Origin Food    (RSO – 54306)              
NEW ELECTIVE

PERIOD 4

Food products that originate from a particular region or place are becoming more important worldwide, both in economic and in cultural terms. Origin Food Products (OFPs) can be a good alternative to farmers in marginal areas and to craft food producers in general, but large-scale producers and supermarkets are also hooking on to the trend.
In the course a rough distinction is made between “regional typical food products” (like tequila, Parma ham, basmati rice, Bordeaux wine, Roquefort cheese etc.) on the one hand, and “local food” (sourced locally by restaurants, shops, box schemes etc.) on the other hand.

The course deals with a wide range of questions relevant to the functioning of OFPs: economic impact,  supply chain organization,  marketing & consumption,  legal protection disputes,  sustainability,  food culture and identity,  hygiene policy.
The main aim is to provide for a broad and scientific understanding of the field of OFPs.
Case work

You elaborate on a self-selected OFP case together with one or more fellow students. The case can be some indigenous breed, a cheese, a special beer, a coffee, or a local vegetables project etc.. The elaboration concerns the organisational aspects (technical, supply chain, legal protection, public support, environment etc.), and the application of the four “originality factors” from the literature. The cases are presented in class in the 4th week. The instructor can assist with suggestions and written information.

The case work is not graded, but obligatory (“pass or fail”).

Individual paper
Next to the group-case, you write a 5 page paper about a sub-topic of your own preference, for example:

Spin-offs to the rural economy; Relationship with tourism / leisure; Consumer motivations and trends; Role of food writers or TV; Internet sales of OFPs; Role of national culture; Use of OFPs by restaurants chefs; CSA projects; Environmental impact; Organic OFPs; Food hygiene regulation; OFP production technology (f.i.: aging, impact of raw material on final quality); Regional cuisines; Legal protection of names; Role for large food companies; Historic development of OFPs; Disabled persons employed in local food projects; Options for supermarkets; Street food OFPs; School garden projects; Farmers markets; Wild foods; Rare breeds protection; Box schemes; Regional policy; National GI policy; Seed gene patenting; Biodiversity etc.

The main goal of the paper is to get experience with a systematic (scientific) approach to an OFP topic.
Excursion & guest lectures
Two guest lectures and an excursion to Streekexpresse (Hemmen) have been planned.
The course is open to all BSc (2nd + 3rd year) and MSc students. No prior knowledge required.
Contact:  hielke.vandermeulen@wur.nl
Rural Sociology Group, Room  2.035,  Leeuwenborch building
tel. 0317 – 485918  /  tel. secretary (Corine Diepeveen) 0317 – 484507
