Bread and Flour Regulations 1998
The Real Bread Campaign’s response to the Defra consultation 2013

Summary

Everyone has the right to choose to eat Real Bread, that is to say: made without the use of any so-called processing aids or other artificial additives.
 The current, long-standing mandatory addition of four ‘token’ nutrients
 to most flour in Britain all but denies us this right. It leaves us with two options: wholemeal Real Bread or no bread at all.

The Real Bread Campaign believes that the so called ‘fortification’ of flour is a ‘sticking plaster’ approach, which fails to address the underlying reasons why some people are living with, or are at the risk of, nutritionally deficient diets.  As outlined in the consultation documents,
 there are various questions about the need for and efficacy of some of these ‘fortificants’. It is regrettable that the review process has not considered alternatives to the addition of the four nutrients to flour as a means to help people to improve their nutritional status.

We call for a fourth and better option to be implemented, which would replace mandatory ‘fortification’ with a range of alternative measures, alluded to in the consultation document, that would reduce the risk of deficiency in any of the four nutrients following their removal from flour.
The Real Bread Campaign’s position
We believe that a varied, balanced diet, comprising high proportions of unprocessed and minimally-processed foods that provide a broad range of naturally present nutrients and micronutrients is more beneficial than attempting to prop up a nutritionally impoverished diet using  synthetically ‘fortified’ foods.  
We also maintain that:
· Even with the four nutrients currently added (though not declared to consumers on labels), white roller-milled flour is nutritionally impoverished compared to stoneground flours and even roller-milled flours of higher extraction rates. 

· After generations of wheat breeding focussed on yields and protein levels and strength/bread making ‘quality’, whilst disregarding micronutritional values, there is potential for flour to be made even more nutritious naturally. 
· There is evidence that, unlike rapid, industrial loaf manufacturing and other shorter fermentation processes, some longer fermentation methods might help people to get greater nutritional benefit from the food they eat.

· Many people in the UK are not given enough education or support to help them make healthier food choices. 
Recommendations

Rather than attempting to paper over the cracks in the health of the nation, the Real Bread Campaign recommends:

· Mandatory minimum levels of a wide range of the micronutrients naturally present in wheat - for example, zinc, copper, iron, potassium, calcium, vitamin B6, niacin, thiamin, folate, riboflavin and vitamin E - be set for flour. 
· Investment in non-GM cereal breeding research to find sustainable ways of increasing the natural micronutrient content, not just the yield and protein content, of wheat. 

· Investment in developing flour milling processes that help to retain higher levels of these naturally present micronutrients.

· Investment in bread making research to look at the impact of longer fermentation bread making, particularly in the presence of lactic acid bacteria (LAB) found in sourdough culture, on the bioavailability of micronutrients in the diet. In particular, the effect of longer LAB and non-LAB fermentation on levels of phytic acid needs further study.
 

· Mandatory cookery lessons in schools that feature Real Bread making, so that children and future generations will have the knowledge and skills to eat well and protect their health and our environment.
· A well-funded, wider, national healthy eating programme for adults, focussing in particular to helping people at risk of poor nutrition.   
Interim measures

While the mandatory addition of any the four ‘token’ nutrients continues, we recommend: 

· Assessing the natural nutritional content of a given batch of flour. If flour meets the minimum level (see above) of a particular micronutrient naturally it should not need to be ‘fortified’ with a synthetic version of it.

· Stoneground flour from traditional mills should be exempt from fortification altogether. This accounts for such a small percentage of flour production and so has little effect on public health. 
· All additions to flour be declared on food labels so that people can make an informed choice between apparently similar – but actually very different – loaves. 
We understand the forthcoming implementation of EC Food Information to Consumers Regulations will make this last point a requirement. As part of our call for an Honest Crust Act, we urge the government to make the declaration of all additives used in loaf manufacture mandatory for all loaves, including those sold unwrapped or pre-packed for direct sale. 
The Real Bread Campaign
Part of the charity Sustain: The alliance for better food and farming, the Real Bread Campaign champions better bread in Britain. The Campaign works to bring Real Bread (which it defines as made without ‘processing aids’ or other artificial additives) back to the hearts of our local communities. Campaign initiatives include Real Bread making lessons in schools; and encouraging the rise of Community Supported Baking and other small, local Real Bread enterprises. www.realbreadcampaign.org 

The views of individual members of the Campaign may differ from some of those expressed here.  
13 March 2013 
� In order to make a distinction sadly not made by UK law, the Campaign uses the term Real Bread to denote that it has been made without the use of any so-called processing aids or other artificial additives.


� Iron, thiamin, nicotinic acid or nicotinamide and calcium carbonate.


� Defra, Bread and Flour Regulations 1998 Consultation (including impact assessment DEFRA1444), January 2013. SACN, Nutritional implications of repealing the UK Bread and Flour Regulations, June 2012. All available at � HYPERLINK "http://www.defra.gov.uk/consult/2013/01/16/bread-flour-regs-1301" ��www.defra.gov.uk/consult/2013/01/16/bread-flour-regs-1301�, retrieved 13 March 2013


� Links to some of the existing research into the benefits of longer fermentation in the presence of lactic acid bacteria (i.e. sourdough) can be found at � HYPERLINK "http://www.sustainweb.org/realbread/faq/" ��www.sustainweb.org/realbread/faq/�    


� Ibid.





