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WE eat to live, and, as most of us live a fairly long
time, there can be nothing grossly dangerous in the
food we eat. But some lethal agents take a long time
to kill, tobacco smoke for example; while other
agents, though not lethal, can upset us temporarily,
like the roll of a ship, and some, such as certain-
dusts, can gradually but inexorably produce struc-
tural changes which in the end undermine our health.
All these, of course, are hazards to which only some
of us need be exposed but, if there are hazards in
foodstuffs, we are all exposed to them every day. It
matters little whether the food is prepared and eaten
in some tropical village, in a pressurized aircraft, or
in the haute cuisine restaurant of an international
hotel. Indeed, the dangers can be greater in the last
two than in the first, for sophistication, manipulation
and even adulteration are more likely there than in
the more down-to-earth m6nage of a village com-
pound. In the modem supermarket there is displayed
a variety and complexity ofsubstances some ofwhich
such as beef, fish and cabbages can be readily identi-
fied as plain food for man, but there are many others
which have been so processed and manipulated that
they are no longer recognizable as natural foodstuffs,
though bought and consumed in vast quantities.

It is the purpose of this symposium to consider the
safety of our food. Of the dangers of microbial con-
tamination we are all very much aware, though food

poisoning from such contamination is still a major
public health problem. The whole of this field is not
covered in this symposium but there are important
papers on clostridial infections, on the diagnosis of
enterotoxin food poisoning, and on the dangers,
some of them new in Britain, of vibrio and other
microbial causes of poisoning from fish and other sea
products. Modern food production and distribution
are impossible without the use of additives, so that
possible risks have to be balanced against undoubted
advantages: these are discussed in two papers. Much
of the food we eat is highly refined, but in the process
of refinement food factors of high biological impor-
tance may be discarded. The effects of the discard
may be unforeseen and very unexpected, and some
of these are discussed in two papers, one on diet and
colonic disease, the other, perhaps more ominous, on
bacterial challenges.
The ingestion of food is a most natural exercise.

The lower animals perform it under reasonably
natural conditions though, in this day and age of
pesticides and other chemicals, even they are not
wholly safe while they graze. The production of
man's food is, by contrast, a highly complex process,
and the symposium suitably ends with a contribu-
tion courageously entitled The Production of Safe
Food.
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