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1 I N T R O D U C T I O N

Introduction & Program Summary
M A Y  2 0 0 3

D E A R  C O L L E A G U E :

or centuries, humans have been
raising animals and sowing and

harvesting seeds that produce food
products to sustain themselves and their

families and improving the food supply by
selecting plants and animals with the most
desirable qualities.Throughout this time new
farming techniques have been developed and
used to produce food to meet the demand of
rising population rates.

Food biotechnology — an advanced way of
improving crops, food, and animals — is
offering the needed innovations to produce
higher crop yields, plants and animals that are
protected from disease and insects, more
nutritious and better tasting foods, and
environmental protection. Because of these
advantages, crops produced through
biotechnology are becoming an increasingly
important part of the global harvest. In the
United States (US) this includes soybeans,
corn, canola, cotton, squash, and papaya.

As farmers and food processors in the US
have turned to the opportunities provided by
biotechnology, there has been growing interest
in the safety and environmental impact of
these types of foods. International activists
opposing food biotechnology have captured
the media’s attention worldwide, raising
questions about food safety, environmental
protection, government policy, and public
concern about the source of the food they eat.

To understand these issues, the public needs
access to accurate and science-based information 

on food biotechnology.The International Food
Information Council (IFIC) has developed the
second edition of Food Biotechnology:A
Communications Guide to Improving
Understanding to provide leaders in the food
and agricultural communities with an updated
communication resource on this vital
technology.This speaker’s guide provides
clarity and context to the confusion
surrounding the future of how our food will
be produced.

This manual has been designed for
community and agricultural leaders to provide
their constituents with the most scientifically
sound and up-to-date information about food
biotechnology.A wide range of tools —
including key messages and relevant examples,
a presentation summarizing the issues,
techniques for interacting with journalists, and
a comprehensive list of resource materials —
has been compiled to provide a complete
guide for speaking publicly about food
biotechnology.

As key members of the food and health
communities, you may already recognize the
important benefits that food biotechnology is
bringing to the global food supply. It is our
hope that this speaker’s manual will be a
significant information resource to help inform
your constituents, and in turn the general
public, about the facts behind the history and
future of food biotechnology.
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2 G E T T I N G  S T A R T E D
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How To Use This Guide

Food Biotechnology:A Communications Guide to Improving Understanding
contains the following elements:

V Gauging Understanding: Pre- and post-assessments to assist in evaluating
program participants’ comprehension about food biotechnology, before and after
the program.

V Language: Suggestions to use when talking about food biotechnology,
including key messages that summarize the basic themes and facts of food
biotechnology.

V Presentation: “The Past, Present, and Future of Food Biotechnology” is
designed to provide a basic template and discussion guide to educate your
constituents about food biotechnology.

V Presentation Handouts: To provide more detailed information on a variety of
topics addressed in the slide presentation.

V Media Tips: Suggestions on how to build relations with the news media and
an overview of the various types of media outlets.

V Additional Resource Tools: Background for speakers, including authoritative
sources of information on food biotechnology and a guide to helpful,
independent Web sites.

V Personal Materials: A place for you to add your own material on food
biotechnology to customize the program to meet specific
audience needs.

This speaker’s guide has been designed to be a thorough,
authoritative source on food biotechnology while
providing you with flexibility to create and customize the
program to address your audience effectively.Whether
providing your audience with a briefing or responding
to media requests, this guide provides key facts about
food biotechnology and serves as a resource for obtaining more
detailed information from other sectors or experts from around the
country.

The entire guide as well as the presentation are available on the CD provided with
this book.The presentation is available both in PowerPoint® (.ppt) and Adobe
Acrobat® Reader® PDF (.pdf) form. The PDF is bookmarked for your convenience.
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3 G A U G I N G  U N D E R S T A N D I N G
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Assessing Comprehension 
of Food Biotechnology 
Before and After the Program

roduce two copies of the survey on the next page for each member of your
audience. Distribute one copy before introducing the program “The Past,
Present, and Future of Food Biotechnology” and instruct participants to answer

the questions. Collect the pre-assessment surveys, review them, and use the results
to determine which areas of the program deserve the most attention.Administer the
same questions at the conclusion of the presentation and review them to gauge
progress and determine needs for future presentations.

The pre-assessment survey can also be delivered to and collected from the audience
members beforehand (i.e., via e-mail or mail), if possible, so that the results can be
used by the presenter in preparing for the talk.
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1. For centuries, foods have been
improved by techniques that
select for the most desirable traits
in plants and animals.

TRUE FALSE

2. Crops produced using
biotechnology have negative
effects on the environment.

TRUE FALSE

3. People with food allergies should
take extra caution when eating
foods produced using
biotechnology because the food
may contain a hidden allergen.

TRUE FALSE

4. In addition to being more
resistant to disease, crops
produced through biotechnology
can produce food that is more
nutritious and stays fresh.

TRUE FALSE

5. FDA has a labeling policy for
foods developed using
biotechnology.

TRUE FALSE

6. Most American consumers
support FDA’s labeling policy for
foods produced using
biotechnology.

TRUE FALSE

7. Food biotechnology provides far
greater benefits to food producers
than to consumers.

TRUE FALSE

8. Although there is no such thing
as “zero risk,” consumers can be
assured that foods produced using
biotechnology are held to the
same standards of safety as other
foods.

TRUE FALSE

9. Crops and food produced through
biotechnology are similar to crops
and food produced through
traditional agricultural methods.

TRUE FALSE

10. Future uses of food biotechnology
may include the creation of foods
that are more nutritious.

TRUE FALSE

11. Biotechnology can provide tools
to help alleviate hunger and
malnutrition worldwide.

TRUE FALSE

TEST YOUR “B IOTECH IQ”

Food Biotechnology Communications Guide 2003



G a u g i n g  U n d e r s t a n d i n g 7

Test Your “Biotech IQ”
1. For centuries, foods have been improved by techniques that select for the most desirable

traits in plants and animals.
TRUE FALSE
1. Discussion: For thousands of years, humans have been refining the genetic make-up of

plants and animals — most recently through biotechnology — to improve
their characteristics to produce higher yields and better foods. For
example, in 1800 B.C. the quality of date palms was improved by
pollinating female trees with pollen from male trees with desirable
characteristics. In 1875, wheat and rye were crossed to create a higher-
yielding, heartier hybrid grain. Corn, soy, cotton, and canola improved
through biotechnology and have been planted in the U.S.

2. Crops produced using biotechnology have negative effects on the environment.
TRUE FALSE
2. Discussion: Actually, biotechnology can have positive effects on the environment. For

example, insect-protected crops reduce pesticide use and allow for less
potential exposure of farmers and groundwater to chemical residues.Also,
herbicide-tolerant crops reduce or even eliminate the need to till the soil
for weed control, thus minimizing water and soil losses.And higher crop
yields from existing land decrease the need to convert forests to farmland,
therefore conserving water, soil, and wildlife habitats.

3. People with food allergies should take extra caution when eating foods produced using
biotechnology because the food may contain a hidden allergen.
TRUE FALSE
3. Discussion: FDA and food safety scientists have gone to great lengths to protect

people with food allergies. New foods are not brought to market until
FDA is satisfied that a secure mechanism is in place to protect people with
food allergies. FDA evaluates all new foods  —  including those produced
through biotechnology  —  for the presence of unexpected allergens.The
agency requires a full food safety evaluation for products derived from
new genetic elements, including an assessment of the potential for toxins
and allergens and a determination of nutrient levels.Additionally, FDA’s
1992 guidelines on biotechnology require special labels on products if
they contain allergens from any of the eight major sources of food
allergens (milk, eggs, wheat, fish, shellfish, tree nuts, peanuts, and soy). In
the future, biotechnology may provide tools to reduce or eliminate the
proteins already in foods, such as peanuts, that cause allergic reactions.

Food Biotechnology Communications Guide 2003



4. In addition to being more resistant to disease, crops produced through biotechnology can
produce food that is more nutritious and stays fresh.
TRUE FALSE
4. Discussion: Biotechnology will help produce foods that are more nutritious and will stay fresh

— bananas and pineapples with delayed ripening qualities, peanuts with improved
protein balance, tomatoes with a higher antioxidant content, fruits and vegetables
with higher levels of vitamins C and E, higher-protein rice, and strawberries with
improved freshness, flavor, texture, and increased levels of ellagic acid, a natural
cancer-fighting agent.

5. FDA has a labeling policy for foods developed using biotechnology.
TRUE FALSE
5. Discussion: FDA does not place foods produced using biotechnology in a different class from

foods produced by conventional means.Therefore, FDA does not require food
biotechnology products to be labeled as such. However, FDA does require special
labeling for foods grown using biotechnology or foods containing ingredients that
were derived from biotechnology under certain circumstances: 1) if the
composition of the food is significantly different from its conventionally grown
counterpart, 2) if its nutritive value has been significantly altered, or 3) if
consumers need to be informed about a safety issue, such as the possible presence
of an allergen that would not normally be found in the conventionally grown
food. In January 2001, FDA issued draft voluntary labeling guidelines, which would
allow a food label to indicate whether a food contains ingredients produced with
or without the use of biotechnology.

6. Most American consumers support FDA’s labeling policy for foods produced using
biotechnology.
TRUE FALSE
6. Discussion: According to an April 2003 IFIC survey, a majority (62%) of Americans support

the FDA’s labeling policy, which requires disclosure on a food label only if
biotechnology introduces an allergen or substantially changes the food’s nutritional
content.Also, when asked what information they would like to see added to food
labels, 77% of consumers said “nothing” and just 2% cited information related to
biotech ingredients.

7. Food biotechnology provides far greater benefits to food producers than to consumers.
TRUE FALSE
7. Discussion: Biotechnology benefits both. Growers benefit from disease resistant and herbicide

tolerant crops, higher crop yields, reduced pesticide use, lower production costs,
and more rapid and reliable growth of crops. Consumers have greater product
choices and more consistent food prices year round. In the future, consumers will
have more nutritious foods, improved taste and quality, and foods that stay fresh
longer. In addition, 69% of the US population say they would be likely to buy
produce enhanced through biotechnology to be protected from insect damage and
require fewer pesticide applications (IFIC, 2003).

8 G a u g i n g  U n d e r s t a n d i n g
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8.Although there is no such thing as “zero risk,” consumers can be assured that foods
produced using biotechnology are held to the same standards of safety as other foods.
TRUE FALSE
8. Discussion: While there is no such thing as “zero risk” for any food, consumers can

be confident that foods produced using biotechnology meet the
government’s most stringent food safety standards. FDA, USDA, and EPA,
as well as state governments, work together to ensure that crops and
animals produced through biotechnology are safe to eat and safe for the
environment.Also, companies conduct advanced research and analysis of
food developed using biotechnology.These safety efforts indicate a high
level of care administered in bringing crops and food products developed
with biotechnology to market.

9. Crops and food produced through biotechnology are similar to crops and food
produced through traditional agricultural methods.
TRUE FALSE
9. Discussion: Biotechnology is the latest development in agricultural methods that

improve the food supply; it is a refinement of the breeding techniques that
have been used to improve plants and animals for centuries. Research has
confirmed that current foods developed using biotechnology have the
same nutritional values as conventionally grown foods. Over sixty
enhanced crops have been evaluated since FDA guidelines were first
published and no substantial differences have been found.

10. Future uses of food biotechnology may include the creation of foods that are more
nutritious.

TRUE FALSE
10. Discussion: In the future, biotechnology may be able to improve the nutritional

qualities of food by adding or enhancing natural levels of health-
promoting nutrients to foods, such as iron to prevent anemia, lycopene
in tomatoes to help reduce the risk of prostate cancer, or vitamin A to
rice to help reduce incidence of blindness. Biotechnology will provide
even more benefits as fruits and vegetables such as peppers, strawberries,
raspberries, bananas, sweet potatoes, and melons are enhanced for better
nutrition and quality.

11. Biotechnology can provide tools to help alleviate hunger and malnutrition worldwide.
TRUE FALSE
11. Discussion: Biotechnology can help minimize world hunger and malnutrition by

adding nutrients to primary sources of food, enabling farmers to produce
more crops from existing land, and addressing the factors that destroy
crops — pests, weeds, drought, and wind. For example, China is using
biotechnology to grow crops that were previously unable to be grown
because of drought, high salinity, and disease infestation.

G a u g i n g  U n d e r s t a n d i n g 9
Food Biotechnology Communications Guide 2003
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Key Messages on 
Food Biotechnology

ince the topic of food biotechnology continues to be complex and
confusing, it is important to state clearly and concisely the specific factual
messages you are trying to convey. Often it is necessary to repeat these
messages throughout your discussion to reinforce your point.

Following are four basic MESSAGES about food biotechnology:

V Foods from biotechnology are as safe, or safer, than their conventional
counterparts.

V Foods from biotechnology can provide many consumer benefits.

V Biotechnology benefits food production and protects the
environment.

V Food biotechnology can promote global health, especially in
addressing world hunger.

In the section below, each basic message is supported by a “Message Menu”
from which you may select one to two talking points that help to add depth
and meaning to the key message.The talking points contain relevant facts and
specific examples and relate directly to the key messages.

When discussing food biotechnology with colleagues, journalists, or critics, it
is important to first state the key messages clearly and concisely. Once stated,
reinforce the message by providing one or more of the supporting talking
points. By employing this technique, you are reinforcing your primary message
through repetition and expanding on this point by providing relevant
supporting information.
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MESSAGE 1 :

Foods from biotechnology are as safe, or safer, than their conventional

counterparts.

SUPPORTING TALKING POINTS

V Professional organizations such as the American Medical Association and the American
Dietetic Association have endorsed the responsible use of biotechnology to enhance food
production.

V Crops and foods produced through biotechnology have been studied extensively, regulated,
and judged safe for the consuming public by scientists, regulators, and leaders in the food and
nutrition community.

V Consumers with food allergies are protected by an FDA requirement that any food with a
protein added from the most common allergens (e.g. milk, eggs, wheat, fish, shellfish, tree
nuts, soy, and legumes) would trigger extensive testing for allergenicity. Foods found to be
allergenic would be labeled as such.

V Studies show that most consumers in the US are not only confident about the safety of
foods developed through biotechnology, but also believe that biotechnology will provide
benefits for them and their families within the next five years.

V The Food and Drug Administration (FDA), the Environmental Protection Agency (EPA),
and the United States Department of Agriculture (USDA) coordinate safety testing and
regulation of these products.

V International scientific organizations, such as the World Health Organization (WHO), have
evaluated the safety and support the responsible use of biotechnology.

MESSAGE 2 :

Foods from biotechnology can provide many consumer benefits.

SUPPORTING TALKING POINTS

V Biotechnology ensures consumer access to nourishing foods.

VYellow crookneck squash has been bred through biotechnology to resist viruses that
otherwise would destroy up to 80% of the crop.

V Pineapples can be designed to resist pests (like nematodes) that cannot currently be
controlled.

VThe natural internal defense mechanisms of plants can be stimulated by biotechnology,
resulting in heartier plants and increased yields, such as apples protected from fireblight
bacteria.

Food Biotechnology Communications Guide 2003
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V Improving crops and foods through modern genetics ensures a varied, abundant and
economical source of food and helps keep production costs down.

VThe price of fresh papaya increased when a virus was destroying the crop and
then decreased after papaya genetically enhanced to resist the ringspot virus
was grown.

V Advances in biotechnology are resulting in more efficient, energy-saving (and
therefore economical) processing practices.

VYeast, recently improved through biotechnology, now works more efficiently in
helping bread and other baked goods to rise.

V Enzymes used in making foods like cheese are of higher quality and less
expensive because of biotechnology.

V Potatoes that absorb less cooking oil have been developed and could be used to
reduce cooking time and energy use.

V In the future, some biotechnology-enhanced foods may have improved nutritional
profiles that benefit consumers.

V Canola and soybean oils with reduced levels of saturated fat, and produce, such
as tomatoes, with increased levels of antioxidants are in the pipeline.

V Scientists are also working to develop foods that have better flavor and remain fresh
for longer periods of time.

V Biotechnology has developed sweeter peppers and scientists can design
tomatoes, raspberries, and peanuts that can stay fresh longer.

V Biotechnology can help improve the safety of food by minimizing naturally
occurring toxins, weeds, and allergens.

V Aflatoxin in peanuts may be controlled by genetic enhancement of the peanuts
to resist mold growth.

V Biotechnology-based weed control can prevent round-shaped burrs and weeds
from being harvested and inadvertently consumed along with round-shaped
foods like peas.

V In the future, scientists may be able to protect consumers from food allergies by
removing the proteins that cause the allergic response.

V Most (62%) American consumers believe food biotechnology will provide benefits
for their families in the next five years.

V Specifically, consumers expect benefits in health and nutrition, improved
quality/taste/variety, reduced pesticides, and safety.

V In addition to improving the taste of food, making it more nourishing and even
safer, biotechnology may provide benefits to non-food plants like flowers that last
longer or grass that need not be mowed as often.

Food Biotechnology Communications Guide 2003
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MESSAGE 3 :

Biotechnology improves food production and protects the environment.

SUPPORTING TALKING POINTS

V The recent use of eight biotech crops in the US has resulted in decreased soil erosion, higher
production, and added income for the American farmer.

V The pesticides currently used with genetically improved crops are 30% less toxic and degrade
in the environment 50% faster than other pesticides.

V The need for pesticides is reduced because biotechnology strengthens a crop’s ability to
defend itself against destructive insects.

V Recently, the National Center for Food & Agricultural Policy estimated that the overall
US pesticide use was 45.6 million pounds lower in 2001 than it would have been
without biotechnology.

V Scientists are continuing to develop plants, including horticultural crops like
strawberries, which require less pesticide use.

V Plant diseases that can destroy an entire crop are being prevented through the use of
agricultural biotechnology, protecting farmers and our food supply from devastating losses.

V Papaya has been protected by biotechnology from a virus that was devastating the
Hawaiian papaya industry.

V Biotechnology helps conserve our natural resources.

V Farmers using genetically enhanced crops need to plow less often which protects air
quality, saves energy, reduces soil erosion, and assures water quality.

V A certain type of corn developed through biotechnology fed to hogs will reduce
phosphorus in their waste (when washed into surface waters, phosphorus causes an
overabundance of algae to grow).

V Enzymes produced by biotechnology and used to make food products are more active
and efficient; they reduce the amount of water used and the amount of waste water
that needs to be cleaned, thereby saving energy and maintaining environmental quality.

V Research in biotechnology may result in plants that draw nitrogen from the soil more
efficiently, reducing the need for fertilizer and making it easier to keep nitrogen from
fertilizers out of streams and rivers.

V Biotechnology can preserve or restore threatened species.

V Biotechnology is being used to try to save the American chestnut tree from extinction
by making it resistant to a devastating disease and helping to ensure biodiversity.

V Corn developed through biotechnology to resist pests provides 100% pest control at $6.50
an acre, whereas conventional techniques provide 80% control at $14 an acre. Net returns for
farmers vary, depending on the crop and other variables.

Food Biotechnology Communications Guide 2003
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MESSAGE 4 :

Food biotechnology can promote global health, especially in addressing

world hunger.

SUPPORTING TALKING POINTS

V Food biotechnology may help to ensure the availability of food.

V A new variety of sweet potato, designed to resist the feathery mottle virus, is
being introduced in Kenya and yields 20-80% more food.

V Biotechnology could provide the ability to grow crops in regions of the world
where it was previously impossible because of extreme weather or soil conditions.

VTropical countries with soils that contain naturally occurring metals that are
toxic to plants may soon be able to overcome this obstacle and produce their
own food.

VTomato plants are being developed that can grow in salty water and soil.

V Food biotechnology encourages environmental protection and worker safety all over
the world.

V Insect-protected cotton planted in China has decreased pesticide use by 70%,
thereby decreasing accidental pesticide poisonings of agricultural workers.

V Planting genetically enhanced soybeans in the U.S. resulted in the use of an
herbicide with lower environmental impact.

V Biotechnology can promote health by adding nutrients to primary sources of food.

V Rice, a staple food for half of the world’s population, fortified with vitamin A
or iron will help reduce diseases such as blindness or anemia.

V Especially in developing nations, biotechnology may help prevent disease by making
vaccines inexpensively and easily available.

V Studies are underway to add a vaccine for hepatitis to crops that are grown in
controlled conditions. (“Edible vaccines” are considered medicine and will be
regulated and distributed with the same care as other medicines.)

V With land availability being constant and the population continuing to grow, food
biotechnology offers the potential to produce more food and feed more people
using less land than previously possible.

VThrough biotechnology, scientists are researching ways to increase milk
production of dairy cows by as much as three-fold.

Food Biotechnology Communications Guide 2003
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The Language of 
Food Biotechnology

ith all of the amazing advancements that have taken place, it is
easy to discuss biotechnology in high-tech, sophisticated terms.

However, when communicating with consumers, this type of
language is often counterproductive. Scientific jargon, although accurate, can
be very confusing and alarming to consumers, evoking negative reactions.

Food biotechnology needs to be discussed in lay terms. It is important for
consumers to understand that we are still talking about seeds that are planted
in the ground and grow to be plants like any other plants. Speaking in
technical terms runs the risk of sending the consumer the erroneous message
that we are talking about concoctions made in laboratories. Consumers are
not comfortable with that idea, and it gives a false impression of food
biotechnology.

Consumer understanding and acceptance can change dramatically by the
language used when discussing biotechnology. Imagine being a consumer
new to the topic.Would you be convinced it was a good idea to have
“genetically modified organisms” in your cereal? That might be easier to
digest if you knew the fiber and vitamin content of your cereal was
“enhanced through agricultural biotechnology.”Thus, the language we use
can have a significant impact on the views of consumers.Acceptance of
biotechnology may rely on using terms the consumer can understand, rather
than confusing and sometimes frightening technical terms.

A list of suggested “Words to Use” and “Words to Lose” has been
developed to facilitate your discussions on food biotechnology.This list was
created from experience talking with consumers, professionals in the scientific
and health communities, and the media. It is not an absolute list, but
suggested guidelines for improving understanding. Incorporating these
suggestions will help you conduct thoughtful, meaningful discussions on this
important topic. (See pages 12-13 for the lists of “Words to Use”and
“Words to Lose”.)

Food Biotechnology Communications Guide 2003
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agricultural

biotechnology

ancestors

beauty

better

biology

bounty

care

characteristics

children

choices

color/committed

companies

concern

crops

customers

dirt

discover

diversity

earth

enhanced

explore

experience

farmer

field

find

flowers

food biotechnology

fruits

future generations

gardener

grandparents

ground

grower

hard work

heritage

history

hybrids

improved

information

inspired

learn

long-term

mankind

natural

needs

nurture

nutrition

open opportunity

organic

parents

partners

pioneer

plant breeding

planter

purity

quality

safety

seeds

share

soil

study

taste

tradition

trait

try

us

variety

vegetables

vision

we

wholesome

Words to Use

alter

ambitious

anxious

breakthrough

change

chemical

create

desires

DNA

economic

engineered

expense

experiments

exploit

explosion

faster

GMO

genes

genetically altered

genetically

engineered

genetically modified

organisms

industry

invent

investment

laboratory

machines

manipulate

marvel

modified

money

organism

patient

perfection

pesticides

profit

proven

quicker

radiation

revolutionize

rush

scientists

shelf life

shortcut

short-term

splice

technology

transgenic

you

we know

Words to Lose
any scientific or agricultural jargon
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Glossary of Terms
Animal and Plant Health Inspection Service (APHIS) -

A government agency within the United States Department of Agriculture (USDA); governs
the field-testing of agricultural biotechnology crops.

biopesticide -
A biopesticide is any material used in pest control that is derived from living organisms, such as
bacteria, plant cells, or animal cells.

biotechnology -
The application of biological knowledge and techniques to develop products;The use of living
organisms to make a product or run a process (including techniques used for plant and animal
breeding, fermentation and enzyme purification);The use of methods to enhance the genetic
material of living cells so they will produce new substances or perform new functions (includes
recombinant DNA technology, in which a copy of a piece of DNA containing one or a few
genes is transferred between organisms or “recombined” within an organism).

Bt (Bacillus thuringiensis) -
One of the most common microorganisms used in biologically-based pesticides is the Bacillus
thuringiensis or Bt bacterium. Several of the proteins produced by the Bt are lethal to
individual species of insects. By using Bt in pesticide formulations, target insects can be
controlled using an environmentally benign, biologically-based agent. Bt-based insecticides have
been widely used by home gardeners and organic farmers for many years.

chromosome -
A single, long, linear molecule of DNA and associated proteins. Bacteria have a single circular
chromosome; other organisms may have many linear chromosomes.

clone -
An exact duplicate of a fragment of DNA or an entire organism.

crop breeding, selective -
This process allows for the transfer of only one or a few desirable genes, thereby permitting
scientists to develop crops with specific beneficial traits and those without undesirable traits.
Current technology allows scientists to alter one plant characteristic at a time, without having
to spend years trying to develop the tastiest and hardiest plants.

crop breeding, traditional -
For traditional crop breeding, breeders mix thousands of genes in order to enhance one or a
few genetic traits.Therefore, the odds of something undesirable being transferred
unintentionally are far greater in traditional breeding than in modern biotechnology.

DNA -
Deoxyribonucleic acid. Carries the genetic information for most living systems.The DNA
molecule consists of four bases (adenine, cytosine, guanine and thymine) and a sugar-phosphate
backbone, arranged in two connected strands to form its characteristic double-helix.

Environmental Protection Agency (EPA) -
An agency of the U.S. government, the EPA’s mission is to protect human health and safeguard
the natural environment — air, water, and land — upon which life depends.Through
regulation, EPA tries to ensure that the human population and the environment are protected
from environmental risks and exposures.

Food Biotechnology Communications Guide 2003
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Food and Drug Administration (FDA) -
The Food and Drug Administration is part of the Public Health Service of the U.S.
Department of Health and Human Services. It is the regulatory agency responsible for
ensuring the safety and wholesomeness of all foods sold in interstate commerce except
meat, poultry and eggs (which are under the jurisdiction of the U.S. Department of
Agriculture).

gene -
A natural unit of the hereditary material, which is the physical basis for the
transmission of the characteristics of living organisms from one generation to another.

genetic engineering/genetic modification/genetic enhancement -
The selective, deliberate alteration of genes (genetic material) by man.This term has a
very broad meaning, including the enhancement of the genetic material of an organism
to allow it to produce proteins with different properties or to produce different
proteins altogether. Other words applicable to the same process are gene splicing, gene
manipulation, or recombinant DNA technology.

genome -
The total hereditary material of a cell, containing the entire chromosomal set found in
each nucleus of a given species.

grains -
Grains are the seeds or fruits of various food plants including cereal grasses.The
examples of wheat, corn, oats, barley, rye, and rice provide a partial list. Grain foods
include foods such as bread, cereals, rice, and pasta.

helix -
A spiral, staircase-like structure with a repeating pattern described by two simultaneous
operations (rotation and translation).

herbicides -
Herbicides are a class of crop protection and specialty chemicals used to control weeds
on farms and in forests, as well as in non-agricultural applications such as golf courses,
public tracts of land, and residential lawns.

insecticide -
Insecticides are a class of crop protection and specialty chemicals used to control insects
on farms and forests, as well as non-agricultural applications such as residential
lawncare, golf courses, and public tracts of land.

integrated pest management (IPM) -
Integrated pest management is the coordinated use of pest and environmental
information along with available pest control methods, including cultural, biological,
genetic, and chemical methods, to prevent unacceptable levels of pest damage using the
most economical means, and with the least possible hazard to people, property, and
environment.

nematodes -
Microscopic, wormlike organisms that feed on plant roots.

organic -
Organic defines agricultural products that are grown using cultural, biological, and
mechanical methods prior to the use of synthetic, non-agricultural substances to
control pests, improve soil quality and/or enhance processing.The USDA enacted
official rules for organic labeling in October 2002.
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pesticide -
A broad class of crop protection chemicals including four major types: insecticides used to
control insects; herbicides used to control weeds; rodenticides used to control rodents; and
fungicides used to control mold, mildew and fungi. In addition consumers use pesticides in the
home or yard to control termites and roaches, clean mold from shower curtains, stave off crab
grass on the lawn, kill fleas and ticks on pets, disinfect swimming pools, etc.

protein -
Dietary proteins are made up of amino acids and are involved in the synthesis of body tissue
proteins and other special metabolic functions. Proteins perform a major structural role in all
body tissues and in the formation of enzymes, hormones, and various body fluids and
secretions. Proteins participate in the transport of some components in the body and help
maintain balance in the body’s metabolism.

staple crops -
Those crops which are most common in people’s diets are considered staple crops. Staple crops
of greatest importance in the US include rice, wheat, and maize (corn).These three crops
provide 60 percent of the world’s food energy intake.And rice feeds almost half of humanity.
Typically, staple crops are well adapted to the conditions in their source areas. For example, they
may be tolerant of drought, pests, or soils low in nutrients.

tillage -
Practice of preparing the ground for planting by overturning/aerating the soil. Conventional
tillage is the historic practice for field preparation but can lead to increased risk of erosion by
environmental conditions.

tillage, minimum -
Tillage practice that provides the aeration benefits of conventional tillage, but the soil is
typically not overturned, the number of trips across the ground prior to planting is reduced,
and both time and money are saved.

tillage, no -
A method of farming in which a crop is planted directly into the residue of the previous year’s
crop, rather than planting into a field in which the soil has been tilled and the residue broken
up. No-till is a valuable tool in conserving topsoil, reducing pesticide run-off into groundwater,
and reducing the required number of trips a producer needs to make across a field.

U.S. Department of Agriculture (USDA) -
The United States Department of Agriculture comprises many agencies charged with different
tasks related to agriculture and our food supply.Among these is ensuring a safe, affordable,
nutritious, and accessible food supply.The USDA also enhances the quality of life for the
American population by supporting production of agricultural products; caring for agricultural,
forest and range lands; supporting sound development of our rural communities; providing
economic opportunities for farm and rural residents; expanding global markets for agricultural
and forest products and services; and working to reduce hunger in America and throughout the
world.

virus -
A simple, noncellular particle that can reproduce only inside living cells of other organisms.
Viruses are “alive” in that they can reproduce themselves, but they have none of the other
characteristics of living organisms.Viruses cause a large variety of significant diseases in plants
and animals, including humans.
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“The Past, Present, and 
Future of Food Biotechnology”

he Past, Present, and Future of Food Biotechnology” presentation has
been developed to help you discuss food biotechnology among your

constituents. It incorporates the latest information available and a variety of
colors, visuals, and graphics to help keep the information interesting and

engaging for your listeners. Following is a copy of each slide with suggested talking
points to use as you make the presentation.A CD containing the slides is also
provided, offering many options to suit your presentation needs, including the
following:

V Access and deliver the presentation directly from a computer equipped with
Microsoft® PowerPoint®. If you have any technical problems, a local copy
center can help.*

V Take the disk to a local printer or copy center to have slides produced.

V Have a local printer or copy center produce color overhead transparencies.

V Since the presentation is on CD, you may change it as appropriate for your
organization’s or constituents’ needs.

* If you need to photocopy the slides used in 
the presentation, you may want to print and 
photocopy from the PowerPoint (.ppt) file on the
CD enclosed. Using the .ppt file will allow you
to print either in color or in black and 
white, depending on your needs.
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“The Past, Present and 
Future of Food Biotechnology”
Discussion Guide

ollowing your presentation, you may wish to stimulate discussion about food
biotechnology and the information you have presented. One way to do this is to

present issues or questions for the group to consider.There are not necessarily any
right or wrong answers; the issues listed below are intended to help your listeners

reflect on the presentation, initiate dialogue among your group, and draw additional
conclusions.

V From what you have heard today, have you learned anything new about food
biotechnology that has caused you to think differently about the topic? What?
Why?

V As I mentioned at the beginning of the presentation, food biotechnology has
been evolving for centuries.What are some other examples of how we have used
what was available in nature to improve our foods?

V How are foods we consume today different from their ancestral varieties?

V From what we know about the growing population, do you think we should be
concerned about our ability to produce enough food?

V What are some of the constraints to feeding hungry people worldwide?

V In what ways do you think the nutritional value of foods could be enhanced?

V What are some ways you think product quality in general could be improved?

V Do you think nutritional needs might vary depending on which region of the
country or world you lived in and the agricultural capabilities in that region?

V I discussed the environmental impact of agricultural biotechnology. Do you think
the benefits discussed outweigh any possible negative risks?

V As I mentioned, there has been some debate over the FDA labeling policy on
foods produced using biotechnology. Given what you know, do you agree with
the current FDA policy for labeling of foods produced through biotechnology?

V Do you see any value to labeling a food produced through biotechnology,
particularly in light of the extreme measures that would be required?
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•  We know that 74% of Americans have heard something about
biotechnology, but what exactly is it?

•  Food biotechnology is the latest advancement building on
knowledge gained over the last 10,000 years of plant production.

•  It is a process that has resulted in improved nutrition, taste,
quality and freshness of many foods today.



•  Food biotechnology is a safe, more efficient way to improve
crops.

•  Selecting specific genes to add or extract is a more precise
method of plant breeding, offering farmers more ways to improve
crops.

•  Because of these and many other benefits, use of biotechnology
is becoming increasingly popular.  It is estimated that in 2003, 80%
of the soybeans, 70% of the cotton and 38% of the corn planted in
the United States used some form of biotechnology.

•  In addition for the year 2002, an international research
organization estimated biotechnology crops were planted on 145
million acres worldwide. 

References:

•  NASS, Prospective Plantings, 2003

•  ISAAA (International Service for the Acquisition of Agri-biotech
Applications) – 2001 briefs



•  As mentioned earlier, food biotechnology has been evolving for 10,000 years.

•  Beginning in 2,500 B.C., Egyptians were breeding geese to make them bigger and better tasting
when cooked.

•  Microorganisms have been used to enhance food production since before the turn of the 20th century.

•  Foundations for food biotechnology including pasteurization, modern crossbreeding and the
science of genetics were all discovered in the 1800’s and early 1900’s.

•  Food biotechnology as we know it today dates back to the 1970’s when researchers first began to
explore improving food through genetic enhancements.

•  In 1990 the first food products enhanced via biotechnology were introduced.  These were an
enzyme used in cheese production approved in the United States and a yeast used in baking approved
in the United Kingdom.

•  In 1994 the first whole food produced using modern biotechnology entered the U.S. marketplace.
This was the FlavrSavr® tomato.

•  An herbicide-tolerant variety of soybeans was introduced in 1997; this crop is currently the most
cultivated biotechnology crop in the United States.

•  In 1998, the Hawaiian papaya industry was revived from near devastation with a genetically-
enhanced virus resistant strain.

• April 2002, the genome of the first food crop—the rice plant—was released.  With the mapping of
the world’s most widely used grain, scientists expect they can identify the genes responsible for disease
and drought resistance in the rice plant and help protect this staple for the world’s growing population.



•  This presentation will take you through the many areas food
biotechnology impacts, including:

•  Farming and the environment; food quality & processing;
health & nutrition; and 

•  developing nations. 

We will discuss specific applications which are currently on
the market and some that are being researched in these areas.

•  Because of the many applications and benefits food
biotechnology offers, crops are grown in 16 countries around the
world. And many more countries accept imports of grain and food
from genetically enhanced crops.

Reference:  ISAAA Global Status of Biotech Crops in 2002 and
2002 general news info on India’s approval of Bt cotton.



•  Those working in agriculture have always been interested in
preserving the environment.  Through the science of biotechnology, even
more possibilities exist to decrease the impact of farming on the
environment.

•  The environmental benefits of biotechnology overlap with those for
farmers:

•  One environmental benefit seen from biotechnology is the reduced use
of pesticides.  Some biotech crops have a built-in ability to protect
themselves from harmful insects.  In fact, Bt protected sweet corn
requires only 2 pesticide applications per acre whereas non Bt-protected
corn requires as many as 12 pesticide applications per acre.

•  Biotechnology is also providing opportunities to decrease soil erosion
because some biotech crops require less tilling, helping to preserve
topsoil and reduce runoff into streams and rivers and provide habitat for
wildlife.  This may allow farmers to have fewer tractor passes over their
fields – conserving fossil fuels.

Reference:  National Center for Food & Ag Policy – L. Gianessi, 2002



•   Farmers benefit from biotechnology in many ways.  

•   Farmers are able to see higher crop yields with biotechnology
crops due to:

•   Less competition in the field between crop and weeds;

•   Less crop loss due to insect damage or plant disease.

•   Farmers have the potential to reduce their production costs by
applying fewer pesticide applications or use less fuel because of
fewer passes over the field for spraying.

•   Farmers have more efficient weed control with a biotechnology
protected variety because fewer herbicides are needed.

•   Since they get more out of their crops,  there is a greater return
on their investment.  In fact, the ISAAA estimates that in China,
farmers growing Bt cotton increased their income an additional
$750 million nationally. The study reports similar results in South
Africa, where half of farmers are women. The reduced insecticide
sprays required with Bt cotton allow the farmers more time to care
for their families or generate additional income from other
activities.

Reference:  ISAAA Global Status of Biotech Crops in 2002



•  Virus resistance is another type of genetic enhancement
available to farmers.

•  Food biotechnology helps prevent debilitating plant diseases and
insect pests, ensuring a healthy supply to meet consumers’
ongoing demands. 

•  For example, from 1993-1997 papaya trees in Hawaii were
infected by the deadly ringspot virus with production decreasing
by nearly 40%. 

•  In 1998, papaya seeds resistant to the deadly virus were
distributed to Hawaiian farmers and more than 1000 acres of the
biotech papaya have been planted to revive the industry. 

•  This was a joint effort between Cornell University and the
University of Hawaii researchers, among others.  



•  Some biotechnology crops are used as feed for animals.  

•  Numerous studies have been done in the US and Europe comparing animals fed crops derived
through biotechnology and those fed traditional varieties and:

•  showed no difference in animal growth and overall health;   

•  the animal products, such as milk, meat & eggs have been tested and found to be
nutritionally equivalent and as safe for consumption as those from traditional varieties.

•  Research is currently underway to improve the feed available to farm animals.  One
example is to make herbicide-tolerant alfalfa – thus the farm animals would consume fewer
weeds making their diet more nutritious.  

Reference:  L. Gianessi – Plant Biotechnology: Current and Potential Impact for Improving
Pest Management in U.S. Agriculture: An Analysis of 40 Case Studies, June 2002

Additional animal biotechnology information (future developments):

World fisheries – overfished

If fish is to remain an important food for many populations throughout the world, then
production must improve.

(One company in MA) researching ways to bring Atlantic salmon to market size in half the
time.  They are “improving” the metabolism and maturation of the salmon.



•  Biotechnology is important to our food quality and processing
because:

•  Many of our processed foods contain ingredients from
biotechnology crops such as: soy flour, soy protein, corn
meal, corn syrup, corn starch, chymosin (in cheese), and oils
– like corn oil and canola oil.

•  It has offered us oils that are lower in saturated fat and high
in oleic acid which means these oils are more stable for
frying without further processing.

•  Finally, research is underway to delay the ripening of fruits
and vegetables so they stay fresher longer.  



•  The science of biotechnology is allowing us to produce more
healthful food products – with direct benefit to the consumer.  As
consumer demand grows for these types of products, you may see:

•  Vegetable oils that do not require hydrogenation – making them
a more healthful product;

•  Vegetable oils with enhanced levels of nutrients, such as beta-
carotene and Vitamin E. 



•  The United Nations World Food Program estimates that more
than 800 million people around the world go hungry everyday.
World hunger is a complex issue that biotechnology can help
solve. 



•  Food biotechnology will allow more food to be produced on
less land.

•  Resource-poor farmers in developing nations could use
biotechnology crops to achieve greater yield with reduced crop
production costs bringing economic benefits as well as helping to
feed the rapidly growing population.

•  For example, one researcher, Dr. Florence Wambugu of Kenya
Agricultural Research Institute, employed biotechnology to
produce sweet potatoes that resist the “feathery mottle” virus.
This could produce 20-80 percent more food, and is projected to
improve food security and the health of millions of African
families.

•  Dr. Wambugu says that there is the potential to double African
crop production through the use of food biotechnology to control
viral diseases.



•  Vitamin A Deficiency (VAD) is a public health problem in 118 countries.  

•  The World Health Organization (WHO) estimates between 100 and 140 million
children are suffering from vitamin A deficiency.  Children become blind, sick
and may even die from vitamin A deficiency.

•  The United Nations Food and Agriculture Organization (FAO) estimates 2
billion people are anemic – mainly as a result of iron deficiency.  Lack of iron
can be harmful to many pregnant women and children.  

•  One potential solution to both of these world health crises is “golden rice” – so
named because of its yellowish color. 

•  Since rice is the most commonly eaten grain in the world, biotechnology
scientists are developing ways to add vitamin A and increase the iron content in
rice to contribute in solving these hunger and malnutrition issues.  

Reference: WHO: Nutrition – micronutrient deficiencies – updated 03/13/2002.



•  Consumers benefit on many levels from food biotechnology.

•  As we have discussed, the reduced pesticide and herbicide use
on biotechnology crops results in a cleaner, better environment for
all.

•  And, as consumer demand grows for better quality food
processing, for oils that are more temperature stable as well as
fruits and vegetables that are made to delay ripening – we may see
better quality food products in our supermarkets.  

•  Healthier, more nutritious cooking oils can also offer consumers
improved nutritional profile foods.



•  Let’s review some of the many crops and products currently available from
food biotechnology.

•  The crops currently available include insect-resistant crops, such as Bt field
and sweet corn, and Bt cotton.  Other crops currently on the market are: virus
resistant papayas and yellow squash, and herbicide tolerant crops including:
soybeans, cotton, field corn, and canola.

•  More than 70% of the soybeans and more than 30% of the corn planted in the
US (for the year 2002) will be a biotech variety.

•  When you purchase processed foods in the grocery store containing “soy” or
“corn” as an ingredient you are likely getting a food containing some
amount of a biotech derived crop.

•  Even more crops have been commercially approved including:  herbicide-
tolerant sugarbeets and sweet corn and Bt and virus-protected potatoes.  

References:  Pew Initiative 2001 and National Center for Food & Ag Policy – L.
Gianessi 2002



•  American consumers remain positive about the products and benefits of food
biotechnology.

•  In 2002, biotechnology stories totaled 5,412 and reached 600 million people
worldwide. 

•  A telephone survey conducted in April 2003 among 1000 adults revealed the
following:

•  Nearly two-thirds of those surveyed believe food biotechnology will provide
benefits for their family in the next five years.  

•  Some of the benefits expected include: 

•  improved food quality and taste (43%) and 

•  health and nutrition (40% respondents), 

•  decreased chemical/pesticide use (19%).  ( NOTE:  The respondents in this
survey could choose more than one benefit when responding to this
question.)  

•  More than half would choose products modified to taste better or fresher.

•  Food biotechnology helps protect against insect damage, reducing the need for
pesticides on crops. Two-thirds of those surveyed would likely buy produce that
has been enhanced via biotechnology, resulting in fewer pesticide applications. 



•  A few opponents of biotechnology question the safety of foods produced using
biotechnology.  However, much of the criticism is based on emotion, not
grounded in fact.

•  In fact, several government agencies including the U.S. Food and Drug
Administration, the United States Department of Agriculture and the
Environmental Protection Agency are committed to ensuring the safety of these
foods.

•  A number of other health and food organizations also support the use of food
biotechnology.  These include the American Dietetic Association, the American
Medical Association and the Institute of Food Technologists.

•  There have been over 15,000 field trials in the United States, and to date there
is no evidence of any harmful effects. (data as of February 2003)

•  Since its birth in January 2000, more than 3,200 renowned scientists, including
19 Nobel Prize laureates, signed a declaration endorsing food biotechnology as a
safe, environmentally-friendly and useful tool to help feed the developing world.

•  In October 2001, the European Commission released its report compiling data
on 81 projects and 15 years of research – saying in essence that foods derived
from biotechnology are safer than conventional counterparts because
biotechnology is more precise and undergoes greater regulatory scrutiny. 



•  The FDA classifies foods produced using biotechnology the
same as products that are not enhanced.  This means they are held
to the same high labeling standards as all other foods.

•  A label disclosure would be required if . . . 

•  Allergens were present in the food.

•  Level of naturally occurring toxins increased.

•  The nutrient composition or profile was changed from its
traditional counterpart.    



•  Most American consumers are comfortable with the FDA policy
just described.  A recent survey shows 70% either support or are
neutral to the current guidelines.

•  While some critics feel that the FDA should require a special
label to indicate that a food has been produced through
biotechnology, the FDA continues to believe this has no scientific
basis and it would be confusing to consumers.  

•  Labeling would also require extreme measures.  Consider, for
example, that one bottle of ketchup may contain a dozen tomato
varieties provided by just as many suppliers.  Keeping the
varieties separate throughout production and labeling accordingly,
if even possible, would be an overwhelming task and very costly.



•  The labeling of food biotechnology products has been one of the most debated issues
surrounding this technology.  

•  When the International Food Information Council asked consumers what additional
information they would like to see on a food label – only 2% replied “genetically altered” or
anything related.

•  In January 2001 the FDA released draft guidelines for voluntary labeling of foods produced
using biotechnology.  This document is open for comment at this time, and is not in its final
form.

•  The FDA is not permitting “GM” or “genetically modified” or “GMO”(meaning genetically
modified organism)  to be printed on food labels because consumers found these terms
confusing.  The term is also inaccurate, a distinction without a difference since most traditional
foods have also been genetically modified.  

•  According to the FDA, information on a food label should be clear and not misleading.  A
term like GMO- free is misleading because it could be construed to appear superior to other
products. 

•  If someone wants to be certain they are not purchasing products that are derivatives of food
biotechnology, they have the option of buying “certified organic” foods.    



•  The future for food biotechnology is tremendous.

•  It has the potential to:

•  Make farming more efficient by using less land to grow more
crops and meet the increased food demands of the world

•  Reduce natural toxins in plants

•  Provide simpler and faster ways to detect pathogens

•  Extend freshness in our produce



•  Food biotechnology offers the potential to further improve our
nation’s health and the health of developing nations.  

•  We have already discussed the work currently being done with
“golden rice”  and the potential it has to help combat hunger and
malnutrition related diseases.  

•  Researchers in Japan have reduced the allergenicity of rice –
this has tremendous public health implications – as researchers
learn more – it may be possible to do this with other foods.

•  You may one day purchase fruits and vegetables with increased
antioxidant content that may reduce your risk for  cancer.



•  The following are products in the research pipeline:

•  Wheat is a staple among households worldwide.  Currently,
researchers are testing ways to make an herbicide-tolerant wheat –
it would eliminate competition between the crop and weeds for
soil nutrients, water and sunlight.

•  Pineapple plants are currently being tested in research fields to
eliminate or reduce plant damage from  microscopic worms
feeding on the roots of these plants and causing mass destruction.

Examples of other items currently being investigated are:  

1) tomatoes with increased lycopene content, an antioxidant
thought to reduce the risk of some types of cancer;  

2) using the flowering mustard plant, arabidopsis, to learn how
plants can withstand adverse weather conditions such as
flood, drought, and high saline soil; and

3) developing raspberries that are virus resistant.



•  We will discuss some of these items even though they are not
food biotechnology.  They do involve plants and crops.  

•  Plant-made pharmaceuticals are the latest evolution within the
realm of biotechnology.  As the name suggests, this process uses
genetics to enable plants to produce protein-based medicines to
treat diseases and save lives.  These proteins are extracted from
the plant and developed into pharmaceuticals. 

•  Edible vaccines are among the most innovative approaches for
administering new vaccines.  For example, researchers have
investigated putting a vaccine into bananas that would protect
against food borne pathogens.

•  And lastly, you may one day  be able to admire your green grass
without having to mow it as frequently. 
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Presentation Handouts

his section contains a variety of materials for you to distribute to your
audience.These materials provide more detailed information than you will

likely be able to cover during your discussion. Following are some tips to
consider when providing handouts:

V Be sure to bring enough copies for each member of your audience.

V Always wait until the end of your presentation to hand out materials.

V Copy the handouts on different-colored paper to distinguish between them.

V Supplement the materials provided with any additional information you
believe would be particularly relevant to this group.

V Include your business card for additional
follow up or questions.
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History of Food Improvements
and Developments
Man has been improving food ever since he started 
producing it over 10,000 years ago. 

Following are events that show the progress since man’s first attempts to enhance the food
supply by systematically selecting for plants and animals with the most desirable qualities.These
dates are benchmarks of scientific and regulatory breakthroughs and highlight the important role
of food biotechnology, a modern way of improving crops, food, and animals.

8500  -  5 5 0 0  B.C.
People begin to settle in one place and raise
plants and animals; the best of their crop was
saved to use as seed the next year.The
Babylonians and Sumerians use yeast to brew
beer.

3500  B.C.
Grapes are fermented into wine by the
Assyrians and the Egyptians.

3000  B.C.
Sumerians and Egyptians breed livestock, raise
dairy cattle for milk, and make butter.

2600  B.C.
The Egyptians make
leavened bread.

1800  B.C.
The Babylonians improve the quality of date
palms by pollinating female trees with pollen
from male trees with desirable characteristics.

1865  
From observing pea plants in a garden, Mendel
concludes that certain “unseen
particles” (later described as genes)
pass traits from parents to offspring
in a predictable way — the laws of
heredity begin to be understood.

1866  
Pasteur improves the fermentation process with
the use of heat to destroy undesirable
microorganisms in wine and beer (and later in
milk), a process now known as pasteurization.
Public fears about pasteurization delay
implementation of its use for many years.

1875  
Wilson crosses wheat and rye to create a higher
yield, heartier hybrid grain.

1888  
Rimpau doubles the chromosome number of
Wilson’s wheat-rye hybrid creating fertile off-
spring that would later be known as “triticale.”

1928  
A bacterium, Bacillus thuringiensis (Bt), that is
toxic to caterpillars but not humans is used for
corn borer (a type of worm) control in Europe.

1933  
US farmers begin to increase their
yields of corn dramatically after
hybrid seeds become
commercially available.

1944  
Avery, MacLeod, and McCarty determine that
Mendel’s “unseen particles” are located in the
centers of cells, are responsible for the
transmission of hereditary information, and can
be transferred from one bacterium to another.
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1 9 6 1  
USDA registers Bacillus thuringiensis (Bt)
(see 1928) as the first biopesticide.

1969  
First year that triticale (see 1891) is
available to farmers.

1973  
Cohen and Boyer advance biotechnology
by cutting genetic material and moving it
into a bacterium.

1981  
The gene in the bacterium Bacillus
thuringiensis that produces the crystal toxic
to certain insects is identified and replicated.

1986  
EPA approves commercial growing of the
first genetically engineered crop  —
tobacco plants resistant to Tobacco Mosaic
Virus.

1988  
The first food enzyme (chymosin) from a
genetically enhanced source is approved for
use in the United Kingdom, providing a
more economical and precise way to make
cheese than using rennet (harvested from
the stomachs of calves).

1992  
The genetic sequence of a chromosome in
yeast is defined (9000 years after yeast is
first used to improve foods).

1993  
FDA declares that foods produced with the
use of biotechnology are “not inherently
dangerous” and do not require special
regulation.

1994  
The first whole food produced using
biotechnology — the FlavrSavr®
tomato — receives FDA
approval and enters the
marketplace.

1996  
EPA approves use of Bt field corn,
genetically enhanced to protect itself from
insects.

1997  
Dolly — the first cloned mammal — is
born.

Crops (soy and cotton) improved
through biotechnology become
commercially available for the first time
and 5 million acres are planted in
Argentina,Australia, Canada, China,
Mexico, and the US.

US regulatory agencies permit the
planting of virus-resistant papaya that was
developed through biotechnology.

2001  
FDA proposes to make voluntary pre-
market review of foods developed by
biotechnology a mandatory process.
Global area of biotechnology crops reaches
130 million acres and is used by 5.5 million
farmers in 13 countries.

2002  
USDA announces a new regulatory office
dedicated to the safety of products derived
using biotechnology.

Plant-made pharmaceuticals (medicines
produced in plants through biotechnology)
are tested with regulatory oversight from
FDA and USDA.

Food Biotechnology Communications Guide 2003



28 P r e s e n t a t i o n  H a n d o u t s

Myths and Facts About 
Food Biotechnology

Myth: 
Using biotechnology to improve crops and food is very different than using
traditional agricultural methods.

Fact: 
Food biotechnology is the latest development in agricultural methods that improve
the food supply; it is a refinement of the breeding techniques that have been used
to improve plants and animals over the last 10,000 years. Farmers used to rely only on
plant and animal breeding to add, or eliminate, specific genetic traits in a plant or animal. Now
there is a more efficient, precise, and powerful way to swap genes. Using biotechnology
scientists are able to pinpoint the gene responsible for a particular trait, then extract or add that
gene to a specific plant or animal.This process offers farmers a broader choice of how to
manage their farms and improve food products.

Myth: 
Whole foods developed through biotechnology contain genes, while foods derived
from traditional breeding methods do not contain genes.

Fact: 
All whole foods, whether gathered from the wild or harvested from the field,
contain genes, which break down during digestion. Genes provide the instructions
necessary for the plant or animal to grow and determine the characteristics of the plant or
animal and the food that results. For thousands of years, mankind has been refining the genetic
make-up of plants and animals — most recently through biotechnology — to improve their
characteristics.These changes have resulted in hardier crops that produce greater yields of
nutritious, wholesome foods.
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Myth: 
Foods enhanced through biotechnology have not been established as safe.

Fact: 
Biotechnology is one of the most extensively studied and reviewed technical
developments in history. FDA, USDA, and EPA, as well as state governments, work
together to ensure that crops and animals produced through biotechnology are safe to
eat and safe for the environment. Companies conduct advanced research and analysis
on food developed using biotechnology.This adds an additional layer of safety.This
combination of efforts to ensure safety indicates a high level of care administered in
bringing crops and food products developed using biotechnology to market.

Myth: 
Foods derived from biotechnology are not regulated.

Fact: 
In 1992, FDA determined that foods produced by biotechnology must meet
the same rigorous regulatory standards as foods created through more
familiar means. In 2001, FDA proposed to make pre-market review mandatory for
foods developed using biotechnology. FDA requires a full food safety evaluation for
products derived from new genetic elements including an assessment of the potential
for toxins and allergens and a determination of nutrient levels.A special label is
required for foods with significant changes in nutrient levels or that include allergens.
However, new foods containing a gene that produces an allergy-causing protein would
not likely be considered safe by the food industry or by FDA and would not even be
produced or sold.A report released by the US General Accounting Office in 2002
concluded that:“Biotechnology experts ... agree that the FDA review process is
adequate for assessing safety.”

EPA requires extensive testing on health and environmental impacts for plants that
have their own protection against pests. USDA requires research on methods, sources,
and effects on other plants and animals before they permit commercial use of plants
modified by biotechnology. For example, in spite of an urgent need to protect the
Hawaiian papaya crop, seven years of evaluations were conducted before virus-resistant
papaya was approved for planting. In 2002, USDA established a new office dedicated to
ensuring the safety of biotechnology-derived products.
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Myth: 
Consumers face risks from food biotechnology without knowing it because there
are no special requirements for labeling.

Fact: 
FDA’s labeling policy for foods produced using biotechnology ensures that
consumers are given important information about the foods they eat. The policy puts
the focus on the end product, not the process used to make the food. FDA guidelines require
crops grown using biotechnology, or foods containing ingredients that were derived from
biotechnology, to have special labels if:

V a known food allergen has been introduced;

V the nutritional content of the food has been changed; or

V the product’s composition has been substantially changed.

FDA is currently examining ways to improve understandability and accuracy of voluntary
labeling.

Myth: 
Having foods produced through biotechnology on grocery store shelves will not be
a reality for many years.

Fact: 
A few whole foods, and many ingredients used to make foods, have been enhanced
using biotechnology and became available in the US in the 1990’s. In the US in 2002,
26% of the field corn and 74% of the soy, cotton, and canola were improved through
biotechnology.These products are converted to hundreds of food ingredients (such as oils,
sweeteners, etc.) used in processed foods. Other examples of crops and foods developed using
biotechnology and currently available in the US include:

V squash and papaya protected from viruses; and

V bread and cheese made with yeast or enzymes improved by biotechnology.

All of these foods or their ingredients have undergone rigorous testing for safety.
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Myth: 
Food producers, not consumers, get the benefits of biotechnology.

Fact: 
Biotechnology benefits both producers and consumers. The first products
developed by agricultural biotechnology — yeast for baking bread, enzymes for making
cheese, virus-resistant papayas, and insect-protected crops — benefit the consumer by
keeping costs down, ensuring the availability of nutritious food, and protecting the
environment.

In time, biotechnology will provide even more benefits as fruits and vegetables are
developed that are protected from diseases, stay fresh longer, and contain increased
levels of nutrients. Foods containing vaccines for diseases that devastate developing
countries are being developed, and world hunger and malnutrition may be minimized
through increased crop yields and local availability of a wider variety of foods.

Research shows that US consumers strongly support these products. According to a
study conducted by the International Food Information Council (IFIC) in April 2003,
69% of US consumers were likely to buy fruits and vegetables modified for protection
against insects and requiring fewer pesticides; 56% would purchase genetically enhanced
produce with improvements in taste or freshness.

Myth: 
If crops developed by biotechnology are allowed into the food supply, people
with food allergies will be at risk.

Fact: 
FDA and food safety scientists have gone to great lengths to protect people
with food allergies. FDA evaluates all new foods — including those produced
through biotechnology — for the presence of unexpected allergens. New foods are not
brought to market until the FDA is satisfied that a secure mechanism is in place to
protect sensitive consumers.The agency’s 1992 guidelines on biotechnology require
companies to label their products if they contain allergens from any of the eight major
sources of food allergens (milk, eggs, wheat, fish, shellfish, tree nuts, peanuts and soy).
But companies avoid technologies that might add allergens to foods and the FDA is
unlikely to consider such a food safe; therefore, no foods currently on the market
contain allergens transferred by modern biotechnology.

One day, the proteins in food that cause allergic reactions may be able to be
removed through biotechnology. Research is underway to remove allergens from rice
and peanuts, expanding the choice of wholesome foods available to allergy sufferers.
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Myth: 
Foods improved through biotechnology are less nutritious than foods improved
using traditional techniques.

Fact: 
Independent, peer-reviewed research has confirmed that current foods developed
using biotechnology have the same nutritional values as conventional foods. Over
fifty enhanced foods have been evaluated since FDA guidelines were first published and no
substantial differences have been found.

In the future, biotechnology may be able to improve the nutritional qualities of food by adding
health-promoting nutrients to foods, such as iron to prevent anemia or lycopene to help reduce
the risk of prostate cancer.These beneficial changes would be indicated on the food label.

Myth: 
Crops and foods developed through biotechnology will increase a consumer’s
resistance to antibiotics.

Fact: 
FDA has determined that there is no increased risk of antibiotic resistance in
humans from foods developed using biotechnology. Scientists use “marker genes” to
determine whether a specific trait has been successfully added or deleted from a plant. In the
past, a gene for antibiotic resistance was used as a marker, raising concerns that the proteins
created by the antibiotic resistance gene would pass into the food supply, be consumed, and
cause people to become resistant to antibiotics. However, in its review of the use of marker
genes associated with antibiotic resistance, the FDA has determined that the technique is safe
and does not make people resistant to antibiotics. Regardless, the use of antibiotic resistant
marker genes has been phased out.

Myth: 
Meat, milk, and eggs from livestock and poultry grown on feed improved by
biotechnology are not as safe as products from livestock and poultry fed
conventionally produced feed.

Fact:
Scientific evidence supports the safety of meat, milk, and eggs from animals raised

on feed enhanced by biotechnology. Animal digestion breaks the feed down and the
resulting meat, milk, and eggs are unchanged; no new compounds are present. Research studies
also find the same level of nutrients as in food from animals fed conventionally produced feed.

Likewise, numerous studies have determined that nutrient levels in feed enhanced by
biotechnology are the same as in conventional feed, and animal feed improved by
biotechnology may be safer for animals because it lowers their exposure to naturally occurring
toxins. Corn protected from insects that bore holes in their stalks, for example, is also protected
from the toxin-producing fungus that can grow in the leftover holes.
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Myth: 
Crops produced using biotechnology will hurt the environment.

Fact: 
The most immediate benefit from food biotechnology is environmental
protection: reduced use of energy, reduced pesticide use, and conservation of
water and soil. Due to biotechnology, many crops — including tomatoes, potatoes,
corn, and cotton — now have the internal ability to repel insects and a decreased need
for pesticides.A certain type of corn fed to hogs will reduce phytic acid in their waste
(when washed into surface waters, phytic acid causes an overabundance of algae to
grow).The ability to obtain greater crop yield from existing land decreases the need to
convert forests to farmland, conserving water and soil.And herbicide-tolerant crops
eliminate or even reduce the need to till the soil for weed control, further minimizing
water and soil losses.

Biotechnology is also a key element in integrated pest management and sustainable
agriculture. In the future, for example, walnut growers may use genetically enhanced
apple trees, planted among the walnut trees, to trap codling moths and eliminate the
need for pesticides.

Myth: 
Crops protected from certain pests and weeds will escape into the wild and
lead to “super bugs” and “super weeds” that are immune to existing
methods of pest and weed management.

Fact: 
The use of herbicide-tolerant crops developed through biotechnology poses
no greater risk of resistance than farmers have faced and managed in the
past. The potential transfer of traits by pollen remains the same as ever and insects and
weeds can become tolerant to any pest control technique. Dr. Henry I. Miller at
Stanford University summed it up when he said:“The scientific consensus holds that
the risks associated with new biotechnology products are fundamentally the same as for
other products.”

Many systems are in place — including crop rotation, hybrid rotation, and integrated
pest management — to discourage bugs and weeds from developing resistance.As an
example, in January 1999 guidelines on insect resistance management (IRM) were
developed by corn growers in cooperation with government, industry, academia, and
the environmental community to address this issue and make sure that risks are
controlled.
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Myth: 
Genetically modified corn is a threat to Monarch butterflies.

Fact: 
Genetically enhanced corn can protect itself from destructive caterpillars because it
contains a special “Bt” protein toxic to caterpillars. Laboratory studies published in
1999 raised concerns that a heavy dose of pollen from Bt corn could harm Monarch
caterpillars and suggested that more studies were needed. In 2000, scientists at the Monarch
Butterfly Research symposium reported new research showing that there was no significant
difference in Monarch populations found near Bt and non-Bt corn fields.According to
Monarch Watch (an educational outreach program at the University of Kansas), the population
of monarch butterflies has increased dramatically since planting of Bt corn began and 2002 saw
a record return of monarch butterflies to their winter range (three- to six-times the average
return).

Myth: 
StarLink corn has contaminated food supplies and poses a health threat to
consumers.

Fact: 
StarLink corn is a particular variety of insect-protected corn. As this variety contained
a protein that had not been tested for allergenicity in humans, its use was only permitted in
animal feed. Some of the StarLink corn was accidentally commingled with other varieties of
corn in the food distribution system in 2000. FDA and food companies acted swiftly to recall
the affected food products.The producer of StarLink seeds voluntarily suspended sales and
StarLink corn can no longer be planted.An expert panel convened by EPA concluded that the
low levels of protein from StarLink corn currently consumed in the food supply were unlikely
to trigger adverse reactions.This was confirmed by a study, conducted by FDA and the Centers
for Disease Control and Prevention (CDC), of consumers that had eaten the corn. In June
2001, CDC reported that no link could be found between reported allergic reactions and
StarLink corn. Nevertheless, the product remains off the market.
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Myth:
Local Mexican corn has been contaminated with biotech corn.

Fact: 
In a controversial paper published in Nature in the fall of 2001, scientists
studying corn grown in central Mexico maintained that they had found local
corn possessing biotech traits. Other scientists challenged the dependability of the
technique that was used to make this determination and in April 2002, Nature stated
that there was insufficient evidence to justify publication of the study and included
letters by scientists critical of the original research.

The Mexican government has begun to study the genetic integrity of the corn grown
in Mexico.Although final results will not be published until the study is thoroughly
reviewed, a preliminary report indicated the presence of corn modified by
biotechnology in Mexico. Other scientists are suspect about the reliability of the
techniques used to reach this conclusion.Timothy Reeves, executive director of the
International Maize and Wheat Improvement Center in Mexico, has yet to find real
evidence of a problem but points out,“This is a serious issue that has to be addressed
with rigorous science.”

Myth: 
Biotechnology will create plants that can produce vaccines and other drugs
that will pollinate surrounding fields and contaminate the food supply.

Fact: 
Through biotechnology, scientists are improving ways to get medicines to
the people who need them most. For example, research is underway to add a
hepatitis vaccine to crops like carrots or potatoes.This is an example of an “edible
vaccine.” Scientists are also studying ways to use crops to produce medicines that would
then be extracted from the crop, called “plant-made pharmaceuticals.”

Both edible vaccines and plant-made pharmaceuticals (and the crops that contain
them) would be considered drugs, not food, and would be regulated under the strict
requirements currently governing the production of drugs. Regulations are already in
place with FDA, USDA, and EPA to ensure that plants containing new pharmaceutical
proteins are safely contained from other crops and the food supply. Protective actions
proposed in 2002 include controlling sale of the special seeds, minimizing pollen flow
and the size of the fields, maintaining distance from other crops, varying the planting
schedule, maintaining security measures around the fields, identifying plants and
products through labels, dedicating equipment for harvest and processing, and using a
system of monitoring and verification. Risks can be controlled so that the plant-based
therapies can be used to help a greater number of people.
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Myth: 
World hunger is a problem that cannot be solved by biotechnology.

Fact: 
The amount of land devoted to food production — approximately 36% of Earth’s
land mass — cannot currently yield the amount of food needed for Earth’s
constantly increasing population. Although forests could be cleared to obtain needed
acreage, a better approach is to find ways of getting more crops from the same amount of land.
Biotechnology can increase crop yield and help solve this problem by addressing the factors that
destroy crops — pests, weeds, drought, and wind.

For example, China is using biotechnology to grow crops that they were previously unable
to grow because of drought, high salinity, and disease infestation. Biotechnology used to protect
papaya plants from viruses in Hawaii is now being applied to protect high-value papaya and
cucurbit crops throughout Southeast Asia, India, the South Pacific, and Australia.
The National Academy of Sciences, together with six other international scientific
organizations, issued a report concluding that “[bio]technology, coupled with important
developments in other areas, should be used to increase the production of main food staples,
improve the efficiency of production, reduce the environmental impact of agriculture, and
provide access to food for small-scale farmers.”

While there are many other factors impacting world hunger, biotechnology can address the
local food production issues in developing countries.As former President Jimmy Carter has
noted,“Biotechnology is not the enemy. Hunger is.”Together with other forms of intervention,
developments in biotechnology can contribute to enhancing the nutritional intake of people
throughout the world.

Myth: 
The long-term effects of foods developed using biotechnology are unknown.

Fact: 
The scientific consensus is that the risks of food biotechnology products are
fundamentally the same as for other foods. Current science shows that foods made using
biotechnology are safe to consume and safe for the environment. For this reason regulatory
agencies including FDA, USDA, and EPA have allowed these products in the food supply.This
was confirmed in 2002 by an audit from the US General Accounting Office:“There is no
plausible hypothesis suggesting long-term harm from [genetically enhanced] foods ... It is
important to note that not only are the foods as safe as conventional foods, they generate
environmental benefits by reducing soil erosion and pesticide usage.”
While there is no such thing as “zero risk” for any food, consumers can be confident that foods
produced using biotechnology meet the government’s most stringent food safety standards.Years
of research and the absence of evidence of harm indicates the benefits of agricultural
biotechnology far outweigh any risks.

Dr. James Watson, the scientist who discovered the structure of DNA, likened the resistance
to food biotechnology in Europe to the initial ban placed on medical biotechnology. If that ban
had continued,“it would have stopped us from understanding cancer and a whole host of
things,” he noted.“To argue that you don’t know what is going to occur is true about
everything in life. People wouldn’t get married, have children, do anything ...”

Food Biotechnology Communications Guide 2003



P r e s e n t a t i o n  H a n d o u t s 3 7

What the Experts Say About
Food Biotechnology

ACCORDING TO THE MEDICAL  

AND SCIENTIF IC  COMMUNITIES :

“The AMA believes that as of December 2000 there is no scientific justification for
special labeling of genetically modified foods, as a class, and that voluntary labeling is
without value unless it is accompanied by focused consumer education...The AMA
recognizes the many potential benefits offered by genetically modified crops and
foods, does not support a moratorium on planting genetically-modified crops, and
encourages ongoing research developments in food biotechnology.”

— American Medical Association, Council on Scientific Affairs,
“Genetically Modified Crops and Foods” (1-00), December 2000

“Years of independently reviewed research and testing have shown that commercially
available foods developed through biotechnology are substantially equivalent to foods
developed through traditional plant breeding and are safe.”

— Dr. C. S. Prakash, Professor of Biotechnology, Center for Plant
Biotechnology Research,Tuskegee University,“Sound Science
and Foods from Biotechnology,” San Diego Union Tribune,
June 14, 2000

“The committee is not aware of any evidence that foods on the market are unsafe to
eat as a result of genetic modification.”

— National Research Council,“Genetically Modified 
Pest-Protected Plants: Science and Regulation,” 2000
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“The use of [biotechnology] significantly broadens the scope of the genetic changes that can
be made in food organisms and broadens the scope of possible sources of foods, but this does
not inherently lead to foods that are less safe than those developed by conventional
techniques. By virtue of their greater precision, such products can be expected to be better
characterized, leading to more predictability and a more reliable safety assessment process.”

— Institute of Food Technologists,“IFT Expert Report on Biotechnology
and Foods,” 2000

“The genetically engineered foods that are currently on the market are safe. By increasing
yields and reducing the use of pesticides, they benefit farmers and the environment.”

— Tufts University “Nutrition Action Health Letter,” November 2001

“Based on safety analyses required for each crop, human consumption of milk, meat and eggs
produced from animals fed genetically modified crops should be as safe as products derived
from animals fed conventional crops.”

— Dr. Jimmy Clark, Department of Animal Sciences, University of Illinois
at Urbana — Champaign,“No Difference Found in Animals Fed GMO
Corn and Soybeans,”April 25, 2001

“Biotechnology differs from crossbreeding in that one gene is inserted into an organism to
achieve the desired effect.With traditional crossbreeding, every gene of an organism is
potentially mixed with another.The one desirable trait that breeders want can be passed on,
but so will some undesirable ones.With biotechnology, scientists are able to focus on the
desired gene and subject it to extensive testing before and after it is inserted into the new
organism.”

— Dr. Steve Taylor, Department of Food Science and Technology, University
of Nebraska, Lincoln, as stated in Letter to the Editor, The Wall Street
Journal, July 21, 1999
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ACCORDING TO INTERNATIONAL 

SCIENTIF IC  BODIES :

“It is essential that we improve food production and distribution in order to feed and
free from hunger a growing world population, while reducing environmental impacts
and providing productive employment in low-income areas.This will require a
proper and responsible utilization of scientific discoveries and new technologies.The
developers and overseers of GM technology applied to plants and microorganisms
should make sure that their efforts address such needs.”

— Report prepared by a working group representing the Royal
Society of London, US National Academy of Sciences, Brazilian
Academy of Sciences, Chinese Academy of Sciences, Indian
National Science Academy, Mexican Academy of Sciences and
the Third World Academy of Sciences, published July 2000

“Biotechnology currently offers ways to grow more food on less land. Even more
promising are the benefits from nutrient enriched foods that are being developed. In
addition to vitamin and mineral enriched foods that will prevent disease and
malnutrition in the third world, I see tremendous benefit to packing more complete
proteins, micronutrients, etc. into fewer calories...The use of precision tools to insert
genes carrying only the trait that you want has significant human health and
agronomic advantages that traditional cross breeding does not.”

— Barbara Petersen, Ph.D., Nutrition Biochemist, Novigen
Sciences, Member of World Health Organization Joint Expert
Committee on Food Additives and Contaminants; currently with
Exponent

“Biotechnology provides new and powerful tools for research and for accelerating the
development of new and better foods...The benefits of biotechnology are many and
include providing resistance to crop pests to improve production and reduce
chemical pesticide usage, thereby making major improvements in both food quality
and nutrition.”

— Report from a joint FAO/WHO Expert Consultation on
Biotechnology and Food Safety held Sept. 30-Oct. 4, 1996 in
Rome, Italy
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ACCORDING TO GOVERNMENT OFF IC IALS :

“Science and technology are changing every aspect of our lives.Technology is changing the
way food is produced, marketed, distributed in this country and around the world.And
medicine and biotechnology are coming together, spurred on by human genome mapping.
In the not too distant future, we will be producing new crops and products that will help
heal and make people healthier.This, too, will create new opportunities for our farmers.”

— Ann M.Veneman, Secretary of Agriculture USDA, 78th Agricultural
Outlook Forum, February 21, 2002

“The world must utilize the enormous potential of biotechnology to end hunger.
Biotechnology can help developing countries substantially increase crop yields, while using
fewer pesticides and less water than conventional methods.”

— George W. Bush, President of the United States, Genoa Summit,
July 22, 2001

“I think biotechnology offers a lot of possibilities for making a safer food supply.There’s a lot
of work going on about how to make salmonella, listeria, and E. coli 0157:H7 less
pathogenic or toxic.We need to be predicting what’s going to happen but also using new
technology and scientific developments like biotechnology in order to make the food supply
safer.”

— Lester M. Crawford, Deputy Commissioner, US Food and Drug
Administration, Food Insight September/October 2002 issue

“From the standpoint of the Food and Drug Administration, the important thing for
consumers to know about these new foods is that they will be every bit as safe as the foods
now on store shelves.All foods, whether traditionally bred or genetically engineered, must
meet the provisions of the Federal Food, Drug, and Cosmetic Act.”

— FDA Consumer,“Genetic Engineering Fast Forwarding to Future
Foods,” January/February 4, 2000

“We have spent considerable amount of time and resources examining the science of gene
technology and how it would impact on the food supply and have concluded that, provided
that companies take the proper steps to examine the important safety issues, these foods
should be as safe as other foods on the market...In addition to those steps that breeders
normally take, for products of gene technology, companies are doing far more extensive
testing than has ever been done on commercial varieties.They are doing chemical analyses
for important nutrients, for toxicants.They are examining the new substances, such as
proteins that have been introduced into these foods, in terms of possible toxicity and
allergenicity and taking other steps under the guidance of our scientists in the government to
ensure proper adequate testing before they go to consumers.”

— Dr. James Maryanski, Biotechnology Coordinator, US Food and Drug
Administration, Interview with Worldnet, May 26, 1999
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“Years of research and experience demonstrate that plant varieties produced using
biotechnology, and the foods derived from them, are just as safe as similar varieties
produced using classical plant breeding, and they may even be safer.”

— US Congressman Nick Smith (MI), Chairman, Subcommittee
on Basic Research, Seeds of Opportunity,April 13, 2000

“There is no scientific evidence to suggest that biotech food is any less safe than its
conventional counterparts.We are committed to working with countries and to
making international experts available to ensure that leaders have the facts about
biotechnology and food safety.”

— Philip T. Reeker, Deputy Spokesman, U.S. State Department,
Press Conference,Washington D.C.,August 21, 2002

BIOTECHNOLOGY OFFERS  BENEFITS. . .

For Consumers:

“Scientists predict that in the near future...biotechnology-derived foods with
improved levels of phytochemicals and micronutrients will be
developed...biotechnology also offers the opportunity to decrease or eliminate the
allergenic proteins that occur naturally in specific foods.”

— Institute of Food Technologists, IFT Expert Report on
Biotechnology and Foods, 2000

“We can expect that the next generation of biotechnology crops will offer many new
benefits in terms of added nutritional value, for example, through increased vitamin
content or the elimination of food allergens. It is important that consumers are not
denied the potential benefits of such developments.”

— Professor Ray Baker FRS, Chief Executive of the UK
Biotechnology and Biological Sciences Research Council, a
public body principally funded through the Office of Science
and Technology of the Department of Trade and Industry

“Agricultural biotechnology holds promise for a hungry and ecologically fragile
world.The development of new crop varieties that offer increased yields, reduced
inputs, and offer specialized traits that meet end-user needs is merely the starting
point.”

— American Soybean Association Chief Executive Officer Stephen
S. Censky speech, May 26, 1999, before the American Bar
Association Biotech Roundtable

“[B]iotechnology techniques have the potential to be useful in enhancing the quality,
nutritional value, and variety of food available for human consumption and in
increasing the efficiency of food production, food processing, food distribution, and
waste management.”

— American Dietetic Association,“Biotechnology and the Future
of Food-Position of ADA,” 1992, reaffirmed in 1994 and 2000
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For the environment:

“Compared with the threats posed to Monarch butterflies by [habitat destruction and
widespread application of insecticides on crops], and considering the gains obviously
achieved in the level of survival of populations of Monarch butterflies and other insects by
eliminating a large portion of the pesticides applied to the same crops, the widespread
cultivation of Bt corn may have huge benefits for Monarch butterfly survival.”

— Dr. David S. Pimentel, Cornell University, and Dr. Peter H. Raven,
Missouri Botanical Garden,“Bt Corn Pollen Impacts on Nontarget
Lepidoptera:Assessments of Effects in Nature,” Commentary, Proceedings
of the National Academy of Sciences, July 2000

“More than a decade of safety evaluation and introduction of genetically engineered plants has
provided evidence and assurance that the risks to the environment posed by genetically
engineered plants are no different from those of plants genetically modified using other
methods.”

— Institute of Food Technologists,“Report on Biotechnology and Foods,”
2000

“Early data indicate that some farmers have realized reduced pesticide use, increased crop
yield, and easier weed control (leading to reduced soil tillage). Such advances can
complement other sustainable agricultural practices and lead to significant environmental
benefits, such as lowered soil erosion and reduced use of synthetic pesticides...Responsible
use of new plant biotechnologies could contribute to a more sustainable and environmentally
compatible agriculture. Responsible development and use of modified plants is essential to
protecting the quality of life and the environment for an ever-growing world population.”

— American Society of Plant Biologists, Statement on the Genetic
Modification of Plants Using Biotechnology,April 2001

“Scientists are gaining the ability to insert genes that give biological defense against diseases
and insects, thus reducing the need for chemical pesticides, and convey genetic traits that
enable crops to better withstand drought conditions.With this powerful new genetic
knowledge, scientists have the capability to pack large amounts of technology into a single
seed.”

— Norman Borlaug, PhD, Nobel Peace Prize Laureate, July 31, 1997
testimony before the US Senate Agriculture Committee

“Eight currently adopted cultivars are having a significant impact, primarily in major
commodity crops. Combined, they are reducing pesticide use by 46 million pounds per year,
increasing yield by 4 billion pounds per year and providing a net economic impact of $1.5
billion per year.”

— Leonard Gianessi,“Plant Biotechnology: Current and Potential Impact
for Improving Pest Management in US Agriculture,” National Center for
Food & Agricultural Policy, 2002
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For farmers:

“The newest advances in biotechnology are critical to making American goods and
farm products more competitive in the global marketplace.”

— US Representative Cal Dooley (CA), Co-Chair, US House of
Representatives Biotechnology Caucus, July 20, 2000

“Biotechnology is an important tool which must be made available to emerging
markets.This investment helps US farmers by creating a greater demand for our
agricultural products and much of the technology comes back to US farmers to
make them even more competitive.”

— International Food Policy Research Institute Director Per
Pinstrup-Andersen, Ph.D., Feb. 5, 1999 congressional briefing

“Humans have been modifying plants for thousands of years, while breeders have
been using disease-resistance and pest-resistance genes for decades: conventional
plant breeding is often a matter of combining two sets of about 25,000 genes.
Entirely new species have been manufactured this way, such as triticale, a synthetic
hybrid between wheat and rye, which is the result of combining 50,000 largely
untested genes, 25,000 from each species. GM technology was a new tool to achieve
the same goals more rapidly.”

— The UK-based Nuffield Council on Bioethics 1999 report, as
reported in The London Daily Telegraph, May 28, 1999

“American Agri-Women supports the development and incorporation of
biotechnological tools into agricultural research and production. Reducing input
costs, increasing crop yields, promoting integrated pest management and providing
environmental protections to our natural resources, biotechnology will give the
producer greater flexibility in making management decisions.”

— American Agri-Women, Policy Statement, revised April 2002

For developing countries:

“Europe has surplus food and has never experienced hunger, mass starvation and
death on the regular scale we sadly witness in Africa.The priority of Africa is to feed
her people with safe foods and to sustain agricultural production and the
environment...The African continent, more than any other, urgently needs
agricultural biotechnology.”

— Dr. Florence Wambugu, Director,The International Service for
the Acquisition of Agri-biotech Applications,“Why Africa Needs
Agricultural Biotech,” Nature, 1999; Currently Executive
Director,A Harvest Biotechnology Foundation International
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“We can also greatly reduce the long-term problem of hunger in Africa by applying the latest
developments of science...By widening the use of new high-yield bio-crops and unleashing
the power of markets, we can dramatically increase agricultural productivity and feed more
people across the continent.”

— President George W. Bush, Commencement Address at the 
US Coast Guard Academy, May 21, 2003

“It would be tragic to confine the promise of biotechnology to the industrialized world when
developing countries stand to benefit the most.The problems faced by these countries,
including hunger, disease and malnutrition, are complex.Although biotechnology alone is
not the answer, it can help to substantially alleviate the immediate and basic problems — the
need to feed more people on less land and improve the level of basic nutrition.”

— Andrew Young, former US Ambassador to the United Nations,“The
Promise of Biotechnology in the Developing World,” 2000

“Evidence today clearly shows that genetically engineered technology and GMOs have the
potential to significantly raise the level of efficiency and productivity in plant and agricultural
production.”

— Jacques Diouf, director — general of the United Nations Food and
Agriculture Organization, May 14, 2001

“If imports like these [biotechnology crops] are regulated unnecessarily, the real losers will be
the developing nations. Instead of reaping the benefits of decades of discovery and research,
people from Africa and Southeast Asia will remain prisoners of outdated technology.Their
countries could suffer greatly for years to come. It is crucial that they reject the propaganda
of extremist groups before it is too late.”

— Former President Jimmy Carter,“Who’s Afraid of Genetic Engineering?”
The New York Times,August 26, 1998

“Well I’m for it. It doesn’t scare me.To lick the problem [of world hunger] we need to use
science. [Biotechnology] is a practical application of scientific principals to food production.”

— George S. McGovern, United Nations Global Ambassador on Hunger
and former US Senator, National Food Policy Conference,April 2002,
Washington, DC

“Millions of Africans — far too many of them children — are suffering from malnutrition
and hunger.Agricultural biotechnology offers a way to stop the suffering...The harsh reality
is that, without the help of agricultural biotechnology, many will not live.”

— Hassan Adamu, Minister of Agriculture and Rural Development,
Nigeria,“We’ll Feed Our People as We See Fit,” The Washington Post,
September 11, 2000
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B IOTECHNOLOGY HAS  ADDITIONAL SUPPORTERS. . .

From the religious community:

“We are increasingly encouraged that the advantages of genetic engineering of plants
and animals are greater than the risks.We cannot agree with the position of some
groups that say it is against the will of God to meddle with the genetic make-up of
plants and animals.”

— Bishop Elio Sgreccia,Vice President of the Pontifical Academy
for Life, referring to the Academy’s report on ethics and genetic
technology, presented Oct. 12, 1999,Vatican City, Rome, Italy
(As reported by the St. Louis Review, Oct. 22, 1999)

“[G]enetic modification is only a logical extension of the long-established processes of
selective breeding of animals and the development of high-yielding species that has
gone on for centuries. Genetic modification uses nature’s own God-given techniques
for improving crops. For me, as a Christian, there is an overriding reason for
continuing with the trials. Every year, millions of people die because carefully
nurtured crops have been wiped out by disease, drought or pests. Crops that can
better resist these enemies have the potential to transform the lives of whole
countries.We are called to love our neighbours and we owe it to them to explore
this way of helping them.”

— The Rev. Bob Baker, Priest for the Church of England, Parish of
Brundall, Braydeston and Postwich, in Norfolk, England, Letter
to the Editor, The London Free Press, November 6, 1999

From the culinary community:

“Passions run white hot among both advocates and critics of biotechnology.
Remarkably, some find they can comfortably support both sides of this debate.At the
same time, it becomes increasingly clear there are no “sides” to be on.All of us want
the same thing.We want to do all we can to ensure everyone has enough to eat,
preserve our wilderness areas, and make conventional agriculture more eco-friendly
by reducing or eliminating the use of toxic pesticides and fertilizers that contaminate
our fragile water supply.”

— Irene Chalmers,Author & Speaker, Culinary Institute of
America, Past President of International Association of Culinary
Professionals,April 28, 2001, International Association of
Culinary Professionals Annual Conference

“I think it’s all fascinating.There’s no one-minute answer.The technology’s here. If
they can give us a better tomato, I’m for it.”

— Julia Child, speaking about food biotechnology to the 
Toronto Star, October 27, 1999

Food Biotechnology Communications Guide 2003



46



7 M E D I A  T I P S

47

Guidelines for Interacting 
with the Media

FOOD B IOTECHNOLOGY NEEDS  MEDIA
Food biotechnology is an interesting and complex topic, and information about
current and potential applications for biotechnology is appearing in all types of
media — newspapers, radio, television, and the Internet.

THE MEDIA  NEED EXPERTS
Journalists are often looking for experts on the subject to help answer
questions, provide additional information to add depth to their developing
stories, or respond to challenges against genetically enhanced foods.These
expert authorities not only provide much needed information, but they also
add credibility to the story. Experts can help make the complex subject matter
of food biotechnology more consumer friendly by explaining scientific
advancements and techniques in a way that is easily understood by the general
public.

YOU CAN BE  THE QUOTED EXPERT
Developing effective media relationships is one of the best ways to position
yourself as an expert on the subject. Strong relations with the appropriate media
representatives also increase the likelihood that your materials will generate
press coverage and reach your target audience — the public.As an authority on
food biotechnology, you will be able to educate and inform the media about
the latest advancements, correct misinformation and dispel myths.

Wire services, newspapers, magazines, television, and radio have the
distribution power to carry important information directly to your target
audience.The key is to make sure you contact the right person with the right
message. Inside every television or newspaper newsroom, different types of
“gatekeepers” screen news releases and monitor incoming calls, influencing
which stories are covered. Figuring out which “gatekeeper” needs your
expertise is key in communicating your story to the media.
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WHO YOU SHOULD BE  REACHING OUT TO

VThose who produce and report the news (editors, researchers, and
writers/reporters for print; producers, researchers, and reporters for
broadcast); and

VThose who develop community affairs programs and manage
public service advertising (public service directors).

Regardless of the types of media outlets and activities you decide
to use, it is essential to develop rapport with media professionals by
understanding and meeting their needs.

WHAT YOUR STORY SHOULD
CONTAIN

Whether you are tapping into news, public service programming, or
the entertainment media, reporters and producers seek similar story
elements:

V Audience appeal and story’s relevance to readers

V Issues that stimulate debate, controversy, and even conflict — in short;
drama

V Stories that generate high ratings or increased readership

V Fresh angles and twists for an issue that will sustain public interest

BUILDING RELATIONSHIPS  WITH THE NEWS MEDIA
One of the most important facts to keep in mind about media relationships is that no single
list of prescribed steps can guarantee press coverage. Often coverage, or lack of it, is decided
by events occurring long before your last-minute press release is sent — by what you have
or have not done to establish relations with media professionals.

Your relations with the media should be a partnership.You want to reach the public —
and the media provide access.The media want to capture the public’s attention — and you
have important information.

The following are tips to help you establish and maintain relations with the media. Keep
in mind, however, that the procedures of your organization must take precedence, so be sure
to familiarize yourself thoroughly with the policies of your press office and their preferred
methods of information dissemination.

V Identify one relevant news contact at each organization: Just as you are a local
resource on food biotechnology, you will need a consistent contact whom you can call
with a story idea or response to a food/agricultural biotechnology story (e.g., a reporter
who regularly covers food, health, or consumer stories).

V Build rapport: Take advantage of opportunities to nurture positive relations with the
media. Periodically send them new information or items of interest to remind them that
you are a good resource for food biotechnology.
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V Stay in touch: Compliment the media when they do an accurate, thorough story
about a priority issue for you. If a reporter has quoted you or your organization,
send a note of appreciation for a job well done.

V Be consistent: Develop key message points so that anyone in your organization
in contact with the media delivers consistent messages about the importance of
food biotechnology. Designate one person as your organization’s spokesperson to
provide a uniform presence with the media.

V Offer other contacts: Further demonstrate your value as a media resource by
recommending other good contacts from organizations that add value to the food
biotechnology issue and complement your area of expertise.

V Give the media a heads up: Reporters appreciate having tips to develop their
own stories, but they need advance notice of an event in order to do so.When
you know of an anticipated announcement or event, give the media a “heads up”
so they have adequate time to give your story the attention it deserves.When
appropriate, use embargo ground rules during telephone calls and on news
releases. Indicate “embargoed until [date], [time]” at the top of the page to let
reporters know that the information they are reading is being released first to
them and cannot be released officially to the public until the specific date. Be
aware, however, that an “embargo” does not guarantee the media will hold the
information.Therefore, be selective and careful with what you release early.

V Help reporters do their job: Remember that, to a degree, reporters rely on
food experts like you for story ideas, timely information, and access to interview
subjects — usually under tight deadlines. One of the best ways to establish
productive relations, therefore, is to help reporters accomplish their own
objectives.You can achieve this in many ways, but each requires advance
preparation: be ready to offer more information than originally requested; offer a
full range of services and materials (statistics, B-roll [background footage],
interesting stock photos, lists of available experts); do your best to organize and
edit information before you send it; anticipate possible questions and offer
potential story angles; and always respect news deadlines. If you are prepared and
can make a reporter’s life a little easier, you will be remembered as a helpful and
thorough source for food biotechnology stories.

V Become indispensable: When reporters recognize you as a valuable source for
food biotechnology stories, they are more likely to pay attention to
your suggestions. One way to become indispensable
is to introduce yourself as an expert — or
someone with access to experts — on food
biotechnology.You may compile the most
compelling biotechnology statistics and
research and send them along to reporters
with an introductory note.Another way is to
keep on hand a list of informed speakers and
commonly requested facts that can be provided
quickly.
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DO’S  AND DON’TS  WHEN DEALING WITH THE MEDIA

DO’S

V Be brief: News stories require concise, succinct messages that can easily be converted into
“soundbites” and short quotes.

V Be “accurate”: Contact the “right” reporter or writer at the appropriate station or
publication.

V Be accessible: Realize that all media operate within tight deadlines. Respond quickly to
requests for information or interviews. If possible, respond within the hour.The media’s
ability to reach you when they need to is critical to establishing yourself as a reliable,
valuable media source.

V Be honest: If you don’t know an answer, say so and offer to find out. If you can’t find
out, say so.

V Be prepared: Be prepared to provide information and to answer questions once you have
a reporter’s interest.

DON’TS

V Don’t offer stale news: Stay away from flimsy story ideas and issues that are “old hat.”

V Don’t say something you do not want to see in print or on the air: Assume
nothing is “off the record” — even when chatting conversationally before or after
answering specific questions on the topic.

V Don’t take “no” as the only answer. Persist if a story is rejected: If a story idea
does not grab the media’s attention, no amount of encouragement will change their
minds. Instead, take the opportunity to ask the journalists what type of information they
would find helpful and worthwhile to pursue.

DIFFERENCES  IN  NEWS MEDIA
Because each medium has its own format and requirements for what is “timely” and what is
“news,” a story may not be equally appropriate for television, radio and print.When
targeting your media, keep in mind that each outlet has its own format. Keep in mind that
each media outlet has a defined audience, and a story might not be appealing to every target
audience.

V Broadcast News
V Television
V Radio

V Print News
V Newspapers
V Wire Services

VWire Services
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BROADCAST NEWS

TELEVISION
Television is a highly visual medium that requires producing images that will make
the story more interesting or easier to understand. Depending on the type of story,
you have the following options for coverage:

V News and discussion programs

V Talk shows

V Phone-in programs

V Public service announcements (10-, 30- or 60-second announcements)

When looking to get a story on television, it helps to know the:

V Program producer/researcher, who controls the story lineup for each newscast
(e.g., may see food biotechnology news as a “peg” on which to hang a series
of segments on nutrition and health).

V News assignment editor, who is the day-to-day decision maker on which
stories get covered and which do not.You can also go directly to the
appropriate reporter, who will decide whether to present the story to the
assignment editor if he or she is interested.

When working with television journalists, keep the following tips in mind:

V Video news releases, B-roll, and slides or other graphics are often used by TV
producers as part of segments to help viewers better understand information
provided in the segment. If you have these, always offer them to the
producers.

V Television news is brief, often reducing issues to 30- or 60-second segments
using short “sound bites.” If you arrange for an on-camera interview,
remember that brief is best.
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RADIO
Radio’s format requires a constant but varied stream of news and information.This presents
many opportunities to have your message aired, including:

V News

V Listener call-in programs

V Morning and afternoon “drive-time” D.J. participation

V Public service announcements (10-, 30- or 60-second announcements)

When looking to get a story on radio, it helps to know the:

V News director, who is the senior gatekeeper and often is the senior news editor, too.

V Program director, who will direct you to a talk-show contact or host if your story
seems appropriate.

V Assignment editor, who generates story ideas, often with talk-show producers or the
news director; finds angles and features to add variety to the newscasts.

V Reporter, who covers stories on location.

As you think of ways to approach radio stations with ideas, keep the following
tips in mind:

V Drive times (6 to 9 a.m. and 3 to 6 p.m.) are good for targeting coverage.

V For taped radio interviews, as with television, your spokesperson must be able to
speak in short (10- to 15-second) “sound bites.” Because radio provides only one
dimension of the interviewee — his or her voice — tone, firmness, and lack of
hesitancy in responding to questions contribute to the credibility of the message.Also,
make sure the interview — whether by telephone or in person — is conducted
without audible distractions (such as papers being shuffled, office mates talking, or the
humming of computers or other office equipment) to ensure good sound quality.
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PRINT NEWS

NEWSPAPERS
Newspapers generally provide more in-depth treatment of a subject, although
interviews may still be heavily edited. Increasingly, community news is seen as a
necessity to maintain balance in news coverage, which improves your chances of
getting your information in print. Newspapers need your news.
Opportunities for food biotechnology
coverage include:

V Health news

V Lifestyle features

V Food/nutrition news and features

V Science news and features

V Agricultural news

V Metro/city news

V Business news

V Consumer news

When looking to get a story in the
newspaper, it helps to know the:

V City/metro desk editor, who handles
local stories in the community and is probably your first contact for events.

V Specific “beat” reporters, who receive assignments from either of the above
editors, cover a specific “beat” (such as community events, nutrition and
health, and medical issues), will write your story, and may ask for interviews.

V Photo desk editor, who may want to attend events that offer compelling
visuals and are good photo opportunities.

Keep the following tips in mind:

V Offer simple graphics and suggest photo opportunities that will help explain
or add depth to your story.

V Find out exactly what graphics your contact needs and offer easy access.
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WIRE SERVICES
A wire service is news agency that sends out syndicated news copy by wire to media
subscribers.The most popular wire services are the Associated Press (AP), United Press
International (UPI), Gannett News Service, Reuters, and Knight Ridder. Consider using a
wire service if the story appeal goes beyond your local area. By contacting the local bureau
in your area, you have the potential to get your story picked up by newspapers across the
country that find the information useful to their readers but do not have enough internal
staff to devote to writing the story.

When looking to get a story on the wire services, it helps to know the:

V Bureau chief, who is the main gatekeeper and sets news priorities.

V Assignment editor, who is the day-to-day decision-maker and determines which
stories get covered and which do not.

V “Beat” Reporter, who is similar to beat reporters at newspapers. If you pitch to
reporters first, they will need to see the assignment editor for approval
to proceed.

V Daybook editor, who is the person in charge of the daily
roster of events.This editor keeps journalists and reporters
informed about upcoming news and events and is a
good person to inform about food biotechnology
issues and events.

Tips to keep in mind:

V Wire services are usually the first to break a
story.As such, be sensitive to their deadline
needs and make them a priority when you
provide information.

V As stories develop, wire services often file
multiple versions, with more information included
in later versions during the day. However, the window
of time to get information to them is small. Be responsive
to their needs.

DEADLINES FOR TELEVISION, RADIO, AND PRINT MEDIA
Given the hectic schedules reporters maintain to keep news flowing, it is no surprise that
they constantly seem pressed for time. Sensitivity to the media’s deadlines is absolutely
critical to working successfully with reporters. Standard deadlines for different media are:

V Television: “Day of” for breaking news, usually by 10 a.m. to make the 6 p.m. news.
Public service announcements usually require two to four weeks to get onto a
radio/TV rotation cycle.Talk shows have a lead time ranging from one or two weeks
to as long as two months.
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V Radio: Depends on the story, but “day of” is usually acceptable for breaking
news; give notice of public events several days in advance.Talk shows, like
television, have a lead time ranging from one to two weeks, occasionally
longer.

V Print: Deadlines for print vary according to the type of publication.

V Daily morning newspapers: 2:00 to 3:00 p.m. the afternoon before

V Daily evening newspapers: Early morning the day of the issue

V Weekly newspapers: Five to seven days before the issue date

V Monthly magazines: Four to six months before publication.

The amount of advance notice you give for broadcast and print news depends on
how competitive your local media market is (larger cities versus small towns), the
time of year (think ahead for September and holiday time), and how competitive or
controversial the topic.

DISSEMINATING INFORMATION
How you bring your information to the attention of your contact (fax, phone, mail,
e-mail) at both print and broadcast outlets is also an important factor to consider.
Your information, regardless of how timely or interesting, will go nowhere if it is
never read or seen by anyone. Unfortunately, the preferred means of contact varies
outlet to outlet and reporter to reporter. However, identifying individual preferences
is a very simple and appreciated process.

A logical way to tackle this question when contacting a large number of media
outlets is to pick one means of distribution, distribute the information, and then in
your follow-up call ask the reporter if he or she received the information and if he
or she prefers being contacted another way. Note the preference, and you will be
prepared and organized for the next time.

As with every other aspect of media relations, building
relations is key.As you work with media in your area and
make note of each contact, you will establish
personal relations and you will be able to anticipate
each outlet’s needs.
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Additional Resource Tools

his chapter contains a wide range of materials to provide additional
information on food biotechnology. Familiarizing yourself with this

section will help prepare you to answer many different questions and clarify
common myths about food biotechnology.Also, this section contains a

comprehensive list of additional authorities and resources on food
biotechnology if you need additional information on a specific issue.

CONTENTS

V Independent Food Biotechnology Authorities

V National & Local Resources on Food Biotechnology

V Guide to Helpful Food Biotechnology Web Sites

V Improving Public Understanding: Guidelines for
Communicating Emerging Science on Nutrition, Food Safety,
and Health

V General Guidelines for All Parties in the Communications
Process

V Communication Guidelines for Scientists

V Communication Guidelines for Journal Editors

V Communication Guidelines for Journalists

V Guidelines for Industry, Consumer and Other Interest
Groups
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John Allen, PhD
Research Coordinator,Animal Science
Dept. of Animal Sciences
North Carolina Agricultural & Technical State
University
229 Webb Hall
Greensboro, NC 27411
336/334-7615
allenj@ncat.edu
Expertise: Microbial biotechnology.

Nick Alvarez, PhD
Plant Breeding & Horticulture
Tuskegee University
109 Campbell Hall, George Washington
Carver Agriculture Experiment Station
Tuskegee,AL 36088
334/727-8129
dn_nickalvarez@hotmail.com
Expertise: Benefits for developing countries.

Charles Arntzen, PhD
Florence Ely Nelson Distinguished Professor
and Director,Arizona Biomedical Institute
Arizona State University
P.O. Box 871601
Tempe,AZ 85287-1601
480/727-7322
480/727-7615 fax
charles.arntzen@asu.edu
Expertise: Edible vaccines.

Dale Bauman
Liberty Hyde Bailey Professor
Dept. of Animal Science
Cornell University
262 Morrison Hall
Ithaca, NY 14853
607/255-2262
607/255-9829 fax
deb6@cornell.edu
Expertise: Animal biotechnology; BST/BGH;
endocrine regulation of animals.

Roger Beachy, PhD
Donald Danforth Plant Science Center
975 N Warson Rd
Campus Box 1098
St. Louis, MO 63105
314/587-1201
314/587-1301 fax
rnbeachy@danforthcenter.org
Expertise: Understanding of basic research;
history of food biotech development; application
of biotechnology in developing countries.

Don Beermann, PhD
Dept. of Animal Science
University of Nebraska
C203 Animal Science
Lincoln, NE 68583-0908
402/472-3571
402/472-6362 fax
dbeerman2@unl.edu
Expertise: Feeding biotech-derived grains to
livestock; use of rDNA-derived products in food
processing; use of feed additives in livestock
production; altering traditional composition of
meat/meat products.

Regina Benjamin,
MD, MBA
Owner & CEO
Bayou La Batre Rural Health Clinic
13833 Tapia Ave
Spanish Fort,AL 36509
334/824-4985
334/626-2200 fax
rmbenjamin@aol.com
Expertise: Safety of biotech foods.

Independent Food 
Biotechnology Authorities
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Christine Bruhn, PhD
Director
Center for Consumer Research
University of California, Davis
One Shields Ave
Davis, CA 95616
530/752-2774
530/752-3975 fax
cmbruhn@ucdavis.edu
Expertise: Consumer understanding of
biotechnology.

R. James Cook, PhD
Scientist, Plant Pathology
Endowed Chair in Wheat Research
Washington State University
Johnson 307
Pullman,WA 99164-6430
509/335-3722
rjcook@wsu.edu
Expertise: Food biotechnology; environmental
biosafety.

Cindy Cruea
President
Women Involved in Farm Economics
(WIFE)
321 Country Drive
Pierre, SD 57501
605/945-2316
cruea@sbtc.net
Expertise: Farmer.

Stephen O. Duke, PhD
Research Leader
USDA,ARS
P.O. Box 8048
Natural Product Center
University, MS 38677
662/915-1036
662/915-1035 fax
sduke@olemiss.edu
Expertise: Herbicide-tolerant crops; gene
flow; potential health effects.

Johanna Dwyer, DSC, RD
Director, Frances Stern Medical Center
Professor of Medicine,Tufts Schools of
Medicine and Nutrition
750 Washington St, Box 783
Boston, MA 02111
617/636-5273
617/636-8325 fax
jdwyer1@lifespan.org
Expertise: Evaluation of food safety risks.

Terry Etherton, PhD
Head, Dept. of Dairy and Animal Science
Distinguished Professor of Animal
Nutrition
The Pennsylvania State University
324 W. L. Henning Bldg
University Park, PA 16802
814/863-3665
814/863-6042 fax
tde@psu.edu
Expertise: Animal biotechnology.

Nina Fedoroff, PhD
Director, Biotechnology Institute and Life
Sciences Consortium
Dept. of Biology
The Pennsylvania State University
519 Wartik Laboratory
University Park, PA 16802
814/863-5717
814/863-1357 fax
nvf1@psu.edu
Expertise: Plant genetics; molecular biology;
science surrounding biotechnology.

Angela Fraser, PhD
Associate Professor/Food Safety Education
Specialist
Dept. of Family and Consumer Sciences
North Carolina State University
118 Ricks Hall, Box 7605
Raleigh, NC 27965
919/515-9150
919/515-2786 fax
angela_fraser@ncsu.edu
Expertise: Food biotechnology consumer
education.
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Barbara Glenn, PhD
Executive Vice President
Scientific Liaison
Federation of Animal Science Societies
9650 Rockville Pk
Bethesda, MD 20814
301/571-1875
301/571-1837 fax
bglenn@faseb.org
Expertise: Animal agriculture.

Dennis Gonsalves, PhD
Professor
Dept. of Plant Pathology
Cornell University
Geneva, NY 14456
315/787-2334
315/787-2389 fax
dg12@cornell.edu
Expertise: Environmental safety of biotech corn
crops; development, testing, commercialization of
virus-resistant plants.

Susan Harlander, PhD
President
Biorational Consultants, Inc.
3215 Linden Dr.
New Brighton, MN 55112
651/639-8938
651/639-0288 fax
skharland@aol.com
Expertise: Regulatory, risk management;
consumer acceptance; testing for biotech
ingredients.

Walter Hill, PhD
Dean and Research Director
College of Agricultural, Environmental &
Natural Sciences
Tuskegee University
Dean’s Office
Campbell Hall
Tuskegee,AL 36088
334/727-8157
Expertise: Benefits for developing countries;
academic research.

Thomas Hoban, PhD
Professor of Sociology and Food Science
North Carolina State University
Box 8107
Raleigh, NC 27695-8107
919/515-1676
919/233-0140 fax
tom_hoban@ncsu.edu
Expertise: Consumer acceptance of biotechnology;
consumer trends; agricultural literacy; risk
perception and communication.

Susanne Huttner, PhD
Associate Vice Provost for Research
University of California, Berkeley
2150 Kittredge St, 4th Flr, 4C
Mail Code 3340
Berkeley, CA 94720-3340
510/643-3229
510/643-7839 fax
huttner@uclink4.berkeley.edu
Expertise: Academic research; plant protectants;
agricultural biotechnology.

Judith Kjelstrom, PhD
Associate Director, Biotechnology Program
University of California, Davis
One Shields Ave
Davis, CA 95616-8689
530/752-8228
jakjelstrom@ucdavis.edu
Expertise: Safety of biotech crops and animal
biotechnology; use of plants and animals as
production vehicles of pharmaceuticals and
vaccines; ecological benefits of herbicide —  and
pesticide — tolerant biotech crops.

John Kopchick, PhD
GOLL Professor of Molecular Biology
Edison Biotechnology Institute
Konnecker Research Labs
Ohio University — The Ridges
Athens, OH 45701-2979
740/593-4534
740/593-4795 fax
kopchick@ ohio.edu
Expertise: Animal biotechnology.
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Ken Lee
Professor & Chair
Dept. of Food Science and Technology
The Ohio State University
2015 Fyffe Rd
Columbus, OH 43210
614/292-6281
614/292-0218 fax
lee.133@osu.edu
Expertise: Consumer understanding of
biotechnology.

John Lupien
Consultant
Adjunct Professor of Food Science,
University of Massachusetts,Amherst
Adjunct Professor of Nutrition, Penn State
University
Via Fonte Di Fauno 22
00153 Rome ITALY
(39-06) 578-2060
(39-06) 574-3786 fax
lupien@srd.it
Expertise: International issues; risk
assessment.

Marshall Martin, PhD
Associate Head and Professor
Dept. of Agricultural Economics
Purdue University
1145 Krannert Bldg
West Lafayette, IN 47907-1145
765/494-4268
765/494-9176 fax
martin@agecon.purdue.edu
Expertise: Economic and international trade
aspects of biotechnology, especially corn and
soybeans.

Adrianne Massey, PhD
Principal
A. Massey & Associates
6823 Falconbridge Rd
Chapel Hill, NC 27514
919/490-1336
amasseyco@aol.com
Expertise: Overview of science/applications
of biotechnology; environmental issues;
biotech communications and education.

A.G. (Alan) McHughen, BSC, DPhil
CE Associate Plant Biotechnologist
Dept. of Botany & Plant Science
University of California, Riverside
Batchelor Hall 3110
Riverside, CA 92507
909/787-7532
alanmc@citrus.ucr.edu
Expertise: Labeling of biotech food; health
and environmental safety; consumer issues;
techniques for producing biotech crops;
biosafety; international regulations and trade.

Martina Newell-McGloughlin
Adjunct Professor and Director, UC
Systemwide Biotechnology Research and
Education Program
University of California, Davis
301 LSA
One Shields Ave
Davis, CA 95616
530/752-3260
530/752-4125 fax
mmmchloughlin@ucdavis.edu
Expertise: Environmental and food safety
issues; new product development.

Henry Miller, MD
Fellow, Hoover Institution
Adjunct Scholar, Competetive Enterprise
Institute
Stanford University
Stanford, CA 94305-6010
650/725-0185
650/723-0576 fax
miller@hoover.stanford.edu
Expertise: Regulatory issues; labeling.

Jim Murray, PhD
Professor
Dept. of Animal Science
University of California, Davis
2119 Meyer Hall
One Shields Ave
Davis, CA 95616-8689
530/752-3179
jdmurray@ucdavis.edu
Expertise: Animal biotechnology, specifically
work with mammals and the alteration of
milk for human use; fish, poultry, and
livestock as they relate to biotechnology,
release, use, and consumption.
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Wayne Parrott, PhD
Professor, Dept. of Crop & Soil Sciences
University of Georgia
3111 Plant Sciences
Athens, GA 30602-7272
706/542-0928
wparrott@uga.edu
Expertise: All aspects of plant and crop
biotechnology.

C.S. Prakash
Professor of Biotechnology
Center for Plant Biotechnology Research
Tuskegee University
Agriculture, Milbank Hall
Tuskegee,AL 36088
334/727-8023
334/727-8067 fax
Prakash@tusk.edu
Expertise: Development and testing of biotech
crops; safety.

Maureen Quinn
Director of Information
USDA/FAS
Ag Stop 1004
1400 Independence Ave, SW
Washington, DC 20250-1004
202/720-7115
202/720-1727 fax
quinn@fas.usda.gov
Expertise: Foreign country regulation; trade
issues.

Carlos F. Quiros, PhD
Professor and Geneticist
University of California, Davis
Dept. of Vegetable Crops
116 Asmundson
Davis, CA 95616
530/752-1734
530/752-9659 fax
cfquiros@ucdavis.edu
Expertise: Biotech crops: basis for the procedure;
examples of existing biotech crops and those in
development; potential for biotech crops in
developing countries; evaluation of risks.

Sujatha Sankula, PhD
Research Associate
National Center for Food and Agricultural
Policy
1616 P St, NW, First Flr
Washington, DC 20036
202/328-5057
sankula@ncfap.org
Expertise: Benefits of food biotechnology;
economic impacts; reduced pesticide use.

Colin Scanes, PhD, DSC
Professor
Iowa State University
Ames, IA 50011
515/294-5136
515/294-4471 fax
cscanes@iastate.edu
Expertise: General plant science issues and
benefits.

Michael Schechtman, PhD
USDA/APHIS
Office of the Deputy Secretary, USDA
South Bldg, Rm 3907, Mail Stop 0315
1400 Independence Ave, SW
Washington, DC 20250
202/720-3817
202/690-4265 fax
mschechtman@ars.usda.gov
Expertise: Regulation; field testing.

Richard Sherlock, PhD
Professor of Philosophy
Dept. of Languages and Philosophy
Utah State University
Logan, UT 84322
435/797-1244
Expertise: Ethical and policy issues related to
biotechnology.
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Blair Siegfried, PhD
Dept. of Entomology
University of Nebraska
312G Plant Industry
Lincoln, NE 68583-0816
402/472-8714
bsiegfried1@unl.edu
Expertise: Insecticide toxicology; resistance
management; non-target effects of biotech
plants.

A. Ann Sorensen, PhD
Director, Center for Agriculture in the
Environment
American Farmland Trust
P.O. Box 987
Dekalb, IL 60115
815/753-9347
815/753-9348 fax
asorensen@niu.edu
Expertise: Environmental impacts of
biotechnology and pesticides.

Steven R. Sylvester, PhD
Assistant Professor
School of Molecular Biosciences
Washington State University — Vancouver
14204 NE Salmon Creek Ave
Vancouver,WA 98686-9600
360/546-9724
360/546-9064 fax
sylveste@vancouver.wsu.edu
Expertise: Demystification of DNA and
biochemical concepts; consumption of DNA
from biotech products.

Steve L.Taylor, PhD
Professor and Head
Dept. of Food Science & Technology
University of Nebraska — Lincoln
143 H.C. Filley Hall, East Campus
Lincoln, NE 68583-0919
402/472-2833
402/472-1693 fax
staylor2@unl.edu
Expertise: Safety assessment of biotech
foods.

Paul Thompson, PhD
Chair, Joyce and Ed Brewer Applied Ethics
Philosophy Dept.
Purdue University
Liberal Arts and Education Bldg
West Lafayette, IN 47907
765/494-4295
pault@purdue.edu
Expertise: Ethical issues associated with the
food system, including the role of religious,
cultural, and personal values in food choice;
the role of informed consent in food safety
and the basis for public trust and confidence
in the industrial food system.

Gary Toenniessen, PhD
Director, Food Security Theme
The Rockefeller Foundation
420 5th Ave
New York, NY 10018
212/852-8336
212/852-8442 fax
gtoenniessen@rockfound.org
Expertise:Third world benefits.

Sue Tolin, PhD
Professor
Dept. of Plant Pathology, Physiology and
Weed Science
Virginia Polytechnic Institute and State
University
435 Old Glade Rd
Blacksburg,VA 24061
540/231-5800
540/231-5755 fax
stolin@vt.edu
Expertise: Discovery of plant viruses and
development of resistance in plants;
regulatory policy; science-based safety; effect
of plant pathogens on food safety.

Neal K.Van Alfen
Dean
College of Agricultural and Environmental
Sciences
University of California, Davis
150 Mrak Hall, One Shields Ave
Davis, CA 95616-8571
530/752-1605
530/752-9049 fax
Expertise: Agricultural biotechnology.
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Anne Vidaver, PhD
Professor
Dept. of Plant Pathology
University of Nebraska — Lincoln
406 Plant Sciences Hall
Lincoln, NE 68583
402/472-2858
402/472-2853 fax
avidaver1@unl.edu
Expertise: History of food and agriculture;
pesticide usage and effects on plants, people and
environment; antibiotic use in agriculture;
management of disease in plants; agricultural
biotechnology.

Steve Wentworth
Farmer
2035 E.Wise Rd
Maroa, IL 62554
217/877-9691
217/877-9691 fax
pwentworth@q-com.com
Expertise: A farmer’s perspective on biotech
crops.

Mulumebet Worku, PhD
Assistant Professor/Biotechnologist
North Carolina A&T University
1601 East Market St,Webb Hall
Greensboro, NC 27411
336/334-7615
336/334-7288 fax
worku@ncat.edu
Expertise: Recombinant proteins; antibiotics and
milk; biotechnology and animal products.

Tom Zinnen, PhD
Biotechnology Education Specialist
Biotechnology Center and UW — Extension
University of Wisconsin
425 Henry Mall
Madison,WI 53706
608/265-2420
608/262-6748 fax
zinnen@macc.wisc.edu
Expertise: Applications; techniques; benefits and
risks; labeling; safety; social and ethical issues;
implications for international trade.
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American Dietetic Association
Lori Ferme
Media Relations Manager
216 West Jackson Blvd
Chicago, IL 60606
312/899-4802
312/899-4845 fax
media@eatright.org
Expertise: Referrals to expert dietitians and
information on a variety of food, nutrition,
and health-related topics.

Council for Agricultural Science and
Technology
Teresa A. Gruber, PhD, JD
Executive Vice President
505 Capitol Ct, NE, Ste 200
Washington, DC 20002-4937
202/675-8333
202/675-8334 fax
tgruber@cast-science.org
Expertise: Benefits and risks of
biotechnology.

U.S. Dept. Of Agriculture
Office of Communications
Whitten Bldg
14th St & Independence Ave, SW
Washington, DC 20250
202/720-4623
Expertise: Regulatory policy.

U.S. Environmental Protection
Agency
Doug Parsons
Communications Director
Office of Prevention, Pesticides & Toxic
Substances
EPA East Bldg
1200 Pennsylvania Ave, NW, 7101
Washington, DC 20460
202/564-0341
parsons.douglas@epa.gov
Expertise: EPA spokesperson.

Food and Drug Administration
Kathleen Kolar
Office of Public Affairs
Harvey W.Wiley Federal Bldg
5100 Paint Branch Pkwy
College Park, MD 20740-3835
301/827-6242
kkolar@oc.fda.gov
Expertise: Food labeling; regulatory food
policy.

Institute of Food Technologists
Rosetta Newsome, PhD
Director, Science and Communications
Dept.
221 N LaSalle St, Suite 300
Chicago, IL 60601
312/782-8424
312/782-8348 fax
Expertise: Referrals to IFT communicators;
science communications.

Professional Science and 
Health Organizations/
Government Information
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National & Local Resources on
Food Biotechnology

V Government-Related Agencies (U.S. and International)

V Food/Nutrition Professional Organizations

V Health/Medical Organizations

V Agriculture-Related Organizations

V Food Industry Organizations and Associations

International Food Information Council
1100 Connecticut Avenue, NW
Suite 430
Washington, DC 20036
Phone: (202) 296-6540
Fax: (202) 296-6547

e-mail: foodinfo@ific.org
Internet: http://ific.org

GOVERNMENT-RELATED AGENCIES (U.S. AND INTERNATIONAL)

Centers for Disease Control and
Prevention (CDC)
1600 Clifton Road, NE
Atlanta, GA 30333
Phone: (404) 639-3311
http://www.cdc.gov

Environmental Protection Agency (EPA)
1200 Pennsylvania Avenue, NW
Washington, DC 20460
Phone: (202) 260-2090
http://www.epa.gov

Federal Trade Commission (FTC)
Consumer Response Center
600 Pennsylvania Avenue, NW
Room 130
Washington, DC 20580
Phone: (202) 326-2000 or (877) 382-4357
http://www.ftc.gov

Food and Agriculture Organization
(FAO) of the United Nations (UN)
Viale delle Terme di Caracalla
00100 Rome, Italy
Phone: +39.0657051
http://www.fao.org

Food and Drug Administration (FDA)
Press Office
5600 Fishers Lane
Rockville, Maryland 20857
Phone: (888) INFO-FDA
(888) 463-6332
http://www.fda.gov

FDA Center for Food Safety and Applied
Nutrition
5100 Paint Branch Parkway
College Park, MD 20740
Phone: (888) SAFEFOOD
(888) 723-3366
http://www.cfsan.fda.gov
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National Marine Fisheries Service
1315 East-West Highway
Silver Spring, MD 20910
Phone: (301) 713-2239
http://www.nmfs.noaa.gov/

United States Department of
Agriculture (USDA)
Office of Communications
1400 Independence Avenue, SW
Room 200-A,Whitten Building
Washington, DC 20250-1301
Phone: (202) 720-4623
http://www.usda.gov/agencies/ocpage.htm

USDA Animal and Plant Health
Inspection Services (APHIS)
12th and Independence Avenue, SW
Washington, D.C. 20250
Phone: (202) 720-3668
www.aphis.usda.gov

USDA Food Safety and Inspection
Service (FSIS)
Meat and Poultry Hotline:
(202) 720-5604 or (800) 535-4555
http://www.fsis.usda.gov

USDA National Agricultural Library
Food and Nutrition Information Center
(FNIC)
10301 Baltimore Avenue
Beltsville, MD 20705-2351
Phone: (301) 504-5719
National Labeling and Nutrition
Information Center
Foodborne Illness Education Information
Center
http://www.nal.usda.gov/fnic

The World Health Organization
(WHO)
Headquarters Office in Geneva (HQ)
Avenue Appia 20
1211 Geneva 27
Switzerland
Phone: (+41 22) 791 21 11
Fax: (+41 22) 791 3111
Telex: 415 416
Telegraph: UNISANTE GENEVA
http://www.who.org

FOOD/NUTRITION
PROFESSIONAL
ORGANIZATIONS

American Dietetic Association
216 West Jackson Boulevard
Chicago, IL 60606
Phone: (312) 899-0040 

(access to staff directory, operator)
(800) 366-1655 
(Nutrition Information Line)

http://www.eatright.org

Institute of Food Technologists
221 North LaSalle Street
Suite 300
Chicago, IL 60601
Phone: (312) 782-8424
http://www.ift.org

Society for Public Health Education
750 First Street, NE
Suite 910
Washington, DC 20002-4242
Phone: (202) 408-9804
http://www.sophe.org

HEALTH/MEDICAL
ORGANIZATIONS

American Academy of Allergy,
Asthma and Immunology
611 East Wells Street
Milwaukee,WI 53202
Phone: (414) 272-6071 or (800) 822-2762
http://www.aaaai.org

American Academy of Family
Physicians
11400 Tomahawk Creek Parkway
Leawood, KS 66211
Phone: (913) 906-6000
http://www.aafp.org

American Medical Association
515 North State Street
Chicago, IL 60610
Phone: (312) 464-5000
http://www.ama-assn.org
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National Academy of Sciences
500 5th St, NW
Washington, D.C. 20001
Phone: (202) 334-2000
National Research Council
Food and Nutrition Board, Institute of
Medicine
http://www.nas.edu

AGRICULTURE-RELATED
ORGANIZATIONS

American Farm Bureau Federation
225 Touhy Avenue
Park Ridge, IL 60068
Phone: (847) 685-8600
http://www.fb.org

American Farmland Trust
P.O. Box 987
DeKalb, IL 60115
Phone: (815) 753-9347
http://www.farmland.org

Biotechnology Industry Organization
1225 I Street NW
Suite 400
Washington, DC 20005
Phone: (202) 962-9200
http://www.bio.org

Council for Agricultural Science &
Technology
4420 West Lincoln Way
Ames, IA 50014-3447
Phone: (515) 292-2125
http://www.cast-science.org

CropLife America
1156 15th Street, NW
Suite 400
Washington, DC 20005
Phone: (202) 296-1585
http://www.croplifeamerica.org

National Association of State
Departments of Agriculture
1156 15th Street, NW
Suite 1020
Washington, DC 20005-1704
Phone: (202) 296-9680
http://www.nasda.org

FOOD INDUSTRY
ORGANIZATIONS AND
ASSOCIATIONS

Food Marketing Institute
655 15th Street, NW
Suite 700
Washington, DC 20005
Phone: (202) 452-8444
http://www.fmi.org

Grocery Manufacturers of America
2401 Pennsylvania Avenue, NW
2nd Floor
Washington, DC 20037
Phone: (202) 337-9400
http://www.gmabrands.com

National Food Processors Association
1350 I Street, NW
Suite 300
Washington, DC 20005
Phone: (202) 639-5900
http://www.nfpa-food.org

National Restaurant Association
1200 17th Street, NW
Suite 800
Washington, DC 20036-3097
Phone: (202) 331-5900
http://www.restaurant.org
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Guide to Helpful Food
Biotechnology Web Sites
GOVERNMENT AND INTERNATIONAL SITES

Centers for Disease Control and Prevention (CDC)
Hot topics, including “genetically modified foods” at
http://www.cdc.gov/foodsafety/hotbioeng.htm
and links to other biotech sites at http://www.cdc.gov/niosh/biotech.html

The Environmental Protection Agency
The latest news from the Environmental Protection Agency at
http://www.epa.gov/opptintr/biotech/index.html

FDA Center for Food Safety and Applied Nutrition
Background, questions and answers, past reports and more from the Food and Drug
Administration at http://vm.cfsan.fda.gov/~lrd/biotechm.html

Food and Agriculture Organization (FAO) of the United Nations
Frequent research reports on biotechnology are found throughout the site at
http://www.fao.org/biotech/index.asp?lang=en

United States Department of Agriculture Biotechnology Overview
Information on regulatory activities, news, and background on biotechnology from the
Department of Agriculture at http://www.usda.gov/agencies/biotech
and at http://www.aphis.usda.gov/ppq/biotech/

Agriculture Network Information Center (AgNIC)
A guide to quality agricultural information on the Internet as selected by the National
Agricultural Library, Land-Grant Universities, and other institutions.
http://www.agnic.org

TRADE, RESEARCH,
PROFESSIONAL, AND COMMODITY ORGANIZATIONS

Ag-West Biotech, Inc.
Background and news on agricultural biotechnology in Canada at
http://www.agwest.sk.ca

Alliance for Better Foods
An easy-to-use source for consumers on biotechnology’s benefits that is sponsored by an
alliance of agriculture- and food-related groups at http://www.betterfoods.org

Food Biotechnology Communications Guide 2003



70 A d d i t i o n a l  R e s o u r c e  To o l s

American Dietetic Association
The organization’s official biotechnology position at
http://www.eatright.org/abiotechnology.html

American Farm Bureau Federation
Info on regulation http://www.fb.org/issues/backgrd/biotech-dom107.html
international markets http://www.fb.org/issues/backgrd/biotech-inter107.html
and labeling http://www.fb.org/issues/backgrd/labeling107.html

American Medical Association (AMA)
The organization’s official statement on crops produced through biotechnology at
http://www.ama-assn.org/ama/pub/article/2036-4030.html

American Soybean Association
Throughout the site are helpful pieces on biotechnology’s benefits.
www.soygrowers.com

Biotechnology Industry Organization (BIO)
A look at food and agricultural biotechnology regulation, issues, products, expert opinions and
testimony, past industry press releases, and benefits to nutrition and the environment at
http://www.bio.org/food&ag/foodwelcome.html

Council for Agricultural Science and Technology (CAST)
Throughout the site are broadcast transcripts, reports, and more information on biotechnology.
http://www.cast-science.org/biotechnology/index.html

Council for Biotechnology Information (CBI)
Public information on food biotechnology products and benefits and opportunity for dialogue on
related issues. http://www.whybiotech.com

CropLife America
CropLife America news releases, reports, and expert opinions on biotechnology at
http://www.croplifeamerica.org/

Donald Danforth Plant Science Center
Information about current research and the science of agricultural biotechnology found
throughout the site at http://www.danforthcenter.org A list of other biotechnology links may
be found at http://www.danforthcenter.org/resources/biotechnology.htm

Food Biotechnology Communications Network
Information on food biotechnology issues and organizations in Canada with links at
http://www.foodbiotech.org

Grocery Manufacturers of America (GMA)
The association’s white papers, along with selected press releases, can be found at
http://www.gmabrands.com/news/docs/WhitePaper.cfm?docid=309

Information Systems for Biotechnology (ISB)
Research on the environmentally responsible uses of agricultural biotechnology at
http://gophisb.biochem.vt.edu
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Institute of Food Technologists (IFT)
A collection of important science papers, statements, and other resources from IFT at
http://www.ift.org/govtrelations/biotech/

International Food Information Council (IFIC)
Easy-to-read information on food biotechnology as well as many useful resources on a
broad range of food safety and nutrition issues.
http://ific.org/food/biotechnology.vtml

International Food Policy Research Institute (IFPRI)
A look at initiatives to help meet the food needs of the developing world at
http://www.cgiar.org/ifpri/

International Life Sciences Institute (ILSI)
Resources on the science of agricultural biotechnology at
http://www.ilsi.org

National Food Processors Association (NFPA)
The association’s official background on biotech issues at 
http://www.nfpa-food.org/science/biotech.html

North Carolina Biotechnology Center
An excellent resource for more context on biotechnology in the corporate sector with a
look at industry news and developments in one of the country’s biotech’s hubs at
http://www.ncbiotech.org

US Grains Council
A great site to watch for press releases and other resources on developments in agriculture
and biotechnology at http://www.grains.org

ACADEMIC INSTITUTIONS

Boyce Thompson Institute for Plant Research (BTI)
Updates on biotechnology research at BTI, affiliated with Cornell University and
National Agricultural Biotechnology Council at http://bti.cornell.edu

University of Minnesota, College of Agricultural, Food, and Environmental
Sciences (COAFES)
The latest research on agricultural biotechnology plus interactive chat room opportunities
at http://www.coafes.umn.edu/

The Agricultural Biotechnology Support Project, a USAID-funded project
based in the Institute for International Agriculture at Michigan State University
Understand agricultural biotechnology’s role in helping developing countries’ economies
at http://www.iia.msu.edu/absp/
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University of California - Davis Biotechnology Program
An overview of the university’s academic program on biotechnology at
http://why.ucdavis.edu/academics/majors/bit.cfm?majors_list=divagrsci_majors.inc

University of California - Davis Center for Consumer Research (CCR)
An overview for consumers of biotechnology safety, benefits, and uses at
http://ccr.ucdavis.edu/

AgBiosafety, University of Nebraska - Lincoln
A definitive source of scientific, regulatory, and educational materials relevant to crop
biotechnology and the current debate on the genetic modification of food.
http://agbiosafety.unl.edu

University of Wisconsin Biotechnology Center
An online distance learning center with lectures and discussions on biotechnology plus a biotech
industry directory at http://www.biotech.wisc.edu

Improving Public Understanding: 
GUIDELINES  FOR COMMUNICATING EMERGING
SCIENCE ON NUTRITION, FOOD SAFETY, AND HEALTH

For Journalists, Scientists and All Other Communicators
Based on an advisory group convened by Harvard School of Public Health and
International Food Information Council Foundation

First published by Oxford University Press in the Journal of National Cancer Institute
(February 4, 1998,Volume 90, Number 3). Please use the original citation when reprinting
part or all of this document.

See also:“Getting the Story Straight on Nutrition,” The Journal of the American Medical
Association (JAMA), February 11, 1998

“These Guidelines can only make a difference if they don’t sit on a shelf. Putting these
recommendations into practice just might make a difference in the public’s understanding of
diet and health. I urge you to read them, share them, remember them and use them.After all,
I think what the public wants is for us to be honest with each study as it comes along and
try to put it into perspective, but keep reminding people that it’s the totality of evidence as it
unfolds that warrants their attention.”

— Timothy Johnson, MD, MPH
Medical Editor,ABC Good Morning America
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wenty-five years ago, the chances were slim that a food- and health-related
study in a scientific journal would make the evening news or greet readers in their

morning newspapers. Now, hardly a week goes by when a breaking dietary study
doesn’t make headlines.

There are several reasons why. Public interest in nutrition and food safety has increased
dramatically.And food stories-because they are inherently so personal-make for
compelling news. Just as important, scientists have much to gain from increased visibility.
And the same holds true for the journals that first publish the studies or other
communicators who have an interest in advancing public understanding of the issues.

But there’s another reality about emerging science, the media, and the public.And that’s
confusion. Surveys tell us that the high volume of media coverage has not brought clarity
to or improved understanding of a topic of such obvious impact. More has not always
meant better.

Again, there are several reasons why. First, the public’s unfamiliarity with the scientific
process can make the evolutionary nature of research appear contradictory and confusing.
Second, scientists themselves don’t always agree on what constitutes scientific evidence
sufficient to warrant changing recommendations to the public.And, perhaps most
important of all, how emerging science is communicated-by scientists, the journals, the
media, and the many interest groups that influence the process-also can have powerful
effects on the public’s understanding, on its behavior, and ultimately, on its well-being.

To examine these issues and assist the communications process, the Harvard School of
Public Health and the International Food Information Council Foundation convened an
advisory group of leading experts. Following the initial meeting in Boston, Massachusetts,
a series of eight roundtables was held around the country involving more than 60 other
nutrition researchers, food scientists, journal editors, university press officers, broadcast and
print reporters, consumer groups, and food industry executives.

Based on input from the participants at these meetings, a set of guiding principles for
the communication of emerging science has been developed.The first draft was
subsequently reviewed by a second meeting of advisory group members and revised, and
the final draft was circulated to roundtable participants before publication.At the heart of
these principles is the belief that food-related science can be effectively communicated in
ways that serve both public understanding and the objectives of the communicators.

Of all the questions surrounding the communication of food-related studies, perhaps
the most basic is, should single studies be communicated at all to the public at large?
Almost by definition, much of the information involved is preliminary, not conclusive, and
therefore not a strong basis for change in public policy or behavior. Even so, these studies,
and the news stories they spawn, can be useful in raising public awareness of key
nutrition, health, and food safety issues-if they are expressed in enough context to enable
the average person to weigh the information appropriately.

These guidelines are intended to suggest how that context can be provided.They
outline the necessary data, disclosures and contextual qualifiers to help the public evaluate
a study’s relevance and importance. However, there is no expectation that every news
story will include all or most of the suggested information. Instead, these guidelines can
help communicators focus on the most vital information the public should have to form
the most useful net impression of a study’s findings.

With each study, the information will vary.The key to evaluating one study may be the
limitations of its methodology; for another, it may be an understanding of which
population groups are most affected by the findings.These guidelines will help
communicators ask key questions so that they can identify which specific answers will
best inform the public.

The guidelines are presented in several groupings-first, general guidelines relevant for
all, followed by more specific guidelines for scientists, journal editors, journalists, and
interest groups.They are purposely expressed as questions, rather than imperative
statements, to encourage self-inquiry and suggest measures of responsible communication.
As such, they are intended to help ensure that sound science and improved public
understanding are the ultimate guides to what is communicated and how.
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General Guidelines for All Parties
in the Communication Process
1. Will your communication enhance public understanding of diet and health?

V Is the study credible enough to warrant public attention?

VWith the information you provided, will the public be able to properly assess the
importance of the findings and whether they should have any immediate bearing on
their food choices?

V Have you avoided an overly simplistic approach that may inappropriately characterize
individual foods ingredients or supplements as good or bad? Have you helped the
public understand how the food, ingredient, or supplement can be consumed as part
of a total healthful diet, or why it should not be consumed?

V Have you appropriately represented the study’s overall conclusions and avoided
highlighting selective findings that, on their own, might present a misleading picture?

2. Have you put the study findings into context?

V If the findings are preliminary and inconclusive, have you made that clear?

V If the findings differ with previous studies, have you indicated this and explained
why? If the results refute previously released results, do you provide a weight of
evidence comparable with the earlier findings?

V Have you clarified to whom the findings apply? Have you avoided generalizing the
effects when the study was restricted to populations of a certain age or sex or with
specific genetic, environmental, or other predisposing conditions?

V Have you included information about risk/benefit trade-offs of consuming or not
consuming certain foods, ingredients, or supplements? Have you explained how these
risks and benefits compare with other factors (e.g., level of physical activity, genetic
history) that may also contribute to health?

V In explaining a dietary risk, have you distinguished between population wide
estimates and individual risk? Have you cited statistics on absolute risk and not just
relative risk, e.g., expressing an increase in incidence from “one in a million to three
in a million” and not just as “three times the risk”?
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3. Has the study or findings been peer reviewed?

V Has the study been peer reviewed by independent scientists or published in a
peer-reviewed journal? At the same time, have you understood that although
peer review is an important standard, it does not guarantee the findings are
definitive or conclusive?

V If a study has not been peer reviewed (e.g., a paper presented at a meeting or
convention), are the findings so important that they should be
communicated to the public before peer review?

V Have you distinguished between actual study findings and editorials or
commentaries that may have been written about the study? Have you
clarified that an editorial is an expression of personal views and has not
always been peer reviewed? Have you investigated how widely held these
views are or whether the editorial represents a narrowly held opinion?

4. Have you disclosed the important facts about the study?

V Have you provided adequate information on the study’s original purpose,
research design, and methods of data collection and analysis?

V Have you acknowledged any limitations or shortcomings the study may
have?

5. Have you disclosed all key information about the study’s funding?

V Have you publicly disclosed all funding sources for the study?

V Are you reasonably confident of the study’s objectivity and independence?

V Have you considered what the funders stand to gain or lose from the study’s
outcome?

V Have you allowed the validity of the science to speak for itself, regardless of
the funding?
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Communication Guidelines 
for Scientists
1. Have you provided essential background information about the study in your

written findings, or to journalists or others requesting it, in a language that can
be understood?

V Have you explained all details of the study, including purpose, hypothesis, type and
number of subjects, research design, methods of data collection, and analysis and the
primary findings?

V Are you reporting study findings consistent with the original purpose of the data
collection?

VWere appropriate scientific methods of inquiry used? Did you disclose any study
shortcomings or limitations, including methods of data collection? Were objective
health measurements used to help verify self-reports?

VWas the study conducted in animals or humans? Are limitations of animal models in
their applicability to humans noted?

V Have you waited to report the results until the study has been independently peer
reviewed? If not, did you disclose to the media that the findings are preliminary and
have not yet been peer reviewed?

2. Have you clarified dietary risks and benefits?

V Did you explain the dosage of a substance or the amount of food or ingredient that
was linked to the health outcome? Is this amount reasonably consumed by the
average individual?

VWhat was the original risk of developing the disease? Have you expressed the new
level of risk as both absolute and relative risk?

3. Have you met the needs of the media?

V Are you available for media interviews the day before or after the release? Do you
make every attempt to respond to media inquiries promptly?

V Does the news release prepared for the study communicate the primary findings
faithfully and without exaggeration? Have you reviewed and approved the final
version of your institution’s news release?
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Communication Guidelines 
for Journal Editors
1. Does your embargo policy enhance public communication?

V Do you make embargoed copies of the journal available to all journalists
who agree to respect the embargo, not just a select group of reporters?

V Do you notify scientists whose studies will likely receive press attention
when the embargoed issue is being made available?

V Do you provide the relevant articles from the embargoed journal to study
authors so they can preview other related work in that issue, helping them
respond to questions?

2. Do you encourage responsible media reporting on study findings?

V If you issue a news release on an article in your journal, is it faithful to the
underlying research? Does it provide adequate background information?

3. Have you considered the effect of the study findings on consumers?

V Have you considered what might be the effect of the study findings on the
general public?

V Does the study warrant an accompanying editorial to help put the findings
into context? If so, is the editorial content included in the news release?

4. Does your submission policy permit scientists to clarify results of
abstract presentations with the media?

V Does your submission policy make it clear that scientists presenting abstracts
should submit the complete report for peer review? Have you stressed they
should not distribute copies of the complete report of the study, or figures or
tables from that study, to the media before publication in a peer-reviewed
journal?
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Communication Guidelines 
for Journalists
1. Is your story accurate and balanced?

V Have you established the credibility of your primary source?

V Have you asked other reputable scientists and other third-party health sources if they
believe the study is reliable and significant? Have these scientists reviewed the study?

V Do the third-party sources you are quoting represent mainstream scientific thinking
on the issue involved? If not, have you made it clear that such opinions or
commentary differ from most scientific perspectives on this topic? If only one or two
individuals express such opposing viewpoint, does the amount of coverage given
reflect that these are clearly minority opinions?

V Have you received and reviewed a copy of the study publication-not simply reviewed
abstracts, news releases, wire reports, or other secondary sources of information?

V After reviewing the study results and limitations, have you concluded it still warrants
coverage? Have you objectively considered the possibility of not covering the study?

V Are words that are used to describe the findings appropriate for the type of
investigation? Cause and effect can be shown directly only in studies in which the
intervention is the only variable modified between the experimental and control
group.

V Is the tone of the news report appropriate? Do you avoid using words that overstate
the findings, e.g.,“may” does not mean “will” and “some” people does not mean “all”
or “most” people?

V Are the headlines, photo images, and graphics consistent with the findings and
content of your article?
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2. Have you applied a healthy skepticism to your reporting?

V In talking to sources and reading news releases, have you separated fact versus
emotion or commentary?

V Do the study findings seem plausible?

V Have you used any hyped or “loaded” terms in the headline or body of a
report to attract public attention, e.g.,“scientific breakthrough” or “medical
miracle”? Does the report indirectly suggest that a pill, treatment, or other
approach is a “silver bullet”?

V Have you applied the same critical standards to all sources of information-
from scientists, to public relations and press offices, to journals, to industry, to
consumer and special interest groups? What does the information source
have to gain if its point of view is presented? Have you considered a range of
conflict-of-interest possibilities beyond dollars?

3. Does your story provide practical consumer advice?

V Have you translated the findings into everyday consumer advice? For
example, if a study reports on the effects of a nutrient, have you considered
identifying the foods in which it is most commonly found?

V How do action steps relate to the larger context of existing dietary guidance
(e.g., Dietary Guidelines for Americans, USDA Food Guide Pyramid,
importance of balance, variety and moderation)?

V Have you provided credible national, state, or local resources from which
consumers can obtain more information or assistance on the diet and health
topic-especially if the findings present an immediate threat to public health
and safety (e.g. foodborne or waterborne illness outbreak), such as brochures,
toll-free hotlines, or online resources?

4. Is your reporting grounded in basic understanding of scientific
principles?

V Are you aware of the difference between evidence and opinion? If not, have
you consulted knowledgeable sources?

V Are you familiar with the scientific method of inquiry and various terms
such as hypothesis testing, control groups, randomization, and double-blind
study? Do you understand and communicate that the nature of science is
evolutionary, not revolutionary?

V Are you familiar with different types of studies, why they are used and the
limitations of each?

V Do you stay current on diet and health recommendations so that you can
help identify the true significance of new findings?
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Guidelines for Industry, Consumer,

and Other Interest Groups
1. Have you provided accurate information and feedback to the media?

V Is your news release on the study in keeping with the findings, i.e., neither
exaggerates or oversimplifies nor disregards or sensationalizes the findings? Does it
provide new insight or help enhance public understanding of the study results?

V Do you tactfully correct misinformation in the media? Do you provide scientific
explanations of why the story is incorrect, not simply express opinions or judgements
of a few individuals? Do you follow up with journalists to acknowledge an accurate,
insightful story?

2. Do you adhere to ethical standards in providing diet and health information?

V Do you respect the embargo placed on a study, rather than attempt to scoop or “be
first with” the news?

V Have you avoided promoting or writing news releases on studies that have not been
peer reviewed? Have you acknowledged that results that have not been scientifically
reviewed are preliminary findings and do not call for a change in behavior?

V Have you identified your organization’s viewpoint and sources of funding?
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Customized Materials

his binder is a comprehensive resource on food biotechnology.This
section has been included to allow you to store additional materials on

the subject.These may include information that is particularly relevant to
your constituents, news clippings on food biotechnology, or literature that

may be helpful for future reference.
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