
White bread eaters to exchange

ONE POISON FOR ANOTHER
Nitrogen trichloride used to bleach National and white fiours, is to be replaced this year

by another bleaching agent

THE MI ISTRlES OF HEALTH
A D FOOD jointly announced
on January 27th, 1950, that the

use of agene-nitrogen trichloride
would be discontinued at an unspecified
date, and would be replaced by chlorine
dioxide. The recommendations came
from a scientific committee which,
under the chairmanship of Sir Wilson
Jameson, chief medical officer of the
Ministry of Health, had been investi
gating the effects of agenc. The Minis
tries' scientific committee, however,
stated that it was satisfied that if a loaf
acceptable to the general public was
to be produced some form of '"im
prover" must continue to be used.
This was a strange coming from Minis
tries which had spared no effort of
propaganda and compulsion to effect
unacceptable changes in the national
diet. It is difficult, also, to under
stand how the committee satisfied itself
on this point: the general public was
not represented on it, although the flour
millers were. They, through the effects
of a subsidy mechanism which operates
in their favour, can point to an enor
mous demand for an "improved" loaf
-a demand from a general public
which has had little real opportunity
to try the alternative of unadulterated
bread.

Five years appoved poisoning
Only now is the ban on agene to

be implemented (by the end of 1955)
over five years after the official an
nouncement condemning it and nearly
ten years since it was first found to be a
powerful nerve poison to dogs.

Because the new alternative bleach
could not easily be put into use,
the banned agene has continued to be
used in spite of its known danger.
Nervous diseases in man have increased.
Dogs have continued to eat biscuits
and tinned food treated with agene;
hysteria, paralysis and various ner
vous conditions are more wide pread
among dogs whose owners are not
careful to buy from the limited sources
of chemical-free foods. What of the
Hkely alternative bleacher which is to be
used? Just as was claimed for nitrogen
trichloride not many years ago-the
scientific committee, in recommending
the new chemical, stated that extensive
tests have shown that it causes no toxic
symptoms in animals or man. There
is no indication that these tests were
extended to people who do not usually
eat chemicalised flour. How many
more generations must slowly develop
stomach ulcers, coronary thrombosis,
poliomielytis or multiple selerosis before
commercial gain is made secondary
to national health?

From the Press reports, it might
appear that the millers were reluctant
to make any change, and that they had
now made public-spirited (and very
well publicised) acceptance, of chlorine
dioxide.

A glance at the technical literature
will suggest other possibilities. In the
1948 edition of Lockwood's Flour
Milling we find:-

"Chlorine dioxide (Addage process)
The use of chlorine dioxide is a fairly
new departure in flour treatment.
Chlorine dioxide is more powerful
than nitrogen trichloride; the quan
tities used are one-third to half those
of nitrogen trichloride. Chlorine
dioxide not only oxidises the flour
pigment but also has a valuable
bleaching effect on the colouring
matter of bran, which makes it
particularly valuable for bleaching
very low grade flours."

So it would appear that white flour
millers have every reason to welcome
chlorine dioxide, which they could not
get without an allocation of dollars.
It is possible that the delay in publica
tion of the scientific committee's find
ings was due to the millers' nightmare
of being left without a bleacher? Could
it be that there were hurried consulta
tions with the Treasury, and an "under
standing" about dollars, before lhe
millers accepted the reconunendation ?

The Consumer's Interests
In these days of pressure groups

of various kinds, the legitimate inter
ests of the ordinary consumer tend to
be lost sight of. He is bombarded
with propaganda and not given much
time to think whether he would be
helter nourished if his food were left
alone, and often enjoys only the luxury
of paying twice for things he does not
need at all. Although a minority may
already know, from personal experience,
lhat the increase in certain diseases is
closely,related to the ingestion of foods
treated with chemicals, the majority
will have to wait until the controlled
experiments break through the iron
curtain of vested interests.

In the meantime, we all continue to
contribute twice towards our degenera
ation: once to the subsidy for a ational
Bread which is causing disease, and
again to a subsidy for a National Health
Service which is trying vainly to stem
the havoc wrought by the first.

The Observer of January 29th, 1950,
ended its Comment on the matter with
these words: "The time is ripe for a
medical inquiry into the whole subject.'·

What can be done ~

We shall press for such an inquiry
and we shall continue to give the widest
possible publicity to food adulteration
and manipulation but we cannot do
much without the active support of
consumers.

The above is based all all article ill
Whole/ood in 1950, by Derek Randal.

Will you give to all your friends copies
of this journal drawing their attention to
this information. If so we will help you

by supplying copies, 8 at a time for the
reduced price of 10/- for 8 copies. Tbe
dangers of poisoned bread are so great
and the matter so urgent your friends will
surely be grateful for our joint effort.

THE MELLA BY BROADCAST
The late Sir Edward Mellanby, K.C.B.,

M.D., F.R.S., former Secretary of the
Medical Research Council, broadcast in
a B. B. C. scientific programme on
January 27th, I950-the date the official
banning of agene was first announced.
His observations were re-produced at
that time in Whole/ood and we feel it
worth repeating them.

Sir Edward spoke immediately fol
lowing a feature describing how scien
tists proved that agenised flour was
poisonous to dogs and said :

"Important advances in knowledge
have taken place since this discovery
was originally made (See British Medical
Journal, 14/12/46). The poisonous agent
has been found. When the protein of
agenised flour is digested it is broken up,
and the poisonous agent was found in
one of these products of digestion.
'In the past few weeks it has been isolated
as a pure crystalline substance, and we
now know it to be a derivative of an
amino acid of protein called methionine
and it is very poisonous indeed.

"Although there is no evidence as
yet that agenised flour is harmful to
man, it may well have some such action
when eaten over long periods of time.
During the last 50 years there has been
an apparent increase in this country
of a number of diseases, especially
of abdominal conditions such as gastric
and duodenal ulcers and appendicitis,
of which the origin is very obscure.
Since it is during this period that the
chemical treatment of food has become
so common, it is not unreasonable to
wonder whether there may not be some
relationship between the two facts.
Also, there is a general belief that among
peasant people living in other countries
on more natural foods, these abdominal
conditions are almost unknown. and
this, of course, tends to increase the
impression that, from the point of view
of public health, the subject is one of
great importance.

"As regards the wider implications
of this discovery, it may be noted that
some foods, such as milk and butter,
are not allowed by law to suffer chemical
additions by anybody. There is indeed
a Government machinery for watching
over the chemical adulteration of food,
but this control leaves still much
freedom to manufacture, and, especi
ally since the war, there has grown
up an enormous amount of food
treatment by chemicals. It is probably
no exaggeration to say that cakes, for
instance, especially when purchased,
may contain anyone or more of dozens
of chemicals which have been added
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either as artificial colouring agents, anti
staleing agents, or shorteners. These are
put in to give those properties which
were formerly obtained in days of
greater abundance by the addition of
butter and other fats. Many of these
substances may be harmful-we simply
do not know-and it is high time that
the public, who are the consumers,
should be better protected. There is
no excuse for the addition of possible
harmful agents, even if these additions
make the food more pleasant and
palatable.

"The discovery of the toxicity of the
Agene process ought also to make the
public more vigilant of this wider prob
lem of food adulteration by chemicals.
It must, however, be remembered that

certain chemicals are added to food,
not for its aesthetic improvement, but in
order to benefit nutrition. Thus, the
addition of calcium carbonate to flour,
of vitamins A and D to margarine, and
of potassium iodide to common salt.
are essential steps in the improvement
of t~e gener.al health and physique of
the population.

.. Finally, I should suggest that some
enterprising millers and bakers should
place on the market and should thor
oughly inform the public of a flour of
the type at present in lise, which has
received no chemical treatment. They
would probably be surprised at the
great demand that might well be made
by the ordinary consumer for this
more natural and safer product."

The last prediction has, as we all
know, proved to be quite correct and
~holewheat bread is now available
in almost every town and most good
restaurants and cafes (though it is
regretted that much of it is still only
"brown" reconstituted bread).

Tile Whole Food Society advocates
unadulterated food fresh from fertile
soil, making a complete diet which
renders unnecessary all forms of inter
ference, including "fortification," Glul
all partialization processes, including
even part-extraction of /four, which it
believes are harmjitl in some degree
often in ways we do not yet understand.
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