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By Mat Thomas

SmellOnWheels
■ Tyson Foods and petroleum giant ConocoPhillips recently announced plans for a new biodiesel
made out of surplus animal fat from factory farms that can be used to feed car engines. Forget
horsepower: Motorists may be able to fill ’er up with processed cow, pig and chicken byproducts
at gas stations across the US before 2007 is out. The companies claim this new biofuel will pollute
less than conventional diesel, but say nothing about whether cars will start to smell like mobile
rendering plants. Driven by the threat of global warming (and the promise of profit), the race is on
to develop the latest renewable resource to replace fossil fuels, and some of the most promising are
plant-based. Along with its decidedly non-vegan lard-gas, ConocoPhillips has developed a soybean
oil biodiesel. Meanwhile, BP created the ethanol-like biobutanol from sugar beets, and Chevron is
working on an alternative fuel made from switchgrass. New York Times

EauDeBœuf

■ If you’ve always suspected that eating meat stinks, scientists may have recently found some
proof. For a study entitled “The Effect of Meat Consumption on Body Odor Attractiveness,”
Czechoslovakian researchers at Charles University in Prague asked female volunteers to
rate the scents of two different groups of men in blind tests based on pleasantness, sexual
attractiveness, masculinity and intensity. The only thing separating the randomly-assigned
male subjects was that one group had not eaten red meat for two weeks, and the other had. On
a seven-point scale, female scent-raters scored the aroma of those in the non-meat category
as considerably more attractive and pleasant, and less intense, than the meat eaters, while
being equally masculine. The researchers speculate that meat consumption changes axillary
chemicals (perhaps aliphatic acids) in both quantitative and qualitative ways. Additional studies
could shed light on the body-odor effects of eating other kinds of meats. Chemical Senses

FlexitarianNation
■ One in four American adults has reduced his or her meat
consumption in the past year, says a new study by the Humane
Research Council (HRC). Based on a recent survey of 3,000 people
and information gathered from focus-group research, HRC found that
the number of semi-vegetarians (sometimes known as “flexitarians”)
is on the rise in the US, growing at three times the rate of those who
ate more meat this year than last. The researchers focused on existing
semi-vegetarians to provide “an in-depth analysis of the behavior,
motivations and barriers” of this population’s reasons for reducing
instead of eliminating their meat habit. Their conclusion: that the
vast majority of American adults are much more open to incremental
changes in their diets than abruptly excising meat altogether. The
findings have implications for the way vegetarianism is marketed,
suggesting an approach that encourages reduced meat consumption,
with less emphasis on all-or-nothing dietary restrictions.
humaneresearch.org
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bake shop

Now offering
a full menu

TwinkieDefense:

of delicious
all-natural vegan

“It’sVegan!”

treats, including:
• cupcakes
• cookies

■ What better way to celebrate the publication of a book called Twinkie, Deconstructed than
with a launch party in New York City featuring an organic vegan Twinkie alongside other varieties
of the iconic American snack cake? Using whole wheat and natural sweeteners, celebrated vegan
pastry chef Fran Costigan created a trans-fat- and cholesterol-free Twinkie based on the vanilla
cupcake and tofu cream recipes from her first cookbook. It was a huge hit with the crowd, which
took only 45 minutes to snatch them all up. Reporter Marci Harnischfeger, covering the party,
got to sample all of the Twinkies, but her favorite was the vegan version. She described it as
“Nutty, toasted, almost raisiny flavored cake with a cool and refreshing cream filling that left no
aftertaste.” Costigan plans to publish the recipe so vegans can enjoy the nostalgic goodness of
the classic treat sans unnecessary animal products. chewswise.com

• scones
• muffins
Custom cakes
and cupcakes
available for
weddings,

VendOff

birthdays,
showers.

Hunger
■ Vending machines are not the first place people usually look
when they want a healthy snack. But that is changing with the
growth of YoNaturals, a California-based company that stocks its
machines with organic energy drinks, juices, smoothies, natural
cookies and power bars. YoZone coin-operated kiosks can already
be found in hospitals, hotels and schools, and may soon be
spreading to colleges, health clubs and corporate break rooms.
A survey conducted in 2004 by the Center for Sciences in the
Public Interest showed that junk food makes up about 75 percent of
the food sold in vending machines. The fatty foods like soda, chips and candy bars found in most
vending machines are part of America’s growing obesity epidemic. Young people are especially
susceptible, since many cash-strapped schools have signed exclusive vending contracts with
corporations like Coke, Pepsi and Frito-Lay over the last two decades. yonaturals.com

Ask about
catering for your
special events!

ledasbakeshop.com

13722 Ventura Boulevard
Sherman Oaks, CA 91423

818 386 9644
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Getting older?

Inevitable.

Feeling older?

Optional.

There’s nothing you can do to
change the day you were born. But
simply choosing the right foods
and the right kitchen appliance can
change the way you look and feel
on your next birthday…and the
next…and the next.
Research proves “oxidative stress”,
rather than years, causes poor
vision, brittle bones and a weakened immune system.
The good news is: Whole food meals
made in your Vita-Mix® machine
can neutralize the negative effects
of oxidation.
Here’s how it works: Whole foods
like tomatoes and strawberries are
true anti-aging arsenals, but their
healing power is locked inside
the skins and seeds. When food
is simply chewed, much of that
valuable nutrition does not get
digested. The Vita-Mix whole food
machine, breaks down all the
food fiber to give you more
antioxidant power.
A simple change can make all
the difference. Use the Vita-Mix
machine in your own home for 30
days—ABSOLUTELY RISK-FREE.
You’ll feel better and look better
than you have in years.
GET UP TO

FIVE FREE
GIFTS!
CALL TODAY!

1-800-VITAMIX

vitamix.com/ad7/oldervn2

SAVINGS CODE
04-0266-0014

ad_getting_older_VN0907.indd
6/26/07 8:40:44 AM
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AirVegetarian
■ An Indian real estate conglomerate recently launched the world’s ﬁrst all-vegetarian airline
for domestic ﬂights within the country. MDLR Airlines offers its customers a range of vegetarian
specialty meals on jets ﬂying between the cities of Chandigarh, New Delhi, Ranchi and Kolkata,
with plans to serve more destinations soon. The venture taps into the growing market of
international travelers who are vegetarian, and also caters to religious tourists ﬂying to places
of pilgrimage. Meanwhile, the Bhagwan Mahaveer Foundation is urging all airlines operating
in India to create separate vegetarian sections on planes, just as there used to be smoking and
non-smoking sections. Sri N. Sugalchand Jain, a spokesperson for the group, points out that the
pungent scent of meat is distasteful to many vegetarians, and can make them lose their appetites.
He also claims such diet-based seating arrangements would improve staff efﬁciency and result in
less waste. expresstravelworld.com

TomatoTakeover
■ Branding of cereals and snacks has long been a part of the cartoon empire, but Disney’s
latest advertising approach has taken a turn for the random. The animation-industry giant is
using PLU produce stickers to announce the release of Peter Pan 2 on DVD. “If you think about
it, it’s probably pretty brilliant,” says consumerist.com’s Ben Popken of Disney’s new marketing
strategy. “It’s obviously not the kids buying the DVDs, so what better way to reach the mothers?”
Disney also partnered with Imagination Farms to produce Disney Garden, a line of Disneylabeled fruits and vegetables aimed at making healthy foods more attractive to children. Melinda
Goodman, director of marketing at Imagination Farms, says her company’s new line offers
children “many opportunities to try new fruits and vegetables.” Whether kids will bite remains to
be seen, but one thing is for certain: navigating the produce section has gotten a little stickier.

GodSavetheMcQueen
■ McDonald’s plans to introduce an expanded line
of meatless menu items across the UK that will be
ofﬁcially certiﬁed by the venerable Vegetarian Society.
The new choices are still in development, but the
160-year-old organization has already given its seal of
approval to several of Mickey D’s offerings, including
a deli sandwich and its Quorn Premiere Burger (which
has been discontinued). Vegetarian Society auditors
personally observe on-site manufacturing of each
ingredient to conﬁrm that no meat is used during
production, then make surprise visits to McDonald’s
kitchens to ensure vegetarian foods are prepared in
a separate area from meat products. The group sees
endorsement of McDonald’s meat-free options as
necessary to bring vegetarianism into the mainstream
by giving consumers more fast-food options and
introducing meat eaters to vegetarian foods.
Vegetarian Society CEO Tina Fox emphasized that the
group is “approving the product range … not approving
McDonald’s.” Manchester Evening News

Mars
Invasion
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■ Vegetarian advocates in the UK were
outraged recently when Mars, Inc., started using
whey with rennet—an enzyme extracted from
the stomach lining of dead veal calves—in their
Mars, Twix and Milky Way brand chocolates,
making them no longer suitable for vegetarians.
Within a week, the company was inundated
with more than 6,000 emails and phone calls
from customers who complained that they
could no longer enjoy the candy maker’s tasty
confections. The media also scoffed at the
announcement, and 40 members of Parliament
submitted a petition in protest. Mars, which
originally decided to use whey that contains
rennet because it is more affordable and readily
available, quickly reversed its position and
distributed a formal letter of apology, published
in several UK daily papers, admitting the move
was a mistake. The company has already
reverted to their original recipe, which includes
a non-rennet form of whey, a common dairy
by-product. BBC
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Zero

TM

Suitable for diabetics

www.OrganicZero.com 1.800.680.1896 info@OrganicSugars.biz

Beegone
■ You may have heard the buzz that billions
of bees have mysteriously disappeared in
countries throughout the world. Dozens
of flowering crops—including nuts, fruits
and vegetables—rely on domesticated
honeybees for reproduction. In the US,
beekeepers truck the insects from state to
state every winter and spring so they can
pollinate plants, after which the bees are
supposed to return to their colonies—only
this year, many bees flew off and never came
back. Smaller die-offs have occurred in the
past, and seasonal losses are usually about
20 percent. However, beekeepers are now
seeing losses between 35 and 80 percent.
Scientific sleuths are trying to solve the
mystery, and theorize that the newly named
Colony Collapse Disorder may be caused by
mites, fungus, pesticides, a virus, lowered
immunity to disease, increased stress or a
combination of these factors. About one-third
of commercial crops depend on honeybees
for pollination. Los Angeles Times
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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