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For the nutritionist, food has less importance above the composition of nutrients in diets and 

meal sizes. However, for the sociologist, food has meaning reaching far beyond the bodily 

needs of humans. Food consumption involves everyday processes embedded in social and 

cultural structures as well as entangled to industrial, economic and political processes and 

scientific knowledge production. This thesis explores healthy food practices, and discusses the 

material, discursive and social conditions for consumption of fish, vegetables and sports 

nutrition. Attention is given to the influence food as a commodity has, the role knowledge and 

competence play, and how social differences between gender and class shape healthy food 

practices in Norway. This thesis thus contributes with complementary discussions tying food 

practices to commodities, knowledge, gender and class. The main research question asks; how 

do food knowledge and food products shape food practices, and what is the significance of 

gender and class? 

Many say that there is a health movement in Norway, and that appetite for healthy 

food is increasing. Fish and vegetables are considered a part of the ordinary everyday diets of 

Norwegians. Still, few manage to consume the recommended amount of fish and vegetables. 

Moreover, extensive marketing and widespread consumption of sports nutrition illustrate the 

occurrence of alternative diets to the official dietary recommendations. 

The thesis contributes to key debates within food sociology, which suggest different, 

complementary and sometimes contradictory answers to how food practices are shaped. The 

first debate emphasizes how the food industry homogenizes consumption through the 

production, marketing and diversification of standardized readymade food products. With the 

developments within the Norwegian fishery as a backdrop, the thesis explores how the 

consumption of fish is shaped by the interaction between consumers and the food industry. I 

argue that standardization of food consumption is dependent upon the ongoing active 

engagement of consumers in adapting, transforming and configuring food commodities into 

food habits and is not just a force of the food market alone.  

The thesis also contribute to the debate concerning the individualization of food habits 

and dissolving traditional food norms for the consumer in late modernity. Advocates of 

individualization often emphasis how nutritional science has gained significance in modern 

Norwegian food culture.  Exploring the consumption of sports nutrition as empirical example 

highlights how nutritional knowledge is redefined and reformulated by both consumers and 

market actors in order to legitimize alternative dietary practices. I argue that alternative diets 

become normalized in a neo-liberal governing regime where both the market for health and 

the individual consumer is given much freedom to adapt, transform and configure nutritional 

knowledge.   



Persisting social differences in food consumption in particular in terms of healthy 

eating, has been given a lot of attention. Emphasis has been put on how cultural differences 

among classes shape distinct ways of eating. It has been argued that food styles are important 

markers of class positions, although the differences between diets and dishes are subtle and 

few. By comparing the consumption of fish and vegetables, this thesis argues that both 

cultural and economic differences shape consumption of healthy foods. Moreover, while 

barriers to eating fish and vegetables associated with the food market, such as quality, price 

and choice selection are tied to income differences, barriers related to individuals’ food 

competences, such as time, taste and cooking skills are, on the other hand, tied to educational 

differences. 

How food practices in general and cooking, in particular, are shaped by gender 

differences is another key discussion for this thesis. While studies find that healthy food 

choices vary between women and men, women’s health standards is argued to contribute to 

gender inequality in the kitchen. This thesis thus explores how men and women perform 

gender in relation to food preparation in Norway and how they negotiate the homemade food 

category. I argue that there are multiple gender discourses available for both men and women 

to make sense of their food preparation in everyday life, including assumptions of cooking 

homemade food as pleasurable activities that both men and women should enjoy.  

There are indeed strong forces set in motion for shaping our food consumption. While 

social differences such as class still affects healthy food practices, gender differences has not 

the same influence as it used to have. Men establish normative food standards by engaging in 

cooking, comparable to standards traditionally carried by women, including healthy and 

homemade food. Health or nutrition is an important normative framework for eating and 

cooking. However, the opportunity for adaptations are many. Nutritionist are not alone in 

providing health advice and nutrition guidance. Market actors have considerable freedom to 

promote body ideals and health cures hand in hand, and consumers reformulate and redefine 

health recommendations and ideals to legitimize their consumption practices.  

Still, it requires considerable effort to sustain and maintain food practices. Low 

competence makes it challenging to deal with barriers in the food market. Meanwhile, poor 

conditions in the food market gives less possibilities to develop or adapt consumer 

competences, and foods remain alien and unmanageable. While the food market conditions 

food consumption and nutrition knowledge forms important food morals for the consumers, it 

is the active engagement competences and expectations by the consumers that integrate food 

products and nutritional knowledge into healthy food practices.  

 


