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Abstract 

Meat is both a loved and hated everyday consumption object across cultures and 

has become an icon throughout history. This article traces meat’s trajectory in the 

Global North and identifies four periods that contribute to its iconicity. Meat’s iconic 

status has been shaped by discourses on health, morality, ecology, class, science, and 

gender. It has been central to colonialism, wars, the Industrial Revolution, and scientific 

developments. We pinpoint the role of marketplace actors – from butchers to 

slaughterhouses to political institutions to corporations and scientists – in making meat 

a contested object and a marketplace icon. We conclude the article with a call for more 

research outside the Global North. We also invite researchers and policymakers to 

consider existing scholarly work that acknowledges a view of nature that is grounded in 

interspecies reciprocity, which can resolve enduring moral tensions that rely on rigid 

binary oppositions between humans and animals. 
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Meat is in fact both the most prohibited and the most suggested food of all; the 

most nutritious and the most dangerous for our health; it requires exceptional 

skills (hunting, carving, etc.) but also poses the most important of the moral 

questions (is it right to kill?). For (Rozin 2007), all of this depends on the fact 

that meat is the food that is made of the same substance as our body, and thus it 

is the food that, more than the others, provokes disgust (Buscemi 2018, 5:20).  

 

Spending time with friends, going on a date, family meals, weddings, birthdays, 

ritual events and celebrations, religious and secular holidays predominantly involve 

consuming and sharing food, where historically meat has taken center stage. 

Archeologists have argued that our engagement with meat, and the practices and tools 

we developed around meat production and consumption, distinguish us from other 

species (Bunn, Pickering, and Domínguez-Rodrigo 2017). Throughout history and 

across many cultures, the hospitability and wealth of a host have been signaled through 

the availability of meat on the table. Many rituals and traditions center around 

butchering and eating an animal, such as the consumption of turkey on Thanksgiving 

(Wallendorf and Arnould 1991), lamb during Eid Al Adha, barbecue on Canada Day, 

and roasted pig during Parada ng Lechon in the Philippines (T. Smith 2014). People 

across the globe are “meathooked” (Zaraska 2016). At the same time, meat attracts 

controversy, raises ethical dilemmas, and creates disgust. Meat is ubiquitous, political, 

and iconic.  

In this paper, we historicize the market transformation around the production and 

consumption of animal flesh (Fiddes 1991) such as beef, chicken, and pork in the 

Global North. We reveal the iconicity of meat by documenting how it has been the 

focus of cultural contestations that have shaped key aspects of social life such as health, 

economy, gender, and morality, and through its role in the development and evolution 

of markets. We show that from the industrialization of meat supply chains to the 

proliferation of meat-based fast food to disruptive innovations such as lab-grown meat, 

meat has been an iconic and indispensable marketplace commodity. We also argue that 
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some of the historical dilemmas and unresolvable tensions we document around meat 

are rooted in a strict assumption about the dualism between animals and humans, which 

is the focus of the debates in the Global North.  

Meat is probably one of the oldest commodities. It is still a part of everyday lives to 

such an extent that 239,394,640 tons of meat are consumed to date (The World Counts 

2021). Throughout history, meat has always been embroiled in moral contestations and 

cultural contradictions despite its widespread consumption. It has remained at the 

intersection of significant cultural tensions around morality, health, class, ideology, and 

ecology both in the past and present.  

Consider recent moral and health-based tensions between people who advocate 

entirely avoiding meat consumption (e.g., vegans and vegetarians), who advocate 

reducing it (e.g., flexitarians), who are indifferent to it (e.g.: omnivores), people who 

embrace a non-speciesist way of relating to hunting and fishing (e.g.: Indigenous 

traditions), and those who follow a predominantly meat-based diet as a way to optimize 

their health and physical appearance (e.g., the carnivore diet and ketogenic diet). These 

tensions permeate public discourse, politics, and everyday lives. Such tensions further 

reinforce the iconicity of meat and its status as a global commodity with everlasting 

cultural discourses and debates around it that sustain such iconicity. It has also been at 

the center of scholarly discussions, regulatory processes, and market systems.   

Scholars have contributed to the iconicity of meat employing such debates. 

Philosopher Norbert Elias considers meat as a mark of human development (Buscemi 

2018). On the other hand, thinkers as early as Pythagoras, Plato, and Siddhārtha 

Gautama (the Buddha) adopted no-meat diets for spiritual reasons (Buscemi 2018). 

Subsequently, in 1806 CE, Dr. William Lambe and Percy Bysshe Shelley publicly 

objected to meat for ethical reasons ("History" 2019a). Reflecting on this contradiction, 
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the French anthropologist Claude Lévi-Strauss saw humans’ relationship with meat as a 

mirror of society’s structures, sitting between the binary opposition of  “good to think 

with” as totems and “good to eat” as food  (Mullin 1999, 208; Levi-Strauss 1971). 

While most cultures and scholars have seen meat production as a binary and extractive 

relationship between humans and animals, Indigenous scholarship has demonstrated 

that a balance between harvesting food, preserving land, and maintaining an 

interdependent relationship between humans and other species through sharing the land, 

reciprocity, and spiritual interconnectivity is possible (Kimmerer 2013; Nelson and 

Shilling 2018). However, in our paper, we focus on the iconicity of meat created 

through these dualisms.  

In everyday lives, policies have also regulated and normalized the consumption 

of meat in day-to-day diets, from tribe-leaders organizing scavenger hunts, and 

regulating the consumption of hunted animals (Zaraska 2016), to kings controlling the 

quantity and quality of meat provided to their publics (Fiddes 1991; Buscemi 2018), to 

current regulatory institutions on food (e.g., FDA in the US and Food Standards Agency 

in the UK, and similar organizations elsewhere). These policies have shaped the meat 

supply and contributed to the emergence and evolution of actors along its supply chain: 

farmers, slaughterhouses, butchers, fast-food chains, and food companies. The shaping 

of the practices of the various producers (e.g., slaughterhouses and butchers) through 

history has also unfolded in tandem with cultural discourses around meat.   

In order to understand the iconicity of meat in the marketplace, it is crucial to 

develop a historical perspective, since the contestations around the object have deep 

sociocultural roots. However, historicizing meat is a complex task due to the numerous 

entangled discourses, actors, and localized processes around it (Leroy and Praet 2015). 

Therefore, we make one admission: Due to space limitations, as well as a lack of 
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available translated secondary resources, we focus on a few geographical areas, mainly 

the USA, Canada, and the UK. We acknowledge that meat's cultural significance is not 

uniform around the globe, nor its interrelations with the history of colonialism and that 

this lack of representation available to secondary researchers about the history of this 

object elsewhere points to a more significant problem than we can resolve in a short 

marketplace icon piece. We further discuss these concerns in the conclusion section.  

In the space available to us, we historicize the actors involved in meat’s 

marketization in the mainstream markets in the Global North while mapping the ever-

changing contestations around it. We trace its iconization through four historical periods 

characterized by different contradictions and market disruptions. In each period, we 

explicate the role of the marketplace actors in these contestations and shifts. We show 

how meat has been imbued with economic, social, and nutritional value and became 

associated with wealth, masculinity, good health, festivities, and good taste. We map 

such transformations while examining the practices of myriad actors: butchers, 

consumers, institutions, marketers. and the media in solidifying its cultural relevance.   

ICONICITY OF MEAT ACROSS TIME  

Meat and Early Festivities: Hunting, Masculinity, and Community  

While the reason and the exact time that shifted our ancestors to the 

consumption of meat is impossible to trace, the first confirmed case of butchering 

animals goes back to as early as 2.5 million years ago (Zaraska 2016; Mann 2018). 

Humans started with raw consumption of meat, and the control of fire made the process 

even easier (Civitello 2011; Levi-Strauss 1983). In the early stages, meat was mainly 

obtained by hunting wild animals, primarily for survival (Zaraska 2016). It is believed 

that 56-65% of the dietary intake of early hunter-gatherer societies came from animal 
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food (Mann 2018). In America, for instance, the large buffalo, elk, and deer herds 

provided the Indigenous and early settlers with their meat supply (Bray 1997). Meat 

was a trophy symbolizing hunters’ skill and talent as it required complex social 

coordination from hunting to killing to sharing of the meals (Rozin et al. 2012). Hunting 

and sharing of meat played a significant role in the development of community 

relationships since it enhanced social cohesion (Leroy and Praet 2015).  

Scholars have argued that roasting, and later barbecuing of, meat was within the 

realm of men rather than women’s territory (Fiddes 1991; Buscemi 2018; Douglas 

2002). Recent research challenges the belief that hunters were only men as there were 

women hunters in the early Americas (Haas et al. 2020). Despite this, meat is still 

associated with masculinity as a result of the gendered division of labor around its 

production (Rozin et al. 2012). Meat is gendered, whether these associations are rooted 

in historical facts about actual labor practices or are performatively, historically, and 

discursively constructed and reinforced.  

Complementary to these associations, animals were sometimes hunted in groups 

(Leroy and Praet 2015) and the hunt was shared among tribe members, building 

stronger ties within the communities (Groeneveld 2016). This image was fostered by the 

celebrations of the tribes and early settlers, the gatherings around the campfire to talk 

politics (Zaraska 2016), and meetings with other tribes to exchange hunted meat 

(Groeneveld 2016). Sharing started to occur, especially around big hunts (e.g., elephants 

and mammoths) as such huge animal carcasses could not be stored (Zaraska 2016; 

Hawkes 2001). This festivity and sharing laid the primary foundation for its strong 

association with gatherings, ties, and festivities that lasted into the 21st century.   
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14th Century to 19th Century: Organized Farming, Wealth to Accessibility  

At the beginning of the 14th century, meat became a symbol of wealth, an image 

reinforced by the practices of society’s elites, mainly within Europe. During this era, 

meat consumption started to be sanitized and dissociated from its source (i.e., the dead 

animal), especially among the royals (Elias 1978). Instead of placing the entire animal 

on the table, meat was now butchered, and specific parts were valorized as more edible 

than others (Buscemi 2018). During the Renaissance period, organ meat -– once 

perceived to be a delicacy (e.g., calf's eyes) – started to be seen as undesirable by the 

elite (Toussaint-Samat 2009). This marks the beginning of the sanitization and 

normalization of meat as a commodity: meat was disentangled from visible cues to its 

source, the animal itself, which was defined as an absent referent (Adams 2015).  

 In addition, the quantity of meat one consumed became a class and a gender-

based distinction. The secular upper classes consumed far more quantity than we do 

today, while the peasants did not have enough wealth to secure meat (Fiddes 1991). 

Studies indicate that men consumed preferred cuts of meat, were served first, and 

consumed larger quantities compared to women (Woolgar 2010). Accordingly, meat 

consumption was stratified in terms of quantity and quality across social classes and 

between sexes (Watts 2006; Woolgar 2010). This created a distinction between high-

quantity and good-quality cuts for the royals and men, and low-quantity and low-quality 

cuts for the masses and women (Zaraska 2016; Woolgar 2010) While elites and 

commoners celebrated meat, religious sects and monasteries abstained from the 

consumption of meat out of a sense of self-denial and spiritual seeking (Fiddes 1991).  

By the mid-nineteenth century, new hunting laws came into effect within Europe 

concerning hunting for food, and in the United States concerning hunting for game 

(Dunlap 1988). Such laws broadened the wealth gap even further as only landowners 
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were allowed to hunt (Fiddes 1991). Families spent an abundance of their time on 

farms: it is believed that in the 1800s, 90% of Americans spent their time on farms 

taking care of their cattle compared to 2% in the late 20th century (Bray 1997). This 

reduction in hunting dissipated the narratives around the masculinity of meat. Grazing 

and caring for cattle stimulated emotions of warmth and togetherness, as families were 

the sole caretakers of their animals (Fiddes 1991). This increased domestication, 

brought animals closer to human culture (Shanklin 1985). However, such intimacy with 

animals did not reframe them as sentient beings that were part of the family. Indeed, this 

opposing viewpoint appeared much later. Instead, meat became associated with family 

ties and kinship, as ownership of the flock brought generations closer together.    

At the same time, slaughterhouses were visible institutions within American city 

boundaries, known and identified by the residents (Buscemi 2018). Butchers played a 

role in urban lives with their presence in the center of cities. Slaughterhouses were 

significant urban spaces with visibility and daily interaction with consumers (Watts 

2006). People passed by them just afar enough to dodge the carcasses without any 

judgment or feeling of disgust (Buscemi 2018). These butchers provided cheap meat for 

the working classes (Fiddes 1991). Coupled with the ban on hunting, this increased the 

availability of meat, thereby dissociating it from elite consumption. Canned meat further 

allowed the stable supply of meat to the British Empire, especially to its colonized 

territories, while refrigeration made possible the export of lamb and mutton from New 

Zealand (Woods 2012). 

The emergence of family-run farms, supported by innovations in agriculture, led 

to increased production and consumption of new breeds. More money was spent on 

meat compared to other food items, including bread (Burnett 1966). The abundance of 

meat dissolved its association with wealth, which would be further diluted once the 
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Industrial Revolution got underway. The abundance of meat and the emergence of new 

breeds led to the re-emergence of the distinction between good and bad meat; however, 

this time it was compounded with a problematization that concerned meat’s health 

implication due to spoilage (Fiddes 1991). This seeded the discourse around meat being 

bad for health, as workers accepted undesirable meat (e.g., sick animals) instead of their 

wages. Tainted with an emerging reputation for causing bad health and the spread of 

animal-borne diseases, meat became an object whose quality became necessary to 

control: meat inspection appeared as a profession and continued to play a significant 

role since then (Ninios et al. 2014). The emergence of stock shows, first in Europe, and 

then in the USA, further contributed to the professionalization of meat workers, shaping 

the meat market, and establishing a hierarchy of aesthetics and quality of animals and 

meat (Peñaloza 2000; Ritvo 1987). 

20th Century: Factory Farming, Politicization, and McDonaldization of Meat 

This timeframe marks a dramatic transformation in meat consumption and 

production over a short period. The opening of the first fast-food restaurant in the 

United States in 1921 (Aronica 2014) further enhanced the ease of access to meat. 

During World War II, meat was perceived as a crucial item for the survival and 

nourishment of soldiers. Occupying countries also needed to seek out live cattle in war 

zones (e.g., when Germany occupied Norway) in order to provide soldiers with meat, 

since it was believed to be the most nutritional food source at that time (Zaraska 2016). 

In addition, meat consumption per capita was now subject to the control of governments 

through rationing, as supply chains became disrupted and the labor force was deployed 

to war (e.g., UK, USA) (Fiddes 1991).  

As meat was hard to store during the war, yet considered essential for nutrition, 

armies started to look for solutions. One solution was the iconic canned meat product 
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SPAM, which popularized canned meat in America during WWII and further became a 

key ingredient in the cuisines of Hawai‘i, East Asia, and Southeast Asia (DeJesus 2014; 

Martin 2008; Matejowsky 2007). This directed the consumption of meat away from 

civilians to troops, in order to prioritize feeding the soldiers (Ciment 2007). Another 

solution was plant alternatives that could be safely stored and provided the same 

strength to troops (Buscemi 2018). Soybeans became one such important substance 

(Zweiniger-Bargielowska, Duffett, and Drouard 2011). Substitution of meat with other 

plant-based alternatives of equivalent nutritional value aided the counter-narratives 

against meat’s healthiness and necessity. Consequently, the perception of the nutritional 

value of meat was now scrutinized.  

Shortly after the end of WWII, fast-food chains proliferated. McDonald’s 

opened in 1948, Burger King and Taco Bell in the 1950s, and Wendy’s followed later in 

1969 (Wilson 2006). The expression “fast food” was added to the dictionary in 1951 

(History of Fast Food 2019). The expansion of fast-food chains was made possible by 

the elimination of rationing in most countries (BBC Home 1954; “Rationing” 2021). 

With the growth of fast-food restaurants, meat regained its association with 

accessibility. Average annual food expenditure per person spent on food outside the 

home in the USA (such as restaurants, cafes, colleges, work, etc.) grew by 215% (522-

$1125) from 1953 to 2014 (“USDA ERS - Food Expenditure Series” 2019). Fast-food 

chains grew in France from 109 in the 1980s to 2,036 in 1991 (Fantasia 1995). These 

developments created a new association between meat and convenience.   

In the late 1950s, regulatory bodies once again changed the market dynamics of 

meat. With increased consumer demand for meat, fast-food chains pressured farms for 

supply (Ganzel 2007), and governments supported such a rise in demand. For instance, 

the US Secretary of Agriculture called on farmers to either expand and grow their 
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businesses or get out (Zimdahl 2012). This indeed pressured farmers who were unable 

to compete, resulting in the closure of many medium- and small-sized farms during this 

period (Olmstead and Rhode 2008). The dynamics of this closure and the centralization 

around big farms required the introduction of new technologies to increase meat 

production. Scientists came to play a more central role, with the invention of factory 

farming methods in the 1960s. The technique was introduced by scientists to increase 

the efficiency of producing meat in large quantities and fast (Buscemi 2018).  

Factory farming led to changes in the operations of slaughterhouses in the 

1960s; as the supply of animals increased, slaughterhouses had to automate their 

operations to keep up (Fitzgerald 2010). In addition, they were moved outside the city, 

where they became disconnected from city life and accordingly lost their cultural role 

(Buscemi 2018). Job specialization disappeared, as machines replaced workers. 

Personnel working inside were required to have less expertise and job specialization; 

they were transformed into “men with beards” (Claflin 2008, 40): simply, a low-skilled 

and easily replaceable labor force. Animals became mere objects fed to the machines 

which automatically butchered them. Butchers disappeared from cities, and those 

remaining in urban settings “cleaned up” (Buscemi 2018 p. 85) their interface with 

consumers, which meant increasingly hiding the remains of animals.  

The increased supply of meat and the removal of slaughterhouses and butchers 

from city centers transformed the physical presentation of meat to consumers. As a 

result, consumers no longer got to see the animal carcass hanging from butchers’ stores: 

instead, they saw it packaged in clean containers in supermarkets (Pachirat 2011). The 

meatpacking industry helped eliminate the association between meat and the living 

animal through their production techniques (Belasco 2008). This dissociation continues 
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to hinder the moral considerations towards the slaughtered animals to this day (Adams 

2015).   

Supermarkets witnessed a significant boom until the mid-1960s by putting 

forward new strategies to attract consumers (Manchester 1991), which further shaped 

the demand for meat. There was also an increase in institutional resources (e.g., 

cookbooks and TV shows) teaching consumers ways to use these new products and 

integrating them into their recipes (Notaker 2017). Prepacked dinners containing meat 

as the main ingredient reinforced the associations of abundance and speed for the new 

middle class (Buscemi 2018). Soon meat became integrated into everyday food 

consumption, presented as part of all meals throughout the day, from breakfast to dinner 

(Fiddes 1991).  

All these developments (factory farming, the closure of small farms, regulations 

advancing meat production, increased consumer demands) shaped the marketization of 

meat on supermarket shelves. With the removal of slaughterhouses and butchers away 

from city centers (Pachirat 2011), the consumers’ associations between the object (i.e., 

meat) and its producers (i.e., farmers and butchers) got further sanitized, commodifying 

the object and dissociating it from the lived animal form. Industrial capitalism 

transformed animals into objects or natural resources available to be exploited by 

mankind (Mullin 1999).  

Between the 1950s and 1980s, meat started to be stratified into healthier and less 

healthy types, in terms of fat content and white versus dark meat (Fiddes 1991). This 

stratification and consumer-led taste differences drove meat as an object of consumption 

into the middle of a health battle that is still raging. Such an argument against the 

healthiness of meat was also framed by a rise in hygiene concerns about animal 

products (Paxson 2008). Perhaps un/healthiness is the most enduring compounded 
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counter-narrative against meat. On the one hand, meat is considered unhealthy due to 

perceptions about the low nutritional quality of certain parts of the animals, but this 

seems unrelated to ethical concerns. On the other hand, the inhumane treatment to 

which animals are subjected is seen as unethical since they are objects of consumption 

merely serving human interests and providing pleasure. This compounded counter-

narrative has produced the context for the production and marketing of the first veggie 

burger in the UK in 1982 (Smith 2021).  

Late 20th Century to Meat Today: Scepticism, Scientification, Moralization, and 

Aestheticization  

In 1986, the first documented case of Mad Cow Disease was reported in the 

United States, leading to an outbreak in 1988 (Center for Food Safety 2021). This 

disease can pass on to humans, with most human cases and deaths occurring in the UK 

(“Mad Cow Disease” 2019; Medicine 2020). While experts are not certain about the 

reasons behind the disease, there is a belief that the driving factor lies in trying to turn 

herbivore animals into carnivores by feeding them grain mixed with flesh and bones, for 

the sake of factory efficiency and cost reduction (Buscemi 2018).  

Scientists fragmentally started to think, analyze, and research the relation 

between what we eat and the spread of diseases. As we indicated earlier, questioning 

meat’s superior nutritional value began during WWII, as armies looked into plant-based 

substitutes for logistical reasons. A growing and important link was established between 

nutrition and health (Vandendriessche 2008). Studies have argued that eating more red 

and processed meat brings a higher risk of heart disease and death (Zhong et al. 2020).  

The scientification of meat became firmly entangled with concerns about its 

morality. The Paleo diet has revoked a primitivist romanticization of meat that equates 

it with the moralization of vitality and health (Etherington 2018; Knight 2015). 
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Vegetarians and vegans abstained from meat as they believed it to be unhealthy and 

immoral, equating meat with torture, oppression, and unsustainability (Adams 2015; 

Rudy 2012). Multiple studies have claimed that vegetarians have lower mortality rates 

than omnivores, and are therefore less likely to succumb to cancer or heart disease 

(Zaraska 2016; Campbell and Campbell 2016). Neal Barnard, professor of medicine at 

George Washington University, who has conducted numerous studies on plant-based 

nutrition, argues that plant-based diets are richer in vitamins, fiber, and other important 

nutrients, leaving zero added value for eating animal products (Zaraska 2016). Both 

plant-based discourses shaped consumers’ revised relationship with meat. By 2020 it 

was estimated that there were 78 million vegans worldwide (Meyer 2020), and the 

movement is growing in popularity. In the UK, for instance, the number of vegans grew 

from 150,000 in 2014, to 276,000 in 2016, and finally, to 600,000 vegans in 2019 

(Vegan Society Webpage) A similar trend is observed in the US, where one estimate 

indicates that 9.7 million people followed a plant-based diet in 2020 compared to 

90,000 people 15 years ago (Kirkwood 2020). 

Such conflicting claims about meat’s moral nature have led both opponents and 

supporters to seize on new discourses to defend their position. Opponents of meat 

include vegetarian and vegan consumers and producers that appeal to these markets. 

They put forward narratives around the immorality of consuming meat in terms of 

fairness and equality between sentient beings (Singer 2009; Adams 2015) and humans’ 

responsibility towards the planet (Fox and Ward 2008). They develop narratives around 

meat by bringing it closer to the source: the animal (Singer 2009; Joy and Harari 2020; 

Foer 2009). This reorients humans’ perception of animals from being mere objects of 

consumption to being sentient creatures similar to themselves. In addition, they 

highlight the responsibility of humans towards the planet and its survival since meat 
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production causes 25% of all greenhouse emissions (Ritchie and Roser 2020). By 

negatively framing the object (meat), opponents seek to disrupt or eliminate the market. 

However, meat withstands such strong criticism through the support of dominant 

marketplace actors who create counter-narratives. Amongst this prominent fight 

between two dominant moral positions we also acknowledge that not all animal 

consumption is rooted in speciesism or commodification, particularly for Indigenous 

cultures that have maintained a balance between subsistence and preservation while 

paying close attention to animal agency, welfare, and dignity. We will revisit this in our 

discussion. 

Consumers in industrialized societies are less inclined to think about animals as 

meat (Mullin 1999), and react with disgust when such a link appears (Rozin, Markwith, 

and Stoess 1997). The decoupling of animals and their meat counterpart is established 

by allies of meat through the tactics of absent referrals (Adams 2015), and 

dehumanization of animals (Bilewicz, Imhoff, and Drogosz 2011). In contrast, 

narratives by vegans and vegetarians strengthen the associations between animals and 

the flesh consumed and bring the sentience of animals to the center of the debate.  

The allies of meat, including consumers and producers of meat, defend their 

practices through the creation of new images. Meat consumers defend its importance 

through stigmatizing and delegitimizing plant-based consumption. They question the 

masculinity of plant-based consumers (Garel 2019; Ruby and Heine 2011; Rudy 2012), 

implicitly relying on earlier narratives around the masculinity of meat. “Generation after 

generation, meat’s tie to masculine identity was reinforced, becoming an expression of a 

patriarchal world” (Zaraska 2016, 11). Due to its strong association with masculinity, 

women started to have less interest and taste for red meat (Buscemi 2018; Kubberød et 

al. 2002). Vegetarians and vegan men are sometimes framed as less masculine than 
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those consuming meat, an act still perceived by dominantly masculine men as essential 

for survival and good health (Contois 2020). In addition, meat consumers delegitimize 

the merits of a plant-based diet, claiming it is low in nutrition and unsustainable (Hunt 

and Lindquist 2018).  

The ethical dilemmas concerning animal consumption also highlight issues with 

the inefficacies of production. Meat production methods have led to objections that, 

within the Global North, meat consumption is increasingly unsustainable (Hoogland, de 

Boer, and Boersema 2005), which in turn have driven meat producers to protect their 

position in the market. They counter the negative image around meat by deploying four 

strategies: co-opting the vegan movement, moralizing their practices, aestheticizing the 

object, and conducting category-level promotion. To co-opt a movement that was once 

mobilized against their dominance on meat production, some food giants offer meatless 

meat in their restaurants to appeal to a growing segment. Beyond meat is offered in 

A&W, and other fast-food chains even introduced their own brands of meatless meat 

such as McDonald's McPlant (Brooks 2020).  

Some producers moralize their meat by dignifying animals through humanely 

raising, handling, treating, and killing them. The moralization of the meat supply chain 

process has created new products labels like cage-free, free-range, sustainable meat 

(Laurence 2019; Leigh 2015; Otto, Johnston, and Baumann 2021) to create a moral 

segmentation in addition to the existing quality differentiation. The moral distinctions 

between these categories are constructed through narratives and imagery about how 

well the animals are raised, kept alive, and slaughtered in such a way as to reduce stress 

on animals (Holloway 2001). Animals are still treated as objects; however, they should 

be produced with care and respect towards the end of their lives. Moreover, meat 

produced ethically is not only seen as morally superior but was also tastier, healthier, 
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and more nutritious (Anderson and Barrett 2016; Henchion, De Backer, and Hudders 

2017).   Such a framing, despite appealing to omnivores, is unacceptable for vegans, 

who label it as the myth of the happy cow (Rudy 2012).  

Meat producers aestheticize their practices to shape the status and symbolic 

value of the object. Butchers have started to face struggles and have been forced to 

downsize or close; for instance, in Britain, the number of butchers has decreased from 

15,000 to 6,380 between 1990 and 2010 (Tapper 2019). To resist such struggles, they 

have aestheticized meat to revive a sense of luxury and a taste-based distinction, 

accompanied by upscaling their servicescape (Ocejo 2014). Their new spaces are 

reformulated to allow for social interaction or even gatherings. This is visible in the 

butcher shop-restaurant hybrid format like Clyde’s Foothills Meats near Asheville, 

North Carolina; Kau in Greensboro, North Carolina; Revival Meats in 

Houston; Laurelhurst Market in Portland, Oregon; Clove & Hoof in Oakland; 

and Belcampo Meat Co. in multiple locations (Shirvell 2020). This aestheticization has 

even extended beyond the main component of the animal–meat–to its by-products (e.g., 

artisanal cheese) (Paxson 2008). 

 Aestheticization of meat production is also reinforced by the re-enchantment of 

organ meat and the romanticization of nose-to-tail eating in the foodie culture (Johnston 

and Baumann 2015). An owner of a high-end meat-centric restaurant in New York says 

“Our restaurant features nose-to-tail dining, so we break down whole animals […] And 

if a customer wants to buy certain cuts they’ve had here to cook at home, like lamb 

neck, we can sell it.” (Fabricant 2011). Through its enchantment in foodie circles, meat 

is reassociated with good taste.  

Category-level promotion has become one of the most effective strategies of 

meat producers, including beef, pork, and chicken, to keep demands stable or increasing 

http://foothillslocalmeats.com/
https://www.kaugreensboro.com/
https://www.agricolehospitality.com/revival-market
https://www.laurelhurstmarket.com/
https://cloveandhoofoakland.com/
https://belcampo.com/
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(Zaraska 2016). From 2017 to 2020, the EU used €60m (out of a total of €200m 

subsidy) on 21 meat marketing campaigns (Boffey 2020). An example of such 

campaigns was the van with a banner that said  “Become a Pork Lover” touring Spain, 

reigniting the passion around pork in dinner tables (Elmes 2019). Such advertisements 

have upheld the golden rule of not using any images of living animals, in order to 

dissociate the meat from the source (Adams 2015) and to eliminate disgust (Kubberød 

et al. 2006). Meat vendors, including restaurants, have applied this golden rule, which 

has provided them with a strong standing in the market. For instance, McDonald’s sells 

on average about seventy-five burgers per second with a budget of $1.37 billion on 

advertising in 2011 (Zaraska 2016).  

Joining the debate between the opponents and supporters of meat, governments 

have taken positions in order to shape the market. In the US, for instance, the USDA’s 

guide has asked Americans to choose lean meat rather than advise them to consume less 

meat, a position not favored by the industry (Zaraska 2016). In Canada, the new 

Canadian health guide advocates consuming less meat (Flanagan 2019). However, 

governments have been more democratic than they were during the rationing period: 

They have taken a stand to responsibilize, rather than strictly regulate, individuals in 

terms of quotas and restrictions. It is evident in the politicization of these guides that the 

meat industry lobbies have also taken a significant role in steering these policies 

(Zaraska 2016).  

The ethical quandaries alongside scientification have led to a new market 

opportunity: the innovation of lab-grown meat in 2013. Developed in a lab, artificial 

meat is the “most likely product to wean committed meat-eaters off traditional sources” 

compared to vegetarian options (Carrington 2020). The product combats the negative 

narratives around its unethicality in the context of animal welfare, to its unhealthiness 
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due to the bad quality of meat resulting from current production methods to its 

environmental harms for being a leading cause of carbon dioxide emissions, all tied to 

the source: the animal. Decoupling the live being from meat while maintaining all 

physical attributes and taste drivers around meat has enabled meat to be ethical once 

again. Despite its high price at introduction, more companies are now joining the quest 

(Banerji 2020). In December 2020, lab-grown meat was approved for sale in a 

Singapore restaurant for the first time (Carrington 2020).  

 Conclusion  

Meat is connected to almost all social gatherings, festivities, and celebrations. Its 

trajectory is interspersed with and shaped by, turning points in world history, from the 

agricultural revolution to colonization to world wars to the genetic revolution of the 21st 

century. Within the last 50 years, world meat production has tripled, with individuals 

consuming on average of 160 kg, 80 kg, 110 kg in Australia, Europe, and North 

America, respectively in 2013 (Ritchie and Roser 2017). In North America alone, the 

meat and poultry industry contributes $1.22 billion to the economy while creating 5.4 

million jobs that generate wages of $257 billion (North American Meat Institute 2021). 

Meat is a contested, moralized, and protean object associated with masculinity, 

conviviality, wealth, good taste, generosity, cruelty, bad taste, and bad health 

simultaneously.   

In our limited space, we were only able to scratch the surface of these ongoing 

contestations around meat. The escalating moral tensions around this object, further 

aggravated by the moral grey zones of the 21st-century scientific discoveries such as 

lab-grown meat the environmental consequences of food supply chains bring new 

challenges for marketplace actors involved with the production of meat and meat 

substitutes. In moving forward, they further need to acknowledge the deep moral and 



22 

 

ideological tensions and develop socio-culturally informed processes and strategies to 

both better position themselves in the market and legitimize their positions against 

ideological attacks from other actors. At the same time, policymakers have the 

responsibility to navigate these tensions unbiasedly in developing recommendations and 

regulations to ensure the safety of citizens and the well-being of animals.  

We look towards the future with curiosity, as meat-eating is increasingly 

problematized and meat-like products are becoming more common. While the indexical 

connotations of meat as flesh from a live being are diminishing due to mock and lab-

grown meat, the iconicity of meat is the reason why plant-based foods still use meat as a 

referent, and why ideal meatless meat is expected to look and even bleed like real meat. 

As a result, significant resources are being spent on producing “meat” without killing an 

animal and significant debates are being held on whether this is desirable. As societies 

continue to weigh moral and ecological concerns against unceasing market demand for 

meat, we expect meat to remain at the center of such debates and innovations.  

We also hope that researchers and policymakers give more attention to 

reciprocal ways of relating to nature inspired by Indigenous scholarship which 

highlights the possibilities of mutualist conservation. This might also allow us to 

resolve some of the moral paradoxes that rely on rigid binary oppositions between 

human-animal and food/not food while envisioning diverse food systems for human 

survival and well-being that respect animal dignity and entity. We invite researchers and 

policymakers to not oversimplify debates around our species’ relationship with animals 

and acknowledge the multiplicity of human conditions and traditions in hunting and 

farming.  

In this paper, we have historicized meat. Our portrayal is a modest outline that is 

restricted by the space here, and by our being scholars who are not food historians. 



23 

 

While we conducted secondary research, we discovered that meat’s documented history 

outside the Global North is fragmentary and requires more careful attention. As a result, 

our work contains an unfortunate geographical and linguistic bias. We acknowledge this 

and invite historians to carefully look at the different ways in which the meat market has 

been shaped across the globe.  

 



24 

 

References  

 

Adams, Carol J. 2015. Sexual Politics of Meat: A Feminist-Vegetarian Critical Theory. 

USA: Bloomsbury Publishing USA. 

Anderson, Eric C., and Lisa Feldman Barrett. 2016. “Affective Beliefs Influence the 

Experience of Eating Meat.” PLOS ONE 11 (8). Public Library of Science: 

e0160424. doi:10.1371/journal.pone.0160424. 

Aronica, Molly. 2014. “Where Your Favorite Fast-Food Chains Began.” USA Today. 

https://www.usatoday.com/story/travel/destinations/2014/05/31/fast-food-

chains-origins/9729901/. 

Banerji, Urvija. 2020. “The First Lab-Grown Meat on the Planet Will Be Served Here.” 

Eat This Not That. https://www.eatthis.com/lab-grown-meat/. 

BBC Home-On This Day 1950-2005. 1954. “1954: Housewives Celebrate End of 

Rationing,” July 4. 

http://news.bbc.co.uk/onthisday/hi/dates/stories/july/4/newsid_3818000/381856

3.stm. 

Belasco, Warren. 2008. Food: The Key Concepts. Berg. 

Bilewicz, Michal, Roland Imhoff, and Marek Drogosz. 2011. “The Humanity of What 

We Eat: Conceptions of Human Uniqueness among Vegetarians and 

Omnivores.” European Journal of Social Psychology 41 (2): 201–209. 

Boffey, Daniel. 2020. “EU Spending Tens of Millions of Euros a Year to Promote Meat 

Eating.” The Guardian, February 14, sec. Environment. 

http://www.theguardian.com/environment/2020/feb/14/eu-spending-tens-of-

millions-of-euros-a-year-to-promote-meat-eating. 

Bray, Robert W. 1997. “History of Meat Science.” Prologue to Meat Science. 

https://meatscience.org/about-amsa/history-mission/history-of-meat-science. 

Brooks, Khristopher J. 2020. “McDonald’s Unveils Its Own Meatless Patty — the 

‘McPlant.’” CBS News, November 9. 

https://www.cbsnews.com/news/mcdonalds-mcplant-plant-based-burger/. 

Bunn, Henry, Travis Pickering, and Manuel Domínguez-Rodrigo. 2017. “How Meat 

Made Us Human: Archaeological Evidence of the Diet and Foraging 

Capabilities of Early Pleistocene Homo in East Africa.” In The Oxford 

Handbook of the Archaeology of Diet. 

doi:10.1093/oxfordhb/9780199694013.013.5. 

Burnett, John. 1966. Plenty and Want: A Social History of Food in England from 1815 

to the Present Day. Routledge. 

Buscemi, Francesco. 2018. From Body Fuel to Universal Poison: Cultural History of 

Meat: 1900-The Present. Vol. 5. Switzerland: Springer. 

Campbell, T. Colin, and Thomas M. Campbell. 2016. The China Study. Revised and 

Expanded Edition. MIT Press. 

Carrington, Damian. 2020. “No-Kill, Lab-Grown Meat to Go on Sale for First Time.” 

The Guardian, December 2, sec. Environment. 

http://www.theguardian.com/environment/2020/dec/02/no-kill-lab-grown-meat-

to-go-on-sale-for-first-time. 

Center for Food Safety. 2021. “Timeline of Mad Cow Disease Outbreaks.” Center for 

Food Safety. Accessed March 17. 

https://www.centerforfoodsafety.org/issues/1040/mad-cow-disease/timeline-

mad-cow-disease-outbreaks. 

Ciment, James. 2007. “United States, Britain and Canada in World War I and II.” The 

Home Front Encyclopedia. Santa Barbara (CA): ABC Clio. 



25 

 

Civitello, Linda. 2011. Cuisine and Culture: A History of Food and People. 3rd ed. 

Wiley. 

Claflin, Kiry. 2008. “La Villette: City of Blood (1867–1914).” In In Meat, Modernity 

and the Rise of the Slaughterhouse, 27–45. Lebanon: University Press of New 

England. 

Contois, Emily J.H. 2020. Diners, Dudes & Diets: How Gender & Power Collide in 

Food Media & Culture. 

DeJesus, Erin. 2014. “A Brief History of Spam, an American Meat Icon.” Eater. 

https://www.eater.com/2014/7/9/6191681/a-brief-history-of-spam-an-american-

meat-icon. 

Douglas, Mary. 2002. Purity and Danger: An Analysis of Concepts of Pollution and 

Taboo. London: Routledge. doi:10.4324/9780203361832. 

Dunlap, Thomas R. 1988. “Sport Hunting and Conservation, 1880-1920.” 

Environmental Review: ER 12 (1). [Oxford University Press, American Society 

for Environmental History, Forest History Society, Forest History Society and 

The American Society for Environmental History]: 51–60. 

doi:10.2307/3984377. 

Elias, Norbert. 1978. “The Civilizing Process: The History of Manners.” 

Elmes, Sarah. 2019. “Huge Pink Bus Promoting Pork Parks up in Plymouth.” 

PlymouthLive. https://www.plymouthherald.co.uk/whats-on/food-drink/massive-

become-pork-lover-bus-3278329. 

Etherington, Ben. 2018. “Primitivism Is Back, Not That It Ever Left.” Los Angeles 

Review of Books, May 24, sec. essay. https://lareviewofbooks.org/article/the-

new-primitives/. 

Fabricant, Florence. 2011. “The Lost Art of Buying From a Butcher.” The New York 

Times, November 1, sec. Food. 

https://www.nytimes.com/2011/11/02/dining/the-lost-art-of-buying-from-a-

butcher.html. 

Fantasia, Rick. 1995. “Fast Food in France.” Theory and Society 24 (2). Springer: 201–

243. 

Fiddes, Nick. 1991. Meat : A Natural Symbol. 1 online resource (x, 261 pages) : 

illustrations vols. London ; Routledge. 

Fitzgerald, Amy J. 2010. “A Social History of the Slaughterhouse: From Inception to 

Contemporary Implications.” Human Ecology Review 17 (1): 12. 

Flanagan, Ryan. 2019. “Canada’s Food Guide Recommends We Eat More Plants, Less 

Meat | CTV News.” https://www.ctvnews.ca/canada/canada-s-food-guide-

recommends-we-eat-more-plants-less-meat-1.4263478. 

Foer, Jonathan Safran. 2009. Eating Animals. Little, Brown. 

Fox, Nick, and Katie Ward. 2008. “Health, Ethics and Environment: A Qualitative 

Study of Vegetarian Motivations.” Appetite 50 (2–3). Elsevier: 422–429. 

Ganzel, Bill. 2007. “Fast Food during the 1950s and 60s.” Living History Farm. 

https://livinghistoryfarm.org/farminginthe50s/life_16.html. 

Garel, Connor. 2019. “How Masculinity Is Barring Men From Trying Plant-Based Diets 

| HuffPost Canada Life.” Huffington Post, November 25. 

https://www.huffingtonpost.ca/entry/men-meat-and-

masculinity_ca_5dd6fafde4b0fb24c847e0fc. 

Groeneveld, Emma. 2016. “Prehistoric Hunter-Gatherer Societies.” World History 

Encyclopedia. https://www.ancient.eu/article/991/prehistoric-hunter-gatherer-

societies/. 



26 

 

Haas, Randall, James Watson, Tammy Buonasera, John Southon, Jennifer C. Chen, 

Sarah Noe, Kevin Smith, Carlos Viviano Llave, Jelmer Eerkens, and Glendon 

Parker. 2020. “Female Hunters of the Early Americas.” Science Advances 6 

(45). American Association for the Advancement of Science: eabd0310. 

doi:10.1126/sciadv.abd0310. 

Hawkes, Kristen. 2001. “Is Meat the Hunter’s Property? Big Game, Ownership, and 

Explanations of Hunting and Sharing.” In Meat-Eating and Human Evolution. 

New York: Oxford University Press. 

Henchion, M., C. J. S. De Backer, and L. Hudders. 2017. “Ethical and Sustainable 

Aspects of Meat Production; Consumer Perceptions and System Credibility.” In 

New Aspects of Meat Quality, edited by Peter P. Purslow, 649–666. Woodhead 

Publishing Series in Food Science, Technology and Nutrition. Woodhead 

Publishing. doi:10.1016/B978-0-08-100593-4.00027-8. 

“History.” 2019a. The Vegan Society. Accessed December 19. 

https://www.vegansociety.com/about-us/history. 

“History.” 2019b. The Vegan Society. Accessed December 29. 

https://www.vegansociety.com/about-us/history. 

“History of Fast Food - Development of Fast Food Industry.” 2019. Accessed 

December 29. http://www.historyoffastfood.com/. 

Holloway, Lewis. 2001. “Pets and Protein: Placing Domestic Livestock on Hobby-

Farms in England and Wales.” Journal of Rural Studies 17 (3). Elsevier: 293–

307. 

Hoogland, Carolien T., Joop de Boer, and Jan J. Boersema. 2005. “Transparency of the 

Meat Chain in the Light of Food Culture and History.” Appetite 45 (1): 15–23. 

doi:10.1016/j.appet.2005.01.010. 

Hunt, Ben, and Karin Lindquist. 2018. “The Hidden Dangers of the Vegan Movement.” 

Ethical Omnivore. https://www.ethicalomnivore.org/dangers-of-vegan-

movement/. 

Johnston, Josee, and Shyon Baumann. 2015. Foodies: Democracy and Distinction in the 

Gourmet Foodscape. Routledge & CRC Press. 

https://www.routledge.com/Foodies-Democracy-and-Distinction-in-the-

Gourmet-Foodscape/Johnston-Baumann/p/book/9781138015128. 

Joy, Melanie, and Yuval Noah Harari. 2020. Why We Love Dogs, Eat Pigs, and Wear 

Cows: An Introduction to Carnism, 10th Anniversary Edition. 

Enlarged/Expanded,10th Anniversary edition. Newburyport: Red Wheel. 

Kimmerer, Robin Wall. 2013. Braiding Sweetgrass: Indigenous Wisdom, Scientific 

Knowledge and the Teachings of Plants. Milkweed. 

https://milkweed.org/book/braiding-sweetgrass. 

Kirkwood, Brandon. 2020. “New Study Reveals 9.6 Million Americans Are Vegan 

Now, A 300% Increase!” Vegan News. 

https://vegannewsnow.com/2020/03/06/vegan-america-study/. 

Knight, Christine. 2015. “We Can’t Go Back a Hundred Million Years”: Low-

Carbohydrate Dieters’ Responses to Nutritional Primitivism.” Food, Culture & 

Society 18 (3). 

https://www.tandfonline.com/doi/full/10.1080/15528014.2015.1043107. 

Kubberød, Elin, Gunvor Irene Dingstad, Øydis Ueland, and Einar Risvik. 2006. “The 

Effect of Animality on Disgust Response at the Prospect of Meat Preparation—

An Experimental Approach from Norway.” Food Quality and Preference, 

Seventh Sensometrics Meeting, Davis, USA, 28–30 July 2004, 17 (3): 199–208. 

doi:10.1016/j.foodqual.2005.04.004. 



27 

 

Kubberød, Elin, Øydis Ueland, Åsne Tronstad, and Einar Risvik. 2002. “Attitudes 

towards Meat and Meat-Eating among Adolescents in Norway: A Qualitative 

Study.” Appetite 38 (1). Elsevier: 53–62. 

Laurence, Emily. 2019. “How to Make the Healthiest, Most Ethical and Sustainable 

Food Choices If You Eat Meat, Dairy, and Eggs.” Well+Good. 

https://www.wellandgood.com/sustainable-meat-dairy-eggs-guide/. 

Leigh, Meredith. 2015. The Ethical Meat Handbook: Complete Home Butchery, 

Charcuterie and Cooking. Canada: New Society Publishers. 

https://books.google.ca/books/about/The_Ethical_Meat_Handbook.html?id=xW

O1CgAAQBAJ&printsec=frontcover&source=kp_read_button&redir_esc=y#v=

onepage&q&f=false. 

Leroy, Frédéric, and Istvan Praet. 2015. “Meat Traditions. The Co-Evolution of 

Humans and Meat.” Appetite 90 (July): 200–211. 

doi:10.1016/j.appet.2015.03.014. 

Levi-Strauss, Claude. 1971. Totemism. 1st edition. Boston: Beacon Press. 

Levi-Strauss, Claude. 1983. The Raw and the Cooked (Mythologiques): Claude Lévi-

Strauss, John Weightman, Doreen Weightman: 9780060904418: Amazon.Com: 

Books. University of Chicago press. https://www.amazon.com/Raw-Cooked-

Mythologiques-Claude-L%C3%A9vi-

Strauss/dp/0226474879/ref=sr_1_1?dchild=1&keywords=the+raw+and+the+co

oked+levi+strauss&qid=1631887268&s=books&sr=1-1. 

“Mad Cow Disease.” 2019. HealthLink BC. Accessed December 29. 

https://www.healthlinkbc.ca/health-topics/tu6533. 

Manchester, Aldefi C. 1991. The Food Marketing Revolution, 1950-90. New York 

Avenue, Washington: United States Department of Agriculture. 

https://naldc.nal.usda.gov/download/CAT91959675/PDF. 

Mann, Neil J. 2018. “A Brief History of Meat in the Human Diet and Current Health 

Implications.” Meat Science, Quality and Integrity for Global Consumers. The 

64th International Congress of Meat Science and Technology, Melbourne, 

Australia, 144 (October): 169–179. doi:10.1016/j.meatsci.2018.06.008. 

Martin, Andrew. 2008. “Spam Turns Serious and Hormel Turns Out More.” The New 

York Times, 14 edition. 

https://www.nytimes.com/2008/11/15/business/15spam.html. 

Matejowsky, Ty. 2007. “SPAM and Fast-Food ‘Glocalization’ in the Philippines.” 

Food, Culture & Society 10 (1): 23–41. doi:10.2752/155280107780154088. 

Medicine, Center for Veterinary. 2020. “All About BSE (Mad Cow Disease).” FDA, 

July. FDA. https://www.fda.gov/animal-veterinary/animal-health-literacy/all-

about-bse-mad-cow-disease. 

Meyer, Mandy. 2020. “This Is How Many Vegans Are In The World Right Now (2020 

Update).” https://wtvox.com/lifestyle/2019-the-world-of-vegan-but-how-many-

vegans-are-in-the-world/. 

Mullin, Molly H. 1999. “Mirrors and Windows: Sociocultural Studies of Human-

Animal Relationships.” Annual Review of Anthropology 28 (1). Annual Reviews 

4139 El Camino Way, PO Box 10139, Palo Alto, CA 94303-0139, USA: 201–

224. 

Nelson, Melissa K., and Daniel Shilling, eds. 2018. Traditional Ecological Knowledge: 

Learning from Indigenous Practices for Environmental Sustainability. 

Cambridge: Cambridge University Press. 

Ninios, Thimjos, Janne Lundén, Hannu Korkeala, Maria Fredriksson-Ahomaa, Janne 

Lundén, Janne Lunden, Hannu Korkeala, and Maria Fredriksson-Ahomaa. 2014. 



28 

 

Meat Inspection and Control in the Slaughterhouse. Hoboken, UNITED 

KINGDOM: John Wiley & Sons, Incorporated. 

http://ebookcentral.proquest.com/lib/hecm-

ebooks/detail.action?docID=1701395. 

North American Meat Institute. 2021. “2019 Economic Impact of the Meat and Poultry 

Industry.” Accessed March 17. 

Notaker, Henry. 2017. “A 600-Year History of Cookbooks as Status Symbols.” The 

Atlantic. https://www.theatlantic.com/business/archive/2017/10/cookbooks-

status-600-years/544164/. 

Ocejo, Richard E. 2014. “Show the Animal: Constructing and Communicating New 

Elite Food Tastes at Upscale Butcher Shops.” Poetics 47: 106–121. 

Olmstead, Alan L, and Paul W Rhode. 2008. “Biological Innovation and Productivity 

Growth in the Antebellum Cotton Economy.” National Bureau of Economic 

Research. 

Otto, Natália, Josée Johnston, and Shyon Baumann. 2021. “Moral Entrepreneurialism 

for the Hamburger: Strategies for Marketing a Contested Fast Food.” Cultural 

Sociology, September. SAGE Publications, 17499755211039932. 

doi:10.1177/17499755211039932. 

Pachirat, Timothy. 2011. Every Twelve Seconds: Industrialized Slaughter and the 

Politics of Sight. Yale University Press. 

Paxson, Heather. 2008. “POST-PASTEURIAN CULTURES: The Microbiopolitics of 

Raw-Milk Cheese in the United States.” Cultural Anthropology 23 (1): 15–47. 

doi:10.1111/j.1548-1360.2008.00002.x. 

Peñaloza, Lisa. 2000. “The Commodification of the American West: Marketers’ 

Production of Cultural Meanings at the Trade Show.” Journal of Marketing 64 

(4). SAGE Publications Sage CA: Los Angeles, CA: 82–109. 

“Rationing.” 2021. The National WWII Museum | New Orleans. Accessed March 9. 

https://www.nationalww2museum.org/war/articles/rationing. 

Ritchie, Hannah, and Max Roser. 2017. “Meat and Dairy Production.” Our World in 

Data, August. https://ourworldindata.org/meat-production. 

Ritchie, Hannah, and Max Roser. 2020. “Environmental Impacts of Food Production.” 

Our World in Data, January. https://ourworldindata.org/environmental-impacts-

of-food. 

Ritvo, Harriet. 1987. The Animal Estate: The English and Other Creatures in the 

Victorian Age. Harvard University Press. 

Rozin, Paul, Julia M. Hormes, Myles S. Faith, and Brian Wansink. 2012. “Is Meat 

Male? A Quantitative Multimethod Framework to Establish Metaphoric 

Relationships.” Journal of Consumer Research 39 (3): 629–643. 

doi:10.1086/664970. 

Rozin, Paul, Maureen Markwith, and Caryn Stoess. 1997. “Moralization and Becoming 

a Vegetarian: The Transformation of Preferences into Values and the 

Recruitment of Disgust.” Psychological Science 8 (2). SAGE Publications Sage 

CA: Los Angeles, CA: 67–73. 

Ruby, Matthew B., and Steven J. Heine. 2011. “Meat, Morals, and Masculinity.” 

Appetite 56 (2): 447–450. 

Rudy, Kathy. 2012. “Locavores, Feminism, and the Question of Meat.” The Journal of 

American Culture 35 (1): 26–36. doi:10.1111/j.1542-734X.2011.00795.x. 

Shanklin, Eugenia. 1985. “Sustenance and Symbol: Anthropological Studies of 

Domesticated Animals.” Annual Review of Anthropology 14 (1): 375–403. 

doi:10.1146/annurev.an.14.100185.002111. 



29 

 

Shirvell, Bridget. 2020. “The Growing Trend of Dining at Your Neighborhood Butcher 

Shops.” Civil Eats. https://civileats.com/2020/02/13/the-growing-trend-of-

neighborhood-butcher-shops-with-side-order-of-dining/. 

Singer, Peter. 2009. Animal Liberation :The Definitive Classic of the Animal Movement. 

Harper Perennial. New York: Harper Perennial. 

Smith, K. Annabelle. 2021. “The History of the Veggie Burger.” Smithsonian 

Magazine. Accessed March 22. https://www.smithsonianmag.com/arts-

culture/history-veggie-burger-180950163/. 

Smith, Ted. 2014. “The International Meat Festival Bucket List.” Thrillist. 

https://www.thrillist.com/eat/nation/international-meat-festivals-around-the-

world. 

Tapper, James. 2019. “Can Britain’s Butchers Survive the Vegan Boom?” The 

Guardian, January 19, sec. Business. 

http://www.theguardian.com/business/2019/jan/19/can-britains-butchers-

survive-vegan-boom. 

The World Counts. 2021. “World Consumption of Meat.” 

https://www.theworldcounts.com/challenges/consumption/foods-and-

beverages/world-consumption-of-meat/story. 

Toussaint-Samat, Maguelonne. 2009. A History of Food. Wiley-BlackWell. 

“USDA ERS - Food Expenditure Series.” 2019. Accessed December 29. 

https://www.ers.usda.gov/data-products/food-expenditure-series/. 

Vandendriessche, Frank. 2008. “Meat Products in the Past, Today and in the Future.” 

Meat Science, Symposium on Meat safety: From Abattoir to Consumer, 78 (1): 

104–113. doi:10.1016/j.meatsci.2007.10.003. 

Wallendorf, Melanie, and Eric J Arnould. 1991. “‘We Gather Together’: Consumption 

Rituals of Thanksgiving Day.” Journal of Consumer Research 18 (1): 13–31. 

Watts, Sydney. 2006. Meat Matters: Butchers, Politics, and Market Culture in 

Eighteenth-Century Paris. Vol. 4. Boydell & Brewer. 

http://www.jstor.org/stable/10.7722/j.ctt81gg4. 

Wilson, Tracy V. 2006. “How Fast Food Works.” HowStuffWorks. 

https://science.howstuffworks.com/innovation/edible-innovations/fast-food.htm. 

Woods, Rebecca JH. 2012. “Breed, Culture, and Economy: The New Zealand Frozen 

Meat Trade, 1880–1914.” Agricultural History Review 60 (2). British 

Agricultural History Society: 288–308. 

Woolgar, C.M. 2010. “Food and the Middle Ages.” Journal of Medieval History 36 (1): 

1–19. doi:10.1016/j.jmedhist.2009.12.001. 

Zaraska, Marta. 2016. Meathooked: The History and Science of Our 2.5-Million-Year 

Obsession with Meat. 1st Edition. New York: Basic Books. 

Zhong, Victor W., Linda Van Horn, Philip Greenland, Mercedes R. Carnethon, 

Hongyan Ning, John T. Wilkins, Donald M. Lloyd-Jones, and Norrina B. Allen. 

2020. “Associations of Processed Meat, Unprocessed Red Meat, Poultry, or Fish 

Intake With Incident Cardiovascular Disease and All-Cause Mortality.” JAMA 

Internal Medicine 180 (4): 503–512. doi:10.1001/jamainternmed.2019.6969. 

Zimdahl, Robert L. 2012. Agriculture’s Ethical Horizon. Elsevier. 

Zweiniger-Bargielowska, Ina, Rachel Duffett, and Alain Drouard. 2011. Food and War 

in Twentieth Century Europe. Farnham, Surrey, England; Burlington, VT: 

Ashgate. 

 

 


