THE ENVIRONMENTAL CRISIS ON YOUR PLATE

Lourdes Lore, MS  
· We’d like to think that we only consume food that is completely safe.

· American food supply is the most carefully monitored in the world, but is not risk-free or beyond improvement.  Government agencies & food manufacturers try to ensure our food is healthy & safe but as consumers, we need to consider the risks & benefits of our choices.

Issue:  our food system IS a major consumer of fossil fuels [19% of nation’s energy use – more than any sector of the economy] a major emitter of greenhouse gases, and a major cause of concern for our health.

Our Industrial Food System
Sustainable Agriculture is  socially just [fair wages, safe working conditions], humane [treat w/ dignity & respect], economically viable [produce.enough income/decent return for invest.], & environmentally sound [provides stable food supply with no soil erosion, groundwater depletion, weed seed accumulation., pest or disease infestation, nor toxic chemicals].
If you actually account for all emissions from seed to plate to landfill, the global food system contributes as much as 34% of the planet’s greenhouse gas emissions – over 1/3!   The livestock industry alone contributes 20% —more emissions than from every car, train, and plane on the globe, combined.   
The Industrial Farm = factory farming = Confined Animal Feeding Operations                                                                                                         CAFOs – feeding operations that spur faster growth & shorter lives    MI: 200+ CAFOs.                                                                                                                                 South Central MI CAFO map: http://nocafos.org/maps.htm    
Beef  has such a large environ.  impact because of the high demand for meat worldwide.  
	
	   1965
	    Today

	Livestock alive
	  8 billion
	  20 billion

	Livestock slaughtered
	10 billion
	  55 billion


How much environmental impact ?   To produce 1 pound of edible beef requires: 220 sq. ft [1-car garage], 10-16 # of grain & as much as  2–12 K gal. of water Avg. American family uses 12 K gallons in 5 mos.   Grain for feed uses 70% of the world's available fresh water !

Emission Sources:

1.  Farm

	Gas
	Food System’s Emissions
	Global Warming Potential
relative to carbon dioxide

	Carbon Dioxide

(C02)
	1.  Fossil fuels burned to power farm machinery, produce  

      agricultural chemicals, and transport food
2.  Forests & wetlands cleared for animal feed crop production,
      pasture, or palm oil production
3.  Trapped carbon release in industrial farm soils through 

      erosion & deterioration 
	--

	Ammonia

(NH3)
	Livestock waste= 64% released that contribute to acid rain 
	                          --

	Nitrous
Oxide
(N2O)
	Livestock = 65% released mainly from overuse of man-made fertilizer to grow crops for animal feed
	296 x the greenhouse effect of                 C02 over 100 years. 

275 x over 20 years

	Methane
(CH4) 
	Livestock = 35-40% released primarily by ruminants, such as cattle, sheep, and goat; and during rice production.
	23 x the greenhouse effect of                                 

                C02 over 100 years.                      

 62 x over 20 years


***  What’s your earth impact ?   https://www.earthlab.com/createprofile/reg.aspx

CH4 from ruminant livestock (4-chambered digestive systems) include cattle, buffalo, sheep, & goat by belching & passing gas, manure, & deforestation.  Not only does grain-fed livestock produce            4 x  the CH4 emissions of grass-fed cattle, but because they cannot properly break down grains, their digestive system becomes more acidic, helping promote the growth of  deadly e. coli --- not present in grass-fed cow --- and shortens lives of animals.
Manure.  Too much manure in CAFOs [epa.gov/guide/cafo], [1 dairy cow = 23 people’s waste] so waste is stored in "lagoons" where they emit CH4 & N2O and contaminate groundwater as they seep down & overflow in nearby waterways – tax $ clean up!!                                                                              South Central MI CAFO waterway photos http://nocafos.org/pictures.htm
***  In Michigan:  Watch 24-min. video: http://www.sierraclub.org/factoryfarms/nightmare_documentary.asp  - unbearable sickening stench + respiratory and gastrointestinal illnesses. 
2.  Land
Rainforests & wetlands play a vital role in climate stability by absorbing & storing CO2 from the atmosphere in the soils & plants BUT with their destruction, carbon is released back into the atmosphere, adding up to the total global warming effect. 

Industrial farming also destroys natural soil fertility so greatly adds to greenhouse emissions.

3.  Transportation                                                                                                                  
                                                                                                                                                                                        Food transport is only a sliver of the 13.1% emissions yet each food item on your plate travelled an average of 1,500 miles !
4.  Other Sources of Emissions
Waste [4%], including uneaten food & tons of food ready for harvest that never make it to our plates  are a key source of CH4 as food & other refuse decay in landfills.

Global emissions also come from manufacturing & construction  [10%].

WHAT DOES THIS MEAN FOR US ? 

Chemical Contaminants–  Potential for toxicity depends on toxin dose & consumer health.

A.  Ever year, 4# of pesticides are used for every man, woman, & child in U.S, yet some crop loss is 
      double despite heavy use.  
B.  A BILLION farmers, pesticide applicators & farmworkers worldwide die more often than the 
      general population of certain cancers [CA] incldg. non-Hodgkin’s lymphoma & CA of  skin, brain, & 
      prostate along w/ higher incidences of miscarriages, stillbirths, birth defects, & lower birth rates.
C.  Centers for Disease Control & Prevention concedes “environ. chem.. exposure leaves us with a 
      significant body burden of chemical residues”.   NO CHILD is born chemical free.

      *** Watch:   <http://www.ewg.org/kid-safe-chemicals-act-blog/kid-safe-chemicals-act/>   
      EPA acknowledges that even low-level pesticide exposure (air, water, food) are linked to birth 
      defects, developmental disabilities, cancer, neurological disorders (Parkinson’s); disrupt 
      hormones, weaken immune  systems, decrease fertility.  
The vast majority of the 10 K chemicals used are not tested for potential toxic effects because 1976 U.S. Toxic Substances Control Act (TSCA) does not require it.  Barriers to action are so high that, according to a 2005 Government Accounting Office report, EPA has given up trying to regulate chemicals and instead relies on the chemical industry to act voluntarily when concerns arise.   [The Body Toxic by Nena Baker]      

        *** What’s your personal “body burden” ?  http://greengoeswitheverything.com/quiz.html  
        ***  Watch  http://www.nofamilyhistory.org   3-min.  movie trailer

D.   Today, 1.2 B pounds of active ingredients + much more inert ingred.  not tracked by 

        gov’t.   Testing left up to companies.   Inert = having few or active properties
        ◊    1, 863 inerts are in EPA’s List 3 [Unknown Toxicity] includes BPA [bisphenol A]                            

              Esp. susceptible are kids, elderly, & the ill w/ compromised immune systems.                                                                                                      

        ***  Watch Bill Moyers on BPA   http://www.youtube.com/watch?v=BQquc6lVNIY  [23 min.]

Research performed by the Milwaukee Journal Sentinel found that: the safest course of action is to avoid putting any plastics in the microwave because the term "microwave safe" is not regulated by the government, so it has no verifiable meaning.  When the Milwaukee Journal Sentinel microwave-tested plastics labeled microwave-safe and advertised for infants, they noted the release of “toxic doses" of Bisphenol A “at levels that scientists have found cause neurological & developmental damage in laboratory animals."  

Further testing showed, BPA "is present in frozen food trays, microwaveable soup containers and plastic baby food packaging…. It is often found in plastics marked No. 7, but may also be present in some plastics labeled with Nos. 1, 2 and 5 as well.”  [No.3 has phthalates]  Better to stick to glass or ceramics. 

E.  How do our food choices promote the continued use of chemicals ?  Certain 

      products we eat support the growing & manufacturing practices of the industrial giants that 
      produce them,  esp.  processed foods [canned, boxed, bagged] at home, in restaurants, fast food, 
      vending machines, grocery stores, convenience stores & gas stations !
       1.  Economists agree that once 4 or more companies control 40% of food market, 

             real competition doesn’t exist: price fixing, low food Q, fewer choices              

Our taxes subsidize these industrial farms: in 2003 we paid $16 B --- in 2008, $49B !!! 

2.  Food corporations could run nations !

3.  Purity & variety of food lost to GMO [genetically modified organism/transgenics/”Frankenfoods”]
      Found in nearly 70% of processed foods.  http://truefoodnow.org
            Serious risk to humans: toxicity, allergies, antibiotic resist., immune suppression, CA

                   *  70% of bacterial hosp. infections are resistant to at least one drug needed to treat them

                     *  effect on animal health raised on GMO feed [+ antibiotics + growth hormone]

                     *  foster weed resistance & super pests

                     *  contaminate non-GMO seeds 

                     *  damage wildlife & ecosystems & devastate biodiversity

                   *  contaminate water and land from animal & people wastes    
            We have options & sustainable food can go mainstream if we are willing to spend a little more.
           If we don’t take care of the people, the land, plants, & animals, they won’t take care of us.  
What can you do ?   Our wallets are powerful activists - vote w/ your fork.     Contact your policymakers.  Start with easy, do-able changes.   
 [sustainabletable.org, eatwellguide.org, eat grub.org]
1.  Choose quality over qty & price.  Choose Real, Fresh, Whole, Unprocessed foods like frts, veg., & whole grains.  Invest in your health.   Better food means better taste & better nutritional quality so you eat less to feel satisfied, esp. warm cooked food.  Empty calories =  empty feeling, so eat more.   Choose food that nourishes your body that’s good for the planet, too. 

*  Rarely eat anything that your great-great grandma won’t recognize as food.                                                                                                                                            Gogurt ?  Breakfast/Power bar ?  Non-dairy creamer ?  Energy drink ?    
* When reading labels, avoid food products with ingredients that are unfamiliar, unpronounceable, greater than 6 in number or include high fructose corn syrup.
Each ingredient takes much energy to create & are reliable markers of highly processed foods to the point where they may no longer be what they claim to be, crossing over from food to food product.   Many vitamins, etc. are added in the name of health  = marketing promo !

· Artificial colors, flavors, sweeteners, fats  lie to your body:  confuse senses we rely on to assess food’s value, leaving us to depend on numbers on labels 

· Today’s food is designed to sell more by playing on our preferences for sweet, fat & salt,     qualities not easily found in nature but cheap and easy to manufacture  

* Avoid food products with nutrient or health claims  - more markers of overprocessing & marketing; beware of  items that claim heart health yet cause other problems   [Lucky Charms, Cocoa Puffs, Trix, Yoo-hoo Lite Choc. Drink] 

√ out the Low-Carbon Diet Calculator - eatlowcarbon.org - has lots of great tips

2.  Take back the tap.  Kick the bottled water habit.   A 2-year study by Environmental Working Group analyzed 10 popular brands & found 38 chemical pollutants, averaging 8 contaminants in each brand.  Also, over 1/3 of chemicals found are NOT regulated in bottled H20.   Pollutants found:
· Disinfection byproducts  (chlorine) [sixwise.com/newsletters/08/01/23]
· Urban wastewater pollutants like caffeine and pharmaceuticals (Tylenol) [sixwise.com/newsletters/06/02/16]
· Heavy metals and minerals including arsenic and radioactive isotopes

· Fertilizer residue (nitrate and ammonia)

· A broad range of other, tentatively identified industrial chemicals used as solvents, plasticizers, viscosity decreasing agents, and propellants

Visit Food & Water Watch [fwwatch.org/water/bottled] for more info about the environmental impact of bottled water and how you can add your voice to the demand for better regulation of our precious public resource—water.  And while you’re at it, use as little plastic as you can.                                                   ***   1 week Challenge:  Don’t buy anything w/ plastic.   Avoid #1, 2, 3, 5, & 7.
3.   Buy local and in season from stands, farmers markets and U-picks or subscribe to CSAs [community supported agriculture: localharvest.org/csa]. = Best taste, price, & nutritional quality + supports local economy and a healthful environment rather than supermarkets, fast food, & convenience stores.   If each household spent $10 a week on Mich. grocery prod., we could put $37 M every week back into our sagging economy'.  Powerful stuff - a simple way for each of us to make an impact.  $1 spent locally impacts 3-7 different local businesses before leaving the economy.  Meijer/Spartan stores vs. Kroger.  R’zzo & Westborn.  Check out this link for the list of Mich-made products, companies, & retailers:  [http://www.buymichiganproducts.com/Public/Index.php]
 When strawberries & broccoli are not in season, try other produce available: rutabaga, squashes.  Find recipes in notinmyfood.org, eatwellguide.org, sustainabletable.org   Experiment.  Get on the wild side.  Variety is the spice of life !  
Get inspired by locavores.com or 100milediet.org, foodies who try to eat local food, often w/in 100 miles of home
4.  Eat less meat and dairy.  Besides meat being expensive to wallet & health, the livestock industry has more emissions than the entire transportation sector.  To limit contaminant exposure and prevent the most prevalent U.S. diseases, eat mostly plants, esp. leaves and legumes = min. calories, max. nutrients, hi fiber, anti cancer … ½ plate = rainbow of veg., use grass-fed meat / free-range poultry only as a side dish or flavoring agent [not main focus of  meal]
Support FAMILY farms, not [CAFO] factory farms:   For hormone-free, antibiotic-free, grass-fed meat, free-range poultry, etc. ... find local farms at eatwild.com  For seafood:  seafoodwatch.org, foodandwaterwatch.org or ewg.org.  For tips to increase the plant-centered dishes in your diet, visit Meatless Mondays.com & for vegetarian: √ New York Times website.                                                                      Read Mark Bittman’s “Food Matters” and  Gideon Eshel’s “Diet, Energy, and Global Warming.” 

5.  Grow Your Own:  Food you grow contribute to your health long before you sit down to eat and it’s a great way for kids to love vegetables.    Backyard-challenged ?   Use containers.  Share your yard !  Try a vertical garden!   Start a community garden!                                                                                                                                ---  Garden Resource Program [detroitagriculture.org]   free tour in August !                                                                                                                                                                                     ---  SEED Wayne [clas.wayne.edu/seedwayne]  through Wayne State Univ., farmers market on Wed.   ---  Check out freedomgardeners.org, urbanhomestead.org, pathtofreedom.com                                         ---  State of Michigan Land Bank for Garden Growth Program:                                     http://michigan.gov/dleg/0,1607,7-154-34176-200357--,00.html  launched by Gov. Granholm  -          let residents use unused, abandoned, overgrown properties to create urban community gardens for $50/year.  If successful, can purchase plot to create perm. garden.                                                                  ---  Guerilla Gardening identifies a piece of land, often public space like median strips or vacant private lots where people grow food and/or flowers w/o seeking permission. [Laguerillagardening.org]               

Interested in organic volunteering ?  growfood.org/farm_finder.asp?Mode=/&S=22
6.  Cook Your Own and compost your produce scraps.  For recipes & cooking ideas: sustainabletable.org/kitchen .  Make it fun, involve your kids, feel good, & taste YUM !  Batch cook on weekends.  Use pressure cooker or slow cooker when pressed for time.  Be part of the Slow Food Movement [slowfoodusa.org] – preserve traditional foods & promote environmental health and social equity through what we choose to eat.   

7.  When you can, eat organic  what you eat most often or in greatest amounts - ensures your food is not genetically engineered.  Organic from China – too many miles, diff. food laws !   foodnews.org; eatwellguide.org; sustainabletable.org; eat grub.org; [ [takeabite.com buying tips  2:02]

 dirty dozen [highest pesticide content produce]:  peaches, apples, bell peppers, celery, nectarines, strawberries, cherries, kale, lettuce, grapes [imported], carrots, pears

cleanest:  onions, avocado, sweet corn, pineapple, mango, asparagus, sweet peas, kiwi,   cabbage, eggplant, papaya, watermelon, broccoli, tomato, sweet potato                      
27 yrs of the longest running research on the comparison of conventional vs. organic farming at the Rodale Institute found that organic methods are far superior in quality & production w/in 10 yrs. of planting [soil recovery takes that long].   Organic farming  1.  emits bet. ½ - 2/3 less CO2 for every acre of production,  2.  uses much less fossil fuel energy, in many cases as much as 1/3 less.  In addition, [rodaleinstitute.org]  studies show that organic farming        3.  may also have higher levels of essential nutrients & antioxidants and  4.  can sequester carbon.  In fact, if 10 thousand medium-sized U.S. farms converted to organic prod., they would store so much carbon in the soil, it’s like taking 1 M cars off the road !     

*** Organic does cost 20% more as  small-scale organic & sustainable farms rely on people power, not heavy machinery, & depend on nature, not manmade chemicals for soil fertility and to handle pests.   Sustainable farming includes improving wages & working conditions for farmworkers.  According to the law of supply & demand, if more of those who can afford, buy sustainable organic and reward people who grow real food, the market will grow and cost will go down.                       
Support your local organic farmers, join the Organic Consumers Association [organicconsumers.org] and check out the work of Cornucopia Institute [cornucopia.org].
8. Love food and hate the waste.  50% of food ready for harvest in U.S. ends up as waste.  The typical American household  wastes as much as 122 lbs a month [$600/yr] in a family of 4 Of the food that goes to waste, a good chunk goes to landfills =  big emitters of greenhouse gases.  Buy only what you expect to use – save $$ & stop waste.
* Eat only up to 80% content or satisfied like the longest-living people on earth.  Eating less slows aging in animals & offers the single, strongest link between diet & CA prevention.  Every time you eat, be grateful & look at food as a gift.  Savor every bite, chew well, pay attention to texture, flavors, and taste.  Take only what you need, waste less and watch your waistline shrink.                 When eating out, save $ and calories:  save ½ the food for another meal before starting to eat,                      split an order, or order an appetizer as a main course. 
9.  ACT NOW, Educate Yourself and SPREAD the WORD.   Ignorance is NOT bliss !
Go beyond your plate to get involved with campaigns to make our food, water, and environment safe.

Act Now     Do something in your community; include environ. activities w/ family/friends/clubs/ church & when at leisure.  Start or Join a Student Environment Club to raise awareness & celebrate Sustainability Month in October + Earth Day in April .
a.  Learn about Michigan CAFOs and ways you can help protect our water, public health, and communities. Be a member of Sierra Club.org.
b.  Sign petitions to change policies.  Subscribe to consumersunion.org, publisher of Consumer Reports

c.  Subscribe to Environmental Working Group’s e-letter and receive weekly updates.  [ewg.org]

d.  Volunteer !  Your help is critical.

Educate Yourself   

Books:

   Eat Here by Brian Halweil

    Food Matters  by Mark Bittman                                             

   Six Arguments for a Greener Diet  by Michael Jacobson

   Coming Home to Eat by Gary Nabhan                                                                               

   Diet for a Small Planet by Frances Lappe Moore     

   Grub by Ann Lappe and Bryant Terry                      


   Fast Food Nation by Eric Schlosser                       

   Silent Spring by Rachel Carson      

   Omnivore’s Dilemma and In Defense of Our Food  by Michael Pollan

   The Body Toxic by Nena Baker

   Animal, Vegetable, Miracle by Barbara Kingsolver

Online:       sustainabletable.org 







   EAT            eatgrub.org    

                      meatrix.com                                   
           consumersunion.org 

   ACT             cosmeticsdatabase.com 

           centerforfoodsafety.org             

   LEARN        truefoodnow.org/ [GMO, cloning, rBGH, irradiation, factory farms, organic]

           foodnews.org, www.takeabite.cc
           ewg.org, enviroblog.org

                      med.umich.edu/umim/clinical/pyramid/index.htm (healing foods)   

                      spinet.org – Center for Science in the Public Interest  [health, food & consumer safety &    

                                                                                                                                    scientific org.]  
Movies/Documentaries:  The Future of Food; Food,Inc.; Bananas the Movie; Fast Food Nation; Tableland; Fresh; Meat the Truth.   Youtube: The World According to Monsanto; Meet Your Meat; The Backward Hamburger

Spread the word.  
Enviroblog, 3/7/09

A few weeks back I read Peggy Orenstein's piece The Toxic Paradox in the New York Times Sunday magazine.  It hadn't settled all that well with me, so when I saw an Environmental Health News editorial titled The Other Toxic Paradox a little later, I was eager to read it. 

I liked it so much that I got in touch with the author, who very generously agreed to a re-post here on Enviroblog. We've written before about how parents are part of the solution to the toxic onslaught our kids are exposed to from birth, and EWG President Ken Cook regularly reminds us that we can't shop our way out of it - no matter how hard we try. But Professor Altman really sums it up nicely when she says: 

A profusion of green products allows us to excuse ourselves from acting beyond our own households. But we can't shop our way to safety. We must turn to politics, not just products, to solve our toxic problems.

Enjoy her editorial. And then get political! She writes:

One thing we know: bubbles burst. For writer Peggy Orenstein and residents of "eco-conscious" Berkeley, California, news of poor air quality near schools pierced the "green" bubble. Orenstein's recent commentary, "The Toxic Paradox," published in the New York Times Magazine, portrays the plight of parents who have "gone green" at home, only to realize they are having only modest effects on their kids' overall exposures. Parents feverishly scan the Internet for green products to avoid headline-grabbing chemicals, only to learn that research implicates another chemical, another product. Orenstein's commentary does little to help parents move through this frustrating reality. For Orenstein, community action is too fractious and individual action either irrelevant or futile. Parents' efforts at home are partial solutions, yes, but they're part of the problem, too. When products stymie political action, this creates another "toxic paradox" that Orenstein overlooks. 

BPA (a constituent of some hard plastics), PBDEs (flame retardants), and other chemical acronyms float through playgroup and PTA conversations-- a sign that scientists have raised public awareness about the slow accumulation of pollutants in our everyday surrounds. Parents have stepped in to manage exposures in the absence of regulations. However, as sociologist Andy Szasz observes, we seek to "shop our way to safety." This profusion of green products allows us to excuse ourselves from acting beyond our households. Herein lies the other toxic paradox: We can't just turn to products rather than politics to solve our problems.

After we purge and green our homes, our next responsibility is to pick up the phone, to pick up our pens. A wave of new policies --from city ordinances to federal legislation and international agreements--seek to manage chemicals and pollution differently, including the Kid Safe Chemical Act under consideration now. We need a multitude of voices to support these policies and to ensure they protect all children, especially the most vulnerable. In addition, our elected officials need to hear that parents support research like the National Children's Study, a substantial step toward better understanding children's environmental health.

There is far more at stake than Orenstein lets on, especially for girls and women, whose health and well-being has been the centerpiece of her life's work. Infertility. Early puberty. Skewed birth ratios in some communities where more girls are born than boys. All are linked to chronic, low-dose exposures to chemicals. Also at issue is the ability of kids to metabolize food, fend off infection, develop a healthy attention span, and when they are older, to bear children as well. Cancer and birth defects are but the tip of the iceberg. We must look beyond our households to see these trends. We must widen our circle of concern for another reason. Too many kids live in "sacrifice zones," in a swirling eddy of chemicals that scientists have only begun to understand. These kids bear a larger share of pollution compounded by socio-economic stressors that exacerbate how pollution affects the body.

So beleaguered parents, bow just briefly to your frustration. You've shouldered a burden. Then gather yourselves for the opportunities before us to make a substantial difference for our children's health--mine, yours, and those yet to arrive. As history has shown, parents, especially mothers, have been the engine driving environmental change and progress.

Our Food System NEEDS an OVERHAUL.

Our food choices can provoke changes in the industry.   

We are not mere passive consumers but co-creators of the system that feeds us !  
With active voices and our pocketbooks, we can remove control from advertisers, 

     marketers, salespeople, lobbyists, chemical hawkers and corporate propaganda.  

In the process, we can limit our exposure to toxins, improve our health, and 

    support stricter standards in the production of our food.
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