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BEYOND FOOD:

THE GLOBAL IMPACT AND IMPORTANCE OF FOOD STUDIES

Assoc. Prof. Dr. Murat DOGAN”

Dear readers, in this article, I would like to talk about “food studies,” a discipline that is not considered
much and value is not produced in Turkey’s gastronomy field. However, first of all, I need to explain

food science and its relationship with food studies.
Food Science and the Path to Food Studies

Food science was largely addressed within the framework of natural sciences and engineering
disciplines until the 2000s; the cultural, social, and artistic dimensions of food were largely ignored.
This situation led to food being examined only from a biological, chemical, and engineering perspective,
while the economic, political, and cultural effects of food on society were not sufficiently evaluated.
However, the rapid advancement of food science and technology has brought with it many new questions

and problems, radically changing production and consumption habits.
The Emergence of Food Studies

Before industrialization, food was largely produced and consumed locally. People knew the origins of
the foods they consumed and were directly involved in the production processes. However, with modern
agriculture, animal husbandry, and the globalized food supply chain, this direct relationship has largely

been broken, and consumers have difficulty knowing the source and processing processes of food.

Today, food has gone beyond just a basic source of nutrition and has become a global economic value.
This transformation has brought with it many complex issues such as health, environment, food safety,
fair access, sustainability, and ethics. The production, distribution, and consumption processes of food
have now become a part of not only agricultural and food sciences but also social, cultural, economic,
and political dynamics. Therefore, it has become necessary to adopt an interdisciplinary approach to

understand and solve food-related problems.

In line with this need, a new discipline called Food Studies has developed. This discipline addresses
food not only as a biological or chemical substance but also as a social, cultural, historical, and economic
phenomenon. Based on the perspective of social sciences, food studies examines the environmental
impacts of food production, food justice and inequalities, the functioning of global food systems,
consumer behavior, and the cultural meanings of food. In this way, it is aimed to produce more holistic

and comprehensive solutions to food-related problems.
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Examples of Food Studies

For example, food studies, by investigating the effects of climate change on agriculture, the
consequences of industrial food production on health and the environment, the importance of preserving
traditional food systems, and the effects of global food trade on local economies, offer suggestions on
how to build a sustainable and fair food system. This discipline adds new depth to discussions on food

by emphasizing that food is not only a commaodity but also a source of life and a part of cultural identity.
Is Food Studies a Branch of Science?

Food studies is an interdisciplinary field that allows the critical examination of food-related issues within
the axis of science, art, history, and society. In more clear terms, food studies is a branch of science that
tries to understand the origins of food, the production processes, and the effects of these processes on
social identities. Studies in this field show that food is not only a means of nutrition but also an important

element that shapes cultural identity, determines social classes, and guides political decisions.

Food studies investigate the effect of food on the formation of cultural identities, how it reflects
inequalities between social classes, and even how it shapes global policies. For example, the historical
origins of food can provide clues about the migration movements, trade routes, and colonial past of that
region. It is also closely related to current debates such as industrial transformations in food production,

environmental sustainability issues, and fair trade.

For this reason, food studies offer a comprehensive perspective that explores the cultural, economic,
political, and ecological dimensions of food beyond its nutritional function. Studies in this field
emphasize the central role of food in human history, while also aiming to contribute to the creation of

more equitable and sustainable food systems in the future.
Food Studies Field of Activity

Food studies is a comprehensive academic field that deeply examines the relationship of people and
societies with food with an interdisciplinary approach. This field offers rich and multidimensional
analyses by bringing together methodologies from many different disciplines such as anthropology,
ecology, geography, history, food science, nutrition, economics, and sociology. For example,
anthropology examines the cultural and symbolic meanings of food, while ecology addresses the
environmental impacts of food production. History investigates the transformation of food consumption
habits over time, while economics examines the global and local dynamics of food systems. However,
since food studies is a relatively new academic field, there is no consensus among scientists on what

topics its content should cover. However, understanding and analyzing the relationship of individuals



and societies with food has always been the main focus of this field. In this context, the main topics that

food studies focus on can be detailed as follows.
Food Inequalities, Hunger, and Famine

The unjust distribution of food causes serious inequalities around the world. While food is wasted on
one hand, millions of people struggle with hunger and malnutrition on the other. Famine regions in
Africa and South Asia, in particular, are the most striking examples of this problem. Injustice in access

to food is further deepened by factors such as poverty, political instability, and climate change.
Food Safety and Unhealthy Eating Habits

Food safety is not limited to access to food; it also includes the health and nutritional nature of the food
consumed. The spread of fast food culture, increased consumption of processed foods, and poor-quality
eating habits are triggering global health problems such as obesity, diabetes, and heart disease. This

situation has become more pronounced in low-income communities.
Food Bioterrorism and the Fragility of Global Food Supply Chains

Global food supply chains are highly vulnerable to threats such as natural disasters, pandemics, or man-
made attacks. Food bioterrorism is a threat that aims to create public panic by deliberately contaminating
or destroying food supplies. Such risks necessitate the revision of food safety policies and the

establishment of more resilient systems.
Economic Globalization and the Loss of Self-Sufficiency in Food Production

Globalization has caused countries to lose their self-sufficiency in food production. Many countries have
become dependent on imports for their basic food needs. This leaves countries vulnerable to fluctuations
in international trade, price increases, or disruptions in supply chains. Developing countries in particular

are among those most affected by this dependency.
Environmental Impacts of Food Production and Consumption Processes and Sustainability Issues

Industrial agriculture and intensive animal husbandry lead to serious environmental problems such as
soil erosion, water pollution, loss of biodiversity, and increased greenhouse gas emissions. The
unsustainability of food production threatens the food safety of future generations. Innovative solutions
such as organic agriculture, vertical farming, and alternative protein sources hold promise for alleviating

these problems.

These issues show that food studies are not only concerned with the production and consumption of
food but also with its social, economic, political, and environmental dimensions. Creating a sustainable

and just food system requires interdisciplinary collaboration and effective policies on a global scale.



Overall, food studies have moved beyond being a field that only examines eating practices and has
become a multifaceted discipline that addresses the cultural, economic, political, and ecological
dimensions of food. Considering the increasingly important issues of today, such as global food crises,
climate change, and transformations in agricultural production, it is clear that the impact of food studies

on societies needs to be investigated more and more.
Stay healthy...

Assoc. Prof. Dr. Murat Dogan
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Istanbul Gelisim Universites:
Guzel Sanatlar Fakoltesi Dekan Yardimeisi

Yemekten Ote: Gida calismalarinin
kilresel etkisi ve 6nemi

ve islenme sureclerini bilmekte zorlamr
hale gelmistir

Oida, gunumizde yalnizca temel

bir besin kaynad olmanin Gtesine
gecerek kuresel bir ekonomik defjer
haline gelmigtir. Bu donugum, saglik,
cevre, qida guvenligi, adil erigim,
surdurulebilirlik ve etik gibi bircok
karmasik konuyu da beraberinde
getirmigtir. Gidanin Uretim, daditim

ve tuketim sureclen, artik yalmzca
ziraat ve gida bilimlerinin de§il, aym
zamanda toplumsal, kulturel, ekonomik
ve politik dinamiklerin de bir parcasi
haline gelmigtir. Bu nedenle, gidaya dair
sorunlan anlamak ve cozum uretmek
icin disiplinieraras: bir yaklagimin
benimsenmesinin gerekliligi ortaya
cikmishr

Bu ihtiyag dogrultusunda, Gida
Calismatan- Food Studies adi verilen
yeni bir disiplin gelismistir. Bu
disiplin, grdayr yalnizca biyolopk veya
kimyasal bir madde olarak degil,
ayn zamanda toplumsal, kulturel,
tarihsel ve ekonomik bir olgu olarak
da ele almaktadir. Sosyal bilimler
perspektifinden hareketle, gida
caligmalan; gida uretiminin cevresel
etkilerini, gida adalet ve egitsizliklenni,
kuresel gida sistemlerinin isleyisini,
tuketia davraniglannt ve gidanin
kultirel anlamlanni incelemektedir
Bu sayede, gidaya dair sorunlara
daha butuncul ve kapsaml cozumler
uretilmesi hedeflenmektedir

Calsmalardan drnekler

0rneg:n_ gida cabismatars; iklim
degisikliginin tanm uzerindeki etkilerini,
endustriyel gida uretiminin safjlik ve
cevre Uzerindeki sonuclanni, geleneksel
gida sistemlerinin korunmasinin
onemini ve kuresel gida ticaretinin

yerel ekonomilere etkilerini arastrarak,
surdurulebilir ve adil bir gida sisteminin
nasil inga vdllchllecngmt' dair oneriler
sunmaktadir. Bu disiplin, grdanin
yalnizca bir meta dedil, ayni zamanda
bir yasam kaynad: ve kilturel kimligin
bir parcas oldujunu vurgulayarak,
gidaya dair tartigmalara yeni bir derinlik
kazandirmak tacir

Bir bilim dals mdir?

Gida caligmalan, bibm, sanat, tanh ve
toplum ekseninde gidaya dair konulann
elegtirel bir bakis agisiyla incelenmesini
safjlayan disiplinleraras bir alandir
Daha acik bir ifadeyle, gida caligmalan;
yiyeceklerin kokenlerini, uretim
sureclerini ve bu sureclerin toplumsal
kimlikler uzerindeki etkilerini anlamaya
cabigan bir bilim dalidir. Bu alanda
yapilan caligmalar, gudanin sadece
beslenme araci olmasinin otesinde,
kulturel kimligi sekillendiren, toplumsal
siniflan belirleyen ve politik kararlan
yonlendiren onemli bir unsur oldugunu
gostermektedir

OGida caligmalan, yiyeceklerin
kulturel kimliklerin olugsumundaki
etkisini, toplumsal simiflar arasindaki
egitsizlikleri nasil yansithgini ve hatta

kuresel politikalan nasil sekillendirdigini
aragtnr Ornegm, bir yemmjm tarihsel
kokenleri, o bolgenin go¢ hareketler:,
ticaret yollan ve kolonyal gecrmigi
hakkinda ipuclan sunabilir. Ayni
zamanda, gida uretimindeki endustriyel
donustmler, cevresel surdirulebilirlik
sorunlan ve adil ticaret gibi guncel
tarbgmalaria da yakindan iligkilidir

Bu nedenle, gida caligmalar, gidanin
beslenme iglevinin otesine gecerek,
onun kulturel, ekonomik, politik ve
ekologk boyutlarini kesfeden kapsaml
bir perspektif sunar. Bu alandaki
caligmalar, gidanin insanbk tarihindeki
merkez roluni vurgularken, gelecekte
daha adil ve surdurulebilir gida
sistemleri olusturulmasina da katkida
bulunmay amaclar

Istigal alani

Gida calismalan, disiplinleraras: bir
yaklagimla insanlann ve toplumlarin
gidayla olan iliskisini derinlemesine
inceleyen kapsamli bir akademik
alandir. Bu alan, antropoloj, ekoloj,
co§rafyu, tarih, gida bilimi, beslenme,
ekonomi ve sosyolo) gibi bircok farkl
bilim dalinin metodolojilerini bir araya
getirerek zengin ve cok boyutlu analizler
sunar Cﬁlnegm, antropolo j gidanin
kutturel ve sembolik antamlarim
incelerken, ekolop gida uretiminin
cevresel etkilerini ele alir. Tanh,

gida tuketim aliskanliklarinin zaman
icindeki donusumunu aragtinrken,
ekonomi gida sisternlerinin kuresel
ve yerel dinamiklerini incelemektedir
Ancak gida calismalarinin nispeten
yeni bir akademik alan olmasi
nedeniyle, iceriginin hangi konulan
kapsamas gerektii konusunda bilim
insanlan arasinda tam bir gorus birlihi
bulunmamaktadir. Bununla birlikte,
bireylerin ve toplumlann gida ile olan
iligkisini anlamak ve analiz etmek

her zaman bu alanin temel odak
noktas olmustur. Bu baglamda, gida

¢calismalarnnin odaklandlgn temel konular
su sekilde detaylandinlabilir

Gida esitsizlikleri, aclik ve kitlik
Gidanin adil olmayan dagmml_ diunya
genelinde ciddi egitsizliklere neden
olmaktadir Bir yanda gida israh
yasanirken, dijer yanda milyonlarca
insan aclik ve yetersiz beslenme ile
miicadele etmektedir. Ozellikle Afrika
ve Guney Asya'daki kitiik bolgeleri,
bu sorunun en carpic orneklerini
olusturmaktadir. Gida erisimindeki
adaletsizlik, yoksulluk, siyasi
istikrarsizbk ve iklim degisikligi gibi
faktorlerie daha da derinlegmektedir

Gida giivenligi ve sajlksiz
beslenme aligkanliklar:

Gida guvenligi, yalmzca gidaya erigimle
sinirl dedildir; aym zamanda tuketilen
gidalann saglikli ve besteyici olmasini
da kapsamaktadir. Fastfood kilturinun
yayginlagmasi, iglenmis gedalarin artan
tuketimi ve duguk kaliteli beslenme
aliskanbklan, obezte, diyabet ve

kalp hastaliklan gibi kiresel saflik
sorunlann tetiklemektedir. Bu durum,
Gzellikle dugik gelirli topluluklarda daha
belirgin bir hal almigtir

Gida biyoterdrizmi ve kiiresel gida
arz zincirlerinin kirilganu
Kiresel gida arz zincirleri, dogal
afetler, pandemiler veya insan kaynakls
saldinlar gibi tehditlere kars oldukca
savunmasizdir. Gida biyoteronami,
gida kaynaklarinin kasith olarak
kontamine edilmesi veya tahrip edilmesi
yoluyla toplumsal panik olusturmay
hedefleyen bir tehdittir. Bu tur riskler,
gida guvenligi politikalaninin yeniden
gozden gecirilmesini ve daha direncli
sistemlerin kurulmasini zorunlu
kilmaktadir

Ekonomik kiiresellesme ve gida
iiretiminde kendine yeterliligin
kaybi

Kuresellesme, ulkelerin gida uretiminde

kendine yeterliliklerini kaybetmesine
neden olmustur. Bircok tlke, temel
gida ihtiyaclanm ithalata bagiml hale
gelmigtir. Bu durum, uluslararas:
ticaretteki dalgalanmalar, fiyat artiglan
veya tedarik zincirlerindeki ak sakliklar
kargisinda ulkeleri savunmasiz
birakmaktadir. Ozellikle gelismekte
olan ulkeler, bu bagimlliktan en cok
etkilenenler arasindadir

Gida {iretim ve tilketim

siireclerinin cevresel etkileri ve
slirdiiriilebilirlik sorunlar
Endustriyel tanm ve yogun hayvancilik,
toprak erozyonu, su kirliligi, biyocesitiilik
kaybi ve sera gaz emisyonlannin
artmas: gibl ciddi cevresel sorunlara

yol agmaktadir. Gida Uretiminin
surdurilebilir olmamasi, gelecek
nesillerin gida guvenligini tehdit
etmektedir, Organik tanim, dikey tanm ve
alternatif protein kaynaklar gibi yenibikol
cozumler, bu soruntarin hafifletiilmesine
yonelik umut vadetmektedir

Bu konular, gida caligmalarinin yalnizca
gidanin Gretimi ve tuketimiyle dedil,

ayni zamanda sosyal, ekonomik, politik
ve cevresel boyutlanyla da ilgilendigini
gostermektedir. SUrdurtlebilir ve adil bir
gida sistemi olugturmak, disiplinleraras
i9 birligi ve kiresel capta etkili politikalar
gerektirmektedir

Sonuc olarak, gida calismalan sadece
yemek yeme pratigini inceleyen bir

alan olmanin otesine gecerek, gidanin
kulturel, ekonomik, politik ve ekolojk
boyutlanni ele atan cok yonli bir
disiplin haline gelmigtir. Kuresel gida
krizleri, iklim dedisikligi ve tanmsal
uretimdeki donusumler gibi gunumuzde
giderek onem kazanan konular goz
onune abindiginda, gida calismalannin
toplumlar izenndeki etkisinin giderek
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