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Interspecies Politics
Predicasts F & S Index Europe Annual
An ecological and anthropological study of eating offers insight into food
consumption in the twenty-first century, explaining how an abundance of unlimited
food varieties reveals the responsibilities of everyday consumers to protect their
health and the environment. By the author of The Botany of Desire. 125,000 first
printing.

The Cultural Politics of Food, Taste and Identity
Parliamentary Debates (Hansard).
This work deals with international marketing and is intended to help readers
develop their intercultural skills. The cultural variable is of prime importance in that
it impacts upon communication, business, negotiation, consumer needs and
attitudes, and finally the design and implementation of marketing strategies. The
book proceeds by comparing national marketing systems and local commercial
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customs in various countries, emphasizing what is country-specific and what is
universal. There follows an exploration of the interaction between business people,
buyers and sellers who have different national/cultural backgrounds. Written from
a European perspective, this second edition contains more on cultural issues,
especially religion and values, and includes new chapters on cross-cultural
consumer behaviour, and the cultural aspects of religious integration (eg EU, N.
America, SE Asia and Eastern Europe.)

The Global Guide to Animal Protection
With chapters on food, water, energy, the politics of consumption and redefining
the good life, Worldwatch’s award-winning research team asks whether a lessconsumptive society is possible—and then argues that it is essential.

The Washington Post Index
Online has:

World Agricultural Economics and Rural Sociology Abstracts
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Indian Trade Journal
State of the World 2004
Farm animals have been disappearing from our fields as the production of food has
become a global industry. We no longer know for certain what is entering the food
chain and what we are eating – as the UK horsemeat scandal demonstrated. We
are reaching a tipping point as the farming revolution threatens our countryside,
health and the quality of our food wherever we live in the world. Farmageddon is a
fascinating and terrifying investigative journey behind the closed doors of a
runaway industry across the world – from the UK, Europe and the USA, to China,
Argentina, Peru and Mexico. It is both a wake-up call to change our current food
production and eating practices and an attempt to find a way to a better farming
future.

Produce News
In the tradition of Cod and Olives: a fascinating journey into the hidden history,
culture, and commerce of caviar. Once merely a substitute for meat during
religious fasts, today caviar is an icon of luxury and wealth. In Caviar, Inga Saffron
Page 4/19

Read Free Global Foie Gras Consumption Industry 2016 Market Research
tells, for the first time, the story of how the virgin eggs of the prehistoric-looking,
bottom-feeding sturgeon were transformed from a humble peasant food into a
czar’s delicacy–and ultimately a coveted status symbol for a rising middle class.
She explores how the glistening black eggs became the epitome of culinary
extravagance, while taking us on a revealing excursion into the murky world of
caviar on the banks of the Volga River and Caspian Sea in Russia, the Elbe in
Europe, and the Hudson and Delaware Rivers in the United States. At the same
time, Saffron describes the complex industry caviar has spawned, illustrating the
unfortunate consequences of mass marketing such a rare commodity. The story of
caviar has long been one of conflict, crisis, extravagant claims, and colorful
characters, such as the Greek sea captain who first discovered the secret method
of transporting the perishable delicacy to Europe, the canny German businessmen
who encountered a wealth of untapped sturgeon in American waters, the Russian
Communists who created a sophisticated cartel to market caviar to an affluent
Western clientele, the dirt-poor poachers who eked out a living from sturgeon in
the aftermath of the Soviet collapse and the “caviar Mafia” that has risen in their
wake, and the committed scientists who sacrificed their careers to keep caviar on
our tables. Filled with lore and intrigue, Caviar is a captivating work of culinary,
natural, and cultural history.

Canadian Periodical Index
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Business 2.0
Global Business Today
By 2050, we will have ten billion mouths to feed in a world profoundly altered by
environmental change. How can we meet this challenge? In How to Feed the
World, a diverse group of experts from Purdue University break down this crucial
question by tackling big issues one-by-one. Covering population, water, land,
climate change, technology, food systems, trade, food waste and loss, health,
social buy-in, communication, and, lastly, the ultimate challenge of achieving equal
access to food, the book reveals a complex web of factors that must be addressed
in order to reach global food security. How to Feed the World unites contributors
from different perspectives and academic disciplines, ranging from agronomyand
hydrology to agricultural economy and communication. Hailing from Germany, the
Philippines, the U.S., Ecuador, and beyond, the contributors weave their own life
experiences into their chapters, connecting global issues to our tangible, day-today existence. Across every chapter, a similar theme emerges: these are not
simple problems, yet we canovercome them. Doing so will require cooperation
between farmers, scientists, policy makers, consumers, andmany others. The
resulting collection is an accessible but wide-ranging look at the modern food
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system. Readers will not only get asolid grounding in key issues, but be challenged
to investigate further and contribute to the paramount effort to feed theworld.

Board of Trade Journal
Geographical Abstracts
The Performance Economy
This book explores the ways that international politics is a form of interspecies
politics, one that involves the interactions, ideas, and practices of multiple species,
both human and nonhuman, to generate differences and create commonalities.
While we frequently think of having an international politics "of" the environment,
a deep and thoroughgoing anthropocentrism guides our idea of what political life
can be, which prevents us from thinking about a politics "with" the environment.
This anthropocentric assumption about politics drives both ecological degradation
and deep forms of interhuman injustice and hierarchy. Interspecies
Politicschallenges that assumption, arguing that a truly ecological account of
interstate life requires us to think about politics as an activity that crosses species
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lines. It therefore explores a postanthropocentric account of international politics,
focusing on a series of cases and interspecies practices in the American
borderlands, ranging from the US-Mexico border in southern Texas, to Guantánamo
Bay in Cuba, to Isle Royale, near the US-Canadian border. The book draws on
international relations, environmental political theory, anthropology, and animal
studies, to show how key international dimensions of states--sovereignty, territory,
security, rights--are better understood as forms of interspecies assemblage that
both generate new forms of multispecies inclusion, and structure forms of violence
and hierarchy against human and nonhuman alike.

International Management
Marketing Across Cultures
The Cultural Politics of Food, Taste and Identity examines the social, cultural and
political processes that shape the experience of taste. The book positions flavour
as involving all the senses, and describes the multiple ways in which taste
becomes tied to local, translocal, glocal and cosmopolitan politics of identity.
Global case studies are included from Japan, China, Guatemala, Italy and France.
Chapters examine local responses to industrialized food and the heritage industry,
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including reactions to dashi, sushi, tea and cheese, and look at how professional
culinary practice has become foundational for local identities. The book also
discusses the unfolding construction of 'local taste' in the context of global, local
and transnational sociocultural developments, and addresses how cultural political
divides are created between meat consumption and vegetarianism, innovation and
tradition, heritage and social class, popular food and authenticity, and street and
restaurant food. In addition, contributors discuss how different food products-such
as foie gras, kimchi, quinoa and Soylent-have entered the international market of
industrial and heritage foods, connecting different places and shaping taste and
political identities.

Chocolate Cities
Exploring a much neglected area, the relationship between food and nationalism,
this book examines a number of case studies at various levels of political analysis
to show how useful the food and nationalism axis can be in the study of politics.

State of the World, 2004
This updated and revised edition outlines strategies and models for how to use
technology and knowledge to improve performance, create jobs and increase
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income. It shows what skills will be required to produce, sell and manage
performance over time, and how manual jobs can contribute to reduce the
consumption of non-renewable resources.

Asian Hotel & Catering Times
When you think of a map of the United States, what do you see? Now think of the
Seattle that begot Jimi Hendrix. The Dallas that shaped Erykah Badu. The Holly
Springs, Mississippi, that compelled Ida B. Wells to activism against lynching. The
Birmingham where Martin Luther King, Jr., penned his most famous missive. Now
how do you see the United States? Chocolate Cities offers a new cartography of the
United States—a “Black Map” that more accurately reflects the lived experiences
and the future of Black life in America. Drawing on cultural sources such as film,
music, fiction, and plays, and on traditional resources like Census data, oral
histories, ethnographies, and health and wealth data, the book offers a new
perspective for analyzing, mapping, and understanding the ebbs and flows of the
Black American experience—all in the cities, towns, neighborhoods, and
communities that Black Americans have created and defended. Black maps are
consequentially different from our current geographical understanding of race and
place in America. And as the United States moves toward a majority minority
society, Chocolate Cities provides a broad and necessary assessment of how racial
and ethnic minorities make and change America’s social, economic, and political
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landscape.

Predicasts F & S Index Europe
Paul Shapiro gives you a front-row seat for the wild story of the race to create and
commercialize cleaner, safer, sustainable meat—real meat—without the animals.
From the entrepreneurial visionaries to the scientists’ workshops to the big
business boardrooms—Shapiro details that quest for clean meat and other animal
products and examines the debate raging around it. Since the dawn of Homo
sapiens some quarter million years ago, animals have satiated our species’ desire
for meat. But with a growing global population and demand for meat, eggs, dairy,
leather, and more, raising such massive numbers of farm animals is woefully
inefficient and takes an enormous toll on the planet, public health, and certainly
the animals themselves. But what if we could have our meat and eat it, too? The
next great scientific revolution is underway—discovering new ways to create
enough food for the world’s ever-growing, ever-hungry population. Enter clean
meat—real, actual meat grown (or brewed!) from animal cells—as well as other
clean foods that ditch animal cells altogether and are simply built from the
molecule up. Whereas our ancestors domesticated wild animals into livestock,
today we’re beginning to domesticate their cells, leaving the animals out of the
equation. From one single cell of a cow, you could feed an entire village. And the
story of this coming “second domestication” is anything but tame.
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Caviar
The 2004 Hungarian paprika ban -- The 2008 foie gras boycott -- The 2010 red mud
spill -- Neoliberalism, molecularization, and the shift to governance

Paprika, Foie Gras, and Red Mud
Focusing on the complex relationships between the globalizing economy and the
health of Earth's environment, the latest edition of the annual survey by the
Worldwatch Institute reveals the health of the planet's ecosystems, describes and
analyzes a variety of global environmental issues and problems, and recommends
practical, innovative solutions to the problems.

The Brewer's Digest
Vols. for 1973/74- include Directory and Who's who sections.

Farmageddon
An inside look at the complex and controversial debates surrounding foie gras Who
cares about foie gras? As it turns out, many do. In the last decade, this French
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delicacy—the fattened liver of ducks or geese that have been force-fed through a
tube—has been at the center of contentious battles between animal rights
activists, artisanal farmers, industry groups, politicians, chefs, and foodies. In
Contested Tastes, Michaela DeSoucey takes us to farms, restaurants, protests, and
political hearings in both the United States and France to reveal why people care
so passionately about foie gras––and why we should care too. Bringing together
fieldwork, interviews, and materials from archives and the media on both sides of
the Atlantic, DeSoucey offers a compelling look at the moral arguments and
provocative actions of pro- and anti-foie gras forces. She combines personal stories
with fair-minded analysis of the social contexts within which foie gras is loved and
loathed. From the barns of rural southwest France and the headquarters of the
European Union in Brussels, to exclusive New York City kitchens and the
government offices of Chicago, DeSoucey demonstrates that the debates over foie
gras involve heated and controversial politics. Her rich and nuanced account draws
our attention to the cultural dynamics of markets, the multivocal nature of
"gastropolitics," and the complexities of what it means to identify as a "moral"
eater in today's food world. Investigating the causes and consequences of the foie
gras wars, Contested Tastes illuminates the social significance of food and taste in
the twenty-first century.

The Third Plate
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The riveting story of the entrepreneurs and renegades fighting to bring lab-grown
meat to the world. The trillion-dollar meat industry is one of our greatest
environmental hazards; it pollutes more than all the world's fossil-fuel-powered
cars. Global animal agriculture is responsible for deforestation, soil erosion, and
more emissions than air travel, paper mills, and coal mining combined. It also, of
course, depends on the slaughter of more than 60 billion animals per year, a
number that is only increasing as the global appetite for meat swells. But a band of
doctors, scientists, activists, and entrepreneurs have been racing to end animal
agriculture as we know it, hoping to fulfill a dream of creating meat without ever
having to kill an animal. In the laboratories of Silicon Valley companies, Dutch
universities, and Israeli startups, visionaries are growing burgers and steaks from
microscopic animal cells and inventing systems to do so at scale--allowing us to
feed the world without slaughter and environmental devastation. Drawing from
exclusive and unprecedented access to the main players, from polarizing activistturned-tech CEO Josh Tetrick to lobbyists and regulators on both sides of the issue,
Billion Dollar Burger follows the people fighting to upend our food system as they
butt up against the entrenched interests fighting viciously to stop them. The stakes
are monumentally high: cell-cultured meat is the best hope for sustainable food
production, a key to fighting climate change, a gold mine for the companies that
make it happen, and an existential threat for the farmers and meatpackers that
make our meat today. Are we ready?
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Clean Meat
Billion Dollar Burger
A global history of restaurants beyond white tablecloths and maître d’s, Dining Out
presents restaurants both as businesses and as venues for a range of human
experiences. From banquets in twelfth-century China to the medicinal roots of
French restaurants, the origins of restaurants are not singular—nor is the history
this book tells. Katie Rawson and Elliott Shore highlight stories across time and
place, including how chifa restaurants emerged from the migration of Chinese
workers and their marriage to Peruvian businesswomen in nineteenth-century
Peru; how Alexander Soyer transformed kitchen chemistry by popularizing the gas
stove, pre-dating the pyrotechnics of molecular gastronomy by a century; and how
Harvey Girls dispelled the ill repute of waiting tables, making rich lives for
themselves across the American West. From restaurant architecture to
technological developments, staffing and organization, tipping and waiting table,
ethnic cuisines, and slow and fast foods, this delectably illustrated and profoundly
informed and entertaining history takes us from the world’s first restaurants in
Kaifeng, China, to the latest high-end dining experiences.
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How to Feed the World
Contested Tastes
Dining Out
An introduction to international business that emphasizes environmental factors,
this text provides concise coverage of key global issues, including the cultural
context for global business, cross-border trade and investment, the global
monetary system and competition in the global environment. It is fully updated to
2002.

The Board of Trade Journal
The Omnivore's Dilemma
"Barber explores the evolution of American food from the 'first plate,' or
industrially-produced, meat-heavy dishes, to the 'second plate' of grass-fed meat
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and organic greens, and says that both of these approaches are ultimately neither
sustainable nor healthy. Instead, Barber proposes Americans should move to the
'third plate,' a cuisine rooted in seasonal productivity, natural livestock rhythms,
whole-grains, and small portions of free-range meat"--Provided by publishe

Gourmet News
Agrindex
Food, National Identity and Nationalism
Raising awareness of human indifference and cruelty toward animals, The Global
Guide to Animal Protection includes more than 180 introductory articles that
survey the extent of worldwide human exploitation of animals from a variety of
perspectives. In addition to entries on often disturbing examples of human cruelty
toward animals, the book provides inspiring accounts of attempts by courageous
individuals--including Jane Goodall, Shirley McGreal, Birute Mary Galdikas, Richard
D. Ryder, and Roger Fouts--to challenge and change exploitative practices. As
concern for animals and their welfare grows, this volume will be an indispensable
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aid to general readers, activists, scholars, and students interested in developing a
keener awareness of cruelty to animals and considering avenues for reform. Also
included is a special foreword by Archbishop Desmond Tutu, urging readers to seek
justice and protection for all creatures, humans and animals alike.

Economic and Political Development Ethics
Indian Poultry Industry Yearbook
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