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INTRODUCTION: 

In the beginning of the creation, there appears to be no restraint on any plant or animal and 

survival through careful and diligent movements suitable to the creature being considered to 

be a part of life. In due course of time, under cultural canopy, some plants and animals have 

been chosen to be preferable for food and some discarded basing on their nature and 

characteristics.  When man’s wisdom started growing, many agencies and institutions like 

religion and politics started exercising control over the food items, be it vegan or meat-related, 

for human consumption. Religious regulation is found to be rigorous when compared with the 

political intervention, and any use of food item declared to be unlawful by the religious belief 

becomes a taboo. Restrictions on specified food items results in total annihilation or stoppage 

of production.  Thus food production becomes permissible only in respect of the so-called 

lawful items declared legal and accepted by public.   

 However, certain restrictions of religion may also be scientific warranting 

implementation.  For example, plants of narcotic nature i.e. opium, heroine, morphine or ganja, 

though they may use in medicines, are to be proscribed. Of course, they do not come under 

consumer goods.  Before dealing with segment ‘Food Production’, it would be relevant to 

analyse the desirability and utility of food matter from the view point of religion and society.  

Further, food production need to look into the food culture also.   

1. FOOD CULTURE:  

Food Culture refers to the practices, attitudes, and beliefs as well as the networks and 

institutions surrounding the production, distribution, and consumption of food. It encompasses 

the concepts of food ways, cuisine, and food system and includes the fundamental 

understandings a group has about food, historical and current conditions shaping that group’s 

relationship to food, and the ways in which the group uses food to express identity, community, 

values, status, power, artistry and creativity. It also includes a groups’ definitions of what items 

can be food, what is tasty, healthy, and socially appropriate for specific subgroups or 

individuals and when, how, why, and with whom those items can or should be consumed.1 

 
1https://www.lexiconoffood.com/definition/definition-food-culture 

https://www.lexiconoffood.com/food-action/food-culture
https://www.lexiconoffood.com/food-action/foodways
https://www.lexiconoffood.com/definition/definition-food-culture
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Dietary habits are the habitual decisions a person or culture makes when choosing what foods 

to eat.2  

 Many cultures hold some food preferences and some food taboos. Dietary choices can also 

define cultures and play a role in religion. For example, only kosher foods are permitted 

by Judaism, halal foods by Islam, and in Hinduism beef is restricted.3  

In addition, the dietary choices of different countries or regions have different characteristics. 

This is highly related to a culture's cuisine. 

Some countries list a legal definition of food, often referring them with the word foodstuff. 

These countries list food as any item that is to be processed, partially processed, or unprocessed 

for consumption. The listing of items included as food includes any substance intended to be, 

or reasonably expected to be, ingested by humans. In addition to these foodstuffs, 

drink, chewing gum, water, or other items processed into said food items are part of the legal 

definition of food. Items not included in the legal definition of food include animal feed, live 

animals (unless being prepared for sale in a market), plants prior to harvesting, medicinal 

products, cosmetics, tobacco and tobacco products, narcotic or psychotropic substances, and 

residues and contaminants.4  

2. SPIRITUAL SIGNIFICANCE AND RELIGIOUS REASONING ON FOOD: 

 Be it Christian, Islamic, Hindu and Buddhist faith, Spirituality is an invisible and all-

pervading reality which fondly tenders everything by compassion and grace including ‘Food’ 
– in its natural or artificial, articulated human ingenuity.  Magnanimous spiritual sense 

postulates that every plant, flora and fauna and animal species have life granted by the Supreme 

Power, not for confrontation only but for co-ordination, cooperation and co-existence. In a very 

broad sense construed in philosophical penumbra, one thing in nature may become the source 

of food or even food item for some other thing – plants for animals, animals for other bestial 

creatures and humans and vice-versa. Plants are dreadful if found containing poisonous 

content, and carnivorous animals like tiger and lion are scared of humans armed at times. It 

may be a crude analogy or inference when we say that primitive man in stone age had no inkling 

of piety in food, and we will be consternate of his harsh and violent behaviour if recollected.  

Passage of time revealed that “Food” devoured in raw out of ignorance by primitive and 

uncivilised creed of humans, started gaining attention for reformation, respect and reverence 

with the dawn of civilization on human race.  However, the metamorphosis of food in modern 

era is obvious, vivid and becoming eclectic in the scientific age beyond human imagination. 

Production of food was pleasant, and culinary art impressive, when human race was rationally 

reproductive and culturally caring towards other creatures in the creation.  It was that period 

when food, the life sustaining substance, was revered and respectfully consumed in the name 

of the Lord Supreme, that food was attributed with piety in conjunction with the sanctity of 

 
2 Brian Wansink, Mindless Eating: Why We Eat More Than We Think (2007) 
3Simoons, Frederick J. Eat Not This Flesh: Food Avoidances from Prehistory to the 

Present. ISBN 0-299-14250-7.  
4United Kingdom Office of Public Sector Information 

https://en.wikipedia.org/wiki/Taboo
https://en.wikipedia.org/wiki/Kosher
https://en.wikipedia.org/wiki/Judaism
https://en.wikipedia.org/wiki/Halal
https://en.wikipedia.org/wiki/Islam
https://en.wikipedia.org/wiki/Hinduism
https://en.wikipedia.org/wiki/Beef
https://en.wikipedia.org/wiki/Cuisine
https://en.wikipedia.org/wiki/Human
https://en.wikipedia.org/wiki/Chewing_gum
https://en.wikipedia.org/wiki/Pet_food
https://en.wikipedia.org/wiki/Narcotic
https://en.wikipedia.org/wiki/Psychotropic_substance
https://en.wikipedia.org/wiki/Mindless_Eating:_Why_We_Eat_More_Than_We_Think
https://en.wikipedia.org/wiki/International_Standard_Book_Number
https://en.wikipedia.org/wiki/Special:BookSources/0-299-14250-7
https://en.wikipedia.org/wiki/United_Kingdom
https://en.wikipedia.org/wiki/Office_of_Public_Sector_Information
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human life.  Even today, Indian Spiritual thought considers food as a form of divine reflection 

(Annam Prabrahma Swaroopam).  All Holy Scriptures attest and testify this truth. 

In ancient India, great importance was placed on food as it was believed that the purity of the 

individual was synonymous with the purity of the things they consumed. The religious 

traditions of Hinduism, Jainism and Buddhism, eventually established rules, rituals and 

regulations surrounding food. There was a widely regarded belief in the connection between 

mental health and nutrition. Thus foods considered detrimental to psychological wellbeing 

were avoided.  Historical Indian literature on Hindu dietary laws illuminates the extent to which 

food was culturally valued. Specific instructions are outlined regarding what kinds of animals 

and vegetables are fit or unfit for consumption, and with whom and under what circumstances 

food can be taken. Foods prohibited by Hindu law were mainly carnivorous animals and garlic. 

In addition, the texts advise Hindus to abstain from food contaminated by hair, insects or 

impure people. 

Grains and milk products have always occupied a significant place in the Indian diet. 

Vegetarian dishes were consumed by all sectors of society while meat was eaten by some. 

Remains found in homes and tombs indicate that fish was a significant dietary element in the 

Indus Valley Civilization. Various fishing devices such as net sinkers and fish hooks have been 

discovered by archaeologists. Spices and oils were used to flavor food. 

Although the exact origin of the practice of abstaining from eating cattle remains a matter of 

debate, beginning in around 1200 B.C., Hindus implemented the practice of venerating cows 

and abandoning them as a food source. The Brahmin elite caste secured the sanctity of the cow. 

This is not to say that all Hindus in Indian society didn’t continue to eat beef as many did, 

particularly the lower castes.5 

Thus, according to many historians and anthropologists, who referred to Indus Valley 

Civilization, the people of Ancient India were stated to be of fairly varied diet (3300-1400 

B.C.)  While wheat and barley were the staple foods of the Indus Valley, fruits, vegetables, 

meat, fish and milk were also consumed depending on region and local religious dietary laws. 

For those who could afford to consider their diet as a spiritual practice, food consumption was 

dependent on religious values.  Food was paired with religious sentiments, and it was believed 

that the purity of the individual was synonymous with the purity of the things they consumed.  

Foods considered detrimental to psychological wellbeing were avoided, thus creating a nexus 

between the degree of mental health and nutrition.  The three chief religions – Hinduism, 

Jainism and Buddhism – even established rules, rituals and regulations surrounding food.  It 

appears that food habits of people in ancient India had been regulated or controlled by the 

religious customs or sentiments rather than control by sovereign law. 

 Majority of Hindus embraced vegetarianism for the Hindu system of life is based on 

Vedanta Philosophy that centered round elevation of Soul through Karma Yoga, Gnyana Yoga, 

Bhakti Yoga and Raja Yoga, all to quietness the mind that can be achieved only through soft 

(Satvika) food habits i.e. through vegetarianism and control of mind is disturbed by 

 
5http://classroom.synonym.com/did-eat-ancient-india-9146.html 

 

http://classroom.synonym.com/did-eat-ancient-india-9146.html
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consumption of alcohol, caffeine and spicy items arouse desires.  According to Swami 

Chinmayananda, Non-vegetarian food is laced with many toxins that creates agitations and 

disturbances in the mind.  Herbivorous animals are calm and carnivorous animals are violent 

and harmful.  Hence, meat, alcohol, hallucinogenic drugs, spicy and sweet, onions and garlic 

are discouraged for consumption. References from Chandogyapa Nishad and the speeches of 

Swami Abhidenanda, another direct disciple of Sri Ramakrishna Paramahamsa would lend 

support to this theory. 

        Historical Indian literature on Hindu dietary laws illuminates the extent to which food was 

culturally valued. Specific instructions are outlined regarding what kinds of animals and 

vegetables are fit or unfit for consumption, and with whom and under what circumstances food 

can be taken. Foods prohibited by Hindu law were mainly carnivorous animals and garlic. In 

addition, the texts advise Hindus to abstain from food contaminated by hair, insects or impure 

people.  Hindus implemented the practice of venerating cows and abandoning them as a food 

source. The Brahmin elite caste secured the sanctity of the cow.  There has been a bitter 

controversy with regard to the consumption of beef, and the debate on the exact origin of the 

practice of abstaining from eating cow meat, has been acrimonious since 1200 B.C.6 

India marked by the Vedic Civilization, laid down the foundation of Hinduism as well as the 

associated Indian culture. Food in Vedic period begins with cereals like rice and barley which 

formed a major part of food in Vedic period. The Vedic literature throws considerable light on 

the food and drink habits of the people of the ancient India. Among the food grains, the Rig 

Veda repeatedly mentions barley, particularly fried barley. 

‘Charak Samhita’ authored by Sage ‘Vagbhatta’ talks about healthy and unhealthy foods 

mentioned in Ayurveda and by knowing healthy and unhealthy foods, we can get to know what 

foods were eaten by people in Vedic period! Of frequent occurrence is the word `anna` which 

may not essentially mean rice; it denotes food in general. 

Foods items in the age of Brahmanas: Rice and wheat appear to have been the staple food in 

the age of Brahmanas. Different products of barley and rice, mentioned in the Aitareya are 

dhana, karambha, parivdpa, purodds` and payasya. These were mainly fried barley; cooked 

with butter, powder of dhana fried with butter, parched rice fried in butter, rice-cake, mixture 

of curd and milk. Milk and various milk products that were used include clarified butter, 

curdled milk, dadhi (curd), karambha (porridge), ghrta (unmelted butter), navanita (cream or 

fresh butter), sdnndyya (mixture of curd and milk), mixture of milk and sotna, cam (milk, curd, 

honey, butter etc. mixed together), sara (thickened surface of milk), etc. 

Udumbara (sacrificial fig), jujube and berries are some of the edible fruits mentioned in the 

Brahmanas. Shatapatha Brahmana mentions sugarcane. Aitareya Upanishad mentions shoots 

of Banyan trees and fruits of fig.In the Kalpasutra the mentions use of various food grains, 

namely rice, barley, wheat, millet, sesame and pulses have been found. 

 

 

6 Rachel Alexander, Demand Media What Did They Eat in Ancient India? 

http://classroom.synonym.com/did-eat-ancient-india-9146.html 

http://www.indianetzone.com/24/rice_indian_food_crop.htm
http://classroom.synonym.com/did-eat-ancient-india-9146.html
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Meat Eating in Ancient India 

In ancient India meat was not only eaten, but was also regarded as the best kind of food. The 

meat of barren cows and sterile ox, goat and sheep was a delicacy. We learn from the 

Shatapatha Brahmana and Aitareya the vogue of beef-eating; it used to be served to a king or 

other highly respectable guests. 

The Sutras also bear clear testimony to meat-eating. Meat, both roasted on spits and cooked in 

pots, appears to have been in use. It was an essential element in madhuparka offered to 

distinguished guests. 

The Dharma sutras shed considerable light on the meat permitted and prohibited. As regards 

bird-meat, the Dharma sutras mention many birds permitted or prohibited. Also prohibited are 

the aquatic creatures called porpoise, nakra, kulira, cefa and gavaya. The Vedic texts also 

mention the usage of the meat of bulls, horses, buffaloes and even of dogs.  

Vegetarian food, excluding animal and fish meat became the norm only after the coming of 

Buddhism. In the Gupta period people mostly ate vegetables, cereals, fruits, breads, and drank 

milk.7 

People also connect to their cultural or ethnic group through similar food patterns. Immigrants 

often use food as a means of retaining their cultural identity. People from different cultural 

backgrounds eat different foods. The ingredients, methods of preparation, preservation 

techniques, and types of food eaten at different meals vary among cultures. The areas in which 

families live— and where their ancestors originated—influence food likes and dislikes. These 

food preferences result in patterns of food choices within a cultural or regional group. 

Food traditions vary widely throughout the world. Even among people who share similar 

cultural backgrounds and some of the same food habits, eating patterns are not identical. 

Further, families vary from their own daily routines on holidays, when travelling, or when 

guests are present. Men eat differently from women. People of different age groups eat 

differently. However, in most parts of the world, food is associated with hospitality and 

expression of friendship. Therefore, sensitivity to food rules and customs is important in 

building and strengthening cross-cultural relationships. 

Food in Christian Faith: 

 Holy Bible depicts the Divine Act of ‘Production’ in the First Book of Moses called 

‘Genesis’ – that prior to the sanctifying of Seventh day after creation of Heaven and Earth,  

there were no plants or fields.8 For the Lord God had not caused it to rain on the earth, and 

there was no man to till the ground: but a mist went up from the earth and watered the whole 

 

7 http://www.thisismyindia.com/ancient_india/ancient-india-food.html 

8 Refer - ‘before any plant of the field was in the earth and before any herb of the field had 
grown’.(Genesis-2:5) 

http://www.thisismyindia.com/ancient_india/ancient-india-food.html
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face of the ground. And formed man of the dust, and breathed life into man.9 We all know what 

happened to man in Eden garden subsequently, and the successors of Adam and Eve succeeded 

to the land, waters, air, energy and space.  Plants, fruits, sheep, fish and varied species of sea 

food became relishing food items for human consumption. 

‘Leviticus’ Chapter-11 lists the dietary restrictions God gave to the nation of Israel. The dietary 

laws included prohibitions against eating pork, shrimp, shellfish and many types of seafood, 

most insects, scavenger birds, and various other animals. The dietary rules were never intended 

to apply to anyone other than the Israelites. The purpose of the food laws was to make the 

Israelites distinct from all other nations. After this purpose had ended, Jesus declared all foods 

clean10. God gave the apostle Peter a vision in which He declared that formerly unclean animals 

could be eaten: “Do not call anything impure that God has made clean”11. When Jesus died on 

the cross, He fulfilled the Old Testament law12.  

This includes the laws regarding clean and unclean foods. Romans 14:1-23 teaches us that not 

everyone is mature enough in the faith to accept the fact that all foods are clean. As a result, if 

we are with someone who would be offended by our eating “unclean” food, we should give up 

our right to do so as to not offend the other person. We have the right to eat whatever we want, 

but we do not have the right to offend other people, even if they are wrong. 

 For the Christian in this age, though, we have freedom to eat whatever we wish as long as it 

does not cause someone else to stumble in his/her faith. In the New Covenant of grace, the 

Bible is far more concerned with how much we eat than what foods Christians eat. Physical 

appetites are an analogy of our ability to control ourselves. If we are unable to control our 

eating habits, we are probably also unable to control other habits such as those of the mind 

(lust, covetousness, unrighteous hatred/anger) and unable to keep our mouths from gossip or 

strife. As Christians are not to let our appetites control us; rather, we are to control them.13  

We know God did create all the animal life on our planet and He tells us that some were created 

for the specific purpose of providing us food.  The New Testament verifies we should be 

“eating foods that God created—and he intended them to be accepted with thanksgiving…” 

(1 Timothy 4:3; CEB). Don’t assume that since the first few chapters of Genesis really don’t 
have a clear command of what to eat—don’t think that proves that God gave no food 

instructions right at the beginning. Genesis is a book of beginnings. It gives historical record 

of what took place right from the start. It’s not a complete listing of specific laws. So, just like 

the rule against murder was already in place, God’s instructions on food was already in effect 

as well. The first statement in the Bible that makes a distinction between animals is found in 

 
9 Genesis: 2:3, 5-6-7. 
10 Mark 7:19. 
11 Acts 10:15. 
12 Romans 10:4; Galatians 3:24-26; Ephesians 2:15. 
13 Deuteronomy 21:20; Proverbs 23:2; 2 Peter 1:5-7; 2 Timothy 3:1-9; 2 Corinthians 10:5. : 

Eat This and Live by Don Colbert, M.D., and  https://www.gotquestions.org/Bible-foods.html 

https://biblia.com/bible/esv/Rom%2014.1-23
https://biblia.com/bible/esv/Mark%207.19
https://biblia.com/bible/esv/Acts%2010.15
https://biblia.com/bible/esv/Rom%2010.4
https://biblia.com/bible/esv/Gal%203.24-26
https://biblia.com/bible/esv/Eph%202.15
https://biblia.com/bible/esv/Deut%2021.20
https://biblia.com/bible/esv/Prov%2023.2
https://biblia.com/bible/esv/2%20Pet%201.5-7
https://biblia.com/bible/esv/2%20Tim%203.1-9
https://biblia.com/bible/esv/2%20Cor%2010.5
https://www.christianbook.com/Christian/Books/product?event=AFF&p=1011693&item_no=795195
https://www.gotquestions.org/Bible-foods.html
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the story of Noah. Genesis 7:2—Noah’s commanded to take seven pairs of each kind of clean 

animal and only one pair of each kind of unclean animal.14 

Meat was restricted by dietary laws for Jews. “You may eat any animal that has a split hoof 

completely divided and that chews the cud”  (Levictus 11:3). The key word is “and,” 

for continues to describe the animals that have one or another attribute, but not both at the same 

time, e.g., the camel, coney, rabbit, and pig. Of them, it says, “You must not eat their meat or 

touch their carcasses (Levictus 11: 4-8). This leaves the sheep, goat, ox, steer, and wild game, 

e.g., gazelle, deer, roebuck, wild goat, wild ox, and chamois. Even ritually fit animals, however, 

were subject to certain regulations and methods of preparation.15 God has given us a wonderful 

object lesson in food. He reminds us that we shouldn’t just let anything come into our mouth, 

and similarly we should not entertain every thought that comes to our mind.16 

Food in Islamic culture: 

Islam is not a mere religion.  It is a way of life with rules and manners governing every facet 

of life. Since food is an important part of daily life, food laws carry a special significance. 

Muslims are expected to eat for survival, to maintain good health and not to live for eating. In 

Islam, eating is considered to be a matter of worship of God like prayer, fasting, alms-giving 

and other religious activities. A Muslim eats to maintain a strong and healthy physique in order 

to be able to contribute his knowledge and effort for the welfare of the society.  Muslims are 

supposed to make an effort to obtain the best quality nutritionally. It is mentioned in a ‘Hadith’ 
that the prayer of a person is rejected by Allah if his food is ‘haram’. Another Hadith states that 

hell-fire is more deserving of the flesh which has been nourished with haram. 

Halal food: In general every food is considered lawful in Islam unless it is specially prohibited 

by the Qu’ran or the Hadith. By official definition, Halal foods are those that are (i) free from 

any component that Muslims are prohibited from consuming according to Islamic law, (ii) 

processed, made, produced, manufactured and/or stored using utensils, equipment and/or 

machinery that has been cleansed according to Islamic law and (iii) free from contamination 

while prepared or processed with anything considered Najis (filthy). 

Products made from the following substances are Halal unless containing or come into contact 

with a Haram substance:- 

a) All plant and their products 

b) Certified Halal meat, poultry, game birds and animals. 

 
14 https://www.biblegateway.com/passage/?search=Leviticus+11&version=NASB 
15 https://www.myjewishlearning.com/article/food-laws-in-the-bible/ 
16 https://www.ucg.org/beyond-today/beyond-today-television-program/the-biblical-food-

laws-does-god-care-what-you-eat 

https://www.biblegateway.com/passage/?search=Leviticus+11&version=NASB
https://www.myjewishlearning.com/article/food-laws-in-the-bible/
https://www.ucg.org/beyond-today/beyond-today-television-program/the-biblical-food-laws-does-god-care-what-you-eat
https://www.ucg.org/beyond-today/beyond-today-television-program/the-biblical-food-laws-does-god-care-what-you-eat
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c) All water creatures, fish, crustaceans and molluscs. 

d) Egg from acceptable birds only. 

e) Rennet from certified Halal slaughtered calves 

f) Non animal rennet (NAR, culture) 

g) Gelatine produced from certified Halal beef skins and/or bones, 

h) Animal ingredients certified Halal 

According to the current Islamic thinking, the following are considered Najis and therefore 

Haram (unlawful, prohibited): 

i) Swine including all by-products. 

ii) Insects considered ugly or filthy such as worms, lice, flies, etc. 

iii) Animals with fangs such as tigers, lions, cats etc, 

iv) Birds that have talons with which they catch their prey such as owls, eagles, etc. 

v) Animals which Islam encourages to kill such as scorpions, centipedes, rats etc, 

vi) Dogs 

vii) Animals which Islam forbids to kill such as bees etc. 

viii) Animals which have toxins, poisons or  produce ill effects when eaten such as some fish 

etc. 

ix) Amphibian animals such as crocodiles, turtles, frogs etc. 

x) Meat (limbs, tails etc.) which have been cut from a live animal. 

xi) Lawful animals not slaughtered according to Islamic rites. (Fish is exempt from 

slaughtering). 

xii) Carrion or dead animals. 
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Similarly, poisonous plants and intoxicating plants, poisonous and intoxicating drinks, faeces 

and urine, placental tissue and blood are prohibited from consumption.17   

The rigor of food discipline adopted by our ancestors was subjected to many intriguing 

questions by the passage of time. 

- Does man survive on food or does its consumption pave the way for death?  

- Does the longing for sumptuous food betray the treacherous undercurrents between 

ambition, passion, pleasure, jealously, insecurities and Knicks?  

- Do food habits go beyond the articulation of identity?  

- Does food denote foreboding?  

- Could the rituals of cooking, eating, preparing and offering food produce a vividly 

woven, layered and perceptive narrative? 

Thus, Food has become a delicate subject with awe-inspiring sensitivity. It seems quite 

pertinent to point out that sharing food does bind one in a moral obligation which one has no 

intention to fulfilling.18  

In 1999, the Slow Food philosophy was extended to the concept of ‘Cittaslow’ (Slow Cities), 

towns where the way of life respects the value of locality, craftsmanship and history, and where 

people are, in the words of the Cittaslow manifesto, ‘still able to recognise the slow course of 

the Seasons and their genuine products respecting tastes, health and spontaneous customs…”  

It goes on “Living Slow” involves hastening slowly – ‘festina lente’ as the Romans used to say.   

The Slow life style respects tradition and quality, and seeks to use the best aspects of the 

modern world to enhance, preserve and enjoy the old ways of doing things, but not to the 

exclusion of progress and not for the sake of avoiding change.”19 Food feeds the soul. To the 

extent that we all eat food, and we all have souls, food is the single great unifier across cultures. 

Every single culture and religion uses food as part of their celebrations, says Ellen Gustafson, 

co-founder of the FEED Project and The 30 Project, which aims to tackle both hunger and 

obesity issues globally. (Watch her TED Talk: Obesity + hunger = 1 global food issue.) “The 

celebratory nature of food is universal. Every season, every harvest, and every holiday has its 

own food, and this is true in America as well. It helps define us.”20 

 
17 http://www.islamiccouncilwa.com.au/halal-certification/halal-guidelines/ 

 
18 Source -http://www.thehindu.com/features/friday-review/food-as-thought/article6745428.ece 
19 Cittaslow manifesto, http://www.cittaslow.net. 
20 Amy S. Choi, What Americans can learn from other food cultures, We Humans (18-12-2014. 

https://www.ted.com/talks/ellen_gustafson_obesity_hunger_1_global_food_issue
http://www.islamiccouncilwa.com.au/halal-certification/halal-guidelines/
http://www.thehindu.com/features/friday-review/food-as-thought/article6745428.ece
http://www.cittaslow.net/
https://ideas.ted.com/author/amy-s-choi/
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 Now, in the modern civilised and scientific world all the norms of customs and religion 

may not find favour in cases of exigencies, shortage, inaccessibility and non-availability of 

certain food item in certain areas. International relations among the nation-states, and policies 

governing the comity of nations may have some impact on the food policy of the states. Even 

in intra-state situations, food policy may have to slide down from the dogmatic views of 

customs and religion to fall in line with international scenario.  Food policies both on 

international and national levels are the present beckoning rays of light for food availability in 

a given state and situation.   If we peruse the state of hunger in some parts of African 

continent, it would reveal the need to think of food on the lines of feasibility of production and 

distribution rather than on the sensitive framework of customs and faith.  Ardent followers of 

faith may tenaciously glue to their faith and embrace death, but flexibility in the context of 

food as a life sustaining substance may make the mass to vote for progressive and inevitable 

philosophical changes and adoptions.  Thus the endeavour of food production may yield useful 

and pragmatic results when the holistic view of food is allowed to drift into the scientific and 

economic stream of thoughts for human survival and comporting with the human rights 

philosophy, and then hunger may be driven out of human life through global policies like 

World Food Programs and Policies aimed at eradication of hunger, Sustainable Development 

Goals or Millennium Development Goals etc.   If not, it may not be eradication of hunger but 

would be erasing the hungry. 

Mr. Shenggen Fan, IFPRI’s Director General, basing on the reports of Global Hunger Index-

2014, expressed excitement to see remarkable improvements in reducing hunger and starvation 

in India and also globally.  He further observed that the whole of South Asia has made progress 

in reducing hunger levels, mainly through a decline of almost 9 percentage points in 

underweight children.  He further issued a caveat that “hidden hunger is often hard to detect, 

but is potentially devastating, as it “weakens the immune system, stunts physical and 

intellectual growth, and can lead to death'', and stated that two billion people in the developing 

world are still under-nourished and suffer from ‘hidden hunger’, with the situation “alarming” 

in 14 countries, even as the deadline for the 2015 Millennium Development Goals nears. It is 

very heartening to note that a large part of western world is fast opting for vegetarianism.  “Let 

things taste the way they are” says Alice Waters, chef, author, and owner of Chez Panisse.  

FOOD CULTURE AND POLICY: A COMPLEX RELATIONSHIP: 

• Food Security: Policies aimed at ensuring access to safe, nutritious food for all. This 

includes programs like food stamps, school meal programs, and agricultural subsidies.    

• Food Safety: Regulations governing food production, processing, and distribution to 

protect public health. 1 Think of food labelling laws, hygiene standards, and recall 

procedures21.    

• Food Labelling: Policies that dictate how food products are labelled, including 

information on ingredients, nutritional content, and potential allergens.    

 
21 https://www.worldbank.org/en/topic/agriculture/brief/food-security-update/what-is-food-security 
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• Food Additives and Processing: Regulations on the use of additives, preservatives, and 

processing techniques to ensure food safety and quality. 

• Agricultural Policies: Subsidies, trade agreements, and land-use regulations that shape 

food production and availability.22 

• Cultural Heritage and Culinary Traditions: Policies that protect and promote traditional 

food practices and indigenous knowledge. 

• Food Waste Reduction: Initiatives to minimize food waste at various stages of the food 

supply chain. 

• Sustainable Food Systems: Policies promoting environmentally friendly and socially 

responsible food production and consumption. 

Issues and Challenges in Food Culture and Policy: 

While food culture plays a significant role in shaping societies, it also faces numerous issues 

and challenges, often intertwined with policy decisions: 

1. Globalization and Homogenization: 

o Loss of Diversity: The global spread of fast-food chains and processed foods can lead to 

the erosion of local culinary traditions and dietary practices. 

o Cultural Appropriation: Misappropriation of traditional recipes and ingredients can dilute 

their cultural significance. 

2. Food Insecurity and Poverty: 

o Unequal Access: Economic disparities can limit access to nutritious food, particularly for 

marginalized communities. 

o Malnutrition: Poor diets, often linked to poverty and food insecurity, can lead to 

malnutrition and related health issues. 

3. Climate Change and Environmental Degradation: 

o Supply Chain Disruptions: Extreme weather events, such as droughts and floods, can 

disrupt food production and supply chains. 

o Soil Degradation and Water Scarcity: Unsustainable agricultural practices can deplete 

natural resources and reduce food production. 

4. Food Safety and Regulation: 

o Contamination Risks: Foodborne illnesses can arise from inadequate food safety 

standards and practices. 

o Mislabelling and Fraud: Misleading labelling and fraudulent practices can deceive 

consumers and compromise food quality. 

5. Public Health Concerns: 

o Obesity and Chronic Diseases: Unhealthy diets, often high in processed foods and sugary 

drinks, contribute to rising rates of obesity and related health problems. 

o Food Allergies and Intolerances: Increasing prevalence of food allergies and intolerances 

requires careful labelling and allergen management. 

 
22 https://fssai.gov.in/cms/about-

fssai.php#:~:text=FSSAI%20has%20been%20created%20for,distribution%2C%20sale%20and%20import%20to 
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Policy Challenges: 

1. Balancing Economic Growth and Environmental Sustainability: 

o Agricultural Subsidies: Policies that incentivize large-scale, industrial agriculture can 

have negative environmental impacts. 

o Trade Agreements: International trade agreements can affect food security and local food 

systems. 

2. Protecting Cultural Heritage and Promoting Diversity: 

o Intellectual Property Rights: Safeguarding traditional knowledge and recipes from 

exploitation. 

o Supporting Small-Scale Producers: Encouraging policies that support local food 

producers and traditional food systems. 

3. Addressing Food Insecurity and Malnutrition: 

o Social Safety Nets: Implementing effective social safety net programs to ensure access 

to food. 

o Nutrition Education: Promoting healthy eating habits and dietary diversity. 

4. Regulating Food Industry Practices: 

o Stricter Food Safety Standards: Enforcing rigorous food safety regulations to protect 

public health. 

o Transparent Labelling: Requiring clear and accurate labelling of food products.23 

By addressing these issues and challenges through effective policies and initiatives, we can 

work towards a more sustainable, equitable, and culturally rich food system. 

SUGGESTIONS:  

Policy Recommendations: 

1. Support Local and Sustainable Agriculture: Subsidies and Incentives: Provide 

financial support to small-scale farmers and promote sustainable farming practices. Local Food 

Procurement: Encourage government institutions and businesses to source local and regional 

food products. Agroecology: Promote agroecological approaches that prioritize biodiversity, 

soil health, and ecosystem services. 

2. Strengthen Food Safety Regulations: Rigorous Inspections: Implement strict food 

safety inspections and standards. Traceability Systems: Develop robust traceability systems to 

track food from farm to table. Consumer Education: Educate consumers about food safety 

practices and label reading. 

3. Promote Healthy Diets and Nutrition Education: School-Based Programs: 

Incorporate nutrition education into school curricula. Public Health Campaigns: Raise 

awareness about the importance of healthy eating and physical activity. Food Labeling 

 
23https://thegreenvibe.in/read/support-local-farmers-through-community-supported-

agriculture/#:~:text=Community%20Supported%20Agriculture%20(CSA)%20presents,with%20local%20farmers

%2C%20fostering%20a  
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Reforms: Improve food labeling to provide clear and accurate information about nutritional 

content. 

4. Address Climate Change and Environmental Impacts: Climate-Smart Agriculture: 

Support climate-resilient agricultural practices. Reduced Food Waste: Implement strategies to 

reduce food waste at all stages of the food supply chain. Sustainable Packaging: Promote 

sustainable packaging solutions to minimize environmental impact. 

5. Protect Cultural Heritage and Indigenous Food Systems: Intellectual Property 

Rights: Safeguard traditional knowledge and recipes. Support Indigenous Communities: 

Provide support for indigenous communities to maintain their food traditions. Cultural 

Exchange Programs: Facilitate cultural exchange and knowledge sharing. 

Individual Actions 

1. Choose Sustainable and Ethical Foods: Organic and Local: Prioritize organic and 

locally sourced products. Reduce Meat Consumption: Consider reducing meat consumption or 

opting for sustainable sources. Minimize Food Waste: Plan meals, store food properly, and 

compost food scraps. 

2. Support Local Businesses and Farmers Markets: Buy Local: Purchase from local 

farmers' markets and small businesses. Community-Supported Agriculture (CSA): Participate 

in CSA programs to support local farmers. 

3. Educate yourself and others: Learn about Food Systems: Stay informed about food 

issues and share knowledge with others. Cook at Home: Prepare meals at home to have more 

control over ingredients and reduce food waste24.  

By combining policy interventions and individual actions, we can work towards a more 

sustainable, equitable, and culturally vibrant food future. 

CONCLUSION: 

Food culture is a complex interplay of history, tradition, and societal values. It shapes our 

identities, influences our health, and connects us to our cultural heritage. As we navigate the 

challenges of globalization, climate change, and public health crises, it is essential to strike a 

balance between preserving culinary traditions and adapting to evolving needs. 

By understanding the intricate relationship between food culture and policy, we can work 

towards a future where food is not just sustenance, but a source of joy, nourishment, and 

cultural identity. By supporting sustainable agriculture, promoting healthy diets, and protecting 

cultural heritage, we can ensure that future generations can continue to savour the rich tapestry 

of global food cultures. 

 
24 https://www.helpguide.org/wellness/nutrition/cooking-at-home 
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