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President’s Column

Like many others in the agricultural community, | was shocked and stunned by the
violence done Feb. 28 to the mink research facilities at Michigan State University (MSU).
The arson and vandalism at Anthony Hall and the mink research farm did an estimated
§125,000 worth of damage.

But more importantly, this pointless act of terrorism to a public building threatened the
lives of innocent people. Although the fire in Anthony Hall was quickly extinguished, it's
easy to imagine the disastrous impact this arson could have had on the crowded university
campus.

Also of significance is the fact that these terrorists destroyed over 30 years of research by
Dr. Richard Aulerich. This respected scientist was studying nutrition and the decline of the
natural mink population in the wild. As pointed out by Dr. Fred Poston, dean of the College
of Agriculture and Natural Resources, the vandalism was aimed toward a long-standing
research program geared toward helping the mink, not destroying them.

The mink research also assisted in projecting the impact to human beings in various water-
quality studies because of the mink’s natural sensitivity levels to naturally occurring toxins
and micro-toxins. Many of the water quality standards in the U.S. are the result of this
research. In addition, Dr. Aulerich was working with a strain of genetically deaf mink as part
of a joint research project with the University of Michigan to study deafness in humans.

A shadowy animal rights group called the "Animal Liberation Front” took credit for the
attack, alleging animal abuse at the MSU facility. But University officials said Dr. Aulerich’s
research was done strictly according to government guidelines and that the animals were
humanely treated.

As a farmer, | strongly support animal welfare — the belief that animals should be well
cared for and treated humanely. The bogus philosophy of animal rights, on the other hand,
argues that animals are subject to all the rights enjoyed by humans. Animal rights activists
claim that an animal life is equal to a human life.

In order to stop man's alleged tyranny over animals, animal rights groups have resorted
to increasingly violent and illegal tactics, like the arson at MSU.

To stop these extremists, Farm Bureau is supporting H.R. 2407. This bill, which has 253
congressional co-sponsors, makes it a federal crime to disrupt, destroy property or steal
animals from a biomedical facility, agricultural research facility or farm.

Your help is needed. Contact your congressional representative and urge him to join the
list of Michigan congressmen (William Broomfield, Dave Camp, Bob Davis, Paul Henry,
Carl Pursell, Guy Vander Jagt and Howard Wolpe) who are H.R. 2407 co-sponsors. Only
the concerted action of reasonable people who understand the importance of animal
research can prevent future terrorist acts like the one at MSU.

9043 Jouinie

Jack Laurie, President
Michigan Farm Bureau
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YPCS Student Search is On...

QOutstanding high school students
attending the Michigan Farm Bureau Young
People’s Citizenship Seminar, June 15-19,
at Olivet College will be participating in one
of the finest programs offered for young
people in Michigan. YPCS "graduates”
return to their communities with the knowl-
edge, commitment and enthusiasm for
participating in the democratic process.

Eligible students are:

* High school juniors and seniors in the
1992-93 school year.

* Interested in government, social and
economic issues, and/or politics.

¢ Potential leaders or those who partici-
pate well in large group settings.

Articulate and willing to speak to groups
after the seminar.

From either a farm or non-farm
background.

During the conference, over 200 young
men and women will participate in
mock voter registration, political party con-
ventions, campaigns, and voting. Dynamic
speakers, recognized as expertsinthe fields
of economics, world cultures, and govern-
ments, and personal growth will background
the students on their role as citizens of the
United States and the world.

The selection process varies from
county to county, according to program
manager, Julie Chamberlain. “Some stu-
dents may be asked to prepare a written
essay or take part in a personal
interview, “she said.

County Farm Bureaus' pay registration fees
with the support of local businesses, leav-
ing only transportation costs to be covered
by the students themselves.

For application and program information,
contact your county Farm Bureau office.
But hurry! Registration deadline is
May 1, 1992.




akls micHiGan's
FARM BEST

MACMA

Spring Sale

Order Deadline April 22

Did You Know?

® Great Meat
Savings in Time
for Grilling

* Free Camera
with Purchase
of Cheese

® Fresh Super
Sweet Corn by
the Crate

For more details contact
your county Farm Bureau
office or call 800-292-2680.
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Protect your family during Michigan's outdoor season
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Dispelling the myths of a new technology
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Agricultures stake in NAFTA
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Be sure to save this handy guide for future reference

Of Special Interest

Special Center Insert HEALTH HARVEST

Introducing a health and wellness publication
from Michigan Farm Bureau
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A FEW SMALL REASONS

To HAVE
FARM BUREAU HEALTH [NSURANCE

For over forty years, Farm Bureau and Blue Crass Blue Shield
[ have teamed up to provide quality health eare at competitive group rates
i with the personalized service you would expect from a Farm Bureau family membership

Nao matter what your needs. ;.
small business, sole proprietor, or individual coverage for you or your family —
we have the right plan at the right price.

Blue Cross Blue Shield quality and Farm Bureau's personalized service
provide an unbeatable combination that you can't afford: tobe without when protecting
the “small” things in life that are of big importance to you:

For information, call 1-800-292-2680 or contact your local Farm Bureau agent

D MICHIGAN
VE» FARM BUREAU
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New Bulletin
Features
Environmentally
Friendly Tips for
Homeowners
and Gardeners

Reducing insecticide applications
while maintaining abeautiful home,
yard and garden, is the focus of a
new Extension bulletin.

The bulletin HYG-001, “Michigan
Insect Pest Management Guide,
1991,” is now available at your local
Extension office.

This bulletin challenges home-
owners to utilize the same methods
used by farmers to minimize the
environmental effects of insecti-
cides while managing insect
populations at an acceptable level.
Utilization of these methodsiscalled
Integrated Pest Management (IPM),
which includes mechanical,
biological, cultural and chemical
controls.

The bulletin includes tips for
scouting insects and the number
of insects allowed before a pesti-
cide should be applied. Proper pes-
ticide selection, use, storage, han-
dling, mixing and disposal are also
covered.

Chemical and non-chemical
control measures for vegetables,
flowering plants, trees, shrubs,
lawnsandhouseholdsaredisplayed
in tables which are easy to follow.

For more information about the
new bulletin, contact your local
cooperative Extension service
office.

GOOD WORDS ABOUT

PESTICIDES

by C. Everett Koop, Surgeon General of the U.S., 1981-1989

Back in my former incarnation as a sur-
geon, | was distressed when cyclamates
were taken out of soft drinks. | had found
Fresca very much to my liking. The rea-
son these substances were banned was
because of experiments on rodents. The
scientists found that high doses of cycla-
mates cause cancer in rats.

Translating these scientific studies to
someone my size, | would have had to
drink four bathtubs full of Fresca daily for
about eight years to have an equivalent
dosage. Those who read murder mys-
teries know that with poison, it is the
dose that counts. With coffee, it takes 96
cups to deliver a toxic dose of caffeine,
and with turkey, 3.8tons to deliver atoxic
dose of malonaldehyde.

In the early days of my surgical career,
the state of art in detecting the concen-
tration of toxins was beginning to
approach a sensitivity of one part per
million. Anything below that was
considered to be zero residue. In 1965,
we were able to test for parts per billion;
by 1975, parts per trillion. And now, we
are approaching the time when we will
be able to test for parts per quadrillion.
Even parts per million is a minuscule
measurement. Converted to time, it is
one second per two years. Parts per
billion converts to one second every 32
years. And parts per trillion comes outin
time to a sensitivity of one second every
32,000 years.

Americans are concerned because they
are confused. They are confused be-
cause no one sorts out for them various
components of what has become the
food safety issue.

The public does not have a very good
grasp of the relationship between the
dose of a toxic substance and its risk in
human beings. Their information comes
from those who revel in scare tactics
instead of science to warn the public
about dangers in the food supply. These
scare tactics lead us down the wrong
path. We end up creating concern where

it isn't necessary and ignoring real con-
cerns.

For instance, some people think that all
man-made substances, such as pesti-
cides, should be removed from our food
supply, and that everything occurring in
nature is beneficial. To sell nothing ex-
ceptfoods untreated by pesticides would
not only leave storekeepers with rotting
food, but would also fail to protect the
consumer against molds that in high
enough concentration can be lethal.

People who are worried about pesti-
cides fail to realize that cancer rates have
dropped over the past 40 years. Stom-
ach cancer has dropped more than 40
percent, while rectal cancer has dropped
more than 65 percent.

In the food supply, as in all other public
health questions, we need better under-
standing of the difference between risk
and hypothetical risk. There is risk in
almost everything we do, so we need to
concentrate on the differences. The
chances of your being killed in a motor
vehicle (one in 6,000) are much more real
than are threats from pesticides. Yet that
doesn’t keep us off the road, either as
passengers or pedestrians.

By focusing on hypothetical risk, like that
from pesticides, not only do people find
their anxiety levels elevated, but by fo-
cusing on a straw man, they also feel that
they are doing something to improve
their health.

In so doing, they often neglect all the
other things that they could be doing
more readily, more legitimately, and with
greater effect, such as paying attention
to smoking, alcohol, exercise, balanced
diet and so on.

Our food is not only the safest but also
the most abundant in the world. Science
and good sense will eventually prevail,
but not until the pesticide terrorists have
had another lick or two.

Reprinted with permission PROGRESSIVE
FARMER Copyright January 1992
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The Environmental Protection Agency (EPA)
has approved Permectrin Il insecticide for
controlling and killing deer ticks, carriers of
Lyme disease, on horses, dogs and their
premise areas

Boehringer Ingelheim Animal Health, Inc.,
recently gained the EPA’s approval to add
“controls and kills deer ticks (carriers of
Lymedisease)” tothe label of its Permectrin
lline of products, whichincludes Permectrin
I, Permectrin Il Horse and Stable Spray and
Permectrin Pet, Yard and Kennel Spray.
The insecticide already 1s widely used In
agriculture and contains the active ingredi-
ent permethrin, a synthetic pyrethroid in-
secticide,

Permectrin Il insecticides have a high toxic-
ity for insects but a low toxicity for people
and other mammals, which allows for their
use on the animal as well as a premise
spray

Lyme disease is believed to afflict thou-
sands of horses, dogs and livestock in the
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United States every year. According to the
national Centers for Disease Control, 30,000
cases of human Lyme disease have been
reported nationally since 1982.

The disease is common in regions that
provide an ideal climate...high humidity and
dense vegetation...and areas that are in-
habited by the specific hosts of the ticks,
which include white-tailed deer in the
Northeast, Midwest and Southeast. In re-
cent years, however, reports have shown
that the disease has been found in 46
states, Including the Eastern seaboard states
and Texas.

In addition to controlling deer ticks, the
Insecticides also effectively controls other
insect pests, such as flies, lice, fleas and
mites.

According to Doctor Philip Widel, D.V.M.,
senior staff veterinarian for Boehringer
Ingelheim, pests are most effectively con-
trolled by use of a premise insecticide be-
cause the ticks move from animal to animal

rather than resting in one place for long
periods of time.

The peak season for Lyme disease is May
through mid-fall, with the highest incidence
occurring in July, and according to the
American Veterinary Medical Association,
there is a resurgence of the ticks in mid-
September. Spraying should begin in early
spring, when the ticks are in the second
year of development and can parasitize
medium to large mammals, such as live-
stack, poultry, swine, horses, pets and hu-
mans, Widel said.

Headquartered in St. Joseph, MO.,
Boehringer Ingelheim Animal Health, Inc.,
Is @ major manufacturer and marketer of
animal health products for companion ani-
mals and commercial livestock. Permectrin
Ilis distributed under the Bio-Ceutic brand
name through veterinarians and under the
Anchor brand name to the over-the-counter
marketplace. For more information on the
product or distributors of the product call:
Wayne Cole, toll free (800) 821-7467.




DISEASE

FACT SHEET

Lyme disease affects humans and
a wide range of animals

* Dogs, horses, cattle and cats.
“A Great Imitator”

sLyme disease believed to be the leading
vector-borne infectious disease in the U.S.

eLyme disease is difficult to diagnose
clinically, because symptoms often imitate
the flu.

¢ln humans, the disease occurs in three
stages. First, a ring-like rash (erythema
chronicum skin lesions) develops and flu-
like symptoms set in. The second stage is
typified by neurological disorders such as
meningitis, encephalitis and facial paralysis,
as well as cardiac abnormalities. During the
third stage, arthritis sets in, taking weeks or
even years to develop.

Diagnosis in animals is difficult and
often in later stages of disease

*Symptoms of the disease in animals in-
clude fever, lethargy, lameness, joint
swelling and a decrease in appetite.

#Skin lesions and abortions have occurred
in infected cattle.

¢l ameness is often associated with Lyme
disease in dogs.

e|n horses, the disease can cause eye
problems.

Lyme disease is year-round threat

eFirst “recognized” in 1975, after a cluster
of cases appeared among childrenin Lyme,
Connecticut.

¢in the United States, 80 percent of the
cases occur from May through August,
with peak incidences in July. A resurgence
of the disease occurs in mid-September
through November.

Most prominent in the Northeast,
North Central and Pacific Coast
sAreas with high humidity and dense veg-
etation provide anideal climate for the ticks.

8,000 cases of Lyme disease have been
reported in 46 states, with eight states in
the Northeast, North Central and Pacific
Coast accounting for 81 percent of the total
number of cases to date. This figure rep-
resents a 16-fold increase in annual cases
since 1982,

*Canine infections occur most frequently in
regions that report a high incidence of in-
fection in humans.

*Deer ticks are the size of poppy seeds.

*Deer ticks are the vectors or carriers of
Lyme disease, transmitting bacteria spiro-
chetes, or micro-organisms through at-
tachment to the host's skin.

*Adult deer ticks are approximately the size
ofasesame seed, making them significantly
smaller than most ticks.

¢l yme disease is usually transmitted when
deer ticks are in the nymphal stage of life
(spring through summer), which is also the
time when humans are the most active in
wooded areas.

sPreferred hosts required for development
of deer ticks include white-footed mice,
and white-tailed deer.

*QOther hosts the deer tick will use
include rabbits, raccoons, migratory
waterfowl, skunks, dogs, cattle, horses,
cats and humans.

*The black-legged tick and western black-
legged tick are also associated with the
transmission of the disease.

ot has been indicated that @ minimum
feeding time of 12 and possibly up to 48
hours is required before the bacteria is
transmitted by the tick to its host.

The Center for Disease Control
recommends the following
procedures:

*Check household pets daily
sAvoid all situations of exposure

*\Wear long pants in areas inhabited by deer
ticks, and seal bottom of pants

*Check your body twice a day, especially
the neck and scalp

*\When a tick has been found, grab the tick
close to where its mouth is entering the
skin and pull slowly.
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cultural Institute For Educators

NOW AT TWO LOCATIONS

Summer Institute for Educators, origi-
nally created and sponsored by the
Michigan Farm Bureau and the Depart-
ment of Agricultural and Extension Edu-
cation, Michigan State University, is
going through growing pains.

That's good news for teachers interested
in learning how to integrate agriculture
into their K-12 classroom curriculums,
according to MFB Promotion and Edu-
cation Department Manager Julie
Chamberlain.

“Teachers can now either attend a
summer institute in central Michigan at
the Kinawa Middle School in Okemos,
June 22-30, or in southeastern Michigan
at the Michigan State Fair Exhibition
Center, July 7-15," explained Chamber-
lain. “Through a series of lectures, pre-
sentations and tours, participants will
have the opportunity to examine con-
cepts and materials drawn from the food
and fiber industry, natural resources,
economics and life sciences.”

The institute originally kicked off three
years ago with approximately 25 teach-
ers participating. One of those teachers,
Lansing Northwestern third-grade
teacher Mary Schultz, has integrated a
tremendous amount of those ideas
learned at that first institute into her
curriculum. She received a recognition
award in 1991 from the Michigan FFA
during its state annual meeting for her
agricultural literacy efforts.
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MSU'’s Dr. Eddie Moore reviews institute
information with two teachers and a
student from the former Soviet Union, in
Lansing recently as part of the St. Peters-
burg Educational Exchange Program,
visiting the classroom of Mary Schultz, a
former institute participant.

Ingham County Farm Bureau member
Kathy Lott, (at right) explains feed rations,
manure management and the complexities
of producing milk on the Lott dairy farm, to
25 educators participating in the 1991
Summer Institute for Educators.

Schultz's classroom was also recently
visited by a delegation of teachers from
the Commonwealth of Independent
States (CIS) to learn more about her
teaching process. While visiting, the CIS
teachers were able to witness first-hand,
how Schultz utilizes agriculture and
natural resources into her third grade
curriculum.

According to Chamberlain, the institute
is intended for K-12 teachers, school
administrators, counselors, librarians,
and, yes, even school board members.
While gaining exposure to some great
ideas to take back to the classroom,
teachers can also earn three MSU con-
tinuing education credits.

Topics covered include national public
education goals, science and technol-
ogy, global/international education,
programs for gifted students, interna-
tional trade, economics of the food and
fiber system, classroom activities that
work, Michigan's food and fiber system,
and new and emerging career opportu-
nities.

Teachersinterested in learningmore
about the 1992 Summer Institute
can contact Chamberlain at 1-800-
292-2680, ext. 3213, or Dr. Eddie
Moore, professor, Department of
Agricultural and Extension Educa-
tion, MSU, at (517) 355-6580.




FARM BUREAU MEMBER SERVICE

TRAVEL SPECIALS

Canadian Rocky

Mountain Adventure

This adventure is for those who
want to escape from the normal
“hustle bustle” of daily life. Upon
arrival at Calgary's airport, an
automobile and directions to
your first night's lodging will be
provided. The next day, with

a detailed map and itinerary in
hand, you're off on the adventure
of a lifetime.

Regular rate for Off Peak:
£699.pp*

Regular rate for Peak: 8899.pp*
Farm Bureau rate: $685.pp*
Farm Bureau rate: $881.pp*

house and their hearts to eachy
guest. Once you've settled in,

ake a stroll along the waterfront
antlisit the many shops and
restadfants that make Harbor
SpringSiRigLe.

Regular rates] 89
Regular rate: STl
Farm Bureau rate .pp*
Farm Bureau rate: S05:pp*

p* (lg. room)

p* (sm. room)

Breathtaking
Bermuda

This excursion jets youto a
private pink sand beach where
you'll spend 3 nights at the
luxurious Sonesta Beach Hotel
& Spa. The hotel features rooms
with balconies, 2 restaurants,

a nightclub, 3 lounges, a health
spa, 2 pools, and tennis courts.
Airtare is provided from Detroit.
Rate includes transfer and hotel
tax. A $15 Bermuda departure
tax is not included.

Regular rate: $819.pp*
Farm Bureau rate: $800.pp*

Washington:

History in the Making

Visit our nation’s capital and
experience our country's past
firsthand. This 4 day getaway
includes dinner at Hogates
restaurant, a one day pass on the
pobile tour, plus 2 half day tours
[Becity. Round trip airfare is
An estimated fare from
g $220.

Atlantie City —

nonstop from Detroit

This is an exciting day full of
gambling and adventure. Your
trip begins in Detroit on Wednes-
day at 8:30 a.m. with arrival in
Atlantic City at 9:45 am. A
transfer takes you to the dazzling
Bally's Park Place Casino Hotel
and Tower. The hotel is known
for its 9 restaurants, world-class
spa and great entertainment.
Included is a $15 food credit, $20
coin credit and $10 future flight
credit. The flight out of Atlantic
City is at 10:00 p.m.

Regular rates: $99.pp*
Farm Bureau rate: $95.pp*

Boston

Weekend Package

Depart Friday evening from

Lansing and arrive in Boston

where you will transfer to the 57

Park Plaza Hotel. The trip

[ . fisat the hotel;

jpact car.
dirlines

Princess Cruise

for 7 Days

Depart from Anchorage or
Vancouver with highlights that
include stops in Skagway,
Juneau, and Ketchikan. You'll
visit the plush Denali National
Park, breathtaking Fairbanks, and
see “crystal like" glaciers. Add on
airfare from Detroit is $495 pp.
Prices vary depending on the
type of cabin, ship and the time
of year. We recommend
combining this cruise with a land
package. Farm Bureau
Members can receive a 2%
discount on any cruiseftour
package.

*Per person




What if you found out that those fresh fruits
and vegetables everyone keeps telling you
to eat more of might kill you...because
supermarkets have started selling radia-
tion-exposed foods?

Sound fnghtemng? It's supposed to. Part of

wordsare daslgnedtoturn
food irradiation, a process that kills harmful
bacteria and insects in such items as poul-
try and fruit. The ad debuted in Florida,
where acompany called Vindicator of Florida
began operating the nation’s first commer-
- cial food irradiation plant at the beglnnlng of
tﬁi’s YBi’F " ﬁa'hw.h-,‘jf . - <y Mv

While the andé{pim new, the contro-
versy over the safety ofifradiation is not:Six-
years ago, when the Food and Drug Admin-
- n firstapproved the prooessforfrurts
| Zﬁegﬂahles; anti-irradiation groups.
sﬁrtey picketing supermarkets test mar-
radnat&dpmg‘uce They charge that
%.ﬂh lace a food with cancer-
S Causing by-products, decrease ts nutritional
. valte, aﬁd’ihcpar;&e_,envird\men&' The'
' FDA as well as many independent scien-
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FOOD IRRADIATION..

where it is then exposed to low doses of
radiation. The radiation, also referred to as
ionizing energy, breaks chemical bonds in
organismssuchasinsectsandseveraltypes
of bacteria, thereby killing the pests and
prevermng them from causing spculage or

ever, rather than _mam msmie it, and the
minuscule amour!ts that the food does
absorb to destroy the insects along with the
bacteria are “used up”. That is, once the
process is completed, no radioactive resi-
dues are left behind.

But that might not be enough for anti-
adiationists. A second concern they often

oice is that exposing food to radiation
| creates within it new substances.called
radiolytic products that can threaten the
health of the person who swallows them.
Yet while irradiation doesyead to the cre-
"ation ofradiolytic products; the tinyameunts
produced have neveribeen shawn to be
wharmiuls.a good thing since most types of
radiolytic products are net.unique.to Ir

an_FDA committee of food
, many may s+mp|y have g8
ection by scie ‘beca

hng the emotlonaily

: ﬁdmalam

| Anirradiation plant,
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is thatirradiation facilities, like nuclear power
plants, do contain radioactive materials, but
they lack explosive substances or potential
environmental contaminants. Specifically,
they usuallytreatfoodwiﬂ\ cobalt 60, which

generates far less heat.

Those v\mq{emamﬁkepncal shouldﬁear in
that medical equipment has been
sterilized ? r years via irradiation that in-
volves higher doses of radiation than are
allowed to treat foods. More than 50iper-
cent of allsterile medical supplies undergo
irradiation, as do consumer items that in-
clude cotton swabs, contact lenses, Saline
solutions; tampons;and teething rings.

But why bother?

Ironically, some who are convinced irradia-
tion is safe maystill argue thatit's unneces-
sary. Afterall, they might say, the United
States doesn't take full advantage of the
ifradiation process now; and our food Sup-_
plyisthe sa{est in theaworld. Why treat food

=

if th emmguvded’Ths

pubhc healﬁmff '

el '-5;;"".: |
lhng Salmonella safely
1o prévent many of
the estimated 24"t 81 million cases of
lliness along with thousands of deaths that
occur each year due to harmful organisms
in food. And Salmonella is just one strain.
Irradiation also kills contaminants, such.as
Trichthella Spi lis, the parasite somet

offers awiable alternative to p

ther“Chemicals used to fu
vegetables, and spices.
carry large a




\TROVERSY HEATS UP

ample, those that do not undergo irradiation
must be fumigated with a gas called ethyl-
ene oxide...an expensive, toxic chemical
that is carcinogenic and explosive. Thus,

unlike irradiation, treating*spices with that |

gas poses a hazard to workers, may pollute |

the air, and in some cases leaves achemical

residue on the spice. (Ethylene oxide fumi- |

gation, incidentally, was used to sterilize
the majority of medical supplies at one
time. Today, because of the dangers of the
gas, irradiation has largely taken its place.)

Finally, irradiation can kill insects in grains,
fruits, and vegetables as well as delay ripen-
ing and thereby prevent spoilage. Given
that some countries lose more than half
their harvest as a result of pests and spoil-
age, the process could make a significant
impact on the world food supply.

Food manufacturers have their own
reasons to fear irradiation

Scientists have been conducting research
on food irradiation for 40-odd yearsymaking
it the most carefully examined food preser-
vation process available.

Since. 19586 nearly 9,000 scientifie docu=
ments on irradiation have been published,
which taken together, indicate thatthe pro-
cess is safe and'@ffective. That'§" why at
least 35 countries now allow food irradia-
tion and why the technology has been

given the proverbial stamp of approval not |

only by the FDA but also by.a number of
public health organizations thatinclude the
World Health Organization, the Food and
Agriculture Organizatign.of the United Na-
tions, the Council for Agricultural Science
and Technology, the Institute of Food Tech-
nologist, and the American Medical Asso-
ciation; to name a few.

Despite its approval and usefulness, how-
ever, most food processors remain I88FY of
adopting irradiation. With the public®@fraid
of the technolagy, large manufactlirers
hesitate to put their own “necks” afitthe

line, so to speak. At one point a group of
food companies did form a Coalition for
Food Irradiation to counter anti-irradiationist
propaganda. Many leading. firms-such as
Kraft and the CampbglsSoup.Company
dropped out, however, fearing an onslaught
of negative publicity stirred by anti-irradias
tion activists.

Kraft and Campbell'sigre not alone in theif¥

hesitancy to support ‘er_use irradiation.
Borden Foods, Gerber, H.J. Heinz;Kellogg's,
Quaker Oats, Ralston Purina, ConAgra and
Tyson Foods, all say they do not use or sell
irradiated food products. The same goes for
McDonald's and Kentucky Fried Chicken.
As for grocers who cringe at the thought of
history repeating itself in the form of 1986
picketlines protestingirradiation, many small
chains and national giants like A&P-Super-
markets make it a policy to keep iradiated
foeds aut of their stores. s

Reprinted with permission, Ti

Diet & Nutirtion Letter, 53 Park Place,

8th floor, New York, NY 10007
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Symbol Added
Since 1986 the FDA has required that
irradiated foods carry this internation-
allyusedlogoontheirlabels. Originally
applied to labels in the Netherlands,
the logo’s solid circle represents an
energy source; the two petals, food;
and the five breaks in the outer circle,
rays generated by the energy sourcein
the middle.

Which foods are allowed
to be zapped?

While the irradiation controversy did not
reach a fever pitch until 1986, when the
Food and Drug Administration began
allowing the treatment to be applied to
fresh fruits and vegetables, the process
actually started to be approved for use
on foods in 1963.

Here's alook at when various foods were
approved for irradiation in the U.S. and
why. (Bear in mind that just because
a category of food may by law, be
irradiated, that doesn't necessarily mean
it is. Most companies, largely because
of consumer fears, elect to forgo the
process.)

PRODUCT
PURPOSE OF IRRADIATION
DATE OF RULE

Wheat and wheat powder
Kill insects
August 21, 1963

White potatoes
Extend shelf life
November 1, 1965

Spices and dry vegetable seasonings
Destroy potential contaminants, kill insects
July 5, 1983

Pork carcasses or fresh non-cut
processed pork

Control Trichinella spiralis, the parasite
that causes trichinosis
July 22, 1985

Fresh fruits and vegetables
Delay ripening and prevent spoilage, kill insects
April 18, 1986

Dry or dehydrated aromatic vegetable
substances, such as herbs, seeds, and
spices
Destroy potential contaminants
April 18, 1986

Poultry

Control illness-causing micro-organisms,
including Salmonella

May 2, 1990
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Dairy Farmer Gives Newspaper Another Purpose

In February of 1990, after six months of
study and research, Huron county dairy
farmers Bob and Martha Thuemmel de-
cided to try using shredded newspaper in
their calf pens and barns for the over 230
milk cows and 100 head of livestock they
raise.

Now in the second year of the recycling
experiment , Bob has abandoned earlier
doubts he had about the project that Martha
had promoted so enthusiastically. Bob re-
ports that with the shredded newspaper,
his livestock are cleaner and healthier, than
when he used more conven-
tion animal bedding, such as
straw.

“We didn't even bale straw
last year because chopping
newsprint allows me to bring
in and store only what I'll need
for two or three months at a
time,"” explained Bob. “| chop
andblowthe newspaperwhen
its needed. It's proven very
cost effective for me and its
good for the environment.”

Martha who is extremely ac-
tive in solid waste manage-
ment and recycling efforts in
Huron county and in the re-
gion, constantly encourages more livestock
operators to choose newsprint for bedding.
She claims the practice would help tremen-
dously in solving the problem of disposing
of old newspapers, instead of burying them
in landfills.

She’'s a member of the Huron county’s
Solid Waste Management Advisory Board
which is overseeing implementation of a
five-year solid waste management plan.
She also serves as an officer of the Solid
Waste Task Force for Tuscola, Sanilac,
Huron, and Lapeer Counties, and is chair-
person of the 15 county Resource and
Conservation Development project for re-
cycling and water quality.

According to Martha more use of news-
print as livestock bedding would overcome
a major difficulty recycling centers face. “If
newspaper was used in all dairy and live-
stock operation in Huron County, we'd be
importing newspaper from outside the
county to meet the demand,” she said.

“"We know markets are the biggest chal-
lenge to recycling. We can collect like crazy,
but we've got to have research and devel-
opment of new products and new uses for
the paper and other recyclable materials, to
make it complete” she concluded.

On the Thuemmel dairy farm, newspaper is
donated or purchased for about $10/ton
compared to straw bale prices of about
$40fton. Primary sources of the newsprint
comes from daily newspaper overruns, the
county recycling center, and the Lutheran
Church that conducts a newspaper collec-
tion project as a fundraiser.

The newsprint is chopped into two to three
inch squares and blown directly into calf
pens or stalls with a chopper that Bob
purchased. He estimates that his total in-
vestment In equipment totals nearly
$12,000, but he says the investment paid
for itself in the first year because of a higher
absorption rates, cost savings compared to

straw, and overall better herd health.

Thuemmels use nearly two pounds per day
per animal in newspaper. When applied to
the fields as manure after being used for
bedding, the newspaper manure breaks
down so well there is little if any difference
from conventional bedding. Examination of
the soils where newspaper based manure
has been applied has shown excellent de-
composition, with little evidence of news-
print in the soil, since the decomposition
begins as soon as the paper begins absorb-
ing manure and moisture.

Asthe Thuemmelsresearched
the feasibility of using news-
print for livestock bedding,
their primary concern was that
of toxicity to animals from
newsprint ink. Research re-
sults from Penn State Univer-
sity, University of Minnesota
and Ohio State removed those
fears, but also cautioned
against the use of clay coated
paper (slick or glossy sheets),
and paper products with metal
staples.

Results from Penn State trials
reported that no animal health
or milk quality problems were
encountered. A study at the University of
Minnesota on bacterial growth in various
types of bedding materials supported the
finding with the determination that bacteria
grew the slowest in newsprint bedding.
With those assurances in hand the
Thuemmels began an experiment that will
be a part of their farm operation for many
years to come. “Studies are important to
back up the decision making process for
farmers and to provide information about
new management practices to government
environmental agencies,” says Bob.
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THE IDEA OF PULLING ON A PAIR OF SNEAKERSAND JUMP-
ING INTOAPOOLTO GO JOGGING MAY SOUNDABSURD.
Walking, running, or doing aerobics in water provides a safer and, in most respects, a betterworkout than the very same exercise on land.

Water workouts can burn calories faster and work your heart harder than similar land-based exercises. That's because your body
encounters much more resistance in all direction - your arm doesn't just drop by itself, for example- more muscles get
exercised. (To add even more resistance, cup your hands or use special webbed gloves, paddlqef, or fins, available at
some pools and athletic stores.) |

In addition, water workouts are easier on the joints. On land, your foot strikes the ground
with the force of two to five times your weight. That impact can strain your back, hips,
knees, or ankles. In waist-deep water, you weigh only about half as much as on land;

in shoulder-deep water, only one-tenth as much. The milder impact is especially good
for pregnant women, overweight people , older people, and anyone with an aching back
or stiff joints.

Shoes protect the soles of your feet, ensure good traction, and offer extra support- both in and
around the pool. Traditional cotton sneakers with non-marking soles work for most people.
You can also buy shoes designed expressly for water workouts.

One caution: Don't substitute water workouts for all the exercise you mayalready
be doing on land. Research suggests that weight-bearing exercise is necessary to -
prevent bone loss.

WATERWALKING ORJOGGING

You can get a complete workout just by walking or jogging in the water. Those
exercises will give your upper body in particular a far better workout than they'd
provide on land. Here are some pointers for the pool

f_) Start in waist-deep water; work up to deeper water as you get in better shape
O Towork your muscles evenly and add variety to the workout, walk or jog
forward and backward for equal amounts of time. You can also work your muscles
more fully by moving sideways.

O Fight the natural tendency to stay on your tiptoes in the water;
that stresses the lower legs;

O Don't lean forward

@) Swing your arms.

(CONTINUED NEXT PAGE)
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WATER AEROBICS

LEG SWINGS

JUMPING JACKS

blood pressure reading of, say, 140 over 90 and a measure of
the pressure exerted on the artery walls each time the heart
contracts to pump blood out to them.

Calcium may also keep down the blood pressure of pregnant
women. A report published in the New England Journal of
Medicine suggests that expectant mothers who take calcium
supplements have a reduced risk of high blood pressure
during the nine-month stretch.

ARM SWIRLS

Babies born to mothers who take in plenty

of calcium might benefit too. Scientists working in
Providence, Rhode Island, discovered that mothers-to-be
who ate relatively large amount of foods rich in calcium
(as well as magnesium and potassium) bore babies whose
blood pressure readings were lower than those of

other babies throughout the first year of life.

LEG LIFTS

L]

To Drink Your M 11/
The calcium in milk and other dairy products may do more than
help build strong bones and teeth. It looks more and more as if
that mineral also plays a role in keeping down blood pressure, a
theory scientists have been looking into for years.
The latest evidence suggest a calcium/blood pressure
association even for children.

Upon monitoring the diets of nearly 80 three- to five-year-olds,
researchers at Boston University found that those who took in
the most calcium had the lowest blood pressure. Specifically,
for each 100 milligrams of the mineral consumed per 1,000
calories, there was an average drop of two millimeters in

é systolic pressure. Systolic pressure is the top number in a

If should be pointed out that all the evidence is still
preliminary, certainly not definitive enough to persuade
experts to make blanket recommendations to pregnant

women or very young children to take calcium supplements.
But consumers would do well to view the findings as further
inspiration to eat at least three daily servings of high-calcium
foods, including not only milk, yogurt, and other dairy
products but also broccoli, kale and tumip greens as well as
canned salmon and sardines with bones.




Believe the labels on saity snack foods these days and you'd think food companies had turned th
sticks. They're light! They're wholesome! They're nutritious! They're no such thing! Nearly all them
‘  brands of chips, puffs, and popcorn are as oily as their advertising.

to carrot
r "light”

The best way to judge the fat content of a food is by the % of total calories that comes from fat.
To calculate the pércentagu of total calories from fat in a food, first check the package label for the number of

grams of fat per serving. CTonvert fat grams to fat calories by multiplying by nine. Then divide the result by
the total number of caloriesin the serving. According to guidelines from health organizations and Government

agencies, no more than 30 % of your daily intake of calories should come from fat.

Chips

On average, regular potatncmps get 61 % of calories
from fat; cheese puffs, 57 %;iedrn chips, 52 %; and
tortilla chips-from chips that are first baked then fried-
also 52 %.

The major brands of light" chips or puffs may be lighter
than their "regular” brandmates, but they're hardly
"low" fat foods. Except for Doritos Light Tortilla chips,
' which get around 30% of calories from fat, the major
"lights”all get around 40% or more from fat. Bachman’s
All Natural Thin ‘n Light Potato Chips get 56% of
calories from fat, almost the same as regular chips.

One specialty brand of cheese puffs, Health Valley
Cheddar Lites, boasts: “Only 2 calo-
ries per puffl Baked not fried!”
But those puffs add up: An
ounce of them contains 160
calories, about the same as
regular puffs. And

baked does notmean grease free: A hefty45% ofthose
calories comes from fat.

Some manufacturers have tried to make their chips
nutritionally respectable by using whole grains, fruits
or vegetables. Frito-Lay's new Sun chips Multigrain
Snacks, for example, claim to be "a special blend of
whole wheat, corn, and other natural grains.” But the
smaller print in the ingredients list, where stricter
labeling laws apply, gives an entirely different order:
Corn and oil come before the whole wheat, rice, and
oatflour. That means the two main ingredients are the
same as those in corn chips. The modicum of added
whole wheatdoesn'tadd a noticeable amount of fiber:
Sun chips have 1.1 grams per ounce, compared with
about 1 gram in regular corn chips.

The package also says that Sun
Chips have less fat than Ameri-
cancheese. That'snotsaying
much: American cheese ggts
76% of its calories fro
SunChipsweighinat48Y

ries are provided b :

Popped in hot air rather than oil, popcorn makes a
great snack, averaging only 8 % of calories from fat
and 4 grams of fiber per ounce. So “air-popped" has
become a label come-on for “light" popcorn. Most
manufacturers, however, soak the kernels in oil after
air-poppingthem. Asaresult, air-popped popcorn can
get as much as two-thirds of its calories from fat.
That's more than most oil-popped brands, which aver-
age about 50% of calories from fat.

The package of Frito-Lay's "totally natural” Smartfood
Kentucky Popcornwith White Cheddar Cheese claims:
“We DON'T drown our kernelsin oil." Butbetween the
cheese and the oil added to this air-popped corn,
cheddar Smartfood gets 56 % of its calories from fat.

t78lsthatcontainnofatatall, such
Rietzels and Snyder’s Hard
zels never had much fat

food. Corn chips average 233 mg
y 235 mg-less than Cheerios or Rice

retzels are relatively high in sodium. They average
459 mg per ounce, and range as high as 900 mg. Eat
several ounces of pretzels and you could easily reach
the daily limit of 2400 mg recommended by the Na-
tional Academy of Sciences.

Chips, puffs, popcorn, and pretzels that claim to have
nosaltorless salt(generally halfthe amountin regular
brands) are now commonly found grocery shelves. By
and large, those claims are reliable.




High Blood
Pressure & Your

Kidneys

High blood
pressure
and kidney
problems pose
a double threat to
your health. On one
hand, high blood
pressure can lead to
problems with your
kidneys; on the other hand,
kidney problems can cause

high blood pressure. A
combination of the two
conditions can create a

downward health spiral that can
take years off of your life.

What is high blood
pressure?

Blood pressure is the force of the
blood against the walls of the
arteries.  When the pressure
within these blood wvessels
becomes too high, a person is
said to have high blood pressure
or hypertension. High blood
pressure and hypertension mean
the same thing. However, having
hypertension does not always
mean you are a hyper individual.

What causes hi

lood pressurer?
There are many different diseases
that may contribute to high blood
pressure, but 90% of the ame no
cause s known. This is called
“primary” or “essential”
hypertension. There is evidence

which shows the importance of

the kidneys in blood pressure
regulaton. In the remaining 10%,
an underlying process can be
identified to explain the high
blood pressure. This is referred
to as “secondary” hypertension.
Among the causes are obstruction
of a renal artery (renal refers to
thekidney),hormonal
abnormalities, various kidney
diseases and infrequenty from
drugs, such as birth control pills.

MEDICGAL FOGU

How does high blood
E:'essure effect the
idneys?

High blood pressure that causes
kidney damage is called *“primary”
hypertension, and is incurable, but
controllable. High pressure in the
blood vessels of the kidneys causes
them to become sclerotic
(thickened). As this reduces the
blood supply to the kidneys they
can no longer function efficiently.
They become less effective in
removing waste products from the
body. Salt is retained instead of
being properly eliminated, which
causes fluid retenton. This extra
fluid puts a burden on the heant
causing it to fail. This creates a
vicious cycle, as the heart then
supples the kidneys with less blood,
causing the kidneys further damage.

How do kidneys work?

The major function of the kidneys

Farm Bureau Member
Urges Dong;

i

Bureau member Ed ]
Iutarally Heyn was w

hs, Heyn's kidneys
ed turbulence most

tually hac 7." was 46 years old and this
ms talllng me "l don’tﬂ!hkyqu mm going to work again,” explained
n. "I told him he was crazy, and that 1'd be back to work within 3 months.”
Hm s optimism dwindled while waiting for a suitable kidney donor. Aftera 10
nth wait, a transplant operation and a bout with an organ rejection that now
remdailv medication, Heyn is on disability, but hopes that he can someday
rEtl!qull employment.. Yimproved matching of potential recipients and or-
gala‘nhng with new anti-rejection medication such as Cyclosporine, have
boowa’the success rate of organ transplants dramatically. Kidney transplants
ience a 90% to 95% success rate, liver transplants are 75% to 85%
and heart transplants are now getting into the 90% range, claims
fortunately growth in success rates has not been accompanied by
s, says Heyn. “Right now there are 25,000 people on a waiting list
stwork of Organ Sharing, in Richmond Virginia,” he said. “In 1991
ere only a total of 4,500 organ donors, during which time 2.2 million people
1] m‘hnn died. We need more public awareness. T"Most people assume
ce they sign the back of their drivers license, that they will be willing

pMcipants in an organ donor program. Not so, says Heyn, explaining that

hospitals need a signed consent form from the next of kin before surgically
removing organs. Y'l've had experiences in my discussions about the impor-
tance of organ donors, where spouses didn't even know that their mate had
signed the back of their drivers license,” Heyn exclaimed. ‘It's important that
peopletelltheirnextofkinthattheywantto be anorgan donor atthe time of death,
or their good intentions will not be fufilled.”

is to filter wastes from the body into
the urine. Kidney damage from
high blood pressure can ako include
the gradual destruction of the
minute filtration units of the kidney
(called nephrons) where the urine
is formed. Along with the process
mentioned above, this destruction
of nephrons leads to further decline
of kidney function. Eventually,
total kidney failure may follow,
with uremic poisoning and death.
This type of kidney damage happen
ifthe blood pressure is uncontrolled.
However, it can be prevented if
high blood pressure is controlled.

What can I do about

high blood pressure?

First of all, find out if your blood
pressure is normal. Since high
blood pressure has few symptoms,
many people have high blood
pressure and do not realize it. If
your first blood pressure reading is

high it is important to have it
measured again. A single
abnormal reading does not
necessarily mean you have high
blood pressure.

If you have high blood pressure,
your doctor will probably
prescribe medication. You may
need to try several different
medications to get your blood
pressure under control. It is very
important that you take your
medications as ordered. You
willlikely need to take medication
for the rest of your life.

Most forms ofhigh blood pressure
can be treated successfully. Early
detection and long term
treatment are the keys to a longer
and healthier life.




Rescue Your Dying Septic System
NOW!

Just Pour Safe, Easy-To-Use Powder into your
Commode and Finally

END SEPTIC TANK BACKUP
CLOGGING and SMELL

BEFORE
SEPTIPRO

Solid waste
clogs pipes,
tank &
drainfield.

Solids digested
and liquified

now absorbed

in open drainfields.

SEPTIPRO" SAVES YOU MONEY! No more costly
mechanical cleaning, digging or pumping:

SAFE AND EASY TO USE! Just pour Septipro into
your commode; let it work! Results usually visible over-
night! Non-toxic, poisonous or corrosive, harmiess 1o
humans, animals or plumbing. Will make your system
odor-free. SEPTIPRO IS GUARANTEED TO KEEP
YOURSEPTIC SYSTEM TROUBLE-FREEORWE WILL
REFUND EVERY PENNY YOU PAID FOR YOUR
SEPTIPRO". I it does not do as claimed, retum the
unused portion within 30 days and get refund on product.

11b. for initial treatment of 1000 gal. tank or 4-0z. once
a month. Order now! Fill out & send to:

SEPTIPRO®
P.O. BOX 395 |
Lester Prairie, MN 55354 |
I

O1b. $9.95 pius$250P & Hiotal $1245 Check O
D 21bs51640 plus$ISOP & Hiotal 51880 C.OD. Extra O
T 4bs $2330 plusS400P A Hwtal $27.30 Mastercard 0
T Bbs 53850 plus $4.50 P & Hiotal $43.00 Visa O l

Account No | | | | | | I I
(Al digits)

l Expiration Date | I — I

Street

|
I Signature I
i

City _ State
Call Toll Free: 1-800-32?-1 389 ._J
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Auto manufacturing has its Big Three.
College sports has its Big Ten. Floricul-
ture—the production of flowering plants
— has its Big Six. And Michigan is one of
those top six flower-producing states.

According to Will Carlson, Extension
horticulture specialist at Michigan State
University, those six states — Michigan,
Ohio, Pennsylvania, Florida, California
and Texas — account for 58 percent of

the bedding plants, 71 percent of the cut

and 47 percent of the potted plants pro-

flowers, 78 percent of the foliage plants \

duced each year in the United States. In ‘

1989 (the latest year for which figures are
available), Michigan produced more flats
of bedding plants than any other state
except California. In dollars and cents,
the wholesale floriculture industry is

valued at nearly $2.5 billion. Michigan’s |

sharetotalsabout$112millioneachyear.

A large share of that — more than $47
million in 1989 — is bedding plants:
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annual and perennial flowers, herbs and
small fruits such as strawberries that are
grown in green houses for use outdoors.

Bedding plant production is a growth
industry in Michigan and elsewhere in
the United States because growing plants
as a leisure activity continues to grow in
popularity, Carlson says.

“It gives people a chance to be creative
and to improve their homes and sur-
roundings,” he observes. “Bedding
plants are very affordable, soif you don’t
like the way things turned out this year,
it doesn't cost much to do it differently
next year. A minimal investment pro-
vides you with enjoyment from May
through October.”

Though Michigan has several hundred
commercial bedding plant growers, the
industrytendstobeconcentratedinthree
areas: around Grand Rapids, in Kent and
Ottawa counties; around Detroit in
Wayne, Washtenaw, Monroe, Macomb

and Oakland counties; and in Kalamazoo
County, in southwestern Michigan.
Kalamazoo County has nearly 100 grow-
ers who produce the largest number of
flatsannually. Between one-fifth and one-
fourth of the state’s 541 acres of green-
house space is in Kalamazoo County.

The most popular bedding plants sold
are impatients, petunias and cutting ge-
raniums, Carlson reports. These three
crops account for about half of all the
bedding plants sold. Other plants popu-
lar with consumers are marigolds, vinca,
begonias and seed geraniums. At the
top of the list of vegetable transplants
are tomatoes and peppers.

Because of its economic contribution to
the state, floriculture is a very important
part of Michigan agriculture, Carlson
points out, It generates jobs and income
and contributes to the tax base. On a
more personal level, it produces beauty
for everyone to enjoy.




“Green’ Screen

Many people have moved to the coun-
try in an attempt to get away from it all,
only to have hoards of neighbors move
in with the same idea. In addition, em-
phasis on protecting and maintaining a
healthy environment is becoming a
growing concern.

Rural homeowners wishing to obtain
privacy and/or to simply enhance their
properties are turning to growing green
screens to protect themselves from the
urban sprawl. Many are
discovering a side ben-
efit in reduced heating
and cooling costs, some
by as much as 25 percent.

Recognizing the benefits
of a natural shelter, many
homeowners are estab-
lishing green growing
screens with Austrees.
Austrees are the fastest
way to develop a natural
break between property
lines or from natural ele-
ments like the wind.

the ground when left to their natural
growing pattern. They are easily shaped
and maintained by routine pruning prac-
tices.

The trees can be side trimmed, root
pruned, and/or topped to conform to
view or space restrictions. They do not
spread by seed or sucker roots, so there
is no potential control problems.

If left untouched, the trees will reach 60
to 80 feet in height and grow to a width

The original Austree
clones were “genetically engineered”
and tested over the last 30 years, to
provide a fast growing, disease resistant
tree that could be easily established in
diverse climates. Extremely hardy, the
trees now grow in all the continental
United States and in every providence in
Canada. Austrees are grown for re-sale
purposes and are delivered to the cus-
tomerasa root-productthrough the mail.
Austrees typically grow 8 to 18 feetin a
single season. They grow tall and up-
right with lateral branches all the way to

of 7 to 10 feet. Usually the trees are
pruned to a useful size for the specific
sight. A properly planted screen would
usually be 10 feet tall in its first year,
reaching full maturity in about 7 years.

Planning the Screen

Different tree clones provide different
results. If you intend for vour screen to
be full size, then the all purpose clones
are the best. If your screen height is to be
limited, then Austree suggest consider-
ing the Kinyanghi clone or their Super

Fodder tree clone, which grows to only
25 feet in height. Austree staff offers
assistance in planning a beautiful and
useful greenscreen. They can be reached
at 1-800-638-1441.

Developing the Screen

Proper soil preparation is the most im-
portant factor in establishing an effec-
tive screen from bare root plants. The
size of the hole, soil condition and tree
placement all influence survival and
growth. Trees dor:"t thrive
in competition with grass
and weeds, making their

cially in drought condi-
tions.

A mulched seed should
be prepared, using cut
grass, wood chips, straw
or black plastic. Ample
water should be provided
throughoutthe firstgrow-
ing season to assure ad-
equate growth, until the
tree'srootsystemisfirmly
established.

Every shipment of the trees comes with
a complete set of detailed planting in-
structions, and suggestions for a suc-
cessful planting. Austree recommends
planting trees three feet apart in single
rows, or five feet apart in a staggered
two-row arrangement.

The best time to plant is after there is no
threat of a hard frost. Ground tempera-
ture is the most important factor in mak-
ing sure trees get off to a good, quick and
healthy start.
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Farm Leaders Glimpse Future

of North American Trade

Mexican farmers, using state-of-the-art
technology to produce fruits and vegetables
for U.S. consumers. Mexican consumers,
shopping in a state-of-the-art supermarket
for American jeans, housewares and pro-
cessed foods.

It's the future of international trade, glimpsed
by Michigan Farm Bureau President Jack
Laurie and four other state Farm Bureau
presidents during a six-day tour of Mexico's
agricultural region in March. The group,
which included American Farm Bureau
Federation President Dean Kleckner, vis-
ited the Mexican states of Sonora, Sinaloa
and Baja, California. They toured produce
and livestock operations and processing
facilities.

“There's nothing like standing in another
farmer's field, or walking in his shoes, to
really make you appreciate his point of
view,” said Laurie. "That's especially true
when it comes to understanding farmers
from another culture and country, like
Mexico."

The focus of the trip was to gain some
perspective on the impact of the North
American Free Trade Agreement (NAFTA)
currently being negotiated between the
United States, Canada and Mexico. “One
of the things that struck me is that Mexican
farmers have some of the same concerns
about agricultural trade that we do,” Laurie
said. “They are afraid that their govern-
ment, in the process of negotiating the
NAFTA, will tend to neglect the interests of
the individual grower in favor of the inter-
ests of the overall economy. Mexican farm-
ers are also worried about competition for
their agricultural products. They are worried,
much as the Canadians are, about being
overwhelmed by a huge U.S. "production
machine.’ So it appears to me that there is
a great deal of public relations effort to be
done in the grower community in all three
countries before we can maximize the posi-
tive impact of a NAFTA,"” he said.

That positive impact can include new mar-
kets for U.S. farm crops. In any given year,
Mexico is the United States' third or fourth
largest customer for agricultural products.
In 1990, we exported about $2.5 billion
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American Farm Bureau Federation
President Dean Kleckner (left), and
Michigan Farm Bureau President Jack
Laune {rnight), inspect Mexican grown
asparagus at a packing facility during a
recent trade trip to Mexico.

worth of farm goods to Mexico. The U.S.
sells over 90 percent of the live animals,
meats, cereals, fruits and vegetables and
food oils purchased by Mexico, and at least
three fourths of its oilseeds. One advan-
tage of a NAFTA would be the preference
the U.S. commodities would enjoy in the
Mexican market by virtue of having to pay
no import tariffs. Similar commodities from
other competitors would continue to face
such restrictions.

In 1990 the U.S. purchased $2.6 billion of
agricultural products from Mexico, taking
mare than 90 percent of Mexico's agricul-
tural exports. Eighty percent or more of
Mexico's exports of fruits and vegetables
are purchased by the U.S., mostly during
the winter months when production is low
in our country. Mexican horticultural prod-
ucts now make up a major part of total
agricultural products from Mexico and have
shown the most rapid growth of all U.S.
agricultural imports from Mexico.

As the volume of trade between the two
countries has increased, transportation and
other infrastructure constraints at the bor-
der and in Mexico could become obstacles
to trade expansion. Mexico's transporta-

tion infrastructure has had difficulties han-
dling the large increase of trade in recent
years, and without improvement, this could
limit trade volume between the two coun-
tries.

Some U.S. environmental groups have criti-
cized a NAFTA, saying that Mexican farm-
ers would export crops grown with chemi-
cals not approved for use in the United
States. But Laurie said the Mexican farm-
ers he talked with are acutely aware of our
country's strong food safety standards.
“They are following the same Environmen-
tal Protection Agency regulations as we
do,” he said. “Their produce is closely
inspected at the border, and they don't
want to take the slightest risk of losing
access to our markets."

Other critics have pointed to the allegedly
low Mexican labor costs as an unfair trade
advantage. “We often hear our U.S. grow-
ers raise the concern that labor costs less in
Mexico,” said Laurie. “But the bottom line
when we talk to Mexican growers is that
they, like U.S. farmers, are concerned about
how much labor is costing them. Workers
are paid only $5 a day, but they are highly
inefficient. Labor makes up about one third
of their cost of production, about the same
that it does here for U.S. farmers.”

Farm Bureau supports a free trade agree-
ment with Mexico, but only if such an
agreement provides for fair and equal com-
petition. Farm Bureau policy states that
current U.S. grades and standards should
not be lowered to accommodate Mexican
imports; the agreement should standardize
pesticide regulations so they are uniform
between the two countries; and especially
important for Michigan growers, import-
sensitive crops should have a longer phase-
in period.

“| stood on the shipping dock in Nogales,
Mexico, and heard that they normally run
600-700 semi’s a day into the U.S. through
that portof entry,” Laurie said. “Soiit's clear
that we already have vigorous trade with
Mexico. The question is: won't we all be
better off if we have some type of agree-
ment that addresses market demands and
trade in an effective, controlled manner?”




B Availability
Guide For
Michigan

. Grown Fruits
- & Vegetables

This chart is a buying guide for
fruits, vegetables and other food
and horticultural products grown
in Michigan. It shows a range of

| availability because the season
for fruits and vegetables vary
from year to year, and from one
area of the state to another.

| The solid bars in the chart refer to
the peak periods of availability.
These dates are longer than the
actual harvest dates when a sig-
nificant portion of the crop is

| stored and marketed after har-
vest. Usual peak harvest dates
are shown within the bar.

To take full advantage of

Michigan's bountiful growing

season, be sure to order a copy

of the Michigan Department of

| Agriculture’s "Farm Market and
U-Pick Directory, " by calling
(517) 373-1058. The directory,
with over 300 listings of farm
markets and U-pick operations, is
available at no charge.

ﬁ
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ASPARAGUS

APR | MAY | JUN | JUL | AUG | SEP | OCT | NOV

BEANS (green & snap)
BEETS

|
|

BROCCOLI

BRUSSELS SPROUTS [N

CABBAGE

CARROTS

CAULIFLOWER

T

CELERY

CORN. SWEET

CUCUMBERS
(for pickles)

i
l

TR

CUCUMBERS (salad)

GREENS (turnip,
mustard, collards &
kale)

LETTUCE. HEAD

L

LETTUCE, LEAFY
(leaf, bibb, Boston, &
Romaine)

MUSHROOMS

!

ONIONS. GREEN

! |
1

PARSNIPS

PEAS. SUGAR

it
]

PEPPERS. GREEN

POTATOES. WHITE =

RADISHES

|
T

RUTABAGAS

SPINACH

SQUASH. SUMMER*

SQUASH. WINTER"*

TOMATOES (fieid)

TURNIPS

JAN | FEB | MAR| APR | MAY | JUN | JUL | AUG | SEP | OCT | NOV | DEC

APPLES (summer)

I
»Li'-

APRICOTS

BLACKBERRIES

BLUEBERRIES

CANTALOUPE

CHERRIES. RED TART

CHERRIES. SWEET

GRAPES

PEACHES

I

RASPBERRIES

|
} i
| ‘ |
IRARRERRANEAR

RHUBARB (fieid)

STRAWBERRIES

DATE PEAK AVAILABILITY [Usual peak harves! date is noted wilhin solid bar |

I

LIMITED SUPPLY

Cooperative Extension Service
Michigan State University
Extension Bulletin E-1942 (New) February 1986

*soft shell
“*hard shell
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MEAT & HEALTH
INFORMATION KIT
AVAILABLE

To help today's health-conscious
consumers make informed nutritional
choices, the National Live Stock and
Meat Board is offering the new Meat
and Health Information Kit.

The kit includes “Exploring Meat and
Health,” the Meat Case Calculator and
“Facts About Beef.” The 26-page “Ex-
ploring Meat and Health” brochure is
a comprehensive guide to a variety of
meats’ nutrients, role in a well bal-
anced diet and relationship to heart
disease and cancer. The Meat Case
Calculator is an easy-to-use slide-rule
type device that helps shoppers and
meal preparers compare calories, fat,
cholesterol, protein, iron and other
nutrients in different retail cuts pre-
pared a variety of ways. “Facts About
Beef” specifically focuses on beef, and
includes nutrient data, cooking tips
and recipes.

By reviewing the nutrition basics of
balance, variety and moderation, the
Meat and Health Information Kit is a
reminder that beef, eaten in modera-
tion, can and should have a place in
today’s healthier lifestyles.

Consumers can receive the Meat and
Health Information Kit by sending their
name, address, and $1 in a check or
money order to:

Meat and Health Information Kit
P.O. Box 8542

Prospect Heights, IL 60070
(Limit one kit per household)

What's Really Real

In the Dairy Case?

Looks can be deceiving, eveninthe dairy
case. Not everything you see there is
REAL

The number of imitatien and substitute
dairy products is staggering and can be
confusing if a consumer doesn't know
how to recognize a real dairy product.
Being made from milk or another dairy
food is what makes it a “REAL" dairy
product. REAL product foods do not con-
tain vegetable oil in any amount.

The label is the key to understanding.
First, look for the REAL seal symbol, a
stylized drop of milk encircling the word
“REAL". It tells at a glance that the prod-
uctis.a real dairy product. However, not
all real'dairy productsdisplay the seal, so
you may need to read the ingredient list
to know for sure.

Real vs. Imitation

Imitation and substitute products are
found interspersed with the real dairy
foods in the dairy case. These products
can look remarkably similar to real, but
the similarity stops there. Differences in
nutritive values, flavor, texture and
cooking properties become very appar-
ent when you use these products.

An imitatiop dairy product, as de-
scribed by the Food and Drug Adminis-
tration (FDA}looks like and is intended to
replace the traditional counterpart, but is
nutritionally inferior to it. A substitute
food product resembles the traditional
food, and also meets the FDA's defini-
tion of nutritional equivalency. Examples
of imitation and substitute dairy prod-

uctsinclude: imitationcheeses, non-dairy
chocolate drinks, non-dairy whipped
toppings, sour cream substitutes and
non-dairy frozen desserts.

Also, imitation and substitute foods have
no legal standards of identity. Standards
of identity were established by the FDA
and some state governments to assure
uniformity, value and wholesomeness.
For example, standards of identity regu-
late such characteristics as the moisture
content of cheese, the weight per gallon
of ice cream and the milk fat content of
cream.

Because there is no standard of identity
for imitation or substitute products, in-
gredient composition may vary.

Why Choose REAL?

REAL dairy foods contribute significant
amounts of several important nutrients,
including 76 percent of the calciumin the
American food supply. As a major food
group, dairy products contribute the
highest percentage of riboflavin and
phosphorus to the food supply and the
second highest percentage of protein.
Imitation cheese, for example, might
meet the FDA protein quality standards,
but still may not match the protein qual-
ity or the vitamin and mineral content of
real cheese.

Also, there is no substitute for the supe-
rior taste and texture of real dairy prod-
ucts, both for cooking and eating pur-
poses. Animitation cheese may not have
the same smooth melting qualities as
realcheese, forexample, and cakes made




with margarine will not have the flavor
that butter provides.

New Products - Are They REAL?

In 1991, over 900 new products and line
extensions were introduced by dairies
nationwide. At first glance, one might
guestion whether some of them are real.
Again, the label is the key.

* Frozen dessertsthat look like ice cream,
but aren’t called ice cream, boast re-
duced fat and calories, low cholesterol.
Are they REAL? They might be. Some of
these products are real dairy products
even though they don't meet the stan-
dards of identity for ice cream. Some, of
course, will be imitation products, so
read the label to be sure.

* Light counterparts for sour cream,
cream cheese and Ricotta cheese tout
reduced fat, calories and cholesterol.
Check the label. Often skim milk has
been usedinstead of whole milk orcream
to help make these reductions. Such
products are still REAL dairy products.

* Natural cheeses which contain less fat
and fewer calories than their traditional
counterparts are REAL, too. (Remember,
imitation cheese will likely show veg-
etable oil as an ingredient.)

The listgoes on-cordial-style milkdrinks,
flavored cold pack cheeses, micro-
waveable milk shakes. Many basic dairy
products now offer consumers a choice
- a REAL choice!

Always look for the “REAL" Seal on
packaging; it's your assurance of quality
dairy products.

FOOD PRODUCTS
REMAIN A GOOD BUY

A consumer food price survey com-
pleted by the American Farm Bureau
Federation shows remarkable stability
in prices paid for food in grocery stores
across the country.

This year's first quarterly survey of 16
popular food items, priced in 53 loca-
tions covering 20 states, revealed an
average market basket price of $29.58.
Thatisjust 2 cents higherthanthe same
items in the fourth quarter of 1991, and
$1.37 lower than the first quarter of last
year.

The items, studied on a quarterly basis
since 1989, include ground chuck, sir-
loin tip roast, pork chops, bacon, whole
fryers, eggs, whole milk, cheddar
cheese, red Delicious Apples, Russet
Potatoes, Cheerios, 5 pounds of flour,
white bread, Mazola Qil, Crisco Oil and
Kraft Mayonnaise.

The average price of the market basket
stayed almost constant from $28.49 to
$29.29 in the four quarters of 1989 and
wentonly toa high of $31.15 in the third
quarter of 1990, indicating that retail
food prices have remained quite stable
over the three-year period and into the
beginning of the fourth

year.

“Naturally pricesvary from

state to state and even
withinstates,” said Marsha 401
Purcell, AFBF director of
program development.
“But, the survey clearly
shows that food remains a
good buy.” $20
With a total average mar-

ket basket price almost the 10
same as the fourth quarter

of last year, most products

are nearly the same in

price. Ground chuck was 8

1t 4 3rd 2nd 1st 4th

cents a pound cheaper, pork chops
were up a dime, fryers were a nickel a
pound less and eggs were down 12
cents a dozen.

Milk was 6 cents a gallon higher and
cheese was down 7 cents a pound, on
the average. Apples and potatoes
were slightly higher and Cheerios re-
mained about the same as in the pre-
vious quarter.

Flour increased 8 cents per pound
andwhite bread, 8 cents aloaf. Mazola
oil was up a penny and Crisco down 9
cents. Mayonnaise was unchanged at
$2.22, which also was the price of that
product a year earlier.

Compared to the first quarter of last
year, meats were slightly lower, ex-
cept for pork chops, which went up 3
cents a pound. Eggs were down, milk
was 11 cents a gallon higher and
cheese was down 9 cents a pound.

Potatoes were cheaper by almost 25
cents a pound. Cereal remained
constant in price, but flour and bread
were both higher. The cooking oils
were substantially cheaper than a
year ago.

Market Basket
SURVEY

Comparing 1992, 1991 and 1990 quarters

3d 2nd 18t
1992 1991 1991 1991 1991 1990 1990 1990 1990

Quarter AFBF GRAPHIC
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Orlando, Florida

EVERYBODY’S

Because . ..

Sea Warld 0"%_""“
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Your Michigan Farm Bureau membership
entitles you to discounts at the following
major theme parks in the Midwest and Florida:

J‘.g (] universal Studios
ﬁ (] Disney World/Epcot/MGM
] Disney Land
(] Busch Gardens
[] sea world
] Cypress Gardens
] Henry Ford Museum & Greenfield Village
[ cedar Point
oy Ford Mo, [ Kings Island
-“‘I@ : ] Detroit Zoo
] pleasure Island
] Opryland
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(""fn field N D

To take advantage of these discounts, call or
write your county Farm Bureau office TODAY!




Animal Rights Terrorists Strike MISU’s Mink Research Center

Animalrights terrorist activity. You read about it,
you hear about it, you talk about it, but it never
happens here in Michigan.

That was until Friday, Feb. 28, when a fire was
discovered in room 132 Anthony Hall on the
Michigan State University campus. The early-
morning fire totally destroyed the office of Dr.
Richard Aulerich and substantially damaged
three other interior offices, which serve as the
center for mink research at MSU.

The East Lansing Fire Department quickly
responded to the fire, preventing further
damage to the rest of Anthony Hall. Damage to
the offices in'rooniy132 was estimated at
between $50,000 ar

;--.' ;

d $10 000
50 took place at the
on.Jolly, Road east
1 3 ‘! AS ) 'y

According to Poston, the research at MSU
focused on nutrition and the decline of the
natural mink population. “This terrorist activity
was aimed toward a long-standing research
program largely geared toward helping the
mink, not destroying them,” said Poston. "If
the goal is to help animals, it's a loss to me why
one would target a research program geared
toward protecting mink populations in the wild.”

According to the Animal Science Department
Chairman Dr. Maynard Hogberg, the mink
research also assisted in projecting impact to
human beings in various water-quality studies
because of the mink's natural sensitivity levels
to naturally occurring toxins and micro-toxins.

"Look at some of the work done with the EPA
several years ago, and you'll find a lot of

| water quality stapdards in the United ;States.

-today were therésult:

pfithe work done
rgsearc § g sai :

Accordingto Hogberg, acurrentresearch project
involving a strain of genetically deaf mink was
part of a joint research project at the University
of Michigan to use the animals as a model to
study deafness in humans. “This is going to
be a setback to a number of current projects,”
he said.

Hogberg was visibly upset by the misguided
efforts of the terrorist activities, comparing
their apparent lack of concern over the safety of
the mink and human life against Dr. Aulerich’s
concern. "When the farm manager called to
inform us of the damage at the research facility,
Dr. Aulerich's first question was “Were any
of the animals hurt?" related Hogberg. “I think
that shows the sensitivity he has for the
animals themselves.”

[Efforts to protect against similar occurrences in

- the future will be difficult, says Poston, since

"MSU is considered a public institution. “We. <

keep these fagilities open to the public

Sxplained Postons It wouk i
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FREE RX CATALOG

SAVE UP TO 50%

Michigan Farm Bureau's
Mail Service Pharmacy Program
Offered by Feld Prescription Service 5023 Grover St. Omaha Nebraska 68106
Most Commonly Prescribed Prescription Medications
Call 1-800-228-3353 if you don't see yours.
Product Name Strength Quantity Brand Feld Product Name Strength Quantity Brand  Feld
Price  Generic Price  Generic
Calan Tabs 80mg 100's 36.75 12.95 Micro-K Extencaps 8 mEq  100’s 12.50
120 mg 100’s 4950 15.95 10 mEq 100’s 13.50 7.95
Clinoril Tabs 150 mg 100’s 73.50 49.95 Motrin Tabs 400 mg 100’s 15.50 7.95
200mg 100’s 89.25 59.95 600 mg 100s 20.25 1095
Coumadin Tabs 2 mg 100°s 39.95 800 mg 100’s 2475 1595
25mg 100's 41.25 Ortho-Novum Tabs 1-35 21 or 28 19.50 8.95
S5mg 100"s 41.75 1-50 21 or28 19.50 8.95
7.5mg 100's 63.75 Persantine Tabs 25 mg  100's 25.95 5.95
10mg 100°s 65.75 50mg 100’s 39.25 7.95
E.E.S. Tabs 400 mg 100’s 19.95 15.25 7Smg 100's 51.95 9.95
Entex LA Tabs 100’s 4995 1295 Premarin Tabs 03mg 100's 2025 1095
Eryc Caps 250 mg 100’s 28.50 16.95 0.625mg 100’s 26.95 13.95
Flexeril Tabs 10mg 100's 7425 50.95 1.25 mg 100’s 3575 15.95
Inderal Tabs 10mg 100's 20.75 595 25mg 100's 61.95 29.95
20mg  100's 28.25 6.95 Proventil Tabs 2 mg 100’s 30.75  10.95
40mg 100’s 35.95 7.95 4 mg 100's 43.25 1595
60mg 100°s 47.75 9.95 Provera Tabs I0mg 100’s 46.75  16.95
80mg 100°s 53.75 10.95 Slow-K Tabs 100°s 16.75 8.95
Isoptin Tabs 80mg 100°s 37.25 1295 Synthroid Tabs 0.025 mgl100’s 13.25 6.95
120 mg 100’s 48.75 1595 0.05 mg 100’s 14.50 7.95
Lanoxin Tabs 0.125mg 100’s 9.75 295 0.1mg 100s 16.25 3.95
0.25mg 100's 9.75 295 0.15mg 100's 18.95 4.95
Lasix Tabs 20mg  100’s 13.75 5.95 02mg 100's 21.75 5.50
40mg 100's 17.75 6.95 03mg 100's 28.50 5.95
80mg 100’s 28.50 1195 Tegretol Tabs 200 mg 100’s 2095 1395
Maxzide Tabs 100°s 5595 1095 Theo-Dur SA Tabs 100 mg 100’s 14.50 8.95
200 mg 100's 19.25 1095
All your non-prescription vitamin and pain relief products are also available at a savings!

r-------———-—--—--—-----—--—--—----—

I  Michigan Farm Bureau : Michigan Farm Bureau |
I FREE BIC PEN 1 FREE CATALOG I
! Return this coupon with any order and receive | Simply call Feld at 1-800-228-3353 and receive i

a Free Bic Pen compliments of Feld Prescription ] Your catalog detailing savings on over 5000 health {
I Service. Call 1-800-228-3353 for instructions on y care items. Included will be a $3 coupon good on
I how to order. Offer expires June 30, 1992. i your first prescription order.

L-__--_-_-_----—_____--—------------J
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Four
of Farm Bureau’s Finest . . .

In each generation,
Rus Gardner there are men and women
1991 Distinguished Sales Award  J RIS (Wl | S0 R

Tom Carter, ChFC, CLU

1991 Distinguished Management
Award

Farm Bureau Insurance is
fortunate to have so
many of them, including
the four pictured here.

They are recipjents of
four major awards
presented at the
company’s 1992 sales

Oakland County agent Rus Gardner A held recently This prestigious award recognizes Tom
continues to break company records with  [ESINCIEIOINIEER T Carter as our top agency manager in
his oustanding sales and service. For the in Traverse City. Michigan. Tom, who manages 21 agents in
fifth year in a row, he has earned the Saginaw, Bay, and Arenac Counties, also
Distinguished Sales Award, recognizing These four, and our earned this top award in 1982 and 1987.
him as our top agent in th'c state. He has more than 400 other T_om’s quality management is reﬂectedlby
reached levels of production that are i R his agency’s outstanding sales and service,
unmatched in company history. agents in Michigan, are a and his development of new agents.
big reason why Farm
) . Bureau Insurance is a Margaret Dziadziola
Charlie Elzinga leading insurer 1991 Michigan Farm Bureau

1991 Elton R. Smith Award throughout ihe state. Membership Award

Four award winners
. . . working to make
your future more
predictable

Charlie Elzinga, an agent in Charlevoix for r - Wayne County agent Margaret Dziadziola

over 30 years, received this important award earned mj§ major award for her outstanding
for his dedication to his profession, his - Ecmbcrshq;l worlédlast gt:t;r The award honors
community, and Michigan Farm Bureau. The e agent who produced the most new

annuz] aw;rld, nasmclcl[hin honor of ;-;za(.:s]:l I:IFB FARM BUREAU xlchg:a;cl:aris Burcstnu mcmb;;sh:l;?s during
president, Elton Smith, recognizes Charlie as ep ar. As our top membership

a highly-regarded leader in Farm Bureau and 'NSURANGE producer of 1991, Margaret signed up 203

the community. FATARM SUREAL GENERAL » 18 AMNUITY new MFB members last year.

Michigan Farm Bureau

Rural Living Magazine

P.O. Box 30960

7373 W. Saginaw Hwy.
' Lansing, Ml 48909
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