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Abstract

Purpose of Review Food culture is a ubiquitous aspect of all societies. This review provides an overview of methods for
measuring food culture, and emphasizes the importance of these measures not just for description, but also for strengthening
public health practice, primarily through the development of better interventions; to monitor and evaluate changes in diet and
nutrition; and for the development of strategies for sustainability and dissemination.

Recent Findings Food culture measurement has enriched public health practice through its use of myriad approaches, including
interviews, cultural domain analysis, visual methods, observation, time allocation studies, focus groups and community work-
shops, household studies, and textual analysis.

Summary Food culture measurement is essential for public health practice related to food and nutrition, and can lead to, among
other outcomes, improved implementation research in nutrition, understanding household dynamics that impact nutritional
outcomes, innovative textual analysis to identify food culture through language, and the selection of interventions conveyed

through multiple strategies, including digital means, such as via social media.

Keywords Food culture - Nutritional anthropology - Public health - Qualitative - Mixed methods

Introduction

What humans eat, why we choose to eat those foods, the mean-
ings and significance humans attach to foods, also known as
food culture, is a ubiquitous aspect of all societies. While no
single definition of food culture exists, the concept has been
characterized by different scholars. Long defines the cultural
construction of food as “the ways in which a group of people
sharing a similar worldview and practices (a culture) define
what can or cannot be considered food [1].” Long asserts that
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“one approach, then, is to examine foodways—the total net-
work of activities, practices, and concepts surrounding food
and eating [2].” The seminal review “Anthropological
Perspectives on Diet” by Messer is a comprehensive review
of the scientific literature on food culture within anthropologi-
cal studies up until 1984 [3]. A shorter precursor to the review
by Messer is Fischler’s paper on “Food habits, social change
and the nature/culture dilemma [4],” which stands out as a
scientific work because in it Fischler links food culture to die-
tary habits and one’s food environment, before formal food
environment studies had yet to be considered an independent
research area. Both of these publications, not heavily focused
on food culture measurement methods, preceded the seminal
textbook published in 1989, “Research Methods in Nutritional
Anthropology [5];” in which nutrition became a focal point of
anthropological research.

Nearly three decades later, the textbook “Food culture: an-
thropology, linguistics and food studies”, edited by Chrzan
and Brett, was designed to fill the methodological gap be-
tween the biocultural focus of nutritional anthropology and
the wider-ranging constantly evolving field of food studies
by comprehensively describing, in a user-friendly manner,
the myriad methods that have been used to “measure” food
culture [6°¢]. Chzran and Brett soundly describe many of the
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main methods used to measure food culture, but do not ex-
plicitly illustrate how and why food culture measurement is
important for public health applications. Therefore, the objec-
tive of this paper was to describe the main methods used to
measure food culture in terms of their ability to generate useful
information for public health practice, while also providing
recent examples from the applied literature.

Why Measure Food Culture?

From an applied public health perspective, food culture con-
sists of ideational and behavioral concepts (e.g., the rules for
food and how people follow or do not follow these rules,
including foodways and food proscriptions and prescriptions).
Foodways encompass the multi-dimensional practices (socio-
cultural, economic, etc.) related to the production, exchange,
and consumption of food [7], while food proscriptions and
prescriptions encompass the specific cultural systems and re-
lated rules regarding the avoidance or preferential consump-
tion of certain foods [8]. Food culture differs from, but is
related to of the concept of the food environment, an increas-
ing area of study in public health nutrition that centers on
characterizing different types of food sources in a given set-
ting, the foods they sell, prices, etc. Within public health prac-
tice, it is important to measure food culture to understand the
elements of a complex system in order to develop better inter-
ventions to improve diet and reduce risk for under- and over-
nutrition, monitor and evaluate change in diets as well as
nutritional status, and develop strategies for sustainability
and dissemination regarding healthy diet options.

Developing Interventions

A purpose of measuring food culture for public health practice is
to shift the study focus away from specific individual inferences
to that of society to improve public health outcomes. For exam-
ple, it is useful to identify food proscriptions and prescriptions, or
food classification systems that can be subsequently used for
intervention development that influence food choices in particu-
lar settings. A common research tool to conduct this type of
context-specific formative research focused on informing specif-
ic intervention activities which are manuals that present guide-
lines for conducting applied, relatively short-term ethnographic
field research that can be used by academic and non-academic
researchers in the field [9]. Some of the most common types of
manuals to guide how to conduct formative research for inter-
vention planning include rapid appraisal (or Assessment) proce-
dures (RAP) used for short-term, qualitative studies and focused
ethnographic studies (FES) used for multi-method, short-term
research strategies focused on the specific research target related
to the intervention being planned. Chzran and Brett include a list
of the most well-known RAP and FES manuals that have been
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used to guide food culture measurement for intervention devel-
opment. Another example of how food culture measurement
may positively influence population health is through the design
of culturally competent obesity prevention programs, such as the
Healthy Migrant Families Initiative, designed for Sub-Saharan
African families that had migrated to Australia that included
incorporating common traditional African foods into healthy
food pyramids provided to participants for home use [10].

Monitoring and Evaluation

Describing relevant aspects of food culture can help identify what
to monitor and subsequently, evaluate as part of health interven-
tion programs. This may include who is involved in food-related
behaviors (e.g., food server and cook), the sequence of eating the
unique courses or dishes within a meal, and evidence of prefer-
ential food allocation. For example, how changes in dietary pat-
terns affect the nutrition transition in a particular country or re-
gion [11]; and why acculturation is often linked to changes in
nutritional status [12]. Such research studies can elucidate food
culture as a potential indicator of change, if social norms are
shifted. Some of the most notable food culture studies related
to health, particularly nutrition-related non-communicable dis-
eases, come from acculturation studies [13], while culturally re-
lated festive eating events have been suggested as a means to
both help explain and interpret temporal changes in both dietary
intake and excess weight gain [14].

Sustainability and Dissemination

Food culture studies are imperative for the development of
effective strategies for sustainability of interventions and their
dissemination within public health practice. Sustainability has
myriad meanings, but for this paper, we refer to sustainability
in terms of figuring out in which institutions to base a public
health intervention, how to institutionalize the intervention
within a particular setting, and perform capacity building,
among other actions [15]. It follows that more culturally
adapted public health nutrition strategies are more
sustainable—as they will be viewed to be acceptable and res-
onant with the cultural setting [16].

The rest of this article will highlight the qualitative and
quantitative methods that have been used to conduct food
culture measurement; and then describe some of the main
limitations to food culture measurement. The food culture
methods will be reviewed for their (1) inherent strengths as a
method and (2) role in facilitating public health practice.

How to Measure Food Culture?

Traditionally, food culture has been measured, or assessed, by
sociocultural anthropologists. In Food Culture: anthropology,
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linguistics and food studies, Moreno-Black summarizes the
classical methods and texts that cultural anthropologists have
used for the study of food and nutritional anthropology; em-
phasizing research topic selection and the extent to which
research design is theory driven as hallmarks [17]. From an
applied public health perspective, we suggest the following
framework when utilizing food culture measurement. Prior
to data collection, it is important to answer two questions to
elucidate the underlying motives for the data collection itself.
First, think about why, or for what purpose, food culture mea-
surement is necessary. Second, think about which food culture
measurement method or methods has the greatest potential to
generate useful information to answer this “why.” In Table 1,
we have summarized the main methods used to assess food
culture in public health practice. With the answers to these
questions in mind, one can refer to Table 1 to guide data
collection that entails food culture measurement: (1)
Determine which method(s) is most suitable for answering
the intended purpose by looking at both the application and
“degree to which characteristics of culture can be measured”;
(2) Confirm that the assumptions can be met or addressed. It
may be necessary to perform more than one measurement
method to address the research aims; and (3) Prior to any data
collection, a comprehensive literature search about the food
culture under study is recommended to provide an initial
knowledge base for the researcher or observer. The following
subsections describe in detail the different methods that can be
used for food culture measurement; and are presented in terms
of a description of the method, and ability to generate useful
information for public health practice. Examples from recent
research are provided.

Interview Methods: to Develop a Broad
Understanding of Food Culture in Context

The Method

Qualitative interviewing can be thought of as a guided con-
versation to make cultural inferences [18]. There are many
types of qualitative interview methods that may be employed
to collect food culture data that can be with key informants,
unstructured, semi-structured, or open-ended, and which often
complement other methods described below. Compared to
individual interviews where the sample size might be based
on a sample size calculation, a smaller number of key infor-
mants is useful for determining insights about the food culture
of a community, and can provide baseline information
through free listing or help confirm cultural domains. Free
listing is a systematic interviewing technique in which the
informant is asked to list all the items that come to mind that
they believe make up a particular cultural or cognitive domain
[19]. Individual interviews can complement other methods to

collect food culture data. All individual interviews should be
audio recorded, ideally using a high-quality digital recorder,
and subsequently transcribed. Unstructured interviews do not
rely on an interview guide and are carried out through conver-
sation in which to freely explore questions and concepts. As a
result, the interviewer is more likely to gain novel insights
through unstructured interviews than more structured inter-
view types [20].

Use in Public Health Practice

In general, interview methods are used in applications for
public health to further explore cultural perceptions (e.g., re-
lated to: awareness, challenges, practices) that cannot be ade-
quately captured in a closed questionnaire, and in some cases,
perform ratings exercises. They can be used to generate, enu-
merate, and prioritize cultural domains [21] of foods, as well
as behaviors related to food selection, preparation, and con-
sumption. One example of ethnographic methods regarding
interviewing and food centered life histories is through
Ramona Lee Pérez’s use of what she calls “kitchen table eth-
nography” that emphasizes a non-hierarchical, coexisting re-
lationship between informant and interviewer to redirect a
conversation around a particular topic [22]. In her most recent
publication, Pérez utilized her kitchen table ethnographic
methods to develop an ethnographic model of taste [23].
Another recent example of how interviews used to measure
food culture can provide inputs for the design and planning of
nutrition interventions as well as future dissemination strate-
gies comes from Zobrist et al. [24¢]. In their work, the authors
conducted 46 in-depth interviews with Senegalese mothers to
explore how perceptions around food decision-making was
related to 38 local food items, identified through cultural do-
main analysis, described below that in turn form a basis for
future intervention planning and dissemination strategies
around infant and young child feeding in Senegal [24¢].
Semi-structured or structured interviews with consumers, pro-
ducers, and others involved with food (e.g., chefs) have the
potential to shed light on how food is conceptualized and
represented linguistically [25]. Weisburg-Shapiro and
Devine built a semi-structured interview guide from
Counihan’s “food-centered life history” method to assess to
what degree the immigrant experience over the life-course
influenced the eating behaviors of Dominican men and wom-
en [26]. Focused ethnographic studies (FES) and rapid assess-
ment procedures (RAP) are more recent methodological tools
in the emerging field of implementation research in nutrition
[27]. FES combine a variety of specific ethnographic methods
[28, 29], while RAPs provide systematic methods to conduct
rapid qualitative assessments [30, 31]. Overall, FES and RAP
manuals are intended to facilitate the generation of data about
specific problems, while providing information about the local

@ Springer
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Assumptions and limitations

Use in public health practice

characteristics of culture can be

Application to which
measured

Outputs

Sample/sampling strategies

Table 1 (continued)

Approach

@ Springer

-Sampling bias regarding textual analysis

of digital data: includes only those with

some degree of digital literacy
-Generates large amount of data that may

be difficult to analyze
-Social media use may be confused with

actual human behavior (e.g., an

individual has consumed all the foods

they tweet about)

context, including cultural definitions, terminology, and re-
sources necessary for the design of intervention programs [9].

Cultural Domain Analysis: to Identify
and Explore Shared Perceptions

The Method

Cultural domain analysis (CDA) is a set of methods that
emerged from cognitive anthropology [32] in which the re-
search objective is to determine how people in a given cultural
group understand, organize, and navigate the material goods,
events, and experiences within their world that together form
cognitive categories, or cultural domains [33]. Cultural do-
mains refer to concepts/categories that are meaningful within
a given local culture (i.e., emic concepts and terms), such as
junk foods, healthy foods, or hot foods. A free listing activity
is used to identify the items within a cultural domain. Methods
commonly used in CDA, and in concert, are item elicitation
techniques (e.g., free listing), grouping techniques (e.g., pile
sorts, triad tests), and ordering techniques (e.g., rankings,
paired comparisons). Pile sorts and triad tests are both system-
atic interview methods to examine the organization of cultural
domains through exploring how people organize, categorize
or rank the items within a domain. In pile sorts, the main
objective is for interview participants—individually or in
groups—to try to group, or sort, different cards together in
which each card has a different item listed. This provides an
idea of the internal taxonomy/subgroupings within a domain.
Unstructured interviews, described previously, often with key
informants, are the ideal environment in which to conduct free
listing activities to help identify the items in a cultural domain.
Taken together, CDA can be used to capture emic concepts,
terms, and groupings that are perceived as meaningful in and
by the local culture. Of the methods used in CDA, free listing
is one of the quickest ways to collect data on the cultural
salience of items within a community as well as the individual
variation in knowledge of the domain in question (e.g., local
perceptions related to food items associated with disease risk)
[34]. Salience refers to the perceived importance or awareness
of a particular cultural domain and/or on the items that should
be included in that domain. The salience of items within a
domain can be assessed quantitatively using a quantitative
measure (Smith’s Salience) that accounts for the frequency
of mention and is weighted for the position of the item in
the free list. Thus, items that are mentioned more frequently
and sooner in a free list can be considered more salient.

A research team can use pile sorts and triad tests to more
closely examine how study subjects perceive the items within
a cultural domain are related, either by using all the items
mentioned during the free listing activities or a shorter list of
items. When free listing is used to study cultural domains
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related to food culture, such as traditional food systems,
Kuhnlein et al. recommend the generation of a “short list” of
the top, most salient 25-30 items from the free listing activi-
ties [35]. Using only the items in the short list makes pile sorts
and triad tests more feasible. Triad tests require that the study
subject identify which of three items does not belong or put
another way, which two items out of three are more similar.

Use in Public Health Practice

Cultural domain analysis is frequently used in RAP and FES
manuals, especially as it relates to better understanding the
concepts and groupings of different food items within differ-
ent local contexts. An example of how CDA was used to
describe local beliefs and perceptions concerning cultural con-
cepts of dietary risk factors related to type 2 diabetes is regard-
ing research with the Ojibway-Cree in Northern Ontario,
Canada [36]. Whereby, the authors used CDA to identify the
main cultural domains related to food in the study community,
and found that within the community, there was a strongly
perceived dichotomy “Indian” and “White man’s” foods; the
latter of which included “store-bought foods” and “junk
foods™ that were perceived to be “unhealthy” and thus, asso-
ciated with type 2 diabetes risk [36]. The work by Kanter and
Leodn Villagra is a recent example of a “methodological sand-
wich” in which CDA was used to study food culture, specif-
ically traditional Chilean diets [37¢¢]. In this study, Kanter and
Leon Villagra conducted a free listing activity with key infor-
mants as well as in focus groups to identify traditional Chilean
culinary preparations. Then, based on a short list of culinary
preparations and food items, research assistants conducted
pile sort activities with different research participants to char-
acterize the perceived dietary sustainability of each pile sort
item. The results from the pile sort activities were repurposed
into a recipe book with associated cooking demonstrations.
Whereby, brief questionnaires were collected from an even
larger number of study subjects to further understand the sig-
nificance in terms of taste and acceptability, either through
willingness to cook or buy the culinary preparation.

Visual Methods: to Collect and Analyze Visual
Representations of Food Culture

The Method

Commonly used visual ethnographic methods used to assess
food culture are photography, mapping, drawing, and docu-
ment collection from study subjects [38]. Ethnography is vi-
sual, through the use of visual representations of culture. Thus,
visual ethnography includes methods of film and digital me-
dia, photography, mapping, and drawing. Photographic

methods have been used to engage participants in their own
assessment of the food culture around them.

Mapping through the use of direct observation (e.g., walk-
ing neighborhoods), and through the now commonly accessi-
ble, GIS coordinates is used to collect food environment data
in which inferences about food culture can be made. Food
mapping is another emerging ethnographic method for food
culture studies that was first defined by Marte in 2007 as “a
methodology to research spatial temporal aspects of food re-
lations as experienced from the cultural perspectives of people
in specific communities [39].” Food maps often encompass a
myriad of the previously mentioned ethnographic methods,
which can also include hand drawn maps, whereby the re-
searcher and study participant collaboratively construct the
local food system situated around the participant’s home.
Drawing is another ethnographic method to study food cul-
ture, especially by having children draw their food preferences
[40]. Documents one might collect for food culture studies
include recipe books (or photos of recipe books) and menus.
Taken together, Long argues that “an ethnography of eating
approach helps in identifying the reasons behind people’s
food choices as they understand them [2].” Finally, sensory
ethnography has emerged since the 1990s as an important
means by which to design and conduct food studies research
[41]. According to Black, “sensory ethnography encourages
engagement of the ethnographer’s entire body as a sensory
apparatus for knowing the world.” Detailed descriptions of
taste and smell, sensory labs, including cooking demonstra-
tions and taste testing, and extending food-centered interview
techniques to having research participants prepare and cook
recipes in their own kitchens are methods used to conduct
sensory ethnography within food studies.

Use in Public Health Practice

While still underutilized in public health practice, visual eth-
nographic methods generate sociocultural knowledge that en-
riches the understanding of public health problems to foster
culturally sensitive approaches and solutions. From parents in
Vanuatu using photography to assess the dietary diversity, or
lack thereof, of their child feeding practices to the frequently
used “Photovoice” method [42]. An emerging method that
combines aspects of individual photography and photovoice
is mobile phone visual ethnography (MpVE) that has been
shown to capture food culture within everyday life [43¢].
The Chinese television documentary series, Flavorful
Origins, is an example of how film can be used to convey
food culture through the presentation of unique culinary in-
gredients and traditional recipe preparations. Photographic
methods have been used in different ways for ethnographic
data collection related to food culture, such as by having stu-
dents take pictures within their community about their eating
habits, and food environments [44]. There are
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photojournalistic books, such as the seminal “Hungry Planet:
what the world eats,” among others, by Menzel and D’ Aluisio
[45]. In photovoice, participants are asked to take photos re-
lated to the research themes, and subsequently interpret the
photographs through small and large group discussions.
Photovoice is often used to assess the food environment that
can in turn be incorporated into the design of public health
nutrition programs and policies [46°].

Direct and Participant Observation: Living
Food Culture

The Method

Direct observation techniques provide unique insights into
material culture, social norms, and actual human behavior,
well beyond with that provided by traditional public health
methods (e.g., surveys). There are various types of direct ob-
servation that can facilitate the collection of food culture data
including participant observation, unstructured focused obser-
vations (i.e., scripting), continuous monitoring, spot check
observations that are frequently used in time allocation studies
(described below), and rating observations. Continuous mon-
itoring, spot check, and ratings observations all require pre-
liminary unstructured research. Structured direct observations
are useful for the central study of observable behaviors that are
not very salient or memorable to the people performing those
behaviors.

Participant observation occurs when field work involves
lengthy community stays, and field workers have ample time
to participate in some aspects of life around them to ideally
gain an intuitive understanding of what is happening within a
particular culture [47]. In participant observation, the research
team is the data collection instrument in which interacting
with those being studied allows for observations of naturally
occurring events [48]. Participant observation can be used to
develop positive relationships between researchers and study
participants, improve the design of subsequent qualitative re-
search methods, determine study settings and recruitment pro-
cedures, and facilitate the cultural meaning of study partici-
pant responses [49]. Bernard argues that it is possible to do
useful participant observation in just a few days, but the longer
the time spent in the field, the bigger the difference in what
will be learned; whereby, very long-term, decade-long, partic-
ipant observation can lead to data that is impossible to get
through other means, as presence builds trust and trust lowers
reactivity [47]. The common types of data collected during
participant observation include diagrams, such as maps, ex-
tensive detailed field notes, and quantification of distinct par-
ticipant behaviors, such as how many times one enters a par-
ticular space [49].
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Use in Public Health Practice

Medin and colleagues used direct observation to validate a
web-based questionnaire designed to monitor and evaluate
the diet and nutrition of school-children in Norway [50].
SturtzSreetharan et al. use a novel approach to collecting data
about fat talk by recruiting citizen sociolinguists who did not
have any previous social science training [51]. While the focus
of'this study was on “spontaneous fat talk” in public areas, the
presence of food culture was ubiquitous in their observational
findings. Bridle-Fitzpatrick accompanied adults while food
shopping and went on walks with students in their neighbor-
hoods to determine how perceptions of one’s food environ-
ment may differ by age or socioeconomic group in the
Mexican city of Mazatlan that generated findings aimed at
improving both interventions and policy related to obesity
prevention [44]. As there are global cultural differences sur-
rounding food choice, both within and between countries,
Freedman used ethnographic methods, especially participant
observation, to further explore the culture-specific motives
related to food choice [52]. And found that in Japan, qualita-
tive data collected about food variety and people being adven-
turous regarding taste support more quantitative findings from
the widely used Food Choice Questionnaire (FCQ) [52].

Time Allocation Studies: to Understand How
Food Culture Is Inextricably Linked to Time

The Method

Time allocation studies are any study that collects data about
how time is used or allocated to different activities (e.g.,
childcare, food processing, eating, and harvesting). Time use
surveys are the classical method by which to conduct time allo-
cation studies; however, one might also examine how individ-
uals perceive time, or lack thereof. Since the 1990s, the spot-
check observational method has emerged as the primary method
for conducting time allocation studies [53]. During spot-checks,
over a series of randomly selected times, the observer appears at
randomly selected places and records people’s activities when
they are first encountered; ideally, frequent, visible behaviors.
Overall, to generate a useful quantity of data, a large number of
visits will be made per unit of observation. In a brief narrative
review, Fiese argues that time allocation studies should be con-
ducted with a socio-ecological approach for better understand-
ing dietary habits and their potential relationship with nutrition-
related health outcomes [54].

Use in Public Health Practice

Of the methods outlined in this section, time allocation studies
have historically been utilized with greater frequency within
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public health applications. More recently, given the high prev-
alence of obesity and nutrition-related diseases, researchers
have utilized time-use studies to examine how much time
people, at present, spend on food preparation versus eating
out [55].

Focus Groups and Community Workshops:
to Gather in-Depth Knowledge

About Attitudes, Beliefs and Perceptions
Related to a Given Food Culture; and Directly
Generate Public Health Intervention
Strategies and Materials

The Method

Since the late twentieth century, focus groups have become a
very common method in public health research. Focus groups,
or community workshops, can be done as a standalone meth-
od, supplementary data source, or as part of a multi-method
study that combines two or more qualitative methods. Focus
groups generates data directly related to the research topic
through concentrated insights often about phenomena that
are unobservable, such as past events, which is different from
the data obtained from the aforementioned observational
methods obtained in natural settings. An effective focus group
will generate a range of information through personal experi-
ences and context, while still allowing for new ideas. In addi-
tion to sole qualitative research purposes, focus groups can
also be used in quantitative research to explain survey results
or aid survey development. Community workshops are simi-
lar to focus groups in that they also consist of a moderated
small group discussion. However, the primary aim of commu-
nity workshops is to directly generate public health interven-
tion strategies and materials. As it relates to the study of food
culture, ideally, community workshops will be used to devel-
op culturally acceptable nutrition intervention programs.

Use in Public Health Practice

An example of how community workshops were used to de-
velop culturally acceptable nutrition intervention programs is
that of Gittelsohn et al. in Inuit communities in Canada.
Whereby, the investigators conducted two 2-day community
workshops to convene all the research project stakeholders to
select the key foods and behaviors, media, and key messages
to be used in the development of intervention materials [56].
Examples of types of cultural knowledge gained from the
community workshops in this study included food items spe-
cific to the local context and culture, such as musk ox, caribou,
char, trout, whitefish, and culturally specific cooking prepara-
tion methods (e.g., deep-fried, pan fried in own fat) that the
investigators subsequently incorporated into study materials.

Kanter and Ledn Villagra used community workshops for the
collection of food culture data around the recall of traditional
Chilean culinary preparations that were still remembered and
consumed in the Chilean population for a subsequent healthy
and sustainable diet intervention design [37¢°].

Focus on the Household: a Lens into Food
Culture

The Method

Even though some of the aforementioned methodological ap-
proaches can and should be conducted within a household
setting, the focus on the household as a means for studying
food culture merits its own, separate methodological over-
view. In this context, the household takes on the anthropolog-
ical meaning of a household; whereby, the household is its
own unique level of analysis as an “intermediate between the
individual and the society/culture [3].” Since the 1970s, intra-
household bargaining, or household decision-making power,
has emerged as an important mediator in child nutrition as
well as nutrition programming [57, 58]. However, the study
of household decision-making has also been used to study
food culture and nutrition amongst adults. For example,
Amugsi et al. found that adult women in Ghana who partici-
pated in the decision-making around household purchases had
higher dietary diversity than those who did not [59]. Another
focus on the household as a lens into food culture is through
utilizing methods to understand the factors that affect the
intra-household allocation of food. Harris-Fry et al. completed
a recent systematic review on determinants of intra-household
food allocation among adults in South Asia, and found that
among those in Bangladesh, India, and Nepal, intra-household
food allocation was driven by many socioeconomic and sea-
sonal factors that included various food-specific factors, in-
cluding food behaviors (e.g., when women are discouraged or
encouraged to eat certain foods), food tastes, and food prefer-
ences [60]. Thus, Harris-Fry et al. conclude that a sound un-
derstanding of the determinants of intra-household food allo-
cation will enable a better understanding of how to design
targeted nutrition programs.

Use in Public Health Practice

Household studies are longstanding in public health practice,
especially regarding how to better understand maternal and
child health through data collection around maternal caregiver
dynamics within a household. In a 2017 review of the rela-
tionship between global food system dynamics and the global
nutrition transition, Popkin elucidates myriad household fac-
tors as being dynamic since the post-World War II era and
thus contributors to the still occurring global nutrition
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transition, including at the household level: cooking practices,
food procurement sources, food supply, and purchasing pat-
terns; further suggesting that the latter is linked to the former
[61]. All of which are household factors that illustrate different
sociocultural household characteristics that are related to
household food culture.

Textual Analysis: to Identify Food Culture
Through Language

The Method

The challenge in using textual analysis as a means to study
food culture has been recently reiterated by Cavanaugh and
Riley in that “Language and food are intertwined not only
through their orality, but also because both are signifying me-
dia through which humans negotiate their material and social
existence. Many studies of language incidentally include data
about growing, sharing, cooking, eating, and advertising food,
similarly, many studies of food include linguistic data: words
and genres representing food, speech acts organizing its pro-
duction and consumption, texts detailing its preparation and
distribution [7].” Riley further defines texts about food texts as
“metatexts,” such as food blogs and scholars that “study how
humans use taste to construct social categories to identify
based on age, gender, class, ethnicity, and nationality [62],”
and states that “the goal of textual analysis is to interpret the
ways in which texts are understood by and influence those
who are exposed to them [63].”

Use in Public Health Practice

With the advent of the Internet and social media, textual analysis
has rapidly increased in use as an application for public health
studies. Abbar et al. have taken an innovative approach to the
study of food culture, and its subsequent linkages with nutrition
and health outcomes, such as obesity and diabetes, through the
textual analysis of the social media network, Twitter [64]. As a
result of their studies, they are able to predict that areas in the
USA with higher education levels tweet about less caloric food
than lower educated areas in the USA [64]. While Reeves and
colleagues argue that it is time for the human screenome project,
which would be a collective effort to build a database to be able
to analyze more precisely what humans are both seeing and
doing on their screens [65¢¢].

Limitations of Food Culture Measurement
and Possible Solutions

As food culture is defined differently, and varies considerably
between cultural settings, encapsulating it into measurement
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techniques elicits myriad limitations. The first being that food
culture, a latent concept in many ways, cannot be perfectly
measured, such as anthropometric measurements like weight
or height. While the aim of this paper was to present the
aforementioned methods with recent examples in public
health practice, it is important to delineate the limitations in-
herent to food culture measurement, many of which are shared
across methods. Firstly, qualitative methods are often quite
time-consuming and generate copious amounts of data that
is often hard to sort through (i.e., manage), and subsequently,
to analyze and draw forth conclusions. Direct and participant
observation techniques can require an amount of rapport and
trust that may not be present at the beginning of a study. Time
allocation studies may rely too much on participant memory,
but not so if spot checks are also done.

In cultural domain analysis, free listing activities are prone
to a series of limitations. During free listing, people tend to list
items based on familiarity, and those who know more about
the research subject than other participants may list more
items. Cultural consensus analysis, meanwhile, is a misnomer
because it does not actually create consensus but facilitates
understanding of the probable consensus around a, usually,
latent, culturally specific concept. In both cultural domain
and consensus analyses, the eventual limited selection of par-
ticular dimensions or items from a broader selection hinders
the broader conclusions, and thus, external validity of the
findings. Household studies may purposely or inadvertently
leave out food-related activities and consumption away from
the home. Textual analysis, like many of the aforementioned
mentions, may have limited external validity due to a small
sample size.

There are a variety of possible solutions to overcoming
some of the challenges of food culture measurement for public
health practice. Technological advances offer solutions to
some of the challenges of traditional qualitative approaches,
while complementing others. Thus, assuming sufficient digital
literacy amongst participants, digital approaches, such as basic
to advanced video-conferencing software platforms, can re-
place in-person focus group discussions as well as open-
ended or semi-structured interviews. Digital video conferenc-
ing methods can also be used for free listing individual or
group activities. Furthermore, online pile-sort activities have
been found to be a sound alternative to in-person pile sort
activities [66°]. Technological advances will only continue
to buttress visual methods to collect and analyze visual repre-
sentations of food culture, such as the aforementioned mobile
phone visual ethnography. It might be argued that direct and
participant observation can never fully be replaced with digital
methods. However, the example we provide by Medin et al.
on web-based food records to ultimately replace direct, but
unobtrusive, lunch room observations suggests that sound
digital alternatives to in-person observations are possible
[50]. We also include the work by Monsivais et al. as an
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example not only as a time allocation study related to food
culture but one that was realized entirely over the telephone,
without in-person methods [55]. Finally, the use of digital
data, such as that from social media platforms, for textual
analysis related to food culture, is an emerging area of study
that will continue to grow exponentially. As digital ap-
proaches to food culture measurement increase, digital literacy
for both researchers and study participants alike is essential.
Therefore, it will be important to consider digital literacy in
public health intervention planning, and also, as a mediator in
studies, especially ones realized through digital approaches,
that incorporate food culture measurement.

Conclusions

Food culture measurement techniques have existed for centu-
ries as inextricably linked to anthropological studies; ultimate-
ly merging into nutritional anthropology in the late twentieth
century. Yet, it is only recently that food culture measurement
techniques have become paramount to public health practice,
especially in public health nutrition studies. Despite various
methodological challenges, food culture measurement, if done
well, is essential for the design and planning of nutrition-
related interventions, monitoring and evaluation of diet, and
sustainability and dissemination.
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