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Abstract

Quinoa, an Andean cromvith very highquality and higher protein antents as compared to
cerealsand with animportant role to eradicate world hunger, malnutrition and povertyis
y2gel RFeéa I @SNE L2 LlérhatithatcanirnelSidatbR s raise® RsideS
regardingthe impacts for locatural populations in terms of diets, nutrition and the environment
in quinoaproducing areas (the Andeim South America)n this sensethis exploatory research,
considering anactor-oriented approach, looks intdhe different elements besides quinoa
commodificationthat influence dietsand practicesin households of threeguinoaproducing
districtsin Puno, Peri  LJ- @ Ay 3 aLISOALFf | GdSydAz2y. Fiadhgs K 2 dza S K
aK2g (KI G Kayte soathderc@and hoBenity and modernisation initiatives
determine food consumption in general and quinoa consumption in particupecific
globalisation and globalisation from below processekl factors to take intb account when
studying food consumptiorfinally,dietsin this contexthave been reorganised and households
are combining traditional food items and ways of cooking with more modern ones.



Index

T oo 11 Tox 1 o] o PR 1
O /(=11 g ToTo (o] (o T VPP PP PP PRPTP PP 4
1.1, Problem StatemeNL..........cooo i a e e e aaaaaaa e 4
1.2. Obective and reSearCh QUESTIONS. .......ccciiiiiiriiiieeee i e e e e e 6
1.3.  Context of the STUAY @r€a............uveieiiiiiiiieeee e 7
1.4. Methods and fieldwork details...............uuueuiieiiiiiiieii s 9
R T I 011 7= V[0 ) o LSRR 15
2. ¢KS Wl yRSIY RASGQK ClFOG2NBR AYyTfdzSyOAay3
Peru and BOIIVIA. ......cooiiiiiiiiiee et e e e e e e e 18
2.1. Factors influencing the diet in the ANdes.................ooo oo 18
2.2. Food practices and quinoa consumption in PeIU..........cccccvvviierieieieieeeieeeeeeeeeeenn. 23
2.3.  Quinoa consumption iN BONVIA..........ccccuuiiiiiiiiiiiiiieieeeeeeee e 26
P S U .01 4= o 2RSSR 29
3. Analytical framEWOIK ...........uuiiiiiiiiiiieiceeeee e 30
4. Social aspects of food consumption in Acora, Cabana and Cabanilla........................ 35
4.1. General living CONItIONS...........oooiiiii e a e e e e e e e e e e e 35
4.2  Agricultural practices, land management and land USE...........cccccccciniiniiiiininnnnee. 39
4.3  Food production and food purchases patterns..........cccccovvrreereeeniiiiieeeeee e 48
4.3.1 Yoo ] - RO O UPPPPPPUPPPPRR < 1
4.3.2 CADANA . ... ——————————————————————————— 51
4.3.3 (O] o 1= o 11| = VSRS 51
N o o o o = o | £ U 52
4.5  The kitchen: characteristics and iNtEractionS...........ccvuvveeeeeeiieeiiiiiiieiieeeeeeeeeeee 61
4.6 Influencing factors: summary and additional factors.............cccceeevviiiiieiiiee e, 64

5. Quinoa production, commercialisation and consumption in Acora, Cabana and Caba&dlla
5.1.  Quinoa production in €acCh iSIIHCE............uvriiiiiiiiiiiee e 69
LS 00 0 O L ol o ] = T TSR PP PT TR PPPRRRPPPPPPRPY 69
B5.1.2.  CADANA...ci i 70
5.1.3. Cabanilla......cooee o 72
5.2. Harvest and posharvest activities of quinoa and required tasks to consume.it....74
5.3.  Quinoa varieties and their characCteristiCs..........ccccvuriiiiiiiiiimiiiiiieeeeeeeeee e, 79
S O T[T (o F= W o1 =] o F= 1= 11 (0] - TSP 84
5.5. Quinoa commercialisation and consumptian..................ooeeieeieeciicccccc e 86
LR T R ol o ] - T PP PP UUPPPPPPRRPTIN 88
T O - o - T o - PP 93
5.5.3.  Cabanilla......cooeieiiiiieiiee e 96
5.6. Quinoa consumption in SPECial OCEINS............cccuurrrieeeeriiieieee e e 99
5.7.  Quinoa taste and effects on the body............cuueviiiiiiiii e 100
5.8. Feelings and aspirations for the future related to qUINQ@..........ccccvvvvveveeeeineeneen.. 102
5.9.  Conclusion of the Chapter...........ooii e 103
T D 1Yo 1] T o S S 105
N o Tod 11T o U 109
2] o] [0 o] =T o] 0 | VAR PP PP OPPPPPPPPRN 113
Annex 1: Puno's share in quinoa production in PerU............cccoiiiiiiieiiiiniiiiieeee e 116
Annex 2: Sample pages from my Main Qialy..........cccveieeeeiiiiiiie e 117
Annex 3: Guide for interviews with key informants in each diStrict..............cccoccieenniinen. 118
Annex 4: Trascript of the interview with the key informant in Acora............ccccevveeeeeeeennnee. 119
ANNEX 5. SAMPIE MEBNUS.....coiiii e e e e e e e e et e e e e e e e e e e e e e e e e e e e aaasaaaaaannns 124
Annex 6: Activities required t0 CONSUME QUIA..........uuururrrrreeeeeiieieereeeeeraeeaaaaaaaaaaaaaaaaaaaaaaaans 126

(p))

pu



List of tables

Table 1: Main indicators for PUNO (FEQIOM)........iuuiiiiieee ettt 8
Table 2: General information on clsen districts iN PUNQ.............eeviiiiiiiiiie s 10
Table 3: General living conditions in the households of Acora, Cabana and Cabanilla.....36
Table 4: Links wit organisations of hOUSENOIAS............cccuviiiiiiiiiiiii e 39
Table 5: Rotation cycle in each household...................ccc i 41
Table 6: Agricultural machines and materials usedtbg households...............cccociiiiinennns 46
Table 7: Produced crops by each household.............cccccc s 49
Table 8: Types of ingredients for soups by household and districts............ccccvvvviiveeeeeennen. 55
Table 9: Quinoa varieties and purposeC SNY I Yy R2 Qa....K.2.dz4.S.K.2.f..R......81
Table 10: Quinoa varieties and purpose® a 1 So6 I y Q4&...K.2.dzA.S K.2.f.R........83
Table 11: Different quinoa prices obtained by households (per arraba)................cccvveeeee. 87
Table 12: Quinoa sales, selbnsumption and total poduction by households...................... 88

List of diagrams

Diagram 1: Analytical frameWOrK...........ccooiiiiiiiiiie e 34
Diagram 2: IngredientS3ed 1O PrePare SOUPS ......ccuuu i rrrrrreeeeaarnrrereeeeessairerreeeessaannnnneeeeeens 55
List of graphs

Graph 1: Peruvian Quinoa Exports (192812)¢ FOB Value and Volume............cccccceeeeeeenn. 4
Graph 2: Quinoa harvested area (19@D12)C Ha.........ccccoiiiiiiiiiiieeeieee e 5
Graph 3: Quinoa Production (L1962012)C TONNES.........coeiiiii e e e ee e 5

Vi



Introduction
In the last decade, the Peruvian gov¥rB Yy 1 Qa SFTF2NIia FT2NJ aRSOSt 2LIYSy

the exports sector, with a specific policy of trade liberalisation. In the early 2000s, the Ministry

of International Trade and Tourism established a l@m1gn state policy on the promotion of
exports,O2 Y AaARSNAY3I GKS fFGGOGSNI Fa GKS aSyaaySé F2NJ
LRaAdGA2y AGaStF Ay GKSNBIYf &St aVYRE HiohiBSER 2F
Gy26FRFEAQ ANRSAYI YI Ny SG SO02y2Yeé o6t SNHzAL Yy 3:
Such an #ort has implied specific actions, like setting an exports plan (for the 2003

period); adapting to global market demand; and the promotion of national products with

special features that have, according to the government, significant market potearidil

comparative advantage. In 2013, quinoa, an Andean crop, with higityquality andhigher

protein contentsas compared to cerealsind resistant to extreme weather conditions, was

added to the list of national products to promote.

With the declarationof 2013 as the International Year of Quinoa by the Food and Agriculture
Organisation of the United Nations (FAO), the Peruvian government has even put more
interest in fostering the production and exports of this crop, and it is seen by the Ministry of

Agiculture as an opportunity to position the country in worldwide markets. Public speeches of

A2 FSNYYSyiQa NBLINBaSyidl dA@®Sa 60adzOK a GKS TFTANA
the increase in quinoa exports (100 times more in 10 years, espeitidhe USA); its potential

to fight child malnutrition in the world; its increasing demand in international markets; the
willingness to develop a national strategy to increase production, improve productivity, quality

and nutritious value; the possibyitof improving the quality of life of its producers; and the

importance of promoting its consumption in the Peruvian market.

Under this scenario many concerns arise for local populatiespecially when looking at the

actual relations, as well as practecen qunoa producing areas like Pundhe region

responsible for around@percent2 ¥ t SNHzQ& G240 € | dzkoy eéxampleJNR R dzO G A
according to some researchers, 15 years ago@piconsumption in Puno was 5 ggr year

per person and nowadays i$ only half a kilpor also, in 2007 quinoa consumption by its

producers fluctuated among 2.5 and 5 kg, while in 2013, the highest consumption level was
concentrated between 0 and 3 Kg. per person per year (Laqui, 2013a; Laqui,.2082R)y 2 | Qa

price hasconstantly been increasing, moreover, the ones earning more money from the

1 Source: Data series of agricultural productipStatistical Compendium. Ministry of Agriculture and Irrigation of
Peru fttp:/frenteweb.minag.gob.pe/sisch For a time series ot SNHzQa (2G|} ggRy 2tk dzy I2MER dzO (i .
importance, see Annex 1.



http://frenteweb.minag.gob.pe/sisca

business are middle men, who duplicate or triplicate the pticey payproducers(Laqui,
2013a) The main problem some experts highlight is thiagre could be serious nutrition
problems forlocal Andean populatios, that have been consuming this crop for centuries
(Laqui, 2013h)besides, changes in the quality of soil and a trend for ramepping are also
discussd (Eguren & Marapi, 2013).

However all the issues described abowgight not be a direct or evident consequence of the
recentlj dZA y 21+ &ao022Yéd LG A& (22 &A shtlesbryiait® G 2
commodification many other factors must betaken into account when looking at
consumption patterns of communitiéa the AndesAccording to Gascon (1998), these factors
include migration, land tenure patterns, availability of new information, labour diversification,
tourism, food programs from #hgovernment or NGOs, and dependence on capitalist markets.
In the Amantanl(slandin Puno, where Gascén conductbis research, peasants were not only
consuming what they produced; they were including to a great extent foreign and
industrialised foods, ira process that started approximately among the 1960s and 1970s.
Another example is found in communities in Bolivi&outhern HighlandéLaguna, 2011)
where changes in quinoa consumption patterns had already occurred énl18v0s and
carbohydrates were widely consumed (rice, noodles, bread, wheat flour and sugar);
furthermore, from the beginning of the 20th century, the diet had already changed due to the
contact people started having with external and local markets andh ditferent towns

through trade and migration

Considering such a complex contetktis study explores(from a qualitative perspectivand
with an actororiented approachwhat changes have taken plagethe diet in general and in
guinoa consumptionin paticular (by its producers and their familie®) six households in
three different districts of Puno, the nraiquinoaproducingregion in PeruLikewise factors
that influence consumption patternare identified, payingspecial attentionto the recent

increase in quinoaommercialisatiorand exports.

This study is organised as follows. The first chapterovides details on the research
methodology, specifying the objectives, the context of the study area, specifications about the
fieldwork and limitations The second chaptds the starting point to discuss consumption
patterns in the Andesgconcludingthat the Andean dit is not static or homogeneoubut a
process that has been constantly changing and it depends on the experience and knowledge of
people, on the situation, on the context, on interactions and on each commurnitye
following chapter includeghe analytical framework that is bl on the notions of modernity

and modernisation (Arce & Long, 200Q)lobalisatimn from below and commodification,

2



emphasising a factor such as the change in the notion of time. Chapters 4 and 5 describe the
main findings; thdormer includes more general aspects of food consumption whilelalier
explains quinoa production, commeatisation and consumption in the districts of Acora (in
Puno province), Cabana (in San Roman province) and Cabanilla (in Lampa prbBinatg).

chapters 6 and 7 include the discussion #melconclusionsrespectively.



1. Methodology

1.1.Problem statement

As explained in the introduction, the Peruvian government has been working to stimulate
international trade. For example, it set an exports plan (for the 22083 period) aiming to
adapt to global market demand and to promote national products with spée@lres (with
significant market potential and comparative advantage). In 2gLBoa was added to the list

of national products to promote.

This effort was strengthezd with the declaration of 2013 as the International Year of Quinoa
by the FAO, leadin its consideration by the government as an opportunity to position itself
in worldwide markets, to fight child malnutrition, to develop a national strategy to increase its

production and productivity and to promote its consumption in the Peruvian market

The trend of the increase in quinoa exports is displayed in the graph below, both in terms of
FOB value and volume. Among 1993 and 2004, the quantities were relatively stable, but from

2005 there has been significantgrowth. The main destination of quva exports is the USA.

Graph1: Peruvian Quinoa Exports (1992912)¢ FOB Value and Volume
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Thehighestincrease in FOB value occurred between 2007 and 2008, while in terms of volume,

it was among 2005ral 20062

Both quinoa harvested area and production have increased during the last decades (see graphs

below). In general, as indicated by the people | worked with, quinoa cultivation involves

2 Many of the persons | worked with Punoli 2 f R YS { K I { adljtdbigysgihc@ase ih 2OBRSOIR:udihg
both engineers and quinoa producers.

4



uncertainty and risk due to climatic conditions, leading tghhwvariability in production. This is
illustrated by graphs 2 and 3: From 1963 there is a substantial decrease in production until
1968, and high variability until 200&till, since 1999, production levels are higher than the
1960s levelRegarding harvésd area, the levels from the early 1960s are reached only after
2007.

Graph2: Quinoa harvested area (1962012)¢ Ha
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It is important to note that this increase of quinoa production and exports in Peru has implied

a2YS @8ASEtR AYLINROSYSyYyGaod hy | @Skypechéctake yha)i KS mdc .
560kg in the 1970s, 77%g in the 1980s, and 86Rg and 108 kg perha for the 1990s and

2000s respectively.

Ly &dzOK | O2yGSEGEI 6AGK lidAy2l Qa AyONBlaiay3a 0Oz
populations, especially when looking at the actual relations, as watlragtices in quinoa

producirg areas like Pun the region (i the border with Bolivia) responsible for around 70
LISNOSy G 2F t SNHza (2 atAs edpldifey i the itiNdidiagOier 2y Ay |
researchershighlight problems such as a reduction in quinoa consumptign quinoa

producing hogeholds a constant increase in its price, the advantages taken by middlémen

its commercialisation nutrition, soil quality and a trend for mormropping (Laqui, 2013a

Laqui, 2013bEguren & Marapi, 2013).

However all the issues described above migidt be a direct or evident consequence of the
NBEOSY(l lijdAay2F Go22Yéd LG A& (22 aAYLEfAadaAao G2
commercialisation; many other factors that must be taken into account when looking at
consumption patterns, espedig in communities in the AndesFor example migration,
governmental and noigovernmental food aid programs, climatic conditionsarket prices,

cultural aspectsgemographynonfarm employment among others, also influence diets.

After identifying althe factorsthat play a role in food consumptidn the Andesas well as the
concern regarding quino@ommodification and its implications, | became interested in
exploringconsumption patterns of quineproducing householddirectly on the field, focusim

on their own quinoa consumption and on the changes that might have taken place since the

quinoa boom started.

1.2.Objective andresearch giestions

Considering that the diet in diverse zones of the Andes region has been constantly changing
due to several faors and for many decades, the objective of this exploratory research is to
identify what changes have taken place in the general diet and especially in quinoa
consumption in quinogroducing households from Puno, paying special attention to a factor
such as the recent increase in quinoa commercialisation quinoa commodification)In

addition, some other elements influencing the diet are to be found out.

3 Source: FAOSTATS.
4 Source: Data series of agricultural productiptatistical Compendium. Ministry of Agriculture and Irrigation of
Peru (http://frenteweb.minag.gob.pe/sisca).



With a qualitativeand actororiented approach, this research takes place in Puih@ main
quinoaproducing region in Peruspecifically in communities of three districts: Cabana and

Cabanilla, in the Quechua area, and Acora, in the Aymara area.
The following research questions guided the entire process in which the study was carried out.

x  Which and how specific factors or situations influence the diet and quinoa

consumption of quinogroducing households in Puno?

This question focuses on factors such as public policies, programs, interventions, time of the
year, technology, knowledge, access to land, ikarsize, labour, migration, etc. that may

influence quinoa consumption and tlyeneraldiet, both directly and indirectly.

x How do traditional andnodern elements and knowledge diverge aimvergein the

general diet and in quinoa consumption in quiRm@ducing households in Puno?

Traditional and moderelements and knowledge are analysed in food consumption, to be able

to see if theyco-exist and to know how these dynamics influence diets.

x What is quinoa production, commercialisation and consumption tikezadays and

how was it in the past in quingaroducing households in Puno?

The purpose is to show quinoa production, consumption and commercialisation patterns,
trying to quantify these activities as much as possible and compdahiegn to the past®
Prepaation processes of quinoa are also shown, its effects on the body and the feelings and

aspirations associated to this crop.

1.3. Context of the study area

Puno is aegionin SoutheasternPeu, in the border with Bolivialt has two main geographical
areas:the highlands and the jungle, but | worked on the former. Additionally, it has two zones:

Quechua and Aymara, which are defined by the language the population speaks.

Table 1 shows some indicators summarising general information about Fuiwregiorhas
almost 1.4 million inhabitants, an80 percentlives in rural areas. Additionally, almost one
million people are in working age, and 36 percent of the total population are considered poor.

One more important detail is that chronic malnutrition of childremder five is 20 percent.

S¢KEI @GE Ay G(GKAE O2y(iSEG NBFSNB (G2 GKS GAYS 0S8SF2NB (KS

of the parents of the households | worked with and of the key informants.



Tablel: Main indicators for Puno (region)

Indicator Figure/Explanation
Population 1,377,122
Population living in rural areas~ 50.34%
Workingage population 955,000
Poverty* 35.9%
Population withat least one unmet basic need 27.7%
Chronic malnutrition of children under 5 20.0%
Agricultural cultivated surface+ 235,905 ha
Location Southeast, in the border with Bolivi
Main economic activitiest Mining, agriculture and animal husband
Languags Quechua, Aymara and Spani:
Territorial spaces | AIKE I yRa o6a! € aGALX I
Jungle
Climatic conditions Highly variable and unpredictable according
territorial spaces, with frost, hail, frost
drought, floods, etc.

~ From to the latst Census (2007)

* Monetary poverty

+ For the August 2012une 2013 agricultural season.

+ These activities correspond to what the National Statistics Office is able to register, but in reality trade is also a
very important economic activitiput there areno official records about it due to informality.

Data for 2012.

Source: INEI (National Statistics Office) and Central Bank of Peru.

Agricultural production in Puno highlands includes alfalfa, oats, b&iegad beans, oca,
potatoes, quinoa and sometleer crops, and according to the Regional Government of Puno
(Regional Government of Puno, 2006&yricultural production, due to its low productivity, is
mainly for seHiconsumption. Thereforefamilies first try to satisfyreir basic food needs and
then sell their products itocalmarkets. With the money they earn thegre able tobuy other

food items and products.

Regarding tubers production, potatoes are the most important crop, followed by oca and
olluco. Quinoa, cafiihand barley are the principal cereals that are cultivated in Puno, while

broad beans are the main legume that is produced.

As of animal husbandry, farmers in Puno have sheep, alpacas, cows, llamas, poultry and pigs.
Meat production is predominantly to #t in local, regional and national markets but it has

low yields. Dairy products are also produced and in the last years many plants have been
installed, producing cheeses of different types, butter and yogRegional Govement of

Puno, 2006)

6 Alfalfa, ats and barley are mainly féodder.
7Tuber
8 Cafiihuas a pseudecereal, a close relative to quinphighly nutritiousbut smaller



In terms of consumption of theiown production, the main food items thaunefiosat are

milk, mutton, pork and hen; and concerning crops, they have potatoes, barley, quinoa, oca,
broad beans, olluco, izafiand wheat(Regional Government of Puno, 2006ther products,
ddzOK |a NAOS:I Ff2dz2NE OoNBFRX adz3FNJ I yR 2Af
products such as fruits and vegetables: carrots, onions, tomatoes, oranges, bananaplasd a
(idem:45).

Puno imports food items both from other Peruvian regions and from foreign countries. From
the former, Puno consumes rice, sugar, chicken, evaporated milk and oil. From aBrwed

imports wheat in its different varieties; its consumpti@nvery high in products such as bread,

noodles and cookies. From Bolivia, Puno imports rice, sugar, oil and eggs because of lower

prices(Regional Government of Puno, 2006)

Finally, it is worth mentioning that people in Rumave many traditions that have been
inherited from generation to generation, for hundreds of years. Some traditions have been lost
in time, but several remain. For example, they have myths deeply connected to agriculture.
Typical dances and music arecat®nnected to sowing and harvest activities. The presence of
the Titicaca Lake, the highest navigable lake in the w¢slthred with Bolivia)is very
significant as welldue to its influence in terms of ecosystems, agricultural production

diversification and economic activitiesiKe fishingandtourism).

1.4. Methods and fieldwork details

My fieldwork took placeduringMarch and April 2014 in theegionof Puno, Peru, in districts of

both Quechua (Cabana and Cabanilla) and Aymara zones (Acora).

As explaineckarlier, | chose Puno because it is the main quinoa produggn of Peru. In
order to select the provinces to work in, | discussed with experts on the topic that | met in
Puno city!® With the information | obtained fronthem, | managed to have an oweew of the
quinoa sector in Puno, the dynamics, ttieallenges, the main patterns and characteristics of

the population (Quechua and Aymara identities).

First, the provinces of San Roman and Lampa (both in the Quechua area) and Chucuito

(Aymara area) wereecommended, as well as the district of Acora in Puno province. The

NI

FT2NYSNI LINPGAYOSa | NB O2yaiRSND ®rdanitiaS 28013NB I A 2y &

9 Tuber, similar to olluco.

101 interviewedagronomical engineers that have been workingjuinoa topics for many years, for the government,
for NGOs and independently.also dscussed my thesis topic with representatives from the Regional Agrarian
Office



Furthermore, COOPAIN, a very welbwn quinoa cooperative is located Cabana (a district

in San Roman) and it influences nearby districts (like Cabanilla) in Lampa, which means that

quinoa producers have an additional potential buyer of their prod@®OPAINYor these

reasons, | selected Cabana and Cabanilla.

In the Aynara area | went to Acora,a district in the province of Puno that an engineer

suggested me dueo its high potential in quinoa production. Information about the three

districts that were selected is displayed in table 2

Table2: General information on chosen districts in Puno

Population Quinoa producers
District Province Languages Urban Rural | Total associations
Acora Puno Aymara & Spanish 13% 87%| 28,679 8
Cabana | San Roman | Quechua & Spanish 19% 81%| 4,392| COOPAIN, 3 asso
Cabanilla | Lampa Quechua & Spanish 16% 84%| 5,573 10

Source: INEI (National Statistics Offic&)ational Census 2007.

The map below shows the districts | chose in the region of Puno, as well as the neighbouring
regions (Arequipa, Cusco, Madre de Dios,gMegua and Tacna). SNXzQa f 20F GA2Y

America is also presented (on top left).

The next step was to select two households in each of the three districts. Besides comparing

the Quechua and Aymara zones, | wanted to compare households belonging toaquin

producers associations and those that were not related to such associations. | managed to do

this only in Cabanilla and Acora because in Cabana, where the main quinoa cooperative is, the

probability of finding households with no connection to associaior to the cooperative was

considerably lowe(see last column in table 2) wanted to do such a comparison to know

whether households with easier access to markets and related to organisations were

consuming less quinoa or not.

As explained earlier,dpted for a qualitative approach to fulfil my research objective, through

participant observation by spending some days in each of the six households (four days in

each), as one more household member, working in the harvest of different crops, cooking and

sharing food, caring for cattle, walking long distances, milking the cows, cleaning, etc. This

approach allowed me to be closer to quinoa producers and their families and to gain their

trust. In addition, | kept two separate diaries: one for my generakgdaind another one for

ideas that emerged while on the field.

11See Annex 2 for some examples of my notes in this diary.
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Map 1: Selected districts in Puno
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Access to producers

My initial plan was to contact quinoa producers through an NGO that has been working for

marny years in Puno, but | never got any reply from its representatives. Instead | called one
quinoa producer of the many that one of the experts had talked to me about (I was given a list

of phone numbers of quinoa producers by an engineer). This produakmntelthata private

firm and the Regional Agrarian Office were organising training sessions for quinoa producers

from many districts on organic production of quinoa, and | was kindly invited. This training was
OFfft SR a5NIF RS O Yhleliteally andte ReldRiead guinoa lpaicels\, #5 G 2 2 |

minutes from the cajtal of Cabanilldin the Quechua area).

My patrticipation in these first training sessions was key to my later work, as it allowed me to
meet severalquinoa producers, as well as neoengineers and agronomists from an exports

firm and from the government that gave me their opinions and insights on my topic.
Furthermore, | learnt about quinoa seeds and varieties, organic production, plagues

prevention, harvest and podtarvest activigés, among others.

While sitting on the field, chewing coca leaves or sharing food and drinks, or during the breaks,

| talked to some of the producers, explaining them that | was there to learn and that | was

interested in studying their diet®roducers Bo commented orthe information given by the

& G NJ XmyalliNéngineerd) F2NJ SEI YLX ST 2yS 2F GKSY (2fR YS
Ad oNRy3 0SOldzaS &2dz NBIrffé ySSR.TV&dNEBnmaksSSRaz y
proved to be very usef throughout my fieldworkln the end, two quinoa producers from

Cabana that belong tquinoa producersassociations accepted to help me by receiving me in

their homes!?

I O02dzLX S 2F RIFI&a fFGUGSNE L 41 a&a AyogAh@dstigt2z | y2 K¢
called llave), with many of the same producers and some others from the Aymara area, thus |

had a second chance to meet more producers. Women were easier to approach and very kind

as compared to men, who were a bit distant at the beginning, &% the conversation

developed, they became more relaxed and even made jokes or gave very strong opinions.

After my explanationsa producer from Cabanilla accepted me in her household.

121 worked only with one of them due to transportation limitations.
13 At this point, | thought | could work with pdoicers from llave as well, btite leader of the quinoa producers
association told me none of them would accept me in their homes bedbasgiosdo not trust outsiders

12



| went back to the Quechua zone and attended a meetinthe Cabarila municipality with
representatives from COOPAIN, the cooperative in Calfdfiae cooperative wanted to work

closer with quinoa producers from nearby districts. At this meeting, unfortunately, no quinoa

producer showed up, but | méhe COOPAIKepresent G A §Sax GKIFIG AYy@AGSR YS

RS OFYLRéE AY /LobyrS gAGK GKS 022LI8NF (A@SQa Y$§

l'd GKS a5NF RS OFYLRE AY [/ lFolylT gAGK | NRdzyR o.
completely new producers, and | managed to talk to them while waitingh®rrain to be over

or while having lunch. | was very impressed by the degree of organisation of the cooperative

and the amount of members participating in the training sessions, and | started asking them if

they could host me in their homes for my reselarexplaining that | wanted to know about

theirdietsL NBFffeé gFyGSR (2 @2N] 6AGK 2yS 2F (KSA&S
were very relevant for my purposes: organised quinoa prodsiéera cooperative that
commercialises quinodo other muntries. | found one member who had been in the
cooperative for four years and she accepted me; she only showed some concern on the fact

that she lived far from the city, that there was no water and drainage, and that her house was

I aavYlff Kybésteafortlto explaiR Ber that it did not matter and that | would be

perfectly fine, that | wanted to be part of her family for a few days and that | would also

participate in the farm work.

After these meetings | already had enough contacts to stamtkimg and | began in Cabana,
with the producer that belongs to COOPAIN and another one that was part of a quinoa
producers association. | wanted to continue in Cabanilla with the producers | had met, but |
could not leave Puno city because the main roadse completely blocked by illegal miners
that were on striké® The problem extendedor a week, and by then the producers were
already busy, thus | contacted another household in Cabanilla through an engineer who had
previously worked with them; this hoakold currently works with an NGO that promotes
organic agriculture and belongs to a quinoa producers association thus this case was quite
relevant for my purpose. On the other hand, the second household | worked with in Cabanilla

did not have any conneacn or relation with neither NGOs nor programs from the

141 knew about it because | had been going many times to the Cabanilla municipatti to people involved in a
quinoa project, but they were never in office.

15 The Peruvian government wanted bmplement a law regarding mining activities, but illegal miners from Puno
and from other departments of the South of Peru did not agree withhat is the reason why they blocked the

main roads. The problem was not only the blockage, but also that they were attacking everyone who tried to use
the roads. This was very annoying to all the population; for example, they could not go to workunamaRJuliaca

(the main commercial city) or even leave Juliaca. Also small towns were left with no food supplies (that are bought
usually in Juliaca).

13



government; they were not participating in any associations, which allowed me to compare it

to the first one, and | med member of this householdhe mother) through a friend.

To work inAcora,in the Aymara area, spoke with an engineer who had worked there and he
contacted me with a quinoa producer. However, | do not include this household in the analysis
0SOIdzaS A4 KIFER @SNE LI NIAOdz F NJ OKFNF OG0 SNRAAadGAOa
his daughter was an agronomical engineer, had studied biodynamic agriculture in the USA and

had worked for NGOs and the Regional Government; hidrstaw was a sociologist; and his

a2y 61 a GKS O2YYdzyAilieQa LINBAARS Y iodsehold Winkr?2 dz3 K L
| realised about its characteristics, | stayed there because | was getting to know several
interesting detailson quinoa cultivation Instead, through COOPAIN representatives, |
contacted another engineer that was working in Acora, andntiduced me tosome other
producersthat belonged to a quinoa producers associatibere, which was very useful for

my objectives Like in the case of Cabanilla, the second houseimoftoral selecteddid not

belong to any association or cooperativedal contacted it directly on the field, while grazing

cattle. The lady of the first household and | were sitting on the field with the sheep and her
neighbour came to say hi; | took the opportunity to introduce myself and to ask if she would

allow me to vork with her and she acceptedl.did this because | already knew she was not

related to any association.

Summing up, | relied on the initial contacts | had (engineers), on my own social skills and on my
LINE@A2dza (y26f SR3IS 2y t diajoRsQuibe abtizitolinuzdtha righddza (0 2 Y &

peoplethat would help me to approach argpeakwith quinoa producers.

Finally, | must mention that at the very beginning, | told the households that | woulthpay

for my stayfor the additional expenses they woulthve due to my presence. Despite my
insistence, none of the households in the Quechua households accepted the money; they even
wanted to pay me by giving me some potatoes for having helped them onhherawork (I

did not accept any payment).
Access to &y informants

Besides working with quinegroducing householdd conducted sersstructured interview$®
with key informants of each districts (one interview in each district). | met two informants
OFNRY /Fobkyl FyR [ 1ol yAftft sessionsgnd linkeSthednirghdne RS OF Y

directly in the field in Acora.

16 See the guide for these interviews in Annex 3, and most of the transcription and translation onfetvéeiwv with
the key informant in Acora in Annex 4.
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| consider them as key informants because they have broad experience in quinoa cultivation in
their districts as well as in agriculture in general; they belong to producers associatiops; the
INBE fSIFRSNE YR LINBY2GSNB 2F ljdZAy2F3> FyR Y24l

The key informant in Cabana is one of the founders of COQRAdNooperative and he
O2yaSNIBBSa aSOSNIft ljdzAiy2l fF yRNI OSaddve agreadSii KA Y |
on a date to meet at his place.

Regarding théey informant in Cabanillde is continuouslgontacted by the authorities or by

private firms whenever they want to discuss quinoa issues, or he is inaftesl speakem

conferences or trainingr quinoa producers. He also preserves some landraces.

In Acorathe informantl interviewed is the leader of a dairy cooperative. He has also worked
with quinoa projects of NGOs. He is wealbwn in his community for hisardwork to promote

developmentin the area

The purpose of thee interviews was to grasp thieformed opinionsof key informantson the
issue of quinoacultivation and consumption in their own districts, given their broad

experience. | wanted to contrast their views with what | sawanh household.

It is also worthstatingti K & L R2 y20 YSyidizy (GKS NBIf yIYSa
worked with, and that | do not even used any other names to refer to the key informants in

each district'’

Finally, I want to point out that quinegroducing households are my units of analysis. In Peru,

the National Statistics Office defines a household as all the people, whether they are relatives

or not, who share the main meals and meet basic needs together. This definition, however,

may not take mto account the dynamics of households in Puno, that are characterised by

seasonal migration especially by men; they usually work in otbgionssuch as Arequipa,

Tacna and Moquegt&and go back to Puno for some days in a month, or they also leave for 2

or 3 months. In my analysis | include those men who go away in the definition of household

because in one way or another they do perform agricultural activities when they are back in

tdzy2 FYyR (KS&@ R2 O2yiNARodziS G2 YSSU GKS K2dzaSK:

1.5. Limitations

This study is completely exploratory by nature, thus it intends to shed some light about quinoa

consumption patterns in Puno for further research, based on six households and on opinions

17 Interviews with the key informants were recorddgles are available upon request.
18 See Map 1, subsection 1.4.
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of three key informantsin three districts In addition, beides the main topic (quinoa
consumption) | focus on quinoa harvest and poatvest activities only, as my fieldwork took

place during the harvest time.

The fact of working in Puno during the harvest time implied a specific diet type. As Orlove
(1987) indcates, dietary patterns follow a cycle during the year. For example, the producers |
worked with preferred to eat what they were harvesting (perishable food): potatoes, broad
beans, barley, oca and izafio, and some vegetables in one case too (carrotss anib

lettuce). They were also buying some other food items (temter 4.

Originally my intention was to arrive in Puno in the harvest time, as | did, but also to stay there
and see what exactlgouseholdsvould do with the quinoa they had just harvest However,

right after my first experience in a household, | realised that such an analysis would have
implied staying in Puno for a year approximately or even more duset@ralreasons. To
begin with, quinoa is not harvested, dried, peeled and soldatlonce; quinoa cultivation
implies a long and demanding procesed chapter h Despite my time constraints, | managed

to dig into what they had done and were doing with their quirmaduction from the last

season, as well as their plans forthe ldtesa S a2y Qa KI NBSad o

The last point above helps me to go on with one more limitation. | took as a reference the
20122013 agricultural season for quinoa consumption and it had very particular
characteristics such as hail and frost that led to the destructibnearly 60 percent of quinoa

production on average in Puno. In fact, as the literature highligtee chapter 2)there is no

W RSIdzZ 6SQ LISNAZR (2 Oausaboitr@ditional sttt shebradean i | G A @S
society; we need to specify theference period we are working with. In contrast, the 2013

2014 season (the one in which | arrived for the harvest time) was not very much affected by

climate conditions on average, and this will allow prodsderhave more quinoa available.

In addition | faced some difficulties when asking about quantities of total quinoa production,
therefore also for quinoa commercialisation and smihsumption. Whenever | asked
producers about quantities (as their total land area also) they said they did not kndwtead

to keep on asking for estimates.
la Ay Fff ljdzr fAGFGAGS aGdzRASEAE GKS NBE&SIHNOKSNR:
are obtained. In my particular case, | have an Economics background and it should be

acknowledged. At the end of ¢hday, my previous working experience in Puno as well as my

knowledge about their traditions allowed me to establish connections with producers as we

16



had many topics to talk about (especially their music, dances and rituals, which are intimately

related toagricultural activities).
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2. TheWndean dief2 Factors influencing the dietfood practicesand quinoa
consumption in Peruand Bolivia

The purpose of this chapter is to give an overviewhefissues the literature discusses about
diets in the Andes, in articular, the factors that influence consumption patterns in Puno. It

alsopresentsfindings from previous studiemn quinoa consumption and food practices in Peru

andin Bolivia

2.1.Factors influencing the diein the Andes

In general, the diet of peasantiving in the highlands reflects their complex hist¢@rlove,
1987) There is a wide variety of factors that influence their consumption patterns that the
literature has identified, such as climatic problems, seasons,|siatas, participation in wage
labour, political forces, agrecological zones, production patterns, food availability, cultural
and ideological aspects, land tenure patterns, information availability, connection with urban
areas, migration, the presenad a Sunday market, among otheGgscéon, 1998; Leonard &
Thomas, 1988; Orlove, 1987; Graham, 199/Mreover, thedtraditionak diet in the highlands

is seasonally variable, nativerse and marginal in terms of energy and other nutrients

(Orlove, 1987; Lenard & Thomas, 1988)

Regarding the frameworks that have been considered for studying changes in the Andean diet
until the late 1980s, the three main ones g@rlove, 1987)1. Adaptationist, in which diets
change becausedditional adaptations are not viable due to population growth and pressure.

2. Political economy, that considers peasants as poor people in need of more food and as a
source of cheap labour; diet change is a consequence of their deteriorated position Wi¢hi
national economy due to population pressure, lack of technical and economic aid, inability to
invest in land improvement, etc. 3. Peasants are characterised as a dominated ethnic group,
and as given restrictions bgnestizo elites. AccordingOrlove these frameworks are not
generalizable to the Andean region and they rely on weak assumptions. Instead, he suggests
looking atconsumption survey® have a deepeunderstanding of traditional dietary patterns

in the Andes and he works with this perspeativin Puno, PeruFrom his findingsQrlove

ySyidarzya G(KIG GKSNB KI @S 088y g2 O2y(Nralry3

§02y2Ye FYyR RASGéY G(GKA&E Kra tSR G2 Fy AYyONBI a

more food and therefore inease their caloric intake, but at the same time the proportion of
purchased (industrialised) food has increased, which generates poorer nutrition. Nevertheless,
the author highlights that this change is not permanent, and that peasants are perfectlyable t

reverse the latter effect.

18
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Besides, Orlove (1987) describes the challenges researchers have to deal with when studying

dietary patternsin the Andes For instance, he stresses that there is no adequate period to

choose as representative of rsatural or traditional state of the Andean society; therefore

when discussing about traditional dgebr consumption patters it is necessary to clearly

specifythe LISNA 2R 6S NBFTSNJI G2 6Ay KA& NBaSINOK>Z NI R
the twentieth cerury by relatively remote populations with a low degree of involvement in

GKS OFak SO2y2Yéé¢ O6ARSYY nyo00®d® a2NB2@SNE Al A
follow a cycle during the yea?which means that food consumption patterns are not stable

over time

Based on a previous stuththat analysed household consumption survéy€rlove (1987)
describes the food items typically consumed in rural P#fremreals, tubers and roots are the
main items, followed by legumes, fats, oils and sugar, andfimagetables, meat, eggs, fish,
dairy products, condiments and prepared foods. The average diet is found to be adequate in
general, but a share of the population is subject to malnutrifibhloreover, there are specific

cooking practices that contribute reaching an adequate nutritional statéfs.

Regarding cultural aspects, Orlove (1987) describes particular food consumption habits, such

as in ceremonies (maize awtiich&®), for physiological benefits (coca leaves), more common

items (potatoes) and itemso be avoided due to their association with negative forces

(toads)?* CdzNII KSNX2NBX daiGKS GAYAYy3I 2F F22R ORRIWA LI A
492) becausesome items are consumed only in specific religious festivals throughout the

year?’ The |at aspect is associated to quantity, quality and sharing; people in the Andes value

food in abundance but they also appreciate specific qualities (such as those from fruits for
example). Likewise, they attach importance to sharing food with everyoneshaesent at a

meal.

19 For example, there are differences in the diet and in the food mix before and d&fteharvest. In the latter
perishable food is consumed, while in the former peasants and their families tend to eat less, and their diet includes
what they stored oitemsthey can buy.

20 Ferroni, M. (1980). The urban bias of Peruvian food policy: consegseand alternatives. Ph.D. dissertation,
Cornell University.

21 The surveywas called ENCA (National Survey on Food Consumption) ars @onducted on the 1972973
period by the Peruvian government.

22|n terms of calorie and protein supply.

23 gApproximately 37 percent of all highland householgsirban as well as rural ones, and those in both more and
less traditional areag are at risk for calorie malnutrition; that is, their consumption lies between the minimum
recommended levels and the ideal levelss established by thEAO/WHO. Another 16 percent fall below the
minimumlevet ® 6ARSYY ny 0 d

24For example, roasting potatoes in earth ovens, consumption of warm foods, brief cooking of potatoes, etc.

25 A type of beer made of fermented corn juice.

26 |n the witchcraft context, toads represent the person that would be harnedringmy fieldwork, | saw toads
many times and | saw different attitudes towards them, but the majority of people threw stones to them to make
them leave. However, they also said theads were associated to having more money.

27 Orlovesees religious festivals as culture expressions.
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hNI20SQa 2062SO00GAQBS Aa G2 lylrteasS OKFy3aSa Ay RA
types of data When considering a household sunfyhe compares central and southern

KAIJKE YR K2dzaSK2f RaQ RA&Sdhdnged onlible dofmBrNgaditdnalA RSy G A T
highland staples (potatoes, quinoa, maize, barley, etc.) have been replaced by items from the

coast area (rice, sugar) or by imported items (wheat flour to make bread, noodles, cooking oil),

and also the calorie intakdepends more on sweetened hot drinks, bread, noodles and rice.

He also finds that households more engaged into subsistence agriculture tend to consume

traditional foodsmainly.

As of the second data source, the author analyses three diachronic studiBsirior The first

one (performed in 1973 and 1979)ndicates that there was a shift in consumption pattern
favouringLJS | & ltraflitichaldiet given the particular period in which the study was carried
out (a general crisis in the country that includediagreasing foreign debt, high inflation rates

and currency devaluation). Orlove emphasises that this evidence is unique, as the historical

trend to abandoning native foods, favouring noative ones was in this case reversed.

Other data studied by Orlovevere collected from Nufigaa district located also in Puno, in

1964 and 1969° The first research stage showed that people depended on locally produced

food, while in 1969 a shift towards imported food (wheat, rice, sugar and cooking oil) was

identified. However, it is not possible to directly affirm that such evidence shows atkmy

change from traditional diets to more westernised ones because, as explained by Orlove, in

1969 the potato harvest had been unusually poor and the district was given ekfeothaid,

which affected consumption patterns in the area. Additionally, the inhabitants could have

been influenced by potates scarcity to underreport consumption expecting to obtain food

IAR® h@SNIffz hNI20S 0wmdby T Gusdejgibiliyy ofdhightandidiets K I & § K
02 SY@ANRYYSylGlt FtdzOdda 6A2ya FyR (2 @FNRARFOAT
(idem: 500).

Finally, the third dataset analysed by Orlove refers to two different areas in Puno, one of them
near the Titicaca Lake 20 communities, performed between September and October 1977,
while the other one focused in one community (Huancho) that is very close to the capital of
the province, between 1977 and 1978The main findings indicate that consumption levels

depend onthe time of the year (pre or postarvest) and on thagro-ecological zone.

28 The ENCA survey mentioned before

Y Applebyd aGdzRASazx OAGSR 6@ hNIz2@So
30 Mazess and Baker (1964) and Gurksy (1969), cited by ({flle8&)

31 Proximty to the capital citymplies easier access to purchased food.

20



Among the factors that promote change, Orlove recognises that prices do influence production

and consumption in the highlands in Pemegvertheless,he underlines the influence #i

government policies have in agriculture. For example, he describes the Peruvian food policy of
GK2aS 0GAYS&aZ 6KAOK Tl @2 dzNB Rto datisty dhe dc@ndnitc ahdNA OSa |
political demands otdizND I 'y O2y adzYSNE | Yy R Saslcfe@ BySONdveé, 6 CS NNE
1987).Another factor, according to Orlove, is the influence of multinational corporations and

international policy, as well as particular preferences of peSjled convenience.

One last idea in Orlove (1987) is worth mentioning. @bthor emphasises that in spite of

their remoteness and poverty, it is too simplistic to characterise Andean peasants either as
GAaztlriSR GNIRAGAZ2YIFE LIS2LXS Ay oltlFyOS gAlGK 0
2y GKS YI NBAY:5%. adz2NBDAGFEfE¢ O0ARS

This &st point raised by Orlove helpade to choose a framework to analyse the phenomenon
under discussion: changes in diets and in quinoa consumption patterns. In this sense, the

framework | use tries to balance the way peasants are seen frasidmi*

Another study that focuses in changing dietary patterns in the Peruvian Andes is performed for

Nufioa, a district in Puno (Leonard & Thomas, 1988). The impact of changes in political and
economic factors in Peruvian agriculture between the 1960 H985 are taken into account

by the authors, who study how the diet changed in this periadd the extent to which
environmental (seasonal) factors influemtdietary intake. The study is based on nutritional

RIGF FTNRY o0 K2dziSK2 foledaRi NBALRNS 4SS yai2 @M 260 22yT2 YUAKO
addition, comparisons of the components of the Nufioan diet in different points in time (1962,

1967° and 1985° are made.

The authors find, by comparing the different sursethat while the composition of the €

shows a strong variation since the 1960s, including rice, oats, flour, breadpaodlles jam,

and vegetables, the energy content of the diet did not change. Another important result is that
locally-grown cereals such as quinoa, cafiihua and barleybéxthe highest consumption
decline: while these cereals supplied 500 calories per person per day in 1962 and 1967, in 1985
they only contributed 58 caloried.eonard & Thomas, 19883t the same time, theravere

considerablencreases in bread, rice, sugandoatsconsumption.

32 Especially wheat from the US.

33 Regardingoreferences, Orlove mentions that prestige migieay a rolein defining them as barley for example is
considered very rural food, while rice iseseas a sophisticated urban dish.

34 This framework will be explained in detail in the next chapter.

35For 1962 and 1967, the data comesnh previous studies.

36 For 1985, the data comes from their stu@yeonard & Thomas, 1988)
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Like Orlove (1987), Leonard & Thomas (1988) highlight the complexitgtudying
consumption patterns, as particularities of harvests, imports policies spetific contexts
must be taken into accountMoreover, when working with comparisons, the data under

analysis must be seasonatigmparable’’

The specific historical and political context of Peru is a clear example of what authors indicate
needs to be taken into account. During the 1960s, the aanaeconomy was stuck due to hard
SO2t 2320t O2yRAGAZ2Yyas (SOKy2t23A0Ff RStle&:z
living conditions were completely precarious. In 1969, the military government of Juan Velasco
set a Land (Agrarian) Refomwith the aim of promoting equitable rural development through
state-sponsored programs of cooperative and communal forms of land ownership. However,
this reform had very limited success for many reas8ms)d in Puno, 75 percent of cultivable

land startedto be managed by government cooperatives, which employed only 7 percent of

the rural population(Arambur( and Ponce, 1983, as cited by Leonard & Thomas, 1988).

Gascon (1998) alstudieschanges in food consumption patterns in Puno, in the context of a
community in Amantani (an island in the Titicaca Lake) due to the fluctuations at global level in
the last 60 years, such as dependence on the capitalist market, land ownership patterns,

migration, access to new information, etc.

Amantani is a special cases an islandt was kept isolated foseveralyears; people were not
allowed to leave the place, there was no formal education system and no communication
means. Theéhaciendasystem dominated this area, as many others in the coufitBetween

the 1950s andl960s this system was abolished tramantanefioamanaged to contact other

districtsand started toknow new food items and ways of cooking.

Gascon (1998) focuses on economic and demographic aspects to explain why food
consumption patterns changed in Amani, while only some attention is paid to the influence
of ideological or cultural factor¥.For instance, he explains that from 1,700 inhabitants in

1950, in 1993 the population increased to 4,000 inhabitants, in a context of more access to

37 Regardingseasonalityconsumption differences in Nufioa, for example, during thelmaevest season, tubers and
animal products represent 13 and 8 percent respectively of the total energy, while in thé@osts seasorthey
represent 40 and 14 peent respectivelyLeonard & Thomas, 1988)his is related to the fact that people prefer to
eat more perishable food items in the pesarvest season.

38 Unprofessional managementack of adequate policies to support agrariaetivity, no rural development
programs b promote efficient use of langyroperty rights were left incompletestc (Zimmerer, 2002fde Janvry &
Sadoulet, 2002)However, many people on the fietold me about how this reform had helped them to get more
land to be able to grow their own food.

39The hacienda was a system controlled by large landowners, having local people working the fields as peons. It was
inherited from Spanish colonizers.

40 During the haciendasystem, meat and rice where considered luxury food items and were consumed only in
specific occasions because it was difficult to get them. Therefore, they were associated to social prestigéa@nd to
ARSIFf A4SR I YR RrBlsddMBsiernevarl& A G S¢ Ay Rdzd
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markets due tothe abolition of the haciendasystem;a precarious labour market with no
capacity of offering job opportunities to peagarand tough working conditionsnability of

peasants to introduce thnologies; lack of capitaand land scarcity.

Given the substatial population growth amantanefios started to change their practicesd
to overexploit their resources, which led to a production increase in the short run, but
generated impoverishment and considerable productivity reductiothe long runTherefore

more dependence on the capitalist market of goods was created.

Regarding economic factors explaining the change in amanta@efiofR Ga8dbn (1987)
identifies the following: market prices (rice, wheat and noodles were subsidised or promoted
by the govenment, substituting quinoa and barley); labour diversification (modification in
labour division by gender and age, and more 1immn labour activities leave little time for
typical and demanding ways of cooking native crops); production profitakdlibaftanefios
prefer highyield plagueresistant crops); governmental and ngovernmental food aid
programs (which promoted netraditional food items such as cooking oil, powder milk, sugar,
rice, flour); cattle importance (less meat and dairy products consiompwhich led to the
abandonment of typical quinoa dishes made with milk); and trade relatioeshith other

areas (which brought new food items such as drinks and fruits, new ways of cooking and

tourism).

2.2.Food practices and quinoa consumption in Peru

Tobegin with, we should consider that quinoa consumption depends on the ease of obtaining
it, on the cost, the socioeconomic group and the location of the fagAjala, 2003)but there

are several other factors to considerhigh are described in thishapter.

Urdanivia (2013)in five districts of Puno, analyses the influence of national and international
YENLSGAQ RSYFYR F2N) ljdzAy2l| 2y I ANR Odz G dzNI €
management and the creation of opporttieis for farmers. More specifically, the author

studies these processes by considering land use practices, cultivation aspects, rural
RSOSt2LIVYSYyld AYyGSNBSyGA2yas 02y aSNDI iwitey STTF2 NI
qualitative approach

In addition, a brief history of quinoa consumption is given. According to the author, a decline

in quinoa consumptionn the highlandsstarted in the second half of the twentieth century,

41 For example, they started to grow crops in higher figlt diversify income sources in ndarm activities; to
grow eucalyptus to extract wood, and to use more industrialised products.
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and it was attributed to factors such as food policies, new dietary habit&mh employment,

the use of Green Revolution technologies, etc. (idem: 15). In the 1980s, however, there was a
growing research interest at the national and international level for quinoa and other Andean

crops; its nutritional value as well as its potie@hdemand from international consumers were

KAIKE AIKGSR® {AyOS GKSyYys> ljdAy2lQa NRfS Ay F22
communities has been recognised. Moreover, the author describes the significant increase in

guinoa exports and the gwing trend of quinoa consumption of the middle class in Péru.

When discussing quinoa consumption in Peru, Urdanivia (2013) emphasises that a distinction
must be made among the consumption of quinoa producers and their fanieh is the

focus of my reearch) and the consumption of people from urban areas. In addition, after
citing different quinoa consumption estimates, she discusses the complexity of doing research
on this topic, and suggests further studies especially among rural households toogee h

consumption has been influenced by quinoa commesztitin.

Another important finding in Urdanivia (2013) related to consumption is that farmers who

conserve different quinoa landraces (conservationist farntétgrdly eat them on a regular

basis. TR A& OSNEB AdzNLINAAAY3I F2NJ GKS | dziK2NE Fa ¥l
and of different recipes to cook it. Nevertheless, female conservationist farmers mentioned

that they cook and consume quinoa, and they feed their small children Wishctop. Regular

farmers tend to both consume the varieties of quinoa they produce and to sell them at the

local market.

Urdanivia (2013) also distinguished among farmers participating in associations or
cooperatives and independent farmers; she findsttihame consumption is higher in the latter

as compared to farmers that belong to associatidnsaddition independent farmers sell their
quinoa production only if there is a surplus; their priority is home consumpEon.example,
producers belonging tathe COOPAIN cooperative have to commercialise approximately 80

percent of their production; this is a standard set by the cooperative.

According to the author, it is important to take into account that the estimation of how much
quinoa goes to the markeb be sold is very difficult due to the many different markets where

it goes, in small quantities, and at different times of the year.

42|n general, middle class in Peru is defined in terms of income.
43 A conservationist farmer is defined as one constantly keeping and preserving diverse quinoa varieties.
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One last relevant finding is about women empowerment; many women explained that they
felt more confident due to their paicipation in associations. They have even acquired

leadership positions (idem: 114)

Another recent studyMartinezZufiga, 2007jocuses on the cultural factors that affect food

preferences in communities of three differen¢gionsin Peru, looking into an Andean crop
calledtarwi® ! & |y SEFYLI S 2F GKS AYLERNIIyOS 2F Odf
to eat or not to eat, she mentions the case of quinoa, which used to be considered as dirty or
dangerous (idem: 7), asdd for Indians; later on, as international attention was paid to this

crop, it suddenly got national recognition and it was readopted and demanded mainly by

upper classes (white people and mestizos). The emphasis is on cultural factors because they

are nd easy to notice, as compared to, for example, social or external influences.

In 2006,surveyswere used by the author to measutarwi consumption and to see how
communities perceive ifThe main findings indicate thahe consumption otarwi and other
Andean crops depends on théousehold location** in one of the communities ir{
Andahuaylas), the one with less contact with the capital city, people still contamaeopenly
and proudly(MartinezZufiga, 2007)

Food practice in aTantamaco, one more communityin Punohave also been analysed
(Burga, 2009)The mairobjective wado study what these practicesere like in a context of
seasonal change (climatic transition), given that productictivdies depend on and are

organised according to the climate and the agricultural cycle.

Burga (2009highlights the fact that there are only few studies analysing food systems and

practices in Peru, despite the fact that this topic is about daily amdneon activities. Thus,

AKS f221a AyiG2 (KS (eLiSas ad221Ay3a (SOKyz2f23A8
RRAGAZ2YS GGSydAzy Aa 3IAQGSY G2 LIS2LX SQa | OGA:

everyday life that in the end determine whatactually consumed.

In order b study food practice®, Burga (2009 used an ethnographic approachmong the
main findings,she mentions that it is not possible to understand food practices without
understanding the ecological and environmental composenas the agricultural cycle
determines which food items are available according to the time of the year. Furthermore,

behind food practices there are different sets of roles, organisation and preparation modes.

44 The onescloser to urban centres tend to buy industrialised food items, while thesdiving far away will eat

more of their own production.

s¢ KS 02 Y vdgimtkuiaaidities are for setfonsumption

46 Food practices are defined as everything that is related to eating, the preparation mode, consumption and ways
of cooking.
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Additionally, the author finds that the wayf obtaining food depends on the particular
incomegenerating activities of the household; there are different strategies the latter needs

to implement to have access to specific food iteimreovez a4 KS (A GOKSy Aa |
0KS FrYABE QY R QNEBNVARA $ ( se2ryby Buigh ROV e meetng T A G A &
place in the householdnd a space in which the positions within the household can be

distinguished"’

One more important aspect the author acknowledges as very influential on cgrtgum

patterns is community life. The family decides what is going to be consumed and the way of

0221 Ay3x o6dzi GKS & O2 Y Yideadtiities td beperfoivhed tatlateR S G SN A vy
on affect¥ I Y A drgarBsation, such as areas and working schegjuleles, responsibilities

within the community, prices for the products to be sold, etc.

Overall, food practices in Tantamaco are related to productive activities, food production of
the area, conservation and transformation wagsd purchases in the miegt. Food practices
show specific cultural values and how families and the community are organised and

integrated.

The next subsection shows some studies performed for Bolivia, the largest quinoa exporter in
the world (PROINPA2011) Bolivia is in the border with Puno aitdhas been involved in
guinoa promotion earlier than Peru; moreovethat country has been the leader in
negotiations with FAQo support quinoa production and consumptianDue to the role this

country has fayed, it is importanto know aboutits quinoa consumption patterns.

2.3.Quinoa consumption in Bolivia

In a community with tough climatic conditions (Puqui, in Oruro), the impact of the quinoa

YEN)] SG RS@GSt2LIYSyid Ay LS| &l yidiahdyselegnad2Qd)A oS & e a
The main finding is that peasants specialised in quinoa production, strengthened their
relationships with markets and reduced setfnsumption, which implies less opportunities to

manage risks. e reduction in quinoa consumption also had an impact in the quality of the

diet and it was influenced by migration, by the increase in its price and by its demanding
LINBLI NI GA2Y LINRPOSaad az2NB2@SNE LISFalydaQ NI GA:z
Maximising labour productivity to be able to send their children to school, 2. Increasing

availability of calories by producing potatoes for smihsumption, and 3. Selling as much

47 Nevertheless | did not see a clear pattern regarding this issue during my fieldwork: in some households, the
kitchen was a place only for women, and families did not come together in it all the time (kids preferred to eat
outside or in another room while wehing TV).
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guinoa as possible to obtain more noodles or rice (which are relativelgper) to increase

Ot 2NASE Aydlr1S8 6.td2Ys mppps +a OAGSR o8& [ | 3dzy

change in 2000 due to a significant reduction in quinoa prices given its overproduction; they

started to store quinoa and to increase setinsumption.

After some years, the same author published a study covering a broader area in Bolivia,
including communities in the region around Salar de U§ibaguna, 2011)Regarding quinoa
consumption, the main finding it there is no decline; it has been stable over time or in

some cases it has even been increased.

Laguna (2011) points out, reflecting on his previous studies, that changes in quinoa
consumption patterns had already occurred in the 1970s and carbohyginatye widely
consumed (rice, noodles, bread, wheat flour and sugar); furthermore, the diet had already
changed at the beginning of the 20th century due to the connections with external and local
markets. According to the authgthis situation has not bemne worse; on the contrary, there

has been a nutritional improvement. A key finding of his study is that there might have been
reductions in quinoa consumption in relative terms (in the percentage of the production
allocated for selconsumption), but noin the actual consumed quantity. By indicating that
guinoa sales allowed peasants to improve and diversify their diets (including fruits, vegetables,
flour and sugar) and to increase their income, Laguna (2011) stresses that the quinoa boom

has not necessdy jeopardised food security.

In addition, the author lists the factors that determine quinoa consumption: total production,
access to markets (including infrastructure or participation in cooperatives or associations),
location (the more remote a commmity is, the higher quinoa setionsumption will be), the

food experience in general, dependence on (communal) natural resources, economic
motivations and interest in reducing physical work. Regarding the latter, farmers indicated that
they prefer spendindess time in preparing their food, and cooking quinoa involves many
activities (toasting, washing, selecting, etc.) hence they prefer to include it in soups or simply
boil it. One more important factor influencing quinoa consumption, as seéhisnreviav, is
related to culture; several peasants indicated that they increased their quinoa -self
consumption when they became aware of the fact that other consumers were acknowledging
its nutritional properties. Along the same lingsaguna (201lipdicates thatguinoa sales show

a creative process that gives peasants a group identity as quinoa producers, however, this

group identity does not imply homogeneity, as there aigerseeconomic rationalities and

48 Salar de Uyuni is a salt flat, the largest in the wandhe departments of Oruro and Potosi
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ways to adopt (or not) new technologies (idem: 157paly, another factor to consider when

discussing changes in consumption patterns is the influence of teachers at school, who were
NBaLRYy&aAofS T2NJ RAAaSYAYLFGAY3a diNDFy O2yadzyLIiaiz
the new values fostered by the @S N YSy ¢ OARSYY yc0O®

Another study focused in Bolivia looks into the regional quinoa network to understand the role

of intermediaries, by using an ethnographic apprgantthe community of San Agustin, in the

Lipez region(Ofgehage, 201Q) Besides his main topic, Ofstehage (2010) explains quinoa
consumption in San Agustin. He finds tloatinoais consumed very often in the community

and that it is grown sometimes only for s€f2 y A dzY LJi A2y ® LYy KA& 26y 62 NF
Lipefio farmers are acting contrary to the common belief that globalisation and
O2YYSNOAItAALFGARZ2Y SAff RNIraagAOFLftfte |fG4SNI F22R
O2yadzYLJiAzy YlIeé S@Sy o6S | NBlFazy TFT2NIBLNYSNE y

as they may be forced to be¢heir quinoa and thus modiftheir diet.

Astudillo and Aroni (2012) focum quinoa in the Salinas and Coldkarunicipalitiesin the
South ofBolivig looking athow the transition from subsistencagricultureto cashcropping
find that the promotion of marketsby itselfdoes not improe the situation of poor farmers;

there should becomplementarymeasuredo expand markets

In addition, Astudillo and Aroni (2012) discuss past and present quinoa consunpaitertns

Among their main results, they mention that from their sample, 53 percent stated that they

ate less quinoa now as compared to 15 years ddbpercent said they ate mare and 37

percent indicated thg ate about the same amounthe authors explain the decline in quinoa
O2yadzYLIiA2y Ay (SN¥a 2F K2dzaSK2fR $02y2YAadas
However, espondents were also requested to choose the maictdr that determineswhat

food to prepare, offering them the following options: price, flavour, nutritional value, ease of
preparation or habitFor the majority (57 percent) price was the most importéadtor when

deciding what to cookwhich supportsK S I dzi K2 NEQ AYAGALFf OfFAY®

CAylrfttesz !adGdzRAf 2 Iy RndenthRay fedden any dibIdS Snack 4 1 SR 7
containing quinoa the day before. They find that 37 percent of the sample declared they had
consumed quinoaand the poorest respondents or i middle economic level ate more

guinoa Among the two municipalities, Salinas produces considerably more quinoa than Colcha

K, but this is not associated more quinoa consumptionThe authors conclude indicating that
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G0 KS O Y itfalzid iow morenarketoriented are consuming less of this nutritious

grain and more of the eadp-prepared dzii f Saa y dzi NX (daén2 8i22) Y2 RSNY F22F

2.4.Summary
la ¢S KIFI@S aSSys dEubjacRio @tikralpOcesseade thBices/caufd be y f
useless, harfidzf YR ANNI GA2Yy I T GKAA& O2dz RHar, SELJX I A\
1987, as cited by Burga, 2008)d even by many other factothat are not static Therefore,

first and foremost, we need to take into account the complexity of the topider analysis, as

well as the challenges that it implies.

The main factors influencing the diet in general identified in this review are: 1. Migration, 2.
Governmental and nogovernmental éod aid programs, 3.Climatic conditions, 4. More
infrastructure (information, communications and transport) availability, 5. Production
patterns, 6.Land availability 7. Time of the year (seasan3. Food pricesn the market 9.
Religious and social statusaspects, 10. Influence of multinational corporations and
international policy 11. Population growth12. Norfarm employment 13. Trade relationships
with other areas 14. Location, 15Economic motivations16. Biological and psychological
factors, 17.Interest in reducing physical wark8. Time availabilityand 19. Dependence on

(communal) natural resources

In addition, this literature review helps &g understand that there is almost no representative

Y2YSyd G2 OK22aS (02 FylteasS GKS dihsga@haf RASGE S
been changingver time. In fact, here have always been, at least during thé" 2@ntury and

since communities started to connect to citiespmbinations of Andean cropand other

industrialised productdn this contextthe conclusions thatthe best alternative@ studysuch

a topicis to do itdirectly on the field, by working, cooking, sharing and living with famities

the Andes

Finally, the literature review shows that food systems and practices in Peru have been
analysed more in the past as compared to thst decads, even though food and the eating

Gl QOGA@GAGEE FNB O2yaidlyidfte LINBaSyd Ay 2dzNJ f A@0Sa:
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3. Analytical framework

The literature review has shown that diverse factors influence the diet in general and quinoa
consumpton in partcular. At the same timehe interaction among such factors impacts diets
and not only isolated ones. As a result, no clear distinction or specific classification between
these factors can be made; additionally, there is dicect & O | -Gz& $§ Selripéship but
multiple causes and multiple effect® this context, the following concepts are used to frame
the discussion on changing dietary patterns (especially in quinoa), lookihg particularities

of Puna

To begin with, living conditionshd especially dynamics in Puno are very particular. Puno went
GKNRdzZAK | LINPOSaa GKIFG KFra o0SSy OFffSR 402 YL ¢
Pajuelo, 2009) from 1956 to 1980, transforming itself from a traditional agrarian society into a
progressive one, where neand typical elements cexisid. In this period, trade activities and

smaltscale industries began to develépas well as new social and political organisations.

According to Pajuelo (2009), this modernisation process can be upndérsss a cycle in which

Puno tried to overcome its hard situation related to backwardness and dependence.

For the 1980s and 1990fajuelo (2009)mentions that it is not clear how exactly Puno
evolved; but those two decades were characterised by neolllsena(in the Peruvian economy

and society) and political violence (Sendero Lumifsdn addition, there has been an
important increase in population in Puno, both in urban and rural gries process is related

02 GKS adz2NDl yAal (do’ingépopdation Niml dreasl dsidahdiny basic 3
urban services which meant that more infrastructure facilities were deployed gradually.
tlr2dzSt2 ownndo faz2 AYyRAOFGSa GKFG tdzy2Qa 3N
people from rural areas (comunities) moved to district and province capitals, but at the same
time, many people left Puno (especially to othregions Arequipa, Tacna and Moquegtia).
According toDiez (2003) peasants migrated seeking job, education and life opportunities
outside of Puno, and in Puno itself they also looked for more land. All these interactions
implied more trade relationships within and among Puno and other regamwell as changes

in traditions and diets (idem: 24).

The increase in trade activities, especiaily city called Juliaca, led to a more dynamic market

due to local fairs. This process increased consumption possibilities of the population as well as

49 Punefiosare known in Peru as very havebrking people.

50¢ KS | dzli K2 NJ RS & O NAdseSudar progiry(RAQ&y ¢adh G dzk GA2Y | &

51 AMaoist guerrilla isurgent organiation.

52088 alll m Ay OKFLIISNI mZ adzoaSO0liAzy mon F2N G§KS 20 GA2Yy
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the necessary services and institutions for trade growth (such as informal credit and
transportation means). Entrepreneurs developed a new vision and started creating family

microenterprises, looking for market niches (idem: 25).

Summing up, Pajuelo (2009) points out that Puno went through an accelerated modernisation
LINPOSaa O0gAGK2dzl A RPEBA Y NKE 0 WRKIRSNFIGLIGE (GNI yaT
characteristics. However, the links between cities and the countryside were kept. He
emphasises that entrepreneurs commercialising and producing goods in Juliaca (legally and

At tS3rtfteon KledSompah@thafiuBaRodt NIB/ 2A@AY 4 A RSNBR G KS a! f
(Tapia, 1996, as cited by Pajuelo, 2009), but at the same time, agricultural and animal

husbandry activities are still important.

In such a context, the notions anodernity and modernisationare relevant. Arce and Long

(2000) question the typical interpretations of social change by analysing localised practices,

focusing on modernity from withi® C2 NJ 0 KSYX WY2RSNyAdGeQ Aa a4l
SYSNBA yaady@BONLY I (G SNA I { MicutBal dylesrseényinmirglaién tolthé

y2GA2y 2F 42YS LIl ad adGarasS 2F GKAy3aég 6/ 2YF NRTFT
HANnUS 6KAES WY2RSNYAAlGA2YQ AYLXASE al O2YLINB
measures aimed at widesprea@d © A S G I f (i NO Yad2TRINW AGEAI20yAé2 Y | £ a2 A YL
and juxtaposition of elements of s@fNH | YA &l A2y > LREAOASa&E FyR 3f 206
ANRPoAYI &SGOG 2F YdAf GALIX S a20AFt AYyGSNIOGA2yacT
integrated into a single historical origin of r@tal and international marketéArce, Viteri, &

Mateos, 2014) Additionally, modernity involves salfganising and transforming practices in

different strata and sectors of sty (local actors), but modernisation refers to a policy

initiative undertaken and implemented by governments or technical organisations
6a02aY2LREAGIFY | RYAYAAUNIGAGS YR (GSOKy2f23A0L
these concepts into accot, Arce and Long (2000) suggest elaborating agtounded
O2yaliNUWzOGa G2 NBGSHE GKS QFNAFOofST O2YLRAAGS
the practical and discursive forms of consciousness and social action that compose it, and to

expose the sociallyconstructed and continuously negotiated nature of knowledge and
AYGSNIBSyGA2y LINRPOSaaSac o

The case of Puno illustrates the modernity concépitsthz. G KS G O2 YLJdzt 4 A 3S Y2 R
process describelly Pajuelo (2009hows that it was entirlg led by local actors, searching for

their own opportunities to make a living) fact, modernity initiativesbrought development to

88C2 NJ (G KS | dzii K2 NEd&EonnbtésS sehse MibeldHying © Foskdear and an awareness of a past to
which people can link and atéhsame time distantiate themselvés.
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Puno. There were, of course, modernisatimitiatives part of the neoliberal agenda of the
government in the 1990s, as Weas NGOs interventions, but they rendered different results
I OO2NRAY3A (G2 GKS I OU2NEQ LINI OGAOSaod

The quinoa process does not differ from what has been describede Selling quinoa was

one of the many strategies local actors have been using to sutwindts price was very low

until 2008%° Due to their own basic needs, quinoa producers took advantage of this
opportunity and started to sell more of it, consuming less or producing more of this crop (or
both), which will be discussed in the following ptexrs. At this point it is appropriate to
mention that according to Arce and Long (2000), modernity includes a particular assemblage of
social and discursive practices and it is never entirely consistent and coherent; instead, there is
a heterogeneous dymaism in which ambivalence and ambiguity show differences of interests

and knowledge; this is part of what | analyse in the specific case of quinoa.

Many authors talk about the commodification process of quiffo&.commodity is defined as

a good or servicehat is, or could bepought and sold at some poingeeing things in a

marketised way is known as commodificatirtman & Williams, 2005According to Ertman

FYR 2AffAlIYa OunnpuX &aOK2ft | NehussdmlySspedific §pes & NY & 02
sales; there is no discussion about the commodification of milk for example, but they use
GO2YY2RATFTAOIGAZ2YE (2 GOKIFIffSyaS GKS dzyRSNRGLl yI
YFEN]SG GSN¥Yaés AyOf uziwl ghauldlbe irRakhdioOtdrihe markét (ideyh: ¢ K I

4). The same authors discuss about the different views on commodification, describing how
commodities and culture are sometimes seen in opposition, with culture as a differentiating

element and commodificatin as a homogenising one. On the one hand, commodification, or

YNy SGas O2dzZ R dadNAL gre 20t YSFEyAy3a | yR
O2YY2Yy NI GKSNJ GKIFY dzyAljdzSés odzi 2y GKS 20KSNJ
marketbydedd NAy3 GKSY al ONRalyoOd OFly faz2 AYLSRS Odz
and Williams (2005) point out the potential negative effects of both commaodification ane non
commodification.Appadurai (2005})akes this last point and indicates that suchpopitions

parody both poles and reduces human diversities artificially.

54 For examplethere was a project to insert small alpaca producers in markets. Only some of them managed to
adapt to the new market conditions and to increase their incomes, but the majority kept stagnated. Thend#fere
was that the first group developed new organisational ways to commercialise alpaca wool. See Pajuelo (2009).

55 Most of the people | talked to told me that the actual quinoa boom (a significant price increase) began in that
year.

56 SeeRecka 2014)for example.
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The commodification process of quinoa can be taken as an expression of globalisation because
its increased commercialisation started with the rise in international demand féf it.
Acording to Appadurai (200Q) globalisation worries everyone and generates opposite
positions regarding the values it promotes and its effects; there are discourses on social
exclusion, aid for the poor, the local, the global, etc. Alternatively, the awghggests looking

at the social forms that have emerged independently of the actions of corporate capital and
nation-state systems; those social forms imply strategies, visions and horizons and they could
0S OFfftSR daINraaNrR2(Gaz2ydft FoRA ISk R220ED 2NINS I DS 6
(2000) suggests that globalisation is about flows of objects, persons, images and discourses,
and that those flows are in relations of disjuncture (separation or disconnection); he goes
further by adding that the pathsrovectors of these flows have different speed, axes, points of
origin and termination, and different relationships to institutional structures. Disjunctures
generate problems and frictions in local situations, and disjunctures between the several

vectors poduce problems of livelihoods, equity, suffering, justice and governance (idem: 6).

For Appadurai (2000), imagination in social life is a faculty that inspires daily life in several
ways such as thinking of migration, resisting state violence, seekiig sompensations and
designing new forms of civic association and collaboration. Finally, he also highlights the role
NGOs have had in grassroots globalisation, as they have managed to mobilise groups on

matters of equity, access, justice and redistributi

As an expression of globalisation, quinoa commadification, together with the processes Puno
went through, are based on the notion of modernity (from Arce and Long, 2000) because they
involved seHorganising and transforming practices of local actasvall as new materialities,
meanings and cultural style(be explained in the following chapters). We could also say that

imagination (Appadurai, 2000) accelerated and contribuégdelyin these processes.

To conceptualise globalisation, David Har(idgrvey, 1989, as cited liyda & Rosaldo, 2002)
RSAONAOGSE AdG Fa | aYlyAaFSadlridazy 2F GKS OKIFy3IA
O2y OSLIi-a2F O DEFLINBadaAz2yéd ¢KS o0lFaAad ARSEF Aa |
economic and socidife and the change in the notion and organisation of time. According to

this author, the world is not the outcome of a smooth linear compression of time and space,

but the result of a discontinuous historical deployméht.

57|n Perufrom the USA and Europe.

BLY | FNBSe2Qa TFTNIYSg2N] X 3Ft20FfAalGAZ2Y Ay@2f dSa GKS daKNR)
distance and time are not seen as constraints to organise human activity. However, accordirg dontext |

analyse, | only take the element that refers to the change in the notion of time.
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Trade activities

The change in time notion impk doing other activities in general and in cooking and eating in
particular. Due to the new speed in which life is lived several changes take place, which shows

that social relations and diets are not static.

The following diagram summarises the framedanwhich the analysis in this study is carried

out.

Diagraml: Analytical framework

A

Migration

New social an
political
organisations
Quinoa
commoadificatio

Source: Personal compilation based on several authors

| began by describing the several processes that Puno has gone through for some decades,

AyOft dzZRAY 3 ljdzAy2F Qa NBOSyid O2YY2RATFTAOFGAZ2YX | &
from below, based on the concepts of modernity and creativiteady described.

Globalisation, as represented by those processes (and as stated by Harveypteere

change in the notion of time and this in turn, besides making actors reorganise their daily

activities, makes them think of quinoa in a different way (in other words, the value attached to

Al OKIFy3Saovoe CAylftfes kddioa@hahge iniitshdnsumptign |j dzA y 2 |

patterns. Modernisation initiatives have been implemented throughout these processes.

This framework, along with the concepts already described, will be taken as a reference to

analyse my findings in the followitpapiers.
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4. Social aspects of food consumption in Acora, Cabana and Cabanilla

hyS 2F GKS YIFAY NBYIFINJ& FNRY GKS fAGSNI GdzZNB NFB
to rational processeshoices could be useless, harmful and irrational; this could p&aied

08 Odzf GdzNI £ FyR &2O0AlLf FaLSOoGaeg 61 NNRaAE mMpyT=Z
on the social dimension of food consumption in the six householdseathree districts under

analysis because there are many relations that are irein terms of gender, migration, age,

among others.

4.1.General living conditions

To begin with, an overview of the general living conditions of the six households of Acora,

Cabana and Cabanilla is given. A summary is presented in the table below.

The six haseholds | worked with have more thdour members and in most of the cases
some of them were missing during my visit because they were working in a different city or
they had already migrated to live somewhere else. This showed me from the very beginning
GKS a3t206FftAal A2 gr mbdedity pragestédesoribed N