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SoyPotent!
■ The Soyfoods Association of North America (SANA), a non-profit
trade association, recently warned that headlines claiming “soy
products may lower sperm count” do not tell the whole story. Dr.
Tammy Hedlund, a male-fertility researcher from the University of
Colorado, specifically criticized a small-scale, preliminary study
presented by Dr. Jorge Chavarro of the Harvard School of Public Health
at a meeting of the American Society for Reproductive Medicine. Dr.
Hedlund pointed out that Chavarro’s study was based on recollected
intake of soy rather than specific diets containing soyfoods. The
research also failed to establish a negative relationship between
soy consumption and sperm mobility or quality, both key factors to
fertility. The Harvard study conflicts with research sponsored by the
US government and National Institutes of Health in which controlled
amounts of isoflavones from soy were fed to subjects and no effect on
quantity, quality, or mobility of sperm was observed. soyfoods.org

FlutheCoop
■ Disease experts say that recent H5N1 avian flu samples taken from migratory birds in Europe
and Africa indicate that the deadly virus is mutating into a form that would more easily infect
people and grow in the human upper respiratory tract. However, scientists say that the virus has
not yet evolved into a pandemic strain, and they remain uncertain about how many mutation
cycles would be required before it reaches that critical stage. Since 2003, the H5N1 avian flu
virus has infected 329 people in a dozen countries, claiming the lives of more than 200 victims.
Researchers from Columbia University in New York also recently published the results of a study
indicating that pregnant mothers can pass the virus to their unborn children, and presented
evidence that H5N1 does not stay localized in the lungs, but spreads throughout the human
body to the gastrointestinal tract, liver, blood cells, and brain. msnbc.com

Kangaroos
+ClimateControl

■ A report partly funded by the environmental organization Greenpeace
entitled “Paths to a Low-Carbon Future” warns that the world must cut
greenhouse gasses by at least 33 percent by 2020 to prevent catastrophic
climate change from wreaking havoc with the planet. Yet, instead of
recommending a vegan diet (which is the most effective way of curbing
personal carbon emissions), Greenpeace encourages people to consume 20
percent less beef from cows (whose flatulence and burping causes almost onetenth of the total carbon dioxide produced by human activities) and replace it
with kangaroo meat. Kangaroos are already eaten in Germany, France, Belgium,
and their native Australia, where about three million are killed annually for meat
and the species’ overall numbers are steadily declining. Greenpeace’s current
position contradicts their earlier stance condemning the commercial slaughter
of kangaroos for ecological and moral reasons, which the group articulated in
Goodbye to Joey, their 1986 documentary film. Herald Sun
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ThinkGlobally
EatLocally
■ If you really want to lighten your carbon
footprint, don’t just go vegan, go locavore. That
means buying food locally to avoid the burning
of fossil fuels entailed by long-distance
transport by truck or rail. The term “locavore”
was coined in 2005 by a group of four San
Francisco women, and won the prestigious
New Oxford American Dictionary Word of the
Year Award for 2007. The Locavores continue
to encourage Bay Area residents—and people
around the country—to only eat foods within
a 100-mile radius of their homes during
the month of August (and beyond). “Our
food now travels an average of 1,500 miles
before ending up on our plates,” the group
maintains. Community-supported agriculture,
farm stands, and farmers’ markets are good
resources for aspiring locavores who want to
eat within their foodshed, as are gardens and
fruit trees from which you can harvest your
own produce. locavores.com
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ReginaHyland
1933–2007
Real Good Food.
Amy’s Kitchen company is deeply committed to producing and selling great
tasting vegetarian food. This is not a ‘marketing gimmick’ with us; rather it’s a
reflection of who we are and how we live. Amy’s is a family business, and we are
a vegetarian family. Amy’s also offers over 70 vegan products.
To read more about our food and our company, log on to

®®

Tofurky Deli Slices,
Now Ultra Thin Sliced
• more sandwiches per pack
• #1 selling brand in USA
• smoked in real smokehouse
(Hickory Smoked flavor)
"I have eaten many different
vegetarian products from around
the world and many different
manufacturers. I just have to say
that your Hickory Smoked Deli
Slices are by far the best
vegetarian product that I have
ever encountered"
-John Formosa

POB 176 • Hood River, OR 97031
800-508-8100 ext. 19
info@tofurky.com • www.tofurky.com
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www.amys.com

■ Author, Protestant minister, and animal
advocate Regina Hyland died from breast
cancer October 9, 2007, at the age of 64. A
vegetarian for more than 30 years, Hyland
was best known for her book God’s Covenant
with Animals: A Biblical Basis for the Humane
Treatment of All Creatures, in which she
argued that meat eating was an aberration
brought about by humanity’s Original Sin in
the Garden of Eden. A tireless activist for a
range of progressive social justice causes,
Hyland worked in the prison ministry,
supported migrant farm workers, and fought
against the oppression of women. She stayed
active up to the very end, canceling plans to
speak at the World Veg Festival weekend in
San Francisco only after learning that she
was suffering from the advanced stages of
breast cancer. In accordance with Hyland’s
last wishes, donations may be made in her
memory to United Poultry Concerns.
Herald Tribune

FishyAdvice

■ When the non-profit Healthy Mothers, Healthy
Babies (HMHB) Coalition released a report
recommending that pregnant and nursing women
eat more seafood, their claims smelled more than
a little fishy. Government health agencies have
long warned expectant and new mothers to limit
their seafood intake to avoid the dangerously
high mercury levels found in the flesh of many
aquatic animals, which can impede babies’ brain
development. A little investigative digging by
reporters revealed that HMHB’s report was actually
commissioned by the seafood industry and funded
by $74,000 from the National Fisheries Institute.
Some of the group’s 150 “members” (such as the
American Academy of Pediatrics, the March of
Dimes, and the Centers for Disease Control and
Prevention) didn’t even know about the report
prior to publication, and strongly disagreed with
its recommendations. Pregnant women and new
moms can get essential Omega-3 fatty acids
and Docosahexaenoic Acid (DHA) from flaxseed,
walnuts, and soybeans instead of fish. npr.org

FalafelBureauofInvestigations
■ With tensions escalating between Washington and Tehran due to Iran’s alleged nuclear
weapons program, the FBI recently cooked up a scheme to ferret out possible Hezbollah
operatives living in the United States. By analyzing sales records from grocery stores in the San
Francisco Bay Area between 2005 and 2006, FBI agents hoped to identify potential terrorists
by correlating increased consumption of Middle Eastern food with other data. This means that
people could be put on a list of possible terrorist suspects simply for being fanatic for falafel,
a Mediterranean pita-bread sandwich made with fried chickpeas, veggies, and tahini sauce
that is a favorite among red-blooded Americans. Such
dietary profiling in the War on Terror echoes the
Pentagon’s extensive and controversial
data mining of US consumer purchases
conducted in 2002. However,
the head of the FBI’s criminal
investigations division axed the
Middle Eastern food spying program
after questioning its Constitutionality.
CQ Politics

PRIMAL SPIRIT FOODS

www.primalspiritfoods.com
1.5 oz per stick
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DrunkDuckDecapitation
■ If you think duck fricassee is disgusting, it gets worse.
One September morn, a visibly-inebriated 26-year-old
Scott D. Clark entered the lobby of the Embassy Suites
Hotel in St. Paul, Minnesota, which is home to several tame
ducks who swim in the atrium’s pond and waddle through
the cultivated indoor garden. According to witnesses,
Clark, who was there on business as a government
employee, followed and grabbed one of the ducks, then
tore the bird’s head off with his bare hands, explaining
to shocked onlookers, “I’m hungry. I’m gonna eat it.”
Clark faces felony animal cruelty charges and has already
been fired from his job as an auditor for the Office of the
Inspector General in the US Department of Health and
Human Services. Following an October court appearance,
the defendant’s lawyer insisted Mr. Clark is merely “a fine
young man who made a big mistake.” Star Tribune

Morningstar
Reforms
■ At least one million eggs are off the
menu of Morningstar Farms products this
year. The Kellogg-owned company has
decided to eliminate eggs from many of
their already-vegetarian offerings and to
offer new, completely vegan products.
This news comes as a victory for animal
advocacy groups like Compassion
Over Killing and Vegan Outreach, who
encourage companies to exercise
corporate responsibility on food animal
issues. According to COK, 95 percent of
eggs produced in the US come from hens
confined in battery cages, which severely
limit the birds’ abilities to move. Though
Morningstar has been making vegetarian
products such as faux-meat burgers and
“Chik’n Strips” for more than 25 years, this
newest commitment to developing egg-free
packaged foods comes as a response to
consumer demand for 100-percent-plantbased options. More companies could
be convinced to take similar action if
encouraged by consumers. COK.net
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Women&
ChildrenFirst
■ For the first time in 30 years, the USDA’s
Women, Infants, and Children program
is being revised. Under the new plan,
significantly more money will be allotted
for the purchase of fruits, vegetables, tofu,
soymilk, and whole grains, while the number
of vouchers for milk, eggs, cheese, and juice
will drastically decrease. State-run agencies
distribute the vouchers for specific foods
to WIC participants, who can then redeem
them at grocery stores and farmers’ markets.
When the WIC program first debuted in 1974,
its intent was to ensure that low-income
mothers and young children integrated
nutrient-rich foods into their diets—
specifically, calcium and protein, which were
found to be lacking in their diets. Today’s WICsupported population, however, is threatened
by obesity. On the recommendations of the
Institute of Medicine, the new plan will lower
the amounts of saturated fat and cholesterol
in the program, which is a clear boon to the
health benefits of a plant-based diet.
Farmed Animal Watch
Mat Thomas is a staff writer for In Defense

of Animals and freelance writer based in
San Francisco. Read more of his writing at
animalrighter.org.
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