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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 processeglobalisation, modernisation and
commoditisation this resulted imodern food(Sherwood, Arce et al. 2018hich 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 iso one-sided we explore the notion of consuming
actors in the case okalmon;acknowledging agency, beliefs, values, search for wellbeing and
reality of consumers.
Specific cases of food production and th&emaction 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 contextualizfowingdza & G2 Ay O2NLIR2 N} GS
life of commoditesand SS K2 g G(GKSe& NS O2yaidAiddziSR GKNRdAzZAK |
SE LIS NA Sy OS a(Arde ikl Mar€dlénA129gTae vehicle used to explore this is salmon.
Using an ethnographic, muliocal and multsited approach fieldwork was carried out in
Valdivia, Chile and Wageningen, the Netherkrithe culinary maiestations of salmon that
were explored in both cassites 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 Bmémon. 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 organicarket, 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 cosmopoli(Beck 2002is able to bridge multiple
worlds through food consumptionStaying authentic within the borders of expectation of
consumers, it partially portrays Japanese culture through fusion and hybrid versions of sushi.
Furthermore, m the Chilean case of the salmon, it was often used as a substtatdNJ Wi NI RAGA 2 y I
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 mnsuming actoris constituted through values, beliefs, reality, and ideas of

wellbeing. These interpersonal conceptualizations of quality are used as a foundation fer daily
food-decision making in the current food realitgounterworks, by ®nsuming actorswho

cannot make sense of the dominant food realiye able to live up to those intepersonal
O2yOSLIidzt t ATFdOAZ2ya 2F ljdzatAdGe YR FAYRI 2NHIFIYAA
space within the dominant food reality to operate. Furtherfood relatedresearch would be

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

personal values, beliefs and search for wellbeiadnas been done in this thesis.

VIII



Introduction
In a world where we hae too much food and too little at the same time and we are unsure
whether it is even safe to eat, some consumers are increasitigigrcingthemselves from one
of the things most important to udood. Policies ardeveloped to mediate betweepeople and
food and define whafood 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
impressionof K 2 Y2 3Sy S2dza F22R OdzZ G§d2NBT (KS aQ@I NASGe
is onlyapparenE 8 Ay OS (GKS ol airod 02 YUiRgdrSy, MarsdénNBeta TG Sy
2006:1)). Some consumer groups are homogenizing to somengxéand as they demand more
WY2RSNY FT22RQ GKSANI OK2A0Sa N8B fAYAGSRO

This thesis will describe theocial connedébn to food and look further into what
theoretical contributions came made to better understand thisonnection.Secondly we will
exploreconceptualisatiols of quality used for daily decisianaking about foodUsing empirical
data from case studies from Chile and the Netherlands we will analyse and tracodlad
connection and ideas of qualithrough one commodity found in both casesetsalmon. Both
KFE@Ay3a + KAaG2NE Ay WLINRPRAzOGA 2y Q did¢bigside &nd y a dzY LJ
look at severaimanifestationsof salmon and look at theboth positive and negative, social
connectiorsto salmon.

CKS [[dzSaiADBDBR2ZTUKBKBRNIR RY HnpnKQ Aa 2yS (GKS
GAGK® 9A0GAYIFIGSR A& (KIF (G hafeinergaperfroni Koflliond®Nof RQa L
which 6.5 will live in an urban settirgnd whose income levels will rise; this futarhighly
urbanized and richer population will demand more foddsecond issue iKtS W52 dzof S 0 dzNFR
RA a St undean@trition and obesity siddy-side in the same countrg which is increasingly
LINE@I f Syid Ay 02 RKafiMihesnetinteidvé Waste ryidre foddithas ever; by
reducing waste about a third of the global food supply could be saved, enough food for 3 billion
people Finally, foodscaresare reaching a highpoint and consumers are wearier than ever about
what they eat Currently, the axswers to these issues are searched for in the domain of
productionconsumption.In this thesis w argue we should look closer to home and critically
analyse the social connection to food we have as consumers, as this candxz lissk to these
global issues.

Starting with obesity and its possibly deadly consequenciegesl980 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 fof i®¥¢ t ¢SAIKG 3l
increased intake of energg Sy aS F22Ra GKIFG FINB KAIK Ay Fl (¢
LIK@AAOlIET AYlIOGAGAGREQ NBadzZ G4 Ay | KAIK .alL 00
non-communicablediseasegNCDs¥yuch asardiovascular diseases, diabetes as®l/eralforms
of cancer which are amongst the leading causes of death in the world. There are diseases that
can largely b prevented through a good digfWHO 2011 2013. As consumers distae
themselves from what they eat, they turn morewhat WHO callsi K S W &eysé @S that
I NB KA TKe fobd/eat@nlisipfe@highly processed and far from what we would consider to


http://www.yourdictionary.com/distantiating

be natural. Having a strongocial connection to foodan make consumers more aware of the
food theyput in our nouths and the consequences ofaind reduce obesitySecondly, the food
insecure; an estimated 870 million people were chronically malnourished in-2218nd
another 850 million are undernourishédBAO WFP and IFAD 203ghly inensified agriculture
has provided the opportuty to produce mountains ofood; 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 reazliee supermarketdAll the world's nearly
one billion hungry people could be lifted out of malnourishment on less than a quarter of the
foodthatisg a0 SR Ay GKS [Suat200¥ |y R 9dzNBLISE
We can trace global food standards back to tjisbal waste, as many contemporary
consumersnowf 01 GKS FtoAfAGe G2 2dzRIS 6KIFIG Aa w3Iz2R |
and nstead we look to government and policymakers to mediate this problem. Strict food
policies are the result of it and expidates are now new forms of qualitjgut also the
certification and labelsve find on our foodstuffs todayBingen, Busch et al. 2008lorgan K.,
Marsden T. et al. 2006However tlere is a grounded reason for these strict policiegids 2 Rl & Q&
interconnected global foo® K | Angréagell KS NA &1 2 F &aiddgdrgemisyith G RA &St
F22Ré 2y | 3Fft26lf &a0FtS I yR | @hkhzaredangeibus2of (G KS y
humansstarted in animal productselated tofood production.The WHO further writeswhat is
YSSRSR N’ dadNRy3a FT22R alFSte adacailiSYXIAyéyzaid
(2009, emphasizingurrent policies are not strict enouglinternational food policies have been
developed to ensre this food safety, howevenithe last somewhat 20 years the world has seen
quite some food scares ranging from cucumgband grapego beef andsalmonleading toeven
stricter food policiesincreased media attention and food anxiety amongst sornasumers
(Oosterveer and Sonnenfeld 2012
In the next setion we are going to explore the soct@nnectionto food and how it
manifests in the daily lifand food decision making of people.

Uy ¢

In this thesis we rely on a vision of the social connection people can have to food. Wheg talki

about the so@l connection to food, we aim dlhe social¥mbeddednessof food products into

the daily lives of peopléHinrichs 200R This can express itself in my ways, isulways lased

upon ones reality, values, beliefs and life histotpwever,y ONB I a Ay df & aO2y adzySR 02
and their valuations are [being] divorced for and by consumers from the social relations of their

production and provision through the construction of agances abut the biographies and

3S23IN) LIKASAE 27T (Qoéklaid Crasy 1998e:18%aavdSconsumerdisconnected

from the food that they eat.

A consumer can be embedded in the sbatonstruction of food in different ways;
gaining knowledge about production and provisioning, or perhaps buying directly from the
farmer. In any way of being embeddedaving a strong social connection to food infaria
consumer abouthe geographiesnd biographies (=origin and processes of productiett, of
what they consumeThese interrelatecknowledgesinform consumersin the decision ofvhen
something is goodbod and how it ihandled andeaten. This knowledge cammevent many food
related issus such as obesity and fomdares as consumers are able ttecide what is most
healthy and good for their personal wellbeing.



In this chapter w trace contemporarynotions2 ¥ ¢gKI G W3I22R afd22RQ A
translationsof modernity and globalisatiorkirst we will take a look at the initial processeatth
have led to the current @sition of food in social life.

In the early 28 century echnologies madehings that were once impossibf®ssibleand social

life went through some drastichanges; globalisation, dreams of modernity and processes of
commoditisation set the scene fdhis transformation(figure 1) Agriculture could be made
KAIKfe STFAOASYU YR AYyliSyaraTASRI (2 O2LIS g6Ad
of modernity lead to the spread of these technologies atsbthe spread ofneo-liberal belief in

the market. Following this line of thought;he commoditisation of thingsvas ¢ and still isg
regarded aghe ultimate stageand manifests im Western discursivenodernity. In a time during
which global interconnectedness is intensifiesle imagineda world full of movement and
mixture, contact and linkages and persistent cultural interaction and excléafigda and
Rosaldo 200R 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 tiaa®e now
become so interconnectedThe interaction of these three processes drives most Western
discursive economic and policy processes.

obalisation

Figurel The interactiorof
processes ahodernisation,

Gl
Modern food
Perfect food
globalisationand Cheap food

e . isati Commoditisation
commoditisationleading to Modernisation

modern, perfect and cheap U
food.

Ly GKS WNBIfYQ 2F F22R ¢S KI @S asSSy GKSas
commoditisation drive foodproduction mainlyinto the hands of dod-related transnational
O2N1JR2 N} GA2ya 6¢b/ a0 gKAOK aaKIFINB (GKS OKIF NI OS¢
AYRdAzZAGNE FyR O2yUNRBffAYy3a YdzOK 2F K2g TF22R AA
(Phillips 2006:4p 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 balers, the opportunity aroséo source from many different
(developing) nations. This resulted infood retailing for the large part being economically
concentratedinto ¢ § KNBS 3t 20 & WalS NN RNJ 56 NOBF 2 ¢z8 I yR
(Busch200y ¢ KSaS ySgfte FT2NX¥YSR ¢b/ Qa ¢6SNB 2y GKS {2
and new marketgPhillips 2005 Most food productionis now optimized, efficient standardzed
andascheap as possible and thanks to global interconnectedness we are able to consume foods
from all over the globeFoods are to meet a certain standa®l ¥ ¢ KIF G Aa WI22R F23
an optimal food form that is eventuallgonsideredperfect aesthetically and food safety wise
6aSS OKLI LI SNJI. WeBcald Niglhyy Ral ANIRiE (Bo§ dhichRiSgroivKod the? S E 2 (G A
far end of the worldg in the supermarkef I A GA Yy 3 O2y a dzY SNA. MikBNE WOK
different ideas and conceptionsf what food and culinary culture arthrough these exotic
commoditiesd S E LINB dndeSpenetiatibn of culture and econondy(Quoted Robewson,
1991:74 in Cook and Crang 199ulture is to some extent being produced through these global

3



commodities that traverse the globe, what Camkd CrandNB FSNJ (2 a4 WOdz GdzNI £ Y
(KS SO2yRaADQdZ § dzNI996:1F3A GSNEA (& a8t a¢

Notions of what modern foods have drien the food economy to this point. Sherwood et al.
define modern food as a summary of historic discontinuities with-ipdeistrial era food
production, circulation and consumptidh NBFf SOlGAy3 GlGKS aLISSRAySaa
modernisatiolE | YR Sy i NEB { 220131 fAg BHillips adjliedtheSdbriceépt of a
WY 2 R §loby ks been and is still tied to the consumption of particular kinds of fabds,
adoptionof particular food production regimes (e.@gndustrial agriculture), and the acceptance
of particular kinds2 ¥ T2 2 R ((30@623. $hRe ebBcéptualisatios of modernity have
OGN yatlriSR Ayid2 | yis Gdedfbod B Autritiobs| sife aHdAr2aty, biit ISR Q
avaibble. Longlistance cool chains have made counter seasonal produce globallyorest
available. However, this required a reassessment of the notion fieston the consumesside
as it no longer means the apple was plucked directly from the tree. Th& apay still be
considered fresh, even if it has been transported a week ago from the other side of the world.
G¢KS a20Alft dzal 3S 2F GKS GSNY a&7FNBa@ddraikl & 02YS
2005:9.

Modern food has over the years effectively squeezed nature out of the production
process(Morgan K., Marsden T. et al. 20G61d the standardization of especially fresh produce
has improved immensely. Slowdgtting consumes used to shelvesfadentical and perfect (i.e.
same colour, shape arglze potatoes, tomatoes and other vegetables. To such an extent that
e.g. curved cucumbers will not be found in the supermarket or grocery shé&eeschapter
WwC2 2R AQBIngeR BUSAR &t al. 2006 Being conditioned to seeing piles of perfect,
ARSYGAOIf X WFNBAKQ LINE RdzOG Hsodiaf corneldids mayfoboN] S a s> Y
deteriorate ! & F22R NBfIlIGSR ¢b/ Qa y2¢ RSTAYy®Bg gKIG 3322
sight2 ¥ g KIF(i WYYyRa&NI S PF2AZRFNBAK LINPRdAzOS 3Sa Ay Oz
aK2g (GKS aAirdya 2F Ada RSOFrez O2yadzYSNEhtR2y Qi 02y
provided in the supermarket

Another apect of modern foods theimportance of priceAble to source globally and thus look

F2N) OKSFLISNI £ F062dzNJ | YR NB &2 dzND Sfferf@od chaap tol £ f 2 6a T
consumersThe social inequalities that arise out of the production of modern food are pushing

for more dobal regulation.

G2A0GK GKS SELIlyairzy 2F yS2f A0SNIfAaY (GKS ySSR F2NJ

ever more pressing to many people in the postcolonial world. fnaeket policies have

brought millions of smaiécde farmers into competition withndustrial agriculture, which

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

GKS F2N¥ 2F GFE ONBRAGA | YR LINMDSg aadilydini2 NIida Ay GKS

2010

2 0K GKS SYSNHSyOS 2F ¥F22R NBfFTGSR ¢b/ Qa R?2

GrolyR2YyYSyl 2F ft2y3adlyRAyYy3 Ydz GAT I G§SNI € ST¥2N
between the smaikcde farmers and industrigded food business has increasedhrsened by
G6KS aO2yazf AR (iithe/gloaMNorttand Istartetiercé2contpdtiion for price
between the retailers that are left in the food busine@§loberg and Lyon 2030 The



consequences of neoliberglobalisationhave been large scale urbanization and decreased living
standards and wagdsr many of these cheap laboureis essence chap food does not weaken

O 2 y a dzsoSialEonection to food, as moSt2 y & dzwWelbeRgCisnot directly affected by
these inequalities on the producer end. What matters is that price has bearsebstitute
criterion for the judgement ofvhat is¥ 3 2 2 R ASHaRdy puts it:

2SS OFy Ay LN OGAOS O2yadzyS 2dz2NJ YSIE gAlGK2dzi 0
geography of production and the myriad social relations edded in the system that puts

[food] dzLJ2 y 2 dzNJ (| 6 f S dhe fihgetpints Oflexplgitation wpdh $hendi or tell

immediately what part of the world they come froé{Quoted in Cook and Crang 1996

Goldfrank argues that most consumers do nanwto know and rather stay ignorant to the

social lives of the food they e2005). Insteadd oz 2 F8 LINE R dzO (i Q dinciéasivigh/(i || NB ¢
I 2a20AFGSR G6AGK O2yadzySNI 1y2sf SRgeSandrMaddizii ( K S
1993:303. In other terms:people tend to focus on price as a parameter of quality instead of the

fo2 R Q & esdeBNd® @hoduction and origiSome consumersonfusegood foodas being equal to

a high price and beind SE LISy a A @SQ> 6KAf S O2yadzySNavetbeA G K £ S
cheaperfoods available totherh & W322R F22RQ® ¢ KShablpavioraenBwk G A & |
conceptualization ofjuality and although Bowker structures his argument around biodiversity

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

daz2ySeé Aa y2i GKS 2LWGAYIE a&dvyYoz2tA0 F2NXY F2N 6 Nk

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

eventbased ontologies through the exclusion of just the sort of memorysiveuld 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

Si Ky 2 O Bonked 209D ¢

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 andglobalisation & / 2 y & dzY' S NA Qabdut/faodst gedgraghiagand
biographies} NB AA3JYyAFTAOFLYy (G Ay 0620K Odz Ayl NE LN} OGAO
(Cook and Crang 1996:14®&Vhen economic value is put above é¢be knowledgesthe social
connection consumers might hate food disappears and mak place for euros and dollars.

Tosumupt b/ Qa N8B LINBPRdzOAYy3 aidl yRI NRIme &rguBhisOK S| LJ
leads to a global food culture, as even suparkets are becoming more identical to one another
onaglobal scalePDf 26 f F22 Ra2d4 | &dzGKO52a | /f R@E 06 dzNASNAE |
be found bought and eaten in the most remote locations on the glgBeck 2002Morgan K.,
Marsden T. et al. 2006

Although one might say this turning the world into one global community, this does
not necessarily disconnect consumers from the social meaning of f8ouche food like pasta,
sushi and pizza are now also considered as global fdadhe next section we explore the
notion of cosmopolitanism and its meaning in the world of food.



G2S Oly 3IAGS 2dzNJ G2y 3IdzSa || K2f ARIFIe& o06SOldasS || g2
O02YS G2 O2aY?2 L@Rbkiand grang PY6RFMWifferent national cuisines are

available in most of the urbanized areas on the world, Italian being a good exdPasien and

pizza are considered to be authentically Italfand; howeverthroughout the time it has been

translated and reworkedinto local cultural fodcR F 2 NV a4 @ ted Kdsines havd Jaekid

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

a S i ( CobMand Crang 1996:1F7eng 2005 This signifies the deerritorializing character of

proces§a 2 F 3 20 |hatihis idéaindples i$ notRhafibbalisationdestroys localities

oX®Bdzii GKF G Odzf GdzNF £ SELISNA Sy OSNIARA AAy2 y@ H NAWRFdga0 K lNg
particular localities (Tomlinson 1999 2003:273. In this line of thought Beck refers to
woz2avY2LRtAGlLY LISNRALISOGAGSQT daly AYFIAYlLGAZ2Y 2F |
AyOf dzRS (KS 20KIESNWSa & 20» alvrkIRX RKISNE YSIya ao6SAy3
or even multiple worldg2002:1§ yR GARSYGATFeéAy3d gA0GK (GKS 02y adzyLl
F LILINBOA L GA2Yy 2 FWadz2tDgertka ROSPHE BBGAE Rl & yI GA2Yy L A
circumvented and undermined and we experience ourselves intedranto dobal processes

and phenomenéa(Beck 2002:2Band this includes the food we eat.

awho 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 dtebalized

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

cycles of production and consumption. X @ke the supermarket around the corner. Today

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

continents and in other cultures, albeit as indmglly massLINE RdzOS R (Bedkli A Of Sa d¢

2002:29

| 2yadzYSNAE FTAYR GKSYaSt@gSa oAGK Y2NBE OK2A0S | a

are entering the supermarket&ticking exclusively to what is matial and so to say authentio
a countryis nearly impossible. Being a cosmopolitan and thus influenced by others realities is
NEFE SOGSR Ay 2makimaegariing foddAs RSAféodsaif6 are not only
accessible in processed forms, but@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
0221 1Ay3 FT2NBAIYy OdziaAiAyS |4 K2YS A& aGLINRBY2GSR | a
travel 2 GKSANI 26y R2YS 41026036 0Nixiatayd; heldg fandBia vivh Suadé
SyeagzeAay3d SGUKyAO IyR SE20A0 OdaaAiAyS A& |y aSljdag
(Warde 2000 Cwiertka 2005:2644 Contemporary papers, magazines and television shows are
02Y0FNRSR 6A0GK (KSaS OdzZ AylFINE WIiNRLEA | NRdzyR (KS
fashion.

GThe result,nevertheless, is & cosmopolitan culinary eclecticism, which is meanwhile
promoted and celebrated in cook books and TV food programmes as the new normality. So
g2NI R a20A80G8& KFa GF18y LiRaasSaarzy 2F 2dz2NJ {AGOKSya
(Beck 20028)
Celebrity chefs arefound daily ontelevisio® & K2 g¢gAy 3 dza K2¢ (G2 LINBLI NB
Fl AKARNDDPONI YOK 2F gKIFG YSGOKdzy OlFffa WF22R YSRA
20 yearq2005. Networks that have devoted themselves to cooking emerged all over the world,
constructing consumefiood fantades. Relying on construntj a virtual reality much alike is done
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through nonfiction on television, these food me@a I NB cohsouct® 2 yi @ dzY SNE Q T2
fantasies(Ketchum 200k These consumer fantasies are then brought to life in restaurants and
up to some extent in the domestic sphere whencgod ' G K2 YS® wSaGl dz2NI y i 3
the digestion of foods but also practicesftiineriein which even if not eaten, constructions of
GKS 3t26lFt FTYyR Al LING& OFy 0S5 HCobk&Rd Craig | y R
1996:136.

Takesushifor example: traditionally Japanese food, metvorked and locally translated
in numerous waysf dza KA Q& 3aANR gAYy I LR LIz I NARiG& KFI& YIRS A
on the world(Bestor 200QMouritsen 2009 Sakamoto and Allen 201Edwards 201 Although
translated and reworked to local culinary expectations, this global commodity is still regarded as
WEHLI ySaSd aC22Ra R2 y20 airyLie O2YS wa®Y LI I
make places as symbolic constructs, being deployed in the discursive construction of various
AYF3AYL GA OS(CaKahdiang JKOA63)E08 attempt to make sense of these new
cuisines, foods arenade sense ofhrough their geographical identitand vice versa: Japan is
made sense of through experiencing their cook@@pok and Crang 1996akamoto and Allen
2011, Ween and Abram 2032 Hence the sushi that igerhapshardly to be considered as
Japanese, remains Japanearad still gives ansumers the idea of experienced something
authentically Japanese

Not every consumer hathe accessand ability to bridge multiples 2 NJtréughéthese
cosmopolitan foodsFor some consumers it is exactly this cosmopolitan edge that is beyond
their meansBeing a citizen of multiplevorlds means abiding to the social and culinary practices
that are associated with ifRestaurants thrive on the creation of new cosmopolitan foods and
their increasing popularity, making virtual food fantasiescofmopolitanconsumers a reality.
Consideringthe above describeccosmopolitan food, we might say it enriches the social
connection to foodto some extent, as consumers adipping their taste buds idar-away
cuisines and oftenexperiencing someparts of the originatig 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, expe by the actor consuming it.

Although globésation is convertingome of the world into communities with many similarities

S I NBHYSSEHIISNASYOS 2F 3Jt20FftA&ardAz2y Ada | NI GKS
place participates equally in the circuits of interceation that traverse t& 3 f (RroeS1897

Arce and Long 20Q00nda and Rosaldo 2003:®ifferent 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 sometliogsidered as
counterwork (Arce and Long 2000leading 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 modewdfotact, 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 thesew conceptualisations of modernity,
globalisation and commaoditisation. By studying the nmldtirealities 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.



LG A& AYLERNIIFIYyGd G2 ARSY(GATe BracF®StEBhei A G SR LINT O 7
differential manifestation of global consciousness inside consumer groups. Studied together

gAGK FTOG2NEQ IfGSNYIFGADBS YR &a2YSGAYSa O2yFtA00GAQ
objects, these differentiated practices may explain how geognclose themselves within

LI N £ €St T 2ySa GKIG FMWBel1@®YS| G6SR 068 a20Alf RADBAAAZY:

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

into their life world. In this thesiswe pay spet f | GGSy A2y (2 O2dzy i SNH2NJ
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 formcountermodernitiesto the onedescribedand shown above (figure 1, p.8jat is

most dominantin contemporary societyHere different notions of quality, food and health are

formed according to different values, realities and modernities (see figlre

§— Consumingactors embedded indominant |
| idea of modernity, their realityand values |

..........................................................

Globalisation T

Modern Food
Perfectfood
Cheap food

Modernisation Commeoditisation

1
N—
/ New food

COUI‘ITEFV movements

realities

Modernities
FHgure 2 The construction of f ’}/
counter movements to a
R2ZYAY LYl WwWY2F Realities Values

A

Motivations of these differen consumes differ, as some may oppose teocial
inequalities that arise on the smaltale 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 damagjgat is caused by highly industrialized food
production. Consumers try to translate their values inke political action possible in their
realities by redefining what’ 3 2 2 R . A &gRrir prbdice might be goaat the consumer
troubled by environmental concerns, Fair Trade food will be a possibility for the consumer
having ethical issues surrounding social inequalities. These varying conguoupsoriginating
from different realities, values anthodernitieswill have toplay into the interacting circle of
modernisation, commoditisatioand globalisation or find different ways to produce their fopds
thus resulting into new food realitiesCountless movements, organisations and such have
started projects in ordeto make their good food a reality
Like he by now populaBlow FootwhichF R@2 OF 6 Sa aly ARSEX I gl & 2-
StradAay3aé GKFEG FNB FotS G2 aftAy]l GKS LX SFadaNB 27

resulting in multiple new
food realities.

! http://www.slowfood.cony
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SYP@ANRYYSYy(i¢éd hy {iiKSAdid sBORAMNISORNKBEY A2BRYIDH2 B |
T | XshEbox 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 aboutheir definition of what food is as th8lowFoodmovement.

Good, Clean and Fair
Slow Food'sapproachto agriculture, food production and
gastronomy is basedon a conceptof food quality defined by
three interconnected principles:

GOODa fresh and flavoursome seasonaldiet that

Box1 Conceptualisation of satisfiesthe sensesandis part of our local culture;

Food quality by the Slow CLEANfood production and consumption that doesnot
Food organization. harm the environment, animal welfare or our health;
(source: slowfood.olg FAIR accessibleprices for consumersand fair conditions

and pay for small-scaleproducers.

NGKS bSGKSNIlFIyRa ¢S aSS OFYLIAIya loz2dzi GK
5dzi OK 3INRdzyRasxs GNIRAGA2YyIfEfe& dzaSRI odzi y2¢ 2¢
other exotc vegetables. As an environmentally conscious public is increasing, the sound of good
vegetables that are able to grow locally in Dutch soil seems very attragtliat is peculiar is
that this predominantly young crowd of environmental conscious eatezdwming it into a new
fashionhype. Being sustainable is the new cool, hence these coumtsements reintroducing
these forgotten vegetables are touching ground with cosmopolitan food; making sustainable
fashionable. Trendy restaurants and also orgahi€ 2 LJA | NB 6Sf O2YAy3 {(GKS
@S3ASGlrofSazr NBAyaildldAy3d O2yadzYSNEQ a20Alf O2y)

Aiming to sustain local smaltale farmers who still produce these vegetabteand
often organic tocg this plays into severahotivations to change eating habit§onini argues we
aK2dz R O2yaARSNI 0KSaS waz2 OA |l hwayyss @fenvitSsypinatly Y 2 NB
oa response to market demand lbypper-class professional, and entrepreneurial consumers for
anexpand® YI NJ SG Ay FTNBaAKI 2 KBI3:¢78. OeahiygRrgadigationsdzNI f Q
as Slow Foodtan be seen aan alternative pathway to a modernity that fitee life worlds of
some more eliteconsumer groupsbut ot every consumer grougMany of thesealternative
pathways haveéhe mission of improving the social connection to an aspect of foagneral It
may be improving the labour conditions of workers on the production side or reducing
environmental damage tlough organigroduce. They all return food in some way to the social
context it used to be inretracing knowledge of production and origin

Now we have explored some theoretical considerations of thelerlyingprocesgswhich lead
to consumers arrivingo their conceptualisation2 ¥ W3 2 2Vihat EdnasRiordio this is
establisting what exactly is considered as food and wheis edible. We will now explore this
process of objects turning into food and how this can be retraced to food standardsatieat
used all over the world.



5k S 1y263s Aa 2yS 2F GKS Y

G¢KS SIGAy3a 2F F22 a
I 02RAS&ax Oly KGo@fang A G K (GKS 42N

O2NLR2NBIf o6SAy3a y
2013:2

R
R

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 usiSgthRS TA YA GA2Y WTF22RQK ¢ K
Ad dzaSR G2 LERNINIYe aGKS WiKAYy3IQ OF dAKRBoedzLld Ay (K
2006:113. But what makes this foodstuff edible and turn it into food? Where iditleebetween

the fish being an animal and being foodiRlis is mostly subjective and personal for any actor.

a2zNBlFYy SéG Ffd I NBdzS GKIG aidKS NI yedwerdieaddb A2y 27T
of globalisationA & & ifjuelly tonstraizgd by I (i d20M6. However, technologies in the

agrofood business have made incredible things possible and e.g. fish can npmdceedon

flyR 64SS OKILIGSN WwCAaK 2y fFyRQU® hdzNJ OKI y3aAy3
redefine what they consider food, and perhaps not in favour of nature.

According to Rodor something to reach edibility, itequires a process or a performance, and
not necessarily a process that requires rational or logical reasoning; how foodstuffs are handled
by humars is what turns them into food, not their description or nanf2806). In her paper she
describes an art installation she had seen in Bristol in 2001:

G[ ADGS FAAK &agAYYAYy3a Ay | {Fy]l e nddaen dhalyk | NB 0 NP dz3aK
one. This is a spectacle of the process by which things (animals, plants) become food. The
FAAKQA GKNBFG Aa Odzi FyR GKS FTA&K gNARIIfSa F2NI I Y

2dz0z WLGQa adAtAas (gl REGIR § dilbod $5a® wEBHoFFRaaky &
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 offeredip for consumption to those people incorporated into this
installation through observing this spectacle. Some people happily eat the sushi, others do
y 2 {(Rbé 2006:10p

The fine line of edibility can be foundrmewhere within this story. For some consumers
this line can be found earlier on in the story and$omenot at all. This making ofishi signifies
the socialconnectionof the consumer and foodsoodman (2013) argue=sating is one of the
most intimate elationships we have with naturaswe depend on it However theagrofood
business is well on its way of proving him wrong.

adzOK 2F GKS aOASYUGATAO Tt AGSNI(GdzZNBE Aa F20dzaaAry
F22R ZMu@dchk, NErsden et al. 2000:11Goldfrank 2005Morgan K., Marsden T. et.a
2006), which is slowly but effectively trying to squeeze nature out of the food equation. The
F2ft26Ay3 GNIyatlrdAzy Ayia2 02YY2RiénseSfithei KIF G 02y
removal of nature, as nowadays we mostly consunighly processedoods. A research on
consumemotivesii 2 LJIzZNOKF aS 2NBFIYAO F22R NBZSIHhat az2YS NBI
to buy organic food because it iSW LIS NA & K Wy 28 Q SH \Eanoli 8nd Nasget0
2002:65Q. Convenience and ease of use appear to be issues for consubugrnot for the
regular organic consumer.
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As described earlier, the organic food consumer has a diffecenceptualisationof food,
LINPOIFOof& 2yS Of2aSNJ G2 yIFGddz2NB GKI yhe atfoveld 2 7F
described proess of making sushi takes time, kutning a fish into edible sushilsorequires
knowledge and skillSomething most contemporary consumers lacklomot want to spend on
food.1 F GAy3a (1y26f SRIS 2F (G(KS aAyidSNNBdomsintng 3IS2 3
% 2 NXirfo#ams consumers about the (natural) properties of food and how to prepare and eat
them (Cook and Crang 1996:138owever, aking nature out of the foodstuff and producing
pre-packaged, processed foods plays into the demands of consumers to consume convenient
Slrae F22Rdcoak3y 8@ sdz@SR2dAY M | RR o1 G SNE

This des not mean that the food industry has managed to displace nature by an
AYRAZAGNA L LINRPOSaad !'a adNR2OK S Fftd gNARAGSY
OmMppny KFa GSNY¥YSR Wo22YSNIy3aQ ljdzZ ft AGAGaY AG K
Y2 RA FA @Q00G:K@ Wsing the example of Bovine Spongiform Encolopathy (BSE), they
illustrate that the complexity of nature cannot just be outflanked/domesticated by industrial
processes. Theuman health scares that originated from this bovine disease enhanced the
sensitivity of the consumer to processes of food production. Health scares related to food
resultedintheNBRSTAYAGAZ2Y 2F WI22R F22RQ | & 6tBsdy3d Wi
redefinition is used to determine what is considered as fo&bme ounter-movemens
emphasizehe reincorporation of nature in food prodtion and consumptioms being safe and
nutritious. The materiality of the foodstuffs is what matters to Hesorganic consumex Using
and/or linking knowledge about health, environment and social ethics they choose to consume
e.g.organic food.

BEvents such as the BSHEsis have led ta need for better regulation of the global food
economy.In the nextsectionwe will focus on foodstandards for food safetys this is an
important issue for the contemporary food industry and policy makers alike.

International trade in food stuffs is happening on an immense scale, giving the need for
internationd regulations and policies to ensure food safety and quality. As several global
retailers are dominating the food economy, food consumptioespecially in an urban setting
is on the way of being universalised when it comes to topics such as food saittyis of food
guality 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;
Godzi y2g6FRIFedaz GKS&S | higlnkréasl solu®es oflinpBriedfido@ S R & 7
while the actors and institutions involved in its production, processing, trade and consumption
FNBE AyadS3aINIGSR Ay OKI yPhilips 200808dteyvaey andi Soangrifeld y S G &
2012:63. Capabilities of managing the national food economy is decreasing, as the influence a
nation state can have upon the food indugstis 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 bordeang, Barlinget 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
I329SNYYSy(ia NP RAOSNESEt e 2BERYAY SREY & a4 RIVNIE | 3

2vdz2GAy3 /I NRtey {GSSf FTNRBY KSNI¢SRe¢lf] Wi 29 F22R 3
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(Ocsterveer and Sonnenfeld 2012)65nstead, the function of regulation and control has been

0N} YyAFSNNBR (2 bDhQa FYyR LINAGIGS O2YLIyASad ¢KS
within the food provisioning: Government institutions like the Dutch NVWood and

Commaodities Authorityattempt 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 diseadeshigh speed. However, for the majority

a htional food provision includes larger ecosystems and wider social, political and economic

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

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

autonomously because global food trade requires their international harmonization

OYlF1Ay3e ylLaAz2y adrdiSa yR GKSANI O2yadGAiadsSyd dzyiaida
upon regulatory arrangemenégOosterveer and Sonnenfeld 2068).

Therefore institutions such as the WiKd the WHhave been taken up these issues, in order to

make intensive collaboration between the interlinked natistates and the market possible.

¢ KNR dzZAK & FONIiE®2 NWERIGENY | vy OS Q3 obaIN@®® &cSnérily canibé KAy (G KS
addressed through various ways, often resulting in developing instruments like the labelling and
certification of food. One example is the formation of tharine Stewardship Coun¢WMSC),

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

sustainable fishing practicé®osterveer and Sonnenfeld 2012nother instrument to order the

Jt 20l f FT22R SO02y2Yeé Aa aSidAy3d phgRBusdiet¥RI NRAT W
2006). As the influence of the market is increagiand of the natiorstate 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 ittwvd S A SNJ F2NJ &dzLISNX I Ny S OKI Aya G2
f I NHSNJ OKIFAya &2dz2NOS 3It20lffe Ay Baded Busch&Se RAR y
al. 2006:3.

GxANIdzl £ £ & SOSNE iculturd @dduct®rf proees€ng, trangp&t, and NJ

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

and/or nongovernmental bodies. This poses problems of multiple agencies with

overlapping jurisdictions. Standarddn@ | f 82 RATFTFSNJ A BingerBusdd | yR aLISOA T2
et al. 2006:3

hNBIFyAaldAzya 208SNESSAy3 Yadanrbilivl sy VESY2RY (- NN Qi Al
LINY OGAOSaQr | yR T22R togics, B8 todv reguadny theifdod acbngdy. 2 (i K S NJ
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 défy SR® LYLERNIFyd FNBE WwWaidlyRINRa 27F a
emphasize the perfection and superiority of products in contemporary advertising in

international trade(Bingen, Busch et al. 20p@ 0 meet these high standards of perfectishen

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

YR 0A2f23A0Ft O2y Gl YAYylyltad G¢KSAS (g2 SYLKI &Sz
fruit and vegetable industry: efforts to produce cosmetic fpetion by applying high levels of
LISadiAOARSa NBadzZ & Ay 02y OBiNgn, Busch drial. 20BEASO STFSO
producers are trying to meet the cosmetic standards for fresh produce throughcpmiesti it

might, besidescreating concerns about food safety, alsovlaa bad impact on environment.

la)V2
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These health concerns about food safety have lead amongst other reasons to formulate
standards in pesticidase in order to protect farm workers and enviraent. However, this has
made itimpossible for smatkcale farmers to compete and make their fresh produce profitable.
Larger companies can decide to outsource production to other countries where regulations on
pesticideuse are not as strict as in e.g.r&pe or the US, leading again to more reasoning for the
global regulation and standardization of issues surrounding pestigdeand food safety
(Bingen, Busch et al. 2006

Although this highly interconnected food economy is making régulation 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 theAseatresult,
products found in the supermarkets today are #&drslardized and look the samPeople 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 ffierent (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 productieside to grow and produce only fruits that look perfe&s 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.
Alarge part of the produced fresh foods amew thrown away because they do not meet these
high aesthetic standards, leaving the contemporary consuméh 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 somigks, amongst them an important one; food safety. Asithpact
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
assessients. 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.

As emphasized in the previous chapter, food standarésimiportant criteria for good foodh

the contemporary world More criteria for food can be defindoly the consumernd they are

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

food can be analysed through thesonceptualisationof quality. Thinking of the word quality

gives the impressionitisameasudet N} YSGSNE |y 2062S0O0A@Sté& RSTA

G¢KS hET2NR 9y3IftAaK 5A00GA2yIFNE RSTAySa ljdadtArade
measured againgither 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
jdzt t AG& Aa FaasSyYofSR GKNRdzZAK GAYS (Mtetidnda2y |l t AG&0
Arce 2013:128

However, the definition of quality is rather subjective as it requires knowledgetagiroperties

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

G LJdzNB £ & I 0 NibGOAAL XYy CRF ag K lAS 2 LIDRSE AfAXO1F S ¢ NBE 2 d

YSI &adzN» 6t S O@ebbdid 20G0S Sdna (quakidya standards have a closer social
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connection to food then othersas they are better informed about the geographies and
biographies of the commoditig€ook and Crang 199an relation to consumer groups and their
differing conceptualisation of quality we shall take a social interactionist approach, such as Vitiri
and Arce do:

a! &a20AFf Ay G S Nbuésitha? yuklidy land - qualigN&adndafis 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$ 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 coimigent practices to actors. In other words, quality comprises the
practice and activities of consumer linkages and groups making assertions of grievances and

Of FAYa G2 | YdzZ GAL}X A OANiteri aBdArc&0BSNA I £ ljdzl £ A G @

A social interactionist approach allows us to cope with the complexity ofucoeis and
their often very personatonceptualisatiorof qudity. 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 socieeconomic strata. The connection betweerganic shoppers and elite has been
SatlrofAaKSRY Fa (KAa (GeL)S 2F F22R 2FGSy Aa
certain quality standard often at the same time creates an inequality. Modern food is equal to
perfect food and quality standrds 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:

arlL 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 fr@@ge poultry,

local and organic produce, and sustainably harvested seafood, many ofrtfagmmepresent

the cosmopolitan globalizing elites committed to hybridity and consumer oriented

RSYE yi

Y2 NB

Ydzft GAOdzf GdzNI t AaY G(GKIFG wX8 200dzLle KS LlRadY2RSNYy AR

2F Y2 RAbFHNIRO1SB. ¢

Organic food is not accessiblenttany consumers as it frequently too expensive, developing an
inequality to those who cannot afford iThese 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;

ayz2i 2yte & LXI OSSR Odzplacetiatériald andipiagticed inBabithg 6 dzi I+ f &

many times and spaces which far from being neatly boundkesgdbinto and mutually constitute
SI OK gook &NErang 1996:13He uses the concept of displacement to give the idea of

A v 4 A x

I 3S23INFLIKAOFE YR Ayl SND2 yaidoan@rik pmedddsRre 6 KSNB @

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

Y20SYSyia G2 FNRY | (CBok anf8 Gran§ $9¢6: 188K 2@ cBnsitdany y i a ¢

this in the process of food consumption this might provide an understanding of food
consumption as local, but contextual, thedecal contexts are translated, reworked and
constituted through the social connection® food commoditie® Widere imagined and
LISNF2NXYSR NBLINBaSyualdAz2ya Fo2dzi W2NAIAYAEAQS
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YSG62N]laQ GFNAR2dza Ft26aT YR ¢gKSNBE O2yadzySNE
find themselves socially and culturally positionednd socially and culturally position
themselves, not so much through placed locations as in terms of their entanglements with these
Ft26a | yR NRobkEnd Sinig 19961188/ & £

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 naticéa:
globalizing modernizing world we live (@ook and Crang 199&Much like food quality, people
negotiate, translate and rework the many flows of knowledges, cultures and food commodities
that enter their locdity. Here they come into contact with these interrelated geographies that
can become part of their daily food decisioraking: E.g., using food as a way to construct
identity through a particular way of consumption or handling (see chapter Conceptualizing
consumers).

C22R aldlyRIFNRAa FINB asSi G2 SyadzaNBE 3Athavebetn F22 R
RSTAYSRI K246S@OSN) aO02yaSyadza 20SN) £t 201t F22R |
interactions. These interactions are associatechveih arena in which negotiations over quality
standards takeplace between different actoés (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 fodtdireutoo are negotiated in an
arena of flows of knowledges, cultures and commodiliey R Ay T2 N)Y 02y & dzY SNE&
about the interrelated geographies of food consumptidfthat a consumer perceives to be of
guality and food culture is refad to his/hervalues, beliefs, idea of wellbeing arehlity, 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 thease of the salmon in both the Netherland and Chile. Firstly, we
will explore the notion of consumer, as this term is rather siged.However, onsumers 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.

The focus of agrfood studies has for a long time bepredominantlyon the production side of

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

0KS aa20AFGSR LIt AlGAOa -sinictdrali€ dreid podehbBernistysdrial i KS O
theory, which contested the dominant optic of production relations, workplace politics, and
associated conceptualisatioa 2 ¥ L@@ogdinakE and DuPuis 2002:5Although this
development in the theoretical domain is a good start, much of the debagéllisnfluenced by
productioncentred 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 thatjust hard to put your finger on. The sociological
dictionary explains a consumer as the following:

G I¢e unit of microeconomic analysis on the demand side of the goods market. Analysis of
consumer choice is the basis for deriving market demand, [satiegaviour, anddbour
supply decisiong](Cdhoun 2002.
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A productioncentred Marxian perspective on the agi@od business might do well with this
view of consumers. As it argues the locus of power is found in producBonsumers are
LI 2aAPSs FANRGE @ 0SSOI dzpofi ACK Se  adLAKYSINSNI 200 CAYNIRBdZE Al yi
and are unaware of inequalities of powg¢Goodman and DuPuis 2002The consumer is
portrayed as a microeconomimit instead of an actor nidng choices based on his/her values
and beliefsgn search of wellbeingn 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 comser 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 historiegArce 1997 and striving for their wellbeing Secondly, le term
congumer hints to a person that can make a rational choice when buying commodities, however
in reality this does noalwaysfit. Choicemight for some beabundant,but some might not have
access to choicand others cannot gather the needed knowledge to makehaice can
O2yadzYSNER (NdHzZ & YIFI1S I WNIdGAz2ylf OK2AO0SQ IyR &aK2
We argue that there is a need to rethink the notion of consuraed to integrate the context
NEf I GSR O02YLX SEAGE 2F RATTFSNBYy(d wO2yadzySNEQO®

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 consum¥rl { S& f 2 2 {-doysHmerd G WA y (G S1
characteristieQ KIF NRXZ Fa AdG Aa FANRG 2F Fff KINR G2 Sadl
on paper or an eenomic model it is easy to pinpoitite consumey however in real life, it would
be impossible to indate a persa who is a typica®y 2 NY' I f O2y adzYSNR® C2NJ gKI
these normal consumerd®ell, passiveness for aaccording toMarxian perspective. We argue
that in order to cope with the complexity of consumers, the first step is to acknowledgje th
capacities and capabilities and to start looking at the consumer as an actor.

Several authors have already made this step and termselige the consumetcitizen
KIgS I+t NBIFRe& 0SSy dzaSR (2 OfShaxdoddir&chlatbl2018KS woO2y A
However, for this thesis we do not focus ometact of buying commodities or lean toward
political action as the consumeitizen hnts to. This thesis focuses on people in the act of
consuming and their reasoning and beliefs behindritorder to take a step away from the
Wie LA Ot Q rRdnerand kolbd &l to Fitkhe &R of the thesis, we want to use the
0SNW2 YW dzY A I CKQGARBIMNY 2F O2yadzYAYBOUDNRBNI I f 6 SHEHIHI dz
and sometimes conflictive arrangeyi@l I Y R NB I NNJI vy 3c¥ Sgi Andlysing2 6 2S O & ¢
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 fGot.K S O2 ya dzY LJG A 2y LINEP
A& 2NHIYAT SR | NBdzy R U KSA (A RIAWRARBABXIBA AN OG A O0Sa 2
iKSaxa ¢S akKlftt GNB IyR OFGS3I2NATS GKS&asS O2yadzra
WF22R ljdzZ ftAGeQr S@Sy ((K2dAK (KS& Evkthoaghof & KI g8
categorization is nearly impossible, as actors diffemtendously and are hardly pumto a
certain frame, for future theoretical purposes we will attempt to do so. As even several
OFGiSaA2NRT FGA2y A& | a0SL) I gt @& i3 NRBRMSMNGNKIS Y26 dzy A
theoretical contributions.
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Taking this newconceptualisationa step further we argue thatonsumptionis a part of an
FOG2NRa ARSydAdGe F2NXIGA2yd 1 AFLAYyS O2dzyiSNRY
consuming actors are activegngaged in the construction of their idgéty and wellbeing
GKNRdzZAK FT22R 02yadzYLIWiA2y > GFQA9®A 3 RSLI NIdzZNB 2 7F
G¢KS Y20SYSyil 2F wF22R6 2062S004ax FdzZNIKSN¥Y2NBzZ O
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
2NRASY(d LIS2LX SQa O2yadzvYLIiA2y LINIF Oldcsd&sadi ¢KSasS g
social differentiation and taste which, in their turn, can become signs and symbols with
GKAOK (2 Ay (SNLINGNIGIE a20AFf 2NRSNIDE

Ly tAYyS 2F (KAa (K2dZAaAK({G . 2AENKRA S dfRa YW B2ILadAE G a0 C
GKS a20ALf LINFOGAOS 2F 0O2yadzYLliA2yxX odzi | faz
does not focus on what actors might do create with the food objects they choose, his work
SYLKI aA1l Sa aiKSy SAdMBBINTG2 YW OBy 2BINRPORSaaSqArce ¥ a2 C
1997:1840 &2 S ySSR G2 F20dza 2y (KS @GFINASGASa 27
have with objects in the conflictive globalrtext of the contemporay worlc€ (Arce 1997:18)%

This will allow us to research manifestations of diverse consumption practices in attempt
to studyconsumerdiffering approaches t 2 RSN}y F22Rad 1 a | NOS ySIife
generatey Sg TFT2NX¥a 2F NBLINBaSydAy3a 3IFt206l f f(Wce O2y (S
1997:184.

The consuming actor is an attempt to acknowledge the agency, diversity and complexity of
RAFFSNBy WO 2y patey i@ N Qlobdl Kdodi ecdnbmiydil Ahaving different
conceptualisation of what they consider to be food and how they choose food. Consumption

can be viewed as a part of the active construction of iderdityl wellbeingby a consuming

actor, as food com@ RAGASa €SI @S &a20AFf WINIAfAQ G6KAOK |
further steer their practices of consumptiolVe shall refer to the dominant food system as

Wy 2NXYFf QY (GKdza | OG2NR O2yadzYAy3d Y2REHIabE22R 4,
to identify countertendencies and perhaps even movements as they form different notions of
quality, food and health according to different values, realities and modernities.

With a multiplicity of different consumers all over theorld, 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 foddstes have always been looked at as the
subjective characterisation ofypS Q& ARSI 2F 3I22R F22R® ¢KS R
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
HO | 4IRimgHOR pArGicular flavours

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

3 http://oxforddictionaries.com/
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In the definition the dictionary provides we see taste being an indiVigwaperty, something
that is linked to flavours and sensatior&condly,taste is used as a tool to distinguish foods of
good quality, pointingo the diversity of different quality conceptualisations consumers might
have.

| 26 SPSNI DNRYy2¢ | NBdzSa GKIG Ay GKS az20Aaz2fz23e 2°
modern consumers make their choices on their own, often free from both physical and social
constraints, following their personal wishes and whims, and that therenakertheless some
(semi)objective aesthetic schemes, codes or guidelines of taste which help us to evaluate and
OK22aS aLISOATAO 2 ¢GRoBd(i2804:457n ofber yWérdzYevdn kadty 5 a
negotiation of (semjobjective standards that are able to fluctuate from fashion and global
tastes to personal values, needs and ideas of wellbeing. These-)dgeitive standards are
partially socially constructed andegotiated while taking commercial standards into account,
able to reflect local, national or global trends in tastes.

¢tKS ARSI 2F 2ySQa GFradsS Aa OSyiGaNrt Ay GKAA G

particular consumer. However, as Gronow indicaa = &a2YS Wil adsSaqQ 2NJ LI ff
increasingly popular around the world, partially influencing one ano{gé04). 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 variationsWhen it comes to foods and tastegashionis a topic that has not
received much attention in scientific literature as of yet.

In this thesis we take an orientation that pugkobal tasteas a subjective standattiat isable to

build the foundation for food fashion centrallaking up the case of the salmon we lslshed

light upon the Chileaandthe 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 incorpoation 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 dcamati
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 xperience the globally fashionable sushi. We will explore different definitions
2F ljdz2rtAGe oFaSR dz2al2y | Oi2NEQ RAFFSNAY3I NBIFfAGAS
daily decisiormaking when it comes to food.
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Through processes of globalisation, comntisdiion and ideas of modernity the social
connection to food in the daily livedf gome consumer groups feansforming.A strongsocial
connection to food can help to prevent obesity, malnutrition and fomdres which are
increasingly pressing issues 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 thitbesto the conceptualisatiorof food and quality.

More insght into the manifestations of social connections allows for a different
conceptualisationof 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.

Applying thiproblem 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 manifestationsf quality andsocial connectiosbetween consumes and
the salmon in food realitiem the Netherlands and the south of Chile?

Subresearch questions

o0 How important is salmon in daily eating practiecdshe consuming actor in the
Netherlands and the south of CHile

o0 What different consumer gups and their social connections to food can be
indicated in the case of salmon in the Netherlands and the south of Chile?

0 What does the definition of quality medior food decision makingn different
consumer groupsn the case of salmoin the Netherlaads andthe south of
Chile?

ol 2¢g R?2 O 2 y a dzXdunfertendingOftiodl Ndaldies 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 i 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 questidhgy are aming to
establish a bettr understanding of peopf® eating practices and the decisioreking that
happens prior to eating.
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Through ethnography of the construction of food data was gathered for this thésisa
methodological standpoint this thesis adopts an aatoiented approach to research the social
connection between consumer and salmon. This approach allows us to focus on different social
worlds and their interfaceg¢Long 200). Specific cases of food produati@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 allowinza ¢ 0 2 A yeGacilli? dfi dorBoditie&and see how
GKSe N’ O2yaiGAiGdziSR GKNRdAdAK | OlG2NRa (Ar&eOA | f
and Marsden 1998 By acknowledging the different If@orlds of these consuming actors we
can analyse their experience ambnceptualisationof food. As Arce and Long argte & ! y
anthropology of development must be multiocal, multisited, but also increasingly concerned
GAGK LIS2 LHSYRSYDdzs d SMiee 19922B00:RG/ A G & ¢

Therefore we have selected two different sites surrounding the case of the salmon.
Firstly, there ighe case in the south of Chile where salma@uaculture is booming and secondly
we find ourselves in the Neerlands, 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 insighinto the manifestations of the social connection to salmon. Also, a
emphasized above, countéendencies will be a main focus, as thean provide an
understanding of how people manage to tidate and rework modern foodh a localglobal
context

The methodological approaches described above reguigrtain methods of data collection.
Attempting to get detailed informabn about the cases necessitatadmix ofparticipation and
observation,interviewing and document analysis. Balancing the$arination sources will allow
us to get relevant information that is able to cope witietcomplexity of the situatiorExactly
what methods where used in the different casites is explained more detailed in the chapter of
Wadd RS R NB a S lekdri€ De cadsieNiB degts

Increasingly available adocumentaries 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 abdbe 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. Fromabmhing 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 regiopeead over the months of March tauly

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 anitls regulation, we end with some specific information about salmon.
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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 datehe 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 pradijerndal,
Knapp et al. 2003 Fish has now become food for theajority of 1 KS 42 NI RQa LJ2 Lk
Globally about 3.0 billion mouths are fed with about 20% of their needed protein irtgke
eating fish(FAO 2012 However, today there are multiple issues surroundihgg important
resource like environmental and health concerns.

In this chaper we explore some issues surrounding this commodity. Finstlylook 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 forlicig® 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 isaneg extnction. Fourthly we turrto the
human attempt to domesticate fishes by farming thefhis all providing the foundatiot end
with the casefish of this thesis: the salmon. By looking at global catch, production and
consumption levels we are abl® place the salmon in the context afontemporary fish
consumptionand production

CA&GK A& | YIFe2N F3ft206Ff F22R a2dz2NOS> y2id & dzNLIN
and the livelihood that can be made of it. However, asgba is its habitat, it is a resource that

is hard to own, as they migrate through the ocean crossing boundaries in the prddess.
mobility of the fish makes a fluid resouradnich brings property issue&lobal awareness about

the state of fishinthe @ NX RQa 2 OSI ya KL @ 8n thisicdmvhdatpbolir&eurcé K S
(Agrawal 2003

pufi
o .

a bmmon pool resources @R$include natural and humanonstructed resources in which
(i) exclusion of beneficiaries through plgal and institutional means is especially costly, and
(i) exploitation by one user reduces resource availability for others. These two
characteristics; difficulty of exclusion and tractability create potential CPR dilemmas in
which people following thir own shortterm interests produce outcomes that are not in
'y e2ySQ08N¥ 2 ¥ #stBonmard Etdk 1999:2y8
The number of actors fishing from this common pool resowakled the @eanis increasing
thanks toLINE 083464 2F Jf26lt AaliURAgRE PRREKOAOBKSA
the debate on sustainable management of CPRs as he predicted its overexplqigors and
Edwards 199p Issues of overfishing, decreasing biodiversity, pollution and destruction are the
main concerm’Ay GKA A RSo6FGS | yR dzy RSNI Ay SGoueihlhg Yy SSR
fisheries, however, is complicated essentially because fisheries' governance regimes have until
recently been based on the concept of fish asUg@n resourc®,éuntil 1977 when rclusive
economic zones (EEZ)SNBE Saidl 6f AAKSR | yR (KAA udretNgleBR A4S O
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Wommongareas, and the ownership of a fish is not allocated until the moment of capture
(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 Feshgrb95) and the UN Fish Stocks
Agreement (1995). However, implementation of these guidelines tends to vary from government
to government, due t@aommitment or lack of capacitOosterveer 2008 & e soldion w Xifto
specify property rights in such a way as to limit access, provide market incentives for
conservation, and encourage exit from overcapitalized industri@dansfield 2004 Thus,
guotas have been established to manage over f&bh species globally. Theskdividual
TransferableQuotas (ITQsare used to divide the allowed sustainableg catch amondishing
actors. This can be done at an international leyestablishing a national quota or within a
country among fisheries.

owWhat makes ITQs differemt and what make them a dimension of particularly neoliberal
approaches to fisheries governamc; is that they marketize allocation of fish catch.
Individud 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 fisher§(Mansfield 2004:32p

HoweverMansfieldnotes that this form of regulatioh & | NJ ( K S NJ @dlie@lgzh A I N T2 N
as it requires strong involvement of the state and secondtyudes access to fish to a small

group of actors. The sales of these quotas create a market for accesoamhy nations fish

within boundaries of another natioby the hand of Individual Transferable Quo{dansfield

2004).

The regulation and control of these quotas is a bigger fish taafymany overfish thiequotas.
wSOSy Gt e Ly iPsoktisd@lfyr diyyOK{Skecidup®ess and Zombiat fisheries
O NX Yiretpol 2013. They point to rapid overfishing and depletion of the oceathat is
YE1{AYy3 a@Ftdzof §F &LISOONKYSE2! SHAMAYDIIKI i GKAE adl
the centre of some organized crime networks leading to a wide rahgeroes;
GCAAKSNRASE ONRYS dzy RSNX¥AySa NBaz2dz2NOS O02yaSNBFGA2YT
destabilizes vulnerable coastal regions such as West Africa due to limited law enforcement

capabilities; and is linked to other serious crimes includitagney laundering, fraud, human
GNF FFAOLAY I | IiRerpBIAiAE) G NI FFAOL AYy I dE

lllegal fishing is happening on a global scale, even though quotas are set and regulations are
made. Exactly to what extent it is happening is ungléiae estimation of the levebf illegal
fishing isdifficult as much goes unreporte(Agnew, Pearce et al. 2009Arguably the fine
appointed for overfishing do not outweigh the economic gains for fisheries to stop engaging in
illegal, unreported and unregulated (IlUU) fishing. Some fisheries even internali$mekdrio

their costbenefit calculations; the price of the vessel is usually less than the pfdfie catch,
hence éabandoningthat vessel once apprehension occussnot a major problem for most
operator€ (Sumaila, Alder et al. 200@7). As quotas have been set to regulate the world of
fisheries, there are actors disregarding these regulations, as there aredamge of money to
gain.This is just a small part of thimesbehind the scenes dfshing;however,it indicates the

sale and difficultyof governance and contrahat has now become part of this business. Fish is
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highly nutritious, profitable, exploitableand ¢ as we areincreasingly becoming aware off
depletable

In the world of fisheries matern technologiesare predominantly present too, as the oceans are
efficiently industrialized by the help of statd-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 sustainablev S a S NOKSNBA Ay GKS R20dzySyidl NBE W¢KS
fishing industry continues currenpracticesi KS FAaAK gAff *“oAthoughd2y SQ
government officials have statepeatedlyoverfishing should be stopped as the fish stock is
running out,it is still happening on a rather large scale.

G¢KS FAAKAY3I LINROSaa 06S50FYS AyRdAGNRAFEATSR Ay

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

FRRSR Fy2GKSNJ WLISI OS RAGARSYRQ (2 ,idaSandh y Rdza G NA | 1

acoustic fish finders. The fleets of the Northern Hemisphere were ready to take on the

& 2 NX(FRuly: Christensen et al. 2002:689

Thepolicymanagement of these fleets was roughly described in the pre\deasons However,
this does not guarantee sustainable fishing practicesoldgjists argue that the currently
I LILRAYGSR SEOt daA @S SO02y2YAO0 12ySa 699%0 F2NJ
GSNNROG2NARSE |yR (Kdza OFyy2i F2 a0 S Nbiolagiz G I Ay I ¢
NBLINER RAzOGA2Y &dzLJLJ2 NI Ay 3 #au§y NOhristetisen 8t &l 282:898 1 t  F A
When a country cannot fully utilize the fisheries resources in this EEZ it is obliged to make way
for the fleet of other countries. Combirth G KA & GAGK &SI ISNYySaa F2N 3
pressure andlegalfishing,[itf KI & f SR (G2 Fff 2F (KS ¢2NIsRQa aKS§
purseseined for pelagic fishes and illuminated to attract asadch squid (Pauly, Chrignsen et
al. 2002:693 In order to replenish our oceans we need to leave approximately 35¥esé
shelved areas to recoveaccording to several biologistBhe current regulatory system and the
disregarding of it are making this a percentage th&iaisd to reach.

Secondly, problems arise due to the-tstch 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 purseine vessels, whichteh empty a whole section of the sea by
drawing a large net in a circle and then closing it from the bottdhe 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. 20p® ! 6 2 dzii & HsTob fishv[is] fdiscarg@ed in th@ North Atlantic
and the North Sea each year; 40 to 60% of all fish caught in Europe are discaeitber
because they are the wrong size, species, or because of-tflevérned European quota sy¥te
(Stuart 2009. Scientists and biologists are now warning the nation leaders for the disappearance
of the sharks; an animalt the top of the food web and an important link in the ecological
system. Often caught as {match they are often discarded dead back into the Sdw valuable
and edible bycatch is usually sold along with the actual target fish, as this sometimessimrve

‘520dzYSy il NE WeKSKONR RIFOS KISt { Ay®S TA&K I2ySQ o8 RA
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unexpected and rare fish species that are appreciated in the culinary world, makicatdby
lesser of a problem to most of the fishermen.

Dutch fshermen see different trends in the overfishing of the sea. Dutch fishermen
fishing offshore at the pramce of Zeeland account for the opposite:

oQess seabed disturbaricdess seabed disturbankle® what those environmental
organisationssay. However, we have seen the fish stock increase after the 1950ies. So
LISNKIF LA Ad Aa y 2Pérsolalfieldnbtds 2012) (KSe& & 8 Hé
a2NB SY@ANRYYSyillftte FTNASYRfe YSGK2RA KI @S 0SSy
livelihoods intact, like thepulskoP. However, only forty licenses have been giveim the
Netherlands to use this new systerto the fishernSy Qa R A dAlhaughi Sgsé @
environmental benefits are found in a lowered carbon dioxide emission, they hayeaowgn to
be in any way better for the fish stock in the sea. Howetlex,experiences of fishermeriike
that of the fishermen in Zeelandlo not line up with experiences of biologists, who argue that
the sea is better of when we stop fishing all together.

To conclude, lthough highly efficient, the industrial fisheries may prove disastrous for
fish speciesand the oceans sensitive ecosysteas biologists have predicteth the meantime
policies are meant to mediate between the advice of these marine biologists, demands of the
market and the livelihoods of the fishermewe will explore thecase of a fish species that is
saidto go extinctif 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.

Themajestic Bluefin tuna, the king of the fish; it can grow éxler2.5m long and weigh 250kg.
Both admired for its incredible power and loved for its raw, fatty taste. Thanks to the red meat
of the tung sushi has made an entrance imoost restaurants,supermarkets and kitchens. In
the 1970ies the eating of rawsfi was considered to be strangeand for some still i however
as health discourse took over the world, so thé lean and healthypushi(Bestor 200 Even
though it was at first regarded as a luxury food for speatabsions, it soon became affordable
(Kurokura, Takagi et al. 20l2Now sushi bars are found in almost any capitol on ouraglob
either for takeaway 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 ofL55 million yen$1.7 million) was paid for a 222kg tuna. Surprisingly this doets
necessarily relate to its size areat quality, but more to publicity and setting a tone for the
coming business yeann the Mediterranean area tuna are now caught and raised in gpeat
by the hundreds. Akkxport qualitytuna caughtc raised or poduced¢ Sy R dzLJ 2y (G KS g2 NI
fFNHSald TFTAAK YINJ SGY (Beswr 26D Feom thia gojnh @ithey &rd a8 K Y NJ S
inspected, auctionedbought andtransported 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 itgliminishingpopulation numbers. The western Atlantic Bluefin has

°> New type of trawler that use 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.

*KUGLIYKK 66 6 Do oJEparChiudinaina fgtSésaecorddbl. #m
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females has decreased in the Mediterranean afldadina, Abascal et al. 20P2At the current
rate of tuna fishing the wild population of tuna is unable to recover andswitin go extinct.
Many biologists are convinced that the Bluefin tuna will go extinct in the years to come and
needs to beregulated strictlyc or even not fished at allThis scientific warning is acted upon to
some extent as the quota for Bluefin tuna hgene down slightly after an international
conservation conferendeAgreeing to cut the quota from 13,500 to 12,900 metiwies annually,
makinga 4% reduction(Murray 2009. Not enough according to environmental science. What
the future of this king of fish and the sushi desof itwill beis yet to be seen.
Many consumers and restaurants have taken up their ethical standpoint by refusing to
eat, prepare or sell tunaAlthough tuna consumption might be rather stable Japan;
consumption of this red, fatty fish is becomiimgreasingly popular on the rest of the glqlteus
increasing the demand of this scarce commodiBven at the local sushi restaurant in
Wageningen the owner accounted to have had some level of repressiondrocal when it
came to them selling tunaushi:
G{2YSo02Re tAQGAYy3 2y (KS 20KSNJ aARS 2F GKS NRI RZ
y230S Ay 2dz2NJ YI Af 02T isla@rotécted aRimal gpaciedi Bidp yweEhi (LA S W
was a little unclearX But | think tuna is not really proteet X 9 3SNEBo62Re&é OFy Sk d G

,,,,,,

my opinio® LYy WK LIy GKS& R2 KIF@S d42YS LINRGSOGSR FTAacr
O2dzf R vy 2 (i (Pérsimial fiéldknStas@E13)

Although what the owner of the Sushi restaurant in Wageningen says sounds ltgc: If
fish would be protected, they would not sell it and you would not be able to buy it. However,
this is untrue. Even thougiunais onthe most endangered species lists and is highly regulated,
it is still for sale and being eaten and sold on a massiake s

The tuna seems a clear example of what happens when the fishing industry is highly
modernized and its regulation @mplex and complicated, but still cannot cope with the reality.
hyS FGGSYLI G2 Wwal, @®dafarmingsfitung aihiddgiNunsudc&SNUl sb fma K A
As within the world of sushi, the farmed tuna is frowned upon and is said to have badThste.
farming of fish species &fficient andon a large scaland can be compared {dor example the
beef industry.Attempting to preserve species or to continue consumption as itTik@se fish
that are constructed and produced will be explored in the following section.

The practice of aquaculture has a long histand remainsof the cultivation of fish havéeen

found spread all over the world and can be datkdck several millennia. Although not as
technologically advanced as it is currently, the practice of raising and selecting fish has been
around for a long timgBeveridge and Little 2002Contemporary aquaculture has managed to
take some fish species out of the water and on land, as the hatching and growing facilities are
based on landHere by makinghe farmed fish a virtual version of its wild counterpart swimming

the river and seasThe domestication of the fish reached full circle and humans can manipulate
the life of the fish in such a way that thegn produce standardized fish.

"TKGOLIYKK o6 6DIdzf NBFAY OOtz Hliaff I NBESEt& dzy LINRGSOGSH
® http://www.bbc.co.uk/2/hi/asiapacificY Faéming endangered bld& A y (i dzy | £
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The technologiesnvolved are highech asfor exampleunder water cameras are used to
monitor the fishes and sensors measure the levels of oxygen, carbaitidiand other relevant
levelsin the water Aquaculture can be divided into three stagétsen it comes to salman

1) Hatchery and freshvater smoltrearing facilities
2) Sea water fish farms
3) Processing plants falaughtering and packagin@lanco Wells 2009

The process starts by hatching the eggs, which is a delicate proces<éted 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 disithey are

in net pensby large numberg the fish get antibiotics and are closely inspecteddea liceand if
needed medication is given to the fighien and Law 20}1Fish feed is chosen upon the needs
of the fish andso they can grow the most in the least tin#dfter the fishes reach a certain size
they are brought to the processing plants where they are slaughteand packaged at an
incredibly fast rate. The natural stages that wild salmon goes through are imitateidh the
farming process, by allowing the salmon to experience both sweet as salty water.

OEFOGfe 6KIFG YIFI1S8a (KAa FTA&AK a2 RATFSNByd FTNRBY A
In Norwaythe escaped farmed salmon adeemedascaliSy 'y R dzy ol yiSRé>X S@Sy i
FNBy#e 1 3ASYSNIdAzya NBY2JSEL)FINB ¥nly (afkeStheN | y OSa i
I Ij dzI Odzft G dzZNB a il NIi SR s#@lrhoNXWds Yamstricted, i argler td distinguis g A £ R Q
the farmed salmon from thealmonfavouredo @ | y3f SNBA | yR FTAAKSNX¥YSy® al S
is relational, defined in contradistinction with domestication, and draws on the idea of
g A f RS figrSandiliaw 2011:74The differencebetween the twois human interference as
fASYy aLISOASa Ay b2NBlF& AyOfdRS GaAYLINREER:I AYRAIT
and Law 2011:79The farmed salmon is thus an outlaw in Norwegian natural environment, as it
is considered unnatural and harmful for the natuRgdrwegian environment.

The farming of fish thus creates a dichotomy of farmed and wild; argvated by
humans and the othemade by nature A distinction that is important to mangonsumersfor
various reasonssome might argue that farmed salmon ahetpreferred version, as this allows
for the oceans to recuperate from overfishing. Oth&vour the wild fish, as they have the least
human interference anare the closest to nature. The environmental issues that are present in
the production processesf both versions are possible arguments to prefer one over the other
by aconsumer All depending on what actor is consuming and what tleginceptualisatiorof
good foodmight be

 |j dzt Odzf GdzNBE OFy o6S aSSy Fa I YSGRSRI YR 0NAR:
0SOldzaS 2F RSOftAyAy3a OFGOK ljdz2ila | y(RauS@SyYy LI2GS
Christensen et al. 2002:6935till, there are issues of sustability in this form of fish produce.

GThe idea makes commercial sense, as then@t 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 operatig 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 ofaquaculture represents another source of pressure on wild fish
LJ2 LJdzf Rawy2Ghastensen 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 ofHidt takes approximately 5kg of sardines to produce 1kg
of salmon; hence a largeoption of the fish population irour ocean is caught to feed farmed
fish. Alsg containinglarge populations of captive fish makes them highly vulnerable for diseases
and pdlution, 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 ecosyst@jwrndal and Aarland 199%undacién 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. Hewer, exactly this might make this type of fish unnatural
to some consumersand therefore perhaps inedibleBeing able to selectparticular
characteristics that are wanted in a fish or even to alter some innate properties of the fish like
gene modification Until now we have eored the world of fisheries mostly igeneral, from
now on we will focus exclusively on 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 mes for quite a long time, asmphasizedbefore. During
earlier times food was used as a form of class distin@dimhsalmon was perceived as luxurious
and belonging tothe higher sections of societythanks to aquaculturdechnologiesit has
become a moe accessible product. Now available for a bargain, thishfishbecomepopular on
the daily mens of many consumersAn increasingly important health discourse and the
discovery of thav (omega)fats has made salmonteealthy andovedreplacement for mef 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 frstly we turn to some numbers and figures of salmon capture and consumption to
indicate on what scale this fish is eaten.

To see what is happening on the salmon markettwa to the global catch of salmorkirstly,
we must note that he global catchis divided into two parts, since salmon is no longelely
caught in the wild. In the 1980ies aquacultuexhnologies develope@nd grew to have a
significant market share in the totabntemporarysalmon productionWe therefore distinguish
betweenthe capture and production of salmofi SO2 y Rt 82 4KSy 4SS (I ]
talking about a large group &lmonidae for there are six main salmon species which are being
caught and every one dhem hastheir own ¢ geographicat naturd habitat. These six are the
Atlantic salmon, the Chinook salmon, the Sockeye salmon, the Pink salmo@Ghtime salmon
and the Coho salmofBjgrndal and Aarland 1999

Firstly we will lok at the global capturef salmon This salmon would be referred to as
wild, a definition used to distinguish this salmon from its cousin farmed in aquacultutee
earlier period shown on the graph, salmarapture was concentrated in the Northern
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hemigphere. Of the six salmon species there aregf who standout in the figures#As can be
seen in figure3 these are the Pink salmon, Chum salmon and the Sockeye salmadhegef
three, the Pink and Sockeye salmon are the ones used most for human consunifticloction
of the Chum salmon is least preferregihice it has a low market value.

Global capture of salmon
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' ' = Atlantic salmon = Sockeye(=Red)salmon

Database
) Chinook(=Spring=King)salmena= Chum(=Keta=Dog)salmon

The Pink salmon is the one commodity that stands out througlioattime period of
2000 to 2010 Thisfish can becaughtnaturallyaround the Northern parts of Euromnd Russia.
Its capture figures spiked to 53Rousand torsin 2009, but fell back just a year latdhe lesser
valued Chum salmowas caughtiround 360 thousand tain the same year, being a fish that is
caught on the other side of the world, around therth Pacific Ocean. The countries catching
the most of the chum salmon are Japan, Russia, Canadi&J&A. The third significant catch is
the sockeye salmon with its 144 thousand $@mcapture volumet is a minor fraction compared
to the pink and chunsalmon. However, both of these last two species are at least in America
where most of their natural habitatist A &G SR ' & WS yNORASNStNdNRring LIS OA Sa Q
Fisheries Service 20112

The second half of the global cataf salmon involve aquaculture, which has growo
become very efficient in salmon farming. In fact, when looking at the total production of all
salman species (3 million tors of salmon) aquaculture made up nearly 70% of the total
produce.Starting with an upsurge of the salmon aquaculture during the $986asdominated
the salmon market from 2000 onwards (Figdje

What can be seen in figure 4 that the one salmon accountinfpr the highest
percentage is the Atlantic salmowhoseoriginal halitat lies in the Atlantic anthe Barents Sea.
This means thathe Atlantic salmon can be fouralong the lines oSpain to Russidts natural
habitat even stretches to the East coa$t@anada, the Southern tip of Greenland and Iceland.
Even thoughli K S ! (i $pectacularCaBaptive skillst accounted for 1.4 million tomin
aguaculture production. Atlantisvas produced most in aquaculturapout 62% of the grand
total in the salmorproduce¢ both wild and aquacultureThe second largest contributor to the
total aquaculture production is the Coho salmon. About 180 thousand i®a mere fractiorof
the farmed Atlantic salmon, but it is still more than theK A NR Y 2 & (i So&dyelzalin. Wo A f RQ
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