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We hope you enjoy this pre-Christmas issue of
the Food and Health Alliance newsletter. It’s
great to hear about all the fantastic work which
is being done to improve diet and health all over
Scotland, whether it is increasing access to fruit
in the Borders or setting up community food
networks in Orkney! If you are involved in a
project which focuses on improving diet and
health then please let us know. Members can
submit articles and events for the newsletter at
any time. We look forward to hearing from you!

The Food and Health Alliance Team wish you
a very happy and healthy festive period.

Glasgow First Foods

Glasgow First Foods weaning programme is one
of 16 sustainable projects chosen by the National
Consumer Council from around the world. The
programme is aimed at promoting healthy weaning
practices in 5 Social Inclusion Partnership areas
(SIPs). The programme encompasses 11 Health
Centres, 102 Health Visitors, 8 Dieticians, 4 Oral
Health Promoters and 5 Community Projects. A
total of 48 weaning sessions are scheduled across
the SIPs during the next 12 months.

® Parents are invited to a weaning session when
their baby is around 4 months old.

e A Community Dietician discusses when and how
best to start to wean the baby.

* \Weaning packs are prepared by a community
project.

® The project also demonstrates how baby food is
prepared and its different consistencies as well as
providing written information and recipes.

®* The participants can purchase a subsidised
weaning pack with appropriate weaning equipment.

continued on page 2
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Monitoring Scottish
Dietary Targets

The Food Standards Agency Scotland (FSAS) is
currently in the process of commissioning two
new surveys in response to the Report of the
Working Group on Monitoring Scottish Dietary
Targets. The Working Group identified that existing
data was lacking with respect to monitoring the
following Scottish Diet Action Plan Targets:

e Average intake of Non Milk Extrinsic Sugars (NMES)
in children to reduce by half to no more than 10%
of total energy.

¢ Average intake of sodium to reduce from 163 mmol
per day to 100 mmol per day.

Therefore FSAS are commissioning a survey of Scottish
children (aged 3-16 years) to measure the intake of
NMES and other nutrients by two different dietary
assessment methods. The survey is scheduled to
begin in January 2006.

As it is not possible to measure sodium accurately by
dietary assessment methods, FSAS is also in the
process of commissioning a urinary sodium survey in
Scottish adults. Fieldwork for this survey will begin
towards the end of 2006, the results of which will also
be fed into a UK wide urinary sodium survey.

The Report of the Working Group on Monitoring
Scottish Dietary Targets can be viewed on the following
web site:

www.food.gov.uk/scotland/dietarytargetsscotland/

For more information contact: Heather Peace at FSAS,
tel: 01224 288361 or
e-mail: heather.peace@foodstandards.gsi.gov.uk

Article submitted by Food Standards Agency Scotland




Glasgow First Foods continued

Key Findings

The joined up approach has clearly enhanced the
understanding and respect of the different roles
played by the partners and strengthened the working
relationships between primary care and
community projects.

Positive effects on the Health Visitor’s own work
e.g. parents becoming more knowledgeable and
therefore asking fewer questions relating to weaning.

All partners rated the success of the project as
high.

A better and added value service has been delivered.
The cost of the packs has decreased by being

centrally purchased and through the sourcing of
better suppliers.

The sessions were perceived to be user-friendly
and well organised.

Practical food demonstrations provided visual as
well as practical ideas.

Those attending really appreciated the opportunity
to obtain information about weaning and to speak
to health professionals.

Hungry for Success in Fife g

INITIATIVE

e The weaning packs themselves were assessed as
appropriate, easy to use, easy to clean and used
on a regular basis.

e The result of attending sessions and purchasing
the packs was that the parents had started to eat
more fruit and vegetables, felt more confident and
increased their interest in food issues.

For more information contact: Anné Gebbie-Diben at
Greater Glasgow Health Board,

e-mail: Anne.Gebbie-Diben@gghb.scot.nhs.uk

tel: 0141 2014725.

Article submitted by Greater Glasgow Health Board

Pupils and parents from 147 primary and 7 special
schools across Fife recently received leaflets
outlining the latest improvements in food in
schools. This initiative, supported by Fife Council
and Fife NHS, is designed to encourage pupils
to make healthy choices in what they eat while
at school.

Pupils now have better quality food, healthier meals,
bigger portion sizes, more and better choices and
better dining room facilities.

The Fife Food in Schools Group is introducing a
range of measures designed not only to implement
the national ‘Hungry for Success’ initiative but also
to take on board getting a healthy and balanced
diet in schools.

Fife Council’s Catering Service provides more than
23,000 meals a day to pupils. The Hungry for
Success leaflet aims to let parents know about the
key improvements in schools regarding food provision
so they can reinforce the opportunities their children
have to choose a healthy school lunch.

As well as improving dining room facilities and the
content and presentation of school meals, catering

staff are fully trained to help &= © ﬂ
children in choosing a balanced :

school meal. In the classroom,

pupils are also learning about food

and health helping to educate them to make healthier
choices throughout the school day. Other initiatives
introduced in Fife schools through the Hungry for
Success initiative include access to fresh chilled
water in all schools and the roll out of healthy
tuckshops.

The Food in Schools Group has an action plan
outlining future initiatives including a dedicated
information website, lunchbox guidance for parents,
a ‘Food 4 Fuel’ campaign and a new policy on tuck
shops and vending machines.

To have your say about the food served in your
school or to make new suggestions of how
more improvements could be made go to:
www.foodinschools.org.uk

For more information contact: Chris Kam at Fife
Council, tel: 01592 414141 or e-mail:
Chris.Kam@fife.gsx.gov.uk

Article submitted by Fife Council




Changing School Meals in East Ayrshire

Food for Life - established by the Soil Association
in 2003 - offers a practical response for parents,
health professionals and food campaigners who
are frustrated by poor quality school meals. Food
for Life targets specify that at least 30 per cent of
the food served should be from organic sources,
50 per cent from local sources and 75 per cent
from unprocessed ingredients.

By adopting a Food for Life standard, East Ayrshire
Council is developing its school meals service beyond
the targets set by Hungry for Success and has created
a far reaching programme that contributes directly to
the local environment, economic regeneration and
local employment as well as the child health
improvement agenda.

In this process, East Ayrshire has demonstrated
progress in the practical realisation of policy and
guidance on sustainable public procurement goals
issued by the Scottish Executive in 2004. This urges
local authorities to develop sustainable food policies
and to take account of relevant sustainable
development and healthy eating objectives when
awarding contracts for food and catering services,
whilst achieving value for money and complying with
EU procurement law.

From May 2005, a package of imaginative menus and
local procurement, tested over the past year in Hurlford
Primary School, has been extended to a further ten
schools in the region with the prospect of expanding
the same provision to more schools in due course.
As a result, many more children are being influenced
to eat healthy food from a young age.

Pam Rodway, Food for Life Scotland Co-ordinator,
said: “The combination of Hungry for Success and
Food for Life can offer far-reaching changes to the
way children eat and think about food and to the way
the local economy is involved in delivering meals to
schools.”

Earlier this year, East Ayrshire's School Meals was
commended by the Scottish Parliament for its pursuit
of a quiet revolution in school food procurement and
preparation.

For more information please contact:

Robin Gourlay, East Ayrshire Council,
tel: 01563 555710 or
e-mail: Robin.Gourlay@east-ayrshire.gsx.gov.uk

Susie Orr, Soil Association Scotland,
tel: 0131 666 2474 or e-mail: SOrr@SoilAssociation.org

Article submitted by East Ayrshire Council and Soil
Association Scotland

Community Retailing Network

Health Improvement is a major aim of the
Community Retailing Network (CRN), which was
formed in May 2004 in response to requests from
individual community owned retail co-operatives
throughout the Highlands and Islands.

Members of the network are primarily spread across
Orkney, Shetland and the Western Isles.

The CRN aims to promote community and food co-
operatives in locations where independently owned
businesses have found it difficult to trade, by providing
specialist retail help and sharing best practice.

The network works closely with the Co-operative
Group (formerly CWS) which has allowed
individual co-operatives access to its purchasing
and distribution systems. This has made a major
difference, particularly in the area of fresh fruit
and vegetables.

Eday Community Enterprise (Orkney) has shown a
ten fold increase in sales, and also supplies the local
primary and nursery school with fruit and vegetables.
Over 90% of the population use the store.

Eid Community Co-operative (Shetland), supplies four
primary schools and the secondary school with all their
fruit and vegetables.

Eriskay Community Co-operative (Western Isles), the
only shop on the island, supplies daily fresh produce
to the local school as well as servicing the needs of
well over 90% of the population.

For more information about the network please contact:
the Development Co-ordinator - Bob Litster on
tel: 01381 622406 or e-mail: bob@litster.fslife.co.uk

Article submitted by the Community Retailing Network




More People Eating Salmon ‘for
heart health benefits’

More people are eating salmon than ever before
and they are doing so because of the heart health
benefits, reports Scottish Quality Salmon.

“Significantly more young professionals and parental
aged adults, with and without kids, are eating salmon
and there is logical evidence that they are doing so as
a result of a better understanding about the heart
health benefits,” commented Brian Simpson, Chief
Executive of Scottish Quality Salmon.

Earlier this year, the UK’s regulatory body for health
claims on foods, the Joint Health Claims Initiative, ruled
that oil-rich fish such as salmon could be promoted
with a positive message about its beneficial effects on
the heart.

Commenting on the health claim, Brian Simpson added:
“This scientific endorsement of the heart health benefits
provides simple and precise advice that people
understand and feel motivated to act upon.”

It’s thanks to the presence of particular types of long-
chain omega 3 fatty acids in salmon called EPA and
DHA that claims about heart health can be made. This
means that eating two portions of Scottish farmed
salmon a week will deliver heart health benefits.

The Food Standards Agency (FSA) notes that people
in the UK eat, on average, only a third of a portion of
oil-rich fish a week and that heart disease killed some
117,500 people in 2002. Long-standing advice from

the FSA recommends that people should have at least
two portions of fish a week, one of which is oil-rich
such as salmon.

Prior to the approval of the heart health claim, a survey
of 400 people responsible for the main household food
shopping revealed that there were various reasons
given for why fish is considered to be a healthy food.
However, interviewees tended not to know the specific
health benefits, with only 11% recognising the heart
health benefits.

For more information contact: Ken Hughes at Scottish
Quality Salmon, tel: 01738 587 000
or e-mail: khughes@scottishsalmon.co.uk

Article submitted by Scottish Quality Salmon

Border Berry Project 2005

This years Border Berry Project, which is the first
of it’s kind in Scotland, was a great success and
very positively received. It helped to address the
issues of access and availability of fruit and
vegetables in the Borders.

The project aimed to

e Encourage local people to support local farming
and consume local produce.

e Promote and encourage the consumption of berries
and raise awareness of the considerable health
benefits of fruit.

e Continue local partnership working.

This year with funding from the New Opportunities
Fund through the Healthy Living Network, NHS Borders
Health Promotion department, SHAW and Border Berries
Farm worked in partnership to tackle these aims.




...Border Berry continued

Throughout the growing season community groups
from around the region were invited to visit a local fruit
farm to take part in a 'Pick Your Own' berry experience.
Groups were given the opportunity to take part in a
farm tour provided by a local farmer, to find out more
about different kinds of berries and how they grow and
to taste different varieties of berries. Each member of
the group received a free punnet of fruit. All groups
were invited to apply for a small grant of £50 to help
towards travel costs of their trip.

This year the project was very positively received from
both the community and the farm itself. A total of 39
community groups took part with a total of 555 people

visiting the farm during the growing season and
benefiting from the project.

The project proved to be very successful. Not only
did it provide an exciting day out, it also helped to
encourage positive attitude towards food, promote
berries as a fruit, increased the intake of local produce
and continued partnership working.

For further information on the

Border Berry project please contact:
Jenny Reid, Health Promotion
Dietitian, tel: 01835 824485 or

email jenny.reid@borders.scot.nhs.uk

Article submitted by NHS Borders

Can Eating Berries Influence
Cardiovascular Function?

In a study funded by Chest, Heart and Stroke
Scotland, researchers from the Scottish Crop
Research Institute (SCRI), and both the Vascular
Diseases Research Unit and Centre for Public
Health Nutrition of Ninewells Hospital are
investigating the proposed link between intake of
dietary antioxidants and a reduction in markers of
cardiovascular disease (CVD). This research project
originates from the Centre for Health Inducing
Plants (CHIP), a virtual research centre involving
SCRI and the University of Dundee Medical School.

Stronger clinical evidence is required for the proposed
link between a diet rich in antioxidants and the incidence
of CVD which is responsible for a high proportion of
deaths in the western world. Soft fruit are rich sources
of a range of phenolic compounds likely to exhibit
antioxidant functions within the body. The research
consortium will employ soft fruit with qualitative and
quantitative differences in phenolic antioxidants and
assess their efficacy in human volunteers by measuring
surrogate, non-invasive, markers of CVD. In parallel,
state of the art analytical techniques will be used to
follow the fate of the fruit antioxidants in the volunteers
and to relate this to measurements from the non-
invasive markers of disease.

Those involved include

e Dr Derek Stewart, Dr Rex Brennan, Professor
Howard Davies, Scottish Crop Research
Institute, Dundee

e Professor Jill Belch, Drs A. Hill, Margaret McLaren
and F. Khan at the Vascular Diseases Research
Unit, Ninewells Hospital, Dundee

e Professor Annie Anderson, Centre for Public Health
Nutrition Research, Ninewells Hospital, Dundee

For more information contact: Dr Derek Stewart, SCRI,
Dundee, DD2 5DA or e-mail: derek.stewart@scri.ac.uk

Article submitted by the Scottish Crop Research Institute
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> Consultation on UK Front of Pack Labelling Scheme

On 16th November, the Food Standards Agency (FSA)
issued a public consultation seeking views on proposals
for a voluntary front of pack signpost labelling scheme.

The Agency is considering proposing use of a Multiple Traffic
Light (MTL), which will show at a glance whether a food contains
high, medium or low levels of fat, saturated fat, sugar and salt.

In June 2005 research involving over 2,600 people was
undertaken to find which of four possible front of pack schemes
helped the majority of people to identify healthier food options
when shopping.

Taking account of the research results, consumers particularly
liked two of the four schemes. These were the Multiple Traffic
Light and the Colour Guideline Daily Amount (CGDA). On
balance, the evidence demonstrated that Multiple Traffic Light
performed best for the majority of consumers at showing the
key nutritional characteristics of a food simply and easily. In
the research the Simple Traffic Light was not liked and felt to
be too basic.

The CGDA based scheme also performed well, particularly
when people were asked to compare the nutritional content of
two products. However a third of respondents from lower
socio-economic and ethnic minorities groups were unable to
use the CGDA to identify whether a food had high, medium or
low levels of fat, saturated fat, sugar and salt.

When asked which scheme they preferred the majority of
people chose the CGDA format. However, further qualitative
research confirmed that many people could not apply the
information it contained to the food choices they actually made.

The Agency is therefore considering proposing the Multiple
Traffic Light for the front of pack scheme, however because
CGDAs were also well liked, the Agency is inviting views on the
options. The two proposed formats are shown opposite.

It is proposed that the front of pack labelling scheme should
appear initially on foods such as ready meals, pies and pizzas
which people eat regularly and find most difficult to assess
nutritionally.

CookSafe Cantonese Training in West Dunbartonshire

On Wednesday 31st August, staff from Chinese food establishments throughout West
Dunbartonshire attended a CookSafe training day at Clydebank Town Hall. Organised by West
Dunbartonshire Council’s Environmental Health Section, this event was designed to assist
local Chinese business owners' compliance with forthcoming European Food Safety legislation.

This new legislation in palce states that all food businesses must operate a food safety management
system based on the principles of Hazard Analysis and Critical Control Point (HACCP) from January 2006.




...CookSafe continued

The training was carried out by
Mr BB Wong, who has been
trained by the Food Standards
Agency on the CookSafe Model
in English and Cantonese.

Commenting on the success of
the day Sheena Redmond,
Environmental Health's
dedicated Food Project Officer
said “We were delighted that so
many businesses could attend
the training. It was a very
successful day and we hope
that this will now allow the
businesses to have their Food
Safety Systems in place before
the new legislation is in place”.

Pictured are the course patrticipants following the
day'’s successful learning. Well done to all involved!

For more information please contact: Caroline McMenemy, Health Promotion Officer, West Dunbartonshire
Council, tel: 01389 738244 or e-mail: Caroline.McMenemy@west-dunbarton.gov.uk

Article submitted by West Dunbartonshire Council

Nutrition Extremes

With the increased publicity about obesity in
Scotland, it is easy to forget that nutrition is equally
important for those who are undernourished.
Recently this was brought home to me via two

interesting and diverse public sector projects.

During 2004 and early 2005, | developed an obesity
strategy for Tayside, working closely with the Public
Health Directorate, local authorities and those delivering
services to overweight groups. This included a wide-
ranging consultation which stimulated stakeholder
interest in the project and generated new ideas for
tackling the issue. The completed strategy is now
contributing to a Scotland-wide policy.

Immediately afterwards, | was asked to support the
creation of a policy to improve nutritional status amongst

Fife's inpatient population. The focus was on early

detection of undernutrition and procedures to deliver
appropriate dietary support in line with QIS standards.
Malnutrition in hospitals has been a serious problem
for vulnerable groups but will, hopefully, be tackled

effectively with such policies.

Nutrition is now firmly on the agenda in Scotland.
Initiatives such as Hungry for Success, Health Promoting
Schools and the up-and-coming nutrition guidance
for early years involve a range of public sector
stakeholders. With appropriate training and policy
support at local level, much can be achieved to improve

Scotland's future health.

For more information contact: Dr Carrie Ruxton,
Dietitian, tel: 07973 337757.

Article submitted by Dr Carrie Ruxton




. I have a business which is involved with healthy

Now that we are three issues in, the Food
and Health Alliance team thought it would
be useful to give contributors a bit more
guidance about what we're looking for in

the articles you submit.

We’'ve put

together a set of FAQs which we hope you
will find useful.

1.

I’'ve heard that the Alliance is linked to the
Scottish Diet Action Plan but what exactly is
that?

In 1996, the then Scottish Office published a
document entitled Eating for Health: A Diet Action
Plan for Scotland. This document is generally
referred to as the Scottish Diet Action Plan (SDAP).
The SDAP looks at every sector of the food industry
as well as other areas that present a challenge to
healthy eating and highlights the practical steps
the various players can take to improve the Scottish
diet. The SDAP provides the framework for all
Scottish Government initiatives to improve the diet
of people in Scotland. The Food and Health Alliance
is just one of these initiatives.

I am involved in a physical activity project, is
my article suitable for the newsletter?

Afraid not! The Food and Health Alliance
newsletter is for projects which are aimed at
improving diet and health and thus support the
SDAP. However, we do have a sister initiative
called the Physical Activity Alliance (PAA) which
would be interested in hearing from you. You can
contact the PAA Co-ordinator, Flora Jackson
on tel: 0131 537 4751 or by e-mail at:
flora.jackson@health.scot.nhs.uk

food, can | advertise in the newsletter?

Afraid not! We can’t accept adverts for businesses.
Articles for the newsletter should demonstrate how
people in different sectors of the food chain are
working to improve diet and health in Scotland.

. How long should my article be?

Ideally, articles for the newsletter should be about
200-300 words.

. Do | need to include anything else with my

article?

Yes! Please make sure that you include contact
details at the bottom of the article, ideally a
telephone number and an e-mail/postal address.
If anyone wants to know more about your project
it’s better if they can go direct to you for information.

. | have some photos which | think would make

the article look good, can | submit them as
well?

Yes. We are really keen to have photos to
accompany articles. Please be aware that they
need to be quite a high resolution to print well. If
you are using a digital camera you will probably
find that these are a high enough resolution.

. lam a farmer who is working to produce healthy

food, would people really be interested in

my work?

Yes. The Alliance is for all sectors of the food chain
and the more variety the better. As long as the
article is related to improving diet and health, we
are more than happy to receive articles from
farmers, the fishing industry, food manufacturers
and retailers or anybody else with an interest in
food and health!

Next Issue
If you have any contributions for the next issue, please contact us at:
Food and Health Alliance Team
FSDN Branch, Food Standards Agency Scotland
St Magnus House, 25 Guild Street, Aberdeen, AB11 6NJ
Tel: 01224 285159 or email: dietandnutrition@foodstandards.gsi.gov.uk
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Disclaimer Notice
The views expressed in this newsletter may not necessarily reflect those
of the Scottish Executive or the Food Standards Agency Scotland.



