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Problems of the “Nutrition transition” and 
the shift towards animal-source foods

• The environment 

• Health 

• Animal welfare 

• Social systems



Why worry?

 (Smil, 2002)



Many dimensions to 
sustainable food consumption

7 guidelines for sustainable food consumption 

• mainly plant-based foods 
• organically produced foods 
• regional, seasonal products 
• products with little processing 
• fair trade 
• resource efficient housekeeping 
• Enjoyable and wholesome meals  

(Koerber et al., 2012)



Circular economy and food 

• Main challenge of food consumption in the circular 
economy: changing consumer behavior



Policy goal: reducing meat consumption 
in affluent Western EU countries

two studies: 

• Food cultural innovators in the 
Netherlands 

• Food consumption among ethnic 
communities in the Netherlands 



Our ‘carnivorous’ food 
culture

• dissociation of meat from its animal origin 

• meat consumption is a routine, embedded in everyday practices 

• awareness campaigns / transparency as policy tool? 



Pleasure & Purity

• Interview study in the Netherlands with cultural 
innovators led to the discovery of two distinct food 
philosophies 

• The organic food philosophy 

• The gourmet philosophy

Schösler, 2012. Pleasure and Purity. An exploration of the cultural potential to shift towards 
more sustainable food consumption patterns in the Netherlands. VU Dissertation.



The organic philosophy
• Rediscovery of the meaning of nature for humans, being part of nature 

instead of dominating it 

• Spirituality, connectedness 

• Personal growth, holistic health and well-being 

• Research indicates three key food-related values: 
• Purity 
• Mindfulness 
• Nature connectedness

Schösler, de Boer, Boersema, 2012. The organic food philosophy: A qualitative exploration 
of the practices, values, and beliefs of Dutch organic consumers within a cultural–historical 

frame. Journal of Agricultural and Environmental Ethics, 26 (2)



• “I like to eat seasonal foods. What I need varies like 
the seasons and I like to reflect that in my food 
choices” 

• “It’s about attention and being in the moment. I try 
to make contact, also with food” 

• “I like to serve all ingredients seperately. You see 
what you eat, no embellishments or anything that 
has nothing to do with the original product”



The gourmet philosophy
• Focus on the unique, authentic and original 

• The need to create and produce things again independently 

• “Craft consumption” 

• Counter movement to ever increasing standardization and marketization 

• Autonomy, self-determination, strong community values 

• key food-related values:  
• pleasure of food related activities 
• taste 
• being part of a food culture

Schösler, de Boer, Boersema, forthcoming



• “I try to support my local retailer. If everybody went to the 
large supermarkets all diversity would disappear. That’s a 
terrible vision.” 

• “I’m always very adventurous with food and I like to try 
everything. Ik zoek altijd naar nieuwe interessante 
smaken.” 

• “To me cooking and food are about aesthetics. I love 
beautiful things and that also goes for food.” 

• “When you prepare a vegetarian meal, you can really use 
your creativity!” 



Potential pitfalls
• headstrong people (but deep commitment) 

• ethics are very important 

• often opposed to conventional food industry 

• deviate from the mainstream 

• esp organics: food consumption can become a 
secular religion



Pushing the veggie 
philosophy?



Project: “Food consumption 
among New Dutch”

• Three ethnic groups in the Netherlands: native 
Dutch, Turkish Dutch, Chinese Dutch 

• cultural changes in food consumption patterns 

• expert interviews, participation 

• survey in 2013: food practices, 

meat consumption, values

15



Cultural 
differences

• different definitions of food 
quality 

• ethnic consumer: 
freshness, ripeness, taste 

• Dutch consumer: shelf-life, 
spotless appearance 

• labels like organic not 
important (yet), among 
Turkish halal dominates



Differences in degrees of 
acculturation

Schösler, 2014.Healthy and sustainable food choices among native and migrant citizens of the 
Netherlands. Research report, Institute for Environmental Studies, VU University

Social circles mainly within own ethnic group

• Turkish Dutch most traditional families, less 
employment among women 

• identify most strongly with their own food culture



Traditional values - 
traditional food patterns

• Turkish men valued 
large meat portions  

• did not approve of 
meat substitution 

• were not inclined to 
reduce their meat 
consumption for nature 
and climate protection

Schösler, de Boer, Boersema, Aiking, 2015. Meat and masculinity among young Chinese, Turkish 
and Dutch adults in the Netherlands. Appetite, 89.

What portion size of meat do you prefer?



Conclusions and policy 
implications

1. Food consumption differs from other ‘environmental behaviors’ because it is an expression of 
identity, values and worldview 

2. Culture is in constant flux, nothing is static 

3. For policy: elevate and maintain people’s motivations for desired changes (intrinsic motivation) 

• food related values hold potential (but also pitfalls) 

• with ethnic minorities like the Turkish Dutch, religious values have crucial leverage  

4. Transparency and awareness campaigns are limited as policy tool 

• nevertheless, develop powerful target group oriented campaigns, incorporating values 

• connect sustainable lifestyles to people’s visions of the good life! 

5. focus on environmental factors (extrinsic motivation) 

• employ choice architectures (liberal paternalism) 

• aim to address skills for vegetarian cooking and food, diversity of taste and food culture



Thanks for your attention!
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