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means placing slices of pork, alter
nated with vegetables, among hot 
stones. Apparently, the tapeworms 
were introduced by migrants coming 
from a neighbouring region. Very 
soon a large percentage of pigs as 
well as people were infected, and 
cysticercosis produced epileptic fits, 
coma and death. The outbreak is 
now reported to be under control. 

also their sociocultural basis, includ
ing tradition and beliefs. Recent 
development of the Hazard Analysis 
Critical Control Point (HACCP) 
approach has provided a simple and 
relatively inexpensive method of 
identifying safety hazards in food 
habits and in culinary practices. 

secondly, it should be able to bear 
any economic and social costs it may 
involve. • 

It is clearly desirable to change 
food-related behaviour which leads 
to malnutrition or to the transmission 
of agents of disease. Before deciding 
on intervention strategies, it is neces
sary to obtain full information about 
the practices to be changed -not 
only their health implications but 

Once the hazards as well as the 
critical points for their control have 
been identified, health education can 
be designed to induce the community 
and individuals to correct hazardous 
practices. Two important principles 
have to be observed to assure the 
desired changes: firstly, the commu
nity should perceive the advantage of 
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the change and, 

Our common nutritional 
heritage 
James Akre 
According to a traditional Cameroon ian saying, the 
stomach is blind . The implication is that all that 
matters to the stomach is that it remain full. O f course, 
the eye and the palate are considerably more 
discriminating about what in fact goes into the 
stomach. Nevertheless, choice in the matter is 
determined to a large extent by culture and 
geography. 

From the universal need for every one of the 
earth's estimated 4237 mammalian species to 
obtain nourishment, the focus for the individual is on 
the specific foods that are actually available and 
eaten. Apart from one exception, then, it is probably 
not an exaggeration to say that there is no single 
universal food. And what is this exception? Why, 
breast milk of course ! 

Breast milk is the contemporary universal 
nutritional link par excellence for the entire human 
species - north, east, south and west, all 5700 
million of us. Historically, it is also a vital nutritional 
link in the human family's unending chain; it helps to 
define our place in the parade of generations, as 
much in terms of those who came before us as of 
those who will come after. 

No substitute, not even the most sophisticated 
and nutritionally balanced infant formula, can 

Mother's milk, the common heritage of humanity. 

possibly compete with the multiple wonders of breast 
milk. But then, how could it? After 60 million or so 
years of mammalian evolution - or what many 
attribute to the perfect hand of the Creator - a 
synthetic product that is usual ly based on the milk of 
another species could hard ly be expected to 
measure up. Nor can artificial feeding do more 
than approximate the act of breast-feeding, in 
physiologica l and emotional significance, for babies 
and mothers a like. 

• 

And so, no matter how important it is to provide 
a nutritionally ba lanced substitute when babies are 
not breast-fed, giving them something else in place 
of breast milk will always be a deviation from the 
biological norm for our speci~s. Indeed, breast milk 
transcends culture and geography, uniting us all 
through our common nutritional heritage. 
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