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more dairy will not confer any of CLAS' thus far
theoretical benefits. Their proportion is only

1 in 120 parts of saturated fat; ergo, to come by a
significant amount of CLAs,you'd have to eat
artery-choking amounts of the fat stuff.

“The existence of CLAs is not a health boost
for dairy products as we know them,” explains
Professor Philip Calder, in charge of
Southampton university’s CLA research project,
which is co-funded by the Milk Development
Council. As well, he says:“While CLA animal

experiments looked promising, the human results

have been disappointing’”’ Calder is now running a
volunteer trial using single forms of CLA, to
discover if their micro-components can switch
on, or off, genes relating to anti-cancer function in
humans. Concurrently, agricultural boffins at
Reading university are seeking to manipulate the
types and composition of CLAs at source —in the
dairy cow.“Ultimately, the intention is to make
new dairy products containing more CLAs and
less saturated fats per serving,” says Calder.

Of course, commercial science will look to
where it’s paid.“CLA research was actually got
going by the American meat and dairy industry;”
says Dr Campbell, “and it’s very depressing
when people start looking into little components
of this and that. Let’s face it, if dairy products
contained all the good things that fruit and
vegetables do, we'd be tired of hearing about them
by now”” Indeed, for evidence-backed protection
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against a whole range of cancers — breast, ovarian,
prostate and colon —you have only to look

at the combination of folate, as found in green
vegetables,and lycopene, as in red produce:
peppers, strawberries, watermelon and cooked
tomatoes especially. Plus the entire “rainbow” of
fruit and vegetables contains tens, if not hundreds,
of thousands of cancer-fighting antioxidants.

As for heart disease, even cholesterol-jammed
sufferers can reverse the damage done by saturated
fats by switching to unsaturated ones. Evidence
first emerged from a 1960s study which found that
people in Crete, who consumed 40% fat mostly
from olive oil, were the longest-living population.
Then a 1990s French study put heart-attack
survivors on a Cretan-like diet, including plenty
of plant monounsaturated and omega-3 fatty acids.
Their heart-attack rate dropped by 70% compared
with those on a standard “prudent” diet.

Even so, the industry is probably right to warn
that cutting out milk and dairy might be
hazardous. But that’s because the national way of
eating is so awful that creating a “menu for good
health” would entail a complete dietary overhaul.
Modern children, for example, as established in a
1999 UK study, eat far less healthily than those of
the 1950s, despite the food rationing and
shortages of the time.The UK DC gives the game
away with the desperate argument that a glass
of milk contains “less fat than a packet of crisps
or a regular-sized bar of chocolate”. And what,
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pray, is the chief constituent of a chocolate bar?

Dr Rayner estimates that cutting out saturatec
fat would more than halve the risk of heart
disease. “Another Dairy Council argument,” he
says, “is that you need the protein from dairy
products. You don't. There’s no evidence of
protein deficiency in the UK. Well, yes, we all
need calcium. But osteoporosis is nothing like as
large a public-health problem as cardiovascular
disease and stroke. So they can't really argue that
the [bone] benefits of milk and dairy override
the dangers of saturated fats.”

Meantime, the animal-protein industries
continue to colonise the globe with animal-
based “diets of affluence”, usually starting with a
Big Mac and a milk shake.As it happens, standar
industry advice to the unconverted on
overcoming their lactose intolerance is to persist
with taking a little milk with meals.At the back ¢
all this, lest we forget, is the modern grotesque of
the high-yield battery cow. Has the claim for mil
and dairy as natural foods ever been so tenuous?

“Taken all together — the welfare and
environmental issues, and the adverse health
evidence — it posits a fundamental change in
British agriculture,” says Rayner. “But there’s hu
reluctance on the part of the farming communit
and the Food Standards Agency doesn't even
have it on its agenda to move us away from an
animal-dependent system to a more plant-based
agriculture. It makes no sense” ll

= a nationwide design, planning and building

service

* a unique ventilation system to avoid the

“Sauna-bath Syndrome”

= a bespoke hardwood product NOT a modular
compromise
= a conservatory that will blend and harmonise
with its host building
« a specialist service for listed buildings

NOT A HARD SELL!

= a professional and personal service

FOR A BROCHURE and more information call Mike or Veronica Bowden 01572 787797
London (0208 541 1161) Birmingham (0121 643 3223) Cheshire (01625 538833)

E-mail: rutlandcty@aol.com Website: www.rutland-county.co.uk
STONEYCROFT HOUSE, EDMONDTHORPE, RUTLAND LE14 2JU





�








