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Food security exists when all people, at
all times, have physical, social and
economic access to sufficient, safe and
nutritious food that meets their dietary
needs and food preferences for an active
and healthy life . . .
Rome Declaration on World Food Security
November 1996

RESPONSE TO THE DRAFT LONDON FOOD STRATEGY

The Mayor is to be congratulated for recognising the value
of having a food strategy for London.
It’s fitting for the UK’s capital city to be recognised as a
leader
in strategic planning on citizens’ access to sufficient
draft
supplies
of safe, nutritious food.
London Food Strategy
London is one of the most densely populated places on the
planet. Thus the scale of operations needed to keep its citizens fed
and fed well is a huge challenge. It will be more difficult in the future.
We suggest the draft strategy should thus reflect both the scale and
the urgency of meeting this challenge.
We found it difficult to comment on the specifics of the strategy
because its purpose, aims, measurable objectives and time-frame
weren’t clear to us.
Who owns the strategy and its governance, and thus whose
responsibility will it be to implement it and measure its progress?

We suggest the London Food Strategy has a clear purpose and has
three over-arching aims about the sufficiency, the safety and the
nutrition of London’s food supply.1
We recommend it takes account of the scale of operations in the
context of competition for supplies (p3) and recognises a wider
group of stakeholders (p4).
The sufficiency, the safety and the nutrition of London’s food supply is
threatened by drivers on:
❖ Global food production (p5)
❖ Food safety, assurance and integrity (p6)
❖ Human and planetary health (p7)
Included in our recommendations is a plan for when any or all of
these drivers disrupt sufficient safe, nutritious food supplies to
London’s residents, commuters and other visitors either for a few
days or for the longer term, and a delineated role for the UK’s
capital city in relation to the increasing numbers of people across
the world being forcibly displaced owing to food and water supply
disruptions in their region.
This document also contains a summary (p8), endnotes (pp9-11) and
acknowledgements (p12).
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sufficient food for
8.8M+ people in

LONDON
The scale of operations
The scale of operations required to
bring sufficient, safe, nutritious food into
any city is huge, let alone one as large as
London, itself within the most densely
populated region in the UK.2
Calorie intake is necessary, though not
sufficient, for human survival.3 Table 1

below has ballpark figures for London’s
need and actual calorie intake.4,5
These figure are indicative of the scale
of operations needed just for the day-today survival of London’s 8.8M people.6,7
note: They exclude the needs and actual
intake of the many tourists, commuters
and other visitors to London every year.8

individual/day

London/day

London/year

energy needs

2000 kcal

17.6 billion kcal

6.42 trillion kcal

actual intake

3440 kcal

30.3 billion kcal

11.05 trillion kcal

Table 1

Competition for supplies
The UK currently imports 40% of its
food, 50% or more when UK harvests
are poor.9 Brexit, too, will threaten our
agri-food system.10
Four-fifths of the global population
depend on food imports for their
survival. Including us. This precarious
situation is compounded by threats to
global production. Food abundance
often assumed, can no longer be a given.
The global competition for sufficient,
safe, nutritious, foods is already fierce.

It can only increase. Parveen Mehta is
from fruit and vegetable wholesaler
Minor Weir & Willis and took part in
our recent horizon scanning project. In
the video below he talks on this matter.
“Who loses out?” he asks, “Some people need
to do some real in-depth thinking about what
that means.”
We recommend
the London Food Strategy
is underpinned by two factors:
scale of operations &
competition for supplies

HORIZON SCANNING
PROJECT REPORT
2050

2030 2024 2021 2018

V

back from the future
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the range of food
system stakeholders
in supplying food for

LONDON
Food system stakeholders

add value to products or
organisations through different kinds of
services; e.g. bankers, accountants, lawyers,
researchers, FE and HE training and
education.
CONTROLLERS construct and manage the
regulatory and licensing infrastructure for
the food sector, e.g Government, the FSA,
public analysts, Environmental Health
services and planners.
CONSUMERS: In this framework, the
‘consumer’ is more an actor than a
‘citizen’, as their choices are inevitably
constrained by the effects of other, often
much more powerful stakeholders.
MULTIPLIERS

The effects of the food system seep into
every aspect of our lives in a myriad of
radically different, multi-connected, farreaching and often immeasurable ways.
We developed the Producer-MultiplierController-Consumer (PMCC)11
framework below to help socio-political
decision-makers ‘see’ the food system
through a ‘lens’ of four overlapping
categories of stakeholders who shape our
food system. Each affects the city’s
prosperity and wellbeing positively or
negatively — sometimes both.
The stakeholder categories are:

“Food is the touchdown
for democracy.
The table is where trust is.”
John Bell, Bioeconomy Director
European Commission
Belfast Summit on Global Food Integrity
May 2018

We recommend the
London Food Strategy
recognises the role of
producers, multipliers & controllers12
as well as consumers

PRODUCERS (INCLUDING PURVEYORS):

create and add value through primary
production, packaging, and processing,
before delivery to the retailer and the
point of sale in London.

THE PMCC FRAMEWORK

CONSUMERS

& the economic
impact of good diet
on individuals

welfare
systems

in-restaurants, cafes &
canteens &
not-for-profit outlets

PHE, NHS,
public health
food insecurity

& responders to it

HACCP, FHRS,
tackling food crime

Public Analysts
Laboratories

London residents
spent £26.7bn
on food and drink
in 2016

professional
& trade
associations

National Food
Crime Unit

laws & bye-laws
Parliament, HMG
Borough Councils

FSA
Regulators &
regulatory
bodies

Defra, BEIS

economic & social
wellbeing
of all London citizens
now & in the future

across the UK

food
manufacturers,
processors
&
packagers

licences
&
licensing

college & uni
sector

Environmental
Health Officers
inspections

banking, trading &
actuarial services

legal
& accounting
services

global food supply
network

food
distributors

from diverse
demographic
groups

e.g. food & allied
sciences, catering &
hospitality
behavoural sciences

CONTROLLERS
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agriculture &
horticulture
businesses

new
entrepreneurs

impact on diets within
communities

& responders to them

Government
Chemist

e.g. supermarkets,
independents,
franchises, markets

spatial planning
& planning
permissions

food scarcities

food safety,
integrity &
assurance

e.g. restaurants, cafes,
takeaways, fast food,
street food

retail &
wholesale

school dinners
food choices,
food skills

private sector
food procurement

eating out

plc to SME
& public sector
providers

school sector

interventions to
help people in
need

& the economic
impacts of diet

catering
organisations

e.g. nurseries, schools,
care homes, colleges,
universities, prisons,
hospitals

PRODUCERS (inc purveyors)

public sector
procurement

medical & health
sector

city food supply
networks
research

e.g. plant sciences
health & medicine,
analytical chemistry,
microbiology,
statistics

spatial planning &
permissions
waste
management
recycling, landfill
food waste, incl as
energy source

impact on business
location + start-ups

incl distribution &
logistics and
information access &
connectivity

For every £1spent
on food & drink

it costs >£0.90
to deal with its
dietary impact
see page 7

MULTIPLIERS
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Threats to global food production
Within two decades, if not before, the 40-50% of
food the UK imports will not be so easily or cheaply
available. These are some of the reasons why:13
Climate change
We already have warnings of the impact of climate
change on food supplies.14 Catastrophic events last
year in the southern US, the West Indies and
Central America wiped out large areas of food
production. Some lands and crops recover quickly,
others don’t.15
India’s food system is not spoiled by heavy industry
as China’s has been for several decades. The biggest
threats to their food system and also that of the
Pakistan, Bangladesh plus the Middle and Far East,
is climate change bringing changing rainfall
patterns, flood risks and heat. Parts of these areas
are, or soon will be, too hot for human habitation or
for growing food.16,17
Less land
Significantly less land, perhaps a third less, will be
available for primary production because of adverse
weather conditions,18 or because more land will be
needed to suck carbon out of the atmosphere, or
because of soil loss through overuse or erosion.19,20
Yet we need to harvest more food for a global
population larger by ~2.5 billion people.
Soil depletion & nutrition
Close to a billion of the 7.5bn people alive today are
malnourished, another 2bn are over-nourished and
a further 2bn suffer from ‘hidden hunger’ —that is
people deficient in micro-nutrients, and may well
include a third of us here in the UK.21

V

A significant part of the reason why is because our
food system is driven around productivity rather
than nutritional quality. This results in deficiencies
in soil chemistry affecting livestock and crops with
knock-on impact on the nutritional quality of the
food we eat.22 Professor Chris Elliott talks of these
nutritional deficiencies in our food supply here:
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Primary production doesn’t provide a living
Most farmers scrape a living; many leave, others
earn their keep from high value produce into niche
markets, others diversify. With such low margins,
only huge scale has high returns.23 If we don’t invest in
primary production, it will be catastrophic for us.24

Water deficiency
If you don’t have water security, you can’t have food security.

Currently one third of the planet is water-deficient
and this will reach two-thirds by 2050.
By 2025, the UN Food & Agriculture Organisation
(FAO) estimates 1.8bn people will live with absolute
water scarcity, and two-thirds of the global
population will be under water-stress conditions.25
South-east England is already classed as water-stressed,
the agricultural area of East Anglia as semi-arid.26

We’re already seeing conflicts about river diversions,
about damming, about irrigation. We’re already
seeing large numbers of people fleeing from water
scarce regions; the FAO estimates 24M-700M more
people forcibly displaced between 2025 and 2030.27
Climate change, pollution & competition for food
Competition for safe food is increasing. The ‘global
larder’ will be needed to supply food to the densely
populated areas most affected by climate change.
Many other countries, significantly China, cannot
produce the food needed for their own population.28
Industrial contaminants in the food supply network
China has an additional grave challenge, that of
pollution. Much of the food it does grow is of poor
quality owing to industrial contamination of soils
and air affecting, among other issues, the cognitive
development of young children.29, 30

What a London Food Strategy could include:31
Responses to price instabilities, and to shortages
and scarcities in the food supply system:32
Recovery plans arising after any ‘blue-lights’
scenarios of severe disruptions to supplies,
including any as a result of a Brexit.
Collation of Borough-level figures of
households who currently cannot afford a
healthy diet, with estimates of those affected by
n% price rises in healthy foods.33
How London can lead the UK response to millions
of people forcibly displaced through water and
food scarcities, so in need of kindness and care,
shelter and sustenance far from home.
5/12
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V

Threats to the safety, assurance and
integrity of our food supplies
Professor Elliott in the video below: “Our food supply
system is under threat. Food that is diluted, mislabelled,
tampered, counterfeit, adulterated or contaminated costs the
world economy over $40bn a year. The human cost is
catastrophic. 200 diseases are spread through food, already
affecting the health of 600M people a year. Anti-microbial
resistance is rising; we’re losing the battle agains food-borne
illnesses. 420,000 people die every year.”

The human cost here in the UK
In 2014, the Food Standards Agency reported one
million cases of food poisoning in the previous year,
of which half were caused by identified pathogens.
Of these, 20,000 people were hospitalised and 500
died. In addition, there were also ten million cases
of infectious intestinal diseases.34
Safety, assurance and integrity can only be achieved
through regulation and its effective enforcement
through inspections of food premises and, in theory
local, laboratory testing of samples.35,36 Local

Image reproduced with kind permission from the Association of Public Analysts

authorities have a statutory responsibility to carry out
these duties.
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The breakdown in our regulatory system
Pressures on local authority budgets have resulted
in a chronic decline in the number of enforcement
professionals. This means fewer inspections and
falling numbers of samples to test compliance with
both food hygiene and food standard requirements.
Due to reductions in food standards sampling, there
are now no public analysts based in London.37
The consequences of this breakdown
The UK food system is currently one of the safest
in the world. This looks likely to change. In areas
that still carry out enforcement of food standards,
numerous breaches are found ranging from
substitution of meat and fish species, through the
presence of undeclared allergens and illegal use of
additives to non-approved health claims. These
problems exist nationwide, but where intelligence
gathering, inspection, sampling and analysis are all
but absent they are not detected. The increase in
artisan food production with many small businesses
unable to access suitable guidance from their local
authorities also increases risks to food safety.38
The UK is thus becoming increasingly vulnerable
to attack, whether through local authorities not
directing adequate resources to discharge their
responsibilities, unscrupulous food businesses or
organised criminals making a fast buck while using
our lives as collateral damage or, in the case of the
terrorist, disrupting our social order.
What a London Food Strategy could include:
The collation & publication of an annual report
from each London Borough Council listing
The number of (a) food premises, (b) new
food businesses, (c) EHOs working in food
hygiene and standards and (d) samples sent
for examination and analysis.
Their annual food service plan for both
hygiene and standards, and a review of the
implementation and outcomes for the
previous year.39
Listing of nurseries, schools, hospitals, care
homes and prisons with non-compliant Food
Hygiene Ratings.
Immediate implementation of a requirement for
every food premise in London, including those
listed above, to display their Food Hygiene
Rating.
Soil & air testing for pollutants and contaminants
on food growing spaces in the city.40
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Threats to human and planetary health
As outlined in the last few pages, humanity is facing
potentially catastrophic threats. Yet, despite our
growing understanding of them, collectively we
appear incapable of tackling them. The recent
Rockefeller Foundation Lancet Commission Report
on human and planetary health confirmed this.
A group of LSHTM researchers41 working for the
Commission asked themselves what the causes for
inaction might be. Their subsequent BMJ paper
listed three categories of challenges that limit action on health
and environmental change. The most significant of these
challenges, they realised, lies in the governance of
vested interests, represented in this info-diagram:42

Vested interests and planetary health
VAT is a point of sale (POS) metric identifying food
and drink with zero or low nutritious value.44 It’s a
simply applied metric, with accurate data required
to be collected at POS. Hence its use avoids timeconsuming, often inconclusive debate about what is
or is not healthy food. Only food products with zero or
low nutritional value carry standard-rate VAT, the rest is
zero-rated. Note almost all of the Forbes-listed
companies make food and beverages carrying
standard-rate VAT.
This VAT-metric enables us to pose and begin to
answer this question:45
What would be the effect on the scarce resources
of land, soil, water and energy if consumption of
standard VAT-rated products were reduced by n%?
Vested interests and human health

The economic impact of the consumption of
unhealthy food, including standard-rated VAT food
and beverage products is huge.46 Our analysis shows
for every £1 spent on food & drink, more than £0.90 is
spent on dealing with its health and social impact. This

figure excludes dental costs, mental health costs and
costs of recycling or disposal of packaging.47

Vested interests
Who or what, we asked, are the vested interests? An
answer lies with the top ten of 2017 Forbes list of
the most powerful food and beverage companies.43
2017 Forbes Global 2000
largest food & beverage companies
1

Nestle

2

Pepsi

3

Coca Cola

4

Kraft Heinz

5

Anheuser-Busch InBev

6

Altria Group*

7

Mondelez International

8

Danone

9

Diageo

10

Archer Daniels Midland

Table 2

* Forbes lists tobacco companies; we don’t know why. We included only
one, the Altria Group, as a reminder there is a precedent of governments
acting against vested interests to protect the public good. If we’d excluded
Altria, Heineken would have been tenth in this list.
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The £0.90/£1 figure, with the VAT-metric, enables
us to pose and begin to answer this question:
What would be the effect on national and local
economies if consumption of standard VAT-rated
products were reduced by n%?

What a London Food Strategy could include:
A plan for tests on a representative sample of
London’s pregnant woman and their infants for
nutrient deficiencies.48
If deficiencies are found, an assessment of the
short, mid- and long term economic impact if
interventions are or are not made.
An audit of contracts that hospitals, education
establishments, care homes, leisure centres and
local authorities have with food producers of
standard-VAT rated products, including those for
vending machines.
A staged plan to limit the activities of producers of
standard VAT-rated food and beverages with
regard to product packaging and placement,
corporate sponsorship, advertising of products and
brands and a Code of Practice for public sector
contracts and university research with them.
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Summary
We recommend the London Food Strategy:
Has a clear purpose about keeping London’s population fed, and fed well now and in
the future
Has three over-arching aims about the sufficiency, the safety and the nutrition of
food supplies in the city
Takes account of the scale of operations required to deliver the purpose and aims
Recognises the wide group of stakeholders involved in delivering the purpose and
aims
Sets measurable, prioritised objectives to deliver on the purpose and the aims.
We recommend they include:

Responses to price instabilities, and to shortages and scarcities in the food
supply system:
Recovery plans arising after any ‘blue-lights’ scenarios of severe
disruptions to supplies, including any as a result of a Brexit.
Collation of Borough-level figures of households who currently cannot
afford a healthy diet, with estimates of those affected by n% price rises
in healthy foods.
How London can lead the UK response to millions of people forcibly
displaced through water and food scarcities, so in need of kindness and
care, shelter and sustenance far from home.
The collation & publication of an annual report from each London
Borough Council listing
The number of (a) food premises, (b) new food businesses, (c) EHOs
working in food hygiene and standards and (d) samples sent for
examination and analysis.
Their annual food service plan for both hygiene and standards, and a
review of the implementation and outcomes for the previous year.
Listing of nurseries, schools, hospitals, care homes and prisons with noncompliant Food Hygiene Ratings.
Immediate implementation of a requirement for every food premise in
London, including those listed above, to display their Food Hygiene Rating.
Soil & air testing for pollutants and contaminants on food growing spaces in
the city.
A plan for tests on a representative sample of London’s pregnant woman
and their infants for nutrient deficiencies.
If deficiencies are found, an assessment of the short, mid- and long term
economic impact if interventions are or are not made.
An audit of contracts that hospitals, education establishments, care homes,
leisure centres and local authorities have with food producers of standardVAT rated products, including those for vending machines.
A staged plan to limit the activities of producers of standard VAT-rated
food and beverages with regard to product packaging and placement,
corporate sponsorship, advertising of products and brands, and a Code of
Practice for public sector contracts and university research with them.
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Endnotes
Introduction (p2)
1. The Rome Declaration still stands as an excellent
definition of food security. The sufficiency, the safety &
the nutrition of food provides a comprehensive,
overarching set of three aims under which tactical,
measurable and prioritised objectives can be drawn up.
Just three aims are memorable; most of us find a list
with more than three items or, at a pinch, four difficult
to remember. And the simple word ‘keep’ implies both
sustainability and resilience.

Scale of operations (p3)
2. Population of England 2016 by region. Statistica Portal.
3. The production of calories isn’t the issue now, it’s the
production of nutritious calories. The world currently
grows enough calories for 11bn people, a third of
which is wasted, and enough for 4bn people is fed to
livestock.(http://ipbo.vib-ugent.be/events/tim-benton).
4. The ‘individual/day’ energy needs of 2000kcal are those
for an adult woman taken from Public Health England
Government Dietary Recommendations (2016). The
‘actual intake’ of 3440 kcal is from Global and regional
food consumption patterns and trends, World Health
Organisation (2015).
5. Table 1 also highlights the over-consumption of calories.
6. This scale is the most significant reason why London
(indeed any city) cannot be self-sufficient in food
production. The contribution of urban food growing is
negligible, estimated to be 0.14% of what’s consumed in
Brighton and Hove, a less densely populated place than
London. (see What it takes to feed the city from the
Birmingham 2050 Scenarios Report.) The benefits of
urban and community food-growing is in the social
capital it builds. In addition, some of the urban-based
experimentation to grow high value produce can and
does provide a living for a few but, as yet, has limited
scaleability; e.g. Birmingham-based Saturn Bioponics.
7. Today the world grows more than enough calories, but
will we be able to grow sufficient amounts in the future,
especially given the dominance of calorie input from so
few crops? A major pathogen infestation of staple crops
(see this recent presentation by Prof Sarah Gurr),
adverse weather conditions at key times in key
production areas, or widespread war could threaten
global production.
An infestation on two staple crops was the subject of
Food System Shock, a scenario developed by Lloyds of
London in conjunction with a UK/US Task Force on
Extreme Weather and the Global Food System. The
scenario describes and quantifies a plausible, relatively
severe production shock affecting multiple agricultural
commodities and regions and the cascade of events that
could follow.
An example of cascading events occurred in 1946,
when drought caused poor harvests across Europe and
much of Asia and this, coupled the impact of war on
farms and distribution systems, led to 800,000M people,
BIRMINGHAM FOOD COUNCIL: JULY 2018

a third of the world’s population, facing starvation. In
Rome in 1946, the basic ration was 665 kcal/person
and infant mortality was 438 deaths/1000 live births
(see Lizzie Collingwood’s The Taste of War).
8. London’s daytime population density is 125,000 people
per km2 according to StatsMapsnPix.

Competition for supplies (p3)
9. Food is one of the UK’s critical infrastructure sectors.
Should we import less? It’s a moot point. Self-sufficiency
would mean our diets would have to change
dramatically. And, in the event of poor local harvests,
the UK would be more vulnerable to global price
instabilities and absolute shortages. note: The UK looks
set to import more in 2018-19; lower harvests are
expected this year because of spring flooding and cold
weather followed by a summer drought and heatwave.
10. If all but the softest of Brexits happens, the impact on
our food supplies will be profound; ~70% of fresh fruit
and vegetables are grown in the EU. The UK food
sector is currently dependent on the four freedoms,
one of which (goods) would have immediate impact at
ports and the Irish land border as delays will affect
perishable goods, whether imports or exports.
note: A list of relevant papers and reports on Brexit and
the food system is here; it includes the House of Lords
EU Committee 2017 Report Brexit: Agriculture.

Food system stakeholders (p4)
11. We’re grateful to Professor John Hilbourne for this
categorisation and for his help in developing the PMCC
framework.
12. This recommendation is not to say London City Hall
should set off on the Herculean and almost certainly
fruitless task to consult with or set up collaborations
with everyone involved. Rather it’s to recommend a
context for the strategy which will, if effective, influence
a wide range of diverse stakeholders, many not usually
associated with the food sector.
As John Bell so eloquently stated in his keynote address
to the Belfast Summit on Global Food Integrity, food is
at the centre of every metasystem (May 2018).

Global food production (p5)
13. see also pp 2-3 of our horizon scanning report Back
from the future (2018).
14. see note (30) below. Also note Global Food Security
programme reports, the most relevant here being
Environmental tipping points & food system dynamics
with examples of tipping points in action, and two case
studies of possible scenarios: One is a dustbowl in East
Anglia, the other the currently low probability high
impact event of the collapse in the North Atlantic
Overturning Circulation (AMOC, think Gulf Stream)
which, if we continue on our present trajectory of
global GHG emissions, is as likely as not to happen by
2200. UK weather condition in early 2018 can be
explained by changes in AMOC: see this Guardian
9/12
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report about it. see also the UK Climate Change Risk
Assessment 2017 Evidence Report.
15. “Top fruit (that grown in trees not bushes) needs long
term planning and investment. It might take a decade
from planting to cropping” (p4 Back from the future).
16. MIT’s Elfatih A B Eltahir is one of the leaders in the field
of climate change modelling; his research listed here.
His work is also reported in this National Geographic
article about Asia and this Independent article about
the Middle East.
17. Extreme conditions generate research and innovation;
see the International Center for Agricultural Research
in Dry Areas (ICARDA); see also the UN Convention
to Combat Desertification (UNCCD) Global Land
Outlook.
18. UN Food and Agriculture Organisation (FAO) Impact
of disasters on agriculture and food security.
19. A summary of the key messages from the OECD-FAO
Agricultural Outlook 2018-2027 is an agri-trade flow
from land abundant exporters to population dense
region and/or scarce resource region importers. note:
This Outlook assumes the price volatility since the early
noughties will smooth over the next decade with
increased production through intensification and the
expansion of the production base through conversion
of pasture to cropland, assumptions which other work
would challenge; see next endnote.
20. e.g. Borelli et al An assessment of the global impact of
21st century land use change on soil erosion (Nature,
2013), also the Climate Change Committee 2015
Progress Report to Parliament (assessment of UK soil
conditions, pp147-153) and their Managing the land in
a changing climate (2013). note: Extreme weather
conditions, as the storms the UK experienced over the
2017-8 winter and spring cause irretrievable, significant
soil loss.
21. see the Global Hunger Index, and the next endnote.
22. This SciAm article Dirt poor: Have fruits and vegetable
become less nutritious? is based on a body of research
about soil nutrients affecting nutrients in food; e.g. the
work of LSHTM researchers to assess environmental
change effects on produce; see their article about
vegetables and legumes, their work on fruit to follow.
23. As an example local to us, Becketts Farm, eight miles
south of Birmingham city centre, comprises 1000 acres
worth £1500/acre. As Simon Beckett reported on
Farming Today (March 2018), the return on his 9m
butchery counter in their farm shop is double that on
the £15M capital invested in his land.
It’s not just primary production. Parveen Mehta told us
the fresh produce wholesale sector works on 0-2.5%
profit margins. And it isn’t just farmers, or fruit and veg
wholesalers who operate at such low profit margins, if
any profit at all. There’s hardly an area of the food
system that provides a decent living for its workers or
employees, including London food businesses in
retailing, cafes, restaurants and the likes of Deliveroo.
BIRMINGHAM FOOD COUNCIL: JULY 2018

24. Our survival depends utterly on primary production.
That means investment and higher prices for nutritious
food produce, currently not seen as politically
necessary or desirable.
note: At the centre of the food sector, as others, is
corporate power squeezing margins and driving
businesses either out of business or into one of the
three options (scale, niche or diversification). The huge
industrial-scale farming businesses have inevitably led to
fewer species of crops, fruit and vegetables grown, and
all the challenges of reliance on monocultures, whether
ecological or corporate. Moreover, the concentration of
power is accelerating; e.g. see this Bloomberg article on
the Tesco purchasing alliance with Carrefour (July
2018).
25. For these figures, see FAO Water scarcity.
26. Portrait of the East of England. ONS, 2009.
27. see note (25) above.
28. China’s $900bn investment in the Belt & Road Initiative
is, in major part, to secure their food supplies.
29. A growing number of Chinese can now afford to buy
produce grown outside the country, and are doing so
because of poor quality, potentially dangerous supplies
owing to industrial or fraudster contamination. This
demand will add to the global competition for food.
30. One of the effects of industrial contamination and air
pollutants is, according to Stanford University’s Scott
Rozelle, a reduction in cognitive function owing to
heavy metal exposure during the first 2-3 years of life
when neural development is crucial. His research
suggests a third of China’s children are affected.
31. Our recommendations aren’t exhaustive. We think the
lists in the red boxes on this and following pages are
useful objectives under the three Rome Declaration
aims, but need more work; e.g. an obvious addition
would be measurable objectives about food waste.
32. Scarcities & shortages: In early 2017, UK supermarket
shelves were empty of courgettes, salads and other
greens. This was caused by unusual weather conditions
(flooding, cold, poor light) in Italy and Spain, the kind of
situation that will happen more often in a changing
climate, and the impact could be much more serious.
Even a minor event, such as the 2015 fire in Sainsbury’s
cold store warehouse in Charlton, affected their supply
logistics for months. Imagine the consequences had
there been an added factor from a separate system,
such as the CO2 shortage in June-July 2018, and
perhaps a low probability high impact event such as a
breach of London’s tidal defence system (assessed a
0.1% annual probability; for the origins of this risk figure,
see the City of Westminster Strategic Flood Risk
Assessment Main Report notably paras 4.8, 4.10 and
4.17, and Appendix 1: The Halcrow Report,
Price instability, always a problem in agriculture, has
been greater than ever over the last 15 years; see the
IndexMundi Commodity Food Price Index. It has been
tackled successfully in the past by over-riding/controlling
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market mechanisms, unlikely to happen in the current
political climate. It seems probable that the price of
safe, nutritious food will rise owing to the pressures
outlined on page 5; see the FAO Food Prices Index.
33. Some of this information is probably already collected
by the Trust for London, but not in the detail we’re
recommending. s.a. National Diet and Nutrition Survey.

The safety, assurance and integrity of our food
supplies (p6)
34. We can no longer find the relevant document for
these figures on the Food Standards Agency (FSA)’s
new website; they are, however, reported on the
LeighDay website here.
35. In the context of food law enforcement: Food Hygiene
relates to the microbiological safety and quality of food,
and Food Standards relates to the composition
(including additives, contaminants, nutrition, allergens
and authenticity), food fraud and all aspects of labelling.
Food Standards enforcement in most of the UK falls
under the remit of Trading Standards. In London,
however, it is the responsibility of Environmental Health
Departments. Each Borough, as other local authorities
(LAs), must appoint a Public Analyst and are required
to submit any samples.
The Local Authority Enforcement Monitoring System
(LAEMS) data for the period April 2016-March 2017
indicated that two London Boroughs took no food
standards samples, and a further six Boroughs took
fewer than ten. LAs have clear targets for business
hygiene inspections which in general are prioritised
over other areas such as Food Standards and
associated sampling. With the reduction in LA funding,
they’re using their limited resources on inspections
rather than sampling, resulting in the continuing decline
in the number of laboratories and their capabilities.
36. A note on the statutory food work of Public Analysts:
In England and Wales, it is essentially chemical analysis
to establish chemical safety (e.g. mycotoxins, heavy
metals, illegal dyes, pesticides, veterinary residues,
acrylamide, etc), compositional, nutritional and value
claims (e.g. meat content of sausages; fibre, vitamin,
supplement claims, etc) and authenticity (e.g. Basmati
rice, wild salmon, cheese or ham on pizza, balsamic
vinegar, meat and fish species, spices, herbs, other
flavourings such as vanilla, etc).
The Government Chemist has a statutory function as a
referee analyst.
The non-chemical food safety side is undertaken by
Public Health England (PHE) in England and Wales as
the analysis is at zero-cost to the local authority (PHE is
centrally funded to do this work, unlike that of Public
Analysts). In Scotland, the Public Analyst undertakes the
microbiological work too.

38. It is a requirement for all Food Authorities to produce
an annual service plan, many of which (but not all) are
published.
39. London’s current levels of air pollution and its industrial
history indicate a need for testing to find out how safe
food grown in the city is (s.a. note (30) above).

Human and planetary health (p6)
40. Led by Professor Sir Andy Haines.
41. We’re grateful to the Professor for his suggested
amendments to an earlier version of this info-diagram.
42. The whole area of vested interests in the food sector is
huge. Their governance is, as Haines and his colleagues
conclude, a failure of implementation by governments
and institutions. What we’ve sought to do here is
provide London City Hall with the means to set and
implement measurable actions to begin to meet this
governance challenge.
43. For an explanation of how VAT allows us to identify
food and drink with zero or low nutritional value, see
this blogpost: VAT: A really useful point of sale metric.
44. The Birmingham Food Council is beginning to answer
this question (and the second question in blue bold
further down the page) though an Action Research
programme. If London City Hall is interested in finding
out more, please do get in touch.
45. This economic cost is despite schemes such as PHE’s 5a-day, the NHS-Change for Life, the Food Foundation’s
Veg Power to improve eating habits and diet from an
early age, or Morrison’s Wonky Fruit & Veg brand with
its additional educative role about some of the realities
of growing fresh produce. Not all initiatives work either.
Research by a Birmingham University team led by
Peymane Adab to assess the effectiveness of a school
and family-based health & lifestyle programme did not
in itself prevent childhood obesity; see their BMJ paper.
46. For information about where figures come from see
this blogpost: For every £1 spent on food and drink in
Birmingham, it costs the city £0.90. There is no reason
to suppose the ratio is different for other UK cities.
47. It may be that this data exists already, but we couldn’t
find reference to it. The BAPEN report on nutrition
screening in surveys in hospitals in the UK 2007- 2011
indicated worrying levels of malnutrition among adults
admitted to hospitals. It’s not just diet, though, that is
the concern, it’s also the possible effects of air pollution
in the light of Rozelle’s work in China (see note (30)
above).

37. In addition to all of this, most Brexits would inevitably
put new pressures on the FSA’s ability to regulate.
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