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(NAPSA)—“Ask the Expert”
provides the answers to frequently
asked questions about food bio-
technology. This month, Mary Lee
Chin, a registered dietitian in Den-
ver, will answer the question,
“What is the difference between
food enhanced through biotechnol-
ogy and food created through tra-
ditional plant breeding?” 

What is the difference?
The basic science behind plant

biotechnology and traditional
plant breeding is the same. How-
ever, biotechnology is a faster,
more precise tool that develops
better-tasting, high-quality foods
for consumers. While biotech gene
transfer is quicker than conven-
tional development, each product
also undergoes a thorough review
process, taking up to eight years,
to ensure food and environmental
safety at each step of development.

The National Research Council
has concluded “no strict distinction
exists” between the health and
environmental aspects of plants
enhanced by biotechnology and
those developed through conven-
tional breeding practices. Unlike
traditional plant breeding meth-
ods that often can take decades to
develop a new variety, modern
plant biotechnology allows the
selection of certain genetic traits
to occur more rapidly and accu-
rately, making possible new vari-
eties of vegetables and fruits, such
as peaches.

For example, when peaches are
picked from the tree at maturity,
they have a distinct ripened fla-
vor. However, consistently finding
that flavor in the grocery store bin
is a challenge.

“Tree ripening is the only way
to get full peach flavor, but ripe
peaches do not usually travel well
to market,” says Gail McPherson,
who, with her husband Paul, runs
Maple Lawn Farms, a fourth-gen-
eration pick-your-own orchard in
New Park, Pa.

On the bright side, firm yet
flavorful peaches from the gro-
cery store are not far away,

thanks to biotechnology research
being conducted at the Univer-
sity of Florida.

Dr. Wayne Sherman and his
colleagues at the University of
Florida have transferred a gene
from a canning peach known for
its firmness to a top-quality, fresh-
market peach known for its great
taste. The improved peach now
can be left on the tree longer,
allowing it to develop full flavor
and still get to the grocery store in
good condition. Try as farmers
and researchers might, traditional
breeding methods simply could
not produce this peach.

The first improved trees were
planted in Florida this year and
will bear fruit in two years. “We
are excited about the advance-
ments that biotechnology promises
for the peach industry,” McPher-
son said. “What used to take
decades to develop and produce
will now be possible in five to
seven years and will truly result in
a better peach for the consumer.”

Tastier produce also should
make it easier to get children—
and everyone else—to eat the rec-
ommended five servings of fruits
and vegetables a day.

For more information about
plant biotechnology, visit the Web
site at www.whybiotech.com.

No Difference, Only Positives For Crops
Produced Through Plant Biotechnology

Here’s a peachy idea: Plant
biotechnology is helping produce
better-tasting fruit.

(NAPSA)—Everyone from
nutrition experts to working
moms share the knowledge that
it’s deadlines, errands or can’t-
miss meetings that too often domi-
nate the day, leaving one impor-
tant part of the priority list left
unchecked—eating.

According to National Eating
Trends, 59 percent of meals are
rushed, 44 percent of women carry
lunch to work or school and 34
percent of lunches are eaten on
the run. These statistics suggest
that while busy Americans strive
to fulfill their need to eat, the
inability to find the time to pre-
pare a wholesome meal creates a
significant roadblock. 

A recent survey by Campbell
Soup Company revealed that the
number one barrier to eating a
satisfying meal, including soup,
outside of the home is conve-
nience. In response, many tradi-
tional foods are being updated to
help ever-busier Americans bal-
ance their diets while managing
their time. Food companies have
designed products from yogurt to
soup to fit today’s on-the-run
lifestyles. 

Campbell’s new Soup at Hand™

is a line of sippable soups that fea-
tures a microwavable sipping con-
tainer designed specifically to fit
into one hand so it can be eaten
anytime, anywhere. The soups are
specially designed to be easily
sipped while offering the full fla-
vor of soups traditionally eaten at
home.

Try these easy tips to ensure
that you’re eating right on the
run:

• Utilize Office Tools
Many employers provide kit-

chen conveniences such as refrig-
erators and pantry shelves. In
fact, nine out of 10 American office
buildings contain microwave
ovens. Take advantage of the
options at hand. 

• Simplify Your Meals 
Americans are looking for ways

to streamline mealtime manage-
ment by seeking food items that
are easy to prepare and microwav-

able. Work and errands will
always be part of daily life, so
finding grab-and-go, wholesome
food options is as important as
ever. Keep sensible, easy-to-pre-
pare snacks available in your
purse, desk drawer or glove com-
partment. In 90 seconds, you can
heat up Campbell’s Soup at Hand
soup in the microwave. The conve-
nient sipping lid allows you to
take it with you anytime—
anywhere.

• Plan Meal Options Ahead
of Time 

While food should be a pleasure,
remember that eating is also a
necessity. While it is commonly pro-
fessed that children learn better on
a full stomach, it is often over-
looked that adults are also affected
by hunger. Planning meal or snack
options ahead of time can help per-
formance at work and improve
alertness, decision making and
overall health and wellness.

• Take Your Soup to Work
and Win the “Bonus of  a
Lifetime”

A “junk drawer” at work can
easily be converted to a bin for
healthy snacks or shelf-stable
options like soup. With four fla-
vors of Campbell’s Soup at Hand
soups, it’s easy to build variety
into the work week.

Visit www.soupathand.com for
more information on Soup at
Hand soups and enter to win the
“Take Your Soup to Work Day”
Bonus of a Lifetime sweepstakes.
One lucky soup lover will receive
$50,000.

MULTI-TASKING MEANS MEALS ON THE MOVE
Easy Ways To Eat Right...Even When You’re On The Run

(NAPSA)—A recent Forrester
Research survey found that one in
three American households are
planning to book travel online this
year. Hotel Web sites are meeting
users’ needs by providing travel-
ers with an array of resources to
plan their dream vacation or
important business meeting.

One user-friendly Web site,
hyatt.com, contains comprehensive
information and is easy to use,
making planning a trip an enjoy-
able part of the travel experience.

“Hotel Web sites are a great
resource for online travel plan-
ning,” said Mike Spring, publisher
of Frommer’s Travel Guides. “For
example, hyatt.com offers person-
alized options, including a prefer-
ences page, a virtual concierge
and Frommer’s own recommenda-
tions on local dining, shopping,
attractions and nightlife, making
visiting the Web site the next best
thing to being there.”

To help ensure that your vaca-
tion is the experience you desire
or that your business trip is pro-
ductive, here are some online
travel-planning tips:

• Save money by booking your
hotel accommodations on the Web.
Many hotel sites offer better rates,
special discounts (some up to 60
percent), and other deals to those
booking online.

• Know what you are paying
for before you arrive. A large num-
ber of hotel sites offer reviews of
properties; hyatt.com even offers
360-degree virtual room tours and
slide shows.

• Plan an itinerary. Travelers
who get the most out of their
tr ip use an it inerary.  Don’t
spend precious time on your trip
deciding what to see or where to
eat. Hyatt.com has partnered
with Frommer’s Travel Guides,
which makes it  easy to  plan
your act ivit ies  by providing
detailed information on local
dining, shopping, attractions
and nightlife.

• Confirm your room. When
booking online, you’ll receive your
confirmation immediately. This
eliminates worries and allows you
to focus on planning the rest of
your trip. 

For more information, visit
www.hyatt.com.

Hotels Offer Online Travel Tips 
To Help Untangle The Web

Boomers Aren’t Through
(NAPSA)—As they approach

retirement age, it is becoming clear
that the older segment of the baby
boomer generation has no intention
of slowing down. In fact, just the
opposite may be happening.

With uncertainty in the stock
market and waning confidence in
corporate America, Americans
approaching their 50s and 60s are
jumping on the entrepreneurial
bandwagon. The Wall Street
Journal recently reported that
men and women between the ages
of 45 and 64 are responsible for 36
percent of the entrepreneurial
activity in the U.S.

Dana Bashor, President of
Antares Corporation, an interna-
tional company that helps people
enter the vending business agrees.
“We have seen a significant
increase over the past five years
in middle-aged and older Ameri-
cans looking to take advantage of
our small business opportunities,”
said Bashor. “These people have
tremendous business experience,
significant networks of contacts
and their own capital, which gives
them a natural advantage in suc-
cessfully launching and operating
their own businesses.”

Financial opportunities aside,
there may be another motivating
factor in driving this generation
into launching their own busi-
nesses—working for themselves.

“I can’t tell you how many peo-
ple have told me, after 25 or 30
years of working, it’s my turn to
be the boss,” laughs Bashor. “I
just tell them, go for it!”

For more information about
Antares Corporation, you may
visit www.naturalchoiceusa.com.

Americans approaching their
50s and 60s are becoming
entrepreneurs.

(NAPSA)—The Council on
Family Health (CFH) and the
U.S. Food and Drug Administra-
tion recently launched a public
service announcement campaign
to help educate women about the
safe use of medicines and dietary
supplements before, during and
after pregnancy. CFH reminds
women that their doctor should
advise them as to whether a med-
icine or dietary supplement is safe
to use during this special time. A
tip sheet—“New Moms and
Moms-to-Be, Someone is Counting
on You”—can be found on CFH’s
web site www.cfhinfo.org (go to
“publications and tip sheets” sec-
tion). For a Spanish-language ver-
sion of the tip sheet, go to the “En
Español” section of www.cf
hinfo.org.

When parents talk to and
affirm the value of their children,
young people are more likely to
develop positive, healthy atti-
tudes about themselves. This is
also true when the subject is sex.
Research shows that positive com-
munication between parents and

their children can help young peo-
ple establish individual values
and make healthy decisions.
According to Barbara Huberman,
RNMEd., Director of Education
and Outreach for Advocates for
Youth, parents who act on the
belief that young people have the
right to accurate sexuality infor-
mation are parents whose teens
will delay the initiation of inti-
macy and use contraceptives
when they choose to become sexu-
ally active. You can learn more
online at www.advocatesfory
outh.org.

***
A wise man will make more
opportunities than he finds.

—Francis Bacon
***

***
When fate hands us a lemon,
let’s try to make lemonade

—Dale Carnegie
***




