[image: C:\Users\Lang\Documents\Research (own)\PROJECTS\2014\Food Research Collaboration 14-16\logo\final 09 07 14\frc logo no maize.png][image: ]     [image: C:\Users\sbbh847\AppData\Local\Microsoft\Windows\Temporary Internet Files\Content.Outlook\G7UJLO1F\City UoL logo RGB JA1a.jpg][image: ]		

PRESS RELEASE - CITY, UNIVERSITY OF LONDON
Embargoed until 00:01 (London, GMT) on Friday, 13th September
UK food safety at risk with public softened up for lower standards, warn experts 
There are signs that the government is trying to soften up the public for lower food standards post-Brexit, including imported chlorinated chicken and hormone-treated beef, highlights a new briefing from the Food Research Collaboration.
Renewed warnings have been issued from experts at the University of Sussex, City, University of London and Cardiff University, after a statement by retiring Chief Scientific Advisor at Defra, Professor Sir Ian Boyd, said that there are no health problems with chlorinated chicken and it is a matter that should be decided by ‘consumer choice’. 
[bookmark: _GoBack]Chlorine washing is used in the USA to disinfect not only chickens, but also other meats, fish and vegetables. It is used to disinfect food that emerges from production lines with less stringent hygiene standards than are required in the EU. However, evidence shows that rather than preventing infections, the process merely blocks the standard test method by which the presence of such bacteria should be revealed, with the bacteria remaining present on the food and able to cause serious and sometimes fatal food poisoning.
Prof Erik Millstone at the University of Sussex explained:
“The whole point about consumer choice is that consumers can only choose what they actually want if they are adequately informed about the available options. US chickens are not labelled as washed in chlorine, nor is US beef labelled as hormone-injected to speed the animals’ growth”.
Evidence, which is acknowledged by senior officials at the Food Standards Authority, shows that rates of bacterial food poisoning in the US are far higher than in the UK, proving that foods are far less clean and safe in the US than they are in the UK.
The briefing also argues that the overuse of antibiotics in the USA contributing to the emergence of antibiotic-resistant strains of bacteria and their use should be cut.
Prof Tim Lang at the Centre for Food Policy said:
“Professor Boyd’s statement may be an early sign that Westminster is trying to soften up the public for lower-standard food imports from the US. They are very keen to have a ‘trophy’ trade deal post-Brexit and the lowering of UK food safety and animal welfare standards is at stake. We cannot accept what is sure to lead to an unprecedented and radical decline in food quality standards”.
The experts call for robust commitments to protecting food standards to be included in all legal agreements in any post-Brexit trade-related negotiations. They also urge public health, consumer and environment organisations to combine efforts to prevent the undermining of high food standards in the UK.
Read the full briefing to find out more: https://foodresearch.org.uk/download/14720/
Notes to editors
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· Food Research Collaboration: Nora Blascsok (Email: Nora.Blascsok@city.ac.uk )
Rosalind Sharpe (Email: Rosalind.Sharpe@city.ac.uk, Phone: 07966 162543)
·  City, University of London: Shamim Quadir, Senior Communications Officer, School of Health Sciences. Tel: +44 (0) 207 040 8782, Mob: 07989 643 112,  Email:  Shamim.quadir@city.ac.uk ) 

The Food Research Collaboration is a UK initiative that brings together academics and civil society organisations to improve the production, sharing and use of evidence-based knowledge to influence and improve UK food policy. It has 600 members and is based at the Centre for Food Policy at City, University of London. http://foodresearch.org.uk/
The University of Sussex has challenged convention since its foundation in 1961. From the campus’ modernist architecture on the edge of a rural national park, to our progressive academics and creative professional services staff, to the inspiring students who choose to learn and live here, to the very tone of the institution and the nature of its conversations, through to the expressions of radicalism, critical thinking and, at times, dissent. The University of Sussex has a long tradition of experimentation and innovation that has made a real difference to the lives of many students, and those who benefit from our research and wider endeavours.  Our research creates new agendas, contributes new knowledge and provides new ideas and solutions that are helping to shape the world. We challenge conventional thinking and discourses, offering inspiring and creative ways to understand and solve global issues. Visit www.sussex.ac.uk
City, University of London is a global higher education institution committed to academic excellence, with a focus on business and the professions and an enviable central London location. City’s academic range is broadly-based with world-leading strengths in business; law; health sciences; mathematics; computer science; engineering; social sciences; and the arts including journalism and music. https://www.city.ac.uk/
Cardiff University is an ambitious and innovative university with a bold and strategic vision located in a beautiful and thriving capital city. Our world-leading research was ranked 5th amongst UK universities in the 2014 Research Excellence Framework for quality and 2nd for impact. We provide an educationally outstanding experience for our students. Driven by creativity and curiosity, we strive to fulfil our social, cultural and economic obligations to Cardiff, Wales, and the world.
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