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ZAGREB: Croatia yesterday announced the discovery
of a highly contagious strain of bird flu in poultry at a
small family farm on the country’s northern border
with Hungary. The H5N8 strain of bird flu, detected at
a farm in the village of Kriznica on the Drava river,
killed all 15 chickens and ducks raised there, an agri-
culture ministry statement said. 

The village is home to 22 small farms raising poul-

try, it said. But as it is located between the Drava and
the border, there is no risk that the virus will spread,
the ministry added.

Precautionary measures were nonetheless
brought in. “A ban on the movement of people, ani-
mals and vehicles was introduced in the area of infec-
tion,” the statement said. All poultry in the village will
be culled. 

The H5N8 strain can spread quickly in affected
farms, often leading to the culling of thousands of
birds. Since October, the strain has been detected in
14 other European countries including Britain, France
and Germany. 

Hungary has had the highest number of out-
breaks in the past three months, with 201 cases
reported in farms and four in wild birds. —AFP

Croatia reports bird flu in farm poultry

LONDON: One of Europe’s worst
offenders on food waste, Britain is
beginning to get its  act together
thanks to a surge in volunteer initia-
tives that help the poor as well as creat-
ing a bit of seasonal cheer. “That’s what
I come out for, to have a little chat... It’s
not only the food,” said Bassia Hamech,
76, as she was served a bowl of hot
soup in a kitchen in east London run by
a charity called FoodCycle. The kitchen
serves up weekly vegetarian lunches to
up to 50 people in Hackney, many of
whom have health problems or are at
risk of social isolation.

One of the volunteers, artist Anne
Engel, said the most generous dona-
tions come from Turkish greengrocers
in the area while big supermarkets are
less reliable and today gave only a bag
of bread. “We get them to eat all sorts
of wild and wonderful things,” said
Engel, who brought offerings including
mangoes, mint and eggs to a kitchen
overflowing with fruit and vegetables
destined for scrap.

Teas are swiftly handed out to vol-
unteers and a menu created-soup, frit-
tata and fruit salad-and the kitchen
team pick out a few furry raspberries
and other items which are too old to be
used. “It’s about changing the attitudes
to food. We get a lot of volunteers who
are very frightened of food past its sell

by date,” Engel said. 2016 has been a
landmark year for international cam-
paigners tackling food waste, with both
Italy and France passing laws to make it
easier for surplus stock to be donated
rather than binned.

But Britain has fallen behind its
neighbors by failing to legislate on the
issue, leaving community groups and
new businesses to fill the gap.

Britain wastes around 10 million tons
of food a year, according to 2016 fig-
ures from the charity Waste and
Resources Action Program (WRAP). The
EU as a whole has around 88 million
tons of annual food waste, according to
2012 estimates. This year’s “War on
Waste” BBC television show raised
awareness among Britain’s population,
starting with a mountain of discarded
parsnips exposed by its presenter,
celebrity chef Hugh Fearnley-
Whittingstall.

‘A carpet of fruit’ 
Regular customers at the new crop

of recycled food cafes and shops open-
ing up in Britain include environmental
do-gooders, as well as the poor and
those just looking for some company.
Even the counters of central London
cafes filled with high-end coffee and
calorific muffins are increasingly making
way for products made from salvaged

fruit. A former FoodCycle volunteer, Ben
Whitehead, said he has rescued nearly
15 tons of fruit since first requesting
surplus on a trip to his local market.

“I  got offered 12 boxes of really
amazing pineapples. I was on my bike!
So they looked at me and laughed,” he
said of his initial encounter with the
traders. After experimenting with differ-
ent fruits deemed not perfect enough
to make it to consumers, Whitehead set
up a company in 2015 called SpareFruit
that air-dries sliced apples and pears to
create crisps. “If you drive through the
orchards you just see a carpet of fruit.
Some of it we wouldn’t eat, but I would
say 90 percent of that fruit is perfectly
edible,” he said. Snact, a similar fruit
jerky maker, got off the ground after
raising £14,000 ($17,000, 17,000 euros)
through crowdfunding in 2014.

Both companies are hoping to fur-
ther their ambitions in the new year,
with plans to make it into the luxury
department store Selfridges.  The
chance to launch in a high-end food
hall shows how much British attitudes
have changed, as Whitehead discov-
ered when he asked consumers
whether they would eat something that
would otherwise be wasted.
“Everyone’s response was, ‘As long as
it’s clean and healthy, and fine to eat,
why wouldn’t we?’” —AFP

Britain gets creative in
fighting rampant food waste
‘We get them to eat all sorts of wild and wonderful things’

LONDON : Food donated by Waitrose supermarket is
made ready for collection by volunteers in London. —AFP
photos

LONDON : FoodCycle volunteers prepare food donated by
various food outlets.

CHESTER, ENGLAND, United Kingdom : An undated hand-
out picture released by Chester Zoo shows a rare
Rothschild’s giraffe calf, born on Boxing Day at Chester
Zoo, in north west England. —AFP

LONDON: A British zoo was celebrating after the birth of a
rare Rothschild’s giraffe calf, whose number has dwindled to
fewer than 1,600 in its native Kenya and Uganda. “First-time
mum, Tula, delivered the most precious Christmas gift on
Boxing Day,” said Chester Zoo in a message posted on its
Facebook page, along with a picture of the mother and her
six-foot (180 centimeter) calf standing between her legs.

Rothschild’s giraffes are one of the world’s most at-risk
species and fewer than 1,600 exist in the wild, according to
Sarah Roffe, head of giraffes at the zoo in northwest England.
“The new arrival is an important boost to numbers,” added
Roffe. “It really is the best Christmas gift we could have ever
have wished for. “When it gets a little more used to its long
legs, it will be introduced to the rest of the herd but, for now,
it’s important that mum and calf spend a few days together
striking up those early bonds,” explained the keeper. The crea-
tures are named after Walter Rothschild, the British zoologist
and creator of the Tring Natural History Museum in central
England and are identified by their coloring and lack of mark-
ings on the lower leg.

They are sometimes known as the Baringo giraffe, in refer-
ence to their prevalence around Lake Baringo in Kenya, and
also the Ugandan giraffe, where their population has dwindled
by 90 percent in the last 45 years, according to the zoo. Roffe
warned the species was “often overlooked”, and was experi-
encing “a silent extinction” due to loss of habitat and hunting
for their meat.

‘Silent extinction’ 
Chester Zoo has 20,000 animals and welcomes 1.6 million

visitors each year.  The zoo’s giraffe experts travelled to
Uganda earlier in the year to carry out their first ever census
on the Rothschild’s giraffe, part of efforts to understand why
their population is not increasing. “Initiatives like this really
show the role that modern zoos play in animal conservation
and it will give us a better understanding of how we can help
protect the species and its future,” said Tim Rowlands, the
zoo’s curator of mammals. Wild giraffe numbers have plum-
meted by 40 percent in the last three decades, and the species
is now “vulnerable” to extinction, a top conservation body
warned earlier this month. —AFP

Calf of rare giraffe 
species born in UK zoo


