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Starting points

* A consumer perspective deals with perceptions of foodtech, not foodtech
in itself

* The aim is to give a broad overview of changing views of foodtech among
consumers

* | deal with dominant trends, not the same as saying that every consumer
shared the same view on food tech at a certain point in history

 Attitudes to foodtech differ between social groups and also between
different situated practices (e g family meal vs public meals)

* Focus today is on the ideological standpoints of certain influential groups in
society and their view on foodtech




The meal-in-a-pill — utopia or dystopia?

In 1993 people will “take, in Satirical science fiction take us to
condensed form from the rich loam New York in 2050
of th? ear(’;h, thhe l';e forc?c Or: EEIMS  “\When the last pie was made into
now found in the heart of the corn, the first pellet, women’s true
in the kernel of wheat, and in the ”

: L h freedom began.
luscious juices of the fruits. A small _ _
phial of this life from the fertile (Anna Dodd, Social Conservative,
bosom of Mother Earth will furnish 1887)
men with substance for days. And
thus the problems of cooks and
cooking will be solved.”

(Mary Elisabeth Lease, American
suffragette, 1893)




War — a boost for food tech and an underestimated
factor in food consumption preferences

MEATS that are served overseas
to the best-fed fighters in the world




The fUtu FISt fOOd Of the Tang was chosen for the Gemini astronauts
early post war period




The Swedish version

Georg Borgstrom, founder of SIK,
environmental pioneer

Inspired both engineers and the new left
with his global and technological outlook

"The pessimist of all pessimists”, at the
same time an advocate for foodtech as a
way to ensure food for all in a growing
population




The future in 1955

— Frysforskningen har visat vagen for konserveringsmetoder, dar sjalva livet bevaras, sade
professor Borgstrom. Den kdnsligaste av alla levande organismer, sperman, har man lyckats halla
vid liv med lagtemperaturbehandling. Fisk som beddvats och frusits ned har man lyckats halla vid
Iivbi flera veckor. Konserverad Ievandge fisk ar foljaktligen redan en realitet vid amerikanska
aboratorier...

Djupfrysningen ar den dominerande metoden for narvarande, men det ar inte sakert att den blir
den allena saliggérande. Torkade biffar som aterfar normal saftighet efter tva ars lagring finns
redan, pulvriserad mjolk och %ré'dde har en jattemarknad i USA, fardigt kaffepulver som bara
behover blandas med vatten har redan erdvrat 27 procent av marknaden i samma land, detta
trgts att aromen inte kan bli sa fin som vid den konservativa tillagningsmetoden. Men man sparar
tid.

Bestralning och atombombardemang &r andra konserveringsmetoder som kan komma till
anvandning i framtiden. Dartill kommer automationen, som gor att ett helt bageri sa smaningom
kanske kan skdtas av en enda man. Men han ar inte bagare. Han ar ingenjor.

Matlagningen éverflyttas mer och mer frdn hemmen till fabrikerna. Nar en husmor i dag képer sin
Lérdlio%a mat, koper hon inte bara en vara, hon kdper ocksa tid. Eller omvant: livsmedelshandlarna
ar

ivit de storsta distributdrerna av arbetskraft for hemmen.




- 1970:

Refining taste

Svenska
margarinforskare
16ste smakproblemet

Milk is homogenized, i.e.
the fat is finely divided
to avoid creaming. In
addition, taste and
texture get improved.

(Var Kokbok, 1983)
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The Protein shift of the 1940s and 1950s

The rise and fall (and return) of Chlorella Cuisine

"

CHLORELLA




The future from 1970-

 The future was to return to
food tech of the past

* The new left become anti-
tec (and Borgstrom goes to
exile in US)




Post 1970- Shortest ingredient
The less the merrier list wins

Bara tomater och kryddor.
Inga fargémnen. Inga konserveringsmedel.
[ Inga forfiockningsmedel.
Det ar det som &r
Heinz Ketchup.
- i ’ ¥ Och denar inte
SUPER MATURAL & B dyrare for det!
ORGANIC :

g b
MLk

Non- hemogenized milk also has a naturally sweeter flavor than homogenized milk because whole cream has a
silky texture that is lost when the fat globules are broken apart. It also has a richer flavor, even the 2% and fat ———
] \
free, because our skimming process never removes 100% of the cream. #ERE ORIGINATED BY
HEINZ

— . om——

Professional and amateur chefs recommend non-homogenized dairy products as ingredients to make the best el
cheese, yogurt, ice cream, whipped cream, or other dairy-based foods at home or in elegant restaurants.




Proper Food

Industry cheats us...

Additives, ultra processing, GM etc
destroys nature and effect health

Machines and humans are the
problem for safe and healty food,
nature is the solution




The hipster took on and added a new
dimension

A NEW YORK TIMES BESTSELLER
“Olmsted makes you insanely hun, and steaming mad—a must-read

* Gastronomy AND
"natural” food

* Cook from scratch,
use fresh ingredients

e Avoid artificial food

D
KOC

MATS-ERIC NILSSON

N H:-MLIGE

=, o 1’ . e
ot B MED MATEN PA DIN TALLRIK
LARRY OLMSTED -




Quantifying degree of processing—

SIGA scale-

Unprocessed food
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Café

Stort test: Sa smakar marknadens 9 populéiraste
proteinpulver




The return of processed food

A new generation raised by social media and climate anxiety suddenly
switches to the food of their parents childhood

Chlorella cuisine returns with a number of similar concepts, cultural
negotiations of potential food shortages

And former role models start to look old...

Den som skippar farsbiffen och korven letar efter goda alternativ till kottet.
Men varfér maste dessa tvunget harma den ratade muskelvavnaden?




Are consumers FoodTech friendly or
FoodTech negative?

* Depends on:
* A. The dominating rationality of the epoch
* B. The perceived main problem/s of the day:

* Food Security, Gender equality, Stress of Everyday Life, Health =
Consumers embrace FoodTech

* Food Safety, Taste, Lifestyle cooking, Health = Consumers react
against FoodTech (at the same time as the problems are at the centre
of much of the FoodTech development)




Irrational? No!
Consumers do not eat food — they

have meals
* A preparation of a meal is a constant navigation
between bodily and social needs and wants

* Consumers drive foodtech applications that can
assist:

* Commensality and/or Community
* |dentity making

* Time management

* Gender relations

* And more...

facebook




Thank youl!

Contact:



