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Cutting out the Fat Discussion Paper #6

Thisisawork in progress. The Toronto Food Policy Council isinterested in discussing the issues
and drategies presented here as part of its on-going efforts to improve the food and agriculture
system in Canada, and to help create food security. Please forward any comments, and requests for
additiona copies, to the Toronto Food Policy Council, 277 Victoria ., Room 203, Toronto, ON
M5B 1W1. We are grateful to Suzanne Schiller who researched and drafted severd sections of this
report. Numerous members of the food and agriculture industry provided information and anayss.
Ellen Degardins, Department of Public Health Nutritionist provided data and analyses for the tables.

Foreword

Why isthe Toronto Food Policy Council (TFPC) distributing a series of discussion paperson
food policy matters?

This Working Paper is written with the purpose of engaging the larger community in the debates around
food policy issues. In fact, there are few policies in Canada which clearly bear the labdl of "food
policy”". There are, however, severd policies which bear upon the food system in Canada, and the
health and food security of Toronto resdents, visitors, and workers. It isthis range of policieswhich
form our interests, and around which we frequently engage in debate.

TFPC members are drawn from severd different sectors as well as politicd orientations. While we can
readily agree on shared gods such as dleviaing hunger, protecting our economic and environmental
base, and valuing our communities and citizenry, we often differ on what we see as the problems and
solutions. It isusudly only after lengthy reflection and debate that a policy position emerges and
drategies for implementation become clear.

Our discussion papers are designed to bring forward the less easly available data on the issues we
gruggle with. Higtorical information is often cited so that we can understand intentions and processes
of changeinthepast. We frequently propose long-term solutions that some find difficult to imagine,
but we believe strongly that a vision of a better society must be supported with the meansfor its
attainment.

For usthe questions of food palicy, or policy related to food security, tug at both our minds and our
heart. It isin the spirit of broadening the debate and listening to more voices that we are sharing these
discussion papers.
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Executive Summary

Consuming fat is essentid to a hedthy diet, yet concern about the amount and type of fat in the
Canadian diet continuesto grow. Excessfat consumption islinked to a host of diseasesincluding
cancer and heart disease. Many hedlth professionals and policy makers have long attempted to reduce
the populations consumption of fat, with some success. Attention has focussed particularly on changes
to nutrition labels, and on public education programs. Consumer buying habits have changed over the
years, moving away from commodities historicaly associated with higher fat levels (e.g., whole milk,
certain fats and oils, beef and pork), but at the same time increasing their consumption of processed
foods in which the fat content may be hidden. Some food producers and manufacturers have adapted
to changing demands by producing leaner and reduced-fat products. Other manufacturers, however,
continue to produce and sall products that contribute to excessive fat consumption in our diet.

Fat consumption remains above recommended guiddines, and there islittle indication that population
averages will fal rapidly in the short term. We bdlieve that current gpproaches, rooted primarily in
individud lifestyle modification srategies, have reached the limits of their success. The reasons for
excessve fat consumption are complex, and include such factors as fast-paced yet less physicdly active
lifestyles, 2-person working families, increasing promotion of convenience, the manipulation of
consumer taste, loss of food preparation skills and knowledge, and the structure of the food economy.
It is particularly on thislast factor that we concentrate in the attached discusson paper. We believe that
additiond reductionsin fat consumption will come primarily from systemic changes to the way we
produce, process and distribute foods.

The sources of fats and oilsin our diet have changed over time. Earlier in this century, consumption of
whole foods was a grester percentage of the diet, processng was minimal, and eating out in restaurants
was, for most of the population, infrequent. Consequently, consumed fat came from fresh or minimally
processed foods. Now, however, more processed foods are the most significant sources of fat. Fats
and ails, fresh and processed mesats and milk products account for 71.5% of thetotd. In generd,
consumption of processed and fried foods contribute more to fat intake / weight of food consumed than
do fresh or minimally processed foods. However, certain fresh or minimally processed foods are
consumed in excess of what is consdered optimal. The Ontario Hedlth Survey revedsthat we
consume too much meat and insufficient levels of fruits, vegetables and complex carbohydrates.

For most animd products, significant changes have been made to breeding programs, pricing
mechanisms and grading systems. In combination, these changes have resulted in lower fat products on
the market. For example, beef are leaner, in part because of changes to the beef grading system,
creating financia incentives for farmersto produce leaner beef. Similarly, many incentivesto dairy fa
production have been removed over the past decade, and the dairy subsidy,
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designed to make more affordable industria milk products (cheese, yoghurt, etc) will be diminated
shortly.

Regarding more processed foods, the regulations of the Food and Drugs Act permit many high fat
products on the market, in part because of the way foods are defined, in part because of different ways
of measuring fat which contribute to consumer confusion about how much fat they are consuming. For
example, severd prepared mesets can be very highin fat, and dairy products arefat labelled in a
different manner than the hedlthy eating guiddines. Manufacturers do have a much greeter variety of
low-fat items on the market, but these changes have resulted largely from consumer and regulatory
pressures. Further changes to the market place will likely result from government policy initiatives that
shape market behaviour.

We recommend a three-stage process of trangtion. Our policy and regulatory apparatus is a product
of long-standing beliefs and assumptions.  It's structure has been assembled over many years, generaly
following a pattern of incrementa additions, with the overall coherence of the structure rarely assessed.
Consequently, we believe that an evolutionary transition to the new gpproach proposed here is most

appropriate.

In this framework, Stage 1 strategies involve making minor changesto exigting practices to help create
an environment somewhat more conducive to the desired change. The changes would generdly fit
within current policy making and regulatory activities, and would be the fastest to implement. Second
stage strategies focus on the replacement of one practice, characteristic or process by another, or the
development of apardld practice or processin oppostion to one identified asinadequate. Findly,
third stage dtrategies take longer to implement and demand fundamenta changes in the use of human
and physicd resources. Thisfind, or redesign stage, is unlikely to be achieved, however, until the first
two stages have been attempted. 1dedly, strategies should be selected from the first 2 stages for their
ability to inform andysts about redesign (the most underdevel oped stage at this point) and to contribute
toward a smooth evolution to the redesign stage.

Fird stage:

1. Make nutrition labels on dl processed foods mandatory, and ensure that they contain
information on total calories, caories from fat, total fat, saturated fat, cholesterol, and total
carbohydrates.

2. Rewrite certain Food And Drugs Act Regulations so that fat production and distribution is
discouraged, and consstent labelling of fat content encouraged:

a) Change dl prepared meat food definitions so that the product can contain no more than
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b)

c)

d)
€)

25% fat by weight.

Change dairy product food definitions so that maximum fat contents are pecified for
each type of cheese.

Change dl product labdling systems so that the labe contains both the grams of fat and
the percentage of calories consumed asfat (congstent with Canada's Hedlthy Eating
Guiddines)

Require labdling of dl fatty ingredients.

Require labdlling of trans-faity acids.

3. Hedthy Lifestyle Restaurant programs should become part of the Ministry of Hedlth's
mandatory program guiddines. Such programs reward restaurants offering a sgnificant number
of low-fat menu items with public recognition. They have proved very popular with
restauranteurs in municipalities offering them.

4, Educationd programs with demonstrated success in reducing consumer consumption of fat
should be expanded, including workplace intervention and skills for food shopping programs.

Second stage:
5. Implement Strategies to require full consumer information about food:

a) Labdsthat tel consumers how their food product complies with the government's
hedlthy eating guidelines (e.g., "Eating this product severd times aweek is congstent
with Canadds Guiddines for Hedthy Eating”’ or something to that effect); thismight dso
be achieved with a colour coding system (e.g., different colours for high, medium and
low compliance). Restaurant menus would aso be required to provide such colour
coding to permit patrons an opportunity to evauate how the meal they were about to
order compared with recommended daily intakes.

b) Grading standards based more on nutritional than cosmetic criteria.

) Just as cigarette advertisng has been restricted because of the serious health effects of

smoking, advertisements for junk food and those advertisements that play on peopl€'s
concerns about their body image and socid acceptance should be iminated. The
body image issueis rdated to both tota dietary intake and fat consumption. Anorexia
and bulimia are becoming serious hedlth issues, particularly among teenage women, and
fears about obesity are amgor source of the problem. Many societd factors
contribute to those fears and food advertising is a contributory one.

Toronto Food Policy Council 6
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6.

Trangtion programs (subsidies, tax credits, farm services) to encourage processors to move
toward lower fat foods. There are anumber of existing programs for food processors, none of
which are commodity specific or have nutritiona value of the product as a criterion. Just asthe
dairy subsidy reduced milk costs for processors and dairy product costs for consumers,
subsidies or tax credits could be available to processors sourcing lower fat product, and
sudaning its low-fat qudity through processing.

Change taxes on food so that fresh foods are not taxed and processed ones (clearly defined)
are. Under current rules, atakeout salad will be taxed, but french friesmay not be. Such
anomalies should be eiminated, to ensure that purchase of fresh foods are favoured by the tax
sysem.

Examine the feasibility of by-laws, zoning restrictions and other measures, smilar to those used
to restrict access of young people to tobacco, to limit access to high fat and highly processed
foods around schools, including redtricting the sdle of high fat and highly processed "fast" foods
in vending machines and stores within close proximity of schools.

Under the Food and Drugs Act, require, as the Netherlands has, that the trans-fatty acid
content of most margarines be reduced to 1% within 1 year.

Third sage:

10.

Develop demand management and supply coordination systems for optimizing the availability
and nutritiona value of the food supply for dl residents.

Fifteen years ago, the Science Council of Canada proposed that Canada move towards an
optima nourishment scenario, but little progress has been made. Other governments have been
more successful. In the 1970s, Norway set out to design its food and agriculture production
and digtribution system to better promote nourishment and adjusted its policies accordingly. By
Setting gods and establishing gppropriate indtitutiona supports, they have been able to change
the way the food is produced and digtributed. They had four main goas.

1) to stimulate the consumption of hedthy foodstuffs (for example, grains, potatoes and
polyunsaturated fats) and decrease consumption of unhedthy ones (for example,
saturated fats, refined sugars) in order to reduce the incidence of some chronic
diseases,

2) to develop guiddines for food production as recommended by the World Food
Council;

3) to increase domestic food sdlf-reliance from 39% of tota caories to 52% by 1990; and
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4) to promote regiona development.

Various tools have been used to achieve these goals. production and consumer subsidies,
marketing promotion based on nutritiona quality, consumer education programs, improved
labdling systems, and legidation to pendize the production of food and drink detrimentd to
hedlth. However, the government recognized that taste cannot be legidated, and that the
marketplace will ill play acentra role in food purchasing patterns.

The Norwegian strategy has produced some positive results. Sdlf-sufficiency reached 50% by
1988, and fat as a proportion of energy in the diet dropped from 40% (1975) to 37% (1987),
athough some undesirable fats have been inadvertently subsidized. Consumption of whole
grains, fruit and low-fat milk is up, and potato and grain quality hasimproved. A declinein car-
diovascular deaths has been partly attributed to the Nutrition Policy. Farmers have achieved
income parity with indudtrid workers.

In the context of this paper, the main implications for redesigning the Canadian food and
agriculture system to achieve an optimal diet include:

a) Continuing the shift in emphasis toward anima production systems that reduce carcass
fa. Thiscould involve some combination of reducing concentrates in livestock diets
(Norway proposed this), lengthening the growing period, and increasing forage intake.
Changes of this nature would have subgtantia implications for management and design
of farms, and for land use snce many livestock enterprises in Canada are structured
around a high concentrate diet and rapid fattening. Many farms rely on purchased feed
and have insufficient land to grow their own grains and forages. Manure disposd isan
associated problem on such farms.

b) Focus on fresh food production and minima processing. Canadians have been
consuming more fresh food for some time, and this trend could be supported under an
optimd diet scenario. Thiswill require more highly developed regiona didtribution
systems. Some parts of the processing industry would become more seasonal. Certain
forms of processing would be discouraged: remova of fibre from grains, bleaching;
addition of sdt, refined sugar, and food additives, and boiling in fat, oil or water.

) Demand/supply coordination where nationd food demand is determined by what
provides for optimal nourishment, then supply is coordinated (somewhat like what
happens now with supply managed commodities) to meet that demand; foods that do
not comply with this scenario are available but are highly priced to discourage excess
consumption.
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We believe that the implementation of this agendawill sgnificantly help consumers reduce fat in their
diets.
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1. I ntroduction

Consuming fat is essentid to a hedthy diet, yet concern about the amount and type of fat in the
Canadian diet continuesto grow. Excessfat consumption islinked to a host of diseasesincluding
cancer! and heart disease?. Many hedth professionas and policy makers have long attempted to
reduce the populations consumption of fat, with some success. Attention has focussed particularly on
changes to nutrition labels, and on public education programs. Consumer buying habits have changed
over the years, moving away from commodities historicaly associated with fat (e.g., whole milk, certain
fats and ails, beef and pork), but at the same time increasing their consumption of processed foodsin
which the fat content may be hidden. Some food producers and manufacturers have adapted to
changing demands by producing leaner and reduced-fat products®. Other manufacturers, however,
continue to produce and sall products that contribute to excessive fat consumption in our diet.

Fat consumption remains above recommended guiddines, and there islittle indication that population
averages will fal rapidly in the short term. We bdlieve that current gpproaches, rooted primarily in
individud lifestyle modification strategies, have reached the limits of their success®. The reasons for
excessve fat consumption are complex, and include such factors as fast-paced lifestyles, 2-person
working families, increasing promation and consumption of convenience and highly processed foods,
the manipulation of consumer taste, loss of food preparation skills and knowledge, and the structure of
the food economy. It is particularly on thislast factor, and the policies, programs and regulations that
have influenced it, that we concentrate in this discussion paper.

We believe that additiond reductionsin both total and undesirable fat®> consumption will come primarily
from systemic changes to the way we produce, process and distribute foods. It makesllittle senseto
continue to produce and process for market high fat foods if health agencies must then encourage the
population not to eat them regularly. 1t dso makes little sense to produce foods that must have their
“wholeness’ modified - removing fat through processing - in order to make them suitable for the
population. This Stuation is even more bizarre when consdering that the production and distribution of
high fat foods is il facilitated by government policy, policy that contradicts governments own hedth
promotion actions.

This report addresses these required policy and regulatory changes. Part 2 provides a brief overview
of how fat in our diet has been viewed historicaly, and how agriculturd production and food
distribution practices (and associated policies and regulations) evolved in step with such perceptions.
Part 3 examines both the necessity and problems of fat consumption, and the hedth problems
associated with excess consumption. In part 4, we review the positive changes that have come about in
recent years, changes led by both food producers and manufacturers. In part 5, we examine different
commodities and show how policies and regulations and the marketplace continue to contribute to
excess consumption of fat. Part 6 contains proposas for change so that hedth promotionisa
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paramount objective. It isour belief that our food system should be producing whole (minimally
processed) foods, ones that have not had their fat content increased as aresult of breeding
requirements, nor require additiond fat to make them paatable or marketable.

2. A brief history of our relationship with fats and oils

The sources of fats and oilsin our diet have changed over time. Earlier in this century, consumption of
whole foods was a greater percentage of the diet, processng was minimal, and eating out in restaurants
was, for most of the population, infrequent. Consequently, consumed fat came from fresh or minimaly
processed foods. Because people were more involved in growing and raising their own food, or
because there was more direct purchase with more flexibility, they had more latitude to control their fat
intake according to the needs of the family. For example, carcasses could be trimmed to meet family
gpecifications, or milk skimmed in avariety of different ways.

Animaswere reared in lessintensive production systems, with diets more closdy suited to their
digedtive tracts, and rapid weight gain was not as great a concern asit istoday. Consequently,
carcases were generaly leaner. Also, animal breeds had not been manipulated to augment the fat
content, as happened later with dairying for example.

Humans were dso generdly more active. Physicd labour occupied many more in the workforce that it
doestoday. The so-called “stresses’ of modern society were less predominant and more time was
devoted to preparing and consuming food.

Oil processing was dso very different, and as processing has changed, so have fatty acid molecules.
Oilswere largdy unrefined, produced in cottage industries and distributed and consumed rapidly to
avoid rancidity. Starting in the 1920s, industria heat-producing oil pressing systems replaced cold-
pressed small cottage industries. Nutritious, but less stable oils like flaxseed, were replaced by more
gable but unnaturd oils that fit better into the new industria processes. Consequently, oils lower in
essentid fatty acids (and therefore more stable for industria purposes) became the dominant oils on the
market. Hydrogenated and partidly hydrogenated oils dso came into the market place and now
comprise one-third of the edible oil market. Their popularity is related to the greater ease of mass
trangport of ailsin thisform, the development of a margarine industry to compete with butter, and the
evolution of a prepared foods industry. Many professionals have serious questions about the hedth
value of hydrogenated and partially hydrogenated oils (see discussion below about trans-fatty acids)®.

Now, however, processed foods are the most significant sources of fat. Fats and oils, prepared foods,
and processed meat, dairy and baked goods account for 71.5% of the total (Table 17). In generd,
consumption of processed and fried foods contributes more to fat intake / weight of food consumed
than do fresh or minimally processed foods. However, certain fresh or minimally processed foods are
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consumed in excess of what is consdered optimal. The Ontario Hedlth Survey revedsthat we
consume too much meat and insufficient levels of fruits, vegetables and complex carbohydrates?.

Society's perceptions of fat and its role in hedthy human development has aso changed. Body fat has
long beer’ asign of power, hedth, wealth and reproduction. These perceptions have been a product
of both biologicd surviva and culture. Associd inditutions emerged, these values about fat became
incorporated into their frameworks and policies. For example, asthe field of medicine evolved, many
believed that, because fat is a Sorehouse of energy, consuming fat was important for sustaining energy
during disease’®. With the development of more modern medica interventions, however, this view
became less popular. Socid norms about fat also changed, starting in North Americain the early part
of this century™'. Awareness of the connections between fat, obesity and mortdity factors emerged in
the early 1900s™. For the past few decades, hedlth professionals have encouraged most people to
reduce fat consumption, the changesiin part reflected in the regular revisions to Canadas Food Guide®.
The other significant change, of course, isthat people were in the past generdly aso more physicaly
active, as the demands of daily work and life required greater physica exertion. In an age of sedentary
lifestyles, hedth officids have encouraged physica activity, in combination with nutrition promotion, to
address problems of obesity. All of these interventions are dtering people's perceptions of, if not
actions to reduce, fat consumption.

3. Thedouble-edged sword: the pros and cons of fat
3.1 Benefitsof fat

Fat is essentia for many body processes, most importantly the construction and maintenance of
cdls. Canada's Hedthy Eating Guiddines recommend we consume no more than 30% of our
energy from fat'*. Aswael aslimiting our intake, we are advised to favour certain kinds of fats
over others. There are three mgjor kinds of fat: saturated, monounsaturated, and
polyunsaturated. Saturated fats tend to raise Low-dengty lipoprotein (LDL) blood cholesteral,
the other two tend to lower it, SO we are generally advised to favour the latter two. Many
foods contain many of dl three categories of fat, but saturated fats come mostly from animad
products, palm and coconut oil. Monounsaturates predominate in avocados, cashews, olives
and olive ail, peanuts, peanut butter, and peanut oil. Mgor sources of polyunsaturates include
amonds, corn ail, cottonseed ail, soybean oil, sunflower ail, walnuts, flaxseed oil and canola oil.

3.2  Current problemswith type of fat and volume of consumption®™
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Unfortunately, the average Canadian consumes too much fat for optimal heglth: 38% of energy
intake asfat'®. The Ontario Hedlth Survey (OHS) data show that, in dl age groups, over 70%
of Metro Toronto residents exceed the dietary guiddine of 30% energy from fat’. This
problem is compounded by alack of physical activity in the population. The OHS estimated
that only 33% of the population has achieved sUfficient levels of physica activity™.

Excess fat consumption is linked to a number of diseases and conditions!®. Obesity is one such
sgnificant problem for Canadians. It occurs when food energy has been consumed in excess of
energy expenditure and the surplusis stored as fat?°.  In 1985, 20% of men and 14% of
women aged 20-69 years had a Body Mass Index (BMI) greater than 27, alevel associated
with increased hedth risk?t. In 1990 the levels had increased to 27% for men and 17% for
womer?.  The Ontario Hedlth Survey (OHS) data show that approximately 25% of
Metropolitan Toronto resdents have BMIsin the a-risk range. Overeating and insufficient
physica exercise are two prominent and modifiable factorsin creating this condition. Aswell,
diets high in fat and sugar and low in fibre may be more strongly associated with overeating than
low-fat, low-sugar, high-fibre diets. A number of studies have associated excess weight with
hypertension, elevated blood lipids, and digbetes, dl of which are mgor risk factors for
cardiovascular disease (CVD), and with some cancers™.

It is now well established that, to decreaserisk of heart disease, tota fat consumption, including
al types of fat, should be lowered. CVD isthe leading cause of desth in Canada. In Ontario
(1991), 17,011 people died of heart disease and 62,746 were hospitalized. Two mgor risk
factors, high blood cholesteral and hypertension, are rdated to nutrition. High blood
cholesteral plays a centrd role in the development of atherosclerosis and increases the risk of
CVD. According to the Ontario Heart Hedlth Survey?, 42% of Ontarians had atotal
cholesterol level above that considered advisable. Of the many dietary factors related to blood
cholesterol and CV D, the strongest and most consistent evidence relates to dietary fat®. Both
the amount and the nature of the dietary fat are associated with blood cholesterol levels.
Energy imbaance and obesity also increase the risk of CVD, ether directly, or through an
influence on blood pressure, serum cholesteral, and glucose tolerance, dl of which are risk
factorsfor CVD.

Diets high in carbohydrate and in fibre are associated with low incidence of CVD, but this may
be due to the low fat content of these same diets. In addition, there is evidence that some types
of fibre can reduce blood lipids””. There are reports in the literature that vegan diets (very low
fat, high fibre) can actualy reverse heart disease®®.

Cancer is the second leading cause of death in Canada?®. In Ontario, cancers caused 19,930
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4.

deaths in 1991, and cancer hospitaizations occurred for 97,110 people®. It has been
estimated that 35% of cancer mortality in North Americamay be related to dietary factors. As
with CVD, dietary fat may be associated with the risk of cancers of the breast, colon, progtate,
ovary, pancress, and rectum. Body weight and BMI are positively associated with many
cancers, including pancress, prostate, ovary, endometria and postmenopausal breast tumours.
Sdting and curing agents may increase risks of developing mouth, nose, pharynx and ssomach
cancers. Diets low in fruits and vegetables are linked to many cancer stes™. The OHS data
show that fibre intake for the average Metro Toronto resident remains well below
recommended levels.

High fibre intake may be associated with reduced risks of colon cancer. Vegetarian diets and
high consumption of fruit and vegetables, especidly dark green leafy, yellow and orange types,
may protect against many types of cancers®. Over half of Metro Toronto residents, according
to the OHS, do not consume the recommended intake of fruits and vegetables.

Thus, excess fat consumption is responsible for avoidable hedlth care costs and deeths. The
avoidable hedth care costs may run into the hundreds of million dollars annually®.

Recent initiativesto respond to society's demand for less fat

Consumer demand for low-fat foods has dready resulted in mgor changes to the way foods are
produced. In this section, we outline what actions have been taken.

4.1

Fresh and minimally processed foods

For mogt animd products, significant changes have been made to breeding programs, pricing
mechanisms and grading systems*. In combination, these changes have resulted in lower fat
products on the market.

411 Beef

Cattle today have much higher average weights®, grow faster, and tend to be leaner than in the
past®®. Factors that influence intramuscular fat (marbling) include genetics, the feeding program,
age and sex. The Canadian trend for the last 25 years has been to breed for lower fat animals.
To breed for leaner mest, farmers have cross-bred with leaner breeds and also reduced length
of timein feedlots. Further reductionsin fat would be possible with range feeding because it,
aong with the right breed, tends to produce leaner beef. However, thereis very little range fed
beef in Canada because of the winter, and because the cattle tend not to grade aswell as
feedlot cattle due to lack of tenderness®’. Range fed beef can be tender if raised on extremely
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lush grass, such asthat used in Argentina. These conditions are, unfortunately, more difficult to
replicate in Canada, athough some organic farmers have been successful.

The grading systems for beef®® (and hogs, and to alesser extent lamb and ved) have changed
over time. 1n 1972, the use of marbling as an indicator of quality was diminated. Aswdll, lean
carcass content was encouraged by introducing backfat as a measure of leanness. This
measure combined with anima weight, was used in aformulato cdculate the amount of
leanness. 1n 1992, the grading system was adjusted again and marbling was reintroduced as a
qudity indicator. The new grading system identified three levels of marbling within the A grade
(AAAAAA). Carcasses with insufficient fat (exterior or marbling) are graded B. Thisis
because some internd marbling is necessary for high quaity beef (tenderness, texture and
taste). These three marbling levels correspond to the three lowest levels on the US marbling
scale of 10.

The premium paid for lean meats® in the Canadian grading system is dependent on the mesat
occupying a certain range of fat content. If meset istoo lean or too fat, farmers prices are
discounted. According to the beef industry, this means that producer payment practices do not
favour the production of higher fat mest; that, in fact, they are pendized for such production.

At theretall leve, there have been changesto trimming practices. In the mid 80's, /2 inch of
fat was dlowed, now reduced to 1/4 inch or less. In moving towards less trim, the retail sector
fedsthey have to charge more per weight of meet because of the extra labour and higher
proportion of lean meat content per unit of weight.

Thereisdso agrowing market in naturd lean beef. The Canadian Light Beef Association was
formed in the 80's to market lean beef to: 1) counter declining North American beef sdes
associated with consumer perception that red meat is an unhealthy food choice; 2) meet the
demands of changing eating habits, and 3) increase profits by selling a premium product to a
growing market. Its brand nameis"naturd Light Beef" and the production system diminates
the use of artificid colour, flavour or chemica preservatives. For this reason, it may not be used
in processed meet like corned beef, pastrami, salami, hot dogs and bologna. This beef offers
potentidly higher profit margins for many players.

An exception to this trend lies within asmall portion of the white table cloth high qudity
Canadian restaurant trade. 1t demands quality which it associates with marbling. In generd
though, the food service indusdtry is very market driven and, consequently, alot of low qudity
meat is being used™®.
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In contragt, there is ill a price incentive in the US grading system to produce higher fat mest.
US cows have more marbling and externd fat, partly because of breeds and partly grading
standards. Our exported beef tends to compete with the second grade US, "sdlect". "Choice"
istheir main grade making up 60-65% of feedlot cattle in the US. Most of the imported mest is
USDA "sdlect" which isequivaent to our AA, and someis the lower end of "choice’ whichis
equivaent to our AAA. Canadian retallers legdly have to label the grade of beef so they rardy
accept "ungraded” beef from US. According to industry sources, in the US, dthough there
have been no mgor change in grading, the beef is gradudly getting leaner.

Ontario is 50% sdf-sufficient in beef production. Ontario beef producers are primarily
producing for the domestic market. But if, by chance, Ontario farmers produces higher fat
beef, they may try to export it to the USA. Similarly, if USA farmers produce leaner meset by
accident, they may attempt to sell in Canada. In Western Canada some feed lots feed cattle to
produce a higher level of marbling due to the American buying influence®. But Canadian
packers place different demands on producers. Once cattle attain a certain marbling level, one
that might be desirable in the USA, domestic packers are not interested in buying it. Canadian
packers want cattle at a specific time, whereas USA packers want them finished longer. In
fact, it is these requirements that make Canadian beef attractive to US packers as Canadian
systems produce higher yields of lean medt.

Except for tripartite (federa, provincia, producer) insurance programs like the livestock
stabilization program, beef has, historicaly, been free of direct subsidy at the federd level. A
few years ago, because of the free trade ethic of the beef industry, producers voluntarily opted
out of government support programs. These have generaly been tripartite level insurance
programs with producer, federa and provincia governments contributing. However, because
premiums are so high in relation to pay out, few participate. Ontario's Red Meet devel opment
program has been terminated.

4.1.2 Pork

Changes to the hog grading system have pardldled those of the beef sector, rewarding
producers for lean meat. The priceis now based on a 100 index vaue; the higher the index,
the leaner the mest (i.e. 109 is quite lean and means that a producer receives 9% more than
base price). Theindustry has aso changed its feeding programs so that the animal puts on
weight but not fat. Pork does not have marbling like cattle. The bulk of fat on hogsis on the
outside of the muscle, so it can be separated eadily. If well trimmed, pork has the same fat
content as fish and chicken. Pork fat isavauable ingredient (more so than beef fat) for the
processing and cosmetic indudtry.
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Regarding provincid government support, the Ontario Pork Improvement Plan has been
eliminated. The Nationd Tripartite Stabilization Program that began in the mid 80s was
cancelled last year. It offered payouts when market returns to producers were low. There are
now no programs specific to hog production at the federa and provincid levels.

4.1.3 Dairy
Fames

Before modern cooling technology, milk was marketed fresh because it was highly perishable.
Butter and cream, on the other hand, could be kept longer, and for this reason, in the late
1800's, there was a drive to increase butterfat content to facilitate increased dairy exports.
Conseguently, farmers bred dairy cattle to increase butterfat content®2. This genetic focus
remained until quite recently.

Because consumers asked for lower fat products and processors complained about the
resulting excess fat they could not sdll, pricing mechanisms and breeding programs have been
changed. Now there are disincentives to produce high butterfat in both the pricing and quota
sysems. Before 1992, farmers were paid based on butterfat content and their quota was
based on volume. Since January 1, 1992, farmers are paid according to a multi-component
pricing systlem. This new pricing system puts less emphasis on fat and more on protein, with the
quota based on fat content. All this encourages producers to breed and feed for amore
balanced fat/protein ratio, but in away that actudly increases the stress on the animas from
feeding more grain and less hay™.

Successful breeding for low butterfat depends on the breed and the feed. Breeding for lower
fat places more risks with the farmers, asit takes about three years of breeding to seeresultsin
lower fat. Regarding feeding, in generd, ahigher protein diet, gives lower butterfat milk. Fresh
pasture has higher protein and will tend to depress butterfat. As the pasture matures and has
less protein, cows will tend to give higher fat milk. But there may be hedth problems
associated with feeding for lower fat milk. More protein in the diet gives lower fat milk, but too
much protein can lead to toxicity, and digestive and fertility problems*.

According to the Dairy Farmers of Ontario, it is not clear, however, that these changes to
pricing mechanisms introduced in 1992 are encouraging al farmersto breed for lower fat.
Usually farmers breed for optima production (cost per unit of milk). On each farm thereisan
optimal economic level that depends on the breed and feed source available. These factors are
stronger determinants of what is optimal than are the pricing mechanisms or consumer demand.
Consequently, farmers tend to manage on avolume bas's, while taking into account fat levels.

Toronto Food Policy Council 17



Cutting out the Fat Discussion Paper #6

Processors:

Processors have dowly diversfied their product offerings to accommodate demand for lower
fat. Processors remove butterfat to make skim, 1% or 2% milk. For the processor, milk isa
source of raw materids. They take out the fat and then add it back to make different products.
What consumers buy has no specific relaion to the milk that cows produce. It is the processor
that creates a product with a specific level of butterfat based on market demand. Processors
have wanted farmers to produce more milk with lower fat because they wished to increase their
volume throughput and, hence, profitability. The level of butterfat coming from the farm isvery
important because they cannot el it dl. Processors prefer milk with lower butterfat and higher
protein for these reasons.

In generd, lower fat products now have a higher profit margin. Grocery stores usudly charge
the same price regardless of fat content, which provides an economic incentive for processors
to remove fat up to aleve at which there remains demand for it. Lower fat products cost less
to produce because processors can resdll the fat in another product (e.g., skim milk is sold for
about the same price as whole milk, and the fat is resold). Cheese is an exception, as higher fat
cheese commands a higher price due to the higher cost of ingredients.

414 Sheep

Although not as significant as developments in beef and pork, there have been some changesto
sheep grading. The present voluntary nationd classification systent® is primarily focussed on
lean meat yidd. It uses amuscling assessment and measures fat tissue depth over the animd's
second last rib. The market requirement is 9-14 mm of fat. 1f the meat istoo lean or fat,
producers are pendized financialy.

In Ontario, sheep are graded in 3 categories: thin, normal, and fat. The Sheep Producers
Marketing Board has been running producer seminars for the last 6-8 years on raising animas
with the right weight and, as aresult, breeding and feeding practices have changed. Lamb
mest, unlike beef, isnot marbled. Fat bundles surround and cover the carcass, but can be
eedly trimmed.

Lambs are now the strongest part of the market and a high price can be obtained for both lean
or fat lamb. Restaurants often want larger carcasses with fat. Some communities, however,
such asthe growing Greek and Idamic communities, want smadl lambs. With current high
prices for amdl lambs, thereislittle incentive for producers to raise them to one year of age
(mutton). The Ontario sheep industry cannot supply current demand so imports are significant,
coming from New Zedand, Audtrdiaand the USA. Foreign growers often have contractua
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arrangements with Canadian plants specifying desired yidd and fat levels. Although demand
sometimes outstrips supply and causes buyersto be less choosy, lambs that are too fat or thin
sometimes are pendized and do result in lower prices. Only when thereisadight price
difference favouring fat over lean lamb might there be an incentive for producers to buy thinner
animals and fatten them longer.

There are no current direct supports to sheep farmers®. The nationa Tripartite Program for
sheep has been cancelled as of 1995. The provincid Red Meats Plan ended in 1992.

4.1.5 Poultry

Fewer changes have taken place with poultry, in part because fat is not seen asamgor issue
given the meat'sleanness. Poultry grading, until recently, had aminimum fat requirement for
gradeto beissued. This minimum fat requirement, a consumer, provincia, and federd
government initiative (not to do with the marketing boards), was brought in because producers,
attempting to get chickens to market faster, were producing chickens without enough fat, having
poor colour and appearance when sold asawhole bird. Now birds are often sold cut up and
the mgority of chickens now have more than enough fat, so the minimum fat requirement has
been dropped. Processors want to maintain it on avoluntary basis as of April 1, 1995,
because they find that the grade tag helps with sdles. It dso till pertainsto turkey however®’
(see below).

What fat there is on chicken is frequently removed. A study of consumer egting habits and
preferences found that 60% of respondents did not eat the skin and have tried to lower their fat
intake in the past year. For 70% of home chicken consumption, it is baked, broiled or roasted
(as opposed to fried)®. Only the size of the bird, not fat content, determines the price.

Fat content could be reduced using different production systems and birds bred for different
environments. Free range chickens tend to be leaner®®. Theindustry fedls, however, that it is
very codtly to raise birds free range because of predators (high mortdity rate among chickens)
and our dimate. Some organic producers, however, are producing and making aliving using
combinations of free range and loose housing methods.

4.1.6 Turkey

Turkey has dways been alow fat meat option. Farmers are paid based on the size of the live
bird®. Fat content isnot anissue™. As mentioned above, the minimum fat requirement ill
exigsfor turkey. Turkey meat tendsto be drier and fat tends to be under the skin not in the
meet. Fat content redly affects pdatability. If thefat isinsufficient, the meat looks blue and

Toronto Food Policy Council 19



Cutting out the Fat Discussion Paper #6

4.2

4.3

consumer purchase is depressed.
Mor e processed foods

The processing sector has made changes to food offerings and labels, driven by consumer
concerns about both the extent of processing and the amount of fat. Asaresult, there are more
low-fat options available in the market place. The industry isaso now developing fat replacers,
with many of the same taste and cooking characteristics of fat, but fewer caories™.

These changes started in North Americain the 1960s when some consumers began to express
interest in minimally processed foods and nutrition issues. Demand for fresh and natura
products remain steady through the 1980s>. Dietary recommendations are believed to have
influenced both consumer attitudes and manufacturers food strategies. Introductions of low-fat
products have continued to increase, particularly fat-free bakery products, low-fat dairy
products, and meat-substitute based products, with afairly dramatic increase occurring in the
late 1980s. Such products comprised about 14% of new introductions in the USA in 1993*,

Unfortunatdly, according to USA data, less than 1% of new introductions achieve significant
sdesleves, so the number of low-fat introductions that Sgnificantly penetrate the market is
limited. Aswadl, consumption of certain high fat products continuesto rise. Inthe USA, from
1960-90, potato chip consumption rose 50%, and fat and oil consumption was up 35%°.

Eating out

Canadians currently spend about 31% of their total food dollar egting out, down from a high of
35% afew years ago. Restaurant eating is a reasonably recent phenomenon; just a dozen years
ago, only 24% of food dollars were spent in restaurants™.

Many restaurants offer foods higher in fat than one might find in atypicad home med. For
example, more foods are deep-fried; batter is more frequently used on meat, fish and poultry;
dessarts are typicaly richer; cream is more available; more foods are prepared with sauces and
more sdlad dressing is gpplied to sdads. Aswell, eating out often fedslike a "treat" and
customers will consequently eat more and richer foods than they would a home.

Some restaurants and governments have moved to change this Situation by participating in
Hedthy Lifestyle and Heart Smart programs. For example, Severd Metro Toronto public
hedlth units have such programs. The nutrition component of the program requires that award-
winning restaurants provide avariety of complex carbohydrates with meds, increased fruit and
vegetable choices, low-fat dairy products and creamers, smdler portions of meet and fish,
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caorie-reduced dressings, substitutes for french fries, and sauces and creams on the Side”’.
Regtaurants are publicly acknowledged, with plagues and, in some municipdities, avard
ceremonies hosted by the Mayor. Consequently, they are popular with restauranteurs and
participation has been high in most municipdities.

5. What remainsto be done

As discussed above, sgnificant changes have been made to fresh and minimally processed foods and
fat content. Less progress has been made on the processed food sde. A main factor dowing changeis
that processed foods provide greater profitability than raw commodities and minimally processed foods.
Canada has the most oligopalistic food economy in the Western world, with manufacturers exerting
considerable influence over the workings of the entire systen®. They are, for example, significant
playersin the setting of raw commaodity prices, and government support programs like crop insurance
use processing prices in some commodities to set insurance prices. This economic clout dlows firmsto
control the pace at which they respond to market pressures and to influence the very workings of the
market itsalf* and government economic policy®. In our view, this economic power has allowed
processors to respond only partialy to consumer demand for low-fat products, in away that deflects
attention from the deeper structurd changes that are necessary if Sgnificant fat reductions are to occur.
The focus remains on lifestyle behavioura change/ market place strategies, and not systemic
gpproaches to promoting hedthy behaviour.

There are Sgns, however, that consumers are prepared to support more significant system changes. It
has been recognized for some time that consumer's rate excess fat consumption as a significant health
problem. Although rdevant Canadian studies are lacking, a Minnesota survey of consumer attitudes to
gregter intervention to limit fat consumption found widespread support for new policies to regulate high
fat food use’. It isthese kinds of changes we proposein this section.

5.1 Changesto paliciesand regulations
5.1.1 Freshand minimally processed foods

Government support programs are in trangition from a commodity-specific focus to awhole-
farm focus. These changes are motivated primarily by federd budget cuts, internationa trade
pressures®? and to some degree because support programs have been implicated in the
promotion of environmentally-disruptive farming practices™.

Nutritional considerations have not been afactor in these changes. However, as discussed
above, they have coincidentaly helped to discourage the production of fat. There remain,
however, afew problem aress.
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a)

b)

Support programs designed to enhance what the market sees as desirable

A consequence of the redesign of government support programsis that policy makers
are removing those instruments that alow them to shape the market place. Although it
istrue that the old instruments were not always successfully employed®, this does not
mean that government has no roleto play. The new instruments, particularly the export
enhancement programs, appear Smply to accel erate the devel opment and sde of
whatever products the marketplace sees as desirable. The government support
programs to the processing sector are not specific about what kinds of processing they
wish to encourage. Supports are provided based on the likelihood of the product being
successful in the marketplace.

Unfortunately, nutritional congderations are not typicaly driving forcesin the
marketplace. Consequently, athough some firms are concerned about fat, it is doubtful
whether the industry as awhole will move in the direction of lower fat processng unless
encouraged to do so. Within the current dominant approach to policy setting,
governments are unlikely to provide those encouragements.

Uneven playing fields across support programs

Higtoricdly, the anima sector has been favoured by government support programs over
plant production (with the arguable exception of wheat). Although support for anima
and plant productsis not nearly as unbalanced asin earlier periods, some discrepancies
remain. Thedairy subsidy isthe mogt vishle example of aresdud tilt favouring anima
over plant production. And the structures of the Gross Revenue Insurance Program
(GRIP) and the Net Income Stabilization Account (N1SA) are examples of biases
towards processed over fresh foods.

Dary subsdy:

In 1970, the dairy subsidy (or direct payment) was cregted. It isviewed by the
industry as a consumer subsidy on indugtrid milk, set arbitrarily (and lowered twice) by
the federal government®. It is paid to farmers on a butterfat basis and covers a
(declining) percentage of the cost of producing milk®. Theoreticaly, the subsidy was
designed to keep the cost of industrid milk (which goes towards cheese, butter, and all
other dairy products excluding fluid milk) lower, thus lowering the price to consumers.
If alitre cost the farmer 55 cents to produce, the government paid 5 cents and the
consumer paid 50 cents. The subsidy would be passed on to the processor in the form
of lower costs and then on to the retailer. The processor would sdll to the retailer at a
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Set price based on the price paid to the farmer. But this lower cost has not dways been
passed on to the consumer, depending on such factors as retail competition and supply
and demand®’.

Thisfedera program has been reduced from $100 to 80 million as part of the most
recent budget cuts. According to the 1996 federd Libera budget, this subsidy will be

eliminated completely by 2002. The mgority of the subsidy goesto Quebec asthey
have the largest dairy sector.

Virtudly al other programs supporting anima production have been diminated.

Structure of GRIP and NISA:

Most government support to farmersis now provided through the Gross Revenue
Insurance Program (GRIP) and the Net Income Stabilization Account (NISA).

GRIP:

In Ontario, the two components of GRIP are: Market Revenue Insurance Program;
and the Ontario Crop Insurance Program. The main difference between the two
components isthat under the Market Revenue program, dl digible crops the producer
grows must be insured, whereas under Crop Insurance, crop coverage can be chosen
SHectively.

Market Revenue Insurance Program:

Thisisjoint federd-provincid program which protects grain farmers againgt reduced
income caused by low market prices on 13 digible crops (corn, canola, winter whest,
red spring wheat, soybeans, white beans, spring grain, coloured beans, sunflowers, faba
beans, triticale, field peas and flax seed).

Ontario Crop Insurance Program:

Thisjoint federd-provincia program provides westher risk insurance on 52 crops
(fruits, vegetables, and grains) based on individud average farm yidds. Participation is
voluntary and the level of crop insurance coverage is based on management practices.
There is no obvious bias favouring one production practice over another (organic vs no
till vs conventiond, for example). The production practice will affect yidds, but lower
yields does not necessarily mean lower coverage, because coverage levels are chosen
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by the producer. The only requirement isaminimum tota acreage of 3 acres.

There is however, an unintentiond bias againgt certain practicesin the area of price
setting. The program sets the insurance price at the processing price (which isusudly
the lowest price) to avoid mord hazard, i.e., avoid providing an incentive to do
something afarmer would otherwise not have done, for example claming to have an
organic crop when it isnot. As ahypotheticd example, if you are an organic tomato
producer, Crop Insurance does not insure you at $9/1b (the premium price you would
receive for organic tomatoes at the retail level) but at $4/1b (processing price for
tomatoes). Producers are not insured on where they sdll the product, but on what isin
the ground. For this reason, the tender fruit producers want market insurance as
current Crop Insurance only offers production insurance. This appearsto bea
sgnificant biasin favour of conventiona crop production and processing. Other
evidence of the power of the processing sector is that the provincia marketing boards,
which were basicdly created to limit production and set prices, usudly do soin
negotiation with processors (their main market).

NISA (Net Income Stabilization Account):

This nationa income stabilization program covers dl generd agriculturd commodities
gpart from supply managed ones. Producers of edible horticultura products are digible
to depogit 4.5% of their net sdesin their accounts for government matching, while other
eligible producers may only deposit 2.5% (percentage varies by province). Also, an
additiona contribution of 20% of eigible sdes may be made by the producer. The
reason that edible horticultural producers can deposit 4.5% of their net sdesas
opposed to 2.5% is because horticultural products have not had safety programs,
whereas grains and oilseeds have had the Agricultura Stabilization Act (ASA) and
Market Revenue Insurance Program. Horticultura products have not required safety
programs because until recently, this sector has been protected by tariff walls- 10-15%
tariff on commodities incoming during the season in which they were harvested locally®®.
With the adoption of the Free Trade Agreement (FTA), a 10 year phase out of tariffs
began. Now, more US products are imported, horticultura profit margins are being
eroded. As producers are not making as much money as before, the 4.5% has been
brought in as an adjustment.

Crop insurance, in contrast with whole farm income insurance, tends to encourage
specidization. It gppears that Canadian programs favour the production of grains and
oilseeds for feed and processing, and fruits and vegetables for processing. Thereis
now a movement in Canadian safety net programs away from commodity specific price
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support towards whole farm income stabilization (NISA). For example, dl the tripartite
programs have been eiminated athough price sabilization continues for grain asthe US
and EEC have not removed their support programs skewing international market

prices. Thereason for this shift is to make programs non-distortive across the
agricultura sectorsin terms of producer decisions on what to grow. From atrade
perspective, the whole farm approach is less likely than commodity specific programs
to be subject to countervail action from the US and other countries under GATT.

NISA is consdered non-distorting because the amount spent is much less than that
gpent on previous commodity specific programs, and the assstance is spread out over a
wide range of commodities. To meet the countervail generd availability criteria, we
might have to extend NISA to supply managed commodities, but most producers and
boards are not interested. Regarding GATT requirements, Canada has gone beyond
the minimums s&t for reductions in domestic support for farming, and for iminating
export subsidies, primarily because of budget concerns. We are just mesting the
requirements around reducing tariffs, asthereis not a budgetary advantage in
eiminating these.

The absence of support for the transition to sustainable agriculture systems

The need to improve both the environment and the nutritiona status of the population
intersect in the concept of asustainable or regiond diet®. Such adietary approach
attempts to optimize both nourishment and the consumption of foods produced in the
most environmentadly sustainable fashion, emphasizing particularly consumption of
minimally processed, localy produced, in-season and organic foods. Thereisadso a
focus on egting "low on the food chain”, meaning that plant foods are emphasized over
anima products, which in mogt conventiond farming systems are generdly energy
ineffident™. Such diets are linked with increased consumption of complex
carbohydrates, fruits and vegetables and reduced consumption of fat and animal
products. Such dietsare, in turn, linked with reduced levels of chronic diseases, such
as cardiovascular disease and cancers.

As discussed in sections above, some production regimes are consstent with a
sugtainahility framework. Cattle production systems that reduce consumption of
concentrated grains, and loose housing and free range fowl production systems tend to
be less environmentaly damaging than the dominant gpproaches. However, thereis
currently little explicit policy support for the trangition to truly sustainable production
systems’ . Instead, government programs have concentrated on initiatives related to the
early sages of trangition: more efficient goplication of fertilizers and pedticides, changes
to tillage practices, some improvements in crop rotations, and early stage Integrated
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Pest Management practices. The farm community has made sgnificant progressin
these areas as aresult, but more substantial redesign of farming practices has only been
achieved in limited cases, and usudly as aresult of the commitment of the individud, not
support from the policy system.

Because environmental improvement can be linked to postive changesin diet, an
opportunity to promote more nourishing diets islost when environmenta sustainability is
insufficiently supported by the policy making sysem. We make a number of
suggestions for improving this Situation at the end of this report.

5.1.2 More processed foods

Regulations encourage fat consumption by means of foods definitions and labels. Onthe
positive Sde, these regulations have effectively guided food manufacturers regarding processing
and labdlling, have helped ensure a safe food supply, and have limited cases of food
adulteration and fraud. Infact, our regulatory gpproaches emerged primarily for concerns
about adulteration’?. They were not designed, however, with hedth promotion as a central
feature, understandably given that consumer hedlth at the time of adoption was framed by
traditiond ideas of food safety. Today our understanding of nutrition and food qudity is much
broader, an understanding that is not reflected in the regulations. In this section we provide
some examples of how some federa and provincid regulations are inhibiting the movement to
lower fat food consumption by alowing high fat foods on the market and by contributing to
consumer confusion about how much fat they are consuming.

@ Food and Drugs Act and Regulations

The Food and Drugs Act” is one of the central pieces of legidation (and associated
regulations) governing the way food is manufactured and labdlled. It provides
definitions for foods and rules for labdling. Many foods are defined by their fat content,
but the way fat content is defined varies across products, and none of the definitions are
eadly rdated to Canadds Hedthy Eating Guideines. The Hedthy Eating Guidelines
are specific regarding the serving sizes and number of servings of different foods, and
the percentage of cdoriesfrom fat in the whole average diet (i.e., 30%). The guiddines
aso provide the genera statement "choose lower fat foods more often”. Given that
consumers look increasingly to the Hedlthy Eating Guiddines™ for guidance, the
regulations should make it eesier for manufacturers and consumers to behave in
manners congstent with them. Labelling rules are amilarly inconsstent.
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Food definitions

Prepared meats

Ground and prepared mests are defined in the regulations by a number of factors,
including maximum percentages of fat by weight. Unfortunately, the upper limits alow
very high fat meat products on the market. For example, ground beef can contain up to
30% fat by weight (73% calories from fat™). Ground pork, with or without filler, can
contain up to 40% fat by weight. Fresh sausage can aso contain up to 40% fat (79%
of caoriesfrom fat). Inatypicd med"®, these products are the most significant sources
of fat relaive to carbohydrate intake (see Table 2).

That maximum alowances are dready established provides aframework for reducing
levels of permissable fat in these products. By reducing current maximum levels, it will
be possible to reduce fat intake””. This action will make more effective efforts to
encourage people to modify their egting habits. Based on the calculations of Table 2,
levels no higher than 30% by weight would seem more appropriate. More of the meds
outlined in Table 2 could then fal below the guideline. An additiona advantage of this
approach isthat consumers are not compelled to reduce their consumption of a product
if they wish to reduce their fat intake. Table 3 provides an dternative agpproach, in
which caoric intake is dightly higher, but fat consumption dramaticaly lower. To
achieve this, however, requires reductions in consumption of meat and dairy products,
and ashift to lower fat offerings. A changed regulation would require of manufacturers
that fat content be dtered at their stage of the food chain, ensuring that consumer saes
would not decline precipitoudy, with its associated negetive financid implications for
certain farmers and manufacturers. Such an gpproach was taken in Finland as part of a
program to reduce heart disease. The fat content of a popular sausage was reduced by
adding up to 25% low-fat constituents such as mushrooms’,

Dairy products

Dairy products present quite a different situation than prepared meats. Dairy products
are largely whole foods (with minima processing unlessfat is removed), wheress
prepared meats are often highly processed with a number of congtituents added to
create the product. In generd, it is preferable that people consume whole and
minimally processed foods. Nutrition surveys conclude that more dairy products should
be consumed. So, although dairy consumption must be promoted, we aso believe that
consumers should clearly understand how much fat they are consuming and plan their
daily consumption accordingly.
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Mot dairy products are defined by a minimum level of milk fat, apparently reflecting
concerns about sdlling adulterated (not as much fat as claimed) products. For example,
cheesesin dl but 2 cases are defined by minimums ranging from 15-33% fat by weight
(reg. B.08.033). A cheddar cheese, then, could contain no less than 31% fat, but
could, depending on the age of the cheese be higher. These levelstrandate to 75% fat
ascaories. Labesmust contain percent butter fat, but this does not necessarily clarify
matters for the average consumer. Butter must contain aminimum of 80% fat (virtualy
100% of caloriesfrom fat). Cream has no specification at dl. Two cheeses are the
exception. Harzkase and skim milk cheese can contain no more than 3 and 7% fat
regpectively. Thislevd of fat in skim milk cheese, dthough dramatically lower than
regular cheeses, till trandates into 31% cdories from fat.

The approach taken for these skim milk cheeses, setting ceilings rather than floors,
would seem more gppropriate for health promotion purposes. Clearly, some cheeses
require a high fat content to provide their unique flavour. If so, these cheeses should be
more clearly identified as high fat products (see below).

Food labels

Labd rules are contributing to consumer confusion about how much they are reducing
their fat intake. We provide four examples of how this occurs.

Milk

The incons stency between the Hedlthy Eating Guiddines gpproach to identifying
gopropriate levels of fat in the diet and the |abelling rules creste consumer confusion.
This confusion is compounded in the case of milk. Labdling rulesfor fat require that the
grams of fat per unit serving are listed on the label. Canada's Hedlthy Eating Guideines
for fat are listed as a percentage of energy (i.e., no more than 30% of total caories
from fat). Inthe case of milk, however, different milks are defined by fat asa
percentage of tota weight. For example, skim milk must not contain more than 0.3%
fa. Milk issoldin goresin asmilar way. Consumers buy whole milk (usualy around
3.3% fat by weight), 2%, 1% or skim. If these products were labelled in a manner
consstent with the approach used in the Hedlth Eating Guidelines, then the labels would
read 51% for whole milk, 35% for 2% milk, 21% for 1%, and 7.7% for skim.
Consequently, most consumers believe that consuming reduced fat milk isafar greater
reduction in fat consumption than it redly is.
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Although it is not essentid that every food product comply with the 30% guiddine, in
the current environment in which fat consumption is too high and consumption of foods
low infat, such asfruits, vegetables and grains, isinsufficient, having an essentid food
like milk with such amideading labd isnot hdpful. However, because hedth
professionas wish to encourage milk consumption, there isaneed for aclear
encompassing message on food products that tells consumers about a product's
nutritiond value. One possibility would be: "Thisfood is highly nutritious but dso highin
fa. Suggested serving sze for a hedthy adult is maximum xx servings per day, the
serving Size being xx ounces' (xx desgnates amounts which are depending on product).
This message would provide consumers with guidance, and, in combination with details
about fat content, would offer a more comprehensive way of informing consumers
about their food.

Fatty ingredients that do not need to be labelled

Certain fatty ingredients do not have to appear on alabe for a prepared food™ (reg.
B.01.009). Theseinclude butter, margarine, shortening, lard, and leef lard. If cheeseis
less than 10% by weight of a packaged product, it does not have to appear on the
labd. If vegetable and animd fats and oils are less than 15% of a prepackaged
product, they do not have to appear on the label. Not seeing these products listed on
the label, consumers may again believe that they are consuming products of lower fat
than they redly are. Also, since these products are dmost 100% calories from fat, 10-
15% fat by weight, in most prepared products will trandate into a percentage fat of
totd caoriesthat likely exceedsthe dietary guiddine.

Trans-fatty acids

Trans-fatty acids (TFAS) result from the high temperatures and hydrogenation process
used to convert refined oils into margarines, shortenings, shortening oils and stiffened
(partidly hydrogenated) vegetable ails. Intheir natura Sate fatty acids have ads
configuration, and the hydrogenation process causes the rotation of one or many
molecules, in effect, twisting the acid into anew shape®. Thistwigt, however, is
thought to change substantialy the faity acid's properties, activity in the body, and
ultimately effects on hedth.

Some scientists believe that trans-fatty acids carf:

! increase total cholesteral, "bad” low-dengty lipoprotein (LDL) cholesterol and
blood fat leves, contributing factors to coronary heart disease;
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I disrupt the functions of essentid fatty acids (EFAS) which have arolein cancer

prevention;
1 reduce the activity of certain cdlsinvolved in immune function;
! disrupt arange of reproductive activities in both men and women.

Intake of trans-fatty acids has likely decreased in recent years as totd fat intake has
declined somewhat and industria production of margarines has partidly shifted to softer
margarines with dightly lower trans fetty acid contents. In the USA, estimates are that
transisomers of margarines range from 7% - 24%%. Assuming Canadian margarines
are consstent with USA ones, then transisomer intake is ill Sgnificant. Although
amall amounts of trans-fatty acids are not likely to be a hedth hazard, it is not
uncommon for some people to consume large amounts of TFA if ther diets regularly
include hydrogenated and hard margarine, packaged cookies and pastries (as opposed
to using butter and oil in home cooking).

Thereis no requirement to label transfatty acids. Their levelsin food can now only be
determined by ca culating the difference between the totd fat of the product and the
tota of the listed subcategories. The federad government has consistently refused to
require labelling because of strong oppaosition from the food industry and some
scientisgswho fed that the evidence is insufficiently conclusive. Hydrogenated cilsare a
maingay of the food manufacturing and fast food industries, in part because in the
hydrogenated form they are cheaper to handle and distribute. Hydrogenated oils are
protected longer againgt rancidity and therefore products have alonger shelf life. The
industry does not want to modify its use of hydrogenated fatsif thereis a significant
consumer reaction againg trans-fatty acids.

The higtory of change a the manufacturing levd is, however, dosdy dlied with
informed consumer demand for such changes. Consumer concern about fat has
encouraged changes to fat labdling rules, and such changes have, in turn, affected
consumer purchasing patterns. One would expect asimilar result from the labelling of
transfaity acids. Consequently, the fallureto label effectively encourages the
consumption of undesirable fats.

The Netherlands has recently taken a very proactive stand against TFAs by legdly
requiring areduction TFA content, to less than 1% in most margarines. Dutch scientists
project that, as aresult of this measure, TFA consumption for the average person will
decline by 4 grams/day (compared to 10-15 years ago), and that coronary disease
incidence could fal by 5%,
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(b)

Product nutrition labels - comparing the USA and Canadian systems

Some in the food sector believe that Canadian consumers find US nutrition [abelling
more ussful®®, There are regularly callsin the press for amore US-style nutrition
labdlling system, and the free trade agreements are exerting pressure, through Codex
Alimentarius and the NAFTA, for harmonization of such systems. A brief comparison
of thetwo systemsis provided here®.

In generd, the US system is more informative for consumers. Rdative to the Canadian
system, its srengths are;

C consstent and clear label formats;

C more foods are covered by nutrient labdling regulations;

C greater nutrient information requirements on labels, including tota caories,
caoriesfrom fat, total fat, saturated fat, cholesterol, sodium, total
carbohydrates, dietary fibre, sugars, protein, vitamins A and C, calcium and

iron;
C more consgstency in serving Sizes,
C clearer presentation of the relationship between nutrient content and average

daily requirements for the nutrient;

The Canadian system is, however, aso being weakened in afew areasin response to
harmonization pressures:

C Canadian criteriafor many nutrient claims have been more stringent than the
US. For example, a“fa-freg’ clam in Canada meant that the product contains
no more than 0.1 g of fat per serving. Inthe USA, the product could have up
to 0.5 g fat /serving;

C fewer nutrient claims are alowed™.

However, what both nations lack is comprehensive and attributable messages regarding
nutrition. Both nations focus on the details of nutrition informeation, and fail to provide
any overarching guiding messages or colour coding schemes for consumers that would
help the less nutritiondly literate make informed decisions.

Ontario Food Premises Regulations

These regulations govern what foods can be sold in different premisesin Ontario, how they
must be prepared, and what food handling measures must be followed. These regulations apply
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5.2

to dl food handling premises, from restaurants to street vending carts. Of particular concern,
are the rules governing street vending carts.

Toronto has thousands of cart street vendors, amost al of whom sdll hotdogs and hamburgers.
They are licensed to occupy specific locations by the Metro and Toronto municipal
governments. Thelr licensing gpplication identifies what they plan to sdll, but except for afew
specific circumstances, an approva is not based on what is being sold®’.

The Food Premises Regulations, in combination with the current dynamics of the street food
market, effectively mean that only pre-cooked meat wieners and burgers are sold®. Thisis
because the regulations emerged in an earlier food safety era, when many current products
were not on the market. However, notwithstanding proposed changes to the regulations,
regulators have been very rductant to permit more diversfied offerings. The result, effectively,
isthat only higher fat food products have been available from most vending carts. Lower fat
meat products have penetrated the market, but more diversfied offerings (e.g., corn on the cob,
candy apples, falafel, bean burritos, and tofu products) would have a greater impact.

Changesto food processing and the marketplace

Although there are lower fat options available in the market place, these changes have not been
embraced enthusiagtically by the food industry. Mogt of these changes are the result of
pressures applied by consumers and consumer organizations. The food industry has aso only
reluctantly supported changesin consumer information rules®,

Given thishigory, it is unlikely thet the food industry will voluntarily reduce the number of high
fat products available or provide consumers with greater information®. The major area for
further change, then, usng government policy to shape the workings of the market - specificaly,
by developing full information systems for consumers.

We bdieve that our food information rules and practices stand in the way of achieving
ggnificant reductionsin fat consumption. Lacking a stated consensus on the purposes of public
information about food, the information that is provided is I eft largely to the marketers of
product. The overarching problem isthat no one has respongbility for determining the overdl
coherence of consumer food messages. Individud firms provide information that shows their
products to best advantage. As aresult, consumers get information that isincomplete, and
which may contradict the information provided by another firm or government agency.
Individua consumers do not have the resources to determine with any ease the accuracy or
completeness of any firm's messages, particularly when faced with the size of food industry
advertisng budgets.
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5.3

Government rules confound this problem because there is d <o little coherence between the
parts and levels of government that have responsibility for advertising rules, labelling and
grading systems. The healthy eating messages of hedth departments are often competing with
contradictory messages permitted by the regulatory framework of other arms of government.

We believe that if consumers receive such information, and can make clear and easy choices
for low-fat food, then their purchasing patterns will change. This, in turn, will encourage
manufacturers to reduce fat in awider range of products. When combined with changesto the
Food and Drugs Act regulations, there will be sgnificantly different market place sgnds, and
different firm behaviour.

Restaurants and Food Service

Many restaurants will be unable to participate in Hedlthy Lifestyle Restaurant programs because
the content of their menusis unlikely to dlow them to qualify unless very mgor changes are
meade to their offerings. In particular, fast food outlets offering a menu heavy in deep fried
foods, specia sauces, and animd products are unlikely to recelve awvards.

Consequently, other measures must be undertaken to encourage different consumer buying
habits and, ultimately, restaurant offerings. These measures would have to be mandatory to be
effective, hence, thair introduction is likely a medium term trangtion event. Of coursein
resaurantsit is even more difficult to know what levels of fat are contained inamed. Thereis
no requirement for ingredient labelling, and a detailed breskdown is unredigtic. However, a
colour coding scheme on menus that provided an understanding of how amea might contribute
to overdl dally fat intake would be feasble. For example, amain course containing more than
50% of an average adult male or femal€s daily fat requirement would have a high colour coded
rating. One containing 25-50% would have a medium rating, and one containing less than 25%
alow rating™. Such ascheme would permit consumers to make more informed choices.
Regtaurants, on their part, would have to give more thought to menu compostion.

Strategiesto make the transition to a regime of reduced fat production
and consumption and recommendations

We recommend a three-stage process of trangition. Our policy and regulatory apparatusis a product
of long-standing bdliefs and assumptions. It's structure has been assembled over many years, generdly
following a pattern of incremental additions, with the overal coherence of the Structure rarely
assessed®.  Conseguently, we believe that an evolutionary transition to the new approach proposed
hereis most appropriate. We employ atrangtion framework that has been used previoudy to map out
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desired changesin the food and agriculture system™. This framework serves as both a guide to action,
and an indicator of progress.

In this framework, Stage 1 strategies involve making minor changesto exigting practices to help create
an environment somewhat more conducive to the desired change. The changes would generdly fit
within current policy making and regulatory activities, and would be the fastest to implement. Second
stage strategies focus on the replacement of one practice, characteristic or process by another, or the
development of apardld practice or processin oppostion to one identified asinadequate. Findly,
third stage dtrategies take longer to implement and demand fundamenta changes in the use of human
and physicd resources. Thisfind, or redesign stage, is unlikely to be achieved, however, until the first
two stages have been attempted. 1dedly, strategies should be selected from the first 2 stages for their
ability to inform andysts about redesign (the most underdevel oped stage at this point) and to contribute
toward a smooth evolution to the redesign stage.

Fird stage:

1. Make nutrition labels on dl processed foods mandatory, and ensure that they contain
information on total calories, caories from fat, total fat, saturated fat, cholesterol, and total
carbohydrates.

2. Rewrite certain Food And Drugs Act Regulations so that fat production and distribution is
discouraged, and consstent labelling of fat content encouraged:

a) Change dl prepared meat food definitions so that the product can contain no more than
25% fat by weight.

b) Change dairy product food definitions so that maximum fat contents are specified for
each type of cheese.

) Change dl product labdlling systems so that the labd contains both the grams of fat and
the percentage of caories consumed as fat (cons stent with Canada's Hedlthy Eating
Guiddines)

d) Require labdling of dl fatty ingredients.

€) Require labelling of trans-faity acids™.

3. Hedthy Lifestyle Restaurant programs should become part of the Minigtry of Hedlth's
mandatory program guiddines. Such programs reward restaurants offering a significant number
of low-fat menu items with public recognition. They have proved very popular with
restauranteurs in municipdities offering then™.
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4.

Educationd programs with demonstrated success in reducing consumer consumption of fat
should be expanded, including workplace intervention and skills for food shopping programs.

Second stage:

5.

b)

Implement Strategies to require full consumer information about food:

a) Labdsthat tel consumers how their food product complies with the government's
hedlthy esting guiddines (eg., "Eating this product severd times aweek is consstent
with Canadas Guiddines for Hedthy Eating" or something to thet effect); this might also
be achieved with a colour coding system (e.g., different colours for high, medium and
low compliance). Restaurant menus would aso be required to provide such colour
coding to permit patrons an opportunity to evauate how the meal they were about to
order compared with recommended daily intakes.

Grading standards based more on nutritional than cosmetic criteria®.

) Just as cigarette advertisng has been redtricted because of the serious hedlth effects of
smoking, advertisements for junk food and those advertisements that play on people's
concerns about their body image and socid acceptance should be iminated. The
body image issue isrelated to both total dietary intake and fat consumption. Anorexia
and bulimia are becoming serious hedth issues, particularly among teenage women, and
fears about obesity are amagjor source of the problem. Many societa factors
contribute to those fears and food advertising is a contributory one®’.

Trangtion programs (subsidies, tax credits, farm services) to encourage processors to move
toward lower fat foods. There are anumber of existing programs for food processors, none of
which are commodity specific or have nutritional value of the product as a criterion™. Just as
the dairy subsidy reduced milk costs for processors and dairy product costs for consumers,
subsidies or tax credits could be available to processors sourcing lower fat product, and
sudaning its low-fat qudity through processing.

Change taxes on food o that fresh foods are not taxed and processed ones (clearly defined)
are. Under current rules, atakeout salad will be taxed, but french friesmay not be. Such
anomalies should be eiminated, to ensure that purchase of fresh foods are favoured by the tax
sysem.

Examine the feasibility of by-laws, zoning restrictions and other measures, smilar to those used
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to restrict access of young people to tobacco, to limit access to high fat and highly processed
foods around schoals, including redtricting the sde of high fat and highly processed "fast” foods
in vending machines and stores within close proximity of schools™.

9. Under the Food and Drugs Act, require, as the Netherlands has, that the trans-fatty acid
content of most margarines be reduced to 1% within 1 year.

Third dage:

10. Deveop demand management and supply coordination systems for optimizing the availability
and nutritiond vaue of the food supply for dl resdents.

Fifteen years ago, the Science Council of Canada proposed that Canada move towards an
optima nourishment scenaio®, bt little progress has been made. Other governments have
been more successful. In the 1970s, Norway set out to design its food and agriculture
production and distribution system to better promote nourishment and adjusted its policies
accordingly’®*. By setting goals and establishing appropriate ingtitutional supports, they have
been able to change the way the food is produced and distributed. They had four main gods.

! to simulate the consumption of healthy foodstuffs (for example, grains, potatoes and
polyunsaturated fats) and decrease consumption of unhealthy ones (for example,
saturated fats, refined sugars) in order to reduce the incidence of some chronic

disesses,
! to develop guiddines for food production as recommended by the World Food
Coundail;
! to increase domestic food sdlf-reliance from 39% of total caoriesto 52% by 1990;
1 and to promote regiona devel opment.

Various tools have been used to achieve these goals. production and consumer subsidies,
marketing promotion based on nutritiona quality, consumer education programs, improved
labdlling systems, and legidation to pendize the production of food and drink detrimentd to
hedth'®2. However, the government recognized that taste cannot be legidated, and that the
marketplace will till play a centrd rolein food purchasing paterns'®,

The Norwegian strategy has produced some positive results. Sdlf-sufficiency reached 50% by
1988, and fat as a proportion of energy in the diet dropped from 40% (1975) to 37% (1987),
athough some undesirable fats have been inadvertently subsidized. Consumption of whole
grains, fruit and low-fat milk is up, and potato and grain quality hasimproved. A declinein car-
diovascular deaths has been partly attributed to the Nutrition Policy. Farmers have achieved
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income parity with industrial workerst®,

In the context of this paper, the main implications for redesigning the Canadian food and
agriculture system to achieve an optimal diet include:

a)

b)

Endnotes

Continuing the shift in emphasis toward anima production systems that reduce carcass
fat. This could involve some combination of reducing concentrates in livestock diets
(Norway proposed this), lengthening the growing period, and increasing forage intake.
Changes of this nature would have subgtantial implications for management and design
of farms, and for land use since many livestock enterprisesin Canada are structured
around a high concentrate diet and rapid fattening. Many farms rely on purchased feed
and have insufficient land to grow their own grains and forages. Manure disposd isan
associated problem on such farms.

Focus on fresh food production and minimal processing. Canadians have been
consuming more fresh food for some time, and this trend could be supported under an
optimd diet scenario. Thiswill require more highly developed regiona didtribution
sysems. Some parts of the processing industry would become more seasonal. Certain
forms of processing would be discouraged: remova of fibre from grains; bleaching;
addition of sdlt, refined sugar, and food additives; and boiling in fat, oil or water'®.
Demand/supply coordination where nationa food demand is determined by what
provides for optimal nourishment, then supply is coordinated (somewhat like what
happens now with supply managed commodities) to meet that demand; foods that do
not comply with this scenario are available but are highly priced to discourage excess
consumption.

1. Ontario Task Force on the Primary Prevention of Cancer. 1995. Recommendationsfor the Primary Prevention of
Cancer. Queen's Printer, Toronto.

2. Ontario Ministry of Health. 1993. Ontario Heart Health Survey, 1992. Queen's Printer for Ontario, Toronto.

3. Such products, unfortunately, are often higher in calories, so their overall positive impact on consumer health may

be minimized.

4. For areview of the limitations of this approach to addressing nutritional problems and inequities, see Travers, K.D.
1995. "Do you teach them how to budget?': professional discourse in the construction of nutritional inequities. In:
Maurer, D. and Sobal, J. (eds.). Eating Agendas: food and nutrition associal problems. Aldine de Gruyter,
Hawthorne, NY . Pp. 213-240.

Toronto Food Policy Council 37



Cutting out the Fat Discussion Paper #6

5. Undesirable fats are discussed in section 3.

6. Erasmus, U. 1993. Fatsthat Heal, Fatsthat Kill. Alive Books, Vancouver.

7. Sources of Fat inthe Average Canadian Diet, 1992. Agriculture Canada Nutrient Assessment Program.
8. Ontario Ministry of Health. 1993. Ontario Health Survey 1990. Queen's Printer for Ontario, Toronto.

9. And remainsin many societies. Sobal cites evidence that in 85% of traditional societies for which there are data, a
plump body isdesirable. See Sobal, J. 1995. The medicalization and demedicalization of obesity. In: Maurer, D. and
Sobal, J. (eds.). Eating Agendas: food and nutrition as social problems. Aldine de Gruyter, Hawthorne, NY. Pp. 67-
0.

10. Whit, W.C. 1995. Food and Society: a sociological approach. Generd Hal, Dix Hills, New Y ork.

11. Sobal. 1995 [see note 9]; Levenstein, H. 1993. Paradox of Plenty: a social history of eating in modern America.
Oxford University Press, New Y ork. The most extreme expressions of this social nhorm are found in anorexic and
bulimic behaviour. See Way, K. 1995. Never toorich ... or too thin: the role of stigmain the social construction of
anorexianervosa. In: Maurer, D. and Sobal, J. (eds.). Eating Agendas. food and nutrition as social problems. Aldine
de Gruyter, Hawthorne, NY. pp. 91-113.

12. Whit. 1995 [see note 10].

13. Note that the Food Guide, although setting areasonable standard, is not set solely by scientific criteria. The
creation of food guides has for many yearsin many countries been a product of scientific, socio-economic and
political forces. The determination of "optimal" levels of fat is, thus, influenced by such forces as the power of
economic players, including different commodity sectors and food retailers. For aBritish case study of this process,
see Smith, D. 1995. The social construction of dietary standards: The British Medical Association - Ministry of
Health Advisory Committee on Nutrition Report of 1934. In: Maurer, D. and Sobal, J. (eds.). Eating Agendas. food
and nutrition as social problems. Aldine de Gruyter, Hawthorne, NY. Pp. 279-303. The animal commodity
organizations were seen, from Freedom of Information rel eases of minutes, to have had significant influence over the
recent revisions to the Canadian Food Guide.

14. Hedlth and Welfare Canada. 1990. Nutrition Recommendations: thereport of the scientific review committee.
Ministry of Supply and Services, Ottawa; Note that many believe it should be even lower, aslow as 15-20%. Seefor
example, Ornish, D. et al. 1990. Can lifestyle changes reverse coronary heart disease? The L ancet 336:129-133;
Barnard, N.O. 1993. Food for Life: how the new 4 food groups can save your life. ????; Issues of the Nutrition
Advocate, a newsletter edited by Cornell University Nutritionist T. Colin Campbell, director of the China Study.

15. Much of this section is taken from McKeown-Eyssen, G., Uetrecht, C., Sokoloff, E. and Jazmaji, V. 1993. Food and
Nutrition in Metropolitan Toronto: a descriptivereport of nutrition data of the Ontario Health Survey. North York
Community Health Promotion Research Unit, North York, ON. We are grateful for their permission to use extensively
their data and descriptions of the nutrition - health relationship.

16. Latest national survey results

17. Ontario Ministry of Health, 1993 [see note 8].
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18. Allison, K.R. 1995. Physical Activity in Ontario: an analysis of the Ontario Health Survey. Public Health Branch,
Ontario Ministry of Health, Toronto.

19. In addition to McKeown-Eyssen et al. 1994 [see note 15], see the forthcoming Toronto Food Policy Council
Discussion Paper #3, If the Health Care System Believed You AreWhat You Eat: strategiesto integrate our food
and health systems.

20. Note that excess fat consumption is not the only contributing factory to obesity.

21. Health and Welfare Canada. 1988. Canada's Health Promotion Survey: technical report. Ministry of Supply and
Services, Ottawa.

22. Thisdatawas collected by repeating the 1985 study. Health and Welfare Canada. 1993. Canada's Health
Promotion Survey 1990: technical report. Ministry of Supply and Services, Ottawa.

23. US Surgeon General. 1988. Report on Nutrition and Health. US Department of Health and Human Services,
Public Health Service, Washington, DC; Health and Welfare Canada. 1988. Promoting Healthy Weights: a
discussion paper. Ministry of Supply and Services, Ottawa.

24. US Surgeon General. 1988 [see note 23].

25. Ontario Ministry of Health. 1993. Ontario Heart Health Survey, 1992. Queen's Printer for Ontario, Toronto.
26. US Surgeon General. 1988 [see note 23].

27. Health and Welfare Canada. 1990 [see note 14].

28. Ornish et al. 1990. [see note 14]. Barnard et al. Economics study

29. Health and Welfare Canada. 1990 [see note 14].

30. Data from the Ontario Cancer Treatment and Research Foundation, Ontario Cancer Registry, 1994.

31. US Surgeon General. 1988 [see note 23]; Faculty of Medicine. 1994. Exploring the diet-cancer links. Univer sity of
Toronto Faculty of Medicine Health News 12(3):6-7.

32. US Surgeon General. 1988 [see note 23]; Faculty of Medicine. 1994 [see note 31].

33. For more on this see TFPC. 1997. If the health care system believed you are what you eat: strategiesfor
integrating our food and health care systems. TFPC Discussion Paper #3, Toronto.

34. Note that significant changes have al so been to government support programs, but these changes appear not to
have affected fat content.

35. Retailers complain about the heavier weight because it is difficult to get smaller cuts. Thislowers saleability,
because the cost of individual pieces are so high. Retailers have a preference for pieces under $20.
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36. The British brought over herefords, shorthorn and black angus, which had been bred to make muscle from low
quality range feeding. The French brought Charolais and Limousine cattle which were bred on high quality grain,
converting thisinto high quality meat. These animals can be bred in confinement and on a high caloric diet without
becoming obese, because they put the energy into muscle. Herefords and black angus on the other hand, would
become obese if bred in confinement. Another differenceisthat Herefords need body fat to conceive while other
breeds need high quality nutrition to conceive. Geneticsisdirectly related to the diet that you feed.

37. For example, range fed beef from Australiaand New Zealand is usually only of processing quality becauseitis
not very tender.

38. The National Cattlemen's Association (NCA) pays for beef grading, not the federal government. NCA hires an
inspector to enforce federal standards.

39. Although leaner carcasses generally command a higher price on the market, within the A grade (A,AA,AAA),
price does not differ.

40. Glen Headly, Ontario Cattlemen's Association, personal communication, Sept '95.
41. Glen Headly [see note 40].

42. The dominant dairy breeds at that time were Ayrshire and Milking Short Horn. Currently, high butterfat dairy
breeds are Holstein, Guernsey, Jersey and Brown Swiss.

43. The old system was seen to be inaccurate because it assumed that butterfat and protein were aways
found in the same proportion. Thisis not dwaysthe case. Although butterfat and protein are
genetically positively correlated, theratio is not dways consstent. The new system was refined to
recognize not just butterfat, but aso protein and other solids (e.g., milk sugar, mineras). The declining
federd subgdy is il only paid on the butterfat component. With multicomponent pricing, famers are
paid for three components. butterfat (which receives the federd subsidy on industrid milk), protein, and
other solids. There has been a shift in the multicomponent pricing system towards protein and away
fromfa. Although processors pay based on the use of the milk, generdly, protein receives $3 more
per kilo than fat. Consequently, many farmers have increased grain in the diet, and reduced hay, to
increase protein content. Aswel, many are using sub-thergpeutic doses of antibiotics, like Rumensin,
to increase yield and reduce fat content. This puts much greater stress on the animals.

44. The cow gut is designed to live on grasses, not grains.

45, The schemeis currently only being implemented in Alberta because there are very few large plantsin Ontario.
Thereisonly onelarge plant in Ontario for federally inspected lamb. All the others have provincially inspected lamb.

46. Except for those who grow their own crops who may be eligible for GRIP and NISA.

47. Poultry and turkey have been the only animal s with minimum fat requirements for grading (Personal
communication, Dave McGonegal, Agriculture Canada Market Industry Branch, Sept. 95).

48. Information from the Canadian Chicken Marketing Agency, 1995.
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49. Almost all chickens are currently grain fed. Corn and soybeans are the main ingredients of chicken feed. Infree
range systems, chickens do eat grains, but their diets are diversified with grasses, other seeds and insects, and the
birds are more active.

50. Broilers are categorized as weighing up to 6.2 kg, hens from 6.3-9.8 kg (graded) and toms from 9.9 kg and over
(ungraded).

51. Sandy Vanderheyden, Turkey Producer's Marketing Board, personal communication, Sept '95.
52. Stillings, B.R. 1994. Trendsin foods. Nutrition Today 29:6-13.

53. Rgj, S. and Clancy, K.L. 1995. Attitudes of processors and distributors towards processing in the Natural Foods
Industry. Biological Agricultureand Horticulture 12:209-226.

54, Stillings. 1994 [see note 55].
55. Stillings. 1994 [see note 55].

56. Statistics Canada. 1994. 1992 Family Food Expenditurein Canada, Catal ogue #62-554, Supply and Services,
Ottawa.

57. See, for example, the Lifestyle Approved Restaurant Program, sponsored by the Toronto Public Health
Department and the Heart and Stroke Foundation of Ontario.

58. See Winson, A. 1992. The I ntimate Commaodity: food and the development of the agro-industrial complex in
Canada. Garamond Press, Toronto; MacRae, R.J. et al. 1993. Strategiesto overcome barriersto the development of
sustainable agriculture in Canada: the role of agribusiness. J. Agricultural and Environmental Ethics 6:21-53.

59. One of the consequences of corporate concentration isthat afew firms can "shape" the market place.
According to market theory, markets only work efficiently when there are enough buyers and sellers that no one can
influence directly the price.

60. The ways by which governments influence economic policy have been documented by a host of authors,
including Kneen, B. 1992. Trading Up. NC Press, Toronto.

61. Schmid, T.L. et al. 1989. Public support for policy initiatives regulating high-fat food usein Minnesota: a
multicommunity study. Preventive M edicine 18:791-805.

62. Note that we are opposed to the current trade agreements because of their detrimental impacts on food security.
Consequently, although we believe that government support programs have not been well designed, we also do not
accept that changes to government support programs should be driven by trade considerations. In our view, anew
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