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NThe relationship between f
fundamental to our every day lives. Food shapes
cities, and through them, it moulds us i along

Wit Fme ol s e hal i
(Carolyn Steel, 2008)

Ironically, urban studies literature does not
pay much attention to the role of food in the

(un)making of cities

OUr bRur al 6 di stinctions
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Aims of the Talk

. Study of food from the vantage point of urban
geography and urban studies more broadly

—

. Pays particular attention to the relationship
between food (both in its production and
consumption aspects)

oGt aral 6 0fF Omor al t ur no
geographies






Spam in S. Kore@A Times, 15 Oct 2005)

-Largest market outside
USA ($136million)

-40% bought as qifts for
business clients,
employees, friends and
family members esp.
during Chusok festival

-Spam adapted to the
Korean food culture to the
point that people think of it
as a Korean food




~Multidisciplinary ches

Hi stori cal approaches (e. i
gostructuyures of everyvyday [
manners I n the o6civilizini

E.g. the carving and distribution of 1he Structures
: of Everyday Life
large chunks of meat at dinner

15th-18th Century

table were considered distasteful
by C17rth and gradually ceased ;
In French upper class household




®ani shment of knivesO0O and
not adopted to the same extent everywhere

-French courtly manners were adopted quickly by upper
class

me
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Political Economy of Food Systems

Food Regimes

#1 1 11T AEOUY 30O0PPI U AEAET | (
Food Networks

Systems of Provisions

Food Trade Wars

Food and poverty in development studies

Food vulnerabillities
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Figure 1. Analyvtical perspectives on food chains

The performance of the entire food chain ‘from farm to fork’ is shaped by four
different dimensions (Trienekens 1999):




"Food Regimes—

FOOD REGIME

EIRST
(PRE WORLD WAR I}

SECOND
{1950s - 1970s)

TRANSITION TO THIAD *
{1980s - 1930s)

Principal tendencles

Culmination of colenialism

Rise of nation-state system

Extension of state system to
former colonies

Transnational restructuring of

agricuitural sectors by agro-focd
capitals

Contradictions between productive
forces and consumption Wends
Disintegration of national agro-
food capitals

. Governing premises

Acceptability of alien rute
Propriety of accumulalion domain
Imponance of balancing power

Leg y of neg-m d

Nen-interferance in others’
colontal administration

Respect for free inlernational
markets and tree enterprise

Nationat absorption of adjustment
imposed by international markets

Qualified acceptance of exira
marke! channels of tood
distribution

Avoidance of starvation

Free flow of scientific and crop
information

Low priority for natienat
seolf-rellance

National soverelgaty
Low concern about chronic hunger

Multi-polarity of power (eg US,
EC. Japan)

Giobal
Rise of new protectionism

ion of adj

Retreat from distributional issues

Restristed flow of technological
information

F
seif-retiance

‘Main historical
features

Centred on Eutopsan imports of
wheat and meat from setfler states
between 1910 and 1914 and
imports by sattler stales of
European manufaclured goods,
labowr and caplial

Based on strong state protection
and organization of warld food
economy under US hegemony after
1945

Crisls ln world agricultural lrade,
teaturlng price instability,
braakdown in multilateral
agreements, Increased
competltion in export markets

and llmited imposltion of structural
adjustment policles

Maln international
poticy features

Imperial preference, with verlical
hiesarchical ratations

Brelton Woods Ag
posl-war reconstruction

GATT,

A pis to resolve world
agricultural trade Issues

pr multit
Nandisa:riml‘fmtlun and legal
appraach to regulation

Commedily agreaments and
conventions

us of Intarnati |
agricultural trade system via
agenda setling in International
negoliations

gh GATT framework

A for fand

Main |
policy features

and infrastrucilure

Cheap food policles
Credit expansion
Production control mechanisms

Markat creatlon via
concessionary expoft sales and
tood ald

Opposing trends of further
protection and deregulation of
agricultural sector

Fig. 3.1 The characteristics of the three food régimes.
Source: based on Le Heron 1993.

/

First Food regime (pre 1914)
-geared towards Industrial
capitalism

Large scale mono-cultural
capital intensive farm (tea,
coffee; sugar, rubber, palm oils,
bananas)

-agricultural exports from white
O0settlerd countr
America and Australasia to
North America and Western
Europe
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Second food Regime (1947-1970s)

AProductioni sto

Modernization and industrialization of farming to supply mass markets
Development of durable food and intensive meat production

Strong state protection for agriculture (E.g. Common Agriculture Policy;
excies s ood suppEyEarEn thea West: nbp

Third Food Regime (1980s T present)

Increased global trading of food; increasing commercial power of agro-
food corporations; new biotechnology; farm deregulation
OPoRsrtoductieogi sbeustainabl ed f ar mi
agriculturebo

Move from mass production to oO0org
Crisis laden: oil & food crisis in 1970 (also in 2007-2008); anti-farm
subsidies; break down of multilateral agreements
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“Global Hunger Situation

Global food production increased by 145% in the last 4
decades of the 20th century - yet an estimated 800 million
people are still hungry

According to United Nations FAO, number of hungry people
surpassed 1 billion in 2009 even though it decreased to 925
million in 2010,

TWENTY-NI NE countries suffer fron
hunger, most of which are in sub-Saharan Africa (Burundi,
Chad, the Democratic Republic of Congo, and Eritrea)
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THE GLOBAL HUNGER INDEX IS
CALCULATED AS FOLLOWS

(1) GHI =
with

(PUN + CUW + CM)/3

GHI: Global Hunger Index

PUN: proportion of the population that is
undernourished (in %)

CUW: prevalence of underweight in children

under five (in %)

proportion of children dying before

the age of five (in %)

CM:



http://www.ifpri.org/

‘2.Espaﬁo|oFrangaisoPyccuﬁo,f_fO¢Io» Home » Site Map » Index ¢« FAQs » Contact Us

Food Crisis

This page in: English Espafiol Francais | &A

Hunger Clock
Number of undernourished people*
Source: FAO
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*Estimate based on a starting point of 925 million people calculated in 2010 by the FAO.
This figure is meant to be suggestive of the scope of the hunger problem; it is not fully statistically accurate and updates according to viewer's local
computer time

OVERVIEW

In response to the severity of the food crisis and the need for prompt action, the World Bank Group set up the Global Food Crisis
Response Program (GFRP) in May 2008 to provide immediate relief to countries hard hit by high food prices. The Bank
response has been articulated in coordination with the United Nations' High-Level Task Force (HLTF) on food security. Through
its response, the Bank is supporting the implementation of the joint Comprehensive Framework for Action (CFA). Read More »

FEATURED 4/4 | | »

Prev
Zoellick Speaks on World's [
Challenges

January 23, 2011—In a Newsweek interview, Bank
President Zoellick points to food prices as a priority
issue. Read More »

AThe answer
price volatility is not

to prosecute or block
markets, but to use

t hem better
Robert Zoellick,

World Bank President
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JInerability Framework

Fig. 10.1 The causal context of vulnerability. Source: redrawn from Kates (1292).
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What happens if you

eat food products
contaminated by
radiation?

When radioactive elements
decay in the bady, they .
emit radiation that can
damage cell DNA,
increasing the risk of
cancer. Radioactive iodine
tends to collect in the
thyroid, and ingesting large
amounts raises the risk of
thyroid cancer.

lodine has a half-life of ;
eight days, which means it
loses half of its
radioactivity in eight days,
three-quarters in 16 days
andsoon. .

Caesium takes 30 years to
lose half of its radioactivity.
But much of any caesium
consumed can be excreted
from the body.

How is radioactivity
measured?

" Radioactivity arises from
the disintegration of
unstable atoms and-is
measured in units like the
becquerel, One becquerel
(Bq) corresponds to one
disintegration or
transformation per second.

What do provisional
limits mean?

Provisional limits are the
amounts of radiation
estimated to cause health
hazards, such as increased
risk of cancer, if a person
consumes all the following
foods containing
radioactive materials every
day for one year: 1 litre of
‘milk or other dairy
products, 2 litres of water
and 100g of leafy or other
vegetables, said an expert.

The body will not be
affected even if a food
containing radiation at
about 100 times the
provisional limit is ingested
just once, However, this
does not mean that a
person should eat foods
containing more than the
provisional limits of
radioactive materials, the
expert added.

Water and vegetables con
parts of Japan. The Governm

ACCEPTABLE LEVELS FOR HUMAN CONSUMPTION
RADIOACTIVE

and Gunma have been told to

shipments of spinach and rapeseed.
Authorities detected 15,000 Bqg/kg of
radioactive iodine (more than seven
times the safe level) in kukitachina, a
local leafy vegetahle, yesterday.
lodine levels detected in spinach from
Hitachi City last Friday: 54,100 Bq/kg

(27 times the safe level).

Drinking water, milk,
dairy products

300 Bg/ky

What was detected:

Tap water showed elevated levels of

iodirie, more than twice the

~ recommended limit for infants in Tokyo.

Residents in litatemura, Fukushima
prefecture, were told not to drink water
there as a precaution, after 965 Ba/kg -
of iodine - more than three times
the recommended maximum - was
found in the drinking water on Sunday.

" lodine-contaminated water was also
“found in nine other prefectures on

Monday - Tokyo, Kanagawa, |

Tochigi, Gunma, Saitama, Chiba, Niigata

and Yamanashi.

lodine levels of 1,510 Bq/kg were

vegetables
2,000 Bg/kyg
What was

taminated by trace amounts of radiation have _é |
ent says levels found are not dangerous to human health inthe =
short term. Here's a look at what has been found so far and the EI_'fect of contaminated food

IODINE ' ks (Ba/ke)
. =
leafy

Green

detected:
Fukushima and
the surrounding
prefectures of -
ibaraki, Tochigl
suspend

baraki,

found in milk from Fukushima
prefecture. This is five times the

permitted level.

Instant formula, breast milk —!—>

100 Bg/kg

Becquerel per

C——

n detected in

RADIOACTIVE
CAESIUM

Green leafy
vegetables,
grain, meat,
fish, eggs, etc

500 Bo/ky

Authorities
detected .
82,000 Ba/kg
of radioactive
caesium (164
times the
safe limit) in
kukitachina, a
local leafy
vegetable,
yesterday.

Caesium
levels
detected in
spinach from

Ba/kg
(four times
times the
zcceptable
level). -

Drinking -
water, milk,

products
200 Bg/kg
) Sources:

AP, REUTERS, XINHUA
and YOMIURI SHIMBUN "

D - COE O EE GRrrTET
>> ASIAONE / HEALTH / NEWS / STORY

Mon, Mar 14, 2011
AFP

S print-triendly [[] Emaila riend

Singapore tests Japanese food for radiation

Latest update: AVA says food items imported from Japan before Mar 11 safe for
consumption; Samples of food items imported after that date are being tested for
radioactive contaminants with immediate effect.

SINGAPORE - Singapore on_Monday said it was testing food imported from Japan for
radiation as another explosion rocked an earthquake-hit atomic plant and raised
fears of a radioactive catastrophe.

"As a precau;ionarj measure, AVA (the Agri-Food and Veterinary Authority of
Slngapqre) _w:II monitor Japanese produce based on source and potential risk of
contamination," the food regulator said in a statement.

A plate of sashimi comprising seafood sourced from outside Japan at restaur: moto
yestorday. Soveral restaurants and food outlets have d s igreton gy
sts hors have shown no radioactive contamination as yet of such imports. ST PHOTO: AZIZ HUSSIN

Restaurants
here stop
Imports
from Japan

al, sccording to gensral manages St Na-
The ongoing crisis at the Fulushi
nuclear plant is triggering fears all over
the world that faod imported from Japan
ontaminated with radioactive

They say customers’
fear of contamination
is affecting business
¥ By JEssica Lim

Singapore’s AVA, which now tests Jap-
anese seafood, friits, vegetables and
for radi contaminants, has re-
imported

TESTS of

imports have
smination, but

Japan is safe to consume.

Sa far, tests conducted on samples

ina Bay  taken at the point of entry into Singapore
not detected any traces of contami-

which used to make up 80 per cent of st year, seafood imported from

Straits Times, 24 March 2011
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" Cultural/Moral Turn

Consumption realm

ACooking is a moral process, transforming
raw matter from Onatur e

ocul tured, and thereby

domesticating iteFood i ¢ i I
by cooking not simply at the level of practice, consuming geogmplues
but at the |l evel of the PTG SRR

(Atkins and Bowler, 2001, Food In Society: R

Economy, Culture & Geography)
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“Ethics of Meat Consumption




E-A ROTVENNINNIGES

NATURE ANIMALS HUMANKIND

MAKE THE CONNECTION

1. Animal rights argument | Animdl
Humanods et hi cal res Lil)erdtion
towards non-humans

&Gpecieismo

2. Environmental argument
-enormous environmental costs of meat
production (land, water to raise farm
animals; pollution generated; climate
change, etc.)

-Cattles consume 16-18 times as much grain
as they produce as meat!

3. Health issues!! (more on this later)


http://en.wikipedia.org/wiki/File:EarthlingsPlain.Wiki.jpg
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Table 3
Typical efficiencies of meat production

Chicken Pork Beef
Feed (kg/kg liveweight)® 2.5 5.0 10.0
Edible weight (% of LW) 55 55 40
Feed (kg/kg EW) 4.5 9 25
Food energy (kcal/kg) 1800 3100 3200
Energy conversion efficiency 11 9 3

(% of gross energy)

Protein content (% of EW) 20 14 15
Protein conversion efficiency (%) 20 10 4

* Typical rates from USDA long-term statistics (see the text).

SR B VA o e i Smi |

(2002)

transformation of diets, burdens of meat
production and opportunities for novel

f ood p rEnzyrae andsMicrobial
Technology 30 (2002) 30571 311

Feeding efficiency (kg/kg product)
]

) pork
6 - D -_—
] - ‘\_/ S et \
- broilers
3 e,  me®y ™ Y. et
, - - 3 :'-':'1:-.:._..:;:4 oo i
6 Wg™ a Wi d‘EeEQS
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1910 1940 1970 2000

Fig. 3. Comparison of feeding efficiencies (kg of feed/kg of live weight) for
US beef, pork and broilers. USDA data [4].




The Huge Flow

Much of U.S. livestock is raised in industrial operations that
produce many times their animals’ weight in manure. Immense lagoons
used to store waste can degrade the surrounding air and water.

e

U.S. livestock produces
perhaps 900 million tons
of waste annually, about

3 tons
of manure

for each
American.

Weight equivalent of that

manure as measured in
Toyota Priuses: 2 cars.

A 1,100-pound
beef cow can produce
manure at a clip of about
14.6 tons
annually.

That's the weight
equivalent of 10 cars.

™

lowa’s hogs produce
at least 50 million tons
of waste annually, about
16.7 tons
of manure
for each of the 2,988,000
residents of the state.

That's the weight
equivalent of 11.4 cars.

Sources: David Pimentel, Cornell Univ.; Ohio State Univ.; lowa State Univ.

BILL MARSH/THE NEW YORK TIMES
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Social construction of (organic) food

s Global Biz: Movies:
“nd of combat, | Soccer clubs | Avatartakes
rwhom? | cut back acurtain call

Unpacking the different meanings of organic food:
-Ecctechnical: e.g. Nutrition value; certification
-Ecemedical: food safety issues

-Ecacentric: organic food good for the environment
-Ecasocial : lifestyle appeal
-Eccaesthetic/commercial: taste

BUT is organic food really good for
the environment?
*Food miles and Urban Metabolism

I




Calculating Food Miles & Food Pathways

What are Food Miles?

Food miles are a way of attempting to
measure how far food has travelled before it
reaches the consumer. It is a good way of
looking at the environmental impact of foods
and their ingredients. It includes getting foods
to you, but also getting waste foods away
from you, and to the landfill!

What Does That Mean?

It means that it is time to think about where
your food has come from and what
environmental effects this has had.

Source:
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http://www.organiclinker.com/food-miles.cfm
http://www.organiclinker.com/food-miles.cfm
http://www.organiclinker.com/food-miles.cfm

Leopold Center for Sustainable Agriculture
www.leopold.iastate.edu




