
For many faith-
based groups, 
summertime involves 
participating in a mis-
sion trip.

If you or your group 
are participating in a 
mission trip this sum-
mer, we’d like to hear from you 
and see what you did.

Send us a high-resolution 
JPEG image (300 dpi) with a 
paragraph or two about who went 
where and what sort of project 

you  participated in. 
Be sure to include 
a contact name and 
daytime phone number 
so we can get in touch 
with you if we have a 
question. 

Send the infor-
mation and the photo as an 
attachment to: Sally Scherer at 
sscherer1@herald-leader.com. 
Questions? Call (859) 231-3303. 

We’ll compile the items and 
run them at the end of summer.

 White. Pink. Blue. Yellow.
On restaurant tables 

 everywhere, the colors of the 
sweetener packets instantly 

identify the contents.
Sugar. Saccharin. 

Aspartame. Sucralose.
Reaching for one 

to pour into a cup 
of coffee or tea can 
sometimes feel like 

sweetener roulette, 
with the swirl of confusing, 

 conflicting assertions about 
which are safe and which are not.

Alissa Kaplan Michaels, for 
one, never picks pink. She still 
 associates saccharin with cancer. 
The Food and Drug  Administration 
sought to ban it in the 1970s 
because rats that gorged on the 
chemical developed bladder cancer.

But Congress imposed a 
 moratorium to delay the ban, and 
the pink packets of Sweet’N Low 
remained on restaurant tables. The 
FDA withdrew its ban  proposal in 
1991, and the  warnings were taken 
off  saccharin in 2000 after research 
showed it acts differently in rats 

and humans, and no conclusive 
increase in cancers was observed 
in people. Michaels, a public 
relations consultant in New York, 
knows this.

But, she said, “It’s the cancer 
in the rats. I can’t get that out of 
my head.”

Although many people have 
nagging worries about  artificial 
sweeteners, they still use 
 mountains of them —  globally, 
artificial sweeteners are a 
$1.5-billion-a-year market — to 
avoid sugar and calories.

The scientific world is also a 
 dichotomy of conclusions. For 
any of the sweeteners, one can 
as easily find a study that offers 
 reassuring analysis of safety as 
one that  enumerates  potential 
 alarming  effects. And it is 
 possible there could be long-
term  effects in  humans that will 
become  evident only after people 
have been  consuming sweeteners 
for decades.

Thus hearsay, mythology and 
whim guide the choices of many 
people.

For Michaels, childhood 
 impressions trump absolution 

from the FDA.
She even carries in her 

purse packets of her sweetener 
of choice — sucralose, sold as 
Splenda — for those occasions 
when a restaurant has run out of 
it . “I’m a yellow girl,” she said.

Hundreds of millions of 
people swallow food and drinks 
 containing artificial sweeteners, 
and  no widespread calamities of 
health have swept over them.

The FDA places the three 
main artificial sweeteners 
 available today in the same 
category: “generally recognized 
as safe.” The  manufacturers cite 
multitudes of health studies to 
back up that assertion.

“Based on conventional food 
safety considerations, the  scientific 
community feels that these have 
been very  adequately tested for 
any potential  toxicities,” said Dr. 
Gary M.  Williams, a  professor of 
 pathology at New York  Medical 
College who has been involved 
in safety  reviews of artificial 
 sweeteners, some financed by the 
manufacturers. 
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When Hollywood  portrays 
a conflict between city 
dwellers and country folk, 
the sophisticated city slicker 
often  loses to the common-
sense country bumpkin. 

 Locally, Community 
 Ventures Corp. and partners 
Fifth Third Bank and  Fayette 
County Public Schools are 
writing a new story line 
 featuring a hybrid character 
that melds the best of both 
those worlds in hopes of 
 appealing to a young  audience.

 The Youth Entrepreneur 
Development Summer 
 Program teaches young 
 people from the inner city 
how to grow vegetables, 
manage the land, develop a 
business plan, harvest the 
crop and sell the produce for 
a profit.

“Exposing our young 
 people to this form of 
 education will spur their 
interest in careers in the 
agri-sciences,” said James 
D. Coles, executive vice 
 president of Community 
Ventures Corp.-Lexington.

This is the second year 
for the program. Last year 

the young people worked 
only from the retail end, 
 selling produce grown 
by others at East End 
 Community Farmers Market . 
They sold items for a profit 
and shared their gain.

Based on participants’ 
feedback, Coles said, the 
 program was  expanded, 
making it more hands-on 
from start to finish. Because 
they share in the profits, the 
youth wanted to learn about 
pricing and how to increase 
those profits. 

“If they can grow their 
own, they can eliminate the 
middle man,” Coles said.

Community Ventures 
selected 15 youth, ages 14 to 
18, for the program. Three  
are returning from last year. 
They all submitted letters 

Summer program 
lets city youth 

learn as they grow
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PACKETS FULL 
OF DOUBTS 

‘Recognized as safe’ artificial sweeteners 
still stir fears, even among ardent users

By Kenneth Chang
New York Times News Service
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 The basic idea of what would 
make a good sugar substitute is 
simple.

On the surface of the tongue, 
certain proteins act as detectors 
for specific tastes. The  sweetness 
receptor is made of two  proteins 
in what is thought to be a 
structure like a Venus’ flytrap. 
When a sugar molecule attaches 
to the receptor, the receptor jogs 
neurons that send a signal to the 
brain that says something sweet 
has just been tasted.

An artificial sweetener is 
 simply a calorie-free substance 
that excites the same  receptors.

Even so, most people can tell 
an impostor instantly. One reason 
is that the sweetener molecules 
also sideswipe receptors for 
 bitterness, leaving an aftertaste.

Different people also have 
slightly different bitterness 
 receptors, and some react 
more strongly than others to 
the artificial sweeteners. Terry 
Acree, a professor of food  science 
at Cornell University, said he 
 cannot stand diet soda made 
with  aspartame, because “I have 
a  bitter receptor that is highly 
active.”

Some other sweeteners, like 
stevia, derived from a plant, can 
be barely perceptible at first, but 

their taste lingers far longer.
“People don’t like it,” 

said Paul Breslin, a taste 
researcher at Rutgers 
and the Monell Center, 
which focuses on taste and 
smell, in Philadelphia. “If you 
give them something that’s sweet 
but different, they innately know 
they’re different.”

In regular sugar, the sweet 
taste hits quickly and  dissipates 
quickly. To more closely mimic 
that taste sensation, food 
 companies have combined various 
artificial sweeteners, using one to 
mask the shortfalls of another.

By Kenneth Chang
New York Times News Service

The search for a superior sugar substitute
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Melissa Rossine, her husband, Michael Rossine, and son, Caed-
mon, 2, enjoyed a Better Bites meal during a Legends game at 
Whitaker Bank Ballpark last week. 

PABLO ALCALÁ | palcala@herald-leader.com

 Healthy snacks and 
meals are showing up at the 
Lexington Legends conces-
sion stands and again this 
summer at some  Lexington 
public pools .

The effort to get swim-
mers and baseball fans to eat 
healthier is part of the Better 
Bites program created by the 
Tweens Nutrition and Fitness 
Coalition.

 Introducing more health-
ful snacks  at the park had 
been a topic of discussion 
for several years, said Seth 
Poteat , general manager with 
the Legends minor league 
ball club.

While healthier options, 
such as salads, have been 
offered in some parts of the 
park, Poteat said, “we kind 
of struggled to find some-
thing that would work in the 
concession stand.”

Enter Adam Zann , who 
works with food service pro-
vider ARAMARK. He found 
an option with the Better 
Bites .

Now, on Kids Eat Free 

Mondays, the meal is a 
crust-less sandwich, fruit 
and water. This Better Bites 
combo, which is available 
for sale on other nights too, 
replaces a hotdog, chips and 
a soft drink as the free meal.

Anita Courtney, chairper-
son of the Tween Nutrition 
Coalition, couldn’t be hap-
pier. Making healthy choices 
more available makes them 
more attractive to kids, she 

By Mary Meehan
mmeehan1@herald-leader.com

Ballpark, pools step up 
to the plate with 

healthy snacks for kids
IF YOU GO

Veggin’ Out at the Pool
When: 5:30-7:30 p.m. Friday  (Rain 
date: 5:30-7:30 p.m. Saturday )

Where: Southland Aquatic Center, 
625 Hill-n-Dale Road

Cost: $10 adult/$5 child includes 
meal and pool admission after 5 
p.m. Tickets can be purchased in 
advance at the Lexington Farm-
ers Market, Good Foods Market 
& Café, and Southland Aquatic 
Center. 

For more information: Lexington-
farmersmarket.com or Goodfoods.
coop. For more information about 
Better Bites contact Anita Court-
ney by email at anitac@qx.net  

See POOL, B4

IF YOU GO
Youth Entrepreneur Development 
Summer Program 
What: Celebratory launch with 
free food, concert; sponsored by 
 Community Ventures Corp., Fifth 
Third Bank and Fayette County 
Public Schools.

When: 5 p.m.  June 21.

Where: East End Community 
Farmers Market, 560 E . Third St .

Information: (859) 231-0054.

Share your mission trip


