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Abstract

The thesis deals with Sustainable Alimentationrbin middle-class households in Port
Elizabeth (South Africa) on the consumer level. Tthesis uses an inductive and
explorative approach which is based on theoretsalwell as qualitative empirical
research. The empirical findings build up on eigidividual interviews with adult
female members of Xhosa- and Afrikaans-speakingmunmiddle-class households in
Port Elizabeth as well as one expert interviewn(cél nutritionist).

Firstly, this thesis aims to design a practicesired theoretical approach on
Sustainable Alimentation that integrates all refévaspects of the various dimensions
and disciplines of sustainable development on timsamer level. Such an approach has
to analyse:

— ‘what’ should be eaten in terms of Sustainable Almation including aspects of
efficiency and consistency (concept of wholefoathahtation);

- ‘how’ and ‘how much’ should be eaten consideringeas$s of sufficiency (theory of
post-growth economics);

- ‘how to investigate’ in what, how and how much aomers are actually eating
(theory of alimentary practices, concept of diftusof innovations).

Building up on this theoretical construct, the thedso intends to evaluate the extent to
which the current alimentary practices of the itigeded households follow
Sustainable Alimentation and are able to change.this sense, hypotheses are
formulated which contain concrete factors that htovéve taken into account for the
promotion of changes towards Sustainable Alimematin short, the most important
findings are the following:

— The investigated households are only slightly camneg sustainable, mostly not
driven by a persuasion of sustainable developmemitaiistic motivations, but by
personal utility or external conditions on the dypevel.

— Alimentary differences between Afrikaans- and Xhepaaking households in terms
of the theoretical approach of Sustainable Aliméoeare only marginal.

— The early stages of the diffusion process of Snatde Alimentation are
insufficiently initiated.

— The investigated households show a low innovatiseieterms of alimentation.
— Health issues are dominating alimentary practiogisdaive alimentary changes.

— The socio-cultural embeddedness of superabundenéraiary practices, especially
in the case of meat, impedes an orientation towlakder quantities of foods.



- For some foods, the limited availability, declavatiand certification of sustainable
products impedes an implementation of Sustainablaehtation.

— For other foods, the limited availability of prodsicthat are less sustainable
(especially in the case of regional and seasorwl)fs automatically forcing some
sustainable alimentary practices.

— The investigated households are totally dependent@mmmercial external food
supplies.
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Chapter 1
Introduction

“Everyone eats rice
Yet no one knows why
When | say this now
People laugh at me
But instead of laughing along with them
You ought to step back
And give it some thought
Think it over, and don't let up
| guarantee the time will come
When you’ll really have something worth laughing at
Ryokan, Zen Poet, 1758-1831
(cit. in Abé/Haskel 1996, p. 158)

1.1 Problem description and significance
1.1.1 Impacts of alimentation

Although eating is a necessary part of people’syelay life and at first glance, one
might think that there can hardly be anything moegural than eating what nature
provides us with, human alimentationan have several negative impacts. The food
production and consumption chain — from harvestprgservation, storage, transport,
processing, packaging, trade, distribution, prej@ra composition and consumption
right up to the disposal of waste materials — hasogical, economic, socio-cultufal

! From the socio-cultural point of view, which ised within this thesis, alimentation is defined as

all practices that “[...] refer to the ways in whiblkimans use food, including everything from
how it is selected, obtained, and distributed t@ whepares it, and eats it” (Kittler/Sucher 2003,
p. 2). ‘Alimentary’ derives from the Latin word Ialentarius and means relating to food,
nourishment and sustenance (Antoni-Komar 20062p. There are several other names for this
concept, e.g. food or eating habits, foodways, featlure as well as culinary or nutritional
practices. The term alimentation is preferred ais icommonly used within recent scientific
publications about food-related social practicagtifermore, the word *alimentary’ implies all
kinds of cookery compared to the commonly used tetdinary’ which is often associated with
the haute cuisine (Antoni-Komar 2006, p. 72).

Instead of taking the commonly used social dinmmghis thesis also accounts for the cultural
dimension of sustainable development as introdubgdthe Institute for Environmental
Communication (INFU) of the Leuphana UniversityLitineburg (Kuhn 2006). As the social and
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and health-related impacts (Leitzmann 2003, p. 68f8nner 2007a, p. 7; tab. 1).
These are, for example, emissions and waste, fogeturity, bad working conditions,
soil contamination, biodiversity losses, over-prcithn, alimentary diseases or the
destruction of small-scale farms (Brunner 2007&,, grunner 2008, p. 279; tab. 1).

Mainly in the western countries, the negative imipdtave been exacerbated as
human alimentation has drastically changed from1®&0s onwards, generally caused
by an orientation towards higher convenience (KegKretschmer 2006, p. 178).
Characteristics of this change are a high intakiaiénd proteins (particularly derived
from meat), an increased and hastened consumptidmgbly processed foods (e.g.
ready-made or fast food products) and a dependenagxternal supplies and market
structures (Brunner 2003, p. 23; Koerber/Kretschra®@06, p. 178). Developing
countries, particularly those that are charactdrisgethe so called new consumers that
have a middle-class living stand3rdbrientate their alimentation towards western
lifestyles as these lifestyles are associated wialth, status and power. The
alimentary practices of the new consumers togethigh those of the long-rich
consumers progressively exacerbate the negativadisipof alimentation (tab. 1).
Furthermore, some cultivation methods (especiallyhe developing countries) have led
to many ecological problems, like soil contaminatiaesertification or biodiversity
losses which as a consequence also lead to ecomamahisocial impacts, like the close-
down of farms, unemployment or poverty (tab. 1).

the cultural dimension of a sustainable developraemaftclosely interlinked, this thesis calls it the
socio-cultural dimension.

®  The new consumers are described in chapter 2yait.
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Table 1: Main problems and aims relating to Susthie Alimentation

Dimension | Ecological Economic Socio-cultural Health
« Intensified agri- |+ Feeding the world « Poverty and social |« Alimentary
culture . inequality as diseases
» Economic i
* Intensified food structure reasons 1or * Discrepancies in
rocessin nutritional defi- risk assessment
P g « Liberalisation and| clencies
Main . iti L . i
Transports competition « ‘McDonaldisation® Poor valuation of
problems and lack of food
autonomy
* Unemployment and
inhuman working
conditions
» Resource conser+ Food security « Solidarity principle |« Strengthening
vation . and security of em-| health
* Innovative and
. . ployment e
« Ecological competitive » Modification of
. capacity ability of « International equity | alimentary habits
Aims .
. companies . .
 Conservation « Strengthening con- | « Sensual relation tg
and support of | Stable and sumer concerns food and
biodiversity efficient markets enjoyment of
meals

Source: Erdmann et al. 2003, p. 63, own transldtimm German to English

1.1.2 Deficiencies of approaches on Sustainablaexitation

In order to solve or prevent problems that derikemf alimentation, an orientation

towards sustainable development is needed. Subtain@velopment “[...] meets the
needs of the present generation without compromitsia ability of future generation to
meet their own needs” (World Commission on Envirentmand Development WCED

1987, p. 46). Sustainable Alimentation is an alyeaxlisting term, but still, it is not

commonly used within the alimentary sciences (Sebérger/Brunner 2005, p. 10). In
the 1980’s, several concepts about Sustainable ehliation were invented and
published in Germany (Schoéneberger/Brunner 20080p. Until today, no consensus
has been found about a single definition of SuatdeAlimentation which is due to the
fact that it is challenging to integrate and iritéel all dimensions of sustainable
development (economic, ecological, socio-culturad aealth-related) on multiple food
chain levels and in accordance with all stakehsld&chdneberger/Brunner 2005, pp.
11f,; fig. 1). Many approaches — common shortconuhithe sustainability discourse —
only focus on the ecological dimension of alimeota{Schdoneberger/Brunner 2005, p.
11; Brunner 2007a, p. 10). Some scientists tryustify this one-dimensionality by

arguing that safeguarding the biophysical basishwian life should be the most
important aim (Herde 2005, p. 5). Other scientistent the three dimensions of

* The phenomena of McDonaldisation will be furtbeplained in chapter 2 part 2.2.1.
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Sustainable Alimentation to be extended by addwegdimension of health (Leitzmann
1997; Erdmann et al. 2003; Koerber et al. 2004p8eberger/Brunner 2005).

There are also different approaches the meaning of sustainable development. In
the means of sustainable development, it is negedsachange ‘what’ foods are
consumed (mainly focussing on efficiency and cdesisf) and also to rethink ‘how’
and ‘how much’ people should consume (mainly fotus®n sufficiency), but some
approaches solely focus one of these aspects. @iy approaches try to integrate all
aspects of consumption and at the same time, gue#ite current consumption and
production systems.

Furthermore, sustainability issues in alimentati@ve often been studied with a
focus on the production side and less considerddhsumer level (Raabe 2006, p. 27,
Brunner 2007a, pp. 9f.). As alimentary consumpi®rdirectly as well as indirectly
influencing all parts of the food chain (from tmput side, e.g. buying certified food, up
to the output side, e.g. separating waste) the geamant of both the production as well
as consumption level is crucial for a successfuple@mentation of Sustainable
Alimentation.

In general, scientific approaches of defining Sustale Alimentation often lack a
combination of the different alimentary dimensiomsntain internally inconsistent
postulations or have the character of a ‘rag riggr(@sius 1999, p. 20; Hayn/Eberle
2006, p. 36). Concepts that are interdisciplindogus on the consumer level and
include a socio-cultural perspective are rare negded (Brunner 2007a, p. 11).

®> A sound overview of different approaches andriiéins of sustainable alimentation in Germany

is given by Erdmann et al. (2003).

The efficiency and consistency principles are dathliely oriented and aim to optimise
economic activities and lifestyles through techhipeocess- and system-related solutions (Paech
2005, pp. 49ff.). The efficiency principle is inpatiented, using technical solutions, and it aims
to produce each output unit with the least resoumget possible (Bernds 2002, p. 15; Linz 2004,
p. 7; Paech 2005, p. 53; Ott/VVoget 2008, p. 19 dfficiency principle is the most prevalent and
accepted of all three principles as it is the esigi® combine with the current economic system
that is oriented towards growth (Linz 2004, p. 8inWfrfeld 2007, p. 48). The consistency
principle is output-oriented and aims to combintirad and technical cycles in a way that ideally
no waste and emissions are produced, but onlysnphtch can be reused within technical and
natural processes (Bernds 2002, p. 15; Linz 2009, Paech 2005, p. 56; Paech 2006, p. 49).
Harmful materials should be kept within the techhisystem in order not to pollute the
environment (Linz 2004, p. 9; Paech 2006, p. 4@ndvable, recyclable and reusable resources
and products are the main parameters for creatingistent material and energy cycles (Tischner
2007, p. 24).

The sufficiency principle will be further desailb according to the theory of post-growth
economics in chapter 2 part 2.2.
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Figure 1: Dimensions of Sustainable Alimentatiod axamples of aspects and their
interlinkages

food external
supply effects

A y 4
economy

Source: Hoffmann/Schneider 2007, p. 1

1.1.3 The socio-cultural practice perspective mantation

However, the problem of Sustainable Alimentationas only about its interdisciplinary
theoretical definition. Even if all theoretical asps of Sustainable Alimentation were
defined and agreed on, one might ask: ‘Why not geftne universal guidelines for
Sustainable Alimentation and adapt the productiord a&onsumption activities
accordingly?” The simple answer is that human atit@on is an individual practice
and not just an identical procedure of food intakethis means, food is not only
relevant to provide the human body with energy mugients, but also to satisfy mental
needs (e.g. enjoyment, emotional safety, compemsair self-confidence), cultural
needs (e.g. interaction with people that sharestmae values, norms, customs and
taboos) and social needs (e.g. interaction withersthand creation of identity,
segregation and communication) (Brunner 2008, f).28s a result, alimentation is a
practice of individuals within a collective socialural structure.

For changing consumers’ alimentary practices towargtainable development, it is
necessary to understand these mental, social dssvellltural aspects as they drive or
hamper the Sustainable Alimentation on an individaad collective level and
determine if promotion strategies for SustainablanAntation will be accepted and
successful. In order to understand the socio-allwrivers and barriers of Sustainable
Alimentation, it is necessary to understand howscomers are actually practicing
alimentation. Universal guidelines cannot be praddiecause consumer practices vary
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relating to the specific ethnicity or cultdréhe individuals belong to and are exposed to
external drivers and barriers that differentiatesMeen regions (e.g. rural compared to
urban areas or developed compared to developingtiees). Guidelines and promotion
strategies need to account for different socioeealtand structural backgrounds and
conditions and therefore, need to be adjusted fferent alimentary practices. Most
existing approaches are based on the postulatiorcotiective non-personalised
guidelines and do not take into account that altaigon is an individual practice. As a
consequence, promotion strategies were usuallyessfid in educating consumers, but
as the strategies were not related to the actiméatary practices of these consumers,
the application of the new knowledge was insuffitie

1.1.4 The specific case of South Africa

A challenging but also important research object foe study of Sustainable
Alimentation is the Republic of South AfritaSouth Africa is characterised by diverse
and complex socio-cultural structures (multicultisra) and is highly influenced by the
former apartheid regime and its management of sodiniral differences. Because of
the huge cultural and ethnical diversificationjrantary practices can be assumed to
differ enormously. For example, if a specific ethgroup has lived disadvantaged in
terms of natural and economic resources and wasdeased by poverty for decades,
it is more likely to (unsustainably) over-consunsdataenters the middle-class, compared
to a group of people that has enjoyed a middlesdiés standard for a long time. The
Xhosa-speaking South Africans (Xhosa) represemaditional and mainly black South
African ethnicity that has suffered under the dpaid regime and has just recently
begun to join the urban middle-class. Afrikaansagpey South Africans (Afrikaners)
represent a mainly white South African ethnicitywestern (European) origin that has
lived a middle- and upper-class lifestyle for sevelecades.

8 There exist numerous definitions of ethnicity amdture. It is beyond this thesis’ scope to

discuss cultural and ethnical theories in detait, for its purposes, working definitions are the
following: Ethnicity means “[...] belonging to a grpuhat shares the same characteristics, such
as country of origin, language, religion, ancestuyfure [...]. Ethnicity is a matter of biological
and historical fact and is not changed by the calto which a person grows up* (Queensland
Government 2007, p. 61). Culture can be definet.a} what people develop to enable them to
adapt to their world, such as language, gestuoeds to enable them to survive and prosper,
customs and traditions that define values and asgasocial interactions, religious beliefs and
rituals, and dress, art, and music to make symbmtid aesthetic expressions” (Queensland
Government 2007, p. 61). A person adopts a cudinckits practices by living in this culture and
learning over the course of time through ‘enculiora (Kittler/Sucher 2003, p. 5). Hence,
culture is a dynamic condition. As a matter of faeople that belong to the same ethnicity often
share the same culture, but there may also existalesub-cultures within one ethnic group.

Enabling an easy readability, ‘South Africa’ wile used as a short form for tt&epublic of
South Africa’.
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Moreover, South Africa is the only African countmhere the new consumers have
emerged so faf having partly the status of a role model for thesternisation of other
African countries, which includes the negative iktgain terms of sustainable
development (Burghardt/Schmeisser 2008, pp. 3®ajticularly the urban regions that
are close to the former homelahdge.g. Port Elizabeth) are increasingly inhabitgd b
people that have moved from rural to urban aredsbaiong to the (emerging) middle-
clas$?>. This also leads to the observation that thesdomsgare progressively
characterised by western and westernised alimemtaitgrns and associated impacts.
Previous research has not studied South Africaeims of Sustainable Alimentation
from a socio-cultural perspective under specifingideration of the country’s past and
present.

1.2 Aims, objectives and focus

On the basis of the problem and background merdiat®ve, the aim of this thesis is
to develop a practice-oriented theoretical apprdactSustainable Alimentation and to
use this approach for empirically evaluating theeekto which the present alimentary
practices of urban middle-class households in Bdizabeth (South AfricE)** —
through conscious as well as unconscious actiofalew Sustainable Alimentation.
Furthermore, the empirical investigation will poiatut which factors — particularly
focussing on socio-cultural aspects — determineeatiralimentary practices of the
investigated households and are influencing, dgivor hampering a diffusion of
Sustainable Alimentation. Although the aim of tthesis is to be unbiased towards the
research objects because literature about the $dutan cultures may not reflect their
actual current alimentary practices, a basic unadeding of their alimentary
characteristics is necessary as cultures and alamepractices differ and have their
own historical backgrounds which influence currprdctices enormously. This is the
reason why the thesis also aims to figure out whiudings about the consumption and
alimentation patterns of South African householdgently exist in order to have a
basis for the empirical research.

19 |n the year 2000, South Africa had a populas® of 42 Million of which 17 Million (40 %)
belonged to the new consumers having a purchagimgpparity (PPP) of 202 billion Dollars
(Myers/Kent 2003, p. 4964).

Ten homelands were established for differentlkblkettinic groups during apartheid in order to
forcibly relocate and separate them from each ahdrfrom the white population (Robinson n.
d., n. p.). The black groups had to organise themseainder the superintendence of chiefs that
belonged to the apartheid regime (Robinson n..dp.)nIn fact, the homelands excluded black
South Africans from South African politics and pioém in a disadvantage by geographically and
politically excluding them from natural and economiesources, which caused poverty,
unemployment, intensified racial separation andr@iignation (Robinson n. d., n. p.).

A calculation of South Africa’s middle-class isgn in appendix 2.

In order to enable an easy readability, the adiSouth Africa’ in the context of the town ‘Port
Elizabeth’ will be left out most of the time.

In order to enable an easy readability, ‘urbaddiei-class households in Port Elizabeth (South
Africa)’ will most of the time be simply referred &s the ‘investigated households'.
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Building on the above findings, the thesis aimgdaerate hypotheses and to address
relevant features that need to be taken into adcmusuccessfully enhance changes
towards an implementation of Sustainable Alimeontatamong these households. The
underlying research subject is Sustainable Alimteartaand the research objects are
urban middle-class households in Port Elizabeth.

Against the background of the numerous varyingucet and the merger of cultures
within South Africa, a particular objective of thssudy is to find out which cultural
peculiarities — under special consideration of BoAfrica’s cultural history and
focusing on Afrikaners and Xhosa — exist relatingalimentation. Exposing these
peculiarities shall assist in generating hypothetiest enable the promotion of
customised and hence, successful change stratdgiedocus on these two out of the
eleven different South African ethnicities (Xhosal&frikaner) is due to the fact that
they are the most predominant in the Eastern Cafpicaans being the third most and
Xhosa the second most spoken language in SoutbhaAf8outh Africa Info reporter n.
d., n. p.¥°. Furthermore, these two ethnicities can be assumbd extremely different.
Reasons are that the Xhosa represent a traditem@lmainly black South African
ethnicity that has just recently begun to join thilban middle-class (new consumers)
and Afrikaners represent a mainly white South Adniethnicity of western (European)
origin that has lived a middle- and upper-classsliyle for several decades (long-rich
consumers). The differences between these two gratg assumed to be greater than
those between different black (e.g. Zulu versusséhor white groups (e.g. Afrikaners
versus English). However, the black and white ethgroups are also very
heterogeneous within themselves so that the Afakarcannot represent the whole
group of white South Africans and the Xhosa willt mepresent all black South
Africans. Nevertheless, focusing on these two etties makes it possible to find out
where strong socio-cultural differences between dhmentary practices exist and
consequently, how promotion strategies should addoeiltural differences in South
Africa in order to enhance changes successfullyy @pproaches that are customised to
explicit differences can work in practice. The iBestill accounts for the fact that South
Africa is strongly multicultural and that culturdgmve partly intermingled and sub-
divided within the last years.

1.3 Scientific approach and methodology

This thesis’ scientific approach is inductive anxplerative’®, building up on a

qualitative investigation. Exploration means th#t..} neither the nature nor the
dimensions of the topic are well known* (Kleiningh\2001, n. p.) and the particular
scientific research topic has not been studiedasanf the same or similar manner so

> The most spoken language in South Africa is BhglSouth Africa Info reporter n. d., n. p.).

16 According to Kleining/Witt (2001, n. p.), the ter“explorative” [is used] instead [of the usually
used term “exploratory”] in order to characterizbaf the] approach [is] active and process-
oriented”.
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that ideas, a specific thedfyor specified hypotheses relating to the reseastti Will

be formulated after the evaluation of the reseatu; cannot appropriately be
formulated before (Lamnek 1995a, p. 129; Bortz/Bgr2006, pp. 50, 380). This thesis
will exploratively generate hypotheses on the bakibe research findings. Explorative
research is particularly suitable for socio-cultpproaches as used within this thesis
so that the field of research can be studied uebiasd is predicated on the research
findings (Glaser/Strauss 1967pp. 1ff.; Lamnek 1995a, p. 223). Furthermorefurel

is always an explorative phenomenon and therefbes, to be studied like one
(Horning/Reuter 2004, p. 12). The explorative reseds increasingly being used in the
psychological, cultural and social sciences andaehers call for a more intense use of
this kind of research instead of reflexive intetpti®ns, because an explorative design
assists “[...] to overcome problems associated widrnieneutic interpretations®
(Kleining/Witt 2001, n. p.). In the specific casé this thesis’ study an explorative
research design is particularly useful as:

— There are no recent studies on alimentation in Iséditica from a socio-cultural
point of view and with a focus on sustainable depgient;

— The author is analysing a system and culture tieatiafamiliar to her;

— This thesis uses a social practices approach {thafoalimentary practices) and is
consequently primarily based on actual practicetherathan on theoretical
assumptions.

Induction means that only a few specific casestardied which will generate a general
explanation and hypotheses at the end of the th@ustz/Doéring 2006, p. 18;
Karmasin/Ribing 2009, p. 28). In detail, the thesses eight qualitative individual
interviews?® with urban middle-class households in Port Elizabehich include two
different ethnic backgrounds (Xhosa and Afrikanéfs)Qualitative approaches are a
useful method to study explorative and inductivpide (Bortz/Déring 2006, p. 50).
This is due to the fact that qualitative reseascijuite unbiased and open towards the
interviewees’ individual and detailed explanatiortd opinions and attitudes
(Bortz/Doring 2006, p. 50; Brosius et al. 2009,20). This is very important as the

Nevertheless, explorative research is built uptf@oretical oriented assumptions in order to
formulate research questions, variables and catsgdiut these assumptions are not specialised
enough according to the specific research fieldhsd they lack information for formulating
precise theories and hypotheses that could be pr®ertz/Doring 2006, p. 356; Geyer 2007a,
p. 40).

Glaser/Strauss (1967) call this approach ‘Grodrttieory’ as the theory is formulated after the
collection and analysis of data.

An additional expert interview has been conduchdr the consumer interviews just to better
understand the information (particularly experiehesternal drivers and barriers) given by the
interviewees. The restriction to eight interviewsdue to the limited means of this thesis. Also
see the limitations in chapter 1 part 1.6.

The methodology of this thesis’ empirical resbdiindividual interviews) will be described later

on within the materials and methods descriptiochiapter 4. At this point, the methodology is
mainly focused on the whole thesis in general.
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22 Chapter 1

alimentary practices of every interviewee are ueignd cannot be known or assumed
before.

The theoretical approach that will be developedhiwithe literature review builds up
on the concept of wholefood alimentation, the thedrpost-growth economics as well
as the theory of alimentary practices (partly idahg Rogers’ diffusion concept). These
theories and concepts will be further describedhiwitchapter 2.

1.4 Research questions and structure of the thesis

This thesis uses an evaluating and framing reseprektion approaéh It will frame a
theoretical practice-oriented approach of Sustdn@dimentation, evaluate to what
extent the present alimentary practices of urbaddhaiclass households in Port
Elizabeth follow Sustainable Alimentation and whagbcio-cultural factors influence a
diffusion, and frame hypothesésand resulting recommendations on how the practice
of Sustainable Alimentation can be brought forwambng the investigated households.
The thesis aims to answer the super- and sub-dedineestions as shown in table 2.

2L There are five basic types of research questivhich either aim to describe, explain,

prognosticate, frame or criticise and evaluate ecifip topic and which might be combined

within one research question (Karmasin/Ribing 2@023). Evaluating research questions try to
evaluate a certain condition on the basis of spedifiteria (Kornmeier 2010, p. 59). As

evaluating research questions often lead to thadtation of criticism and improvements, it is

useful to combine them with framing questions (Koeier 2010, p. 55). Framing research
guestions aim to develop measures that are adetpagelve a certain problem or reach a
specific goal (Kornmeier 2010, p. 59).

22 Further information on hypotheses is given in chaftpart 6.1.



Introduction 23

Table 2: Super- and sub-ordinate questions ancctire of the thesis

Super-ordinate research questions

1. How should a practice-oriented theoretical appraatiBustainable Alimentation be designed in order
integrate all relevant aspects of the various dsiwers and disciplines of sustainable developmerihen
consumer level?

2. To what extent do the current alimentary practafasrban middle-class households in Port Elizabeth
(South Africa) follow Sustainable Alimentation?

3. Which alimentary factors, particularly focussingsmtio-cultural aspects, need to be taken intowatco
successfully promote changes towards SustainalfitesAtation?

Sub-ordinate research questions

Chapter and Research subiect: Research object:
analytic Sustainable AIime]nta:[ion Urban middle-class households in
approach Port Elizabeth (South Africa)
© rsiE L 1 Which are the underlying problems and why is ttees@gnificance to study
Int g fi Sustainable Alimentation related to the investigdteuseholds, how is the thesis
et lbieitie) going to handle the above problems and which amdsgmestions do exist?
Which are the characteristics of ...
2.1  Wholefood alimentation? (‘What'to | 3.1.  Referring to consumption and
eat?) alimentation, which are the
] ) characteristics of the
2.2 ,(A‘HSus‘talngtl)rl]e consurr]:’pttlon ttr’])iory? investigated households?
ow’ and ‘how much’ to eat~
Ch?ﬁ;%rr — ] ) 3.2, Which cultural peculiarities —
; y ) 2.3 'I:he theory of aﬁmentary practices? under special consideration of
(literature review) (‘How to investigate?) South Africa’s cultural history
2.4  As a synthesis of the beforehand and focusing on Afrikaners an
generated findings, which are the Xhosa — exist regarding 9
characteristics of Sustainable alimentation in South Africa’
Alimentation and how can these be
empirically explored?
4.1 - Which materials, methods and focus groups are Ligefienerate information on
Chapter 4/5 4.3  howsustainable the alimentary practices of the ingatid households are?
Empiricism . . .
(qualitative face- 5.1 To what extent does the present alimentary praofitiee investigated household
e (i follow Sustainable Alimentation?
views) 5.2 Which factors, particularly focussing on socio-utdil aspects, are influencing,
driving and hindering the implementation of Susthie Alimentation?
6.1- Relating to a successful promotion of changes tdsv&ustainable Alimentation
Chapter 6/7 6.12 among the investigated households, which hypothasesnferences result from
Combination of the theoretical and empirical findings and whictoramendations for promoting
theory and Sustainable Alimentation result?
empiricism 7 With regards to a summary of this thesis’ findinghich factors have to be

critically reflected and which implications restefated to a future outlook?

Source: Own
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The structure of the thesis is highlighted in taBleChapter 2 develops a practice-
oriented theoretical approach of Sustainable Aliiagéon and hence, literature is
presented about relevant concepts which complegaatt other and — in combination —
form such an approach. Part 2.1 points out ‘what’eat in terms of sustainable
development (concept of wholefood alimentation) gradt 2.2 describes ‘how’ and
‘how much’ to eat to attain Sustainable Alimentatigtheory of post-growth
economics). In order know how to investigate thaspects, part 2.3 describes a
theoretical approach that accounts for the socih@l factors that determine
consumers’ alimentary practices and drive or hantper diffusion of Sustainable
Alimentation (theory of alimentary practices, parihtegrating Rogers’ diffusion
concept). Part 2.4 integrates all three theoretiggiroaches within a synthesis that
serves as a basis for practical investigationg dsfines analysis categories, variables
and questions. The synthesis is used within theloesgon of the investigated
households.

Chapter 3 will highlight South Africa’s specific ltwral past and present with a focus
on issues that are relevant in terms of consumg@i@halimentation. This way, a basic
understanding about the history and recent resefanclings is gained. A further
differentiation between the two investigated Soafincan ethnicities — Xhosa and
Afrikaners — will be undertaken.

Having the theoretical foundation, chapter 4 presé#re materials and methods used
for the investigation. Chapter 5 summarises theltef the underlying empirical
investigation. Using the features of SustainablenAhtation as presented within part
2.4, chapter 5 will point out which characteristiosm the alimentary practices of the
investigated households. The following chapter b pick up on the results to discuss
and conclude hypotheses that can be generatedfi®findings. Chapter 7 summarises
the thesis, critically reflects the underlying ampgohes, methods and findings and
presents an outlook on Sustainable AlimentatidgBdnth Africa.

1.5 Limitations

This thesis focuses mainly on socio-cultural aspedit alimentation and is solely
focused on sustainable development, but not aliatiemt in general. Medical aspects
(e.g. obesity, health, metabolism analysis) are pltly described, but only to give a
broad overview on the current alimentary healthustaof South Africans. Medical

investigations within the field of Sustainable Aéntation might generate different
outcomes as they are single-disciplinary and oobu$ on specific medical aspects of
alimentation, but do not account for all sustaifigbissues. Food security will not be
part of this research as this field has been studienerously and is only one minor
aspect of Sustainable Alimentation.

Although Rogers’ diffusion concept will partly beldrtessed and used within the
theory of alimentary practices (referring to therent status of the diffusion process,
the consumers’ innovativeness and prevalent concatian and information channels),
this thesis is not using Rogers’ concept as suchhamce, it will only be described
where appropriate without giving detailed insighi®ut the whole concept.
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The thesis focuses on the consumer level as itssuraed that Sustainable
Alimentation can only be implemented, if the alirtaey practices of the consumers are
well known so that customised promotion strategiest will be accepted by the
consumers can be developed. Within this consunwersfoonly private households will
be investigated, not taking into account institmdb communal catering or the
gastronomy as this would require different appreacand methods. The thesis will
address issues at levels of other food chain mang if they are mentioned in the
interviews and are relevant to understand consieleaviours (e.g. limited availability
of sustainable alternatives).

The thesis does not aim to define concrete promairategies as this would exhaust
this thesis’ means. The thesis only aims to geadrgpotheses that will be an adequate
basis for the development of promotion strategiefurther research. Nevertheless, the
generated hypotheses will be generally interpreégadrding possible future promotion
strategies. Due to the focus on practices and exqpbm, the hypotheses will be mainly
based on the empirical findings and only take mtoount findings from the literature
review where appropriate. In order to generate asgadl outcomes, research findings
and recommendations that have been generatedhfer cdses and countries will not be
used as these are not using the same theoretjmadaagh for Sustainable Alimentation,
are not comparable to South Africa’s specific aatuhistory and would limit the
impartiality of this thesfs.

Inductive methods can partly be seen as a probilersaientific approach because
they are only based on particular subjective casésdo not consistently follow logical
orders (Bortz/Ddring 2006, pp. 300f.). This crisici becomes even stronger due to the
small sample of this thesis. As this thesis dod¢gmake the claim of being complete or
representative due to the limited means, thisccigtiminor. Furthermore, as there is a
lack of previous studies on this topic and henlee,dcientific approach is explorative,
only an inductive method is useful to stay unbiased

All of the thesis’ empirical researtchis based on communication with consumers,
but not on external monitoring and interpretatidneay. cooking, shopping, eating
procedures or culinary atmosphéredhis is due to the limited means of this research
A further external monitoring which builds up orethenerated hypotheses might be
useful for future research to generate more objedindings.

2 This is due to the fact that South Africa is ljgbharacterised by social inequalities that result
from the former apartheid regime and from imbala@ncensumption patterns around South
(Ngobese/Cock 1995, p. 274; Altman et al. 200845, Steinbrink 2009, p. 149). Hence, South
Africa presents quite a unique case and can neltbexdequately compared with the so called
developed countries, nor with the developing cdestr

24 Critical remarks on the empirical research arthétr described in chapter 4 part 4.3.

5 Culinary atmospheres will be further describedhapter 2 part 2.3.2.






Chapter 2
Research subject: Sustainable Alimentation

2.1 ‘What' to eat: The principles of wholefoodnadintation

As the concept of sustainable development is veoad and unspecific in terms of
concrete courses of action, it is important to refsome practical principles that
specify which food products should be eaten in $ewh sustainable development.
‘What’ to eat in terms of sustainable developmeat been defined within the principles
of wholefood alimentation, which find broad apprboJay scientists from several
disciplines. In 1993, Leitzmann, Mannle and von Kee put forward a mainly
descriptive alimentation concéptwhich is known as the GielRener concept of
wholefood alimentation (Zimmermann 2004, p. 32).isTltoncept is based on
approaches by Bircher-Benner (1867-1939) and Kol{@B892-1970) which called for
the consumption of natural food to enhance nutréiovalues (Zimmermann 2004, p.
34). This concept is deemed to be scientificallstified (Hoffmann 2004, pp. 380ff.;
Schack 2004, pp. 10f.). Wholefood alimentation basome increasingly popufar
throughout the past twenty years which is due ¢éof#ict that governmental institutions
(e.g. German Federal Ministry of Food, Agricultared Consumer Protection BMELV)
as well as books have picked up on this topic ammparted its diffusioff (Schack
2004, pp. 1f). However, only few peopleare currently practicing wholefood
alimentation (Schack 2004, p. 2).

The main aim of this concept is to make alimentatam act of good taste and
pleasure (Zimmermann 2004, p. 34). It is basedemers practice-oriented principles
and is very suitable in terms of sustainable dgvakent as it covers multi-dimensional
and interdisciplinary aims like the increase o lualities and health, the conservation
of the environment as well as the creation of émionomic relations and social equity
(Leitzmann et al. 1999, pp. 150f.; Schack 2004,7bp tab. 3). This is why this concept
is often referred to as Sustainable Alimentatiomhe seven principles and related
advantages are shown in table 3 and are afternsaafly described.

%6 4I...] Descriptive concepts are thought to be ‘malitor value free: They stand up to the rigour
of scientific examination” (Heywood 2000, p. 5).

Within the federal state of Baden-Wirttemberg,% of the population stated that they know
about wholefood alimentation (Schack 2004, p. 2).

Further information on diffusion is given in chap2 part 2.3.2 and chapter 6.

According to Hess/Flick (1991, pp. 34ff.), onl\¢® of the population is practicing a wholefood
alimentation in the federal state of Baden-WurtterglfGermany).

In order to distinguish this concept from the king theory of sustainable alimentation used by
this thesis, the alimentation concept by Koerbealewill be named wholefood alimentation

although it is often called sustainable alimentatio
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Table 3: The seven principles of wholefood alimigmteand their meanings and
(exemplary) advantages

1. Enjoyable and easily digestible foods

Enjoying food, eating in a comfortable atmospher@ @ating easily digestible food.

- Socio-cultural: Increased well-being

- Health: Well-functioning metabolism

2. Plant-based foods

Having a lacto-vegetarian alimentation (preferenéeplant-based food and reduction of meat
consumption, particularly red meat)

- Economic Lower costs for consumers as the consumptiorkpémsive food (meat) is reduced;
saved money can be invested in organic and faeljed foods
- Ecological: Less emissions (CGrom production and methane from cattle)

- Socio-cultural: Fair distribution of food (e.g. through decreagsagorts of cheap feed for meat
production; less refinement losses)

- Health: Better nutrient supply improves health conditigttgough higher intake of complex
carbohydrates, fibre and secondary plant produgctsedl as less fat)

3. Minimally processed foods

Using raw foods (unprocessed, uncooked, in itsrabstate) for half of the whole food intake and
cooking the other half only slightly. Avoidance fobd additives as well as genetically modified
and irradiated food.

- Ecological: Reduced primary energy and water usage and lowesans (due to less intensive
processing methods and less transport betweeriftaeedt processing levels)

- Health: Lower usage of substances and technologies teatssumed to threaten a person’s
health (e.g. genetically modified organisms, presives or colourings), higher amount of
essential ingredients and health-promoting substanc

- Economic: Lower costs for consumers and producers (due teerdoproduction costs for
processing)

- Socio-cultural: Higher sense perception and valuation of food, dnel to own processing of
foods also trained cooking skills, cooking as demive experience in families or groups

4. Organic foods

Preference for organic food products

- Ecological: Less environmental pollution (less primary enetpage and lower emissions, ng
usage of pesticides and fertilisers, less groundien, enhancing natural cycles and biodiversit
restriction of additives and specific technolodiks irradiation)

- Health: Partly higher nutrient density and higher amourftssecondary plant products (often
positively influencing cardio-vascular and cancésedses), better state of health (due to
eschewal of pesticides and fertilizers, less resijiu

- Socio-cultural: Higher satisfaction among the organic farmers, afign performance of
additional social and cultural services (e.g. thgrand integration of disabled)

- Economic: Securing livelihoods (due to higher income of proelg) and less unemployment (du
to high work intensity, processing on the farm &atiner-to-consumer direct marketing)

}/1
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5. Regional and seasonal foods

Preference for regionally produced as well as sedlyoharvested and sold food
- Ecological: Less emissions (due to less transportation, leiial cultivation), less residues (e.g.
nitrate and pesticides)

- Economic: Strengthening the local economies and rural amsssyring livelihoods (e.g. through
networks between all actors along the food chain)

- Socio-cultural: Higher transparency and hence higher trust foraatbrs and lower risk of
forbidden practices and scandals

- Health: Food has an intensive taste and is high in eisdesntd health-promoting ingredients
(harvest in a ripe state), less residues (e.qtriind pesticides)

6. Environmentally sound packaging of foods

Preference of non-packaged food or those that daenvironmentally sound packaging

- Ecological: Less resource and energy consumption and less wast

7. Fair trade foods

Preference of fair trade food products

- Socio-cultural: Establishment of social services (e.g. schoolsptals), better working conditions
and social insurances, foundation of labour unigm&venting child labour, support of the
development potential for disadvantaged produceespedcially women and indigenous
populations), protection of human rights by suppgrtsocial equity, environmental-benign
behaviour and economic security

- Economic: Improvement of the income situation and wellbeiofy producersand securing

strengthening the producer organisations, bettgmpat for products [real priciﬁﬂ, allowing a
continuous trade relationship, guarantied purclasatity, prepayments by the importers)

- Health: Prevention of pesticide intoxications of workers
- Ecological: Environmental constraints (e.g. drinking watertpotion, low use of pesticides)

Source: Own, based on Schack 2004, pp. 8f., Koatoal 2004, Koerber/Kretschmer 2006, pp. 181ff.

Principle 1: Enjoyable and easily digestible foods

livelihoods of small-scale farmers in developinguewies (by increased access to the market,

29

Enjoyment and easy digestibility of food are impaottas “[...] the healthiest food does
not help if it is not accepted” (Leitzmann 2005, #4). Foods get accepted if the
consumer associates them with positive feelingemydyment and easy digestibility,
which are mainly influenced by the taste and plajseffects of food as well as the
setting in which alimentation takes place (Leitzma2005, p. 754). As a result,
enjoyment and easy digestibility of food have tosken as one of the most important
aspects of Sustainable Alimentation (Koerber e2@04, p. 110; tab. 3). Enjoyment is a

%1 |n some cases, the real price of a product isertithan the actual price for which the product is

sold. “Real’ pricing includes all the additionabsts of production, which will include labour,
electricity and energy, [certification] and trandation costs [...].” (Choose Organic n. d., n. p.)
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mental sentiment which differs between individugd®erber et al. 2004, pp. 111f.).
The wholesomeness (easy digestibility) of food Iso anostly subjectively sensed,
although specific foods (e.g. containing high antewf fibre or omega-3 fatty acids) is
known to positively influence a person’s metaboliamd hence, create a feeling of
wellbeing (e.g. no full feeling, less acid reflu@oerber et al. 2004, pp. 112f.). An
individual should try to analyse his or her bodyllviie order to know which food or

alimentary practices suit him or her and which eansgative feelings (Koerber et al.
2004, p. 112,

Principle 2: Plant-based foods

Plant-based foods are a source of important heatimoting ingredients (e.g.

unsaturated fatty acids or secondary plant projiustsereas foods derived from

animals usually contains ingredients (e.g. satdrd#égs, cholesterol) that can cause
health problems like cholesterol or rheumatism whensumed in too high amounts
(Koerber et al. 2004, pp. 114f.; Leitzmann 2005, pp4f.; tab. 3). The preference of
plant-based foods also benefits the environmegt {ewer emissions from cattle) and
the economy (e.g. lower expenses) (Koerber et@42p. 117; Leitzmann 2005, p.

757). Although consumers should prefer plant-basest animal-derived foods, they

should still include the last-named in order to dnavsufficient source for vitamin B12

and omega-3 fatty acids (Koerber et al. 2004, @).3lh general, Koerber et al. (2004,
p. 314) specify that fish should only be consumedeca week, meat twice a week and
eggs two per person per week.

Principle 3: Minimally processed foods

95 % of today’s food products have been processedcantain food additives, but
besides the advantages of higher convenience angrévention of spoilage, important
nutrients (e.g. vitamins, fibre and secondary plamtducts) get reduced or destroyed
and huge amounts of energy are used (Leitzmann, 200857). Additives are also
assumed to cause ilinesses, like eczema, allengiesttle rash (Koerber et al. 2004, p.
124). Furthermore, knowledge about self-made drpektessed foods decreases and a
dependency on external supplies increases. As seqaence, consumers should prefer
to buy and eat raw or minimally processed foodgeeislly those sold by the producers
(e.g. farmers) themselves and consumers shoulcaatsd food additives that go along
with highly processed food (Leitzmann 2005, p. 7&0. 3). In general, one can say
that half of a person’s food intake should consfstaw food (uncooked, unprocessed
and in their natural state) (Koerber et al. 2004120). Important requirements for the
practice of this principle are the availability téss-processed food (problem of

% As enjoyment and easy digestibility are subjetyivsensed compared to the other principles of
wholefood alimentation which are based on moreativje criteria, this principle is more related
to aspects of quality. Quality belongs to the aspécutting down within the theory of post-
growth economics and hence, will be integratedhi®within the synthesis in chapter 2 part 2.4.
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seasonality of some foods), knowledge about additand food preparation as well as
time for preparation and enjoyment (Koerber e@04, p. 204).

Principle 4: Organic foods

Conventional agriculture has several negative irtgpan soil (e.g. erosion), water (e.qg.
pesticide contamination), ecological systems (&gs of biodiversity) and air (e.g.
greenhouse effect) (Leitzmann 2005, p. 757). Ifegithe choice, consumers should
prefer organic food products as their principles..][ are the preservation and
enhancement of solil fertility; raising plants amdnaals of the region; rotation of crops;
production of healthy plants and animals; limitatmn the number of livestock; ample
running space for animals; minimal usage of fossérgy; and preservation and care of
the cultivated landscape” (Leitzmann 2005, p. %8; 3). The consumption of organic
food can become a challenge as, for example, baiahility, various and confusing
labels as well as higher prices are limiting thestoner’s options for choosing adequate
organic alternatives (Koerber et al. 2004, pp. 205f

Principle 5: Regional and seasonal foods

As lots of the foods we consume are imported antswmed out of season, high
transport and storage costs as well as emissiensaaised and some harmful chemicals
are used to preserve freshness (Leitzmann 200%8). There are regional alternatives
to imported food products so consumers should bwiibicthese (Leitzmann 2005, p.
758; tab. 3). Furthermore, as seasonal food offlersadequate to cover human physical
requirements and enable the preparation of vaneddalicate meals, consumers should
switch to seasonal food. Important requirementstiier practicability of this principle
are knowledge about regional and seasonal prodscigell as the availability of these
food products (Koerber et al. 2004, pp. 206f.).

Principle 6: Foods that have an environmentally mwypackaging

Although many food products have to be packeddasons like transport, longer shelf-
life, spoilage prevention or shape, the packagiraienmls lead to high amounts of
waste (Leitzmann 2005, p. 758). Consumers shouldos#h food that has an
environmental sound packaging which is charactertsg for example, recyclability,
reusability, biodegradability or the use of renelsal@sources. Moreover, as there are
several kinds of food (e.g. vegetables, fruits vtsphwhich do not have to be packed,
consumers should prefer unpacked alternativeseasktifioods (Leitzmann 2005, p. 758;
tab. 3). It is quite challenging for consumers keags consider the right packaging as
knowledge about environmental and health-relategecs of different packaging
choices is required (Koerber et al. 2004, p. 2@7)imited availability, higher prices
and reduced convenience hamper the practice opthmsiple (Koerber et al. 2004, p.
207).
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Principle 7: Fair trade foods

Food that is not fairly traded is likely to causeis-cultural and economic deficiencies,
like child labour, insecure markets, discriminationunderpayment. In general, food
being labelled fair trade aims to strengthen “fhg awareness of consumers about the
negative consequences of international trade fer gloducers [and] to use their
purchasing power in a supporting way, [to exempldgrtnership in trade employing
dialogue, transparency and respect, [to implemeantjpaigns to change the rules and
practice of conventional international trade [aadbtotect] human rights” (Leitzmann
2005, p. 758). As with organic food, the consumpiid fair trade food can become a
challenge as, for example, bad availability, vasitabels and higher prices are limiting
the consumer’s options for choosing fair traderafiBves (Koerber et al. 2004, p. 207).

2.2 ‘How’ and ‘how much’ to eat: Post-growth ecomos and consumption
2.2.1 Consumption trends and growth criticism

High consumptioff and consumerist lifestyles are mainly characieri$or the
developed countries, but during the last decatiespéople in the developing countries
have progressively joined the consuming societythaiot consumption patterns became
increasingly unsustainable (Brunner 2007a, p. 19)s‘the biggest consumer boom ever
known in such a short time [and] the biggest rettofuin history” is how Myers/Kent
(2004, p. 3) describe what is going on in todayasuming society. This revolution is
brought about by one billion so called ‘new conststié which have emerged in 17
developing and three transition countries (inclgdi@outh Africa) since the 1980s
(Myers/Kent 2003, p. 4963). These consumers hawebed up the ladder into the
middle-classes (also called the new [urban] midisses or new rich) and have the
financial ability to not only consume goods to sfgtibasic needs, but also to buy some
luxuries (Myers/Kent 2004, p. 4; Lange/Meyer 20@p, 3f.). In general, the new
consumers have decent diets (including a rapidtyemsed consumption of grain-fed
meat), buy fashionable instead of functional cloghiprefer throw-away products
instead of unpacked ones and they have their ovmasawell as air-conditioned single-
family houses (Myers/Kent 2004, p. 4, 10; Brunn@®2a, p. 9). In combination with
the consumption patterns of the long-rich consumerslti-dimensional problems

% Consumption derives from the Latin word ‘consueneand means to use (up), to utilise, to
squander and to expend whereas within our societderstanding, this verb refers to the
consumption of products and services (Kbnig 2008,13). Consumption consists of the
following consecutive steps: Development of needs wants; search for information; buying
decisions and actions; usage of products and sstvitisposal (Scherhorn et al. 1997, cit. in
Brunner 2008, p. 280). One form or rather sub-afeeonsumption is alimentation. Other sub-
areas of consumption are, for example, mobilitgmergy consumption. In this part, alimentation
is implied in the term consumption. Where apprdprithe focus on alimentation will be pointed
out specifically.

Further information about the precise charadiesisof the new consumers are given by
Myers/Kent (2004), but cannot be explained at ploisit due to the limited scope of this thesis.

34



Research subject: Sustainable Alimentation 33

aris€”. These are caused by the consumers’ attitude vitidescribed by Myers/Kent
(2004, pp. 3f.) as follows: “Since [the people] edound it hard to meet even the most
basic needs, their credo has been that more ohiagymust, by definition, be a good
thing. Result: A seeking after ever-greater condionpindeed limitless consumption”.
Consequently, the consumptive activities of the rmwd long-rich consumers are
embedded in a systeaf and a beliefn continuous growth, often regardless of the need
for a sustainable development.

In order to get more precise about current consiomgtends and to turn to the
specific consumption category of this thesis — ahtation — it is helpful to highlight
those structural developments and alimentary trématsare often counter-productive in
terms of sustainable development (tab. 4): Globata leads to mass-produced foods
(consumerisation) and causes, for example, the dbssdigenous individuality or a
high vulnerability towards global crises; modertimaleads to manufactured foods that
are often rationalised and standardised (commatiihis) and has impacts such as the
loss of cooking competences; urbanisation leadsdependency on external producers
(delocalisation) and causes, for example, a higherability towards crises; migration
leads to adopted foods (acculturation) and causesinstance, the loss of cultural
knowledge.

Table 4: Developmental perspective of food culture

Structural Change Alimentation Change

Consumerizationindigenous to mass-produced

Globalization: Local to worldwide organizations tood
00

L CommoditizationHomemade to manufactured
Modernization:Muscle to fueled power

food
Urbanization:Rural to urban residence Delocalization:Producers to consumers only
Migration: Original to new settings Acculturation: Traditional to adopted food

Source: Sobal 1999, illustrated in Kittler/Suchéf2, p. 12

A result of these developments is the trend of alVeleterritorialsation and hastening
(taken together as convenience-orientation or Mebsation) in terms of the choice
of structures and products that simplify alimemtatiand increase life quality, like

sterilely packaged, frozen, ready-made and takerdoaads (Lindenberg 2004, p. 1975,
Lemke 2007, p. 133; Spiekermann 2008, pp. 21-2%wirKomar/Pfriem 2009, p. 40;

Elmadfa/Meyer 2009, p. 181). The trend of McDonrgdtion and convenience products
is caused by dynamically changing social circunt#anthat are affecting alimentary

% These problems will be further described lateroonthis chapter and have been previously

mentioned according to alimentation within theadiction (chapter 1 part 1.1).
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practices. The most important changes are a higemtation towards services, higher
work flexibilities (e.g. flexible work time and pma) and changes within the households
and housing types in a way that one family housesireereasing and the number of
people per household is decreasing (Eberle et0@¥,2pp. 3f.). The number of single-
person-households, single parents or unmarriedlesup also increasing (Eberle et al.
2004, pp. 4f.). Besides, gender relations are dhgngith emancipated women and
stay-at-home husbands so that roles become lesstelefind more intermixed (Eberle
et al. 2004, p. 5). The above trends can partlycbanter-productive regarding
sustainable development, as social interactiong. (@oking and eating together),
resources (e.g. time for selection, preparation @uking), competences (e.g. shared
knowledge among household members) and knowledgat althat we consume are
being reduced so that cultural diversity and idgrget lost (Koerber/Kretschmer 2006,
p. 178; Antoni-Komar/Pfriem 2009, p. 40). Besidé®se socio-cultural problems,
ecological, heath-related and economic issues aingeh have been described in part
1.1 and 2.1 (tab. 1; tab. 3).

The previously described phenomena of consumeristincansumption trends are
often criticised as they build up on a system dinited growth and have negative
impacts on various dimensions. Several approache®stly focussing on efficiency
and consistency — have tried to solve consumptroblems, but can be regarded as
insufficient as most of them take system structaed growth orientations as given.
These approaches are mostly descriptive and omgidgering a change of products and
services within these systems, but not normativenghs of the system itself. In the
case of alimentation this means that approacheslynfaicus on changing the types of
food (what) we are consuming (e.g. concept of wioolé alimentation), but neglect an
additional focus on a larger, more general issuéeims of the way (how) and the
amounts (how much) being eaten. The focus on ‘reowdf ‘how much’ to eat has to be
taken into account as alimentary activities — ass ithe same with consumption in
general — cannot grow unlimited as it will be déssd in the following.

In most countries, especially those where the lecty-consumers are prevalent and
where the new consumers are on a rise, alimentasicgmbedded in an economic
system where growth is paramount and where morsucoption is practically always
considered a good thing. There are four key argisregainst this focus on growth that
have been pointed out for many years by ecologicahomists, cultural scientists and
others (e.g. Daly et al. 1989) and have latelyradaind some strong advocates (e.g.
Stiglitz et al. 2009 or Jackson 2009). These argusill be shortly presented in their
general form, followed by the concept of post-gtowetonomics as this would have
significant positive effects on consumption andmailntation from a sustainable
development perspective.

Firstly, any growth of the economy cannot be urtiédiand must hit limits as it is
only a subsystem of the biosphere which itself doasgrow. This is essentially the
same argument used in the original ‘Limits to Gtowdebate by Meadows et al.
(1972). Using more than the biosphere can proviggbe possible in the short term,
but would be happening at the expense of futuremgions. The effects of an economy
outgrowing the potential of the planet are cleatisible. The extent to which this is
currently the case can be calculated in varioussway shown by, for example,
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Wackernagel/Rees (1996) or Rockstrom et al. (20688pas as used, for example, within
the concept of wholefood alimentation are focusiog dematerialising growth
(efficiency) and complete recycling (consistenayyefeat these limits, but they can be
shown to be violating general principles of physicsmely the entropy law of
thermodynamics, as shown in studies by Georgeseg#to (1971). In practice,
improvements in efficiency and consistency willeoftresult in a rebound-effect, also
known as the Jevons Paradox (Jevons 1866), whemsuemption actually rises.
Rebound effects are mental as well as technical degtribe that people start to
consume new and additional products and servicdsgbrer amounts of established
ones (Paech 2005, pp. 111ff.). The effects areechhy, for example, the need for the
consumption of additional products (accessoriesotber products) or a becalmed bad
conscience because of the higher environmental abhigy that is reached by making
products and services more efficient and consigiaech 2005, pp. 111ff.).

Secondly, several studies (summarised e.g. in dack309 or Victor 2008) show the
existence of the so-called Easterlin Paradox wiiiebcribes the fact that increased
(national) income does not automatically lead weased well-being. Instead, it seems
that beyond a certain threshold of consumption rweoa certain point of affluence
(monetary and material wealth) is reached, welkpeictually stabilises or decreases as
the disadvantages of growth such as pollution, Bistial coherence or increased
inequality outweigh its benefits (Max-Neef 1995, dd5ff.). This can be shown by
composite indicators such as the Genuine Prognelssakor by Talberth et al. (2007) as
well as surveys on reported happiness by Layaraftchy2005) which show that
individuals are not getting happier after reachangertain point of affluence.

Thirdly, cultural critics state that although thesea huge materially and technical
progress related to an increased consumptiondd@s not automatically go along with
a positive cultural and intellectual progress anthe critics even say that a cultural
recession and massification are caused (Konig 2p02,71). Moreover, these critics
state a deficit between an advancing civilisationtiee one hand and an ethical and
moral involvement on the other (Koénig 2008, p. 271)

Fourthly, there seems to be a trend of slowing t¢inounder the current system.
Looking at the data for most western countrieseitsgobvious that growth has been
linear, so the growth rates have actually beentaotly dropping in the long term trend
(Diefenbacher/zZieschank 2009, p. 22). This mightabsign of tendencies towards
saturation where the drivers of growth weaken.

2.2.2 A post-growth solution

Growth still is the key problem for sustainable eleypyment, which is also shown by
the recent resource, financial and climate crike&g 2007, p. 27; Paech 2009, p. 24).
“Making development sustainable means moving beyoadow, albeit important,
concern with economic growth per se, to considenatirelating to the quality of that
growth” (Munslow et al. 1995, p. 3). The previouartphas shown that a rampant
consumption of goods and services is not possibilkee long run and that socio-cultural
problems associated with consumption are endarggeonsumers’ health in physical
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(e.g. obesity and diabetes) as well as mental egs decrease of social interactions
and oppressive consumption stress). This also méetsan approach that is solely
technically oriented but neglects socio-culturatt$ais not appropriate. Hence, the
economic system, including the production as wsllcansumption side, has to be
reconsidered. An applicable approach is that of-gomwvth economics which questions
‘business-as-usual’-policies and ‘consumption-asaligoractices from a mainly nor-
mative perspectiVd and takes into account technical (efficiency andststency) as
well as cultural issues (sufficiency) (Paech 20924, fig. 2). Although this approach
is more focused on a general level of consumpiiols, applicable to alimentation as
alimentary activities are a fundamental part of stonptive activities and hence,
alimentation is embedded in the broader systemrafvitn and cannot be regarded in
isolation.

According to Paech (2009, p. 26), “an ecologicaltg socially sustainable economy
must be free from all dependency on growth and esylesnt pressure for growth,
including

— the innovation orientation of modern market ecoresni

— the present monetary and interest-earning system,

— expectations of high profit,

— external supplies of resources based on a modgbbél division of labour,

— a culture of unquestioning pursuit of material salfualisation”.

Figure 2: Five steps towards a post-growth econoRsduction and reorganisation

Total spectrum of nmnetar'.r consumption activities

Sufficiency: Cutting dewn and slowing down

Lesscommercialisation: local self-sufficiency

Unbundling through regional supply systems

Optimising the remaining chjects and activities that are based on global value
creation: Extension of usage time, intensified usage, maintenance, renovation,
conversion etc.

Institutional innovations
= Individual, tradable COy-permits, money and land reform

Source: Paech 2009, p. 25; own translation frorm@arto English

% “Normative concepts are often described as “&jubey refer to moral principles of ideals [...]
and advance or prescribe certain forms of condber than describe events or facts” (Heywood
2000, p. 5).
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There are different conceptual strands that — mhination — determine a post-growth
economy and can be seen as a response to theysigvitescribed developments and
trends within the alimentary sector (Paech 2002§). Altogether, these strands can
cut down on the spectrum of monetary consumptidiviaes (fig. 2). In terms of
sustainable development, the post-growth approsamainly based on the (cultural)
sufficiency principle (part 1 until 4 in fig. 2)ub still — where appropriate — takes into
account technical solutions in terms of the efficie and consistency principles. The
sufficiency principle is focused on a quantitatolenge of economies and consumption
by questioning economic growth and claiming a shifd moderation of economic
activities and lifestyles (Paech 2005, pp. 49ffhe underlying question is: “How can
‘overfilled’ life styles and ultimately society aswhole be freed from ‘energy slaves’,
consumption and comfort ‘crutches™ (Paech 2009,26). Sufficiency implicates
rethinking, changed behaviour, a consumption dty# is oriented towards frugality
and contentment and is known by slogans like ‘dracgmplicity’, ‘downshifting’ or
‘living well instead of having a lot’ (Paech 200p, 91; Winterfeld 2007, p. 48).
Superabundant as well as resource-intensive predunct services should be abandoned
and current consumption styles and needs must bstiqgoed in order to protect the
environment and improve consumers’ mental and physwiell-being in a time of
oppressive affluence (Linz 2006, p. 6; Otto 20Q¥.,531.).

Terms like cutting down or slowing down are oftesed to describe changes that are
required in terms of consumption and behaviour (R&009, pp. 26f.; step 1 in fig. 2).
With the specific emphasis on alimentation, cutttluyvn is focused on an individual
self-reflection of needs and wants and mainly meanfcus on the quality of food
instead of high quantities which are driving consust activities, economic growth
and related disadvantages. The resulting higheerapption of food and related
activities can lead to a higher valuation and emegt so that less food is thrown away.
Furthermore, the acquirement of knowledge aboutl fimogeneral and the relation of
food and health-related, ecological, socio-cult@madl economic facts are promoted so
that, for example, diseases, social exploitatiorl amvironmental pollution are
prevented. Consuming quality products can also teaal higher enjoyment and better
digestibility of food and therefore, enhance meramatl physical well-being. Quality
(e.g. in terms of brand, colour or appearance) aabe defined objectively as it is
based on mental sentiments and personal experiebogsin some cases, certain
qualities should be preferred in terms of sustdadevelopment (e.g. organic produce
or plant-based food). Although a limited budget aastrict a focus on quality,
consumers should reflect on how much food theyyeaed (e.g. in the case of hosting
people for celebrations or the intake of too mucbhdf leading to health problems).
Furthermore, related to the alimentary trend ofedébrialsation and hastening, an
orientation towards slowing down is important whinoteans to take time for the
selection, preparation and eating of food and tstmaispense with fast food or dining
out. Slowing down can also help to develop or presalimentary knowledge and
social interactions. Summing up, slowing down hétpkosen from economic growth,
related disadvantages and dependencies and cartddaigher physical and mental
well-being. The sufficiency principle, including@cus on cutting and slowing down, is
the least prevalent and accepted of all three isiadtdity principles as it is the most
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contrary to the current economic system that isnteid towards growth and unlimited
consumption and therefore, sufficiency is oftenoasged with asceticism and
abandonment (Winterfeld 2007, p. 48). Many conssnaee not willing to change their
lifestyles towards sufficiency as most of them éadi living standards being directly
correlated with owning and consuming products (lg&008, p. 277).

Besides that, post-growth is also oriented towdefs commercialisation and
globalisation in form of a balance of local selpplies of goods and services and less
global dependencies (Paech 2009, p. 26; stepig.i@)f A global dependency implies
several disadvantages in a time of crises, likehdnigorices, unemployment or low
salaries (Paech 2009, p. 27). Instead, a locaks@lply implies short distances between
production and consumption and is socially stabl& ancourages and keeps the skills
and knowledge on the local level so that theseegystare mainly independent of global
crises (Paech 2009, p. 27). Examples are “self-wqnban) subsistence, community
gardens, exchange rings, networks of mutual awg-gway markets, organisations for
community use of devices, appliances and tools,[et¢” (Paech 2009, p. 27). Post-
growth is also oriented towards unbundling. Unbingdfocuses on regional economies
including regional (food) markets (e.g. open-airffammers markets), shortened supply
chains (food of regional origin) or Community Suped Agricultures (CSAY and is
therefore closely interlinked with local self-suigsl and also relatively independent of
global markets (Paech 2009, p. 27; step 3 in fjg.Uhbundling activities related to
alimentation enable a region to be independent fgtwbal systems and hence, to be
relatively resistant towards crises. Furthermohes tegional supplies imply shorter
transport distances and cause lower emissions.h&natdvantage is that the financial
resources mainly inure to the benefit of the region

Furthermore, material zero sum games are a passital optimise production and
consumption patterns that cannot be quantitatieatyand slowed down or locally and
regionally supplied (Paech 2009, p. 27; part 4ign2). Material zero sum games arise
where already existing materials and products ptenised and used more intensively
or for a longer period of time (Paech 2009, p. Material zero sum games hardly
apply to alimentation as food products are non-olergoods that are used up at once.

Finally, institutional innovations (e.g. regionairoencies with a demurrage charge or
tax advantages for regional products) are needsdlt@ the problem of growth forces
that result from the disadvantages of existingesyst (Paech 2009, p. 27). Institutional
innovations, however, cannot be initiated and sealiby individual consumers and
hence, are not relevant within this thesis’ redearc

Although cultural changes in terms of sufficienciiogld be predominantly
considered, only a combination of the three prilesip(sufficiency, efficiency and
consistency) can ensure sustainable developmeiienlong run. This is because
sustainable consumption is not only about ‘how’ ahdw much’ to consume
(consuming less and in a different way: sufficigndut also about ‘what’ to consume

3" “In basic terms, CSA consists of a community wdividuals who pledge support to a farm

operation so that the farmland becomes, eithetljegeaspiritually, the community's farm, with
the growers and consumers providing mutual suppadtsharing the risks and benefits of food
production” (DeMuth 1993, n. p.).
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(consuming different products and services: efficieand consistency) Furthermore,

it has to be taken into account that the theorpadt-growth economics shows some
limits regarding alimentation. This is due to tletfthat alimentation is strongly socio-
culturally embedded which also means that existigfoms and routines that might be
counter-productive in terms of post-growth are ently highly characteristic for some

cultures or social groups and as a result, haveetehanged very slowly. Otherwise
socio-cultural habits might get destroyed and cqusetly, the mental well-being of the

consumers is endangered. The socio-cultural as waellmental importance of

alimentation will be described within the followipgrt.

2.3 ‘How to investigate’ in alimentation: The thmgof alimentary practices
2.3.1 Alimentation as a socio-cultural practice

After knowing ‘what’, ‘how’ and ‘how much’ to eatni terms of Sustainable
Alimentation, it is necessary to read between thesland point out the meanings and
functions as well as the changeability of alimdotain order to know how consumers’
alimentary practices can be adequately analysedyaed and as a result, be changed.
Only the use of the right approach to study alirmeoh makes it possible to understand
reasons behind individual as well as collectivdoast and subsequently, to find the
right ways to change and guide the consumers’ betes: Finding an appropriate
approach also means to understand the strong seoltical embeddedness of
alimentation as it will be done in the following.

To satisfy basic physiological needs, all animalsstime nature’s products. Beyond
that natural sciences approach to consumption, hsrhave developed an additional
kind which has a socio-cultural motivation. Thisane that the satisfaction of needs
like clothing, housing, eating and sexual reproducbecomes a way of displaying the
own personality and of integrating into groups ebple (Konig 2008, pp. 15f.). People
need to drink to quench thirst and a hat to pratestn from freezing, but it becomes a
socio-cultural act, if a person only drinks a certarand of cool drinks and chooses a
hat on the basis of his or her favourite colourr{lgi2008, p. 19).

Alimentation is in the first place oriented towarpbysical well-being (Barlésius
1999, p. 9; Brunner 2008, p. 281). As in today'st®en societies, there is a surplus of
food and most people are struggling to limit tifemd intake in order to stay healthy
and attractive, this natural sciences perspectided into the background. Instead, food
consumption gets dominated by several socio-culfugads and wants, like a certain
weight and shape or specific certified foods (Amigomar 2006, pp. 55ff.; Antoni-
Komar 2008, p. 14).

% Also compare figure 8 in appendix 1. This figisenot included within the thesis itself as it is
only marginally related to the text.
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Table 5: Dimensions and functions of alimentation

Dimension of ) ) )
) ) Function of alimentation
alimentation
) ) Providing the body with nutrients and energy to fkebe metabolisn
Physiological )
working
Interaction with others:
Social » Creating and living an identity
» Integration as well as segregation
« Communication
Interaction with a group of people that share #rae
Cultural e Value and norm system
» Customs
+ Taboos
Interaction with oneself through
» Enjoyment
Mental « Emotional safety
» Compensation
+ Self-confidence

Source: Own, on the basis of Brunner 2008, p. 281

According to Slater (1997, pp. 8, 24), “consumpi®always and everywhere a cultural
process [...] [that is] not only [...] organized thrdugonsumption practices but also in
some sense [derived] from them”. The reason fasatso-cultural embeddedness is that
alimentation does not happen isolated on an indalidevel, but contains multi-
dimensional socio-cultural meanings and functiams ia integrated in interactions with
other people (Brunner 2007a, p. 20; Brunner 200Q828&i; tab. 5). As a result,
alimentation can be understood as a socio-culpreadtice (Antoni-Komar 2006, p. 66).
This becomes even more obvious by analysing theactexistics of alimentation in
terms of institutionalisation, symbols, semantiosl anyths as well as time, place and
social space (Methfessel 2005, pp. 11ff.).

Institutionalisation of alimentation describes inas and structures that direct the
individual and collective practices (e.g. usingapkin instead of the sleeve) and after a
while, become customs, morals, values and normstéberg 1979, p. 278; Methfessel
2005, p. 11). Symbols, semantics and myths areectnad with the several inherent
meanings and functions of food, which are in genprastige (self-distinction from
others), status (socio-cultural identification wiitlgroups), fetish and safety (creation of
emotional safety and implication of a magic-religgameaning), hedonistic (generation
of sensual pleasure through taste, appearanceraeld) ss well as solely functional
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(keeping the metabolism working and the body hgal{fieuteberg 1979, pp. 169f.).
Every food and dish and the way it is selectedpamed, presented and eaten embeds its
own symbolic meaning within a certain group of dedqBarthes 1982, pp. 65ff.). Being
or becoming a member of a group of people means ttiraugh a more or less
automatic process of socialisation (experiencing ¢moup’s customs, behaviours and
expectations by eating and drinking with them), ttearacteristics of this group’s
alimentary practices will be adopted (Prahl/Setemd999, pp. 122ff.). Within groups
of people, food is used to “[...] register and labecial boundaries [...] within and
between social groups, where intra-group differenafesocial status, age, gender and
more [...] are reflected in and reinforced convemdi identifying dishes or foodways
deemed appropriate. [...] Contact with another grouowever, may well sensitise
people to what previously went unnoticed, sharpgailertness to difference” (Murcott
2003, p. 38).

Time, place and social space determine if a foash@al should be eaten (Methfessel
2005, p. 16). Time in the meaning of the structifreneals related to, for example, one
meal (starter, main meal, desert), one day (bregkfmunch, dinner), one year
(availability of food in terms of seasonality) ospecific life-situation (e.g. childhood)
(Methfessel 2005, p. 17). Places (e.g. marshmallfmwvscampfire), social situations
(e.g. turkey for thanksgiving) and social spaceg.(eurried sausage and fries for
construction workers) are influencing alimentatioraddition to time (Methfessel 2005,
p. 17).

2.3.2 The theory of alimentary practices

As alimentation is dominated by socio-cultural fast it is necessary to use a socio-
cultural approach to analyse and evaluate alimgnieactices and to be able to make
recommendations that enhance changes. Furthermere&South Africa consists of
several different ethnicities and even more cuiuaed is culturally dynamic due to a
continuous differentiation as well as merger otheulture¥, an approach that is only
theoretically based and therefore, mainly dealinth wast knowledge and a static view
on cultures is not adequate to deal with SouthcAfs specific cultural situation which
is highly characterised by chang®s

Depending on the specific research question andebearchers understanding of
culture, there exist various different approaches gtudy the socio-cultural
embeddedness of alimentation (Hisken 2006, p. Y¥Bhin the cultural sciences, it is
still discussed whether alimentation should be aegeed from a structural-semiotic
(holistic like collectively shared symbols and ceder a hermeneutic-interpretative
point of view (subject-oriented like the interptata of individual actions) and whether
it should be oriented towards discourses or presti€Reckwitz 2004b, p. 3).

% These reasons will be described in chapter 33part

‘0 This also leads to the need for continuouslyiedrout investigations because the cultural
situation in South Africa (and therefore, the alii@@y practices) is continuously changing.
Accordingly, recommendations and promotion mectmasisalso have to be reworked
continuously.



42 Chapter 2

Approaches that do not regard alimentation as etipearange from, for example, the
concept of homo oeconomicus to homo sociologicasfaom mentalistic to textualistic
theories of cultur® (Reckwitz 2004a, p. 42). The concepts of homo pegdcus and
homo sociologicus are insufficient as they solegus on rational (choice) theory (e.qg.
highly processed food is preferred over organialfas it is cheaper) and hence, imply
lots of contradictions (e.g. hybrid consumpffoor different valuation of food products)
(Reckwitz 2004a, p. 42; Pfriem 2006, p. 41; AntBomar/Pfriem 2009, p. 41). The
mentalistic concepts focus solely on a persongrinatl behaviour and the textualistic
concepts are only dealing with external signs, syimjbcommunicative processes and
texts, so both concepts do not adequately accaurthé interaction of the individual
and the group as well as the dynamics of alimenpaogesses (Reckwitz 2004a, pp.
41f1).

A different approach of understanding cultural nfestations is that of social
practices. This approach has become popular witiensocial sciences over the past
twenty years, describes observably social practeed analyses the indiscernible
cultural drivers of these practices while at theedime accounting for cultural changes
(Reckwitz 2003, p. 282; Horning/Reuter 2004, pp; ®fusken 2006, p. 120). The
advantage of a social practice approach lies inilthstration of the interconnection
between individuals and their cultural system atrdctures (Husken 2006, pp. 120,
122).

Actual alimentary practices have only seldom betewlied so far as there was a
focus on normative appeals that tried to changswoer behaviours by educating them
about the negative effects of consumption in gdn@&mpacher/Hayn 2005, p. 222;
Brunner 2007a, p. 10). These appeals assumed thatceeased knowledge about
sustainability issues on the consumer side woulwnaatically lead to appropriate
actions, so they focused on sustainability edungtitaan/Kuckartz 1996, p. 104; Glahe
2005, p. 22). Research could prove the fact thawkedge is a necessary, but not
sufficient condition to enhance corresponding axtiand that although consumers are
aware of sustainability issues and want to chahge behaviours, they often do not
(Schahn 1993, p. 33; Haan/Kuckartz 1996, pp. 10@€string et al. 1997, p. 137;
Glahe 2005, p. 22). This is due to the fact thaippe cannot identify with postulated
changes if these conflict with the multidimensionsanings and functions that shape
their actual practices (Brunner 2008, p. 281). &atf it is a consumer’s specific
alimentary practice that determines the way he har eacts to the postulated and
generated knowledge (Bottenberg 1996, p. 70ff.;,eRssel/Neumann 1997, pp. 73ff.).
So as the normative appeals neglected to condideadtual alimentary practices, they
could influence the knowledge of many consumers,ifbunost cases not their actual
consumption patterns (Federal Environmental AgedBA 2003, pp. 30ff.; Brunner
2007a, p. 10). That is why an approach that focesesonsumer practices is needed

“1 A detailed analysis of the different approactesdt possible within this thesis's scope. For a

more detailed analysis of the different approaceesReckwitz (2004a).
Hybrid consumption means that a consumer buysaplieainly no-name products) as well as
high- quality products (mainly branded productsafizm/Lénneker 2005, pp. 62f.).
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instead of an approach that is solely geared tswoers’ knowledge (Schahn 1993, p.
33; Brunner 2008, p. 282).

There are various approaches to the theory of Ispraatices which differ more or
less conceptually (Reckwitz 2004a, p. #0)Some regard routines and reproductivity as
being resistant towards changes (Bourdieu, e.g9,1P987 or 1989), others emphasise
on the unpredictability and openness of routined eeproductivity towards change
(Butler, e.g. 1991, 1997 or 2001) (Reckwitz 20Q#ta41). This thesis considers social
practices as a dynamic process that is influengeselieral framework conditions like
hybridity, contingency and translocality and theref tends to subscribe to scientist
opinions that postulate the openness of practifies. is why within this thesis and its
specific focus on alimentation, the approach ofmahtary practices as described by
Antoni-Komar (2006; fig. 3) is used in order to Bisa and evaluate alimentation and
its changeability on the consumer level and torprat alimentary actions and meanings
on the basis of framework conditions like gendéaitrens or health-related alimentary
trends.

The theory of alimentary practices is not primardpout the reproduction of
culturally based knowledge or a recorded cultua ihincorporated in form of routines
and is based on, for example, rituals, artefactifam documents or symbolic codes
(Antoni-Komar/Pfriem 2009, p. 42; fig. 3). Alimemyapractices deal mainly with the
performance (creation, utilisation and transforomati of new knowledge through
competences (doing knowledge or doing culture) (HigyReuter 2004, pp. 9f.;
Antoni-Komar 2006, p. 68; Antoni-Komar/Pfriem 20Q9, 42; fig. 3). In this sense,
‘doing culture’ means that alimentary consumptiod @roduction processes are based
on practical knowledge that is continuously recegdiand reflected and, as a response
to that, innovatively and creatively reconfiguredas to cope with new circumstances,
interpretations, failures or conflicts (Schumpet84d7; Reckwitz 2003, pp. 294, 319f.;
Antoni-Komar 2006, p. 68).

The alimentary practice theory focuses on the cbile level and considers
individual practices as part of a collective comptéd actions (Antoni-Komar 2006, p.
68). By collectively reproducing and transformingtarally based knowledge within a
specific group of people, a cultural identity iseated (Kittler/Sucher 2003, p. 4;
Antoni-Komar 2008, p. 87; Brunner 2008, p. 280).HaV one eats defines who one is,
culturally speaking and, conversely, who one i’ fitttler/Sucher 2003, p. 4f. As

43 Examples are Harold Garfinkel's ethnomethodologjerre Bourdieu’s theory of practice,
Wittgenstein’s philosophy of languages, Michel dgt€au’s analysis on the practice of everyday
life, Foucault's practices of the self, Anthony @éuh's structuration theory, Judith Butler's
theory of social transformation or Bruno Latourtsesice studies (Reckwitz 2004a, p. 40). Due to
the limited scope of this thesis, these conceptaaiabe described in detail. For further analysis
see Reckwitz (2004a).

For example, Jews and Muslims generally do noétpeesk, whereas Roman Catholics and
Orthodox Christians mostly do (Kittler/Sucher 20@3,4). Furthermore, “Raviolis served with
roast turkey suggest an lItalian American familyebehting Thanksgiving, not a Mexican
American family, who would be more likely [...] dinen tamales and turkey” (Kittler/Sucher
2003, p. 4). Another example are African Americai® often eat soul food (mainly pork ribs
and greens) just to demonstrate their ethnic sifydavith their ancestors from the South
(Kittler/Sucher 2003, p. 4).
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the theory of alimentary practices includes alleasp of alimentation, the cultural
identity is not only created by ‘what’ one eatst blso by ‘how’ one selects, prepares
and eats the food (including time, place and s@pate) (Kittler/Sucher 2003, p. 4).

The theory of alimentary practices aims to desdnidw practices emerge against the
background of framework conditions like hybriditgpntingency and translocality
(Antoni-Komar 2006, pp. 58, 65; fig. 3). Continggnoeans that practical knowledge
does not derive from an invariable and fixed sefasts and solutions, but that it is
implicit knowledge that is creatively and explovaly generated in relation to the
specific circumstances and requirements (Antoni-EKo2006, pp. 69f.). Contingency
emphasises the dynamic that is inherent to cudintehence, to alimentary practices. A
specific characteristic of contingency is hybridityforms of inconsistencies, dissents
and ambiguities (Antoni-Komar 2006, p. 70). Then#lacality of cultural processes
derives from the clash and interaction of differeunltures in a global and local context
and the resulting merger of cultures in variousiadions (e.g. business interactions,
travels, conferences or policies) (Antoni-Komar @00. 71). This is why in today’s
globalised systems, ‘doing culture’ becomes ‘domixed culture’ (Reuter 2004, pp.
241f1.).

The theory of alimentary practices accounts for ititerdependent and recursive
interactions between the demand and supply sidenéegkates all processes and actors
along the food chain “[...] starting with cultivati and production, through distribution
and procurement, up to and including the preparaitd consumption of comestibles”
(Antoni-Komar/Pfriem 2009, p. 41). Analysing andalating alimentary practices on
the consumer level also implies to take into actdww other actors along the food
chain are directly and indirectly influencing conmsers’ practices (Portman 2003, p.
95). The meanings and barriers that are producetdse interactions and often require
reading between the lines can be analysed by cemrsgdthe alimentary categories,
alimentary formations and culinary atmospheres Wwhate created recursively and
interdependently along the food chain (Antoni-Kor2@06, p. 73; fig. 3).

Alimentary categories mainly focus on corporeadityd gender (doing gender) and
on how these are socially designed, (re-)producedyeyed and stabilised through
alimentary practices and discourses like dietherconsumption of light and fast foods
(Setzwein 2004, pp. 260ff.; Antoni-Komar 2006, pfbff.; fig. 3). In this sense,
corporeality and gender are not mainly concerneith Whe natural characteristics a
person is born with (e.g. sex, height, skin colpbdt with the characteristics a person
adopts and creates in interaction with the dis@sursf its social environment (e.g.
weight management, plastic surgeries, culturallghead female versus male rofds
(West/Zimmermann 1987, p. 137; Antoni-Komar 20Q86, §8f.).

Alimentary formations are concerned with alimentargdels and orientations and
how these are structured by a certain sensibi@so¢sberg 1999, pp. 217f.; Antoni-

45 An example for this is the dominant role men hatbarbecuing and the way they are handling it
as a public leisure activity and in contrast td,ttlee dominant role women have within everyday
cooking in non-public scenery at home (Setzweind2@p. 59f.). Furthermore, men tend to be
seen as masculine when they eat bloody steakstvpieitsple would have a strange impression
about women that like eating those foods (Methie23@4, p. 33).
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Komar 2006, p. 83; fig. 3J. At a certain point of time, certain groups of pleowhich
share alimentary practices with a similar sengibi@ad to the creation of an alimentary
formation (Grossberg 1999, pp. 217f.). One can algp that alimentary practices
rigidify themselves within alimentary formations f@ certain period of time (Grossberg
1999, pp. 217f.). An alimentary formation goes bey@ trend as it is a fundamental
and holistic orientation, like orienting nearly adlimentary practices towards
sustainability. Contrary to that, a trend mostlylyortovers certain aspects of
sustainability, like buying organic food, and idisdor a shorter period of time as it is
not as intrinsic as a formation. Figuring out andlerstanding the drivers or rather
sensibilities that lie behind and actually prodaceertain formation can greatly assist in
the promotion of changes of alimentary practicemards sustainable development
(Antoni-Komar 2006, p. 84).

Culinary atmospheres deal with the emotional amgis& level of alimentation that
is created and generated at all stages of fooduptimeh and consumption — particularly
through design, marketing, packaging and compasitieetzwein 2004, pp. 323-340;
Antoni-Komar 2006, pp. 86f.; fig. 3). Culinary atspheres are subjectively produced
realities as a result of a physical and mental emign of alimentary aspects with all
senses, from both the consumer (e.g. preparatioa dich) as well as the producer
perspective (e.g. interior design of sales roomf)tdni-Komar 2006, pp. 86f.).
Through culinary atmospheres the realities of dififé actors get connected so that an
indirect communication takes place. For example, ghckaging of a food product is
created by the reality of the food producing conyand aims to evoke specific
feelings and reactions on the consumer side, wihiésstonsumer assimilates the signals,
senses them in the context of the surrounding pka®al space and time and interprets
them by creating his or her own reality of the catly atmosphere.

6 Alimentary formations are a contrary approactthte milieu categorisation, as milieus group

people on the basis of value orientations and tlaelconsideration of actual practices.
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Figure 3: Alimentary culture as a social practice
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In order to study the alimentary practices of comers, it is necessary to investigate
into people’s everyday life and to highlight howeyhare actually ‘doing’ culture. The
theory of alimentary practices is highly suitalepbint out currently existing practices
on the basis of, for example, contingency, hybyiditanslocality, culinary atmospheres
as well as alimentary formations and categorieseNbeless, although it is one of its
aims, this theory is limited with regard to thaudtration of the dynamics of alimentary
practices in terms of their changeability. Thissisedoes not only aim to point out the
extent to which the current alimentary practiceghef investigated households follow
Sustainable Alimentation, but also wants to idgntihe changeability of these
households relating to the adoption of a Sustasmaltimentation in the future. Hence,
it is necessary to partly expand the theory of ahtary practices using a concept that
enables to account for dynamic changes. Rogersteminon the diffusicH of

" Diffusion is an adoption process as a reactiotéo’[...] recognition of a need or problem, [to]

research, development, and commercialization ahaavation [and it follows the] recognition
of a need or problem, [...] research, development, @@mmercialization of an innovation”
(Rogers 2003, p. 166). Roger's concept is basefbumcharacteristics: 1. The innovation, 2.
communication and information channels, 3. the tohaliffusion and 4. the social system in
which the innovation takes place (Rogers 20031p. 1
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innovatiort? is highly suitable as it enables to point out “[thE process by which an
innovation is communicated through certain chanoets time among the members of
a social systefit” (Rogers 2003, p. 8Y. Furthermore, this concept takes into account
the status of diffusion, the innovativen®ssf individuals as well as commonly used
information and communication chanrélmcluding external actors (so called opinion
leaders® and change agencies) that are driving the diffugicocess. According to
Rogers (2003, p. xviii) “the diffusion of innovatie explains social change, one of the
most fundamental of human processes”. Partly expgnthe theory of alimentary
practices with the diffusion concept makes it polesto point out drivers and barriers
for the implementation of Sustainable Alimentatigith a focus on the diffusion stage
and the changeability of consumers. Such a changeted approach is even more
relevant as South Africa is highly characteriseddbgstically changed and changing
cultures and cultural practices.

Within this thesis, Rogers’ diffusion concept ist msed as a single approach, but
only as a slight expansion of the theory of alimmepnpractices in a way that aspects like
the diffusion stage of Sustainable Alimentatiorg hnovativeness of the consumers as
well as their commonly used communication channeldl be investigated
simultaneously with other aspects of the theoryatimentary practices. Further
information on the diffusion of innovations is — &k appropriate — only described
within the discussion part (part 6 in part IV) &sstthesis just marginally deals with
Rogers’ diffusion concept.

2.4 Sustainable Alimentation: A synthesis

Having explored ‘what’, ‘how’ and ‘how much’ to eahd ‘how to investigate’ into
consumers’ alimentary practices, a short synthesisinterpretation of the information
described will be given in order to point out sfieccharacteristics that determine to
what extend a person’s alimentary practice canidersd sustainable or able to change
(tab. 6). This synthesis is not so much focusectr@ating a theoretical construct of
Sustainable Alimentation as this has been donéenptrevious parts. The synthesis
rather aims to point out features of Sustainablen@htation which built up on this

“8 Rogers (1983, p. 11) defines innovation as “[.n]idea, practice, or object that is perceived as

new by an individual or other unit of adoption". tinis case, sustainable alimentation is the
innovation.

"A social system is defined as a set of inteteelainits that are engaged in joint problem solving
to accomplish a common goal" (Rogers 1983, p. 24).

Due to the limited means and scope of this theisision theory cannot be described in detail.
For further information, see Rogers (2003).

Innovativeness is defined by Rogers (2003, p.a22)[...] the degree to which an individual or
other unit of adoption is relatively earlier in @diog new ideas than the other members of a
system.”

Communication is “[...] the process by which papi@mts create and share information with one
another in order to reach a mutual understandiRggérs 2003, p. 18).

Opinion leaders usually are cosmopolite, innaeatand have a “[...] higher socioeconomic
status, more education, and greater [subject-speedpertise” (Rogers 2003, p. 362).
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theoretical framework, but are oriented towardsractical (empirical) investigation.
This is also the reason why these synthesisedré=atd Sustainable Alimentation serve
directly as categories and variables used for tiadyais in chapter 4, 5 and 6.

First of all, one should analyse what the consumaeesactually eating, what they
know about the characteristics of Sustainable Attaton and to what extend their
present alimentary practices can be consideredaisable and moreover, which
external factors may hamper Sustainable Alimentatithis analysis is necessary in
order to gain information on the congruence of comsrs’ practices with Sustainable
Alimentation and to point out where needs for cleaagist, but also to show in which
ways these alimentary practices are already quatamable and need to be maintained
and further supported. The analysis also aims fatpaut practices that cannot be
changed by the consumers as they are caused bgnhakteproduced barriers (e.g.
availability problems). Afterwards, it needs to l@alysed how the consumers’
alimentary practices are organised from a socitscail point of view. The aim of this
analysis is to find out how specific socio-cultuaaspects of the consumers’ alimentary
practices (e.g. routines, models or gender roleg)dcinfluence the diffusion chances
for and the implementation of an innovative apphpan this case that of Sustainable
Alimentation.

On the basis of knowing what the consumers ardipiiag and how they practice it,
it is possible to discuss results, make recomméentaand draw conclusions (mainly in
the form of hypotheses) about the current congmiesfcconsumers’ practices with
Sustainable Alimentation, external barriers as wadl the socio-cultural factors
influencing the changeability of consumers’ pragdic towards Sustainable
Alimentation. These conclusions allow for makingafic recommendations about the
factors that have to be taken into special conatder when planning and implementing
promotion mechanisms for Sustainable Alimentatioribee consumer level.
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Table 6: Analysis categories, variables, theordtaggproaches and related questions
for an investigation of alimentary practices on t@sumer level with a focus on
Sustainable Alimentation

Analysis
Category

Theoretical
Approach

Analysis Variable

Main Underlying Questions

Congruence of consumers’ ractices with Sustainable Alimentation

Wholefood alimentation

Plant-based food

How often do the consumers eat raw vegetables &
fruits, meat, fish, eggs and dairy products?

Which external factors are impeding the consunee
prefer plant-based foods?

and

Ist

Minimally
processed food

What do the consumers know about minimally
processed foods?

To what extend and why are the consumers
consuming minimally processed foods and which
factors are they considering?

Which external factors are impeding the consune

know about and to consume minimally processed
foods?

Ist

Organic food

What do the consumers know about organic food
To what extend and why are the consumers
consuming organic food?

Which external factors are impeding the consunee
know about and to consume organic food?

Ist

Regional and
seasonal food

What do the consumers know about regional and
seasonal food?

To what extend and why are the consumers
consuming regional and seasonal food?

Which external factors are impeding the consunee
know about and to consume regional and season
food?

Ist

Foods that have
an
environmentally
sound packaging

What do the consumers know about an
environmentally sound packaging of food?

To what extend and why are the consumers
considering an environmentally sound packaging
when selecting food?

Which external factors are impeding the consunee
know about and to buy food that has an
environmentally sound packaging?

Ist

Fair trade food

What do the consumers know about fair-trade food~

To what extend and why are the consumers
consuming fair-trade food?

Which external factors are impeding the consunee
know about and to consume fair-trade food?

Ist

Post-growth
economics/
Wholefood
alimentation

Cutting down,
enjoyment and
easy digestibility

- Which criteria are important for the selection o6d?

What role does enjoyment of food play?

What role does an easy digestibility of food plagd al
in which way?

Which importance do food quality and brands hav
Which importance does food quantity has?
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Analysis | Theoretical | Analysis Variable |Main Underlying Questions
Category |Approach
- How often do the consumers cook warm meals?
- Which factors of socialising and time are importemt
Slowing down the consumers in regard to alimentation?
and socialising |- How often do the consumers dine out, buy meals
externally or consume ready-made foods and for
which reasons?
- How often do the consumers use external supplies
Less (e.g. supermarkets) to satisfy their alimentaryds@e
g commercialisa- |- How often and in which ways are the consumers (or
= tion and consumer groups) supplying themselves with food?
g < globalisation - Which external factors are impeding the consurmers t
v supply themselves locally?
ES | 3
] % g - Which purchase channels are used by the consumers
S e = to supply themselves with food?
© % o Unbundling and |- To what extend and why are regional economies and
& = -g purchase non-commercial networks used by the consumers to
§ *g 3 channels sup_ply themselves? _ .
5N 2 - Which external factors are impeding the consuners t
5 = @ use regional supply systems?
O = o
Knowledge
about and - (What) do the consumers know about or associate
persuasion of with the concept of sustainable development?
Sustainable Ali- |- (What) do the consumers know about or associaté
c mentation with Sustainable Alimentation?
'% (Diffusion stage |- Do sustainability issues play a role for the sébect
= of Sustainable and preparation of food?
GEJ Alimentation)
<
()
e} . - Which (socio-cultural) peculiarities do exist rétat
g} (igﬁ'l?éﬁltjig:ral) to typical dishes and foods, especially considering
7 P differences between weekdays and special occasjons?
(%)
% - Which alimentary models or orientations are existen
% among the consumers?
@ - Which alimentary sensibilities are existent amdmg|t
_g Alimentary for- consumers relating to established or developing
‘g mations formations?
a - Which drivers and barriers for Sustainable
» Alimentation result from the alimentary formations?
GE’ " - Which alimentary disaffirmations do exist?
§ 5 .5 - How are aspects of corporeality in regard to the
3 'g § consumers and their cultures related to alimentary
S ‘g = practices?
E‘ o3 E Alimentary cate- |- How are aspects of gender in regard to the consumer
'.g 5 2 gories and their cultures related to alimentary practices?
s < .g - Which other alimentary categories do exist?
cscrs _g = - Which drivers and barriers for Sustainable
(@) <0 Alimentation result from the alimentary categories?
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Analysis
Category

Theoretical
Approach

Analysis Variable

Main Underlying Questions

Changeability of consumers’ practices towards Sustaable Alimentation

Alimentary practices/
Diffusion of innovations

Culinary
atmospheres

How and in which places do the consumers perce
other actors of the food chain and their goods and
services?

Which intensions do other actors of the food chair
have in regard to their goods and services?
Which drivers and barriers for Sustainable
Alimentation result from the created and perceive
culinary atmospheres?

ive

d

Routines and
innovativeness

To what extend and why are the alimentary practi
of the consumers traditional or modern?

To what extend and why do the consumers stick t
routines, customs, knowledge, recipes and brandls
which cultural influences do exist?

How open-minded (level of innovativeness) are th
consumers towards new recipes, brands and
procedures?

In which ways has the consumer’s alimentation
changed within the last years and for which rea®o

Ces

O

5 an

)

ns

Communication
and information
channels

Which communication and information channels a
commonly used by the consumers to gain knowle
on alimentation?

Which are the most important topics for the
consumers when informing themselves?

How critical do the consumers handle the
information?

Which opinion leaders and change agents are

perceived and used by the consumers regarding
Sustainable Alimentation?

re
dge

Source: Own






Chapter 3
Research objects:
Urban middle-class households in South Africa

3.1 Multiculturalism in South Africa: Cultural ietmingling and differentiation

South Africa is located in the most southern pdrtAfrica, shares borders with
Namibia, the Republic of Botswana, Zimbabwe and afokique as well as the
Kingdom of Swaziland and Lesotho, and covers aaserfarea of 1,223,201 square
kilometres (Abdi 2002, p. vii). South Africa’s pdption is made up by more than 47
Million people from diverse origins, cultures anclibfs and eleven officially
recognised languages make it a multilingual cou(Byuth Africa Info Reporter 2007,
n. p.; fig. 4). Nine of the eleven languages ar@foican origin “[...] reflecting a variety
of ethnic groupings which nonetheless have a gdeal in common in terms of
background, culture and descent” (South Africa IR&porter 2007, n. p.).

South Africa’s population is made up of around 38ibh black Africans (79.6%),
4.3 Million Whites (9.1%), 4.2 Million Coloureds &%) and 1.2 Million
Indians/Asians (2.5%) (South Africa Info Report€02, n. p.; fig. 5). Two thirds of
these 47 Million South Africans are Christian (stant) (South Africa Info Reporter
2007, n. p.). The mentioned categories (Black, ¥/Hitoloured, Indian/Asian) are not
culturally homogenous, but extremely diverse witkiiemselves (South Africa Info
Reporter 2007, n. p.). For example, from a lingaipbint of view the Whites can be
further divided into Afrikaners and English-speakimpeople (South Africa Info
Reporter 2007, n. p.). Consequently, it is not 8simy that South Africa is known as
one of the most racially and ethnically complexistes in the world and is also called
the ‘Rainbow Nation’ or ‘one world in one countrfMayer/Boness 2003, p. 182;
Afolayan 2004, p. 9; Burghardt und Schmeisser 2@0&8). “With its intersecting
races, peoples, and cultures, South Africa is astomd of many culinary traditions,
dressing styles, and customs” (Afolayan 2004, p)15
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Figure 4: South Africa's population by language
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Figure 5: South Africa’s population by race
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Today’s multiculturalism in South Africa has a loagd specific history based on settler
domination, European colonialism, apartheid andteel occurrences like “[...] slavery,
forced labor, and incessant human and land explmitawhich were all culminating in
tangibly present and emotionally perceptible butrbmically” disturbing schemes of
racial oppression and subjugation” (Abdi 2002, ig).WPast multiculturalism in South
Africa was characterised by the way of thinking aating like “[...] different cultures
were to coexist in the country separated, uneqaiadl with the dominant culture
promoted and morally elevated at the expense sB&8€ cultures “ (Abdi 2002, p. 76).
The main reason for this situation was that forriye@00 years — beginning with the
first European settlers (Portuguese, Dutch, Englisiench, Spaniards, ltalians and
Germans) in the 17th century and continuing withithport of slaves (from Africa and
Asia) — cultural clashes and transfers have begioalfor South Africa (Mayer/Boness
2003, pp. 179, 200). This also included that ,radiferences have been important in
South Africa ever since the first European set fodhe country” (Vestergaard 2001, p.
20).
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Through the former apartheid regime, the white lsners tried to separate the
different ethnic groups from each other. This ‘Aémmnerdom’ aggravation of racism
included ethnic principles stating that only whitgikaners were “[...] genuine, distinct
people with their own Volksgeist [...], called bgdyto fulfil its destiny as Christians, as
a civilization [...]" (Vestergaard 2001, p. 20) anence, Christian nationalist values and
morals dominated. Although racial differences hémeen prevalent for hundreds of
years, the apartheid regime is considered to heareed after the National Party (NP)
won the elections in 1948 (Henrard 2002, p. 18)dé&frapartheid, the regime began to
divide South Africans into four groups with a plege-oriented hierarchy as follows:
Whites, Coloureds, Indians/Asians and Blacks (BardgtiSchmeisser 2008, p. 28). The
general distinction between these four groups afilbts nowadays, but is not meant to
have any privilege-oriented or racist implicatiarsymore. ‘Divide and rule’ was focal
to the apartheid policies and its aim was to divide] the non-white population along
racial and even ethnic lines” (Henrard 2002, p. 48¢l to privilege the Whites and
disempower the Blacks. Dividing people in termgladir visual appearance and their
ethnicity has mostly hampered a merger of cultdieing apartheitf.

At the end of the apartheid regime in 1994, the was to reinvent South Africa as a
democracy and so the puritanical credo was replagdiberal democratic values, e.g.
“[...] the easing of censorship, the legalisatidnabortion, the abolition of the death
penalty, and protective laws regarding sexual ¢aigon [...], the abolition of different
types of discrimination, the freedom of religion,.][ expression [and] association”
(Vestergaard 2001, p. 22). The theme of the regymew African National Congress
(ANC) regime is ‘Unity in Diversity’ (Henrard 2003, 33). So after separating ethnic
groups and their cultures from each other for desathe current post-apartheid regime
tries to unite cultures and further cultural examnbut also aims to forward an
acceptance and preservation of cultural pecukaritEspecially in the urban areas, the
former cultures are intermingling and new (sub{m@s emerge (Burghardt/Schmeisser
2008, p. 31). Still, South Africa is in a stage refconciliation about the racialist
occurrences in the past and a cleft between whitebdack South Africans is still felt
(Mayer/Boness 2003, pp. 182f.). But compared to libginnings of the European
settlement and the apartheid regime, cultures lr@eemingled to a point where it is
impossible to divide them in terms of ethnicitywasual nature (Mayer/Boness 2003,
pp. 182f.). It has to be taken into account thatlittonal African ethnicities, like the
Xhosa, have westernised rather than the westemicéies, like the English or the
Afrikaners, have adapted to traditional Africantatgés (Mayer/Boness 2003, pp. 182f.).
According to Fadiman (2000, p. 79), black Southidsins have developed a chameleon
strategy which is based on the theme ‘black heartswhite skins’ in order to adapt to
the western cultures and enjoy their lifestylest &till keep traditional values. “[...]
Each urban Black finds him/herself somewhere onltu@l spectrum stretching from
the rural (“traditional”) culture to complete Westers” (Pauw 1994, p. 133). On the
other hand, white South Africans try to presenarthultural identity as well which is —
especially within South Africa’s post-apartheidinag — mostly due to the fact that they

** Due to the limited scope of this thesis, a maited description of (post) apartheid cannot be

given. For further information see, for examplepe&dé (1992), Giliomee (2003), Pabst (2008).
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represent a minority in terms of policies and papiah size (Mayer/Boness 2003, p.
183).

3.2 Consumption, alimentation and sustainability
3.2.1 South Africa in general

Although the World Bank classifies South Africaas upper middle-income country,
consumption around South Africa is highly imbalahead the country has the highest
rate of income inequality in the world (Ngobese/C&895, p. 274; Altman et al. 2009,
p. 345; Steinbrink 2009, p. 149). Reasons for @inésthat on the one hand, many South
Africans live in the upper-classes and are ovewsuonng goods and services, and on
the other hand, still a lot of South Africans bejdn the lower-classes without being
able to live a real consumerist lifestyle (Ngob€sek 1995, p. 274). The upper-class
makes up only 7% of the South African society, datounts for 40% of the annual
income (Steinbrink 2009, p. 149). In contrast, keer-class makes up 50% of the
South African Society, but accounts for only 11%tlé income (Steinbrink 2009, p.
149). In the Eastern Cape, this income inequaditgvien highér because it contains
former homelands (Leibbrandt et al. 2004, p. 1NNgvertheless, South Africa is
exposed to global alimentary trends and the midtiles is growing, especially in the
urban regions, and accordingly, more people arairjgi the system of (over-
)consumption with its negative impacts.

Almost all literature on alimentation in South Afa has got a medical natural
sciences perspective or deals with food security.n@me a few, publications about
medical aspects of alimentation in South Africa datese by Vorster (e.g.
Gibney/Vorster 2000), Macintyre (e.g. Macintyreagt 2002), Steyn (e.g. Steyn et al.
2003) or Kruger (e.g. Kruger et al. 2004). Commapids deal with obesity,
overweight, malnutrition or food insecurity. Somece&nt publications also try to
integrate a socio-cultural perspective to medieaéarch, like socio-cultural barriers for
the implementation of dietary guidelines (Love kt2008), images about body and
weight (Mciza et al. 2005), the challenges for gaweent and health professionals
resulting from obesity (Kruger et al. 2005) or ftidn knowledge among urban South
Africans (Peltzer 2004). Nevertheless, studies poblications on aspects of the
theoretical approach on Sustainable Alimentationescribed in part 2 have not been
included in studies so far. Although there is &latliterature on socio-cultural issues
relating to the sustainability of alimentary patterwithin South Africa, some basic
research findings can highlight the actual state afow for some interpretations. In
general, one can say that alimentary patterns wiouth Africa seem to become
unsustainable as income levels rise and alimerttands as well as western lifestyles
take over.

“South Africa is a country undergoing epidemioladitransition, with communities
adopting unhealthy lifestyles” (Peltzer 2004, p.).28uch unhealthy lifestyles are

5 In 2001, 14% of the South African society livedthie Eastern Cape, but only accounted for 8%

of the overall South African income (Leibbrandt 20p. 111).
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characterised by, for example, “[...] smoking tatmcproducts, being physically
inactive and consuming a typical westernised digt [Peltzer 2004, p. 24) which will
lead to widespread chronic diseases including hgpsion, diabetes or
hyperlipidaemia. South Africa is facing both undand over-nutrition, including more
than half of all females being overweight or obésaber/Wenhold 2007, p. 393).
Obesity has become very common among all Souttc#idriethnicities, whereas black
women are more vulnerable (Vorster et al. 199732). But still, food insecurity is an
important issue for many citizens, especially ia thral areas as there are distributional
and accessibility deficits (Altman et al. 2009,345). Nevertheless, South Africa is
considered a food secure country (Altman et al92@0345).

Information of changed food consumption patternsSwsuth Africa has been
published by the Department of Agriculture, Fongsind Fisheries (DAFF). The DAFF
(2010, p. 17) compared the first quarter of the YH.0 to the fourth quarter of the year
2007, and as a summary, it can be pointed outetsiaecially the expenditures on meat
(+35%), bread and grain (+20%), oils and fats (+R2pbtatoes (+34%) as well as
coffee and tea (+23%) have increased. Higher potésese food products may explain
partly why the expenditures have increased as niehertheless, a consumption trend
towards more meat is obvious and also counter-mtodu in terms of sustainable
development.

Within a study on the estimation of food demandguas in South Africa, Agbola
(2003, p. 663) found that meat, fish and grains lakeiry products, whereas dairy
products, fruits, vegetables and other foods asech@oducts that represent necessities
in the household’s diet. He also found that anaase in household income is likely to
cause a rise of expenditures on meat, fish and grad a decline of the consumption of
dairy products, fruits, vegetables and other foadbpla 2003, p. 663). According to
the principles of wholefood alimentation, this faets to be seen as counter-productive
in terms of sustainable development. Furthermoeeyayraphic characteristics of age,
race and gender of the household head as well mnigation and family size are
influencing food consumption (Agbola 2003, p. 668ybola (2003, p. 668) found that
the more educated the household head is, the higtlee household’s consumption of
meat, fish, dairy products and fruits and the lotherconsumption of grains, vegetables
and other food. According to gender analysis, “rtedaded households are likely to
consume more of grains and vegetables and lesaiigf products than female-headed
households” (Agbola 2003, p. 668), whereas the wopsion of meat, fish, fruits and
other food is not influenced by the gender of tlmudehold head. Moreover, in
comparison to families of small size, large fansilere more likely to consume grains,
dairy products and other food, but less meat, disth fruits (Agbola 2003, p. 668). With
a focus on ethnicity, Agbola (2003, p. 668) alsanfd that in comparison to black
households, white households greater tend to comdess grains and other food, but
more fish, meat, dairy products, fruits and vegeiab
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3.2.2 Traditional African: The Xhosa

There is a lack of scientific publications aboumantary peculiarities and the dietary
status of the Xhosa. Most of the literature is diolgussing on black South Africans in
general. The following description of black Soutliriégans can partly be seen as
appropriate to reflect cultural peculiarities, atimary implications and the dietary
status of the Xhosa as they are the second laggasp of black people in South Africa.
Furthermore, as there is a lack of information dmentary peculiarities, general
cultural peculiarities will be interpreted relating their implications on alimentation.
Nevertheless, the following information can onlyrnv&e as a basis and contains
limitations relating to the specific scope of tthesis.

The Xhosa are one of the most prevalent traditiéddiatan ethnicities and mainly
consist of black South Africans (Pabst 2008, p. 2%y have already lived in the
Eastern Cape of South Africa since the late 16thucg (Magubane 1998, p. 12). The
Xhosa have had close interactions with the Khoisanich are the earliest known
inhabitants of South Africa (Afolayan 2004, pp. 14). “The gradual acculturation and
progressive incorporation of the Khoisan into Xhasanmunities resulted in the
emerge of an extremely diverse society” (Afolay@04 p. 14). This is also why today,
the Xhosa consist of several different sub-groepg. (Pondo, Fengu, Cele, and Xesibe)
(Harpe et al. 2002, p. 22). In former times, tle@onomy was mainly based on animal
husbandry, farming and hunting (Afolayan 2004,4). 1

Black South African ethnicities have always beerarahterised by patriarchy
(Lemke 2001, p. 9). Under the control of men, blaskmen in former times were
responsible for working the land on farming siteating for the children and doing
domestic work (Lemke 2001, p. 9). During aparth@dmen were not only suffering
from the unwritten patriarchal laws within theirltwes, but also from the deprivation
and lacking proration of written laws under the répaid regime (Lemke 2001, p. 10).
“In urban households the basis of patriarchy restedhe economic power of male
wages and on migrant men’s superior access to umsources such as residential
rights, accommodation and social services, all biclv women did not have access to
under apartheid laws” (Bank 1994 cit. in Lemke 200110). In contemporary South
Africa, the role of women is improving as the goweent is giving them more rights
and is trying to reach gender mainstreaming intpmr@a¢Lemke 2001, p. 11). There is a
difference between rural and urban women who beltingraditional African eth-
nicities, like the Xhosa. In rural areas, women tiyodo not have a choice, but to
accept male dominance whereas in urban areas, woftleese ethnicities tend to live a
westernised lifestyle in terms of norms and valsesthat they are becoming more
independent over time including the assertion efrthghts (Lemke 2001, p. 11). Due
to westernisation and the migrant labour systerbamthouseholds are female headed
more often (Harpe 2001, p. 22). However, withinrthe@ditional culture, black women
are still mostly seen in the role of mothers andsewives (Lemke 2001, p. 12). That is
also why most of the black women in urban areapaveerless within their households
if they are dependent on the men’s income and isaffack of proper education (Lemke
2001, pp. 11f.).
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The above mentioned role and characteristics oafemlack South Africans are also
influencing alimentary practices. As black womea aeen in the role of mothers and
housewives, they also have responsibilities to teedamily, but as they do mostly not
have control over the household’s resources, theylapendent on the male household
head to supply them with (enough) financial resesiréor alimentation. Therefore,
women are also dependent on the will of men reggrdihat kind of food is served.
This also means that it is not only a matter ofgaeson who is feeding the family to be
informed about Sustainable Alimentation and to béling to consume more
sustainable, but also depending on the person gingvithe financial resources. So it
will be difficult for a woman to implement innovaed concepts like Sustainable
Alimentation by herself, if she is dependent onrtiede head of household and he is not
willing to change alimentary practices.

Puoane et al. (2006, p. 90) also found the follgwin

“Older Women:  Women'’s perceptions about food are centred oisfaation of
family needs. Women see themselves as food prasideven
when food is scarce they see it as their respditygitn eat.

Older Men: While men depended on women preparing the foey #at, they
see themselves as the person responsible for gimgptire family.
Men loved tasty food and felt that a meal is nahptete without
meat, especially red meat.

Young Women: Some [of] the young women seemed to be consabosit body
weight and therefore very selective about food.

Young Men: Young men thought that food made them happy. Téwgpyed
good food that had been prepared for them. Thaythelt they
could eat anything without restriction, and as lagthere was
food there, to them it was a party everyday.”

These findings show that gender roles and assdcialienentary implications as
described before are still prevalent throughoutlbBouth African households.

In general, Puoane et al. (2006, p. 91) found hiteatk people associate food with
love, acceptance, happiness and humanity. Enjog;hghuch food as possible and a
daily meat consumption are associated with a gemibseconomic status, serving of
fatty meat is a sign of generosity, sweet foodg. (Ee-cream, candy) are served for
happy occasions like birthdays and being hungiy $sgn of being healthy (Puoane et
al. 2006, p. 91). Hence, less sustainable food (eant or sweets) are of high socio-
culturally relevance. Higher incomes may incredsedonsumption of these foods and
therefore, make alimentary practices even moresiasable.

Black South Africans, including the Xhosa, are rho&thristians, but stick to their
African Traditional Religions (ATR) as well (May&dness 2003, p. 186). This means
that they still believe in the old ways of deismpjriss, magic, myths and ancestor
worship (Mayer/Boness 2003, p. 186). Customs anls relating to these traditional
beliefs, including specific food and dishes, and kighly prevalent (Mayer/Boness
2003, p. 186). For example, for an initiation ceoay food is boiled, but no spices are
added and during mourning periods, milk and meanat eaten (Puoane et al. 2006, p.
91).
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The move from rural to urban areas seems to leadrémunciation of the traditional
alimentary practices towards a westernised dienyMaack South Africans, including
the Xhosa, have moved from rural to urban areasrdier to have better employment
opportunities and better access to basic servieegs ¢ducation and health) (Puoane et
al. 2006, p. 89). According to Puoane et al. (2@0&9), the move from rural to urban
areas leads to “[...] changes from traditional fdodthe] adoption of western diets,
[but] it seems that food habits that were intemeadi during early socialisation are still
adhered to”. But Puoane et al. (2006, pp. 91f.p dlsund that urbanisation has
intensified the focus on materialistic things ascgssumed to destroy many traditional
alimentary values. “Traditional food is largely assted with poverty and
consequently, as people move to the city, they ghaineir diet to a typical westernised
diet with a high fat content and low carbohydratke” (Puoane et al. 2006, p. 92).
Furthermore, Puoane et al. (2006, pp. 91f.) fodvad in urban areas, black people live
for themselves or in competition and go out for Imenore often rather than sharing
food and meals as they did in the rural areas., Hgain, shows that alimentary trends
are adopted by black South Africans, leading te lesstainable alimentary practices
compared to former tradition-oriented times. On asis of this information and the
beforehand mentioned phenomena of ‘black heartswdmtk skins’, a high hybridity
between the outward or public alimentary practered the inward or personal ones can
be assumed. Black South Africans seem to westeaniseardly to a certain point, but
keep traditional values and beliefs inwardly. Tlhere traditional beliefs relating to
food may be still highly prevalent and deep-rootédis means that although many
black people may seem to be highly westernised andly, it is important to analyse
the actual alimentary practices as these may $stiakutines derived from traditional
values and beliefs.

The trend of westernisation and the rise of incqreegling to a higher consumption
of status food like meat, are also reflected bydheent dietary status of black South
Africans. The amount of females being overweighblese is very high, especially in
urban areas (Faber/Wenhold 2007, p. 398). Puoaak €006, p. 93) even call it an
‘epidemic of obesity’. Further widespread diseases type 2 diabetes mellitus,
hypertension and hyperlipidaemia (Peltzer 20024p Puoane et al. 2006, p. 89).

3.2.3 Western roots: The Afrikaners

The Dutch people, later also known as Afrikaner8oers (farmers), where the first

Whites that began to settle South Africa (the Capéfe 17th century (Afolayan 2004,

p. 18; Pabst 2008, p. 33). From that point on, theye constantly involved in ethnic

conflicts, first with the Englishmen, later on wibthack South African tribes and finally,

the apartheid regime came into being until it wamight to an end in 1994 (Pabst 2008,
p. 35)%. In former times, the Afrikaner economy was maihbsed on farming and

animal husbandry (Afolayan 2004, p. 18).

% Due to the limited scope of this thesis, a mamited description of Afrikaner history cannot be

given. For further information see, for examplep&dé (1992), Giliomee (2003) or Pabst (2008).
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As early as 1990, four years prior to the end efdpartheid regime, Brink (1990, p.
19) stated that

“Afrikanerdom or the Afrikaner volk or the Afrikang simply do not exist as a
separate, identifiable group any longer. There &amyever, different groups or
fragments of Afrikaners, or Afrikaans-speaking whkitSome regard themselves as the
Afrikaner volk, others simply as Boere, others asit8 Africans and others again as
Afrikaans-speaking Africans”.

This again shows that the different South Africatiures, especially the Afrikaners, are
not to be seen separately as they have greatlyecged. This is also caused by the fact
that “the political, economic and regional diffeces were too significant to form a
solid basis of common identity and culture” (Clo&892, p. 46). Still, there are several
aspects of recorded culture that are mostly intesed by all Afrikaners. An important
aspect are role-models that are hardly contempanaapt (Cloete 1992, p. 47). A still
inherent picture of women is, for example, “[..fjdependence, heroism, personal
initiative, physical well-being and a faithfulness old traditions, the latter being
characterised in qualities such as virtue, morasibdity, political independence and a
love of free institutions” (Brink 1990 cit. in Clae 1992, p. 47). This is also why in
former times, white Afrikaner women were expectedfully concentrate on these
characteristics and to let other duties, includingking, be done by Indian and black
people. This circumstance is well described by IB(988, p. 582) saying that

“the Afrikaner women, in my view, is a privilegedegies, unique on earth. We enjoy
the limitless freedom at time granted us by chaaplligent, black domestic help. So
we can select the titbits and specialize in entertg, or designing clothes, or

studying, or gardening, becoming a connoisseuilvers and making our own pots or

poetry for Christmas ... | blame the men for iteyHike it that way. The more idle

their wives, the more successful they obviously tnings Most have remained totally
unliberated, living the way their ancestors didomplaining about the government,
hunting up north, or telling racist jokes in clousfdraaivleis’ smoke”.

This quotation by a white Afrikaner woman leadséweral assumption referring to the
alimentation of the Afrikaners in general. Althoug¥hite Afrikaner women were
encouraged to develop intellectual skills, be éveaand care for their community, the
household work — including cooking — was meant ¢éodone by Indian and black
people. It can be assumed that the Indian and Idackants had the duty of selecting
and buying food. There may have been orders bynidne or woman of the household,
but nevertheless, the servants interpreted andlataa the orders on the basis of their
own recorded culture so that the alimentary prastiwithin white Afrikaner households
must have become a merger of different culturesltieg in translocality and ‘doing
mixed culture’.

The recent change of lifestyles among white Afrikanis mainly caused by the end
of the apartheid regime (Vestergaard 2001, p. 38ine of these people, the heterodox
ones, are open-minded towards the new social cstames (Vestergaard 2001, p. 19).

®" Braaivleis is an Afrikaans term and stands foantiat is grilled during a barbeque (a braai).
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Others, the orthodox ones, resist change and stitheir old values (Vestergaard 2001,
p. 19). As many of the collective symbols of theite/tAfrikaners where connected to
racial discriminations, the old symbols disappeaggost-apartheid policies came into
being and this “[...] had a radical impact on te@roduction of collective Afrikaner
identity” (Vestergaard 2001, p. 23). Although tHeacge in symbols was mainly not
affecting alimentary issues, they can be assumedhaie an overall impact on
alimentary practices. For example, white Afrikan@specially the orthodox ones, may
use one of the remaining areas of life (e.g. aliatgon) which has not been changed
through post-apartheid policies so as to keep Afrdt traditions (e.g. only cooking
typical Afrikaner meals).

As the Dutch settlement in South Africa was motdamainly “[...] by the need to
ensure regular supply of fresh food for the saibord merchants in their long journeys
from Europe across the Atlantic and Indian Oceanand from Eastern destinations”
(Afolayan 2004, p. 162), food has always been gpomant issue for Afrikaners. The
Dutch settlers tried to cultivate fruits and veddta (e.g. pumpkin, sweet potatoes,
cucumber, beetroot, apples and radish) that wemegabwing in the Netherlands, but at
the same time explored the local plants (e.g. weflowered sorrel as a source of
vitamin C for the prevention of scurvy) (Afolaya@@, p. 162). After a while, the Cape
was a huge flowering garden that supplied the Da&ttlers and the passing ships with
a big variety of different European and African do@folayan 2004, pp. 162f.). Later
on, cattle, sheep, pigs, hares and goats weregaised at the Cape so that a sufficient
meat supply was ensured and dependencies on theakhaere abandoned (Afolayan
2004, p. 163). After a while, culinary peculiarttief the French, Italian, British,
German and Mala¥ settlers influenced the Afrikaner cuisine (Afolay2004, p. 164).
Today the alimentary practices of white South Asris — including Afrikaners — can be
summarised as being typical western although tbleedi are of different origins (Asian,
European and African) and hence, are translocalsfeoet al. 1997, p. 29).

There is a lack of scientific publications abowg thetary status of Afrikaners. Most
of the literature is only focussing on black SoAfnicans and only few is considering
white South Africans, but not differentiating betmeethnic groups among Whites. The
only available information about the dietary stadfisvhite South Africans is that just a
small percentage is suffering from food povetipnly 3%) (Rose/Charleton 2001, pp.
383ff.). Furthermore, the rate of obesity is grogvamong all South African ethnicities
(Vorster et al. 1997, p. 32). Stunting along whitenary school children only occurs
seldom (0-12%) and Afrikaner children have the bgjlgrowth rate in comparison with
other ethnicities (Vorster et al. 1997, pp. ii, B).particular, white Afrikaner boys and
girls were found to be the tallest and heaviestragri®-year old children (Vorster et al.
1997, p. 9). Consequently, it can be assumed tfrdtafers have a sufficient energy
and nutrient intake, tending to over-consume famthat diseases are supposable.

8 ‘Malay’ is often used synonymously for all cuksrfrom East India and Middle East.

“A household is defined to be in food poverty whaonthly food spending is less than the cost
of a nutritionally adequate very low-cost diet. [.Higher food poverty rates [are] found with
decreasing income, increasing household size, amzh@ households in rural areas or those
headed by females.” (Rose/Charleton 2001, p. 383).
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Chapter 4
Materials and methods

4.1 Qualitative interviews

As mentioned in part 1.3 (part 1), the researckth@ thesis is based on eight individual
gualitative face-to-face interviews with urban mnadlass households in Port
Elizabeti® as well as one expert interview (clinical nutritist) ®*. Each interview was
attended by two persons, the interviewer and tteruiewee, and took between 30 and
60 minutes. The interviews were oral and taped witligital voice recorder. They were
conducted by the author herself in Port Elizabetiwben the 15th of April and the 30th
of June in 2010.

The interviews used a problem-oriented approach Whas based on a non-
standardised manfal. This approach was highly suitable as a non-statisked
interview manual consists of formulated questiond maarrative stimuli without having
fixed response categories (Flick 2005, pp. 134frpvh 2010, pp. 231, 308;
Onwuegbuzie/Leech 2010, pp. 882f.). This way, ttterviewer could interact with the
interviewee in a way that further answers and exgilans were stimulated and the
guestions could be adjusted to the knowledge thgenerated by “[...] the processes,
the participants’ experiences, the complexity, dtids helps] to address context,
emotions, values and cultures” (Brown 2010, p. 23h)s interview technique is also
called soft non-directive (Bortz/Déring 2006, p.923It aims to interpret and judge
individual cases within a specific location and teom (Brown 2010, p. 231;
Onwuegbuzie/Leech 2010, pp. 882f.). This technigias highly appropriate for this
thesis’ research as on the one hand, previouslgateinformation as described in part
2.4 needed to be gained, and on the other hanmuemtiary practices vary among
different cultures and the interviewer analysediafamiliar culture and country so that
an adjustment of questions was very likely to bedeel.

It is relevant that a problem-oriented interview ¢®mbined with a short
questionnaire about the socio-demographic chaiatitsr of the interviewee which is
handed out separately to the actual interview ideomot to disturb the narrative
continuity (Dieckmann 2009, pp. 542f.). The soceabgraphic data assists in further
interpreting results and in assuring that the inésvee fits to the certain focus group.

In order to test if the manual is mostly able te@dhtely assist the interviewer in
generating the information needed for answering rdsearch questions, a pre-test

0 Date, time and socio-demographic characteristicgshe interviewees are given in table 7
appendix 4.

®1 Information on the expert is given in appendix 3.

®2 The manual that was used to interview the houdstie given in appendix 6, the manual that
assisted in interviewing the expert is given inexpfix 7.
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interview’® was conducted (Hader 2010, pp. 387f.). The evialwaof the pre-test
showed a few potentials for improvement which weoerporated into the manual.

One expert intervieW was additionally carried out in order to gain hent
knowledge on the interviewee’s information, espciabout external drivers and
barriers, and to integrate the influence of ottwrdf chain actors, which is necessary
within an alimentary practice approach. The expeerview was mainly focused on the
supply of sustainable food products and the inféionaand communication channels
that are used in South Africa relating to Sustdm&timentation.

Interviewees within qualitative research are tyjycahosen because of their specific
characteristics and functions as a representativea specific group of people
(Strauss/Corbin 1996, pp. 148-168; Wagener 20039p. In the case of explorative
research, the interviewees can be selected randomilyin the focus groups
(Bortz/Doring 2006, p. 71). This is why the inteawiees within this thesis’ research
where only selected on the criteria of belonginghi focus groups, but not because of
further characteristics (e.g. health conditionsopgling behaviours or existing
knowledge). The restriction to a focus group thetres the same characteristics is seen
as necessary in order to make the interview firgliogmparable with each other. The
focus group had the following characteristics:

— Four households belong to the ethnic group Xhasar, fo the ethnic group of the
Afrikaners®.

— The interviewee is an adult female.
- Interviewees were born in South Africa and haveatls African Citizenship.

— The interviewee’s households consist of at least atult and one child under the
age of 18.

— The interviewee’s head of household has a monttdgme between R 4,000 and R
25,000 and the entire household a monthly inconterden R 4,000 and R 50,000
which means that these households belong to theéh $drican middle-clas.

— The interviewees live in the urban parts of Poizdteth.

8 Carrying out pre-test interviews helps to profethie interview manual and conditions are

adequate to match with the interview’s objective(&me restrictions, space, understanding and
language, information content) (Dieckmann 2009142).

Information on the expert is given in appendixAh expert is a person that has a sound
knowledge on a specific topic (Glaser/Laudel 208410). In contrast to the problem-centred
interview, it is the expert's knowledge on a spectopic and not the expert's personal
biographic information that is relevant to the mtewer (Flick 2005, p. 139). Hence, the expert
is not relevant as an individual, but as a repregiere of his expert group, so the information that
should be given by the expert is more limited coregao the problem-oriented interview and
hence, the adherence of the manual’'s content andtsie is more important (Meuser/Nagel
1991, p. 448; Flick 2005, p. 139).

Reasons for focussing on Afrikaans- and Xhosaigpg people have been described in chapter
1 part1.2.

The calculation on which these numbers are biasgigten in appendix 2.
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The reason for only choosing interviewees thatlsm in South Africa and have a
South African citizenship is that the time of sdis@tion within a specific social group
or system influences alimentary practices strondfy.the case of South Africa,
apartheid is one of the specific circumstances Haate influenced social practices
enormously.

All interviewees shared similar life situationstagy were female adults living in a
household with at least one child under the ag&8ofThis is regarded as an important
criteria in the selection of interviewees as chanigelife situations are often followed
up by changes in alimentary practices (Brunner a0@p. 23ff.; Brunner 2008, pp.
289ff.). An important change lies in the birth ofdalife with a child, because
alimentation becomes more altruistic in a sensetligaparents — particularly women —
try to be orientated towards the children’s praiees and their physical well-being
(Geyer 2007b, p. 27; Jelenko 2007a, pp. 51f.).

All interviewees were women as they usually shieesame characteristics and roles
regarding alimentation. For example, women areamsiple for everyday alimentary
issues in most families. Differences in the alinaeytcharacteristics between women
and men have also been proven by several investiga{Jelenko 2007b, p. 83)
Although differences between male and female relesld have been interesting to
investigate on, the limited number of interviewaesild not have allowed for a proper
analysis of gender issues. Nevertheless, gendeesssan also be partly targeted by
interviewing females only.

On the geographical level, the urban region ofttlven Port Elizabeth in the Eastern
Cape of South Africa was chosen as it is the coraerapital of the Eastern Cape, the
second oldest city of South Africa and is charaséer by a rapidly developing economy
(Anonymous 2005, n. p$®. Consequently, Port Elizabeth is highly suitatde the
analysis as it may combine long-established trawkii as well as modern and
globalised consumption and alimentation patterns.

The focus on urban South Africans is due to the tfeat alimentation differs across
urban and rural residents, especially in South cafriUrban residents are mostly
dependent on external food supplies and do not laaderect contact to the food-
producing agricultural activities in rural areasrBner 2007b, p. 131). The contrast
between rural and urban areas is even higher inthSafrsica compared to European
countries like Germany, as the population densitgauth Africa is much lower and the
transition from urban to rural areas is more dcaatid not as smooth as in Europe.
Moreover, there are alimentary trends in urbansatieat differ from those in rural ones
(Brunner 2007a, p. 138). Urban households tendetomiore westernised which is
mostly due to the fact that the people mostly waukside their homes, have less time
resources for cooking and are less braced by & dosial family network in which

" Women are characterised by a more restraining gassive attitude towards alimentation
whereas in this sense, men are mostly lusty amdea@elenko 2007b, p. 83). These attitudes are
expressed by women focusing on health and beaudysatecting passively on the basis of
rationality and by men wanting to satisfy hunged @njoy food, selecting actively on the basis
of feelings (mainly taste) (Jelenko 2007b, p. 83).

Further reasons for choosing Port Elizabeth drel Eastern Cape according to the former
homelands have been described in chapter 1 padtdntl chapter 3 part 3.2.1.
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alimentation is characterised by mutual assistartdence, the consumption of
convenience foods is more common within urban hoealsis. Furthermore, there is a
broader range of activities and places to eat nutirban areas which also affects
alimentary practices (Brunner 2007b, p. 140).

Lastly, this thesis research focuses on middlescisuth Africans. This is due to
research findings which have shown that consumggaiterns and alimentary practices
vary across different social classes (Warde 1997irciBrunner 2007a, p. 22). The
middle-class is also often referred to as the coesiclass because the resource use and
direct as well as indirect emissions caused by thlass are very high
(Hertwich/Katzmayr 2004, p. 3). Moreover, the alitagion of lower classes is
unhealthier than that of higher classes (Deutscleselschaft fir Erndhrung e.V.
1996/Mennel et al. 1996/Ralph 1998 cit. in Brun2®07a, p. 22). According to
Mcintosh (1996, p. 102) “[...] those of higher stamglin the class order more likely
enjoy food in sufficient amounts and of sufficigpiality to possess not only a desirable
lifestyle but also good health“. As a result, diéfiet social classes consume different
food in a different way so that the alimentary picEs across the social classes vary
which is due to the different underlying conditiof@gsg. financial and time resources,
level of education) (Barldsius 1995 cit. in Brunr2807a, p. 23y. The focus on the
middle-class is also due to the fact that the dledcaew consumers mainly belong to
these classes and that a minimum income is asstonled necessary in order to buy
food that fulfils certain aspects of Sustainablam&ntation.

4.2 Transcription and evaluation of the interviews

The interviews were recorded and transcribed byatitbor in a way that repetitions,
non-necessary filling words and paraverbal expoessie.g. laughter) were left out and
that personal information, names of brands, supdwism or restaurants were not
disclosed’. This approach for transcription was used becdois¢he analysis of the
research questions, the content of the intervieas nglevant, but linguistic features or
concrete names and companies were not. Accordiggrémss (1991 cit. in Flick 2005,
p. 253), only information that is relevant in terwisthe research question should be
transcribed.
The transcribed interviews were analysed usingaditqtive content analysiswhich

aims to objectively and systematically structured asut down on the transcribed

%9 still, the cultural system in which the consumams embedded (e.g. gender roles, infrastructure,
rituals) is not always correlated with social cksas consumers that share the same culture and
alimentary practices can belong to different sodia$ses (Brunner 2007a, p. 23).

The transcribed interviews can be requested bwytactng the author via email:
Mareike.Michel@uni-oldenburg.de.

A qualitative content analysis begins with enogdthe transcribed interviews. The encoding
process consists of four central steps: Determindifferent variables and categories,
decompounding the transcript into small analytictsjrreviewing the transcript according to
relevant information, allocating the information ttte variables and categories (Glaser/Laudel
2009, pp. 197f.). After encoding the rough dataeatraction process is undertaken in which
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information (Holsti 1969, p. 14; Glaser/Laudel 2009. 200). The transcribed
interviews were encodé&din a deductive way which means that the differertables
and categories for analysing the information weetedanined on the basis of the
underlying theorie$ and not afterwards on the basis of the interviésvegormation
(inductive) (Bortz/Déring 2006, p. 330; Flick 2009,409* This is due to the fact that
the aspects of Sustainable Alimentation have besstribed before and are seen as
relatively fixed so that these aspects formed ti@yais categories in order to find out
if the interviewee’s characteristics match or diffe

4.3 Critical remarks

There are several basic aspects that can infludeceutcome of an interview positively
as well as negatively. These are, for example,irttexviewer’s rhetorical skills, the
interviewee’s form on the day, the intonation ajwestion, individual interpretations of
guestions and answers, or the tendency to giveassivat are assumed to be right or
conform to the author’s opiniéh Such general aspects are taken into considerdtitn
will not be separately announced within this p@he aim of this part is to highlight the
factors that were specifically relevant in respeftthe particular nature of the
underlying research.

During the interviews, English language was used,this was neither the mother
tongue of the interviewer (German), nor the intewees (Afrikaans and Xhosa). As a
consequence, some misunderstandings might haveredcalthough in general, the
communication between the interviewer and intereéesworked very well.

Nearly all interviews were partly interrupted byegghone calls or visitors, although
the location of the interviews was mainly a closdtice room or a private house.
Furthermore, most interviews took place during wwagkhours or rather breaks of the
interviewees. The interviewees were not able olingilto arrange appointments within
a more private atmosphere. As the surrounding ene were mostly not private, the
interviewees might have been less relaxed andfiatillssed on work so that they might
have been less able to fully project their thougbitalimentation.

Another deficit of this research is that in the eitdoecame obvious that the two
ethnicities were different within the socio-demquriz datd’, although they all

specific information is abstracted from the encotied and interpreted afterwards in order to
only have that information which is relevant foisarering the research question (Glaser/Laudel
2009, pp. 199f). In the following steps, the ected information is mostly paraphrased,

inspected for contradictions and repetitions ad aglfinally arranged for the use within the

research thesis (Flick 2005, pp. 280f.; Glaser/ea2009, pp. 201f.).

The filled in coding schemes are presented ireapx 3.

The underlying theories have been analysed wittériterature review in chapter 2.

The underlying analysis categories, approachdsvarniables are shown in table 6 in chapter 2
part 2.4.

An overview on relevant influence factors is giviey Hopf (1978, pp. 100ff.); Meuser/Nagel
(1991, pp. 449f.), Lamnek (1995b, pp. 102ff.), Kli@005, pp. 143ff.), Méller (2007, p. 40),
Dieckmann (2009, p. 441) and Glaser/Laudel (20091B7ff.).

The socio-demographic data is presented in tableappendix 4.
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fulfilled the characteristics described in part 4dart Ill). For example, the Xhosa

interviewees were mainly single whereas the Afrdaimterviewees were all married.

Hence, the households of Xhosa interviewees mastlyded only one adult, whereas

the households of the Afrikaner interviewees cdadi®of more than two adults. The

Afrikaner interviewees have experienced more foretkication compared to the Xhosa
interviewees. These differences might slightly etffehe results in some cases, e.g.
regarding knowledge about sustainability issues,stiopping budget and the focus on
brands and quality as well as the social interastiof alimentation. Nevertheless, the
differences are only minimal and therefore, canabsumed not to have affected the
overall results, conclusions and recommendationkisfstudy.

Although the theoretical approach of Sustainablen@htation as synthesised in part
2.4 (part Il) also focuses on culinary atmospha@®s connection between consumers
and different other parts of the food chain, thissis’ empirical research does not
integrate these. This is due to the fact that aregtigation on culinary atmospheres
requires a detailed analysis of all food chain @gttheir products and services. Due to
the specific scope and limited means, this theslislysfocuses on the consumer level
and only integrates aspects of other food chaitspdrthese were pointed out by the
investigated households themselves or by the expert



Chapter 5
Results: Status quo and factors influencing
changeability

5.1 Congruence of consumers’ practices with Snatde Alimentation
5.1.1 Plant-based food and socio-cultural pecutlies

Regarding the consumption of preferably plant-batemtl, nearly all interviewees
consume an adequate amount of fish, eggs and plaidycts, whereas the consumption
of meat (mostly daily) is far too high compared ttee principle of wholefood
alimentation as described in part 2.1. These resu# shown in table 9 in appendix 8.
Only one Xhosa interviewee consumes an adequatkelyaeount of meat. Therefore,
the meat consumption of the interviewees needfaoge towards a lower meat intake
in order to become sustainable.

Analysing the consumption of plant-based food a¢éspires a further look on socio-
cultural peculiarities regarding typical dishes dodd consumed as shown in table 10
in appendix 8. According to the Afrikaner interviess, typical and traditional dishes
are, for example, bobofie biltong’®, sosatieS, boerewor?, meat balls, lasagne,
cottage pies, bredies (stews), pasta, kerriesiésyistir fry and a side usually contains
(yellow) rice, potatoes, salads and mixed vegetalideie to the specific history of the

" «Bobotieis a traditional ground meat loaf, preferably mdaen ground lamp, flavored with

curry powder, butter or oil, onions, garlic, andmeric, and topped with a custard when backed.
The topping is made from ingredients such as breaaus, milk, lemon rind and juice, egg, salt,

black pepper, apricots, apple, sultanas [...] ancbatis” (Osseo-Asare 2005, p. 72). Its origin

can be traced back to the Malay that have beerghtda the Cape as slaves and servants.

Biltong is a salted and spiced form of dried mmaide from various kinds of animals (Osseo-
Asare 2005, p. 73). It is usually eaten as a spacised within stews (Osseo-Asare 2005, p. 73).

“The word sosaties is made from the two Malaydggsateor spiced sauce, asgsataneaning
skewered meat. It is a popular dish for a barbesugraai [...], and the marinade commonly
mixes the flavors of onion, chili, garlic, curryndaitamarind. Sheep, or mutton, is a favored type
of meat, although ostrich or pork can be used. g&sccall for a kind of fat, such as bacon or fat
slivers from around sheep’s kidneys, to be threamtethe skewers with the meat, perhaps with
plumbed, dried apricots and onions from the maenaefore grilling them” (Osseo-Asare 2005,
p. 72).

“[Boereworsis] literally farmers’ sausage (from the Afrikaamerd boeremeaning farmers and
wors meaning sausage). Poet and food writer Louis ldipcaims the French Huguenots
brought the recipe to the Cape, but other beli¢wwais German settlers, experts in sausage
making, who introduced them. These sausages ati#idraally made from minced meat such as
beef or lambspek(pork and/or beef fat), spices (such as coriasgeds, cloves, salt, black
pepper, nutmeg, allspice, and brown sugar), vinegavine (as a preservative), and sausage
casings” (Osseo-Asare 2005, p. 72).
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Afrikaners in South Afric¥, these dishes are of different origins (Asian,dpean and
African) and hence, they are a mixture of differaltnentary influences. This is why
the origin of the typical Afrikaner dishes can besdibed as being translotal
although the alimentary practices themselves astengiset’ in terms of, for example,
highly processed or convenience foods. To sum ugypi@al Afrikaner dish usually
contains meat, vegetables and a starch side. TiileaAérs also have the saying

“[...] ‘rys, vleis, aartappels’ that is basically.] they like their potatoes, they like their
rice, they like their meat, they like their veggips] So if you look at a normal Sunday
meal, for example, you will have a roast potatq) yall have rice, you will have meat
and you will have, say two or three different vexggiSo it is a rather full plate that you
will have” (RA4%%).

Another Afrikaner interviewee agreed on that sayfitige Afrikaners] like a plate with
two starches and veggies and lots of meat. Theligmmeat consumers, fatty meat. [...]
They like fatty food” (RA3). Regarding the high memnsumption, one Afrikaner
interviewee said “we are South Africans, we loveathéRA1). The importance of meat
also becomes clear as the interviewees said thattypical for Afrikaners to have a
braai with lots of meat, particularly for speciacasions and on the weekends (tab. 11
in appendix 8). As a result of the above statemenésat, proteins and cooked food in
large quantities are a fundamental component ofAfarkaner dish and of social
interactions (like the braai). Plant-based foodstipularly raw fruits and vegetables, do
not play such a big role as presented in tabledppendix 8.

As shown in table 10 in appendix 8, typical mealsXtiosa families are, for
example, Ulusu (tripe of animals), Umngqusho (s&ngmd beans), Umvubu (salad
made from mealie meé®8) water and sour milk) and in general, a main niecllides
meat (various kinds), fish, pasta, a starch side (ece, potatoes, mealie meal or samp)
and vegetables (e.g. potatoes, beans, carrotsppgasen salad). Xhosa people eat a lot
of mealie meal as it has a strong cultural tradalobackground within the Xhosa
ethnicity (RX3). For special occasions and on Syadxhosa people also like to braai
meat, make salads and have a different varietyoofl§ (tab. 11 in appendix 8).
Moreover, Xhosa people put a lot of effort in thegaration of Christmas food, which
is very European (e.g. salads with mayonnaise aedsohg) (RX1). As a result, the
alimentary practices of the Xhosa are also becommocge translocal and influenced by
western lifestyles.

8. The specific aspects of the Afrikaner historydaeen described in chapter 3 part 3.1.

8 Translocality has been described in Chapter 220ar2.

8 See chapter 3 part 3.2.3.

# RX stands for ‘Respondent Xhosa’ and indicates tine ethnic background of the interviewee is
Xhosa. RA stands for ‘Respondent Afrikaans’ anddatis that the ethnic background of the
interviewee is Afrikaans. The following numbersicate the number of the interview. RE stands
for ‘Respondent Expert’ and indicates that theringavee is an expert for alimentation. Most of
the statements relate to the whole family of therinewees, although presented mostly in the
singular form.

% samp is made of the coarse flour of white maize.

% Mealie meal is a dish that is made of the fioeiflof white maize.
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According to one of the Afrikaner interviewees, Xigosa have

“[...] bad eating habits. [...] They do not incluttee five basic groups that a person
should eat in a day. [...] But it has to do witk thudget. [...] They do not buy meat like
we do. They buy bones and pieces of fat on i{. There is hardly ever any meat on
there” (RA3).

In the past, the Xhosa have also been more restrintterms of budget and that is why
specific cheap foods were consumed most of the. tirhese foods then have become
traditional and are also often used nowadays.

“With us [Blacks] there is a lot of children in tifiemily we grew up, so it is not always
a lot of money [...] to spend. So your parents wikfer to cook something that will

suit the whole family. Samp is one of the foodsgrew up with, because it is cheaper.
[...] I would still like to eat it because | am ds® it” (RX3).

So as with the Afrikaners, the Xhosa consume largantities of food, especially meat
and animal proteins, and they furthermore tend dwer-)cook their food. Social
interactions and traditioAs(e.g. having parties or a ceremony) also playnaportant
role for these alimentary characteristics. Thendifigs are supporting the description
within the literature review in part 3.2.2. Besid#®e alimentation of the Xhosa seems
not to be fully balanced as they lack variety aralmy build up their diet on meat and
mealie meal. As with the Afrikaner intervieweesamtbased food does not play such a
big role for the Xhosa.

There are some alimentary differences betweendheus cultural ethnicities within
South Africa, but according to two Xhosa intervieseXhosa people and Afrikaners
are mainly eating the same (RX1 and RX3). Anothlkeosé interviewee added that the
only difference is that Afrikaners do not eat meatieal very often (RX2). The above
results also show that the components of a meatl@dmounts of food consumed are
quite similar comparing the Afrikaners and the Xdoslthough the combination of the
foods within traditional dishes is differently. eneral, the alimentary practices in
present South Africa can be seen as culturallynmtggled. “It is so intermingled, we
do not think of ourselves as Afrikaans, they arglish. You have got friends, you have
got families of both languages” (RA1).

5.1.2 Minimally processed food

As shown in table 9 in appendix 8, all intervieweesnot eat a lot of unprocessed food
(raw vegetables or fruits). The only raw foods aoned on a daily basis are fruits.

Another important aspect in terms of a Sustain@dimentation is the reduction of

foods that contain additives. All except of one Xaanterviewee knew about at least a
few food additives and are trying to avoid mosttleése. Some of the interviewees,
mainly the Afrikaner women, said that they are dira) specific additives due to health
reasons, but other interviewees, mainly the Xhasgsspwere not able to explain why

87 Mealie meal is a dish that is made of the fioeiflof white maize.
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they are avoiding certain additives. In genera, ititerviewees try to avoid tartrazifie
aspartame, artificial colourings, sweeteners and preserestidue to health reasons
like an Attention Deficit Hyperactive Disorder (A, diabetes or because they think
it causes coughing and itchiness in the throataAnclusion, one can say that the
knowledge about and preference of minimally proeedsods is only basic among the
Afrikaner and Xhosa interviewees. A need for furtkeowledge about food additives
and their possible impacts is necessary.

5.1.3 Organic food

As presented in table 8 in appendix 8, all intemges have heard about the label
organic, but only the Afrikaner interviewees wergleato name characteristics of
organic food. These interviewees related the |labbdhe abandonment of chemicals,
pesticides and insecticides, a different packagimgvell as natural modes of farming
(e.g. fewer animals). Some interviewees furthernassimed these products to be more
expensive.

Only four of the eight interviewees said that timaywe bought or once in a while are
buying organic food. Reasons for buying organicdfawere special occasions or a
limited availability of other options, a more atiti@e appearance compared to
alternative food products or health reasons likeee@. All interviewees said that they
are neither buying organic food purposively in terofi sustainability benefits, nor on a
regular basis.

An important barrier for the consumption of orgafeod in South Africa is the
availability of products and certificates that tt@nsumers can trust. The expert said
that there are a few South African companies piagithealth stores with organic food,
but that these food products are not certifiechasetis no certificate or label for organic
food in South Africa that is accredited by a thitty, like the German ‘BIO’-Lab#l
“There is a company [...]. Some of their food igarically grown, but they do not have
an organic packing facilify’ (RE). Asking her if she trusts the companies vehos
organic produce she is selling she said “well, va@ehno choice. [...] There is no
alternative. We are doing it because you know tihébest, but you are not quite sure if

8 “Tartrazine is] a synthetic yellow azo dye fouimdfruit squash, fruit cordial, coloured fizzy

drinks, instant puddings, cake mixes, custard powdeups, sauces, ice cream, ice lollies,
sweets, chewing gum, marzipan, jam, jelly, marmaladustard, yoghurt and many convenience
food together with glycerine, lemon and honey potslu[...] Tartrazine appears to cause the
most allergic and/or intolerance reactions of ladl &zo dyes, particularly amongst those with an
aspirin intolerance and asthmatics. [...] In conjiorctwith Benzoic acid (E210) tartrazine
appears to create an over-activity in children*(B&d Guide n. d. a, n. p.).

“Aspartame is an intense sweetener, approxim&eg times sweeter than sugar. It has been
used throughout the world in soft drinks and otbercal or sugar free food [...]. It is known by
the name NutraSweet, aspartame or E951. Despiteg beidely used 75% of the adverse
reactions to food additives that were reportedh WS Food and Drugs Administration have
been concerning aspartame” (UK Food Guide n. d. p,).

See figure 9, 10 and 11 in appendix 5.

See figure 9, 10 and 11 in appendix 5.
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they being upfront with you” (RE). Asking her abdbe possibility of pesticides and

genetically modified contents within these orggmieducts she replied “We actually do
not know” (RE). She also added “Our organic meairseto be a problem. | am not
guite sure whether it is actually organic or ndRE). Furthermore, RE said that the
food in the normal supermarkets labelled organiods accredited and verified by a
third party, but seems to be arbitrarily declaredoaing organic. “It is because it is a
catch phrase at the moment and they charge ten &drad[...]” (RE). The consumption

of organic food among the investigated househadsw, but it has to be taken into

account that this circumstance is highly affectgde external barriers as described
above.

5.1.4 Regional and seasonal food

As presented in table 8 in appendix 8, all Afrikaaed Xhosa interviewees knew which
foods are typically grown and produced in the Eas@ape of South Africa and they

also knew when specific foods are in season. Ttesvilewees mainly preferred to buy

local and seasonal food because these producthaaper and they find them fresher
as the food has not been transported so far. Mosteointerviewees also added that
actually, regionality and seasonality are not intgnatr for their selection of food, but

that they automatically consume regional and sedsmod as other less sustainable
options are not available. Only one Afrikaner intewee said that she purposively tries
to consume regional and seasonal foods becausassioees them to have a better
quality.

To sum up, the knowledge about regional and sea$ooa is very good among all
interviewees. The consumption of these foods cam laé regarded as being very good
in terms of Sustainable Alimentation as the inteamees mainly consume regional and
seasonal food. Nevertheless, this is not causedarbyawareness of sustainable
development, but the restricted availability ofeattatives with comparable prices and
gualities.

5.1.5 Environmentally sound packaging of food

All Afrikaner interviewees and one Xhosa intervieveknew aspects of an
environmentally sound packaging as shown in table &ppendix 8. They named
biodegradability, a lower use of plastics and &sswell as recyclability, reusability and
biodegradability as aspects of an environmentalyng packaging.

Only one Afrikaner and one Xhosa interviewee sdidt tthey do look for an
environmentally sound packaging when they are setpdheir food. The Xhosa
interviewee said that the aspect of reusabilityn@st important to her. The Afrikaner
interviewee described her choice for environmeyptsdund packaging as follows:

“If I have a choice between two cereals exactlyghme, but one is in a box and one
in a plastic bag, | will rather go for the box, thfor the plastic bag. Because | feel the
box is better for the environment, is better tHamplastic bag for example” (RA4).
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Summing up, the Afrikaner interviewees were morewr@iof sustainability issues
regarding the packaging of food compared to thesghdlevertheless, only two of the
eight interviewees do sometimes look for an envirentally sound packaging when
selecting food products. One interviewee said shat sometimes finds it hard to know
which is the most environmentally sound packagimgdj that she has to use her common
sense or her personal opinion (RA4).

5.1.6 Fair trade food

Except of one Afrikaner interviewee, all interviesgedid not know about the food label
fair trade and said that they are not consumingdp $ood products (tab. 8 in appendix
8). The Afrikaner interviewee who has heard abbet label did not know any of its
characteristics. She is not buying fairly tradeddi@roducts. The lack of knowledge
and sensibility for such food labels becomes quoltgious by RA1 replying to the
guestion of knowing the label fair trade “What theck is that dreading label?”
Referring to the fair trade label for food prodydte expert said that she knows about
this label, but that it is not sold in Port Eliz#band maybe also not within the whole of
South Africa. Consequently, the interviewees do hmte the choice to buy fair trade
food which also hampers and awareness and edugatogsss.

5.1.7 Cutting down, enjoyment and easy digesybili

The interviewee’s characteristics according togheciples of cutting down, enjoyment
and easy digestibility are shown in tables 11 aBddnlappendix 8. For seven of the
eight interviewees, an easy digestibility of foodaswimportant. Six of these
interviewees were able to concretely define howy timeerpret easy digestibility for
themselves and how or rather what they eat to wesl with their metabolism.
Examples are low Glycaemic IndéxGl) foods, low calorie foods, all-bran cereals,
fruits and milk products, high fibre foods and auetion of fatty foods, fat cooking
methods and red meat as well as the amounts ggnesasumed.

For all interviewees, enjoyment of food was verypartant. Most of them also
argued that having children in the house makeadispensable to serve food that is
enjoyed by them because otherwise, they would eefoseat it. Closely related to
enjoyment is the quality of food. Seven of the eigiterviewees said that quality in
general is also important to them. The most impbrg@ality aspects were the freshness
and taste of food as well as low fat contents-Isgltlates and well-known brarids

92 «per gram of carbohydrate, food with a high giyée index (Gl) produce a higher peak in

postprandial blood glucose and a greater overatidblucose response during the first 2 h after
consumption than do food with a low GI. Despitetooversial beginnings, the Gl is now widely
recognized as a reliable, physiologically basedssifwation of food according to their
postprandial glycemic effect” (Foster-Powell 20p2%).

% The relevance of brands and routines will behterrtlescribed in chapter 5 part 5.2.2.
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Only one Xhosa interviewee was not very qualiteoteéd and said that “as long as it is
not getting you sick, we eat it” (RX2).

Although quality is said to be of high importanoe $even of the eight interviewees,
prices and the value for money mainly determinetvidhd®ought and eaten in the end
and that certain things will be bought becauseheirtquality, other things because of
their price and that it is always depending onftiad item (e.g. fresh meat or canned
beans), if they go for quality or price. All intéewees were very price-conscious about
food products.

“It must be good quality, very good quality, aneé thrice must be right” (RA1). “I buy
my bulk at [a specific supermarket] and then | vidlly special luxury items at [a
different supermarket]. [...] | like the meat didt one supermarket], because they are
cheaper than the ones at [the other supermarkeg2).

Furthermore, some of the interviewees shop at i &nd vegetable supermarket
which sells fresh food products (partly includingirgt products and meat) and offers
special prices for big quantitiés

“When | have money to do that bulk [shopping] | o [the fruit and vegetable
supermarket] because they always have these spdikelif you buy apples, you buy
three packets for 10 Rand. [...] You buy juice ¢henince in bulks [...]* (RX1).

The importance of quantity over quality has alserbpointed out by the Afrikaner
interviewees. “It is a disgrace not to have enofggid. And it is a question sometimes
of too much food. You cannot have just enough, itstrbe plenty” (RA1). Another
Afrikaner interviewee said that for Sundays “[it.]s a rather a full plate that you will
have” (RA4). Serving a huge variety and large ant®wf food for special occasions
and guests is very important for the Afrikaner imatewees, not only because they strive
for it, but also because of external expectatidwsording to the Xhosa interviewees, it
is also typical for Xhosa families to eat unhealéimyounts of food, especially meat.

“I am trying to be honest. [...] We eat a lot ofahenstead of taking a piece and [...]
just one spoon of rice, you dish three” (RX3). “Bese when you eat, you will eat, let
us say a sheep, you will eat the full half leg ath®ep alone. And then | mean that is
not healthy. [...] You cannot eat meat over likea#f of a leg of a sheep alone. Because
[...] | have noticed people that still continueiegttoo much meat and too much
proteins” (RX1).

None of the interviewees said that they are tryimgyuantitatively cut down on
smaller amounts of food with a higher quality irsteof buying special offers of bulk
only because of good prices. Instead, as the examiblshopping at the fruit and
vegetable market shows, getting as much food asitgesfor the financial budget
seems to be dominating, although in a few casedityis preferred (e.g. butcher). The
expectation and the custom of providing too muadfare counter-productive in terms

% The fruit and vegetable supermarket is spectlisefresh food, but farmers are not selling their

goods there directly (RA1).
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of cutting down quantitatively. Nevertheless, as iffiterviewees were also focused on
easily digestible, enjoyable and quality food, &éhera good basis for promoting cutting
down mechanisms, although the extreme price couscass will make it hard to
change consumer behaviours. The problem of prateidow prices over quality has
also been pointed out by the expert saying “Esfigcia this town, everybody is
governed by bugs, how much something costs” (RE).

5.1.8 Slowing down and socialising

The interviewee’s characteristics relating to thengple of slowing down and
socialising are shown in table 10 in appendix 8siu the interviewees said to cook a
warm meal for themselves and their family once ya dievertheless, the interviewees
also mentioned to experience a limited time budgetooking so they do not invest a
lot of time for it during weekdays. The interviewgemostly said that on normal working
days, they usually cook meals that are easy ingoagipn and do not take much time.
One interviewee added that “in the week, it is fadhaotic. [...] It is not a social
gathering as such, because in the week we arengianound. [...] But on the weekends
| spend more time for cooking” (RA2). Another inteawee said that her sons are only
having snacks during the day because they aretrmminae and that they mostly do not
eat until the evening when she cooks (RX4).

The cooking and eating of the main meal mostly 4akace at the homes of the
interviewees as they stated to be restricted imgoiut for meals because of limited
financial resources, although they would like toogth more often. The interviewees go
out for meals or have take-away food between oneeek, twice a month and once a
month. The interviewees are mostly going to fasidfomr family restaurants. One
interviewee said “[We are not eating out] as ofisrwe would like, because of financial
restraints. [...] | suppose we would have it mdree have more money” (RA1). One
Xhosa interviewee said that during the first weélaanonth when she gets paid, she
goes out for a meal to a fast food restaurant (R®hly two of the interviewees said
that their family is not going out for meals oregular basis.

Although time is limiting cooking activities durintpe week, the interviewees try to
socialise and cook as best as they could in regfatice limited time resources. Special
arrangements are not made to make cooking andgeathrarmonic and slowed down
act as a balance for the hectic everyday life. Kbe&ess, hastening and separate
individual food intakes of family members are notmemon. One Afrikaner interviewee
even cooks together with her husband and her sdawAnterviewees also mentioned
that they like to have people around to cook fenthand eat together. Only one Xhosa
interviewee said that social interactions relatedlimentation are not important for her
(RX2). To sum up, the alimentary practices of theenviewees are not purposively
oriented towards slowing down, but they are alsb dicected towards hastening or
deterritorialsation although time resources fomalntation are regarded as being
limited. However, it has to be taken into accourttit is mostly due to the limited
financial resources that the interviewees are swiguexternal food services more often.
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5.1.9 Less commercialisation and globalisation

None of the interviewees supply themselves by gngwtheir own food or practicing
animal husbandry so that they are not living suésts but are fully externally
dependent as shown in table 13 in appendix 8. Anhmabandry would be hard to
realise as the interviewees live in the urban paort Elizabeth, not having enough
space to house animals or grow plants on a largke.sblevertheless, some private
gardening would be possible. Furthermore, the wigarees do not participate in any
alternative local self-supply systems like commymjardens or exchange rings. They
did not know about any of these systems or aatwiin their town. The expert also did
not mention any such systems or structures to lsteet in Port Elizabeth (RE).
Moreover, during the interviews it became cleart ttiee interviewees’ alimentary
practices are becoming more westernised and odewoigards global trends and are
therefore turning away from a local orientaffonAs a result, the consumers and the
whole alimentation system in the urban part of Bdizabeth are commercialised and
progressively dependent on external supplies.

5.1.10 Unbundling and purchase channels

The purchase channels and unbundling characteristithe interviewees are shown in
table 13 in appendix 8. The interviewees are buyingir food in supermarkets

relatively close to their homes, only once in alesltiney drive a bit further within Port

Elizabeth to get some specialties. None of thavigeees stated to buy food at a local
open-air or farmer’'s market, but only from superkets. Only two interviewees had

heard about a farmer’s market in Port Elizabeth,did not know any details and said
not to shop there. One reason they pointed outds they want to do most of their
shopping at one go and close to their homes, biegt do not know where the farmers
and open air markets are or how often they takeepland that they have to look for
their expenses and their time budget.

For fresh produce, most of the interviewees saidydoto a fruit and vegetable
supermarket which sells fresh food products andrsf§pecial prices for big quantities.
Some further stated to go to specialty stores fthieher) to buy meat. Only two
interviewees said that they sometimes buy potgtoes women that are selling those at
a stand near the streets. But one Xhosa intervialggesaid that these people buy the
food at bigger markets so what the stands neastthets are actually selling is also not
self-produced and consequently, not in accordaniteam unbundled system (RX1).

To sum up, the interviewees do not unbundle tHeireatary activities and there is
no recognisable trend towards unbundling. As a egmsnce, their alimentation is
totally dependent on external supplies. This istib@ one hand due to a lack of
knowledge about alternatives and their advantaayes,on the other hand due to a lack
of offered alternative supply systems. The lackoffered purchase alternatives (e.g.
open-air markets) was confirmed by the expert.

% See chapter 5 part 5.2.2 for the description wfent lifestyle orientations (modern versus
traditional) of the interviewees.



78 Chapter 5

“Only recently in the last year has the town we lim, Port Elizabeth, started an open-
air market [...]. And it is not just organic foodat is sold there. Various other stalls
with natural paint and natural make-up and variotlseer goods are offered to the
public. But again it is a small market and it islaw process to educate the public”
(RE).

Nevertheless, consumers could invent their ownllascgply-systems and regional
economies, starting with, for example, exchanggsrior CSA.

5.2 Changeability of consumers’ practices towdsdstainable Alimentation
5.2.1 Knowledge, persuasion and practice (diffastatus)

As shown in table 8 in appendix 8, all intervieweasept of two had heard about the
concept of sustainable development, but only orr&k&fier interview was able to name
detailed aspects. Three out of the eight intervemsmead heard about sustainable (or
rather ecologically and socially friendly) alimetnida or related labels and were able to
describe further aspects. These were the labelhmgaee-range chicken and eggs,
modes of farming were fewer animals are kept, thendonment of hormones and
genetically modified organisms as well as an emvirentally sound packaging. Only
one Afrikaner and one Xhosa interviewee stateddiesicler sustainability related to
alimentation. The Afrikaner interviewee said thhe dries to buy free-range chicken
and eggs and the Xhosa interviewee explained tmatl@oks for the reusability of
packaging and prefers products that contain regpethat she does not have to buy a
recipe book.

In general, the interviewees said that from theinpof view, ecological and social
issues of alimentation do not play an importang fork South Africans, but that there is
a trend towards higher awareness. One interviedeech

“I am sorry to say, | do not think [social and ewvimental issues regarding food and
eating are] very important at all. We are very igma. It is the same with recycling.

We still got a lot to learn there. But | think thatalso a question of making the public
aware, [...] educate the people a bit more. Sonatahink we are the ‘up to standard’
and myself included. We know that there is someghirere that we should do, but we
do not actually invested in that yet. So we ardtygjuiRAL).

To sum up, except for two, the Afrikaner and Xhogarviewees did not have a sound
knowledge about or persuasion of the concept daswable development or a practice
of Sustainable Alimentation.

The expert mentioned insufficiently declared foadns and packaging as an
important external barrier for the knowledge abantl the practice of Sustainable
Alimentation. She said, for example, that the fpadkaging is not providing sufficient
information on the ingredients (especially addgivend the suitability for certain
groups of people and that the origin of the proslactinformation on the environmental
friendliness of packaging is not well declared. i difficult for the consumers to
compare products and to know which foods are obreg origin, which packaging is
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environmentally sound, or to know about food adddi and to make informed
decisions. One interviewee also mentioned a liméedilability to hamper her to buy
sustainable food products.

5.2.2 Innovativeness

The interviewees had quite different opinions abibet traditionality or modernity of

their own culture (Afrikaner or Xhosa) and thattb&é other interviewees (Xhosa or
Afrikaner) as shown in table 11 in appendix 8. Ta¥dhe Xhosa interviewees said that
nowadays, the alimentation of the Xhosa is a métof modern and traditional

influences.

“There is nothing traditional about our food. Wenakt eat everything. [...] | was never
in the rural areas. | know nothing about life ie tlural areas [...] | only read about it
from the books. [...] | only saw it when | go anidit/ [...] So | am not quite familiar
with what is going on there. [...] | am more westsed, | am more in the city. [...] So
definitely it is going to be modern” (RX4).

Differing to that, the other two Xhosa intervieweszsd that from their point of view,
the alimentation of the Xhosa is completely tramhitil, partly also caused by the limited
budget that hampers trying new foods and dishes. X)hiosa interviewee also said that
the traditionality has to do with the fact thatnadintation has a strong socio-cultural
embeddedness in the form of ceremonies.

“When we celebrate those cultural traditional tkindike slaughtering goats and
believing in that. [...] | make an example. My metlis a traditional healer. And then |
used to see when we visit other places, maybewliegay, if there is a problem with
a kid, maybe this kid is over [...] not five yeaitsl, maybe she is my age, but this
woman is still [...] peeing in bed when she is agld...] And then when we have this
believe that [...] you need to slaughter a goattat child and then everybody will eat
that goat and then will invite people. Sometimesrehare this traditional ceremonies
you do not have to invite people, people will conteen they see that we cook outside
and they see the smoke and then they come to hahnisutraditional ceremony. It is
then when if you are a neighbour, you are comingnyohouse during that traditional
thing, you come and honour it. Nobody is invited].[And then [...] you will hear
‘Why are we slaughtering the goat?’ and then theglagn for everyone, before
everybody get the share of the meat. And thent; tftg, we believe that the child will
stop peeing in the evening. [...] And [...] belighat meat, you do not have to make it
fancy, when you eat it. You do not put spices dhthat, you just put salt and water
and cook it. And when you put spices and all thheothings, herbs and things, you
are changing the whole thing, you are making itesaina normal meal. Because that
one is not a normal meal, [...] it is medicine” (BX

Consequently, alimentary traditions are still pteméand important along the Xhosa.
This could also be pointed out within the literatueview in part 3.2.2. Most of the
Afrikaner interviewees supported the opinion tlineg &limentary practices of the Xhosa
are very traditional.
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“And also the way they cook, the way that they prepAnd even if they have a stove
in their house, | have seen them throwing out thees, cooking outside on the fire. It
is the way they are. It is the way they eat. | hagen black people in very high
positions. [...] And when they get together theytgdhe black pot with the porridge
and then they eat with their hands and that i<alp(RA3).

The traditionality of the Xhosa is also getting mlws by analysing their ties to
practices that have been prevalent during theidicbods in the form of, for example,
customs, recipes or brands. All Xhosa interviewstesed that they use recipes from
their ancestors very often, but that they only oimca while try new recipes that have
been suggested to them by friends or that have beeertised. They admit that they
mostly stick to what they have grown up with.

“l do not have time to cook samp, but it is my faxite dish because of my culture.
[...] I used to eat it when | was a child. [..Wwbuld still like to eat it because | am used
to it [...] You stick on what you know best. Yoweaslways afraid of trying new stuff,
until maybe you hear it from a friend. [...] So yda not just change your [...] rice to
buy some other brand [...] without knowing how tbise will taste. [...] Traditional
was the most important to me, to be honest” (RX3).

Most of the Xhosa interviewees were also focusedb@ands that they know well,
because they associate them with their childhoadihey are sure about what taste and
quality they will get when they buy a well-knowrabd.

“[.--] I never try the other brands and differetgighe difference between. [...] | do not
know [that one supermarket’s] brand so why shodddyl [that] brand? Because maybe
I would not like [that] brand and what is goinghtappen to the rest? Throw it away or
give it to someone? So | rather stick with whahdw” (RX4).

Only one Xhosa interviewee said that she just getr@cipe from her grandmother that

she is still using, but that she is mostly using ttacipes that her friends and colleagues
are suggesting to her (RX1). She said that she tikéry new recipes and food and that

she is not cooking like her family used to cookidgther childhood.

As a consequence, the Xhosa can be assumed teioallyatraditional and routine-
oriented in their alimentary practices, althougbyttare partly open-minded towards
new innovative practices and products if they Hasen suggested to them or are low in
price.

Two of the Xhosa interviewees were of the opinidrattthe alimentation of
Afrikaners is more modern. One explained this sgyjn.] because they can afford [it],
they can try new recipes and eat them [...]” (RX2)ly one Xhosa interviewee thought
that the alimentation of Afrikaners is more tramii@l. Contrary to what most of the
Xhosa interviewees said about the Afrikaners, nufsthe Afrikaner interviewees
themselves have the opinion that their alimentattomore traditional and that they
stick to what they know. Only one Afrikaner inteewiee said that the alimentation of

% The communication and information channels usethb interviewees are further described in

chapter 5 part 5.2.3.



Results: Status quo and factors influencing chaioidjg 81

Afrikaners is more modern. Most of the Afrikanerterviewees said that they
sometimes or often use recipes and brands which khew from their mothers or
grandmothers, but also occasionally try new reciptsvever, two of the Afrikaner
interviewees added that although they use est&dlisbcipes very often, they eat very
differently compared to their mothers or do natksto certain brands.

To sum up, the Afrikaner interviewees are also veagitional in some cases and
stick to routines and knowledge, but seem to bgh#dli more open-minded towards
new innovative practices and products compareddd<hosa interviewees.

Besides, alimentation of the interviewees has agpet® be hybrid which means that
on the one hand, they buy products that are ch@amly no-name products), and on
the other hand, they are very focused on speaifiods and high quality products. This
also depends on the food item, as meat is oftehtedbe food where quality is more
important, and it furthermore depends on routines experiences, as the interviewees
have adopted specific preferences from their cbibdh

5.2.3 Information and communication channels

The interviewees stated to use different commuioinadnd information channels to
gain knowledge on alimentation as shown in tablenlappendix 8. As popular ways to
inform themselves they named printed and web-basaglazines, articles and books,
institutional information (e.g. Heart FoundationuBo Africa’’) and advertisements,
especially on TV. Most important is interpersonainenunication (word of mouth) by
talking to or emailing with relatives, friends, s@Egues, doctors and dieticians. The
most important topics are new recipes and the irgmznt of health conditioffs This
has also been confirmed by the expert. It becamm®od that external information gets
accepted and implemented quite uncritical, meathatthere is less critical reflection
on the externally provided information and thatfetiént information sources are not
compared. This gets quite clear by one Xhosa irdeme saying

“Let us say apples, | select [...] the green ohas is going to make my teeth nice, |
believe that the green apples they make teeth thee, | eat it. But | do not like the
taste of the green apples. But | eat it becausant vo make my teeth look nice. | have
that believe because they do advertise on TV. Somestyou look in the TV and you
say ‘Oh that has got this [...] and that, that ddwlp me, let me go and buy it (RX1).

The information gained by the interviewees is pdsse to family and friends and the
interviewees also give advices to others on theslmdgheir private research.

5.2.4 Alimentary formations

There are no detectable alimentary formations antbeginterviewed Afrikaner and
Xhosa women, but there is a trend towards moredthebfestyles as shown in table 14

7 See online http://www.heartfoundation.co.za/.
% The relevance of health issues will also be desdrin chapter 5 part 5.2.4.
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in appendix 8. The interviewees have mostly chariget lifestyles within the past 15
years because of health reasons and they alsotwvahtinge their alimentary practices
in the future. The sensibility which causes theast ghanges and future trends and
might lead to a formation afterwards is mainly ded from personal, relatives’ or
friends’ health conditions which are typically (oJ)&veight, heart problems, high
cholesterol levels or diabetes and also includee@spof outward appearance (e.g.
beautiful teeth or skin). Described examples fon@e health-conscious alimentation
were low Gl foods, fewer additives like tartrazihess (red) meat and animal proteins
as well as more vegetables and fruits. Some of itherviewees’ health-related
alimentary changes are described below.

RAL1’s husband was diagnosed with diabetes anddhalty she did a lot of research
about diabetes and alimentation in order to seme the right food. RA1 herself is
overweight and is also trying to change her alimgéon in order to lose weight.
Moreover, she has a problem with her blood sughesé& are the reasons why she is
talking a lot to her female friends about alimeiotatand low Gl foods. Furthermore,
her stepdaughter has got ADHD so she is avoidingesood additives.

RA2 has a diabetic daughter and that is why herdevfammily, except her husband, is
not eating sugar at all and she avoids buying glghose or condensed food. RA2 also
said that she and her husband have always beeth lsealscious and are still trying to
improve their health condition.

RA3's husband had a triple bypass and that is why family has changed
alimentary practices a lot. RA3 and her husbanth baive high cholesterol levels and
therefore, adjust their diet to their specific reéelg. fewer eggs). RA3 herself was on a
diet a few months ago because of being overweigtitshe has lost 12 kg. Nowadays,
RAS3 is cooking very healthy and strives to havereater variety of food (especially
meats) and she is also trying to avoid high amoohtat. Furthermore, she tries to limit
the amount of meat, especially red meat, becausehshks that this will boost her
health.

RX1 has a daughter who was diagnosed with an Aedquimmune Deficiency
Syndrome (AIDS) and her uncle died because of bidghabits. That is why she says

“It is very important, eating, especially now that are getting these diseases. |
personally believe that, like let us say you hawtthis kind of disease, because now
there is this AIDS, | believe that you must likevba backup of eating balanced diet
and then use the [...] medicines. [...] | thinl{ jt.can boost you nicely if you can have
enough balanced diet, like carbohydrates, nutriamd minerals, everything. Like
South Africans, they have a tendency of, let methayonce that come from poorer
families, are the once that get mostly diseasemus®e of poor eating habits. [...] My
daughter is HIV positive. You know that | am comms of eating balanced diet now
that she is HIV positive. [...] So | am more andrenand more cautious of this eating
wisely balanced food. [...] Like at one stage mglardied. And then | discovered my
uncle could have not died if he was eating a badrdiet because he was a person
who was using too much smoking and not eatingl gk for days. [...] So | have that
in mind that he destroyed his body without any fiation, there was no foundation in
his body like things that could built his bloodlsednd all that. [...] Because the cells of
the body [...] thy need to be fed”. She furtheretitl do buy things that | see that this
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is going to be good for my cholesterol, but | da have cholesterol. Just to prevent
myself”.

However, it also has to be taken into account 8aith Africans may be very health-
conscious, but that this trend can have limits. &ample, one Afrikaner interviewee
said that she once went to a friend’s place angl$keved a pizza that was so healthy in
terms of the amount of green vegetables being ts&dshe actually did not like it
(RA1). She thinks that these people hardly eathangtwrong because of their health-
consciousness and that they do a lot of reseaa&l, \titamins and other supplement
pills (RA1). This Afrikaner interviewee does notrig¢ for such an alimentation,
although she is trying to improve her alimentati@sed on health concerns.

Other important aspects that caused shifts withénalimentation of the interviewees
are changes within the family (birth of childrengpwing out from the parents place, (re-
)marriage and the like) or the move from rural tbam areas. Again, these changes are
not to be seen as a formation, but may be relesa& conditions and sensibilities
leading to formations in the future and therefdraye to be taken into account when
promoting changes towards Sustainable Alimentation.

5.2.5 Alimentary categories

Alimentary categories, especially corporeality ayhder roles, are very important to
understand alimentary practices. The current cdioredetween corporeality and
alimentation of the investigated households is Ipapbinted out by the health-
orientation described within the previous part.sTpart is analysing which peculiarities
exist within these households in gender issues {#ln appendix 8).

All interviewees said that a female member of tbagehold, mainly themselves, is
responsible for buying and cooking the food. Onty Special occasions men are
cooking. These occasions are mainly the braais wieat is grilled outside. It seems as
if it is kind of a conscious as well as unconscidtisal to demonstrate masculinity and
status. This fact has been well described by onesXlinterviewee. She said that when
Xhosa people, especially the men, have a party, tbesume and enjoy ‘fun food’,
which contains different kinds of meat, like a hed#d sheep or a cow, that they do not
normally cook in their houses (RX1). She also $hat Xhosa men like to eat out and
buy food (e.g. fast food and junk food like chipShe added that although women are
responsible for cooking the daily meals within Xhdsouseholds, mainly men are
preparing and cooking food for special occasidkes tiraais or parties.

Apart from these quite traditional alimentary rgolgsneral changes in gender roles
within South African households are occurring. Ehbave been well described by one
Afrikaner interviewee.

“And also the country has changed, the conditiowofking mothers. In the past the
mothers did not work, they were there for the alitdand for the husband and they
cooked and they cooked and they cooked and theg imethe kitchen. Nowadays the
mothers are working. They get home six ‘o clockeiftthey must quickly prepare a
meal or what do they do? They drive to [a fast foestaurant]. So it is a much more
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fast food type of thing. [...] People do quick nsahere they can sit in front of the TV

and have their supper. They do not sit down wighfeimilies, with good quality food”
(RA3).

As a result, the role of women being responsibletiie selection and preparation of
food has changed towards a higher dependency @mnektsupplies and knowledge

(e.g. convenience and fast food). A less stricasspn of gender roles, mainly caused
by the limited time resources of the women, hae bken described by one Afrikaner

interviewee who said “[...] we also like to coolg&ther and sometimes my son helps
me for cooking [...]” (RAL).



Chapter 6
Discussion and conclusion:
Framework conditions for the promotion of
Sustainable Alimentation in South Africa

6.1 Generating hypothesis

As this thesis is based on explorative and indeatésearch, its final aim is to generate
hypothese$ that build up on the theoretical and empiricatifitys. These hypotheses
shall assist further research in developing theoabout and designing promotion
strategies for Sustainable Alimentation in Southd&. Within this thesis scope the aim
is to generate hypotheses of association that ynéaclis on the causes and effects of
findings and — where possible — state correlatiameng variables. This way, the
research field gets broadly defined and allowsf@iother more detailed investigations
on the specific nature of causes, effects and ttmirelations, and also serves as an
adequate basis for the generation of promotioriegjies that are able to attach to the
causes of problems. All hypotheses postulated witiie following parts aim to
describe a status quo of causes and effects, budlso further defined within a short
explanation that follows the hypotheses and regdnds requirements for possible
promotion strategies.

% Hypotheses are statements about the correlatioratoleast two different variables or
characteristics (Dieckmann 2009, p. 124). Theyedia an actual situation, are universally valid,
can be formulated as a conditional clause and edalbified (Bortz/Déring 2006, p. 4). The aim
of hypotheses is to explain ideas or findings angerve as a basis for further, more specific and
focused research (Hader 2010, p. 39f.). Accordingveathington et al. (2010, pp. 72ff.), four
types of hypothesis exist within the behavioural aacial sciences. These are: “(1) estimation of
population characteristics, (2) correlation amoagiables, (3) differences among two or more
populations, and (4) cause and effect” (Weathingibal. 2010, p. 72). The second and fourth
type of hypotheses can be summed up as hypothésssaciation as these show correlations
between causes and effects (Takona 2002, p. 184)fuRher explanation of hypotheses see
Bortz/Déring (2006).
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6.2 Multicultural communication (hypothesis 1)

Afrikaans- and Xhosa-speaking urban middle-classsbhbolds in Port Elizabeth
(South Africa) are homophilous, if their alimentgmactices are compared using the
theoretical approach of Sustainable Alimentation

As a conclusion of comparing all results within ptes 5, it turns out that only marginal
differences between the alimentary practices ofkAfrers and Xhosa in terms of the
theoretical approach of Sustainable AlimentdfiBexist and that these are constantly
getting reduced. The Afrikaner interviewees havslightly better knowledge about
foods that are organic and environmentally sourcdkg@ged, do inform themselves a bit
more about alimentation related to health issuespartly more health-conscious and
the typical meals of the two ethnicities differhaligh the combination of food is
mainly the same. Hence, these two ethnicities earebarded as being homophiltls
in terms of a Sustainable Alimentation. Althoughk docio-cultural background of these
ethnicities is extremely different, the knowledgexda practice of Sustainable
Alimentation, the used purchase and informationnoless, the criteria, types and
procedures of food selection and consumption a$ aselalimentary formation and
alimentary categories are very similar. These pralktfindings dissent to the
assumptions about differences of alimentary prastletween the two ethnicities made
in the beginning, but they are supporting the teecal findings described in chapter 3,
as westernisation, globalisation, fast pace (hasgjend convenience) or price-
consciousness are determining the alimentary pexif the investigated households
and cultures are constantly intermingling. Havihg tackground of South Africa’s
specific historical and cultural past and facing pursuit of ‘Unity in Diversity’ instead
of ‘Divide and Rule’, it seems indispensable tos-far as possible — use promotion
mechanisms that simultaneously address the culathalicities and do not culturally
distinguish. This would neither be efficient in rtex of financial resources, nor
contribute to a shared alimentary reality between he t
different ethnicities, as it would hamper discussi@bout Sustainable Alimentation,
comparisons of practices, the assistance of edwdr atith information and the feeling
of being united and equal regardless of past hapgenAs a result, the following
hypothesis and recommendation do not distinguisivden the investigated ethnicities,
but take them together as urban middle-class holdebf Port Elizabeth.

1901t has to be taken into account that using aeckfit theoretical approach might lead to a differen
outcome in terms of the two groups being not horilops. This hypothesis is only focussed on
criteria related to the theoretical approach ofainable alimentation as described in part 2.4 and
used in chapter 5.

“When two individuals [are homophilous and] shammmon meanings, beliefs, and mutual
understandings, communication between them is rikely to be effective” (Rogers 2003, p.
306).

101
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6.3 Status of the diffusion process (hypothesis 2)

As the early stages of the diffusion process afaBwable Alimentation are
insufficiently initiated and accomplished amongamtmiddle-class households in Port
Elizabeth (South Africa), the implementation oft&usble Alimentation is insufficient

as well.

Actions, products or services related to the cotscep sustainable development and
Sustainable Alimentation are innovations which mguiffusion in order to be
successful. The process of diffusion is separatéal five certain consecutive steps as
shown in figure 82 Prior conditions of these steps are, for examiglié,needs and
problems as well as changed norms of social systéhese conditions are the triggers
for the initiation of the diffusion process whicls promoted via communication
channels. In order to enable a decision for as wsll an implementation and
confirmation (adoption) of Sustainable Alimentatitnowledge about and a persuasion
of the concept need to be existent. As describedadabus points within part 5.1
(chapter 5), the concepts of sustainable developemsh Sustainable Alimentation are
not diffused among the investigated householdschvis due to a lack of knowledge
about these concepts and related actions, produstsrvices. The persuasion stage has
mostly not even been reached so that consciousnactio not result. The interviewees
did not feel needs, problems or claims from changeons of the social system and
hence, did not perceive an innovation as such sigmificance to change alimentary
practices in terms of the innovation. Although theestigated households felt health-
related needs to change their alimentation in saswable way, these needs were not
driven by other factors of sustainable developmgsucio-cultural, economic or
ecological issues). Therefore, it is hardly surpgsthat so far, Sustainable
Alimentation is not practiced among the investigat@useholds. These circumstances
show that promotion mechanisms for the adoptioBwdtainable Alimentation among
the investigated households first of all need tacete about the innovative concept
itself, show practical examples (e.g. of other ¢oas or role models) and explain the
relevance of Sustainable Alimentation (creatiofietttneeds and problems). It is highly
relevant to attach information to the existing aitary practices so that the needs,
problems and advantages are perceived on the dudivilevel, which is necessary
because as explained in part 2.3.2, research @isdof other authors proved that
knowledge about sustainable development is noticgerit to drive changes, if this
knowledge is not related to the individual situatio

192 This process consists of five stages: (1) thewkedge stage, “[...] when the individual is

exposed to the innovation’s existence and gainaragerstanding of how it functions; (2)
persuasion, when the individual forms a favourabte unfavourable attitude toward the
innovation; (3) decision, when the individual engadn activities that lead to a choice to adopt
or reject the innovation; (4) implementation, wtike individual puts an innovation into use; and
(5) confirmation, when the individual seeks reigfment for an innovation-decision already
made but may reverse the decision if exposed tliciomg messages about it” (Rogers 2003, pp.
216-217).
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Figure 6: Innovation-decision process and commutmeachannels
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Source: Rogers 2003, p. 170

6.4 Level of innovativeness and compatibility @tipsis 3)

The alimentary practices of urban middle-class letvadds in Port Elizabeth (South
Africa) are characterised by a low innovativendsst hampers a diffusion of
Sustainable Alimentation.

For the diffusion of an innovation it is of highleeance to know about the
innovativeness (or rather the openness for an @n@vy) of individuals. An important
factor determining a person’s level of innovativenas the compatibility of the
innovation which means “[...] the degree to whichimanovation is perceived as being
consistent with the existing values, past expeaenand needs of potential adopters”
(Rogers 2003, p. 17). The compatibility also detees the point of time when the
individual is likely to adopt the innovation (fig). The more the alimentary practices of
an individual are led by traditionality (e.g. exigf routines, values or past experiences),
the more likely they will belong to the late majgt?® or laggard®* of adopters

193 Rogers (2003, p. 22) characterises the late ihajas individuals that are “[...] of relatively

lower socio-economic status, makes little use afsmmaedia channels, and learns about most new
ideas from peers via interpersonal communicati@nokls”. Furthermore, Rogers (2003, p. 284)
states that the late majority adopts because ecanomic necessity and peer pressures and that
the norms of the social system must favour the vation prior to the adoption of the late
majority. “Their relatively scarce resources metrad most of the uncertainty about a new idea
must be removed before the late majority feel ithatsafe to adopt” (Rogers 2003, p. 284).

194 According to Rogers (2003, p. 284), the laggdiids] point of reference [...] is the past.
Decisions are often made in terms of what has luk®re previously, and these individuals
interact primarily with others who also have relaly traditional values. Laggards tend to be
suspicious of innovations and of change agents”.
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(Rogers 2003, pp. 283ff.). Regarding alimentattbe, investigated households showed
a concentration on traditions, routines and sdki#shed certainties in most terms, but
they were also open-minded to try some new (inneegfood products and procedures
when they have been suggested to them or were reongly advertised. Moreover,
their alimentary practices were highly restrictgdfimancial resources. Consequently,
the investigated households can be assigned tatdhenajority and be assumed to have
a low level of innovativeness.

Figure 7: Adopter categorisation on the basis efanativeness

2.5%
Innovators

Early
Adopters Early Majority Late Majority Laggards
13.5% 34% 34% 16%

Source: Rogers 2003, p. 281

In the specific case of the investigated househdtus above conclusions imply that
promotion strategies should go along with priceenttves as a high price-
consciousness and restricted financial resources paevalent. Furthermore, the
promotion of Sustainable Alimentation should attaohexisting traditions, beliefs,
routines and certainties in order to allow for attiation of diffusion. These might be,
for example, commonly used recipes, products, sramdsupermarkets. Although this
also means accepting that the postulations of Bastig Alimentation will be fulfilled
less completely and much slower, it is necessatytaoverstrain the households with
new and alien expectations as these would be cquatkictive because the households
might feel scared and hence, refuse to changeresst ion existing practices. Giving
the investigated households the feeling that tievative postulations of Sustainable
Alimentation go along with already established bkebnd trends also means to consider
existing alimentary formations and categories, walt peculiarities as well as
preferences in communication channels. The relevafichese aspects in the case of
the investigated households will be described withe following hypotheses.
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6.5 Communication channels, opinion leaders arahgle agencies (hypothesis 4)

Innovative alimentary practices diffuse among urb@ddle-class households in Port
Elizabeth (South Africa) through practice-orientedss media advertising or
interpersonal communication, including opinion leesllike dieticians or doctors and
related change agencies.

The interpersonal face-to-face communication of itheestigated households mainly
takes place between individuals that are homopsiénd close to each other in terms of
social relations (e.g. family and friends). An mpersonal communication is particularly
suitable for diffusion processes that are in aryealnase (knowledge or persuasion
process) as it is the case with the investigatassélaolds (Rogers 2003, p. 217f.). In
order to supply the consumers with information onst8inable Alimentation,
individuals (so called opinion leaders) who arerabterised by a social accessibility
and interpersonal (peer) networks and as a conseguean “[...] serve as role model[s]
for the innovation behaviour of their followers” ¢gers 2003, p. 27) should be
appointed. In the case of the investigated houdshdhese opinion leaders were
doctors and dieticians which were consulted becatibealth issues. Change agencies,
like the Heart Foundation, further assist in infargithe households.

Moreover, mass media (such as radio, televisiomyspapers and the like) and
especially advertisements were used as an infosmasiource by some of the
investigated households. Mass media are partigufaritable for diffusion processes
that are in early stages (knowledge process) as the case with the investigated
households (Rogers 2003, p. 18). “[Mass media] lenabe or a few individuals to
reach an audience of many” (Rogers 2003, p. 18jhAsnvestigated households do not
show a critical reflection of the advertised infatmon, it is of high importance to
ensure that the public available information omalntation is sound and verified by
appropriate institutions (e.g. Health Foundationgxperts (e.g. doctors or dieticians) so
that it is less probable that the consumers arplggpwith wrong information that they
spread to friends, relatives or colleagues.
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6.6 Alimentary formations as stepping stones (thgsis 5)

Urban middle-class households in Port ElizabethugB@\frica) are interested in and
persuaded of some sustainable alimentary practods because these are related to
health sensibilities.

In order to support a successful implementatioSwdtainable Alimentation within the
investigated households, the consumers need to lgewledge about and have a
persuasion of this innovation. Related research wadl as information and
communication processes are needed to educate dibgeliolds and enhance the
diffusion process. The information and communigatwocesses should attach to the
households’ currently experienced needs and prabl@onior conditions). At the
moment, these needs and problems are highly foousdualth issues that are related
to personal experiences and advertisements. Thishheonsciousness can be assumed
to lead to an alimentary formation in the futureha@ge strategies and related
information and communication processes shouldclattéo the existing health
sensibility and use it as a stepping stone in ai@a@waken the households’ interest and
make them open-minded towards the broader condef@ustainable Alimentation,
including further socio-cultural, economic and @gital issues. These further aspects
can step-by-step be brought forward without demamtibo much of the households in
the beginning. Especially because of the low intiogaess of the investigated
households, a step-by-step process that initiagugses on familiar sensibilities and
issues is important. The most important issue Ilier investigated households is the
improvement and preservation of health conditionsluding diabetes, obesity, high
cholesterol levels or heart burn.

6.7 Gender roles, separated schedules and slodomg (hypothesis 6)

As the role of women in urban middle-class housihiol Port Elizabeth (South
Africa) is changing and the time and space sepanatif the family members’
schedules is increased, alimentary practices beaowre hastened, deterritorialised,
externally dependent on products and services amdeas characterised by

socialisation, so that a slowdown is hampered.

Within the investigated households, the role of warhad changed compared to former
times. The women were all working full time, mosittylependent of men income and
they were responsible for all alimentary issuesofging, selecting, preparing and
cooking the food). Furthermore, the Xhosa womenewsngle and therefore, were
responsible for all household duties (e.g. cookeayning money or keeping the house
in shape). As in former times, patriarchy was pl&viaso that women were mostly only
working as mothers and housewives and were sumpbytéheir families and husbands,
they had the time resources to intensively thinkualvhich food they should select and
cook and also to prepare more time-consuming naadsmake alimentation a social
gathering. Nowadays, the investigated women expegielimited time resources,
especially during weekdays when they are workimgl @ a result, they have less time
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for alimentary issues. In combination with the stiles of other family members (e.g.
husband or children), which are mostly separatddrims of time and place, it becomes
difficult for the households to find enough time ¢at together, to enhance social
interactions and to be thoughtful about what i®eab which way. In contrast to that,
external supplies and services (e.g. conveniendefast food) get more important to
assist women in reducing the time pressure on degrguties like alimentation. The
changed role of women and the development of seggzhfamily schedules are counter-
productive in terms of a slowed down life relatedatimentation and also in terms of
being more thoughtful about food products and thmpartance of enjoying and
experiencing food. In order to slow the curreningintary practices of the investigated
households down, it is necessary to provide pralctformation on the health-related
(e.g. the health-promoting ingredients), sociowalt (e.g. the improvement of family
relationships), ecological (e.g. less emissionswvaaste) and price advantages (e.g. less
fuel or food costs) of Sustainable Alimentationth®lugh alimentary practices should
be characterised by time taking, self-preparatiomd aa relaxing atmosphere,
alimentation cannot always be slowed down (paridylon weekdays), if there is not
enough time for generating meal ideas that arén With Sustainable Alimentation.
Therefore, the education about the benefits of isigwlown needs to be combined with
practical information that help the households s$e their time resources efficiently.
This information should provide ideas and instrasi on the selection, preparation and
cooking of sustainable meals. For example, recquesd include shopping lists with
information on prices (or price comparisons) andwdrere all the ingredients can be
bought at one go. This information could be inctlide the supermarket leaflets,
newspapers or other printed media and particulartyhe form of advertisements. This
way, the households are provided with practicabnmiation on the implementation of
Sustainable Alimentation which they can easily out and use directly. As the
information sources (leaflets and the like) ardnriic variety and provided in regular
terms, the households will always have them at headhermore, as the information is
up-to-date it will also contain special offers andrently available foods (e.g. seasonal
and regional food). Several further promotion medtras are expedient and possible,
but cannot be addressed at this point due tohliksg’ limited means.

6.8 Meat and minimally processed plant-based {bygothesis 7)

Urban middle-class households in Port Elizabethu(Ba@\frica) are hampered to
consume more minimally processed plant-based feadthin these households, the
cooking and consumption of meat is determined bipsmiltural factors of
masculinity, traditionality, routines and hospitali

For special occasions, especially those where gaesthosted, meat is cooked in large
amounts and usually by the men of the householdis. i$ due to the fact that meat is
associated with masculinity and status (especiaéglth) as well as traditional dishes
(e.g. bobotie or Ulusu). This socio-cultural embaditess of meat is hampering a
consumption of preferably plant-based food. Chamgiocio-cultural characteristics and
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particularly traditional customs and symbols ischas these are deep-rooted and
embedded within a broad and complex system of kaui@ractions and individual
positioning within social groups. A drastic andicaphange in the consumption of meat
cannot be expected, but some changes towards a loovesumption of meat are
possible. First of all, different kinds of meat kadgifferent ecological impacts. The
consumption of less red meat and the focus on @ereariety of meats (e.g. chicken
or pork) could be fostered to reduce negative epcdd impacts like methane
emissions. Nevertheless, the investigated housgladldady show a tendency towards a
lower consumption of red meat and a supplementatipnfor example, chicken.
Furthermore, the consumption of minimally procesp&ht-based food is very low
among the investigated households, which is maialysed by routines in regard to the
prepared dishes and their ingredients. Promotiategfies should consider both facts:
The high consumption of meat and cooked food aaddw consumption of minimally
processed plant-based food. In order to accounthifohousehold’s customs, traditions
and routines and to still change alimentation talsasustainable development, the
traditional and existent recipes could be modedchi®y ingredients, preparation
methods and possible side dishes. In this spewdise there has to be a differentiation
between the Xhosa and the Afrikaners as they haferent traditional dishes and
therefore, also differing recipes. As an exampleafgustainable change of recipes, the
amount of meat used for a bobotie could be redacetireplaced by also using soy
mince and the side dish could make up a bigger amiourelation to the meat, also
containing raw vegetables, like salad, peeled tgrecumbers or pepper. This way,
traditional dishes that contain meat can be maiathiso that the households will show
a high acceptance of changes. Nevertheless, avgareampaigns on the health-related
and ecological impacts of meat production and comion should be initiated in order
to relate the promoted (recipe) changes to theequraf sustainable development and to
enhance a reconsideration of existing practicean@és to the present relation between
meat and masculinity are hard to influence extérnélut a changed attitude towards
meat on the broad societal level could automaticddlad to a shift in men’s
appreciation and consumption of meat.

6.9 Superabundance and cutting down (hypothesis 8)

Cutting down on low food quantities and high queditis hampered because of the
socio-economic embeddedness of preferring low pace high quantities over high
qualities as well as the socio-cultural embeddedmésood superabundance of urban

middle-class households in Port Elizabeth (Soutfc#).

From a socio-economic perspective, the investigatmaseholds are extremely price-
conscious as they want to get high quantities dsasejualities for little money. This is
mainly caused by their limited financial resourdest nevertheless, as the investigated
households belong to the middle-class they haveffacient income to allow for the
(partial) consumption of quality food products (eayganic food). Sometimes, the
households focus on quality foods which are charesed by specific brands or which
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are found to be enjoyable and easily digestiblé goality seems to be less important in
comparison to quantity and moreover, quality is asgociated with ecological, socio-
cultural or economic aspects of food. The focus quantities is obvious as the
investigated households feel an internal desireexternal expectance to eat and serve
food in high quantities, especially for special agions. This is due to the fact that from
a socio-cultural perspective, the investigated Bbaokls regard food as a status symbol
as well as an expression of politeness towardstgu€kis has also been proved by the
findings of Puoane et al. (2006, p. 91) as shownpamt 3.3.2. Therefore, the
investigated households are not quantitativelyirgittiown on their food consumption
towards higher qualities food. Changing socio-aaltwharacteristics and particularly
traditional customs and symbols is hard as theseleep-rooted and embedded within a
broad and complex system of social interactionsiadididual positioning within social
groups. A change of the households’ orientationarols low prices can mostly be
achieved by educating them about the quality ofasngble food products and related
advantages for the household (e.g. better healiditons or less regional unemploy-
ment). This way, the households will appreciateghality of specific sustainable food
products even more because they can relate thayqueaindividual and communal ad-
vantages. A higher appreciation of sustainable fpooducts can lead to a higher
willingness to pay for quality food instead of ugithe same amount of money to buy
high quantities of low quality foods which are aatsociated with such advantages. The
same way, the superabundance that is charactefmtiche alimentation of the
investigated households could be reduced. A resahis is that on the one hand, the
appreciation of the food may lead to a greateryangnt of and awareness about what is
eaten, and on the other hand, high quantities @d fts a status and politeness symbol
could be replaced by serving high quality produgtsch also symbolise others that
these households only serve best products for thleesand their guests.

6.10 Disadvantage of external barriers (hypoth&3is

Some currently existing external barriers, nambk limited availability and
insufficient declaration and certification of sustable food products, hamper specific
sustainable alimentary practices of urban middlasslhouseholds in Port Elizabeth

(South Africa).

The best volition to implement Sustainable Aliméiota (decision stage of diffusion) is
useless and unsuccessful, if required productsandces are not available, trustable or
identifiable. In the investigated town Port Elizheexternal barriers for the generation
of knowledge and persuasion as well as the impléatien of Sustainable Alimentation
are prevalent. Organic food is neither certifiedr trustworthy, fair trade food is not
available, additives and related health warningsiasufficiently declared, and origins
of food (regionality) as well as the environmenfandliness of packaging are not
disclosed. These are the reasons why the investidetuseholds are mostly not able or
willing to consider or implement Sustainable Alinetion. There are several
possibilities to achieve a better declaration, carapility and trustworthiness of
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sustainable food products. Declarations of ingmadierelated health issues and origins
of products could be forced by law and certificai@sorganic and fair trade food as

well as environmentally friendly packaging could inoduced and awarded by third

parties. The information on and certification obdoproducts should include further

explanations as currently, the consumers do nat b relevant knowledge to interpret
most of the information that is related to SusthieaAlimentation (e.g. the meaning of

the label organic).

6.11 Advantage of external and internal Barridrggothesis 10)

Some currently existing external and internal barsi namely the limited availability
of some less sustainable food products and a lehintelget, drive specific sustainable
alimentary practices of urban middle-class housdtah Port Elizabeth (South

Africa).

External barriers are not only hampering Sustama@imentation, but also driving it.
Due to a limited availability of alternatives foegional and seasonal food, the
investigated households are automatically fulfglithe regionality and seasonality
principle of wholefood alimentation. As globalisatiand commercialisation are also
found within the South African alimentary sectomported, trans-regional and
unseasonal food will sooner or later be availabletfie households. The changes in
availability can be assumed to lead to a lower gongion of regional and seasonal
food because of the offer of cheaper, more attraar exotic alternatives. Interventions
should be planned in advance to the changes itahitdy, for example in the form of
an education about the individual and communal aidges of regional and seasonal
food. Furthermore, the consumers should get a ipesfeedback for their already
existing conformance with the regionality and seatity principles, so that they are
encouraged to maintain related alimentary practices

There are also internal barriers that automatidalige a higher conformance with a
Sustainable Alimentation, but these may changehm future leading to negative
impacts for the practice of Sustainable Alimentati¢f the incomes of the urban
middle-class households in Port Elizabeth risehknt alimentary practices might
become less slowed and quantitatively cut dowrs, ledoundled and less localised. This
is due to the fact that the investigated househaldsied their limited financial
resources to be a restraint for using external fpamtiucts and services more often.
Furthermore, the literature review in part 3.2 disghlighted the correlation between
wealth, income and status related to an unsustaiddimentation in terms of a higher
usage of external supplies as well as an increasadumption of meat and food in
general. A higher use of external food products serdices could, for example, lead to
less social interactions, more hastening, a highasumption of unsustainable fast and
convenience food, more emissions and waste dueattsgort and packaging, a
superabundant alimentation or a greater dependencexternal knowledge and
competences. A high meat and food consumptiorsis @unter-productive in terms of
a sustainable development. Furthermore, econonowtfris driven. These outcomes
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are counter-productive in terms of Sustainable Ahmation. Interventions to prevent
such outcomes have been named within previous hgpst parts, in particular
hypothesis six and eight. In general, it is impott® promote the various qualities of
sustainable practices and food products so thatghsumers are willing to spend their
money for these products and partly dispense watisemerist activities like eating out.

6.12 Commercial dependence (hypothesis 11)

Due to alimentary trends, less individual initiaias well as a lack of knowledge and
offered alternatives, the alimentary practices dfan middle-class households in Port
Elizabeth (South Africa) are currently totally depent on commercial external food

supplies.

The investigated households are totally dependeisbonmercial external food supplies
by supermarkets. This is caused by a lack of kndgdeabout, availability of and

initiative for alternatives (e.g. CSA) as well & tadoption of alimentary trends (e.g.
globalisation or commercialisation). Driving the useholds’ alimentary practices

towards unbundling, local as well as less commbkseid alimentary practices requires
an education about the problems of growth and eatedependencies as well as
knowledge about practical alternatives (e.g. growavn food, animal husbandry or
CSA) and an encouragement to invent and use tieogepfoviding related structures or
naming advantages like lower costs or healthiedfo&or example, governments or
consumer groups could supply households with conitmmgardens and information on

farming, or advantages for regional food marketsldde generated, such as lower
taxes on products and services of regional origiloro minimally and non-processed
food.



Chapter 7
Summary, critical reflection and outlook

The first aim of this thesis was to develop a pcaebriented theoretical approach on
Sustainable Alimentation, because although thsnigestablished term, an appropriate
approach that accounts for all facets of the conoepustainable development has not
existed so far. A practice-oriented approach irgtg all alimentary activities and all
sustainability principles, beginning from ‘what’ teat including efficiency and
consistency in terms of the concept of wholefoachahtation, up to ‘how’ and ‘how
much’ to eat including sufficiency in relation toet theory of post-growth economics.
Such an approach is also defining ‘how to investigento what, how and how much
people are eating by using the theory of alimenpaagctices and expanding it partly by
some aspects of Rogers’ diffusion concept. Onlyoamlination of all previously
mentioned approaches allows for a nearly all-embgaanalysis and evaluation of
alimentary practices with a focus on Sustainablen@htation. Using them as single
approaches, they are only able to point out smefrifigments of a person’s alimentary
practices, but combined they add together andl@esta account for the socio-cultural,
economic, ecological and health-related challengfesustainable development. The
generated approach on Sustainable Alimentatiorstadkte account that alimentation is
a social practice that is strongly dominated byissoaltural factors (e.g. symbols,
rituals, innovativeness, opinion leaders or cusjoamsl which is not only repeating a
recorded culture, but also recognising, reflectamgl reconfiguring processes on the
basis of practical knowledge (doing culture). It necessary to study alimentary
practices among different cultural groups, regi@asintries or even continents, because
changes can only be adequately promoted and widdoepted, if one knows ‘what’,
‘how’ and ‘how much’ certain groups or individualsnsume. Promotion strategies that
are only based on scientific or historical knowledgut neglect sensibilities as well as
internal and external barriers or drivers will h& broadly accepted by the consumers
and hence, will not enhance the diffusion procéssugtainable Alimentation.

Although it is also the consumers’ responsibildychange long-established practices
in order to favour sustainable development, itngartant to respect and maintain
socio-cultural peculiarities as these are crudeinents of a person’s life and therefore,
his or her mental well-being. Sustainable develapnn not only about the protection
of nature, resources and animals, but should assider individual needs for well-
being, because otherwise, the concept fails itssions“[to meet] the needs of the
present without compromising the ability of futeneration to meet their own needs”
(World Commission on Environment and Developmer@719. 46). As well-being is
not only determined by the availability of an adatguamount of food to keep the body
working, but also by a mental satisfaction regagdime types of food and the way we
eat, it is indispensable to adjust the concept o$t&@nable Alimentation to the
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consumer’s specific mental and socio-cultural ned¢dgshe case of the investigated
urban middle-class households in Port Elizabetle tdonsumption of meat, the
importance of traditionality, the specific alimentacategories (e.g. working women),
the restrictions through external barriers (e.gklaf fair trade food) as well as the
specific history (apartheid regime and multicultisra) have to be respected, taken into
account and integrated within promotion strategiessause otherwise, the concept of
Sustainable Alimentation will not diffuse among 8oAfrican consumers. It is of high
importance to guide the consumers with caution @nénable the first steps of the
diffusion process (knowledge and persuasion stiage® adequately fulfilled instead of
expecting huge changes to be implemented rapidhyngnndividuals that show a low
innovativeness. A good preparation and foundat®rthe key for long-lasting and
effective success. In the case of this study, ifieans to take time for the analysis of
existing alimentary practices and to enable a pdi@e, understanding, knowledge and
persuasion of Sustainable Alimentation among thestigated households.

Another aim of this thesis was to evaluate therexie which the present alimentary
practices of the investigated households followt&nable Alimentation and to define
hypotheses containing concrete factors that havéetadaken into account for the
promotion of changes towards Sustainable AlimeotatAs a result, one can say that
the alimentary practices of urban middle-class bBbakls in Port Elizabeth are only
slightly sustainable. The existing sustainable atitary practices are mostly driven by
alimentary trends (e.g. low Gl food), external s like a bad availability of imported
or cold-stored food, and personal conditions capbiealth-consciousness. Persuasions
of sustainable development or altruistic motivasiavere not existent. This also causes
many unsustainable alimentary practices, like eemalundant consumption of food,
especially meat, and an irrelevance of socio-calfiecological and economic aspects
relating to food products. Referring to possiblerpotion strategies in the future, it is of
high importance to account for the low level ofomativeness among the investigated
households. In general, a rising awareness abaitiypissues and the relevance of
Sustainable Alimentation (e.g. health-promotionreduced dependency on external
supplies and crises), customised implementatioategfies and a better availability,
declaration and certification of sustainable foedduicts is needed in order to generate
options as well as a trust in these foods so thatdiffusion of this innovation is
promoted.

This thesis’ research is only a first attempt tarsthe research objects in their basic
alimentary characteristics and to find peculiasitirat have to be taken into account in
order to promote successful changes. Further rdseamecessary to fully understand
the households’ alimentary practices and the dsiagrd barriers that lie behind them.
Moreover, as South Africa consists of eleven déferethnicities, it is important to
investigate other ethnicities as well and to stihdy the move from rural to urban areas
or the change in social classes affects alimergaagtices. It is also quite surprising that
only marginal differences between the Xhosa andAtiné&aners could be highlighted.
On the one hand, this finding can be explainedg®cifically focussing on Sustainable
Alimentation instead of comparing alimentary prees in general, but on the other
hand, a different way of questioning and invesiigat(e.g. external monitoring or
purchase logs) may be useful for further reseandio $ind more detailed differences.
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As Sustainable Alimentation is not just an issu¢hef consumers, other parts of the
food chain as well as their interactions and im&eges with the consumers need to be
studied. Only the cooperation of all actors canrgui@e a successful diffusion of
Sustainable Alimentation. For example, if sustai@dbod products are not advertised
well (e.g. environmental friendliness of packaging)f the food supply does not allow
for sustainable alternatives (e.g. no farmers mtarke fair trade food), the consumers
are hampered in thinking and consuming sustaindlbles. has also been the case with
the investigated households.

One should not neglect the financial and time éfés well as the skills that are
needed to study alimentary practices of varioutediht groups of people. It has to be
guestioned at which point the outcome still jussfithe effort. After a number of
qualitative investigations have been carried out e alimentary practices of a certain
group of people are quite well shaped and explatedight be reasonable to switch to
more standardised quantitative research methodshwhequire less effort (e.g.
questionnaires). Investigations could also be caethiwith other aspects of the
consumers’ everyday life that are closely relatedstistainable development, like
energy consumption, waste management or mobility.

Trying to describe an outlook about what will happeth the research subject and
objects in the future, it can be assumed that afhca sensibility and knowledge will
be generated among South African households, alanerpractices become more
unsustainable as globalisation and alimentary seack continuously taking over,
leading to (commercial) dependencies, more impoated cold-stored food products,
diseases, a higher convenience orientation andcorsumption. This assumption is
made because similar changes have been observesth@ér countries and the
interviewees mainly showed a positive attitude talsathese trends as they related
them to convenience, wealth, status, well-being@ality. Facing these developments,
an immediate advancement of the diffusion procdsSustainable Alimentation is
needed so that westernised structures are notyamégrnalised in alimentary practices
and changes will be easier to promote and impleméevertheless, if the developed
countries — which often act as role models for deseloping countries in terms of
lifestyles — do not change their alimentary pragidrastically towards Sustainable Ali-
mentation, the developing countries cannot be drpeto do it differently as they see
themselves in the position of being allowed and glartly expected to reach the
western prosperity and life standards. In this semsl facing the fact that consumption
and alimentation is becoming more and more westednithe approach of post-growth
economics becomes even more relevant as it questibe current innovation-
orientation, the striving for endless economic dgtowwhich has proven to be
problematic in the long run) as well as existingety of production and consumption.
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Appendix 1: Aspects of sustainable consumption

Figure 8: Sustainable consumption: What, how and hauch
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Appendix 2: Own calculation of South Africa’s mildlass

Usually the median of a country’s income is caltedato define the middle-class. The
median divides the income into two parts (Federalistry of Finance 2008, n. p.). The
next step is to calculate the margin of deviati@d% below and 150% above the
median) (Federal Ministry of Finance 2008, n. phe two calculated numbers define
the lower and the upper range of the middle clessi€¢ral Ministry of Finance 2008, n.
p.). In the case of South Africa, such a calcuraieems to be pointless as the generated
numbers do not reflect the actual middle-classlban areas. This is due to the fact that
South Africa shows the highest income inequalityhi@ world (Ngobese/Cock 1995, p.
274). The reason for this is that on the one harady South Africans live in the upper-
classes and are over-consuming goods and seraimgshat on the other hand, still a lot
of South Africans belong to the lower-classes withdeing able to live a real
consumerist lifestyle (Ngobese/Cock 1995, p. 274je only adequate numbers for
defining a South African middle-class seem to beigiby Aardt and Coetzee (2010).
Their numbers are updated and highly suitable foam areas where the income (and at
the same time also living expenses) are highereNlegless, for the specific case of
South Africa “it is not clear what parameters shiooé used to define the middle class,
nor where the ‘middle’ actually is” (Eighty20 20Q¥.,3).

Aardt and Coetzee (2010, p. 3) divide South Afiit® six social classes. Two of
these are the emerging and the middle middle-clEssse two classes are appropriate
for analysing the urban South African middle-clagghin this thesis scope as they
cover both the new consumers (the new or emergiddlenclass) as well as the long-
established middle-class.

Aardt and Coetzee (2010, p. 3) define South Afseaherging and middle middle-
class as follows:

Emerging middle-class: Annual household income R 5000 — R 300,000
Middle middle-class: Annual household income R 30000 — R 500,000

Calculating the monthly entire household income msea divide these numbers by 12
(for 12 months = 1 year):

Emerging middle-class
Lower range: R 50,000/ 12 = R 4,166. 67
Upper range: R 300,000/ 12 = R 25,000

Middle middle-class
Lower range: R 300,000/ 12 = R 25,000
Upper range: R 500,000/ 12 = R 41,666.67

Consequently, this thesis focuses on Afrikaners Xindsa that have a monthly entire
household income between R 4,000 (rounded down)RaB8,000 (amplified rounded

up). Taking into account that some households oohsist of one employed person and
that the entire household income is typically gatest by two employed persons, this
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thesis uses another constraint for defining thedieidlass. This constraint implies that
the head of the household should not earn more Bhah,000 as this would make up
half of a middle-class household’s income.

Appendix 3: Information on the interviewed expert

The expert interviewed was Mrs Greta Store. MrsreStagreed in describing her
profession and health shop as well as using hémesae within this thesis. Mrs Store
owns and runs a health shop named ‘Health Mattéhsitially Greta obtained a
diploma in Radiography and later went on to obtidiploma in Clinical Nutrition.
Greta is a Chairman’'s Club member of Aim South o&frand is dedicated to helping
others achieve better health in an ever deterrayanvironment” (Health Matters n. d.
a, n. p.). Mrs Store described herself and hergssybn during the interview as follows:
“I am a clinical nutrionist. | received a Diplomeoin the Academy of Nutrition in
Western Australia. Basically, | would say that ars¢d this because | felt that women
today did not know the alternatives that were add. And if they were available [...]
they were very expensive. [...]". “Health Mattessa personalized health shop situated
in Walmer, Port Elizabeth. Operating since 1998altheMatters supplies whole-food
products and supplements at affordable prices. Hoireenetwork marketing team for
Aim South Africa, the company best known for it'arByLife green juice product,
Health Matters are also distributors in the East€ape for Bio Flora, SuperSalve,
Down To Earth African Potato Cream, Electro Col&i&ilver from Phuza Health and
Reverse Osmosis Water Purification Systems. ltiesa distinct range of products to
cater for most ailments and specializes in helpgiegple make lifestyle changes”
(Health Matters n. d. b, n. p.). The physical addref Mrs Stores shop is 108a Prospect
Road, Walmer, Port Elizabeth, 6070, South Africa.
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Appendix 4: Interview date, time and socio-demofbm@pnalysis of interviewees

Table 7: Interview date, time and socio-demograghiaracteristics of the investigated

households
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Appendix 5: Examples for non-certified organic prot$ sold in South African health
shops

Figure 9: Organic millets not displaying a cert#éite or label
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Source: Photo made by the interviewed expert -aG&bre - in 2010. She granted the permit to plblis
this photo within this thesis
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Figure 10: Organic millets not displaying a ceitdte or label and showing that South
African packers are not certified

Source: Photo made by the interviewed expert -a&G&ore - in 2010. She granted the permit to phblis
this photo within this thesis.
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Figure 11: Organic sugar not displaying a certiftezor label

GOLDEN SUGAR

- GLUTEN FREE * GMO FREE

Tasty brown m.lgarh um_i’ur swestening

100% ORGANIC

Source: Photo made by the interviewed expert -aG&bre - in 2010. She granted the permit to plblis
this photo within this thesis
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Appendix 6: Interview manual urban middle-classdeholds in Port Elizabeth (South
Africa)

Part 1: Icebreakers and description of purpose

Icebreaker questions

Hello Mrs. X. My name is Mareike Michel as you @dy know and | am here for
interviewing you. Thank you very much for takingremtime.

How are you and how was your day?

Are you enjoying today’s weather?

Description of interview purpose / Permission of tping

| am a student from Germany, the University of Qlogrg. Oldenburg is a town in the
north of Germany. Here in Port Elizabeth | am catishg research for my Master’s
thesis. | would like to find out more about the somption and eating behaviours of the
South Africans. In particular, | would like to finout how your culture, religion and
everyday life influence your food selection and pamation. This will assist me in
evaluating how environmentally and socially frigngbur food and eating behaviours
are. My research is not medical, but socio-cultural

If possible, please answer my questions.

Please let me know if you do not understand a gueghen | can explain it to you.

I would like to tape our interview and use it foy ilaster's thesis. | will respect the
confidentiality of all information, not disclosirmersonal information in a recognizable
form. Is it ok for you, if | tape the interview ane your information for my Master’'s
thesis?

You will have to speak into this recorder.

Do you have any questions so far?

Part 2: Alimentation knowledge and practice

Organisation of shopping and of importance of foodnd eating
Within your household, who is primarily shoppinglasooking food?
In case of housekeeper:

— What are her/his duties and responsibilities?

— Which rules do you set for e.g. recipes, superntatiee of food, costs etc.?

How important are food and eating in your life?

Is it more important for you to get a full stomeaanid keep the body working or does it
also has a strong socio-cultural role for you?

Sustainable Alimentation principle: Enjoyment and asy digestibility
Which importance does enjoyment and taste of faoak lior you?
Which importance does an easy digestibility of fbagre for you?
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Communication and information

How do you inform yourself about eating and food?

With whom are you talking about alimentation?

Please look back on a situation where you havesdalo someone about food and
eating. To whom did you talk, what was it about at was the reason?

Did this talk influence you and if yes, how?

Meal composition and cooking

Do you cook warm meals every day?

Is there any food you do not eat?

What kind of food and for which reasons?

What meal do you usually cook on normal weekdays?

What meal do you usually cook for a special day, & birthday?

If you think about close friends of yours, whattypical about their food and eating
behaviours?

Do you often use recipes that you know from youthmapor grandmother?
Do you sometimes try new recipes or food?

Do you go out for a meal very often?

To which places do you typically go and what kiridomd do you order?

Sustainable Alimentation principle: Plant-based fods

How often do you eat raw vegetables and fruits qoked, unprocessed and in its
natural state)?

How often do you eat meat?

Which kind of meat do you eat most?

How often do you eat fish?

How many eggs do you eat per week per person atsading the dishes you prefer?
How often do you eat milk or milk products like else, yoghurt, cream?

Food buying and selection

Where do you usually buy your food?

How about specialty stores like butchers, farmeeskets, open air markets, heath
stores?

When you shop for food, which criteria are impott&m your selection of food?

If you think back to your childhood, have thesderia also been important for your
parents?

Which aspects do you think make up the quality fofcal product?

Which importance do food brands and labels havgdaf?

Do you often buy food and brands that you know fyauar childhood?

Environmental and social issues of food and eating
Do you know any labels for environmentally or sdigi&iendly food products?

- Which?
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— Do you buy food having these labels on?
Have you ever heard about the concept of sustdityalur rather “sustainable
development”?

— What do you understand by a “sustainable develogfhen

— What do you think sustainable development in teomf®od and eating could be or
which aspects might be important?
Do environmental or social issues play a role fauryfood selection and eating habits?

- In which way?
- Why?

Sustainable Alimentation principle: Fair Trade products
Have you heard about the food label “fair trade™?

What do you understand by this label, which aspaethis specific foods have?

Do you know where to buy food that is labelled rfaade”?

Do you buy/have you bought food labelled “fair &&®l

Why not? or Where, which kind of food and how often

Sustainable Alimentation principle: Organically produced foods
Have you heard about the food label “organic” aigamic agriculture”?

What do you understand by this label, which aspaetthis specific foods have?

Do you know where to buy food that is “organic”?

Do you buy/have you bought food labelled “organic"?

Why not? or Where, which kind of food and how often

Sustainable Alimentation principle: Products with environmentally sound
packaging

Do you know or can you imagine what an environmgntsound or environmentally
friendly packaging of food is? (An environmentadlyund packaging means e.g. that the
packaging is biodegradable, refundable, reusatieji mass and volume and the like.)
When you buy food, do you look for such a packagihtipe food?

— Which aspects are most important to you and why?

— How do you know if a product has these aspects?

Sustainable Alimentation principle: Minimally processed foods

Do you know or can you imagine what food additiaee? (Additives are substances
added to food to preserve flavour or improve ittdaand appearances. Additives are
e.g. artificial colouring, sweeteners, stabilizénsckeners.)

When you buy food, do you look for food that does econtain such additives or only in
a low amount?
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— Which additives do you avoid?

— Do you know where to buy food that does not contiagse additives?

Sustainable Alimentation principle: Regional and sasonal food

Which food is typically grown and produced in tlegion of Port Elizabeth and in the
Eastern Cape?

When you buy food, do you specifically look for tbthat is grown and produced in the
Eastern Cape?

— For which reasons?

— Do you know where to buy food that is from the EasiCape?

At this time of the year (autumn) which food iss&aal in South Africa?
When you buy food, do you specifically look for tbthat is seasonal?

— For which reasons?

— Do you know where to buy food that is seasonal?

Change and aims of food and eating habitats
If you think back 15 years, did your alimentatidrange?

- In which way?

- Why?
Do you think your personal alimentation could img@on some ways?

- In which ways and why?
— Are you planning to do this?

- How?
Do you have any aims for the future referring toiyalimentation?

— Which are these?

- Why?

Perception of cultural food and eating habits
Do you think that your culture and your religior anfluencing your alimentation?
In which way?

Xhosa

— What are the Xhosa people typically eating and vidhapecial about their food and
eating behaviours?

— If you think about the food and eating habits of tkhosa, do you think they are
more traditional, based on knowledge and customsmore modern, based on
trends?
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Afrikaans

— What are the Afrikaans people typically eating avitht is special about their food
and eating behaviours?

— If you think about the food and eating habits @& #frikaans, do you think they are
more traditional, based on knowledge and customsmore modern, based on
trends?

South Africans in general

— If you think about South Africans in general, wha¢ they typically eating and what
is special about their food and eating behaviours?

— - What do you think, which importances do environtaéand social issues have
for South Africans referring to their food selectiand eating behaviours?

Part 3: Socio-economic status and other personahbiées

Finally, | would like to know some formal informati about you. They will help me to
evaluate and interpret the interview. Could you ap&e complete this short
questionnaire? It will only take you a few minutes.

Part 4: Farewell

Finally, 1 would like to know some formal informati about you. They will help me to
evaluate and interpret the interview. Could you ap&e complete this short
questionnaire? It will only take you a few minutes.

Thank you very much for taking time and participgtiin this interview. Your
information will help me a lot in writing my Mastsrthesis. If you have any questions,
don’t hesitate to ask me. | will also give you myadl address and mobile number for
the case of further queries. | wish you all thet la@sl have a nice day.
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Appendix 7: Interview manual expert

Part 1: Icebreakers and description of purpose

Icebreaker questions

Hello Mrs Store. My name is Mareike Michel as ydready know and | am here for
interviewing you. First of all, let me thank youryemuch for taking some time. Your
assistance in my research is highly appreciated.

How are you and how was your day?

Description of interview purpose / Permission of tping

| am a student from Germany/the University of Oloeng. Oldenburg is a town in the
north of Germany. Here in Port Elizabeth | am daiegearch for my Master’s thesis. |
would like to find out more about alimentation andnsumption styles of South
Africans. In particular, | want to find out how samable or rather environmentally and
socially friendly these consumption styles areavénalready interviewed eight people.
Four of them were Afrikaans speaking, four were 3&hgpeaking. | asked them about
their customs referring to the purchase and préparaf food. My master thesis is
focussed on the consumer level of Sustainable Aitat®n, but | also like to find out
which drivers or barriers consumers are faced niefgito the supply. That is the main
reason why | have chosen to interview you as armxp this field. Do you have any
further questions relating to my research and ot@rview?

If possible would you please answer my questioriease let me know if you do not
understand a question, then I can explain it ta you

I would like to tape our interview and use it foy mlaster's thesis. Is it ok for you, if |
tape the interview and use your information for Magster’s thesis? Referring to the
referencing of this interview, can | use your naane your profession or do you prefer
to remain private and being referenced througheagisnym?

You will have to speak into this recorder.

Part 2: Information about “Health Matters” and expés profession
First of all, 1 would like you to tell me somethirapout yourself, your profession and
your business.
Part 3: Supply side of food products and how thesomers are affected
Distribution channels

Which distribution channels do exist for food inuBoAfrica?
Which distribution channels are predominant and2vhy
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Communication and information channels

Which communication and information channels apcilly used by institutions and

companies to inform the consumers about food pitsdured alimentation?

What do you think about the communication and imfation about food offered by

companies and institutions?

Are there any topics which you would say are cutyggredominant?

Which information and communication channels angcglly used by consumers to
inform themselves about food products and alimeniat

Do you think that the South African consumers haegood knowledge about

alimentation?

What do you think should be done to improve or ¢eatihe knowledge and practice of
South African consumers in terms of food selecéind eating habits?

Label for food products
Which labels for environmentally and socially frity food products do exist in South
Africa?

— Are these labels proved by third parties and afigiaccredited?

— What do you think about the communication, inforimratand illustration of these
labels, particularly in terms of the consumer’sarsthnding of issues?

— In relation to non-labelled products, how many leaefood products are sold in the
supermarkets?
Have you heard about the label “fair trade” fordgmoducts?

— Do you know if food products with the “Fair Trad@bel are sold in South Africa?

— Why are there no such food products sold or ormglyasold?
Do you think that there is a trend within the SoAfincan society to consume more
organic food products?

— How have things changed up to now?
— Which problems do you associate with the orgarbelland organic food?

— Which chances or advantages do you associate hattortganic label and organic
food?
Which importance do food labels have for the S@\ftican consumers?

— Which aspects might prevent consumers to buy fabelled with the beforehand
mentioned labels?

— Which aspects might stimulate consumers to buy tabélled with the beforehand
mentioned labels?

Food packaging
In terms of environmentally friendliness, what dmythink about the food packaging in
South Africa?
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Additives
What do you think about additives used in food sol8outh Africa?

— Do you think that consumers are aware of the cheniatics of food additives?

— Do food additives have a certain image in Southcaf?

Regional and seasonal food
What do you think about the offer of regional fandSouth Africa?

— Does South Africa import lots of food products?
— Which food products are typically imported?

— Do you think that consumers are aware of the enmental and social aspects of
seasonal food?

What do you think about the offer of seasonal foo8outh Africa?
— Are all fruits and vegetables available throughallseasons?

— Do you think that consumers are aware of the enwental aspects of seasonal
food?

Eating habits

Which importance do Fast and Convenience Food fuav@outh Africans?

Which importance do health aspects have for Sofiileahs referring to alimentation?
Which importance do environmental and social aspeft food have for South
Africans?

In general, what do you think is special about3leaith African food consumption and
eating behaviours?

Environmental and social Awareness

What do you think about the knowledge of consumiersterms of sustainable
development, environmental and social issues iegéh

What do you think about their knowledge on thespees referring to food and
alimentation?

From your point of view, which role do environmdnéad social issues of food and
alimentation play for South Africans?

Tradition versus modernity

Do you think that the South Africans consumerskst their traditions referring to
food and eating habits or are they open-minded ridsvaew knowledge, products and
behaviours?

Do you think there are differences between Afrilsaand Xhosa speaking people?
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Part 4: Farewell
Thank you very much for taking time and participgtiin this interview. Your
information will help me a lot in writing my Masterthesis. If you have any questions,
don't hesitate to ask me. | will also give you myal address and mobile number for
the case of further queries. | wish you all thet la@sl have a nice day.
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Appendix 8: Coding schemes

aspects and practicesafell as barriers to the concept of

Sustainable Alimentation and some principles oflefiood alimentation among the

Table 8: Knowledge about

investigated households (continued on followinggsag
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Table 9: Frequency of consumption of different fgoalips differentiated between

ethnicity and interviewees
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Table 10: Social peculiarities, slowing down andiabising among the investigated
households
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Table 11: Cutting down, enjoyment, easy digestyodnd innovativeness among the

investigated households (continued on followingedag
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Table 12: Commercialisation, globalisation, unbundland purchase channels among

the investigated households
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Table 13: Communication and information channelsnantary formations and
alimentary categories among the investigated hoaisish(continued on following

pages)
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