Qualities of Food around the World   (RSO – 53806)              

NEW ELECTIVE

PERIOD 5



The aim of the course is to make students familiar with different ways of looking at food quality, as practiced by scientists from different food disciplines at Wageningen University. The disciplines in this course are: food technology (composition, stability), food product design (safety, attractiveness, constant quality), human nutrition (health, taste, habits, context), food sociology & economics (supply chain organisation, culture, social class, niches), and food ethics (fairness, sustainability, transparency).

A food product that is good (or even: perfect) according to one discipline, may not be good at all according to an other discipline.
For each discipline a set of criteria is presented that can be used to assess the quality of food products. Next to that, the subjectivity (relative importance) of the various disciplines and their criteria will be discussed, and the tensions that exist between them when you try to satisfy all criteria at the same time in a practice situation.

Chocolate is used as a central product throughout the course; each instructor applies his/her criteria to this product: to it’s properties, it’s production methods, and it’s quality differences worldwide.
Each instructor (5x) provides a special assignment in which students are asked to apply the quality criteria of the discipline. Results are discussed in class.
Next to the special assignments there is a general assignment (paper written individually or together with a fellow student) in which students are challenged to systematically apply all the different quality approaches / criteria to one particular food product, for example Bordeaux wine, Argentinean beef, or Dutch gouda cheese etc.  The method is similar to how the subsequent instructors have handled the chocolate case. Background literature is available for a few products. Instructors are available for supervision and help.
Course structure: after an introductory week, each instructor teaches for one week; the final week is used for overall discussion and work on the general assignment.

Small tastings will be offered during the course.

The final grade is based on the general assignment and the written exam.

(NB: this information slightly differs from the information in the student course guide)

The course is open to all BSc (2nd + 3rd year) and MSc students. Experience with food stuffs in different countries is recommended, but not necessary.

Contact:  hielke.vandermeulen@wur.nl
Rural Sociology Group, Room  2.035 -  Leeuwenborch building
tel. 0317 – 485918  /  tel. secretary (Corine Diepeveen)  0317 – 484507
