Ethics in the Science Classroom 2007 – ACTION PLAN

Title

Trans fats – to ban or not to ban?  That is the question!  

Name

Jackie Andrewjeski 

Ethics in the Chemistry Classroom: Executive Summary

My plan is to incorporate an ethics piece in my “Shapes of Molecules” section by having the students become aware of the ethical concerns regarding hydrogenated (trans) fats in food.  It illuminates how a simple change in the structure of a molecule can result in different properties that may be beneficial or detrimental.

Course-Chemistry

Standards – See National Standards in Ethics Notebook

Essential Question:

Should trans fats be used in foods anymore knowing what we now know about their long-term effects?
Enduring Understandings
Trans-fats have health risks and should be avoided in the diet.

There may be societal implications to using/not using trans fats in food.

Classroom Strategy
Introduction:

1.  Have students do the Lifeboat example in small groups.  (P 57 primer.)
2.  Introduce the four principles of ethics. (P 23 Primer.)

3. Have students re-do the Lifeboat example as a class using the four principles of ethics to support their answers.

Decision-making Framework:
1.   Read Mike Adams article and work through the Decision-Making Framework to come up with a question “Should…?” (p123 Primer.)

(Ethical questions require action!)

2.  In small groups identify stakeholders.

3. Individually answer decision and justify using four Principles.

4. Homework:  Write essay on their decision with justification using the four Principles.
Socratic Seminar:
1.  Read Marc Santora article.
2. Explain the ground rules of the seminar. (one person talks at at time etc.)

3. Have half of the students begin in the seminar.  Remainder outside taking notes of the discussion.  Include the vacant “hot seat” should an outsider wish to join in the conversation.

4. Ask questions regarding the article that the students can discuss.

5. Exchange positions half-way through the period and continue with the seminar.

6. Finish the seminar before a conclusion is reached.

7. Homework:  Answer the following:

What were the positive and negative aspects of being involved in this seminar?  In your opinion, how successful was the seminar?  What was your personal conclusion regarding the seminar and the article?
Background Chemistry:
Chemistry of trans fats

Trans fatty acids are made when manufacturers add hydrogen to vegetable oil -- in a process described as partial hydrogenation. If the hydrogenation process were allowed to go to completion, there would be no trans fatty acids left, but the resulting material would be too solid for practical use. Usually the hydrogen atoms at a double bond in a natural fatty acid are positioned on the same side of the carbon chain. However, partial hydrogenation reconfigures most of the double bonds that do not become chemically saturated, so that the hydrogen atoms end up on different sides of the chain. This type of configuration is called trans (which means "across" in Latin). 
The structure of a trans unsaturated chemical bond is shown in the diagram. [image: image1.png]



Biochemistry of trans fats

Trans fat behaves like saturated fat by raising low-density lipoprotein (LDL or "bad cholesterol") that increases the risk of coronary heart disease (CHD). It also decreases levels of HDL in the blood, this is the "good" lipoprotein that helps remove cholesterol from arteries.

Some reports have suggested that trans fats may be worse for the body than saturated fats; in fact, some studies that have incriminated saturated fat made no distinction between the two.
For Decision-Making Framework:
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	The health dangers of trans fats have been known for decades, yet food companies still poison customers with hydrogenated oils

Tuesday, June 06, 2006 by: Mike Adams
http://www.newstarget.com/019410.html

 Key concepts: hydrogenated oils, food companies and the FDA. 



	


With new trans fat labeling laws now going into effect, which require food manufacturers to list the trans fat content right on the nutrition facts label, it's time to be brutally honest about the continued use of trans fat and hydrogenated oils in the food manufacturing industry. 

For decades, food manufacturers have known about the dangers to the health of consumers caused by hydrogenated oils, and yet, until recently, food manufacturers were able to claim innocence by saying that their ingredient was not really proven to be dangerous, or that it is perfectly legal to use. Today, however, the overwhelming scientific evidence demonstrates the human health hazards correlated with the consumption of hydrogenated oils and trans fatty acids, which means there is no longer any reasonable justification for the use of this ingredient in foods, other than the profitability of the foods being marketed to consumers. 

Using hydrogenated oils in foods is a strategy used by manufacturing companies to enhance the taste of their foods, add calories to their foods and extend the shelf life and shelf stability of those foods. This all adds up to higher profits for food companies. The real costs of using this ingredient, however, are shifted to consumers (a process called externalizing costs). Those include the starkly increased risk of a number of degenerative chronic diseases including heart disease, diabetes, birth defects, cancer, malabsorption of healthy oils and the universal breakdown of cell wall structures throughout all organs and tissues of the body, including nervous system tissues (eyes, brain, spinal cord, etc.). 

Hydrogenated oils are so dangerous that I've authored a report on them called "Poison in the Food: Hydrogenated Oils," which can be found at TruthPublishing.com. This ingredient is so dangerous that the World Health Organization urged all member countries to outlaw it decades ago (in 1978). In the decades since, food manufacturers have been able to put enough pressure on the USDA and the FDA to keep this deadly ingredient legal, and all the while, they claimed that it was actually good for your health. Remember the hype and promotion of margarine that food experts said was better for you than butter? That was pure marketing propaganda designed to sell soybean oil, the vast majority of which was hydrogenated and contained trans fats (and still does, as you'll see right on the label). 

Shame on the Girl Scouts (and their cookies)

Any food manufacturer that continues to use hydrogenated oils is unquestionably trading the health of its customers for its own corporate profits. This includes the Girl Scouts, by the way, whose cookies continue to be made with partially-hydrogenated oils. Shame on the Girl Scouts. Does fundraising have to take a higher priority than human health? 

At least the Girl Scouts has the courage to admit the truth about this ingredient. Right on their website, in the FAQs on Girl Scout cookies, they openly state, "...in fact, trans fats are not a healthier choice than saturated fats." Then why do they continue to use the ingredient? Their answer is that people really shouldn't eat these cookies in any kind of quantity because they're just plain bad for you: "It is important to remember that Girl Scout Cookies are a snack food and are meant to be consumed in limited quantities within the context of a balanced diet." Yet Girl Scouts sell these cookies by the case to parents, neighbors and friends, most of who (incorrectly) assume that the innocent-sounding Girl Scouts organization wouldn't dare use an ingredient that was actually proven to harm you. And as long as they state the trans fat content on the nutrition facts label, the truth is that their use of this ingredient is entirely legal (even if it is unquestionably unethical). 

This trans fat labeling requirement by the FDA is really a food warning label. It warns consumers that the food contained inside the box is truly bad for them and may, in fact, accelerate and promote the onset of degenerative disease. It's much like the warning labels on cigarettes, which tell you that smoking cigarettes can cause cancer. Except in this case, there's no disease named, but let's be honest: Eating hydrogenated oil promotes cancer, birth defects, cardiovascular disease and many other diseases that ultimately kill people. Even if it doesn't kill a particular person, it can put them on prescription drugs for the rest of their life. It is my hope that consumers will now recognize the dangers of these oils and boycott all food companies that continue to use them. 

Food companies that knowingly put this poison into foods should be heavily fined. Better yet, hydrogenated oils should just be banned like the World Health Organization advised in 1978. It should never be allowed in the food supply, and companies that use the ingredient should have their inventory confiscated by the Food and Drug Administration, which occasionally confiscates so-called "dangerous herbs" when they post a threat to public safety, but never confiscates dangerous foods due to their hydrogenated oil content. On this issue, the FDA routinely caves to the pressures from private industry and has taken absolutely no action to ban this toxic ingredient, despite the undeniable evidence of its harm. 

The dark side of food corporations
The big question that comes to mind, then, is: "Would for-profit corporations really allow toxic food ingredients to be routinely used in their foods where they will poison expectant mothers, newborns, children, adults and seniors?" The answer is obvious. Of course they would. Why? Because profits and power are simply more important to them than the health of the public. 

When it comes down to a decision between doing what is right and doing what is profitable, food and beverage corporations will choose the profits every time. In fact, they are required by law to do so. Any corporate officer discovered to be making decisions that reduce the maximum profitability of the corporation would be charged with a breach of fiduciary responsibility and could be sued by the shareholders of that corporation. Corporations, you see, do not exist to serve the public interest, nor to do what is ethical or principled. They exist for one purpose only: Maximizing shareholder profits using whatever means necessary (some of which are legal). And if the FDA keeps hydrogenated oils legal, the food companies will continue to use them in their foods, regardless of the degree of harm caused by such ingredients. 

Blatant FDA complicity

The FDA, of course, keeps this ingredient perfectly legal, only requiring companies to list the amount of poison found in its food. This failure to ban hydrogenated oils by the FDA -- the only agency that currently has the authority to do so -- is unconscionable and further demonstrates the pro-industry loyalty of this corrupt regulatory body. 

Allowing hydrogenated oils to remain legal is a direct violation of the FDA's stated directives, which include protecting the public from food, drug and cosmetic manufacturers who may use dangerous or toxic ingredients in their products. The FDA has utterly failed to protect the public from toxic ingredients and continues to demonstrate its own failure with each and every decision that places corporate profits ahead of consumer safety. 

There's no question that consumers are harmed by the consumption of hydrogenated oils, and yet the FDA continues to allow this ingredient to be legally used, sold and marketed in products that will be repeatedly consumed by families, parents, children, senior citizens and other groups that are at high risk of chronic disease or nutritional disorders. It is my hope that companies that continue using hydrogenated oils will ultimately be held legally and financially responsible for the harm their products are causing consumers. 

I believe there is justification for a global class action lawsuit against food companies that insist on using this ingredient even after scientific proof leaves no doubt that it causes harm, and even death, when consumed over a long period of time. This is not simply a question of consumer choice, as the food industry attempts to claim. No manufacturer has the right to put poisons into their food products and then blame the consumer by saying he or she had a choice of whether or not to purchase that product. There is a fundamental responsibility by food companies to produce foods that do not contain poisonous ingredients, and hydrogenated oils are essentially slow-acting poisons that directly threaten human health. 

Companies that put poison into their food bear full responsibility for the health results that emerge as a result of the widespread consumption of those poisons. Federal regulators, whose job it is to police these industries, are criminally negligent in allowing the ongoing use of toxic ingredients in consumer products of all kinds. The new FDA food labeling requirement for trans fats is a tiny step in the right direction, but in no way does that step represent what the FDA is legally required to do in this situation, which is to ban this ingredient from all food and beverage products. FDA decision makers who continue to allow this ingredient to be legally used have failed their country. What could be more unpatriotic than poisoning your own people? To call these FDA decision makers traitors is generous. 

By the way, consumers who are waiting around for the giant food corporations to "do the right thing" on their own are going to be sadly disappointed. Corporations will only do the right thing after they are sufficiently convinced that doing so will be more profitable than simply ignoring the issue. Ethics has nothing to do with the decision, and people who suffer under the illusion that for-profit corporations take ethics into account in any way whatsoever are living in la-la land. In the real world, like here in the USA, corporations are willing to make money at any cost. Including your health. 

Don't believe me? Go read the ingredients on the thousands of food products found in your local grocery store. You will discover an impressive collection of disease-promoting chemicals and substances listed right on the label: Hydrogenated oils, sodium nitrite, monosodium glutamate, sugar, artificial chemical sweeteners, artificial colors, homogenized fats and many more. It's like walking into a chemical factory... but it's triple coupon day!

About the author: Mike Adams is a consumer health advocate with a passion for sharing empowering information to help improve personal and planetary health He is a prolific writer and has published thousands of articles, interviews, reports and consumer guides, reaching millions of readers with information that is saving lives and improving personal health around the world. Adams is a trusted, independent journalist who receives no money or promotional fees whatsoever to write about other companies' products. In 2007, Adams launched EcoLEDs, a maker of energy efficient LED lights that greatly reduce CO2 emissions. He also founded an environmentally-friendly online retailer called BetterLifeGoods.com that uses retail profits to help support consumer advocacy programs. He's also the founder of a well known HTML email software company whose 'Email Marketing Director' software currently runs the NewsTarget subscription database. Adams is currently the executive director of the Consumer Wellness Center, a 501(c)3 non-profit, and practices nature photography, Capoeira, Pilates and organic gardening. 
For Socratic Seminar:

 

Hold That Fat, New York Asks Its Restaurants 

Top of Form

[image: image4.wmf]



 HTMLCONTROL Forms.HTML:Hidden.1 [image: image5.wmf]

By MARC SANTO



 HTMLCONTROL Forms.HTML:Hidden.1 [image: image6.wmf]

http://www.nytim



 HTMLCONTROL Forms.HTML:Hidden.1 [image: image7.wmf]

default



 HTMLCONTROL Forms.HTML:Hidden.1 [image: image8.wmf]

AUG 11 2005



 HTMLCONTROL Forms.HTML:Hidden.1 [image: image9.wmf]

The New York Tim


Bottom of Form

	





By MARC SANTORA
Published: August 11, 2005

The New York City health department urged all city restaurants yesterday to stop serving food containing trans fats, chemically modified ingredients that health officials say significantly increase the risk of heart disease and should not be part of any healthy diet.

The request, the first of its kind by any large American city, is the latest salvo in the battle against trans fats, components of partially hydrogenated vegetable oils, which three decades ago were promoted as a healthy alternative to saturated fats like butter. 
Today, most scientists and nutrition experts agree that trans fat is America's most dangerous fat and recommend the use of alternatives like olive and sunflower oils.

"To help combat heart disease, the No. 1 killer in New York City, we are asking restaurants to voluntarily make an oil change and remove artificial trans fat from their kitchens," said Dr. Thomas R. Frieden, the city's health commissioner, who compared trans fats to asbestos and lead as public health threats. "We are also urging food suppliers to provide products that are trans-fat free."

It is far from clear how many restaurants will heed the call of Dr. Frieden, one of the city's most activist public health commissioners in a generation. 

A survey by the department's food inspectors found that from 30 to 60 percent of the city's 20,000 restaurants use partially hydrogenated oil in food preparation, meaning that thousands of cooks and chefs might need to change their cooking and purchasing habits to meet the request. Trans fats are particularly prominent in baked goods, frying oils, and breading, and can be hard to replace without raising costs or changing the taste of familiar foods like cookies and French fries.

While the health department will not seek to ban the ingredient outright, it has begun an educational campaign among restaurateurs, their suppliers and the public denouncing trans fats. In a letter sent to all food suppliers in the city last week, Dr. Frieden wrote: "Consumers want healthier choices when eating out. Our campaign will increase consumer demand for meals without trans fat."

Many of the city's higher-priced restaurants already avoid using the fats, and Dr. Frieden said he had received a positive response from other restaurants and suppliers who will try to get on board.

"Working together to reduce trans fat from our kitchens will be one more way to ensure an enjoyable and healthy experience," said E. Charles Hunt, the executive vice president for the New York State Restaurant Association, which represents 7,000 restaurants across the state.

Public health officials contend that trans fat not only has the same heart-clogging properties as saturated fat, but also reduces the "good" cholesterol that works to clear arteries.

Denmark imposed a ban in 2003 on all processed foods containing more than 2 percent of trans fat for every 100 grams of fat. Canada is considering a similar ban.

Government agencies in the United States have been less interventionist, largely relying on the industry to police itself. Outside of New York, the only effort of note was a campaign in Tiburon, a small town in Marin County, Calif., that led to 18 local restaurants ending the use of trans fats.

New York's campaign comes on the heels of the Food and Drug Administration's finding that there is no safe level of trans fats in a healthy diet. As a result of that finding, all food companies must include trans fat levels in labeling information starting Jan. 1.

While the F.D.A. decision is already having a broad impact on processed foods sold in grocery stores, the city's effort will expand the campaign to include restaurants.

"Trans fat clearly contributes to heart disease, but it is something that is relatively new to the consumer environment," said Dr. Sonia Angell, the department's director of cardiovascular disease prevention and control. 

Next year, the city plans to conduct another survey to determine the effectiveness of the campaign and will then assess what further steps might be needed.

While not naming individual restaurants, Dr. Angell said the survey the city recently completed did not show any clear patterns in terms of the types of places that use partially hydrogenated oil. 

Among the alternatives available to replace partially hydrogenated oil, Dr. Angell said, are many common monounsaturated and polyunsaturated oils like olive, peanut, sunflower and cottonseed oils.

McDonald's and a few other fast food companies have pledged to use healthier alternatives to partially hydrogenated oils but have faltered in finding a solution that is both cost effective and that does not significantly alter the taste of their foods. 

The city was careful to solicit the endorsement of the Restaurant Association before announcing its campaign, as well as the American Heart Association. However, many restaurant owners, workers and patrons interviewed yesterday greeted the city's campaign with some skepticism.

The reaction of Karen Quam, a waitress at the Bridgeview Diner in Bay Ridge, Brooklyn, was typical. "Labeling is as far as you want to go," she said. "You don't want to be telling people what to eat."

Dr. Frieden, stressing that the campaign was strictly voluntary, said he was optimistic that both the public and the industry would react positively to his appeal.

"I am aware of the changing winds regarding nutritional advice and therefore we have been very selective," he said. 

He compared it to the situation with asbestos and lead, materials that at one point the public believed were safe but now are known to be dangerous. "In this case," he said, regarding trans fat, "the evidence is clear."
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