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Preface

Swedish meal research in an international perspective
Proceedings from Tore Wretman Symposium 2022

As a result of the appointment of Stockholm as the "European Capital of
Gastronomy" in 2023, three academies and one research associations
related to meal sciences' decided to jointly organize a research and policy
symposium in 2022. The symposium was to be used as a preparation for a
larger international conference to be organized in Stockholm in the fall of
2023, within the framework of the Stockholm European Capital of
Gastronomy program?. The proceedings published here, is an attempt to
sum up the contributions in the form of abstracts made at the preparatory
symposium “Tore Wretman Symposium 2022 - Swedish meal research in
an international perspective”, which took place at Stockholm University
November 1% to 2™ 2022.

The overall purpose of the preparatory symposium was to strengthen,
highlight and internationally position Swedish research in the area of meal-
studies by bringing together the diversity of research approaches in various
scientific areas and academic disciplines. As a relatively young research
field, meal studies - including food, culinary arts and gastronomy - needs a
multidisciplinary focus, with contributions from various science areas and
academic disciplines to draw up the very contours of the field. The common
denominator is the interest in the meal as an exciting and inspiring field of
research that can be studied with models and methods from various
scientific fields. Apart from the research tracks, the symposium also opened
for policy tracks, to highlight important contemporary social, economic,
political, and cultural issues connected to the “meal” in a wider context, as
well as conference meals and coffee breaks as illustrative examples of the
culinary crafts that are key to meals.

Eventually, the symposium which was attended by around 100
participants, contained 74 presentations from 9 research and 3 policy tracks

! Maltidsakademien (The Swedish Academy of Culinary Arts and Meal Sciences),
Gastronomiska Akademien (The Swedish Academy of Gastronomy), Kungl. Skogs
och Lantbruksakademien (The Royal Academy of Agriculture) and The Nordic
Association for Food Studies
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divided into 21 sessions. A total of 16 universities as well as university
colleges were represented, as was public agencies, environmental
organizations, trade, and labour unions as well as destination and tourist
and agricultural organizations. During the symposium some of the regional
culinary crafts of Sweden was also demonstrated by 10 chefs from three
regions in Sweden during the Gala Dinner, as well as in coffee breaks with
local produce of cookies and ice-cream and the typical “smorgasbord”
eaten during the final business meeting. The gala dinner on the evening of
1/11 was for example used as a living representation of the “meal” we
discussed in the sessions. Another reason for including the meals as an
integral part of the symposium is to highlight the project “Sweden’s New
Regional Meals”® which is organized by the three academies behind the
preparatory symposium.

In summary, it can be said that this year's TW symposium was
significantly different in terms of the partnership of organizers, the overall
purpose of the symposium and the design of the program based on
independently organized tracks, than previously used in the area. This will
also be whether the model we are working with this year is good or bad,
the future will tell.

Tracks focusing on state-of-the-art Swedish research related to Culinary
Arts, Meal Sciences and Gastronomy

The conference had a particularly multidisciplinary focus, with
disciplines from meal theology to food technology. What all tracks and
contributions have in common, is the interest in the “meal” as an exciting
and inspiring field of research, which can be studied with models and
methods from various scientific fields. You could say that the TW
conference was an attempt to stake out, bribe in, and start building a new
multidisciplinary research field that didn't really exist before other than as
scattered elements within various disciplines. This opens for exciting joint
multidisciplinary explorations, while at the same time strengthening the
knowledgebase of existing disciplines.

The Track Innovations within Meals and Gastronomy - Sensory
Challenges and Opportunities brought up a wide span of contributions on
the use of sensory perspectives and methods. The contributions were
spanning from industrialization of taste to sensory communication and
sustainability. The consumer culture of meals and food, including olfactory
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manipulation of food was also discussed, as well as the effect of the design
of artefacts on the table. The track was also used by the Swedish Sensory
Network to expand their network ahead of the conference they are hosting
for the “Sensory Science Society” (3S) in Uppsala 15-16/5* 2023.

The participants in Social science approaches to the study of meals
discussed the problem of understanding “food and meals” as part of
everyday life, based on historical texts, or direct participation in the form
of eating together. A question that was raised was how to understand the
meal from a social science perspective and at the same time being
methodologically faithful.

Meals and Health brought up the contemporary problem of loss of taste
and smell after covid, as well as the growing problem of children and young
people with weight problems. A pessimistic statement that emerged in the
presentations was that “when reality checking optimistic hypothesis in
nutrition research that there were - null findings. More positively though
was that there are now new drugs for obesity - soon as effective as
liposuction!”

The issue of Technology was introduced in the track on Gastronomy
through food technology — promise or threat?. This question was not fully
answered, but it was shown that mankind has all through history been
involved in processing food through smoking, fermentation etc., and that
the issue today is rather what type of processing we are talking about, and
how to classify it (e.g. as hyper processed food).

The argument that gastronomy adds aesthetic capital to society was
discussed in the lively track Gastronomy meets Art — A Swedish Research
agenda. One of the main arguments advanced in this session was that the
meal is the only art form that engages all five senses, and that the “lower
senses” such as smell and taste which are prevalent in meals are important
as it conveys authenticity.

How places and meals mutually influence each other was debated in the
track on Branding places through food, meals, and gastronomy and was
also illustrated in a presentation on the creation of culinary spaces in
Sweden through the distribution of gourmet restaurants. However, well-
meaning efforts to change the impression of a place through food (e.g. as in
case UNESCO Creative city) may also lead to negative “friction” between
actors and agencies. Another contemporary food-activity that was

4 https://www.ikv.uu.se/E3S+General+symposium
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introduced was the “food truck movement”, that could be seen as a
rebellion against dead city areas and a revival of city life.

Research on the interplay between religious belief systems in the form of
different confessions, and meals as cultural expressions was the topic of the
track Religion and Meals. Using historical studies as well as case studies on
religion as culture and tradition, it was concluded that cultural food and
meal traditions played a significant role in upholding and transforming
confessions, and that religious confessions in turn affected inherited
attitudes to the meal, such as ambivalence, abstaining and affirming.

In the track Food Rights (Mat Rdtt) — an updated legal perspective of the
meal, the “law of meals” was discussed from three different perspectives,
legal aspects of restaurant visits, the legal protection of the art of cooking
art forms, and the legal (taxation) consequences of eating at home or in the
pub. The discussions also included the degree of legal protection of food
products, meals and regional traditions, as well as taste, smell and
presentation as legal phenomena.

The “health and mind” of the contemporary restaurant industry was
addressed in the track Gastronomy, hospitality and craft — understanding
restaurant practice, where serious educational questions about the mindful
meal was raised. It was argued that the “destruction” of today's restaurant
industry, might lead to a deterioration of culinary craftsmanship and thus
the aesthetics of food.

Tracks focusing on important contemporary policy issues related to
culinary craft and gastronomy in Sweden

In the policy track The meal as strategic communication, the social,
cultural, political, and economic importance of “business meals” was
discussed, and the consequences of the contemporary restrictive
institutional regulation of “representation” debated. A key argument was
that the current legislation causes a “touch anxiety” among decisionmakers
that is harmful for business and society. It was argued that education on the
importance of procurement of the meal is an issue that we must work on in
the future.

The track Meal education for the future: Requirements, needs, visions,
led to a heated debate on the need for a drastic reformation of the current
educational system for hospitality - workers in general, and particularly for
people working in the restaurant industry. Hospitality and meal studies at
high school and university levels are less popular today, and thus need to be



reformed to fit the needs of the industry as well as the interests and passions
of future students.

The track Fika — a key to Sweden strongly argued for using the coffee
break for knowledge transfer, particularly when it comes to innovations.
The problem addressed was that while the Japanese regard the tea ceremony
as an important part of their culture, Sweden has not recognized its Fika in
the same way.

Conclusion

We - the four organizations behind the symposium would therefore like
to thank all of you - track organizers, presenters, debaters, meal creators -
who has contributed to making our symposium in 2022 a success. It clearly
illustrated that meal research as a scientific field is both rapidly growing
multi-sensory and consequently multi-disciplinary and spans many
industries and policy areas. It is thus with confidence we are looking
forward to the “Stockholm Gastronomy Conference 2023”, that will take
place at Stockholm University November 23" to 26% 2023. Those who read
these lines are therefore very welcome to take part in this event. Perhaps
now is the time to seriously invite aromas, tastes, art and poetry in an open
dialogue with nutrition, hygiene and health to understand the nature of the
meal. Or as Classen (1999, p.228)° puts it:

"Perhaps we in the modern West need to be reminded that we are not
just creatures of the eye, we are full-bodied beings with the capacity to learn
about the world through all of our senses".

Per-Olof Berg,
Preses Miltidsakademien

5 Classen, C. (1999). Other ways to wisdom: Learning through the senses across
cultures. International Review of Education, 45(3/4), 269-280.



Redaktorernas kommentarer/Editorial comments

Vi ser med glddje hur symposiet som hélls till minne av Tore Wretmans
vixer sig storre ar for ar och att allt fler foretrddare for en mingd olika
samhallsinstitutioner har kommit att visa sitt intresse for just maltiden inom
ramen for detta forum.

Rapporten du har framfor dig samlar de bidrag som presenterades vid Tore
Wretman Symposiet pa Stockholms universitet, campus Albano, den 1-2
november 2022. Rapporten innehaller sammanfattningar skrivna av en stor
bredd av representanter frin bade akademi, bransch och den offentliga
sektorn. Dessa sammanfattningar, ramar in och forhandlar, pd olika sitt
bade vetenskapliga- och policyperspektiv.  inom den svenska
maltidsforskningen. For att dterspegla originaliteten i forfattarnas bidrag
har vi valt att inkludera texter skrivna bade pa engelska och svenska. For
att beakta de olika forhallningssitten till amnet, som var representerade
under symposiet, sd har vi ocksa gjort det aktiva valet att inte stilla krav pa
akademiska formalia. Fran redaktorernas hall vill vi rikta ett stort tack till
alla som inkommit med bidrag. Vi vill dven tacka arrangorerna for ett
valorganiserat och vil genomfort symposium. Slutligen vill vi tacka
Restaurang- och hotellhdgskolan vid Orebro universitet som finansierat
rapporten.

Rapporten ges ut som en del av de arligt dterkommande workshops som
NAFS idr delaktig i att arrangera. Detta for att bevara, sprida och
kommunicera maltidsstudier. I ar har vi nojet att gora det i samarbete med
Kungliga  skogs- och  lantbruksakademien, = Mailtidsakademien,
Gastronomiska Akademien.

We are pleased to see that the symposium held in memory of Tore Wretman
is growing every year and that more and more representatives of a variety
of social institutions have shown their interest in the meal sector within the
framework of this forum.

The report you have in front of you brings together the contributions
presented at the Tore Wretman Symposium at Stockholm University,
campus Albano, on 1-2 November 2022. The report contains abstracts



written by a wide range of representatives from academia, industry, and the
public sector. These summaries, frame and negotiate, in different ways, both
scientific and policy perspectives in Swedish meal research. To reflect the
originality of the authors’ contributions, we have chosen to include texts
written in both English and Swedish. In order to take into account the
different approaches to the topic, which were represented during the
symposium, we have also made the active choice not to make demands on
academic formalities. On behalf of the editors, we would like to thank all
those who submitted contributions. We would also like to thank the
organizers for a well-organized and well-executed symposium. Finally, we
would like to thank the School of Hospitality, Culinary Arts & Meal Science
at Orebro University for funding the report.

The report is published as part of the annual workshops that NAFS is
involved in organizing. This is to preserve, spread and communicate food
studies. This year we have the pleasure to do so in collaboration with The
Royal Swedish Agricultural Academy, the Meal Academy, the Gastronomic
Academy.

Redaktorer tillika NAFS-medlemmar/Editors and NAFS members

Kajsa Hult, Henrik Scander, Joachim Sundqvist och Lotte Wellton
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méltidsakademien, har en lingtgiende anknytning
till det foretagsekonomiska filtet diar han under de-
cennier verkat bade nationellt och internationellt.
Han har skrivit bade bocker och artiklar inom sitt
amne dar han uppvisar sitt intresse for platser som
bade fysiska och symboliska entiteter.

Maciej Dobrzyniecki, ordférande i polska gastrono-
miska akademien och vice ordférande i internation-
ella gastronomiska akademien, ar en polsk entrepre-
nor med akademisk bakgrund inom organisations-
och ledningsstudier.

Jan Annerstedt, professor emeritus och adjungerad
ledamot i méltidsakademien, dr engagerad i fragan
om gastronomins mojligheter att frimja en héllbar
samhallsutveckling. Han ser hur gastronomin har en
given plats i det europeiska utbildningsvasendet dir
den kan bidra till ett féryngrande av kontinentens
gastronomiska arv.
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Fredrik Eriksson, kock och krogare, drivs av att
virna det svenska matarvet samt utvecklingen av
den svenska gastronomin. Han har bland annat ver-
kat som radgivare for landsbyggdsministern, kreativ
ledare pa Restaurangakademien samt som medlem i
foreningen Gastronomi Sverige.

Stina Algotson, VD f6r besoksniringens forsknings
och utvecklingsfond (BFUF) samt ordférande i
SAPERE international, dversatte och forde in
Saperemetoden till Sverige under 90-talet. Hon har
dessutom ett intresse for sinnlighet i relation till mat
och dtande, vilket inte minst tar sig uttryck i bock-
erna Mat for alla sinnen samt Sinnenas skafferi.

Carl-Jan Grangqpvist, ledamot i Maltidsakademien
samt Gastronomiska akademien, ir en av initiativta-
garna till Stockbholm — European Captital of Gastro-
nomy. Carl-Jan drivs av utvecklingen av den svenska
gastronomin och ir en forkampe for betraktandet av
gastronomin som en konstart med njutningen i fokus.
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Research tracks
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1. Innovations within Meals and Gastronomy -
Sensory Challenges and Opportunities
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Association between consumers' attachment towards meat on
sensory properties and preferences of plant-hased meat alterna-
tives

Ansung Kim, Asa Ostrém, Mibaela Mibnea, Victoria Sérensen, Lisa-Maria
Oberrauter & Jun Niimi

For the sake of both environmental and human health, reduction in meat
consumption has been suggested in favour of plant-based meat alternatives.
However, increased uptake in the use of plant-based meat alternatives will
only be successful when the products are attractive enough to consumers.
The aim of the present study was to determine the impact of consumers’
level of meat attachment (MA) on the sensory perceptions and preference
of meat alternatives of various sources of plant-based protein. Consumers
(n = 208) were initially recruited and screened for their level of MA and
split into three equal groups of low to high levels. Consumers from low (n
= 54) and high (n = 45) MA groups evaluated their hedonics, profiling of
sensory characteristics using rate-all-that-apply (RATA), and ideal profile
based on RATA on seven plant-based products. Consumers with low MA
had significantly higher mean scores on overall liking, aroma, and taste than
consumers with high MA. All hedonic values and all sensory attributes were
significantly different across samples. Although 15 out of 38 attributes var-
ied significantly between the high and low MA groups, the perception of
attributes in each sample was similarly projected. In addition, the profile of
the ideal product was projected and compared for both low and high MA
groups. Taken together, a consumer's level of MA can affect their hedonic
ratings and preferences of sensory properties of plant-based meat alterna-
tives.
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Bowl vs Plate? How the shape of the plate affects our perception
of healthiness
Johan Swabn & Asa Ostrom

The art of serving healthy food! Serving food in bowls has become a trend
and quite common when serving healthy food, such as poke bowls, grain
bowls, salad bowls, burrito bowls etc. Trend or not, eating from a bowl is
perhaps one of the oldest ways of serving and eating food. How to plate a
culinary dish and what kind of material, shape or colour the plate has, has
been proven to affect our perception of taste. Various studies have showed
that the sensation of touch affects our perception, for example when hold-
ing a cup (cold vs hot) or serving food in a light vs heavy dish etc. Therefore,
this exploratory study was designed to investigate how restaurant guests
rated perceived healthiness, liking and taste when consuming food on a
plate or in a bowl? 364 consumers evaluated identical, plant-based food,
served on a plate or in a bowl in a restaurant during a four-day period. The
guest rated the perception of healthiness using 0-100 point hedonic scale (0-
Not healthy at all 100- Very healthy). The results reveal that when guests
are served food in a bowl, they rate the dish as significantly healthier com-
pared to a plate (p=0,027). These findings indicate relevant insights for de-
signers, restaurants, public kitchens, schools and retailers that the choice of
plate wear could enhance the guests experience as healthier.
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Does panel expertise affect perception of particulated food? A
case on root-vegetable purrees
Mihaela Mibnea

Mouthfeel perception, and specially texture-related attributes, and their
sensory evaluation can be very challenging as many of the attributes are
difficult to define, rate and provide references. Food companies are cur-
rently using trained panels and time-consuming sensory methods. There-
fore, understanding whether these mouthfeel measurements can be also ac-
curately evaluated by naive consumers using rapid profiling methods or not,
can be an added value for sensory scientists and food industry. The main
objective of the present study was to investigate the role of expertise level
on mouthfeel perception of particulated foods. Sensory characterization and
discrimination ability of sensory experts vs. naive consumers was evaluated
using RATA. The study included six particulated root vegetables purees
made of two different continuous phases (Jerusalem artichoke rich in inulin,
and Parsnip purees rich in starch) and beetroot particles of different size and
hardness (cooked pieces, raw pieces, and puree). This sample set also aims
to have a better understanding of the impact of the continuous phase on the
mouth feel perception. It was hypothesized that both panels would charac-
terize and discriminate the samples in a similar manner. However, sensory
experts were expected to be able to discriminate using more complex sen-
sory descriptors. Results showed that panelists behavior while performing
the sensory tasks may be conditioned by either experience (sensory experts)
or liking (consumers). Both panels were able to discriminate and profile
samples similarly with naive consumers having a higher discrimination abil-
ity. However, sensory experts showed higher abilities to discriminate be-
tween samples regarding the particle’s characteristics whereas consumers
sample’s discrimination was influenced by attributes as “ease of swallow”
or “creaminess”. Additionally, perception of sensory attributes such as
“thickness”, “creaminess”or particle’s related characteristics and the liking
of the samples varied with the continuous phase (inulin or starch based).
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Food for Thought; Sense Hacking in Sensory & Consumer Re-
search!?

Johan Swahn

It is crucial within the food industry to be able to develop products that
consumers like and would buy again and again. Unfortunately, the success
rate of new food product launches is often low, in the US alone the success
rate has been reported to be as low as 15% in some cases (see review for
example; Salnikova et al., 2019). Why is that? Is it because one might not
conduct sensory testing? Or is the sensory testing poorly executed? Or is the
sensory testing without taking context into account unable to predict oper-
ational preferences? During the covid pandemic a new trend emerged which
has pushed sensory and consumer testing to “think outside the sensory
booth” (Varela, 2022) and to conduct more home use tests, which is closer
to real life experiences (Dinnella et al., 2022) with promising results (Hasted
et al., 2022). Moreover, we are moving towards a hybrid world where the
digital interface will create new possibilities and behaviours. This according
to one of the highest valued companies in the world, Meta (owner of exam-
ple Facebook and Instagram etc.), who recently announced the next phase
of the internet is metaverse such as a hybrid world, that is an immersion
into a virtual reality. This type of technology has been introduced into sen-
sory and consumer research in recent years with various result (see for ex-
ample review; Wang et al., 2021), and some pilot experiments (for example
Swahn et al., 2018;2019), and different restaurant concepts (for example
Aerobanquets RMX in New York). However, this brings an opportunity
for sensory science and consumer research to validate methods and to be
able to conduct real life testing in an efficient and sustainable matter to pre-
dict real consumer behaviour and preferences. Also, as this type of technol-
ogy is rapidly emerging, we will most likely, be able to eat tastier, healthier,
and more sustainable in a multisensory hybrid world in the future. Exciting
times ahead, both as a consumer/guest and as sensory and consumer re-
searcher.
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Gastronomisk och sensorisk kvalitet pa odlad fisk — Vad innebar
ett gastronomiskt varde?
Asa Ostrom, Joban Swahn & Mibaela Mibnea

”Fem Ton Gron Fisk i Disk” dr ett projekt om framtidens miljovanliga fisk-
foder som bygger pa kretslopp. Overgripande i projektet tillimpas mer in
10 4r av svensk forskning och teknikutveckling for nya foderravaror for
vidareutveckling av affarskoncept for lokalproducerad och miljovianlig fisk.
Axfoundation tillsammans med Sveriges lantbruksuniversitet (SLU) har va-
rit projektledare i samarbete med ett 20-tal partners. I ett forsta steg har en
prototyp for kretsloppsfoder utvecklats och testats, fodret ar baserat pa ve-
getabiliska restfloden och andra inhemska rdvaror som ersitter fiskmjol,
fiskolja, spannmal och soja.

Den gastronomiska delen av projektet bygger pd ett samarbete mellan SLU
och Restaurang- och hotellhogskolan, Campus Grythyttan dir forskning i
sensorik kombineras med analysteknik inom Life Sciences for att forstd hur
faktorer, som till exempel nya foderravaror, vilfird, vattenkvalitet, hante-
ring vid och efter skord, kan kombineras for att inte bara ge miljovanlig
mat, utan mat av hogsta gastronomiska kvalitet.

Sensoriska bedomningar har genomforts vid fem tillfallen: I — Maj 2020
(Torsdkers gard i Upplands Visby), IT — December 2020 (Campus Grythyt-
tan), III — September 2021 (Campus Grythyttan), IV — December 2021
(Campus Grythyttan) och V — Februari 2022 (Campus Grythyttan). Meto-
der som anvindes var profileringstekniker och gillandetester. Bedomning-
arna genomfordes pa odlad regnbage som fatt olika typer av foder. Exempel
pa foderkomponenter var dkerbona, sjopung, algolja, svart soldatfluga mm.
Ett generellt och overgripande resultat tyder pa att olika typer av utfodring
inte hade nagon tydlig inverkan pa fiskens lukt- textur- eller smakegen-
skaper. En viktig del av resultaten handlar om att reflektera 6ver egenskaper
den odlade fisken bor ha for att den ska ha ett gastronomiskt virde.
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Initiating the use of sensory methods to promote healthy eating
among children
Linnea Apelman

Background

The reason behind the initiation of this research project is that Swedish chil-
dren have been shown to consume less fruit and vegetables than the health
recommendations suggest. It is known that children are born with an aver-
sion to bitter taste and that bitter tastes are present in the sensory profiles
of vegetables. The acceptance, of both fruit and vegetables, have been
shown to be specifically low among children with picky eating behaviours.

Research question
How do we initiate healthy food consumption among Swedish school chil-
dren, with specific focus on picky eaters?

Key concepts

Picky eating is a concept of reluctant behaviours that includes food neo-
phobia (the reluctance toward unfamiliar food) as well as the reluctance
toward familiar food, resulting in a narrow repertoire of food consumed.
This can be troublesome for the individual child, have a negative impact on
the parent-child relationship and affects the nutritional value of the child’s
eating. To help children wider their repertoire of consumed fruit and vege-
tables more ways of playful and child-friendly interactions need to be ex-
plored. This would also benefit families and institutions, struggling with
communicating their well-meaning wishes to the child in a helpful way, and
all further knowledge about picky eating and healthy consumption among
children is an important contribution. Acceptance determines whether a
child is willing to consume a food product and the sensory properties of
fruit and vegetables play an important role in the choice of one food product
over another. In the field of sensory and consumer science, many methods
aimed to assess and improve an individual’s familiarity with, perception of
and appreciation for a food product are developed. Our suggestion is to
develop these methods further to be used in a child-friendly and playful way
to initiate healthier eating habits among children, especially picky eaters.
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Project description

School-aged children will be recruited to participate in sensory tests, con-
ducted in a playful task-oriented manner. The focus is on the ingestion of
food products and olfaction tasks using scents. Data will be collected on the
children’s abilities and preferences, enabling the development of food games
aimed to improve the familiarity with fruit and vegetables among children.
A survey will be developed to be filled out by the children, enforcing their
interest in the topic and allowing for them to feel heard.
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Nya kaffesurrogat pa 1800-talet: nyttighet, smak och doft
Michal Salamonik

1800-talet kan benimnas som surrogatens drhundrade. Aven om man bor-
jade med att diskutera och uppfinna kaffesurrogaten redan pa 1700-talet,
var det under 1800-talet som en sorts internationell tivling pagick i att hitta
de bista ersittningsprodukterna och just dd borjade man storskalig produ-
cera dessa produkter. Vid en stor efterfrigan, ostabila marknader, krig, kri-
tiken av kaffet, alla forsok att etablera en kaffeodling i Europa som miss-
lyckades pagick forsoken att hitta en ersdttning, girna fran de inhemska
vixterna, som efterliknade smaken och doften av det dkta kaffet. Sympo-
siebidraget syftar till att presentera och analysera just diskussionen om sma-
ken och doften av utvalda kaffesurrogaten utifrin den svenska pressen pad
1800-talet. Flertal av recept, tidningsartiklar, reklam samt exempel fran ve-
tenskapliga avhandlingar kommer att presenteras pa symposiet. De huvud-
aspekterna som kommer att tas upp da dr ekonomi, hilsa, nyttighet vs smak

och doft.
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Pilot for testing the suitability of Seaweed-enriched crackers for
a cross-European study

Pernilla Sandvik, Monica Laureati, Susanne Neugart, Noemi Rabitti & Jo-
achim Schouteten

Seaweeds are healthy and climate-friendly food raw materials with great
opportunities from a sustainability perspective. Our goal is to promote the
consumption of seaweeds, by investigating the sensory opportunities and
challenges in a cross-European context. Exposure is a key factor in promot-
ing new sustainable foods, why development of tasty and healthy seaweed-
derived foods is crucial. The sensory properties of new sustainable food may
however differ from what consumer are used. The aim of the pilot study
was to test acceptance of algae-enriched crackers in three European coun-
tries (Sweden, Belgium & Italy) among both children and adults. Two wheat
crackers fortified with 5% green or blue colored spirulina were developed
as well as one beige control cracker not containing spirulina. In total 32
respondents tasted the crackers and provided their degree of acceptance on
a 7-point scale. The blue and green crackers were similarly accepted (mean
value 4.7 and 4.5) and the beige control displayed the highest degree of
acceptance (5.2). In the preference test, adults preferred the blue cracker
while children preferred the beige control and the blue equally. The pilot
test showed that the crackers were not extremely disliked as both children
and adults were willing to taste all samples, indicating that seaweed-en-
riched crackers could be suitable for consumption by European children and
adults.
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Rewine The World

Anders Herdenstam

Multidisciplinary research approaches have for long time been a crucial tool
to address challenges that’s been stressed by the climate change and never-
theless the urge to face more sustainable food. Multidisciplinary research
has been used in a diversity of fields in order to address and understand
complex matters, often related to human behaviour and where no single
discipline can offer a full truth, explanation or understanding from a neither
a holistic nor pragmatic level. In earlier studies it has shown that the ability
of imagery picturing the experience of wine can have an important role in
remembering and communicating the experience. In a recent study testing
consumers with different level of imagery vividness. It can be concluded that
imagery picturing, and mental imagery vividness can be an important tool
in communication of wine and other complex and food being introduced
new consumers. One incentive for this, being introduction of novel sustain-
able products based on resource efficiency and decreased climate footprint,
that can be communicated and validated for consumer acceptance.
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Smakens industrialisering: Slutsatser fran ett forskningsprojekt
om de sensoriska livsmedelsvetenskapernas framvaxt
Ingemar Pettersson & Daniel Normark

Syftet med framstillningen ar att summera och diskutera forskningspro-
jektet Smakens teknovetenskaper: livsmedelsutveckling i Sverige under den
hégindustriella epoken. Projektet, som finansierats av Riksbankens Jubile-
umsfond, har bedrivits i skarningspunkten mellan ekonomisk historia och
vetenskapshistoria med det direkta syftet att undersoka sensoriska veten-
skapers framvaxt under 1900-talet. Vi har undersokt dessa kontexter med
en ”produktbiografisk” metod dar vi har foljt utvecklingen av ett antal livs-
medel — 6l och margarin i férsta hand — och studerat de vetenskapliga prak-
tiker som var inblandade, och hur de formade den industriella matens sen-
soriska egenskaper. En utgangspunkt for projektet har varit att livsmedels-
framstillningen under den industriella epoken genomgick en "sensorise-
ring" dar konsumenternas sinnesintryck blev allt viktigare faktorer for pro-
duktionen. Utifrdn denna tolkningsram har projektet dragit ett antal slut-
satser om de sensoriska livsmedelsvetenskapernas framvaxt, vilka vi tror ar
viktiga i en bredare diskussion om maltidsforskning i Sverige och internat-
ionellt. Det handlar bland annat om hur framvixten av sensorik var kopp-
lad till strukturella forandringar inom produktion, distribution och kon-
sumtion; hur sensorisk vetenskap interagerade med aldre former av smak-
bedomningar; hur den vetenskapliga utmaningen att generera “harda” data
ur subjektiva och personliga uppfattningar har givit upphov till ett utpraglat
transdisciplindrt och multimetodologiskt kunskapsfilt; och, inte minst, om
att provsmakning som kunskapsform anknyter till djupgiende fragor om
estetik, ekonomi, makt och vetenskap.
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Swidden rye — an ancient crop and a future food candidate

Karin Wendin, Amanda Jonsson, Tove Ortman, Galia Zamaratskaia & Ka-
rin Gerbardt

Today consumer trends are moving towards local and regional production
of crops, especially those with a history, i.e., ancient crops. This is strongly
correlated with a rising interest in sustainability (1) and with the positive
taste experience of products based on these crops (2,3). Further, an increase
in the production and the consumption of ancient cereals have, due to their
resilience, durability, and broad genetic variation, been highlighted as part
of a solution to handle increasing environmental variability due to climate
change, especially for less fertile soils. Moreover, they have a great potential
in the development of healthy and gastronomically appealing products
(1,4,5,6).

The aim of this study was to investigate sensory aspects, analytical and he-
donic, of swidden rye grown at different Swedish locations. The study in-
cluded both swidden rye as flour and products based on swidden rye.

Swidden rye from five different geographical locations and one conven-
tional rye were analysed both as flours, blended and cooked with water,
and as baked goods with added ingredients, e.g., sugar and fat. Descriptive
sensory and hedonic analyses were performed.

Results showed a variation between the flours, mainly in texture and ap-
pearance attributes. Addition of fat and sugar increased the differences be-
tween the samples and significant differences were observed also in the taste
and flavour attributes. These results were in line with earlier results by
Bridonneau & Chauveteau (2021) (7). Consumers evaluated all samples
positvely, with a slight preference for the ancient samples, which also aligns
with a recent study by Nilsson and Jonsson (2022) (8). The results form a
ground for healthy and tasty future innovations.
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‘Operation Vin’: Uncorking the Swedish Wine Market
Luigi Servadio & Jacob Ostberg

Swedish consumers have access to one of the world’s broadest assortments
of wine through the state monopoly Systembolaget. What market dynamics
led up to this focus on wine on a market where consumers’ preferences had
traditionally been for hard liquor and beer?

By drawing on strategic action field (SAF) theory (Fligstein and McAdams
2011; 2012) our case foreshadows the state as an active agent in creating
market change. Wine consumption in Sweden took off in 1957 when the
Swedish state, via its retailer Systembolaget, set in motion an initiative that
worked as an endogenous shock to the market. In order to reconstruct the
history of the strategic operation we relied on historical data sources. We
collected online and physical archival data such as magazine and newspaper
articles and books as well as historical cultural artefacts, such as original
pamphlets, ration books, and objects. We also collected market-oriented
ethnographical data.

The Swedish state first disrupted the Swedish market for alcohol. Tradition-
ally, consumption of alcohol in Sweden has been focused on hard liquor.
To change this the state decided to strategically promote a new alcoholic
drinking culture through the massive campaign “Operation Vin”. This can
be seen as the origin of the mainstream consumption of wine in Sweden.
The basic idea of Operation Vin was to promote a shock in the market to
replace the current established market logic with a new one.

Second, our empirical findings show how utilizing the culturally embedded
connection between money and alcohol served as a tool to gain acceptance
for this new practice.

Third, this gradually led the settlement of a new alcohol culture. Today, lots
of different wines from around the world crowd the shelves of Systembo-
laget. For consumers lacking cultural immersion in the world of wine,
choosing amongst the many different wines can be a daunting task. Many
labels look similar, names are tricky and hard to pronounce and the taste
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can be difficult to understand and remember. In order to translate the seem-
ingly complicated world of wine for the Swedish consumers Systembolaget
took a number of initiatives.

We contribute to a literature which conceptualize market change as the out-
come of consumer collective action (e.g., Kjeldgaard et al. 2016; Laamanen
& Skélén 2014). Instead, our article frames market change from the per-
spective of an historical evolution in a unique environment with the state as
a dominant actor. As such, it allows us to broaden our understanding of the
cultural, societal, historical structures and processes embedded in market
dynamics.
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2. Social science approaches to the study of
meals
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Approaching the Meal Through Historical Texts
Helga Miillneritsch

This paper details approaches to the study of the meal in a historical con-
text, investigating 18th-century German textual artefacts. It asks which
have survived, what can be inferred from them, and their limitations. De-
scriptions and images of meals and table manners in literary texts may be
partial reflections of real-life practice, but must be understood as fictional
narratives. Prescriptive texts step outside the realm of fiction but reflect on
the ideal rather than the reality. Indeed, their very existence implies a need
for corrective measures was perceived. It is also key to consider the audi-
ence, which requires an aside into book history: investigating how many
copies were sold, how many editions were run, how long the work was in
print and who bought or borrowed them. Cookery books, in both published
and manuscript form, and penned by both credited and anonymous authors,
are closer to the act of meal preparation but can also represent aspirations
that do not reflect an everyday meal or every person. Many sources that
have come to us exclude the lower classes; ego-documents, accounts and
receipts from institutional contexts can give some insight into the conven-
tions they followed. Study of the historical meal calls for methodological
approaches including source criticism and edition philology, considering
factors such as dietetics, spatiality and intertextuality, putting the texts in a
context that gives us insight into which role it played in the life of its readers.
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Diffusion of Eating Behavior in Different Social Networks: A Ran-
domized Controlled Trial
Carolin V. Zorell, Ansung Kim & Nicklas Neuman

A variety of public, governmental initiatives inform citizens about what is
considered ‘healthy’, climate friendly’, and in general ‘sustainable’ food, to
influence their choices. However, research suggests that, rather than public
authorities, people are more likely to influence each other’s behaviour e.g.
in social networks. To understand the underlying dynamics, researchers
have experimented with controlled networks where they manipulated fac-
tors such as how many ties a person has or how people are connected. This
increases the chances of identifying causality, yet also affects the external
validity of the results since the design is very artificial. Here, we present an
ongoing study that tries to minimise artificiality by studying real-life behav-
iour, while including controlled treatments. We explore if and how real-life,
self-reported intakes of particular food products spread under certain social
network conditions. One aim is to compare whether behavioural change
spreads differently (1) given certain social network conditions, and (2) com-
pared to groups receiving information about food via official channels (e.g.
governmental information campaigns, labelling schemes) rather than
through social channels. We trace real-life intake of meat and plant-based
foods through a mobile phone application over 4 months. Participants are
randomly assigned to distinct networks, each exposed to different ‘signals’.
By investigating the roles of both social diffusion processes and certain
structural conditions provided by public actors for sustainable consump-
tion, the results contribute to discussions of how and by whom effective and
efficient measures could be implemented to ease and foster sustainable con-
sumption.
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Rare voices in domestic life: Pitfalls and photo diaries when
studying Swedish single fathers’ parenting
Susanna Molander

This working paper describes the methodological issues I encountered when
studying the everyday dinner and parenting as a whole among Swedish mid-
dle class single fathers (Molander 2021). The paper considers power imbal-
ances in relation to the site in which the research is conducted (Oakley
1981) such as the vulnerability of the private sphere (Molander 2011), the
relationship between researcher and researched (Oakley 1981), the caring
norm (Doucet 2011) and the intrusiveness of women studying divorced
men. Instead of doing ethnography, I realized it was better to use photo
diaries and photo elicitation interviews (Heisley and Levy 1991). Though
not comparable to ethnography, photo diaries have many advantages. They
tend to get up close to life as it happens, give some of the power to the
researched, capture life from the perspective of the researched and allow
access to places not normally accessible (Allen 2011; Carins 2017; Hein and
O’Donahue 2011). The diaries captured a combination of everyday life and
the display of it (Finch 2007). With this method I was able to get close while
avoiding the perils of the intimate situation and managed to capture a mix-
ture of “knowns” and “unknowns” (Luft and Ingham 1955, Rumsfield
2002 in Allen 2011) such as expected parenting themes among which the
dinner was one (“known knowns”); nuances, frequencies, and materializa-
tions of themes I wanted to know more about (“known unknowns”); and
themes I did not know to expect in their parenting (“unknown unknowns”)
but found to be worth further inquiry.
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Studying hikers’ meals, informed by social practice theory, in-
situ in the mountains: Doing ethnographic fieldwork in less than
optimal conditions.

Joachim Sundquist

Adopting a practice theoretical approach to the study of any social phenom-
enon, e.g., contextual and socially situated eating events, necessarily, begins
with the acknowledgement of the plethora of existing theories of practice
and the variation that they display relative to each other. Adopting the idea,
put forward by Ted Schatzki, that a practice is “an open spatial-temporal
array of doings and saying that is governed by a largely normative array of
understandings, rules, teleologies, and emotions” (2019, p.28 ), where do-
ings, that is, activities, are “happenings through which states of affairs of a
certain sort inherently obtain" (2010, p. xv), in the study of such contex-
tual meals, produces a substantial conceptual apparatus that needs to be
epistemologically, and thus methodologically, navigated.

Consequently, as social practices are processual, exploring the socially situ-
ated meal, conceptualised as the meal practice of specific social phenomena,
should be conducted through engagement with the social phenomena to
which the meals pertain; or as Schatzki (2012, p.24) puts it “[t]o acquire
this knowledge, the investigator has no choice but to do ethnography, that
is, to practice interaction-observation.” That is, to capture the propositional
and procedural knowledge contained in the practice, the researcher needs
to move beyond mere observation and get embedded in the social phenom-
ena studied together with the persons carrying on the practice.

Following this idea, I set out to do just that, practicing interaction-observa-

tion with mountain hikers, along the 440 km long Kungsleden, stretching
between Hemavan and Abisko.
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Studying Meals Beyond the Nature/Culture Dichotomy; or, Why
Commensality Cannot Be Reduced to “Veneer Theory” Analysis
Nicklas Neuman

This presentation introduces ideas that have been growing for about five
years, finally leading to a submitted manuscript during the summer of 2022.
The paper is an in-depth analysis of the social biology of why humans seem
to have a more or less universal appeal to eat in groups. I call this “com-
mensal attraction”, drawing on the sociological concept of commensality:
the practice of eating together (Jonsson, Michaud, and Neuman 2021).

The basics of the paper will be outlined, followed by an argument about
what Frans de Waal famously called “veneer theory” in his discussion about
human morality (de Waal, 2006). In short, veneer theory refers to a theo-
retical analysis that reduces human behaviors, preferences, values and so
forth to no more than a sociocultural furnace with no foundation (at least
not explicitly) in human evolution. For de Waal, the criticism was directed
at moral philosophy that, to him, overlooked how the human capacity for
moral judgment is a product of evolution, not a just a veneer of an exclu-
sively human capacity for reason that allows us to depart from our “bad
nature”.

My argument is that the same holds for how we approach meals. If I am
correct in thinking that commensal attraction is due, in part, to how shared
meals manifest evolved human traits such as social learning, cooperation,
ritualized behavior, and symbolic thinking, then veneer theory analyses are
clearly insufficient. Eating in groups and generously sharing food is not a
cultural taming of naturally egoistic urges to grab it for yourself and run.
Both are equally natural and cultural aspects of what it is to be human.
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Understanding the Experiences of Cooking and Eating Together
Among People With Intellectual Disabhilities is Challenging.
Maria Nyberg & Eva-Lena Einberg

Understanding experiences related to food is a complex matter. In this pro-
ject we aim at exploring the experiences of and meanings related to cooking
and eating together among people with mild to moderate intellectual disa-
bilities. The group of participants are part of a daily activity within LSS
(The law on support and service for certain disabled) focusing on cooking
together.

In studying the meal experience within the social sciences, qualitative meth-
ods such as verbal interviews, individually or in groups, as well as focus
groups are commonly used. These methods might provide insight into the
food and meal situation in everyday life; however, they often rely on verbal
reports where people with intellectual disabilities, who have no or very lim-
ited verbal language, might be excluded from research. Importantly, meth-
ods and approaches should be suited to the participants’ level of under-
standing, knowledge, and interests, but without underestimate or under-
value their abilities. Through conscious choice of methodological approach,
people with intellectual disabilities cannot only be included in the research,
but also empowered in impacting their own life (see e.g Gilbert, 2004)

In this study, also supported by previous literature (see e.g Ottman &
Crosbie, 2013), a variety of methods have been used and combined, to pro-
vide the participants with different tools to share their experiences. Social
media analysis has been conducted together with observations, digital diary,
focus groups and individual interviews with pictures and various artifacts.
This is time-consuming, trust-building ethnographic work, however, im-
portant in inviting people with intellectual disabilities to share their experi-
ences of cooking and eating together.

References

Ottman, G & Crosbie, J. (2013). Mixed method approaches in open-
ended, qualitative, exploratory research involving people with intellec-
tual disabilities: A comparative methods study. Journal of Intellectual
Disabiities, 17 (3), 182-197.

42 Tore Wretman Symposiet 2022



Gilbert, T. (2004). Involving people with learning disabilities in research:
issues and possibilities. Health and Social Care in the Community, 12
(4), 298-308.

Svensk Mdltidsforskning i ett internationellt perspektiv 43



44 Tore Wretman Symposiet 2022



3. Maltider och Halsa — rapporter fran forsk-
ningsfronten!
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Den smakldsa maltiden: Tva pagaende projekt om att leva med
bestaende lukt- och smakforandringar efter covid-19-infektion
Elin Lovestam, Pernilla Sandvik & Nicklas Neuman

Nedsatt formdga att kdnna lukt och smak ar ett karaktaristiskt symtom vid
insjuknande av covid-19. I takt med pandemins framskridande har det visat
sig att detta symtom kan kvarstd dven efter tillfrisknande fran infektionen.
I vissa fall utvecklas luktforvrangningar, vilket forknippas med avsevirt
nedsatt livskvalitet. Ett flertal studier har gjorts for att definiera och kart-
lagga de forandringar av lukt och smak som sker under och efter en covid-
19-infektion, men firre har undersokt betydelsen av dessa for de drabbade
personerna. Hir presenteras tvd pigdende projekt om lukt- och smakfor-
andringar efter covid-19-infektion, med sirskilt fokus pa mat och maltider.

Det ena projektet ar en litteraturstudie av typen scoping review, om relat-
ionen mellan lukt- och smakforandringar efter covid-19-infektion och mat-
intag och maltider. Tvd kandidatstudenter genomforde en systematisk litte-
ratursokning i databaserna Scopus, PubMed och Psychlnfo, med syfte att
kartlagga den befintliga kunskapen pa omradet. Resultatet innefattar fem
kvalitativa och fyra kvantitativa artiklar.

I det andra projektet, en kvalitativ intervjustudie som delvis bygger pa kun-
skapsluckor identifierade i litteraturstudien, undersoks betydelsen av besta-
ende lukt- och smakforandringar for personer som rekryterats via Karo-
linska Universitetssjukhusets lukt- och smakmottagning. Fokus ligger pa
deltagarnas vardagsliv, sociala aspekter och livskvalitet, med maten och
maltiderna i fokus.
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Forskningsfront: dtheteende
Stephan Rossner

Varje vecka kommer Over nitet som en gratis service en skord av alla ny-
heter, som beror kost, motion, livsstil och hilsa frin universitetet i Bloo-
mingdale- en veritabel guldgruva i mdnga avseenden. Publicerade veten-
skapliga data dterges ofta i media som stora genombrott, trots forskarnas
egna reservationer.

En av huvudrubrikerna har titel ”Null findings” och handlar om det dystra
faktum, att manga optimistiska hypoteser inom niringsforskningen brutals
krossats av de funna realiteterna. Manga myter har kommit att avlivas un-
der drens gang sdsom meningslosa hilsobudskap, bisarr hilsokost och 6ver-
optimistiska interventionsprojekt.

Oroande ir att spalten for ”retractions” vixer- forskningsfusket ar ett till-
tagande problem. Rena bluffmanus avslojas ibland- men morkertalet forblir
stort. Forfattarfabriker tillverkar mot ersattning artiklar och har datarutiner
for att undan for undan né en niva, dir en fuskartikel slutligen kan komma
att antas i en tidskrift med mindre nogriknade redaktorer. Pengar spelar
sjdlvfallet in i denna hantering. I mdnga linder, framfor allt i Asien, ar ve-
tenskaplig publicering en forutsittning for akademisk framgang, vilket go-
der denna industri. Ett flertal "research alert" har skapats- likvil slipper
mycket igenom.

Extrapolering fran forskningsfynd i djurriket viacker ibland lika mycket in-
tresse som forundran. Det ar t ex intressevdackande att data om livslingden
for fisk och hummer kan ge inspiration till humanforskning om grinsen for
humant aldrande. Forflyttningen av valar i havs och sjofaglar i luften kan
matas och ger information om hur den globala viderforandringen paverkar
energiomsattningen i djurriket med dramatiska konsekvenser.

Vira husdjurs hilsotillstind reflerkterar vara egna attityder till 4tbeteende
och begreppet "sddan herre- sidan hund" speglar inte bara valet av husdjur
efter personlighet hos husse eller matte utan dven parallella forhdllningssatt
vid matbordet eller hundskalen. Under senare decennier har domesticerade
djur okat i vikt, aven sddana som halles i en miljo, dar fodointaget och ener-
giutgifterna kan kontrolleras. Att hundar och katter blivit tyngre kelgrisar
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kan vil forklaras, liksom att vilda réttor har tillgéng till allt energitatare
avfall, men att laboratoriedjur aven okar i vikt ar svarforklarligt.

Psykosociala aspekter som stigmatisering och hilsoekonomi tar allt storre
plats i litteraturen. Att fetma ar ett av var tids mest betydande globala hil-
soproblem 4dr numera vil etablerat, men de politiska konsekvenserna dras
sillan. Forfaranade ses fetma som sjalvforvallet och uttryck for slapphet.
Fetmans betydelse globalt och som socialt fenomen uppmairksammas dock
alltmera men fordrar ett helhetsgrepp som ingen annu lyckats ta. Och sam-
staimmiga globala data understryker fetmaexplosionens medicinska, stigma-
tiserande, psykologiska och hilsoekonomiska konsekvenser. Kirurgi har
haft en stor betydelse for att bemastra grava viktproblem, men nya likeme-
del har numera tilkommit och dessa kan mairkligt nog pa sikt innebira
nasta lika dramatiska effekter pa vikten som operationer i mag-tarm-omra-

det.
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Maltidens energiinnehall och manniskans reglering av energiin-
taget

Ingrid Larsson

Kroppsvikten dr i grunden en funktion av energiintag och energiomsattning
over tid. Reglering av vikten styrs av komplexa och interagerande signalsy-
stem som utgdr fran hjarnan i samspel med perifera organ sisom magtarm-
kanalen och fettvavnaden. Individens forutsittningar for att behélla en sta-
bil vikt 6ver tid bestims dven av en rad faktorer sdsom arftlighet och alder
savil som paverkbara faktorer som val av mat, portionsstorlek, méiltidsord-
ning, fysisk aktivitet och mdende. De interna signalsystemen interagerar
med de paverkbara faktorerna som bidrar till att bibehdlla vikten under
forutsdttningar av lagom tillgdng av energi fran mat. Professor Barbara J.
Rolls visade genom sina banbrytande studier pa 1980- och 90-talen att ener-
gitiatheten i en maltid (energiinnehall pa viktenhet) sdvil som maltidens stor-
lek paverkar energiintaget inte bara vid en given maltid utan ocksa 6ver
langre tid. Hon visade dven att ju storre portionsstorlek man serverade av
en given matratt (BJ Rolls anvinde vanligtvis en grating pd makaroner,
skinka och ostsds som testmatratt) till studiedeltagarna desto mer &t de, vid
en given maltid och over tid. Forsokspersoner med obesitas (fetma) hade
svarare att reglera energiintaget jimfort med de med normalvikt. Flera
andra forskargrupper har under 2000-talet fram till dags dato kunnat veri-
fiera BJ Rolls studier och visat att energitidtheten i maten i kombination med
portionsstorleken har betydelse for energiintaget bland bade unga och
vuxna, i grupper med normalvikt och obesitas. P4 senare har vi fatt mer
kunskap om vilken effekt olika typer av mat har pa energiintaget. Dessa
studier visar att vi manniskor har svdrare att reglera energiintaget om vara
matvanor bestir av mat som innehdller mycket energi, fett och socker och
lite fiber jimfort med mat som innehdller lagom med energi, mycket fiber
och protein, lagom med fett och lite socker. Det senare dr sammanfattade i
bade nationella och internationella riktlinjer for hilsosamma matvanor.

Foreliggande presentation handlar om forskningen kring maltiden, dess

energiinnehall i forhéllande till storlek sd kallad energitiathet och hur val
(eller inte) vi manniskor har formagan att reglera energiintaget.
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Samband mellan viktminskning och dtbeteenden hus unga vuxna
med obesitas

Stephanie Bonn, Liisa Tolvanen, Anne Christenson, Helén Eke & Ylva
Trolle Lagerros' 2

Mainga unga vuxna med obesitas forsoker gd ner i vikt. Vi har undersokt
sambandet mellan tidigare viktnedgdng och dtbeteenden hos unga vuxna
16-25 ar med obesitas som sokt specialistvard. Vi mitte dtbeteende med ett
frageformuldr som besvarades av 224 studiedeltagare. Nir vi jamforde de
unga vuxna som aldrig gdtt ner mer dn 5 kg i vikt, med de som gatt ner 5-
10 kg minst en gang, eller de som gdtt ner minst 5 kg tva ginger, sig vi att
grupperna som gdtt ner i vikt hade hogre kontroll 6ver sitt matintag. Vi sig
inga samband mellan tidigare viktminskning och emotionellt dtande eller
kontrollforlust vid dtande. Vara resultat visar att det dr viktigt att kdnna till
tidigare viktminskningsforsok, sa vil som itbeteende, innan man paborjar
viktreduktionsbehandling hos unga vuxna med obesitas.

Svensk Mdltidsforskning i ett internationellt perspektiv 51



52 Tore Wretman Symposiet 2022



4, Gastronomy through food technology — prom-
ise or threat?
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Machine versus Nature: A Multidisciplinary approach evaluating
novel robot cultivation systems combining Al with chemical and
sensory analysis
Anders Herdenstam

A multidisciplinary approach combining Al technical practices with sensory
data to optimize cultivation practices for production of plants using sensory
evaluation and further the how it affects nutritional content. We apply sen-
sory evaluation of plants under mechanical stress, in this case robot culti-
vated basil. Plant stress is a research field studying plants’ reactions to
suboptimal conditions leading to effects on growth, crop yield, and resili-
ence to harsh environmental conditions. Some of the effects induced by me-
chanical stress have been shown to be beneficial, both in futuristic commer-
cial growing paradigms (e.g., vertical farming), as well as in altering the
plant’s nutritional content. Sensory evaluation techniques: Liking, Just-
About-Right (JAR) and Check-All-That-Apply (CATA), were applied to
evaluate three kinds of cropped basil: (a) mechanically stressed-robot culti-
vated, (b) non-stressed -robot cultivated from the same cropping bed (refer-
ence); and (c) a commercially organic produced basil. Results showed that
basil cropped in a controlled robot cultivated platform resulted in signifi-
cantly better liking compared to commercially organic produced basil. Re-
sults also showed that mechanical stress had not negatively affected the sen-
sory aspects, suggesting that eventual health benefits eating stressed plants
do not come at the expense of the sensory experience.
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Meat that has been frozen and thawed - compatible with high
gastronomic standards?

Viktoria Olsson, Emil Numminen, Marcus Jobansson, Bo Ekstrand, Karin
Wendin, Asa Lundin, Carl-Henrik Nelsson & Joakim Lundgren

A long-term strategic work entailing animal- and environmental considera-
tion has led to added values in the Swedish meat production. Today, meat
handling may comprise logistics that include storage of frozen raw material
to even out geographical and seasonal variations in demand. This is the case
for the culturally significant Christmas ham that can be preserved through
freezing before preparation just in time for the festive season.

The formation of ice crystals during freezing damages the cell structure and
concentrates the solutes in the meat (Leygonie et al. 2012; Bao et al., 2021).
Improper thawing can result in quality losses, such as texture and colour
changes, water loss, and denaturation and oxidation of myofibrillar pro-
teins. This affects the eating quality and nutritional value of the meat nega-
tively. At Kristianstad University, the effect of air- compared to microwave
thawing was recently investigated in a pilot study and the water-holding
ability was shown to be affected by thawing method (Nilsson & Lilja,
2021).

As meat is very resource-demanding, all production processes must be opti-
mized to reduce energy consumption and waste. Further, innovative preser-
vation techniques like high-pressure processing (HPP), by which a product
is nonthermally treated at high pressures by means of a liquid transmitter,
can be applied to improve product quality. There are scientifically un-
addressed questions regarding the effect of these technologies on sensory
perception and consumer acceptance. Applied, challenge-driven research is
also lacking. We want to address this in a new project founded by the
Knowledge Foundation to investigate if meat that has been frozen and
thawed can be compatible with high gastronomic standards.
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The future of meals is plant-based

Armando Perez-Cueto

“This is the coldest summer of the rest of our lives” appear frequently on
social media. We may think that there is little hope for the future, and that
our actions individually do not count, or we can feel powerless on what can
be done for securing a livable future. But we all can contribute to a more
resilient world if we change our lifestyles, and in particular the way we eat.

It is already common knowledge that the current food system is unsustain-
able, responsible for at least 14% and up to 37% of greenhouse gas emis-
sions in some countries. The main contributor to this is animal farming,
which additionally require excessive land and water resources’.

A sustainable World will require dramatic and quick changes in the food
system, specifically increasing availability and consumption of foods of
plant origin while reducing or eliminating those of animal origin. The food-
service sector provides daily 43% of meals purchased by employees at work-
place canteens, hence, it constitutes a captive food-environment that can
support a societal dietary shift?.

The objectives of this presentation are first to address how the perception
of barriers towards dietary shift have been changing in EU and the UK sec-
ond, to describe the market and business opportunities as well as the chal-
lenges to overcome regarding consumer beliefs, perceptions and under-
standing of the implications of a dietary shift.

The main determinant of food choice in EU is taste, and taste will play a
key role in faclitating the adoption o plant-based alternatives to animal
sourced foods. Moreover, the experience of barriers is weakening in EU,
and is mainly explained by current dietary lifestyle®. Noteworthily lay be-
liefs about what humans should eat or about a nutritional insufficiency of
a plant-based diet remain strongly associated to reticence towards diet shift.

The sector offers plenty of opportunities for multiplying exposure to inno-
vative plant-based meals and services attending to a growing consumer de-
mand for sustainability and health on the plate*. Plant-based meals deliver
in the fronts of sustainability, animal ethics and human health, but their
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success is highly dependent on consumers liking their taste and sensory char-
acteristics. The challenges for the food sector are to deliver innovative
"pleasurable" foods and meals that appeal to consumers and to overcome
barriers to dietary shift, in particular lay beliefs>S. A plant-based meal sys-
tem is possible and would contribute to a more responsible food consump-
tion and production.
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Ultraprocessad mat — hot mot halsa och god matkultur?
Bjorn Bergenstdhl

Ultraprocessade livsmedel ar en term som fatt stor spridning inom livsme-
delsdebatten. Hir vill jag diskutera vad den egentligen betyder och vad den
star for. Jag vill ocksd ge idéer om hur begreppet relaterar till etablerade
hilsoaspekter och idéer om mat vi kan gilla.
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Vad kan livsmedelstekniken av idag lara av historien?
Hakan Jonsson

Livsmedelsteknik uppfattas garna som ndgot modernt och framtidsinriktat.
Men historien har visat manga exempel pa utveckling av livsmedelsteknolo-
giska innovationer. Tekniker for att framstilla torrmjolk, frystorkning av
potatis och extrahering av vitaminer har t ex dtminstone en tusendrig histo-
ria. Foredraget stiller frigan om nutiden har nagot att lara sig av historien
inom tvd omraden.

1. De traditionella metoder som ersattes av den moderna livsmedelsindu-
strin gav ofta andra sensoriska kvaliteter an de traditionella metoderna. Gar

det att dterskapa smaken fran tidigare metoder med modern livsmedelstek-
nik?

2. De historiska innovationerna skapades i en tid som priglades av hoga
krav pa resurshushallning, dteranvandning och pa att reproducera resurser
i cirkuldra system. Kan den moderna livsmedelsindustrin bli mera hallbar

genom att inspireras av historiska innovationer?

Nyckelord: Livsmedelsteknik, historia, gastronomi, maltidskultur
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5. Gastronomin moter konsten — en svensk forsk-
ningsagenda
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"Sinnesupplevelsens estetik: vinprovaren, i granslandet mellan
konsten och vetenskapen
Anders Herdenstam

Can art express things that science cannot? Learning how to evaluate and
communicate sensory experiences is crucial in the training of sommeliers
and other restaurant personnel. Established sensory training methods are
focused on analytical training when evaluating sensory experiences. Ana-
logical methods, however, use analogies, metaphors, and practical examples
to describe and evaluate sensory experiences.

62 Tore Wretman Symposiet 2022



6. Branding places through food, meals, and
gastronomy
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Spatializing the global UNESCO Creative City Network (UCCN)
brand

Chiara Rinaldi, Andrea Lucarelli & Massimo Giovanard

This study analyses the UNESCO Creative City Network (UCCN) as a
global spatial brand, by exploring the global-local tensions that emerge
when a global discourse such as the sustainable development one put for-
ward by the UCCN ‘trickles down’ into the local level through situated
practices. More specifically this paper focuses on the activities revolving
around its appointment as a UNESCO Creative City of Gastronomy, the
UNESCO Creative Cities Network (UCCN) and the city of Osterstund as
host.

The case study is based on an established approach that understands places
and cities (Hastings, 1999) discursively. Data collection refers to the period
2016-2018 including in-depth interviews with policy makers and businesses
representatives from regional administrations, the municipality, learning in-
stitutions, gastronomy businesses, food produced, as well as collection of
official documents and archival resources, specifically in relation to food
production/consumption, policy makers and local actors’ approaches to de-
velopment through F&G in Ostersund and its region Jamtland.

The study identifies three different types of frictions that become apparent
during the local appropriation of a global brand, which becomes a carrier
of a global discourse of sustainable development. These tensions appear to
manifest in the space-place relation, in which local agents - acting as medi-
ators between the global and the local level — appear to have a key role. This
work casts a critical perspective on SD as one of the global passe-partout
themes that has become particularly prominent in contemporary city-brand
management practices. In particular, the theory-practice gap in city brand-
ing for SD is emphasized and interpreted through the lens of glocalization
theories. This viewpoint identifies responsibilized boundary spanners as
agents located between the global and local levels that act as mediators in
multi-stakeholder networks, ultimately fostering capacities to implement
collective actions in city-branding practices.
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The creation of culinary spaces in Sweden through the distribut-
ion of gourmet restaurants
Ute Walter, Dieter K Miiller ¢& Annica Langvall

Food and gastronomy are an important part of social and cultural everyday
life. Food and gastronomy are by politicians and public actors depicted as
tools for local and regional development by stimulating local food produc-
tion. The purpose of this research was to analyse how gourmet restaurants
contribute to create new culinary spaces in Sweden. In this context gourmet
restaurants are seen as brokers creating backward linkages and networks
that can be utilized for the creation of development platforms in rural areas,
but also creating forward linkages to not least urban and incoming touristic
consumers. The main results of this paper are based on an interdisciplinary
approach where tourism geography and culinary arts and meal science/gas-
tronomy research are integrated in design, planning and implementation of
the study. A descriptive GIS mapping indicates a clear geographical dissem-
ination of gourmet restaurants in Sweden since 2005. Regression analysis
shows the positive relation between the total number of tourists in a munic-
ipality and the number of gourmet restaurants. The main conclusions are
that gourmet restaurants are increasingly spread into rural regions.
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The Taste Script of Foodieness in the revival of Swedish Urban
Life through Street Food

Marcus Klasson

The foodie sphere as a popular cultural domain is one of the main fields of
social status and distinction in contemporary Western society. According to
sociologist Pierre Bourdieu, socio-political conditions is seen in discourse in
sublimated forms, where Bourdieu argue that the concept of illusio lie at the
basis of understanding the sublimation process. In the marketplace of the
foodie culture sphere, illusio is emotionally granted by the social magic of
the authorities within the marketplace, which in our recent studies has been
showcased by celebrity chefs and other food authorities such as food truck
entrepreneurs.

In the last ten years, we have interacted with a great deal of people in rela-
tion to Nordic food culture, conducted 50+ interviews with foodies and not
least observed and engaged with foodie entrepreneurs such as food truck
owners and food market organisers. A common ground is that food author-
ities such as celebrity chefs and novel foodie entrepreneurs (for example,
celebrated food trucks) is talked about as a source of inspiration and a ref-
erence for identification or de-identification.

Esteemed chefs testify of a close relation to their childhood food memories
and that it is the chefs’ fate to serve the higher purpose that they have been
bestowed with. In similar fashion, the early food truck entrepreneurs saw
their efforts as a calling granting Swedish people the benefits of vibrant
street food cultures in the minimal and cold urban life of the Nordics. In
several empirical examples, a taste script centred in today's popular food
culture emerge, guiding actors of how to act and succeed as a proper foodie
and giving certain food initiatives advantages, or in metaphorical terms,
tickets to the first row of the food show while other efforts are overseen and
not even invited to the spectacle.
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The sensory organization of place - Enacting atmospheres
through food meals and gastronomy
Per Olof Berg & Guje Sevén

Studies on place branding and destination tourism indicate that place-at-
mospheres play an important role in the experience of attractivity of the
cities, and that food, meals and gastronomy played an important role in
experiencing place atmospheres creating. The purpose of this study is to
address two questions related to these observations; what the key ingredi-
ents in atmospheres that affect places, and how are places using gastronomy
to organize themselves to become attractive.

In relation to the first question, we argue that food, meals, and gastronomy
serves as important element in the atmospheres of the cities studied through
evocation of all senses, and particularly the lower senses of taste, smell and
touch which are prevalent in food, meals, and gastronomy. Our answer to
the second Question is that food, meals and gastronomy plays important
roles in the sensory organization of a place, in three ways: Through the
physical configuration of sensory elements, influencing the time—space flow
in a place and through the sensory iconography of a place.
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7. Religion och maltider — religions and meals
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Fasta och fest, svenska ramadantraditioner under utveckling!
Jenny Berglund

Fasta diskuteras flitigt i halsotidskrifter och bloggar, dd med hanvisning till
dess hilsobringande effekter for den enskilde individen. Minniskor inom
olika religiosa traditioner har genom historien fastat regelbundet. Ramadan
ar som bekant namnet pd den nionde ménaden i den islamiska kalendern
som 4tfoljs av hogtiden Id-al fitr. Ramadan férknippas av manga muslimer
med bdde fasta och fest och utgor, som hogtider och fasteperioder i andra
religiosa traditioner, en viktig tidpunkt for Aminnelse, gemenskap och trad-
itionsférmedling. Under Ramadan pabjuds muslimer att fasta frdn gryning
tills solen gar ner. Detta innebar (och innebir) i den region diar Mohammad,
enligt muslimsk tradition fick Koranen uppenbarad for sig att solen dr uppe
drygt 13 timmar dven under arets ljusaste period och knappt 11 timmar
under drets morkaste period. Att fasta under islams forsta drtionden innebar
saledes att avstd fran mat, dryck och sexuella aktiviteter ungefar hilften av
dygnets timmar. Men eftersom muslimer nu ocksa lever pa den nordligaste
delen av det norra halvklotet, blir det genast svarare eftersom solen dr uppe
vildigt madnga timmar under sommaren, och mycket fa under vintern. I den
hir presentationen kommer jag att presentera hur fastande (och icke fas-
tande) muslimer i Sverige har hanterat detta pa olika sitt men ocksa hur de
har utvecklat svenska ramadantraditioner.
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Fran forbjudet till rekommendabelt - att njuta av maltiden
Martin Lind

Idag kan det tyckas harmlost att bara stilla fraigan om man fir njuta av mat
och dryck. For mdanga ar svaret sjilvklart positivt. Men just detta
har varit kontroversiellt. Fragan har stillts i modern tid, till exempel under
1900-talet i vart land. Njutning av mat och dryck ansdgs vara sjilviskt och
egencentrerat. [ en gammal bon fran 100-talet beslot man vid Svenska kyr-
kans hogsta beslutande organ, kyrkomotet, att sa sent som 1970 stryka or-
det "njuta” nar det forknippades med njutning av mat och dryck. Bakgrun-
den kan spéras bland andra till kyrkofadern Augustinus (354-430) som hav-
dade att njutningen inte tillkom virldsliga ting. Samtidigt kan man finna en
oscillerande rorelse i den kristna idétraditionen. Redan tidigt fanns en mer
asketisk linje parallellt med en 6ppnare hallning. I en bon som skrivits 300
ar fore Augustinus kan man patraffa just det som kyrkofadern tar avstand
ifran. Det handlar om den gamla textsamlingen som brukar kallas De tolv
apostlarnas ldra, trots att ingen av dessa texter har forfattats av dem vi kal-
lar apostlar i egentlig mening, de tolv ursprungliga apostlarna som enligt
traditionen utvalts av Jesus. I textsamlingen fran 100-talet star klart att Gud
har gett mianniskorna mat och dryck till att njuta av dem. Intressant ar att
1970 ars kyrkomote beslot stryka orden "att njuta” i denna bon. Men kyr-
komotet 2005 har aterinfort orden om njutning. Det som var mer eller
mindre forbjudet eller olampligt 1970 blev 2005 rekommendabelt.
Foreldsningen kommer att utforligare skildra denna spanning i idétradit-
ionen. De bada linjerna, den som avstdr fran njutning och den som upp-
muntrar till njutning, kan sparas parallellt anda in i nya testamentet.
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Gott och ratt? Hur etiken kan hjalpa till vid valet av mat.
Anna T. Hoglund

Att i dagens svenska samhaille vilja vilken mat vi ska kopa, tillaga och ita
kan innebira att ta stillning i genuina etiska dilemman, dir avvigningar
mellan olika virden behover goras pa ett nyanserat och ansvarsfullt sitt.
Vid savil produktion som konsumtion av mat aktualiseras en mangd etiska
varden och det ar nidstan oundvikligt att ndgra av dem kommer i konflikt
vid valet av mat. Ska vi vilja importerade ekologiska varor eller konvent-
ionellt odlade narproducerade produkter? Veganska kottsubstitut eller na-
turbeteskott? Hur paverkar matproduktionen var miljé och vart klimat?
Och hur mar djuren i matproduktionen och manniskorna som arbetar inom
matindustrin? I min bok Vad ska vi dta? Om mat och etik fran 2019 disku-
terar jag de har fragorna och ger vigledning i hur etiska konflikter i relation
till mat kan hanteras. Av vikt vid en etisk reflektion ¢ver mat och dtande ar
emellertid ocksd att inte enbart fokusera pad hur maten produceras, utan
aven pa de etiska virden som maltiden aktualiserar. God mat kan ge njut-
ning och vara en del av ett gott liv. Dygder som artighet, gistfrihet, vanlig-
het, generositet och omsorg ar efterstravansvarda manskliga formagor som
gemensamma maltider kan bidra till att utveckla. Det ar ytterligare skal till
att vara allt mer individualiserade matval behover granskas ur ett balanserat
etiskt perspektiv.
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Nagra livsmedelsteologiska hetydelser
Kjell Kallenberg

Det finns mangder med stillen i bibeln som handlar om mat, maltid, livs-
medel och drycker. Det finns gott om regler for deras intagande och vad
man bor avstd frdn att dta. I mitt anforande kommer jag att ta upp ndgra fa
livsmedel -— vatten, frukt, mjolk, vin och brod — och belysa deras teologiska
innebord. Gemensamt for dem alla ar att de har en konkret, empirisk, be-
tydelse och samtidigt en symbolisk och transcenderande innebord. Vatten
ar en dryck, livets forutsittning och samtidigt ett dodligt hot. Vatten sym-
boliserar bide liv och dod. I stora delar av den kristna virlden finns brod
och vin som en sjilvklarhet pd middagsbordet. Samtidigt symboliserar/ar
brod och vin i nattvarden Kristi kropp och blod. Kristendomens centralaste
sakrament dr en maltid.
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Overlevnadsstrategier vid klostret i Phoka, Georgien
Ulrica Soderlind

I byn Phoka i landet Georgien finns ett systerkloster som idag har fem syst-
rar, klostret bildades i borjan av 1990-talet och den nuvarande patriarken i
den Georgisk ortodoxa kyrkan valde platsen for klostrets verksamhet.
Phoka ir belaget cirka 2000 meter 6ver havet och har ett hirt klimat speci-
ellt under perioden november-april d befolkningen ar insnéad och tempe-
raturen ligger runt -40 grader Celsius, vilket betyder att vid allvarliga sjuk-
domstillstind himtas byn innevanare med bandvagnar tillhérande armén.
Av byns innevénare ar det endast systrarna som ir georgisktalande medan
de 6vriga innevdnarnas modersmal dr armeniska. Under tidigt 1990-tal var
laget i Georgiengenerellt mycket anstrangt och svart, i och med Berlinmu-
rens fall i slutet av 1980-talet paborjades en demokratiseringsprocess i lan-
det som pdgdr dn idag for att gora sig fri frin Sovjetunionen och senare
Ryssland. For systrarna var detta mycket kdnnbart och de hade ingen hjalp
av de ovriga invdnarna i byn for sin 6verlevnad. Den hir studien som ar
delvis finansierad av Svenska Kungliga vetenskapsakademien studerar syst-
rarnas arbete for overlevnad genom deras val av tillverkning av olika livs-
medel. De lokala livsmedlen anvinds dven i systrarnas egna hushall men
produkterna har under senare tid dven borjat siljas relativt dyrt i turistbu-
tiker i Tbilisi. Systrarna har dven kontakt med yttervarlden genom sociala
medier s3 som Facebook, systrarna dr dven aktiva med sina produkter via
olika former av missor. Arbetshypotesen i studien ar flerfaldig, dels att ar-
beta med sd kallad foodscapes eftersom geografin dr helt avgorande for syst-
rarnas verksamhet, dels arbeta med begreppet terroir, en annan del av ar-
betshypotesen ar att systrarna utan att veta om det, eller oavsiktligt har
skapat en eget livsmedelsystem (food system) i mikroformat vilket dven in-
nefattar att systrarna ovetandes genom sitt arbete bidrar till flera av de glo-
bala maélen for hallbarhet (2030), bade pa en lokal nivd men dven pd en
nationell niva. Ytterligare en dimension i arbetshypotesen ar att systrarna
genom sin egen gastronomi, bdde pa daglig basis och under hogtider har
skapat (ovetandes dven hir) sin egen lokala gastronomiska teologi.
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"Maltider och nitverkande — pa Bibelns tid och idag.”
Goran Eidevall

Att ”natverka” ma vara ett modernt begrepp, men foreteelsen ar langt ifrdn
ny. Under antiken var anordnandet av stora festmaltider det framsta sattet
att samla manniskor for att knyta kontakter och forma allianser eller for att
exempelvis finansiera och planera stora byggnadsprojekt. Vid sidana sam-
mankomster forenades oftast religion och politik pa ett sjalvklart sitt. Be-
tydelsen av denna typ av nitverkande i samband med stora middagar om-
vittnas av ett flertal texter i Hebreiska bibeln (Gamla testamentet). Detta
paper belyser den politiska elitens maltids- och dryckeskultur i antikens Is-
rael och Juda, med utgdngspunkt i texter himtade fran Samuelsbockerna,
Kungabockerna, Jesaja och Amos. En del av dessa texter anldgger ett kri-
tiskt perspektiv pd denna typ av nidtverkande. Det kunde framstd som om
overklassen var mer intresserad av storslagna fester och utsvavningar an av
politiskt ansvarstagande. Sddan kritik riktades bland annat mot deltagarna
i ndgot som kallades marzeach, en internationell institution som kan ses
som en foregangare till sillskap som Rotary, Lions och Odd Fellow.
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Mat, milj6 och rattvisa. Judisk aktivism i en ny tid
Lena Roos

De stora hogtiderna i det judiska aret har alla en bakgrund i jordbruksaret.
Men judendomen har under ménga hundra ar framfor allt varit en urban
religion, sd kopplingen mellan hogtidernas matritter och den hebreiska Bi-
belns foreskrifter for odling har blivit timligen abstrakta for de flesta judar.
I var tid har det vuxit fram en rorelse inom judendomen som pé olika sitt
forsoker aktualisera detta arv och gora det mer relevant for manniskor i var
tid. Det sker dels genom konkret arbete i gemensamma odlingar, dels genom
att man 4terknyter till det etiska budskap som den hebreiska Bibeln ofta
knyter till foreskrifter om odling och mat. I var tid kan det innebira att
skorden fran de gemensamma odlingarna skanks till behovande eller att
man engagerar sig pa ett mer overgripande sitt i frigor som ror social ritt-
visa, i synnerhet nar det galler tillgdng till kvalitativ och nyttig mat.
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8. Mat-Ritt — ett uppdaterat juridiskt perspektiv
pa maltiden

Sessionen inleddes med diskussion om ett antal civilrittsliga fragor. Kan en
restaurang vagra vissa gaster intrade? Vilket ansvar ha restaurangen for vad
som limnas for forvaring? P4 restauranger forekommer det att en maltid
inte levereras i tid eller avviker fran befogade forvantningar etc.? Den be-
stillda fisken dr kanske en mindre 4del fisk 4n den sjotunga som gasten hade
bestillt. Vilka rattigheter har gasten da?

I den andra delen diskuterades kokkonstens rittsskydd. Hur dr det med
mojligheten att fa ensamritt till en matritt, dess recept, doft eller estetiska
utformning? Bjuder immaterialrattigheter nagot gott till innovatoren, d v s
patentritt, varumarkesriatt och upphovsriatt? Vad har lagstiftaren att er-
bjuda kocken och kokboksforfattaren?

Slutligen behandlades skatterattsliga aspekter sdsom den ligre skattesatsen
pa livsmedel och restaurangtjanster samt representationsavdraget och for-
ménsbeskattningen av maltider. Sdrskilt gillde det grinsdragningen som in-
nehaéller en del speciella och ibland latt lustiga bedomningar.
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Mat-Ritt — ett uppdaterat juridiskt perspektiv pa maltiden
Peter Melz, Axel Calissendorff & Jan Rosén

Vid ett restaurangbesok tinker man knappast pa rittsliga fragor, men i spe-
ciella situationer kan de dyka upp. Kan en restaurang vigra vissa gister
intrade? Vilket ansvar ha restaurangen for vad som lamnas for forvaring?
P4 restauranger forekommer det att en maltid inte levereras i tid eller avvi-
ker fran befogade forvintningar etc.? Den bestillda fisken dr kanske en
mindre 4ddel fisk an den sjétunga som gasten hade bestallt. Vilka rittigheter
har gisten da? Eller om maten rentav dr felaktig, exempelvis ostron som
inte 4r i gott skick utan tvartom foranleder sjukdom?

Kokkonstens rittsskydd — fran skyddade innovationer till oskyddade konst-
former. Att uppfinna en matritt betyder mer for manskligheten dn upptick-
ten av en ny stjirna, framholl redan Brillat-Savarin. Men hur dr det med
mojligheten att fa ensamritt till en matritt, dess recept, doft eller estetiska
utformning? Bjuder immaterialrattigheter nagot gott till innovatoren, d v s
patentritt, varumarkesratt och upphovsratt? Vad har lagstiftaren att er-
bjuda kocken och kokboksforfattaren? I denna session provar vi matratten
som savil konstnirligt motiv som litterdr framstillning, innehallslig inno-
vation eller kanneteckensrittsligt karaktaristikum!

Livsmedel har fram till 1900-talet varit ett av de viktigaste objekten for
skatter. Vilkanda ar saltskatterna i Kina, Rom, Spanien, Frankrike m.fl.
lander. De har foranlett ett antal uppror. Nu har vi bara en sarskild skatt
pa alkohol och i 6vrigt en generell mervardesskatt. Den ligre skattesatsen
pa livsmedel och restaurangtjinster medfor anda en del sirbehandlingspro-
blem, som ska behandlas pa seminariet. For inkomstbeskattningen ska re-
presentationsavdraget for maltider behandlas. Gransdragningen leder till en
del speciella och ibland litt lustiga bedomningar.
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9. Gastronomy, hospitality and craft — under-
standing restaurant practice
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Educating Professionals Fit for the Future: Applying the
Conscious Meal Model in Food Services
Cecilia Magnusson Sporre ¢& Pdivi Palojoki

Introduction

This pilot study investigated how food service management (FSM) students
comprehend the need for a thorough understanding the importance of to
whom the food is being prepared and in which context, but also how ethical
and sustainable aspects can be emphasised in meal planning and production.
The Conscious Meal Model (CMM) was used to support FSM students’
development as professionals. The model broadens the meal's perspective
and considers the guest's wishes, needs, preferences and conditions regard-
ing meal consumption, in private and public meal sectors (Magnusson
Sporre, 2015). Meal planning should also be permeated by ethical perspec-
tives, operationalized in a way so that the FSM students can see the connec-
tions between ethical viewpoints and requirements of sustainable meal pro-
duction practice. For reaching this aim, the consciousness in meal planning
and production, as depicted in the CMM model, has a key role.

Objective
The objective of this study was to investigate how FSM students define cri-
teria in meal planning and production according to the CMM.

Method & Design

The central standpoint for designing the learning task was to enable critical
thinking and support experimental mind-set needed at the university level
of studies. Students (n = 12) worked in four groups of three to define and
motivate criteria in four food service areas: three public meal settings—
schools, hospitals, and elderly care—and one private lunch canteen. Each
context provided one workstation, which the groups visited independently
and added ideas based on the previous groups’ ideas. The authors designed
a rotating workstation method (RWM), inspired of the various team learn-
ing methods. The method includes exploring ideas and processes, discussing
differences, and resolving them to co-construct new understanding (Leh-
mann-Willenbrock, 2017). The RWM-method provided data on four sepa-
rate handwritten sheets, including 119 units of analysis, which were ana-
lysed with qualitative content analysis.
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Results

The students noted the various power relations related to food choice and
quality in hospitals, schools and elderly care as poor and in private canteen
restaurants as high. Issues related to ethics and sustainable were challeng-
ing, yet different, in all four contexts. These issues remained abstract, show-
ing how important it is to use models (e.g. the CMM) and to operationalise
what ethical and sustainable meal production means in different food ser-
vice practices.

Conclusion

Both the private and public sector meal planners must have solid education
to be able to meet the contemporary demands and act wisely in the changing
societal environment also in the future. The CMM helped students realise
the complexities of food service. When the students use the CMM, they got
a tool which provide them to work in a structured way, and they can prob-
lematize around different issues in the meal planning and production pro-
cess. CMM and RWM have their potential as pedagogical tools not only in
FSM education, but also in other areas of gastronomy and hospitality edu-
cation. By supporting the students’ ability to apply and discuss theoretical
concepts in their study programmes, they will be prepared to meet food
service needs in contemporary times, and to be fit for the future.
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Sommelierens estetiska hantverk — Vinprovning som aristotelisk
kunskap i handling
Anders Herdenstam, Henrik Scander & Mischa Billing

De aristoteliska kunskapsbegreppen; Episteme, Techne och Phronesis kan
anvindas for att beskriva komplexiteten i en yrkeskunskap inom ett visst
hantverk. Formdgan att prova vin ar ett integrerat hantverk i att vara som-
melier. Inom restaurangbranschen dr det en viktig yrkeskompetens for som-
meliererna. En provning bestar av olika kategorier av smaker, texturer och
aromer, ibland metaforiska och till och med analoga dimensioner. Vinpre-
sentationer och provningsanteckningar dr ofta den enda "dokumentat-
ionen" frdn provning, men smakupplevelser anvinds sillan explicit som en
sekundar analys. Den hir artikeln syftar till att férdjupa forstaelsen av som-
melierens professionella smakupplevelse, som ett estetiskt hantverksuto-
vande, baserat pd smakerfarenheter forknippade med vinserveringar. Ge-
nom att sortera bland smakade viner efter specifika provningar lyckades vi
revitalisera och tematisera inneborden av dessa provningar. For att komma
at meniskapande drivkrafter anvindes en triangulering av Bourdieus kapi-
talteori, dialogmetod och beprovad erfarenhet. Analys visar hur smakupp-
levelser ar en drivkraft for nyfikenhet och sjalvutveckling. Detta tycks vara
viktigt inte bara som ett pedagogiskt verktyg i gastronomiska studier utan
ocksa som ett sitt att identifiera sommelierens implicita kunskaper.
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The contemporary hospitality identity in restaurant dining rooms
Kajsa Hult

Working as a dining room professional in the restaurant industry has for a
long time had a low reputation which is one of the reasons restaurants con-
tinually struggle with recruiting and retaining professional workers. Re-
search on this topic tend to highlight the dark sides of the profession and as
such, valuable aspects of what it is that brings value to dining room profes-
sionals are overlooked. Therefore, this study aims to understand how dining
room professionals address their own ideas of working in restaurants, and
how this could be related to the idea of hospitality as an identity-driven
practice. This is done through studying a subset of restaurants in Sweden
that utilize informal service interactions, casual craft in the delivering of
food and beverages, and focus on small-scaled and local production of ma-
terials used in dining experiences. Through semi-structured interviews with
dining room professionals, the study found out that the sub-themes Creative
culinary spaces, Social exchange and Materiality authenticity were im-
portant for the professionals’ constructions of Culinary hospitality identity.
This pronounced identity was important in seeking restaurant jobs, as it
allowed for sharing and developing these identities together with like-
minded peers, colleagues and guests alike. The professionals’ specific inter-
ests also guided them in how the hospitality took shape. These findings
show a contemporary view of the dining room professional, which is rele-
vant for the industry as well as for education, as it emphasizes what that
could be prioritized in the development of the restaurant industry. However,
more studies are needed to illustrate how these three aspects materialize in
the practical work and how they could be interpreted as shapes of hospital-

ity.
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Vad sker i servitorens praktik?
Lars Eriksson

Miltiden kan belysas och forstas utifrdn de aspekter som finns i FAMM
modellen (rummet, motet, produkten, styrsystemet och stimningen). Inom
utbildning och forskning anvinds FAMM modellen. Modellen ir, tillsam-
mans med Livsmedelsverkets Maltidsmodell, dven ett vil nyttjat hjalpmedel
for att forstd och praktiskt arbeta med maltider inom den offentliga mal-
tidsforvaltningen. FAMM modellen har dock fatt kritik for dess avsaknad
av aspekten rid. Maltidens hantverk och dess praktiska arbete ar starkt
kopplat till tid. Utan tid blir det ingen maltid. Det behovs tid for att forbe-
reda maltiden, tid behovs for att genomfora maltiden och maéltidens efter-
arbete kriver sin tid. Dessutom behover alla olika serveringsmoment ske i
?ratt” tid,

Servitorens hantverksprocedur kraver tillgang till resurser som, forutom tid,
aven inkluderar rum, material och utensilier. Maltiden ar inte heller ndgot
stillastiende. M3ltiden ir en process diar rum, bord och platser foriandras
tillsammans med utensilier, mat, dryck och manniskor. Gemensamt paver-
kar dessa delar hur méltiden genomfors och upplevs.

Med stod av det tidsgeografiska synsittet, och dess metoder, ges mojlighet
till att studera det som sker i process — det blir mojligt att studera restau-
rangen som ”a world on the move”. Tidsgeografin ger forstaelse for hur
servitoren skickligt mandvrerar, forutom tiden, dven bordets utensilier och
alla de olika hindelser som kan uppkomma i ett serveringsmoment.
Servitorens ofta “tysta” hantverkskunskap inom servering behover avko-
das. Kunskap som sillan eller aldrig uttrycks riskerar att bli mystifierad och
dold. Genom att borja forstd och forklara kunskapsinnehéllet inom hant-
verksomrddet som servitoren behirskar — kan mojligheten till en profess-
ionalisering av servitorsyrket oka.
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Policy tracks
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10. Maltidsutbildning infor framtiden: Krav, be-
hov, visioner
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Upprop for framtidens maltidsuthildningar!
Anna Zachrisson, Karsten Thurfjell, Ami Hovstadius ¢& Maria Printz

Dagens restaurangutbildning har passerat bast-fore-datum, en ny utbildning
bradskar! Sverige behover en maltidsutbildning for unga i varldsklass for
att bidra till morgondagens maltidskultur och en hallbar utveckling. For det
krdvs att vi gor om restaurang- och livsmedelsprogrammet pa nationell, reg-
ional och lokal niva till en attraktiv utbildning for maltidsskapare med
manga utgangar genom att:

1.

2.

Skapa nya utbildningskoncept om en framtidsinriktad bransch for
att attrahera unga

Lita branschens méangfald, dynamik och behov genomsyra utbild-
ningen genom det utokade klassrummet

Bredda utbildningen for framtida fortsatta studier eller yrkesut-
gangar

Inkludera kunskap om rdvaror, ekonomi, affirsutveckling, hallbar-
het, djurhallning, koppling till den lokala miljon och besoksni-
ringen

Skapa nya former av lidrlingsutbildning pé plats i branschen
Samarbeta med andra skolor for att kunna erbjuda en bredd reg-
ionalt

Bilda nitverk lokalt, regionalt och nationellt med mat- och maltids-
hantverkare inom besoksnaringen for ett aktivt mentorskap.
Kvalitetssakra utbildningarna

Stiftelsen bjuder nu in alla intresserade aktorer till ett diskussionsforum om
hur vi tillsammans kan bidra till en reformerad utbildning. Det langsiktiga
malet dr att attrahera fler unga talanger till yrket och stirka maltids-

branschens konkurrenskraft.

For Stiftelsen Culinary Crafts

Maria Printz, ordférande SCCS, maltidsentreprentr

Ami Hovstadius, kommunikationskonsult gastronomi och maltidsturism
Fredrik Astrom, killarméstare och dgare Svenska Kulturpirlor

Per Ingo, maltidsintresserad foretagsledare

Anna Zachrisson, tidigare rektor Thomasgymnasiet i Strangnas

Rocco Gustavsson, projektledare for Sormlands Matkluster
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Ulrika Brydling, kock, sommelier, kokschef och hallbarhetsexpert

Daniella Illerbrand, director of content Sweden Foodtech

Erik Ohlsson, fotograf i samverkan med kockar bade i Sverige och internat-
ionellt.

Nadia Chapuis, skribent, kommunikator och projektledare inom gastro-
nomi och besoksniring

Senior advisors
Johan Larson, ordforande Europaskolan i Strangnis
PO Berg, professor emeritus Stockholms universitet

Strangnis 2022-10-17
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11. Fika — en nyckel till Sverige
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Fika - ett utbildningsvetenskapligt perspektiv
Albina Granberg

Det finns f& saker som ar sd givna inom den svenska mat- och maltidskul-
turen som fikat. De allra flesta har fikat sedan de var sma (Brones och Kind-
vall, 2015) och de kan ocksa alla regler och ritualer som omger fikastunden,
sd som att du inte sdger nej till fika nir det erbjuds (Almroth, 2020). Att
fika dr t o m en sé sjdlvklar del inom var matkultur att barn i grundskolan
lar sig grunderna till att fika. Inte nodvindigtvis hur ritualerna kring fikat
gar till, det har de flesta med sig fran barnsben, utan sjdlva bakningen. Att
baka ingdr i hem- och konsumentkunskap (HK) (Skolverket, 2022), och
studier har visat att bakning har en sirstillning inom dmnet (Granberg,
2018). Bakning har en ldng tradition i de svenska hushdllen (Boalt och Ney-
mark, 1983, Wigner 1988) och det ar rimligt att anta att det ocksa speglas
i undervisningen och Granberg (2018) menar att bakningen ar kulturellt
overordnad matlagning inom HK. I studien av Granberg (2018) innefattas
intervjuer av ldrare i HK inom grundsirskola, och flera av lirarna beskriver
bakningen som nagot vasensskilt frain matlagning. Bakning ses som en sinn-
lig upplevelse med flera mervarden och flera larare diskuterar bakningen
som en mojlig utvdg for att bli av med aggressioner och andra kinslout-
tryck, genom att t ex kndda en deg (Granberg, 2018). Det finns, givetvis,
nackdelar med att bakningen ir s framstdende i HK. Det kan tyckas mer
centralt att eleverna lar sig att laga mat for det egna hushallet an att primart
baka kaffebrod. Det kan ocksa diskuteras huruvida det ar bra for folkhalsan
att vi bakar, och fikar, pd lektionstid. Jag vill dock mena att det finns stora
psykosociala vinster med det att baka, och fika tillsammans i utbildnings-
syfte. Oavsett vilket sa sdger det ndgot om hur fika dr en del av vart svenska
kulturarv och jag tror det finns mer 4dn goda forutsittningar for att anvianda
fika som foreteelse for att lira sig om den svenska kulturen, det svenska
spraket och att 6verbygga broar mellan manniskor. Ty ar fika en sa central
del av var mat- och maltidskultur att vi prioriterar det inom grundskoleut-
bildning, da finns det nog vildigt manga fler omraden dir fika kan gora
stora nytta. P4 Unescos virldsarvslista finnes Wiens kaféliv som ett imma-
teriellt kulturarv virt att bevara och virna. Det ar med emfas jag tycker att
den svenska fikakulturen bor ges samma status.
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FIKA — en nyckel till Sverige
Stina Almroth

FIKA en NYCKEL till Sverige — for att fika kan fungera som en inkorsport
till Sverige. Den nyanldnda som behirskar grundlaggande fika-etikett kom-
mer garanterat att mota mycken uppskattning bade i privata och profess-
ionella sammanhang.

FIKA en NYCKEL till Sverige — for att var sociala ritual fika kan ses som
en blueprint for Sverige som avslojar och forklarar hur vi gor saker i Sverige
och hurdana vi svenskar ar; alltifrdn att fika 4r en del av den svenska effek-
tiviteten till att fika dr vart sitt att umgds och bygga relationer.

Detta osynliga synliggjordes genom presentationer av forskare som reflek-
terat Over eller i sina studier upptickt fikapausens betydelse for kunskaps-
overforing, kreativitet & innovation, samt ledarskap pa arbetsplatsen. I
skolan visade sig bakning och fika ta upp merparten av hem- och konsu-
mentkunskapstimmarna, vilket padpekades vara av sirskild betydelse for
barn med olika funktionsnedsittningar.

Tillsammans malade dessa rapporter upp en bild av fika, som en unik
svensk resurs vird att berdtta om. Fran sverigefrimjande hall intygades att
fika lange spelat en viktig roll nir det galler att skapa en positiv och repre-
sentativ bild av Sverige. Samtidigt rddde enighet om att fika har potential
att nyttjas mer an som hittills gjort for att frimja Sverige bidde som nation
och besoksmal — en syn som stirks av understkningar som visar att 73%

av globala resendrer med Sverigeintresse vill uppleva och lira sig mer om
fika.
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Varumarket Sverige och fika
Christian Biller, Robert Hedlund & Lena Sellgren

Vad ar varumarket Sverige och hur kan det forstas?
Varumairket Sverige kan definieras som en kombination av tre aspekter:

- Var image, dven kind som ”Sverigebilden”

- Vir identitet, vad kan vi siga om hur vi sjidlva ser pa oss

- Var profil, vad har vi att erbjuda, hur 4r vi och hur vara produkter
och tjanster unika?

Ett perfekt tillstind 4r nir de tre aspekterna av varumarket harmoniserar.
En stor del av Svenska institutets (SI) verksamhet handlar om att beritta om
Sverige. Nar det vi pdstdr om Sverige upplevs som sant hos en stor del av
svenskarna, samtidigt som det dr samma sak som hur vi vill bli uppfattade
och att det dessutom 6verensstimmer med bilden hos mottagarna, dd har
vi en stor chans att nd fram. Varfor dr nu detta viktigt kan man undra? Vi
lever i en tid dar allt gar extremt snabbt och dar manniskor inte har tid 6ver
att fundera pa varumairken, och arligt talat inte bryr sig. For varfor skulle
de? Ett starkt varumirke behover darfor ha snabba och tydliga associat-
ioner som hjilper oss att sortera in varumirken i fack for att gora val.

SI har ett sarskilt uppdrag att folja Sverigebilden utomlands och har gjort
sd under en langre tid. Vi har vid det hir laget samlat pa oss mycket kunskap
hur manniskor i andra lander ser pa Sverige. En tydlig sak vi kan se ar att
Sverigebilden dndrar sig langsamt och att man generellt inte vet mycket om
Sverige. Samtidigt noterar vi en paradox, att det samtidigt finns en tydlig
bild av vad Sverige star for med nagra tydliga karaktarsdrag som manniskor
globalt forknippar med Sverige. Sverige ses som ett fungerande samhalle
med hog livskvalitet som kannetecknas av demokrati, transparens och pa-
litlighet, kopplat till virderingar som yttrandefrihet, jamlikhet, jamstallhet
och inkludering. Sverige uppfattas ocksd vara ett land som bidrar starke till
att skydda milj6 och klimat. Sverige har sammantaget ett valdigt starkt va-
rumirke.

Vad har d& allt detta med fika att gora? For det sager ndgot om Sverige.
Fika 4r bland det forsta man moter i relationen med Sverige — som turist,
student och pa jobbet. Arbetar man pé ett svenskt foretag ar det vanligt med
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platta organisationer ddar man forvintas arbeta sjdlvstindigt, ta egna ini-
tiativ och samarbeta, vilket kan vara en viss kulturell krock om man kom-
mer fran ett annat land. Det ar pd fikastunden man traffas jambordigt 6ver
en kaffe. Det dr pa fikat du bygger dina kontakter och relationer, dir du far
traffa svensken ofiltrerad och kan plocka upp det subtilt kulturellt unika
med Sverige och bli integrerad i ett svenskt forhdllningssatt.

Fika dr en fin ingrediens i frimjandet av Sverige eftersom det gar att appli-
cera pa jamlikhet, héllbarhet och hog livskvalitet. En annan viktig aspekt ar
att det dr sant. Fika dr en viktig och en hogst levande del av den svenska
kulturen i stort och smatt, brett och smalt. Sverige vill, liksom alla lander,
profilera oss med unika foreteelser. Ordet fika 4r s starkt etablerat att vi
inte ens funderar pa att dversitta det. Bara en sin sak!
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Fika moten spelar nyckelroll i innovationsarbetet
Gunnar Westling

Gunnar Westling studerade olika motens betydelse for komplext produkt-
utvecklingsarbete och fann att fikamotena spelade en nyckelroll innovat-
ionsarbetet. Vi hoppas f& hora mer om varfor fikapausen har en sddan gynn-
sam effekt nir det giller innovationer.
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Fika som destinationsmarknadsforing
Mia Larson

Fika is a cultural phenomenon that is used extensively in destination brand-
ing in Sweden and can be regarded as a food (or culinary or gastronomic)
tourism experience. For example, claiming to be the “Capital of Fika”, the
Town of Alingsas markets guided fika tours to attract tourists, and Visit
Sweden uses the concept fika on social media to build the destination brand
of Sweden. Food tourism is about the interactions of tourists with place
through the medium of food (Ellis, Park, Kim & Yeoman, 2018) and a spe-
cific niche of food tourism is coffee and tea tourism (Chen, Huang & Tham,
2021). A new emerging trend in food tourism is traditional cafes as they
offer a new way to adjust to the changes that were forced on hospitality and
tourism during the pandemic (Obeidat, 2022). The Swedish concept fika
relates to these trends, however it is a deeply rooted practice in Sweden,
unlike any other practice related to coffee and tea drinking in other coun-
tries, and as such an important topic to approach in relation to destination
marketing and branding.

Previous research on destination branding claims that destination brands
should highlight unique features of place identity and culture (cf. Cai, 2002;
Blain, Levy & Richie, 2005; Kavaratzis & Ashworth, 2015). But culture is
often superficially represented and focuses more on tangible expressions,
such as landmarks and cultural facilities, rather than the intangible expres-
sions of culture such as fika (cf. Scaramanga, 2012; Kavaratzis & Ashworth,
2015). Caprioli, Larson, Ek and Ooi (2021) problematise destination
branding using the soft aspects of culture and state that any attempt at com-
municating these intangible assets require some sort of “packaging”, result-
ing in essentialisation of the culture. They argue that the “soft” assets are
hard to describe since they are multi-faceted, context-bound and change
over time, and therefore these assets tend to be represented in a relatively
superficial and simple way. Caprioli et al (ibid) studied the cultural asset
fika in terms of how it was communicated on Visit Sweden’s social media.
The study showed how fika is visualised in pictures of for example coffee
cups, cinnamon buns (kanelbullar), saffron buns (lussekatter) and shrovtide
buns (semlor). As an indication, the most mentioned terms related to fika
were (in order of frequency): cake, Sweden, cinnamon bun, coffee, day, love,
Gothenburg, photo, baking, great, happy, Midsummer, new, strawberry,
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guide, recipe, like, break, favourite, Stockholm and tradition. Caprioli et al.
(ibid) show how the intangible asset fika is transformed into tangible, com-
mercial tourist experiences, and how it inevitably is essentialised in order to
reach a global market.

However, as more organisations and companies start to use the concept fika
it increasingly gains attention as a cultural practise and asset. So, as people
in other countries become more aware of the meaning of fika, it can be
argued that it would be valuable to incorporate more of its complexity in
destination branding and marketing. Fika has the potential to, even more,
become a symbol for Sweden and can be regarded as a form of ideological
“soft power” focusing on social cohesiveness (cf. Cassinger, Lucarelli &
Gyimothy, 2019). Thus, further research on how tourism identities, images
and brands are formed by locals, tourists and tourism organisations in rela-
tion to intangible cultural assets such as fika is needed.
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Fikapausen — en hetydelsefull arena for kunskapsdverforing

Anna Jonsson

Anna Jonsson, organisationsforskare och docent i foretagsekonomi vid
Lunds universitet, forskar om lirande och kunskapsoverforing. I sin forsk-
ning visar hon bland annat att fikapausen ir en betydelsefull arena for li-
rande och kunskapsoverforing.

I en jimforande studie av IKEA och Mannheimer Swartling Advokat-
byrd visade hon att sd var fallet pd bdda foretagen. Jonsson menar att det
ar de bada foretagens fokus pa lirande och utveckling som ar en forklaring
till deras framgang, och varfor de ar listade som de mest populira arbets-
platserna bland studenter inom ekonomi och juridik. Fikapausen erbjuder
mojligheter att diskutera arbetsrelaterade fragor, men ocksa att sprida och
samtidigt starka foretagens kultur och varderingar.
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Hur vi kan dra lardom av Japans teceremoni
Thomas Ekholm

Den japanska teceremonin utvecklades under 1500-talet som ett sitt att um-
gas bland eliten. I nutid dr den forenklad och ritualiserad som ett tradition-
ellt satt att umgds. Tidigare bestod den av ndgra fi som mottes 6ver middag
och te, numera ir det kimonoklidda kvinnor som mots i stora rum, beund-
randes foremal och malningar. Fran sent 1800-tal kom foreteelsen att bli
representativ for Japan for beskadare fran Europa, dir teceremonin blev en
symbol for det autentiska Japan. Exotika i form av klddsel, foremal och
utforande glorifierade ndgot sd enkelt som en tebjudning.

Det visterlindska intresset for teceremonin skapade forst ett fonster till att
se den japanska kulturen, for oss kunde inte Japan vara Japan om tecere-
monin forsvann. Intresset fran vist i for Japan kom dven att paverka deras
japanernas egen forstaelse av teceremonin. I det moderniserande Japan un-
der sent 1800-tal sokte de ta till sig visterlindska industrier och ideal, men
samtidigt sokte de bibehilla en japansk identitet. Aven om minnen inom
finanseliten fortsatte att samlas och motas 6ver en kopp te, var det kvinnor-
nas undervisning som fick storst betydelse for spridningen.

Teceremonin har blivit, och dr, en symbol for landet, dven om flera miss-
uppfattningar kvarstdr.

Aven om vart utanforskap har hjilpt till att lyfta en sed om att dricka te till
ett kulturarv, sd ska vi inte blunda for att det finns faror. I var tidiga jakt
pa det exotiska kom det vardagliga tedrickandet att forbises, man talade
bara om glorifierandet av te, och teceremonin togs ur sin kontext. Vi ho-
mogeniserade ockséd var bild med att bara se till det ”ceremoniella” - for att
kalla det en ceremoni ar ett vasterlandskt pafund — och dirmed missas det
sociala motets betydelse for utforandet.

Vi ska ta till oss att utanforskapet bidrar till att lyfta fram det exotiska, hir
sett som skillnaden i likheten. Vi alla dricker te eller kaffe, de gor det bara
lite annorlunda. For oss skapar det ett intresse, for dem en ny forstaelse for
sig sjdlva. Vi ska heller inte stirra oss blinda pa att de forstdr sin egen kultur
bast. Under 1950- och 60-talet skapades en idag visterlandsk felaktig bild
av teceremonin som en buddhistisk aktivitet.
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Med andra ord sd har utanforskapet gett en mojlighet for dem att se sin
egen kultur i ett nytt ljus, att forstd att alla inte gor som de. Men det ar
ocksa en fraga om att forvalta ett kulturarv — och hir kanske dr en av de
viktigare lixorna — i var iver kan bade de inhemska och de utanfér kom-
mande bilderna och beskrivningarna bli fel. Vi bor se de bdda perspektiven
samtidigt, medvetna om att vi kan sprida felaktiga bilder. Nar det galler var
egen sociala ritual fika ska vi inte forenkla den till att vara en kopp kaffe
med van, men heller inte 6verdriva genom att sdga att fika ar Sverige — utan
nagot ddremellan — ett svenskt kulturarv.
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Kaffekonsumtion karnan i svensk fikakultur
Henrik Scander & Anders Herdenstam

Kaffe ar en dlskad dryck och ett méaste i morgonkoppen for manga svenskar.
I Sverige konsumerar vi runt 7,6 kilo kaffe per person och ar. Det motsvarar
ungefir tvd och en halv kopp per dag. Detta innebir att kaffe serveras i
stora manger i ett flertal olika situationer. Ingen méltid i Sverige ar ansedd
avslutad utan att det har druckits en kopp.

Den svenska kaffepausen i arbetslivet, ”fika”, dr en inbiten sed och kan vara
svar for utomstdende att forstd och anpassa sig till. For att gora fika mer
forstaeligt och tillgangligt for andra har vi kartlagt var fikakultur genom att
undersoka hur kaffet konsumeras vid sidan av vara maltider. Vi ser hir tyd-
liga konsumtionsmonster som har en stor betydelse for vara rutiner och hur
vi inordnar pauser for sociala praktiker. Samtidigt ser vi ocksa att det finns
anledning att gora oss uppmarksamma pa hur och vad som konsumeras pa
fikapausen utifrdn ett mer folkhalsoinriktat perspektiv.

Vi foreslar vidare studier for att 6ka forstdelsen for fika, detta genom att
undersoka fika som en social praktik. Genom att lyfta forstaelsen for fika i
relation till praktikteorins element av kompetenser, materialitet och me-
ningsskapande, kan vi ges en okas forstielse om hur olika virden skapas i
relation till den svenska fikakulturen.

Keywords: Kaffe, konsumtion, Sverige, fika
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Konditorn om fika
Gustaf Mabrouk

Gustaf Mabrouk siktade hogt fran borjan och fick borja pa ryktbara NK
Bageriet. Genom att redan som 19-iring bli Arets Konditor bevisade
Mabrouk att han hoérde hemma bland de bista och snart lockade New
York. 2019 blev han utsedd till virldens basta konditor. Tillsammans med
bagarna och konditorerna pd Panem stir Misterkonditor Mabrouk for
godsakerna till en av fikapauserna. De utlovar klassiker som alla kanner
igen.
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Smapratet under fikapausen framjar innovationer

Gunnar Ekman

Gunnar Ekmans forskning har handlat om det informella smépratets bety-
delse for ledarskap, lirande och kreativitet. I sina studier upptickte han
fikapausen som en arena dir nya idéer fods och innovationer skapas. Ek-
man menar att det ar just smdpratet under fika som ger upphov till nya
idéer. I boken fran Prat till Resultat slar han fast smapratet som sjdlen i en
organisation.
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Turistprofessorns syn pa fika & vikten av ett utifranperspektiv
Thomas Blom

Fika har visserligen en ldng och djupt rotad tradition i vart land, men det
finns dnnu en betydande potential att kunna utveckla fikakulturen med dess
mangfacetterade undertoner betydligt mera dn vad som idag gors. Vi skulle
darfor kunna siga att fika ar som en oslipad diamant som pa olika sitt gar
att vidareforddla utifran inte minst lokala och regionala forutsittningar.
”Slipningarna” i diamanten kan, ocksd bor, ha olika texturer. Det giller
dels att lyfta fram lokalt och regionalt skapade bakverk, dels att ta utgangs-
punkt i traditioner som bygger pa en identitet genom berattelser. Detta sam-
mantaget kan, sirskilt utifrdn ett besoksniringsperspektiv, utgora incita-
ment for besok som ocksd innebdr moten mellan méanniskor dar samtal och
erfarenhetsutbyte utgor centrala ingredienser. De narrativa inslagen i sam-
verkan med plats, miljo och motet med andra manniskor dr dirmed viktiga
ingredienser for att vi ska fa en helhetsupplevelse dar i detta fall fika utgor
det sammanhdllande kittet. Sett utifrdn ett lokalt eller regionalt foradlings-
virdesperspektiv av fika kanske vi i 6kad utstrackning behover fa ett uti-
franperspektiv for att pa det sittet fa idéer om vad som kan vidareutvecklas?
I ménga fall blir vi tyvdarr ”hemmablinda” och vi foljer ”gamla hjulspar”
och ser inte alltid vardet i den potential som de facto ofta dr nirvarande for
att vidareutveckla institutionen fika. Fika som upplevelse och attraktion-
sattribut har, vill jag hivda, kommit i skymundan av den fokusering som
idag finns kring maltiden och dess kulturella och sociala betydelse. Fikakul-
turen utgor en minst lika viktig del for gemenskap och vilbefinnande. Sett
utifran ett besoksnaringsperspektiv ar fikakulturen en viktig faktor satill-
vida att allt oftare utgor ett konditori eller enbart mojligheten till en fika pa
en trivsam plats anledningen till att foreta en resa. Sarskilt under pandemin
kunde vi se hur savil utflykter i naturen, med en fikakorg i bagaget, eller
att enbart ta en fika med ndgon bekant pa en parkbink i en stadsmiljo blev
allt mera vanligt forekommande. Fika ar saledes en viktig intermediar fak-
tor for social samvaro, vilket ocksé har en betydande hialsofrimjande effekt.
Fika, med dess olika praktiker dr darfor en viktig faktor i demokratiproces-
sen da den skapar forutsittningar for samtal mellan manniskor. En kopp
kaffe och dartill ocksd kanske en hembakad kaka kan vara den faktor som
kan sanka den troskel som kan upplevas finnas nar manniskor traffas for
savil medarbetarsamtal, svdra forhandlingar eller diplomatiska sporsmal?
Dirav bor fika, med dess olika texturer i beaktande, 4gnas mera intresse for
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att ddrigenom kunna vidareutveckla dess potential utifrdn savil ett socialt,
besoksnarings- som utifran ett demokratiperspektiv.
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Kan FIKA stirka Sverige som resmal?

Bianca Brandon-Cox

Aktiviteten FIKA i4r en inkorsport till svensk kultur och livsstil som inter-
nationella resendrer ar vildigt nyfikna pé.

FIKA genererar massor av berittelser som knyter an till de frimsta associ-
ationerna till Sverige; 6ppenhet och frihet, omtinksamhet och vinlighet,
hillbarhet och nytinkande/progressivt. FIKA berdttar om svenska tradit-
ioner, om ett modernt samhaille, om ett naturnira vialmaende folk, om alle-
mansritt, om innovativa bagare och konditorer. Berittelser med spanst -
fran tradition till innovation.

Nir vi pd Visit Sweden analyserar internationella resenirers 6nskemal och
drivkrafter i malgruppsanalyser s ser vi att av 60 miljoner globala resenirer
med Sverigeintresse pa 8 marknader 73% av dr intresserade av att uppleva
Swedish fika.

Kalla: Visit Sweden Mdlgruppsanalys 2021, del 2, Visit Sweden/Mindshare,
8 utlandsmarknader

Och nir vi tittar pd Den Nyfikna upptiackaren - 22 miljoner manniskor pa
8 marknader som i sin tur ska pdverka Globala reseniren att vilja besoka
och uppleva Sverige sd ser vi att Aktiviteten FIKA ligger Topp 1 tematiskt
inom Maltidsomradet: Uppleva ”Traditionell mat kopplad till traditioner,
lokala producenter/mathantverk, fika, matsafari”.

Kalla: Visit Sweden Madlgruppsanalyser 2021 Host, Visit Sweden/Minds-
hare, 8 utlandsmarknader

Kan berittelsen om FIKA fortsatt starka Sverige som resmadl, svar JA men
FIKAT ar under standig utveckling precis som den alltid varit och FIKAT
foljer forandringar och konsumenttrender i omvirlden och vara berattelser
foljer med den fordndringen for att vara fortsatt attraktiva.

Visit Sweden marknadsfor inte bara det som dr popuklirt utan dven det
som positionerar Sverige som resmal gentemot konkurrenter. Dar jobbar vi
inom maltidsomradet med delsbudskapet ”Mattradition méter framtidsvis-
ion” som handlar om att lyfta maltidstraditionernas utveckling 6ver tid.
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Visit Sweden tittar dven pd globala trender som kan stirka berittelsen om
FIKA och resmaélet Sverige.
Tre trender som kan anvindas relaterat till FIKA.

Hallbar matkultur, Sverige har en stark position inom hallbarhet, toppar
flera hillbarhetsindex och héllbart fika kommer och dr en del av forvin-
tansbilden och de globala resenirerna de vill visa miljohiansyn genom att
vilja lokalproducerad och ekologisk mat och dryck och de ar dessutom be-
redd att betala mer for det. Sa vi maste komma ihdg att kommunicera det
hillbara fikat - héllbarhet pa flera olika sitt.

Hilsosam mat, holistisk hilsa - alltfrdn mat som 6kar vilmaendet som lo-
kal mat och dryck till fika utan gluten och socker. Det kan handla mojlig-
heten att dta utomhus i naturen, naturlig mat/mat frin naturen, hilsosam
mat & dryck, ekologisk mat mm.

Allomfatttande maltidsupplevelser som inkluderar alla sinnen och ¢kar re-
sendrernas kunskap. Dir ligger FIKA bra till. Konsumenterna soker en
storre variation och kombination av olika upplevelser - allomfattande och
flerdimensionella upplevelser som hjdlper resendrerna att upptiacka och
prova olika mat- och dryckesupplevelser - samtidigt som deras kunskap och
erfarenhet pd andra omraden, t ex inom lokal kultur, hallbarhet eller hilsa,
berikas.

Frigan ar - Vad skulle hinda om vi tog bort FIKA som aktivitet frin berat-
telsen om resmalet Sverige?
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Detta dr en rapport fran Nordic Association for Food Studies
(NAFS), med stod fran Restaurang- och hotellhégskolan vid Orebro
universitet, som aterspeglar Tore Wretman Symposiet 2022 vilket
organiserades i samarbete mellan Kungliga skogs- och
lantbruksakademien, Maltidsakademien, Gastronomiska Akademien
och NAFS.

NAFS iar ett natverk som samlar nordiska mat- och maltidsforskare
inom omraden som reklam och PR, arkeologi, niaringsliv, matkonst,
ekonomisk historia, etnologi, historia, journalistik,
landskapsforskning, medicin, statsvetenskap, religion och sociologi.
Medlemmarnas gemensamma intresse ar att traffa andra forskare
som studerar manniskans relation till mat och maltid 6ver tid.
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