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EDITERANSKA PREHRANA 3.0

Od tradicijske kuhinje
do odrzivih politika

Jelena lvaniSevi¢
Institut za etnologiju i folkloristiku, Zagreb

Ovaj ¢e rad nastojati u kratkim crtama opisati konceptualne transformacije mediteranske
prehrane od druge polovine 20. stoljec¢a do danas. Ovaj nesumnjivo popularni prehrambe-
ni model, koji objedinjuje razli¢ite prehrambene kulture Sredozemlja, isprva je prepoznat
kao zdravstveno blagotvoran, nudeéi pomo¢ u prevenciji kardiovaskularnih bolesti. Pocetni
impuls globalne popularnosti prehrambene kulture Sredozemlja, koji dolazi iz medicin-
skih i nutricionistickih znanosti, dugoro¢no je pripomogao pojednostavljenju slozenih
prehrambenih sustava Sredozemlja koji se od 2000-ih pocinju prepoznavati kao homogeni
kulinarski i kulturni obrazac. Nakon $to je mediteranska prehrana 2010. godine upisana na
UNESCO-ovu Reprezentativnu listu nematerijalne kulturne bastine ¢ovjecanstva, razumi-
jevanje ove prehrambene kulture nesumnjivo se promijenilo. Danas mediteranska prehrana
dobiva svoje nove artikulacije unutar politika odrzivog razvoja, o¢uvanja bioraznolikosti i
ekosustava koje dugoro¢no nastoje razviti nove politicke i ekonomske modele u okviru nuz-
ne transformacije trenutnih prehrambenih sustava prema zelenijim i odrzivijim rje$enjima.

Klju¢ne rijeci: tradicijska kuhinja, Sredozemlje, mediteranska prehrana, nematerijalna
kulturna bastina, odrzive prehrambene politike, odrziva prehrana

Uvod

Ove se godine obiljezava deset godina od hrvatskog pridruzenja upisu mediteranske
prehrane na UNESCO-ovu Reprezentativnu listu nematerijalne kulturne bastine
¢ovjelanstva, gdje se nalazi uz Italiju, Portugal, Greku, Spanjolsku, Maroko i Ci-
par.! Mada je nominirana 2008. godine, upisana je tek dvije godine kasnije, zajedno
s francuskim gastronomskim obrokom® (The gastronomic meal of the French) i tra-
dicijskom kuhinjom Meksika® (Traditional Mexican cuisine). Dvije se godine mozda
ne ¢ine mnogo, no 2008. prehrambene prakse jo$ uvijek nisu nalazile svoje mjesto
na UNESCO-ovim listama. Iako pri stvaranju Konvencije o zastiti nematerijalne
kulturne bastine (2003) njezini autori nisu na umu imali kulinarstvo kao jedan od
nematerijalnih izraza kulture (Bortolotto i Ubertazzi 2018), proces kulturizacije
prehrambenih praksi, odnosno progirivanje shva¢anja prehrane kao slozena sustava

1 Mediteranska prehrana upisana je na spomenutu listu 2010. godine na sjednici u Nairobiju kada su Italija, Spa-
njolska, Maroko i Gréka predstavljali ovu nematerijalnu kulturnu bastinu. Godine 2013. popis zemalja je prosiren,
pa se upisu pridruzuju Portugal, Cipar i Hrvatska.

2 https://ich.unesco.org/en/decisions/S.COM/6.14 (pristup 1. 2.2023.).

3 https://ich.unesco.org/en/decisions/S.COM/6.30 (pristup 1. 2.2023.).
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znacenja ili totalne drustvene ¢injenice, otvorio je put hrani prema listama nema-
terijalne bastine. Isprva bi se moglo pomisliti da su etnolozi i kulturni antropolozi,
koji su se najvi$e bavili kulturom prehrane,* mogli biti prili¢no zadovoljni takvim
ishodom. No, slijede¢i Hafsteinovo razmisljanje (2018) da prodor folkloristi¢kih
i etnoloskih znanja, perspektiva i koncepata u javnu sferu predstavlja znacajan dio
modernisti¢ke refleksivnosti, mogude je preuzeti takoder njegovu ideju folkloriza-
cije, shvacene kao proces koji oznacava uspjeh spomenutih disciplina koji se pr-
venstveno ocituje u promjeni nacina na koji ljudi dozivljavaju svoju kulturu, kako
je definiraju te prakticiraju (2018: 128) $to dugoro¢no donosi znacajne promje-
ne kulturnih praksi koje se nastoje zastititi.* Kulturnoantropologko razumijevanje
prehrane kao odraza identiteta, kulture i svakodnevice zajednica danas se nalazi
u temeljima UNESCO-ova shvacanja. No, $to je jo$ znacajnije, ovakvo shvacanje
prehrane takoder je omoguc¢ilo konceptualno povezivanje ljudi i krajolika $to ce se
pokazati kljuénim u najnovijim artikulacijama mediteranske prehrane, o kojima ¢e
biti rije¢ nesto kasnije.

Obljetnice, osobito okrugle, dobra su prilika da se osvrnemo i s potrebnim od-
makom pomnije promotrimo mediteransku prehranu, ne samo kako je ona opisana
i upisana nego i $§to ona danas predstavlja. Sto to to¢no nastojimo ocuvati kada je
prehrana u pitanju? Kako se ona oblikuje u kulturni obrazac vrijedan zastite i brige?
Te posljedi¢no, je li ovaj upis utjecao na shvacanje mediteranske prehrane i ako jest,
jesmo li sami pridonijeli njezinoj transformaciji? Od kraja 1960-ih, kada je stvoren
koncept mediteranske prehrane, o ¢emu Ce biti rije¢ nesto kasnije, do danas ovaj je
prehrambeni obrazac dozivio razlic¢ite transformacije i konceptualizacije. Prosao je
put od zdravog modela tradicijske prehrane do modela odrzive prehrane (Dernini et
al. 2017; Medina 2021a, 2021b), postavsi pritom i nematerijalna kulturna bastina.
Ovaj ¢e rad, bez kritickog sagledavanja fenomena nematerijalne kulturne bastine i
prijepora koji iz njega proizlaze (primjerice, Kirscheblatt-Gimblett 2006; Hamersak
i Plese 2018; Brulotte i Di Giovine 2014), nastojati ukazati na konceptualne tran-
sformacije mediteranske prehrane u njezinoj dinami¢noj povijesti tijekom proteklih
sedamdesetak godina.

4 Etnoloska i kulturnoantropoloska istrazivanja prehrambenu kulturu definiraju kao sustav praksi, stavova, vje-
rovanja, ali i $iroku mrezu zajednica, pojedinaca i institucija uklju¢enih u proizvodnju, distribuciju i konzumaciju
hrane (Long 2015), naglasavaju¢i druitveno-kulturne i simboli¢ne aspekte pripremanja hrane i jedenja. Recentniji
pregled razli¢itih pristupa antropologije i sociologije prehrane vidi u, primjerice, Aktas-Polat i Polat 2020.

5 Valdimar Tr. Hafstein (2018) pojam folklorizacije koristi donekle ironi¢no, preuzimajuéi ga iz rasprava o pitanju
autenti¢nosti, kao krajnju posljedicu uspjeha etnoloskih i kulturnoantropoloskih znanja u suvremenom razumijeva-
nju fenomena nematerijalne kulturne bastine i njezine zastite. Folklorizacija, tako shvacena, za Hafsteina predstavlja
uspjeh spomenutih disciplina koji se ocituje u promjeni na¢ina na koji ljudi razumijevaju svoju kulturu, kako je
definiraju i prakticiraju. No, ona ujedno predstavlja i temelj procesa bastinizacije drustvenih praksi i odnosa koji
prosiruje prostor cirkulacije zadticenih kulturnih dobara, uvodi nove (institucionalizirane) nositelje i posljedi¢no
namece pitanje objektifikacije, komodifikacije i egzotizacije elemenata kulturne bastine izvan njezina izvorna habi-
tusa. Rasprava o folklorizmu nije nova u domacoj etnologiji gdje se osobito nalazi u kritikama pojmova izvornosti i
autenti¢nosti. Primjerice, vidi Ceribasi¢ 2003: 259, 264 i dalje.
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Sto je uopce mediteranska prehrana?

“Dieta mediterranea non c@!” tako je svoje predavanje o konceptu mediteranske
prehrane u proljece 2017. godine na Hvaru zapoceo talijanski antropolog Ernesto
di Renzo. Mediteranska prehrana ne postoji!, tvrdio je publici na okruglom stolu
o mediteranskoj prehrani, koji su organizirali Institut za etnologiju i folkloristiku i
Ministarstvo kulture i medija nastojec¢i popularizirati ovu nematerijalnu kulturnu
bastinu u amblematskoj® zajednici otoka Hvara. Obja$njavajudi lezernost kojom su
kuhinje i kulinarske prakse Sredozemlja svedene na jedninu, odnosno proces nekri-
tickog pojednostavljenja kulinarskih sustava i praksi Sredozemlja koji prati razvoj
koncepta mediteranske prehrane, Renzo je ukazao na jedan od osnovnih problema.
Naime, mediteranska prehrana upisana je na UNESCO-ovu listu u jednini, ¢ime
se, donekle, pretpostavlja ideja homogenosti kulinarskih praksi tamo gdje se ve¢ u
regionalnim prehrambenim praksama nalazi nepregledno mnostvo sitnih lokalnih
varijacija i osobitosti, kako u receptima tako i u kulinarskom leksiku, da spomenemo
tek najocitije primjere.

Kako onda odrediti $to je mediteranska prehrana? Je li to talijanska, marokan-
ska, dalmatinska, libanonska ili portugalska kuhinja? Cine li je jela ribara, seljaka ili
ona bliza gradanskom i plemi¢kom ukusu? Pripada li ona anti¢kom ili modernom
svijetu? Je li to kuhinja kr§¢anstva, Zidovstva ili islama, jer sve su te religije ostavi-
le svoj pecat na Sredozemlju i stvorile medusobno isprepletene kulinarske sustave?
Je li dovoljno reéi da je to skup prehrambenih praksi, receptura i tipi¢nih proizvo-
da $to se nalaze na stolovima diljem Sredozemlja? Svako simplificirano objasnje-
nje mediteranske prehrane donosi manje ili vi$e tipi¢ni nutritivni model prehrane
temeljen na velikom udjelu biljne hrane, maslinovom ulju kao osnovnoj (iako ne
jedinoj) masno¢i i malom unosu namirnica zivotinjskog porijekla, no ostaje neosjet-
ljivo za drustveni okvir, sloZen sustav praksi, znanja, izbora i vjerovanja vezanih uz
proizvodnju, pripremu i konzumaciju hrane. Jer ako je mediteranska prehrana skup
namirnica i receptura, moze li onda danas biti ponistena njezina veza sa specifi¢tnim
prostorom Sredozemlja? Globalna je potrosacka kultura omogucila da se proizvodi
Sredozemlja, poput maslinovog ulja, vina, tjestenine (koji se nesumnjivo prepozna-
ju kao tipi¢ni mediteranski) jednako lako dobavljaju u Hrvatskoj kao i na Islandu,
u Svedskoj ili u Sjedinjenim Ameri¢kim Drzavama. Zasto je onda uopce potrebno
stavljati odredene jelovnike na liste nematerijalne kulturne bastine ¢ovjec¢anstva? Iza
sredozemnih jelovnika, $to zapravo vrijedi i za svaku drugu lokalnu ili regionalnu
kuhinju, stoji duga povijest razvoja proizvodnje, pripreme i konzumacije odredene
hrane, povijest kulturnih kontakata, preuzimanja i prilagodavanja. Materijalna i sim-

6 Mediteransku prehranu na Reprezentativnoj listi nematerijalne kulturne bastine ¢ovje¢anstva predstavljaju slje-
deée tzv. amblematske zajednice: Cilento (Italija), Soria (Spanjolska), Chefchaouen (Maroko), Koroni (Gréka),
Agros (Cipar), Tavira (Portugal) i otoci Bra¢ i Hvar (Hrvatska). O problematici participacije zajednica, grupa i
pojedinaca u zastiti nematerijalne kulturne bastine te implementaciji Konvencije o nematerijalnoj kulturnoj bastini
(2003) vidi primjerice Blake 2019.
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boli¢na dimenzija upisane su u svaku namirnicu, svako jelo i obrok koji na osobit
nacin reprezentiraju iskustvo svakodnevice na Sredozemlju.

Upravo je ta problemati¢na samorazumljivost mediteranske kuhinje, kada je
gledamo izvana, bila okosnica medunarodnog skupa Mediteranska hrana i njezin
utjecaj izvan Sredozemlja odrzanog 2004. godine u Dubrovniku.” U vrijeme kada su
etnologinje Nives Rittig-Beljak i Mirjana Randi¢ organizirale ovaj skup mediteran-
ska je hrana bila globalno prepoznata i popularna. Bila je to kuhinja bosiljka, $alsi i
tjestenine, ¢e$njaka i maslinova ulja, kakvu je primjerice kuhao Jamie Oliver u nizu
kulinarskih serijala. Ranih 2000-ih uspjeh ove globalne kuhinje revno su podupira-
le nakladnicke i televizijske kuce ponavljajuci hedonisticku mastariju Sredozemlja,
imaginarnog prostora bogato prostrtih trpeza za kojima sjede razdragani jelci, a koju
primjerice u britanskom kulturnom krugu mozemo pratiti jos od 18. stolje¢a kada
Sredozemlje postaje “referentna tocka i ideja koja definira ono $to se smatra lijepim
ili pozeljnim“® (Burning 2018: 4). Tih godina diljem televizijskih ekrana krekali su se
rizoti, a u svakom kutku svijeta mogla se kupiti pizza ili tjestenina. Osim $to je bila
ukusna i, navodno, jednostavna za pripremu, istrazivanja su pokazivala blagotvornost
mediteranske prehrane u prevenciji bolesti srca i krvnih zila (Trichopoulou 1997).
Dubrovacka je konferencija otvorila raspravu o mediteranskoj hrani gotovo deset go-
dina prije UNESCO-ova priznanja, prepoznajuci je kao znacenjsko ¢voriste razlicitih
koncepata i trendova, kako ¢itamo u podnaslovu zbornika. Konrad Késtlin (2006) ¢e
tako podsjetiti da mediteranska kuhinja nastaje tek nakon $to je koncept jedinstve-
nosti kulturnog prostora Sredozemlja, koji u velikoj mjeri dugujemo istrazivanjima
francuskog povjesnitara Fernanda Braudela (Braudel 1997-1998; Késtlin 2006),
postao opceprihvacen pa je posljedi¢no ona rezultat pogleda izvana na kompleksan
sustav prehrambenih praksi razli¢itih drustvenih skupina i zajednica diljem Sredoze-
mlja. No, pogled na mediteransku kuhinju iznutra, kakav nam je ponudila jedna od
urednica zbornika u uvodnom poglavlju, isticao je brojne mikrolokacijske razlike u
kulinarskim izborima, praksama i ukusima, sli¢ne, ali opet razli¢ite recepture koje se
provla¢e Sredozemljem (Rittig-Beljak 2006). Poput bra¢kog vitalca koji u razli¢itim
varijacijama nalazimo na Kreti i Rodosu (gdje ga zacinjavaju origanom, limunom i
paprom) ili pasticade koja se osim u Dalmaciji priprema i na Krfu ili u pokrajini Ve-
neto. Sto je jos vaznije, ovaj pionirski pokusaj kriti¢kog sagledavanja fenomena me-
diteranske hrane koji su organizatorice skupa nastojale potaknuli u humanisti¢kim
znanostima medu prvima je ukazao na problemati¢nost privida homogenosti medite-
ranskih kuhinja u njezinim medijskim i popularnim artikulacijama izvan Sredozemlja.
Hedonisticka slika obilja sredozemnih kuhinja, koju u njezinim medijskim prikazima
uglavnom predstavlja talijanska kuhinja, razotkriva se kao izum novije povijesti i ba-
rem dio svoga uspjeha duguje uspjehu turisticke ideje Sredozemlja. Zbog svega nave-
denog, moramo zakljuciti da je koncept mediteranske kuhinje tijekom zadnjih pola
stolje¢a bio oblikovan pogledom izvana (Késtlin 2006: 79). Svodenjem kompleksnih

7 Medunarodna konferencija Mediterranean food and it’s influence abroad, 15th International Ethnological Food
Research Conference, Dubrovnik, 27. rujna do 3. listopada 2004.
8 Svi prijevodi su autori¢ini.
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kulinarskih sustava i prehrambenih praksi u jedninu (mediteranska kuhinja, mediteran-
ska prehrana) stvoren je novi prehrambeni krajolik, nastao na metafori Sredozemlja
kao jedinstvenog kulturnog prostora. No, promatran iznutra taj je prehrambeni kra-
jolik neusporedivo kompleksniji od svih popularnokulturnih prikaza koji pokazuju,
uz sve ostalo, neosjetljivost prema drustvenim i ekonomskim kulinarskim razlikama
unutar samih kuhinja Sredozemlja. Sve one rezultat su kontakata, preuzimanja i prila-
godavanja namirnica i recepata. Nives Rittig-Beljak (2006: 15, 20-21) smatrala je da
je kulinarstvo Sredozemlja iznimno heterogeno i da se jedinstvo ili zajedni¢ka potka
mediteranskih kuhinja moze pronadi tek u siromasnoj prehrani, primjerice u jelima
od slanutka, je¢ma i boba. U jednostavnim i skromnim sredozemnim recepturama
koje najcesce svjedoce o ekonomicnosti i gladi kao konstanti iskustva Zivota na Sre-
dozemlju kroz povijest. Notorna juha od kamena za Rittig-Beljak bila je odmjerena
metafora mediteranske kuhinje koja ukazuje na glad kao stalnu i ¢esto ostvarenu pri-
jetnju, a zbog koje su, na kraju, kuhinje Sredozemlja toliko mastovite i bogate.

Kada je ni deset godina nakon skupa, 2010. godine na sjednici Meduvladinog od-
bora za zastitu nematerijalne kulturne bastine UNESCO-a u Nairobiju 17. studenog
2010. godine mediteranska prehrana upisana na Reprezentativnu listu nematerijalne
kulturne bastine ¢ovjecanstva,’ ¢inilo se da je, barem naizgled, postignut konsenzus
oko toga $to ovaj pojam podrazumijeva. Mediteranska prehrana predstavlja “uku-
pnost vjestina, znanja, rituala i tradicija, koje se protezu od krajolika do stola, koja na
Sredozemlju uklju¢uje i usjeve, berbe, ribolov, drzanje zivotinja te preradu, pripremu,
a osobito dijeljenje i konzumiranje hrane” (UNESCO 2010)."° U to je vrijeme iza nje
stajalo barem pola stolje¢a medicinskih, nutricionistic¢kih, a od kraja 1990-ih i drus-
tvenih i humanistickih istrazivanja koja su medusobnom dijalogu postavila temelje
UNESCO-ova upisa, stavivéi u njegovo srediste vaznost drustvenih praksi, a osobi-
to zajednickog jedenja (Medina 2021a). Mediteranska prehrana sada nije vise pred-
stavljala zbir jela raznolikih kuhinja s neznatno razli¢itim spiskom namirnica, nego
ukupni na¢in (stil) Zivota koji se odvija u ne osobito lakim klimatskim i geografskim
uvjetima, u prostoru koji karakterizira manjak plodnog tla i vode i ¢iji su ljudi nuzno
okrenuti moru kao prostoru trgovine, kulturne razmjene, izvoru hrane, ali i opasnosti.
Sezonski jednoli¢ne i ekonomi¢ne kuhinje Sredozemlja prikrivene su u hedonisti¢koj
utopiji obilja kakvu nam (i dalje) pruzaju medijske, popularnokulturne, ali i kulturno-
politicke slike sredozemnih kuhinja gdje jedenje predstavlja dijeljeni drustveni uzitak,
ritualno povezan s obi¢ajima godi$njeg ili Zivotnog ciklusa." Kulturnoantropoloska
definicija prema kojoj mediteranska prehrana predstavlja skup znanja i vjestina pove-
zanih s proizvodnjom, preradom i konzumiranjem hrane, a koja je u sredi$tu bastinskih
politika vezanih uz hranu, postavlja veoma $irok kulturni okvir tradicijske prehrane i
ekonomije kao polazi$te razvoja, ali i na¢in o¢uvanja tradicijskog nacina zivota odre-

9 https://ich.unesco.org/en/decisions/S.COM/6.41 (pristup 17. S.2023.).

10 http://www.unesco.org/culture/ich/RL/00884 (pristup 30. 3.2023.).

11 Ve¢ povrsan pogled na promotivni video o mediteranskoj prehrani kao nematerijalnoj kulturnoj bastini ¢ovje-
¢anstva pokazuje romantiziranu sliku Sredozemlja u kojoj nema mjesta problemima gladi, ruralne nerazvijenosti,
degradacije krajolika, turisti¢kog pritiska ili medunarodnih migracija, da spomenem tek neke. Video je dostupan na:
https://www.unesco.org/archives/multimedia/document-1680-eng-2 (pristup 20. S.2023.).


https://ich.unesco.org/en/decisions/5.COM/6.41
http://www.unesco.org/culture/ich/RL/00884
https://www.unesco.org/archives/multimedia/document-1680-eng-2

RASPRAVA

denog prostora. Mediteranska prehrana u tome se kontekstu predstavlja kao nacin
zivota koji novinar i pisac Sinisa Pavi¢ (2017) to¢no opisuje govore¢i da je ona “i oko-
1i§, i tehnika uzgoja hrane, i o¢uvanje eko sustava, tradicijske poljoprivredne kulture,
nacin pripreme, na¢in blagovanja uz smijeh, hladovinu, obitelj, [ ... ] balote i picigin,
zdravlje na koncu”'?

Mediteranska prehrana i zdravlje

Spomenutim, kulturnoantropolo$ko utemeljenim definicijama ove prehrane pretho-
dila su brojna medicinska istrazivanja te njih valja smatrati po¢etnim impulsom koji je
omoguctio globalnu popularnost ovog prehrambenog obrasca. Ne smijemo zaboraviti
da je sam termin mediteranska prehrana (engl. Mediterranean diet, diaita — nacin zi-
vota i prehrana koju propisuje lije¢nik)"? skovao dr. Ancel Keys."* Po¢etkom 1950-ih
kada Keys zapocinje svoja istrazivanja, stopa smrtnosti od kardiovaskularnih bolesti
u SAD-u bila je dva do tri puta ve¢a nego u juznoj Europi. Taj predani istraziva¢, pro-
zvan u javnosti gosp. Kolesterol (Dhami i Vaidya 2015), najveéi dio svojih istrazivanja
posvetio je odnosu izmedu kolesterola u krvi i kardiovaskularnog zdravlja, a ¢injenica
da je smrtnost od sr¢anih i mozdanih udara bila iznimno rijetka na Sredozemlju tih
godina bila mu je neodoljiv istrazivacki izazov. Sredinom 1950-ih godina Keys je za-
poceo istrazivacki projekt koji se danas smatra ishodi$tem prepoznavanja zdravstve-
nih blagodati mediteranske prehrane. Znamenita, ali i kontroverzna, Studija sedam
zemalja ukljucivala je 12 000 ispitanika iz Greke, Italije, Jugoslavije, Japana, Danske,
Nizozemske, Finske i SAD-a. Keys je imao uvid u rezultate prethodnih istrazivanja
prehrane otoka Krete'® koja ¢e ne$to kasnije postati prehrambeni obrazac koji danas
prepoznajemo. Prehrana temeljena na sezonskom povréu, grahoricama i Zitaricama,
s niskim udjelom namirnica Zivotinjskog porijekla prvi je put dovela u izravnu vezu
konzumiranje odredenih masnoc¢a i razine kolesterola u krvi. Paradoksalan zaklju¢ak
Keysova istrazivanja bio je da su bogatije nacije bez obzira na bolji pristup zdravstve-
noj zastiti bile bolesnije od zemalja poratnog Sredozemlja. Svakodnevno konzumira-
nje maslinovog ulja, raznovrsnog voca i povréa, postujudi sezonalnost, te razmjerno
malen unos namirnica zivotinjskog porijekla (osobito mesa) osnova su Keysove me-
diteranske prehrane. Kao ziva reklama modela prehrane i Zivljenja koji je propagirao
cijeli svoj dugi zivot (dozivio je, naime, stotu), Keys je ve¢i dio proveo Zive¢i u Pi-

12 Pavi¢, Sinisa. “Mediteranska prehrana zahvaca vise od same hrane - to je nadin zivota”. Novi list, 6. lipnja 2017.,
dostupno na https://www.novilist.hr/life/gastro/mediteranska-prehrana-zahvaca-vise-od-same-hrane-to-je-nac-
in-zivota/ (pristup 20. 3.2023.).

13 Klai¢, Bratoljub. 2002. Rjecnik stranih rije¢i. Zagreb: Nakladni zavod Matice hrvatske.

14 Zahvaljujem kolegici Moro na podatku o dvama doktoratima, iz oceanografije i biologije, koje je stekao dr.
Ancel Keys.

15 Godine 1948. gr¢ka vlada sa Zakladom Rockefeller provodi prvo epidemiolosko istrazivanje koje je ukljucivalo
proucavanje prehrane otoka Krete, dugoro¢no namijenjeno pobolj$anju Zivotnih uvjeta stanovni$tva u poratnom
razdoblju (Nestle 1995). Rezultati tih istrazivanja objavljeni su 1953. godine u knjizi Lelanda G. Allbaugka Crete, a
Case Study of an Underdeveloped Area.
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oppiu na jugu Italije gdje su mu, prema njegovim rije¢ima, najveci ucitelji bili njegova
kuharica Delia Morelli i vrtlar Angelo. Temelj Keysove mediteranske prehrane bila je
raznolika, jednostavna prehrana, temeljena na lokalnim i sezonskim proizvodima ze-
mlje i mora. Jako se Keysov model zasniva na ograni¢enom zemljopisnom podrucju
(Gréka, Italija, jug Francuske i sredozemna obala Spanjolske), te u obzir ne uzima po-
vijesne, ekonomske, drustvene i kulturne aspekte prehrane, on ipak naznacuje drus-
tveni karakter jedenja, odnosno dijeljenje hrane kao presudan faktor u razumijevanju
kulture mediteranske prehrane.

Na temeljima Keysova istrazivanja, migracijskih tijekova (3to hranu doma od-
nose sa sobom i prilagodavaju novom prostoru) i ve¢ spomenute medijski gradene
popularnosti Sredozemlja u anglosaksonskom svijetu od 1950-ih godina (Jones i
Taylor 2001), mediteranska prehrana postala je globalni fenomen koji su istovreme-
no podrzavali i medicinske znanosti i medijska industrija. Kao $to je veé re¢eno, ali
nije naodmet ponoviti, gledana izvana mediteranska je prehrana homogeniji pojam
no $to je to tako u realnosti brojnih lokalnih i regionalnih kuhinja na Sredozemlju.
Popularnokulturnoj proizvodnji znacenja ionako ne smeta pojednostavljivanje kao
nacelo konstruiranja univerzalne kuhinje Sredozemlja u kojoj dominiraju maslinovo
ulje, riba, bosiljak i raj¢ica i koju tako revno pripremaju brojne kulinarske i putopisne
televizijske zvijezde. U prilog popularnosti mediteranske kuhinje (koja bi uistinu
trebala stajati u pluralu) ide i ¢injenica da je medicinske znanosti i nutricionizam
prepoznaju kao iznimno zdrav model prehrane. Jedan od nacina prevencije bolesti
srcaikrvnih zila (De Lorgeril i Salen 2006), ali i niza drugih zdravstvenih problema
poput demencije, depresije i sl. (Yin et al. 2021; Shafiei et al. 2019).

Mediteranska prehrana kao zivotni stil

Ve¢ nam sam pogled na slikovne prikaze, piramide mediteranske prehrane, pruza
uvid u sasvim razli¢ita shvacanja i svojevrsnu evoluciju prehrambenog modela u po-
zeljan stil Zivota. Od devedesetih godina naovamo piramide mediteranske prehra-
ne prosirivale su se dodajuci slojeve koji odrazavaju ne samo razvoj shvacanja ovog
prehrambenog obrasca nego i sam razvoj istrazivackih interesa koji danas pridonose
razumijevanju prehrambene kulture i prehrambenih sustava. Ako je piramida medi-
teranske prehrane devedesetih godina'® jo$ uvijek bila rezultat isklju¢ivo medicin-
skih istrazivanja, nudedi tako nutritiviu preporuku pravilne prehrane, ona to danas
svakako vi$e nije. Prehrana je tijekom proteklih dvadesetak godina izasla s margine
usputnih interesa etnologa, antropologa, sociologa i povjesnicara te postala zaseb-
no tematsko polje unutar razli¢itih znanstvenih disciplina. Zbog toga su danasnje
piramide mediteranske prehrane podjednako rezultat istrazivanja prirodnih te drus-
tvenih i humanisti¢kih znanosti. Tako je, primjerice, godine 2008. na skupu posvece-

16 Spomenimo primjerice piramidu razvijenu na Medunarodnoj konferenciji o mediteranskoj prehrani, odrzanoj
u Bostonu 1993. godine. Vidi vi$e u Matalas 2006: 92; Dernini et. al. 2012.
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nom mediteranskoj prehrani'” predstavljena piramida koja je uklju¢ivala nove znan-
stvene spoznaje, prvenstveno one $to su ih usporedo s lije¢nicima razvijali etnolozi,
antropolozi i sociolozi. Baza piramide pokazuje da su temelj mediteranske prehrane
drustvene prakse (zajedni¢ki obroci, $etnje, ples... ) koje tek naizgled nemaju veze
s prehranom."® No, dotada je hrana ve¢ prepoznata kao medij kojim dru$tvo komu-
nicira svoje vrijednosti, a ne tek puko odrzavanje Zivota $to nagoni ljude da proizvo-
de i konzumiraju svoju hranu. Spomenuta piramida iz 2008. godine nije sadrzavala
samo prijedlog zdravstveno pozeljnog modela prehrane nego je takoder vodila racu-
na o drustvenom okviru i drustvenim praksama. To¢nije, uzela je u obzir spoznaje
drustvenih i humanistickih istrazivanja, koja su u to vrijeme promatrala simbolicke i
identitetske prakse mediteranske prehrane. Prijelaz sa suhoparnih lije¢nickih prepo-
ruka i nutricionistickih savjeta na rezim prehrane temeljen na drustvenosti i uzitku
dijelom je rezultat kulturnoantropoloskih istrazivanja prehrane koja su, ra¢unajuci
na hedonisti¢ki pomak u medijskoj slici ove prehrane, nadogradila sve iduce pira-
mide mediteranske prehrane naglasivsi da je ona mnogo vise od same hrane. Ona je
stil Zivota!

Mediteranska prehrana — od Zivotnog stila do recepta za spas
planete

Iako se kulturnoantropolosko usidrenje mediteranske prehrane unutar politika zastite
nematerijalne kulturne bastine isprva ne razotkriva kao povratak narusenoj ili izgublje-
noj sezonalnosti i lokalizaciji prehrambenih obrazaca, ve¢ kao pitanje kulturnih iden-
titeta zajednica, njihova osnazivanja i (samo)reprezentacije, u desetak godina od upisa
svjedo¢imo konceptualizaciji osnovnih ideja mediteranske prehrane'® u novim okviri-
ma, primjerice onima ruralnog razvoja, zastite kulturnih krajolika, vaznosti sezonske
prehrane i lokalne, male proizvodnje te zajednistva oko stola kao jamca prijenosa zna-
nja i vrijednosti koje iz nje proizlaze. Iako je potonje nesumnjivo dio institucionalne
brige i zadtite nematerijalne kulture u okviru, nacelno, kulturnih politika, mozemo
vidjeti da se danas naglasak vrlo Cesto stavlja na lokalizaciju mediteranske prehrane,
odnosno na vaznost zastite kulturnih krajolika kao njezina prirodnog habitusa. U tom
smislu, lokalna proizvodnja i potrosnja razumijevaju se kao osnova razvoja uglavnom
depopuliranih i slabije razvijenih podruéja, temeljenog na konceptima odrZive prehra-
ne 1 odrzivog razvoja. Temelje¢i ovaj put narativ o mediteranskoj prehrani na pojmu
odrZivosti, ovaj prehrambeni sustav, u realnosti narusen i ¢esto napusten (Nestle 1995),
nadaje se kao panaceja brojnih goru¢ih, glokalnih problema. Mediteranska prehrana se

17 Godine 2008. u Cambridgeu u Massachusettsu odrzana je 1S. konferencija o mediteranskoj prehrani u orga-
nizaciji Oldwaysa, neprofitne nevladine organizacije posvecene promociji zdravih prehrambenih izbora, te udruge
The Mediterranean Foods Alliance.

18 Novi grafi¢ki prikaz piramide mediteranske prehrane iz 2008. godine vidi na: https://oldwayspt.org/news-
media/press-releases/oldways-releases-updated-mediterranean-diet-pyramid (pristup 29. 3. 2023.).

19 https://mediterraneandietunesco.org/about/messages/ (pristup 20. 3. 2023.).
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tako, ovisno o gledistima i razini aktera koji se njome bave, nudi kao rjesenje problema
kardiovaskularnog zdravlja ili epidemije pretilosti, ili pak predstavlja kao alat ruralnog
razvoja koji $titi lokalnu proizvodnju, pridonosi ja¢anju zelenih prehrambenih politika
i/ili zastiti bioloske raznolikosti.

Trenutne globalne prehrambene politike, one koje mozemo pratiti u aktivnosti-
ma Organizacije za hranu i poljoprivredu Ujedinjenih naroda (FAO), zadnjih godina
daju znacajnu i kontinuiranu podr$ku mediteranskoj prehrani. Raspon tema koje se
danas vezuju u nju mozemo, primjerice, pratiti u dokumentu “Mediterranean food
consumption patterns. Diet, environment, society, economy and health” iz 2015. go-
dine, $to ga potpisuju FAO i CIHEAM Bari,* a koji je nastao slijedeci ideje razvijane
tijekom izlozbe EXPO odrzane u Milanu 201S. godine koja je bila posvecena temi
hranjenja planeta. Osnova bavljenja prehranom na ovoj razini bila je:

[...] naglasiti ulogu $to je trenutni prehrambeni obrasci imaju u okviru pre-
hrambene sigurnosti, javnog zdravstva, zastite okolisa i socioekonomskog
razvoja Sredozemlja. Krajnji je cilj potaknuti multidisciplinarni dijalog medu
znanstvenim zajednicama Europe i Sredozemlja o odrzivosti trenutne po-
tro$nje hrane i proizvodnih obrazaca na Sredozemlju i $ire, kao i identificirati
istrazivacke aktivnosti i politike nuzne za postizanje odrzivosti sredozemnih
prehrambenih sustava. (CIHAEM/FAO 2015: 1)

Osnovna namjera toga dokumenta, kako mozemo u njemu proéitati, bila je dakle
dati poticaj multidisciplinarnom dijalogu znanstvene zajednice o odrzivosti trenut-
nih prehrambenih obrazaca, podjednako vezanih za proizvodnju kao i za konzuma-
ciju hrane. Zato upravo i ne ¢udi da danas raspon novih tema koje se vezu uz medi-
teransku prehranu ide od trenutnih prehrambenih praksi ljudi Sredozemlja (koje ih
smjestaju u vrh europskih statistika o debljini), odrzavanja zdravlja, odrzivosti pre-
hrambenih sustava s obzirom na planirani rast svjetske populacije, do ekoloskog oti-
ska agroindustrijskih sustava ili problema bacanja hrane. Zahtjev za transformaciju
globalnih prehrambenih sustava sadrzan je pojmu odrzive prehrane koji je predstav-
ljen u zborniku Sustainable Diets and Biodiversity: Directions and Solutions for Policy,
Research and Action nekoliko godina ranije. Odrzive proizvodne i potro$acke prakse
one su koje imaju:

[ ...] nizak utjecaj na okolis i koje pridonose prehrambenoj sigurnosti i zdra-
vom zivotu sada$njih i buducih generacija. Odrzive prehrane pridonose ocu-
vanju okoli$a i postuju bioraznolikost i ekosustave, kulturno su prihvatljive,
dostupne, ekonomski pravedne i pristupa¢ne; nutritivno prikladne, sigurne
i zdrave; ujedno optimiziraju¢i prirodne i ljudske resurse. (Burlingame i Der-
nini 2012: 7)

20 CIHAEM The International Centre for Advanced Mediterranean Agronomic Studies (Medunarodni centar
za napredne poljoprivredne studije Sredozemlja), Bari, Chania, Montpellier, Zaragoza. CIHAEM je osnovan 1962.
godine s namjerom jacanja suradnje u podru¢ju visokog, poljoprivrednog obrazovanja Sredozemlja te ratificiran
sporazumom izmedu sedam zemalja (Portugal, Spanjolska, Francuska, Italija, Jugoslavija i Turska).
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FAO je ve¢ 2012. godine, tek dvije nakon UNESCO-ova upisa, zauzeo stav da je me-
diteranska prehrana jedna od najodrzivijih koje poznajemo (Burlingame i Dernini
2012; Petrillo 2012; Dernini i Berry 2015), $to je dugoroéno omoguéilo sasvim nov
pristup ovoj nematerijalnoj kulturnoj bastini. Mediteranska prehrana tako sada do-
biva novo usidrenje u okviru savjesnih politika, zelenih ekonomija ili razvoja ruralnih
podrugja izvan masovnog turizma ili velike poljoprivredne proizvodnje (Moro 2016:
656). Elisabetta Moro mediteransku prehranu vidi kao antropologki obrazac koji pro-
izlazi iz kulture prehrane, ali priznaje da su “retorike i drustvene politike transformi-
rale jednostavnu hranu u simboli¢ki zamasnjak, u ¢imbenika zajednice i identitetsku
oznaku” (2016: 656), a stol u metafori¢ko polje u kojem se zajednice konstantno
izgraduju. Tradicijska je prehrana tako kroz kulturne politike zastite nematerijalnih
kulturnih dobara ponudila svoj drustveni, ekonomski, kulturni i simboli¢ki potenci-
jal globalnim prehrambenim politikama usmjerenima prvenstveno novim okoli$nim
izazovima. Sasvim je jasno da u vrijeme (pre)sporog prepoznavanja klimatskih pri-
jetnji prehrambeni sustavi takoder moraju proéi transformaciju prema odrzivijim i
zelenijim rje$enjima, a korak unatrag, prema lokalnijim i sezonalnijim prehrambenim
navikama, ¢ini se kao logi¢an pocetak. Zato danas mediteransku prehranu ne treba
prakticirati zbog vlastita zdravlja ili vrijednosti kulturne bastine, ve¢ zbog dobrobiti
ekosustava, bioraznolikosti i planete. Promotrimo li sada mediteransku prehranu kao
dogovoreni jelovnik za spas, ili makar pomo¢ planeti, lako se sloziti da se zapravo ne
radi o hrani, nego o intelektualnom proizvodu, koji je rezultat ponekad vrlo razlicitih
lokalnih prehrambenih kultura i praksi (Moro 2016: 657). Smjestivsi mediteransku
prehranu izmedu mita i stvarnosti (Moro 2016), izmedu imaginarnog prehrambenog
krajolika i onoga koji ¢e do 2050. godine morati hraniti vi$e od devet milijardi ljudi,*
shvacanje uloge ove prehrambene kulture nuzno se mora prosiriti, osobito zbog nje-
zina transformativna potencijala $to ga moze imati u smanjivanju utjecaja prehram-
benih modela i praksi na okolis. Kreatori politika vezanih uz pitanje odrzavanja sigur-
nosti i dostupnosti hrane preuzimaju nematerijalnu kulturnu bastinu mediteranske
prehrane kao vrstu osobita, kulturalno prihvatljivog ekonomskog resursa stavljajuéi je
tako u srediste recentnih globalnih prehrambenih preporuka. Tako, simplificirani i
kulturnopoliti¢ki validirani, prehrambeni obrasci Sredozemlja danas nuzno nadilaze
okvire (prehrambene) kulture, predstavljajuci “stil zivota, obrazovni obrazac i daleko-
sezni ekonomski razvoj”, kako naglasava Moro u svome pregledu tendencija i koncep-
tualizacija mediteranske prehrane (2016: 660).

Cum grano salis

Ne gubedi ¢vrsto kulturnoantropolosko uporiste u bastinskim, UNESCO-ovim po-
litikama, mediteranska prehrana danas se predstavlja kao alat odrzivog razvoja ¢iju

21 Projekciju rasta svjetske populacije do 2050. godine vidi na: https://www.un.org/en/global-issues/population
(pristup S. 4.2023.).
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¢emo uspjesnost modi pratiti tek u godinama koje slijede. Zivot ove prehrambene
kulture ne odvija se viSe unutar svakodnevice stanovnika Sredozemlja, koja svjedoci
eroziji tradicijskih prehrambenih modela i posljedi¢nom rastu zdravstvenih proble-
ma. Statisticki podaci iz godine u godinu neslavno stavljaju stanovnike Sredozemlja
medu “najdeblje” Europljane (WHO 2022a i 2022b),? a akcijski planovi vezani za
razvoj sredozemnih zemalja naglasavaju da su “poljoprivredni i ruralni modeli Sre-
dozemlja, koji su u temelju sredozemnih identiteta, znacajno ugrozeni prevlas¢u
uvezenih prehrambenih obrazaca. Ovaj trend osobito je vidljiv u napustanju medi-
teranskih prehrambenih modela bez obzira na njihov pozitivan utjecaj na zdravlje”
(UNEP/MAP 2005: 16). Zbog svega spomenutog, ne ¢udi da u zadnjem desetlje¢u
svjedo¢imo pomicanju naglaska s pitanja kulturne vrijednosti ili zdravlja na proble-
matiku o¢uvanja ekosustava, bioraznolikosti, zastite krajolika i odrzivosti nasih pre-
hrambenih sustava. Mediteranska prehrana danas svoje usidrenje pronalazi u okviru
globalnih izazova odrzivosti i zelene tranzicije, odnosno prehrambenih i ekoloskih
politika. Tako danas mediteransku prehranu trebamo promatrati prvenstveno kao
vremenu vje$to prilagodenu nematerijalnu kulturnu bastinu koja pokazuje lako¢u
transformacije pod novim uvjetima i novim zahtjevima.

Sudjelujudi u hrvatskom procesu nominacije od 2010. godine te, kasnije, u radu
neformalne mreze amblematskih zajednica od 2014. do danas, mali tim Instituta za
etnologiju i folkloristiku bio je znanstvena i stru¢na podrs$ka Ministarstvu kulture i
medija te je dobio iznimnu moguénost pracenja aktivnosti vezanih uz mediteransku
prehranu iznutra, razlicitih pristupa i dobrih praksi kojima se ona nastoji popularizi-
rati, revalorizirati i zatititi u svih sedam zemalja. Smatrajuéi sudjelovanje u radu ove
neformalne mreZe kontinuiranim terenskim istrazivanjem, omoguc¢eno nam je prace-
nje razvoja i dvojbi oko samoga koncepta mediteranske prehrane, ali i uvid u razlicite
razine na kojima se odvija njezin suvremeni Zivot. Svaka od zemalja ima svoj pristup i
svoje naglaske, svoje planove zastite i popularizacije, kao i projekte razvoja i upravlja-
nja ovom nematerijalnom kulturnom bastinom. Upletenost u rad mreZze doprinijela
je, takoder, uvidu u ¢esto neproni¢nu mrezu lokalnih inicijativa i institucionalne po-
drske na kojoj se odvijaju razli¢ita nastojanja Sirenja osnovnih ideja mediteranske pre-
hrane. Naime, mediteranska prehrana se u okviru bastinskih i kulturnih politika nada-
je kao mobilizirajudi narativ jedinstva kulturnog prostora $to ga obiljezava tisu¢ljetna
povijest medusobnih kontakata i utjecaja, a koji barem nacelno nastoji ponuditi okvir
za razumijevanje razli¢itih lokalnih, regionalnih i nacionalnih identiteta (Quieroz
2015), no njezina “konceptualna transformacija” (Medina 2021a), odnosno smjesta-
nje u (nove) okvire prehrambenih politika zelene tranzicije, zahtijeva dodatne kriti¢-
ke i analiticke napore usmjerene dubljem razumijevanju suodnosa hrane, krajolika i
pojedinaca, kao i sustinske isprepletenosti kulturnih, politi¢kih i ekonomskih pitanja.

22 WHO. 2022. Childhood Obesity Surveillance Initiative (COSI) Fact sheet highlights 2018 2020, dostupno na:
https://www.who.int/europe/publications/m/item/childhood-obesity-surveillance-initiative-cosi-fact-sheet-
highlights-2018-2020 (pristup 31. 3. 2023.) ili WHO. 2022. Report on the fifth round of data collection, 2018-2020:
WHO European Childhood Obesity Surveillance Initiative (COSI), dostupno na: https://www.who.int/europe/
publications/i/item/WHO-EURO-2022-6594-46360-67071 (pristup 31. 3.2023.).
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Legitimacija mediteranske prehrane koju donosi UNESCO-ova zastita dugoro¢no
predstavlja i izazov za razumijevanje odnosa izmedu ciljeva globalnih politika, poput
UN-ove Agende 2030 (UN 2015) u kojoj su sadrzani glavni ciljevi odrzivog razvoja i
lokalnih praksi, odnosno znacajne uloge lokalnih zajednica koje Konvencija o zastiti
nematerijalne kulturne bastine (2003) stavlja u svoje srediste. Slu¢aj mediteranske
prehrane pokazuje znacajan odmak od praksi zastite nematerijalnih kulturnih dobara
odozdo kakvu bismo oéekivali, ve¢ predstavlja uspjeh $iroko postavljenje mreze akte-
ra na razli¢itim razinama. Godi$nji sastanci neformalne mreze zemalja mediteranske
prehrane, na kojima sudjeluju predstavnici nadleznih ministarstava te predstavnici
amblematskih zajednica, a na kojima sudjelujem od 2013. godine, pruzaju priliku za
bolji uvid u razli¢ite razine aktivnosti zastite i promocije ove nematerijalne kulturne
bastine, ali, $to je jo$ znacajnije, omogucuju razmjenu dobrih praksi izmedu sedam
zemalja. Zastiti ove nematerijalne kulturne bastine pridruzuju se razli¢iti institucio-
nalni i izvaninstitucionalni akteri na nacionalnoj i lokalnoj razini. Tako se, primjerice,
u Spanjolskoj zastiti i popularizaciji mediteranske prehrane pridruzuju resorno Mini-
starstvo kulture, predstavnici UNESCO-a, znanstvena zaklada Fundacién Cientifica
Caja Rural, ali i lokalni politi¢ki akteri u suradnji s lokalnom zajednicom, obrazovnim
i kulturnim institucijama. Popularizacija mediteranske prehrane u Sorii, prvenstveno
shvacene kao temelj preventivnih javnozdravstvenih politika, provodi se, medu osta-
lim, i osnivanjem gradskih vrtova® te imenovanjem ulica nazvanih prema elementima
izajednicama ove nematerijalne kulturne bastine.** Slu¢aj Portugala, takoder, pokazu-
je $iroku partnersku mrezu javnih i privatnih inicijativa, lokalnih udruga, obrazovnih
i kulturnih institucija uklju¢enih u popularizaciju, revalorizaciju te upravljanje medi-
teranskom prehranom. Lokalna politi¢ka razina u Taviri u Algarveu iznimnim mobi-
lizacijskim djelovanjem povezuje, primjerice, Sveuciliste u Algarveu,*® Muzej grada
Tavire,® lokalne proizvodace hrane i ugostitelje, kao i kulturne djelatnike i udruge
koje okuplja na Festivalu mediteranske prehrane koji se odrzava svake godine u ruj-
nu u Taviri od 2013. godine.” Osim svega navedenog, godine 2014. vije¢e ministara
Portugala osnovalo je Grupu za otuvanje i promicanje mediteranske prehrane te
2018. Centro de Competéncias para a Dieta Mediterranica ¢ime je ova nematerijalna
kulturna bastina postala nacionalno, stratesko pitanje Portugala.”

Zahtjev za odbacivanjem ideje apoliti¢nosti nasih prehrambenih praksi, $to ga
nerijetko artikuliraju kulturnoantropoloska istrazivanja prehrane, danas se pokazu-

23 https://cadenaser.com/emisora/2018/04/25/ser_soria/1524653680_391819.html (pristup 22. S.2023.).

24 http://fundacioncajarural.net/en/fundacion.html (pristup 22. 5. 2023.).

25 Tijekom portugalske koordinacije neformalnom mrezom zemalja upisnica mediteranske prehrane, godisnja
koordinacija mrezom obaveza je svake od zemalja te se sve zemlje rotiraju na tom zadatku, organizirana je medu-
narodna znanstvena konferencija “The Cultural Heritage of the Mediterranean Diet” koja se odrzala 9. i 10. svibnja
2017. u Faru. Program konferencije vidjeti na: https://www.minhaterra.pt/wst/files/I112967-PROGRAMAXPT.
PDF (pristup 22. S.2023.).

26 O aktivnostima toga muzeja u zastiti i popularizaciji mediteranske prehrane vidi: http://museumunicipaldeta-
vira.cm-tavira.pt/?q=dm (23. 5.2023.).

27 Vise o festivalu vidi na: http://www.dietamediterranica.pt/?q=pt/node/759 (pristup 22. 5.2023.).

28 https://inovacao.rederural.gov.pt/images/imagens/GTInovacao/17-Protocolo_CentroCompetenciasDieta-
Mediterranica.pdf (pristup 22. 5. 2023.).

29 http://www.dietamediterranica.pt/2q=pt/ccdm/quem-somos (pristup 22. S.2023.).
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je osobito opravdanim u pokus$aju razumijevanja suodnosa koncepata i praksi koje
proizlaze iz mediteranske prehrane. Dovoljno je samo pogledati najnoviju piramidu
mediteranske prehrane objavljenu 2020. godine da bismo vidjeli nove preokupacije
koje se danas upisuju u ovaj temeljno kulturni obrazac.*® Piramida danas, uz sve pret-
hodno spomenute slojeve, uvodi pitanje odrzivosti prehrambenog sustava, isti¢uci
tako ulogu sezonalnosti, o¢uvanja bioraznolikosti, lokalnu proizvodnju i potrosnju
hrane te razumno kori$tenje prirodnih resursa, osobito tlaivode. Tradicijske kuhinje
Sredozemlja sada mogu predstavljati nuzni korak unatrag prema boljoj budu¢nosti,
a ne samo moguc¢nost zajednica da predstavljaju same sebe ili pak dobiju na trzi$noj
vrijednosti.

Krajem prosle godine mediteranska prehrana bila je glavna tema panela odr-
zanog u Ujedinjenim narodima u New Yorku pod naslovom Mediterranean Diet —
Lifestyle for a sustainable future.’' Taj dogadaj, organiziran u sklopu proslogodisnje
talijanske koordinacije aktivnostima neformalne mreZe amblematskih zajednica,
uz pomo¢ talijanskog Ministarstva poljoprivrede® te stalnih misija Italije i Maro-
ka pri UN-u, pokazao je $irinu pristupa, politickih i ekonomskih agendi koje danas
postaju proaktivni nositelji mediteranske prehrane. Izmje$tena iz svakodnevice Sre-
dozemlja, mediteranska prehrana postavlja ambiciozne, globalne ciljeve, no istovre-
meno i paradoksalno pokazuje nemo¢ u borbi s globaliziranim, industrijaliziranim
prehrambenim sustavima i promjenom prehrambenih navika. Transformacije kon-
cepta mediteranske prehrane, od tradicijske prehrane preko nematerijalne kulturne
bastine do odrzivog prehrambenog modela, mnogo vi$e govore o preokupacijama
danasnjice nego o samim prehrambenim obrascima, svakodnevnim prehrambenim
praksama i izborima. Ostavljaju¢i ovom prilikom otvorenima pitanja medusobne
isprepletenosti kulturnih i prehrambenih politika, sloZena i naru$ena odnosa izmedu
okolisa i ljudi, trebali bismo se takoder upitati u kakvom su odnosu trenutna popu-
larnost mediteranske prehrane iideja tjeskobe modernih jelaca, kao naj¢eséeg izraza
prehrambenih strahova sitog Zapada (Jackson 2015), koji se nerijetko iskazuju ra-
zvojem ijatanjem eti¢kih potrosackih praksi, favoriziranjem kratkih opskrbnih lana-
ca, lokalne konzumacije hrane i pitanja prehrambene suverenosti. Holisti¢ki pristup
prehrambenoj kulturi, kakav je u srzi mediteranske prehrane, svoju suvremenost,
takoder, gradi poigravajuéi se (kulinarskom) nostalgijom i komodifikacijom (uljep-
$ana) iskustva svakodnevice Sredozemlja. No ta je svakodnevica danas podjednako
imaginarna koliko i utemeljena u stvarnosti.

30 https://www.ncbi.nlm.nih.gov/pmc/articles/PMC7728084/ (pristup 7. 4. 2023.).

31 Vise o samom dogadaju, koji se odrzao 18. studenog 2022., kao i integralnu snimku, vidi na: https://media.
un.org/en/search?f%5B0%S5D=topic%3A387&{%SB1%SD=topic%3AS556&f%S5B2%SD=topic%3A718&{%SB3%
SD=topic%3A963&{%SB4%SD=topic%3A1077&{%SBS5%SD=topic%3A1148&{%S5B6%SD=topic%3A1240&{%
SB7%SD=topic%3A5878 (pristup 29. 3.2023.).

32 Ministero delle Politiche Agricole, Alimentari e Forestali - MiPAAF.
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Jelena IvaniSevi¢: Mediteranska prehrana 3.0 —
od tradicijske kuhinje do odrzivih politika

Jelena Ivani$evi¢ u svojoj sveobuhvatnoj analizi isti¢e tri vazne tocke u vezi s me-
diteranskom prehranom” i na¢inima na koje je poimamo. Prvo postavlja pitanje
jednoznac¢nosti opisa mediteranske prehrane i pokazuje kako ta prehrana, koju je
UNESCO 2010. godine uvrstio na svoju Reprezentativnu listu nematerijalne kultur-
ne bastine, nije samo prehrana. To se postize, kako tvrdi, “svodenjem kompleksnih
kulinarskih sustava i prehrambenih praksi u jedninu” koja se pak temelji na “metafori
Sredozemlja kao jedinstvenog kulturnog prostora” (polazni tekst str. 6-7). Takav
“imaginarni prehrambeni krajolik” posljedica je desetlje¢a zapadnjackog shvacanja
Sredozemlja kao prostora lagodnog Zivota, ¢esto pracenog romantizacijom njegova
krajolika i veli¢anjem njegova siromastva. To je doprinijelo, kako autorica tvrdi, re-
dukcionistickom prikazu mediteranske prehrane kao hrane jednostavnih, siromas-
nih i iskrenih ljudi. Primjere nije te$ko naci, dovoljno je pogledati televizijske emisije
o Italiji Jamieja Olivera ili Ricka Steina kako kuha u malim gr¢kim i turskim selima,
pa tako Oliver u prvi plan stavlja le nonne kao ¢uvarice talijanske kulinarske kulture
i tradicije koje svojim nacinima zivota nude rjesenje za probleme suvremenog svije-
ta. Kako Joanne Hollows (2022: 142) isti¢e, ovakva romanti¢na idealizacija seoske
prehrambene kulture, ne samo na Sredozemlju ve¢ i drugdje, ide ruku pod ruku s
opéenitom zapadnom foodie kulturom koja (v. Johnson i Baumann 2015) u sklopu
ideje o napustanju industrijalizacije i vra¢anja prirodi slavi siromastvo. Ta je teznja
nastala na predodzbama predmodernog Sredozemlja iz 19. stolje¢a kao odredista
na koje su putovale vi$e klase, u Italiju i Gr¢ku, pritom posjecujuéi prekrasne, ali
siromasne, suhe i puste krajeve u kojima su susretali ljude s “egzoti¢nim” navikama
o kojima ¢e izvijestiti po povratku kudi. Ako krenemo proéirivati kritiku koju pred-
stavlja Ivani$evi¢, mozemo se zapitati kako se suvremeno zapadnjacko razumijevanje
mediteranske prehrane povezuje s tim ustaljenim kulturnim predodzbama Sredoze-
mlja kao prostora za odmor, romantiku i zdravlje, istodobno zanemarujuéi (brigudi,
zaboravljaju¢i) njegove reprezentacije u potpuno drugacijem diskursu koji takoder
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nastoji definirati Sredozemlje i njegovu hranu, ali u kontekstu siromastva, migracija i
mora kao “groblja migranata’, o ¢emu se ¢esto negativno izvje$¢uje s europske strane
Sredozemlja, a drugdje ignorira.

IvaniSevi¢ kao posljednje pitanje navodi promjenjivost, i to ne toliko same pre-
hrane koliko nacina na koji se ona opravdava. Iako je isprva bila definirana kao zdra-
va prehrana u sklopu odredenog stila Zivota, mediteranska se prehrana danas vise
dozivljava kao odrZiva prehrana koju “ne treba prakticirati zbog vlastita zdravlja ili
vrijednosti kulturne bastine, ve¢ zbog dobrobiti ekosustava, bioraznolikosti i plane-
te” (str. 12). To je zanimljiv pomak u diskursu, no ne i neocekivan, te je dobro prika-
zan u ¢lanku koji pojasnjava kako se savjeti o prehrani utvrduju, funkcioniraju i na
kraju transformiraju kao dio ve¢ih diskurzivnih cjelina s kojima su povezani. Time se
prelazi iz univerzalnosti (mediteransku prehranu trebali bi slijediti svi jer je zdrava)
ulokalnost (mediteransku prehranu trebali bi konzumirati ljudi sa Sredozemlja jer je
lokalna i stoga njezina primjena smanjuje ekologki utjecaj).

Tijekom proteklih je dvadeset godina na Zapadu medu diskursima povezanima s
hranom koji su naslijedeni iz 20. stoljeca potreba za ekoloskom odrzivo$éu zasjenila
usredotocenost na zdravlje. S obzirom na to da se mediteranska prehrana sada dozZiv-
ljava kao odrziva prehrana, pretpostavlja se da bi se osobe na Sredozemlju trebale po-
maknuti “unatrag prema boljoj buduénosti” (str. 15) i odbaciti napredak postignut u
proslom stolje¢u: nema vie uvoza hrane izdaleka, nema vi$e multinacionalnih kom-
panija i njihovih globalnih brendova, nema vise raj¢ica u prosincu! Bake, nonne, koje
su oduvijek jele namirnice iz svojeg vrta, zimi raj¢ice samo u obliku $al$e koju su same
konzervirale ljeti, to smatraju o¢iglednim; nije im potrebno da njihova kuhinja bude
nazivana mediteranskom prehranom; to je njihova obiteljska kuhinja, regionalna i
jedinstvena. Sto se ti¢e ostalih, §to s tom mediteranskom prehranom? Ivanievi¢ s
pravom pretpostavlja da je ovaj pomak u diskursu jos jedan prolazni trend globalnih
politickih elita koji “mnogo vise govori o preokupacijama danasnjice nego o samim
prehrambenim obrascima, svakodnevnim prehrambenim praksama i izborima” (str.
15) ili o prakti¢nostima hranjenja obitelji na sredozemnom podruéju, gdje njihov
prehrambeni sustav ulazi u interakciju s interesima globalnih multinacionalnih kom-
panija i gdje se UNESCO-om zasti¢ene “tradicije” Zestoko sudaraju s potrebom za
napretkom i o¢uvanjem uspostavljenih i dokazanih stilova Zivota na lokalnoj razini
diljem Sredozemlja. Sveobuhvatna analiza postojece literature o tome $to ljudi na
Sredozemlju danas jedu, na primjer, upucuje na to da se mediteranska prehrana tre-
nuta¢no tek umjereno primjenjuje, uz znacajne varijacije medu regijama, kao $to je
vidljivo na primjeru industrijaliziranog sjevera i ruralnog juga Italije, da ne spomi-
njemo ocite razlike izmedu europskog Sredozemlja u usporedbi s njegovim afri¢-
kim ili azijskim dijelovima (Obeid et al. 2022). Takvo odstupanje od tradicionalnih
prehrambenih navika pronalazimo i na drugim mjestima, budu¢i da stanovnis$tvo
nadopunjuje tradicionalne jelovnike dostupnim medunarodnim namirnicama, uk-
lju¢ujudi one koje su proizvod globalnih prehrambenih lanaca. U takvim okolnosti-
ma nema mnogo prostora za politi¢ki motiviran povratak u proslost, pogotovo ako
su ta vremena lokalno povezana sa siromastvom, gladu i migracijom. Umjesto toga,
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odrziva prehrana (bilo gdje, a ne samo na Sredozemlju) moze biti uspjesna samo ako
uzme u obzir trenutne prakse stanovnistva i prilagodi ih buduénosti, prema odrzivi-
jem modelu koji proizlazi iz mogu¢nosti lokalnog okruzenja i tradicija, a pritom ne
zanemaruje trenutne okolnosti, ukuse i teznje svojih populacija.

Komunikacija, uklju¢ujuéi onu vlada i medunarodnih organizacija, nedvojbeno
¢e imati utjecaja na uspjesnost tih pomaka prema odrZivijim prehranama ( Johnston
et al. 2014; Culliford, Bradbury i Medici 2023). Medutim, teme kao $to su odrziva
prehrana i problemi suvremenih prehrambenih sustava su kompleksne, a publika je
raznolika. Istrazivanje uc¢inaka promocije mediteranske prehrane, na primjer, zorno
prikazuje te dileme i to kako pokusaji uvjeravanja ljudi da se pridrzavaju ove prehra-
ne ovise i o pozitivnosti poruke i jasno utvrdenoj ciljnoj koristi (Carfora, Morandi i
Catellani 2022; Rowe i Alexander 2018). Promoviranje mediteranske prehrane po-
drazumijeva, medu ostalim, i smanjeno konzumiranje mesa — luksuzne namirnice
koja je stolje¢ima povezana s bogatim i lagodnim nac¢inom zivota visih klasa i koja je
klju¢na za duboko ukorijenjene predodzbe ne samo o klasi ve¢ i o rodu, bududi da
se konzumacija mesa stereotipno povezuje s muskosti. Ove se ideje, barem u zapad-
nom svijetu, sada polako mijenjaju kako se vegetarijanska i posebno veganska hra-
na sve vise promoviraju medu mugkarcima (v. npr. Hollows 2022; Contois 2020).
U proturje¢noj kakofoniji glasova koji dolaze iz razli¢itih izvora (vlada, oglagavanja
multinacionalnih kompanija, medija koji pisu o nacinu Zivota itd.) i pritom nude
neku vrstu prehrambenih savjeta, ideja mediteranske prehrane kao homogene meta-
fore za slozeni skup stvarnih zivotnih praksi mozda nije idealno sredstvo kroz koje bi
se odrzivija prehrana mogla razvijati.

Ken Albala
Sveucdiliste Pacifik, Stockton, Kalifornija

Mediteranska prehrana — odgovor na tekst

Prije razvoja moderne medicine teorija prehrane bila je u sredi$tu vecine fiziologkih
sustava. Osim toga, bila je podloznija trendovima i hirovima. Dok se $ire medicinsko
djelovanje polako mijenja s postupnom primjenom najnovijih terapijskih otkri¢a koju
provode stru¢ni lije¢nici, nutricionisti¢ki savjeti mogu se mijenjati brzo i naglo jer je
njihova provedba relativno jednostavna, a javnost ¢esto zeljna savjeta o prehrani. To
dovodi do toga da su prehrambene teorije dobar pokazatelj promjene kulturnih ideala.
Drugim rije¢ima, kada bi veliko i snazno tijelo bilo kulturni ideal, dominantna pre-
hrambena teorija odrazavala bi takav ideal u konkretnim preporukama, promicanjem
konzumacije mesa i mlije¢nih proizvoda, vi$eg unosa kalorija i masti. Kako su kulturne
i drustvene norme idealizirale mrsavije tijelo bez previe misi¢a za uredske radnike,
najcesdi savjeti danas uklju¢uju smanjenje unosa kalorija te izbjegavanje masnoca i Se-
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¢era. To vrijedi ¢ak i kada u obzir ne uzimamo dijete za mrsavljenje, dijete za izgradnju
tijela i druge prehrambene subkulture. Savjeti o prehrani drustveno su konstruirani i
mijenjaju se prema vrijednostima odredenog drustva koje ih stvara.

Prehrambeni savjeti Cesto i osciliraju izmedu potpunog povjerenja u napredak i
znanost tijekom nekih razdoblja, recimo od kasnog 19. stolje¢a do sredine 20. stolje-
¢a kada su otkriveni vitamini, osmisljene prehrambene piramide, a ljudi su vjerovali
u sve §to su stru¢njaci tvrdili, te s druge strane razdoblja u kojima vlada nepovjerenje
prema znanosti. Sjetite se samo svake takozvane “prirodne” prehrane koja se temelji
na povratku jednostavnoj i neprocesuiranoj hrani, kako god ona bila kulturno defini-
rana. Jean-Jacques Rousseau je u 18. stolje¢u smatrao da su to kruh, mlijeko i povrce.
Za pristase paleo dijete to podrazumijeva velik unos bjelancevina i izbjegavanje uglji-
kohidrata na temelju pretpostavke da je to bio ljudski na¢in prehrane prije neolitske
revolucije. U svakom se slu¢aju smatra da je “prirodna” prehrana ona koju su ljudi
konzumirali prije nego $to je sve krenulo po krivu.

Mediteranska prehrana, od trenutka kada ju je Ancel Keys 1948. godine prvi put
osmislio pa do vrhunca njezine popularnosti u kasnijem 20. stoljecu, bila je u su-
protnosti s konvencionalnim prehrambenim savjetima. Ova se prehrana oslanjala
na jednostavnu i neprocesuiranu prehranu s Krete, iz Greke, juzne Italije i kasnije
cijelog sredozemnog podruéja. Prehrana se temeljila na biljkama, s naglaskom na
zitarice, vole i povrée, vrlo malo mesa i masti, uz izuzetak maslinovog ulja, uz ¢asu
vina dnevno i gotovo bez slatkisa ili preradene brze hrane. I pritom se uglavnom
ignoriralo ¢injenicu da se radilo o prehrani nastaloj u poslijeratnom siromastvu koja
¢e se promijeniti kada dodu relativno prosperitetnija vremena. Mnogo je vaznije bilo
to da su ljudi na tim podru¢jima Zivjeli do 100 godina, nisu obolijevali od kardiova-
skularnih bolesti, puno su se kretali i ¢inilo se da vode jednostavne i sretne Zivote.
Za zapadnu medicinu to je bio romanti¢an ideal kako smo se svi hranili prije indu-
strijske revolucije, prije nego sto su bolesti modernog Zivota pocele uzimati danak.
Budu¢i da su ciljevi zapadne medicine bili izri¢ito i gotovo isklju¢ivo dugovje¢nost
i niska pojavnost bolesti srca, nutricionisti su imali konkretne dokaze da je to bila
idealna prehrana za sve.

U promicanju ove prehrane zanemarena je ¢injenica da su ljudi diljem svijeta
prezivljavali konzumirajuéi raznoliku hranu tijekom povijesti. No unato¢ tome, ova
se specifi¢na prehrana smatrala znanstveno superiornom. S vremenom su i druge
prehrane za dugovje¢nost pocele dobivati pozornost, poput prehrane u japanskoj
prefekturi Okinawa i prehrane adventista sedmog dana u gradu Loma Linda u Kali-
forniji te prehrane u tzv. “plavim zonama” gdje ljudi nisu dogli u kontakt s modernom
industrijskom hranom s naglaskom na mesu. S vremenom je mediteranska prehrana
postupno utjecala na dominantne prehrambene smjernice, a razlog je ponovno bio
isticanje ciljeva dugovjec¢nosti i izbjegavanja bolesti srca.

Ne smijemo zaboraviti ni da je u svojoj srzi ovo bio gastronomski ideal jednostav-
ne i iskrene seljacke hrane, kulturni ideal koji je potaknuo ljude poput samog Ancela
Keysa da posjete Sredozemlje te da se ¢ak presele tamo, a najvaznije od svega, izazvao
promjene u prehrambenim savjetima, kojima se po¢elo preporudivati manji unos ma-
snoda, slatkisa, jeftine preradene hrane i svega $to moderni industrijski prehrambeni
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sustav moze ponuditi. To su, inace, bili upravo oni proizvodi koji su bili ograni¢eni
tijekom oba svjetska rata kako bi se slali vojnicima — pS$enica, govedina i $ecer bili su
prehrambeni ideali. Mediteranska prehrana bila je njihova potpuna suprotnost.

Ne smijemo zaboraviti ni da je uspjeh mediteranske prehrane u popularnoj pre-
dodzbi uvelike bio posljedica uspjesnog marketinga odredenih proizvoda poput ma-
slinovog ulja, vina i europskih sireva. Ti su proizvodi bili u najboljem slu¢aju margi-
nalne namirnice po¢etkom 20. stoljeca, ako zanemarimo odredene etnicke skupine,
ali su postali klju¢ni kulinarski sastojci tijekom kasnog 20. stoljeca.

Ti su prehrambeni ideali, naravno, bili idealizirani izvana, ve¢inom iz SAD-a i sje-
verne Europe, ¢ime se sa sredozemnim nacinom Zivota povezivao sretan Zivot, opu-
$tenost i stil uzgoja i prerade hrane te drustveni objedi koje je moderni zivot izvan
Sredozemlja onemogucio. UNESCO je ovoj prehrani dodijelio status nematerijalne
kulturne bastine i tako pokusao ocuvati, inace vrlo heterogen kada se detaljnije sa-
gleda, prehrambeni sustav iznutra, ne kao prehrambeni ideal, ve¢ kao nacin Zivota
kojem prijeti nestajanje.

Rasprava o mediteranskoj prehrani oc¢ekivano se sve vi§e usmjerava prema odr-
zivosti, sezonalnosti i drustvenim prednostima konzumiranja lokalnih namirnica,
kako se navodi i u polaznom tekstu. To predstavlja jos jednu iteraciju kritike svega
$to je krivo s modernim industrijskim prehrambenim sustavom koji $alje hranu po
cijelom svijetu bez obzira na ekologku cijenu takvih postupaka ili na njihov utjecaj
na klimatske promjene. Tradicionalni sredozemni prehrambeni sustavi u opreci su
s industrijaliziranom poljoprivredom, primjenom pesticida i gnojiva te posebno sa
suvremenim ¢udovistem mesne i mlije¢ne industrije. Ovo je jo$ jedno romanti¢no
evociranje proslosti ili pokusaj usporavanja snage promjene i preusmjeravanje s ne-
promisljene i destruktivne ovisnosti o globalnim razmjerima, u¢inkovitosti i korpo-
rativnoj dobiti.

S druge strane, moglo bi se reci i da ovo nije tek puki povratak u proslost. Rije¢ je
o nastojanju da se sa¢uvaju pozitivni elementi prehrambenih sustava proslosti dok
se restrukturiraju najodrzivije prakse sadasnjosti. Hoce li to biti mogucée ili ne sasvim
je drugo pitanje. Ali ako pogledamo kako je mediteranska prehrana utjecala na na-
¢in na koji razmisljamo o hrani, nema sumnje da je cijeli niz novih sastojaka postao
osnovna hrana, da se biljne prehrane smatraju idealima, iako u praksi konzumaci-
ja mesa i dalje raste na globalnoj razini. Ironi¢no, mediteransku si prehranu mozda
mogu priustiti samo relativno imu¢ni ljudi.

No, i dalje preostaje glavno pitanje: postoji li uopée nesto $to se moze nazvati
mediteranskom prehranom? Ne mislim na jednu pojednostavljenu homogeniziranu
prehranu, za koju nitko nikada nije ni tvrdio da postoji. Moje je pitanje postoje li jos
uvijek ljudi koji zive i jedu na taj nacin, i ako postoje, koliko ¢e dugo jo$ postojati?
Cak i ako prehrana nacelno ostaje nutritivno ispravna, moze li ona realno odoljeti
napadima moderne industrijske hrane?

Smatram da je odgovor “ne”. Mozda ¢emo zadrzati odredene elemente. Sofisti-
cirano burzoasko nepce i dalje ¢e placdati visoke cijene za ulje malih proizvodaca,
rijetke sireve, konzerviranu ribu, $to god bila posljednja gastronomska pomama.
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No, hoce li modi rekreirati drustveno i kulturno okruzenje koje je bilo temelj me-
diteranske prehrane? Hoce li ih ogranicavati siromastvo i izolacija koji su o¢uvali
te prehrambene obrasce sve donedavno? I, mozda najvaznije pitanje, hoce li ljudi
odvojiti vrijeme, ili ¢ak imati dovoljno vremena, da prose¢u do lokalne trgovine s na-
mirnicama, da spremaju jela od sirovih sastojaka u opustenom tempu i da redovito
dijele hranu s obitelji i prijateljima uz bocu vina? Ako je to istinska srz mediteranske
prehrane, onda su mozda ovo vazniji sustavni problemi od ve¢eg unosa povréa i upo-
trebe maslinovog ulja.

Moj cinizam prema prehrambenim hirovima mnogo je slabiji od moje vjere u
mo¢ drustvenog okupljanja oko hrane, kuhanja s lokalnim sastojcima i razumijeva-
nja toga odakle dolazi nasa hrana. Sve je to puno vaznije od uvoza luksuznih me-
diteranskih proizvoda. To znadi i da ako narodi Sredozemlja mogu sacuvati svoje
prehrambene sustave, izvrsno. Medutim, nemogucde je jednostavno prenijeti te ne-
materijalne kulturne znacajke na druge prostore bez pravog konteksta. Trebamo li
razvijati sli¢na prehrambena rje$enja koja uklju¢uju te elemente? Naravno da treba-
mo. Takoder vjerujem da proizvodaci hrane svjesno poti¢u drustvenu anomiju. Nji-
ma je jednostavnije prodati vi$e proizvoda ako ljudi nisu povezani, ako jedu hranu
“s nogu”, konzumiraju brzu i prakti¢nu hranu, punu jakih okusa i kada ih poti¢u da
jedu vise. U konacnici to dovodi do globalnog porasta pretilosti, Secerne bolesti u
kasnijoj Zivotnoj dobi i drugih bolesti povezanih s prehranom kojima svjedoc¢imo.
To je cijena koju pla¢amo kada dopustimo da nas hrane korporacije.

Stoga ovdje ne pozivam ljude da prakticiraju odredeni mediteranski na¢in pre-
hrane, ve¢ da jedu hranu koja je prilagodena mjestu i vremenu, napravljena od sa-
stojaka koji rastu lokalno i koju uzgajaju ljudi koji Zive u njihovoj zajednici te koju
ljudi kuhaju za druge, da bi se ta hrana podijelila na nac¢ine koji odgovaraju lokalnoj
kulturi. Ako pritom mozemo voditi ra¢una o okoli$u, dobrobiti ljudi i Zivotinja te
dugoro¢nom zdravlju planeta, jos$ bolje. Ovo je veliki izazov, ali mislim da rjeSenje
poc¢inje u kuhinji: kuhanjem i hranjenjem drugih.

F. Xavier Medina
Sveudiliste Oberta de Catalunya (UOC), Barcelona

Mediteranska prehrana. Od zdravlja do odrzivosti kroz kulturu
il o kulturalnim modelima tumacenima kroz goruce probleme
danasnjice

Danas znamo da je Sredozemlje drustveno-kulturni i politicki konstrukt temeljen
na geografskom entitetu. Svaka rasprava o hrani na Sredozemlju uklju¢uje i drustve-
nu i kulturnu konstrukeiju. Hrana i prehrambeni obrasci opéenito spadaju u okvire
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drustava koja su ih stvorila i koja ih iznova stvaraju, a stoga i u odredene drustveno-
kulturne sustave.

Dok stvaramo svoju predodzbu o Sredozemlju na temelju odredenih parametara
koji su ¢vrsto odredeni geografijom i klimom, oni su takoder i definirani kulturnim
projekcijama i stereotipima koje je tesko izbjeci. Njima se sluzimo da bismo utvrdili
razlike i sli¢nosti te ih definirali u odnosu na poljoprivredu, stocarstvo i hranu. To
zna¢i da mozemo rei da su, unato¢ geografskoj blizini, odredene kulture i/ili regije,
poput sjevernogijuznog ili isto¢nog Sredozemlja, vrlo razli¢ite ili ¢ak u konfliktu; ili,
s druge strane, da nisu toliko razli¢ite i da imaju neku vrstu obiteljskog odnosa koji
im daje identitet te ih u kona¢nici povezuje (Caro Baroja 1956).

Medutim, Sredozemlje je oduvijek bilo mjesto komunikacije i kontakta. Kako je
primijetio Fernand Braudel (1981), rute na ovom unutarnjem moru mogu se naéi na
kopnu i na moru, povezane su u sustavu cirkulacije koji je potaknuo razne vrste od-
nosa izmedu razli¢itih drustava koja su se razvila na njegovim obalama. Sredozemlje
je stoga, s jedne strane, vazno raskrizje i ogroman centar integracije i redistribucije
utjecaja, ne samo u prehrani, koji dolaze iz ¢etiri osnovna smjera; s druge strane, on
je iizvanredno podrudje aklimatizacije gdje su proizvodi, od kojih ve¢ina i danas po-
stoji, iz drugih bliskih i udaljenih mjesta naili na povoljno okruzenje za kultivaciju
ili uzgoj, tako da su njihovo prihvacanje i implementacija u lokalne prehrambene
sustave logican slijed dogadaja.

No, ova mogu¢nost integracije sastojaka nije slu¢ajnost. Treba imati na umu da
su mnoge nase kuhinje proizvod procesa, a ne recepata. Stoga imaju moguénost pri-
hvaéanja novih sastojaka u metode koje su oduvijek primjenjivane. Na primjer, kako
je primjetila Isabel Gonzélez Turmo (1993), tijekom vremena su u mnogim andalu-
zijskim gulasima svoje mjesto nasli povrce ili meso koje se ranije nisu koristili, a da
pritom nisu mijenjali njihove osnovne karakteristike.

Mediteranska prehrana 3.0, 4.0 ili ¢ak i vise...

Kao $to istice Sandro Dernini (2008), mediteranska se prehrana danas promatra
kao cjeloviti nacin zivota koji ¢ini vidljivim kulturne identitete i razli¢itosti te do-
nosi izravnu mjeru vitalnosti kultura u kojima se prakticira. U tom je kontekstu me-
diteranska prehrana izraz mediteranskog stila Zivota koji se neprestano razvija kroz
vrijeme, stalno ga iznova stvaraju zajednice i grupe ovisno o promjenama u njihovu
okruzenju i povijesti. U sklopu razli¢itih kultura mediteranska prehrana predstavlja
identitet (lokalni, regionalni, nacionalni... ) i kontinuitet za sredozemna drustva.
Osim toga, s modernizacijom poljoprivrede i globalizacijom prehrambenih pro-
izvoda koja se odvijala u drugoj polovini dvadesetog stolje¢a, koncepti poput odrzi-
vih prehrana ili ljudske ekologije zapostavljeni su u korist intenziviranja i industrija-
lizacije poljoprivrednih sustava. Tijekom protekla tri desetljeca sve veca zabrinutost
za sigurnost hrane ponovno je potaknula zanimanje za organsku hranu (Herrin
i Gussow 1989) i lokalno proizvedene i odrzive prehrambene proizvode. Ova je
¢injenica posebno zanimljiva na sredozemnom podru¢ju (Medina 2015), gdje se
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medunarodni pokreti poput Slow fooda, medu ostalima, temelje na obrani lokalne
proizvodnje, bioloske raznolikosti i odrzivosti i gdje su ukljuceni i sociokulturni i
biologki aspekti.

Unato¢ tome, mediteranska se prehrana jo§ uvijek smatra politicki neovisnom,
kao da nije dio znacajnog drustvenog i kulturnog mediteranskog prehrambenog su-
stava. Zdravlje ili konzumacija hrane jo§ uvijek se promatraju odvojeno od poljopri-
vredne ili ribolovne proizvodnje, ekonomije (prodaja, uvoz-izvoz itd.) ili odrzavanja
tradicionalnih struktura distribucije i trgovine (Gonzalez Turmo i Medina 2012).
U tom kontekstu, dok bi dobra prehrana trebala biti cilj poljoprivrede, od presudne
je vaznosti da se u procesu ne izgubi briga za odrzivost. Mnogi prehrambeni obrasci
mogu biti zdravi, ali se mogu i znatno razlikovati, na primjer u pogledu trogkova
resursa ili ekoloskog utjecaja.

Godine 2011. FAO i CIHEAM (Medunarodni centar za napredne poljoprivred-
ne studije Sredozemlja) odabrali su mediteransku prehranu kao zajednicku studiju
slucaja za karakterizaciju i procjenu odrzivosti prehrambenih obrazaca u razli¢itim
agroekoloskim zonama, s posebnim naglaskom na odrzivost mediteranskih pre-
hrambenih sustava. Pod pokroviteljstvom FAO-a i CIHEAM-a, mediteranska se
prehrana danas promatra kao “odrziv prehrambeni sustav” na mediteranskom po-
drugju. Trenutaéni okvir (4.0) uklju¢uje sljedece tocke: 1) Prehrambeno adekva-
tan, siguran i zdrav sustav; 2) Niski ekologki utjecaj — zastita i postovanje bioloske
raznolikosti i ekosustava; 3) Kulturno prihvatljiv; 4) Dostupan, ekonomski pravedan
i pristupacan.

Jelena Ivanigevi¢ spominje “3.0”, makar samo u naslovu. Pretpostavljam da ova
tri elementa uklju¢uju kulturu, ekonomiju i odrzivost (uz pretpostavku da je zdravlje
ve¢ dio tog sustava). Verzija 4.0 koju navode Dernini i suradnici (2017) uklju¢uje
zdravlje u svoju koncepciju. Iako ne znamo $to bi mogli uklju¢iti u buduénosti. Ho-
¢emo li eventualno razgovarati o “5.0” ili “6.0” kako uklju¢ujemo nove elemente u
analizu?

Unato¢ tome, unutar tri stupa odrzivosti — drustvene, ekoloske i ekonomske —
utvrdene su i ¢etiri medusobno ovisne tematske dimenzije odrzivosti mediteranske
prehrane: prehrana i zdravlje, okoli$ uklju¢ujuéi biolosku raznolikost, sociokulturni
¢imbenici i ekonomija. Kao rezultat ovog interdisciplinarnog i viSedimenzionalnog
pristupa odrzivosti istaknute su Cetiri koristi unutar jednog sveobuhvatnog okvira
mediteranske prehrane 4.0, s varijacijama za svaku zemlju: znacajni ishodi za zdravlje
i prehranu, nizak ekologki utjecaj i bogata bioloska raznolikost, visoke sociokulturne
prehrambene vrijednosti i pozitivan ekonomski u¢inak na lokalnoj razini (ibid.).

Ovim se metodoloskim pristupom mediteranskoj prehrani 4.0, koji u obzir
uzima specifiéne varijacije u pojedinim zemljama i regijama unutar sredozemnog
podrudja, nastoji doprinijeti razumijevanju toga $to ¢ini odrzivu prehranu u razlici-
tim agroekologkim zonama. Medutim, kao $to je to ¢esto slucaj, kulturni su aspekti
uvelike zanemareni. Sto se ti¢e kulture, jedini je uvjet da bude “prihvatljiva” (a ne
“koherentna”, na primjer) za ukljucene populacije, a to podrazumijeva da se s vreme-
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nom implicitno dopustaju prisilne promjene ili modifikacije za kulturne promjene
u korist drugih glavnih elemenata, kao $to su prehrana ili okoli§ (Medina 2019b).

Kamo idemo?

Kao i same kulture, kuhinje na Sredozemlju su razlicite, raznolike, povezane i pro-
mjenjive; neprestano se razvijaju i neprestano su pod vanjskim utjecajima koji prate
njihov unutarnji razvoj. Jasno je koliko je tesko “izgraditi” ideju o zajednic¢koj hrani
(ili prehrani) za sve zemlje ili kulture Sredozemlja.

Tesko je pronaéi zajednicke elemente medu njima ($to je takoder svojevrsna
konstrukcija). O¢ito je da, buduéi da se radi o zajedni¢kom prostoru poput Sredo-
zemlja, sa snaznim interakcijama i dugom zajedni¢ckom povijes¢u, mozemo do¢i do
nekih pozitivnih rezultata. Medutim, ti rezultati ne mogu biti redukcionisticki i ne
mozemo ocekivati da se razlicite situacije podudaraju s nagim prethodno zamislje-
nim ili Zeljenim modelima.

Stoga nije moguce govoriti o zajednici zajednic¢kih sastojaka u svim zemljama
sredozemnog podrudja ili o identi¢nim kuhinjama i jelima. Medutim, mozemo go-
voriti prvenstveno u smislu zajednice zajednic¢kih kulinarskih tehnika i priprema, lo-
kalnih prilagodbi koje su u nekim slu¢ajevima sli¢ne, struktura proizvodnje i prodaje
koje imaju neke zajednicke karakteristike te ¢ak nekih na¢ina konzumacije. Kada sve
to promotrimo kao cjelinu, mozemo prepoznati vise ili manje zajednicki mediteran-
ski kulinarski sustav (Contreras et al. 2005) koji stvara neku vrstu obiteljskog odno-
sa medu razli¢itim kuhinjama oko Sredozemnog mora, a naziva se mediteranskom
prehranom otkako ju je UNESCO proglasio nematerijalnom kulturnom bastinom
2010. godine.

Medutim, moramo uvijek imati na umu da je mediteranska prehrana dio me-
dusobno ovisnog drustvenog i kulturnog sustava i nikada se ne smije smatrati od-
vojenim elementom, $to se ¢esto dogadalo, osobito iz zdravstvene sfere i u vezi s
nekim odabranim proizvodima. Ovaj je prehrambeni sustav slozena mreza medu-
sobno ovisnih kulturnih aspekata i moramo zapamtiti da se sve karike u tom lan-
cu moraju zastititi (Medina 2015), od proizvodnje do jela, uklju¢ujuéi distribuciju,
prodaju, tehnike kuhanja, ponasanje potrosaca itd. Kao $to IvaniSevi¢ isti¢e u svome
tekstu, “konceptualna transformacija” mediteranske prehrane, “odnosno smjestanje
u (nove) okvire prehrambenih politika zelene tranzicije, zahtijeva dodatne kriticke i
analiticke napore usmjerene dubljem razumijevanju suodnosa hrane, krajolika i po-
jedinaca, kao i sustinske isprepletenosti kulturnih, politickih i ekonomskih pitanja”
(str.24).

Ono $to danas znamo o mediteranskoj prehrani proslo je kroz razne promjene
koje su od koncepta povezanog iskljucivo sa zdravljem (u svojim pocecima i tijekom
nekoliko desetlje¢a) napravile element kulture, nacin Zivota nakon $to ju je UNES-
CO proglasio nematerijalnom kulturnom bastinom 2010. godine (i nakon njezina
prosirenja na tri nove zemlje 2013. godine, $to je prilicno poseban dogadaj u kon-
tekstu nematerijalne kulturne bastine UNESCO-a). Od tog je trenutka mediteranska
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prehrana krenula novim putem, koji je utirao FAQO, kao odrziva prehrana, s fokusom
na odrzivost i lokalnost kao temeljne stupove svojeg novog identiteta. Tako mozemo
vidjeti da je mediteranska prehrana prosla kroz konceptualnu transformaciju tijekom
godina koja ju je putem kulture odvela od zdravlja do odrzivosti (Medina 2019).

Medutim, ocito je i da usredotocenost na zdravlje zapravo nikada nije postala
manje vaznom, nego se prilagodila vremenima i modificirala ne bi li odgovarala
novim prehrambenim trendovima. Ipak, zdravlje ostaje primarni fokus. S druge
strane, ¢esto zaboravljamo da je za svaki prijelaz prema odrzivosti potrebna prizma
razli¢itih lokalnih kultura i posebna paznja prema ¢itavom prehrambenom lancu da
bi on bio mogué. Obi¢no se fokusiramo samo na okoli$, a zaboravljamo socijalne
i kulturne aspekte (Medina 2023). Kao $to IvaniSevi¢ takoder isti¢e (vrlo mudro,
usput re¢eno) u svom tekstu, te “transformacije koncepta mediteranske prehrane,
od tradicijske prehrane preko nematerijalne kulturne bastine do odrzivog prehram-
benog modela, mnogo vise govore o preokupacijama danasnjice nego o samim pre-
hrambenim obrascima, svakodnevnim prehrambenim praksama i izborima” (str
13).

No mediteranska se prehrana trenuta¢no suocava s velikim izazovom: obavezom
oc¢uvanja za koju je odgovorno sedam zemalja koje su predstavile tu deklaraciju ili
joj naknadno pristupile, a koja daleko nadilazi podru¢je javnog zdravstva ili puke
sektorske politike. Taj je izazov u samom sredi$tu zastite prehrambenih sustava kao
kulturne bastine. A to nije lak zadatak.

Elisabetta Moro
Sveudiliste u Napulju ‘“Suor Orsola Benincasa”

Komentar na tekst Jelene IvaniSevi¢ “Mediteranska prehrana
3.0. Od tradicijske kuhinje do odrzivih politika™

U tekstu Jelene IvaniSevi¢ prikazuju se konceptualne transformacije mediteranske
prehrane od druge polovine 20. stolje¢a do danas.

Njezin nam rad pruza priliku da se prisjetimo svih glavnih povijesnih i teorij-
skih informacija o priznavanju mediteranske prehrane kao nematerijalne kulturne
bastine ¢ovjecanstva (2010). U pristupu je od samog pocetka svjesna svih teorijskih
implikacija koje prehrambene kulture imaju za zajednice i institucije. Naime, auto-
rica razlikuje mediteransku prehranu kao prehrambeni model osmisljen na temelju
znanosti od mediteranske prehrane kao zajedni¢ke prehrambene kulture i prakse
zemalja Sredozemlja.

Zavrsni je cilj rada ispitati ulogu mediteranske prehrane “unutar politika odrzi-
vog razvoja, o¢uvanja bioraznolikosti i ekosustava koje dugoro¢no nastoje razviti
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nove politicke i ekonomske modele u okviru nuzne transformacije trenutnih pre-
hrambenih sustava prema zelenijim i odrZivijim rjeSenjima” (str. 3). Sto se ti¢e ovog
pitanja, zahvaljujem autorici $to je spomenula moj rad “The Mediterranean Diet
from Ancel Keys to the UNESCO Cultural Heritage: A Pattern of Sustainable Deve-
lopment between Myth and Reality” (2016).

Zanimljiva je pritom autori¢ino referiranje na Hafsteinovo razmisljanje (2018)
o tome “da prodor folkloristi¢kih i etnologkih znanja, perspektiva i koncepata u jav-
nu sferu predstavlja zna¢ajan dio modernisticke refleksivnosti” (str. 4). Isto je tako
zanimljiv autori¢in prijedlog da je “mogude preuzeti takoder njegovu ideju folklo-
rizacije, shvaéene kao proces koji oznacava uspjeh spomenutih disciplina koji se
prvenstveno ocituje u promjeni na¢ina na koji ljudi dozivljavaju svoju kulturu, kako
je definiraju te prakticiraju (2018: 128)” (str. 4). Doista, antropologka stru¢nost
tijekom izrade Konvencije iz 2003. godine nije bila na razini stru¢nosti od nekoliko
godina ranije, kada je magistar antropologije Claude Lévi-Strauss bio glavni savjet-
nik UNESCO-a za temu nematerijalne kulturne bastine (Moro 2023; D’Alessandro
2021). No antropolozi su svakako utjecali na primjenu Konvencije iz 2003. godine,
posebno $to se ti¢e priznavanja prehrambenih kultura. Naime, posebna komisija
od pet antropologa okupila se u organizaciji La Maison des Cultures du Monde u
gradu Vitréu u Francuskoj 4. i S. listopada 2009., po ovlastenju UNESCO-a, da bi
donijela odluku o tome je li prehrambena bastina implicitno uklju¢ena u sluzbe-
nu definiciju nematerijalne kulturne bastine. Jednoglasna presuda bila je potvrdna
(Moro 2014: 81-82,2023).

Jelena Ivani$evi¢ ovim radom nastoji i “ukazati na konceptualne transformacije
mediteranske prehrane u njezinoj dinami¢noj povijesti tijekom proteklih sedamde-
setak godina” (str. 4). U vezi s tim autorica se referira na izjave talijanskog antropo-
loga Ernesta di Renza iz njegova predavanja o konceptu mediteranske prehrane u
proljece 2017. godine na Hvaru. Njegovi su argumenti vrlo stari i ve¢ su zamijenjeni
novim pristupom ovoj temi. Negiranje postojanja $irokog koncepta mediteranske
prehrane, koji u posljednjih sedamdeset godina u medunarodnom leksikonu ozna-
¢ava pluralnu bastinu zemalja smjestenih oko Sredozemnog mora, danas je tek reto-
ri¢cko sredstvo. To bi bilo kao negiranje postojanja drevne grcke filozofije na temelju
argumenta da je Platon imao drugaciji nac¢in razmisljanja od Aristotela. Zbog toga
je Renzova izjava “La dieta mediterranea non c’8!” po mom misljenju besmislena.
Kao prvo, zato $to je povijesno ishodiste mediteranske prehrane dobro poznato
(Niola 2019). Drugo, ako je mediteranska prehrana vise od pukog popisa recepata,
mediteranska prehrana kako je definirana u UNESCO-ovom nominacijskom dosjeu
mnogo je vi$e od kulinarskih tradicija, a recepti se rijetko spominju. Naime, dosje
UNESCO-a naglasava drustvene prakse, poljoprivredne tehnike, vjerovanja, obre-
de, zetvu itd. Osim toga, autor dosjea, profesor Pier Luigi Petrillo, koji je nedavno
bio predsjednik UNESCO-ove medunarodne komisije stru¢njaka za nematerijalnu
kulturnu bastinu, predstavlja ideju o odnosu izmedu krajolika i stola kao sredi$nju
to¢ku tog dokumenta (2021, 2019).
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U ovom bi dijelu ¢lanka bilo dobro jasnije razlikovati misljenja autorice od izjava
kolege Renza. U svakom slucaju, svi su ti posredni citati korisni jer sugeriraju da je
doslo vrijeme da se “negiranje mediteranske prehrane” treba analizirati kao pojavu
koja zasluzuje posebno istrazivanje.

Sto se ti¢e vaznog doprinosa Fernanda Braudela u nastanku “koncepta jedinstve-
nosti kulturnog prostora Sredozemlja’, predlazem da se kao pocetna to¢ka uzme 18.
stoljeée, kada su arheologka otkric¢a u Italiji, Gr¢koj itd. pocela privladiti pozornost
svih najvaznijih intelektualaca Europe, iako do nedavno mediteranska hrana, poseb-
no talijanska, uopce nije bila uklju¢ena na popis pozitivnih oéekivanja putnika na
Grand Touru, kao §to je nedavno dobro opisao Dieter Richter (2021).

Stoga je zanimljiva analiza procesa na temelju kojeg je autorica napisala da “su
dana$nje piramide mediteranske prehrane podjednako rezultat istrazivanja prirod-
nih te drugtvenih i humanisti¢kih znanosti” (str. 9). I iznimno je relevantno za novu
mediteransku piramidu koja je prosla redizajn 2020. godine.

Nova se uloga dodjeljuje pozitivnom zivotnom stilu koji se naziva mediteran-
skom prehranom: “Mediteranska prehrana se tako, ovisno o gledistima i razini ak-
tera koji se njome bave, nudi kao rjesenje problema kardiovaskularnog zdravlja ili
epidemije pretilosti, ili pak predstavlja kao alat ruralnog razvoja koji stiti lokalnu
proizvodnju, pridonosi ja¢anju zelenih prehrambenih politika i/ili zastiti bioloske
raznolikosti” (str. 11). Glavni je promicatelj FAO uz podrsku institucija kao $to je
CIHAEM (Medunarodni centar za napredne poljoprivredne studije Sredozemlja,
Bari, Chania, Montpellier, Zaragoza).

Autorica isti¢e da je veliki medunarodni akademski i politi¢ki proces davao pri-
mat trenuta¢noj ideji da su nove teme relevantne za mediteransku prehranu, uklju-
¢ujudijavno zdravlje, odrzivost prehrambenih sustava, ekoloski otisak agroindustrij-
skih sustava ili problem bacanja hrane. Dodala bih da je jo$ jedna nova tema koju
treba uvrstiti na prethodni popis “univerzalno pravo na sigurnu i nutritivou hranu”
putem distribucije demokrati¢nog sustava.

Uloga Instituta za etnologiju i folkloristiku, u kojemu je autorica zaposlena, uz
podrsku hrvatskog Ministarstva kulture i medija, prili¢no je relevantna za proizvod-
nju akademskih misljenja o mediteranskoj prehrani te, kako pise Ivanisevi¢, “omogu-
¢eno nam je pracenje razvoja i dvojbi oko samoga koncepta mediteranske prehrane,
ali i uvid u razlicite razine na kojima se odvija njezin suvremeni zivot” (str. 13). Auto-
rica navodi i legitimaciju mediteranske prehrane koju donosi UNESCO-ova zastita
i koja predstavlja izazov za razumijevanje odnosa izmedu ciljeva globalnih politika,
poput UN-ove Agende 2030 (UN 2015).

Na kraju teksta Jelena Ivani$evi¢ postavlja britko i pametno pitanje:

Izmjestena iz svakodnevice Sredozemlja, mediteranska prehrana postavlja
ambiciozne, globalne ciljeve, no istovremeno i paradoksalno pokazuje nemo¢
u borbi s globaliziranim, industrijaliziranim prehrambenim sustavima i pro-
mjenom prehrambenih navika. Transformacije koncepta mediteranske pre-
hrane, od tradicijske prehrane preko nematerijalne kulturne bastine do odrzi-
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vog prehrambenog modela, mnogo vise govore o preokupacijama danasnjice
nego o samim prehrambenim obrascima, svakodnevnim prehrambenim prak-
sama i izborima. Ostavljaju¢i ovom prilikom otvorenima pitanja medusobne
isprepletenosti kulturnih i prehrambenih politika, slozena i naru§ena odnosa
izmedu okoli$a i ljudi, trebali bismo se takoder upitati u kakvom su odnosu
trenutna popularnost mediteranske prehrane i ideja tjeskobe modernih jela-
ca, kao najeedéeg izraza prehrambenih strahova sitog Zapada (Jackson 2015),
koji se nerijetko iskazuju razvojem i jatanjem eti¢kih potrosackih praksi, fa-
voriziranjem kratkih opskrbnih lanaca, lokalne konzumacije hrane i pitanja
prehrambene suverenosti. Holisti¢ki pristup prehrambenoj kulturi, kakav je u
srzi mediteranske prehrane, svoju suvremenost, takoder, gradi poigravajuéi se
(kulinarskom) nostalgijom i komodifikacijom (uljepsana) iskustva svakodne-
vice Sredozemlja. No ta je svakodnevica danas podjednako imaginarna koliko
i utemeljena u stvarnosti. (str. 15)

S obzirom na to da je u znanosti dobro pitanje bolje od dobrog odgovora jer pru-
za dugoro¢nu viziju problema, po mom je misljenju “konceptualna transformacija”
mediteranske prehrane (Medina 2021) logi¢an i pozitivan aspekt zive kulturne ba-
$tine. Mozda, kao istraziva¢i, ne bismo trebali traziti od mediteranske prehrane da
spasi planet. Samo bismo trebali u njoj potraziti prijedloge i nadahnuce da bismo
razumjeli kako se ideologija hrane (uklju¢ujuéi tradicije, vjerovanja, prakse, strasti i
opsesije itd.) razvija. Jedna pouka koju su sredozemne kulture dale svijetu jest da je
nerijetko razmisljanje vaznije od djelovanja.

Darko Babié

Odsjek za informacijske i komunikacijske znanosti, Katedra za
muzeologiju, Filozofski fakultet Sveudilista u Zagrebu

Muzealizacija mediteranske prehrane

Jesulikoncepti globalno ilokalno pomirljivi? Preciznije, je li nesto regionalno, lokal-
no prepoznatljivo kao jedinstvena vrijednost,”® pa stoga i ozna¢eno na UNESCO-
ovoj listi nematerijalne kulturne bastine ¢ovjecanstva kao bastinska dragocjenost,
moguce multiplicirati na svjetskoj razini. I koliko je to, u kona¢nici, uopce pozeljno.
Jer “ista veli¢ina ne pristaje svima’, $to vrijedi i za mediteransku prehranu. To¢nije,
ono §to se u kontekstu prehrane pokazuje kao korisno na prostoru Sredozemlja moz-
da nije najbolji recept za, primjerice, prehranu stanovnika Kraljevine Svedske, Repu-
blike Paragvaja ili Kraljevine Kambodze ili bilo koje druge drzave koja ne dodiruje

obale Sredozemnog mora, pa ¢ak ni za neke koje to doista geografski ¢ine. Polazna

33 Izostavljamo ovdje raspravu o jednini i/ili mnozini mediteranske prehrane, o ¢emu ce biti rije¢ nesto kasnije.
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rasprava Jelene IvaniSevi¢ “Mediteranska prehrana 3.0 — od tradicijske kuhinje do
odrzivih politika” navedene opservacije uklju¢uje, premda mozda pojedine izazove
ne razraduje u o¢ekivanoj mjeri. No to ne umanjuje vrijednost njezine iznimne anali-
ze trenutnog stanja mediteranske prehrane kao fenomena nematerijalne bastine koji
je prepoznao UNESCO, uklju¢ujudi sve pozitivne aspekte, ali i iznesene izazove.

Premda je to mozda akademski neuobi¢ajeno, no ovdje komparativno vrlo pri-
mjerno, svoj komentar polazne rasprave zapocet ¢u parafraziranjem relativno Ceste,
genericke $ale koja se ti¢e sredozemnog pristupa poslovanju / Zivotnom stilu na-
suprot onom zapadnoeuropskom. U osnovi doskocica kontrapunktira prosje¢nog
(siromasnog) sredozemnog ribara koji, kako je to ¢inio i desetlje¢ima (ili i duze),
tek lovi ribu na obalama Sredozemlja i onda je priprema za potrebe prehrane vla-
stite obitelji i zapadnoeuropskog gosta** koji mu sugerira da to nije uspjesan nacin
poslovanja. Naime, gost smatra da bi ribar trebao prodati dio ulova ribe, umjesto da
sve §to je ulovio podijeli s obitelji (i prijateljima), kako bi time dodatno zaradio. Po-
novljenim bi postupkom potom osigurao sve vise i viSe novca kako bi mogao kupiti
vedi ribarski brod te, u konaénici, i svoju flotu ribarica koja ¢e mu jam¢iti znac¢ajnu
zaradu. Domacin na to uzvraca pitanjem da bi to promijenilo kvalitetu Zivota njega i
njegove obitelji. Zapadnoeuropski gost sugerira da bi ve¢a zarada naposljetku dovela
do situacije u kojoj bi domacin mogao svakodnevno provoditi znacajan dio vremena
u zajedni¢kom druzenju s obitelji i prijateljima. Na to domacdin smireno odgovara
da je cijeli taj ciklus bio nepotreban bududi da i sada ima upravo to isto. Jasno je da
je prenesena $ala djelomi¢no utemeljena na stereotipima o prosje¢nom radisnom
zapadnoeuropskom ¢ovjeku usmjerenom na ¢im vecu zaradu i Mediterancu® koji
je prvenstveno fokusiran na kvalitetu, odnosno uZivanje u (malim) Zivotnim rado-
stima. Neovisno o generalizaciji, pa i povr$nosti iznesene $ale, ona nam ipak ukazuje
na nekoliko segmenata na temelju kojih je ideja mediteranske prehrane oznacena, ili
propustena da bude uspjesnije definirana kao razlikovni (bastinski) fenomen.

S jedne strane, kako to polazna rasprava i poja$njava, pocetna fascinacija medite-
ranskom prehranom u potpunosti je bila odredena njezinim (ondasnjim) prepozna-
tim zdravstvenim uc¢incima koji se ti¢u vi$estrukog umanjenja rizika smrtnosti od sr-
¢anih i mozdanih udara, smanjenja povi$enog kolesterola u krvi i njezine sveukupne
dobrobiti za kardiovaskularno zdravlje. Upravo je zbog toga mediteranska prehrana,
kako autorica ispravno ukazuje, postala globalni fenomen koji su podrzavale medi-
cinske znanosti te s vremenom sve vise i raznovrsne medijske promocije* koje su
je uotile kao sadrzaj za koji su gledatelji zainteresirani. Sto zbog promocije zdravog
nacina zivota, no (moguce) i istovremenog smanjenja zajaméene kvalitete zdravstve-
nih usluga u nizu zemalja. No to bi se tek trebalo detaljnije istraZiti te ujedno provje-
riti je li globalna promocija mediteranske prehrane ponajprije motivirana “nostalgic-
nim” poimanjem Sredozemlja ili je prevladala njezina medicinska/nutricionisticka

34 Ispravno bi ga bilo nazvati turistom.

35 Obje su kategorije — zapadnoeuropski ¢ovjek i Mediteranac — jednako iznimno uopcene.

36 Prvenstveno je rije¢ o televizijskim emisijama na temu kulinarstva, kasnije prenesenim na dru$tvene mreze i
druge medijske kanale.
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dimenzija. Neupitno je da uobic¢ajeni (mediteranski) nutritivni model prehrane, koji
se temelji na znac¢ajnom udjelu biljne hrane, maslinovom ulju kao klju¢noj masno¢i
te smanjenom unosu namirnica zivotinjskog porijekla, kako navodi autorica polazne
rasprave, nije $tetan za zdravlje, dapace, upravo suprotno. No ostaje otvoreno pita-
nje moze li se suvremena praksa mediteranske prehrane u potpunosti oslanjati na
navedenu argumentaciju kao glavni alat promocije i ste¢ene popularnosti, odnosno
mogu li istrazivanja iskljuc¢ivo u podrudju zdravlja i dalje biti dovoljno uvjerljiva s
obzirom na to da danasnji statisti¢ki podatci o smanjenju ucestalosti istaknutih bo-
lesti konzumacijom mediteranske prehrane ni priblizno nisu optimisti¢ni kao $to su
nekada bili.

Istovremeno, kako autorica polazne rasprave i napominje, tek se recentno, i to
ponajprije zahvaljujuéi etnoloskim i antropoloskim istrazivanjima, ideja medite-
ranske prehrane prosiruje te osim dotad isklju¢ivo medicinsko-nutricionistickog
aspekta pocinje obuhvacati i one segmente zivotne svakodnevnice koji preciznije
definiraju elemente na osnovi kojih bi se mediteranska prehrana trebala diferencirati
i razumijevati. U tom se kontekstu, primjerice, moze promatrati dnevni odmor, uo-
bi¢ajeno popodnevni, koji je nerijetko zaboravljen ili ga se svjesno ignorira. Ljudi na
Sredozemlju tradicionalno su prakticirali popodnevni odmor.*” Sje¢am se situacije
kada sam s kolegama sa Sveutili$ta u Barceloni i$ao u obilazak interpretacijskog cen-
tra u blizini grada Manrese.*® Po posjeti, i nakon rucka, ukrcali smo se na lokalni vlak
za Barcelonu gdje su u roku od 5 do 10 minuta nakon polaska svi kolege oko mene, a
bilo nas je desetak, zadrijemali dok sam ja o¢ekivao nastavak zivopisne rasprave koju
smo vodili tijekom ruc¢ka.** S obzirom na to da nisam proveo samostalna istraziva-
nja, a ni pronasao rezultate drugih znanstvenih istrazivanja koja bi nedvosmisleno
pokazala da ljudi koji zive na sredozemnim obalama i otocima imaju neke specifi¢ne
fiziologke (ili mentalne) potrebe, mogu tek zaklju¢iti da sam prisustvovao situaciji u
kojoj se kod mojih kolegica i kolega aktivirala jedna razina arhetipa,* obrasca pona-
$anja unutar dnevne rutine stanovnika Sredozemlja. Sli¢no kao i kod promatranja
mediteranske prehrane isklju¢ivo kroz njezine nutricionisti¢ke vrijednosti, ¢ini se
da i oko pitanja dnevnog/popodnevnog odmora u prvi plan iskac¢u istrazivanja koja
ponajprije ukazuju na zdravstvene blagodati takve prakse. Premda one nisu sporne,
ono §to se pri takvim istrazivanjima nerijetko zaboravlja istaknuti jest da suvremeni,
uzurbani nacin Zivota velikoj ve¢ini stanovnika ni na sredozemnoj obali i otocima
vi$e ne dozvoljava prakticiranje popodnevnog odmora.*' S druge strane, u drugim se
okruzenjima u svijetu* zbog sasvim drugacijih Zivotnih navika dnevni/popodnevni
odmor, kako se tradicionalno obi¢avao prakticirati na Sredozemlju, ni na koji nacin

37 Kojii danas, kada je mogucée (), koriste u onolikoj mjeri koliko im to suvremeni ubrzani Zivotni stil dozvoljava.

38 Manresa je udaljena otprilike dva sata voznje vlakom od Barcelone.

39 Premda je i moje porijeklo, doduse kao trece generacije, povezano s obalama Sredozemlja, zbog svog nacina
Zivota ovu naviku evidentno nisam razvio.

40 Svjestan sam da je ovo pojednostavljeno pojasnjenje te ono sluzi prvenstveno za ilustraciju ideja koje iznosim.

41 Moji kolege koji su zadrijemali u vlaku pri povratku u Barcelonu ostalim danima u tjednu, kada rade u sveudi-
li$nim prostorima, nemaju priliku za popodnevni odmor.

42 U prvom redu mislim na zapadnu Europu, sjevernoamericki kontinent (posebice SAD), kao i na druge prosto-
re gdje je koncept mediteranske prehrane ostvario popularnost.
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ne moze primijeniti. U tom svjetlu, vjerujem, postaje jasnije zasto je dugo vremena
segment sveukupnog nacina zivota na Sredozemlju bio u drugom planu, a koristenje
odredenih namirnica® uvijek istaknuto. Pa tako i nastaje, odnosno opstaje hibridno
stanje u kojem atraktivnost mediteranske prehrane na globalnoj razini raste jer su
ljudi privuceni propagiranim pozitivnim uc¢incima takve vrste prehrane na njihovo
zdravlje* i raskoraka koji proizlazi iz ¢injenice da su svi ostali segmenti uobicajenog
nacina zivota na Sredozemlju nerijetko zanemareni. Uloga etnologa i antropologa u
podrudju izu¢avanja mediteranske prehrane time je nedvojbeno zahtjevnija s obzi-
rom na to da upravo oni moraju ukazati na to da navedena sintagma nije ni priblizno
jasna ni jednostavna kakvom je se najce$ée prikazuje. To¢nije, da su koristi takve
prehrane nedvojbene, no da istovremeno ne nastaju, primjerice, jednostavnom za-
mjenom suncokretovog ulja s maslinovim ili sli¢no, ve¢ sasvim drugacijim promi-
§ljanjem sveukupnih Zivotnih navika. Te nastavno, argumentacijom u pravcu zastite
lokalnih zajednica koje su i dalje nosioci izvornih ideja mediteranske svakodnevice,
a koje postepeno nestaju. Naime, nesumnjivo je da se suvremeni svijet znacajno i
velikom brzinom mijenjao tijekom nekoliko proteklih desetlje¢a. Pa tako (za pri-
mjer) i ideja autohtonog lokalnog ribara na europskom dijelu Sredozemlja, koji kao
takav u praksi gotovo da vise ni ne postoji, odnosno, UNESCO-ovom terminologi-
jom kazano, iznimno je ugrozena vrsta. Nekada$nji ribarski brodovi ve¢ se desetlje-
¢ima uzurbano transformiraju u one primjerene turisti¢koj namjeni ili se rashoduju
uz relativno izdasne subvencije Europske komisije kako bi se ostvarila zamisljena
(premda ne dovoljno promisljena) agenda oko deklariranog odrzivog ribarstva. Pri-
tom je ribarstvo samo jedna od kategorija koja je izravno povezana s promocijom
ideja (blagodati) mediteranske prehrane.

Odmaknemo li se od rasprava isklju¢ivo prakti¢ne, odnosno zdravstvene kori-
snosti mediteranske prehrane, pa i one oko nemogucénosti njezina ostvarivanja, ako
konceptualno nije Sire sagledana,* u dijelovima svijeta gdje joj je popularnost naj-
veca, ostaju nam jo$ dvije razine izazova koje polazna rasprava adresira. Prva je (vise
ili manje uspjesno) UNESCO-ovo prepoznavanje mediteranske prehrane i njezino
ukljuc¢ivanje na Reprezentativnu listu nematerijalne kulturne bastine ¢ovjecanstva.
Druga je ideja da mediteranska prehrana, kako je sada uklju¢ena, doprinosi global-
nim agendama Ujedinjenih naroda koje se ti¢u odrzivosti i odrzivog razvoja.

O uklju¢ivanju mediteranske prehrane na UNESCO-ovu Reprezentativnu listu
nematerijalne kulturne bastine ¢ovjecanstva u ovoj je reakciji ve¢ iznesen niz argu-
menata. Radni bi zaklju¢ak mogao glasiti da je njezin upis, s obzirom na to kako
je ona trenutno definirana, mozda bio preuranjen, a svakako po nizu segmenata
manjkav. Definiranje mediteranske svakodnevice umjesto isklju¢ivo prehrane bilo
bi daleko preciznije. Pritom sam svjestan da taj proces upisa nije jednostavan, kao
i da je Cesto politicki uvjetovan. Stoga se slazem se opservacijom koja je iznesena u

43 Prva asocijacija na mediteransku prehranu u nemediteranskom svijetu u pravilu se odnosi na koristenje masli-
novog ulja i ve¢u konzumaciju ribe naspram crvenog Zivotinjskog mesa.

44 Koji su istrazivanjima doista i dokazani.

45 U smislu da se prepoznaje kao mediteranska svakodnevica umjesto samo kao mediteranska prehrana.
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polaznoj raspravi da je pozeljna okolnost to $to je mediteranska prehrana, kao oblik
prakse pripreme hrane, uvrstena na tu UNESCO-ovu listu. Premda to ne smije i ne
moze biti opravdanje da se uvr$teni pojam, per se, ne unaprijedi i idealno ne redefi-
nira kao mediteranska svakodnevica, kao nadredeni i znatno precizniji pojam koji
ukljucuje niz praksi koje odreduju mediteranski naéin Zivota.*

Sto se ti¢e doprinosa trenutno prevladavajuceg oblika prakticiranja mediteran-
ske prehrane u kontekstu politika odrzivosti, u ve¢oj sam mjeri skepti¢an u odnosu
na autoricu pocetne rasprave, ¢ega sam se ve¢ dotaknuo i ranije.*” Odrzivost ili, pre-
ciznije, odrzivi razvoj danasnjeg (globalnog) drustva ne ovisi o $iroj primjeni ideje
mediteranske prehrane, pa ni prosirenog koncepta mediteranske svakodnevice koji
ovdje sugeriramo, ve¢ o sustinskom prepoznavanju toga da je lokalnost, odnosno
dominantno oslanjanje na lokalne/regionalne proizvode i povezane prakse klju¢ni
koncept odrzivosti. Kupine ili riba nedavno ulovljena iz Sredozemnog mora svakod-
nevno raspolozivi u Londonu ili maslinovo ulje u Torontu ne znace odrzivi koncept
razvoja, koliko god ga neke aktualne politike protezZirale. Jedna od klju¢nih kompo-
nenata odrzivog razvoja utemeljena je na interesu lokalne zajednice. Sve ostalo mora
biti nakon toga, premda nazalost nije uvijek tako, pa ni u slu¢aju mediteranske pre-
hrane. Mediteranska prehrana nije jednina, kako uvodnicarka i spominje citirajuci
talijanskog antropologa Ernesta di Renza.

Koje su na osnovi iznesenih komentara moguce opcije? Perpetuiranje ideje tra-
dicionalnog mediteranskog nadina zivota, to¢nije njegove lazne slike u kojoj je ma-
slinovo ulje njegova klju¢na karakteristika to nazalost nije. Ironi¢no, do neke razine,
koncept mediteranske prehrane, kako je trenutno postavljen, najbolje moze biti sa-
¢uvan ako postane muzealiziran. Drugim rije¢ima, ako postane sadrzaj stalnog po-
stava muzeja mediteranske prehrane u Hrvatskoj,* te se u okviru tog specifiécnog me-
dija, s kojim smo u Europi bliski sada ve¢ vise od 250 godina,*” pokusa protumaciti
kompleksnost mediteranske prehrane. Svjestan sam koliko blasfemi¢no zvu¢i ideja
smjestanja nematerijalne bastine ponajprije u okvire muzejske institucije,*® premda
je, s obzirom na sve navedeno, vidljivo da praksa mediteranske prehrane nestaje i u
sveukupnom ju je opsegu® moguce pronaci samo jos u rijetkim “oazama” na Sredo-
zemlju. A u takvim situacijama muzejsko rjesenje nije najgora opcija, dapace, moze
biti kvalitetan pokreta¢ novog interesa i dubljeg razumijevanja zasto (i kako) je ovaj
zivotni stil vrijedan divljenja i oponasanja u nasim vlastitim Zivotima.

I pitanje odrzivosti, kao i mnogi drugi aspekti dana$njice, ima svoje dvije strane.
Ideje “sezonalnosti, o¢uvanja bioraznolikosti, lokalne proizvodnje i potro$nje hra-
ne te razumnog koristenja prirodnih resursa, osobito tla i vode” koje se u polaznoj

46 Od namirnica do dnevnog/popodnevnog odmora i niza drugih elemenata.

47 Primjerice, pi$udi o lokalnom ribarstvu u odnosu prema globalnom.

48 Ili u Grekoj, Spanjolskoj, Cipru itd. Ili idealno mreZi takvih muzeja po Sredozemlju.

49 A u meduvremenu je postao i globalno uvrijezen.

50 Tako to ne bi bio prvi primjer u Europi ili svijetu, pa ni u Hrvatskoj.

51 Koji nedvojbeno uklju¢uje cjelovitu svakodnevicu, a ne samo prehrambene namirnice.

52 Podrazumijevam ovdje suvremeno osmisljeni muzeoloski sadrzaj s npr. uklju¢enim iskustvom kuhanja i ku-
$anja hrane u sklopu stalnog postava, ali i adekvatno radno vrijeme ili prostore za dnevni/popodnevni odmor itd.
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raspravi spominju nadasve su pozeljne no istovremeno nepomirljive s prakticki glo-
balnom popularnos¢u mediteranske prehrane. Odnosno, uvijek kada nesto dobijes,
nesto i izgubis. Ako Zelimo biti surovo objektivni, prakticiranje mediteranske pre-
hrane jest ponajprije “igraliste” za dovoljno imu¢ne®’ koji si takav stil prehrane mogu
priustiti. Nazalost, stanovnici na Sredozemlju sve su manje u navedenoj privilegira-
noj skupini pa bi do odredene razine i ovdje mogli govoriti o obliku ekoloskog im-
perijalizma. Ne tako drasti¢tnom kao u neki drugim drzavama u razvoju, ali svakako
prisutnom. Potonje nikako ne zna¢i da od ideje odrzivosti mediteranske prehrane
treba odustati, ve¢ da Sirinu obuhvata treba daleko intenzivnije (i drugacije)** pro-
misljati, kao i da nacelno plemenita i pozeljna ideja boljeg zdravstvenog stanja (dije-
la) ¢ovjecanstva’s ne smije biti realizirana naustrb kvalitete Zivota izvornih zajednica
mediteranske prehrane. Jer, nazalost, ve¢ niz godina $karpine iz Jadranskog mora
odlaze na trzi$ta zapadne Europe, a na nasim se trznicama prodaju one iz Tunisa pa
u kona¢nici nitko ne konzumira “fri$ku” ribu. Kao ni dnevni/popodnevni odmor.

53 Izostavimo li srdele, koje su jos uvijek cjenovno pristupa¢ne. Dnevni/popodnevni odmor daine spominjemo.
54 Kako se to desava upravo u podruéju etnologije i antropologije.
55 Koja se temelji na praksama mediteranske prehrane.
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SVRT NA KOMENTARE

Jelena Ivanisevi¢

Povijest koncepta mediteranske prehrane poznata je i dobro istrazena, a svi autori
koji su o njoj pisali jednodusno se slazu da je ona izum dr. Ancela Keysa (Mata-
las 2004; Dernini 2012; Queroz 2015; Moro 2016; Medina 2021a i dr.), istrazivaca
koji je u siroma$nim kuhinjama poratne Italije i Grcke, sredinom 20. stolje¢a, vidio
moguci odgovor na javnozdravstvene izazove suvremenog Zapada. Nastala tako u
okvirima medicinskih istrazivanja, mediteranska prehrana s lako¢om je prenesena
izvan svojih simboli¢kih i geografskih granica, gdje se postepeno oblikovala u nu-
tritivni obrazac koji je u svoje temelje ugradio i prikrio iskustvo gladi i neimastine.
Mehanizme koji su siroma$nu prehranu oblikovali u hedonisti¢ki i gurmanski kuli-
narij Sredozemlja jasno skiciraju Albala i Tominc, prvenstveno isti¢u¢i romantizi-
ranje pucke, siromasne kuhinje kakva se prakticirala u vremenu prije industrijske
revolucije. Kako isti¢e Albala, u prehrambene prakse Sredozemlja upisuju se, doduse
sasvim suvremene, vrijednosti predmoderne prehrane iz vremena “prije nego $to je
sve krenulo po krivu” (str. 1). No vrijednosti poput prave, jednostavne i postene hrane
manje otkrivaju o minulim prehrambenim praksama i obic¢ajima, a vi$e o danasnjim
preokupacijama i trendovima. Doista, kako isti¢u Albala i Tominc, nutritivni su sa-
vjeti drustveno konstruirani te ih se ne moze promatrati izvan trenutnih drustvenih,
kulturnih, ekonomskih i politi¢kih okvira. Prehrambeni savjeti zrcale trenutne pre-
hrambene preferencije i strahove, osobito one koje dio autora opisuje kao “tjeskobu
suvremenog potrosaca” (Jackson 2015) suocenog s porastom nepovjerenja u suvre-
meni agroindustrijski prehrambeni sustav.

Nepovijerenje i tjeskoba sitog Zapada znacajno utje¢u na svakodnevne prehram-
bene izbore i prakse, koji se najcesée artikuliraju kao kritika ili otpor dominantnom
agroindustrijskom prehrambenom krajoliku. Zabrinutome potro$ac¢u prehrambe-
nih proizvoda, koji dolaze iz nesaglediva lanca opskrbe, preostaje razvijanje razli¢itih
alternativnih nacina snabdijevanja hranom te svakodnevno kuhanje kao ¢in otpora
brzoj, gotovoj hrani. Zbog toga Albalu vi$e zanima mediteranska prehrana kao novi
rukavac kritike suvremenog prehrambenog sustava nego njezina kulturnopoliti¢ka
legitimacija u okviru UNESCO-ove zastite.

Ideal domace (lokalne i sezonske) hrane prije prehrambene revolucije sredinom
20. stoljeca predstavljaju siromasni, poratni jelovnici juga Italije i otoka Krete. Umje-
rene i ekonomi¢ne pucke kuhinje, ¢ije su izbore prije odredivale moguénosti nego
zelje, u sebi sadrze i glad i snalaZljivost. Nije se tesko zato sloZiti s Anom Tominc,
koja isti¢e da je to bila prehrana za koju smo znali da ¢e se nepovratno promijeniti
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¢im se poprave druge okolnosti. Sakrivajudi glad i neimastinu, mediteranska je pre-
hrana svoj “novi” sadrZaj istovremeno gradila i na ideji imaginarnog Sredozemlja kao
prostora dokolice, sporijeg ritma zivota i hrane kao drustvenog rituala. Nije slu¢ajno
da se mediteranska prehrana, osobito u svojim bastinskim interpretacijama, kon-
denzira upravo oko ideje konvivijalnosti — dijeljenja hrane i zajedni¢kog blagovanja,
odnosno prepoznavanja drustvenosti kao temeljne vrijednosti vlastite prehrambene
kulture. Medina ispravno zamjecuje da su nase predodzbe Sredozemlja i sredoze-
mnih kuhinja neodvojive od stereotipova, poput onoga o lezernosti Zivota i rado-
stima dokolice. Stil Zivota, kako je posredovan medijskim slikama mediteranskih
kuhinja, koje su doista rezultat dugotrajnih i nikada zavr$enih procesa preuzimanja
i prilagodavanja novih namirnica, jela i okusa, postaje tako holisti¢ki princip na ko-
jemu se danas gradi narativ o mediteranskoj prehrani kao osobitom izrazu vitalnosti
kulture ¢iji je rezultat. Zbog toga se moze ¢initi da je UNESCO-ov pristup zapravo
zadtita “Zivota pod opsadom” koju donose novi prehrambeni i kulturni obrasci razvi-
jenog Zapada.

Kritika suvremenih prehrambenih sustava koju imanentno sadrzi koncept me-
diteranske prehrane postavlja novi okvir u koji se upisuju globalni ciljevi poput osi-
guravanja stabilnosti opskrbe sigurnom, hranjivom i kulturno prikladnom hranom,
zadtite prirodnih resursa i bioraznolikosti. Istovremeno, mediteranska prehrana koja
se nudi kao panaceja za razlicite izazove danasnjice ne samo da ne pokazuje da je
sposobna boriti se protiv promjene tradicijskih prehrambenih praksi ¢ak ni na vla-
stitim prostorima nego svojom globalnom popularno$¢u pridonosi perpetuiranju
prehrambenih nejednakosti. Ukazuje na to Albala kada s pravom postavlja pitanje
tko si uopc¢e moze priustiti mediteranske proizvode visoke kvalitete. S popularnoséu
mediteranske prehrane nije samo porasla simboli¢ka vrijednost tipi¢nih namirnica
nego je dugoro¢no utjecala i na njihovu cijenu. Pitanje prehrambene pravde (engl.
food justice), iako na¢elno sadrzano u globalnim ciljevima prehrambenih politika
FAO-a (primjerice Agenda 2030) na koje se naslanja, zasada ostaje nedovoljno ista-
knuto u trenutnim, nerijetko apologetskim, zagovorima jac¢anja odrzivih prehram-
benih modela kakav je mediteranska prehrana. Mogudi smjer daljnjeg promisljanja
buduénosti mediteranske prehrane nije samo u shva¢anju da je rok trajanja trenutne
ocaranosti ovim prehrambenim modelom tesko predvidjeti nego i u problematizi-
ranju novih oblika “ekoloskog imperijalizma” (Babi¢) koji donosi komodifikacija i
simplifikacija iskustva Zivota na Sredozemlju. Je li mediteranska prehrana, kao set
kompleksnih praksi svakodnevnog Zivota (od pitanja proizvodnje hrane do njezine
konzumacije), tek jo$ jedan u nizu hirova globalnih politi¢kih elita ili nuzan pocetni
korak zelene transformacije ostaje tema za neku buducu raspravu.
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EDITERRANEAN DIET 3.0

From Traditional Food
to Sustainable Policies

Jelena lvanisevic
Institute of Ethnology and Folklore Research, Zagreb

This paper will try to sketch the conceptual transformations of the Mediterranean diet from
the second half of the 20" century to the present. This undoubtedly popular food model,
which combines various food cultures of the Mediterranean, was initially recognized due to
its health benefits, contributing to the prevention of cardiovascular diseases. The initial im-
pulse for the global popularity of the Mediterranean food culture, which came from medical
and nutrition sciences, has helped simplify, in the long run, the complex food systems of the
Mediterranean, which have been recognized as a homogeneous culinary and cultural pattern
since the 2000s. After the Mediterranean diet was inscribed on the UNESCO Representa-
tive List of the Intangible Cultural Heritage of Humanity in 2010, the understanding of this
food culture changed. Today, the Mediterranean diet is being examined within the context
of sustainable development policies and the protection of biodiversity and ecosystems with
the aim of developing new long-term political and economic models within the necessary
transformations of present food systems towards greener and more sustainable solutions.

Key words: traditional cooking, Mediterranean, Mediterranean diet, intangible heritage,
sustainable food policy, sustainable diet

Introduction

This year marks the tenth anniversary of Croatia joining the Mediterranean diet as
an inscribed element on the UNESCO Representative List of the Intangible Cul-
tural Heritage of Humanity, together with Italy, Portugal, Greece, Spain, Morocco,
and Cyprus.' Although it was nominated in 2008, it was inscribed two years later,
together with the Gastronomic meal of the French® and Traditional Mexican cuisine.®
Two years may not seem like a lot, but food practices had yet to be included on
UNESCOs lists in 2008. Although the authors of the Convention for the Safeguarding
of the Intangible Cultural Heritage (2003) did not have culinary arts in mind as one
of the intangible expressions of culture when drafting the Convention (Bortolotto
and Ubertazzi 2018), the process of culturalization of food practices, i.e. expanding
the understanding of food as a complex system of meanings or total social fact, paved

1 The Mediterranean diet was inscribed in the mentioned list in 2010, at a session in Nairobi when Italy, Spain,
Morocco and Greece represented this intangible cultural heritage. The list of countries was expanded in 2013, as
Portugal, Cyprus and Croatia joined the inscribed element.

2 https://ich.unesco.org/en/decisions/S.COM/6.14 (accessed 1.2 .2023.).

3 https://ich.unesco.org/en/decisions/S.COM/6.30 (accessed 1.2.2023.).
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the way for food to be included on the lists of intangible cultural heritage. At first,
it would seem that ethnologists and cultural anthropologists, who were most con-
cerned with the food culture,* could be quite satisfied with this outcome. However,
following Hafstein’s argument (2018) that the penetration of folklorist and ethno-
logical knowledge, perspectives, and concepts into the public sphere represents a
significant part of modernist reflection, we can also incorporate his idea of folkloriza-
tion, seen as a process that denotes the success of the mentioned disciplines primar-
ily manifested in changing the ways people experience their culture, how they define
it, and how they practice it (2018: 128), which brings significant long-term changes
in cultural practices deemed worthy of preservation.’ Today, cultural anthropology
understands food as a reflection of identity, culture, and everyday life of commu-
nities, and this understanding stands as one of the foundations of UNESCO’s ap-
proach. More significantly, this kind of understanding of food also made it possible
to conceptually connect people and landscapes, which would prove important for
the latest articulations of the Mediterranean diet, as will be discussed later.
Anniversaries, especially milestone ones, present an opportunity to look back
and examine the Mediterranean diet with an objective outlook, not only as it is de-
scribed and inscribed, but also what it represents today. What exactly do we try to
preserve when it comes to food? How does food fit into a cultural pattern worthy of
protection and safeguarding? Consequently, did this inscription influence the un-
derstanding of the Mediterranean diet, and if so, did we contribute to its transforma-
tion? From the late 1960s, when the concept of the Mediterranean diet was created,
which will be discussed a bit later, to date, this cuisine has experienced various trans-
formations and conceptualizations. It went from a healthy model of a traditional diet
to a model of a sustainable diet (Dernini et al. 2017; Medina 2021a, 2021b), becom-
ing an intangible cultural heritage along the way. This paper, which does not include a
critical look at the phenomenon of intangible cultural heritage and the disputes that
arise from it (for example, Kirscheblatt-Gimblett 2006; Hamer$ak and Plese 2018;
Brulotte and Di Giovine 2014), will try to identify the conceptual transformations
of the Mediterranean diet in its dynamic history over the last seventy-or-so years.

4 Ethnological and cultural anthropological research defines food culture not only as a system of practices, at-
titudes, beliefs, but also a wide network of communities, individuals, and institutions involved in the production,
distribution, and consumption of food (Long 2015), emphasizing the socio-cultural and symbolic aspects of food
preparation and eating. For a recent overview of the different approaches of the anthropology and sociology of food,
see, for example, Aktas-Polat and Polat 2020.

S Hafstein (2018) uses the concept of folklorization somewhat ironically, adopting the term from discussions
of authenticity, as the ultimate consequence of the success of ethnological and anthropological knowledge in con-
temporary understanding of the phenomenon of intangible cultural heritage and its preservation. For Hafstein,
folklorization, understood in this manner, represents the success of the aforementioned disciplines manifested in
changing the ways people understand their culture, how they define it, and how they practice it. However, it also
acts as a starting point for the process of heritagization of social practices and relationships that expands the space
for the circulation of protected cultural assets, introduces new (institutionalized) holders, and consequently brings
up the issue of objectification, commodification, and exoticization of the elements of cultural heritage beyond its
original habitus. The discussion on folklorism is not new in Croatian ethnology, where it can most often be found in
criticisms of the terms “originality” and “authenticity.” For instance, see Ceribasi¢ 2003: 259, 264 etc.



DISCUSSION

What does the term “Mediterranean diet” actually mean?

“Dieta mediterranea non c!” were the words of the Italian anthropologist Ernesto
di Renzo as he began his lecture on the concept of the Mediterranean diet in the
spring of 2017 on the island of Hvar. “There is no Mediterranean diet!” he exclaimed
to the audience at a roundtable on the Mediterranean diet, organized by the Insti-
tute of Ethnology and Folklore Research and the Ministry of Culture and Media
looking to popularize this intangible cultural heritage in the emblematic® commu-
nity of the island of Hvar. Explaining the casual approach in which the cuisines and
culinary practices of the Mediterranean are reduced to a singular entity, that is, the
process of uncritical simplification of Mediterranean food systems and practices in
creating the concept of the Mediterranean diet, Renzo highlighted one of its main
problems. Namely, the Mediterranean diet is inscribed in the UNESCO list in the
singular form, which, to some extent, assumes the homogeneity of culinary practices
in places where even regional food practices include a myriad of small local varia-
tions and peculiarities, both in recipes and in the culinary lexicon, to mention only
the most obvious examples.

How does one define the Mediterranean diet? Does this mean Italian, Moroccan,
Dalmatian, Lebanese, or Portuguese cuisine? Does it include the meals of fishermen,
peasants, or ones closer to the urban population and the nobility? Does it belong to
the ancient or modern world? Is this the cuisine of Christianity, Judaism, or Islam,
because all these religions left their mark on the Mediterranean and combined in
intertwined culinary systems? Can it be defined merely as a set of food practices,
recipes, and typical products found on tables across the Mediterranean? Each sim-
plified explanation of the Mediterranean diet implies a more or less typical nutri-
tional model based on alarge share of plant food, olive oil as the staple (although not
the only) fat, and a small share of foods of animal origin, but pays no attention to the
social framework, complex system of practices, knowledge, choices, and beliefs re-
lated to the production, preparation, and consumption of food. If the Mediterranean
diet is a set of foodstuffs and recipes, can its connection with the specific space of the
Mediterranean be severed today? Global consumer culture has made Mediterranean
products, such as olive oil, wine, and pasta (which is recognized as typically Medi-
terranean) as easily available in places like Iceland, Sweden, or the United States as
they are in Croatia. Why should certain menus be inscribed on lists of the intangible
cultural heritage of humanity? Behind the Mediterranean dishes, which actually also
holds true for any other local or regional cuisine, there is a long history of produc-
tion, preparation, and consumption of certain foods, a history of cultural contacts,
exchange, and adjustments. The material and symbolic dimensions are inscribed in

6 The Mediterranean diet on the Representative List of the Intangible Cultural Heritage of Humanity is represented
by the following so-called emblematic communities: Cilento (Italy), Soria (Spain), Chefchaouen (Morocco), Ko-
roni (Greece), Agros (Cyprus), Tavira (Portugal), and the islands of Bra¢ and Hvar (Croatia). For more information
on the issue of participation of communities, groups and individuals in safeguarding intangible cultural heritage
and the implementation of the Convention for the Safeguarding of the Intangible Cultural Heritage (2003), see, for
example, Blake 2019.
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each foodstuff, in every dish and meal that represent the experience of everyday life
in the Mediterranean.

This problematic assumption that Mediterranean cuisine is self-evident, when
we examine it from the outside, was the guiding idea of the international confe-
rence Mediterranean Food and Its Influence Outside the Mediterranean held in 2004
in Dubrovnik.” At the time when ethnologists Nives Rittig-Beljak and Mirjana
Randi¢ organized this conference, Mediterranean cuisine was globally recognized
and popular. It was a cuisine of basil, tomato salsa, and pasta, garlic and olive oil,
prepared by, for instance, Jamie Oliver in a number of culinary series. In the early
2000s, the success of this global cuisine was enthusiastically supported by publish-
ing houses and TV productions, reinforcing the hedonistic fantasy of the Mediter-
ranean, the imaginary space where merry eaters gather around tables full of opulent
dishes. In the British cultural space, this notion can be traced to the 18th century,
when the Mediterranean became the “reference point and defining idea of what
is beautiful or desirable” (Burning 2018: 4). Risottos simmered on TV screens,
and pizza or pasta could be found in every corner of the world. In addition to be-
ing tasty and allegedly easy to prepare, research showed the benefits of the Medi-
terranean diet in the prevention of cardiovascular disease (Trichopoulou 1997).
The conference in Dubrovnik had opened a discussion on Mediterranean food al-
most ten years before the UNESCO inscription, identifying it as a point where diffe-
rent concepts and trends intersect, as the title of its proceedings reads. Konrad Késtlin
(2006) discussed that Mediterranean cuisine came about only after the rise of the
concept of Mediterranean cultural space, which we credit to the research by French
historian Fernand Braudel (Braudel 1997-1998; Késtlin 2006). Consequently,
Mediterranean cuisine is the result of an outside view at the complex system of food
practices of different social groups and communities of the Mediterranean. However,
the view at Mediterranean cuisine from the inside, offered by one of the editors of
the proceedings in the introductory chapter, found numerous micro-locational dif-
ferences in culinary choices, practices, and tastes, similar but slightly different recipes
that can be found across the Mediterranean (Rittig Beljak 2006), like vitalac from
Bra¢, which can be found in different variations on Crete and Rhodes (where it is
seasoned with oregano, lemon, and pepper), or the pasticada, which, in addition to
Dalmatia, is also prepared on Corfu and in the Veneto province. Furthermore, this
pioneering attempt at a critical discussion of the Mediterranean food phenomenon,
which the organizers tried to encourage in humanities, was among the first to point to
the problem of the apparent homogeneity of this food culture in media and popular
articulations outside the Mediterranean. The hedonistic image of opulent Mediter-
ranean cuisines, mostly represented by Italian cuisine in the media, reveals itself to
be an invention of recent history and owes at least some of its success to the touristic
popularity of the Mediterranean. All of the above leads us to conclude that the con-
cept of Mediterranean cuisine has been shaped by the outside view over the last half

7 The international conference Mediterranean Food and Its Influence Abroad, 15th International Ethnological Food
Research Conference, Dubrovnik, 27 September to 3 October 2004.
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century (Késtlin 2006: 79). By reducing complex culinary systems and food practic-
es into one singular tradition (Mediterranean cuisine, Mediterranean diet), a new food
landscape was created, based on the metaphor of the Mediterranean as a compact
cultural space. But observed from the inside, this foodscape is much more complex
than all its pop-cultural representations, which display an insensitivity to social and
economic culinary differences within the Mediterranean cuisines. All of them are a
result of contacts, exchanges, and adaptation of foodstufls and recipes. Nives Rittig
Beljak (2006: 15,20-21) saw Mediterranean cuisine as extremely heterogeneous and
believed a unifying characteristic or common foundation of Mediterranean cuisines
can only be found in dishes of the poor, such as ones made from chickpeas, barley,
and fava beans. These are simple and modest Mediterranean recipes that mostly bear
witness to frugality and hunger as a constant in the lives of Mediterranean people
throughout history. Rittig Beljak recognized the notorious stone soup as a measured
metaphor for Mediterranean cuisine that indicates hunger as a constant and often-
realized threat that led to the creativity and richness of Mediterranean cuisines.

Less than ten years after the conference, on 17 November 2010, at a session of
the UNESCO Intergovernmental Committee for the Safeguarding of the Intangible
Cultural Heritage in Nairobi, the Mediterranean diet was inscribed in the Repre-
sentative List of the Intangible Cultural Heritage of Humanity,® which, as it seemed,
meant that a consensus was reached about what this term implies. The Mediterra-
nean diet comprises “the set of skills, knowledge, rituals, symbols, and traditions,
ranging from the landscape to the table, which in the Mediterranean basin concerns
the crops, harvesting, picking, fishing, animal husbandry, conservation, processing,
cooking, and particularly sharing and consuming of food” (UNESCO 2010)”° At
that moment, the Mediterranean diet was supported by at least half a century worth
of medical, nutritionist, and, since the late 1990s, social and humanities research,
which laid the foundations for UNESCO’s inscription through mutual dialogue,
highlighting the importance of social practices, especially food sharing, as its center
point (Medina 2021a). The Mediterranean diet no longer represented a collection
of diverse recipes with slightly different foodstuffs, but a complete way (style) of
life that takes place in challenging climatic and geographical conditions, in an envi-
ronment characterized by a lack of fertile soil and water, whose people necessarily
turn to the sea as a place of trade, cultural exchange, and food, but also danger. The
seasonally uniform and frugal cuisines of the Mediterranean are concealed in the
hedonistic utopia of abundance (still) presented by the media, pop-cultural but also
cultural-political images of Mediterranean cuisines, where eating represents shared
social pleasure, ritually associated with customs of annual or life cycles.'” The Medi-
terranean diet, defined from the perspective of cultural anthropology which is at the

8 https://ich.unesco.org/en/decisions/S.COM/6.41 (accessed 17. 5. 2023.).

9 http://www.unesco.org/culture/ich/RL/00884 (accessed on 30. 3.2023.).

10 Even a cursory look at the promotional video for the Mediterranean diet as intangible cultural heritage of
humanity shows a romanticized image of the Mediterranean, where are no problems of hunger, rural underdevelop-
ment, landscape degradation, touristic pressure or international migration, to mention only a few. The video is avail-
able at: https://www.unesco.org/archives/multimedia/document-1680-eng-2 (accessed 20. S.2023.).
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center of food-related heritage policies, represents a set of skills and knowledge associ-
ated with the production, processing, and consuming of food, provides a wide framework
where traditional diet and economy are a starting point for development and a way of
safeguarding traditional lifestyle in a particular cultural space. In this context, the
Mediterranean diet is represented as a way of life that journalist and writer Sini$a
Pavi¢ (2017) correctly describes when he says that it entails “the environment, the
techniques of food production, the preservation of the ecosystem, traditional agri-
culture, cooking, dining with laughter, in the shade, with family, [ ... ] balote'! and
picigin,'* and finally health.”*®

The Mediterranean diet and health

The already mentioned definition of the Mediterranean diet from the perspective
of cultural anthropology were preceded by numerous medical studies which should
be considered the initial impulse of the global popularity of this culinary model. We
must not forget that the term Mediterranean diet (greek diaita — prescribed way of
life)'* was coined by Dr. Ancel Keys.'s During the early 1950s, when Keys began his
research, the mortality rate from cardiovascular diseases in the United States was
two to three times higher than in southern Europe. This dedicated researcher, popu-
larly called Mr. Cholesterol (Dhami and Vaidya 2015), devoted most of his research
to the relationship between blood cholesterol and cardiovascular health. The fact
that mortality from heart attacks and strokes was extremely rare in the Mediterra-
nean during those years was a compelling research challenge for Keys. In the mid-
1950s, Keys began a research project which today is considered to be the starting
point for recognizing the health benefits of the Mediterranean diet. The famous, but
also controversial, Seven Countries Study included 12,000 respondents from Greece,
Italy, Yugoslavia, Japan, Denmark, the Netherlands, Finland, and the US. Keys also
had access to the results of previous studies examining the nutrition of the island
of Crete,'® which would later become the dietary model we recognize today. A diet
based on seasonal vegetables, beans, and cereals, with a low share of foods of animal

11 Balote, boce, is a ball sport belonging to the boules family, played in coastal Croatia. Rules are simple, game starts
by throwing a small ball called bulin (or balin), and the goal of the game is to get balota balls as close to the bulin.

12 Popular game from Split which is played with a small ball, usually peeled tennis ball, on the sandy beach in the
shallows. Game is mostly played by five players arranged in a pentagon and spaced apart from twenty feet, are added
balun (ball), hitting it with palms. Balun must not fall into the sea.

13 Pavi¢, Sinisa. “The Mediterranean diet includes more than food itself — it is a lifestyle.” Novi list, 6 June 2017,
available at https://www.novilist.hr/life/gastro/mediteranska-prehrana-zahvaca-vise-od-same-hrane-to-je-nacin-
zivota/ (accessed 20. 3.2023.).

14 https://www.etymonline.com/word/diet#etymonline_v_8554 (accessed 20. 3.2023.).

15 I'would like to thank colleague Moro for the information on the two doctorates, in oceanography and biology,
attained by Dr. Ancel Keys.

16 In 1948, the Greek government, together with the Rockefeller Foundation, conducted the first epidemiologi-
cal study that included research into the nutrition of the island of Crete, intended to improve the living conditions
of the population in the post-war period in the long run (Nestle 1995). The results of this study were published in
the book Crete, a case study of an underdeveloped area by Leland G. Allbaugh in 1953. Princeton University Press.
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origin, was used to link certain fats to blood cholesterol levels for the first time. The
paradoxical conclusion of Keys’ research was that richer nations, regardless of their
better access to health care, were in poorer health than the countries of the post-war
Mediterranean. Daily consumption of olive oil, a variety of fruits and vegetables with
respect to seasonality, and a relatively small intake of foods of animal origin (espe-
cially meat) form the basis of Keys’ Mediterranean diet. As a living advertisement for
the diet and lifestyle he advocated his entire life (he lived to be a hundred years old),
Keys spent years in Pioppi, in southern Italy, where, according to him, his greatest
teachers were his cook Delia Morelli and gardener Angelo. The foundation for Keys’
Mediterranean diet was a varied, simple diet, based on local and seasonal foodstuffs
coming from the land and the sea. Although Keys’ model is based on a limited geo-
graphical area (Greece, Italy, the south of France, and Mediterranean Spain), and
does not take into account the historical, economic, social, and cultural aspects of
food, it still indicates the social character of eating and sharing food as a crucial fac-
tor in understanding the culture of the Mediterranean diet.

Based on Keys’ research, migration flows (bringing food from home and adap-
ting it to the new places) and the already mentioned popularity of the Mediterranean
in representations in the Anglosphere since the 1950s (Jones and Taylor 2001), the
Mediterranean diet became a global phenomenon supported by both medical sci-
ence and the media industry. As was already mentioned, but bears repeating, when
viewed from the outside, the Mediterranean diet is a homogeneous term that does
not accurately reflect the numerous local and regional cuisines. The pop-cultural
production of meaning is not concerned with the simplification used to construct
a universal Mediterranean cuisine dominated by olive oil, fish, basil, and tomatoes,
and enthusiastically prepared by numerous culinary and travel TV stars. The popu-
larity of Mediterranean cuisine(s) is supported by the fact that medical and nutrition
sciences recognize it as an extremely healthy diet. It is a way to prevent cardiovascu-
lar diseases (De Lorgeril and Salen 2006) and a number of other health issues such
as dementia, depression, etc. (Yin et al. 2021; Shafiei et al. 2019).

The Mediterranean diet as a lifestyle

Even a quick glance at the pictures representing the Mediterranean diet in dietary
pyramids gives us some insight into different understandings and evolution of the
food model into a desirable lifestyle. Since the 1990s, the Mediterranean diet pyra-
mid has been expanded with layers that reflect not only new understandings of this
dietary model but also the development of research interests that contribute to an
understanding of food culture and food systems today. Even if the Mediterranean
diet pyramid of the 1990s'” was the result of medical research, offering a recommen-

17 We should mention, for example, the pyramid developed at the international conference on the Mediterranean
diet held in Boston in 1993. For more information, see Matalas 2006: 92, Dernini et. al. 2012.
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dation for proper diet, it certainly no longer functions according to this principle
today. Over the last twenty years, food has moved away from the margins of inci-
dental interest for ethnologists, anthropologists, sociologists, and historians, and has
become a separate thematic field within various academic disciplines. This is why
today’s Mediterranean diet pyramids are equally the result of research done in natu-
ral and social sciences, and humanities. For instance, in 2008, the new pyramid was
presented at a conference dedicated to the Mediterranean diet,'® and it included new
scientific and academic knowledge, primarily insights from ethnologists, anthropol-
ogists, and sociologists who researched the diet in parallel with doctors. The base of
the pyramid shows that the foundations of the Mediterranean diet are social prac-
tices (shared meals, walks, dancing... ) that only seemingly have nothing to do with
food."” However, by then, food had already been recognized as a medium through
which society communicates its values, and its role is not merely the maintenance of
life that drives people to produce and consume food. The 2008 pyramid contained
not only a proposal for a healthy dietary model but also took social frameworks and
social practices into account. More specifically, it included insights from social sci-
ences and the humanities, which at the time examined symbolic and identity prac-
tices of the Mediterranean food. The transition from dry medical recommendations
and nutritional tips to a diet based on sociability and pleasure is partly the result of
research from the cultural-anthropological perspective into food which, keeping in
mind the hedonistic shift in the media image of this diet, influenced all Mediterra-
nean food pyramids that followed, emphasizing that it is much more than the food
itself. It is a lifestyle!

Mediterranean diet — from a lifestyle to a recipe for saving the
planet

Although the cultural anchoring of the Mediterranean diet within the heritage poli-
cies does not seem to be a return to compromised or lost seasonality and localiza-
tion of food practices, but rather as a matter of cultural identities of communities,
their strengthening, and (self )representation, today ten year after the inscription
we are witnessing conceptualization of the basic Mediterranean diet ideas in new
frameworks,* such as those of rural development, protection of cultural landscapes,
the importance of a seasonal diet, small-scale local production, and conviviality as a
guarantee of the transfer of knowledge and values. Even though the latter is undoubt-
edly part of the institutional safeguarding and protection of intangible culture within

18 In 2008, Cambridge, Massachusetts hosted the 15th Anniversary Mediterranean Diet Conference organized
by Oldways, a non-profit, non-governmental organization dedicated to the promotion of healthy food choices, and
The Mediterranean Foods Alliance association.

19 A new graphical representation of the Mediterranean diet pyramid from 2008 is available at: https://oldwayspt.
org/news-media/press-releases/oldways-releases-updated-mediterranean-diet-pyramid (accessed 29. 3.2023.).

20 https://mediterraneandietunesco.org/about/messages/ (accessed 20. 3. 2023.).
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the purview of, in principle, cultural policies, we can see that today’s emphasis is
often placed on the localization of the Mediterranean diet and protection of cultural
landscapes as its natural habitus. In this regard, local production and consumption
are understood as the foundation for developing highly depopulated and less de-
veloped areas, based on concepts of sustainable diet and sustainable development. By
basing the narrative of the Mediterranean diet on the notion of sustainability, this
food system, which is, in reality, compromised and often abandoned (Nestle 1995),
is hoped to act as a panacea for numerous burning glocal problems. The Mediterra-
nean diet, depending on the views and level of the actors engaged with it, is offered
as a solution to the problem of cardiovascular health or obesity epidemic, or offered
as a tool for rural development that protects local production while contributing to
the strengthening of green food policies and/or protecting biodiversity.

Current global food policies, put forth in the activities of the Food and Agricul-
ture Organization of the United Nations (FAO), have provided significant and con-
tinuous support to the Mediterranean diet in recent years. The range of themes con-
nected to it today, for example, can be seen in the document “Mediterranean food
consumption patterns: diet, environment, society, economy, and health” from 2015,
by the FAO and CIHEAM Bari,* which was drafted following the ideas developed
during the EXPO exhibition held in Milan 2015, dedicated to the topic of feeding the
planet. The basis of examining diet at this level was:

[...] to highlight the role that the current food consumption patterns play
in food and nutrition security, public health, environment protection and
socio-economic development in the Mediterranean region. The ultimate aim
is to stimulate a multidisciplinary dialogue among the Euro-Mediterranean
scientific community on the sustainability of current food consumption and
production patterns in the Mediterranean region and beyond, to identify the
research activities and policy actions needed to move towards more sustai-
nable Mediterranean food systems. (CIHAEM/FAQ 2015: 1)

Therefore, the basic intention of this document, as stated, was to encourage a multi-
disciplinary dialogue within the academic community on the sustainability of cur-
rent food patterns, equally related to both food production and consumption. Thus,
it comes as no surprise that today the range of new topics related to the Mediter-
ranean diet includes current food practices of the people in the Mediterranean area
(which place them at the top of European statistics on obesity), public health, sus-
tainability of food systems (with regard to the planned growth of the world popula-
tion), to the ecological footprint of agro-industrial systems or the problem of food
waste. The call for a transformation of global food systems is contained in the notion
of a sustainable diet presented in the Sustainable Diets and Biodiversity. Directions and

21 CIHAEM The International Centre for Advanced Mediterranean Agronomic Studies, Bari, Chania, Montpel-
lier, Zaragoza. CIHAEM was founded in 1962 with the intention of strengthening cooperation in the area of higher,
agricultural education in the Mediterranean and ratified by an agreement between seven countries (Portugal, Spain,
France, Italy, Yugoslavia, and Turkey).
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Solutions for Policy, Research and Action collection several years earlier. Sustainable
production and consumer practices are those with:

[...] low environmental impacts which contribute to food and nutrition se-
curity and to healthy life for present and future generations. Sustainable diets
are protective and respectful of biodiversity and ecosystems, culturally accept-
able, accessible, economically fair and affordable; nutritionally adequate, safe
and healthy; while optimizing natural and human resources. (Burlingame and
Dernini 2012: 7)

As early as 2012, only two years after UNESCO’s inscription, FAO espoused the
Mediterranean diet as one of the most sustainable diets (Burlingame and Dernini
2012; Petrillo 2012; Dernini and Berry 2015), which has enabled a new approach
to this intangible cultural heritage in the long run. Only now the Mediterranean diet
was placed within conscientious policies, green economies, or the development of
rural areas far from mass tourism or large-scale agriculture (Moro 2016: 656). Elisa-
betta Moro sees the Mediterranean diet as an anthropological pattern that comes
from a food culture but admits that “rhetorics, and social politics have transformed
simple food as a symbolic operator, a community factor, a marker of identity” (2016:
656), where tables are metaphorical field in which communities are constantly con-
structed. Thus, traditional food has offered, through cultural policies of safeguarding
intangible cultural heritage, its social, economic, cultural, and symbolic potential to
global food policies, aimed primarily at new environmental challenges. It is quite
clear that today when climate threats are recognized (too) slowly, food patterns must
undergo a transformation into more sustainable and greener solutions. Taking a step
back, towards local and seasonal eating habits, seems like a logical start. This is why
the Mediterranean diet today should not be practiced for its health benefits or the
values of cultural heritage, but for the benefit of the ecosystem, biodiversity, and the
planet. If we understand the Mediterranean diet today as an agreed menu for saving,
or at least helping, the planet, one could easily agree this diet is not only food, but
an intellectual product which is the result of diverse local food cultures and practices
(Moro 2016: 657). By placing the Mediterranean diet between myth and reality
(Moro 2016), between the imaginary foodscape and the one which will have to feed
more than nine billion people by 2050,** an understanding of the role of this food
culture must be expanded, especially because of the transformative potential it may
have in reducing the influence of our food patterns and practices on the environ-
ment. Policy makers can use the intangible cultural heritage of the Mediterranean
diet as a type of special, culturally acceptable economic resource by placing it at the
center of recent, global food recommendations. Thus, the simplified, culturally and
politically validated food patterns of the Mediterranean diet now necessarily tran-
scend the context of (food) culture, presenting “a model of lifestyle, an educational
pattern, a unique heritage... a very farsighted economic development...”, as empha-

22 The projection for the increase in world population by 2050 is available at: https://www.un.org/en/global-
issues/population (accessed $.4. 2023.).

45


https://www.un.org/en/global-issues/population
https://www.un.org/en/global-issues/population

DISCUSSION

sized by Moro in her examination of the tendencies and conceptualizations of the
Mediterranean diet (2016: 660).

Cum grano salis

Without losing its firm cultural and anthropological footing in UNESCO’s heritage
policies, today the Mediterranean diet is presented as a tool of sustainable develop-
ment whose success we will see in the years that follow. This food culture, no longer
present in the everyday lives of the Mediterranean inhabitants, testifies the erosion
of traditional food patterns and the consequent growth of health problems. Year
after year, statistical data infamously place Mediterranean people among the most
obese Europeans (WHO 2022a and 2022b),* and action plans for the development
of Mediterranean countries emphasize that “Mediterranean agricultural and rural
models, which are at the origins of Mediterranean identity, are under increasing
threat from the predominance of imported consumption patterns. This trend is il-
lustrated in particular by the decline of the Mediterranean dietary model despite
the recognized positive effects on health” (UNEP/MAP 2005: 16). Given all of the
above, it is not surprising that over the last decade we have witnessed the impor-
tance of cultural value or health being relegated in favor of preserving the ecosystem,
biodiversity, cultural landscapes, and the sustainability of our food choices. Today,
the Mediterranean diet is anchored in the global challenges of sustainability and the
green transition, i.e., food and environmental policies. This means that the Mediter-
ranean diet should be observed primarily as tailor-made intangible cultural heritage
which easily adapts to new conditions and new requirements.

Participating in the Croatian nomination process since 2010, and later in the ac-
tivities of the informal network of emblematic communities from 2014 to the pres-
ent, the small team of the Institute of Ethnology and Folklore Research served as
academic and professional support to the Ministry of Culture and Media and was
given an exceptional opportunity to monitor activities from the inside, the different
approaches and good practices that seek to popularize, revalorize and safeguard the
Mediterranean diet in all seven countries. Thanks to our participation in the work
of this informal network with continuous field research, we are able to monitor
the development and issues in connection with the concept of the Mediterranean
diet itself, which also provides insight into the various levels where its modern life
takes place. Each of the countries has its own approach and accents, its safeguarding
and popularization plans, as well as projects to develop and manage this intangible
cultural heritage. Being involved with the work of the network has also yielded in-

23 WHO. 2022. Childhood Obesity Surveillance Initiative (COSI) Fact sheet highlights 2018 — 2020, available at:
https://www.who.int/europe/publications/m/item/childhood-obesity-surveillance-initiative-cosi-fact-sheet-
highlights-2018-2020 (accessed 31.3.2023.) or WHO. 2022. Report on the fifth round of data collection, 2018-2020:
WHO European Childhood Obesity Surveillance Initiative (COSI), available at: https://www.who.int/europe/
publications/i/item/WHO-EURO-2022-6594-46360-67071 (accessed 31. 3. 2023.).


https://www.who.int/europe/publications/m/item/childhood-obesity-surveillance-initiative-cosi-fact-sheet-highlights-2018-2020
https://www.who.int/europe/publications/m/item/childhood-obesity-surveillance-initiative-cosi-fact-sheet-highlights-2018-2020
https://www.who.int/europe/publications/i/item/WHO-EURO-2022-6594-46360-67071
https://www.who.int/europe/publications/i/item/WHO-EURO-2022-6594-46360-67071

JELENA IVANISEVIC. Mediterranean Diet 3.0...

sight into the often obscured network of local initiatives and institutional support
on which different efforts to spread the basic ideas of the Mediterranean diet take
place. The Mediterranean diet in heritage and cultural policies serves as a mobilizing
narrative of the unity of specific cultural space, characterized by the millennial his-
tory of contacts and influences, which at least in principle tries to offer a framework
to understand different local, regional, and national identities (Quieroz 2015). But
the “conceptual transformation” (Medina 2021a) of the Mediterranean diet, i.e., its
placement in (new) frameworks of green (transition) food policies, requires addi-
tional critical and analytical efforts aimed at a deeper understanding of the relation-
ship between food, landscapes, and individuals, as well as the essential connection
between cultural, political, and economic issues. The endorsement of the Mediterra-
nean diet provided by UNESCO’s inscription also represents a challenge (in the long
run) to understand the relations between the goals of global policies, such as the UN
2030 Agenda (UN 2015) containing the main goals of sustainable development,
and local practices, i.e., the significant role of local communities which the Conven-
tion for the Safeguarding of Intangible Cultural Heritage (2003) has as a core tenet. The
case of the Mediterranean diet significantly moves from the bottom-up practices of
safeguarding intangible cultural heritage one could expect and comes as a success of
a widespread network of actors at different levels. Annual meetings of the informal
network of the Mediterranean diet countries, attended by representatives of the rele-
vant ministries and the emblematic communities, which I have been participating in
since 2018, provide a chance to gain better insight into different levels of safeguard-
ing this intangible cultural heritage, but even more significantly, they give an oppor-
tunity to exchange good practices between the seven countries. Various institutional
and non-institutional actors join the safeguarding efforts at the national and local
levels. For example, in Spain, the safeguarding and popularization of the Mediterra-
nean diet is the responsibility of the Ministry of Culture, representatives of UNES-
CO, the academic foundation Fundacién Cientifica Caja Rural, but also local policy
in cooperation with the local community, educational, and cultural institutions. The
popularization of the Mediterranean diet in Soria, primarily seen as a means to im-
plement preventative public health policies, is carried out, among others, by estab-
lishing urban gardens* or naming streets after the elements and communities of this
intangible cultural heritage.? Portugal also employs a wide network of partners from
the public and private sectors, local associations, educational, and cultural institu-
tions involved in the popularization, revalorization, and management of the Medi-
terranean diet. At the level of local policy in Tavira, Algarve, exceptional mobiliza-
tion activities bring together, for example, the University of Algarve,* the Museum

24 https://cadenaser.com/emisora/2018/04/25/ser_soria/1524653680_391819.html (accessed 22. 5.2023.).

25 http://fundacioncajarural.net/en/fundacion.html (accessed 22. 5. 2023.).

26 During the Portuguese coordination of the informal network of Mediterranean diet countries, the annual
network coordination is a responsibility shared by all of these countries as each in turn takes on this task; and
an international, academic conference “The Cultural Heritage of the Mediterranean Diet” was organized on 9 and
10 May 2017 in Faro. The conference program is available at: https://www.minhaterra.pt/wst/files/112967-PRO-
GRAMAXPT.PDF (accessed 22. 5.2023.).
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of the City of Tavira,*” local food producers, and the hospitality sector, as well as cul-
tural workers and associations, who all gather at the “Mediterranean Diet Festival”
held in Tavira every year September since 2013.* Additionally, the Portugal Council
of Ministers founded the Mediterranean Diet Conservation and Promotion Group®
in 2014, and the “Centro de Competéncias para a Dieta Mediterrdnica™’ in 2018,
which made this intangible cultural heritage a national, strategic issue for Portugal.
Cultural anthropological studies of food often call for rejecting the idea of apolitical-
ity in our food choices, which seems particularly justified when trying to understand
the relationship between the concepts and practices that arise from the Mediter-
ranean diet. Even a quick look at the latest Mediterranean diet pyramid published
in 2020 reveals new points of interest that are inscribed in this fundamentally cul-
tural pattern.’' The current pyramid, along with all the previously mentioned lay-
ers, introduces the issue of food system sustainability, thus emphasizing the role of
seasonality, preserving biodiversity, local production and consumption of food, and
reasonable use of natural resources, especially soil and water. Traditional cuisines of
the Mediterranean can now represent a necessary step back to a better future, and
not just an opportunity for communities to represent themselves or improve their
market value.

At the end of last year, the Mediterranean diet was the highlight of a panel held at
the United Nations in New York, titled Mediterranean Diet — Lifestyle for a Sustainable
Future.” This event, organized as part of last year’s Italian coordination of the infor-
mal network of emblematic Mediterranean diet communities, with the help of the
Italian Ministry of Agriculture® and the permanent missions of Italy and Morocco at
the UN, has shown the width of access, political and economic agendas that are be-
coming proactive agents for the Mediterranean diet. Removed from everyday Med-
iterranean life, the Mediterranean diet sets ambitious, global goals, but also para-
doxically shows a lack of power in the fight against globalized, industrialized food
and changes in eating habits. Transformations of the Mediterranean diet concept,
from traditional food to intangible cultural heritage and a sustainable diet, speak
more of present preoccupations than about food models, practices, and choices. As
we leave the questions of the relationship between cultural and food policies aside,
and the complex relations between the environment and people open, we should
question how the current popularity of the Mediterranean diet relates to the anxiety

27 For the museum’s activities in safeguarding and popularization of the Mediterranean diet, see: http://museu-
municipaldetavira.cm-tavira.pt/2q=dm (accessed 23. 5.2023.).

28 More information on the festival: http://www.dietamediterranica.pt/2q=pt/node/759 (accessed 22. 5.2023.).

29 https://inovacao.rederural.gov.pt/images/imagens/GTInovacao/17-Protocolo_ CentroCompetenciasDieta-
Mediterranica.pdf (accessed 22. 5.2023.).

30 http://www.dietamediterranica.pt/2q=pt/ccdm/quem-somos (accessed 22. 5.2023.).

31 https://www.ncbi.nlm.nih.gov/pmc/articles/PMC7728084/ (accessed 7. 4. 2023.).
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of modern eaters as the most common expression of food scares in the well-fed West
(Jackson 2015), which are often expressed with the development of more robust
ethical consumer practices favoring short supply chains, local food consumption,
and food sovereignty issues. A holistic approach to food culture, which is at the core
of the Mediterranean diet, enacts its modernity by playing with (culinary) nostalgia
and the comfort of the (beautified) experience of everyday Mediterranean life. But
today this food culture is as imaginary as it is based in reality.
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Ana Tominc
Queen Margaret University Edinburgh

Response to Jelena Ivanisevi¢: Mediterranean Diet 3.0 —
From Traditional Food to Sustainable Policies

In this comprehensive overview, Jelena Ivani$evi¢ makes three important points
with regard to the Mediterranean diet and the ways in which we have come to un-
derstand it. First, she challenges the singularity of its description by demonstrating
how this diet, which UNESCO inscribed in its Representative List of Intangible
Cultural Heritage in 2010, is never just a diet. This is achieved, as she argues, “by
reducing complex culinary systems and food practices into one singular tradition,”
which, in itself, is also based on “the metaphor of the Mediterranean as a compact
cultural space” (p 40). Such an “imaginary foodscape” is the result of decades of
Western understanding of the Mediterranean as a space of leisure, often through
the romanticization of its landscapes and the glorification of its poverty. These con-
tributed, as the author further argues, to the reductive representation of the Medi-
terranean diet as the food of simple, poor, and honest people. We don’t have to look
further than Jamie Oliver’s TV shows about Italy, or Rick Stein’s cooking in small
Greek and Turkish villages, to see a glimpse of this, as Oliver foregrounds le nonne
as the true guardians of the Italian food culture and tradition, offering through their
lifestyles a solution to the problems of the modern world. As Hollows (2022: 142)
points out, this kind of romanticization of peasant food cultures, not just in the
Mediterranean but elsewhere too, goes hand in hand with the overall foodie’ un-
derstanding in the West of poverty as something to be celebrated and elevated (for
this, see Johnson and Baumann 2015) in an effort to leave behind industrialization
and return to nature. This urge is governed by images of the pre-modern, 19"-cen-
tury Mediterranean as the setting for upper-class travel to Italy and Greece, visit-
ing beautiful but poor, dry, and empty land, and encountering people with “exotic”
habits to be reported back home. Extending Ivani$evic¢’s critique, we could further
ask how the Western understanding of the Mediterranean diet today is linked to
long-existing cultural associations with the Mediterranean as a space of holidays,
romance, and health. Such associations conveniently sideline (erase, forget) a rep-



JELENA IVANISEVIC. Mediterranean Diet 3.0...

resentation that belongs to an entirely different discourse that also seeks to define
the Mediterranean in terms of poverty and its relationship to migration, where the
sea itself is understood as the “graveyard of migrants,” commonly reported about
negatively on the European side of the Mediterranean and conveniently ignored
elsewhere.

Ivani$evi¢’s final point concerns the changeability not so much of this diet, but
of how it is justified. Initially framed primarily in terms of it being the healthy diet of
a certain style of life, the Mediterranean diet is now seen more as a sustainable diet
that “today should not be practiced for its health benefits or the values of cultural
heritage, but for the benefit of the ecosystem, biodiversity, and the planet” (p 45).
This is an interesting, but not surprising discursive shift, well demonstrated in the
article, which shows how dietary advice is established, functions, and ultimately, is
transformed as part of the larger discourse units to which it is connected. By do-
ing this, it assumes a move from its universality (the Mediterranean diet should be
eaten by everyone because it is healthy) to locality (the Mediterranean diet should
be eaten by the people of the Mediterranean because it is local to them and therefore
its consumption reduces its environmental impact).

In the last two decades in the West, the need for environmental sustainability has
overshadowed the focus on health among the food-related discourses inherited from
the 20" century. As the Mediterranean diet has now become seen as a sustainable
diet, it is assumed Mediterranean eaters are asked to move “back to a better future”
(p 48) and reject the progress of the last century: no more foods imported from far
away, no more multinationals and their global brands, no more tomatoes in Decem-
ber! To le nonne, who have always eaten from their garden, and in winter, tomatoes
only in the form of la salsa which they themselves preserved in summer, this is self-
evident; for this, they do not require their cooking to be called a Mediterranean diet;
it is their family cooking, regional and unique. For the rest, what of this Mediter-
ranean diet? Ivani$evi¢ rightly assumes this discursive turn to be yet another fad of
global political elites that “speak more of present preoccupations than about food
models, practices, and choices” (p 48) or of the practicalities of feeding families in
the Mediterranean region, where its food system interacts with the interests of global
multinationals, and where UNESCO protected ‘traditions’ meet fiercely with both
the need for progress and preservation of established and tested ways of doing things
locally across the Mediterranean. A comprehensive analysis of the existing literature
into what Mediterranean populations eat today, for example, suggests adherence to
the Mediterranean diet is currently not more than moderate, with a significant varia-
tion between regions, such as Italy’s industrialized North and rural South, not to
mention the evident differences between the European Mediterranean as compared
to the African or Asian sides (Obeid et al. 2022). Such a move away from traditional
diets may be found in other locations too, as populations supplement traditional
menus with available international offerings, including those made by global food
chains. In such circumstances, there may be little space for a politically driven return
to the olden days, especially if those days are associated locally with poverty, hunger,
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and migration. Rather, a sustainable diet — in any location, not just the Mediterra-
nean — can only be successful if it takes into consideration the present practices of
the population and adapts them, for the future, to a more sustainable model — one
which derives from the possibilities of the local environment and traditions, while
not denying the present realities, tastes, and aspirations of its populations.

Communications, including those from governments and international bodies,
will undoubtedly have an influence on how successful these shifts towards more sus-
tainable diets will be (Johnston et al 2014; Culliford, Bradbury, and Medici 2023).
Messaging about topics, such as sustainable diets, and the issues around contempo-
rary food systems, however, are complex, and the audiences diverse. A study into the
effects of the framing on the promotion of the Mediterranean diet, for example, dem-
onstrates these dilemmas, identifying how attempts to persuade people to adhere to
this diet depend on both the positiveness of the message and a clearly identifiable
end gain (Carfora, Morandi, and Catellani 2022, also Rowe and Alexander 2018).
Promoting the Mediterranean diet means, among other things, also promoting a re-
duction in the consumption of meat — a luxury food associated for centuries with
the wealthy and comfortable lifestyle of the upper classes, that is central to deeply
engrained and traditionally held perspectives around not only class but also gender,
as meat consumption is stereotypically associated with masculinity. These ideas are,
atleast in the Western world, now slowly changing as vegetarian and especially vegan
foods are increasingly being marketed to men (see for example Hollows 2022, also
Contois 2020). In the contradictory cacophony of voices available to Mediterranean
audiences, deriving from a variety of sources (governments, multinational advertis-
ing, lifestyle media, and so on), all offering food advice of sorts, the idea of the Medi-
terranean diet as a homogenous metaphor for a complex set of real-life practices may
not be the ideal vehicle through which a more sustainable diet could evolve.

Ken Albala*
University of the Pacific, Stockton

The Mediterranean Diet — A Response

Before the rise of modern medicine, nutritional theory was at the center of most
physiological systems. It has also been more prone to fashion and fad. While the
broader medical orthodoxy shifts slowly with the gradual application of the latest
therapeutic discoveries by professional physicians, dietary advice can change rapidly
and violently because implementation is relatively easy, and the public is often eager
for dietary advice. This means that nutritional theory is a more salient bellwether of
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shifting cultural ideals. In other words, if a large robust body were the cultural ideal,
mainstream nutritional theory would reflect this in specific recommendations, em-
phasizing meat and dairy products, caloric density, and fats. As cultural and social
norms idealized a slimmer less muscular body for office-bound workers, calorie re-
duction, and cutting out fats and sugars, became common advice. This doesn’t even
account for weight-loss diets, body-building diets and other nutritional subcultures.
It simply means that nutritional advice is socially constructed and changes according
to the values of the particular society that creates it.

Dietary advice also tends to swing from complete trust in progress and science
in some periods - think of the late 19" century through the mid-20" century when
vitamins were discovered, food pyramids framed, and people believed whatever
experts claimed, contrasted with periods that distrust science. Think of every so-
called “natural” diet that calls for a return to simple unprocessed food, however
that is culturally defined. For Jean-Jacques Rousseau in the 18" century, that meant
bread, milk, and vegetables. For Paleo-Dieters it means heavy reliance on protein
and cutting out carbs, under the assumption that this is how we evolved to eat before
the Neolithic Revolution. In all cases, natural is however we imagine our diet before
everything went wrong.

The Mediterranean diet, from the time it was first conceived in the era of Ancel
Keys in 1948 to the height of its popularity later in the 20™ century, was profoundly
arejection of conventional nutritional advice, turning to the simple, unmodern diets
of Crete and Greece, Southern Italy and eventually the greater Mediterranean. This
was a plant-based diet, with emphasis on grains, fruits and vegetables, very little meat
and fat, except for olive oil, a glass of wine a day, and practically no sweets or pro-
cessed junk food. The fact that this was a diet of post-war poverty that would change
once relative prosperity returned was largely ignored. That people in these areas
lived to 100, escaped cardio-vascular disease, exercised a good deal, and seemed to
live simple happy lives was far more important. For Western Medicine, this was a
romantic ideal of how we all ate before the Industrial Revolution, before the diseases
of modern life took their toll. Since the goal of Western Medicine was explicitly and
almost exclusively longevity and low incidence of heart disease, nutritional scientists
had concrete evidence to claim that this was the ideal diet for everyone.

Promotion of the diet ignored that people around the globe have subsisted on
very different diets throughout history and have survived, this particular cuisine
was considered scientifically superior. Eventually, a few other longevity diets were
praised as well, like Okinawa and Seventh Day Adventists in Loma Linda California,
and what came to be called blue zones where people were untouched by modern
industrialized food with its emphasis on meat. The Mediterranean diet gradually in-
fluenced mainstream nutritional guidelines, again because longevity and avoiding
heart disease were the explicit goals.

Nor should we forget that at its core this was both a gastronomic ideal of simple
honest peasant fare, a cultural ideal that prompted people like Ancel Keys himself
to visit the Mediterranean and even live there, and most importantly a reorientation
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of dietary advice away from fats, sweets, cheap processed foods, and everything the
modern industrial food system could supply. These were exactly the foods, inciden-
tally, that were rationed in both World Wars, so they could be sent to feed soldiers
—wheat, beef, and sugar were nutritional ideals. The Mediterranean diet was its exact
antithesis.

Nor should it be forgotten that the success of the Mediterranean diet in the pop-
ular imagination was largely a success in marketing certain products like olive oil,
wine, and European cheese. These were at best marginal in the early 20" century out-
side particular ethnic groups but became culinary staples in the latter 20" century.

These nutritional ideals were of course idealized from the outside, mostly from
the US and Northern Europe, inscribing the Mediterranean lifestyle with an allure
of happiness, leisure, a style of growing and processing food, and eating socially that
modern life outside the Mediterranean had banished. When UNESCO designated
this as intangible cultural heritage, it was an attempt to preserve a food system, albeit
very heterogeneous in its details, from within — not as a nutritional ideal, but as a way
of life under siege, to be preserved like an endangered animal.

It is not surprising that more recently, as this article points out, the discussion
of the Mediterranean diet has turned increasingly toward sustainability, seasonality,
and the communal benefits of eating locally. These too are another iteration of the
critique of everything wrong with the modern industrial food system that ships food
around the globe heedless of the environmental cost of doing so or its contribu-
tion to climate change. The traditional Mediterranean food systems provide a foil
for industrialized agriculture, the use of pesticides and fertilizers, and especially the
modern behemoth of the meat and dairy industry. Once again, this is a romantic
evocation of the past, or an attempt to slow down the wheels of change away from a
heedless and destructive addiction to global scale, efficiency, and corporate profit.

On the other hand, one might argue that this is anything but a wholesale turning
back of the clock. It is an effort to preserve the positive elements of the food sys-
tems of the past while restructuring the most unsustainable practices of the present.
Whether this is possible or not is another question entirely. But if we look at how
the Mediterranean diet has impacted our ways of thinking about food, there is no
doubt that a whole new range of ingredients have become staples, and plant-based
diets are held up as an ideal, even though in practice meat consumption continues
to rise globally. Perhaps only relatively affluent people can afford the Mediterranean
diet, ironically.

But the real question remains: is there such a thing as the Mediterranean diet? I
don’t mean one homogenous simplified diet, which no one ever pretended existed.
I mean are there people who still live and eat this way, and if there are, for how long?
And even if the diet remains nutritionally sound in principle, can it realistically with-
stand the onslaught of modern industrialized food?

I believe the answer is no. We may retain elements. Sophisticated bourgeois
palates will continue to pay extortionate prices for artisanal olive oil, rare cheeses,
tinned fish, or whatever the latest gastronomic fad might be. But will they be able to
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recreate the social and cultural setting that gave rise to the Mediterranean diets? Will
they be constrained by the poverty and isolation that preserved these foodways until
recently? Perhaps most importantly of all, will people take the time, or even have
the time to walk to the local grocery, cook from scratch at a leisurely pace, and share
food with family and friends over a bottle of wine on a regular basis? If these are the
real core of the Mediterranean diet, then perhaps these are more important systemic
problems than eating more vegetables and using olive oil.

That is to say, my cynicism over dietary faddism is much less critical than my faith
in the power of gathering socially over food, cooking it using local ingredients, and
understanding where our food comes from. All of which are much more important
than importing Mediterranean luxury items. That also means if Mediterranean peo-
ple can preserve their food systems, fantastic. But it would be impossible to simply
transfer those intangible cultural properties to other places completely out of con-
text. Should we cultivate comparable diets that include these elements? Absolutely.
I also believe that there is a conscious effort on the part of food manufacturers to en-
gender social anomie. They can simply sell more product if people are disconnected
and eat, on the move, foods that are quick and convenient, packed with bold flavors,
and encourage you to eat more. Ultimately this is why obesity, late-onset diabetes,
and other dietary diseases are on the rise globally. They are the cost we pay for letting
corporations feed us.

My call here is therefore not for a specific Mediterranean way of eating, but a diet
suited to your place and time, made with ingredients that grow where you are, by
people who live in your community, and cooked by people for others, to be shared
in ways that are suitable for your culture. And if we can take into consideration the
environment, human and animal welfare, and the long-term health of the planet,
then all the better. This is a tall order, but I think it starts in the kitchen — by simply
cooking and feeding others.

F. Xavier Medina
Universitat Oberta de Catalunya (UOC), Barcelona

Mediterranean Diet: From Health to Sustainability through
Culture, or on Cultural Models Interpreted from the Urgency
of the Present Moment

We know today that the Mediterranean is a sociocultural and political construct
based on geographical entity. And any discussion about food in the Mediterranean
involves also social and cultural construction. Food and eating behaviors in gene-
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ral fall within the frameworks of the societies that produce and recreate them, and
therefore within specific sociocultural systems.

While we construct our conception of the Mediterranean based on certain pa-
rameters, which are strongly defined by geography and climate, they are also defined
by cultural projections and stereotypes that are difficult to avoid. We use these to
create differences and similarities, and we also define them in relation to agriculture,
livestock farming, and food. This means that it is possible to say that despite being
geographically close, certain cultures and/or religions, such as the northern, south-
ern, or eastern Mediterranean, are very different and even conflicting; or on the con-
trary, they are not so distant and even have a type of family relationship, which gives
them their identity and ultimately brings them together (Caro Baroja 1956).

However, the Mediterranean is and has always been a place of communication
and contact. As Fernand Braudel noted (1981), the routes in this Inland Sea can be
found on land and at sea and are linked in a system of circulation that has driven all
types of relations between the various societies that have developed on its shores.
The Mediterranean is therefore, on the one hand, an important crossroads and a
vast center for integrating and redistributing influences — not only in food - received
from the four cardinal points; and on the other, an exceptional field of acclimatiza-
tion, where products, most of which still exist today, from other places both near and
far, have found a suitable environment for their cultivation or breeding, and thereby
expect to be accepted and implemented within local food systems.

But this ability to integrate items is no coincidence. It should be remembered
that many of our cuisines are the product of processes rather than recipes. They thus
have a gift for adopting new raw materials to the methods that they have always used.
For example, as observed by Gonzélez Turmo (1993), over time many Andalusian
stews have introduced vegetables or meats that they did not previously use, without
changing their essentials.

Mediterranean diet 3.0, 4.0 or even more...

As Dernini (2008) points out, the Mediterranean diet is observed today as a whole
lifestyle that makes visible cultural identities and diversity, providing a direct mea-
sure of the vitality of the culture in which it is embedded. In this regard, the Mediter-
ranean diet is an expression of a Mediterranean style of life in continuous evolution
throughout time, and it is constantly recreated by communities and groups in re-
sponse to changes in their environment and history. As a part of these different cul-
tures, the Mediterranean diet provides (local, regional, national... ) identities and
continuity for Mediterranean societies.

Furthermore, with the modernization of agriculture and the globalization of
foods that took place in the second half of the twentieth century, concepts such as
sustainable diets or human ecology have been neglected in favor of the intensifica-
tion and industrialization of agricultural systems. More recently, in the last three de-
cades, the growing concern over food safety has motivated a renewed interest in or-
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ganic foods (Herrin and Gussow 1989) and locally produced and sustainable foods.
This fact is particularly interesting in the Mediterranean area (Medina 2015), where
international movements such as Slow Food, among others, are based on the de-
fense of local production, biodiversity, and sustainability, where both sociocultural
and biological aspects are included.

Nevertheless, the Mediterranean diet is still being considered politically as an
independent item, and not as part of a significant social and cultural Mediterranean
food system. Health or food consumption is still considered separately from agricul-
tural or fisheries production, economics (sales, import-export, etc.), or the mainte-
nance of traditional structures of distribution and commerce (Gonzalez Turmo and
Medina 2012). In this framework, while good nutrition should be a goal of agricul-
ture, it is imperative that concerns of sustainability are not lost in the process. Many
dietary patterns can be healthy, but they can vary substantially, for example, in terms
of their resource cost or their environmental impact.

In 2011, the Mediterranean diet was identified by FAO and CIHEAM (the In-
ternational Centre for Advanced Mediterranean Agronomic Studies) as a joint case
study for the characterization and assessment of the sustainability of dietary pat-
terns in different agro-ecological zones, with specific regard to the sustainability of
Mediterranean food systems. Under the auspices of FAO and CIHEAM, the Medi-
terranean is today going to be observed as a ‘sustainable food system’ in the Mediter-
ranean area. The present framework (4.0) includes the following points: (1) Nutri-
tionally adequate, safe, and healthy; (2) Low environmental impact — Protective and
respectful of biodiversity and ecosystem; (3) Culturally acceptable; (4) Accessible,
economically fair, and affordable.

Ivani$evi¢ talks about “3.0”, although she only does so in the title. I presume that
these three elements include culture, economy, and sustainability (assuming that
health is already contained therein). The 4.0 indicated by Dernini et al. (2017) in-
cludes health in its conception. However, we do not know what it may include in the
future. Will we talk at some point about a 5.0 or a 6.0, incorporating new elements
into the analysis?

Nevertheless, and within the three social, environmental, and economic sustain-
ability pillars, four mutually interdependent, thematic sustainability dimensions
of the Mediterranean diet were also identified: nutrition and health, environment
including biodiversity, sociocultural factors, and economy. As an outcome of this
interdisciplinary and multidimensional sustainability approach, the following four
benefits were highlighted in one single comprehensive Med Diet 4.0 framework,
with country-specific variations: major health and nutrition outcomes, low environ-
mental impacts and rich in biodiversity, high socio-cultural food values, and positive
economic return locally (ibid.).

This Med Diet 4.0 methodological approach, by considering country-specificand
regional variations within the Mediterranean area, tries to contribute to understand-
ing what constitutes a sustainable diet in the different agro-ecological zones. Nev-
ertheless, as often happens, cultural aspects have been relegated to the background.



DISCUSSION

Regarding culture, it is only required that it should be “acceptable” (and not “coher-
ent’, for example) for the populations involved, and this acceptability implicitly al-
lows eventual up-down forced changes or modifications for cultural changes in favor
of other main elements, such as nutrition or the environment (Medina 2019b).

Where are we going?

Like its cultures, the cuisines of the Mediterranean are different, diverse, intercon-
nected, and changing; continuously evolving, and continuously receiving external
influences that accompany their own internal developments. What is always clear is
the difficulty of ‘building’ the idea of a common food (or diet) for all the countries
or cultures of the Mediterranean.

Attempting to find common elements between them is a difficult exercise (which
is also a construction). Evidently, as it involves a shared space like the Mediterra-
nean, with strong interactions and a long-shared history, it leads to some positive
results. However, these results cannot be reductionist, nor can we expect the diffe-
rent situations to fit our preconceived or desired models.

It is, therefore, impossible to speak of a community of shared ingredients across
all the countries in the Mediterranean basin, or of identical cuisines or dishes. How-
ever, we can speak primarily in terms of a community of common culinary tech-
niques and preparations, of local adaptations that are similar in some cases, of pro-
duction and sales structures that have some shared characteristics, and even some
manners of consumption that, when taken as a whole, enable us to talk of a more or
less common Mediterranean culinary system (Contreras et al. 2005 ) and that confer
some degree of family relationship on the various cuisines surrounding the Mediter-
ranean, which has been called the Mediterranean diet since its declaration as intan-
gible cultural heritage by UNESCO in 2010.

Nevertheless, we must always bear in mind that the Mediterranean diet is part
of an interdependent social and cultural system and must never be considered as
a separate element, as has often been observed, especially from the health sphere
and in relation to some selected products. This food system is a complex network
of interdependent cultural aspects, and we must remember that all the links in the
chain must be protected (Medina, 2015), from production to the dish, including
distribution, sales, cooking techniques, consumer behavior, etc. As Ivanievi¢ points
out in her text, the “conceptual transformation” of the Mediterranean diet (i.e., its
placement in new frameworks of green [transition] food policies) requires additio-
nal critical and analytical efforts aimed at a deeper understanding of the relationship
between food, landscapes, and individuals, as well as the essential connection be-
tween cultural, political, and economic issues.

What we know today about the Mediterranean diet has undergone various
changes that have taken it from a conception linked, at its origins and for some de-
cades, solely to health, and made it an element of culture, a lifestyle, after its declara-
tion as intangible cultural heritage by UNESCO in 2010 (and its expansion with
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three new countries in 2013, which is a quite particular fact in relation to UNESCO’s
intangible cultural heritage). Since that point, the Mediterranean diet has adopted a
new path, guided by FAOQ, as a sustainable diet, focusing on sustainability and loca-
lity as the cornerstones of its new identity. We can therefore see how the Mediter-
ranean diet has undergone a conceptual transformation over the years, which has
taken it from health to sustainability, by way of culture (Medina 2019).

However, it is also evident that the focus on health has never really declined in its
importance, but instead has been adapted to the times and modified to suit new food
trends. Nevertheless, it remains the primary focus. On the other hand, we tend to
forget that any transition towards sustainability requires the prism of different local
cultures, with particular attention to the entire food chain becoming possible. And
usually, we focus only on the environment and forget about the social and cultural
(Medina 2023). As Ivanievi¢ also points out (very wisely, by the way) in her text,
those “transformations” of the Mediterranean diet concept, from traditional food to
intangible cultural heritage and a sustainable diet, speak more of present preoccupa-
tions than about food models, practices, and choices (p 48).

However, the Mediterranean diet is currently facing a major challenge: the com-
mitment to safeguarding, which has been made by the seven countries that pre-
sented or subsequently adhered to this declaration. This challenge, which goes far
beyond the realm of public health or mere sectoral policies, is at the very core of the
protection of food systems as cultural heritage. And this is not easy.

Elisabetta Moro*
Suor Orsola Benincasa, University of Naples

Comment to Jelena Ivanisevi¢'s “Mediterranean Diet 3.0 —
From Traditional Food to Sustainable Policies”

The aim of Jelena Ivani$evi¢’s paper is to sketch the conceptual transformations of
the Mediterranean diet from the second half of the 20" century to the present.

Her work gives the opportunity to recollect all the main historical and theoretical
information concerning the recognition of the MD as an Intangible Cultural Heri-
tage of Humanity (2010). Her approach is, from the beginning, theoretically aware
of all the implications food cultures have for communities and institutions. In fact,
the author chooses to distinguish the Mediterranean diet as a food model designed

35 Full Professor of Cultural Anthropology at the University of Naples “Suor Orsola Benincasa”; President of the
UNESCO Chair in Intangible Cultural Heritage and Comparative Law — University of Rome Unitelma Sapienza; Co-
director of MedEatResearch — University Center of Social Research on the Mediterranean Diet, and of the Mediterranean
Diet Virtual Museum of the University of Naples S.0.B. www.mediterraneandietvm.com; Member of the Assembly of the
Italian Commission for UNESCO
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by science from the Mediterranean diet as a common food culture and practice of
the Mediterranean countries.

The final aim of the paper is to examine the role of the Mediterranean diet “with-
in the context of sustainable development policies and the protection of biodiver-
sity and ecosystems with the aim of developing new long-term political and econo-
mic models within the necessary transformations of present food systems towards
greener and more sustainable solutions.” About this subject, I thank the author for
mentioning my paper “The Mediterranean Diet from Ancel Keys to the UNESCO
Cultural Heritage. A Pattern of Sustainable Development between Myth and Real-
ity” (2016).

It is quite interesting the reference referred to Hafstein's argument (2018) “that the
penetration of folklorist and ethnological knowledge, perspectives, and concepts into
the public sphere represents a significant part of modernist reflection” (p 37). As well
as the proposal of the author to “incorporate Hafstein’s idea of folklorization, seen as a
process that denotes the success of the mentioned disciplines primarily manifested in
changing the ways people experience their culture, how they define it, and how they
practice it” (2018: 128). Indeed, the anthropological competence during the elabora-
tion of the 2003 Convention was not as strong as it had been years before, when a ma-
gister of anthropology, Claude Lévi-Strauss, was the main UNESCO advisor for the
topic intangible cultural heritage (Moro 2023 and D’Alessandro 2021). But it is surely
true that anthropologists have influenced the application of the 2003 Convention, es-
pecially in what concerns food cultures’ recognition. Indeed, a special commission of
five anthropologists, mandated by UNESCO, gathered at La Maison des Cultures du
Monde in Vitré (France) on October 4™ and 5%, 2009 to give a judgment as to whether
food heritage was implicitly included in the official definition of Intangible Cultural
Heritage. The unanimous verdict was affirmative (Moro, 2014: 81-82; 2023).

Jelena Ivanisevi¢, with this paper, tries also “to identify the conceptual transfor-
mations of the Mediterranean diet in its dynamic history over the last seventy-or-so
years” (p 37). In this, the author refers to the statements of the Italian anthropolo-
gist Ernesto Di Renzo during his lecture on the concept of the Mediterranean diet
in the spring of 2017 on the island of Hvar. His arguments are very old and have
already been surpassed by a new approach to this topic. Denying the existence of
the very concept of the Mediterranean diet, which for the last seventy years in the
international lexicon means the plural heritage of the countries situated around the
Mediterranean Sea, is today a mere rhetorical device. It would be like denying that
the ancient Greek philosophy existed, arguing that Plato thought differently from
Aristotle. That’s why Di Renzo’s statement “La dieta mediterranea non c2!” is, in my
opinion, senseless. First, because the historical origin of the Mediterranean diet is
well known (Niola 2019). Second, because the Mediterranean diet is wider than a
list of recipes; the Mediterranean diet, as defined in the UNESCO Nomination File,
goes much further than the question of culinary traditions, and recipes are men-
tioned very seldom. In fact, the UNESCO Dossier focuses its attention on social
practices, agricultural techniques, beliefs, celebrations, harvesting, etc. Further-
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more, the file writer, Prof. Pier Luigi Petrillo — recent President of the UNESCO In-
ternational Commission of Experts for the Intangible Cultural Heritage — proposes
the idea of a relationship between landscape and table as the central point of the
document (2021; 2019).

In this part of the article, it would be useful to distinguish more clearly the opin-
ions of the author from the statements of her colleague Di Renzo. In any case, all
those indirect quotations are precious, because they suggest that the time has prob-
ably come for the “Denialism of the Mediterranean diet” to be analysed as a phe-
nomenon that deserves specific study.

About the important contribution of Fernand Braudel to the “rise of the concept
of Mediterranean cultural space,” I suggest taking the 18" century as a starting point,
when archaeological discoveries in Italy, Greece, etc. started to attract the attention
of the most important intellectuals of Europe, even if until recent times Mediterra-
nean food, particularly Italian, was not at all included in the list of the positive expec-
tancies of the travelers of Grand Tour, as recently reported by Dieter Richter (2021).

It is outstanding the analysis of the process permits to the author to state “today’s
Mediterranean diet pyramids are equally the result of research done in natural and
social sciences, and humanities” (p 43). Furthermore, it is extremely relevant that
the new Mediterranean pyramid was redesigned in 2020.

A new role is assigned to the virtuous lifestyle named Mediterranean diet:
“The Mediterranean diet, depending on the views and level of the actors engaged
with it, is offered as a solution to the problem of cardiovascular health or obesity
epidemic, or offered as a tool for rural development that protects local production
while contributing to the strengthening of green food policies and/or protecting
biodiversity”(p 44). The main promoter is the FAO, with the support of institutions
like the CIHAEM (International Centre for Advanced Mediterranean Agronomic
Studies) institutes in Bari, Chania, Montpellier, and Zaragoza.

The author points out that a large international academic and political process
favored the present idea that new topics pertain to the Mediterranean diet, including
public health, the sustainability of food systems, the ecological footprint of agro-
industrial systems, and the problem of food waste. I would add a new topic, to be
included in the previous list, which is the “universal right to safe and nutritious food”
through a democratic distribution system.

The role of the Institute of Ethnology and Folklore Research, for whom the au-
thor works, with support from the Croatian Ministry of Culture and Media, is quite
relevant for its production of scientific reflections on the Mediterranean diet, with
Ivani$evi¢ writing, “[ We] are able to monitor the development and issues in connec-
tion with the concept of the Mediterranean diet itself, which also provides insight
into the various levels where its modern life takes place.” (stranica) The author also
illuminates the endorsement of the Mediterranean diet provided by UNESCO’s in-
scription, which represents a challenge to understanding the relations between the
goals of global policies, such as the UN 2030 Agenda (UN 2015).

At the end of the article, Jelena Ivani$evi¢ poses a very sharp and smart question,
when she writes:
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Removed from everyday Mediterranean life, the Mediterranean diet sets am-
bitious, global goals, but also paradoxically shows a lack of power in the fight
against globalized, industrialized food and changes in eating habits at home.
Transformations of the Mediterranean diet concept, from traditional food
to intangible cultural heritage and a sustainable diet, speak more of present
preoccupations than about food models, practices, and choices. As we leave
the questions of the relationship between cultural and food policies aside, and
the complex relations between the environment and people open, we should
question how the current popularity of the Mediterranean diet relates to the
anxiety of modern eaters, as the most common expression of food scares in the
well-fed West (Jackson 2015), which are often expressed with the develop-
ment of more robust ethical consumer practices favoring short supply chains,
local food consumption, and food sovereignty issues. A holistic approach to
food culture, which is at the core of the Mediterranean diet, enacts its moder-
nity by playing with (culinary) nostalgia and the comfort of the (beautified)
experience of everyday Mediterranean life. But today this food culture is as
imaginary as it is based in reality. (p 49)

Since a good question in science is better than a good answer, because it gives a
long-run vision of a problem, in my opinion, the “conceptual transformation” of the
MD (Medina 2021) is a logical and positive aspect of a living Cultural Heritage. As
researchers, we should probably not ask that the Mediterranean diet save the planet,
but rather simply provide us with suggestions and inspirations to understand how
food ideology (including traditions, beliefs, practices, passions, obsessions, etc.)
grows and develops. One lesson, no doubt, that the Mediterranean cultures have
given to the world so far is that most of the time, thinking is more important than
acting.

Darko Babic¢

Department of Information and Communication Sciences,
Sub-Department of Museology, Faculty of Humanities and
Social Sciences, University of Zagreb

The Musealization of the Mediterranean Diet

Can the concepts of “global” and “local” go together? More precisely, is it possible to
replicate something regional, recognized as a unique local value*® and designated as
a UNESCO heritage treasure, on a global scale? And how desirable would such an

36 The discussion of the singular and/or plural form of Mediterranean diet is left for later.
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action be, even if it were possible? “One size fits all” does not apply to the Mediter-
ranean diet. What proves useful in the Mediterranean and on its coasts is not the
best recipe for, e.g., the diet of people living in Sweden, Paraguay, Cambodia, or any
other country that does not lie on the shores of the Mediterranean Sea or even some
countries that geographically actually belong to the Mediterranean. The lead text
by Jelena Ivani$evi¢, “Mediterranean Diet 3.0 — From Traditional Cuisine to Sus-
tainable Policies,” touches upon these observations, although the debate on specific
challenges it presents is not as intense as we would expect. This does not diminish
the analysis by Jelena Ivanisevi¢ regarding the current state of the Mediterranean
diet as a UNESCO-recognized phenomenon of intangible heritage, including all of
its positive aspects, as well as the challenges presented.

Even though beginning a commentary with a joke is academically unconventio-
nal, in this instance, it is somewhat appropriate to paraphrase a relatively common
joke about the Mediterranean approach to business and life compared to the West-
ern European one. Essentially, the punchline contrasts the average (poor) Medi-
terranean fisherman who, as his family has done for decades (or even longer), sim-
ply catches fish along the Mediterranean shores and prepares them for his family.
A Western European guest’” comes along and suggests that this is not a successful
way of doing business. In the guest’s opinion, the fisherman should sell some of the
fish he catches for a profit instead of sharing everything he has with his family and
friends. Then, by repeating this process, he could earn more and more money to
eventually buy a larger fishing boat and continue expanding his fleet of fishing ves-
sels, which would guarantee him significant profits. The fisherman responds by ask-
ing how this would change his and his family’s quality of life. The Western European
guest suggests that the increased income would ultimately allow the fisherman to
spend a significant portion of his time socializing with family and friends. The fisher-
man calmly replies that he does not need that whole cycle when he already leads that
kind oflife. It is clear that the joke is partially based on stereotypes, with the average
hardworking Western European focused on maximizing earnings and the Mediterra-
nean person® primarily focused on quality, or more precisely, enjoying life’s (small)
pleasures. Regardless of the level of generalization, the joke touches upon several
aspects through which the idea of the Mediterranean diet is marked or overlooked
as a distinctive (heritage) phenomenon.

On one hand, as the lead text clarifies, the initial fascination with the Mediter-
ranean diet was entirely driven by its (at that time) well-documented health ben-
efits. These benefits included significantly reduced risk of heart attack and stroke,
lower cholesterol levels, and overall cardiovascular health improvement. This is
precisely why the Mediterranean diet has become, as the author correctly points
out, a global phenomenon supported by medical science and the topic of more and
more diverse media promotions® identifying it as being of interest to viewers. This

37 It would be more appropriate to call him a tourist.
38 Both categories (Western European person; Mediterranean person) are generalized to a great extent.
39 Primarily culinary TV shows, later adopted by social networks and other internet channels.
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interest stemmed from the promotion of a healthy lifestyle, but it may have also
been influenced by a simultaneous reduction in the quality of healthcare services
in some countries. This aspect should be further explored and examined in order to
determine whether the global promotion of the Mediterranean diet was primarily
motivated by the “nostalgic” presentation of the Mediterranean or if the medical/
nutritional dimension had taken precedence. Without a doubt, the typical (Mediter-
ranean) nutritional dietary model, based on a significant share of plant-based foods,
olive oil as a key fat source, and reduced intake of foods derived from animals, as
noted by the author of the lead text, is not harmful to health; on the contrary, it
is beneficial. However, the question remains whether the Mediterranean diet can
entirely rely on the aforementioned health-based argumentation as the main tool
for its promotion and acquired popularity. Can research solely in the field of health
continue to be persuasive enough, given that today’s statistical data show that the
prevalence of prominent diseases, reduced by practicing the Mediterranean diet, is
nowhere near what it used to be?

At the same time, as the author of the lead text points out, the idea of the Medi-
terranean diet has only recently expanded beyond the purely medical-nutritional as-
pect, primarily through ethnological and anthropological research. It now involves
aspects of everyday life that differentiate the Mediterranean diet in much more detail
and help us better understand it. For example, people in the Mediterranean have tra-
ditionally practiced the daily siesta, a period of rest typically in the afternoon, which
is often forgotten or consciously ignored.* I remember a situation when I visited an
interpretation center near the city of Manresa with colleagues from the University
of Barcelona.*! After the visit was over and we finished our lunch, we boarded alocal
train for Barcelona where, within five to ten minutes of departure, all my colleagues
around me, nearly ten of them, dozed off while I expected lively discussion we had
during lunch to continue.* Given that I have not conducted independent research
nor found results from other academic studies that unequivocally show that people
living on the Mediterranean coasts and islands have different physiological (or men-
tal) needs, I can only conclude that I witnessed a situation in which my colleagues ex-
perienced an activation of a certain level of archetype,* a behavior pattern within the
daily routine of Mediterranean inhabitants. Similar to observing the Mediterranean
diet solely through its nutritional values, it seems that research into the question of
daily afternoon rest primarily highlights the health benefits of such a practice. We do
not doubt these benefits, but what is often overlooked in such research is the mo-
dern, fast-paced way of life that no longer allows the majority of people, whether on
the Mediterranean coasts, islands, or most other places, to engage in this practice in

40 Today, many people still practice it to the extent that their fast-paced modern lifestyles allow.

41 Manresa is approximately a 2-hour train ride away from Barcelona.

42 My origins are from here as well, even though as a third generation removed from the Mediterranean coasts, my
way of life has evidently not developed this habit.

43 Iam aware that this is a simplified explanation and it is primarily used to illustrate the ideas I am presenting.
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the same way.* When we look at other parts of the world,* it becomes clear that, in
the vast majority of cases, if not all of them, the traditional Mediterranean practice of
daily afternoon rest cannot be implemented due to entirely different daily routines.
This underscores why, for a long time, the overall Mediterranean way of life was not
seen as important, though the use of certain foods was consistently highlighted.*
This has led to a hybrid state in which the Mediterranean diet becomes more attrac-
tive globally, as people are drawn to the demonstrated positive health effects* if they
consume common Mediterranean foodstuffs, while all other aspects of the typical
Mediterranean way of life are often overlooked. The role of ethnologists and anthro-
pologists in the study of the Mediterranean diet is undoubtedly more demanding, as
they must note that the phrase “Mediterranean diet” is far from clear and simple, as
itis often portrayed. The benefits of such a diet are undeniable, but at the same time,
they do not arise simply from substituting sunflower oil with olive oil, for example,
but from a fundamentally different outlook on overall lifestyle habits. Furthermore,
they argue for the protection of local communities that still embody the original
ideas of Mediterranean daily life as these ideas gradually disappear. The world we
live in today has significantly changed incredibly quickly over the past few decades.
For example, the concept of the indigenous local fisherman on the European side of
the Mediterranean is nearly non-existent today, or, using UNESCO terminology, we
could say that they are an extremely endangered species. Former fishing vessels have
been transformed into those suitable for tourism, or they are decommissioned with
relatively generous subsidies from the European Commission to achieve the envi-
sioned (although not sufficiently well-thought-out) agenda of sustainable fishing.
Fishing is just one category directly related to the promotion of the ideas (benefits)
of the Mediterranean diet.

If we step away from discussions centered solely around the practical utility of
the Mediterranean diet, and even those concerning the impossibility of implemen-
ting it unless it is conceptually expanded to include other practices in regions where
it is most popular,*® two more levels of challenges addressed by the lead text remain.
The first is the (more or less successful) recognition of the Mediterranean diet by
UNESCO and its inclusion on the Representative List of the Intangible Cultural
Heritage of Humanity. The second is the idea that the Mediterranean diet, as it is
currently inscribed, contributes to UN global agendas on sustainability and sustain-
able development.

Regarding the first level, a series of arguments have already been presented ear-
lier in this text. The conclusion, albeit preliminary, could be that the inclusion of the

44 None of my colleagues who dozed off on the train on the way back to Barcelona has the opportunity for an
afternoon rest during the remaining days of the week, when they work in university offices.

45 Western Europe, the North American continent (especially the United States), and other regions where the
concept of the Mediterranean diet has gained popularity.

46 The first association with the Mediterranean diet in non-Mediterranean regions almost always involves the use
of olive oil and a higher consumption of fish compared to red meat.

47 That have been confirmed by research.

48 To be recognized as Mediterranean everyday life, instead of solely the Mediterranean diet.
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Mediterranean diet on the UNESCO Representative List of the Intangible Cultural
Heritage of Humanity, as currently defined, might have been premature and lacking
in several aspects. Defining Mediterranean everyday life vs. solely its diet would add
much precision, though I am quite aware that this path is not straightforward and is
often influenced by politics. Thus, we agree with the observation from the lead text
that it is desirable for the Mediterranean diet, as a practice of preparing food, to be
included on this UNESCO list. However, this inclusion should not and cannot be an
excuse preventing the concept from being further refined or, ideally, redefined under
the term “Mediterranean everyday life,” which is an overarching and far more precise
term that encompasses a range (or all) of the practices that define the Mediterranean
way of life.*’

With regard to the second question, the contribution of practicing the Mediter-
ranean diet in its current form compared to sustainability policies, I am more skepti-
cal than the author of the lead text, including some of the comments mentioned ear-
lier.> Sustainability or, more precisely, sustainable development in today’s (global)
society does not depend on a broader application of the concept of the Mediter-
ranean diet, or even the expanded concept of Mediterranean everyday life that we
suggest here. Rather, it depends on the fundamental recognition that local produc-
tion and consumption of food is a key concept of sustainability. Blackberries read-
ily available in London, fish recently caught in the Mediterranean Sea, or olive oil
in Toronto are not sustainable development concepts, no matter how much certain
current policies may promote them. A key component of sustainable development is
grounded in the interests of the local community. Everything else must follow from
that, although, unfortunately, this is not always so, including the case of the Mediter-
ranean diet. There is no Mediterranean diet but rather Mediterranean diets, as the
author of the lead text mentions by quoting Italian anthropologist Ernesto di Renzo.

Considering all the presented arguments, what are the possible options? Per-
petuating traditional Mediterranean life, unfortunately, isn’t one of them, as seen in
the false images of the Mediterranean way of life, whose key characteristic is olive
oil. Ironically, to some extent, the concept of the Mediterranean diet, as it is cur-
rently presented, might be best preserved if it becomes musealized. In other words,
it should be presented as a permanent exhibit in a museum of the Mediterranean
diet in Croatia.’' Through this specific medium, a familiar form in Europe for over
250 years,” we can interpret the complexity of the Mediterranean diet. Though I
am aware of how blasphemous it may sound to place intangible heritage within the
framework of a museum institution,*® considering everything mentioned in the lead
text and our response, it is evident that the practice of the Mediterranean diet is
disappearing, and it can currently be found only in rare “oases” in the Mediterranean

49 From foodstuffs to daily afternoon rest and a number of other elements.

50 E.g,, regarding local fishing vs. global.

51 Or in Greece, Spain, Cyprus, etc. Ideally, there would be a network of such museums throughout the Mediter-
ranean.

52 Which has since become globally accepted.

53 Although this would not be the first such instance in Europe, or even in Croatia.
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in its entirety.** In such situations, a museum solution® is not the worst option; on
the contrary, it can be a valuable catalyst for new interest and a deeper understand-
ing of why (and how) this way of life is worthy of admiration and emulation in our
own lives.

In terms of sustainability, as in many other aspects of today’s world, there are two
sides to the coin. The ideas of “seasonality, preserving biodiversity, local production
and consumption of food, and reasonable use of natural resources, especially soil and
water” (stranice) mentioned in the lead text are highly desirable, but also incompat-
ible with the practically global popularity of the Mediterranean diet. In other words,
every gain also carries with it a loss. If we want to be completely objective, practicing
the Mediterranean diet is primarily a “playground” for the affluent who can afford
it.* Unfortunately, people who live in the Mediterranean are increasingly becoming
less privileged in this regard, and we could even speak of a form of ecological impe-
rialism to some extent. Though it is not as drastic as in some other developing coun-
tries, it is nevertheless certainly present. This does not mean that we should abandon
the idea of sustainability in the Mediterranean diet but rather we need to think about
its scope much more intensively (and differently).’” Additionally, the fundamentally
noble and desirable idea of improving the health of (one part of ) humanity** should
not be realized at the expense of the quality of life of the communities that originally
practiced the Mediterranean diet. Unfortunately, for many years, scorpionfish from
the Adriatic Sea have been sent to markets in Western Europe, while our markets of-
ter fish from Tunisia, so ultimately, no one consumes “fresh” fish. Much like no one
practices daily afternoon rest.

54 That unquestionably includes comprehensive practices from everyday life, not just foodstuffs.

55 Here, we assume a contemporary museum concept including, for example, cooking and food tasting experienc-
es as part of the permanent exhibit, as well as appropriate working hours or spaces for daily afternoon rest, and so on.

56 Excluding sardines, which are still relatively affordable. Not to mention daily/afternoon rest.

57 As is currently happening in the fields of ethnology and anthropology.

58 Based on practices of the Mediterranean diet.
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EPLY

Jelena Ivanisevi¢

The history of the concept of the Mediterranean diet is well known and thoroughly
researched. Every author who has written about it agrees that it was the invention
of Dr. Ancel Keys (Matalas 2004; Dernini 2012, Queroz 2015, Moro 2016, Medina
2021a, and others), a researcher who saw in the impoverished cuisines of post-war
Italy and Greece of the mid-20th century a potential response to the public health
challenges of contemporary Western society. Originating from health research, the
Mediterranean diet was easily transmitted beyond its symbolic and geographic
boundaries, gradually being shaped into a nutritional pattern that incorporated
and concealed the experiences of hunger and poverty at its foundations. Albala and
Tominc clearly outline the mechanisms that shaped the diet of the poor into a hedo-
nistic and gourmet food culture of the Mediterranean, primarily emphasizing the ro-
manticization of the popular food practices predating the Industrial Revolution. As
highlighted by Albala, the dietary practices of the Mediterranean are inscribed with,
albeit entirely modern, values of pre-modern diets from a time “before everything
went wrong” (Albala). However, values such as genuine, simple, and honest food reveal
less about past dietary practices and customs and more about present concerns and
trends. Indeed, as emphasized by Albala and Tominc, dietary advice is socially con-
structed and cannot be observed outside current social, cultural, economic, and po-
litical frameworks. Nutritional advice reflects current dietary preferences and fears,
especially those described by some authors as the contemporary consumer’s anxiety
(Jackson 2015) and increasing distrust in the contemporary agro-industrial food
system.

Suspicion and anxiety in the well-fed West significantly influence everyday die-
tary choices and practices, often articulated as criticism or resistance to the domi-
nant agro-industrial foodscape. Concerned food consumers, faced with products
originating from an inestimable supply chain, are left to develop various alterna-
tive means of food provisioning and embrace everyday cooking as an act of resis-
tance against fast, convenient food. Consequently, Albala is more interested in the
Mediterranean diet as a new branch of criticism against the modern food system
rather than its cultural-political validation in the context of UNESCO protection.
The idea of home, local, and seasonal food before the dietary revolution in the mid-
20th century is represented by the poor post-war menus of southern Italy and the
island of Crete. Moderate and frugal peasant cuisines, where choices were primarily
influenced by necessity rather than desire, encapsulate both hunger and resourceful-
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ness. Thus, one can easily agree with Ana Tominc, who highlights that this was a diet
we knew would irreversibly change as soon as other circumstances improved. By
concealing hunger and poverty, the Mediterranean diet simultaneously constructed
its “new” content based on the idea of an imaginary Mediterranean as a space of lei-
sure, a relaxed lifestyle, and food as a social ritual. It is no coincidence that the Medi-
terranean diet, especially in its heritage interpretations, condenses precisely around
the concept of conviviality — sharing food and communal dining, recognizing so-
ciability as a fundamental value of its food culture. Medina astutely observes that
our perceptions of the Mediterranean and Mediterranean cuisines are inseparable
from stereotypes, such as the notion of a relaxed lifestyle and the joys of leisure. This
lifestyle, as presented in media depictions of Mediterranean cuisines — which are
the result of prolonged and ongoing processes of adopting and adapting new ingre-
dients, dishes, and flavors — becomes a holistic principle on which today’s narrative
about the Mediterranean diet as a specific expression of a culture’s vitality is built.
Hence, it might seem that UNESCO’s approach is, in fact, protecting the “life under
siege” brought about by new dietary and cultural patterns from the developed West.

The criticism of modern food systems inherent in the concept of the Medi-
terranean diet sets a new framework encompassing global goals such as ensuring
stability in the safe supply of nutritious and culturally appropriate food, as well as
safeguarding natural resources and biodiversity. Simultaneously, the Mediterranean
diet, presented as a panacea for various contemporary challenges, not only fails
to demonstrate an ability to combat the change of traditional food practices, even
within its own boundaries, but even contributes to perpetuating food inequalities
with its global popularity. This point is raised by Albala when rightfully questioning
who can even afford high-quality Mediterranean artisan products. The popularity of
the Mediterranean diet not only increased the symbolic value of typical foodstuffs
but has also had a long-term impact on their prices. The issue of food justice, al-
though theoretically addressed in the global goals of the FAO’s food policies (such as
Agenda 2030), upon which it relies, currently remains insufficiently emphasized in
the present, often apologetic, arguments for strengthening sustainable food models
such as the Mediterranean diet. One possible direction for further research in the
future of the Mediterranean diet lies not only in understanding that it is difficult to
predict how long the current enchantment with this food model will last but also in
problematizing new forms of “ecological imperialism” (Babi¢) brought about by the
commodification and simplification of the Mediterranean way of life. Whether the
Mediterranean diet, as a set of complex practices of daily life (from food production
to consumption), is merely another fad of the global political elites or a necessary
initial step in the green transformation remains a subject for future debate.
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