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Summary  
In a globalising world that is increasingly interconnected on many levels, the global food 

economy has become highly modernized, which led to an increasing need for food policies to 

mediate between people and food. Driven by processes of globalisation, modernisation and 

commoditisation this resulted in modern food (Sherwood, Arce et al. 2013) which disconnects 

worlds of production and consumption for many consumers. By exploring this social connection 

people have to food, this thesis aims to enhance theoretical contributions of food sciences. 

Arguing that the definition of consumer is too one-sided, we explore the notion of consuming 

actors in the case of salmon; acknowledging agency, beliefs, values, search for wellbeing and 

reality of consumers.  

Specific cases of food production and the interaction with the larger global context are 

important to study to provide an understanding of how, in specific networks of food production 

and consumption, they are defined and contextualized. Allowing ǳǎ άǘƻ ƛƴŎƻǊǇƻǊŀǘŜ ǘƘŜ ǎƻŎƛŀƭ 

life of commodities and ǎŜŜ Ƙƻǿ ǘƘŜȅ ŀǊŜ ŎƻƴǎǘƛǘǳǘŜŘ ǘƘǊƻǳƎƘ ŀŎǘƻǊΩǎ ǎƻŎƛŀƭ ǇǊŀŎǘƛŎŜǎΣ ŜǾŜǊȅŘŀȅ 

ŜȄǇŜǊƛŜƴŎŜǎ ŀƴŘ ŀŎǘƛƻƴǎέ (Arce and Marsden 1993). The vehicle used to explore this is salmon. 

Using an ethnographic, multi-vocal and multi-sited approach fieldwork was carried out in 

Valdivia, Chile and Wageningen, the Netherlands. The culinary manifestations of salmon that 

were explored in both case-sites are those of the market place and the restaurant.  

 

 Focussing on the dominant food reality of the supermarket shows the efficiency and 

modernized structure giving space to global commodities like salmon. Regulated through 

increasingly international food policies it discourages many consumers in using their senses and 

allows for the construction of ignorances, both unwittingly as conscious. A second manifestation 

of the market place is the organic market, in which we see the deliberate connection of worlds 

of production and consumption. Driven by values, beliefs and ethical concerns consumers 

choose for organic food and some even venture in counter work to the dominant food reality of 

the supermarket. 

 Exploring the manifestation of the restaurant led us to the cosmopolitan food sushi. This 

global taste has been translated and reworked by many people to make sense of and to 

incorporate it into local culinary habits. The cosmopolitan (Beck 2002) is able to bridge multiple 

worlds through food consumption: Staying authentic within the borders of expectation of 

consumers, it partially portrays Japanese culture through fusion and hybrid versions of sushi. 

Furthermore, in the Chilean case of the salmon, it was often used as a substitute ŦƻǊ ΨǘǊŀŘƛǘƛƻƴŀƭΩ 

food habits that have become impossible due to loss of certain fish species. Pride of the Chilean 

success within the salmon industry, but also the symbolic construct of place when it comes to 

salmon, have made it a popular substitute. 

 

Quality for the consuming actor is constituted through values, beliefs, reality, and ideas of 

wellbeing. These interpersonal conceptualizations of quality are used as a foundation for daily-

food-decision making in the current food reality. Counterworks, by consuming actors who 

cannot make sense of the dominant food reality, are able to live up to those inter-personal 

ŎƻƴŎŜǇǘǳŀƭƛȊŀǘƛƻƴǎ ƻŦ ǉǳŀƭƛǘȅ ŀƴŘ ŦƛƴŘΣ ƻǊƎŀƴƛǎŜ ƻǊ ŎǊŜŀǘŜ ΨƎƻƻŘ ŦƻƻŘΩΣ ƎƛǾŜƴ ǘƘŀǘ ǘƘŜȅ ƘŀǾŜ ŀ 

space within the dominant food reality to operate in. Further food related research would be 

able to deal with the complexities of people by incorporating these ideas of agency, their 

personal values, beliefs and search for wellbeing as has been done in this thesis. 



1 
 

1 

Introduction  
In a world where we have too much food and too little at the same time and we are unsure 

whether it is even safe to eat, some consumers are increasingly distancing themselves from one 

of the things most important to us: food. Policies are developed to mediate between people and 

food and define what food is, how it is made and what we can eat. The choice consumers are 

given when it comes to food from a globalized food industry is paradoxical and gives the 

impression of a ƘƻƳƻƎŜƴŜƻǳǎ ŦƻƻŘ ŎǳƭǘǳǊŜΤ ǘƘŜ άΩǾŀǊƛŜǘȅΩ ȅƻǳ Ŏŀƴ ǎŜŜ ƻƴ ŜƴǘŜǊƛƴƎ ŀ ǎǳǇŜǊƳŀǊƪŜǘ 

is only apparentΣ ǎƛƴŎŜ ǘƘŜ ōŀǎƛŎ ŎƻƳǇƻƴŜƴǘǎ ŀǊŜ ƻŦǘŜƴ ǘƘŜ ǎŀƳŜέ (Morgan K., Marsden T. et al. 

2006:11). Some consumer groups are homogenizing to some extent, and as they demand more 

ΨƳƻŘŜǊƴ ŦƻƻŘΩ ǘƘŜƛǊ ŎƘƻƛŎŜǎ ŀǊŜ ƭƛƳƛǘŜŘΦ  

 This thesis will describe the social connection to food and look further into what 

theoretical contributions can be made to better understand this connection. Secondly we will 

explore conceptualisations of quality used for daily decision-making about food. Using empirical 

data from case studies from Chile and the Netherlands we will analyse and trace the social 

connection and ideas of quality through one commodity found in both cases: the salmon. Both 

ƘŀǾƛƴƎ ŀ ƘƛǎǘƻǊȅ ƛƴ ΨǇǊƻŘǳŎǘƛƻƴΩ ŀƴŘ ΨŎƻƴǎǳƳǇǘƛƻƴΩ ǿƛƭƭ ŀƭƭƻǿ ǳǎ ǘƻ Ǉǳǘ ǘƘŜ ŎŀǎŜǎ side-by-side and 

look at several manifestations of salmon and look at the, both positive and negative, social 

connections to salmon. 

 

¢ƘŜ ǉǳŜǎǘƛƻƴ ƻŦ ΨƘƻǿ ǘƻ ŦŜŜŘ ǘƘŜ ǿƻǊƭŘ ƛƴ нлрлΚΩ ƛǎ ƻƴŜ ǘƘŜ ŘŜǾŜƭƻǇƳŜƴǘ ǿƻǊƭŘ ƛǎ ǎǘƛƭƭ ǎǘǊǳƎƎƭƛƴƎ 

ǿƛǘƘΦ 9ǎǘƛƳŀǘŜŘ ƛǎ ǘƘŀǘ ƛƴ нлрл ǘƘŜ ǿƻǊƭŘΩǎ ǇƻǇǳƭŀǘƛƻƴ ǿƛƭƭ have increased from 7 billion to 9 of 

which 6.5 will live in an urban setting and whose income levels will rise; this future highly 

urbanized and richer population will demand more food. A second issue is tƘŜ Ψ5ƻǳōƭŜ ōǳǊŘŜƴ ƻŦ 

ŘƛǎŜŀǎŜǎΩ ς under-nutrition and obesity side-by-side in the same country ς which is increasingly 

ǇǊŜǾŀƭŜƴǘ ƛƴ ōƻǘƘ ΨǘƘŜ ²ŜǎǘΩ ŀƴŘ ΨǘƘŜ RŜǎǘΩΦ At the same time we waste more food than ever; by 

reducing waste about a third of the global food supply could be saved, enough food for 3 billion 

people. Finally, food scares are reaching a highpoint and consumers are wearier than ever about 

what they eat. Currently, the answers to these issues are searched for in the domain of 

production-consumption. In this thesis we argue we should look closer to home and critically 

analyse the social connection to food we have as consumers, as this can be traced back to these 

global issues. 

 Starting with obesity and its possibly deadly consequences; since 1980 the obesity 

figures have doubled and in 2008 about 1.4 billion adults were overweight of whom 500 million 

men and women obese. The WHO emphasizes several causes for this gƭƻōŀƭ ǿŜƛƎƘǘ ƎŀƛƴΤ Ψŀƴ 

increased intake of energy-ŘŜƴǎŜ ŦƻƻŘǎ ǘƘŀǘ ŀǊŜ ƘƛƎƘ ƛƴ ŦŀǘΩ ŎƻƳōƛƴŜŘ ǿƛǘƘ Ψŀƴ ƛƴŎǊŜŀǎŜ ƛƴ 

ǇƘȅǎƛŎŀƭ ƛƴŀŎǘƛǾƛǘȅΩ ǊŜǎǳƭǘǎ ƛƴ ŀ ƘƛƎƘ .aL όōƻŘȅ Ƴŀǎǎ ƛƴŘŜȄύΦ /ƻƴǎŜǉǳŜƴŎŜǎ ƻŦ ǘƘƛǎ ǊŀƛǎŜŘ .aL ŀǊŜ 

non-communicable diseases (NCDs) such as cardiovascular diseases, diabetes and several forms 

of cancer which are amongst the leading causes of death in the world. There are diseases that 

can largely be prevented through a good diet (WHO 2011; 2013). As consumers distance 

themselves from what they eat, they turn more to what WHO calls ǘƘŜ ΨŜƴŜǊƎȅ-dense foods that 

ŀǊŜ ƘƛƎƘ ƛƴ ŦŀǘΩΦ The food eaten is often highly processed and far from what we would consider to 

http://www.yourdictionary.com/distantiating
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be natural. Having a strong social connection to food can make consumers more aware of the 

food they put in our mouths and the consequences of it and reduce obesity. Secondly, the food 

insecure; an estimated 870 million people were chronically malnourished in 2010-12 and 

another 850 million are undernourished (FAO WFP and IFAD 2012). Highly intensified agriculture 

has provided the opportunity to produce mountains of food; however we waste a substantial 

amount of it by throwing it in the bin. Not only consumers waste good food; because of our 

ideas of quality, food is wasted even before it reaches the supermarket. άAll the world's nearly 

one billion hungry people could be lifted out of malnourishment on less than a quarter of the 

food that is ǿŀǎǘŜŘ ƛƴ ǘƘŜ ¦{Σ ¦Y ŀƴŘ 9ǳǊƻǇŜέ (Stuart 2009).  

 We can trace global food standards back to this global waste, as many contemporary 

consumers now ƭŀŎƪ ǘƘŜ ŀōƛƭƛǘȅ ǘƻ ƧǳŘƎŜ ǿƘŀǘ ƛǎ ΨƎƻƻŘ ŀƴŘ ōŀŘ ŦƻƻŘΩΦ ¢ƘŜ ǎŜƴǎŜǎ ŀǊŜ ŘƛǎŎŀǊŘŜŘ 

and instead we look to government and policymakers to mediate this problem. Strict food 

policies are the result of it and expire-dates are now new forms of quality, but also the 

certification and labels we find on our foodstuffs today (Bingen, Busch et al. 2006; Morgan K., 

Marsden T. et al. 2006). However there is a grounded reason for these strict policies as άǘƻŘŀȅΩǎ 

interconnected global food-ŎƘŀƛƴǎέ increase ǘƘŜ Ǌƛǎƪ ƻŦ ǎǇǊŜŀŘƛƴƎ άŘƛǎŜŀǎŜ-causing-organism in 

ŦƻƻŘέ ƻƴ ŀ Ǝƭƻōŀƭ ǎŎŀƭŜ ŀƴŘ ŀōƻǳǘ тр҈ ƻŦ ǘƘŜ ƴŜǿ ƛƴŦŜŎǘƛƻǳǎ ŘƛǎŜŀǎŜǎ which are dangerous to 

humans started in animal products related to food production. The WHO further writes, what is 

ƴŜŜŘŜŘ ŀǊŜ άǎǘǊƻƴƎ ŦƻƻŘ ǎŀŦŜǘȅ ǎȅǎǘŜƳǎ ƛƴ Ƴƻǎǘ ŎƻǳƴǘǊƛŜǎ ǘƻ ŜƴǎǳǊŜ ŀ ǎŀŦŜ Ǝƭƻōŀƭ ŦƻƻŘ-ŎƘŀƛƴέ 

(2009), emphasizing current policies are not strict enough. International food policies have been 

developed to ensure this food safety, however in the last somewhat 20 years the world has seen 

quite some food scares ranging from cucumbers and grapes, to beef and salmon leading to even 

stricter food policies, increased media attention and food anxiety amongst some consumers 

(Oosterveer and Sonnenfeld 2012).  

 In the next section we are going to explore the social connection to food and how it 

manifests in the daily life and food decision making of people. 

Social connection to food  
In this thesis we rely on a vision of the social connection people can have to food. When talking 

about the social connection to food, we aim at the social ΨembeddednessΩ of food products into 

the daily lives of people (Hinrichs 2000). This can express itself in my ways, but is always based 

upon ones reality, values, beliefs and life history. However, iƴŎǊŜŀǎƛƴƎƭȅ άŎƻƴǎǳƳŜŘ ŎƻƳƳƻŘƛǘƛŜǎ 

and their valuations are [being] divorced for and by consumers from the social relations of their 

production and provision through the construction of ignorances about the biographies and 

ƎŜƻƎǊŀǇƘƛŜǎ ƻŦ ǿƘŀǘ ǿŜ ŎƻƴǎǳƳŜέ (Cook and Crang 1996:135), leaving consumers disconnected 

from the food that they eat. 

A consumer can be embedded in the social construction of food in different ways; 

gaining knowledge about production and provisioning, or perhaps buying directly from the 

farmer. In any way of being embedded, having a strong social connection to food informs a 

consumer about the geographies and biographies (=origin and processes of production, etc.) of 

what they consume. These interrelated knowledges inform consumers in the decision of when 

something is good food and how it is handled and eaten. This knowledge can prevent many food 

related issues such as obesity and food scares, as consumers are able to decide what is most 

healthy and good for their personal wellbeing.   
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In this chapter we trace contemporary notions ƻŦ ǿƘŀǘ ΨƎƻƻŘ ŦƻƻŘΩ ƛǎ ǘƻ ƛŘŜŀǎ and 

translations of modernity and globalisation. First we will take a look at the initial processes that 

have led to the current position of food in social life. 

The foundation  

In the early 20th century technologies made things that were once impossible possible and social 

life went through some drastic changes; globalisation, dreams of modernity and processes of 

commoditisation set the scene for this transformation (figure 1). Agriculture could be made 

ƘƛƎƘƭȅ ŜŦŦƛŎƛŜƴǘ ŀƴŘ ƛƴǘŜƴǎƛŦƛŜŘΣ ǘƻ ŎƻǇŜ ǿƛǘƘ ǘƘŜ ƎǊƻǿƛƴƎ ǿƻǊƭŘΩǎ ǇƻǇǳƭŀǘƛƻƴΦ LŘŜŀǎ ŀƴŘ ŘǊŜŀƳǎ 

of modernity lead to the spread of these technologies and also the spread of neo-liberal belief in 

the market. Following this line of thought; the commoditisation of things was ς and still is ς 

regarded as the ultimate stage and manifests in a Western discursive modernity. In a time during 

which global interconnectedness is intensified, we imagine άa world full of movement and 

mixture, contact and linkages and persistent cultural interaction and exchangeέ (Inda and 

Rosaldo 2002). Ideas and beliefs of what is good and bad, traditional and modern, but also what 

is food and what is not, are influenced by these flows of different realities that have now 

become so interconnected. The interaction of these three processes drives most Western 

discursive economic and policy processes. 

 
 Lƴ ǘƘŜ ΨǊŜŀƭƳΩ ƻŦ ŦƻƻŘ ǿŜ ƘŀǾŜ ǎŜŜƴ ǘƘŜǎŜ ǇǊƻŎŜǎǎŜǎ ƻŦ ƳƻŘŜǊƴƛǎŀǘƛƻƴΣ Ǝƭƻōŀƭƛǎŀǘƛƻƴ ŀƴŘ 

commoditisation drive food production mainly into the hands of food-related transnational 

ŎƻǊǇƻǊŀǘƛƻƴǎ ό¢b/ǎύ ǿƘƛŎƘ άǎƘŀǊŜ ǘƘŜ ŎƘŀǊŀŎǘŜǊƛǎǘƛŎ ƻŦ ƘŀǾƛƴƎ Ǝƭƻōŀƭ ƛƴǾŜǎǘƳŜƴǘǎ ƛƴ ǘƘŜ ŦƻƻŘ 

ƛƴŘǳǎǘǊȅ ŀƴŘ ŎƻƴǘǊƻƭƭƛƴƎ ƳǳŎƘ ƻŦ Ƙƻǿ ŦƻƻŘ ƛǎ ƎǊƻǿƴΣ ǇǊƻŎŜǎǎŜŘΣ ŘƛǎǘǊƛōǳǘŜŘ ŀƴŘκƻǊ ǇǳǊŎƘŀǎŜŘέ 

(Phillips 2006:40). After the formation of the World Trade Organization and its neoliberal model 

of development, food retailers saw both challenges and opportunities. As before these retailers 

would operate within national borders, the opportunity arose to source from many different 

(developing) nations. This resulted into food retailing for the large part being economically 

concentrated into άǘƘǊŜŜ Ǝƭƻōŀƭ ǎǳǇŜǊƳŀǊƪŜǘ ŎƘŀƛƴǎ ς Wal-aŀǊǘΣ /ŀǊǊŜŦƻǳǊ ŀƴŘ wƻȅŀƭ !ƘƻƭŘέ 

(Busch 2007). ¢ƘŜǎŜ ƴŜǿƭȅ ŦƻǊƳŜŘ ¢b/Ωǎ ǿŜǊŜ ƻƴ ǘƘŜ ƭƻƻƪƻǳǘ ŦƻǊ ƴŜǿ ǘŜǊǊƛǘƻǊƛŜǎΣ ŎƘŜŀǇŜǊ ƭŀōƻǳǊ 

and new markets (Phillips 2006). Most food production is now optimized, efficient, standardized 

and as cheap as possible and thanks to global interconnectedness we are able to consume foods 

from all over the globe. Foods are to meet a certain standards ƻŦ ǿƘŀǘ ƛǎ ΨƎƻƻŘ ŦƻƻŘΩΣ ƭŜŀŘƛƴƎ ǘƻ 

an optimal food form that is eventually considered perfect aesthetically and food safety wise 

όǎŜŜ ŎƘŀǇǘŜǊ ΨCƻƻŘ ǎǘŀƴŘŀǊŘǎΩύ. The locally-ƎǊƻǿƴ ǎƛǘǎ ōŜǎƛŘŜ ǘƘŜ ΨŜȄƻǘƛŎΩ ς which is grown on the 

far end of the world ς in the supermarketΣ ƎƛǾƛƴƎ ŎƻƴǎǳƳŜǊǎ ƳƻǊŜ ΨŎƘƻƛŎŜΩ ǘƘŀƴ ŜǾŜǊ. Mixing 

different ideas and conceptions of what food and culinary culture are through these exotic 

commodities άŜȄǇǊŜǎǎŜǎ ŀƴ inter-penetration of culture and economyέ (Quoted Robertson, 

1991:74 in Cook and Crang 1996). Culture is to some extent being produced through these global 

Figure 1 The interaction of 
processes of modernisation, 
globalisation and 
commoditisation leading to 
modern, perfect and cheap 
food. 
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commodities that traverse the globe, what Cook and Crang ǊŜŦŜǊ ǘƻ ŀǎ ΨŎǳƭǘǳǊŀƭ ƳŀǘŜǊƛŀƭƛǎŀǘƛƻƴ ƻŦ 

ǘƘŜ ŜŎƻƴƻƳƛŎΩΣ ŀǎ άŎǳƭǘǳǊŀƭ ŘƛǾŜǊǎƛǘȅ ǎŜƭƭǎέ (1996:134). 

 

Notions of what modern food is have driven the food economy to this point. Sherwood et al. 

define modern food as a summary of historic discontinuities with pre-industrial era food 

production, circulation and consumptionΣ ǊŜŦƭŜŎǘƛƴƎ άǘƘŜ ǎǇŜŜŘƛƴŜǎǎ ƻŦ ǳǊōŀƴƛȊŀǘƛƻƴΣ 

modernisationΣ ŀƴŘ ŜƴǘǊȅ ǘƻ Ǝƭƻōŀƭ ƳŀǊƪŜǘǎέ (2013). As Phillips argues, άthe concept of a 

ΨƳƻŘŜǊƴΩ globe has been and is still tied to the consumption of particular kinds of foods, the 

adoption of particular food production regimes (e.g., industrial agriculture), and the acceptance 

of particular kinds ƻŦ ŦƻƻŘ ƪƴƻǿƭŜŘƎŜέ (2006:43). The conceptualisations of modernity have 

ǘǊŀƴǎƭŀǘŜŘ ƛƴǘƻ ŀƴ ƛŘŜŀ ƻŦ ǿƘŀǘ ΨƎƻƻŘ ŦƻƻŘΩ is. Good food is nutritious, safe and healthy, but also 

available. Long-distance cool chains have made counter seasonal produce globally year-round 

available. However, this required a reassessment of the notion freshness on the consumer-side, 

as it no longer means the apple was plucked directly from the tree. The apple may still be 

considered fresh, even if it has been transported a week ago from the other side of the world. 

ά¢ƘŜ ǎƻŎƛŀƭ ǳǎŀƎŜ ƻŦ ǘƘŜ ǘŜǊƳ άŦǊŜǎƘέ Ƙŀǎ ŎƻƳŜ ǘƻ ƳŜŀƴ άƴƻǘ ƻǎǘŜƴǎƛōƭȅ ǇǊƻŎŜǎǎŜŘέ (Goldfrank 

2005:4).  

 Modern food has over the years effectively squeezed nature out of the production 

process (Morgan K., Marsden T. et al. 2006) and the standardization of especially fresh produce 

has improved immensely. Slowly getting consumers used to shelves of identical and perfect (i.e. 

same colour, shape and size) potatoes, tomatoes and other vegetables. To such an extent that 

e.g. curved cucumbers will not be found in the supermarket or grocery shelves (see chapter 

ΨCƻƻŘ ǎǘŀƴŘŀǊŘǎΩ)(Bingen, Busch et al. 2006). Being conditioned to seeing piles of perfect, 

ƛŘŜƴǘƛŎŀƭΣ ΨŦǊŜǎƘΩ ǇǊƻŘǳŎǘǎ ƛƴ ǎǳǇŜǊƳŀǊƪŜǘǎΣ ƳŀƪŜǎ ŎƻƴǎǳƳŜǊǎΩ social connection to food 

deteriorateΦ !ǎ ŦƻƻŘ ǊŜƭŀǘŜŘ ¢b/Ωǎ ƴƻǿ ŘŜŦƛƴŜ ǿƘŀǘ ƎƻƻŘ ŦƻƻŘ ƛǎΣ ŎƻƴǎǳƳŜǊǎ ŀǊŜ ǉǳƛŎƪƭȅ ƭƻǎing 

sight ƻŦ ǿƘŀǘ ΨƴŀǘǳǊŀƭΩ ŦƻƻŘ ƳƛƎƘǘ ōŜΦ !ǎ ŦǊŜǎƘ ǇǊƻŘǳŎŜ ŀƎŜǎ ƛƴ ŎƻƴǎǳƳŜǊǎΩ ƘƻƳŜǎ ŀƴŘ ōŜƎƛƴǎ ǘƻ 

ǎƘƻǿ ǘƘŜ ǎƛƎƴǎ ƻŦ ƛǘǎ ŘŜŎŀȅΣ ŎƻƴǎǳƳŜǊǎ ŘƻƴΩǘ ŎƻƴǎƛŘŜǊ ƛǘ ǘƻ ōŜ ΨƴŀǘǳǊŀƭΩΣ ŀǎ ǘƘƛǎ ƛǎ ƴƻǘ ǘƘŜ ǎƛƎht 

provided in the supermarket. 

  

Another aspect of modern food is the importance of price. Able to source globally and thus look 

ŦƻǊ ŎƘŜŀǇŜǊ ƭŀōƻǳǊ ŀƴŘ ǊŜǎƻǳǊŎŜ ŎƻǎǘǎΣ ŀƭƭƻǿǎ ŦƻǊ ŦƻƻŘ ǊŜƭŀǘŜŘ ¢b/Ωǎ ǘƻ offer food cheap to 

consumers. The social inequalities that arise out of the production of modern food are pushing 

for more global regulation. 

ά²ƛǘƘ ǘƘŜ ŜȄǇŀƴǎƛƻƴ ƻŦ ƴŜƻƭƛōŜǊŀƭƛǎƳ ǘƘŜ ƴŜŜŘ ŦƻǊ ŦŀƛǊŜǊ ƛƴǘŜǊƴŀǘƛƻƴŀƭ ǘǊŀŘŜ Ƙŀǎ ōŜŎƻƳŜ 

ever more pressing to many people in the postcolonial world. Free-market policies have 

brought millions of small-scale farmers into competition with industrial agriculture, which 

enjoys greater productivity because of its technological advantages as well as subsidies in 

ǘƘŜ ŦƻǊƳ ƻŦ ǘŀȄ ŎǊŜŘƛǘǎ ŀƴŘ ǇǊƛŎŜ ǎǳǇǇƻǊǘǎ ƛƴ ǘƘŜ ŘŜǾŜƭƻǇŜŘ ŎƻǳƴǘǊƛŜǎΦέ (Moberg and Lyon 

2010) 

 ²ƛǘƘ ǘƘŜ ŜƳŜǊƎŜƴŎŜ ƻŦ ŦƻƻŘ ǊŜƭŀǘŜŘ ¢b/Ωǎ ŘƻƳƛƴŀǘƛƴƎ ǘƘŜ ŦƻƻŘ ƛƴŘǳǎǘǊȅ ŀƴŘ ǘƘŜ 

άŀōŀƴŘƻƴƳŜƴǘ ƻŦ ƭƻƴƎǎǘŀƴŘƛƴƎ ƳǳƭǘƛƭŀǘŜǊŀƭ ŜŦŦƻǊǘǎ ǘƻ ǊŜƎǳƭŀǘŜ ŎƻƳƳƻŘƛǘȅ ǇǊƛŎŜǎέ ǘƘŜ ƎŀǇ 

between the small-scale farmers and industrialized food business has increased; worsened by 

ǘƘŜ άŎƻƴǎƻƭƛŘŀǘƛƻƴ ƻŦ ǊŜǘŀƛƭ ǇƻǿŜǊέ in the global North and started fierce competition for price 

between the retailers that are left in the food business (Moberg and Lyon 2010). The 
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consequences of neoliberal globalisation have been large scale urbanization and decreased living 

standards and wages for many of these cheap labourers. In essence cheap food does not weaken 

ŎƻƴǎǳƳŜǊǎΩ social connection to food, as most ŎƻƴǎǳƳŜǊǎΩ wellbeing is not directly affected by 

these inequalities on the producer end. What matters is that price has become a substitute 

criterion for the judgement of what is ΨƎƻƻŘ ŦƻƻŘΩΦ As Harvey puts it:  

ά²Ŝ Ŏŀƴ ƛƴ ǇǊŀŎǘƛŎŜ ŎƻƴǎǳƳŜ ƻǳǊ ƳŜŀƭ ǿƛǘƘƻǳǘ ǘƘŜ ǎƭƛƎƘǘŜǎǘ ƪƴƻǿƭŜŘƎŜ ƻŦ ǘƘŜ ƛƴǘǊƛŎŀǘŜ 

geography of production and the myriad social relations embedded in the system that puts 

[food] ǳǇƻƴ ƻǳǊ ǘŀōƭŜΦ Χ ²Ŝ Ŏŀƴƴƻǘ ǎŜŜ ǘhe fingerprints of exploitation upon them or tell 

immediately what part of the world they come from.έ (Quoted in Cook and Crang 1996) 

Goldfrank argues that most consumers do not want to know and rather stay ignorant to the 

social lives of the food they eat (2005). Instead άώŀ ŦƻƻŘϐ ǇǊƻŘǳŎǘΩǎ ƳƻƴŜǘŀǊȅ ǾŀƭǳŜ ƛǎ increasingly 

ŀǎǎƻŎƛŀǘŜŘ ǿƛǘƘ ŎƻƴǎǳƳŜǊ ƪƴƻǿƭŜŘƎŜ ŀōƻǳǘ ǘƘŜ ŎƻƳƳƻŘƛǘȅ ƛƴ ǉǳŜǎǘƛƻƴέ (Arce and Marsden 

1993:303). In other terms: people tend to focus on price as a parameter of quality instead of the 

foƻŘΩǎ ǇǊƻŎesses of production and origin. Some consumers confuse good food as being equal to 

a high price and being ΨŜȄǇŜƴǎƛǾŜΩΣ ǿƘƛƭŜ ŎƻƴǎǳƳŜǊǎ ǿƛǘƘ ƭŜǎǎŜǊ ŦƛƴŀƴŎƛŀƭ ƳŜŀƴǎ ǿƛƭƭ ǇŜǊŎŜive the 

cheaper foods available to them ŀǎ ΨƎƻƻŘ ŦƻƻŘΩΦ ¢ƘŜ ŎƻƳƳƻŘƛǘƛǎŀǘƛƻƴ ƻŦ ǘƘƛƴƎǎ has led to a new 

conceptualization of quality and although Bowker structures his argument around biodiversity 

and conservation, the same can be said for food consumption;  

άaƻƴŜȅ ƛǎ ƴƻǘ ǘƘŜ ƻǇǘƛƳŀƭ ǎȅƳōƻƭƛŎ ŦƻǊƳ ŦƻǊ ōǊƛƴƎƛƴƎ ǘƻƎŜǘƘŜǊ ǘƘŜ ǾŀǊƛƻǳǎ ŀŎǘŀƴǘǎ ƛƴ Ƴǳǘǳŀƭ 

accord. As currently being worked through, money discourse encourages the evacuation of 

event-based ontologies through the exclusion of just the sort of memory we should be 

exploring in order to deal with planetary management. In so doing, it settles the question of 

the mediation between inside and outside (nature and culture) in a way that is ineluctable 

ŜǘƘƴƻŎŜƴǘǊƛŎΦέ (Bowker 2008) 

 The use of monetary value to judge foodstuffs upon their quality and use, oversimplifies 

the food we eat. Money discourse takes food out of its social context and places it in one of 

neoliberal market and globalisation. ά/ƻƴǎǳƳŜǊǎΩ ƪƴƻǿƭŜŘƎŜǎ about foods geographies [and 

biographies] ŀǊŜ ǎƛƎƴƛŦƛŎŀƴǘ ƛƴ ōƻǘƘ ŎǳƭƛƴŀǊȅ ǇǊŀŎǘƛŎŜǎ ŀƴŘ ǘƻ ǘƘŜ ŜŎƻƴƻƳƛŎǎ ƻŦ ǘƘŜ ŦƻƻŘ ƛƴŘǳǎǘǊȅέ 

(Cook and Crang 1996:140). When economic value is put above these knowledges, the social 

connection consumers might have to food disappears and makes place for euros and dollars.  

 

To sum up, ¢b/Ωǎ ŀǊŜ ǇǊƻŘǳŎƛƴƎ ǎǘŀƴŘŀǊŘƛȊŜŘΣ ŎƘŜŀǇ ŦƻƻŘ ƻƴ ŀ Ǝƭƻōŀƭ ǎŎŀƭŜ. Some argue this 

leads to a global food culture, as even supermarkets are becoming more identical to one another 

on a global scale. ΨDƭƻōŀƭ ŦƻƻŘǎΩ ǎǳŎƘ ŀǎ /ƻŎŀ-/ƻƭŀΣ aŎ5ƻƴŀƭŘΩǎ ōǳǊƎŜǊǎ ŀƴŘ aŀǊǎ ōŀǊǎ Ŏŀƴ ƴƻǿ 

be found, bought and eaten in the most remote locations on the globe (Beck 2002; Morgan K., 

Marsden T. et al. 2006).  

 Although one might say this is turning the world into one global community, this does 

not necessarily disconnect consumers from the social meaning of food. Some food like pasta, 

sushi and pizza are now also considered as global foods. In the next section we explore the 

notion of cosmopolitanism and its meaning in the world of food. 
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Cosmopoli tan food  

ά²Ŝ Ŏŀƴ ƎƛǾŜ ƻǳǊ ǘƻƴƎǳŜǎ ŀ ƘƻƭƛŘŀȅ ōŜŎŀǳǎŜ ŀ ǿƻǊƭŘ ƻŦ ΨŦƻǊŜƛƎƴŜǊǎΩ ŀƴŘ ΨŦƻǊŜƛƎƴ ŦƭŀǾƻǳǊǎΩ Ƙŀǎ 

ŎƻƳŜ ǘƻ ŎƻǎƳƻǇƻƭƛǘŀƴ [ƻƴŘƻƴέ (Cook and Crang 1996:137). Different national cuisines are 

available in most of the urbanized areas on the world, Italian being a good example. Pasta and 

pizza are considered to be authentically Italian food; however throughout the time it has been 

translated and reworked into local cultural fooŘ ŦƻǊƳǎΦ ¢ƘŜ άƛƳǇƻǊted cuisines have been 

adapted to fit in with the availability of key ingredients and culinary expectations in their new 

ǎŜǘǘƛƴƎǎέ (Cook and Crang 1996:137; Feng 2006). This signifies the de-territorializing character of 

processŜǎ ƻŦ Ǝƭƻōŀƭƛǎŀǘƛƻƴ ŀƴŘ άǿhat this idea implies is not that globalisation destroys localities 

ώΧϐ ōǳǘ ǘƘŀǘ ŎǳƭǘǳǊŀƭ ŜȄǇŜǊƛŜƴŎŜ ƛǎ ƛƴ ǾŀǊƛƻǳǎ ǿŀȅǎ ΨƭƛŦǘŜŘ ƻǳǘΩ ƻŦ ƛǘǎ ǘǊŀŘƛǘƛƻƴŀƭ ΨŀƴŎƘƻǊƛƴƎΩ ƛƴ 

particular localitiesέ (Tomlinson 1999; 2003:273). In this line of thought Beck refers to 

ΨŎƻǎƳƻǇƻƭƛǘŀƴ ǇŜǊǎǇŜŎǘƛǾŜΩΤ άŀƴ ƛƳŀƎƛƴŀǘƛƻƴ ƻŦ ŀƭǘŜǊƴŀǘƛǾŜ ǿŀȅǎ ƻŦ ƭƛŦŜ ŀƴŘ ǊŀǘƛƻƴŀƭƛǘƛŜǎΣ ǿƘƛŎƘ 

ƛƴŎƭǳŘŜ ǘƘŜ ƻǘƘŜǊƴŜǎǎ ƻŦ ǘƘŜ ƻǘƘŜǊέ, bŜƛƴƎ ŀ ŎƻǎƳƻǇƻƭƛǘŀƴ ƳŜŀƴǎ άōŜƛƴƎ ŀ ŎƛǘƛȊŜƴ ƻŦ ǘǿƻ ǿƻǊƭŘǎέ 

or even multiple worlds (2002:18) ŀƴŘ άƛŘŜƴǘƛŦȅƛƴƎ ǿƛǘƘ ǘƘŜ ŎƻƴǎǳƳǇǘƛƻƴ ƻŦ ŦƻǊŜƛƎƴ ŦƻƻŘ ŀƴŘ 

ŀǇǇǊŜŎƛŀǘƛƻƴ ƻŦ ŎǳƭǘǳǊŀƭ ŘƛŦŦŜǊŜƴŎŜέ (Warde 2000; Cwiertka 2005:264). ά9ǾŜǊȅŘŀȅ ƴŀǘƛƻƴŀƭƛǎƳ ƛǎ 

circumvented and undermined and we experience ourselves integrated into global processes 

and phenomenaέ (Beck 2002:28) and this includes the food we eat.  

άWho today can still feed himself locally or nationally? The product labels may still try to 

make us believe it, but from yoghurt, to meat and fruit, to say nothing of the globalized 

hotchpotch of sausage meat, as consumers we are irredeemably locked into globalized 

cycles of production and consumption. ώΧϐ ¢ake the supermarket around the corner. Today 

one finds on the shelves every possible kind of food that used to be eaten on other 

continents and in other cultures, albeit as industrially mass-ǇǊƻŘǳŎŜŘ ŀǊǘƛŎƭŜǎΦέ (Beck 

2002:28) 

 /ƻƴǎǳƳŜǊǎ ŦƛƴŘ ǘƘŜƳǎŜƭǾŜǎ ǿƛǘƘ ƳƻǊŜ ŎƘƻƛŎŜ ŀǎ ƴŜǿ ŦƻƻŘǎǘǳŦŦǎ ŦǊƻƳ ΨƛƳǇƻǊǘŜŘ ŎǳƛǎƛƴŜǎΩ 

are entering the supermarkets. Sticking exclusively to what is national and so to say authentic to 

a country is nearly impossible. Being a cosmopolitan and thus influenced by others realities is 

ǊŜŦƭŜŎǘŜŘ ƛƴ ƻƴŜΩǎ Řŀƛƭȅ ŘŜŎƛǎƛƻƴ-making regarding food. As exotic foodstuffs are not only 

accessible in processed forms, but also in fresh produce, this has opened up a whole new world 

of food and cooking. Cook emphasizes the touristic quality of such exotic food constructions as 

ŎƻƻƪƛƴƎ ŦƻǊŜƛƎƴ ŎǳƛǎƛƴŜ ŀǘ ƘƻƳŜ ƛǎ άǇǊƻƳƻǘŜŘ ŀǎ ŀƭƭƻǿƛƴƎ ŎƻƴǎǳƳŜǊǎ ǘƻ ōǊƛƴƎ ǘƘŜ ŜȄǇŜǊƛŜƴŎŜ ƻŦ 

travel tƻ ǘƘŜƛǊ ƻǿƴ ŘƻƳŜǎǘƛŎ ŎǳƭƛƴŀǊȅ ǊŜƎƛƳŜǎέ (1996:136). Nowadays, being familiar with and 

ŜƴƧƻȅƛƴƎ ŜǘƘƴƛŎ ŀƴŘ ŜȄƻǘƛŎ ŎǳƛǎƛƴŜ ƛǎ ŀƴ άŜǉǳƛǾŀƭŜƴǘ ǘƻ ŀ ŎƭŀƛƳ ƻŦ ǎƻŎƛŀƭ Ǌŀƴƪ ŀƴŘ ŘƛǎǘƛƴŎǘƛƻƴέ 

(Warde 2000; Cwiertka 2005:264). Contemporary papers, magazines and television shows are 

ōƻƳōŀǊŘŜŘ ǿƛǘƘ ǘƘŜǎŜ ŎǳƭƛƴŀǊȅ ΨǘǊƛǇǎ ŀǊƻǳƴŘ ǘƘŜ ǿƻǊƭŘΩΣ ǎƘƻǿƛƴƎ ŎƻƴǎǳƳŜǊǎ ǿƘŀǘ ƛǎ ŎǳƭƛƴŀǊȅ 

fashion. 

άThe result, nevertheless, is a Χ cosmopolitan culinary eclecticism, which is meanwhile 

promoted and celebrated in cook books and TV food programmes as the new normality. So 

ǿƻǊƭŘ ǎƻŎƛŜǘȅ Ƙŀǎ ǘŀƪŜƴ ǇƻǎǎŜǎǎƛƻƴ ƻŦ ƻǳǊ ƪƛǘŎƘŜƴǎ ŀƴŘ ƛǎ ōƻƛƭƛƴƎ ŀƴŘ ǎƛȊȊƭƛƴƎ ƛƴ ƻǳǊ ǇŀƴǎΦέ 

(Beck 2002:28) 

Celebrity chefs are found daily on televisionΣ ǎƘƻǿƛƴƎ ǳǎ Ƙƻǿ ǘƻ ǇǊŜǇŀǊŜ ǘƘŜ ƭŀǘŜǎǘ ΨŦƻƻŘ 

ŦŀǎƘƛƻƴΩΦ ¢Ƙƛǎ ōǊŀƴŎƘ ƻŦ ǿƘŀǘ YŜǘŎƘǳƳ Ŏŀƭƭǎ ΨŦƻƻŘ ƳŜŘƛŀΩ Ƙŀǎ ǇǊƻƭƛŦŜǊŀǘŜŘ ƛƳƳŜƴǎŜƭȅ ƛƴ ǘƘŜ ƭŀǎǘ 

20 years (2005). Networks that have devoted themselves to cooking emerged all over the world, 

constructing consumer food fantasies. Relying on constructing a virtual reality much alike is done 
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through nonfiction on television, these food mediaΩǎ ŀǊŜ ŀōƭŜ ǘƻ construct ŎƻƴǎǳƳŜǊǎΩ ŦƻƻŘ 

fantasies (Ketchum 2005). These consumer fantasies are then brought to life in restaurants and 

up to some extent in the domestic sphere when cookiƴƎ ŀǘ ƘƻƳŜΦ wŜǎǘŀǳǊŀƴǘǎ άƴƻǘ ƻƴƭȅ ŀƭƭƻǿ 

the digestion of foods but also practices of flânerie in which even if not eaten, constructions of 

ǘƘŜ Ǝƭƻōŀƭ ŀƴŘ ƛǘ ǇŀǊǘǎ Ŏŀƴ ōŜ ƎŀȊŜŘ ŀǘ ŀƴŘ ǇǊƻǾƛŘŜ ƛƳŀƎƛƴŀǊȅ ƎǊŀǘƛŦƛŎŀǘƛƻƴέ (Cook and Crang 

1996:136).  

 Take sushi for example: traditionally Japanese food, but reworked and locally translated 

in numerous ways. {ǳǎƘƛΩǎ ƎǊƻǿƛƴƎ ǇƻǇǳƭŀǊƛǘȅ Ƙŀǎ ƳŀŘŜ ƛǘ ŀǾŀƛƭŀōƭŜ ƛƴ Ƴƻǎǘ ŎƻǎƳƻǇƻƭƛǘŀƴ ŎƛǘƛŜǎ 

on the world (Bestor 2000; Mouritsen 2009; Sakamoto and Allen 2011; Edwards 2012). Although 

translated and reworked to local culinary expectations, this global commodity is still regarded as 

WŀǇŀƴŜǎŜΦ άCƻƻŘǎ Řƻ ƴƻǘ ǎƛƳǇƭȅ ŎƻƳŜ ŦǊƻƳ ǇƭŀŎŜǎΣ ƻǊƎŀƴƛŎŀƭƭȅ ƎǊƻǿƛƴƎ ƻǳǘ ƻŦ ǘƘŜƳΣ ōut also 

make places as symbolic constructs, being deployed in the discursive construction of various 

ƛƳŀƎƛƴŀǘƛǾŜ ƎŜƻƎǊŀǇƘƛŜǎέ (Cook and Crang 1996:140). In attempt to make sense of these new 

cuisines, foods are made sense of through their geographical identity and vice versa: Japan is 

made sense of through experiencing their cookery (Cook and Crang 1996; Sakamoto and Allen 

2011; Ween and Abram 2012). Hence the sushi that is perhaps hardly to be considered as 

Japanese, remains Japanese and still gives consumers the idea of experienced something 

authentically Japanese. 

Not every consumer has the access and ability to bridge multiple ǿƻǊƭŘΩǎ trough these 

cosmopolitan foods. For some consumers it is exactly this cosmopolitan edge that is beyond 

their means. Being a citizen of multiple worlds means abiding to the social and culinary practices 

that are associated with it. Restaurants thrive on the creation of new cosmopolitan foods and 

their increasing popularity, making virtual food fantasies of cosmopolitan consumers a reality. 

Considering the above described cosmopolitan food, we might say it enriches the social 

connection to food to some extent, as consumers are dipping their taste buds in far-away 

cuisines and often experiencing some parts of the originating cultures too. A partially 

disconnected world of production and consumption remains however, as the cultural aspects to 

cosmopolitan food seem to be a performance of sorts, expected by the actor consuming it.  

Unevenness of (dis)connection  

Although globalisation is converting some of the world into communities with many similarities, 

ǿŜ ŀǊƎǳŜ άǘƘŜ ŜȄǇŜǊƛŜƴŎŜ ƻŦ Ǝƭƻōŀƭƛǎŀǘƛƻƴ ƛǎ ŀ ǊŀǘƘŜǊ ǳƴŜǾŜƴ ǇǊƻŎŜǎǎ ώΧϐ ƴƻǘ ŜǾŜǊȅƻƴŜ ŀƴŘ ŜǾŜǊȅ 

place participates equally in the circuits of interconnection that traverse thŜ ƎƭƻōŜέ (Arce 1997; 

Arce and Long 2000; Inda and Rosaldo 2002:6). Different beliefs, values, cultures and histories of 

actors make different realities; able to translate and transform ideas of modernity into one they 

can make sense of and believe in.  

 The translations and reworking of modernity can result in something considered as 

counterwork (Arce and Long 2000), leading to new realities and values of actors (see fig. 2). 

Having to interact with the dominant food reality of modern, perfect and cheap food they create 

their own new food reality. Keeping the dominant food reality of modern food intact, we see the 

consumers that are embedded in the dominant idea of modernity and who can reflect their 

reality, values, beliefs and life history into these new conceptualisations of modernity, 

globalisation and commoditisation. By studying the multiple realities of consumers and their 

social connection to food we will be able to give a better insight in the multiple groups of 

consumers and their realities and ideas of modernity.  
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άLǘ ƛǎ ƛƳǇƻǊǘŀƴǘ ǘƻ ƛŘŜƴǘƛŦȅ ŘƛŦŦŜǊŜƴǘƛŀǘŜŘ ǇǊŀŎǘƛŎŜǎ ƻŦ ŎƻƴǎǳƳǇǘƛƻƴ ƛƴ order to study the 

differential manifestation of global consciousness inside consumer groups. Studied together 

ǿƛǘƘ ŀŎǘƻǊǎΩ ŀƭǘŜǊƴŀǘƛǾŜ ŀƴŘ ǎƻƳŜǘƛƳŜǎ ŎƻƴŦƭƛŎǘƛǾŜ ŀǊǊŀƴƎŜƳŜƴǘ ŀƴŘ ǊŜŀǊǊŀƴƎŜƳŜƴǘ ƻŦ 

objects, these differentiated practices may explain how people enclose themselves within 

ǇŀǊŀƭƭŜƭ ȊƻƴŜǎ ǘƘŀǘ ŀǊŜ ŎǊŜŀǘŜŘ ōȅ ǎƻŎƛŀƭ ŘƛǾƛǎƛƻƴǎΦέ (Arce 1997)  

The process of enclosure allows for actors to understand and translate processes of globalisation 

into their life world. In this thesis we pay specƛŀƭ ŀǘǘŜƴǘƛƻƴ ǘƻ ŎƻǳƴǘŜǊǿƻǊƪ ǘƻ ΨƳƻŘŜǊƴ ŦƻƻŘΩ ŀǎΣ 

argued by Arce and Long, is important for understanding the formation of these multiple 

modernities (2000). Some consumer groups have deliberately changed their daily practices in 

order to form counter-modernities to the one described and shown above (figure 1, p.3) that is 

most dominant in contemporary society. Here different notions of quality, food and health are 

formed according to different values, realities and modernities (see figure 2). 

 
 Motivations of these different consumers differ, as some may oppose to social 

inequalities that arise on the small-scale producer side of food production, while others oppose 

the view of modern food and its new notions of quality. Another different motivation to venture 

into counter work may be the environmental damage that is caused by highly industrialized food 

production. Consumers try to translate their values into the political action possible in their 

realities by redefining what ΨƎƻƻŘ ŦƻƻŘΩ ƛǎ. As organic produce might be good for the consumer 

troubled by environmental concerns, Fair Trade food will be a possibility for the consumer 

having ethical issues surrounding social inequalities. These varying consumer groups originating 

from different realities, values and modernities will have to play into the interacting circle of 

modernisation, commoditisation and globalisation or find different ways to produce their foods, 

thus resulting into new food realities. Countless movements, organisations and such have 

started projects in order to make their good food a reality.  

 Like the by now popular Slow Food1 which ŀŘǾƻŎŀǘŜǎ άŀƴ ƛŘŜŀΣ ŀ ǿŀȅ ƻŦ ƭƛŦŜ ŀƴŘ ŀ ǿŀȅ ƻŦ 

ŜŀǘƛƴƎέ ǘƘŀǘ ŀǊŜ ŀōƭŜ ǘƻ άƭƛƴƪ ǘƘŜ ǇƭŜŀǎǳǊŜ ƻŦ ŦƻƻŘ ǿƛǘƘ ŀ ŎƻƳƳƛǘƳŜƴǘ ǘƻ ŎƻƳƳǳƴƛǘȅ ŀƴŘ ǘƘŜ 

                                                           
1
 http://www.slowfood.com/  

Figure 2 The construction of 
counter movements to a 
ŘƻƳƛƴŀƴǘ ΨƳƻŘŜǊƴ ŦƻǊƳΩ 
resulting in multiple new 
food realities. 



9 
 

ŜƴǾƛǊƻƴƳŜƴǘέΦ hƴ ǘƘŜƛǊ ǿŜōǎƛǘŜ ǘƘŜȅ ǎǇŜƭƭ ƻǳǘ ǘƘŜƛǊ Ǿƛǎƛƻƴ ƻŦ ΨƎƻƻŘ ŦƻƻŘΩ ōŜƛƴƎ άƎƻƻŘΣ ŎƭŜŀƴ ŀƴŘ 

ŦŀƛǊέ (see box 1). Numerous people have been able to identify themselves, their values and 

realities, to this redefinition of what good food is. However, not every countermovement is so 

clear about their definition of what food is as the Slow Food movement.  
 

 
 

 In ǘƘŜ bŜǘƘŜǊƭŀƴŘǎ ǿŜ ǎŜŜ ŎŀƳǇŀƛƎƴǎ ŀōƻǳǘ ǘƘŜ ΨŦƻǊƎƻǘǘŜƴ ǾŜƎŜǘŀōƭŜǎΩΤ ǾŜƎŜǘŀōƭŜǎ ŦǊƻƳ 

5ǳǘŎƘ ƎǊƻǳƴŘǎΣ ǘǊŀŘƛǘƛƻƴŀƭƭȅ ǳǎŜŘΣ ōǳǘ ƴƻǿ ƻǾŜǊŎǊƻǿŘŜŘ ŀƴŘ ΨŦƻǊƎƻǘǘŜƴΩ ōȅ ǘƘŜ ŀǇǇŜŀǊŀƴŎŜ ƻŦ 

other exotic vegetables. As an environmentally conscious public is increasing, the sound of good 

vegetables that are able to grow locally in Dutch soil seems very attractive. What is peculiar is 

that this predominantly young crowd of environmental conscious eaters are turning it into a new 

fashion-hype. Being sustainable is the new cool, hence these counter-movements reintroducing 

these forgotten vegetables are touching ground with cosmopolitan food; making sustainable 

fashionable. Trendy restaurants and also organic ǎƘƻǇǎ ŀǊŜ ǿŜƭŎƻƳƛƴƎ ǘƘŜ ΨƴŜǿΩ ŦƻǊƎƻǘǘŜƴ 

ǾŜƎŜǘŀōƭŜǎΣ ǊŜƛƴǎǘŀǘƛƴƎ ŎƻƴǎǳƳŜǊǎΩ ǎƻŎƛŀƭ ŎƻƴƴŜŎǘƛƻƴ ǘƻ ǘƘŜǎŜ ƻƴŎŜ ƴƻǊƳŀƭ ǾŜƎŜǘŀōƭŜǎΦ  

 Aiming to sustain local small-scale farmers who still produce these vegetables ς and 

often organic too ς this plays into several motivations to change eating habits. Nonini argues we 

ǎƘƻǳƭŘ ŎƻƴǎƛŘŜǊ ǘƘŜǎŜ ΨǎƻŎƛŀƭ ƳƻǾŜƳŜƴǘǎΩ ƳƻǊŜ ŀǎ ŀƴ ŀƭǘŜǊƴŀǘƛǾŜ Ǉŀǘhway, as often it is primarily 

άa response to market demand by upper-class, professional, and entrepreneurial consumers for 

an expandeŘ ƳŀǊƪŜǘ ƛƴ ŦǊŜǎƘΣ ƻǊƎŀƴƛŎ ŀƴŘ ΨƴŀǘǳǊŀƭΩ ǇǊƻŘǳŎŜέ (2013:270). Meaning organizations 

as Slow Food can be seen as an alternative pathway to a modernity that fits the life worlds of 

some more elite consumer groups, but not every consumer group. Many of these alternative 

pathways have the mission of improving the social connection to an aspect of food in general. It 

may be improving the labour conditions of workers on the production side or reducing 

environmental damage through organic produce. They all return food in some way to the social 

context it used to be in, retracing knowledge of production and origin. 

 

Now we have explored some theoretical considerations of the underlying processes which lead 

to consumers arriving to their conceptualisation ƻŦ ΨƎƻƻŘ ŦƻƻŘΩΦ What comes prior to this is 

establishing what exactly is considered as food and when it is edible. We will now explore this 

process of objects turning into food and how this can be retraced to food standards that are 

used all over the world. 

  

Good, Clean and Fair  
Slow Food's approach to agriculture, food production and 

gastronomy is based on a concept of food quality defined by 

three interconnected principles: 

GOOD a fresh and flavoursome seasonal diet that 

satisfies the senses and is part of our local culture; 

CLEAN food production and consumption that does not 

harm the environment, animal welfare or our health; 

FAIR accessible prices for consumers and fair  conditions 

and pay for small-scale producers. 

Box 1 Conceptualisation of 
Food quality by the Slow 
Food organization. 
(source: slowfood.org) 
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Turning foodstuffs into food: where quality begins  

ά¢ƘŜ ŜŀǘƛƴƎ ƻŦ ŦƻƻŘΣ ŀǎ ǿŜ ƪƴƻǿΣ ƛǎ ƻƴŜ ƻŦ ǘƘŜ Ƴƻǎǘ ƛƴǘƛƳŀǘŜ ƻŦ ǊŜƭŀǘƛƻƴǎƘƛǇǎ ǿŜΣ ŀǎ 

ŎƻǊǇƻǊŜŀƭ ōŜƛƴƎǎ ŀƴŘ ōƻŘƛŜǎΣ Ŏŀƴ ƘŀǾŜ ǿƛǘƘ ǘƘŜ ǿƻǊƭŘΣ ǿƛǘƘ ƻǘƘŜǊǎΣ ǿƛǘƘ ƴŀǘǳǊŜΦέ (Goodman 

2013:2) 

Food is one of the most important commodities in our lives, as without eating it we cannot 

sustain our lives. What exactly is it we talk about when using thŜ ŘŜŦƛƴƛǘƛƻƴ ΨŦƻƻŘΩΚ ¢Ƙƛǎ ŘŜŦƛƴƛǘƛƻƴ 

ƛǎ ǳǎŜŘ ǘƻ ǇƻǊǘǊŀȅ άǘƘŜ ΨǘƘƛƴƎΩ ŎŀǳƎƘǘ ǳǇ ƛƴ ǘƘŜ ǇǊƻŎŜǎǎ ƻŦ ōŜƛƴƎ ŜŀǘŜƴ ōȅ ŀ ŎƻƴǎǳƳŜǊέ (Roe 

2006:112). But what makes this foodstuff edible and turn it into food? Where is the line between 

the fish being an animal and being food? This is mostly subjective and personal for any actor. 

aƻǊƎŀƴ Ŝǘ ŀƭΦ ŀǊƎǳŜ ǘƘŀǘ άǘƘŜ ǘǊŀƴǎŦƻǊƳŀǘƛƻƴ ƻŦ ƴŀǘǳǊŀƭ ŜƴǘƛǘƛŜǎ ƛƴǘƻ ŜŘƛōƭŜ ŦƻǊƳέ even in an era 

of globalisation ƛǎ ǎǘƛƭƭ άǳƴiquely constrained by ƴŀǘǳǊŜέ (2006:8). However, technologies in the 

agro-food business have made incredible things possible and e.g. fish can now be produced on 

ƭŀƴŘ όǎŜŜ ŎƘŀǇǘŜǊ ΨCƛǎƘ ƻƴ ƭŀƴŘΩύΦ hǳǊ ŎƘŀƴƎƛƴƎ ǊŜƭŀǘƛƻƴǎƘƛǇ ǘƻ ƴŀǘǳǊŜ ƳŀƪŜǎ Ƴŀƴȅ ŎƻƴǎǳƳŜǊǎ 

redefine what they consider food, and perhaps not in favour of nature. 

 

According to Roe for something to reach edibility, it requires a process or a performance, and 

not necessarily a process that requires rational or logical reasoning; how foodstuffs are handled 

by humans is what turns them into food, not their description or names (2006). In her paper she 

describes an art installation she had seen in Bristol in 2001: 

ά[ƛǾŜ ŦƛǎƘ ǎǿƛƳƳƛƴƎ ƛƴ ŀ ǘŀƴƪΦ ¢ƘŜ ŦƛǎƘ ŀǊŜ ōǊƻǳƎƘǘ ƻǳǘΣ ƪƛƭƭŜŘΣ ǇǊŜǇŀǊŜŘ ŀnd eaten, one by 

one. This is a spectacle of the process by which things (animals, plants) become food. The 

ŦƛǎƘΩǎ ǘƘǊƻŀǘ ƛǎ Ŏǳǘ ŀƴŘ ǘƘŜ ŦƛǎƘ ǿǊƛƎƎƭŜǎ ŦƻǊ ŀ ƳƛƴǳǘŜ ƻǊ ǎƻΦ hƴ ǎŜŜƛƴƎ ǘƘƛǎΣ ŀ ȅƻǳƴƎ ƎƛǊƭ ŎǊƛŜǎ 

ƻǳǘΣ ΨLǘΩǎ ǎǘƛƭƭ ŀƭƛǾŜΩΣ ōǳǘ ǘƘŜ ŎƘŜŦ ƛƴǎƛǎǘǎΣ ΨLǘΩǎ ŘŜŀŘ ƴƻǿΩΦ ¢ƘŜ ŦƛǎƘ-blood soaks the cloths and 

spills over the preparation board as the animal is skinned, filtered and prepared, before 

being passed to the chef, who transforms it into an ornate piece of designer food: sushi. 

Then the sushi is offered up for consumption to those people incorporated into this 

installation through observing this spectacle. Some people happily eat the sushi, others do 

ƴƻǘΦέ (Roe 2006:109) 

 The fine line of edibility can be found somewhere within this story. For some consumers 

this line can be found earlier on in the story and for some not at all. This making of sushi signifies 

the social connection of the consumer and food. Goodman (2013) argues eating is one of the 

most intimate relationships we have with nature as we depend on it. However the agro-food 

business is well on its way of proving him wrong.  

 aǳŎƘ ƻŦ ǘƘŜ ǎŎƛŜƴǘƛŦƛŎ ƭƛǘŜǊŀǘǳǊŜ ƛǎ ŦƻŎǳǎǎƛƴƎ ƻƴ ǘƘŜ άŎƘŀƴƎƛƴƎ ǎǘŀǘǳǎ ƻŦ ƴŀǘǳǊŜ ǿƛǘƘƛƴ ǘƘŜ 

ŦƻƻŘ ǎŜŎǘƻǊέ (Murdoch, Marsden et al. 2000:111; Goldfrank 2005; Morgan K., Marsden T. et al. 

2006), which is slowly but effectively trying to squeeze nature out of the food equation. The 

ŦƻƭƭƻǿƛƴƎ ǘǊŀƴǎƭŀǘƛƻƴ ƛƴǘƻ ŎƻƳƳƻŘƛǘƛŜǎ ǘƘŀǘ ŎƻƴǎǳƳŜǊǎ Ŏŀƭƭ ΨŦƻƻŘΩ ōŀǊŜǎ ǘƘŜ ŜǾidence of the 

removal of nature, as nowadays we mostly consume highly processed foods. A research on 

consumer motives ǘƻ ǇǳǊŎƘŀǎŜ ƻǊƎŀƴƛŎ ŦƻƻŘ ǊŜǾŜŀƭǎ ǎƻƳŜ ǊŜŀǎƻƴǎ ƻŦ ΨƻŎŎŀǎƛƻƴŀƭ ŎƻƴǎǳƳŜǊǎΩ not 

to buy organic food; because it is ΨǇŜǊƛǎƘŀōƭŜΩ ŀƴŘ Ψƴƻǘ Ŝŀǎȅ ǘƻ ǳǎŜΩ (Zanoli and Naspetti 

2002:650). Convenience and ease of use appear to be issues for consumers, but not for the 

regular organic consumer.  
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As described earlier, the organic food consumer has a different conceptualisation of food, 

ǇǊƻōŀōƭȅ ƻƴŜ ŎƭƻǎŜǊ ǘƻ ƴŀǘǳǊŜ ǘƘŀƴ ǘƘŀǘ ƻŦ ǘƘŜ ΨƴƻǊƳŀƭ ŎƻƴǎǳƳŜǊΩΦ {ŜŎƻƴŘƭȅΣ ǘhe above 

described process of making sushi takes time, but turning a fish into edible sushi also requires 

knowledge and skills. Something most contemporary consumers lack or do not want to spend on 

food. IŀǾƛƴƎ ƪƴƻǿƭŜŘƎŜ ƻŦ ǘƘŜ άƛƴǘŜǊǊŜƭŀǘŜŘ ƎŜƻƎǊŀǇƘƛŜǎ ǘƘŀǘ ŎƻƴǎǘƛǘǳǘŜ ǘƘŜ ŦƻƻŘ-consuming 

ǿƻǊƭŘǎέ informs consumers about the (natural) properties of food and how to prepare and eat 

them (Cook and Crang 1996:138). However, taking nature out of the foodstuff and producing 

pre-packaged, processed foods plays into the demands of consumers to consume convenient 

Ŝŀǎȅ ŦƻƻŘΦ ά²Ŝ ǳǎŜŘ ǘƻ cook; ƴƻǿ ǿŜ Ƨǳǎǘ ŀŘŘ ǿŀǘŜǊέ2. 

 This does not mean that the food industry has managed to displace nature by an 

ƛƴŘǳǎǘǊƛŀƭ ǇǊƻŎŜǎǎΦ !ǎ aǳǊŘƻŎƘ Ŝǘ ŀƭΦ ǿǊƛǘŜΥ ά¢Ƙƛǎ ƛǎ ōŜŎŀǳǎŜ ƴŀǘǳǊŜ ŘƛǎǇƭŀȅǎ ǿƘŀǘ ¦ƭǊƛŎƘ .ŜŎƪ 

όмффлύ Ƙŀǎ ǘŜǊƳŜŘ ΨōƻƻƳŜǊŀƴƎΩ ǉǳŀƭƛǘƛŜǎΥ ƛǘ Ƙŀǎ ŀ Ƙŀōƛǘ ƻŦ ōƻǳƴŎƛƴƎ ōŀŎƪ ƛƴ ǘƘŜ ǿŀƪŜ ƻŦ Ƙuman 

ƳƻŘƛŦƛŎŀǘƛƻƴέ (2000:110). Using the example of Bovine Spongiform Encolopathy (BSE), they 

illustrate that the complexity of nature cannot just be outflanked/domesticated by industrial 

processes. The human health scares that originated from this bovine disease enhanced the 

sensitivity of the consumer to processes of food production. Health scares related to food 

resulted in the ǊŜŘŜŦƛƴƛǘƛƻƴ ƻŦ ΨƎƻƻŘ ŦƻƻŘΩ ŀǎ ōŜƛƴƎ ΨǎŀŦŜ ŀƴŘ ƴǳǘǊƛǘƛƻǳǎΩΦ .ȅ ǎƻƳŜ ŎƻƴǎǳƳŜǊs this 

redefinition is used to determine what is considered as food. Some counter-movements 

emphasize the reincorporation of nature in food production and consumption as being safe and 

nutritious. The materiality of the foodstuffs is what matters to these organic consumers. Using 

and/or linking knowledge about health, environment and social ethics they choose to consume 

e.g. organic food.  

 Events such as the BSE-crisis have led to a need for better regulation of the global food 

economy. In the next section we will focus on food standards for food safety as this is an 

important issue for the contemporary food industry and policy makers alike.  

Food standards  

International trade in food stuffs is happening on an immense scale, giving the need for 

international regulations and policies to ensure food safety and quality. As several global 

retailers are dominating the food economy, food consumption ς especially in an urban setting ς 

is on the way of being universalised when it comes to topics such as food safety, notions of food 

quality and food cosmopolitanism. However, a shift in regulation has found place as in the past 

national governments were the main bodies for the safeguarding of sufficient and safe food; 

άōǳǘ ƴƻǿŀŘŀȅǎΣ ǘƘŜǎŜ ŀǳǘƘƻǊƛǘƛŜǎ ŀǊŜ ŦŀŎŜŘ ǿƛǘƘ ƘƛƎhly increased volumes of imported food, 

while the actors and institutions involved in its production, processing, trade and consumption 

ŀǊŜ ƛƴǘŜƎǊŀǘŜŘ ƛƴ ŎƘŀƴƎƛƴƎ ǘǊŀƴǎƴŀǘƛƻƴŀƭ ƴŜǘǿƻǊƪǎέ (Phillips 2006; Oosterveer and Sonnenfeld 

2012:63). Capabilities of managing the national food economy is decreasing, as the influence a 

nation state can have upon the food industry is limited due to its international character. 

Conventional food policy used to have a main focus on the interaction between the nation state 

and the market, as most of the food economy happened within borders (Lang, Barling et al. 

2009).  

 Now food trade has become highly international, different policy measures are needed, 

as the nation state can only influence what happens within national borders. Although 

ƎƻǾŜǊƴƳŜƴǘǎ ŀǊŜ ŘƛǾŜǊǎŜƭȅ ƻǊƎŀƴƛȊŜŘΣ άǎƛƳƛƭŀǊ ǘǊŜƴŘǎ Ŏŀƴ ōŜ ƻōǎŜǊǾŜŘ ƛƴ Ƴŀƴȅ ǇŀǊǘ ƻŦ ǘƘŜ ǿƻǊƭŘέ 

                                                           
2
 vǳƻǘƛƴƎ /ŀǊƻƭȅƴ {ǘŜŜƭ ŦǊƻƳ ƘŜǊ ¢ŜŘ¢ŀƭƪ ΨIƻǿ ŦƻƻŘ ǎƘŀǇŜǎ ƻǳǊ ŎƛǘƛŜǎΩ ŀǘ ¢95Dƭƻōŀƭ нллфΣ ƛƴ hȄŦƻǊŘΦ 
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(Oosterveer and Sonnenfeld 2012:65). Instead, the function of regulation and control has been 

ǘǊŀƴǎŦŜǊǊŜŘ ǘƻ bDhΩǎ ŀƴŘ ǇǊƛǾŀǘŜ ŎƻƳǇŀƴƛŜǎΦ ¢ƘŜ ƎƻǾŜǊƴƳŜƴǘ ǎǘƛƭƭ ƘƻƭŘǎ ǎƻƳŜ ǊŜǎǇƻƴǎƛōƛƭƛǘȅ 

within the food provisioning: Government institutions like the Dutch NVWA (Food and 

Commodities Authority) attempt to safeguard the regulations on food safety on a national level 

through supervision, inspection and risk assessment, as a highly industrialized and global food 

industry is at risk of spreading contagious diseases at a high speed. However, for the majority: 

άbational food provision includes larger ecosystems and wider social, political and economic 

networks, as problems with food are increasingly international and across several borders. 

Governments today can no longer determine their food quality and safety standards 

autonomously because global food trade requires their international harmonization 

ώƳŀƪƛƴƎϐ ƴŀǘƛƻƴ ǎǘŀǘŜǎ ŀƴŘ ǘƘŜƛǊ ŎƻƴǎǘƛǘǳŜƴǘ ǳƴƛǘǎ Χ ŎƻƳǇŜƭƭŜŘ ǘƻ ŀŘƧǳǎǘ ǘƻ Ǝƭƻōŀƭƭȅ ŀƎǊŜŜŘ-

upon regulatory arrangementsέ (Oosterveer and Sonnenfeld 2012:66).  

Therefore institutions such as the UN and the WHO have been taken up these issues, in order to 

make intensive collaboration between the interlinked nation-states and the market possible. 

¢ƘǊƻǳƎƘ ǘƘƛǎ ΨƳǳƭǘƛ-ŀŎǘƻǊ ƎƻǾŜǊƴŀƴŎŜΩΣ ǇǊƻōƭŜƳǎ ǿƛǘƘƛƴ ǘƘŜ Ǝƭobal food economy can be 

addressed through various ways, often resulting in developing instruments like the labelling and 

certification of food. One example is the formation of the Marine Stewardship Council (MSC), 

which developed a label for seafood that is now being used on a global scale to stimulate 

sustainable fishing practices (Oosterveer and Sonnenfeld 2012). Another instrument to order the 

Ǝƭƻōŀƭ ŦƻƻŘ ŜŎƻƴƻƳȅ ƛǎ ǎŜǘǘƛƴƎ ŦƻƻŘ ǎǘŀƴŘŀǊŘǎΤ ΨŎǊŜŀǘƛƴƎ ƻǊŘŜǊ ƻǳǘ ƻŦ ŎƘŀƻǎΩ (Bingen, Busch et al. 

2006). As the influence of the market is increasing and of the nation-state is decreasing, other 

organisations have dedicated themselves to regulate food production through standards. After 

the formation of the WTO the rules on tariffs and quotas on imported food products were 

changed and henceforth it wŀǎ ŜŀǎƛŜǊ ŦƻǊ ǎǳǇŜǊƳŀǊƪŜǘ ŎƘŀƛƴǎ ǘƻ ΨǘǊŀǾŜǊǎŜ ǘƘŜ ƎƭƻōŜΩΦ ά!ƭƭ ǘƘŜ 

ƭŀǊƎŜǊ ŎƘŀƛƴǎ ǎƻǳǊŎŜ Ǝƭƻōŀƭƭȅ ƛƴ ǿŀȅǎ ǘƘŜȅ ŘƛŘ ƴƻǘ όŀƴŘ ŎƻǳƭŘ ƴƻǘύ ƛƴ ǘƘŜ Ǉŀǎǘέ (Bingen, Busch et 

al. 2006:3). 

ά±ƛǊǘǳŀƭƭȅ ŜǾŜǊȅ ŀǎǇŜŎǘ ƻŦ ŦƻƻŘ ŀƴŘ ŀƎǊicultural production, processing, transport, and 

retailing is subject to one or another set of standards by a myriad of government agencies 

and/or non-governmental bodies. This poses problems of multiple agencies with 

overlapping jurisdictions. Standards mŀȅ ŀƭǎƻ ŘƛŦŦŜǊ ƛƴ ǎŎƻǇŜ ŀƴŘ ǎǇŜŎƛŦƛŎƛǘȅΦέ (Bingen, Busch 

et al. 2006:3) 

hǊƎŀƴƛǎŀǘƛƻƴǎ ƻǾŜǊǎŜŜƛƴƎ ΨƎƻƻŘ ƳŀƴŀƎŜƳŜƴǘ ǇǊŀŎǘƛŎŜǎΩΣ ΨǎƻŎƛŀƭ accountabilityΩΣ ΨƎƻƻŘ ŀƎǊƛŎǳƭǘǳǊŀƭ 

ǇǊŀŎǘƛŎŜǎΩΣ ŀƴŘ ŦƻƻŘ ǎŀŦŜǘȅ ŀƳƻƴƎǎǘ Ƴŀƴȅ ƻǘƘŜǊ topics, are now regulating the food economy. 

However, there are many organisations that develop their own standards of food and some 

overlap or even conflict. Especially with fresh products, such as vegetables and fruits, there are 

many standards to be defƛƴŜŘΦ LƳǇƻǊǘŀƴǘ ŀǊŜ ΨǎǘŀƴŘŀǊŘǎ ƻŦ ǎƛȊŜΣ ǎƘŀǇŜ ŀƴŘ ŎƻƭƻǳǊΩ ǘƘŀǘ 

emphasize the perfection and superiority of products in contemporary advertising in 

international trade (Bingen, Busch et al. 2006). To meet these high standards of perfection when 

it comes to fruits and vegetables pesticides are used, raising safety concerns about the chemical 

ŀƴŘ ōƛƻƭƻƎƛŎŀƭ ŎƻƴǘŀƳƛƴŀƴǘǎΦ ά¢ƘŜǎŜ ǘǿƻ ŜƳǇƘŀǎŜǎ ŎǊŜŀǘŜ ŎƻƴǘǊŀŘƛŎǘƻǊȅ ǇǊŜǎǎǳǊŜǎ ǿƛǘƘƛƴ ǘƘŜ 

fruit and vegetable industry: efforts to produce cosmetic perfection by applying high levels of 

ǇŜǎǘƛŎƛŘŜǎ ǊŜǎǳƭǘ ƛƴ ŎƻƴŎŜǊƴ ŀōƻǳǘ ǘƻȄƛŎ ŜŦŦŜŎǘǎ ƻŦ ǊŜǎƛŘǳŜǎέ (Bingen, Busch et al. 2006:12). As 

producers are trying to meet the cosmetic standards for fresh produce through pesticides it 

might, besides creating concerns about food safety, also have a bad impact on environment. 
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These health concerns about food safety have lead amongst other reasons to formulate 

standards in pesticide-use in order to protect farm workers and environment. However, this has 

made it impossible for small-scale farmers to compete and make their fresh produce profitable. 

Larger companies can decide to outsource production to other countries where regulations on 

pesticide-use are not as strict as in e.g. Europe or the US, leading again to more reasoning for the 

global regulation and standardization of issues surrounding pesticide-use and food safety 

(Bingen, Busch et al. 2006). 

 Although this highly interconnected food economy is making its regulation highly 

complex, most of the larger chain supermarkets can have quite a big influence on production 

and make sure the products (and especially fresh produce) they sell are the best. As a result, 

products found in the supermarkets today are all standardized and look the same. People doing 

their daily groceries at these places get used to seeing identical looking vegetables and fruits. 

These perfect looking fresh foods give the impression to these consumers that any fruit or 

vegetables that look different (in shape, colour or size) are not good enough. As supermarkets 

strive to have the best produce in their shops, consumers get pickier in what they buy. Leading 

to more stress on the production-side to grow and produce only fruits that look perfect. As these 

larger transnational retailers have a big impact of the global food economy they can put pressure 

on producers to grow exactly what they think the contemporary consumer wants: perfect food. 

A large part of the produced fresh foods are now thrown away because they do not meet these 

high aesthetic standards, leaving the contemporary consumer with an illusion of what food 

should look like. 

The need for food standards is immanent, as food production and consumption on a 

global scale brings along some risks, amongst them an important one; food safety. As the impact 

the nation state can have has decreased, private actors have taken up some of their roles in 

regulating the global food economy by developing food labels, standards and preforming risk 

assessments. In the jungle of standards that results of it, the production environment becomes 

more competitive as transnational retailers make more demands in the name of the consumer. 

Quality definitions 

As emphasized in the previous chapter, food standards are important criteria for good food in 

the contemporary world. More criteria for food can be defined by the consumer and they are 

partly interpersonal. Consumer groups and the choices they make in for the consumption of 

food can be analysed through their conceptualisation of quality. Thinking of the word quality 

gives the impression it is a measured ǇŀǊŀƳŜǘŜǊΣ ŀƴ ƻōƧŜŎǘƛǾŜƭȅ ŘŜŦƛƴŜŘ ΨŘŜƎǊŜŜ ƻŦ ŜȄŎŜƭƭŜƴŎŜΩΦ 

ά¢ƘŜ hȄŦƻǊŘ 9ƴƎƭƛǎƘ 5ƛŎǘƛƻƴŀǊȅ ŘŜŦƛƴŜǎ ǉǳŀƭƛǘȅ ŀǎ ŀ ŘŜƎǊŜŜ ƻŦ ŜȄŎŜƭƭŜƴŎŜ ƻŦ ǎƻƳŜǘƘƛƴƎ 

measured against other similar things; different attributes make something what it is. In the 

case of food, these attributes include parameters linked to health safety, nutrition, 

sensory/organoleptic characteristics (taste, colour, freshness, appearance, smell), process 

(traceability, biotechnology, organic) and extrinsic factors (price, brand, or advertising). Food 

ǉǳŀƭƛǘȅ ƛǎ ŀǎǎŜƳōƭŜŘ ǘƘǊƻǳƎƘ ǘƛƳŜ όǎŜŀǎƻƴŀƭƛǘȅύ ŀƴŘ ǎǇŀŎŜ όƎŜƻƎǊŀǇƘƛŎŀƭ ƻǊƛƎƛƴύΦέ (Viteri and 

Arce 2013:128) 

However, the definition of quality is rather subjective as it requires knowledge about properties 

of food stuffs and skills to test the knowledge and this may differ from actor to actor. Quality is 

άǇǳǊŜƭȅ ŀ ǎƻŎƛŀƭ ŎƻƴǎǘǊǳŎǘƛƻƴ ƻŦ ǿƘŀǘ ǇŜƻǇƭŜ ƭƛƪŜέ ōȅ ƧǳŘƎƛƴƎ άŀ ǇƘȅǎƛŎŀƭ ǊŜŀƭƛǘȅ ōŀǎŜŘ ƻƴ 

ƳŜŀǎǳǊŀōƭŜ ŎƘŀǊŀŎǘŜǊƛǎǘƛŎǎέ (Hébert 2010). Some quality standards have a closer social 
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connection to food then others, as they are better informed about the geographies and 

biographies of the commodities (Cook and Crang 1996). In relation to consumer groups and their 

differing conceptualisations of quality we shall take a social interactionist approach, such as Vitiri 

and Arce do:  

ά! ǎƻŎƛŀƭ ƛƴǘŜǊŀŎǘƛƻƴƛǎǘ ŀǇǇǊƻŀŎƘ argues that quality and quality standards cannot be 

exclusively understood in terms of objective factors associated with differentiated 

measurement and technical methods and the reduction of transaction costs; rather, such 

problems are rooted in processes of negotiations between the making and growth of quality 

and the assembly and growth of practices servicing food to segmented consumer markets 

where the supply and demand of fresh food is historically and geographically produced and 

known (quality) as contingent practices to actors. In other words, quality comprises the 

practice and activities of consumer linkages and groups making assertions of grievances and 

ŎƭŀƛƳǎ ǘƻ ŀ ƳǳƭǘƛǇƭƛŎƛǘȅ ƻŦ ƳŀǘŜǊƛŀƭ ǉǳŀƭƛǘȅ ŘŜƳŀƴŘǎέ (Viteri and Arce 2013).  

 A social interactionist approach allows us to cope with the complexity of consumers and 

their often very personal conceptualisation of quality. Not every consumer has the opportunity 

to ponder and doubt about food quality. Consumers having the agency to do so, often belong to 

a certain socio-economic strata. The connection between organic shoppers and elite has been 

ŜǎǘŀōƭƛǎƘŜŘΣ ŀǎ ǘƘƛǎ ǘȅǇŜ ƻŦ ŦƻƻŘ ƻŦǘŜƴ ƛǎ ƳƻǊŜ Ŏƻǎǘƭȅ ǘƘŀƴ ΨƴƻǊƳŀƭΩ ŦƻƻŘΦ ¢ƘŜ ŘŜǾŜƭƻǇƳŜƴǘ ƻŦ ŀ 

certain quality standard often at the same time creates an inequality. Modern food is equal to 

perfect food and quality standards are a way to ensure the perfection of food. As qualities are 

being defined, it also hints to inequalities, as the possibility of consumers unable to consume 

foods that meet those standards is there, as for example easily happens with organic food:  

άLn their role as consumers with high levels of disposable income and, unlike the vast 

majority of the rest of the population, able to afford the latest certified free-range poultry, 

local and organic produce, and sustainably harvested seafood, many of them may represent 

the cosmopolitan globalizing elites committed to hybridity and consumer oriented 

ƳǳƭǘƛŎǳƭǘǳǊŀƭƛǎƳ ǘƘŀǘ ώΧϐ ƻŎŎǳǇȅ ǘƘŜ ǇƻǎǘƳƻŘŜǊƴ ƛŘŜƴǘƛǘȅ Ǉƻǎƛǘƛƻƴ ǿƛǘƘƛƴ ǘƘŜ ƛŘŜƴǘƛǘȅ ǎǇŀŎŜ 

ƻŦ ƳƻŘŜǊƴƛǘȅέ (Nonini 2013).  

Organic food is not accessible to many consumers as it frequently too expensive, developing an 

inequality to those who cannot afford it. These different types of qualities thus form different 

consumer groups, and some consumers are not able to consume the type of products of all 

groups. 

 

Throughout this thesis we view food, in this case salmon, as Cook and Crang do in their article; 

άƴƻǘ ƻƴƭȅ ŀǎ ǇƭŀŎŜŘ ŎǳƭǘǳǊŀƭ ŀǊǘŜŦŀŎǘǎ Σ ōǳǘ ŀƭǎƻ ŀǎ Řƛǎ-placed materials and practices, inhabiting 

many times and spaces which far from being neatly bounded, bleed into and mutually constitute 

ŜŀŎƘ ƻǘƘŜǊέ (Cook and Crang 1996:131). He uses the concept of displacement to give the idea of 

ŀ ƎŜƻƎǊŀǇƘƛŎŀƭ ŀƴŘ ƛƴǘŜǊŎƻƴƴŜŎǘŜŘ ǿƻǊƭŘ ǿƘŜǊŜ άŎǳƭǘǳǊŀƭ ƭƛǾŜǎ and economic processes are 

characterized not only by the points in space where they take and make place, but also by the 

ƳƻǾŜƳŜƴǘǎ ǘƻΣ ŦǊƻƳ ŀƴŘ ōŜǘǿŜŜƴ ǘƘƻǎŜ Ǉƻƛƴǘǎέ (Cook and Crang 1996:138). When considering 

this in the process of food consumption this might provide an understanding of food 

consumption as local, but contextual; these local contexts are translated, reworked and 

constituted through the social connections to food commoditiesΦ άWhere imagined and 

ǇŜǊŦƻǊƳŜŘ ǊŜǇǊŜǎŜƴǘŀǘƛƻƴǎ ŀōƻǳǘ ΨƻǊƛƎƛƴǎΩΣ ΨŘŜǎǘƛƴŀǘƛƻƴǎΩ ŀƴŘ ŦƻǊƳǎ ƻŦ ΨǘǊŀǾŜƭΩ ǎǳǊǊƻǳƴŘ ǘƘŜǎŜ 
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ƴŜǘǿƻǊƪǎΩ ǾŀǊƛƻǳǎ ŦƭƻǿǎΤ ŀƴŘ ǿƘŜǊŜ ŎƻƴǎǳƳŜǊǎ όŀƴŘ ƻǘƘŜǊ ŀŎǘƻǊǎ ƛƴ ŦƻƻŘ ŎƻƳƳƻŘƛǘȅ ǎȅǎǘŜƳǎύ 

find themselves socially and culturally positioned, and socially and culturally position 

themselves, not so much through placed locations as in terms of their entanglements with these 

Ŧƭƻǿǎ ŀƴŘ ǊŜǇǊŜǎŜƴǘŀǘƛƻƴǎέ (Cook and Crang 1996:138).  

 The translating and reworking of food are actively and socially constructed by its 

consumers. These processes are not new phenomena to the construction of food, as the mixing 

of culinary and cultural boundaries goes way back, but are more likely to be noticed in the 

globalizing modernizing world we live in (Cook and Crang 1996). Much like food quality, people 

negotiate, translate and rework the many flows of knowledges, cultures and food commodities 

that enter their locality. Here they come into contact with these interrelated geographies that 

can become part of their daily food decision-making: E.g., using food as a way to construct 

identity through a particular way of consumption or handling (see chapter Conceptualizing 

consumers).  

  

CƻƻŘ ǎǘŀƴŘŀǊŘǎ ŀǊŜ ǎŜǘ ǘƻ ŜƴǎǳǊŜ Ǝƭƻōŀƭ ŦƻƻŘ ǎŀŦŜǘȅ ŀƴŘ ŎŜǊǘŀƛƴ Ψǉǳŀƭƛǘȅ ǎǘŀƴŘŀǊŘǎΩ have been 

ŘŜŦƛƴŜŘΣ ƘƻǿŜǾŜǊ άŎƻƴǎŜƴǎǳǎ ƻǾŜǊ ƭƻŎŀƭ ŦƻƻŘ ǉǳŀƭƛǘȅ ƛǎ ŜƳōŜŘŘŜŘ ǿƛǘƘƛƴ ǎŜǘǎ ƻŦ ǎƛǘǳŀǘŜŘ ǎƻŎƛŀƭ 

interactions. These interactions are associated with an arena in which negotiations over quality 

standards take place between different actorsέ (Viteri and Arce 2013:128). As different 

consumer groups from their definition of quality based on differing social interactions, quality 

becomes something very personal. Culinary habits and food culture too are negotiated in an 

arena of flows of knowledges, cultures and commodities ŀƴŘ ƛƴŦƻǊƳ ŎƻƴǎǳƳŜǊǎΩ ƪƴƻǿƭŜŘƎŜ 

about the interrelated geographies of food consumption. What a consumer perceives to be of 

quality and food culture is related to his/her values, beliefs, idea of wellbeing and reality, which 

leads a world full of multiple and diversified perceptions of different consumers.  

In this thesis we will apply this thinking about quality and the construction of food 

culture in a global world to the case of the salmon in both the Netherland and Chile. Firstly, we 

will explore the notion of consumer, as this term is rather one-sided. However, consumers are to 

be found in many different shapes, sizes and forms and are hard to put under the unifying 

definition of consumer. We will explore a new way of thinking about this actor in the act of 

consumption. 

Conceptualizing consumers  
The focus of agro-food studies has for a long time been predominantly on the production side of 

things. In the recent years an academic turn was made in the domains of food consumption and 

ǘƘŜ ŀǎǎƻŎƛŀǘŜŘ ǇƻƭƛǘƛŎǎ άǘƻ ŎǳƭǘǳǊŜ ŀƴŘ ǘƘŜ ŎǳƭǘǳǊŀƭ ƛƴ Ǉƻǎǘ-structuralist and post-modernist social 

theory, which contested the dominant optic of production relations, workplace politics, and 

associated conceptualisationǎ ƻŦ ǇƻǿŜǊέ (Goodman and DuPuis 2002:5). Although this 

development in the theoretical domain is a good start, much of the debate is still influenced by 

production-centred theoretical frameworks. Addressing this imbalance, new progressive food 

politics can be theorized and developed. At the foundation of this lies the definition of consumer 

that is at its centre. An ambiguous term that is just hard to put your finger on. The sociological 

dictionary explains a consumer as the following:  

ά¢he unit of microeconomic analysis on the demand side of the goods market. Analysis of 

consumer choice is the basis for deriving market demand, [savings behaviour, and labour-

supply decisions]έ (Calhoun 2002).  
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A production-centred Marxian perspective on the agro-food business might do well with this 

view of consumers. As it argues the locus of power is found in production. Consumers are 

ǇŀǎǎƛǾŜΣ ŦƛǊǎǘƭȅ ōŜŎŀǳǎŜ ǘƘŜȅ άƛƴǘŜǊŀŎǘ ƻƴƭȅ ƛƴ ǘƘŜ ƴƻƴ-poliǘƛŎŀƭ ǎǇƘŜǊŜ ƻŦ ŎƛǊŎǳƭŀǘƛƻƴκǘƘŜ ƳŀǊƪŜǘέ 

and are unaware of inequalities of power (Goodman and DuPuis 2002). The consumer is 

portrayed as a microeconomic unit instead of an actor making choices based on his/her values 

and beliefs in search of wellbeing. In this light the definition of consumer needs to be rethought 

in order to strengthen theoretical contributions to the scientific dialogue.  

 Firstly, using the singular term of consumer is hard when talking about the vast array of 

different consumers who are living in different life worlds and are informed by different beliefs, 

values and life histories (Arce 1997) and striving for their wellbeing. Secondly, the term 

consumer hints to a person that can make a rational choice when buying commodities, however 

in reality this does not always fit. Choice might for some be abundant, but some might not have 

access to choice and others cannot gather the needed knowledge to make a choice; can 

ŎƻƴǎǳƳŜǊǎ ǘǊǳƭȅ ƳŀƪŜ ŀ ΨǊŀǘƛƻƴŀƭ ŎƘƻƛŎŜΩ ŀƴŘ ǎƘƻǳƭŘ ǿŜ ōŜ ōŀǎŜ ƻǳǊ ǊŜǎŜŀǊŎƘ ƻƴ ǘƘƛǎ ŘŜŦƛƴƛǘƛƻƴΚ 

We argue that there is a need to rethink the notion of consumer and to integrate the context 

ǊŜƭŀǘŜŘ ŎƻƳǇƭŜȄƛǘȅ ƻŦ ŘƛŦŦŜǊŜƴǘ ΨŎƻƴǎǳƳŜǊǎΩΦ 

Consuming actors  

As argued earlier, the multiple realities of consumers and there social connection to food are 

able to provide us with a better insight in the multiple groups of consumers and their realities 

and ideas of modernity. Using the definition of consumer ƳŀƪŜǎ ƭƻƻƪƛƴƎ ŀǘ ΨƛƴǘŜǊ-consumer 

characteristicsΩ ƘŀǊŘΣ ŀǎ ƛǘ ƛǎ ŦƛǊǎǘ ƻŦ ŀƭƭ ƘŀǊŘ ǘƻ ŜǎǘŀōƭƛǎƘ ǿƘŀǘ ƛǎ ǘƘŜ ΨƴƻǊƳŀƭΩ ŎƻƴǎǳƳŜǊΦ tŜǊƘŀǇǎ 

on paper or an economic model it is easy to pinpoint the consumer, however in real life, it would 

be impossible to indicate a person who is a typical ΨƴƻǊƳŀƭ ŎƻƴǎǳƳŜǊΩΦ CƻǊ ǿƘŀǘ ŎƘŀǊŀŎǘŜǊƛȊŜǎ 

these normal consumers? Well, passiveness for one according to Marxian perspective. We argue 

that in order to cope with the complexity of consumers, the first step is to acknowledge their 

capacities and capabilities and to start looking at the consumer as an actor.  

 Several authors have already made this step and terms like e.g. the consumer-citizen 

ƘŀǾŜ ŀƭǊŜŀŘȅ ōŜŜƴ ǳǎŜŘ ǘƻ ŎƘŀǊŀŎǘŜǊƛȊŜ ǘƘŜ ΨŎƻƴǎǳƳŜǊΩ ŘƛŦŦŜǊŜƴǘƭȅ (Sherwood, Arce et al. 2013). 

However, for this thesis we do not focus on the act of buying commodities or lean toward 

political action as the consumer-citizen hints to. This thesis focuses on people in the act of 

consuming and their reasoning and beliefs behind it. In order to take a step away from the 

ΨǘȅǇƛŎŀƭΩ ŘŜŦƛƴƛǘƛƻƴ ƻŦ Ŏƻnsumer and to be able to fit the aim of the thesis, we want to use the 

ǘŜǊƳ ΨŎƻƴǎǳƳƛƴƎ ŀŎǘƻǊΩΦ ¢ƘŜ ǘŜǊƳ ƻŦ ŎƻƴǎǳƳƛƴƎ ŀŎǘƻǊ ŀƭƭƻǿǎ ǳǎ ǘƻ ŦƻŎǳǎ ƻƴ άŀŎǘƻǊǎΩ ŀƭǘŜǊƴŀǘƛǾŜ 

and sometimes conflictive arrangemeƴǘ ŀƴŘ ǊŜŀǊǊŀƴƎŜƳŜƴǘ ƻŦ ƻōƧŜŎǘǎέ (Arce 1997). Analysing 

what characterizes their choices, we are able to make certain groups of consumers that have 

similar beliefs and values when it comes to the consumption of food. ά¢ƘŜ ŎƻƴǎǳƳǇǘƛƻƴ ǇǊƻŎŜǎǎ 

ƛǎ ƻǊƎŀƴƛȊŜŘ ŀǊƻǳƴŘ ǘƘŜ ƛƴŘƛǾƛŘǳŀƭΩǎ ǇǊŀŎǘƛŎŜǎ ƻŦ ƴŜŎŜǎǎƛǘȅ ŀƴŘ ŘŜǎƛǊŜέ (Arce 1997:183). In this 

ǘƘŜǎƛǎ ǿŜ ǎƘŀƭƭ ǘǊȅ ŀƴŘ ŎŀǘŜƎƻǊƛȊŜ ǘƘŜǎŜ ŎƻƴǎǳƳƛƴƎ ŀŎǘƻǊǎ ōȅ ǘƘŜ ŦƻǊƳǳƭŀǘƛƻƴ ƻŦ ΨƎƻƻŘ ŦƻƻŘΩ ŀƴŘ 

ΨŦƻƻŘ ǉǳŀƭƛǘȅΩΣ ŜǾŜƴ ǘƘƻǳƎƘ ǘƘŜȅ Ǉƻǎǎƛōƭȅ ƘŀǾŜ ǊŀǘƘŜǊ ŘƛŦŦŜǊƛƴƎ ƭƛŦŜ ǿƻǊƭŘǎΦ Even though 

categorization is nearly impossible, as actors differ tremendously and are hardly put into a 

certain frame, for future theoretical purposes we will attempt to do so. As even several 

ŎŀǘŜƎƻǊƛȊŀǘƛƻƴ ƛǎ ŀ ǎǘŜǇ ŀǿŀȅ ŦǊƻƳ ǘƘŜ ƴƻǿ ǳƴƛŦƻǊƳ ΨŎƻƴǎǳƳŜǊΩ ǘƘŀǘ is predominant in 

theoretical contributions.  
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Taking this new conceptualisation a step further we argue that consumption is a part of an 

ŀŎǘƻǊΩǎ ƛŘŜƴǘƛǘȅ ŦƻǊƳŀǘƛƻƴΦ !ƎŀƛƴΣ ŎƻǳƴǘŜǊƛƴƎ ǘƘŜ ŀǊƎǳƳŜƴǘ ƻŦ ŎƻƴǎǳƳŜǊǎ ōŜƛƴƎ ǇŀǎǎƛǾŜΣ 

consuming actors are actively engaged in the construction of their identity and wellbeing 

ǘƘǊƻǳƎƘ ŦƻƻŘ ŎƻƴǎǳƳǇǘƛƻƴΣ ǘŀƪƛƴƎ ŘŜǇŀǊǘǳǊŜ ƻŦ !ǊŎŜΩǎ Ǉƻƛƴǘ ƻŦ ǾƛŜǿ (1997): 

ά¢ƘŜ ƳƻǾŜƳŜƴǘ ƻŦ ώŦƻƻŘϐ ƻōƧŜŎǘǎΣ ŦǳǊǘƘŜǊƳƻǊŜΣ ŎǊŜŀǘŜǎ ΨǘǊŀƛƭǎΩ ōŜǘǿŜŜƴ ǎƻŎƛŀƭ ǊŜƭŀǘƛƻƴǎƘƛǇǎΣ 

organizational linkages and networks of values. These trails, interests and networks become 

trajectories in the course of time, constructing diverse pragmatic views of the world which 

ƻǊƛŜƴǘ ǇŜƻǇƭŜΩǎ ŎƻƴǎǳƳǇǘƛƻƴ ǇǊŀŎǘƛŎŜǎΦ ¢ƘŜǎŜ ǾƛŜǿǎ ƻŦ ǘƘŜ ǿƻǊƭŘ ŜǎǘŀōƭƛǎƘ ǇǊocesses of 

social differentiation and taste which, in their turn, can become signs and symbols with 

ǿƘƛŎƘ ǘƻ ƛƴǘŜǊǇǊŜǘ ǘƘŜ ǎƻŎƛŀƭ ƻǊŘŜǊΦέ(Arce 1997:183) 

Lƴ ƭƛƴŜ ƻŦ ǘƘƛǎ ǘƘƻǳƎƘǘ .ƻǳǊŘƛŜǳΩǎ ΨƘŀōƛǘǳǎΩ ƘŜƭǇǎ ǊŜŎƻƎƴƛȊƛƴƎ ΨƘƛƎƘΩ ŀƴŘ ΨǇƻǇǳƭŀǊΩ ŎǳƭǘǳǊŜ ǘƘǊƻǳƎƘ 

ǘƘŜ ǎƻŎƛŀƭ ǇǊŀŎǘƛŎŜ ƻŦ ŎƻƴǎǳƳǇǘƛƻƴΣ ōǳǘ ŀƭǎƻ ΨŎƻƳƳƻƴΩ ŎƻƴŎŜǇǘƛƻƴǎ ƻŦ ŎƭŀǎǎŜǎΦ !ƭǘƘƻǳƎƘ .ƻǳǊŘƛŜǳ 

does not focus on what actors might do or create with the food objects they choose, his work 

ŜƳǇƘŀǎƛȊŜǎ άǘƘŜ ƛƳǇƻǊǘŀƴŎŜ ƻŦ ŎƻƴǎǳƳǇǘƛƻƴ ƛƴ ǇǊƻŎŜǎǎŜǎ ƻŦ ǎƻŎƛŀƭ ŘƛŦŦŜǊŜƴǘƛŀǘƛƻƴέ (Arce 

1997:184)Φ ά²Ŝ ƴŜŜŘ ǘƻ ŦƻŎǳǎ ƻƴ ǘƘŜ ǾŀǊƛŜǘƛŜǎ ƻŦ ŎƻƴƴŜŎǘƛƻƴǎ ŀƴŘ ƭƛƴƪŀƎŜǎ ǘƘŀǘ ǎƻŎƛŀƭ ŀŎǘƻǊǎ 

have with objects in the conflictive global context of the contemporary worldέ (Arce 1997:184). 

 This will allow us to research manifestations of diverse consumption practices in attempt 

to study consumers differing approaches to ƳƻŘŜǊƴ ŦƻƻŘΦ !ǎ !ǊŎŜ ƴŜŀǘƭȅ ǎǳƳǎ ǳǇΥ ά²Ŝ ƴŜŜŘ ǘƻ 

generate ƴŜǿ ŦƻǊƳǎ ƻŦ ǊŜǇǊŜǎŜƴǘƛƴƎ Ǝƭƻōŀƭƭȅ ŎƻƴǘŜǎǘŜŘ ǊŜŀƭƛǘƛŜǎΣ ƻōƧŜŎǘǎΣ ŀƴŘ ǇŜƻǇƭŜέ (Arce 

1997:184). 

 

The consuming actor is an attempt to acknowledge the agency, diversity and complexity of 

ŘƛŦŦŜǊŜƴǘ ΨŎƻƴǎǳƳŜǊǎΩ ǘƘŀǘ ǇŀǊǘƛŎipate in the global food economy, all having different 

conceptualisations of what they consider to be food and how they choose food. Consumption 

can be viewed as a part of the active construction of identity and wellbeing by a consuming 

actor, as food commƻŘƛǘƛŜǎ ƭŜŀǾŜ ǎƻŎƛŀƭ ΨǘǊŀƛƭǎΩ ǿƘƛŎƘ ŎƻƴǎǘǊǳŎǘ ŀ ŀŎǘƻǊǎ ǾƛŜǿ ƻŦ ǘƘŜ ǿƻǊƭŘ ŀƴŘ 

further steer their practices of consumption. We shall refer to the dominant food system as 

ΨƴƻǊƳŀƭΩΣ ǘƘǳǎ ŀŎǘƻǊǎ ŎƻƴǎǳƳƛƴƎ ƳƻŘŜǊƴ ŦƻƻŘ ǿƛƭƭ ōŜ ǎƻ ǘƻ ǎŀȅ ǘƘŜ ƴƻǊƳΦ Lƴ ǘƘƛǎ ƭƛƎƘǘ ǿe are able 

to identify counter-tendencies and perhaps even movements as they form different notions of 

quality, food and health according to different values, realities and modernities. 

Global tastes 
With a multiplicity of different consumers all over the world, having the agency to decide what 

food they like and what not, we now turn to the word taste. Quality might be regarded in food 

policies as an objective way of looking at food; tastes have always been looked at as the 

subjective characterisation of oƴŜΩǎ ƛŘŜŀ ƻŦ ƎƻƻŘ ŦƻƻŘΦ ¢ƘŜ ŘƛŎǘƛƻƴŀǊȅ ǎƘƻǿǎ ŀ ǎƛƳƛƭŀǊ 

conceptualization of the word taste; conceptualizing taste as a subjective standard: 

Taste: [noun] 

1. The sensation of flavour perceived in the mouth and throat on contact with a substance 

нΦ ! ǇŜǊǎƻƴΩs liking for particular flavours 

3. The ability to discern what is of good quality or a high aesthetic standard
3
 

                                                           
3
 http://oxforddictionaries.com/ 
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In the definition the dictionary provides we see taste being an individual property, something 

that is linked to flavours and sensations. Secondly, taste is used as a tool to distinguish foods of 

good quality, pointing to the diversity of different quality conceptualisations consumers might 

have.  

IƻǿŜǾŜǊ DǊƻƴƻǿ ŀǊƎǳŜǎ ǘƘŀǘ ƛƴ ǘƘŜ ǎƻŎƛƻƭƻƎȅ ƻŦ ǘŀǎǘŜ ƛǘ ƛǎ άǊŜŀǎƻƴŀōƭŜ ǘƻ ŎƭŀƛƳ ōƻǘƘ ǘƘŀǘ 

modern consumers make their choices on their own, often free from both physical and social 

constraints, following their personal wishes and whims, and that there are nevertheless some 

(semi-)objective aesthetic schemes, codes or guidelines of taste which help us to evaluate and 

ŎƘƻƻǎŜ ǎǇŜŎƛŦƛŎ ƻōƧŜŎǘǎ ƻŦ ŎƻƴǎǳƳǇǘƛƻƴέ (Gronow 2004:45). In other words, even taste is a 

negotiation of (semi-)objective standards that are able to fluctuate from fashion and global 

tastes to personal values, needs and ideas of wellbeing. These (semi-)objective standards are 

partially socially constructed and negotiated while taking commercial standards into account, 

able to reflect local, national or global trends in tastes.  

¢ƘŜ ƛŘŜŀ ƻŦ ƻƴŜΩǎ ǘŀǎǘŜ ƛǎ ŎŜƴǘǊŀƭ ƛƴ ǘƘƛǎ ǘƘŜǎƛǎ ŀƴŘ Ƙƻǿ ǘƘƛǎ ǘŀǎǘŜ Ƙŀǎ ōŜŜƴ ŦƻǊƳŜŘ ōȅ ŀ 

particular consumer. However, as Gronow indicaǘŜǎΣ ǎƻƳŜ ΨǘŀǎǘŜǎΩ ƻǊ ǇŀƭƭŜǘǎ ŀǊŜ ōŜŎƻƳƛƴƎ 

increasingly popular around the world, partially influencing one another (2004). Branded in the 

social world as being good or of a high standard, they are the foundation for a global taste. 

Foods like pasta, pizza, and hamburgers for example are becoming globally liked foods, although 

with their local variations. When it comes to foods and tastes, fashion is a topic that has not 

received much attention in scientific literature as of yet. 

 

In this thesis we take an orientation that puts global taste as a subjective standard that is able to 

build the foundation for food fashion central. Taking up the case of the salmon we shall shed 

light upon the Chilean and the Dutch actor consuming salmon. The global force of a fashionable 

taste for salmon has generated a particular dynamic to explore and exploit the seas, but also to 

look for the incorporation of new places to supply salmon from. In Chile it has led to the 

development of aquaculture for salmon and eventually the end of some other fishes. What also 

makes studying of these global forces of taste interesting is its ability to generate dramatic 

changes in how market places are operating today. 

 Having this focus on a global taste central makes this thesis concentrates on specific 

singularities of the plural globalities and its different forms: How people experience salmon, but 

also how people experience the globally fashionable sushi. We will explore different definitions 

ƻŦ ǉǳŀƭƛǘȅ ōŀǎŜŘ ǳǇƻƴ ŀŎǘƻǊǎΩ ŘƛŦŦŜǊƛƴƎ ǊŜŀƭƛǘƛŜǎΣ ǾŀƭǳŜǎ ŀƴŘ ǎŜŀǊŎƘ ŦƻǊ ǿŜƭƭōŜƛƴƎΣ ǊŜǎǳƭǘƛƴƎ ƛƴ ǘƘŜƛǊ 

daily decision-making when it comes to food. 
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Problem statement  
Through processes of globalisation, commoditisation and ideas of modernity the social 

connection to food in the daily lives of some consumer groups is transforming. A strong social 

connection to food can help to prevent obesity, malnutrition and food scares, which are 

increasingly pressing issues on a global scale. In this thesis we will look at the manifestations of 

the social connections and to food and what this means for consumer groups. Within these 

groups we will analyse what this does to the conceptualisation of food and quality.  

 More insight into the manifestations of social connections allows for a different 

conceptualisation of the food network and perhaps leads to new future solutions. A better 

understanding of how people form judgements about food and handle them, forces us to 

rethink the basic understandings of what we consider to be food. Secondly, a new view upon the 

consumer debate can strengthen theoretical contributions, by being able to cope with the 

complexity and diversity of consuming actors.  

Research questions  
Applying this problem statement to the case of salmon in both the Netherlands and Chile allows 

for the following research questions and corresponding sub questions to be formulated: 

General research question  

What are manifestations of quality and social connections between consumers and 

the salmon in food realities in the Netherlands and the south of Chile? 

Sub research questions 

o How important is salmon in daily eating practices of the consuming actor in the 

Netherlands and the south of Chile? 

o What different consumer groups and their social connections to food can be 

indicated in the case of salmon in the Netherlands and the south of Chile? 

o What does the definition of quality mean for food decision making in different 

consumer groups in the case of salmon in the Netherlands and the south of 

Chile? 

o Iƻǿ Řƻ ŎƻƴǎǳƳƛƴƎ ŀŎǘƻǊǎΩ countertending food realities fit into the 

contemporary dominant food reality? 

 

The first sub question acts more as a descriptive question, as it aims to find out what social 

significance salmon has in the country: Looking at how national history and culture have 

influenced eating practices when it comes to salmon. The following sub questions are 

formulated as explorative and theoretically orientated research questions. They are aiming to 

establish a better understanding of peopleΩs eating practices and the decision-making that 

happens prior to eating. 
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Methodology  
Through ethnography of the construction of food data was gathered for this thesis. As a 

methodological standpoint this thesis adopts an actor-oriented approach to research the social 

connection between consumer and salmon. This approach allows us to focus on different social 

worlds and their interfaces (Long 2001). Specific cases of food production and the interaction 

with the larger global context are important to study as this can provide an understanding of 

how, in specific networks of food production and consumption, they are defined and 

contextualized. Preferably allowing ǳǎ άǘƻ ƛƴŎƻǊǇƻǊŀǘŜ ǘƘe social life of commodities and see how 

ǘƘŜȅ ŀǊŜ ŎƻƴǎǘƛǘǳǘŜŘ ǘƘǊƻǳƎƘ ŀŎǘƻǊΩǎ ǎƻŎƛŀƭ ǇǊŀŎǘƛŎŜǎΣ ŜǾŜǊȅŘŀȅ ŜȄǇŜǊƛŜƴŎŜǎ ŀƴŘ ŀŎǘƛƻƴǎέ (Arce 

and Marsden 1993). By acknowledging the different life-worlds of these consuming actors we 

can analyse their experience and conceptualisation of food. As Arce and Long argueΥ ά!ƴ 

anthropology of development must be multi-vocal, multi-sited, but also increasingly concerned 

ǿƛǘƘ ǇŜƻǇƭŜΩǎ ŎƻǳƴǘŜǊ-ǘŜƴŘŜƴŎƛŜǎ ǘƻ ƳƻŘŜǊƴƛǘȅέ (Arce 1997; 2000:26).  

 Therefore we have selected two different sites surrounding the case of the salmon. 

Firstly, there is the case in the south of Chile where salmon aquaculture is booming and secondly 

we find ourselves in the Netherlands, were salmon fishing used to be possible in the rivers. As 

these two sites provide differing cultures, values, beliefs, life worlds and life histories, they can 

provide a good insight into the manifestations of the social connection to salmon. Also, as 

emphasized above, counter-tendencies will be a main focus, as they can provide an 

understanding of how people manage to translate and rework modern food in a local-global 

context.  

Fieldw ork  

The methodological approaches described above required certain methods of data collection. 

Attempting to get detailed information about the cases necessitated a mix of participation and 

observation, interviewing and document analysis. Balancing these information sources will allow 

us to get relevant information that is able to cope with the complexity of the situation. Exactly 

what methods where used in the different case-sites is explained more detailed in the chapter of 

Ψaǳƭǘƛ-ǎƛǘŜŘ ǊŜǎŜŀǊŎƘΩ ǿƘŜǊŜ ǿŜ explore the case-sites in depth. 

 Increasingly available are documentaries and especially when it comes to the case of the 

salmon and fish in general. Documentaries and videos concerning the topic allow us to 

investigate how most people are informed about the topics this thesis is about, as visual media 

play a large role in contemporary society. 

 The fieldwork was carried out in two periods in two different locations. Firstly over a 

time period of 4 months, data was collected in Valdivia, Chile. From the beginning of October to 

the beginning of February various data collection methods were used to gather the needed 

information. After returning to the Netherlands, data was collected mostly in the area of 

Wageningen, but also in several other Dutch regions, spread over the months of March to July. 

 

The next chapter will start by focussing on the commodity we shall use as a vehicle for the 

argument made in this thesis: the salmon. Starting with an explanation of the increase of use in 

marine resources and its regulation, we end with some specific information about salmon. 
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2 

Exploring the seas  
For ages one of the main human food sources has been fish. Up until the nineteenth century 

when modern times where upon society, fish was a luxury food only to be eaten by the upper-

class. Fish became a product of the commons through industrialization, when new techniques 

for fishing where developed for the intensification and perfection of this practice (Bjørndal, 

Knapp et al. 2003). Fish has now become food for the majority of ǘƘŜ ǿƻǊƭŘΩǎ ǇƻǇǳƭŀǘƛƻƴ. 

Globally about 3.0 billion mouths are fed with about 20% of their needed protein intake by 

eating fish (FAO 2012). However, today there are multiple issues surrounding this important 

resource, like environmental and health concerns.  

 In this chapter we explore some issues surrounding this commodity. Firstly, we look at 

the property issues that arise out of the very nature of the fish and its habitat. The ocean and its 

resources are common pool resources, making it all the more difficult to form policies to 

regulate and conserve it. Following we continue with the exploitation of the sea and the crimes 

of the ocean. This leads to the next section of industrialization of the ocean and its effects, 

highlighted by the case of the Bluefin tuna that is nearing extinction. Fourthly we turn to the 

human attempt to domesticate fishes by farming them. This all providing the foundation to end 

with the case-fish of this thesis: the salmon. By looking at global catch, production and 

consumption levels we are able to place the salmon in the context of contemporary fish 

consumption and production. 

Fluid  resources  
CƛǎƘ ƛǎ ŀ ƳŀȅƻǊ Ǝƭƻōŀƭ ŦƻƻŘ ǎƻǳǊŎŜΣ ƴƻǘ ǎǳǊǇǊƛǎƛƴƎƭȅ Ƴŀƴȅ ǇŜƻǇƭŜ ǿŀƴǘ ǘƻ ΨǎƘŀǊŜΩ ƛƴ ǘƘŜ ǿƻǊƪƭƻŀŘ 

and the livelihood that can be made of it. However, as the sea is its habitat, it is a resource that 

is hard to own, as they migrate through the ocean crossing boundaries in the process. The 

mobility of the fish makes a fluid resource which brings property issues. Global awareness about 

the state of fish in the wƻǊƭŘΩǎ ƻŎŜŀƴǎ ƘŀǾŜ ǎǘƛƳǳƭŀǘŜŘ ǘƘŜ ŘŜōŀte on this common pool resource 

(Agrawal 2003).  

ά/ommon pool resources (CPRs) include natural and human-constructed resources in which 

(i) exclusion of beneficiaries through physical and institutional means is especially costly, and 

(ii) exploitation by one user reduces resource availability for others. These two 

characteristics ς difficulty of exclusion and tractability ς create potential CPR dilemmas in 

which people following their own short-term interests produce outcomes that are not in 

ŀƴȅƻƴŜΩǎ ƭƻƴƎ-ǘŜǊƳ ƛƴǘŜǊŜǎǘΦέ (Ostrom and Et al. 1999:278) 

The number of actors fishing from this common pool resource called the ocean is increasing 

thanks to ǇǊƻŎŜǎǎŜǎ ƻŦ ƎƭƻōŀƭƛǎŀǘƛƻƴΦ IŀǊŘƛƴΩǎ ǘƘŜǎƛǎ όмфсуύ άǘǊŀƎŜŘȅ ƻŦ ǘƘŜ ŎƻƳƳƻƴǎέ Ƙŀǎ ŘǊƛǾŜƴ 

the debate on sustainable management of CPRs as he predicted its overexploitation (Steins and 

Edwards 1999). Issues of overfishing, decreasing biodiversity, pollution and destruction are the 

main concern ƛƴ ǘƘƛǎ ŘŜōŀǘŜ ŀƴŘ ǳƴŘŜǊƭƛƴŜ ǘƘŜ ƴŜŜŘ ŦƻǊ ŀ Ǝƭƻōŀƭ ƛƴǘŜǊǾŜƴǘƛƻƴΦ άGoverning 

fisheries, however, is complicated essentially because fisheries' governance regimes have until 

recently been based on the concept of fish as an Ψƻpen resourceΩέ, until 1977 when exclusive 

economic zones (EEZ) ǿŜǊŜ ŜǎǘŀōƭƛǎƘŜŘ ŀƴŘ ǘƘƛǎ ǘǳǊƴŜŘ ǎŜǾŜǊŀƭ ŦƛǎƘƛƴƎ ƎǊƻǳƴŘǎ ƛƴǘƻ άunrestricted 
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ΨcommonsΩ areas, and the ownership of a fish is not allocated until the moment of captureέ 

(Oosterveer 2008:797). Only in 1992 concrete guidelines were developed during the UN 

conference on Environment and Development to protect the existing fish stocks. This resulted in 

the FAO (voluntary) Code of Conduct for Responsible Fisheries (1995) and the UN Fish Stocks 

Agreement (1995). However, implementation of these guidelines tends to vary from government 

to government, due to commitment or lack of capacity (Oosterveer 2008). ά¢he solution ώΧϐ is to 

specify property rights in such a way as to limit access, provide market incentives for 

conservation, and encourage exit from overcapitalized industriesέ (Mansfield 2004). Thus, 

quotas have been established to manage over 80 fish species globally. These Individual 

Transferable Quotas (ITQs) are used to divide the allowed ς sustainable ς catch among fishing 

actors. This can be done at an international level ς establishing a national quota ς or within a 

country among fisheries.  

άWhat makes ITQs different ς and what make them a dimension of particularly neoliberal 

approaches to fisheries governance ς is that they marketize allocation of fish catch. 

Individual fishers receive an initial quota allocation that represents a percentage of the total 

catch. Each year thereafter, fishers can then either catch that amount, or lease or sell their 

quota allocation to other fishers.έ (Mansfield 2004:320) 

However Mansfield notes that this form of regulation ƛǎ ŀ ǊŀǘƘŜǊ ΨǇŜŎǳƭƛŀǊΩ ŦƻǊƳ ƻŦ ƴeoliberalism 

as it requires strong involvement of the state and secondly includes access to fish to a small 

group of actors. The sales of these quotas create a market for access and so many nations fish 

within boundaries of another nation by the hand of Individual Transferable Quotas (Mansfield 

2004).  

Exploiting the seas  

The regulation and control of these quotas is a bigger fish to fry, as many overfish their quotas. 

wŜŎŜƴǘƭȅ LƴǘŜǊǇƻƭ ƭŀǳƴŎƘŜŘ ΨProject ScaleΩ; ŀƴ ƛƴƛǘƛŀǘƛǾŜ ǘƻ άdetect supress and combat fisheries 

ŎǊƛƳŜέ (Interpol 2013). They point to rapid overfishing and depletion of the ocean ς that is 

ƳŀƪƛƴƎ άǾŀƭǳŀōƭŜ ǎǇŜŎƛŜǎέ Ǝƻ ŜȄǘƛƴŎǘ ς ŀǎ ŀ ŎǊƛƳŜΦ !ǊƎǳƛƴƎ ǘƘŀǘ ǘƘƛǎ άǾŀƭǳŀōƭŜ ŎƻƳƳƻŘƛǘȅέ ƛǎ ƴƻǿ 

the centre of some organized crime networks leading to a wide range of crimes;  

άCƛǎƘŜǊƛŜǎ ŎǊƛƳŜ ǳƴŘŜǊƳƛƴŜǎ ǊŜǎƻǳǊŎŜ ŎƻƴǎŜǊǾŀǘƛƻƴΤ ǘƘǊŜŀǘŜƴǎ ŦƻƻŘ ǎŜŎǳǊƛǘȅ ŀƴŘ ƭƛǾŜƭƛƘƻƻŘǎΤ 

destabilizes vulnerable coastal regions such as West Africa due to limited law enforcement 

capabilities; and is linked to other serious crimes including money laundering, fraud, human 

ǘǊŀŦŦƛŎƪƛƴƎ ŀƴŘ ŘǊǳƎ ǘǊŀŦŦƛŎƪƛƴƎΦέ (Interpol 2013:1) 

Illegal fishing is happening on a global scale, even though quotas are set and regulations are 

made. Exactly to what extent it is happening is unclear; the estimation of the level of illegal 

fishing is difficult as much goes unreported (Agnew, Pearce et al. 2009). Arguably the fines 

appointed for overfishing do not outweigh the economic gains for fisheries to stop engaging in 

illegal, unreported and unregulated (IUU) fishing. Some fisheries even internalise the fines into 

their cost-benefit calculations; the price of the vessel is usually less than the profit of the catch, 

hence άabandoning that vessel once apprehension occurs is not a major problem for most 

operatorsέ (Sumaila, Alder et al. 2006:701). As quotas have been set to regulate the world of 

fisheries, there are actors disregarding these regulations, as there are large sums of money to 

gain. This is just a small part of the crimes behind the scenes of fishing; however, it indicates the 

scale and difficulty of governance and control that has now become part of this business. Fish is 
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highly nutritious, profitable, exploitable, and ς as we are increasingly becoming aware off ς 

depletable.  

Industrializing the seas  

In the world of fisheries modern technologies are predominantly present too, as the oceans are 

efficiently industrialized by the help of state-of-the-art fishing technologies. The ocean is now 

being fished at an alarming rate. A number of organisations, mostly concerned with 

environmental impact, have dedicated themselves to creating awareness about overfishing and 

making it sustainable. wŜǎŜŀǊŎƘŜǊǎ ƛƴ ǘƘŜ ŘƻŎǳƳŜƴǘŀǊȅ Ψ¢ƘŜ ŜƴŘ ƻŦ ǘƘŜ ƭƛƴŜΩ ŀǊƎǳŜ ǘƘŀǘ ƛŦ ǘƘŜ 

fishing industry continues current practices ǘƘŜ ŦƛǎƘ ǿƛƭƭ ōŜ ΨƎƻƴŜΩ ōȅ нлпу4. Although 

government officials have stated repeatedly overfishing should be stopped as the fish stock is 

running out, it is still happening on a rather large scale.  

ά¢ƘŜ ŦƛǎƘƛƴƎ ǇǊƻŎŜǎǎ ōŜŎŀƳŜ ƛƴŘǳǎǘǊƛŀƭƛȊŜŘ ƛƴ ǘƘŜ ŜŀǊƭȅ ƴƛƴŜǘŜŜƴǘƘ ŎŜƴǘǳǊȅ ǿƘŜƴ 9ƴƎƭƛǎƘ 

fishers started operating steam trawlers, soon rendered more effective by power winches 

and, after the First World War, diesel engines. The aftermath of the Second World War 

ŀŘŘŜŘ ŀƴƻǘƘŜǊ ΨǇŜŀŎŜ ŘƛǾƛŘŜƴŘΩ ǘƻ ǘƘŜ ƛƴŘǳǎǘǊƛŀƭƛȊŀǘƛƻƴ ƻŦ ŦƛǎƘƛƴƎΥ ŦǊŜŜȊŜǊ ǘǊŀǿƭŜǊǎ, radar and 

acoustic fish finders. The fleets of the Northern Hemisphere were ready to take on the 

ǿƻǊƭŘΦέ (Pauly, Christensen et al. 2002:689) 

The policy management of these fleets was roughly described in the previous sections. However, 

this does not guarantee sustainable fishing practices. Biologists argue that the currently 

ŀǇǇƻƛƴǘŜŘ ŜȄŎƭǳǎƛǾŜ ŜŎƻƴƻƳƛŎ ȊƻƴŜǎ ό99½ύ ŦƻǊ ŦƛǎƘƛƴƎ ƻŦ ƳŀǊƛǘƛƳŜ ŎƻǳƴǘǊƛŜǎ ŎƻǾŜǊ Ƴƻǎǘ ΨǎƘŜƭŦΩ 

ǘŜǊǊƛǘƻǊƛŜǎ ŀƴŘ ǘƘǳǎ Ŏŀƴƴƻǘ ŦƻǎǘŜǊ ǎǳǎǘŀƛƴŀōƭŜ ŦƛǎƘŜǊƛŜǎΤ άǎƘŜƭǾŜǎ ƎŜƴŜǊŀǘŜ ǘƘŜ biological 

ǊŜǇǊƻŘǳŎǘƛƻƴ ǎǳǇǇƻǊǘƛƴƎ ƻǾŜǊ фл҈ ƻŦ Ǝƭƻōŀƭ ŦƛǎƘ ŎŀǘŎƘŜǎέ (Pauly, Christensen et al. 2002:693). 

When a country cannot fully utilize the fisheries resources in this EEZ it is obliged to make way 

for the fleet of other countries. CombininƎ ǘƘƛǎ ǿƛǘƘ άŜŀƎŜǊƴŜǎǎ ŦƻǊ ŦƻǊŜƛƎƴ ŜȄŎƘŀƴƎŜΣ ǇƻƭƛǘƛŎŀƭ 

pressure and illegal fishing, [it]  Ƙŀǎ ƭŜŘ ǘƻ ŀƭƭ ƻŦ ǘƘŜ ǿƻǊƭŘΩǎ ǎƘŜƭǾŜǎ ōŜƛƴƎ ǘǊŀǿƭŜŘ ŦƻǊ ōƻǘǘƻƳ fish, 

purse-seined for pelagic fishes and illuminated to attract and catch squidέ (Pauly, Christensen et 

al. 2002:693). In order to replenish our oceans we need to leave approximately 35% of these 

shelved areas to recover, according to several biologists. The current regulatory system and the 

disregarding of it are making this a percentage that is hard to reach.  

 Secondly, problems arise due to the by-catch of these industrial fishing fleets. As the 

highly efficient trawlers scoop the bottom of the ocean, they haul in everything that is in their 

path. The same goes for purse-seine vessels, which often empty a whole section of the sea by 

drawing a large net in a circle and then closing it from the bottom. The regulations for this by-

catch and other unwanted caught species are not well covered when it comes to the high seas 

(Sumaila, Alder et al. 2006)Φ !ōƻǳǘ άнΦо Ƴƛƭƭƛƻƴ ǘƻƴs of fish [is] discarded in the North Atlantic 

and the North Sea each year; 40 to 60% of all fish caught in Europe are discarded ς either 

because they are the wrong size, species, or because of the ill-governed European quota systeƳέ 

(Stuart 2009). Scientists and biologists are now warning the nation leaders for the disappearance 

of the sharks; an animal at the top of the food web and an important link in the ecological 

system. Often caught as by-catch they are often discarded dead back into the sea. The valuable 

and edible by-catch is usually sold along with the actual target fish, as this sometimes harvests 

                                                           
4
 5ƻŎǳƳŜƴǘŀǊȅ Ψ¢ƘŜ 9ƴŘ ƻŦ ǘƘŜ [ƛƴŜ ς ²ƘŜǊŜ ƘŀǾŜ ŀƭƭ ǘƘŜ ŦƛǎƘ ƎƻƴŜΩ ōȅ ŘƛǊŜŎǘƻǊ wΦ aǳǊǊŀȅΦ 
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unexpected and rare fish species that are appreciated in the culinary world, making by-catch 

lesser of a problem to most of the fishermen. 

 Dutch fishermen see different trends in the overfishing of the sea. Dutch fishermen 

fishing offshore at the province of Zeeland account for the opposite:  

άΩLess seabed disturbance! Less seabed disturbanceΗΩ is what those environmental 

organisations say. However, we have seen the fish stock increase after the 1950ies. So 

ǇŜǊƘŀǇǎ ƛǘ ƛǎ ƴƻǘ ŀǎ ōŀŘ ŀǎ ǘƘŜȅ ǎŀȅΗέ (Personal field notes 2013).  

aƻǊŜ ŜƴǾƛǊƻƴƳŜƴǘŀƭƭȅ ŦǊƛŜƴŘƭȅ ƳŜǘƘƻŘǎ ƘŀǾŜ ōŜŜƴ ŘŜǾŜƭƻǇŜŘ ǘƘŀǘ ŀǊŜ ŀōƭŜ ǘƻ ƪŜŜǇ ŦƛǎƘŜǊƳŜƴΩǎ 

livelihoods intact, like the pulskor5. However, only forty licenses have been given in the 

Netherlands to use this new system to the fishermŜƴΩǎ ŘƛǎŎƻƴǘŜƴǘΦ Although these 

environmental benefits are found in a lowered carbon dioxide emission, they have not proven to 

be in any way better for the fish stock in the sea. However, the experiences of fishermen, like 

that of the fishermen in Zeeland, do not line up with experiences of biologists, who argue that 

the sea is better of when we stop fishing all together. 

 To conclude, although highly efficient, the industrial fisheries may prove disastrous for 

fish species and the oceans sensitive ecosystem, as biologists have predicted. In the meantime 

policies are meant to mediate between the advice of these marine biologists, demands of the 

market and the livelihoods of the fishermen. We will explore the case of a fish species that is 

said to go extinct if current fishing practices do not change; the tuna. A fish that is highly 

commoditized and wanted across the globe thanks to fashionable flows of food. 

On the verge of extinction; the tuna 

The majestic Bluefin tuna, the king of the fish; it can grow to be over 2.5m long and weigh 250kg. 

Both admired for its incredible power and loved for its raw, fatty taste. Thanks to the red meat 

of the tuna, sushi has made an entrance into most restaurants, supermarkets and kitchens. In 

the 1970ies the eating of raw fish was considered to be strange  ς and for some still is ς however 

as health discourse took over the world, so did the lean and healthy sushi (Bestor 2000). Even 

though it was at first regarded as a luxury food for special occasions, it soon became affordable 

(Kurokura, Takagi et al. 2012). Now sushi bars are found in almost any capitol on our globe, 

either for take-away or a fancy dinner: sushi is taking over the world. 

 Thanks to its immense popularity the market for tuna is now booming and recently a 

record price of 155 million yen ($1.7 million) was paid for a 222kg tuna. Surprisingly this does not 

necessarily relate to its size or meat quality, but more to publicity and setting a tone for the 

coming business year6. In the Mediterranean area tuna are now caught and raised in a net-pen, 

by the hundreds. All export quality tuna caught ς raised or produced ς ŜƴŘ ǳǇ ƻƴ ǘƘŜ ǿƻǊƭŘΩǎ 

ƭŀǊƎŜǎǘ ŦƛǎƘ ƳŀǊƪŜǘΥ ¢ƻƪȅƻΩǎ ¢ǎǳƪƛƧƛ ŦƛǎƘ ƳŀǊƪŜǘ (Bestor 2000). From this point on they are 

inspected, auctioned, bought and transported all over the world, in order to most likely be 

turned into sushi. 

 There is some concern however; Bluefin tuna has become a highly profitable commodity 

and this is reflected in its diminishing population numbers. The western Atlantic Bluefin has 

                                                           
5
 New type of trawler that uses electric pulses to scare up and numb fishes. It is said to be more 

environmentally friendly. However, this has not been proven yet, as they are relatively new to the Dutch 
fisheries. 
6
 ƘǘǘǇΥκκǿǿǿΦōōŎΦŎƻΦǳƪκƴŜǿǎΥ άJapan blue-fin tuna fetches record $1.7mέ 
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άŘŜŎƭƛƴŜŘ ǘƻ ŀ ŦƛŦǘƘ ƻŦ ƛǘǎ ŦƻǊƳŜǊ ōƛƻƳŀǎǎέ (Porch 2005:363) and the number of spawning 

females has decreased in the Mediterranean area (Medina, Abascal et al. 2002). At the current 

rate of tuna fishing the wild population of tuna is unable to recover and will soon go extinct. 

Many biologists are convinced that the Bluefin tuna will go extinct in the years to come and 

needs to be regulated strictly ς or even not fished at all. This scientific warning is acted upon to 

some extent as the quota for Bluefin tuna has gone down slightly after an international 

conservation conference7. Agreeing to cut the quota from 13,500 to 12,900 metric tons annually, 

making a 4% reduction (Murray 2009). Not enough according to environmental science. What 

the future of this king of fish and the sushi made of it will be is yet to be seen.  

Many consumers and restaurants have taken up their ethical standpoint by refusing to 

eat, prepare or sell tuna. Although tuna consumption might be rather stable in Japan; 

consumption of this red, fatty fish is becoming increasingly popular on the rest of the globe, thus 

increasing the demand of this scarce commodity. Even at the local sushi restaurant in 

Wageningen the owner accounted to have had some level of repression from a local when it 

came to them selling tuna-sushi: 

ά{ƻƳŜōƻŘȅ ƭƛǾƛƴƎ ƻƴ ǘƘŜ ƻǘƘŜǊ ǎƛŘŜ ƻŦ ǘƘŜ ǊƻŀŘΣ L ǘƘƛƴƪ ƛǘ ǿŀǎ ŀƴ ŜƭŘŜǊƭȅ ǇŜǊǎƻƴΣ ƘŀŘ ƭŜŦǘ ŀ 

ƴƻǘŜ ƛƴ ƻǳǊ ƳŀƛƭōƻȄΦ Lǘ ǎŀƛŘ ǎƻƳŜǘƘƛƴƎ ƭƛƪŜ ΨTuna is a protected animal species. Stop sushiΦΩ Lǘ 

was a little unclear. Χ But I think tuna is not really protected Χ 9ǾŜǊȅōƻŘȅ Ŏŀƴ Ŝŀǘ ǘǳƴŀΣ ƛƴ 

my opinionΦ Lƴ WŀǇŀƴ ǘƘŜȅ Řƻ ƘŀǾŜ ǎƻƳŜ ǇǊƻǘŜŎǘŜŘ ŦƛǎƘŜǎΣ ōǳǘ ƘŜǊŜ ǿŜ ŘƻƴΩǘΦ hǘƘŜǊǿƛǎŜ ȅƻǳ 

ŎƻǳƭŘ ƴƻǘ ōǳȅ ǘƘŜƳΦέ (Personal field notes 2013) 

 Although what the owner of the Sushi restaurant in Wageningen says sounds logic: If the 

fish would be protected, they would not sell it and you would not be able to buy it. However, 

this is untrue. Even though tuna is on the most endangered species lists and is highly regulated, 

it is still for sale and being eaten and sold on a massive scale. 

 The tuna seems a clear example of what happens when the fishing industry is highly 

modernized and its regulation is complex and complicated, but still cannot cope with the reality. 

hƴŜ ŀǘǘŜƳǇǘ ǘƻ ΨǎŀǾŜΩ ǘǳƴŀΣ ƻǊ ǊŀǘƘŜǊ ǎǳǎƘƛ, is the farming of tuna8, although unsuccessful so far. 

As within the world of sushi, the farmed tuna is frowned upon and is said to have bad taste. The 

farming of fish species is efficient and on a large scale and can be compared to, for example, the 

beef industry. Attempting to preserve species or to continue consumption as it is? These fish 

that are constructed and produced will be explored in the following section. 

Fish on land  
The practice of aquaculture has a long history and remains of the cultivation of fish have been 

found spread all over the world and can be dated back several millennia. Although not as 

technologically advanced as it is currently, the practice of raising and selecting fish has been 

around for a long time (Beveridge and Little 2002). Contemporary aquaculture has managed to 

take some fish species out of the water and on land, as the hatching and growing facilities are 

based on land. Here by making the farmed fish a virtual version of its wild counterpart swimming 

the river and seas. The domestication of the fish reached full circle and humans can manipulate 

the life of the fish in such a way that they can produce standardized fish.  

                                                           
7
 ƘǘǘǇΥκκǿǿǿΦƎǳŀǊŘƛŀƴΦŎƻΦǳƪΥ ά.ƭǳŜŦƛƴ ǘǳƴŀ ǎǘƛƭƭ ƭŀǊƎŜƭȅ ǳƴǇǊƻǘŜŎǘŜŘ ŀǎ ŎƻƴǎŜǊǾŀǘƛƻƴ ŎƻƴŦŜǊŜƴŎŜ ŜƴŘǎέ 

8
 http://www.bbc.co.uk/2/hi/asia-pacificΥ άFarming endangered blue-Ŧƛƴ ǘǳƴŀέ 
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The technologies involved are high-tech as for example under water cameras are used to 

monitor the fishes and sensors measure the levels of oxygen, carbon dioxide and other relevant 

levels in the water. Aquaculture can be divided into three stages when it comes to salmon: 

1) Hatchery and fresh water smolt-rearing facilities. 

2) Sea water fish farms. 

3) Processing plants for slaughtering and packaging. (Blanco Wells 2009) 

The process starts by hatching the eggs, which is a delicate process and is often done on land in a 

controlled environment. The fingerlings are taken to either cages in the sea or inland facilities 

containing salty water, where they become smolts. In order to ensure a healthy fish ς as they are 

in net pens by large numbers ς the fish get antibiotics and are closely inspected for sea lice and if 

needed medication is given to the fish (Lien and Law 2011). Fish feed is chosen upon the needs 

of the fish and so they can grow the most in the least time. After the fishes reach a certain size 

they are brought to the processing plants where they are slaughtered and packaged at an 

incredibly fast rate. The natural stages that a wild salmon goes through are imitated in the 

farming process, by allowing the salmon to experience both sweet as salty water.  

Wild vs. farmed  

9ȄŀŎǘƭȅ ǿƘŀǘ ƳŀƪŜǎ ǘƘƛǎ ŦƛǎƘ ǎƻ ŘƛŦŦŜǊŜƴǘ ŦǊƻƳ ƛǘǎ ΨǿƛƭŘΩ ǾŜǊǎƛƻƴ ƛǎ ǎƻƳŜǘƘƛƴƎ [ƛŜƴ ϧ [ŀǿ ŜȄǇƭƻǊŜΥ 

In Norway the escaped farmed salmon are deemed as άaliŜƴ ŀƴŘ ǳƴǿŀƴǘŜŘέΣ ŜǾŜƴ ǘƘƻǳƎƘ ǘƘŜȅ 

ŀǊŜ άƻƴƭȅ т ƎŜƴŜǊŀǘƛƻƴǎ ǊŜƳƻǾŜŘ ŦǊƻƳ ǘƘŜƛǊ ŀƴŎŜǎǘƻǊǎ ǳǇǊƛǾŜǊέ(2011). It is only after the 

ŀǉǳŀŎǳƭǘǳǊŜ ǎǘŀǊǘŜŘ ŦŀǊƳƛƴƎ ǎŀƭƳƻƴ ǘƘŀǘ ΨǿƛƭŘΩ salmon was constructed, in order to distinguish 

the farmed salmon from the salmon favoured ōȅ ŀƴƎƭŜǊǎ ŀƴŘ ŦƛǎƘŜǊƳŜƴΦ άIŜƴŎŜ ǘƘŜ ǘŜǊƳ ώǿƛƭŘϐ 

is relational, defined in contradistinction with domestication, and draws on the idea of 

ǿƛƭŘŜǊƴŜǎǎέ (Lien and Law 2011:74). The difference between the two is human interference as 

ŀƭƛŜƴ ǎǇŜŎƛŜǎ ƛƴ bƻǊǿŀȅ ƛƴŎƭǳŘŜ άƛƳǇǊƻǾŜŘΣ ƛƴŘƛƎŜƴƻǳǎ ǎǇŜŎƛŜǎ ǘƘŀǘ ƘŀǾŜ ǎǇǊŜŀŘ ƛƴ bƻǊǿŀȅέ (Lien 

and Law 2011:79). The farmed salmon is thus an outlaw in Norwegian natural environment, as it 

is considered unnatural and harmful for the natural Norwegian environment. 

 The farming of fish thus creates a dichotomy of farmed and wild; one cultivated by 

humans and the other made by nature. A distinction that is important to many consumers for 

various reasons: Some might argue that farmed salmon are the preferred version, as this allows 

for the oceans to recuperate from overfishing. Others favour the wild fish, as they have the least 

human interference and are the closest to nature. The environmental issues that are present in 

the production processes of both versions are possible arguments to prefer one over the other 

by a consumer. All depending on what actor is consuming and what their conceptualisation of 

good food might be. 

 !ǉǳŀŎǳƭǘǳǊŜ Ŏŀƴ ōŜ ǎŜŜƴ ŀǎ ŀ ƳŜǘƘƻŘ άǘƻ ōǊƛŘƎŜ ǘƘŜ ƎŀǇ ōŜǘǿŜŜƴ ǎǳǇǇƭȅ ŀƴŘ ŘŜƳŀƴŘέ 

ōŜŎŀǳǎŜ ƻŦ ŘŜŎƭƛƴƛƴƎ ŎŀǘŎƘ ǉǳƻǘŀǎ ŀƴŘ ŜǾŜƴ ǇƻǘŜƴǘƛŀƭ ƻŦ ƘŜƭǇƛƴƎ ǘƻ ΨŦŜŜŘ ǘƘŜ ǿƻǊƭŘΩ (Pauly, 

Christensen et al. 2002:693). Still, there are issues of sustainability in this form of fish produce.  

άThe idea makes commercial sense, as the farmed fish fetch a much higher market price 

than the fish ground up for fish meal (even though they may consist of species that are 

consumed by people, such as herring, sardine or mackerels, forming the bulk of the pelagic 

fishes). The point is that operations of this type, which are directed to wealthy consumers, 

use up much more fish flesh than they produce, and hence cannot replace capture fisheries, 

especially in developing countries, where very few can afford imported smoked salmon. 
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Indeed, this form of aquaculture represents another source of pressure on wild fish 

ǇƻǇǳƭŀǘƛƻƴǎέ(Pauly, Christensen et al. 2002:693) 

The fish feed made for the aquaculture of larger fish is made out of small wild fish that are 

caught exclusively for the farming of fish. It takes approximately 5kg of sardines to produce 1kg 

of salmon; hence a large portion of the fish population in our ocean is caught to feed farmed 

fish. Also, containing large populations of captive fish makes them highly vulnerable for diseases 

and pollution, which can then contaminate the wild population with if they are in close 

proximity. The nutrients that are left in the water (fish faeces or fish feed) saturate the water 

leading to an imbalance in the local ecosystem (Bjørndal and Aarland 1999; Fundación Terram 

2000; Blanco Wells 2009). Imbalances in the direct natural environment like the examples 

mentioned are issues the aquaculture is still struggling with. 

 The farming of fish is a technological milestone, as we have managed to make something 

on land that can only live in water. However, exactly this might make this type of fish unnatural 

to some consumers and therefore perhaps inedible: Being able to select particular 

characteristics that are wanted in a fish or even to alter some innate properties of the fish like 

gene modification. Until now we have explored the world of fisheries mostly in general, from 

now on we will focus exclusively on salmon.  

Salmon 
Making a case of the salmon, we shall introduce this type of fish and some of its consumption 

aspects. Salmon has been on our menus for quite a long time, as emphasized before. During 

earlier times food was used as a form of class distinction and salmon was perceived as luxurious 

and belonging to the higher sections of society. Thanks to aquaculture technologies it has 

become a more accessible product. Now available for a bargain, this fish has become popular on 

the daily menus of many consumers. An increasingly important health discourse and the 

discovery of the w (omega) fats has made salmon a healthy and loved replacement for meat. As 

the w-fats cannot be produced in the human body, but are essential for our cardiovascular 

system, health conscious consumers have fallen for this food form.  

The aspects of the salmon and its consumption will be highlighted in this chapter, 

however firstly we turn to some numbers and figures of salmon capture and consumption to 

indicate on what scale this fish is eaten. 

The global catch  

To see what is happening on the salmon market we turn to the global catch of salmon. Firstly, 

we must note that the global catch is divided into two parts, since salmon is no longer solely 

caught in the wild. In the 1980ies aquaculture technologies developed and grew to have a 

significant market share in the total contemporary salmon production. We therefore distinguish 

between the capture and production of salmon. {ŜŎƻƴŘƭȅΣ ǿƘŜƴ ǿŜ ǘŀƭƪ ŀōƻǳǘ ΨǎŀƭƳƻƴΩΣ ǿŜ ŀǊŜ 

talking about a large group of Salmonidae; for there are six main salmon species which are being 

caught and every one of them has their own ς geographical ς natural habitat. These six are the 

Atlantic salmon, the Chinook salmon, the Sockeye salmon, the Pink salmon, the Chum salmon 

and the Coho salmon (Bjørndal and Aarland 1999). 

Firstly, we will look at the global capture of salmon. This salmon would be referred to as 

wild, a definition used to distinguish this salmon from its cousin farmed in aquaculture. In the 

earlier period shown on the graph, salmon capture was concentrated in the Northern 
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hemisphere. Of the six salmon species there are three who standout in the figures: As can be 

seen in figure 3 these are the Pink salmon, Chum salmon and the Sockeye salmon. Of these 

three, the Pink and Sockeye salmon are the ones used most for human consumption. Production 

of the Chum salmon is least preferred, since it has a low market value. 

 
 The Pink salmon is the one commodity that stands out throughout the time period of 

2000 to 2010. This fish can be caught naturally around the Northern parts of Europe and Russia. 

Its capture figures spiked to 592 thousand tons in 2009, but fell back just a year later. The lesser 

valued Chum salmon was caught around 360 thousand tons in the same year, being a fish that is 

caught on the other side of the world, around the North Pacific Ocean. The countries catching 

the most of the chum salmon are Japan, Russia, Canada and USA. The third significant catch is 

the sockeye salmon with its 144 thousand tons in capture volume it is a minor fraction compared 

to the pink and chum salmon. However, both of these last two species are at least in America ς 

where most of their natural habitat is ς ƭƛǎǘŜŘ ŀǎ ΨŜƴŘŀƴƎŜǊŜŘ ǎǇŜŎƛŜǎΩ(NOAA's National Marine 

Fisheries Service 2012).  

 The second half of the global catch of salmon involves aquaculture, which has grown to 

become very efficient in salmon farming. In fact, when looking at the total production of all 

salmon species (2.3 million tons of salmon) aquaculture made up nearly 70% of the total 

produce. Starting with an upsurge of the salmon aquaculture during the 1980s, it has dominated 

the salmon market from 2000 onwards (Figure 4). 

What can be seen in figure 4 is that the one salmon accounting for the highest 

percentage is the Atlantic salmon, whose original habitat lies in the Atlantic and the Barents Sea. 

This means that the Atlantic salmon can be found along the lines of Spain to Russia. Its natural 

habitat even stretches to the East coast of Canada, the Southern tip of Greenland and Iceland. 

Even though ǘƘŜ !ǘƭŀƴǘƛŎΩǎ spectacular adaptive skills, it accounted for 1.4 million tons in 

aquaculture production. Atlantic was produced most in aquaculture; about 62% of the grand 

total in the salmon produce ς both wild and aquaculture. The second largest contributor to the 

total aquaculture production is the Coho salmon. About 180 thousand tons is a mere fraction of 

the farmed Atlantic salmon, but it is still more than the ǘƘƛǊŘ Ƴƻǎǘ ŎŀǳƎƘǘ ΨǿƛƭŘΩ Sockeye salmon. 
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