Jsme to, co jime...

Miroslav
Zelinsky
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1) GUSTAVSSON, J. [et Clovék je od pocatku neprilis
al.]. Global food losses

and food waste: extent, VEdomym hybatelem procest spojenych s vy-

causes and prevention:

study conducted robou a pfijmem potravy, minéno ve smyslu
for the International P ~ P -~ .
Congress ,Save archetypalni a podvédomé potreby nasytit

Food!“ at Interpack - - wuy s P -~ - -~
2011, Diisseldorf, se a ziskat silu k preziti. Zaroven ovSem za né
Germany. Rome: - . . - .
Food and Agriculture ~ dNES UZ nese zasadni odpovédnost, za jejich
Organization of the o ~
United Nations, 2011.  podobu, proporce, dusledky. Je proto dobre,
PARFITT, J,; BARTHEL, . - . . . . p
m; macNauaHToN,  Ze do nich za€ina vstupovat nejen jako aktivni
S. Food waste within p— oo . -
food supply chains:  LICastnik, ale také jako koordinator schopny
quantification and - P o ~

potential for change to  F€flexe a fizeni vSech pohybu smérem Kk tr-
2050. Philosophical

Transactions of valé udrzitelnosti celého systému. Nastroje
the Royal Society P . O - o
B: Biological k tomu nabizi nejnovéjsi koncepty vyzkumu,
Sciences[online]. A -~ i . e as . - -
2010. Dostupné jez vtomto retézci rozlisuji potravinové ztraty
z: http://rstb.

royalsocietypublishing. (food losses) a potravinovy odpad (food waste),
org/cgi/doi/10.1098/ - o - - - ~ .
rstb.2010.0126 ktery muze byt nevyhnutelny, anebo se radit
PRIEFER, C.; JORISSEN . . -~ o
J; BRAUTIGAM, K. do kategorie odpadu, jemuz Ize mnoha zpu-
Moznosti snizeni ~ - - -~ . s .

piytvani potravinami: - SObY na v8ech urovnich predejit. Literatury
Technologické - . P ~ - ~ -
moznosti, jak nasytit  NaA toto téma je prave v soucasné dobé velky
10 miliard lidi. Brusel, S~ ~ ~ g~ P .. .
EU: Science and vybér, coz svédci o vaznosti situace a nutnosti
Technology Options - - 1

Assessment, 2013.  Kritickeé reflexe.

Projekt FoodPrint byl iniciovan Fakultou mul-
timedialnich komunikaci UTB ve Zliné a podilely se ha ném
Technicka univerzita ve Zvolenu (SK), portugalska Universi-
dade do Algarve a Taipei Tech z Tchaj-wanu. Chce predevsim
reagovat na neukoncenost a neukoncitelnost, zaroven pak
cykliénost naseho, lidského vztahu K jidlu. Ten neni uz jen
a pouze pozivacny, ale také produktivni a reflexivni. Chce-
me zkoumat vSechny casti jidelniho Ffetézce (jednotlivé Ci
komplexné) v tvuréi perspektivé tradice i nejsoucasnéjsich

technologii.

Vyboceni prvni, k reflexi jednoho gesta,
nejen literarniho

Zasadni vyznam ontogenetického gesta ne-
seni potravy k ustliim je zfejmy nejen evolu¢nim biologtim,
ale stava se predmétem také literarni, umélecké, basnické
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reflexe. Jeden priklad, synekdochicky, za vSechny. Sloven-
sky basnik Stefan Strazay publikuje v poloviné 70. let XX. st.
zdanlivé nenapadnou basen s nazvem Dvor. Soustiedime
se v ni jen na jeji zavér, na posledni vers.

Dvor

Umyté sInko sa skloni

cez strechy do chladného dvora

betodn je raz a navzdy ale piesok sa zaleskne

Zelezo zmatnie zjasnie vselijaka bielizen

a tehlovy ulomok zdvihnuty z vysinia zohreje detské usta?

2) STRAZAY, §. Palina. Basnicky text, zdanlivé, na prv-
Slovensky spisovatel, P . - . - ar_ - -~ ~
Bratislava 1979. ni ¢teni neusporadany, zachycujici pomérné

banalni scenérii, ve které se toho pfilis mnoho
nedéje, nam ovSem v priibéhu analytického
¢teni nabidne naprosto necekané mnozstvi
vyznamu a konotaci, které vedou az k vyvolani
dojmu hodnotového nadbytku, superficitu. Ty
pro tuto chvili pominme a zminme jen dojem
finalni, ktery se dotyka naseho tématu. Do po-
sledniho verse je umistén motiv ditéte nejen
jako symbolu vysoce pozitivnhi hodnoty nase-
ho kulturniho kédu, ale prostfednictvim gesta,
kterym pfinasi dité k ustim ze zemé sebrany
ulomek cihly, je také obrazem archetypalniho
lidského kroku na fylogenetické a nasledné
ontogenetické linii. Dité ozkusSuje svét vkla-
danim do ust, predevsim samozrejmé potravy,
ale mimo ni také ¢ehokoliv dalSiho, aby svét
poznavalo a dokazalo v ném prezit.
V dalSim je potreba zuzit téma naseho projektu
FoodPrint do roviny prezentacni. Chceme jim hledat odpovédi
na otazky, které téma jidla a jeho dopadu na nas zivot otevi-
ra, a to, a to je dulezité, v celém spektru designérské tvorby.
Pravé za hranicemi, anebo na hranicich jednotlivych specia-
lizaci se mohou nalézat nova, prekvapiva az revolu¢nireseni.

51



3) https://www.
czechdesign.cz/
temata-a-rubriky/
lhostejny-cesky-
design-duben-
pohledem-
sefredaktorky
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Je dobre, ze cely projekt Food-
Print ziskal ve své finalni podobé zasadni
rozmér umeérenosti, mozna ukaznénosti, ve
smyslu kritického vybéru prezentovanych
realizaci. Autor téchto radkul sleduje uz né-
jaky €as vystavni aktivity designérskych fi-
rem a predevsim marketingové déni, které se
soustreduje na velké prehlidky evropského
a svétového designu. Vévodi jim projekt Wor-
Id Design Weeks (www.worlddesignweeks.
org), volné spolecenstvi dnes uz vice nez tfi
desitek organizatoru designérskych veletr-
hu z celého svéta. Schazeji se totiz pomalu
kritické hlasy, které hodnoti boom téchto ak-
tivit v poslednich letech. Naposledy ,,dostal
své“ milansky design week v dubnu letos-
niho roku. Jeho olbfimi rozméry, jedincem
uz dnes nezvladnutelné, podrobila kritické-
mu soudu Séfredaktorka prestizniho webu
Czechdesign Veronika Parizkova. ,Milan je
nejen synonymem vkusu a krasy, ale také
zbytecné nadprodukce a do sebe zahledé-
ného materialismu. Stovky a tisice zidli, stolu,
vazicek alampicek, které za rok nahradi dalSi
podobné produkty. Vidéno optikou dnesnich
dni, kdy by €lovék mél hledét predevsim nato,
jak ukocirovat zrychlujici se zmény klimatu, je
vlastné navstéva podobného jarmarku mar-
nosti sklicujici. Jak v§ak spravné rika klasik,
optimismus je opiem lidstva. A neni na Skodu
se obcCas poradné predavkovat. Ty dulezité
a zasadni expozice totiz sazely na hledani
cest, jak odpady a negativni lidské dopady
co nejvice minimalizovat. Od Rossany Orlan-
di az po studenty vysokych skol.“3 A mozZna
je nakonec dobre, ze projekt FoodPrint stal
mimo prave tento veletrh a ze se bude pre-

zentovat na jinych, ne tak exponovanych

mistech, kde ziska divaka nepodrouseného

mnozstvim vSeho mozného.

V anotaci k vystavé sefika, ze jsme to, co jime...
Prichazeji nam na mysl riizné, ale logicky razené Siroké sou-
vislosti této bazalni lidské potieby. Tremi z téch souvislosti,
nikoliv nepodstatnymi, a uzce souvisejicimi s programem
celého projektu FoodPrint jsou navzajem propojené otazky
lidské, osobnostni identity, nasi vlastni télesnosti a jidla sa-
motného. Co si pod timto takrka holistickym celkem pred-
stavit konkrétné...

Identita ajidlo

Problém nasi identity ve vzta-
hu k jidlu se da vyjadFit obménou oné vstupni,
titulni maximy. Nejen, Ze jsme to, co jime, ale,
a mozna predevsim, reprezentujeme to, co
jime. Ve smyslu Pierra Bourdiera tak predsta-
vujeme spolec¢enskou tridu tim, co, ale také

4) MAKOVSKY, M. jak a z ¢eho jime.* Co to znamena? V sou-

aleboJedloapoiiika  Gasném svété si ne kazdy muze dovolit jidlo,

BoTo o které je nutriéné spravné a vhodné. Jinymi
slovy, kvalitni potraviny jsou drahé a cenové
pro valnou ¢ast spole¢nosti nedostupné, ale-
spon ne kazdodenné.

Ve Velké Britanii probéhl vyzkum, ktery kon-
statoval, Ze nejchudsSi domacnosti by po zaplaceni nakla-
dl na bydleni, musely utratit 3% svych rodinnych rozpo¢ctt
za jidlo, mélo-li by spliovat pozadavky viadou schvalené-
ho privodce po vhodné stravé, Eatwell Guide. V socialni
roviné mame tedy co do ¢inéni s nerovnosti v pristupu ke
zdravému, mozna spiSe vhodnému jidlu. Kdybych mél pa-
rafrazovat sociologa Matéje Makovického: narativ jidla jako
bytostné potreby je vytlaéovan snahou demonstrovat skrze
jidlo svou identitu, svou prinalezitost ke spoleCenské tridé,
vrstvé, skupiné, subkulture. Do konfrontacniho postaveni
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se tak dostava snaha manipulovat né¢im, co je na jedné
strané kazdodenni nezbytnosti, a na druhé ekonomickym
zajmem obrovskych globalnich firem. V té souvislosti mé
Ccasto napada, jak budou za nékolik malo desitek let vypa-
dat v prodejnach potraviny, které miZzeme dnes souhrnné
marketingové pojmenovat ,jako od babicky“, a vSichni si
pod tim dnes stale predstavujeme viceméné tytéz povidlové
buchty, kachnu se zelim, nudle do hovéziho vyvaru, fizek, ha
kterém se jesté, jak fikal mezivaleény €esky literarni kritik
F. X. Salda, ,musi skvifiti maslo...“ Jak tedy bude ono ,,od
babicky“ vypadat v dobé, kdy se z dneSnich mileniall sta-
nou seniofri... To je uvaha samozrejmé znac¢né predcasna,
nicméné nas odkazuje k manipulativni praci s Casem v mar-
ketingové-komunika¢nim pristupu k problému. Musime si
byt této manipulativnosti védomi a ve svych konkrétnich,
realnych krocich ji mit na paméti.

Télesnost ajidlo

S kvalitou stravy souvisi dalSi aspekt naseho
potravinového, presnéji a uzeji jidelniho retézce. Homeostaza
na planetarni urovni, tedy stalost, chcete-li rovhovaha pro-
stredije tim, co je nasSim civilizanim provozem ohrozovano
nejvic, o tom dnes asi pochybuje jen nékolik malo zatvrze-
lych ultrakonzervativcu typu Vaclava Klause.

Vyboceni druhé, ke klasikovi
rovhovazného mysleni

Rakousky etolog a nositel No-
belovy ceny Konrad Lorenz se celozivotné
vénoval nejen zvireci FiSi, ale pribézné také
s vysokou mirou poucenosti reflektoval situ-
aci clovéka a prirodniho prostredi filozoficky.
Vroce 1973 vySel jeho dodnes inspirativni spis
Osm smrtelnych hrichu civilizace. Vénuje se
v nich takovym kritickym fenoméniim jako je
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5) LORENZ, K. Osm
smrtelnych hfichl
civilizace, Praha: Leda/
Rozmluvy, 2014, prekl.

prelidnéni, hypertrofie a zbozsténi vykonnosti
a s nimi spojeny extrémni individualismus, upa-
dek estetického védomi, devastace prostredi.
To jsou priklady jevu, ktery se na obecnéjsi
urovni reflexe zivoc€iSnych spole¢enstvi na-
zyva pozitivni zpétna vazba. Lorenz ji definuje
takto: ,,...predstavme si ustroji utvorené z rady
systémi. Systémy své funkce navzajem po-
siluji, a to tak, ze systém A podporuje ¢innost
systému B, systém B ¢innost systému C atd.,
az nakonec Z zesiluje vykon A. Takovy kruh
pozitivni zpétné vazby je v nejlepsSim pripadé
ve stavu labilni rovhovahy. Sebemensi zesi-
leni jediné ¢innosti musi vést k lavinovitému
narlstu vSech systémovych funkci a naopak
nejmensi zeslabeni k poklesu veskeré aktivi-
ty... takovou nestalou soustavu je mozno pro-
meénit ve stalou tim, Ze se do okruhu zavede
jediny ¢lanek, jehoz plisobeni na dalSi ¢lanek
se zmensuje umérné tomu, jak narusta sila
pusobeni ¢lanku predchazejiciho. Tak je vy-
tvoren regulacni okruh, homeostaza ¢i nega-
tivni zpétna vazba... Okruhy s pozitivni zpét-
nou vazbou jsou v prirodé vzacné, a pokud se
vyskytnou, pak jde pouze o rychle narustajici
arychle se vy€erpavajici procesy jako treba
lavina nebo stepni pozar. Témto jevim se
podobaiji nékteré patologické poruchy lidské
spolec¢nosti...“® Ovéritelnym faktem zlistava,
Ze zdravi krajiny a zejména pudy je propoje-
no se zdravim nasi strevni krajiny a zdravim
fyzickym i mentalnim ¢lovéka jako takového.
Biodiverzita krajiny uzce koresponduje s di-
verzitou toho, co se déje s jidlem v nasich té-
lech po jeho pozreni. Ona diverzita, chcete-li
pestrost, je totiz bohuzel velmi nizka, agrarni
prumysl produkuje ¢tyfi zakladni potravni ko-
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modity, kukufici, obili, ryzi a séju a 90 procent
této produkce jde do Zlabu svétového skotu.
Biologové ovSem konstatuiji, Ze na svété exi-
stuje asi 300000 jedlych rostlin s rGznymi
chutovymi a nutriénimi vlastnostmi. Cim zdra-
véjSi a bohatsi bude nase strevni mikroflora
a mikrofauna, tim zdravéjsi bude fléra i fauna
6) UHNAK, T. Uvod krajiny, kterou obyvame.® A samozrejmé vice

do politické ekologie

traveni. Kapital, versa. | proto je zminény Konrad Lorenz stale
2019,¢. 2. . . . .
¢ inspirativni.
Jidlo an sich

Rakousky experimentalni filmar slovanského
jména Peter Kubelka je autorem svérazného mysleni, které
bychom mohli nazvat kulturni sémiotikou jidla. Tvrdi, ze jid-
lo patfi k nejstarsim formam komunikace a umeéni. Jidlo je
podle néj jedlou skulpturou, talif, pekac, kastrol jsou ramy
sui generis. Co na tom, ze se silnym akcentem pomijivos-
ti. Ale kdo rekl, ze uméni musi byt vécné? S onou vécnosti
mame v nasich kon¢inach svou zkusenost... Uméni je nanej-
vys dlouhé, ars longa...

Jidlo, jeho priprava a konzuma-
ce maji casové linearni pribéh, ale je mozné je
chapat hudebné. Ano, receno muzikologicky
muizZeme pristupovat k jidlu po zplisobu jed-
nohlasého gregorianského choralu, ale také
tfeba s bachovskou polyfonii, miiZzeme se
soustredovat postupné na jednotlivé chuti

nsoTnik,M.Jedla  hebo si vychutnavat mnohohlasi nékdy moz-
vareniapodiapeta.  Na pFlis divokych kombinaci. | tady je ale asi
Kubelku. Kapital, P -

2019, ¢. 2. na misté umérenost...”

Obloukem jsme se vratili ke vstupni tezi, ze
jsme reprezentanty jisté jidelni kultury a jejim prostrednic-
tvim i jisté socialni skupiny. Tento fakt ma samozrejmé také
svou jazykovou realizaci. Na urovni feci, parole (kdyz uz jsme
sem vnesli sémiotiku) se pravdépodobné jinak vyjadruje-
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me o vareni gulase a jinak o pripraveé chrestu s holandskou

omackou. Literarni ambice fady vaficich amatérti i profesio-
nall jsou zifejmé z té neprehledné rady kucharek, kterymi je

nas trh zaplaven, a to nejen v tisténé podobé. Kniham zdat-
né sekunduji foodblogy a predstihuiji je vSechny ty televizni
a internetové videozaznamy procesu pripravy jidla. Volba

prihodnych slov, casto deminutiv, ma spustit paviovovsky

reflex a privést Clovéka ne-li okamzité ke sporaku nebo grilu,
tak urcité do nejblizSiho marketu za nakupem onéch lakavé

znéjicich potravin a dalSich ingredienci.

Projekt FoodPrint ma moznost stat se vyzvou
¢i iniciacnim impulzem k debaté nad jednou z nejaktualnéj-
Sich agend dneska.

Miroslav Zelinsky (1961) vystudoval bohemistiku a historii na UJEP

v Brné (dnes Masarykova univerzita). Dvacet let pisobil v Ustavu pro

Ceskou literaturu AVCR, aktualné vyucuje estetiku na Slezské univerzité

v Opavé a na UTB ve Zliné. Svij zajem soustfeduje na problematiku
vztaht estetiky a designu.
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We Are What
We Eat...

Miroslav
Zelinsky




1) GUSTAVSSON, J. [et Since the very beginning, hu-
al.]. Global food losses . .
andfood waste: extent, Mans have been rather unconscious drivers
causes and prevention: . .

study conducted of the processes associated with the pro-
for the International . . .

Congress “Save duction and food consumption, in the sense
Food!” at Interpack .

2011 Diisseldort, of the archetypal and subconscious need to
Germany. Rome: . .

Foodand Agricuiture ~ feed and gain strength to survive. At the same
Organization of the .

United Nations, 2011.  time, of course, today they bear fundamen-
PARFITT, J.; BARTHEL, T . .
m;macNauGHTon, tal responsibility for its form, proportion, and
S. Food waste within .

food supply chains:  cohnsequences. It is therefore good that the
quantification and . - . .

potential for change to  INAividual has begun to enter into it not only
2050. Philosophical . . .
Transactions of as an active participant, but also as a coordi-
the Royal Societ . . .

B:Biological ~nator capable of reflection and direction of all
Sciences [online]. . . .

2010. Accessible movements towards enduring sustainability of
from: http://rstb. . . .
royalsocietypublishing. the entire system. The tools for doing this are
org/cgi/doi/10.1098/

rstb.2010.0126 offered by the newest concepts of research
PRIEFER, C.; JORISSEN — .

J; BRAUTIGAM, that distinguish food losses and food waste
K. Possibilities for . . . . .

Reducing Food in this chain that may be inevitable or catego-

Waste: Technological . . .
possibilitiesof How  Fized as waste than can be avoided in many
to Satisfy 10 Billion .
People. Brussels, ways on all levels. There is currently a large
EU: Science and . . . M .
Technology Options ~ Selection of literature on this subject, which
Assessment, 2013. . . . .
testifies to the seriousness of the situation
and the need for critical reflection.*
The project FoodPrint was initiated by the
Faculty of Multimedia Communications at TBU in Zlin and in
cooperation with the Technical University in Zvolen, Slovakia,
Portuguese Universidade do Algarve and Taipei Tech in Tai-
wan. Above all, it wants to react to the “unfinished-ness” and
“unfinish-ability”, and at the same time the cyclicality of our
human relationship with food. This is not merely consuming,
but also productive and reflexive. We want to examine all
parts of the food chain (individually or comprehensively) in
the creative perspective of tradition as well as the perspec-

tive of the most modern technologies.
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First digression, to reflect on one gesture,
not only a literary one

The fundamental importance of the ontoge-
netic gesture of bringing food to the mouth is evident not
only to evolutionary biologists, but is also becoming a sub-
ject of literary, artistic, and poetic reflection. One example,
synecdochically, for all. In the mid-1970s, Slovak poet Stefan
Strazay published a seemingly inconspicuous poem entitled

“The Courtyard”. Let us focus only on its conclusion, on the
final verse.

The Courtyard

Washed sun bends down

through the roofs to the cool courtyard.

Concrete is once and for all. But

the sand glistens,

all kinds of linen brighten,

iron goes dull and a brick fragment,
2)STRAZAY, §.Palina, heated from the sun, is raised up

Slovensky spisovatel.

Bratislava 1979. to a baby’s mouth.2

The poetic text is seemingly disordered at first
reading, depicting a rather trivial scenery in which not much
is happening, but through an analytical reading it offers us
an unexpected amount of meanings and connotations that
lead to the impression of value surplus, superficity. For the
moment, let’s ignore them and mention only the final one
that touches on our topic. The motif of the child is placed
in the last verse not only as a symbol of the highly positive
value of our cultural code, but also by means of a gesture
of bringing a broken piece of brick to its mouth from the
ground; there is a picture of the archetypal human step to
the phylogenetic and then to the ontogenetic line. The child
experiences the world by putting it in its mouth, especially
of course food, but besides food also anything else so that
it can recognize the world and survive in it.
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Next, we need to narrow the topic of our Food-

Print project to the presentation level. We want to find an-
swers to the questions that the topic of food and its impact
on our lives open up, and that is important throughout the
whole spectrum of design. New, surprising or revolutionary
solutions can be found just outside the borders or at the
borders of individual specializations.
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Itis good that the whole Food-
Print project in its final form has acquired a
fundamental dimension of moderation, pos-
sibly discipline, in terms of a critical selection
of the presented realizations. The author of
these lines has for some time been following
the exhibition activities of design companies
and, above all, marketing events which con-
centrate on large shows of European and world
design. They are dominated by the World De-
sign Weeks project (www.worlddesignweeks.
org), a loose community of more than thirty
design-fair organizers from around the world.
Critical voices have been slowly gathering to
assess the boom of these activities in recent
years. The last thing to come in for criticism
was Milan Design Week in April this year. Its
lofty dimensions, which are already unman-
ageable by a single individual, were submitted
to a critical court by the editor-in-chief of the
prestigious Czechdesign website Veronika
Pafizkova. “Milan is not only a synonym of taste
and beauty, but also of useless overproduction
and self-centered materialism. Hundreds and
thousands of chairs, tables, vases and lamps
that are replaced by similar products one
year later. Seen through today’s lens, when
one should look first and foremost at how to
cope with accelerating climate change, a vis-
it to a vanity fair such as this one is actually

3) https:/www.
czechdesign.cz/
temata-a-rubriky/
lhostejny-cesky-
design-duben-
pohledem-
sefredaktorky

depressing. However, as the classic saying
goes, optimism is the opium of the people.
And there’s no harm in properly overdosing
from time to time. Several important and
essential expositions were even looking for
ways to reduce waste and negative human
impact to a minimum. From Rossana Orlandi
to university students.”® And maybe it is good
in the end that project FoodPrint stood out-
side of this specific trade fair and that it will
be presented at other, not so exposed places
where it can gain an audience not entangled
in all sorts of other things.

The annotation to the exhibition says that we

are what we eat... Various, but logically ordered broad asso-
ciations come to mind with this basic human need. Three of

these associations, in no way irrelevant, and closely con-
nected with the program of the whole FoodPrint project, are

mutually interrelated issues of human, personal identity, our

own physicality, and food itself. Something under this almost

holistic entirety to present specifically...

4) MAKOVSKY M.
Balada o brokolici
alebo Jedlo a politika
identity. Kapital,
2019/no.2.

Identity and Food

The problem of our identity in
relation to food can be expressed with an ex-
change within the introductory title maxim. Not
only are we what we eat, but also, and maybe
above all, we represent what we eat. In the
sense of Pierre Bourdieu then, we re-present
the social class by what, but also how and out
of what we eat.* What does that mean? In the
contemporary world not everyone can afford
food that is nutritionally proper and suitable.
In other words, good quality food is expensive
and for a large part of society financially in-
accessible, at least, not accessible every day.
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In Great Britain a survey was done that stated
that the poorest households, after paying expenses for ac-
commodation, would have to spend % of their family budget
on food if they were to fulfill the government requirements
approved by the guide for a proper diet, the Eatwell Guide.
On the social level then, we have something to do with the
inequality in access to healthy, or perhaps more appropri-
ately, acceptable food. If | should paraphrase sociologist
Matéj Makovicky: the narrative of food as an essential need
is pushed aside by efforts to demonstrate through food our
identity, our belonging to social class, level, group, and sub-
culture. The confrontational position thus seeks to manipulate
something that, on the one hand, is a daily necessity, and on
the other, the economic interest of huge global firms. In this
context, | often wonder how the food in stores will look in a
few decades. The food | am referring to can be collectively
described in a marketing sense “like from grandma’s kitch-
en”, and by that we all still imagine more or less the same
plum buchteln, duck with cabbage, noodles for beef broth,
and schnitzel, on which, according to the interwar Czech
literary critic F. X. Salda, “the butter must sizzle...” So what
will food “like from grandma'’s kitchen” look like at the time
when today’s millennials become seniors...? This question s,
of course, considerably premature, but points out the ma-
nipulative working with time in a marketing-communication
approach to the problem. We need to be aware of this ma-
nipulation and to keep itin mind in our real, concrete actions.

Corporeality and Food

The quality of the diet is connected to anoth-
er aspect of our dietary, or more specifically and narrowly,
food, chain. Homeostasis on the planetary level, stability,
i.e. balance of an environment is that which is most threat-
ened in our civilization operations. Few today will doubt
this besides some several stubborn ultraconservative Va-
clav Klaus types.

64

Second digression,
towards a classic balance
of thinking

Austrian ethologist and Nobel
laureate Konrad Lorenz devoted his whole
life not only to studying the animal kingdom,
but also regularly and with a high degree of
knowledge philosophically reflected on the sit-
uation of people and the natural environment.
In1973, his still-inspiring text Civilized Man’s
Eight Deadly Sins was published. It deals with
such critical phenomena as overpopulation,
hypertrophy and deification of performance
and the associated extreme individualism,
decline of aesthetic consciousness, and
devastation of the environment. These are
examples of what is called positive feedback
at a more general level of reflection on ani-
mal communities. Lorenz defines it as follows:

“...imagine a mechanism made up of a number
of systems. The systems reinforce each other’s
function, so that system A supports system
B’s operation, system B that of system C, etc.,
until finally Z reinforces the performance of
system A. Such a positive feedback circle is
at best in a weak state of balance. The slight-
est amplification of a single activity must lead
to an avalanche-like increase of all systemic
functions and, on the contrary, the least atten-
uation must lead to a decrease in all activity...
such an unstable system can be transformed
into a permanent system by introducing into
the circuit a single link whose effect on the
next link decreases in proportion to the power
of the previous link’s increase. This creates
aregulatory circuit, homeostasis or negative
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feedback... Positive feedback circuits are
rare in nature, and if they occur, they are only
fast-growing and fast-exhausting processes
such as an avalanche or steppe fire. Some of
the pathological disorders of human society
5)LORENZ, K. Civiized  F@S€emble these phenomena...”® The verifia-
snepranaLeds’  ble fact remains that the health of the land-
ronal P biinoda scape and especially the soil is connected
to the health of our intestinal landscape and
the physical and mental health of a person as
such. The biodiversity of the landscape closely
corresponds to the diversity of what happens
to food in our bodies after eating it. That di-
versity, or variety if you like, is unfortunately
very low, the agrarian industry produces four
basic food commodities, corn, grain, rice and
soy, and 90 percent of this production goes
into the troughs of world’s cattle. Biologists,
however, state that there are about 300,000
edible plants in the world with different tastes
and nutritional properties. The healthier and
richer our intestinal microflora and microfauna,
the healthier the flora and fauna of the land-
scape we inhabit. And of course vice versa.
6)UHNAK, T.0vod  That is why Konrad Lorenz is still inspiring.®
do politické ekologie
traveni. Kapital,

2019, no. 2. .
" Food an sich

Austrian experimental film-maker with the Slav-
ic name Peter Kubelka is the author of a distinctive thinking
that we could call the cultural semiotics of food. He claims
that food belongs to the oldest form of communication and
art. According to him, food is an edible sculpture, a plate,
a baking pan, or a pot is the frame sui generis. Who cares
that it has a strong accent of transience. But who said that
art has to be eternal? We have our own experience with that
eternity in our land... Art is of the greatest length, ars longa...

66

Food, its preparation and con-
sumption have a temporally linear story, but
it is possible to view it musically. Yes, stated
musicologically, we can approach food in the
manner of a single-voice Gregorian chant, but
also as one of Bach’s polyphonies, we can
gradually concentrate on individual tastes or

71s0TNiK, M.Edible  S@VOr the many-voiced nature of sometimes
varenapodiapera - overly wild combinations. Even here, however,
D010 5 moderation is probably called for...”

We have come full circle to the initial thesis
that we are representatives of a food culture and through
it a certain social group. This fact obviously has its own lin-
guistic realization. On the level of the spoken word, parole
(now that we’ve already mentioned semiotics) we otherwise
probably express ourselves differently depending on whether
we are speaking about cooking goulash or the preparation
of asparagus with hollandaise sauce. The literary ambitions
of many cooking amateurs and professionals alike are ev-
ident from the confusing array of cookbooks that flood our
market, not only in print. The books are profoundly supple-
mented by food blogs and outstripped by all the television
and internet videos of the food preparation process. Choos-
ing the right words, often diminutives, is supposed to trigger
the Pavlovian reflex and bring a person, if not immediately
to the stove or grill, then certainly to the nearest market to
buy those tempting sounding foods and other ingredients.

The FoodPrint project has the ability to be-
come acall or aninitiative impulse to debate over one of the
most up-to-date agendas of today.

Miroslav Zelinsky (1961) studied Czech Studies and History at Jan

Evangelista Purkyné University in Brno (today Masaryk University). He

worked for twenty years at the Center for Czech Literature of the Czech

Academy of Science, and currently teaches Aesthetics at Silesian

University in Opava and at Tomas Bata University in Zlin. His interests
focus on the relationships between aesthetics and design.

67



FoodPrint
4.-14.5.2019

Kurator:
Miroslav Zelinsky

Autori projektu:
Vladimir Kovafik, Bohuslav Stransky

Na projektu se podileli:

Fakulta multimedialnich komunikaci UTB ve
Zliné (C2), Katedra dizajnu nabytku a interiéru
TU Zvolen (SK), Taipei Tech (TW), Universidade
do Algarve (PT).

Vystava Foodprint reaguje na neukoncenost,
cykliénost, ,uroborovitost“ naseho vztahu

k jidlu, ktery neni pouze pozivacny, ale také
produktivni reflexi. Projekt zkouma vSechny
Casti jidelniho Fetézce v tvarci perspektivé
tradice i nejsoucasnéjsich technologii.

FoodPrint
4.-14.52019

Curator:
Miroslav Zelinsky

Authors of the project:
Vladimir Kovarik, Bohuslav Stransky

Participation in the project:

The Faculty of Multimedia Comunications
of TBU in Zlin (C2), Department of Furniture
Design and Interior (SK), Taipei Tech (TW),
University of Algarve (PT).

The FoodPrint exhibition reacts in the
unfinishedness, cyclicism, “uroborosism” of
our relationship with food, which is not merely
consuming, but also a productive reflection.
The project examines all parts of the food chain
in the creative perspective of tradition and the
most modern technologies.
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