ve no m ean s of 
a ssu r in g  m y se l f th at  t h ey  a r e  n ot , t h e i r ' s  i s  an  app a ll in g sit u a t io n  in  
so m e  r e sp e c t s .  Th ey a r e  ce r t a in ly  in  n eed  o f  a  th orou gh goin g h o u se ­
c lean in g in  t h e ir  in d u st r ie s w h ich  a r e  co n ce r n ed  w ith  th e food  p r o c e ssin g , 
p ack agin g an d  d ist r ib u t in g  in d u st r ie s, a s  w ell a s ,  p e r h ap s, in  t h e ir  
m an u fac t u r e  of h ou seh o ld  cook in g equ ip m en t .

I  h ave at t em p t ed , la r g e ly  u n su c c e ssfu l ly , to c a t a lyse  so m e in v e st i ­
gat io n s t h e r e  on  th e  le ad  con ten t  o f th e food  con sum ed  r e gu la r ly  by  
r e p r e se n t a t iv e  gr o u p s o f p eo p le  in  v a r io u s w alk s o f l i fe .  On  m y  la s t  
t r ip  in  N ovem b er  an d  D e ce m b e r , I la id  th e grou n d  w ork  fo r  som e 
o b se r v a t io n s o f th at  t y p e , an d  1 h ave  h ope th ey  w ill be in it ia ted  an d  
even tu ally  exten d ed  to y ie ld  so m e  u se fu l  in fo r m at ion  .My p r im a r y  con ­
c e r n  a r i s e s  ou t  o f th e n eed  fo r  n o r m a l st an d a r d s in in d u st r ia l  p r a c t ic e  
in  an  en v ir on m en t  th at  i s  n ot n e c e ssa r i l y  eq u iv a lent  to  th at  o f N or th  
A m e r ic a , bu t  th e d a t a  w ou ld  ap p ly  u se fu l ly  in  th e dir e c t io n  o f the 
d e l ib e r a t io n s o f t h is C o m m it t ee .

Th e B r i t i sh , w ith  t h e ir  c u st o m ar y  an d , fo r  th e m o st p a r t ,  ad m ir ab le
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c o n se r v a t ism  a r e  n ot  p r e p a r e d  to se t  st an d a r d s th at w ill u p se t  
c o m m e r c ia l  p r od u ct ion  an d  d ist r ib u t io n  w ith ou t  du e w arn in g an d  
p r o c e ss ,  bu t  so m e  o f t h ose  th ey  h av e  r ecom m en d ed  a t t h is t im e  a r e  
in d ica t iv e  o f th e e x ist e n ce  o f con d it ion s, e sp e c ia lly  t h o se  r e la t e d  to 
p lu m b  ism  an d  p ip in g an d  food  co n t a in e r s, w h ich , i f kn ow n , w ou ld 
n ot  b e  t o le r a t e d  in  t h is cou n t r y  fo r  lo n ge r  th an  is r e q u ir e d  to 
e st a b l ish  th e fa c t s {o r  p e r h ap s to g u e ss a t  t h em ). O t h e r s a r e  co m ­
p a r a b le  to t h o se  in  t h is cou n t r y  ( t e a , co co a, ce r t ain  b e v e r a ge s but 
n ot  b e e r , an d , 1 b e l ie v e , food  c o lo r in gs). C e r t a in ly .t h e r e  is  n oth in g 
r a d ic a l  ab ou t  t h e se  p r o v isio n s, an d  i t  w ou ld se e m  th at  th ey  a r e  lon g 
ove r d u e  in  En glan d ,

M r . M an fr ed  Bow d itch  -  (E) * Jan u a r y  8, 1955

Sin ce r e ly  y o u r s,

R o b e r t  A . Keh oe, M . D.
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