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Preface

Food additives have been used since time immemorial to enhance the quality and quantity (via preservation) of food products. For example, early human cave dwellers certainly added smoke (intentionally or unintentionally?) from their cave fires and probably salt from saltlicks to their food; moreover, who knows what additional additives they added to their food? And, the truth is, maybe, we do not want to know what else they added. Based on research and the historical record, however, we do know that smoke, alcohol, vinegar, oils, and spices were used more than 10,000 years ago to preserve foods. The incorporation of various additives to human food has never ceased. Additives have been used (and continue to be used) to perform various functions, to impact, increase, or enhance flavor (taste) where it is not intense enough to meet consumer’s demand, to give foodstuffs a desired color (look/appearance), or to increase the shelf life of the food (preservative role). Some additives also function as essential elements or nutritious supplements to augment the diet of specific people; without such additives, these individuals would suffer from malnutrition and/or other deficiencies.

Until the time of the Industrial Revolution, these ingredients and a limited number of other ingredients (chemicals) were the major food additives used. However, during the Industrial Revolution a better understanding of foods resulted in a demand for increased quantity and quality of food additives.

Fast-forward to current times; knowledge regarding food additives, how they are prepared, their composition, and how they work has become very important to those in the food industry, research, and academic institutions and to safety- and health-conscious consumers. Regulating Food Additives: The Good, the Bad, and the Ugly is therefore intended to address all these aspects of food additives, and is expected to be of interest to all stakeholders in academic fields, research, and the curious; for all those who want to know what it is that they are eating—don’t we all?

Regulating Food Additives: The Good, the Bad, and the Ugly presents the history and facts about food additives in a straightforward, almost blunt, but engaging manner. Why so blunt? At this particular time, when dealing with the health of humans, family members, citizens, and society in general—actually, with our very way of life—politically correct presentations on food safety might be the norm, might be expected, might be fashionable, and might be demanded, but frankly our view is that there is nothing normal or fashionable about killing thousands of innocent people. The fact is the right to live in a free and safe environment is a reasonable demand.

This text is accessible to those who have no experience with agriculture and/or food additives. If you work through the text systematically, you will gain an understanding of the challenge of food preparation, and recognize an immediate need for a heightened state of awareness of the present threat facing the agricultural sector and food manufacturers in providing unsafe foodstuffs and for consumers who ingest unsafe foodstuffs. Simply, the fact is, we do not know what we do not know about food additives.

A final word to readers: This book is written in the conversational, engaging, and reader-friendly style that is the authors’ trademark style. Moreover, this style allows the user to better ingest and digest the contents (many of which are not wholesome) of this book.

Frank R. Spellman

Joan Price-Bayer


Prologue

“Momma, There’s a Fly in My Soup!”

Not all that long ago (relatively speaking, of course), a mother and son sat at a table for two in a busy Seattle restaurant and ordered the soup of the day as an entree before ordering their main meal of fish n’ chips (the restaurant’s main fare and claim to fame). Their clam chowder with accompanying specialty crackers was served to them post haste. The boy, ten years old, reached for the soupspoon his mother had instructed him to use, and turned his attention to the chowder. Immediately, the boy screamed out, “Momma, there’s a fly in my soup!” Well, as you might imagine, the boy’s shouts brought the restaurant to an eerie quiet. Patrons with concerned looks on their faces did not hesitate to eyeball whatever they happened to be eating. They wanted to insure for themselves that any of that fly’s offspring or brothers or sisters were not residing in their food. Can you blame them?

You might think that it’s not right to find a fly or any other insect, or filth or residue or food defect in your soup, your macaroni, mushrooms, peanut butter, vanilla ice cream, or other food you might order. Just the thought of such a discovery might turn the strongest stomach. But the fact is, it happens. In this particular fly in the clam chowder event, the question is, how did the fly get there? If the boy notices the fly is heartily swimming in his soup, you do not need to be a Sherlock Holmes to discern that the fly probably dive-bombed into the soup from within the restaurant. What is the resolution? The waiter probably rushes to the table and removes the bowl of contaminated soup (unless you are into practicing entomophagy, that is, the human use of insects as food); this is what we all would expect to happen. Now, in our litigious society, one might think that it would be appropriate to sue the restaurant—remember, currently the mantra in America is “let me sue you before you sue me.” Do the mom and little boy have a legitimate complaint? Absolutely. Do the mom and little boy have a legitimate circumstance in which they could successfully sue the restaurant? Well, we will leave that one to the lawyers. However, common sense tells us that unless the restaurant deliberately placed the fly into the soup, there is probably no legal standing for a lawsuit. But, who knows? Not us.

Anyway, let’s assume a slightly different scenario. The same situation, actually, but instead of finding a poor, dive-bombing fly trying to swim in your soup, we find one that is dead, or in parts, sections, remnants of the original fly. What do you do then? Well, again unless you enjoy insect additives to your food, you will request another bowl . . . or, maybe, something a bit stronger to drink, instead.

The fact is, food is dirty, filthy, and maybe disgusting . . . but only to a point. Finding a fly or flies or any other insects or insect parts, especially the parts, in food products is not unusual. Will you find a whole insect in your peanut butter like the one shown in Figure P.1? It is unlikely, for a couple reasons. Figure P.1 shows a rendition of an ancient ancestor of today’s lobster and scorpion species. Moreover, it is very unlikely that an entire insect body would be found in any processed food product because insects are present in the food only in fine, ground-up, and mixed fashion . . . so we hope.

Okay, let’s say that you actually see (very hard to see) and are able to isolate insect or other filthy defects in your food product. What do you do about it? Do you raise hell with your grocery store? Do you call the police? Do you call the Federal Drug Administration (FDA) and complain? You might do all of the above mentioned in protest. Will it do you any good? The simple answer: No. The compound answer: FDA regulations allow for food defects in food products. So, if you discover maggots in your can of mushrooms. Or, if you find FDA allowable insect filth, rodent filth (both hair and excreta pellets), mold, insects, mammalian excreta, rot, insets and larvae (maggots), insects and mites, insects and insect eggs, drosophila fly, sand and grit, parasites, mildew, and objectionable matter (which includes objectionable items like sticks, stones, burlap bagging, and cigarette butts), all we can say is bon appétit.

[image: ]

Figure P.1 Rendition of Ancient Insect Ancestor of Today’s Lobster and Scorpion Species. Source: Illustration by F. R. Spellman and Kathern Welsh.


Part 1

Setting the Stage

We are eating hybridized and genetically modified (GMO) foods full of antibiotics, hormones, pesticides, and additives that were unknown to our immune systems just a generation or two ago. The result? Our immune system becomes unable to recognize friend or foe—to distinguish between foreign molecular invaders where truly needed to protect against and the foods we eat or, in some cases, our own cells. In Third World countries where hygiene is poor and infections are common, allergy and autoimmunity are rare.

—Mark Hyman, MD


Chapter 1

Introduction

Stop eating “dead” foods: junk, fried, and fast foods, as well as processed carbs. They’re loaded with sugar and other additives. The more live foods we eat (fruit and vegetables), the more alive we feel. The more dead foods we eat . . . well, you get the idea.

—Tony Horton

Don’t Shop on an Empty Stomach

When your stomach is growling, eat something. Do not run off to the grocery store and shop for food. Why? Well, there are a number of reasons, some of which are or will become obvious to you afterward; after you inventory what you purchased, that is. Shopping on an empty stomach makes us very hungry for those items we see. A growling stomach does not increase the actual appeal of these inedible items; rather, it appears to activate a need to acquire something, anything, everything. Our minds and stomachs tell us we want—whatever want is. So, when we find what we want, again, whatever want is, we buy, and then we buy the next want, and another want—remember, our stomachs are in charge. Whatever our want is might be some of those items shown in Figures 1.1–1.3. When we get home and open our shopping bags (cloth or paper, of course) we scratch our heads and ask ourselves, “What was I thinking?” Hold on, it gets worse. Open your wallet or purse and inventory your funds. After noting the significant decrease in that paper green-stuff in your wallet or purse you say, “Wow. What was I thinking?” The fact is you were not thinking and probably not only bought too much, much more than you could eat in one setting, all loaded with sugar, high fats, and other questionable ingredients (see Figure 1.1), but also you busted your budget. But, hold on, again; it only gets worse. You see, you probably bought whatever you saw without checking package labels (and labels might not be factual anyway) or you bought fruits and vegetables that looked yummy, scrumptious; they made your mouth water, your stomach growl louder, your absolute need for something to eat stronger (see Figures 1.2–1.4).
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Figure 1.1 Sugar Delights.


Did You Know?

If you are truly interested and concerned about food additives in our food supply, then you should be familiar with the term “regulatory capture.” In a nutshell, regulatory capture occurs because individuals or groups with a high-stake interest in the outcome of policy or regulatory decisions can be expected to focus their resources and energies in attempting to gain the political outcomes they prefer, while members of the public, each with only a tiny individual stake in the outcome, will ignore it altogether (Lee, 2006). Some have accused the US Food and Drug Administration (FDA) of acting in the interests of the agricultural, food, and pharmaceutical industries at the expense of consumer health interest. One example cited by critics is the approval of recombinant Bovine somatotropin, in which were involved three FDSA employees with ties to Monsanto, the company that was seeking approval (Ferrara, 2011; Smart Publications, 2017). What is the verdict or the truth to these accusations? You be the judge.



After eating to excess to satisfy that growling stomach and during your inventory of your purchases, you look for some way to justify what you have bought—don’t we all? You want that self-assurance that a pat on the back brings you. Well, the goods shown in Figure 1.1 probably won’t give you that feeling of justification you are seeking. However, when you look at the vegetables and fruit you purchased, such as those shown in Figures 1.2–1.4, you might receive that needed feeling of assurance that you seek. But wait. Hold on! Are you sure? Those vegetables sure looked good in the store; they stood out in their bright coloring and their shiny sheen—so delicious (your stomach told you). Yes, those veggies and fruit just sort of spoke to you; in their ultra-seductive way they said, “pick me.” They looked so good. But wait, did you really get what you thought you were getting? Or did you even care?

[image: ]

Figure 1.2 Veggies 1.
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Figure 1.3 Veggies 2.
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Figure 1.4 Veggies 3.

In the past (not the recent past), one could pick a tomato, for example, off the grocery store shelf and be pretty much assured what he or she was choosing. What looked and felt good (farm fresh) probably was. But, that was then and now is now. Grocery stores know all the tricks on how to make day old, weeks old, months old, and in some cases, year old food look fresh. Even people who do not shop hungry and reach for whatever instantly appeals to them make the common mistake of choosing food items that look fresh but they are not—not even close.

In Regulating Food Additives: The Good, the Bad, and the Ugly, we discuss eating with your eyes and not knowing that the food you purchase has probably been adulterated with additives or made to look clean, wholesome, and fresh in some other way (e.g., the use of chemicals and oils on produce to make them look farm fresh).

The fact is chemical food additives have been around for years. Various chemicals have been used to preserve, as well as enhance the color, flavor, and texture of foods; moreover, as pointed out, they have been used to fool the consumer. As time passed, the interest in food chemistry and preservation significantly increased the knowledge and use of food additives. With this increased technology, as well as the increased standards of living demanded by the population, additive usage in foods significantly increased in the 1950s. By the early 1960s, over 2,500 different chemicals, excluding salt and sugar, were being used in foods in the United States; the per capita consumption of these chemicals was estimated to exceed three pounds. The demand for new, tasty, convenient, and nutritious foods continued to increase from that time until today, and now in the United States alone, almost 3,000 different additives are used to help produce more
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