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1. Introduction

1. My paper starts with the assumption that the notion of a ‘consumer-revolution’ is problematic, because it stipulates a dichotomy between an inert and relatively stable period before and a dynamic phase after a supposed threshold into the modern area has been crossed.  In accordance with Giovanni Levi, one of the main protagonists of micro-storia, I think it is much more appropriate to focus on a century-long and still unaccomplished process of accumulation – not only of consumer goods, but also of the social practices and the cultural competences that are needed to be a ‘good consumer’, able to navigate in an appropriate manner in a huge and agitated ocean of goods and services.
 This way, a number of important frictions and non-simultaneous developments will come to the foreground. A micro-analytical perspective is not a pleading for “small is beautiful”, not a self-limitation on tiny contexts, but such an approach permits to reconstruct social change in a much more differentiated way than the macro-view. When historians go beyond the household-statistics, when they look at food entitlements in families, when they include informal procurements of foodstuffs, then they are able to reveal a more complex picture of class-divisions, of asymmetries in gender and family relations, of differentiations between generations and variations of regional patterns.  Empirical data normally covers households as the central consumer unit, which means that many dimensions of inequalities tend to be camouflaged.
 Nonetheless the family and the household are important factors in the process of the social shaping of the modern consumer. In most cases, consumer-acts make an important part of gender-relations and concern a series peoples (parents, children, relatives) which are bound together in a household. In this regard, two points are important:

Firstly, the rise of the modern consumer is tantamount with new abilities and techniques of information processing in the society.
 It is Karl Marx, who wrote in “Das Kapital”, that the consumer must have an almost “encyclopaedic knowledge” in order to be able to do his or – more and more important – her job without being paralyzed by the overwhelming complex arrangements of goods and services available and not being swept away by a steady flow of information. One important strategy to reduce this complexity was to transform the product in a medium which conveys a clearly arranged, trust-enforcing message. Another is to stabilize everyday-routines and heuristics in order to simplify an otherwise too difficult a task to be solved every single day. Both processes are strongly influenced by the growing role of scientific knowledge and its impacts on the perception of food and the rationalization of production and distribution systems. Neither body-pictures nor health-concepts or consumer desires are understandable without an analytical sensibility of the multifaceted ‘scientification’-process that underlies the breakthrough of modern capitalism and – with a time-lag, but as a correlate in the long-run - consumerism. This aspect will be at the core of my contribution.

Secondly, the emergence of the consumer as a now role and performative capacity must be understood and conceptualized as a relational phenomenon. The ‘consumer’ is a figure which structures social relations and gender interactions.
 For this reason, the idea that the unfolding consumerism was a genuine leveller of social disparities and the strongest consensus-builder in modern societies is a misleading assumption. As Levi points out, the uniformization of cultural habits is, when it exists at all, not the automatic result of income increases. Up to the beginning of the 20th century, there was an alternative vision how to organize consumption, how to shape every-day life. In the labour movement, there was an intense discussion about socialist forms of life and consumption and the more these perspective of a collectively organized ‘horn of plenty’-socialism found resonance in the working classes, the more consumption became an antagonizing force on the level of industrial class-societies. Without overestimating the persuasive power of such an alternative to the nuclear-family-based consumerism, it can be stated that it was only after the breakdown of a proletarian model of consumer-model that rising incomes gained an integrative momentum and turned out to be a factor of social cohesion and societal consensus. This important transformation from conflict to compromise can be located between the First World War and the defeat respectively the repression of the strike movements around the mid-20s (the British General Strike of 1926 was important in this regard). With the advent of the Fordist mode of (re-)production (as described e.g. by Antonio Gramsci in “Americanismo e Fordismo”), mass-production and mass-consumption were put in a new, family-centred relationship and the collectivist drive of ‘old labour’ evaporated in private desires and personal aspirations of the mentally new-forged breadwinning family-father and his loyal ‘Mrs. Consumer’.
 On this constellation, consumption was open for scientific rationalization, for generalized marketing research, for a new dynamic of process and product innovation. And these were primary prerequisites for the rise of an “knowledgeable society” (as it was called since the 1960s).
 It is the main hypothesis of this paper, that the making of the consumer is intricately interwoven with the incorporation of goods – physically as in the case of nutrition, neuro-motorially as in the case of many things which can only be used in an appropriate way after a learning process (including body and mind), mentally as in the case of the internalization of categorical classifications and nomenclatures.
 The underlying perspective is that of a historical anthropology of consumption.

2. The production of scientific knowledge and the popularization of science

Since the “hungry forties” of the 19th century, both the cognitive innovations and the laboratory and clinic-based research practices came mostly from Europe. In the 1850s and 60s, especially German physiologists suggested so-called “Kostmasse”, i.e. dietary standards, which should allow factory workers, peasants or soldiers to stabilize a normal energy household and to optimise his capabilities. Very famous became the “Voit-Kostmass” of the mid-1860s, which promoted protein-consumption. Round 1900, the so-called “New Nutrition” gained momentum, thereby developing and diffusing in the population of the industrialized countries a revised view and evaluation of foodstuffs.
 The discovery of hitherto inconceivable, although partly empirically already known micronutrients (later named vitamins and trace elements) and new assumptions about the interrelationship between bodily performance, life expectancy and food habits reshaped the picture of what eating is about and whether the way people eat and drink is right or wrong. In the course of the 20th century however, the innovative dynamic in nutritional science and the capacity to transform scientific knowledge in technical solutions and commercial products shifted from the Old in the New World. Today, food policy is based on the concept of “Recommended Dietary Allowances” (which is presently undergoing a major revision: the RDA’s will be re​placed by the broader category called DRI, Dietary Reference Intakes). The RDA’s were cre​ated in the USA in 1941, from where the concepts spreads all over the world to became the most accepted reference yardstick for the evaluation of food and nutrition.  

In this transatlantic shift, the Second World War played a catalytic role. A historical analysis has to focus on living conditions, agricultural production, food supply, rationing systems, and scientific efforts made to measure and model both foodstuff and bodily needs in an appropriate way.
 The interactions between bodily self-perception, food habits and scientific concepts of nutrition are of outstanding importance for the understanding of these relationships. The first chapter is based on two theoretical assumptions: Firstly, science and everyday-life are not separated, as the scientific self representation often assumes, but in an osmotic and reciprocal interrelationship. Secondly, eating is a cultural practice, which cannot be separated from complex classificatory systems which constitute a normative order and which are linked with a “moral physiology”.
  As to the first point, it is important to see that nutritional science conceives itself as standing largely in oppo​sition to “common sense“. For this reason experts in this field tend to decry popular food habits as being wrong, thereby looking for possibilities to educate the “’unreasonable’ community of consumers”
. From this point of view, the dissemination of scientific know​ledge looks like a one-way street, i.e. a flow in reliable information form experts to the broader public. History of Science-Studies has developed an alternative interpretation. It was shown, that there is not a mere diffusion of scientific knowledge. On the contrary, widely spread scientific metaphors and images are also present in the highly trained minds of scientists and play a significant role in the way experiments are carried out and new trajectories of research are found.  In his study Entstehung und Entwicklung einer wissenschaftlichen Tatsache [Origin and Development of a Scientific Fact] – having its first impact on the field in the 1960s though published in Basle already in 1935 – the bacteriologist, biochemist and philosopher Ludwik Fleck wrote of the “general repercussions of popular science“ on scientific research,“ and asserted that “certainty, sim​plicity and clarity first originate in popular knowledge; the scientist’s belief in such as the ideal criteria for knowledge is derived from the popular sphere, and herein lies the general epistemological significance of popular science.“

Taken this for granted, the juxtaposition of “scientific knowledge” and „unscientific simplifi​cations“, as well as the dichotomy between scientific enlightenment and public superstition would be a misleading assumption. It is much more productive to question the way in which the field of food and culinary regimes are symbolically and linguistically organized. Again, history of science-studies propose an appropriate approach for the understanding of the mutual influence in both directions. The key-idea is that we have to look at the way “classification works” (to quote the title of a reader of Mary Douglas and David Hull).
 The two editors also stated, that “the theory of knowledge needs an account of agency. It needs an account of community in​terest in stable categories as well as in precise categories.” In the same reader, Gary L. Downey starts with the assumption “agency-based approaches typically treat change and continuity asymmetrically as qualitatively distinct and separate mechanism”: Agency has a privileged perception of change and deemphasise the mechanism of continuity.
 In times of war, when scientific experts try to cope with food shortages and to implement new nutritional know​ledge, the attention was drawn towards the complex change of food habits. Continuity is then considered as a mere hindrance, an irrational obstacle opposed to rational adjustments. 

This leads us to the second afore mentioned point.  In “deciphering a meal”, anthropologist Mary Douglas demonstrated a way of “reading” the structure of foodstuffs and the time and spatial organisa​tion of eating in the basic unit of a culinary system, a meal.
 Anthropologists were generally against an biological and physiological approach form the very beginning. The explanatory capacity of anthropological theories was based in a holistic concept of culture, which aimed at analysing foodstuffs neither as calorie-container nor as supplier of nutrients, but as both sym​bolic values and cultural artefacts which has a great significance for social interaction and communication. From this point of view, nutritional science might be helpful, but is never capable to comprehend the complex effects of changes in the culinary regime (not only in the composition of the meals, but also in the preparation techniques) on food habits and social relationships. This kind of research was carried out especially in the United States during the Second World War.

This opposition between sciences and social anthropology brings afore another interesting question, which refers to the dichotomy between “universalistic versus relativist” positions: Nutritional scientists are basically committed to a universalistic concept of the human being, which is rooted in biology and physiology. Aware of individual differences, they nonetheless try to formulate criteria for an adequate diet based on knowledge in properties and effects of different nutrients. Their aim was to match the bodily requirement of human beings and the nutritional value of foodstuffs in order to provide health and efficiency on an aggregated, collective level. Instead of looking for concrete foodstuffs and specific meals, they developed a calculus, based in nutrients (quality) and energy (quantity). Food systems could be changed voluntarily along scientific criteria and as long as the total amount of caloric intake and the composition of nutrients is appropriate. Resistance against such a change is perceived as an expression of irrational attitudes or burdensome tradition. Nutritional science concentrated on biological conditions and anthropological constants; it didn’t care for cultural factors. This view was challenged through a cultural perspective on food and eating. This approach was interested in discovering interrelationships between food habits, community structures and social interaction. As food patterns are closely intertwined with culture, they cannot be changed without far-reaching impacts on the whole web of societal relations. Therefore it is not appropriate to look at meals and diets form an exclusively physiological viewpoint. Al​though traditional dietary regimes may have incorporated sort of physiological wisdom and although customs might be guided by some hidden rationality, which fosters health and lon​gevity, they are bound to the self-understanding of individuals and social groups as well to the cosmos of values stretched over a cultural community. When food habits are interpreted as symptomatic for cultural structures, they cannot be altered without a deeper understanding of the whole society. From such a point of view, the science-approach is an expression of a tech​nocratic understanding of societies. 

Under the political conditions of the 1930s and 40s, this juxtaposition between a universalis​tic-physiological and a relativistic-cultural approach was intermediated by the strong national bias: Although there was an international exchange of research results and underlying hy​pothesis in the field of nutritional science, a national homogeneity-assumption prevailed. To be sure, “nation” was not “nation”; there was on the contrary a great variety of national self-understandings and collective behaviours. In the German case the nation was considered to be homologous with race: the “Third Reich” and the “Germanic Race” should fit together, be​cause in this social-darwinian and racist world-view the basic for politics was biology and races were considered to be biological entities, rooted in common blood. On the other side of the spectrum, there were nations based on constitutional law, defining themselves in terms of political citizenship. But whatever the ideological principles and institutional structures, the nation was the reference-frame for all “big” decisions to be made regarding the war. The na​tion produces a strong integrative power inside its boundaries. This inclusion is accompanied by exclusion: Every nation works as a discriminatory concept against other nations, drawing a clear demarcation line between ‘us’ and ‘them’ in terms of territory and membership.

In the field of nutrition, the science-based universalistic concept was hence transformed and limited in a national one: the population that constitutes a nation (or, as in the German case, a race), should be treated in the same way or according the same criteria and be integrated in an administrative-bureaucratic system of food entitlements. Rationing, the rise of domestic pro​duction and price controls are the main measures to guarantee the provisioning of an adequate food or to implement a “just” distribution of scarce nutritional resources on a national scale. Given the distinction between inside and outside the nation or the race, culture should not play any role for rationing techniques, because nutrition was perceived as a biological and physiological process and the distribution of scarce food can be organized along the calcula​tion of the experts in nutritional science. This “technocratic” approach laid the basis for trans-national comparisons of wartime food provision since the late 1940s, when nutritional scien​tists form all over the world and form both camps of the former world war started a new in​ternational collaboration in their discipline. This cooperation also included the results of studies which were conducted in Nazi-Germany in forced labour camps and which were deeply rooted in the racist ideology of that regime. Now, in the new world order of the post-war Pax Americana, these findings could be valorized in the framework of a universalistic physiological framework. Physiologists, who advocated a decade before for a racist society were now anew adopted in the international scientific community of the experts in nutrition and their accounts of the interrelationship between lack of foodstuffs and work performance were considered to be instructive experiments in human physiology. These recognition and appreciation of former German scientists who fully cooperated with the institutions of the NS-state was only possible, because the Allies – and especially the United States – were willing to consider this problem finished and to go forward in a future which was shaped by the Cold War.  

2. Nutritional Science in the World Wars: Fears and Hopes
The creation of rationing systems in the Second World War cannot be understood without looing back on the First World War. This “Great War” had a strong and long lasting impact on all modern industrial societies. Since a new war was imminent in the 1930s, the years be​tween 1914-18 became the reference period for the evaluation of the “success” of the war economy and particularly the rationing system which had to secure a minimal food security for the population. As to the experiences of this First World War, Germany, Switzerland and USA  were tree significantly different countries. Whereas the German Reichswehr had to ca​pitulate and Germany has to go to a terrible “Steckrübenwinter” (1916/17) and was finally overthrown by famine, death and extreme inner confrontations, the United States were among the victorious countries and on the way to become economically the world’s most powerful nation. Compared with this, Switzerland was able to defend its neutrality and to keep itself outside of the armed conflict. Although there was an sharp social polarisation in internal poli​tics (which culminated in the General Strike of November 1918), the food provision was clearly better then in Germany, whenever not so good as in the United States. In general, in continental Europe, the deterioration of the living conditions led to tensions between different groups of the population and social conflict, which by the end of the war turned out to be a severe challenge of the power structures. Food shortages and frictions in the distribution sys​tems were, along with the reallocation of income through price inflation, the main factors that deepened this destabilization. In many regions, especially in urban agglomeration, a hunger crisis on a broad scale took place.  Far too late, in a period, when the conflicts had already gained momentum, the governments tried to introduce rationing systems, price controls and a coordinated management of scare agricultural and industrial resources on a national level. Lack of supply and meagre administrative knowledge made these measures in many cases inef​ficient. In the United States, there was also an endeavour to set up an administrative food dis​tribution system, but the bad situation in many regions was much more rooted in pre-war dep​rivation of whole social strata, whereas during the war years the supply situation for the better off was much more relieved than on the other side of the Atlantic.

Despite of these differences, there was a common transatlantic effort to implement new sci​entific knowledge in the bureaucratic management of relatively scarce foods. When the sci​ence of nutrition was established in the “hungry forties” of the 19th century, the main concern was to deliver the population with enough food or, more precise, to deliver food according to working capacity and output. Basically, food entitlements were defined in terms of an indus​trial “working society”. At the turn of the century, the New Nutrition, which continues to break down foodstuffs into carbohydrates, proteins and fats, introduced new micronutrients (vitamins, trace elements) in the dietary standards and advocated for a kitchen which try to meet exactly the requirements of the body. With this knowledge, it was possible, to develop a “theory of the ration” as a basic unit for an administrated food distribution system. Herbert Hoover, who rejected any food support from the central government, gained an outstanding reputation as coordinator of the relief supplies to Belgium in 1915/16 and Central/Eastern Europe (1918 ff.) and as head of the USFA in the years 1917/18. 

In the late 30s, the “Great War” became “the great analogue of war”.
 For nutritional scien​tists and administrative experts who had to prepare the nations capability to sustain a second war, which was considered to be imminent and – due to Hitler’s aggressive policy towards Germany’s eastern neighbours – inevitable, the First World War served as a negative foil be​fore which the new endeavours to avoid such an embarrassing state of affairs looked success​fully. For this new generation of experts, it became clear, that food was “a good of unique strategic significance” which was “seldom treated as a commodity like any other commodity” and that agriculture was “a sector of the economy having a special importance in wartime”.
 As to the interplay between agriculture and food rationing, the historian Arthur S. Milward postulated a positive correlation between agricultural productivity, adaptive flexibility, ad​ministrative efficiency and social homogeneity: “The ability to substitute one product for an​other, to expand the area of cultivated land, to begin the cultivation of new crops, is more pre​sent in an agriculture where the levels of productivity are high, where technical knowledge is widespread, and where there is enough machinery and fixed capital to allow adjustments to be made. (…) In a highly developed economy with a relatively homogeneous society (…) food control and rationing schemes are more easily devised and more workable, so that the limita​tions imposed by economic choice are extended even further.”
 These two preconditions existed in both Germany and the Anglo-Saxon countries.

Despite of these similarities, there are significant distinctions in agricultural policies and the functioning of rationing systems in different countries. The Report Food, Famine, and Relief 1940 – 1946, which was published by the League of Nations in 1946 (shortly before its offi​cial dissolution) distinguishes two types of food rationing: “German-type rationing” and “ra​tioning of the Anglo-Saxon type”. The later approach was applied in countries which are able to main​tain their vital world market connections and were therefore only selectively affected by shortages. “The Americans, New Zealand and Australia, originally surplus producers of food, did not suffer from general shortages during the war. If these countries rationed some foods, the reasons were different from those applying to Europe.”
 They were committed to a ration​ing  model, in which the state confined itself to rationing goods whose prices were markedly inflated by loss of production or imports and attempted primarily to achieve bal​anced distribution of scarce food items – in particular meat, fats and sugar – on the basis of fixed per capita rations. Many staple goods and basic food products, such as bread, cereals and to some extent both milk and milk products were not rationed. As ‘budget regulators’ these items gave freedom to consume to large sections of society that could not in any case afford more expensive goods and luxury products. The diet was not changed by comprehen​sive rationing measures. The available food was familiar, thereby preserving the continuity of dietary and cultural traditions. The limited scope of rationing was paralleled by the modest role of the black market.  Even if the differences between the United Kingdom and the United States of America were considerable, both countries can be subsumed nevertheless into this category.
 

Increasing food shortages in continental Europe forced a switch to a much more comprehensive resource management. “The German system represents a development and refinement of rationing as applied during the First World War. This system was adopted, with some modifications, all over the Continent of Europe.”
 In most countries rationed foods accounted for up to 95 % of the total. The remaining freely-available food products soon offered too few opportunities to enable differences in needs to be taken into account. “Therefore, in order to avoid inequalities in terms of need, rationing (had) to be made differential. Consumers were divieded into broad categories in which each received rations in proprotion to alleged needs.” Free choice was reduced to decisions offered by use-alternatives of ration cards (in Switzerland, a A-Card and a B-Card were offered; they had exactly the same nutritional value, but the later was more economic and cheaper).The criteria applied in determining the “physiological needs for food” included “sex, age, occupation, etc.”
 The more the second World War became a “production war”, the more the criteria of “work output” became decisive. It is obvious that in such a system, information on nutrional values of foodstuffs and physiological need of the human body played a key role. Nutritional Science had to determine a biological and physiological minimum intake as the fundamental criterion for state management of food scarcity and therefore acquired enhanced political importance.   

In the following chapters, it will be shown how the United States of America, Germany and Switzerland developed and used scientific knowledge to cope with the food problems of the war and how this knowledge influenced gender stereotypes and the concomitant consumer behaviour. Due to a long tradition of exchange of scientific concepts and empirical data, there were similarities; the differences on the food supply-side led nonetheless to marked differences in the use of nutritional science for – in the end – political purposes. It seems to be evident that in food distribution systems which aim at controlling the bulk of the national food resources, the authorities have a strong tendency to standardize food supply and to rely upon the reliable knowledge about nutrient content of foodstuffs and human needs, accumulated through scientific research in the past century, whereas in the United States there was a more relaxed situation, open for conceptual innovations and for more differentiated (anthropological) approaches.

3. Agriculture, Food Rationing and Consumption in Germany and Switzerland: Differences and Similarities 
In the 1930s, Germany’s agricultural sector was highly developed in terms of technology and production strucutres. With the Nazi seizure of power in 1933, the strategy of conquest was fundamentally similar to that of Japan. “Planning was not on a national but on a continental scale and where agricultural production did not suffice to meet the future needs of Greater Germany the solution was sought in a restructuring not of Germany’s but of Europe’s agriculture.”
 In this strategy, military occupation was directly linked with ecnomic exploitation and in the “Old Reich”, forced food imports were sufficient to avoid severe food shortages until 1944-45. With this “success”, the fact that productivity gains in agriculture were low under the NS-dictatorship and the proclaimed autarcy in food supply could not be guaranteed, was camouflaged. In Hitlers concept of foreign policy, food policy was not an aspect like any others, but the core-element. The “Führer” aimed at conquering Europe (as a first step towards more ambitious goals) in a way, that the Germans could profit directly form the expansion. This was made possible by combining military aggression at the warfront and the stabilisation of the “homefront”.
 To be sure, due to difficulties in the occupied countries, the rations had to be cut back already in spring 1941, which lead to annoyance among the german population. The aggression of the USRR in June 1941 brough a temporary relief, but already in 1942 new bottlenecks occured and the political authorities became nervous because they feard a progressive loss of conficence in the “Volk”. But this should not turn away the attention from the fact that in an overall assessment of the food situation in Europe, the Germans lived under the best conditions insofar. It was only at the end of the war that the dream of a prosperous and mighty “Third Reich”, dominating and exploiting the whole European Continent, was definitely vanished. For the next three years, food supply in Germany was very limited and the most severe nutritional crisis happened after the collapse of the NS-Regime and the liberation of the country. It was only due to the food relief of the Allied Administration that mass famines could be prevented.

Germany introduced – as nearly all countries in continental Europe – a graded rationing system in which the percentage of normal requirements supplied by the rations varied from 70 to more than 90 per cent.
 (The exceptions were Roumania, Hungary, Serbia, Croatia and Denmark which either were not forced to introduce a total rationing or lacked the means to do so.)
 For all these countries it can be stated, that “administrators had profited from the teachings of modern nutritional science, and avoided many mistakes committed during the first world war.”
 The results of research in nutrition also indicated, that in wartime, a shift from a “normal composition” of the diet towards vegetable calories would be both economically and medically preferable. So the Germand diet became poorer in animal products and fats and rich in vegetable elements. Especially carbohydrates played a greater role, whereas the consumption of highly processed or refined products like sugar, vegetable fats and white flour (all of them with relatively low vitamin content) declined.

The most striking feature of the German food policy and rationing system was the rejection of its virtually universalistic pretension to distribute food entitlements inside the boundaries of the nation in an egalitarian way – the question whether “egalitarian” means an equal per capita ration or a graded ration according to the afore mentioned set of criterias is not of primary relevance for this question. In the “Third Reich”, the distribution of food was determined by a racist and antisemitic world view. The “Volksgemeinschaft” (national community) was stabilized and priviledged by depriving “Non-Arayans” from the right to eat, by degrading about 7 millions war prisoners and forced labourers and by exploiting at least 80 millions “superfluous eaters” in the German East colonies. This genozidal policy corresponded with an understanding of the war as a “food war”. “Untermenschen” (subhuman creatures) were annihilated by the “weapon of hunger”.
 These extreme conditions could be used for murderous experiments in concentration camps – and the results of such criminal tests are the main “contribution” to the scientific knowledge in the fieldsof nutrition and work after 1945. During the war, the rationing system reproduced the terrorist logic of the NS-state, aiming at both producing mass support in the German population, purifying the “Aryan Race” and exterminating the Jews. This deadly ideological warefare was rapidly forgotten when Nazi-power broke down and the Germans had to struggle for daily food at the end of and in the first year after the war.

Switzerland, a neutral country “amidst the European pandemonium”, but spared out from war destructions, instituionalised a rationing system which was under the view point of applied nutritional science became more and more comparable with that of Germany.
 In the first two war years, it was believed that food rationing could be limited according to the Anglo-American model. The administrative distribution system only runs a few products in short supply. Still in spring 1942, Switzerland was foremost among the countries that restricted the overall proportion of rationed food: in terms of pre-war consumption-patterns, only 45 per centwere rationed, compared with 50 per cent in the UK, 65 per cent in Denmark, 75 per cent in  Sweden, more than 80 per cent in the Netherlands, Italy and Norway, and more the 90 per cent in Belgium, Germany, Poland and Czechoslovakia. This situation changed in July 1942,when a system of unified, graded rationing was introduced. The scientific basis for this system was provided by the Federal Commission for Wartime Nutrition (FCWN), who was headed by Alfred Fleisch, Professor for Physiology at Lausanne University.  

After the war, this system was progressively relaxed, but essentially remained in force until the autumn of 1947 (meat) or spring 1948 (bread). With this transition to a more complex and complete system the fairness-principle (“whether rich or arm, the rationing card treat all equal”/”Ob arm oder reich, die Rationierungskarte macht alle gleich”) has given way to the priority of work, which in turn had to be linked to non-egalitarian criteria of a performative fairness. These criteria were derived from the biblical wisdom “Who do not work, should not eat” whose scientific reformulation means an inversion of the argument: “Who has not enough to eat can not work hard.” So, fair distribution of food is directly connotated with with efficiency and effect. The ‘community’ was redefined in terms of a dynamic collective, as an industrial society in which the performance of work is a decisive parameter for success in the struggle for survival. In this sense, Arnold Muggli, the Head of the rationing section of the Federal Office of Wartime Nutrition noted in 1943: “Why should food be distributed in a fair way? In order to enable every inhabitant of Switzerland to maintain his physical and mental efficiency”.

The decisive difference between the German and the Swiss system lies in the all-including character of the latter. Although Switzerland closed the frontier and rejected refugees, arguing that the “boat is full”, inside the country there was no systematic degradation and exclusion of groups considered to be non-Swiss. On its own territory, the approach was a universalistic one, looking for a just and equal treatment of each inhabitant. Certainly, there are long-lasting inequalities, rooted in income differences, which remained effective also during the war years. But in general, the rationing system had a levelling-effect on the diet and there was no “dark bottom” in the nutritional pyramid. In general, the food supply was sufficient. The director of the Federal Office of Wartime Nutrition, Ernst Feisst, stated in 1944: “While destruction, hunger and misery on an unprecedented scale are the order of the day around us, we still have the advantage of going to our work and eating our daily bread in peace. (...) Swiss stomachs and the Swiss constitution will endure many more deprivations before there is cause for breast-beating and self-pity.”

This effort to guarantee an appropriate distribution of scarce foodstuffs was accompanied by a program for the transition of agriculture in the direction of those products that offer the greatest calorie yield per hectare. In November 1940, the so-called “Plan Wahlen” (later named “Anbauschlacht”) was launched under the slogan “more farmland – less grassland”.
 The production of cereals should enhance the autarcy of the import-dependent food-supply in Switzerland, a goal which could only very partially be reached. But the diet changed considerably on a national scale in the same direction as in Germany and other countries. The Swiss were even proud to break the record for vegetable consumption in the field of highly industrialised countries.

After the war, one of the first general assessment of “Wartime Food Developments in Switzerland” was written by J. Rosen in the USA at the Food Research Institute at Stanford University and published in May 1947 in the “War-Peace-Pamphlet”-series.
 In the same year, the President of the FCWN (Alfred Fleisch) published another synthesis of the wartime food policy under the title “Nutritional problems in times of shortage”. For the author, Switzerland could be of international interest since its nutritional level lay “between the luxurious diet of the Anglo-Saxons and the hunger of occupied European countries and because it declined slowly to the minimum and below.”
 Fleisch describes Switzerland as a sort of test-site for nutritional experimentation. In the introduction of the study he ask whether it had previously been possible to conduct a scientific, long-terms study in nutrition, carring with signifcant risks, of minimum standards on 1’000 test subjects. His conclusion was negative. Although such a large-scale nutritional experiment would be “highly instructive” it is “too drastic” to be carried out experimenti causa. But during the war years, Switzerland as a whole country was transformed in a nutritional experiment “just as nutritionists would have organized it, with the sole difference that owing to wartime necessity not 1’000 subjects but an entire population of 4,3 million were subjected to his regime.”
 During this wartime-experiment, the FCWN accumulated enormous amounts of data on dietary composition, public health and efficiency which were considered to be important on an international level. The new insights should also apply to Switzerland itself. Immediately after the war, nutritional scientists and reformer, who decried the pre-war diet being wrong, argued that these main elements should be preserved and they feared that with the lifting of restrictions and a new abundance the ‘unreasonable’ community of consumers would fall back in their pre-1939-attitudes.
 “On these assumption, it is argued that the diet of the average Swiss consumer was improved by the wartime curtailment of importation and consumption of these particular products, and that this improvement should not only be preserved, but should be further extended in the postwar era.”
 To obtain this objective, consumption had to be manipulated by education and a price policy in favour of so-called “meritoric goods”. J. Rosen seemed to be more realistic in this regard. He wrote in his 1947-publication: “Without in any way minimizing the magnificient accomplishment of the government in managing Swiss food supplies during the difficult war period, the writer sees no reason for permitting the wartime measures to develop, even though somewhat relaxed, into a normal state of affairs.”
 

4. America: Bring Home The Bacon And Keep Your Powder Dry 
In 1942, the already famous anthropologist Margaret Mead published a comprehensive sketch of the culture of the USA with the title “And keep Your Powder Dry” with which she wanted to assist the war effort of her country and plan for post-war reconstruction. Becoming an instant classic, the book, in which “an anthropologist looks at America” (so the sub-title) advanced the thesis that culture is the primary determinant for the life and character of individuals. In analysing the “national character” of a “complex culture” like the USA, Meads had the intention to foster the morale of the nation in wartime and to develop a better understanding of the difficulties which arose in the confrontation with the enemy-nations, especially Germany and Japan. In regard to the military campaign against the NS-regime, she had the opinion that the American goals were valid and that the army has to do the job using the best and most advanced tools. In order to cope with such emergencies, the nation has to keep the (gun-)powder dry; this motto refers to the critique against imperialistic wars which will not fit into the national character of the USA. In the same year, she become the head of the National Research Council’s Committee on Food Habits, which tried to interfere in the debate about the administrative management of food resources under the conditions the the war. A year later, illustrator Norman Rockwell finished his Four Freedom-painting series, which was reproduced in millions of copies all over the country; the Freedom from Want “was controversial as well as popular. Some, particularly U.S. allies, found the lavishly dressed turkey an inappropriate symbol during a global war which left so many hungry and undernourished.”
 The positive identification with that symbol of an “ordered meal” and affluent food supply fostered an idealised image of the family with the men “bringing home the bacon”.
 Mead and Rockwell: these two promotors of the nation’s collective moral in wartime had quite different approaches to the war-related food problems, but nonetheless they denotate the basic elements of the American mentality. According to the introductory remarks about the interrelationship between science and society, this mentality cannot be understood without its dependence on scientific innovations which are the other way round the outcome of specific social conditions. The next chapter tries to illuminate these reciprocal effects between a science-based food-policy and the developement of the “national character”.   

When Franklin Delano Roosevelt was elected as President of the United States in 1933, he launched a new deb ate about poverty and malnutrition in the country, which contrasted to the “do-nothing”-attitude of this predecessor, Herbert Hoover. In 1937, Roosevelt promised in his second inaugural address to help the “one-third of the nation” that he declared “ill nourished”.
 The US-food policy was reorganized before the country entered the war at the end of 1941. Already in 1940, the National Research Council established a Food and Nutrition Board and a Committee on Food Habits. The task of the former was to advice the administration, especially the important US Department of Agriculture (USDA) on nutrition problems in connection with National Defence, whereas the latter tried to apply anthropological methods to problems of food distribution and preparation. In the next two years, agricultural production, foreign trade and internal consumption could be adjusted successfully to the new conditions of economic warfare.
 As a general evaluation of the situation, it can be stated that during World War Two the American population could afford an adequate diet, despite food rationing or – as to the poorer strata – because of the rationing system. The American war-diet had a higher energy value, and was nutritionally better composed than in the years of the Great Depression. The rationing system started up with ration books for sugar in May 1942. Meat rationing was introduced in the fall of 1942 after the failure of the “Share the Meat-campaign”, which was voluntary and did not work. In November coffee, which was considered to be an essential “moral builder” of the nation, was integrated in the rationing system, followed by other items.
 However, rationing was not a reliable indicator for overall scarcity; for many products, shortages often sea-saw with gluts (as Harvey Levenstein has put it).
 The rationing was run by the Office of Price Administration and newly founded War Food Administration. 

The rationing system aimed at preventing an undue rise in the prices of animal products - the absolute and relative demand for which increased as a result of the rising purchasing power - and also to maintain a balanced agricultural production. “Meats, butter, cheese and fats were rationed, as well as certain products which happened to be in short supply, such as sugar and coffee. Sugar, indeed, was the first commodity to be rationed and is the only one which at the moment of writing remains so.”
 But there was no need to integrate energy foods, fresh fruits, vegetables or milk into the rationing system (though the sale of cream was restricted). As a result, the free foods were sufficient “to secure to everybody the needed calories and the chief elements of a sound nutrition. Hence there was little need for a differential rationing, and animal food and canned goods were distributed by an egalitarian point system”. This system was run by the distribution of two sets of points among the population: red points for fats, meat, etc. and blue points for convenience (canned) food. With the method of “prizing” each food in both money and points, the consumers were left with a wide purchasing-choice. “This arrangement had the advantage of a differential rationing without its disadvantages; total demand was kept down whilst rationing interfered but little with the consumer’s free choice.”
 One important effect of the rationing campaign was the growing influence of the meat industry and the diffusion of “fortified” foods; the baker’s bread for example was enriched with thiamine, riboflavin, niacin, iron and calcium.
 Together with the Nutrtional Division, the American Medial Association worked out a popularisation strategy for “Good Housekeeping” which uses an Uncle Sam-logo. Uncle Sam was presented as “an expert in nutrition” and propagated the slogan: “US Needs Us Strong. Eat Nutritional Food”.
 

When we focus on the field of nutritional science, we should distinguish between scientific innovations (which are entangled with war propaganda) and technological applications (which are tantamount with the transformation of scientific knowledge in industrial know how). As to the relevance of scientific concepts, three innovations are worth to be mentioned: firstly the introduction of the Recommended Dietary Allowances in 1941, secondly the classification of foodstuffs in groups (known in 1943 under the terms “the basic seven” which later became the “basic four” and thirdly the set up of a research program in Food Habits in the early 40s. 

ad 1) In January 1941, Roosevelt, alarmed through bad news about the nations nutritional status, asked the National Research Council’s Committee on Food and Nutrition to define basic standards of a nutrition which could maintain a person’s good health. After a first working group (Lydia Roberts, Hazel Stiebeling, Helen Mitchell) has failed to resolve the task by delivering a clear-cut definition, a new sub-committee steered by Roberts surveyed the complex field of findings about human needs and came up with a series of recommendations.
 To the surprise of Roberts, who feared that the rather tentative proposition would not meet the expectation of the administration, these Recommended Daily Allowances (RDA’s; later called Recommend Dietary Allowances) were quickly accepted and absolved an astonishing career not only in state agencies, but also in industrial enterprises and political pressure groups. The shift from standards to recommendations was the most efficient solution for an otherwise unsolvable problem. “In view of the confusion caused by this great variation in standards used, it seemed desirable to attempt to derive a table of allowances which would represent the best available evidence on the amounts of the various nutritive essentials to include in practical diets.” This is an opinion expressed in the first volume of the “Nutrition Reviews”, founded in November 1942.
 The article stressed the point, that “standard” insinuates a definitive value, whereas “the term ‘recommended Allowances’” is able “to avoid any implication of finality”: “the Board realises that the values proposed will need to be revised from time to time as more knowledge of nutritive requirements becomes available.”
 RDA’s are therefore open for continuous negotiations of all interested pressure groups. The interesting point in the RDA’s was, that they are statistical constructs, based on the “average + 2 s”-formula.
 They contain therefore a considerable “margin of saftey”, which is due to the fact that every individual has a special profile of requirements because “all physiologic attributes are characterised by variation”. Recommendations have therefore to apply probability in order to deal in the mass. 

ad 2) Since 1940, home economists and nutritionists of the USDA tried to translate new results form experimental research in practical dietary guidelines for housewives and consumers in general. In 1943, the “7-Group-Plan” (based on the RDA) was published and widely promoted as an eating guide. The “Basic Seven” are 1. Green and yellow vegetables, 2. Citrus fruits, tomatoes, raw cabbage, 3. Potatoes, other vegetables, fruits, 4. Milk and milk products, 5. Meat, poultry, fish, eggs, dried legumes, 6. Bread, flour, cereals and 7. Butter and fortified margarine.
 .] The intention was to improve eating habits in the direction of a scientifically balanced diet. During the war, this classification system was popularised by nutrition educators with a tremendous success. After 1945, it became very renowned in Europe (in Germany it was called “Die guten Sieben”).  

ad 3) In late 1941, Margaret Mead went to Washington D.C. to head the National Research Council’s Committee on Food Habits (CFH). As the new Executive Secretary of the CFH, she developed a basic research program based on a holistic concept of culture and looking at regularities in human behaviour. From that viewpoint, food rationing was an intesting and important issue, because every foodstuff and dish have “different prestige and different emotional values in different subcultures”
 In November 1942, she wrote in a CFH-memorandum on “Food and Moral” that the Committee “wishes to divide food particularly valued by different national background groups in two classes.” In the “first class” she includes “condiments which gave the food preparation its distinctive character”. Class II consisted of  “staple meats, cereals, vegetables, etc. which are highly valuated by particular groups”. Whereas Group I is classified “as essential to morale” so that “every effort be made when regional and local distribution plans are perfected”, Group II includes “foods whose presence enhance morale”.
 The impact of such CFH-recommendations was not striking. As to the reason for this lack of administrative efficacy, Harvey Levenstein wrote: “Most American cultural anthropologists – particularly those associated with Mead, (Ruth) Benedict, and their mentor at Columbia University, Franz Boas – were committed to the idea of the relativity of values. They were therefore reluctant in the extreme to tamper with any aspect of culture, particularly one as important as food.” From such a perspective, food habits are the expression of so many “complexities” – to use one of Mead’s key-concept – that the recommendations the CFH had to made, had little value for the government nutrition programm, so that already in mid-1942 the administration stopped fincancing the CFH’s research-program. Even if the RDA-concept introduced a margin of flexibiliy in the former concept of physiological standard, the official food policy should now as before be guided by the findings of “exact science”, using a universal model of the nutrient requirements of the human body. This was not compatible with the relativist approach of the CFH, who never conceived a rationing system as a sheer administrative calorie- and nutritent-dispenser. After this loss of influence in the bureaucratic governmental system, Mead concentrated on aspects that are directly related with a good performance of the rationing system. One of her concerns became managing rumors which spread among the population. Besides analyzing and combating rumormongery, practical education was another field in which Mead developed activities. Together with her husband, Gregory Bateson, she designed a series of cards for a board game wich was based on the basic idea “that Democracies and Dictators play by different rules and work with different values.” To give two examples: On card about “Democracy!” says “Corruption in industries. Graft and profiteering turn out badly made products which are too expensive (lose a card in 5)”. Another is about “Dictator!” propagate the message: “Crippled Industries. You have put your leading industrialists into concentration camps. (lose a card in 5).” “Ideally”,wrote Mead, “for propaganda purposes it should be played by the whole familiy with Papa explaining the points.”
 The game wasn’t commercialized as it was Mead’s intention; but the example shows, that the anthropological approach on the rationing system focused rather on dimension of perception and mentality than on an operative level. Despite of the devaluation of the results of these food-habits-studies by the administrative bodies involved in the food rationing, this concept a deep and long-lasting impact on the history and sociology of food.

The technological aspect deserves attention too. Processed food, though of limited availability, became very popular among women, because they make cooking much simpler. Convenience food, which was easy to handle and was (nearly) ready to serve, brought relief in the kitchen. Although the war might have delayed the commercial expansion of this marekt segment, it prepared the path towards a generalised use of processed food. In her broad historical narrative on “American Food Habits in Historical Perspective”, Elaine N. McIntosh comes to the result: “By 1940, food science had become strongly influenced by technology, with more than 65 percent of all food in trade channels passing through some stage of processing. World War II served as a tremendous catalyst for the further development of food science and the food system in general. By 1940, nutritional scientists had succeeded in identifying, isolating, and characterizing virtually all of the essential nutrients. Now, their attention was shifting to determining the biochemical functions and mechanism of action of those nutrients. Thus, the beginning of this period marked an important shift in food science toward food technology, as well as a major turning point for nutitional science.”
 After the war, the highly sophisticated food industry of the USA was tightly integrated in the reconstruction work in Western Europe and elsewhere. During the decades of the Cold War, American convenience foods were conquering the world market not only by exportation but also by import substitution in the countries with a growing demand of such products.

5. Consumers on both sides of the Atlantic: the dialectics of destruction and consumption

To sum up: My paper comes to the following five results.

- Firstly, we are confronted with a paradox of scientific innovation: In Germany, where nutritional science became more and more important for the running of a full-scope graded rationing system, the margin for scientific innovation became more and more narrow. This was also due to the fact, that the universal biological and physiological approach was taken over by a racist regime which introduces horrible distinctions between members of the German “Volk” or race, “superfluous eaters” and discriminated, persecuted groups of the populations. Exterminatory Anti-Semitism and racism lead also to criminal experiments with the human body in order to test traditional assumptions about starvation standards with deadly outcome. Forced Labour was used for food-input/ production-output calculations, which took into the bargain the death of the workers who lived in concentration camps anyway. These brutal research conditions, which permitted to test out the deadly fringe zone of bodily performance of humans in different fields, among them nutrition, turned out to be conceptually traditional. Also in Switzerland, where such atrocities did not happen, nutritional science followed the established path of research. It was in the United States, where general shortages of food did not exist and the rationing system aims not at an overall management of nutritional resources, where new and innovative propositions to cope with the problem of scarcities of foodstuffs and nutrients were made. The field, in which these innovations were obtained, was not the laboratory, but the committees of experts and they focused on definitions, classifications and viewpoints. The RDA-concept permitted to compromise diverging interests and to discharge scientific knowledge from unnecessary rigidities and pretensions. Whereas the term “standard” (used in continental Europe) means an objective and therefore prescriptive scientific norm (charged with all the problems inherent to this kind of definitions), the term “recommendation” is much more comfortable and fits well into the mental framework of a consumer society, in which generally prescriptions are transformed in suggestions. With the shift form “standard” to “recommendation”, nutritional science created a concept, which was both methodically rigorous, popular, and open for different and even divergent interests. Because it had strong connotations with the American “service”-ideology, its proliferation was boosted by a general Americanisation of the Western World in the post-war period.

- Secondly, the world-wide resonance the concept had in the after-war period was part of an Americanisation process, which was – comparable with the process of scientification – not at all a imperialistic one-way dominance, but an creative appropriation and adaptation of a whole set of new material artefacts, social patterns lifestyle-models, symbolic forms and cultural preferences, which were an integral part of an “American Genesis” (as a self-invention of “America”) and a expansion of the American Way of Life in Western Europe and – to a smaller degree – in other Continents. Obviously, there was – as it can be shown e.g. for the introduction of the term “Vitamins” – also before the early 1940 a growing awareness of the importance of a publicly accepted, popular label for invisible qualities of foodstuffs. By introducing the “food-group”-concept (which aims at popularising new classifications based on scientific insights), by using the RDA-concept and by launching new popular names for micronutrients (considered to be very important for a healthy diet, but unluckily neither palpable nor visible), science and society proved a new preference towards a linguistic shaping of the realm of food and eating. 

- Thirdly, these divergences between Germany, Switzerland and the United States lead to different effects in the long term development. In a 1946-publication of the International Labour Office with the title “Nutrition and Industry”, gave a complex description of these developments: “Many of the dietary changes mad by the workers during the war were involuntary on his part and he will discard most of them as soon as he can. Others are a manifestation of his improved economic status and he will tend to continue such new practices as long as he can afford to do so. Still others represent genuinely new dietary habits, resulting from a newly acquired knowledge of nutrition and realisation of the relation of food to health, or newly acquired likes and dislikes.”
 It is obvious, that in the United States, an “improved economic status” became relevant for broad strata of the population and the war had therefore a long-lasting impact on the post-war experience. Seeking a sense of control and middle-class  Americans had a strong inclination towards “images of the meat-dominated ordered meal”.  So, what really changes was “the perception about food and its abundance during war times, a perception that in the realm of politics and symbols often substituted for reality.”
 War-related innovations like RDA and “basic seven” went hand in hand with the “ordered meal” on the way into an affluent society. In continental Europe, things went in the opposite direction. As to Switzerland, J. Rosen wrote in the final paragraph of his analysis from March 1947: “Finally, plans to perpetuate the main features of the war diet, appears inadvisable in that they run counter to the long-expressed desires of consumers. Agricultural producers and consumers both will be best served by a nutritional policy which accepts as its aim the maintenance of a diet, rich yet inexpensive, in keeping with an improving plan of living.”
 About the same was the case for Germany. And this trend towards an American-style “ordered meal” was the reason why nutritional experts are complaining about this development, fostering thereby often the idealizing of the moral of scarcity and the powers of endurance during the war years.

- Fourthly, in all countries, the expansion of food supply had a broader impact on the collective self-understanding and the memory of the nation. The “good war”-experience
 of the United States was based in the experience of abundant supply of foodstuffs, combined with fears of dearth and hunger, which gave way to a more and more optimistic grounded perspective on the things to come. When worries about food shortages and hence inadequate nutrition come up, food rationing, price policy and ideological propaganda were able to turn the public opinion in an optimistic mood. Norman Rockwell’s “Freedom from Want” (as one of the Four Freedoms Americans should enjoy) illustrated a whole spectrum of values that bound the wartime-experience to the American way of life, which became dominant in the post-war prosperity.
 For the population in most European countries the experience was quite different. The war was associated with privation and want, with severe bottlenecks in the provision of foodstuffs in the years immediately after 1945 and a lasting uncertainty about the future. Certainly, it made a strong difference whether this experience of scarcity of food and even hunger was made in the politically bankrupt, broken down “Third Reich”, in victorious France or in neural Switzerland. Nonetheless, there was a common denominator that consists in the narrative juxtaposition of this embarrassing state of affairs during the war years and immediately after the war with the economically prosperous growth period since the 1950s. In the formation-process of the European Union in the 1950s, the historical rivalries between Germany and France were overcome and replaced by a common perspective as an integrated market and a global player. In the framework of the Cold War and the Western North-Atlantic alliance, a tension between the Old and the New World arose; whereas the political and military commitments remained – except in France – unquestioned, in the field of culture and food habits, suspicions and animosities became effective. In these decades of an accelerated economic growth and rapid socio-cultural change, in many continental European countries the war-related lack of food was idealized as a healthy culinary regime, opposed to the “Americanised” food habits of the after-war period.

- Fifthly, the United States of America were able to reify their role as a supplier of a “working version of modernity” which was fostered after the First World War. In this version, which was impregnated with a colourful language and attractive imaginations, the consumer played a key role. It was a sovereign and free consumer, a ‘consumer-king’ whose power was now measured in terms of purchasing-power. This new consumer, which had its roots in the 1920s and 30s, was shaped by knowledge-based and family-centred practices and media. Scientific information was to a great degree incorporated in products – and these products again were incorporated by women, men and children who transformed these immaterial resources in both an embodied, mostly tacit knowledge and in habits, which are stabilized in family interactions and social relations. 
 A historical anthropology of consumption has to deal with these data-flows through the embodied mind and the enminded body of humans, which can then be deciphered as both the result of the socio-cultural evolution of modern societies and as a self-confident and wilful agent, using and exploring the possibilities offered in the context he lives.      
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