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GLYPHOSATES STILL ON THE MARKET

BY Mary Anne Trevey

Since its commercialization in 1974, Round-Up, whose main ingredient is glyphosate, has seen 
widespread use and is the #1 herbicide used in the world. Lots of controversy has surrounded this 
product, including the fact that it is a probable carcinogen and is indicated in gut biome issues. However, 
the EPA has yet to ban this chemical herbicide, probably because the powerful pharmaceutical giants, 
first Monsanto and now Bayer, have incredible influence on the governments of many countries. 
However, the World Health Organization has repeatedly called for a ban on glyphosate use.

Glyphosates have been under scrutiny for several decades. In 2022, Austria became the first country 
to ban its use outright. Other countries that are in the process of eliminating glyphosate application 
are Malawi, Thailand, Vietnam (the U.S.  strongly advised against this ban), Sri Lanka, Oman, Kuwait, 
United Arab Emirates, and Bahrain. Even in the United States, many states and/or counties have banned 
or partially banned the use of glyphosates. California leads the way in exposing the dangers of the use 
of this herbicide but has not actually discontinued its use. Bayer, which currently produces Round-
Up, has had thousands of lawsuits from people who claim to have suffered medical problems, mostly 
cancer, from exposure to this product. Although the 9th U. S. Court of Appeals ordered Monsanto to pay 
out $2 billion in weed-killer cancer cases, Round-Up remains on the market. Currently, there is a class 
action lawsuit that 40,000 people have brought. In 2023, Round-up use for lawns and gardens will be 
prohibited, but agricultural and industrial use will still be permitted. This is a small victory.

Glyphosate is popular as a weed-killer because it is linked to genetically modified crops, another 
controversial issue. GMO crops are modified to resist glyphosates, while weeds are susceptible to them. 
Therefore, it can be used on many crops which are genetically modified without killing the actual crop. 
Corn, soybeans, and cotton are the primary crops on which this herbicide is used in ever-increasing 
amounts, and GMO wheat and potatoes are also commonly planted.

As consumers, we can use our buying power to refuse to buy genetically modified agricultural products. 
Unfortunately, this is not always something that we can know. However, the Non-GMO Project has 
labeled many foods so that the buying public can be aware of comestibles that are not genetically 
modified. Various organizations are fighting hard to protect us from the pharmaceutical giants. 
Hopefully, these companies will be forced to drop the use of glyphosates in our lifetimes.





     Recycle Your Containers
 Protect the Earth
 By Hope Campbell

As an employee at Mariposa, one 
of my jobs is to order and re-stock 
paper and plastic supplies. I became 
curious about how many bags and 
containers we use in a week, a 
month, or even a year. Importantly, 
would the community be interested 
in knowing this information, and 
could it inspire us to change our 
habits? As a community, we are 
small in comparison, but we can set 
an example together. 

Bulk shoppers generally go through 70 eight-ounce and 70 sixteen-ounce plastic containers and 140 lids 
per week. The cost for these is charged to the customer at the rate of 10 cents per unit. This does not 
include the same plastic containers that are used for the “grab and go” items out of our refrigerators. For 
produce and bulk shoppers, plastic bags are refilled at the rate of 2-3 times per week. We estimate that 
there are about 250 bags per roll. Bulk food buyers often use small gusseted plastic bags which come in a 
package of 100. We use 4-6 packages every ten days (that’s 600 every ten days). Another 200 small bags 
are used for bulk herbs and spices every week. This is just the plastic for a small grocery store. And, it’s 
definitely an underestimation. Paper bags are also used frequently in produce and sometimes in bulk. 
These are not as environmentally destructive because they do bio-degrade. But many trees are planted 
and harvested for paper products, which creates an impact. We estimate that we use about 1000 paper 
bags per week, not including large grocery bags at the check-out stands. Mariposa has made it our policy 
to charge 10 cents each for all paper and plastic bags in order to reduce plastic use. Large grocery bags 
are free. Charging for bags has lessened the consumption of plastic bags to about 50%. This is a worthy 
effort; however, we could still do better. But it will take some help from our customers. 

Mariposa Market makes an effort to purchase only recyclable plastic. It must have a “1”, “2,” or “5” 
number in the little triangle on the bottom of the container in order for it to be actually recyclable. We 
don’t have any real options for the “grab and go” items. They have to be sealed in plastic. However, 
these containers are able to be recycled, and they are BPA-free. For a while, we tried compostable 
containers until we found out that they took many years to decompose. So, here’s what you can do. 
When you empty a spice jar, a peanut butter jar, any jar with a secure lid, shampoo and detergent 
bottles, etc., you can easily wash them well in hot soapy water and bring them when you shop the bulk 
aisles. You can recycle our paper bags, bring reusable cloth bags, tote bags, and boxes; also, bring along 
Tupperware-style containers. Plastic “grab and go” boxes are easily reused several times before they are 
no longer serviceable---and that goes for most plastic bags as well. Wash and reuse plastic bags until 
they start to turn opaque, at which time they need to be discarded. To make things easier for yourself 
and the cashier, mark the tare weight on your jar or recycled container with a waterproof marker and 
write the letter “R” next to the tare, so the checker knows it’s a recycled item that you brought in. We 
give 5 cents credit for every bag and container you bring in to reuse. Let’s show that we are so powerful 
that we can make big changes for ourselves, our families, our communities, and most of all, OUR PLANET.





  PLANT-BASED MEAT AND GMO’S
                            By Kevin

 October is NON-GMO Month, and I would like to share a subject on my radar--plant-based foods and 
GMOs. The growth of the plant-based category is particularly significant in the face of ongoing challenges 
presented by the pandemic and disruptions in the supply network. Looking at retail sales data from 
2021, in conjunction with four-year trends, emphasizes the staying power of this cutting-edge, rapidly 
growing industry. With ever-increasing plant-based meat, dairy, and egg options available to more and 
more consumers on retail shelves and online, the growth of plant-based foods continues to outpace total 
food sales and, in the case of certain products like milk and creamers, has become the growth drivers of 
their overall categories. As we begin to see the results of continued innovation and increased space and 
assortment on grocery shelves, we expect to see plant-based foods driving growth in other categories.

In light of this recent phenomenon, the question of GMO presence in these foods must be explored. 
To digress, a GMO, or genetically modified organism (commonly referred to as “synbio” — short for 
synthetic biology), is a plant, animal, microorganism, or another organism whose genetic makeup 
has been modified in a laboratory using genetic engineering or transgenic technology. This creates 
combinations of plant, animal, bacterial, and virus genes that do not occur in nature or through 
traditional crossbreeding methods. 

So, you want to save the planet and eat more plants but like the idea of a burger? Laboratories are 
working around the clock to satisfy your desire. With synbio, we can reduce our need to raise and 
slaughter cows, pigs, and chickens and save on land, inputs, methane exhaust (cow farts), and a 
multitude of other undesirable byproducts. However, the flip side is you will be eating lab food.

First, there was the Impossible™ Burger, with its synbio leghemoglobin, or heme, the product of a 
genetically engineered yeast designed to mimic the flavor and aroma of meat in a plant-based burger. 
Motif FoodWorks has announced the result of a limited-time promotion carried out in Dallas, Texas, 
featuring two new Motif FoodWorks products: Hemami™, a synbio myoglobin ingredient that provides 
an umami flavor, and Appetex™, which simulates the texture and mouthfeel of meat. 

Motif FoodWorks reports that it has submitted its FDA application to be designated as Generally 
Recognized as Safe, or GRAS, for the synbio Hemami™. The determination is pending. As part of the 
promotion, Motif FoodWorks solicited feedback from consumers in order to inform the development of 
ingredients going forward. Future products could include synbio animal-free dairy proteins and animal 
fats. The company anticipates that Hemami™ will be commercially available by the end of 2021, with 
Appetex™ becoming available the following year. 

Melt & Marble, a Swedish company, recently raised seed funding to develop synbio animal-free animal 
fats through the genetic engineering of yeast. The company’s ultimate goal is for these bespoke fats to 
be used in plant-based products to make them taste more like their meat counterparts. Melt & Marble 
hopes to debut a prototype of its first product – a “beef-like” fat – by the end of 2021. 

So choose your products wisely. At this time, the jury is still out regarding the safety of GMOs in our 
bodies. If you’re like me, organic is the way to go no matter what. Also, consider that by the time these 
companies scale up to worldwide production, the inputs and resulting outputs affecting our environment 
and health may be no better or possibly worse than eating the real thing.  

Some excerpts from articles by “The Non-GMO Project”
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