
Saving bacon ... and other red meat
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Darren Gray

TheAustralianmeat industryhas

defended itsproduct andurgedAus-

tralians to consumeabalanceddiet,

includingmeat, in thewakeof a

WorldHealthOrganisation report

whichconcluded that theconsump-

tionof redmeatwas ‘‘probably car-

cinogenic tohumans’’.

TheWHOreport –whichalso

found therewas sufficient evidence

that eatingprocessedmeat causes

colorectal cancer – sent shockwaves

throughbutcher shopsandmeat

loversaround theworld.

FederalAgricultureMinister

BarnabyJoyceblasted the report,

sayinghumanswouldbeheading

back to thecave if theyadoptedall

advice fromtheWorldHealthOr-

ganisation.

‘‘But if you’re going toavoid

everything thathasanycorrelation

withcancerwhatsoever –don’twalk

outside, don’twalkdownthe streets

inSydney, there’s going tobevery

little in life that youdo in theend,’’ he

said.

MrJoyce saidpeople shouldaim

forbalance.

‘‘What Idon’t like about this is

that it creates another fear factor

which isnot sustainable. I don’t be-

lieve for one second thatpeople are

going to spend theirwhole life eating

nothingelsebut sausagesand

bacon,’’MrJoyce said.

‘‘Andeven if theydid, don’tworry

about cancer,worry about aheart

attack, that’s probablywhat is going

tokill them.’’

Australianmeat industrygroups

responded ina less colourfulman-

ner, saying that theypromotedmeat

consumptionasapart of abalanced

diet andahealthy lifestyle.

GeelongsausagemakerNick

Kerr said theWHOfindingsdonot

necessarily apply toAustralianmeat

processors.

‘‘In the20years that I havebeen

in this business, sausages, baconand

small goodshavechangedsignific-

antly,’’MrKerr said.

‘‘All theproductswemakeare

fromfreshmeat . . .whereas in the

past thatmightnothavehappened.

‘‘Saying there is an issuewith

baconandsausages is abit of ablan-

ket claim. InAustralia our food

standardsare sohighandour food

safety is so important that for the

healthorganisation tomakeaclaim

like that, doesn’t really involve coun-

tries likeAustralia.’’

The industrygroupAustralian

PorkLimitedurgedcalm. ‘‘Weneed

someperspectiveonresearch like

this.Thecauses of cancerareex-

tremely complexandcannotbeat-

tributed to just toone single cause,’’

it said ina statement.

Meat andLivestockAustralia, the

marketingandresearchanddevel-

opmentbody for the redmeat in-

dustry, said redmeat like lamband

beefwere ‘‘a critical, natural source

of ironandzinc, vitaminB12and

omega-3 – essential nutrients

needed tokeep thebodyandbrain

functioningwell.’’

A spokeswoman forMLAalso

said: ‘‘There is no reason tobelieve

that eatingbeef and lambaspart of

ahealthy, balanceddiet and lifestyle

in 100 to 200-gramportion sizes

(rawweight), three to four timesa

weekas recommended in theAus-

tralianDietaryGuidelines,will in-

crease riskof cancer.’’

Page 1 of 2

28 Oct 2015
Age, Melbourne

Author: Darren Gray • Section: General News • Article type : News Item
Audience : 100,339 • Page: 7 • Printed Size: 568.00cm² • Market: VIC
Country: Australia • ASR: AUD 34,954 • Words: 581 • Item ID: 487731907

Copyright Agency licensed copy (www.copyright.com.au) 



NATAGE A007

The latestfigures onmeat con-

sumption fromtheOrganisation for

EconomicDevelopmentandCo-

operationandFoodandAgriculture

Organisationof theUnitedNations,

indicateAustraliansare thebiggest

meat eaters in theworld. In 2014,

Australiansdevoured90.21 kilo-

gramsofmeatperperson, 170grams

moreperperson thanAmericans.

WhileAmericanshavehada

decade-longdecline inmeat con-

sumption,Australia’smeat con-

sumptionhasbeencreepingup-

wardsover thepast twodecades.

WithJaredLynch, LatikaBourke, Inga
Ting

� How to solve Bacon’s reputation
problem
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