
AN ESSAY ON GENETICALLY ENGINEERED FOOD IN SOUTH AUSTRALIA

A genetically modified food is a food product containing some quantity of any genetically modified organism as an .
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First, consumers eat few of the GM crops in their raw form. There are countless examples of earnest marketers
who take to heart what consumers tell them is the "problem" with a new product and, when the marketers put
this right, they cannot understand why there is still little uptake of their innovation. Therefore, researchers
have relied on multiple indirect methods for predicting whether an allergic response could be caused by a
protein that is either added to a food by genetic engineering or appears in the food as an unintended effect of
genetic engineering. These people will try to use it and, if it performs, will endorse it or at least not contribute
to general unease. The biotechnology industry, for example, fundamentally relies on this model, investing
heavily in public advocacy advertising about the benefits of GM foods in North America and Europe. Those
results are reflected in the fact that people who are allergic to soybean are not affected by purified oils Bush et
al. Those animal studies have taken advantage of the fact that maize and soybean are major components of the
diets of many farm animals. The bill is also expected to pass the Lower House, and Greens leader Mark
Parnell said when that happens the State's farmers will be the big winners. Background The era of modern
biotechnology began in the s, when scientists discovered how to move genes between normally incompatible
species. One result of this complicated market is that many firms appear to have reduced their investments in
GM food products that require international trade to recoup their investments. The literature suggests that
innovations like GM foods must be placed in the market in such a way as to allow consumers to test and
compare the new products against existing products. If the male white blood cell count effects and standard
deviations were similar to those in females, the test could have found about a percent increase. The difficulty
is determining what is the likely eventual total response to any innovative product and where the early buyers
and leaders will be. In those experiments with pigs and experiments with other farm animals and rodents, there
was apparently one source of the GE food and one source of the non-GE food per study, and it is generally not
clear that the food sources were isogenic or grown in the same location. In contrast, advertising by itself can
sometimes raise awareness without changing behavior. If people are asked in market research why they have
not adopted some innovation or desirable behavior such as getting fit or eating a more nutritious food , they
will usually give an answer because they feel obliged to do so often called the Hawthorne effect; Mayo, 
Hence, processors and marketers are neither interested in nor readily able to identify where the technology is
and how it compares to traditional foods, given their view that these ingredients derived from GM crops are
substantially equivalent. These methods are more likely to detect changes in a GE crop than the current
regulatory approaches. In addition to IgE responses to food allergens, IgA has been identified as an inducible
immune mediator primarily in the gastrointestinal mucosa in response to foods, foreign proteins, pathogenic
microorganisms, and toxins. On the other hand, conventionally bred Quality Protein Maize is reported to have
a 2 to 3 fold higher concentration of the kDa gamma-zein protein Wu et al. FSANZ makes a list of such
approvals available on its website. Cultural values regarding precaution for human safety and those regarding
the number of animals subjected to testing are in conflict in this case. Therefore, the power of the tests to
detect statistically significant differences was in the range of 10â€”30 percent. Following these guidelines
leads to the assumption that less than a percent change in the white blood cell count was not biologically
relevant. Hence, the usefulness of simulated gastric fluid in the case of a less acidic higher pH stomach is
questionable, whether used for non-GE foods or GE foods. Finally, if a protein fits none of the above
characteristics but is not digested by simulated gastric fluid, it could be a novel food allergen.


