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In  Apr i l ,  Food I r rad ia t ion  Watch  launched
Australia’ s first “Irradiation Fr ee Food Guide”.
The  gu ide  was  pu t  toge ther  to  he lp  peop le
make informed choices about foods that  may
have been exposed in ten t iona l l y  to  nuc lear
radiat ion.

Zapped Auss ie  Mangoes
Cause Shock in New Zealand
Food Advocates are dismayed at the
failure of the standards system, when
unlabelled irradiated Australian mangoes
were discovered on sale in three outlets
in New Zealand on March 10.

HAPPY SHOPPERS: The I r radiat ion-
f ree Food Guide te l ls  consumers
which companies have wr i t ten
pol ic ies opposing food i r radiat ion.

The  Gu ide  was  launched  a t  a  Ga la
event in Brisbane, featuring musicians
and an anti-nuke quiz, and a  morning
tea   i n  Me lbournew i th  he lp  f rom
Fr iends  o f  t he  Ear th  and  F I  Watch
co l l ec t i ve  members .

pe rm i t s  to  i r rad ia te  food  and  pe rm iss ion  was
granted in  1999 af ter  a  dubious publ ic  consul ta t ion
p r o c e s s .

p rocess  des t roys  v i t am ins .   I r rad ia ted  food  has
been found to contain new radiation-induced compounds
tha t  have  no t  been  adequa te l y  tes ted  fo r  sa fe ty
and  have  been  l i nked  to  cance r.

t rade  w i th  the  US has  mean t  tha t
some sectors  o f  Aust ra l ian indust ry
would l ike to see i r radiat ion become
accep ted  as  the  no rm,  i nc reas ing
Aus t ra l ia ’s  commi tment  to  nuc lear
techno logy  i n  a l l  i t ’s  gu i ses .

New guide set to help
consumers avoid
nukes in their food

f ood ,  o rgan ics  o r  f ood  coopera t i ve ,  o r  s imp ly  make
a  dona t ion  to  he lp  us  ge t  t hem ou t ,  l e t  us  know.

MARKET
VISIBILITY:
The New
Zea land
G r e e n s
campa ign
against   the
importat ion of
Aus t ra l i an
i r rad ia ted
mangoes .

You can send
this ecard
from their  s i te:
www.greens.org.nz/
food-
revo lu t ion /
ecard_irrad_food.asp

Food Irradiation in Australia is carried
ou t  by  the  S te r i t ech  co rpo ra t i on ,
who have three plants, in Dandenong
(V IC) ,  Wethe r i l l  Pa rk  (NSW)  and
in Narangba (QLD). They use gamma
rays  f rom a  nuc lea r  source  (Coba l t
60 ) ,  os tens ib l y  to  improve  food
steril ity, however irradiation’s ability
to  do  so  i s  ques t i onab le .

Due  to  popu la r  demand ,  the  I r rad ia t i on  F ree  Food
Gu ide  i s  now in  i t ' s  second  p r i n t  run !  So  fa r  15 ,000
cop ies  have  been  d i s t r i bu ted  ac ross  Aus t ra l i a .

I r rad ia t i on  has  a long  h i s to ry  o f
public opposition in Australia. During
the  1980s  opponen ts  success fu l l y
thwarted Ster i tech’s  at tempt  to  gain

Sad ly  fo r  consumers ,  i r rad ia ted  food  i s  ac tua l l y
l ess  hea l th fu l  t han  non- i r rad ia ted  food ,  as  the

Tropical  f ru i ts ,  herbs and spices have been approved
for  i r rad ia t ion  in  Aust ra l ia .  Whi le  the  Un i ted  Sta tes
perm i t s  many  foods  fo r  i r rad ia t i on ,  consumers
in Europe have rejected the technology and a moratorium
has been placed on i t  there. Despite this, unscrupulous
vendors  have  been  fo rc ing  i r rad ia ted  p roduc ts
onto the market as a 2004 survey of health supplements
in  the  UK found  tha t  50% o f  t hem were  i r rad ia ted
i l l ega l l y  and /o r  no t  l abe l l ed .  However,  i nc reased

The  I r rad ia t i on  F ree  Food  Gu ide
is a pocket guide to companies opposed
to  i r rad ia t i on .  I t  r a tes  the  mos t
popular brands based on their company
pol icy and provides some interest ing
backg round  abou t  the  p rocess  and
the  many  a l te rna t i ves .
You can  ge t  a  copy  by  send ing  your
address  to  Food  I r rad ia t ion  Watch ,
PO Box  5829,  West  End,  QLD 4101
or  by  ema i l i ng  us  a t
foodirradiationwatch@yahoo.com.au

Accord ing  to  Bob  Ta i t ,  Co -d i rec to r
of Friends of the Earth NZ, the mangoes
were marketed under  the AustralianGold
brand.  Mr.  Ta i t  found a d iscarded box
w i th  one  sma l l  s t i cke r  on  i t  s ta t i ng
tha t  the  mangoes   were  i r rad ia ted ,  in
an  a l l ey  by  the  s to re .  The re  were  no
s igns  i n  the  s to re ,  no r  any  l abe ls  on
the  mangoes              con t i nued  ove r. . .

I f  you would l ike to help us distr ibute
the  gu ide  th rough your  loca l  hea l th
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that informed shoppers that they
had been irradiated. He also found
two  o the r  s to res  i n  the  F resh
World chain selling the unlabelled
i r rad ia ted mangoes.

Spokesperson for Food Irradiation
Watch,  Robin Taubenfeld,  said
in a joint statement with Friends
of  the Ear th Br isbane,  that   the
discovery of unlabelled irradiated
f ru i t  in  New Zealand ind icates
a fa i lu re  o f  the  food s tandards
code  to  p ro tec t  consumers .

Are Irradiated Mangoes Safe?

In light of the recent  trial marketing of irradiated
Austral ian mangoes to New Zealand, Food
Irradiation Watch.  In 2003 Public Citizen published
an overview of  studies of  the heal th ef fects
of  i r radiated mangoes in which they found a
number of  inconsistencies wi th the research
process and evidence that irradiated mangoes
are not good for  you.  The report  was made
in submission to a Heath Canada proposal
to amend food laws to al low more i r radiat ion.
Publ ic Ci t izen found  the test  data used by
the standards body to contain inadequate analyses,
f lawed and inappropriate science, and studies
that have actual ly detected adverse heal th
effects in test animals that have eaten irradiated
foods.

Public Citizen reviewed a number of tests where
rats were fed a diet of 15% irradiated mangoes,
i r radiated at  a dose below that  prescr ibed
by Health Canada.  Some of the inconsistencies
they found included:

• abnormal growth of  sex organs of
female rats

• albumin and protein levels  that might
indicate l iver problems,  including
hemolyt ic anemia, l iver necrosis
or l iver cancer.

• decreased mating index  and weight
loss for female rats

• rats fed irradiated mangoes gave birth
to 24 percent more dead pups than
rats fed unirradiated mangoes

• In the dominant lethal study, female
rats fed stock diets containing 15
percent irradiated mangoes registered
5 percent more dead implants

They also noted that,  I f  the researchers made
any ef for t  to explain these abnormal i t ies,  i t
was not detai led in their  report .  (2003:p3)

The Public Citizen report concluded that " Plainly,
these studies do not demonstrate that mangoes
irradiated at  the proposed doses are safe
for human consumpt ion.”

The complete report  can be v iewed at :

www.citizen.org/documents/healthcanadacomments.pdf

Further investigations have revealed
that the Queensland company marketing
the mangoes, Pinata, was unaware
their products would be irradiated.

In  December  2004  a  sh ipment  o f
i rradiated mangoes exported from

AUST:  Narangba community court
action over toxic industrial site

In June 2006 the community living
in  the  v i c in i t y  o f  the  Narangba
Indus t r i a l  Es ta te  (N IE)  began
a  c lass  ac t ion  aga ins t  the  s ta te
of Queensland over years of contamination
and  i l l ness  resu l t i ng  f rom the
proximity of hazardous industries
to  the i r  homes .

The i ssue  came to  a  head  in  Augus t
2005 when a f ire at Binary Chemicals
spewed  smoke  and  l i qu id  i n to  the
local air and water. Many locals have
exper ienced  hea l th  p rob lems s ince

that occasion, some have been experiencing
the  i l l  e f f ec t  o f  t he  es ta te  fo r  a  l o t
longer.

The disaster released a toxic cocktai l
of chemicals into the air and water and
caused mass il lness in the local area.

In August 2006 the  QLD EPA released
a report vindicating the claims of locals
who were told that everything was safe
at the time of the fire. Chemicals released
included: 2,4 D, diuron, glyphosate. Also
Chlorpyrifos which is banned in the US
due  and Bifenthrin which is banned in
Europe.

Some of these chemicals are stil l being
produced by other corporations at NIE.

The site is also home to a Polychorinated
Biphenyl destruction facility and a nuclear
irradiation plant.

The Narangba Industrial Estate houses
Australia's 3rd nuclear irradiation plant,
t he  f i r s t  spec i f i ca l l y  t o  be  bu i l t  f o r
i r radiat ing food.   The Ster i tech plant
was the si te of an 8 month community
protest camp in 2002.  The community
rema ins  s t rong  i n  oppos i t i on  to  the
haza rdous  i ndus t r i es  i n  t he  es ta te
and  commi t ted  to  c los ing  S te r i t ech
and  the  o the r  haza rdous  i ndus t r i es
down.

www.brisbane.foe.org.au/narangba.htm

The fa rmer
had no t  been

in fo rmed the i r
f ru i t  wou ld  be

i r r ad ia ted .

Queensland to New Zealand
quickly went blotchy
and unsale-able, despite
the i r  good cond i t ion
when they left the farmer’s
gate.  The farmer  had
not been informed their
fruit would be irradiated.

I t  i s  be l i eved  tha t  the  mangoes
were  i r rad ia ted  a t  the  Ster i tech
nuclear irradiation plant in Narangba/
Deception Bay, north of Brisbane
raising questions about the affect
irradiation will have on Australian
farmers who may be ambivalent
abou t  t he  p rocess .

Ms. Taubenfeld said, "The revelation
that some l inks in the production
cha in  a re  no t  be ing  i n fo rmed ,
suggests that unscrupulous middle
people may be damaging the reput-
a t ions  o f  Aus t ra l ian  fa rmers  by
using processing aids that jeopardize
the  p roduc ts  marke tab i l i t y  and
consumer appear in order to push
the  nuc lea r  i ndus t ry. "

Irradiated mangoes must be labelled
under  the  Aus t ra l i an  and  New
Zea land  Food S tandards  Code.

Food Irradiat ion Watch has made
a complaint to Australia New Zealand
Food  Standards  Au tho r i t y  and
re levant  min is ters .

" We a l ready  had
concerns that labelling
laws themselves were
inadequate, this  disc-
overy indicates that
the  sys tem i s  i l l -
prepared to enforce
those  l aws .

" Consumers  deserve  and want
to  know the  t ru th  abou t  t he i r
food; most have serious  reservations
abou t  f ood  i r rad ia t i on .  I t  i s  a
ques t ionab le  p rac t i ce  and  the
pub l ic  is  not  be ing adequate ly
informed.

In  New Zea land ,  t he  scanda l
has  been  repo r ted  i n  the  NZ
Herald,  and FoE(NZ) have la id
formal complaints with the NZFSA
and the Publ ic Health authori ty
in  Auck land.

Mr. Tait stated that, "The importers,
Turners and Growers, are active
in  a  jo in t  ven tu re  in  Aus t ra l i a
to  bu i ld  even more  i r rad ia t ion
plants. Their importation of irradiated
mangoes without specific labelling,
and the  fa i lu re  o f  the  re ta i le rs
to  d isp lay  any  s ignage to  g ive
consumers a basis for informed
cho ice ,  shows  a  con tempt  fo r
consumer r ights,  as  wel l  as for
the Food Safety Code legal require-
ments. We are seeking prosecutions.



Tak ing   i r rad ia t i on  to  the  two
t h i r d s  w o r l d

The st icker on thesemangoes,
irradiated at Narangba and

exported to New Zealand reads:
"Irradiated to Protect New

Zealand's Environment"

" I n  Eu rope  t he  ou tb reaks  [ o f
Foo t  and  Mou th  d i sease  i n
1999 ]  t r ans fo rmed  pub l i c
sen t imen t  abou t  t he  f ood
sys tem.  B r i t i sh  Env i r onmen t
M in i s te r  M i chae l  Meache r
to l d  a  news  con fe rence ,  “We
need  a  f undamen ta l  r e th i nk
o f  wha t  we  expec t  f a rm ing  t o
p roduce .  I t  w i l l  ce r t a i n l y  be
more  l oca l i zed ,  i t  w i l l  be  l ess
i n te rna t i ona l i zed ,  l ess
dependen t  on  chem ica l s ,  mo re
o rgan i c . ”  I n  Ge rmany  t he  f ood
sca res  spa rked  a  d rama t i c
abou t - f ace  on  ag r i cu l t u ra l
po l i c y .  A f t e r  t he  f i r s t  r epo r t s
o f  mad  cows  i n  t he  Ge rman
he rd ,  t he  Ge rman  p r ime
min i s te r  r ep laced  t he
ag r i cu l t u ra l  m in i s t e r  w i t h  an
env i ronmen ta l i s t ,  who
revamped  German
ag r i cu l t u ra l  po l i c y  t o
i nc l ude ,  among  o the r  t h i ngs ,
a  b i g  push  f o r  o rgan i c
fa rm ing .  The  Eu ropean  Un ion
as  a  who le  i s  po i sed  f o r
s im i l a r  sys tema t i c  r e fo rms
tha t  w i l l  r each  beyond  qu i ck -
f i x  so lu t i ons  l i ke  an ima l
qua ran t i nes  and  mea t
i r r a d i a t i o n . "
Br ian  Ha lwe i l ,  Wor l dwa tch  I ns t i t u te ,

B u s h  B r o k e r s  M a n g o
I r r a d i a t i o n  D e a l  w i t h  I n d i a
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The IAEA and
the  FAO seem

to  have
fo rgo t ten  tha t

the  p r imary
func t ion  o f

food  i s  no t  . . .
i t ' s

marketabil ity...
bu t  to  feed
peop le  and
make them

hea l t hy

What ’s  the  IAEA up  to?

involves promoting,
researching and training
peop le  to  use  food
irradiation in conjunction
w i t h  t h e  F o o d  a n d
Agriculture Organisation.

Together they produce
a  news le t te r,  named
Food and Environmental
Protection which largely
deals wi th th ier  many
training and research
a c t i v i t i e s .

A lot of the IAEAs activities
focus on the two thirds
w o r l d ,  w h e r e  i r r a d i a t i o n  p l a n t s
are being built ostensibly to facilitate
t r a d e ,  p r e s u m a b l y  w i t h  t h e  U . S ,
but  where there  is  less  consumer
r e j e c t i o n  o f  t h e  t e c h n o l o g y  a n d
lower standards of l iteracy.  Europe
has  been  a  ha rd  marke t  f o r  t hem
to  c rack ,  p resen t l y  they  w i l l  on ly
dea l  w i th  5  permi t ted  i r rad ia tors ,
d e s p i t e  t h e  e x i t e n c e  o f  o v e r  7 0
p lan ts  wor ld  w ide ,  the  US hav ing
t h e  m o s t .

O n e  d e v e l o p m e n t  o f  c o n c e r n  t o
consumers  i s  the i r  research  in to
t h e  a p p l i c a t i o n  o f  i r r a d i a t i o n  t o
f r e s h  c u t  f r u i t  a n d  v e g e t a b l e s ,
which they are conducting in Pakistan.
The  IAEAhave  been  research ing
the  e f fec t  o f  i r rad ia t i on  on   more
than  30  t ypes  o f  vege tab les  and
sp rou ts  i n  an  e f f o r t  t o  l eg i t im i se
i r rad ia t ion  as  a  hyg iene measure
in the huge prepared meals sector
f o r  W e s t e r n  m a r k e t s  ( t h e  I A E A

is  a lso  do ing  research
i n t o  t h e  i r r a d i a t i o n  o f
prepared meals). Some
of the fruits showed changes
in 'sensory at t r ibutes ' .
Other tests have shown
that irradiation markedly
changes the taste, colour
and smell of meat, being
d e s c r i b e d  a s  o f f .

T h e s e  p a c k a g e d  f o o d
t e s t s  d i d  n o t m e a s u r e
f o r  l o s s  o f  n u t r i t i o n a l

value.  We know from past experiments
b y  b o d i e s
i n d e p e n d e n t  o f  t h e  I A E A  t h a t
signif icant loss of vitamin content
c a n  b e  o n e  o f  t h e  o u t c o m e s  o f
i r rad ia t ing f ru i t  and vegetab les.
In addit ion, the studies that have
linked irradiated food with cancer
a n d  b i r t h  d e f e c t s  i n  r a t s  h a v e
b e e n  i g n o r e d  b y  t h e  r e s e a r c h
bod ies .

In te res t i ng l y,  t he  resea rch  i n to
irradiat ing prepared meals found
tha t  f u r t he r  i n t e r f e rence  i n  t he
food, including adding "antioxidants
s u c h  a s  v i t a m i n  C ,  v i t a m i n  E
and f lavono ids"  was  necessary
to  make the food acceptable.The
excessive inputs of energy, additives
and processes  would  obv ious ly
i n c r e a s e  t h e  p r o d u c t i o n  c o s t s
f o r  t h i r d  w o r l d  p r o d u c e r s  a n d
no t  de l i ve r  any  hea l t h  bene f i t s
to consumers.   Eat ing two month
old i r radiated food wi th ' reduced
microbial count' is hardly a benefit
when weighed against eating clean
and  f resh l y  p repa red  foods .

T h e  I A E A a n d  t h e  FA O  s e e m
to have forgotten that the primary
func t ion  o f  food is  no t  to  ex tend
i t ’ s  s h e l f  l i f e ,  o r  i n c r e a s e  i t ’ s
m a r k e t a b i l i t y  t o  t h e  U S ,  b u t  t o
feed people and make them healthy.

Finally , the IAEA's greenwashing
o f  i r r a d i a t i o n  a s  a  h e a l t h
and hygiene benefit overlooks
it's links to the dirty , dangerous
n u c l e a r  i n d u s t r y .

The International Atomic Energy
Agency  ( IAEA)  p romote  the
supossed ly  ‘ peace fu l  uses ’
o f  nuc lear  techno logy  in  the
w o r l d .   A pa r t  o f  t h e i r  w o r k

I n  M a r c h  t h i s  y e a r  U S  P r e s i d e n t
G e o r g e  B u s h  b r o k e r e d  a  b i l l i o n
dol lar mango export deal with India,
b r e a k i n g  a  1 7  y e a r  i m p a s s e  o v e r
I n d i a ' s  m a n g o  p e s t s .

The deal hinges on India's willingness
to i r rad ia te  the i r  mangoes to  reach
the lucrative US market. The USAID's
Partnership for Food Industry Development
w i l l  f a c i l i a t e  t h e  d e a l .

"The United States is looking forward
t o  e a t i n g  I n d i a n  m a n g o e s , "  s a i d
Bush .       s o u r c e s :  U S D A ,  U S A I D



             foodirradiat ionwatch@yahoo.com.au
             www .foodirradiat ioninfo.org

For the la test  campaign news,  fact  sheets and
fur ther informat ion contact :

Food  I r r ad ia t i on  W atch
P O  B o x  5 8 2 9 ,  W e s t  E n d

Qld  Aus t ra l i a  4101
ph .  041 1  118  737

ACTION:
 In the second half of 2006 FI Watch are working to
extend the GREEN category of our Irradiation free
Food Guide and YOU can help us!

Simply write to your favourite brands asking them:
* do they irradiated any of their products or
ingred ien ts?
* do they have an irradiation-free policy?
* would they l ike to join the growing number of
concerned companies and be included in our next
Guide?

U P C O M I N G  E V E N T S
on  t he  c l ean  f ood  ca lenda r :

S e p t  1 2  &  1 4  F o o d  A d d i t i v e  G u r u  S u e  D e n g a t e
Bel l ingen & Lismore, NSW www.fedupwithfoodaddit ives.info

S e p t  3 0  F e s t i v a l  f o r  To m o r o w :  A F i e l d  D a y  o f
S u s t a i n a b l e  L i v i n g ,  M i l t o n ,  N S W
l o m a s 5 2 @ y a h o o . c o m . a u

O c t  7  A l l  T h i n g s  O r g a n i c  E x p o ,  R o s e h i l l
R a c e c o u r s e ,  S y d n e y  e l i z a b e t h @ s w i z z l e s t i c k . c o m . a u

O c t 1 3 - 1 5  L i v i n g  N o w  E x p o ,  B r i s b a n e ,  R N A
S h o w g r o u n d s

O c t  1  B r i s b a n e  O r g a n i c  G r o w e r s '  O r g a n i c  F a i r  9 -
3 p m  a t  1 0 2  M c D o n a l d  R o a d ,  W i n d s o r,  Q L D

N o v  9  -  1 2  C o n s c i o u s  L i v i n g  E x p o .  P e r t h ,  W A
a d v e r t i s i n g @ c o n s c i o u s l i v i n g . n e t . a u

N o v  1 8 - 1 9  L i m e s t o n e  C o a s t  B e t t e r  L i f e  F e s t i v a l .
M o u n t  G a m b i e r,  S A www. b e t t e r l i f e f e s t i v a l . o r g . a u

Food  I r r ad i a t i on  Wa tch  i s  an
a f f i l i a t e  member  o f  F r i ends  o f
t he  Ea r th  Aus t ra l i a

Nestle to remove artificial colours
f rom Smar t ies  in  the  UK but  no t
Aus t ra l ia

Nes t l e  UK  i s  t o  r emove  a l l  a r t i f i c i a l  co l ou rs
f r o m  t h e i r  S m a r t i e s  p r o d u c t  a m i d  s a f e t y
c o n c e r n s  a r i s i n g  f r o m  a  r e c e n t  s t u d y  a t
L i v e r p o o l  U n i v e r s i t y.   T h e  St u d y  i d e n t i f i e d
a  p o s s i b l e  h a r m f u l  c o c k t a i l  e f f e c t  o n  t h e
n e r v o u s  s y s t e m  o f  a r t i f i c i a l  c o l o u r s  a n d
other  addi t ives.  Two of  the co lours  examined
were Bri l l iant Blue (133) and Quinol ine Yel low
( 1 0 4 ) .  L i k e  m a n y  o t h e r  a r t i f i c i a l  c o l o u r s ,
t h e s e  a r e  m a d e  f r o m  c o a l  t a r.

The colours being dropped f rom the Smart ies
r a n g e  i n c l u d e  B r i l l i a n t  B l u e  a n d  Q u i n o l i n e
Yellow as well as Sunset Yellow (110), Ponceau
( 1 2 4 )  a n d  C a r m o i s i n e  ( 1 2 2 ) .  A s  w e l l  a s
b e h a v i o u r a l  c o n c e r n s  a b o u t  B r i l l i a n t  B l u e ,
it is listed as a cancer risk by the US Environment
Pro tec t i on  Agency.

T h e  m o v e  b y  N e s t l e  i s  p a r t  o f  a  m a j o r  s h i f t
by the ent i re  industry.  The Co-op and Ice land
S u p e r m a r k e t  c h a i n s  a n d  M a r k s  &  Sp e n c e r
have  a l ready  removed  a r t i f i c i a l  co lou rs  and
addi t ives f rom own- labe l  products .  Last  year
Birdseye frozen foods giant in the UK removed
add i t i ves  and  Nes t l e  have  a l ready  removed
a r t i f i c i a l  c o l o u r i n g  f r o m  F r u i t  G u m s ,  J e l l y
To ts  a n d  F r u i t  P a s t i l l e s .

N e s t l e  U K  s a y s  i t  i s  r e s p o n d i n g  t o  c a l l s
f rom consumers for  more natura l  ingred ients
but  Nest le Austra l ia has no plans to int roduce
similar changes. According to a spokeswoman,
this is because they have received no consumer
c o m p l a i n t s .

T h e  F o o d  I n t o l e r a n c e  N e t w o r k  i s  a n  e x c e l l e n t  s o u r c e
o f  i n d e p e n d e n t  i n f o r m a t i o n  a b o u t  t h e  e f f e c t s  o f  f o o d
o n  b e h a v i o u r ,  h e a l t h  a n d  l e a r n i n g  a b i l i t y  i n  b o t h
c h i l d r e n  a n d  a d u l t s .

www. fedupw i th foodadd i t i ves . i n fo

I r e l a n d  r e j e c t s  G E
po ta toes
T H E  w o r l d ’ s  l a r g e s t  c h e m i c a l s
c o m p a n y  B A S F  h a s  s c r a p p e d
c o n t r o v e r s i a l  p l a n s  t o  c o n d u c t
t r ia ls  o f  genet ica l l y  eng ineered
p o t a t o e s  i n  I r e l a n d .  M o r e  t h a n
100 farm and food industry groups,
t he  l oca l  counc i l  and  MPs  f r om
al l  the par t ies  opposed the t r ia l .
g r e e n p e a c e . o r g . a u / t r u e f o o d

Biological Farmers of Australia
launches their ‘Say No to GMO’
campaign

Scott  Kinnear,  Director of  Biological
Farmers of Australia (BFA) announced
on  Ju l y  21 the  o f f i c i a l  l aunch  o f  t he
‘Say No to GMO’ campaign at the Organic
Expo in  Sydney.

GM crops grown on a commercial scale
around the world are currently, Soya,Corn,
Canola, Sugar beet, Potato and Cotton.
Over 90% of Cotton grown in Australia
is  now GM.

Kinnear comments “GM foods on the
market  have not  undergone adequate
tes t i ng  to  ensu re  they  a re  sa fe  to
ea t  and  tha t  t hey  w i l l  no t  ha rm the
env i ronment  over  the long term.

“Overseas experience brings concerns
that  GM wi l l  cost  Aust ra l ia  overseas
t rade  marke ts ,  cos t  fa rmers  th rough
increased dependence on herb ic ides
and lead to the loss of organic farming
communities due to contamination that
is  a lmost  imposs ib le  to  cont ro l .

“The BFA feels that GM is taking farm-
ing  i n  a  d i rec t i on  tha t  i s  i r re levan t
to  the  env i ronmen t  and  consumers .
There is  a  s t rong demand for  organic
food ,  and  research  has  shown tha t
o rgan ic  fa rm ing  has  mu l t i p le  l ong -
term environmental and social benefits.
The use of GMO’s is banned in certified
organ ic  food and fa rming, ”  he  adds .

The  BFA has  s ta r ted  a  pe t i t i on  to
he lp  governments  in  the i r  dec is ion
to  ha l t  the  g row ing  o f  GM crops ,
wh ich  can,  a long w i th  fu r ther
in fo rmat ion  about  the  campaign ,  be
accessed  v ia  the  BFA webs i te :

www.b fa .com.au

Cheers and healthy eating, from the FI Watch collective!

Those crazy people at Free
Range Graphics have been
a t  i t  a g a i n  b r i n g i n g  u s
Episode 2 of 'The Meatrix',
e x p o s i n g  t h e  r e a l i t y  o f
industrialised  food  production,
o r  f a c t o r y  f a r m i n g

w w w . t h e m e a t r i x . c o m

The  IAEA have  a  new webs i t e
devo ted  to  the i r  food  p rogram.
I t  has  sea rchab le  da tabases  on
'clearances' ( ie.  what foods have
been permitted and where).  There
is  a lso a database of  the wor ld 's
food  i r r ad ia t i on  fac i l i t i es .   O f
no te :  mos t  ou ts ide  the  US a re
in  t he  2 /3s  wo r ld .

h t t p : / /www-naweb . i aea .o rg /na fa /
f e p / i n d e x . h t m l


