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Dear Concerned Citizen:
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Qur Eco-Tips #6 on Food, Chemicals and Health s included in
this mailing. Qur food committee has done extensive research in this
field, utilizing scientific studies, informatiotr from governmeni agencies
and suggestions from other consumer groups. We have tried to present
the most relevant data we could find on issues of common concern to
the general public. We realize, however, that the Eco-Tips will not,
answer all the questions all of you have about chemicals in your food.
If you do have unanswered questions, we encourage you to read further
on the subject; @ reading list which you may find helpful is included on

the back of the Eco-Tips.

Please note that we are offering our Living Garden calendar

again this year Isee flyer on hack),

We thank all of you who responded so generously to our appeal
for funds in our last mailing. Our friends are vital to us if we are to

continue with our work. We are most grateful {for your help,

Yours sincerely,

MO'..U ey (D /g‘u«.a 7LU.4--»‘

Nancy Ignatius
President

2233 Wisconsin Avenue, Nerthwest, Washington, D.C. 20007, 202/965-0028

Board Mes, Paul lgnatius, President Mrs, Athert 8, Carter, Jr,
of Mrs, Russell Tram Mrs. Carlos Gibson
[hirectors Mrs Ciyde £ Shorey, Jr. Mrs Philip Gratiamn
Mirs. FPaul Mickey Mrs, Hobert Hallman
Mrs, Marman Asher Mrs, Richard L. Ottinger

Tlusas recyeled paper

Mrs. Georga Pe~sieton
Mrs. Charles L Toor
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i THE LIVING GARDEN and the

W AUDUBON NATURALIST SOCIETY OF

' AN .
LNVIRONMENTAL |

CALINDAR E \ 3 3 THE CENTRAL ATLANTIC STATES

A
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Slugs eat holes in garden vegetables. To control these pests effectively you can use household
flour, sawdust mulch or salt. You don’t need poison sprays.

The purpose in gardening is to create, not to destroy. And with the Living Garden Calendar
you can build healthy natural surroundings without pesticides which damage the environment.

This month-by-month guide to growing things naturally includes tips on soil fertility, pest and
disease identification, plant requirements, natural controls and companion plantings. Printed in
green and brown on white recycled paper, the 9 x 12" calendar contains over 150 attractive

illustrations by Smithsonian artist George Venable

A mzjor goal in publishing the calendar has been to present accurate and useful information,
The contents, prepared by author-gardener Joan Kirk, have been reviewed by leading botanists,

entomologists and horticulturalists,

Send $3.00 check or money order {$2.50 each for 10 or more) in the enclosed postpaid
envelope. Please allow 2.3 weeks for delivery,

Concern/ANS
1621 Connecticut Ave.,, NW
Washington, DC 20009

Picase send me _ Living Garden Calendar(s) @ $3.00 cach {$2,60 each for 10 or more). 1 have enclosed

Quy. . .
check/money order in the amount of $ . Price includes 4th class postage; please allow 2 -3

weeks for delivery.

Name

Address

City State

Please meke all checks payable to: CONCERN/ANS
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The 1974 Living Garden Calendar

Create a healthy garden without pestcides which damange the
environment. This §x12" calendar is a manth-by-morth guide
lo growing ihings naturatly.

Mora than 150 zitractive ilustrations. Printed on recycled
paper and publshed by Concern, Inc., and the Audubon
Naturalist Society.

To ordar, complete the form below and enclose your check of
money order belore mailing. Plezse inake checks payable lo
Concem/ANS and allow 2-3 wouks for calendar dolivery,

! Concern/AHS
1621 Conneclizit Ave, KW,
! Vashington, L.C, 23002
Pleasae sond mex __ LIVING GARDIZN CALENDARIS) &t $3.00

each ($2.50 each for 10 or more). Enclosad is my chack or
mopey order for $

Name

fease Print

Pddress

City, Stale, Zip

Have you enclosed payment?
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Concern, Inc,

Eco-Tips #6

FOOD * CHEMICALS * HEALTH

Most Amencans aat a diet rich i “foods” created in
a chermistry laboratory and made “dehcwous™ with
sugar. Thickening agents, arufrcal flavor ing and color-
ing, preservatves, synthetic emulsifiers, accrdentai ad-
ditives (pesucides, water pollutants and processing
aids), anuna! feed addruves {growth hormones and
antituotics), and a few added vitamms make up our
“chemical feast.”

Most of the thousands of chemical additions are as-
: - /“/ ' sumed to be safe, but not nfrequently a chenical

. Lz 5l TH Ere W; widely used in our food s found to be dangerous and
. 15 banned. By that tirne two hund:iced mitlion prople
may have been exposed to an unknown danger and

“Prraslean &-!L-'éa-"w‘(: - often years elapse betore a suspeect chenngal s finally

P . . removed from the marnket,
— i - ‘ - - .
é_Co--/rﬁ_t - Brcrarlr putoun Sy Qa—te , ADDITIVES: COMMON AND CONTROVERSIAL
- 7 raas T ¢ Vitamins and Mmerals — There 1s, of course, noth-
M"’“"R’ LS /%‘G P rA ’j ' ing wieng, per s, with vitemins ard mmerals—
except for the possitibity of getting too much A

Z,Zi»w . ; and D. Thewr gresence as additives, howaver, often

: indhcates that the food is missing in natural nutri-
ﬁ[ £ . -t 71‘_ e i (.‘m's(n.e‘,n has lost them in the processing), as with
! white bread and processed cecesls and Tlour, Some-

- > ttmes the manufacturer vall put back a few vita-

M&_‘, V“"'-” Uld Bl e “"/’6 ‘ ! mins and menerals and pse the words ennichied’”
' - or “fortificd’” on tis product. Cergals made this
wdy tend 1o bacome an expensivé form of sugar

’ ] coated vitamin pills.
P Ytz . y

Pro-~asued, forufied foods such a= these do pot toke
IPto zeenunt the human need for ersrrkana or far
trace minerals such as zine, copper, chromium and
manganase which exist in those pares of the grain
that hove beenrefined Gut, d'ongvith 2 nurher of
vitarmuns  Trace element deticwencies exist i faroe
numbers of Americans, cuntetbuting to heart dis-
ease ond to & deereased ressiance 1o chseases ia
qeneral.

Fortunatsiy, there are several alternatives to overly
processed breads and caresls o the market place ~
whole gran breads, brown ce, wheat cerm, oran-
ola, and ather whole grain cereals.,

Nitrites — Almost every sample of becon analyzed
in the Departnent of Agricuiture’s tzooratorics has
contamed nitosamines, minute amounts of which
have caused cancer an overy species tested, and,
when eaten by a pregnant qoimat, can cause both
tumorss and terth defects in the of fspring.

Nitrosamines form when nrtrites combineg with
amines found i food, diugs, beverages, and pos-
stbly «n the stomach itself.

Sodwm mitrste s sometimes used 1o coler and
shghvtly flavor cured meat and fish, including ham,
bacon, kot doygs, corned beef, luncheon meats, and
smoked fish,




The meat industry ramtams that nitrite 1s essential
to prevent the growth of the bucweri that cause
botulism  Hovever, nesther bratwuist nor break.
fast sausagns contamn a proservative, and yat they
are entirely safe to cat. Nor does the fact that
they are greyish instead of praksh deter the
shopper.

Other means of preservauon that can be used to
replaoce nitrites inctude refrigeration, freezing, and
sterdization,

Eating bacon will not necessarily Cause cancer,
but it should be clear that all unnecessary hazards
shoulet be eliminated from our food supply.

Nitrogen fertilizer can b transformed into nitrates
by biclogical processes in the soit. In the spring,
excessive amounts of mitrate feruhizer run-off can
enter our drinking waetar supply. This situation can
lead to methemoglobin formation in infants, result:
ing in oxygen deliciency if there are infants m
your houschold your well water should be tested
for nitiates by your local or county health depart-
ment.

Cyclamates, Saceharin and Sugar — The National
Academy of Sciences began warming the public
aganst artthicial swectenars in 1804 —sixteen years
before cyclamates were banned, During that six-
ween year period, amimal tests reveated that cycla-
mates caused bladdar cancer, birth defects, and
mutations, but the FCA did not comply with the
faw that prohibits the use in food of unsofe chem-
1als until tremendous prossure from Congress and
the public forced it to taka Dinzl action i 1970,
The cyclamate ndustry 15 currently trying Lo
change the ruling  Cyclamates aie cheaper than
sugar and therefore are more profitable for the
food and baverage industres to use,

Saccharin is another syntheuc sweetener, three to
five hundred times swacter than sugar, costing
1/20th as much to the manufacturer. 15 widely
used i Tdiet” prodocts, 2hoogh it s susprot as a
weak carcinogza, and neuat corry the woernimn labed
—"saccharin 15 a sweetenee which should be used
only by persons who must restrict thew intake of
ordinary sweets.” The warming does 0ot seem (o
be taken seriously by the public

Sugar! Arnencans eat a tremendaus amount of it,
much of 1t ludden in menufactured foods Our per
capua consumpuon of sofr drinks has doubled in
the past twelve vears, And the procossed food in-
dustries supply us with an ever-icreasing amount
of pie, cake, ice cream and preswectened cereal,

“Sugar’ includas sucrose, dextiose, glucose, invert
sugar, and corn syiup  Many people heve the idea
that you eat sugar for encigy  Sugar can give you
“quick energy’” but no other bienefus, For “auck
energy’’ a glass of erange juice, with 1L vitanuns A
and C, is excellent, For custamed enerqy, protemn
is the key. Refined sugar does notl contan vita-
mins, minerals or protein -which accounts for the
words “empty calones” often used to describe
cugar, "Empty calories” replace nutrntious food in
the diet. 1f 20% of your calone intake comes from
sugar {which 1s average for Amaricans), it means
that 100% of your vitamun, mineral and protein re-
quirernents must come from 80% of your food.

Excessive amounts of sugar imay cause tooth decay,
obestty, heart disease, vitumin deficinpies, and
diabetes, Relined carbohydrates (sugar and stareh)
may contiibuie to cancer of the intestine and
rectum,

Artificial Coloring — Nearly 95% of al' aruficial
colorings are synthetic dyos, Lke the caal tar dyes
widely used in the past. HBrcause of the great -
crease in factory.made und artificially colored
foods since World War 1, thousands of pounds of
these dyes are now certified annualty by the FDA,
Certtfication means that a coloring has been in-
spected for impurities, not that adequate toxicol-
ogy studhes have been conducted,

Colors which have been in wide use have been
shown by further studics W be toxic or cancer-
producing and have been banned by the FOA.
The most reeent example of this s Violet 1, a faod
stamp dye banned earhier this year  Dyes still in
use have not been thoroughly tested, and hardly
any studics have heen done for mutations and
birth dufects,

Artficial coloring need not be listed at all on the
labels of cheese, hutter and ice ereom, but ap-
pears i most of these products Tn nther products
such as beverages, candy, 102 cream, dessart pow-
ders, baked goads, hot degs, coreals, maraschino
cherrigs, pet food, cake decaration and food color-
ing s only hsted as “artficwi coloning™ or U 5.
Certfied Color,” not qiving 1ts exact nama. This
15 unfortunate since many of these products con-
tain colors abiout which there s current scientifig
controversy,

Grocers” bins should, but do not, mdicate when
fresh produce 15 artificially colored, as in the case
of Citrus Red 2, g potentially hazardous substance
sometimes used 1o color the skin of oranges. Arti-
ficral qoloring aften decewes the shopper and may
be hazardous.

The dye cmotene, used to colgr margaring, is not
harmful,

A Few Additives hoppen to hava some nutriuve
value, such as ealswum proparonate, casain, accorine
ecid, lecithing, ano ferrouws ylu~onate  Some that
should b avaided are EHA, BHT (also known as
“freshness preseiver”), brominated vegetohble os,
and monosodimm  glutamate — particularly for
batbyes.

HEALTH: HAZARDS AND SAFEGUARDS

Not all additwes have been systomatically  tested,
Many have not been stedied for thier alnlity to couse
cancer or other diseases such o~ hoart disease ond
brain damage; fewar hawve been tested on pregnant an-
wnals for bieth defects and mscaroogos; and hadly
any hawve been studicd for genetic mutatiens. Many
chemicals have no unmedhat? toxic ¢ffects and com-
plications do nor appacr for months or years after a
person it exposed to the chemical,

» Carcinegans — chermcals that cause cancer, Itisa
commaon ausconcention thot any chermeal vl
cause cancer i test arumals o fed inisige enough
doses, This is not true, The Navoaal Concer Insu-
tute says, “Of 120 pesticiaes and indastoal chem-
icals which were tested in a parucuiar study only
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11 resulted in a clearly elavated tumor incidence
when fed ar the mosamum 1olerated dose” (The
mpamum tolerated dose refers 1o the hghest fevel
at whieh a choimea can e fed 1o an anoual withe
odt causing 1L to dic of acute nposoning,)

It s sometimes arqued  thet angesting 4 small
amount of a caromogen s ot night, But some
cancer researchers say that small amounts of car-
cinoygens (1) may accumulate i the body, and (2)
that each romnute dose may cause minute damage.

Another argumernt often heard 1 that a chemical
which causes cancer i anbmats does not necessarily
cause it o humans.  But of we are 1o avord mass
hurtan experiments, we must aceept the possibility
that hurnan reaction t0 a chanucal inay be the same
as that of gn ammal, In fact, humans are mare
sensitive to some chenucais than animals, as i the
casn with thahdormude, to which womnen are 30 to
200 timos s sensitive as 1abbis, mice, rats, ham-
sters, and dogs.

Teratoyens — chemicals that cause birth defents,
According to the Matond! Foundation-March of
Dirnes, every year 250,000 American babves are
born with such defects as mental retardation,
blindness and heart defects, and ot s estimated
that environmentat facto;s, such as food additives,
drugs, and pollution contubite to 807% of these
birth acfects.

In 1962, the thalidomide dhsaster (balnes born
with deformerd arms and logs because of the seda-
tive taken by their mothers duning pregnzneyl
dramvatized the possihility that supposedly safe
chemicals 1 our increasingly synthetic environ-
ment may endanger the development of an unbarn
baby.

Mutagens — chemicals that cause gonetic changes
Genetic rutations may alter the development of
the next generation or generabions with such re-
sutts as bemophidia, cleft pal:te, mental retarda-
tton, Mongolism, and deereased  resistance to
disease,

Althouph gercticints developed practical mothnds
of detecting chemical mutegans in the 1960, only
a few food additives have bron tested so {ar, and
the FDA has not required manufacturers 1o test
for these mutageric effects,

Minimum testing should include:

* Acute toxicity tests to show the effects of farge
single duses of a chemical.

Short-term toxicity tests of 30180 day exposure
to show the effects of a chenvegl mauniy on hver
and kidney functuion and blond composiuon

Long-term or hifetane tests (two yeais i rats and
rmiice, seven vears in dog.) to show whether a
chemical causes cancrr o chronic effucts

Othar sprcmi tests to show intarference with repro-
duction, birth defects and mutations

A system in which testing laboratonies could be
truly indrpendent—by inscoting an smoartial myd-
dleman hetween the company that proposes a fond
adcdhitive and the tahoratory that tests 0 it s no
longer acceptable to rely solely upon research data
orgamized, bouaht and paed for by the chomicat
manufacturers themselves.

PROTECTION: REGULATIONS AND
REFORMS

+ The GRAS list -- in 1958 Congress passed a faw re
-e

quiring manufacturers (o st a3 oww coeneal for
sutety prior to using gt in fond  Addvives = raady in
use before this date were accepted 4s be r2 *:re soiely
on the basis of thewr having been wsed = iood for
many years; saenttfic evidence of safety o235 not re-
quired. These e the chemicals of the CRAS st
{Generally Recognized As Safel.

Manuofacturers claim the right to decide .+ ~at constr-
wutes adequate scientufic ewidence of 53z And
often the FDA waits untit after the cher ace in
the food belfore it challenges the mas . acturers
judgment,

In 1969 the President ordered a GRAS « st review,
which s slowly progressing.

The Dulaney Amendment — was passed cy Tonagress
m 1958 and specidfically probints i foaq: 2y chem-
ical that causes cancer when fed at aay levei 27 zrimals
or man, This amendment continues 1n -0y the
support of leaders of the cancer ressarch 2= nunity,
even thouyh criticrized by some iecastry ~esmen,
Unfortunately, as stated earhier, ther2 13 ¢7121 3 con-
siderable tupse of time before the FOA feoos tnztat has
adequate scientfic evidence to tat: a che— -3l off the
market,

Labeling — The FDA and the Departmens 3° Aancul-
ture have established “Standards oi tdan: wihigh
specify those additives and ingradients tr 3t must or
may be used in common foods, such 3@ oread, e
cream, jam, mayonnatse, soft drinks, hot ¢aos, ete
such "standardized’” foods only the name -

uct.need appear on the izkel, although so—
manufactucer arbitrartly hits some of the -
presurmably those which make his produeer 252
attractive,

For example, mayeonnaise hes thirteen marrz1ory and
epvonzl ingrediants which caed ©ou e onoihe
Label, tnglud ng (alnng wnth 10 ¢ o
all spices excoept two, and 2 chowe o - YN
ers " The constiucuon of mayornmss: - 7€ atively
simple compared with soft drin-s, ¢e 3=z and
white bread.

The absence of full ingredient Itbenng s = Carticular
handicap to the 39 muilicn penvia vatn © 2¢ies or
spewial ow salt or digbetic diars e o2 aliow a
person 1o Judge the quahity of & proch ¢ =iow, for
exzmple, can one hnow if the ahsence of ol addi-
tives means that there are pone 1o (02 s , or that
the praduct 1s covered by “'a stonoad” 2 s full of
addditives.

A LIl {H.R,1650) introduced by Congroez—— 20 Rosen
that from New York and meetny with B ooy ppose
tron, 15 awairting achron 0 Congress Tetw, o g require
complete ingrecicnt labeling.,

Pesticide Residues - Some 32,000 pear. 10 oondurts,
including insceticiddes, herbiedes, oiant © b
latars, todenuieides, bactenicides, ord fune —ma

from one or more of 200 chermicar e ~ o Lods -are

mentat Protection Agency.

Hundreds of these msecticides a2 sore. 13 on our
fnod we
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cat. tn addinon, herbserdes 2nd rodentiaides when ap-
phied 1o 1he ground can entor the root systems of agri-
cultural products,  Funaeeide, often applicd after
harvesting, add an additional cnemical rescduc to our
dinly drets,

Regulations to protect human health and the environ-
ment rest in several governmaental agencies, The En-
vironmental Protection Agency s 1espansible for set-
ting the tolerance fevel or legat timit for residues of
speoific registeied pesticides. The Food and Drug Ad-
ministration s responsible for the surveilllance of rese-
dues on crops sold o the moarkey, and the U5, Depart-
mentaf Agricutture is the monitoning agency for pesti-
cicdes tn meat ond dany products  However, none of
these agencies can control or monitor our entire fDOd
supply, nar con they evaluate all the residue accumu-
latron from the various rtems in an every day meal.

Governmental requlatory agencies rely on animal tests
supplied by the pesticide manuf acturing companics 1o
determine the potenual toxrcological effects of pesti-
cicle chemicais on human heings. Al regutatigas and
analyses we based on average dictary patterns, thus
nat truly apphcable to those indwiduals with specal
diets—vegetanans, medical patients, and young child-
ren, for instance. For speaific dietary quesuons you
should write 100 Mr, Heney J Kaorp, Deputy Assistant
Admimistiator for Pesttcide Programs, EPA, 401 M
Street, SW, Room 539 East, Washington, D.C. 204G0.

Although the apphcation procedures on pesticides
products are written to frotect both the apphicator
and thi consumer, there 1s PO pracbical way 10 check
each indwidual applicant’s adherence to directions or
1o check each individual product for pesticide residue.
However, the Federal Environmental Pestucide Control
Act of 1972 states 1that pesticides must be classified
for “general’” use or “restricted”’ use within two years
after October, 1974, Those placed in the restricted
category may be used only by, or under the super-
vision of, cecttfied applicators, or under such other
condhions as the EPA Admimstrator may require, to
protect man and the eavironment,

Tne necd for g re-evaluation of the FDA's resting pro-
cedures and market-monitorinig programs has been
called for by consumer organizations and brought to
the public’s attention in numerous Congressiong! hear-
ings. A provision in the Federal Food Inspection Act
of 1973, now 1 Congressiond! cormmuttes, i geared
to increqse FDA's responsibihities and effectivencss in
manitaring the safety of our food supply, and ta open
pending rule-making procedures for public comment.

We have all been brainwashed to some degree by the
food industry and the FDA, scduced by processed
foods, and led trancelike toward malnutrition by
television ads,

There is need for a natinnal food pnlicy, coordinated
between the Food znd Drug Admimstration, the De-
partment of Health, Educztion and Welfare, the De-
pactment of Aqricuiture, the Fedetal Trade Comimis-
sion and the Environmental Protection Agency — &
policy which will deal with preseat and futyre human
health as it relates to the safety and guality of food.

CONCERN RECOMMENDS:
*EAT WISELY:
Meats

= Avord bacon, hot dogs and ail nitrite-containing
meat and fish,

»

Liver is a problem: 1t is highly nutritious, but
also 1t 15 the organ which collects food contam-
inants such as growth hormones and pesticides.
Fifty to seventy percent of beef hLvers are
condemned due to abscesses,

Trim off as much fat as possible Some pesti-
cides are stored in fat.
Fish

+ Several years ago, high fevels of mercury were
found n swordfish, tuna, marhin and other large
ocean fish and i some smaller fish 1n aland
water where mercury was being dumped by in-
dustry. The FDA, in 1969, st a guideline of
Sppm of mercury 1in fish, and it 15 thesr view
thatimost fish frem commercial catehes, includ-
ing tuna, now fail vithin that guidatine. Con-
cera, however, recommends against eating daily
portions of targe fish {(such as swordfish and
tuna) over long périods of time.

The angler should never eat fish from waters
contaminated by sewage or industrial effly-
ents. If in doubt, chack with fish and wildlifa
or health authorities in your state.

Bread, Cereal, Flour and Rice

+ Eatwhole gramn, unrefined cereals, whole wheat
and rye breads, znd brown rice.

* Avoid bleached white flour,

Fruits and Vegetables

* There is often a trade off: to peel the fruits
and vegetables {e.3. apples, potaioes and cor-
rots) and avora the pesticirde vie U2, ©F 244 152
peel ang benetit trom s nutnients.

+ In any case, wash thoroughiy all fruits and
vegetabies,

* Grow your own vegetsbles or buy them from
local organic farmers or farmers’ markets,

+ Be aware that vegetables i yaur supermarket
may have hezn swgred far lang penods. An
article in Science hiagazing, Juiy, 1972, reports
that some venzichles have hith concentrationg
of niwates, fromi nitrozan iy the soil, that could,
during shiptraat or storage, be converted by
MICroorganisnis 1into Nirites.

Drinks

¢ Limit your consumnt on of soft drinks. Ap-
proximately £0 «noredients, somme mandatory,
some optiongl, are used by the soit drink manu-
facturer to construct his product  These in:
ciude potenva y harmful ingrechients sach as
artificial colorirgs, brommated vegetabia o,
BHA, BHT, (t0 nzm2 a few), o5 well as the
empty calories associcted with a highly sugared
product,

« In addition to the sbove ingredients all cola
drinks and Dr. Pepper contain cafteine, which
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B .o has the same effect ©n the nervous system as
. the caffeine 1n colfee,

*WRITE FOR:

' * Natural grawns and cereals if there are no health
: food stares 10 your area, There are many mail
order outlets. Here are three:

' Stur-Dee Health Products Company, Ing.
e . : Istand Park, New York 11558

Walnut Acres
Penns Creek, Pennsylvania 17862

Houston Health Food Distributors
6723 Stearns
Houston, Texas 77021

AL h « Non-chemical pesticide protection:

Rodale Press, Emmaus, PA 18049, has a month-
. : ly magarzine, “Qrganic Gardening and Farming”
as well as hists of organic farmers and farmers'
markets around the country.

The Cooperative Extension Service of your
state agricultural colleqe has information about
non-chemical farming.
] “The Living Garden Calendar™ is published by
Caoncern and The Audubon Naturalist Sociely,
: 1621 Conneccticut Avenue, NW, Dept. ET, Wash-
: ington, D.C. 20009.

*READ:
“Eater’s Digest’” by Michael F. Jacobson

“"The Chermical Feast” by James 5. Tumer
"Sowing the Wind'’ by Harrison Weliford
“‘Diet for a Small Planet” by Frances Maore Lappé

*WORK FOR:

« A strengthened and effective food and druq polu

*JOIN:

Far information on consumer achion in your <
i . ‘ arca dealing with food and food additives conte

Consumer Actuon for Improved Food and Druc
c/o James S, Turner

1625 Eve Street, N. W,
Washingtan, D. C. 20006

; “Many Americans see the extensive use of fou

addirives as raising not only profound health an
: economic implications, but also general questior
about the very nature of our civilization,” {Fou
word to “Fater’s Digest”).

[ Dr. Jean Mayer, Professor of Nutritio
! Harvardd Umversity, and Chairman

! of the tirst White House Conference
on Food, Nutritton and Health

Concern, Inc.
) 2233 Wisconsin Avenue, N.W,
. ‘ ‘ Washington, D.C. 20007
@ Concern, Inc., 1973 October, 1973
Addiuonal copirs available a1 $10.00 per hundred.
Printed on Recvycled Paper
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