News
BEET
By Mat Thomas

It’sNoYolk

■ Recent findings from a long-term research project by Harvard
Medical School links egg consumption with increased risk for
Type 2 diabetes. Subjects who ate an average of one egg per
day were 58 to 77 percent more likely to develop the disease
than those who do not consume chicken ova. The study of
57,000 adults found that the high cholesterol content in eggs
raises blood sugar and insulin levels, leaving those with a
genetic disposition to diabetes at greater risk for developing the
disorder. However, the results also suggest that any foods high
in cholesterol are likely to promote the development of diabetes,
and researchers recommend that those at risk for the disease
limit cholesterol in their diets. While all animal products are
high in cholesterol, plant foods are naturally cholesterol-free.
Research done by Dr. John McDougall and others indicates that
Type 2 diabetes can be prevented and reversed with a vegan diet.

Fast-FoodRainforest

■ Rampant cattle ranching has been decimating fragile South American
rainforests since the 1970s, but Brazil’s new plan to double its market share
of the world’s beef supply from 30 to 60 percent by the 2020s threatens to
accelerate the destruction of these irreplaceable, biodiversified ecosystems
to entirely unprecedented levels. Brazil is already the top beef producer on
the planet, with more cattle than any other country—about 65 million by the
latest count—but a prescient report released by international environmental
organization Greenpeace warns that they will not be able to meet their
progressive targets for reducing deforestation by 72 percent by 2017 if
the government proceeds with this short-sighted program. Greenpeace’s
innovative analysis directly links recently established cattle-grazing areas with
resulting deforestation using satellite-mapping techniques of Mato Grosso,
one of the largest Amazonian states, by showing the devastation that follows
when rainforests are razed for cattle grazing.

Low-CarbonMenu

■ To counter climate change, major food service companies supplying college
cafeterias and hospitals are heeding the call to provide offerings that produce a
smaller carbon footprint—including an increasing proportion of meatless meals.
At the forefront of this effort is Bon Appétit, whose “Low Carbon Diet” program
calls for replacing one-quarter of their meat and dairy dishes with veg options.
According to Helene York, the initiative’s key developer, diners “don’t mind the
changes to the menu, because it tastes good and costs less.” Sodexo, which
serves about 10 million people around the world daily, also has plans to reduce
greenhouse-gas emissions in its operations by boosting vegan and vegetarian
alternatives to animal products. Meanwhile, in the San Francisco Bay Area, the
group Physicians for Social Responsibility is working with local hospitals to launch
its “Balanced Menu,” which promotes a healthy, environmentally conscious diet
with less meat and more fresh veggies.
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Veg-Friendliest

RestaurantChains

PoisonedPork

■ You’re on a road trip and far from home when hunger strikes, but
where can you get a decent vegetarian or vegan meal in unfamiliar
territory? Don’t worry: the Vegetarian Resource Group (VRG) has
got you covered. Based on a review of the 400 largest restaurant
chains in the United States, they’ve chosen the “Veggie-Friendliest
of Them All” and published the results as a feature article in
their quarterly magazine, Vegetarian Journal. Their analysis
distinguishes between vegetarian and vegan offerings, and, in
addition to a comprehensive parsing of ingredients, the study was
based on criteria such as whether establishments use separate
pans, preparation utensils, and serving dishes for vegetarian
menu-items. The top veg-friendly restaurants chosen by VRG
(and presented in alphabetical order) are Chipotle, Fresh Choice,
Moe’s Southwest Grill, Noodles & Company, Pei Wei Asian Diner,
P.F. Chang’s China Bistro, Qdoba Mexican Grill, Souplantation and
Sweet Tomatoes, and Taco Del Mar.

■ One of the most dangerous antibiotic-resistant pathogens to
emerge from the factory farm is the ST398 strain of methicillinresistant Staphylococcus aureus, or MRSA (pronounced “mersa”),
which now claims the lives of more Americans—about 18,000 a
year—than AIDS. This flesh-eating superbug is generally transmitted
from pigs to factory-farm and slaughterhouse workers, who then
suffer symptoms that include massive pimples (that sprout on the
face, under the arms, behind the knees, and on the buttocks) and
dangerous heart inflammation. However, studies done by University
of Minnesota researchers show that between 25 and 39 percent of
hogs raised in the US carry the infection, and fears that it has entered
the human food supply increased when three people in Scotland who
do not work on pig farms came down with MRSA. Despite its deadly
potential, no governmental regulation agency in the US is testing pork
for the contamination.

IntheMouthoftheBeholder
■ Everyone, from professional chefs to discerning gourmands and finicky foodies, knows
that garnishing a dish with a dash of visual flavor can greatly enhance and enliven the eating
experience, but Edith Zimmerman takes the art of food presentation to a whole other level entirely.
Digital photographs of her bizarre-yet-compelling food sculptures, made from vegetables and
fruits purchased at a produce store in her Brooklyn, NY, neighborhood, are gaining notice in the
blogosphere. Her edible creations include a “Runaway Lobster” chiseled from a red potato, a
praying mantis made from green onions (see photo at left), and a romantic pair of “Bananas in Love”
blissfully holding hands in repose. From where does the artist get her inspiration? “I look at a fruit or
vegetable until I see what it reminds me of,” she says, “then I turn it into that thing.” Get an eyeful of
Zimmerman’s cool culinary carvings online at edithzimmerman.com/blog.
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Climate
Change
$avings

Downedfor
theCount
■ Less than two months into his presidency,
Barack Obama announced that the US
Department of Agriculture (USDA) will enforce
a ban on the slaughter of all downed cattle for
human consumption. Since the early 1990s,
animal- and consumer-advocacy groups have
been pressing the government to prohibit
downed cattle from entering the human-food
chain to protect the public from meat-borne
diseases, and stop farmers from dragging or
prodding sick, crippled animals to slaughter.
The USDA imposed partial bans in 2004 and
2007, which allowed producers to kill cattle
who became downed after reaching the
slaughterhouse. But now, this legal loophole
will be closed, permanently prohibiting the
slaughter of all downed cattle for food—no
matter when or where they become disabled.
While it will still be legal to slaughter downed
pigs, sheep, and goats for food, advocacy
organization Farm Sanctuary is working to ban
the slaughter of all downed animals for food.
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■ If society-at-large shifts to a diet low in
meat, $20 trillion could be cut from the cost
of combating global warming, say scientists
from the Netherlands Environmental
Assessment Agency. According to their
new report, growing produce and grains for
people rather than raising animals for food
would free-up vast tracts of earth that are
currently used for growing animal feed and
grazing animals. Biodiversified vegetation
could then be grown on these land-areas
to absorb excess carbon dioxide, as well as
plants to be processed into clean biofuels.
The researchers also point out that a more
plant-based agricultural system would
reduce greenhouse-gas emissions by
millions of tons per year, buying us more
time to develop less-expensive greenenergy sources. As one way of enabling
consumers to make environmentally
informed purchases, the report suggests
adding the hidden costs of carbon
emissions into the price of meat products.

Green
Tea-riffic
■ Adding to research suggesting that green
tea helps prevent Alzheimer’s disease and
promotes cardiovascular health, two recent
studies indicate that the antioxidant-rich
beverage may also help regular drinkers lose
weight and reduce their risk of breast cancer.
In one 12-week double-blind experiment
involving more than 100 adults conducted
by scientists with the American Society of
Nutrition, those who drank a cup of green
tea daily lost more subcutaneous fat in
the abdominal area than subjects given a
caffeinated placebo brew. Study participants
also performed at least three hours of
“moderate-intensity” exercise per week,
so it is assumed that one would have to
engage in physical activity to experience the
weight reduction benefits associated with
the flavinoids in green tea. Another study
conducted in Shanghai, China, on nearly 7,000
women found the incidence of breast cancer
was 12 percent lower in regular green-tea
drinkers compared to others.
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One hundred calories or less.

One minute to make.

Wonderful!

VegNews EXCLUSIVE!
you can get up to

5including
FREEour
GIFTS
NEW
Green Smoothie
Recipe Book!

Wonderful taste. Wonderful texture.

Whole food juice is the easiest way to get one, two—even three servings
of fruits or vegetables in one quick and easy mini meal. Wondering how?
Check out the Vita-Mix® 5200.
Breakfast? Bring it on. Lunch? Sweet enough to keep the kids away from
candy. After work? The perfect pick-me-up. The Vita-Mix machine gives
you all the fiber along with all the flavor, so you won’t
be famished for dinner.
So give us a call. Get the straight scoop on
super-nutritious juice, smoothies, soup—even ice
cream—in a handy guide to whole
food nutrition. Better yet, try the Vita-Mix®
5200 (it comes with over 300 whole food
recipes!) for 30 days RISK-FREE.

1-800-VITAMIX

Call Now! or visit
www.vitamix.com/vegnews
and download your FREE
Green Smoothie book!
PROMOTION CODE: 04-0266-0020
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Egg-Free
BOCA
■ In March 2009, popular mock-meat maker
BOCA Foods announced that they will remove
eggs from all of their offerings by the end
of 2009. This move by the Kraft subsidiary
was made in response to a campaign
spearheaded by advocacy organizations
Compassion Over Killing (COK), Mercy For
Animals (MFA), and the Animal Protection
and Rescue League (APRL) seeking more
vegan options in the marketplace. About 95
percent of eggs produced in the US come
from hens who are confined in battery cages
so restrictive that they can barely move, let
alone engage in basic natural behaviors
like spreading their wings, perching, or
walking. MFA Executive Director Nathan
Runkle applauded the decision, saying, “A
growing number of consumers are choosing
egg-free foods as a way to protect animals
from needless cruelty on factory farms. We’re
thrilled that even more vegan options will
be available to those seeking healthy and
humane meals.”

NanoSolution

■ The days of using animals to test environmental-pollution levels may be coming to an end with
the introduction of a tiny “lab on a chip” apparatus developed by scientists at Tel Aviv University
in Israel. Though only one-quarter of a square inch in size, the small plastic wonder displays a
mind-boggling analytical ability, encased in genetically-engineered bacteria that light up when
they detect specified contaminants in water. This type of chemical information is typically acquired
by putting fish in the water
and later dissecting them to
determine the level of toxins
in their flesh, but the chip
allows this to be done in a way
that is “more humane, much
faster, more sensitive, and
much cheaper,” says project
leader, professor Yosi ShachamDiamand. Such microchip
systems can also be applied to
other areas, such as stem-cell
research, cancer monitoring,
and early-warning biological
warfare alert systems.

Phactory
Pharming
■ The Centers for Disease Control and Prevention
estimates that about 70 percent of antibiotics
administered in the US are given to farm animals to keep
diseases at bay while living in filthy, overcrowded factory
farms, yet the overuse and misuse of these “miracle
drugs” is making the human population resistant to their
medical benefits. Moreover, factory farms have become
virtually perfect laboratories for the development
of mutant superbugs—extremely hazardous and
potentially deadly bacterial strains that cannot be
stopped using conventional antibiotics. That is why
Rep. Louise Slaughter, Congress’ lone microbiologist,
recently introduced the Preservation of Antibiotics for
Medical Treatment Act (PAMTA), which would prohibit
the non-therapeutic use of seven classes of antibiotics
on farm animals. Scientific proponents claim the bill
would save the country between $4 and $5 billion a year
in healthcare costs, while advocacy groups say it would
force producers to provide farm animals with more
sanitary and less densely packed environments.
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Cullingfor
Dollars

>

■ While last year brought record sales
and profits to the dairy industry, global
demand for their products is now in
decline due to the economic recession.
The price of milk has dropped so low
that, in California, the nation’s top dairyproducing state, it now costs farmers
more than twice as much to produce a
gallon of milk than the market will pay.
Saddled with cattle who are no longer
cash cows but business liabilities, many
farmers are culling their herds by selling
animals for hamburger meat at even
younger ages than usual, even though
they now fetch less than half the price
they did only one year ago. According
to federal livestock reports, dairy-cow
slaughter rates rose by 30 percent
between September 2008 and February
2009, and agribusiness experts expect
that more than 1.5 million cows (about 16
percent of the nation’s total) will be sold
for slaughter this year.

EatRed,
BeDead

■ In the largest study ever conducted
regarding the link between meat-eating
and mortality, subjects aged 50 to 71 who
regularly ate five ounces of red meat per day
were found to die earlier than those who
consumed less. Of the more than 500,000
volunteers who filled out a questionnaire
in 1995 for the study conducted by the
National Institutes of Health and the
American Association of Retired Persons,
71,249 died within 10 years. Even after
accounting for other factors (such as
smoking, exercise, body mass, and family
medical history), those who ate the most
red and processed meat (like bacon, hot
dogs, and sausage) were still more than 30
percent more likely to die in the given time
frame than those who avoided these foods.
The risk of early mortality was found to be
lower only for those whose diets included
more fish and poultry than beef and
processed-meat products.
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Soy-oy-oy!
■ Why is the head of the Nebraska Soybean
Association (NSA) attacking the Humane
Society of the United States (HSUS) when
this national animal-advocacy organization
actively promotes and even endorses soy
products? Because, according to NSA
president Debbie Borg, HSUS is allegedly
“out to dismantle animal agriculture” and
create a “vegan society,” and charged the
group with lying to supporters about their
goals. Paul Shapiro, senior director of
HSUS’s factory farming campaign, said the
organization’s mission is no secret, adding
that “While soy is used for many vegetarianmeat products, the largest consumer of soy in
the US is the animal agribusiness industry, so
it’s not surprising that agribusiness interests
are attacking HSUS. If someone wants to
talk about lying, we need look no further
than the misleading claims that agribusiness
spokespeople make about how farm animals
are treated.”

Soy free. Dairy free. Gluten free.
Introducing the First
Rice Vegan Cheese
Alternative Block

le online

coupon availab

m/vegnews

GalaxyFoods.co

Found in natural foods stores.
July+August 2009 vegnews.com VegNews 27

