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WELWYN HATFIELD BOROUGH COUNCIL 
CABINET – 17 SEPTEMBER 2019 
REPORT OF THE CORPORATE DIRECTOR (RESOURCES, ENVIRONMENT AND 
CULTURAL SERVICES) 

GOVERNMENT CONSULTATION ON THE MANDATORY FORTIFICATION OF FLOUR 
WITH FOLIC ACID 

1 Executive Summary 

1.1 The UK government has been seeking views on a proposal to introduce a 
mandatory fortification of flour with folic acid. This is to help reduce neural tube 
defects (NTDs) in foetuses by raising the folate levels of women who could become 
pregnant.  

1.2 It believes mandatory fortification of flour with folic acid has successfully reduced 
rates of NTDs in other countries. It has been adopted in more than 60 countries 
world-wide including Australia, Canada and the USA, but currently no EU country 
has a policy of mandatory fortification of flour with folic acid. 

1.3 As a small scale producer of flour from our working water mill at Mill Green this has 
implications for our Museum Service. Working with our colleagues at the Traditional 
Corn Miller’s Guild (TCMG) this report sets out the implications of adding folic acid 
to the production of our flour which is used to make and sell a range of bread 
products both on site and through a local bakery.  

1.4 This consultation period closed on Monday 9 September with all responses to be 
made online on GOV.UK.  

2 Recommendations  

2.1 It is recommended that the Cabinet agrees, through the Executive Member for 
Leisure, Culture and Communications, to : 

(i) Formally request to the government that traditional mills are exempt from the 

requirement to fortify flour with folic acid on the grounds of cost and impracticality 

and the threat to the integrity, historic character and sustainability of local heritage 

buildings of importance; 

 

(ii) Clarify to the government that if flour is the preferred vehicle for fortification, 

whether white flour or all flours, traditional mills producing less than 1,000 tonnes of 

flour per annum be exempt from the requirement to fortify, and that any flours 

exempted from adding folic acid be clearly labelled; and 

 



 

 

(iii) Formally write to the borough’s MP asking for his support in seeking an exemption 

for small traditional mills should this proposal become law in the future. The letter to 

the MP is appended here for further consideration. 

 

3 Explanation 

3.1 NTDs are birth defects of the brain, spine, or spinal cord of the foetus, where a fault 
in the development of the spinal cord and/or surrounding vertebrae can leave a gap 
in the spinal cord, meaning it does not form properly or be damaged. NTDs arise in 
the first few weeks of pregnancy, often before a woman even knows that she is 
pregnant. The two most common NTDs are spina bifida and anencephaly. It is 
estimated that about 1,000 NTD-affected pregnancies are diagnosed each year in 
the UK.  This may result in termination, miscarriage, death shortly after birth, or 
long-term disability to the baby of varying severity. 

3.2 Folate is a water-soluble vitamin also known as vitamin B9. It is found naturally in 
many foods such as green leafy vegetables. Folic acid is the synthetic form of 
folate. Folate cannot be made or stored by the body and must therefore be 
provided from diet. The levels of folate in individuals varies by age and population 
group. While folate deficiency is not a major problem for those eating a balanced 
diet many people do not achieve the recommended intake levels.  

3.3 Attempts to increase folate levels through education have had limited effect. This 
has led to calls for mandatory fortification of flour with folic acid to provide a 
background dietary intake to help raise folate levels in women who could become 
pregnant. Fortification would also help the wider population meet recommended 
folate intake levels. 

3.4 The policy objectives of this government consultation are to: 

 reduce the incidence of NTDs by increasing dietary intake of folic acid and blood 

folate levels in women who could become pregnant; 

 ensure there is no increase in the number of people exceeding the guidance level 

for folic acid intake;  

 minimise the administrative burden and any competitive impact on businesses; and 

 ensure the proposals are proportionate, effective and ultimately enforceable.  

3.5 Given the need to submit a response to the consultation by the deadline of 9th 
September, it should be noted that the proposed response to the consultation has 
been agreed by the Corporate Director (Resources, Environment and Cultural 
Services) in consultation with Executive Member for Leisure, Culture and 
Communications. 

4 Legal Implication 

4.1 There are no direct legal implications arising from the production of this report but, 
should this government consultation become law, changes will be required to our 
production of flour at Mill Green Mill if there is no exemption for small scale 
operators such as ourselves and we wish to keep producing it. 

5 Financial Implication 



 

 

5.1 There are no direct financial implications arising from the production of this report 
but, should this government consultation become law, we would have to consider 
purchasing new equipment to enable quantities of folic acid to be added to the 
production of our flour and amendments to the design of our mill (which has listed 
status from English Heritage) will need to be reviewed to see if this is possible. 

 

6 Risk Management Implication 

6.1 There are no direct risk management implications arising from the production of 
this report but, should this government consultation become law, the cost and 
practicalities of compliance will ultimately force the end of flour production at the 
Mill Green Mill. 

7 Security & Terrorism Implication 

7.1 There are no direct security and terrorism implications arising from the production 
of this report. 

8 Procurement Implication 

8.1 There are no direct procurement implications arising from the production of this 
report. 

9 Climate Change Implication 

9.1 There are no direct climate change implications arising from the production of this 
report. 

10 Health and Wellbeing Implication(s) 

10.1 Whilst the government guidance indicates that the proposed mandatory fortification 
of all flours with folic acid would have a positive health impact on reducing birth 
defects, the implications of adding folic acid to our flour could have serious effect 
on the future viability and integrity of small traditional mills. It will mean that mills 
such as ours at Mill Green in Hatfield will have to cease flour production in the long 
term. 

11 Communication and Engagement Implication(s) 

11.1 A letter has been sent to our MP to seek an exemption for Mill Green Mill and that 
officers have formally responded online to the government consultation. 

12 Link to Corporate Priorities 

12.1 This report links to performance under the council’s corporate priority for ‘Our 
Community’ and specifically to ‘Promoting Local Art and Culture’.  

13 Equality and Diversity 

13.1 An EqIA was not completed because this report does not propose changes to 
existing service-related policies or the development of new service-related policies 
at this time. 
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1. Letter to MP Seeking Exemption for Mill Green Mill 
 
 
Grant Shapps MP 
House of Commons 
LONDON 
SW1A 0AA  

 
Dear Grant. 
 
CONSULTATION ON GOVERNMENT PROPOSALS FOR MANDATORY 
FORTIFICATION OF FLOUR WITH FOLIC ACID 
 
This council believes the proposed mandatory fortification of all flours with folic acid, which 
is being proposed in a consultation by the Department of Health and Social Care, will 
have a serious effect on the future viability and integrity of small traditional mills. It means 
that mills such as ours at Mill Green in Hatfield will have to cease flour production.  
 
This will put at risk one of the main sources of income that sustains such important historic 
buildings and would remove one of its unique selling points in our case. It will also 
dramatically affect the school visit programme which sees over 2,000 school children per 
annum visit Mill Green to understand how flour was traditionally made using water power 
only. 
 
While the council supports appropriate measures to minimise the risks associated with 
folic acid deficiency in vulnerable groups in society, we would like to draw your attention to 
how this proposal will affect our local operation in this borough. 
 
Practical issues  
 
Small mills such as ours have no suitable equipment to accurately mix folic acid into flour 
whether it is added to the product that is used to fortify white flour at present or not. 
Neither do we have the capacity, as far as the mixing equipment, elevators, augers or 
hoists required, to fortify all flour we produce. This is something which will be required if 
that is the decision taken. In addition, the space available in the mill and the listed status 
of our building with English Heritage could effectively prevent the installation of the 
required machinery. 
 
The proposals, if adopted in full, would also present significant issues around quality 
control for us given the small amounts of folic acid to be added and the homogeneity 
required. We are not a large scale producer of flour at Mill Green.  
 
Other issues 
 
Even if we were able to install the machinery required we believe the prohibitive cost of 
purchasing, fitting, training and staffing of the additional processes required seriously 
threatens the financial viability of our traditional working mill.  To be able to add folic acid 
to all flour we produce would need a whole new production process. This will ultimately 
lead to its closure and deny the public access to an important part of their local heritage. 
 
We would also like to highlight the fact that such requirements, if implemented, would form 
another major barrier to returning other traditional mills to working order which helps to 



 

 

save important listed buildings. This small industry has enjoyed a significant renaissance 
in recent years with the renewed interest in environmentally sustainable local food. We 
mill and sell organic flour to many people who like to bake their own bread, and work in 
partnership with Simmons Bakery to produce the popular Mill Green Loaf. We also bake 
scones and cakes for our famous cream teas using flour milled on the premises  
 
We would like the Government to consider an exemption for small traditional mills 
producing less than 1,000 tonnes of flour per annum. Our production is considerably less 
than this. The combined production of traditional mills represents only a tiny fraction of the 
nation’s flour consumption at less than 0.013% of the total white flour production, 
according to the Traditional Corn Miller’s Guild. 
 
We will be responding to the consultation which closes on 9 September but we would be 
grateful if you could support our case by making the necessary representations to Seema 
Kennedy MP, Parliamentary Under Secretary of State for Public Health and Primary Care, 
and associated civil servants at the Department of Health and Social Care. 
 
Yours sincerely. 
 
 
 
 
Councillor Terry Mitchinson 
Executive Member for Leisure, Culture and Communications 
 
  



 

 

2. Proposed Responses to Government Consultation Questions 
 
1. Do you agree or disagree with the proposal for mandatory fortification of non-

wholemeal wheat flour in the UK with folic acid to help prevent neural tube defects? 

 Any reasonable measure to increase folate levels across the population is welcome 

as long as it is proportionate to the businesses being required to do it. 

2. Which of the following do you think mandatory fortification with folic acid should 
apply to just non-wholemeal wheat flour in the UK (the most commonly used type); 
just non-wholemeal wheat flour used to make bread in the UK; all flour in the UK, 
including wholemeal and other grains; all flour in the UK and other non-wheat 
products such as ‘gluten free’; and there are no products that should have 
mandatory fortification with folic acid? 

It can be applied to all flour-based products in theory but, for small traditional water 
and wind powered mills, the very small marginal gains must be offset against the 
large new costs and practicalities involved.  

3. Are there any alternative ways of helping to reduce the number of NTDs that you 

may prefer, other than the proposal for mandatory fortification of flour with folic 

acid?  

 We are not aware of other ways, other than to raise folate intake among vulnerable 

groups, to help reduce the number of NTDs.  

4. Are there any particular groups or individuals that might be negatively affected by 

mandatory fortification of flour with folic acid, or miss out on the benefits?  

 We are not aware of other ways, other than to raise folate intake among vulnerable 

groups, to ensure particular groups do not miss out on the benefits.  

5. How could we make sure these groups or individuals are supported or not 
negatively affected?  

 We are not aware of other ways in which vulnerable group or individuals can be 

supported and do not miss out on the benefits.  

6. Are there any businesses that might be negatively affected by mandatory 
fortification of flour with folic acid, or miss out on the benefits?  

 We are not aware of other businesses, other than small traditional mills, that might 
be negatively affected by the mandatory fortification of flour with folic acid.  

7. How could we make sure these businesses are supported or not negatively 
affected?  

Small businesses such as traditional mills can be supported and not negatively 
affected by exempting them from the requirement to add folic acid to their flour.  

8. If the fortification of flour with folic acid is made mandatory, do you agree or 
disagree that there should be limits on voluntary fortification of other food products 
and/or supplements with folic acid?  



 

 

 We have no firm view on this as we are only concerned with the addition of folic 
acid to the production of flour at our traditional water mill.  

9. Do you agree or disagree with the provision cost/benefit analysis outlined in the 
impact assessment?  

 We have no firm view on this as we are only concerned with the addition of folic 
acid to the production of flour at our traditional water mill. 

10. Can you provide any additional evidence to inform the impact assessment?  

 No. 

11. Do you think there are other benefits, costs or wider impacts of this policy proposal 
that have not been mentioned yet?  

 We are not aware of any other benefits, costs or wider impacts in addition to those 
which are set out in our response to this consultation. 

12. What are the practical issues that need to be thought about for mandatory 
fortification of flour with folic acid?  

A lack of suitable equipment to mix folate into flour whether it is incorporated in to 

Creta Plus (the product used to fortify white flour) or otherwise. Our water mill does 

not have the capacity required in terms of mixing equipment, elevators, augers or 

hoists required to mix all flour being produced by the mill. The English Heritage 

listed status of the building and a lack of space inside it effectively prevents the 

installation of the machinery required. 

13. Are there any further trade implications for industry that need to be considered?  

We are not aware of other businesses, other than small traditional mills, that might 
be negatively affected by this. 

14. Are there any effects on small businesses and medium business that need to be 
considered (small and medium sized businesses are those with fewer than 250 
employees?  

The cost of purchasing and installing the machinery required, and the consequent 

training cost for staff and volunteers, would be prohibitive. Requiring the mill to 

install it would lead to the mill ceasing to produce flour, putting at risk the future 

sustainability of the mill as an historic building. Flour sales form the majority of 

income for the mill so removing it puts the very future of the mill at risk. The cost of 

manufacturing and installing a suitable mixing vessel, associated lifting and storage 

equipment is estimated to be in excess of £10,000 even assuming there was 

suitable space and the listing constraints for the mill permitted it. Adding more 

processes into the flour production cycle would significantly increase costs in terms 

of labour. The traditional milling of flour is a highly labour intensive, low margin 

business activity, even when acknowledging the premium price charged for artisan 

stoneground flours when compared to roller milled flour. 



 

 

 


