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Good morning. My name is Bill Jeffery.  I am the national coordinator of the Centre for Science in the Public Interest (CSPI), a non-profit health advocacy organization specializing in nutrition and food safety with offices in Ottawa, Washington, and Dallas.  CSPI’s Canadian advocacy is funded almost entirely by 120,000 subscribers to the Canadian edition of our Nutrition Action Healthletter. CSPI does not accept funding from industry or government, and Nutrition Action does not carry advertisements.
  

We support Bill 156.  We also supported menu labelling bills sponsored by a, now-retired, federal Liberal MP, and we led a national campaign to support Health Canada regulations that, since 2005, have required nutrition information on labels of most pre-packaged foods.
  I also served as a member of the federal Trans Fat Task Force, 
 which unanimously recommended that the Minister of Health finalize federal regulations, like those in Bill 156, by June 2008 to dramatically reduce trans fat levels in the Canadian food supply. Three years after the Task Force released its report, federal Minister of Health Leona Aglukkaq is still applying a “wait-and-see” approach with the food industry.
Bill 156 is the first provincial government effort to propose menu labelling measures that UK Food Standards Agency, and several US state and local governments have already achieved. Putting nutrition information on menus is important because, as numerous studies show, consumers—even trained dietitians—are lousy at guessing the number of calories and the amounts of key nutrients like sodium in typical restaurant fare. Who would guess, for instance, that an East Side Mario's “starter-size” Mamma’s Best Bruschetta with a Tuscan Chicken Salad and a glass of water comprises 1,300 calories—about three-quarters of the caloric needs of a typical adult woman—or that a healthy-sounding Tim Hortons Wheat Carrot Muffin has double the calories of a Maple Dip Donut (400 versus 210 calories)?
Unfortunately, major Canadian chain-restaurants have proven themselves to be much better at defeating nutrition labelling bills than delivering on their own promises to provide nutrition information to their customers.  I sincerely hope that Ontario MPPs will be more savvy today about self-serving restaurant industry lobbying than their federal counterparts were in November 2006. 

A study CSPI published last year revealed that two-thirds of 27 restaurant chains largely failed to provide the nutrition information—even behind counters—that they promised to the public and federal MPs. Not a single one of the 136 restaurants we visited in four cities provided nutrition information right on menus where diners can best notice and use it. One-third didn’t even provide nutrition information on their own corporate websites, and those that did often used print less than 1 millimetre tall.

Bill 156 also addresses trans fat.  Using Health Canada and US Food and Drug Administration data, we conservatively estimated that 2,600 Canadians die prematurely from trans-fat-induced heart attacks annually in Canada.
  The Task Force estimated that 22% of trans fat comes from restaurant foods. Like Denmark, New York City, and California, the Calgary Health region and the Province of British Columbia have already issued regulations to get trans fat out of local restaurants.

In closing, I would like to emphasize that Bill 156 is a sound, cost-effective proposal to:

· improve the health and economic productivity of Ontarians;

· protect the financial sustainability of OHIP; and

· facilitate informed consumer choice and health protection using tried-and-true policies.

I am convinced the measures proposed in this bill will become law eventually in Ontario and throughout Canada. The only questions that remain are which MPPs will support public health and informed choice, and which will choose to obstruct.

 

Thank-you.

� CSPI is a politically non-partisan organization.  We support sound legislative, regulatory and policy proposals to improve disease prevention through better nutrition and food safety, whether from government or opposition parties.





� See generally: � HYPERLINK "http://www.cspinet.org/canada/foodlabelling.html" �http://www.cspinet.org/canada/foodlabelling.html� 





� “Pursuant to Order made Thursday, November 18, 2004, the House proceeded to the taking of the deferred recorded division on the motion of Mr. Martin (Winnipeg Centre), seconded by Mr. Comartin (Windsor–Tecumseh), — That, in the opinion of this House, the federal government should acknowledge processed trans fatty acids are harmful fats, which are significantly more likely to cause heart disease than saturated fats; And that this House hasten the development of replacements to processed trans fats by urging the government to enact regulation, or if necessary legislation within one year, guided by the findings of a multi-stakeholder Task Force, including the Heart and Stroke Foundation of Canada and following the consultation process with scientists and the industry currently underway; Therefore, this House calls on the government to enact regulation, or if necessary present legislation that effectively eliminates processed trans fats, by limiting the processed trans fat content of any food product sold in Canada to the lowest level possible.” See: Canada. Parliament. House of Commons. Journals of the House of Commons. 38th Parliament, 1st session, No. 30, November 23, 2004. (Available online: � HYPERLINK "http://www.parl.gc.ca/38/1/parlbus/chambus/house/journals/030_2004-11-23/030Votes-E.HTML" �http://www.parl.gc.ca/38/1/parlbus/chambus/house/journals/030_2004-11-23/030Votes-E.HTML� )





� Using the best available indicators of Canadian trans fat consumption levels and disease risk modeling done by the US Food and Drug Administration, we’ve estimated that more than 2,600 Canadians die prematurely from trans-fat-induced heart attacks annually; the Heart and Stroke Foundation of Canada puts the figure at 3,000 to 5,000 deaths per year. While intake levels have probably declined somewhat in recent years, it is likely that Ontario’s share of those preventable deaths is still close to 1,000 every year.  





� See, generally: � HYPERLINK "http://www.cspinet.org/canada/foodtransfat.html" �http://www.cspinet.org/canada/foodtransfat.html�  
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