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ABSTRACT

The UK fishing industry has been fraught with difficulties over the past decade in the form of
increased fuel prices, the imposition of catching quotas and the extension of Icelandic. fishing
grounds. In addition to these problems, demand for fish in the UK appears to be in long term decline
and largely because of consumers rejection of many potentially edible species, and resistance to

products containing fish.. Yet few studies have attempted to identify the factors which determine

acceptability of fish and fish products in the UK.

This thesis addresses the issue of food choice and behaviour from the consumers perspective,
. identifying market trends in demand since 1977 and the current ‘profile’ of fish consumers. This is
followed by qualitative research to identify the main issues which determine food acceptability with
specific reference to fish, and the way in which fish fits into meal patterns. This work is then
complemented by a study into food usage in one hundred households over a two week period, using
food diaries to identify specific use of fish across meals and to verify some of the qualitative findings. .

A national survey of attitudes towards meat and fish helps to substantiate the qualitative findings

and identify salient factors in food choice.

The main findings highlight the restricted place of fish in the UK meal system and emphasise the

importance of considering the overall appropriateness of fish for meal occasions. Fish is generally
perceived as having a limited number of uses within the overall pattern of meals, and not to fit into

the most common meal formats. The nature of meal occasions is changing as a consequence of wider

social change. As major food events become less formalised , new opportunities are likely to arise for

convenient fish products.
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INTRODUCTION

"Its no fish ye're buying - its mens lives”

Sir Walter Scott (The Antiquary 2)

The uncertainty of supply has always been a problem for the UK fishing industry, but the imposition
of catching quotas, the extension of the Icelandic fishing grounds and the ensuing ‘cod wars' have taken
their toll on the industry. However a new threat lies with the decline in demand for species of fish
currently landed by the UK fishing fleet and the increasing dependence on imports to satisfy current
tastes. Other potential sources of supply such as mechanically recovered flesh from current filleting
operations, small sized fish, and species not currently acceptable are presently underutilised. The
impact of all this on the fishing industry is reflected in the words of Sir Walter Scott, as true today as
they were in the early nineteenth century. One way to improve the fortunes of the industry is to
increase demand for fish, especially those species which are currently underutilised. The technical
means to present these resources for the consumer as food products is largely available but little is

known as to why {ish consumption remains so low in the UK.

A rationale of choice based on availability, psychological or nutritional requirements is insufficient
to explain why we choose the foods we do. This behaviour is often economically inefficient, but then
the justification of our behaviour serves more than the rudimentary laws of economics. Fish is no
exception to the rule. Technically it is possible to overcome many of the negative features of this
foodstuff (Whittle, 1983), yet despite this and its healthy image fish consumption remains low in the
UK. However, research into new product developments are largely confined to the ‘palate and the

plate’, focusing on sensory analysis and ‘eating’.

The need for a broader understanding of ﬁsh consumption to complement the sensory work resulted
in a project funded by the Ministry of Agriculture Fisheries and Food into the influence of
behavioural variables on fish consumption. This thesis, based partly on that research, addresses the
broad issue of why fish consumption remains so low in the UK. The search for the answer to explain’
our ‘aversion' to this abundant food supply extends into the area of social and cultural influences on

behaviour, and it is concerned with understanding consumption with respect to fish and fish products.




The objectives of the research were to
1) identify causal behavioural factors involved in food choice

2) identify main features of the UK cuisine with regard to fish
3) examine the image and use of fish in the UK diet
4) suggest new areas for product development and the appropriateness of fish for specific meals

To fulfill these objectives the research adopted an 'integrated 'approach utilising several research
methodologies, and focused on all stages in the food provisioning process from acquisition to
disposal. Market trends (desk research), characteristics of consumption and the associated ‘'meanings'
(qualitative research ), actual usage (quantitative ‘diary' research), along with attitudes and general

perceptions of fish relative to meat (quantitative ‘attitude’ research) were all investigated.

Chapter one illustrates the variety of influences on food choice and the structure they impose on the
choice of foods. It highlights the fact that foods cannot simply be regarded as ‘nutrients’ and
emphasises the need to look to other areas, such as sociology and anthropology for a fuller
explanation of behaviour with respect to food choice. Chapter two takes a brief look at historical
influences on fish consumption, the role of the crown and the church in shaping our behaviour, the
influence of industrialisation and the importance of food preservation advances. Chapter three sets
the scene for the research which follows by examining market demand trends, features of the market
and the customer. The focus of this chapter is on the retail market, household consumption and
characteristics of individuals who consume above average amounts of fish. Chapter four looks at the

range of methodologies used in the integrated approach and the reasons why they were adopted. The
advantages and disadvantages of each method are outlined and their contribution to the research. The

aims and objectives for each stage are identified along with the specific design of research methods to

mect these objectives.

Chapter five reports the findings from the qualitative research, highlighting the complexities of food
choice and the place for fish in the meal system. Chapter six goes on to report the findings from the
diary study looking at the characteristics of meals in general followed more specifically by meals

which contain fish. It then goes on to look at the various purchases, preparation and cooking regimes

Xiv



used with fish, comparing them to those appropriate for meat products. Frequent, intermediate and
infrequent fish users are then identified and their behaviour examined. Chapter seven reports on the
analysis of the attitudinal survey focusing on the multi-dimensional scaling (MDS) analysis. It
identifies salient features of fish and meat products with respect to twenty seven attitudinal
statements related to food provisioning, and the meal system and looks at the image of each of the
products along with differences in attitudes across specific groups of respondents. The conclusions
draw together the main findings of the research and relate the limited use of fish to its restricted

place in the meal system. The centrality of meat in the UK cuisine and its impact on the perception of
fish is highlighted along with the need to examine consumption in the overall context of food

provisioning, Finally, it outlines the research limitations and suggests possible areas for further

research.

Each of the later stages draws on earlier research findings. Thus the desk research ‘primed’ the
qualitative study which in turn provided statements for quantification in the attitudinal survey and
contributed to the diary design. Using findings from all the research stages synergistically

contributes to a fuller view of fish consumption and offers an holistic perspective on fish

consumption in the UK.

XV



CHAPTER1

1.1 FOOD CHOICE

Limited focus on specific products and brands is unlikely to generate much new information on

consumption. This chapter therefore considers a range of perspectives on the subject of food

consumption, and the rules underlying this behaviour.

If the rationale of food choice and usage was based simply on the satiations of hunger, then the study
of behaviour in this area would be much easier. Food consumption involves more than simply hunger
satisfaction and food choice, more than simply nutritional evaluation. People eat food, they do not
ingest nutrients' (Pyke, 1971, pvii). Eating, for most of us, is an everyday activity alongside work and
leisure. Food provisioning! is a social process but, research into food habits often fails to take
sufficient account of social and cultural factors. Emphasis on the individual often makes consumer
choice appear idiosyncratic. An over-emphasis on psychological factors has 'desocialised’ the
individual and removed consumption from the social context (Nicosia and Mayer, 1976; Douglas,
1984). Food choice tends to be regarded as rational transaction behaviour between individuals, related”
to self identity and private objectives, and the study of cultural suucnﬁaﬁon has been restricted
primarily to 'primitive’ cultures, resulting in the misconception of its inappropriateness for the study
of 'modem’ consumer behaviour. Furthermore, current research appears firmly rooted in the present.

Analysts show little regard for the past, or methodologies used to study other cultures (Hirschman,
1985).

In reviewing food habit research methods Grivetti and Pangborn (1973) comment:

"The presence of a potential food in a favourable environment does not imply that it will be
eaten and the development of a quality diet has little to do with environmental

determinants. Instead, diets develop in accord with cultural perception. Individuals and

1Food provisioning includes acquiring, preparing, cooking, consuming and disposing of any leftovers, it

relates to all stages in this process, rather than focusing solely on eating.



societies exploit those food resources perceived as offering satisfaction of social needs.
Until recently, nutritional needs were not considered. For these and related reasons, most
urbanities would starve in the Arctic or Mountain Highlands and not recognise the abundant
food resources available to them. Likewise, citizens of other cultures can starve in the midst
of plenty, even when foods widely consumed by visiting nutritionists are available”

(Grivettt and Pangborn, 1973, p205)

They conclude that no single approach to the study of food habits is sufficient. Rather a combination
of approaches offers scope for new discoveries. Research into changes in the patterns of drinking
behaviour in the North East of England illustrates the need to consider behaviour in the context of
social change. The changes in drinking behaviour are not simply related to product features but reflect
wider social changes - the demise of heavy industry, changing roles of ‘women, occupational changes,
the changing form of lifestyle and the household. (University of Newcastle upon Tyne, 1983, 1986;
Gofton, 1983, 1986; Smith, 1983; Harrison, 1971).

1.2 FOOD AVOIDANCES

Consideration of the food consumer acting as a rational being under economic and geographic
constraints fails to explain at the extreme food avoidances, and the more moderate rejection or
limited use of nutritionally valuable foodstuffs (for example fish, pulses, soya). For Simoons
(1961), this can partly be explained by the degree of familiarity, or 'social proximity’ to foods. Many
food taboos relate to animal flesh, for example, 'pets' are seldom eaten. Tambiah (1969) in his study
of a Thai village shows how edibility rules are strongly related to rules on spatial boundaries. He
proposes that dog flesh is taboo in this society because, on the one hand of its likeness’ to man and at
the same time, its unclean and 'incestuous’ sexual behaviour, in terms of village taboos. In contrast,

attitudes towards eating domesticated buffalo and ox reflect social distance, and positive attitudes
concerning sex and marriage. Following Levi Strauss, Tambiah argues that animals are not just ‘good

to eat’ but also ‘good to think or prohibit'. Similarly, animals which are unfamiliar to a culture may

be avoided, for fear of the unknown. This is common where the animal flesh is not native to the

country, or has been introduced by a feared donor group (Simoons, 1961: Powers, 1984). The animal

may also be unsuited to the practical aspects of a way of life, as well as symbolically tabooed. As

Simoons illustrates.



"The avoidance of pork in the Middle East may have come about because of the unsuitability
of the pig to the pastoral way of life common to much of the area. According to this view
the pastoralists were relatively unfamiliar with the domestic pig, came to look on it as
symbolic of their despised antagonists, the settled people, and thus rejected it. The same
factors may have been involved in the widespread rejection of fish among pastoral groups in
the Middle East. The fish, too, may have been symbolic of the settled people, whether of
farmers living along streams or of fishermen living along rivers or by the sea. Numerous
observations support this idea: The importance of fishing among settled groups in the
Hadhramut and along the Red Sea and Persian Gulf margins of Arabia, together with the
rejection of fish by many Bedouins, except as feed for their animals; the contémpt many
pastoral Somali of Northwest Africa have for fish, for the Negro farmers who fish in the
rivers, and for the coastal groups who fish in the sea; the rejection of fish by many East
African cattle herders who use fish only after they have lost their cattle and with them, their
self respect; the concentration of prejudice against fish in arid sections of the Indian sub-
continent where pastoral traditions are stronger; and the case of Piankhi, the pastoral

conqueror of Egypt, who refused to admit to his presence those delta princes who were fish

eaters” (Simoons, 1961, p 113)

These unfamiliar foods may be accepted into a culture after undergoing a ‘symbolic’ transformation.
Such was the case with beef and coffee acceptance by the Oglala Sioux of Pine Ridge Reservation in
South Dakota (Powers, 1984). Others relate food avoidance to practical and economic reasons (Harris,

1985).
1.3 DISGUST

The idea of disgust is grounded in societal beliefs. Rozin et al. (1986) highlight the difference
between inappropriate and disgust items, both requiring the mediation of culture. Elias (1978), sees
the "civilising process” reflected in the development of food habits and manners which view 'natural’
dimensions of food items at table (the roast of whole/part animal) and also human actions (such as
breaking wind, or other natural functions) as disgusting or uncivilised. He relates the development of
such beliefs in medieval Europe to changes in the form and function of households, where food

production is divorced from the family to specialised enclaves. Thus animals are gradually removed

from the home and slaughtering is taken on by others.



For Angyal (1941) disgust is related to the 'animalness’ of the object. Particular features of animals
resecmble humans, e.g. eyes, and hence lead to rejection. Much of the fish on display in the fishmongers
is 'whole wet fish’ which may evoke disgust for the reasons cited above, it conveys the ‘animalness’
which may lead to rejection.. Removal of the 'animalness’ through preparation, processing, cooking

and presentation helps to dissolve the disgust elements.

Disgust, Mary Douglas argues may relate to dirt and 'disorder’ or ‘matter out of place' (Douglas,
1966). Where particular species transcend cultural classifications based on physical domains, they are
perceived as threatening or dangerous. A bull is an animal in a field, food on a plate, but trouble in a
china shop. Soupis food in a bowl but dirt on a tie, or on the floor. Fish out of water is fish out of

place.

1.4 THE CULINARY TRIANGLE

For Levi Strauss (1970) animals just eat food and identify instinctively what is edible. The human
once weaned from the mothers breast possesses no such instinct. ' What he/she eats will be determined
by society. It is society which identifies what is edible and what can be eaten. Structuralists argue

that since food occasions are social events

"there must be some kind of patterned homology between relationships between kinds of
food on the one hand, and relationships between social occasions on the other” (E. Leach, on
Levi-Strauss, 1970, p32).

In this respect foods become associated with specific types of occasion. Levi Strauss attempts to
shows that food categories and food preparation are elaborately structured, by universal underlying

principles. Just because something is good to eat does not explain the complications we inject into

food classifications. Food must be 'good to think' as well as good to eat. When we eat we establish an
identity between ourselves (culture) and our food (nature). It is this distinction between culture and
nature which distinguishes human from animal species. This progression from nature to culture
involves physical and symbolic transformation of food by cooking. Cooked food is raw food which
has been transformed (elabore”) by cultural means; rotten food is transformation of raw food by
natural means (Figure 1.1). Levi Strauss then developes the idea that categories of cooking are

appropriate for use as symbols of social differentiation.
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The importance of these categories lies in the social prestige attached to each. Food in the categories
bear a standard relationship to each other. For example, if our menu includes roast meat it will take
prime place in important meals. Baked foods tend to be associated with children and invalids. This
transformation (elabore) determines the appropriateness of foods for particular people, places and
occasions, as well as its place in the menu. Such a consideration of cooking regimes used with fish
will contribute to an understanding of its symbolic use and place in the meal system. Leach (1970)
reminds us however, that ultimately Levi Strauss is concerned with universal characteristics of the
human mind which he regards as a product of culture, and his concemn is with culture at an abstract

structural level, not the level of phenomena, or concrete particularity.

1.5 FOOD AND SOCIAL ORDER

Although highly influential, Levi Strauss has been criticised for the lack of empirical relevance in his
theoretical analysis. It appears too abstract and removed from the concrete practicality of
ethnographic detail. The approach fails to ‘consider small scale social relations which generate the
codification and are sustained by it' (Douglas, 1975, p250). He also fails to examine the relative

values of binary pairs by which he produces his meaning.

The approach advocated by Mary Douglas brings the investigation back down to earth (Douglas,
1976). She insists that in any analysis of food some categories are used and not others. These food
meanings define in themselves social categories. Examination of these binary pairs in ai
syntagmatic? perspective permits one to see patterning in food activity. Douglas (from Halliday,
19613) suggests a framework of categories for the food system, which looks at units in this system
in terms of daily menu, meal course, and meal structure. The strength of this approach lies in the use
of the meal as a unit of analysis. The structure of the meal and patterning of meals over the day, week,
year serve to mark and define social categories (Douglas, 1984; Whitchead, 1984). Food like all goods

2A syntagm is the message formed by signs from several paradigms. A paradigm (in the Saussurean sense) is

a set of signs (Glen Mick, 1986).
3 The approach advocated by Douglas to study the food system draws on the work of socio-linguists such as

Halliday and Bernstein (see Douglas, 1975, 'Humans Speak’ p173-180 in Implicit Meanings). For Bernstein
language and speech are controlled by the social system. Speech involves two types of code, the elaborated and *
the ‘context dependent’ restricted code. Douglas argues that food, if treated likes a code, encodes messages
which can be found in social relations. Levi Strauss to whose work Douglas refers draws on the linguistic work
of de Saussure. For de Saussure "the relationships and interactions between words takes precedence over

individual words when meaning may be formed or derived” (Mick, 1986, p197).



acts as a social marker and consumption fulfills more than a utilitarian function (Douglas and
Ishwerwood, 1979). Goods are classified as symbolically appropriate and particular social categories

themselves get graded and defined in the process.

Food acts as a medium of communication embodying messages about the social system. For Douglas
this food system 1s only one of a number of "care systems” related to the body and the family group.
We must consider food consumption in relation to these other systems of care, these include the rest
system, body care, clothing and family food systems. The patterns that emerge are affected by
economic and political concerns and ultimately reflect the distribution of power in the social system.
The rules which determine who gets served first, who gets what food, what quantities etc. are an
example of the distribution power of the family. These patterns are identified by Douglas and Nicod
(1974) and display a remarkably stable structure. The importance of this structure rests in the
appropriateness of particular foods for inclusion, and the point in the system where they are
permitted. The nature of the food, how it is acquired, prepared, cooked and consumed all relate to
where and when it should be used in the meal. Douglas agrees that the "conservatism" of the UK
consumer may not be so strongly related to evaluation of the food qualities, but rather to the
appropriateness of foods for inclusion. Douglas sets out to identify the meal pattern and the matrix

within which this variation can take place.

151 MEAL STRUCTURE

Douglas and Nicod (1974) in their research on working class diets, determined that it was necessary to

distinguish between a number of different types of occasion on which food was eaten.

These include: 'food event', 'structured event', 'meal’, ‘snack’.

"A ‘food event' is an occasion when food is eaten without prejudice as to whether it
constitutes a meal or not. A 'structured event' is a social occasion which is organised
according to rules prescribing time, place and sequence of actions. If food is eaten as partof a
structured event, then we have a ‘meal’. A 'snack’is an unstructured food event, in which one
or more self-contained food items may be served. ‘Unstructured’ means there are no rules to
prescribe which items should appear together, and no strict order of sequence when more than
one item appears. Snacks may be separable from, but capable of accompanying, a drink. The

meal, in contrast, has no self-contained food items and is strictly rule-bound as to permitted



combinations and sequences. Together with the distinction between "special” and "common”

food events, these terms were the tools of analysis whercby we matched the structuring of

social relations to the structuring of food" (Nicod, 1979, pp56-57)

Within this structure they identified the importance of the staple in the meal structure. The potato
served as the basis for meals restricted to family and close friends while bread sets the boundary for a
wider circle of participants. Meals were further classified into major meals, minor meals and tertiary
food events, located through the week and at different times of the day. There was a close
correspondence between Sunday dinner and the evening meal on a week day, with a three part structure
to these meals, based on potato, a centrepiece (meat, fish or eggs), vegetable garnish and gravy. For

special meals the centrepiece was nearly always meat. Moving through the courses, the progression is

from savoury to sweet, hot to cold, wet to dry, but the rules of combination apply.

The practical implications of the research were related to defining acceptable and unacceptable foods.
Nicod concluded that labour saving substitutes or additions to a diet could be introduced in those
unstructured parts of the system. Hence the increase in conveﬁience type products for snacks, or for
childrens food, women eating alone, and food events which have little effect on the dietary system.
But in the structured part of the meal system, main meal innovation is less acceptable. The demand

here is for better quality traditional foods rather than innovative products. It is this area where taste

discriminations and standards of presentation is strictest (Nicod, 1979).

This meal structure and the ‘conceptions of a proper meal and beliefs about the appropriate social
place of men and women come together as a daily assurance of family identity and propriety’
(Murcott, 1986, p122 , see also Murcott 1982, 1983a, 1983b). Meat formed the central place in the
proper meal for the S. Wales households in Murcott's study. Chicken or turkey were acceptable
substitutes, but fish was not. The rules of combination, proper cooking (meat has to be roasted) and
presentation were clearly defined within the group. Time investment at the preparation and cooking
stage was required for a proper meal, as emphasised by the 'Sunday dinner’. This meal served as the key
social event for the family during the week. A proper meal each day is essential for children, and food
is used as much to impose social order as it is to provide nutrients (Charles and Kerr, 1985). Children
learn to eat with adults and satisfy their hunger in socially acceptable ways. Refusal to eat 'proper’
foods and conform is a rebellion by the child against the limits imposed on his/her time (see also
Murcott, 1986). There appeared to be some difference between the 'ideal’ of one proper meal per day
and the actual practice as identified by use of food diaries in the Charles and Kerr study (1985). This



highlights the problem of the difference between what people say they do and what they actually do.

The question then is do we 'market’ towards an ideal set of beliefs, or the actual behaviour?

The methodology employed by Douglas and Murcott examines food consumption in a wider social
context rather than isolating it. Douglas makes us aware of the importance of considering all stages
of the food provisioning process, not simply consumption, and how they interact. However, one
problem with the approach is the difficulty of substantiating some of the claims. Douglas is critical
of the questionnaire method, due to the rigidity she feels that it imposes on the investigation, and the
degree of conditioning it may impose on the reply. Some form of quantification would however
indicate the relative importance of the different social influences, by domestic, residential, and wider
community groups and provide an empirical test of generality. In an attempt to empirically ground

his theories about social class distinctions in France, Pierre Bourdieu has used a range of survey data.

Douglas comments on his work.

"Bourdieu (1979) treats food as apart of the general analysis of dominance and subordination
of aesthetic judgement within the French class system. As far as food is concerned, the
contrasting principles that he abstracts - such as formality/informality, exotic/homely,
traditional/experimental - are valuable guides to understanding the process of social ranking
.ees ECONOMISts treat all tastes and especially food tastes as purely individual matters, based
on physiological needs or ultimate private preferences. Satirists have always known that
this is untrue. But the exact mechanisms of metaphor, comparison, and social grading of

events and food which make for cultural competence have not been established” (Douglas,
1984, p9)

1.6 FOOD AND SOCIAL CLASS

For Bourdieu (1984) the distinction between the classes involves not only economic but also
symbolic wealth, the possession of particular skills and cultural competences. The education system
itself cultivates the development of particular tastes, and access to such competence is very much a
function of class location (Murdock, 1977). Possession of these aesthetic judgemental abilities is

exploited for social purposes (Douglas, 1975). As Gofton reminds us 'tastes are socially transmitted
and, as such, are carriers of the order of things in general, and of the order of society in particular’
(Gofton, 1986, p 130). For Bourdieu food is an integral part of this system of distinction between
classes, supporting Douglas's view of goods functioning as social markers. The process of leaming to



make these distinctions starts in the family. The style of meal served on special occasions is a good
indication of the image one wants to project. Terms like 'good and plentiful’, 'simple but well
presented’ reflect how cheap nutritious foods satisfy working classes, where concern is with the
strength of the body. The tendency amongst the petite bourgeois is towards ‘original’ or ‘pot-luck’
meals, while the upper class go for ‘original and exotic meals'. Bourdieu in his study found that as
income rises, as one moves up the social hierarchy, so the proportion spent on (cheaper) heavy, fatty
foods - pasta, potatoes, beans, bacon, pork - declines. More income is spent on leaner, lighter, non-
fattening foods (beef, veal, mutton, lamb, fresh fruit and vegetables)*. Food is another aspect of

consumption through which social distinctions are manifest.

"The art of eating and drinking remains one of the few areas in which the working class
explicitly challenge the legitimate art of living. In the face of the new ethic-sobriety for the
sake of slimness, which 1s most recognised at the highest levels of the social hierarchy -

peasants and especially industrial workers maintain an ethic of convivial indulgence”

(Bourdieu, 1984, p179)

Bourdieu, like Douglas, recognises that eating habits cannot be simply considered in terms of products
consumed but involves cooking and preparation, a "whole concept of domestic economy" and the
influence of division of labour between the sexes. Food consumption involves consuming time and
part of the move towards saving time and labour in preparation involves the search for light, low-
calorie products. This points towards grilled meat and fish, raw vegetables, frozen foods, yoghurt,
and other milk products. These are diametrically opposed to popular dishes - chiefly in that they
involve less preparation and cooking time (Bourdieu, 1984, p185). Howev'cr. differential movement
between the social classes towards what we might term 'convenience' foods, and away from the
heavier traditional dishes seems related, according to Bourdieu to class perceptions of the body. The
plain diet of the working classes focuses on a "body-strength” and the provision of 'plenty’ - arguably
related to the imperatives of physical labour. In contrast it is the upper classes who are more
concerned with health giving, light, non fattening foods as an adjunct of fashion and style, since they
value slimness and physical appearance. One suspects the use of fish in this situation would involve
two very different objectives. For the working class it is less likely to appeal, other than on the basis
of price (for reasons outlined below). For the upper classes health may figure more strongly than the

need for sustenance. Bourdicu makes an interesting reference to consumption of fish.

4French example cited in Bourdieu, 1984, pp180
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"At a deeper level the whole body schema, in particular the physical approach to the act of
eating governs the selection of certain foods. For example in the working classes fish tends
to be regarded as an unsuitable food for men, not only because it is a light food,
insufficiently filling' which would only be cooked for health reasons, i.e. for invalids and
children, but also because, like fruit (except bananas) it is one of the 'fiddly' things which a
mans hand cannot cope with and which make him ‘childlike' (the woman adopting a maternal
role, as in all similar cases will prepare the fish on a plate or peel the pear), but above all it is
because fish has to be eaten in a way which totally contradicts the masculine way of eating,
that is, with restraint, in small mouthfulls, chewed gently, with the front of the mouth. On
the tips of the teeth (because of the bones). The whole masculine identity - what is called
virility - is involved in these two ways of eating, nibbling and picking as befits a woman, or
with wholehearted male gulps and mouthfulls, just as it is involved in the two (perfectly

homologous) ways of talking, with the front of the mouth, the throat” (Bourdieu, 1984, p
190)

The social roles reflect the abundance of the food, nearly always available to the man rather than the
woman and children who face certain restrictions, for example small portions, and no second helping

(Murcott, 1983a; Braudel, 1973; Bumnett, 1979; Bourdieu, 1984).

In contrast to the emphasis on substance in the working class meal, the bourgeois is concerned with

form and comportment. The ‘order, restraint and propriety’ exhibited reflects their relation to food,

when primary need and pleasure are only part of the consumption process. With the emphasis on form
and manners, each stage in the process from preparation to disposal is carefully monitored and
regulated. This emphasis on form and symbolic meaning of food is accentuated in the petite bourgeois
who always want to be regarded in a good light.

Bourdieu's work highlights the complexity of food use in French society, emphasising its symbolic

role in terms of class distinction and lifestyle. Although no comparable study has been carried out in
the UK, it is interesting to reflect on the work of Young and Wilmott (1973). Their idea of
'stratified diffusion’ seems particularly relevant as it refers to a nation of change, processes which are
compatible with what Bourdicu says about French society. They envisage an egalitarian tendency
working with a time lag, gradually introducing new modes of consumption to the lower ranks
(working class). This process is accelerated by mass production. The interesting question then is will

the desire for form and manner in food, for light, non fattening foods spread downwards through the
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classes - or has it already happened?

1.7 TECHNOLOGY AND THE DEVELOPMENT OF TASTES AND
MANNERS

This diffusion of consumption behaviour through society is developed by Braudel (1973) in an
investigation into the consumption of tea, coffee and sugar from 1400-1800. He illustrates the way in
which consumption behaviour is interlinked with economic and political systems as well as
availability. For Mintz (1985) food consumption has become much more individualised. With a
move towards demand for individual choice and freedom food consumption has become ‘desocialised’.
However, the choice is still made within limits of what the food technologists make available and
on the remnants of tradition in our society. For Mintz the increased availability of food and thus
individualisation of the meal time, highlighted by increased snacking (King, 1985; Fischler,
1979),have reduced the ‘calendrical’ aspects of diet (e.g. 'seasonality’ in food supply). Many foods are

now both available and appropriate at any time. However, our choice 1s more restricted than food

technologists would perhaps like us to think

"The strangely perceptible attrition of people's control over what they eat, with the eater
becoming the consumer of a mass produced food rather than the controller and cook of it, the
manifold forces that work to hold consumption in channels predictable enough to maintain

food industry profits. The paradoxical narrowing of individual choice, and of opportunity to

resist this trend in the guise of increasing convenience, ease, and 'freedom’ - these factors

suggest the extent to which we have surrendered our autonomy over our food” (Mintz, 1988,

p211)

Mintzs' claims of 'desocialised’ eating in modern industrial society, with it's mass produced food, and
the move towards 'individualised' eating suggest a move away from the ‘restrictive lexicon' of the
food system. He argues that we can eat without the meal structure>, But these changes are
nevertheless a reflection of broader social changes. The consumption of sugar, for instance, has

increased due to the diversification in its use and more indirect usage in processed and takeaway foods.

-

5Douglas makes the analogy between language and meal structure (see Douglas, 1975, Humans Speak’, p173-

180 in Implicit Meanings). Words cannot be used in isolation without reference to the structure of language and
the rules of grammer they carry little meaning. In a similar manner she argues that food takes meaning from the

way it is used in the meal system.
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In turn the success of these products reflects changing work roles of both men and women in todays

society.

His argument is well supported, but returning to Douglas's point, the change in usage patterns and the
introduction of new foods tends to occur in the less formal, less restricted area of the diet, the
tertiary food event, the snack. The very idea of individual eating reduces the social importance of
meals and involves a relaxation of many rules, with for example women eating alone. To what degree
does the 1deal of a main meal still condition food choice and appropriateness? (that is the interesting
question). For Mintz part of the symbolic meaning of sweetness is embodied in its history, but social
and economic systems in which sugar was produced and consumed had much to do with its écceptance.
its dissemination and the patterns of consumption which evolved. Sugar consumption is based on

much more than an innate preference for sweetness. It was an integral and essential part of the diet

for the survival of the working classes in the eighteen and nineteenth century.

Mintz stresses the need to consider the historic outside influences on consumption, and the need to

understand consumption before one can change it in socially effective ways.

Claude Fischler (1979, 1983a, 1983b) feels that we have moved from a situation of 'gastro-nomie’ to
one of 'gastro-anomie’. The consumption of processed foods represent a contradictory incitement of
the traditional order in the meal system. The move is towards 'vagabond’ eating, a term borrowed
from the food nutritionists. It is the breakdown of these traditions in the face of social change that
has permitted ‘convenience' foods to become more acceptable. But isolated from the traditonal rules
regarding food acceptability there appears to be some confusion in the consumers mind. He/she is
faced with a series of conflicting views about these new foods from mﬁnufactmers, advertisers and
doctors. The movement towards ‘balance’ in the meals may, Fischler suggests, represent a reaction

against the 'symbolic void or disorder' in the system and to produce ‘a cultural construct reducing

anxiety - producing symbolic disorder'. "This construct, which includes elements of scientific

knowledge as well as remnants from traditional pre scientific dietics, could in fact be nothing else

but a new symbolic order in the process taking form" (Fischler, 1986, p963).

Elias (1978) considers change in consumption behaviour from a social and historical perspective. The
development of manners in eating and drinking arises from a concern for self-presentation in this
consumption process which is part of the emerging concern with ‘civilite'. The rules originate in court

which is at the head of the social hierarchy. The order of access to the food, washing, serving, the right
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to carve, all tell us something about the society's structure and the relationships between people. The
table manners which we take for granted today regarding etiquette, usage of utensils, and the order of
meals became internalised over a long period of time. Food has played a large part in this civilising
process, as Elias illustrates with numerous examples from the history of table manners. Meat, for
instance has come b symbolise social rank and prestige. This is in part a reflection of unequal
distribution of power within Medieval society. For the upper classes meat was abundant, while
ascetic abstinence prevailed in the monasteries, and the peasants found supply severely restricted. The
centrality of meat in the meal and the importance of the carving ritual (see also Flandrin, 1979;
Detienne, 1977) also says much about social order, rank and the consumption process. Even today the
task of carving the Sunday roast falls to the head of the houschold. The decline in family size, and the
move from the family home as a unit of production to a unit of consumption has seen the decline of
rituals involving carving recognisably whole animals at table. Elias argues that this removal of
'animal’ food is a removal of this carving ritual from the table, and valued association with the whole
animal, is a reflection of the 'civilising’ process. This process involves stronger distinctions between

'animals’ (or 'nature’), and human refinements - the natural is suppressed and kept hidden, and great

emphasis is placed on ‘form’ or ritual in behaviour within the home.

While Elias is concerned with the development of manners Mennell (1985) follows his lead and
examines the way in which history has shaped English and French cuisines. His interest lies in how
we have become used to what we eat, in other words how does change occur. Tracing the development
of cuisine through the medium of cookery books he contrasts the English and French cuisines.

Mennell argues that gastronomic theorising first appeared with the advent of secure food supplies.

economic surplus and a degree of political stability around the eighteenth century,

In France the court society, being divorced of government and military responsibilities, was allowed
to develop and with improved food supplies the courtly emphasis moved from "quantitative display -
to qualitative elaboration" (Mennell, 1985, p33) as a means of retaining its social identity. In

contrast English nobility was not defunctionalised but held real social and political power and were

thus less inclined towards ‘ornamental’ display.

One interesting point made by Mennell is the fact that heavy use of spices was not discouraged when’
fresh meat was available, thus casting some doubt on the claim that spices were used to disguise
tainted meats. Mennell shows how the social and political influences came to bear on the cuisine of

both countries and contrasts the simple English cuisine with its focus on boiling and roasting,
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economy and thrift with the elaborate and expensive French cuisine.

Harris (19835) proposes that food choice and selection can be explained by practical considerations

"whether they (foods) are good or bad to think depends on whether they are good or bad to

eat. Food must nourish the collective stomach before it can feed the collective mind ....
Preferred foods (good to eat) are foods that have a more favourable balance of practical

benefits over costs than foods that are avoided (bad to eat)" (Harris, 1985, pS)

These preferred foods (good to eat) are nutritionally superior. Comparatively cheaper, and more

efficient with respect to the effort and labour involved in producing the food.

Harris makes a claim for the superior nutritional qualities of meat over other foods and proposes that
societies 'meat hunger' is the outcome of a rational match between our physiological needs and this
superior form of nutrition. He offers a series of practical reasons for the avoidance of beef by Hindus,
pork by Muslims and Jews and horseflesh by most of W. Europe and the USA. Most of his arguments
involve a cost/benefit analysis which focuses on the efficiency of production. This cost/benefit
analysis extends beyond monetary concerns to include ecological as well as the nutritional benefits.
Looking at meat consumption in the USA Harris allies the success of meat in the USA to the
unsuitability of pork production (a2 more efficient means of production) to the plains of the USA in
the nineteenth century and the metaphoric rise of the hamburger. The opening up of the plains to
cattle rearing followed by intensive rearing methods provided cheap beef. This coupled with the
entrance of women into the workfield and an increase in the number of families with both parents

working, opened new opportunities for eating outside the home. "Fast food' outlets and the

hamburger have capitalised on theses social changes.

Harris does not deny the 'symbolic’ but forces us to consider the ‘practical' when examining food
sclection. However, he uses very select examples to support his argument. It is difficult to conceive a

rational culture when the concept of the rational individual receives little support from most of the
social sciences including economics. Harris does not really differentiate between the motives of the

producer and those of the consumer, focusing on the former and playing down the latter. It is almost

as if culture is derived from those environmentally determined factors with relatively little

influence from social and historical influences.

Returning to the success of the hamburger and the practical argument about production and
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consumption changes in the USA. Why, given the move towards increased eating outside the home and
increased demand for convenience and fast foods in the UK has the fish and chip meal not met with
equal success? Could it be that this ‘convenience’ food suffers from an image which is a function of its

role in working class nutrition? Practicalities are important but they may be insufficient to explain

food choice.
1.8 FOOD IN TODAYS SOCIETY

The changes brought through industrialisation and the transformation of the family from producers
to consumers has separated production from consumption. In turn, the family unit has become
smaller and the act of eating in modern society has become more individualised. However, the
underlying structures and concerns for meal provisioning still operate on an ideological level if not
always in practice. Much of the consumer behaviour literature centres on the isolated individual
acting in a rationalised manner, but less weight is given to the social influences in food choice. The

strength of McKenzie's (1986) approach is a realisation of a need to consider the consumer's

perspective.

"We must think of food categories not so much in terms of what might be a technically
appropriate breakdown in the eyes of the food manufacturer or nutritionist as in terms of the
public's conception of them. By this I mean once the housewife has decided on the structure
of the meal in terms, for example of ‘meat and vegetables’, one needs to know what she

regards as possible alternative foods within these categories” (McKenzie, 1986, p161)

Competition between foods involves choice based initially on accessibility but also the degree of
substitutability or complementarity between foods. But the comparisons extend beyond purely price
consideration. Demographic changes have played an important role in consumption. He draws specific
attention to the decreased size of families and the increased average lifespan for women. His main
point is the new economic independence for women who spend less time child bearing and rearing.

Being free to work longer this affects their role in the home and has ramifications through all stages

of the consumption process.
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1 : 2: Ramifications of Women at Work

RAMIFICATIONS
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From McKenzie, 1986, p164.

Between 1961-1974 / 75 the amount of time devoted to paid work declined (Gershuny and Thomas,
1980). With this change there has been a redistribution of work. Men are doing a larger proportion of
domestic work, women are increasing their proportion of paid work. Despite the fact that more
women are working, cooking is still primarily a female actvity (Gershuny, 1982) especially among

older couples where traditional values hold. Industrialisation segregated the social and economic

spheres of men and women with the segregation of residential areas from the work place increasing

the dependency of women on men and limiting their employment prospects (Pahl et al, 1983).

The large scale entry of women into the workforce is a recent phenomenon which has affected the food
consumption in the home and led to a split between formal and informal meals, nutritional, and fun

foods (McKenzie, 1986). With more women in the workforce and consequently less time being
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devoted to the home the role of the 'housewife' has changed. Traditionally much of the food
preparation and processing would take place in the home, but with the mass production of food many
of these tasks are now undertaken by industry. As the responsibility for these tasks moves out of the
household so does control over what happens to the food. This loss of control over how the food is

prepared and processed may in part account for the lower status of processed food and suspicion

surrounding it. Witness the recent attention drawn to food processors and the use of additdves etc.
(see Gofton, 1989; Fischler, 1980). Food prepared and processed in the home requires time, and skill
which is reflected in the status of the food, consider how much better ‘homemade' food is believed to

be.

Increased attention focused on health issues needs to be put into perspective and McKenzie suggests
that nutritional concerns are second to taste and value for money®. But consumer response also
takes place in a system shaped by history and cultural values. Our choice remains dependent on what is
available, and the rules by which we use food. In this respect fish consumption needs to be located in

the system, based on consumer categorisations. Then, and only then, can we consider the role of taste,

value for money, nutrition etc.
1.9 FOOD AND SYMBOLIC MEANING

The economic emphasis of tangible product attributes as a measure of utility has directed attention

away from the intangible, aesthetic and subjective aspects of consumption (Hirschman and Holbrook,
1982; Hirschman, 1980; Holbrook, 1980). In market research the concern has been with tangible

rather than intangible product features, and the "emotional response” has been under researched. For
Hirschman (1980) the intangible attributes exist at an idiosyncratic level but also at a cultural level,

as she outlines.
"The multiple layers of measuring paradigm gives rise to the following propositions

(1) That the "meaning” of a product stimulus is a mixture of objective properties and subjective

assoclations

60ur food habits also reflect what McKenzie calls the 'compensation theory’ factor, where over indulgence in
eating can be neutralised by a period of abstinence. One wonders sometimes about the balance! However, it

does illustrate the principle that we are perhaps not as rational in our consumption as we would like to think (see
McKenzie, 1986).
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(2) That objective (i.e. tangible) properties of the product stimulus are invariant across

consumers, because they arise from the stimulus, itself, and not from individual experiences

with it

(3) Some subjective (i.e. intangible) attributes will be commonly associated with a product
stimulus due to the effects of socialisation. This common cultural layer of meaning will be
largely invariant among consumers in a given society, but generally variant across different
cultures. An alternative way of defining this form of variance would be to term it inter

cultural variance, or subjective variance that exists among members of different societies.

(4) Some subjective (i.e. intangible) attributes will be uniquely associated with a product by a
consumer due to his/her idiosyncratic pattern of experiences with the product. This
idiosyncratic layer of meaning is highly variant among consumers residing in different
societies. An alternative way of defining this form of variance would be to term it (intra-

cultural variance, or subjective variance that exists among members of a single society”

(Hirschman, 1980, p 11-12)

The meanings associated with products is not static but can change over time as other products are
altered or introduced (Mick,1986; Kehret-Ward, 1982; Belk, Bahn and Mayer, 1981). In this respect
perceptions of wet fish are altered by the availability of frozen convenience products. The dynamic
nature of the symbolic associations and social context is highlighted by David Glen Mick (1986) in

his review article.

"As Pierce emphasised, signs in the human environment - especially symbols - must be
understood by the way they are situated within a wider social context, where both their
arbitrariness and meaningfulness are revealed. So why semiotics and consumer research?
Because consumers behave based on the meanings they ascribe to the marketplace stimuli.,
And yet consumer researchers, with few exceptions, have characteristically avoided detailed
and systematic enquiry into meaning processes. Perhaps this reflects the short comings of

current theories and methodologies in consumer research” (David Glen Mick, 1986, p201).

Certainly for Levy (1959, 1963, 1981) consumption has moved away from an economic and rational
basis (the basis it was given!) to become increasingly symbolic. At the one extreme we have Veblen's

idea of conspicuous consumption (Veblen, 1957; Mason, 1981), but Levy argues that everyday
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consumption symbolises status, age, sex, and class distinctions. Symbolism is tied in with lifestyle,
and emphasises the need to look beyond product attributes. Exploring the symbolism associated with
the consumption of fish may help us to more clearly understand the consumption behaviour. To
understand what fish has come to symbolise, and the meanings attached to its use demands not only a
focus of attention onto the intangible aspects but on the context in which it is used. The meal
structure carries with it the cultural layer of meaning which determines inclusion or exclusion of
foods in particular meals. But as Glen Mick reminds us meanings are dynamic and can change over
time. These changes are likely to reflect social changes and the context of use carries as much meaning
as the product itself. If one considers the same product used in two different meals, for qxample,
monk fish tails served in a restaurant, and monk fish served at home as substitute scampi to be eaten in
front of the television, how does the meaning attached to those meals differ? This begs the question
of how does the way in which fish is used influence our perception of it, and the meanings we attach to

it. If products are capable of expressing strong social identity they may become not simply a function

of behaviour but a stimuli for behaviour (Solomon, 1983).

This brief look at the range of influences illustrates the need to relate attitudes towards and usage of

fish to the wider social context, rather than confining it to sensory evaluation. This necessitates
integrated investigation of usage characteristics and the way in which fish consumption relates to

food provisioning overall and implies an open research design, using qualitative and quantitative

methods to complement each other.
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CHAPTER 2

'Social phenomena are by their nature historical which is to say that the relationships among events in
one ‘'moment’ can never be abstracted from their past and future setting’ (Mintz, 1985 Introduction
pXXX). Any attempt to understand and explain behaviour necessitates some examination of
historical developments. Present behaviour does not exist independently of past events and fish
consumption is interwoven with the rise and fall of empires, influence of Christianity and the
development of food preservation methods to overcome the problems of seasonal availability of food.
The shape and structure of our behaviour and beliefs have historical origins that shape, limit and help

to explain such creativity' (Mintz, 1985 Introduction pXXX).
2.1 THE 'CHURCH' AND THE ‘CROWN'

Christianity brought with it a low regard for fish, partly because it was formerly offered as a pagen

sacrifice to Venus. However, under the influence of the Roman church in sixth century AD there came

a reversal of this attitude

"if fish has formerly to be eaten on Friday (dia Veneris) by the devotees of Venus, it was now
to be eaten on the same day by good christians in memory of the events of Good Friday"

(Wilson, 1973, p 25).

Many Christian festivals were an adaption of pagan ceremonies under a new guise, and fish became a

powerful symbol of christianity, appearing on carvings in various forms.

2.1.1  EFISH DAY

Christianity did much for the consumption of fish. Back in 4 AD Emperor Licinius introduced fish
days. The central idea of fasting was to mortify the flesh. Removing the immediate pleasure of meat

eating reduced the 'carnal’ passions (see Twigg in Murcott (ed), 1983b). Indeed it was believed that
fish
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"is cold in nature and doth ingender phleghm; it does little nourish” (Wilson, 1973, p31).

In Britain from 906-1216 the Bendictine monks abstained from meat eating, Fish days were, however,
probably introduced as much for economic necessity as for religtous reasons. Lent fell at the end of
winter when meat and food provisions were scarce. Fish days fell during Lent, on Friday, Saturday
and also Wednesday until the fifteenth century. In 1548 fish days were reintroduced on Saturday for
political and economic reasons. A strong navy in the face of a Spanish attack required a good supply of
fishermen in peacetime, and meat was scarce. The main reason offered for this reintroduction was a
belief in abstinence as a means to virtue. Fifteen years later Wednesday was reintroduced as a fish day,

but by 1585 attempts to reinforce these fish days was abandoned. However, up until the sixteenth

century, in England it was still theoretically possible to be hanged for eating meat on Friday.
Wednesday and Saturday fish days fell into misuse but Friday and Lent were generally observed up

until the seventeenth century.

"Under the Commonwealth fish days were abolished as a Popish institution. After the
Restoration efforts were again made to revise them with a view to encouraging the fishing

industry. But fish was too scarce and expensive, and people who had enjoyed freedom from

obligatory fish meals during the previous years were most unwilling to go back to them”

(Wilson, 1973, p44)

It seems as if fish days at least imbued the food with some importance, albeit enforced.

"Upon feasting days, salt, fish, and two dishes of fresh fish, if there come a principal feast it
is served like unto the feast honourably” (Boorde, 1542, p38).

When fish days were discontinued, the fishing industry felt the effects. While the rich still ate the

choicer species, freshwater and salted fish held no appeal for the poor. Freshwater fish also began to
fall out of favour after the end of fish days, tench, pike, perch and eels prior to 1724 had been traded

regularly between Whittlesey and Ramsey in the Fens and London.

212 ROYALTY

Royalty also had an influence on the consumption of fish.

22



"Kings and Abbots were adept at persuading their subjects, by law or soul, to provide
provisions. King Ince of Wessex required one eight century English village to provide three
hundred round loaves, ten sheep, ten geese, twenty chickens, ten cheeses, ten measures of
honey, five salmon, and one hundred eels” (Durby, "Rural Economy in Country Life", cited in
Tannahill, 1973, p112)

Eel and salmon fisheries were noted by Bede, and rents in both commodities were being paid at the
time of the Norman conquest. Eel rents were common, especially in East Anglia fens where a fall in

land level around fifth century AD lead to flooding resulting in more fish production. In

Gloucestershire, the Tiddenham manor claimed "every alternative fish and all rare fishes”. In turn
many of their manors were obliged to pay rents to the church. Wilson tells us that many thousands

of eels were paid each year in the form of rent by the manors to the Bishop of Ely (Wilson, 1973, p30).

Whales, porpoises and sturgeon were all royal fish. Whales were deemed the property of the Crown,
but often ownership fell to the tenant who owned the land. In England whale meat was salted and

used for Lent. In France it achieved a particular status. It was imported from Rouen into ninth
century Britain and in 982 King Aethelred decreed tolls on the ‘craspois’ at London Bridge. It was

almost as much a luxury as wine.

Gloucester since 1100 had been mandated to supply lampreys and lamprey pies to royalty. Its meaty
texture may account in part for its use in royal households (Guardian, 1988). In England the lamprey

was regarded as a royal fish and King Henry II installed his own lamprey catching weirs on the
Severn. Everyone apart from the King was forbidden from buying Severn lampreys during Lent. The
enthronement feast at Canterbury in 1505 required five barrels of salted sturgeon, the royal fish.

Fish days for the poor meant salted herring but royalty were not restricted to this form of abstinence,

"A classic (of part medieval) example of how cooks met the challenge of a grand banquet on
a fish day, was that given to Elizabeth of Austria when she made her ceremonial entry into
Paris in 1571. Set out in the hall of the diocese were four large fresh salmon, ten large
turbot, eighteen brill and the same number of mullet and gurnard (sea-robins), fifty crabs,
eighteen trout, nine large and eight smaller pike, nine fresh shad, three creels of large smelts,
two of oysters removed from their shells, one creel of mussels, two hundred pickled and two

hundred smoked herrings, twelve lobsters, twenty four cuts of salted salmon, fifty pounds
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of whale (probably the salted blubber which Parisians used in quantity during Lent), two
hundred cod tripes, the same number of fat young lampreys and the same number of cray fish,
twelve carp a yard long and fifty which were only a third as large, eighteen full grown
lampreys and a thousand frogs. The purveyor was slightly embarrassed at not being able to
supply sturgeon, bream, turtle or fresh mackerel” (Solennelle d'’Elizabeth d'Autriche, Revne
Archeologique (1848-1849), cited in Tannahill, 1973, p224-226).

213 NAVAL SUPREMACY

Despite the economic and religious reasons for fish days England had a political interest in

maintaining a strong fishing industry. This was evident in the reintroduction of fish days in 1548 (sce

above). As Harrison (1968) points out,

"From henceforth also unto our days, and even in this season where 1n we live, there is no
restraint on any meat, either for religious sake or public order, in England, but it is lawful
for every man to feed upon whatsoever he is able to purchase, except it be upon those days
whercon eating flesh is especially forbidden by the laws of the realm, which order 1s taken

only to the end our numbers of cattle may be the better increased that abundance of fish
which the sea yieldeth more generally received .... Besides this, there 1s great consideration

had in making of this law for the preservation of the navy and the maintenance of convenient
numbers of seafaring men, both which would otherwise greatly decay if some means were

not found whereby they might be increased” (Harrison, 1968, p125-126)

214  FISHPONDS AND FRESHWATER FISH

Fishponds were still popular around the sixteenth century, and 'vivaria’ were maintained by most

monastries. Harrison refers to the abundance of fish ponds around 1587,

"there is almost no house, even of the meanest bowers, which have not one or more ponds or
holes made for reservation of water, unstored with some of them, as with trench, carp, bream,

roach, dace, eels or such like as will live and breed together” (Harrison, 1968, p319).

In this period there is reference to 'books and books on fish ponds’' an offshot of the ‘religious’
necessity of ponds, especially for those away from the coast.
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Drummond and Wilbraham (1964) give the impression that fresh water fish was important in the
English diet with frequent references to carp and pike. Renner (1944, p 123) supports this with
reference to the large quantities of fresh water fish preserved and the importance of fishing rights i:in
the Middle Ages. The liking for the taste of freshwater fish remains in many parts of Europe, and it
was from Europe that the carp was introduced to England in the sixteenth century (Bernes, 18535,
p34-35). From this period onwards, fish days became less important and in the seventeenth century
ships had tanks to bring live fish back to port. By the eighteenth century "well” vessels had been

invented by the Dutch which allowed sea water to circulate from wall to wall across the ship

improving access to fresh supplies of fish.
2.2 FISH TRADE AND PRESERVYATION

Herring dominated the salt fish trade and by the time of the Norman conquests herring fishing had
become an important feature of the British economy. Yarmouth Herring Fair was held each year from

the 29th September to 11th November. The merchant towns of Hanseatic League dominated much of
the commercial trade in salted herring for almost two hundred years (Tannahill, 1973, p211-212).

Herring were intensively fished off the East Anglian coast and an influx of fishermen from

Cornwall, Sussex and Kent led to the 'Herring Wars' in the thirteenth and fourteenth century.

Herring fishing took place in late summer but fishing was seasonal

"The inshore fishermen of Scarborough in the first part of the fifteenth century, for instance,
fished for plaice in winter, for lobsters and cod in Lent, for skate and more Iobsters in the
summer. The distant water fishermen of the region, who had larger boats, pursued herrings
in East coast waters in the autumn and further North in the winter, haddock and cod off

Eastern Scotland in spring, while in summer some of them sailed towards Iceland for cod
fishing” (Wilson, 1973, p34).

Around 1500 AD cod fishing banks were discovered off Newfoundland and the English, French,

Portugese and Dutch used Newfoundland to land and dry the catch before transfer back to Europe.
Braudel (1973, p148-152) comments on the importance of Newfoundland to the European fleets.

Herring goes rancid quickly due to its high fat content so the catch was salted to preserve it. In the
fifteenth century, fishermen often had to salt at sea and the Norfolk doggers set sail with food

provisions plus barrels of salt for preserving herring caught on board. The British fleet faced fierce
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competition from the Dutch but managed to re-establish their herring trade through more efficient
and better salting. Salt duties, imposed in 1643 with periodic increases until 1825 hit the herring
industry hard. As a result many boats only landed herring they could take back alive.

Drying was more often used for cod, haddock, pollach and ling. In damp countries this requires fuel,
and thus seems more suited to countries in the Near East. However, dried cod has a long tradition in

Norway where the combination of cold winds and clean crisp air prove an effective method of drying.

"Stokkfish" is cod which has been gutted and then hung on wooden racks to dry. Stokkfish was being
imported from Norway since the ninth century and traded for cloth and metal (Egil, 1930, p30).

Much of the cod caught off Newfoundland was dried for transport back to Europe. By the reign of
Elizabeth I dried cod which had been caught of Newfoundland and Nova Scotia was being sold to
Southern Europe, although there was no demand for it in Britain. Cod which had been salted in barrels

became known as green cod, due to the characteristic colouring.

Fish was often baked in pies as a means of preservation. The pastry 'coffin’ or shell was often regarded
as simply, a vessel in which to cook the fish and was not always eaten. Lampreys were often baked in
these pies and cooked in a syrup inside the pie which was later mixed with wine and spices. The city of
Norwich provided the King with twenty four herring pies annually. Fish in the sixteenth century
was commonly stewed and a form of pottage produced. By the seventeenth century fish pies were a
common feature of Lent, but the strong ‘coffin’ pastry case was being replaced by a richer, shorter
pastry and eventually the pasty was dropped in favour of breadcrumbs. In Gloucester there was a
change over to pot baking. Gutted and seasoned lampreys were sealed in clarified butter and in this

form they would keep for up to one year. Potted fish became more common around the seventeenth

century and cold fish pies began to disappear. Pickling was also adopted as in the case of Newcastle
Salmon. This involved stewing the salmon in water, beer and salt after which it was potted in the

pickle.
2.3 FISH IN THE DIET

Lent still demanded abstinence from meat except in exceptional circumstances. An extract from the

Northumberland household book described breakfast for Lent for the fifth Earl of Northumberland. '
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"Furst a Loaf of Bread in Tenchers; two Manchetts [fine white loafs]; a Quart of Beer; a

Quart of Wine; two Pieces of Saltfish; six Pieces of Baconed Herring; three Pieces of White
Herring or a Dish of Sprats” (from Coulton (Social Life), 383, in Hibbert, 1987, p7).

After Lent, the Earl substituted boiled beef and mutton for the fish, his sons chicken for the fish.
Fish was provided from the manor ponds or in the form of dried cod, salted herring or smoked

mackerel. The variety of fish offered depended on proximity to the coast.

In 1699 the Billingsgate Fish Market was a free and open market six days of the week and mackerel

could be sold on Sunday, outside "divine hours”. In the London fish markets a wide variety of fish

could be purchased in New Fish Street as well as Billingsgate. Hibbert refers to Pepys observations.

"Pepys mentions anchovies, carp, cod, crab, crayfish, eels, herring, lampreys, prawns, salmon,
scallops, sturgeon, teal, tench, trout and, of course, lobsters and oysters. Shellfish were
cheap and plentiful, a good fat lobster costing no more than 5d or 6d in London - 8d when in
short supply - and even less on the Devonshire coast and other places where they were landed

in large quantities” (Hibbert, 1987, p286).

A record of the Earl of Bedfords indulgent trips to Trinity College Cambridge reveals a large pike

with an assortment of fish at £2 518s 6d, the most expensive item of fish eaten in the meal.

In the eighteen sixties a change was occurring in the form of meals with a move towards service 'a la
Russe' this resulted in more structure to the meal courses and fish was firmly located at the start of
the meal forming the "hors d'oeuvre’ and ‘entree’. MrsBeetons "Book of Household Management™ was
suggesting courses that 'followed the palate’, with ‘insipid’ dishes preceeding tasty dishes. Savoury
dishes were served last and fish was placed between soup and entree. Meat formed the "piece de

resistance”, with salmon moving to the "entree” course. (Mrs Beeton 1864).
2.4 THE INFLUENCE OF INDUSTRIALISATION

The latter part of the eighteen century brought with it more than meal changes. The Industrial
Revolution transformed the state of the British economy and was responsible for a major population
shift from the land to the new industrial cities. By 1850 around fifty percent of the population lived

in the cities, by 1930 that figure was nearer seventy five percent (Davidson, 1983). This urban
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workforce had to be fed and food supplies became an important issue. Masses of people lived in

cramped conditions with inadequate space or fuel for cooking. Bumett (1979) highlights the
difference between rich and poor sections of society, but warns us that there were large diversities in

these broad categories. The diets of the poor left much to be desired.

"urban life necessarily meant a greater dependence on professional service of bakers, brewers
and food retailers generally, partly because living conditions were overcrowded and ill-

equipped for the practice of culinary arts, partly because many wives worked at factory or
domestic trades and had little time or energy left for cooking. The kind of food which most

commended itself was, therefore, that which needed least preparation, was tasty, and, if
possible, hot, and for these reasons bought bread, potatoes boiled or roasted in their jackets,
and bacon, which could be fried in a matter of minutes, became mainstays of urban diet. Tea
was also essential, because it gave warmth and comfort to cold, monotonous food. But soups

and broths, stews and puddings, became for many inhabitants of the new towns the Sunday

feast, for only on the day of rest was long cooking possible” (Burnett, 1979, p54).

However food was not evenly distributed between family members. Women and children often

existed on bread, potatoes and weak tea, meat was reserved for the husbands evening meal. His intake
of protein was certainly higher than the rest of the family (Burnett, 1979). There is little reference to
fish consumption in Burnetts account and for the working classes bacon was the main type of meat.

On coastal towns cheap fish was available but inland even a red herring was an occasional luxury.

This dependence on bread, bacon, potatoes and tea is illustrated by several authors (Johnstone, 1977;

Oddy and Miller, 1976) who highlight the poverty and poor nutritional state of sectors of the
working class population at this time. The fish and chip shop was to make an important contribution

to the protein consumption of the poor urban worker in the nineteenth and twentieth centuries.

Studies by Booth (1889) and Rowntree (1901) into poverty in London and York revealed the extent
of poverty in Industrial Britain and the fact that it was not simply going to disappear. Despite this it
is fair to say that by the end of the Victorian era a large proportion of the working class were better

off than before as a result of the factory system.

The rich enjoyed a wider availability and quantity of food (a range of incomes existed in this group as

well) and Victorian England for them involved a conspicuous display of wealth and new values,

reflected in their food consumption.
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"In these years the choice of foods, their manner of preparation, order of service and even the

times of eating, all became matters of high social importance and class demarcation, in

particular the dinner-party became a prestige symbol which at once announced the taste
discrimination and bank balance of the donor* (Burnett, 1979).

Mealtimes structured the daily activities of this class (Palmer, 1928), but it was the quantity of food

which served as the main discriminator. Fish features more prominently and Burnett (citing Mrs
Rundells' New System Of Domestic Trade, 1824) shows a family on £250 p.a. buying similar
quantities of meat and fish. By 1880 improvements in transport meant it was possible to obtain fresh

Severn salmon, John Dory and lampreys but this privilege was restricted to a select few,

2.5 ADVANCES IN PRESERVATION

The most important developments in food preservation techniques were to occur in the nineteenth
century, with far reaching consequences for food availability. In 1810 Durand patented the tinned
canister. Canning fish led to it being sold to those who previously had little access to fresh products.

Developments in canning were over taken by the development of freezing. The first ice making

machines were patented in 1830's and the manufacture of ice had much to do with restoring the

fortunes of the fishing industry.

"Pickled herring has been virtually the only fish available to the poor in new towns during -
the first half of the century, and it was a foodstuff with limited appeal. In the 1860's and
1870's however, steam trawlers were developed which could travel fast and carried stocks of
ice in the hold - the coolest place in the ship. Fish packed in ice at the moment of catch could
be kept chilled throughout the swift return journey by steam and rail to the city fish seller.
One of the coincidental effects of the new availability of fresh cod and other fish was the
growth of the British national institution the fish and chip shop” (Tannahill, 1973, p359).

By the end of the nineteenth century deep sea trawlers were landing large quantities of Icelandic cod
into British ports (Johnstone, 1977, p8). As a result sea fish became more readily available, and the

»

taste for demersal species was established.
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2.6 WAR YEARS

During the Second World War fish was not rationed but it was subject to fixed prices. The problem
with rationing fish related to high product perishability. Maximum fish prices were set high and
after a large catch actual prices often fell below the fixed price (Beveridge 1928). Importation of
canned salmon from Canada was left to private traders and cargos systematically requisitioned on

arrival. While wholesale and retail prices of fresh fish, canned salmon and brisling were controlled,

shellfish prices were excluded.

2.7 ADVANCES IN CATCHING TECHNOLOGY

Expansion of the British deep sea fishing fleet around the 1960's had a profound effect on the supply
of fish available to the UK market. Traditionally a trawler fishing in Icelandic waters might spend
three weeks at sea, these far water vessels spent three months at sea. The boats were much larger
(around 20,000t, 120 ft long) and the catching gear more advanced. Using radar equipment they could
track shoals of fish and literally 'hoover' the sea bed fishing from the stern and dragging nets. The
most important feature of these vessels was the ability to process the catch on board within hours of
it being caught. As a result a supply of good quality frozen fish appeared on the market appealing to
retailer and manufacturer alike. The fish was ‘shatter’ packed (packing fish in ice between sheets of
plastic) which made it convenient for repacking on land, or alternatively it could be block frozen. It
removed the need for the manufacturer to gut and fillet the fish. The fish meal and fish oil by
products found markets in the rapidly expanding broiler industry. These changes saw good quality
frozen fish available to the market adding to total supplies, shifting the onus from fresh to frozen,

and accelerating the move from freshwater to saltwater fish.

The fleet faced severe economic and political difficulties in the early seventies. The o1l crisis lead to

higher oil prices and increased operating costs, with no Government subsidies to compensate for the

increases. Icelands imposition of a 200 mile fishing limit lead to the ‘cod war’ and prevented the deep

sca vessels fishing traditional grounds.

2.8 SUMMARY

Throughout history fish has featured quite prominently in our food habits. More recently we have

seen a switch in demand for saltwater fish over freshwater fish. This is in part a function of
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improvements in presentation and availability of saltwater fish but after the nineteenth century the
freshwater supply would have been insufficient to meet the demands from a growing market. Fish
days in the past were associated with abstinence from meat eating and religious ceremony. The idea of
fish on Fridays is still evident today but it is possible that many of the attitudes towards fish are a
product of earlier consumption dominated by salted herring and fried cod. Improvements in
preservation techniques and trade has resulted in a wider choice of fish available to the consumer, in a
fresher state. We have seen a reversal in importance of the herring industry dominant in the early
twelfth through to sixteenth century (and now a main export market in the UK). This turn around
reflects the move away from salting towards other forms of preservation. One can begin to

understand where the preferences for fresh fish have arisen from given the problems of perishability,

the difficulties of transporting fish inland and the strong flavours of salted products.
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CHAPTER 3

|
L

o CONSUMPTIONIN TE KelHE MARRKETL AND 1R SNSUY

There is a wealth of empirical data on the landings, sale and consumption of fish and fish products in
the UK, and this chapter will be concerned with reviewing recent data. This will provide a basis on

which to proceed to investigate behavioural aspects of fish use in the qualitative section, but will

also, of course, provide evidence for some of the most fundamental features of consumer behaviour

with regard to fish. This chapter, therefore, reviews existing studies to determine:1

(i) markettrends and possible explanations for these trends in relation to behaviour

(retail market)
(11) demand charactenstics
(ii1)  characteristics of the population under study
(iv)  attitudes and beliefs towards fish and fish products

3.1 THE RETAIL MARKET FOR FISH

The retail market for fish and fish products is estimated to be worth £981 million in 1986, with a

3.4% increase in volume to 322,942 tonnes (Leatherhead R.A., 1987). If retail fish friers are included
this figure increases to around £1.13 billion (Keynote, 1988). The retail market tends to be

categorised into product sectors fresh (i.e. wet fish), frozen and chilled, canned.

3.1.1  ERESH FISH

The market for fresh fish is currently valued at £295 million, which includes fresh processed fish and”
shellfish. It represents 25% of the market value, and a volume of 91,411 tonnes (Leatherhead, R.A.,

1 Any previous research will have been designed with specific objectives in mind, and the language and
terminology used will be specific to those objectives. In one respect the desk research acts like ‘hard core’
foundations of the research, it is there to be built upon, but exists in its own right.
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1987). Following a static period (1977-1984) consumption has grown since 1985, reflecting the
increased availability of fresh fish. The long term decline in the number of fresh fish outlets was

reversed for the first time 1n 1986.

3.1.1.1 Seafish

Consumer preferences for sea fish are strongly orientated towards particular demersal species, cod,
haddock and plaice together account for 49% of seafish sales (Leatherhead, R.A., 1987). Figures for
1984 showed these three species constituted 73.3% of market share (SFIA, 1984). Sales of the
traditional species of cod, haddock (including smoked) and sole are in decline. Sales of cheaper fish
varieties such as mackerel and herring have shown good growth but their share of sales remains low
(at 2.2% and 4% respectively). 'Other’ fish varieties? have doubled their volume share from 8% in
1984 to 16% in 1986. The market is dominated by 'fillets’ which in 1986 represented 65% (down 5%
on 1984). Sales of steaks and whole fish have grown by 12% and 20% respectively to represent 9%

and 23% of the market (respectively).

3.1.12 Freshwater fish

Freshwater fish represents 15% of the fresh fish market by value, and is worth £42 million,
dominated by salmon and trout. A relatively new development, the UK production of trout is
estimated to have reached 14,000 tonnes in 1987. The retail market for trout is growing at 5% per |
annum, and projected demand is strong. The Highlands and Western Isles of Scotland project output
of salmon to reach 45,000 tonnes by 1991, up 28,000 tonnes on 1987 figures, with supermarkets
expressing an interest in selling Scottish salmon (Retail Business, 1988). The total smoked salmon
market is estimated to be worth £50 million, 6,250 tonnes of whole fish. The market is likely to

remain dominated by fresh whole salmon, although frozen salmon for smoking represents a

considerable market opportunity (O'Conneide, 1987).

3.1.13 Fresh fish retailing

L )

General standards in fishmongers shops have now come under the scrutiny of the SFIA Seafoods
Quality Assurance Scheme (Seafish Standard, 1988a, 1988b, Seafish Standard 1986a, 1936b, 1986¢), and

20ther fish varieties excludes cod, haddock, smoked fish, plaice, coley , herring, kippers, whiting, skate,
lemon sole, and includes species of fish the consumption of which is less than 100 tonnes/per annum.
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to date 250 outlets have obtained the award3. Like the meat retail trade (Marshall and Warren

1987) fish retailing is characterised by a large number of independent retail outlets (Table 3.1).
MacFisheries, originally part of the Unilever group, was converted into a supermarket chain and

became part of the Dee Corporation in the early eighties.

A 1€ : yusehold Consumption of Fre 1 ’ pe of Outle
T 1985 1986 % change =
Fishmongers 52.1 51.0 -2.1
Market stalls 17.3 16.8 -2.9
Multiples 134 14.4 +7.5
Mobile vans/shops 6.8 1.6 +11.8
Grocers 24 1.7 -29.2
Other outlets 8.0 8.5 +6.3
100 100

Source: Keynote; SFIA.

A decline in the number of fishmongers from 3,372 in 1977 to around 2,500 (if stalls and mobile vans
are included) in 1988 has affected the availability of fish (estimated from National Federation of

Fishmongers). This level of contraction is more severe than with most other specialty food shops

(Retail Business, 1985a). Supply problems and high prices, slowed demand in 1987 and poor sales in
the early part of 1988 may be a knock on effect from the price increases of the previous year. Fish

sales are slow, despite an advertising campaign launched by SFIA (Seafish Standard, 1988b). Interest

in farmed salmon and trout, has kept many fishmongers out of insolvency.

There is also an increased demand from restaurants, looking to the fishmonger to provide traditional
skills and quality products for a market where good fish can demand premium prices. The possibility
of a fish outlet franchise has received recent attention (Marketing, 1988; The Grocer, 1988d). It

remains to be seen if this project is a viable means of increasing the number of outlets.

Two recent developments in fresh fish retailing have contributed to the increase in consumption (1)

introduction of in-store fresh fish counters by multiple grocers (2) increasing use of Controlled

Atmosphere Packs (CAP).

In 1986 there were around 400 in-store fresh fish counters. The two largest fresh fish retailers are

Presto (with 129 counters) and the Dee Corporation (with 134 counters). The increase in the number

3However financial support is not available in the form of grants for improvement of premises.
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of in-store fresh fish counters has expanded the market overall by increasing exposure to fish in all
forms (Leatherhead R.A., 1987; Daily Telegraph, 1987; Supermarketing, 1986; The Grocer, 1986). A
survey by the Institute of Grocery Distribution (IGD) in 1986 reported fresh fish counters in 10% of

supermarkets and the number of in-store fresh fish counters is expected to increase (Retail Business,

1988).

CAP# has been adopted by many large retailers, notably Marks and Spencers. It increases shelf life
to 3-4 days for wet fish, and the product is presented in a clear pack in which air has been flushed and
replaced with nitrogen or a gas mixture based on carbon dioxide, usually combined with nitrogen and
oxygen to reduce deterioration. Standards of presentation are generally high and the product is stored
in chilled food cabinets, adding to the quality image. Marks and Spencers provide a range of quality
fish products in this form, and Safeway have built a substantial business in CAP fish. Altogether the

multiples are offering a greater choice of fresh fish to the customer.

3.1.14 Catering

Around 50% of fish consumption is accounted for by the catering trade. Some 9,000 fried fish outlets
sell 25% of all white fish consumed in the UK, and about 30% of all fish for catering goes to fish

friers.

The friers have faced considerable competition from other fast food outlets like McDonalds, Wimpy,
Kentucky Fried Chicken and Pizza outlets. The sale of fish through catering establishments other
than fish and chip shops remains low (Table 3.2) (SFIA 1986) and the image of the fish and chip shop

is 'young working class' (SFIA 1983b).

2 ble + Catering Consumption by Outle 1986

Fish friers 30
Canteens 19
Cafes and restaurants 15
Educational establishments 13
Pubs and clubs 7
Hotels 7
Health establishments 7
Others 2
Total 100
Source: SFIA

4Controlled Atmosphere Packaging more strictly termed Modified Atmosphere Packaging (MAP).
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The fast food industry is predicted to be one of the largest growth sectors in the catering industry
with sales expected to reach £2630 million by 1990. But this growth is expected to come from the
American style fast food outlets while the traditional outlets are expected to decline (Kerr, 1985).

312 FROZEN FISH

This sector has until 1986 shown positive demand aided by competitive prices. However, a shortage in

fish supplies in the latter part of 1986 and the resulting price rise has led to a slight decline in the
frozen fish sectors (Birds Eye, 1986, 1987). It is currently valued at £420 million (including fish
fingers, coated fish, natural fillets/steaks, fish in sauce, fish recipe dishes and specialty seafoods) and
represents 155,000 tonnes in 19865 (Leatherhead R.A., 1987). It can broadly be divided into two,
the coated fish and non-coated fish sectors. The coated sector represents 54% of value sales in 1986,
and of this fish fingers alone represent some 40% of the sales. One of the main growth areas in this
sector is breaded products, which increased 32% in value terms, mainly through product innovations
in coatings (The Grocer, 1988a, 1988b; Food Processing 1986). In the non-coated sector, fish recipe

dishes and specialty meals represent the main growth areas.

3.12.1 Kish fingers

The traditional fish finger has showed little growth in recent years suffering from higher cod prices.
The market now splits into ‘premium’ and ‘budget’ products. Birds Eye hold 50% of the market, Ross

13% and Findus retain 20% of the premium sector.

3.122 Other coated fish products

As with fish fingers growth in the value of this market has been largely accounted for by increased
prices. Main changes have resulted in a diversification of product coatings and cooking methods,
capitalising on increased demand for ‘healthy’ products. These products still consist primarily of

battered and breaded fillets, burgers and fish steaks, and although cod is still dominant its inflated
price has resulted in a switch by manufacturers to cheaper haddock and plaice as a basis for the

products.

SValued at £272 million in 1981 and 117,000 tonnes volume, Market Research Great Britain, 1986.
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3.123 Natural fillets/steaks

This sector, worth £44 million in 1986, competes directly with fresh fish (in marketing terms). The
sector has however been contracting, with the exception of smoked fish fillets which have

experienced some growth. This has been attributed to the use of better quality packaging and

improved marketing.,

3.124 Kishin sauce

These products hold a similar share of the market as natural fillets (about 10%). They are mainly

'boil-in-the-bag' products which offer ease of storage and preparation.

3.125 Fish recipe dishes

Worth £50m in 1986, they represent 12% by value of the frozen fish market and 18% of the frozen

ready meals market. The success of this sector has been attributed to the increased sales of

microwaves, increase in the number of working women, smaller household sizes and decreased

frequency of formal family meals.

3.12.6 Specialty seafoods

This includes prawns, scampi, and frozen trout and salmon and is currently the largest growth sector,
worth £61 million in 1986 on a tumover of 9,800 tonnes of product. Most of the demand for prawn is
secasonal, with peaks at christmas and easter. The UK is currently the v;rorld's third largest importer
of prawns. Scampi, like prawns, tend to be used on special occasions, although it is believed to be

broadening its general appeal. Many of the new product ranges are based on prawns and shellfish.

One new product which is creating much interest is based on simulated shellfish produced by Japanese
kamaboko technology (O'Connell, 1987). These ‘crab sticks' in 1985 had a total market value of

around £7 million (retail and catering) (Market Research G.B., 1988).

o
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3.12.7 Frozen fish retailing

Frozen fish retailing is mainly centered on the five major multiples Sainsbury, Tesco, Asda, Dee and
Argyll Group (Presto and Safeway).

The growing multiples and freezer centres account for nearly 80% of the retail sales of frozen fish
(Table 3.3). Buying power is concentrated in a small sector of the market, with aggressive price

competitiveness and heavy marketing of own brand labels. The multiples’ share of this market has

crept up since 1982 (Market Assessment, 1986).

1bl¢ D ol 1074 ish Purchase by Outlet (% J30

Five major multiples 39.5
Freezer centres 26.2
Other multiples 12.9
Co-ops 6.6
Grocers 4.0
Other outlets 10.7
Total 100
Source: SFIA

313 CANNED FISH

This sector, like the frozen fish market has shown steady growth since 1977 (despite a highly
publicised outbreak of botulism in 1982). Total canned sales were valued at £195 million in 1984

(Retail Business, 1985b) and recent estimates value the market at £210 million. This represents 18%

sales value of the retail market, and 70,000 tonnes of canned fish (Leatherhead R.A., 1987). Since 1977
the value of the market has increased by over 200%. The market is dominated by salmon, tuna, sardines

and pilchards.

3.13.1 Canned salmon

This market was worth £117 million in 1986 and accounts for over half the total value of canned fish.
sales and around thirty five percent of volume sales. The trend has been towards red salmon and away

from the more expensive pink species. Salmon sales are more seasonal and a large quantity of canned

salmon is imported (27,700t in 1986) over fifty percent coming from the USA.
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3.132 Canned tuna

Tuna sales 1n 1986 were worth £65 million, up 38% on 1984 estimates (Retail Business, 1985b). Tuna
sales of 21,667 tonnes in 1986 (Leatherhead R.A., 1987) were up 25% in volume terms, to account for
31% of total market volume. Increased attention has been directed towards tuna in brine, and new
launches of tuna in sauce products. Imports have increased substantially in 1986 3,843,000 cartons of

tuna were imported, mainly from a new source in Thailand. Imports of tuna are up fifty percent since

1984.

Approximately 95% of all canned fish is imported (Mintel, 1984; Retail Business, 1985b). Around
81,800 tonnes of salmon, tuna, sardines and pilchards were imported in 1986, 60% up on 1982 figures.
Sixty percent of these imports are accounted for by salmon and tuna and it is estimated that 75% of

imported canned fish ends up in the retail sector.

3133 Canned fish retailing

Major multiples account for 70% of retail canned fish distribution by value, the independents and co-
ops took 13% and 12% respectively in 1986. John West holds around 33%, Princes (Buitoni) 25% of

market by value in 1986. Beresford is the third largest company with 13% market share by value.

This sector has gained from the healthy image of fish and shows resilience to the increased

competition from fresh and frozen sales. The market is viewed as being very traditional and until

recently there has been little product innovation. One report (Market Assessment, 1986) suggests

that competition in this sector comes from other canned foods such as canned meats rather than other

fish, and projects growth at §% per annum.

3.14  RETAIL SUMMARY

(i)  Recent growth in fresh fish market due, in part, to a wider availability of fresh fish

(ii) Diversification of frozen products and interest in the specialty seafood and ready meals

sector based mainly on ‘white’ species
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(ii)  Steady growth in the canned sector based on salmon and tuna with some product
diversification, but still very traditional market

This information related to broad market changes based on sales volume and value. It tells us little
about the characteristics of the individual buying fish or trends in household consumption. For this

information it is necessary to turn to the National Food Survey.

3.2 DEMAND FOR FISH

321  PRICE CHANGES 19771986

The price of fish has continued to increase since 1977 in all sectors. Prices are subject to fluctuation

due to supply problems characteristic of the fishing industry.

In terms of yearly price changes, Table 3.4 shows the average yearly price of fish has almost doubled
since 1977. The greatest increase in absolute prices has occurred in the fresh and processed sectors. The
decline in 1986 yearly average price in the processed sector is accounted for mainly by a large fall in
the average yearly price of fat processed unfilleted herring. In the prepared sector the average retail
price of canned salmon fell sharply. In 1986 prices continue to increase in the frozen sector a

reflection of increased cost of cod.

o dices for '

1977° 1978 1979 1980 1981 1982 1983 1984 1985 1986

Fresh 100 115 122 136 142 145 157 171 190 205
Processed 100 114 135 147 153 166 183 190 209 206
Prepared 100 105 114 123 129 139 148 162 183 181
Frozen 100 110 122 129 128 135 145 150 159 172
All Fish 100 111 123 133 139 148 160 170 189 193
* base year = 1977

Source: NFS data



The real price of fish has fallen by 7.5% since 1977, this would suggest an increase in demand®,
Since 1982 real prices have been on the increase (Appendix B:Table B.1) and consumption seems to
suggest, if anything, a lag effect responding to the previous years price. Between 1985 and 1986 the
real price of fish fell slightly and consumption increased, but real price increases between 1984 and

19835 were also accompanied by an increase in consumption.

Overall consumption has not been adversely effected and the recent increase in consumption is
encouraging (see Section 3.4.1.1). The prepared sector has seen steadily increasing real prices since
1977, but demand in this market has grown. In the frozen sector real prices have fallen fairly steadily
since 1977, with resulting increases in consumption, although 1985 saw price increases for frozen fish

which led to a decline in consumption.

322 INCOME ELASTICITIES

Engels law relates expenditure on food to levels of income. People need food for survival and the
poor spead proportionately more of their income on food. But, the human appetite is not insatiable
and there are physical limits to ingestion. As a result, there is a decreased willingness to spend

additional money on food as incomes rise. This has important implications for the market for food in

a growing economy.

The income elasticity of demand is defined as:

% change in quantity purchased of a product

% change in consumer income

The income elasticity co-efficient is positive for most food products and lies between 0 and 1, since
percentage change in quantity purchased is less than percentage change in consumer income. With
‘inferior goods' however, the quantity demanded actually decreases as income increases, and the income
elasticity co-efficient will be negative. If the elasticity co-efficient is greater than 1 there is a greater

proportionate increase in quantity purchased in response to income change (However, this is rare for a

6The Meat and Livestock Commission cite this fall in the real price of fish as the main reason for the
buoyancy in expenditure on fish (MLC, 1983), due to the apparent lack of positive reasons given for buying
fish in consumer studies. There does scem some justification in the argument that the increasing manufacturing
prices of beef, in relation to a supply of low price imported fish, has favoured the latter but the idea that this
impact is limited by a restricted product range of fish products is less convincing, One study (Spence, 1984)
identified over 774 different fish products available in London and Glasgow supermarkets.
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food product). In the case of fish the income elasticity is +0.05, so 2 10% increase in income would

result in a 0.5% increase in the quantity of fish purchased.

With static or declining markets, like the fish market of late, the question is ‘can the consumer be

persuaded to pay more for the same quantity of food'. This is measured by the ‘income elasticity of

expenditure’ defined as:

% change in expenditure on a product

% change in consumer income

"Expenditure elasticities are defined for constant prices of individual food products but
allow for consumers "trading up" within a broad product group as they become more

wealthy. For example the income elasticity of quantity demanded for a particular group of

vegetables might be zero, but if, with rising incomes consumers switch from the more basic
to the more exotic vegetables (without buying any more in total) and if they buy more pre-
packed and processed vegetables then they will increase their total expenditure on the

vegetable group and the income elasticity of expenditure will be positive.

The greater the gap between the quantity and the expenditure elasticities, then the more scope
there 1s within the broad food group for profitable marketing by exploiting consumer

willingness to buy higher value-added products as their incomes rise.” (Ritson, C., 1985,
p10).

Table 3.5 lists income elasticities of both quantity demanded and expenditure for various categories
of fish. Two aspects are notable. First the income elasticity of 0.05 for all fish masks a wide range
across the product categories. At one extreme consumption of white fish and herring will fall in

response to an increase in income. (In the case of white filleted fresh fish a 10% increase in income
would lead to a 20% decrease in quantity demanded, an 11% decrease in expenditure). At the other
extreme shellfish respond positively to an increase in income. Second in all cases, there is a significant

gap between the quantity and expenditure co-efficients, implying considerable scope for the

introduction of higher quality products.
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Quantity demanded Expenditure

White, filleted, fresh 023 0.11
White, uncooked, frozen -0.10 0.01
Herring, filleted, fresh -0.04 029
Shellfish 1.14 152
Other canned and bottled fish 0.27 035
All fish 0.05 0.19

Source: NFS data [Income Elasticities of Demand for Individual Foods, 1986a)
323 PRICE ELASTICITIES

With most foods price is inversely related to quantity purchased. The strength of this relationship can

again be measured by elasticities. The price elasticity of demand is defined as:

% change in quantity purchased
% change in price

If the price elasticity co-efficient lies between 0 and -1 then demand is inelastic - that is, the
percentage change in quantity purchased will be less than the percentage change in price. Due to the
inverse relationship in the case of food the sign will be negative. If the co-efficient is greater than
-17, then demand is elastic the percentage change in quantity demanded is greater than the percentage
change in price. Substitution of goods is less likely across broad food categories e.g. meat and fish,
with rising or falling prices and in this case the response to price change 1s more inelastic. However

within product groups substitution is more likely, and the response to ‘price’ changes elastic,

depending on the degree of substitutability.

Price elasticity of fish is -0.02, implying that consumption is not sensitive to price changes and
unlikely to have been influenced by the fall in its average real price (Table 3.6). It suggests that fish

as a whole is not very substitutable with other foods in response to price changes. However there

appears to be considerable substitution within the product group.

7In some approaches a -ve sign precedes the definition to make the elasticity of demand a positive number as
a matter of convenience (Lipsey, 1983, p101).
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Fresh white fish, filleted | 124

Frozen white fish -1.68
Shellfish .76
All canned or bottled fish -0.32
Frozen convenience fish and frozen convenience fish products 0.950
All fish -0.02

Source: NFS data.

Fresh and frozen white fish are highly elastic in their response to price change. This suggests a high
degree of substitutability probably between the categories and perhaps due to the range of fish species
available. With more processed products demand is inelastic and less sensitive to price changes. A

10% increase in the price of frozen white fish will result in a 17% decrease in demand against a 3%

decrease in demand for canned fish.

Young (1977) found that

“the varieties of fish which have experienced the severest decline in per capita consumption
have been seen to be the most price elastic. Thus the substantial increases in fish prices being
only partially offset by increases in income, would appear to be the major cause of falling
purchases, It has also been found that the fat fish categories (i.e. mackerel, herrings etc.)
although price inelastic exhibit negative income elasticities and so may be expected to

become less popular as real disposable consumed income arises over time.” (Young, T., 1977,
p3.)

This partly explains the relation between price changes and behaviour, but that relationship may not
be so simple. In summary, it appears that the demand for fish is little affected by rising incomes, and
is not very sensitive to price changes. However, any change in demand with rising incomes is more
likely to result in the increase consumbtion of convenience products and shellfish, and price changes

are less likely to effect demand for frozen convenience and canned fish. Certainly the economic

relationship between price, income and demand is not clear cut and straightforward as it was in the

past due to the increased complexity in food consumption.

44



324  CROSS PRICE ELASTICITIES

These cross price elasticities measure the response in demand of one product against price changes in

another products. Thus goods can be defined as complementary or substitutable® but the price

relationship alone, fails to account for other factors such as the usage occasion.

J.3 FISH SUPPLIES IN THE UK

Total UK landings in 1987 at 786,000 tonnes of fish were up on 1986 landings.. Demersal species
currently account for 48% of UK landings, pelagic species for 38%. (Total supplies include imports
and fish from agriculture, minus exports). While overall landings of demersal fish were down in
1987 accounted for mainly by poor supplies, cod landings were up?. The increased catch of pelagic

fish was due to increased mackerel landings. Shellfish landings also improved in 1987, reflecting

increased demand (Table 3.7).
FISH SPECIES 1987 (1986)
(Landed weight in tonnes)
DEMERSAL Cod 91,339 (*76489)
Haddock 102,183 (131005)
Whiting 51,749 (40783)
TOTAL 375,251 (378520)
PELAGIC Mackerel 188,936 (132054)
Herring 100,170 (106118)
TOTAL 300,099 (250111)
SHELLFISH 110,584 (87603)
TOTAL UK LANDINGS785,934 (716234)
AQUACULTURE** Trout 14,000 -
Salmon 13,000 -
Shellfish 4,000 -
TOTAL 31,000 -
IMPORTS*** 381,000 (371962)
EXPORTS*** 334,491 (330118)

*  (1986) landings

TOTAL UK SUPPLY 863,443

**  Personal Communication with K, Whittle, Torry Research Station, Aberdeen

*** Product weight

8The economic concept of substitution refers to whether or not a product is purchased, while the price of

these 'substitutes’ may be related in the economic sense, they may not be true substitutes in the context of usage,
e.g. a boiled egg and sardines on toast may be substitutable in the case of a snack, but the comparisons may be

deemed inapproprate for a main meal.
9Landings of cod were exceptionally low in 1986. -
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331 IMPORTS

Imports are dominated by demersal species, in 1986 cod accounted for 46% of all fresh imports and
64% of all frozen imports. Total imports since 1977 are up by some 500% to 381,000 tonnes in 1987

valued at £624m.

Iceland, Norway and Denmark are the main sources of fresh and frozen wet fish accounting for around
seventy percent of imports. Shellfish imports rose substantially in 1986, India and Bangledesh were
major suppliers for prawns and shrimps. Thailand, Chili and Denmark were the major suppliers of
preserved and prepared fish products in 1986, while Canada and USA supply most of our salmon. The

largest volume canned imports are accounted for by tuna, the most important by value are accounted

for by canned salmon.

332 EXPORTS

Exports of demersal, pelagic and shellfish in 1987 stand at 334,500 tonnes with a value of
approximately £353.7m (SFIA, 1988) . The bulk of this trade by volume is comprised of herring and
mackerel, exported at little added value. Exports from the UK tend to be composed mainly of these

underutilised species, and fail to balance imports in terms of volume.

Most exports are destined for the USSR and communist bloc countries. Eire accounts for nearly half
of the UK exports of canned fish (mainly salmon, sardines, tuna and mackerel), with crustacea and
mollusc exports to the USA, France and New Zealand. The main fish exported in volume terms

remains fresh mackerel and herring. The most valuable export remains shellfish with increasing

contributions from salmon.

3.4 THE FISH CONSUMER

This section examines household demand characteristics and reviews previous research into fish

consumption.
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34.1 HC HOLD FISH CONSUMPTION AND EXPENDITUR

Household consumption and expenditure is based on information provided by the National Food

Surveyl0, This gives some indication of the demand characteristics of consumption in relation to

measurable population parameters.11

This section considers consumption trends since 1977, examining differences by region, income,

household composition and age of housewife,

Consumption of fish has been on the decline since after the Second World War falling to an all time

low of 4.13 oz/person/week in 1977, Since 1977 it appears that this decline in household consumption
has been arrested and total consumption is up 25% to 5.16 oz/person/week in 1986 (Table 3.8).

\ble 3.8: Average Consumption ¢ h and Praducts (1077-1086) (oz/person/week

FISH YEAR

1977 1978 1979 1980 1981 1982 1983 1984 1985 1986

Fresh 1.36 1.36 1.36 1.37 1.38 1.28 1.30 1.27 1.24 1.29
Processed 0.44 0.43 0.48 0.53 0.50 0.51 0.52 0.52 0.54 0.58
Prepared 1.17 1.29 1.29 1.52 1.62 1.59 1.76 1.55 1.46 1.63
Frozen 1.20 1.18 1.26 1.48 1.42 1.65 1.55 1.56 1.67 1.64
TOTAL 4.13 4,25 4.51 4.30 4,92 5.04 5.14 4.89 4.90 5.16
Source :NFS data.

The NFS categorises fish into fresh, frozen, prepared and processed (Appendix A). Frozen products
still account for the largest consumption at 1.64 oz/person/week, mostly frozen convenience products
(1.03 oz/per person/per week). It is breaded fillets, fingers and steaks, cod in sauce etc, which have
kept the market buoyant. This increased consumption in the frozen sector contrasts with the static
growth, until recently, in the fresh sector (Fishing News, 1986). Consumption at 1.29

oz/person/week is still below 1977 levels. The market is recovering slowly, despite a fall in the real
price of fresh fish (Appendix B:Table B.1). Most of this demand appears to be for white filleted fish.

10The National Food Survey which uses a weekly food diary, placed in a sample of randomly selected
households has been criticised for its method of data collection (see Lesser et al, 1986, Frank et al, 1984) but the .
main appeal of this data lies in its longevity.

11Eioures from the Sea Fish Industry Authority based on Attwood Statistics, a market research organisation,
agree with general consumption trends although NFS estimates are 30% higher. Attwoods data based on a
structured panel reporting throughout the year shows less seasonal variation in consumption. To achieve
household consumption levels of fish recorded by the NFS seventy five percent of total UK supplies would have
to be consumed in the home. (The corresponding Attwoods figure is much lower at 54%).
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price of fresh fish (Appendix B:Table B.1). Most of this demand appears to be for white filleted fish.

Demand for pelagic species remains low although herring and mackerel are showing improvement

according to 1986 trade figures (Keynote, 1988).

Average consumption for prepared products is 1.63 oz/per person/week just behind frozen products.
This includes products like ready meals, fried and canned fish and this sector has shown good growth
in line with that experienced in the frozen market. Consumption of prepared products has remained
above that of frozen for much of the period under consideration, the largest consumption in this

sector is accounted for by canned fish (includes canned salmon). Cooked and ready meals sectors are

currently doing well.

Processed fish consumption remains low, and growth in this area is mainly attributed to shellfish
consumption which has grown 142% since 1977 to 0.17 oz/per person/week in 1986 (30% of processed
fish consumption). The figures reflect the buoyancy in particular sectors (Appendix B; Table B.2).

Overall expenditure on fish has increased from 18.24 pence/per person/week (£9.48/per person/year) in
1976 to 40.77 pence/per person/week (£21.20/per person/year) in 198612, This in real terms
represents a decline in overall expenditure on fish and fish products. Yearly average expenditure on
fish, as a percentage of total expenditure on food, has increased since 1977 to 5.1% (Appendix B: Table
B.3). (Expenditure on meat, as a proportion of total food expenditure, has declined to 28.8%).

3411 Underlying Trends in Demand

The underlying trend in demand looks at what might be expected to happen to demand had prices and
incomes remained stable in real terms. In other words, it is the ‘residual’ change in demand after
accounting for price and income changes, and thus may be attributed to ‘other’ factors. Unfortunately

data for the underlying trend in demand is not available for ‘all fish’, or by the specific product groups

outlined above. It is however possible to look at specific sub-categories.

121f one considers the purchasing power of sterling in 1976 compared to 1986

(Retail Price Index base year = 1974)
100 * 1976 RPI. = 100 * 1571 = 40.71p

1986 PRI 385.9
£21.20 in 1986 was equivalent to an expenditure in 1976 of £8.63 (£21.20 * .4071), which represents a decline

in household expenditure.
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Figure 3.1 looks at the underlying trend in demand for uncooked white fish (including smoked and

frozen) , frozen convenience fish products, shellfish, and processed filleted fat fish (see Appendix A).

Fig. 3.1 Demand Trends - Four Types of Fish
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(Base = average for period 1981-1986)

In the case of uncooked white fish, the underlying trend in demand has been positive since 1984,
perhaps a reflection of the increased health concern and some improvements in availability. Demand
for frozen convenience products seems to be constant. Shellfish have shown the most positive trend
in demand while that for processed filleted fat fish has fluctuated quite markedly over the period

1977-1986.

Examining these demand trends in more detail along with prices and purchase information, it is
apparent that the fall in real prices of uncooked white fish up to 1982 led to increased purchases.
After this period the index of purchases has remained above demand (Figure 3.2). Prices have risen,

discouraging consumption, but demand is more positive.
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INDEX

Fig 3.2 Demand Trends-Uncooked White Fish
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Frozen convenience products have also shown increased purchases and demand appears to have

plateaued along with prices (Figure 3.3).

INDEX

Fig. 3.3 Demand Trends - Frozen Convenlence
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Shellfish prices have remained constant yet demand and purchases continue to rise suggesting ‘other’

reasons for this positive trend in purchases (Figure 3.4).

Fig. 3.4 Demand Trends - Shellfish
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Processed filleted fat fish prices have been fairly constant since 1982, perhaps a reflection of
improved supply with the lifting of the E.E.C. ban on herring fishing in 1982 (Figure 3.5). Both

purchases and demand trends have been positive since 1984, perhaps in response to new products which
have appeared on the market such as smoked mackerel. It will be interesting to see what will happen

to this demand trend in the future.

Flg 3.5 Demand Trends - Processed Fat Fish
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Overall the picture is much more encouraging, for fish consumption than the consumption figures
would tend to suggest (certainly for these four products), but particular sectors eg. uncooked white

fish remains price sensitive (Section 3.2.3 ).

The NFS figures relate to foods consumed in the home and an increasing number of meals are being
eaten outside the homel3, This needs to be taken into account when interpreting the figures,

although the research is more specifically related to housechold consumption in the UK. It is also

possible to examine household consumption by several demographic indicators.

34.12 Fish Consumption by Region

In 1986 the highest consumption and expenditure on fish was in the North of England (Table 3.9).
The next highest region for consumption is Yorkshire and Humberside, but the South East and East
Anglia exhibit higher levels of expenditure. Lowest levels of consumption are in the Midlands and
South West. While the lowest level of expenditure is in the South West

able 3.9: Household Consumption and Expenditure on Fish by Regic 086

REGION CONSUMPTION EXPENDITURE
(oz/person/week) (pence/person/week)

NORTH 5.79 54.77

YORKSHIRE & HUMBERSIDE 545 49.11

NORTH WEST 502 50.87

EAST MIDLANDS 4.93 49.91

WEST MIDLANDS 4.93 46.64

SOUTH WEST 491 45.64

SOUTH EAST / EAST ANGLIA 5.16 5346

WALES 5.36 45.99

SCOTLAND 5.00 45.99

Source: NFS data,

A closer examination of regional consumption reveal highest consumption of fresh fish in Scotland,
Wales and the North West. Consumption of prepared fish is highest in the Northern region,
Yorkshire and North Humberside, but relatively low in Scotland. Frozen fish consumption is fairly
consistent across regions (perhaps a reflection of availability) and highest consumption occurs in_
Wales (Appendix B:Table B.4). Higher fresh fish consumption in Scotland may reflect a traditional
usage of fish, and closer proximity to landing ports (see Rosson, 1975). These regional trends have

131t is now estimated that catering now accounts for 52% of the fish market in volume terms (personal
communication SFIA).
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been fairly consistent since 1977, in Scotland consumption of frozen products have increased at the

expense of fresh fish.

34.13 Eish Consumption by Income

The highest consumers of fish are E1 households!4 and the OAP'S. These groups are on average

consuming almost twice as much fish as the other households (Table 3.10). These two groups, along
with the A households are spending most on fish. It is possible that the A households are buying

more expensive fish, while the households without any earner and the OAP’s are buying cheaper and

less processed fish.

1bl¢ ). Household Consumption and Expenditure on hy Income Group (1986

Gross Weekly Income of Head of Household

Households with one Households with-
Oor more earners out an eamer OAP
ALL A B C D El E2

CONSUMPTION 5.16 4.73 4.59 495 4.39 9.07 547 788
oz/person/wk
EXPENDITURE 5041 5594 4536 4752 39.00 94.99 49.39 74.72
p/person/wk
AV.COST* 978 118 99 96 89 10.5 9.0 9.5

* Average cost is ‘consumption’ divided by ‘expenditure’,
Source: NES data

Closer examination of the consumption features show OAP's to be higher than average consumers of
all types of fish. The A's consumption is accounted for by processed and shellfish, and fresh fish, E1’s

exhibit very high consumption of fresh and frozen fish but below average consumption of prepared

fish (Appendix B:Table B.S).

This pattern of consumption and expenditure across income groups is consistent with earlier NFS

data from 1977 onwards. It is the OAP's and El's who are consistently consuming higher amounts of

fish on average.

14ncome per week for A households is over £335/week, for E1 households over £90/week.
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This high consumption among OAP's may be the result of a 'vintage' or historic effect (Lesser et al,
1982) rather than income differences with consumption habits being formed in periods when

historically there was higher fish usage. High fish consumption post World War Two when fish was
largely unrationed may also account for the formation of these consumption habits which have been

carried through life as people get older. If so, the question is what will happen to consumption as

these people die?
34.14 { ynsumption by Householc¢ O mt

Single person households currently account for around 23% of the population, with 32.5% of

households consisting of two people.

Single person households exhibit the highest consumption of fish (Table 3.11). The general trend is

for fish consumption to fall as the number of children in the household increase. This is consistent

across the four broad categories of fish (Appendix B:Table B.6) suggesting that children do not like

fish19.
1ble¢ - Consumption of Fish by Household Composition {1986 Xoz/person/week
HOUSEHOLD SIZE
Households with
-
Adults | 2
-
Children 0 0 1 2 3 44
All fish 8.03 7.25 4.27 3.79 3.54 3.09
Source; NFS data

These figures are consistent with those for other foods - the larger household ‘consumes’ less per
person. However, the dramatic drop in consumption of fish in two adult households, occurs in the
case of fresh fish where consumption fell from 2.830z/person/week to 0.850z/person/week with the
arrival of one child and then fell by a further 20% when two children are present (Appendix B:fable
B.6). Consumption of processed and shellfish drops by some 50% per person with one child in the

15Several questions need to be raised with this assumption, firstly do the buying patterns of single person
households differ from those catering for a family? Do households with children use fish in similar ways?

Sovang (1982) in a Norwegian study also found consumption to be lower in households with children. But there
has been no scientific evidence to support the claim that children do not like fish (Jellestad, Nivison, Ursin,

1985, Jellestad and Solbue, 1987).
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households. Frozen and prepared fish consumption does not appear to be so badly affected. Frozen
fish consumption actually increases with 3 or 4 children in the household, but still remains lower
than households without children. It may not be that children do not like fish but rather the form in

which it is available, or a reflection of adult attitudes towards serving fish to children.
34.15 Fish Consumption by Age of Hc

Fish consumption appears to be related to the age of the housewife. In 1986 young housewives (<25)
spent less than average on all fish and fish products except for frozen fish, It is older housewives
(>65) who spend most on fish, (twice as much on fresh fish than other housewives), 55-64 year old
housewives spend most on processed and prepared fish, although differences in average expenditure
between housewives is not so marked in the case of prepared fish (Appendix B:Table B.7). These

patterns are fairly consistent since 1977, although older housewives seem to have increased their

expenditure on fish, as have the under 25's.

This characteristics may be attributable to a 'vintage' effect referred to earlier (Lesser et al, 1982).
Older consumers are more familiar with fish due to historic differences and the degree to which they
used it as part of their meal system also, as housewives get older and more experienced in cooking
they may use more fish. If the latter is the case then there is less cause for concern. However if the
vintage effect does exist then the generation of fish users is literally dying out. An examination of

age cohorts over an eight year period reveals some trends in expenditure by different age groups.

Table 3.12 suggests that average expenditure on fish has increased in all but the cohort which was

under 25 in 1978. This is almost certainly strongly influenced by the shift towards higher priced

frozen and prepared products..

-l‘l' y UL f ’ . i o ¥ JIIL LY
AGE (in 1978) <25 25-34 35-44 45-54 $5-64 65-74
e ——
Expenditure on fish (1978) 72% 79% 86% 115% 136% 138%
(as a % of all h/holds)
Expenditure on fish (1986) 69% 88% 110% 141% 153% 145% -

* This Table compared expenditure by age conhorts across an eight year period based on age in 1978
Source: NFS data
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Overall it appears that consumption of fish is increasing, accounted for mainly by growth in the

frozen and prepared sectors. Fish consumption (and expenditure) is higher.
(1) in the North
(i1) amongst the OAP's
(iii)  in households without children

(iv)  amongst younger housewives

342  ADDITIONAL INFORMATION

Previous studies on fish consumption have focused attention on product attributes and consumer
attitudes towards the product, highlighting its limited use, and stressing the preference of the UK
consumer for a limited range of traditional species (see McSween, 1973; Keay and Hardy, 1978;
RSGB, 1980; Ross Report, 1981; Leatherhead Food RA, 1987). This limited use of fish has been

attributed to negative product features such as fish bones, unpleasant cooking smells and storage

problems (McSween, 1973) along with problems of family acceptability (Halls, 1983).

Fresh fish is regarded as the ‘ideal' form (Q-Search, 1982) frozen is more widely available
(Cartwright, 1982) and appears more generally acceptable to “a generation that has grown up who
have never experienced fresh fish, do not know how to buy it and who indeed probably believe that

fish have fingers instead of fins" (Wight et al, 1981, p5.).

For some frozen fish, and new convenience products hold the most promise (Young, 1987, 1982;

SFIA, 1983a). Problems with acceptability with frozen fish seems related to poor quality, packaging
and presentation (Goulding, 1985; Quick Frozen Foods 1981; Wattenmaker, 1984). Few of the

studies address the influence of social and cultural factors in the decision to use fish the exceptions

being Q Search (1982) and Miklos (1981) in the USA.
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3.5 MARKET IMPLICATIONS

Consumer preference is currently for demersal fish in a limited range of forms. The market for fish in
the UK has over the past ten years, witnessed an ever increasing demand for frozen and prepared
products at the expense of fresh and processed products. This increasing demand for demersal species,
fuelled buy the proliferation of frozen products based on demersal fish, has lead to greater dependence

on imports in the face of declining UK suppliers.

Ready meals and convenience products offer most promise, their high added value making them

commercially attractive, This is a major growth sector and one area for further new product

development. Such products seem to appeal to the younger, consumers rather than their families.

Recent interest in fresh fish, an offshoot of the healthy living issue, is being aided by improved

availability via supermarket chains, and packaging developments. Demand remains highest amongst
the older consumers and those families without children. Primary demand is for cod and haddock,

although farmed fish and a few species e.g. monkfish are experiencing improved demand. There is

some evidence of a demand for a broader range of species.

Prepared fish, essentially canned, is experiencing steady growth although the sector appears to lack

product innovation. This is a traditional outlet for fatty species.

The processed sector offers promise only with respect to shellfish (sales included in NFS data) where
growth has been prolific. Indeed the interest is developing with respect to an improved supply.

It is possible to characterise different types of user, and identify those segments which currently do
not use particular forms of species. It may be possible to encourage non-users to consume fish, or

segments of the market to try other products e.g. young housewives trying fresh fish., but this

requires the investigation to move beyond the descriptive phase.

Any introduction of new products requires knowledge, not only of those markets which offer most

promise, but knowledge of the consumers and how they behave. By more clearly understanding the

consumer usage behaviour and attitudes towards fish one can more effectively design and market new

products.
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An examination of the elasticities of demand has shown that fish consumption is unlikely to increase
with any rise in income, the exception being shellfish . Indeed the degree of substitutability between
particular fish products is quite high. It is difficult to explain recent consumption changes in terms
of price alone which argues strongly for social and behavioural expectations of food use.

A broader research approach which encompasses these behavioural aspects is necessary to determine
the status of fish within consumption behaviour, reasons why, for example, particular types of fish

are unpopular with men and children. The way in which current beliefs and attitudes, affect decision
making, and food selection. The data at present does not tell us how fish 1s actually perceived and

used, when and how it is cooked and served and to whom. It is essential to understand the relative
importance of various influences which come to bear on the decision to use fish (bones, smell, health,
convenience, type of meal). The research attempts to address this issue, in order to more effectively

provide for those market needs, and determine why fish consumption remains so low.
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CHAPTER 4

This investigation involved a range of research methodologies. It was hoped that these would

contribute to a ‘clearer’ understanding of the complexities of food choice, by examining behaviour

from a range of perspectives.

"Desk" or "secondary” research (a review of existing research findings: Chapter 3) was followed by

"primary” research which specifically addressed the reason for low fish consumption in the UK, This

involved:

1) group discussions conducted in various parts of the UK

2) a food diary study of 102 households in Tyneside over a two week period
3) a national UK survey of consumer attitudes

4) testing experimental products in focus group interviews.

The qualitative stages of the research (group discussions) were concerned with exploring the

dimensions of food choice and attempting to understand this behaviour from the consumers
perspective. The quantitative stages (food diary and national survey) were designed to empirically
test some of the findings generated from the qualitative stage. The different methodologies are

reviewed below.

4.1 QUALITATIVE RESEARCH

We have already seen that food choice is under a range of influences including physiological, social,
cultural and economic (Chapter 1). The objective of the primary research was to more fully

understand food consumption behaviour and the factors which influence food choice, with specific.

reference to fish products.

Desk research revealed an overall decline in consumption of fish, alongside a growth of the frozen and
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‘convenience’ sectors, and identified characteristics of the fish consumer (older housewives without

children etc.) But desk research offered little insight into why this decline in consumption had

occurred.

It would be dangerous to assume that we could simply determine, in advance, the important
influences on behaviour (based on our own experience), without reference to the subjects under study.,

Qualitative research is therefore essential to the investigation as it attempts to disentangle this

network of influences on food choice.,

4.2 QUALITATIVE RESEARCH METHODS

Qualitative research methods include participant observation, individual interviews and group
discussions (see Gordon and Langmaid, 1988; Tull and Hawkins, 1987; Churchill, 1987; Chisnall,

1973 for a general discussion of these techniques). Such techniques are currently employed in

marketing research to:

a) generate hypothesis for testing at a quantification stage;
b) as exploratory investigations to gain
i) insight

ii) understand consumer profiles for the purpose of explanation;

c) to obtain reaction evaluation to services, advertising etc.;
d) to investigate meaning;

), to obtain some idea of product or brand imagery.

(from Baker et al, 1984)

Qualitative techniques are considered appropriate where explanation and understanding of behaviour

are required, as was the case in this research (Goodyear, 1977).

Qualitative market research applications stress the advantages of research flexibility and the ability

to access understanding not permitted with more rigid research methodologies.
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However, with a commercial focus on specific products, brands and advertising campaigns the research
is often confined to a narrow research brief focusing on specific products or a single aspect of

behaviour (Goodyear, 1977; Dickens, 1977; Wasson, 1978). Given these restrictions the research often

fails to locate the behaviour in this wider social and cultural context. To understand meaning we also

need to understand the context from which meanings arise (Calder, 1977).

Qualitative research permits investigative manoeuvrability, It is necessary to explore the dimensions
of food choice as outlined and attempt to examine the meaning attached to that behaviour. In order to

access meaning and assist in understanding behaviour one needs to examine behaviour from the
participants viewpoint (see Glaser and Strauss, 1967; Calder, 1977; Durgee, 1986). The meanings arise
for a person out of the way in which others respond towards the person or object e.g. food (fish
perhaps!). Meanings are shared and they make sense through the process of social interaction

(Blummer, 1969; Schwartz and Jacobs, 1979) which highlights the need to consider these 'shared’

meanings.

42.1 GROUP DISCUSSIONS

Group discussions are useful and effective at this early stage of the investigation and permit one to
move beyond the descriptive stage. Group discussions commonly involve, under the direction of a

group moderator, eight to twelve individuals who are invited to discuss a particular issue.

The moderator controls the flow and direction of the discussion. As rapport is established the
moderator becomes 'sensitised’ to what constitutes relevant and meaningful issues to the respondents.
Given this flexibility the moderator needs to listen carefully and can Mt the discussion towards
specific areas of interest encouraging discussion and elaboration on particular points or aspects of

behaviour. This approach allows the opportunity to 'probe’ for clearer descriptions in an attempt to

understand aspects of behaviour and their related meaning.

42.1.1 Advantages of group discussions

Group discussions offer research flexibility and a degree of sensitivity to the research issue. The main

benefits of the group are the 'synergy’ which this method permits, the spontaneity of response and the
fact that method is response rather than question orientated (see Dickens, 1987; Fahad, 1986; Drayton

and Tynan, 1986; Wells, 1974). They also introduce serendipity.
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and Tynan, 1986; Wells, 1974). They also introduce serendipity.

Free discussion is encouraged and rapport is built up among the participants in an atmosphere where
respondents are relaxed. The dynamics of the group need to be carefully monitored to ensure

individuals do not feel isolated, intimidated or inhibited (Rowan, 1977).

42.12 Disadvantages of group discussions

Group discussions may be less appropriate where a variety of tastes exist and the group is highly

heterogeneous, complex, or where sensitive psychological or sociological issues are involved (e..g.

sexual behaviour, women's work roles, personal hygiene etc.).

There is always the danger that the moderator and the group may lose a sense of perspective (more of a
problem in commercial market research than its present application), Minority viewpoints may be
lost, or a strong personality may monopolise the discussion (Drayton and Tynan, 1986). One must
remember that agreements may actually represent a compromise and mask actual diversity of opinion,
In turn one may interpret responses incorrectly. This cannot be eliminated but a clearer understanding
of the 'ethnographic’ context or any ‘colloquialisms’ should reduce the likelihood of such an error. In

addition groups may not represent the target market due to problems in recruitment (see Crimp,

1985).

422 ABLING JECHNIOUE LD IN 1 H ROULE DISCN LN

Despite the flexibility this approach offers it is not always possible to elicit responses to direct
questions. Barriers in this communication process may arise due to an inability or unwillingness to
verbalise or communicate feeling on an issue, due to a lack of awareness, a desire to please or appear
polite or alternatively a wish not to appear irrational (see Oppenheim, 1966, pp161-162). These

barriers can create problems in obtaining information and gaining a full understanding of the issues

under investigation.

The focus of attention on the symbolic meaning of consumption has seen a range of enabling

techniques, developed in the market research field, to explore subconscious emotional feelings and’

motives (see Sampson, 1985, 1986; Lannon, 1985, 1987).

Enabling techniques elicit responses which may be difficult to achieve through normal question and
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answer techniques. They include projective techniques, free associatic;n. picture association and story
completion (see Gordon 1986; Schlackman, 1986). These techniques use stimulus material which acts
as a vehicle for respondents to express unconscious feelings indirectly. However one needs to be

aware of their limitations, for instance description may not amount to proof (Tuck, 1976).

In this study enabling techniques were used to complement direct questions and make it easier for

respondents to discuss the everyday task of food provisioning. Much of this behaviour is taken for

granted and its order is unreflexively accepted.

422.1 Story completion (the meal test)

Food provisioning is not regarded as an "object of scrutiny’, rather something which simply needs to be

done each day. For routine tasks such as food provisioning respondents rarely stand back and actually

assess their behaviour.

The meal test was designed to find out how fish and fish products fitted into a pattern of food
provisioning. It aimed to open up connections between choices in foods, preferred tastes and practical

aspects of usage such as preparation and serving, as well as addressing issues such as food appearance

and acceptability for different types of meal occasion.

In order to understand the importance and relevance of the food provisioning task and the range of
influences which come to bear on this daily routine it was necessary to devise a way of systematically
taking individuals through their daily routine. One such approach would have been to directly ask
respondents about their meals of the previous day, but it was felt that this would not provide
comparability, or generate discussion between respondents on what rules or norms they were

following. One also comes up against the problem of selectivity in memory recall,

The ‘meal test' asked individuals to think about what they would do in an imaginary situation, and
attempt to explain their behaviour at each stage. It got people to spell out their reasons, feclings and

motives for using particular foods. It also helped the group to relax and ‘form’ stimulating better

discussion. It was presented as a game so respondents would feel under less pressure to give ‘correct'.

AllSWCIS.
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JHE MEAL TEST

Imagine that you are shopping for food for a typical midweek day: you have to buy food for everyone
in the house, and prepare the usual main meal or meals:

How do you start?
What is the first thing you think of?

The first thing you do?

You have to go out to shop;
Where would you go?
How would you get there?
What would you take?

You get to the first shop;
What is it like?

Where do you go first in the shop?
What do you want to buy?

You find that they have sold out of this product, and it is just on closing time: the only thing they
have is fish and fish products, although there is a good selection;

How do you react?

What would you do now?

OK there 1s no alternative but to buy some fish;
What kind would you buy?
Why?
Would you buy anything else?
Why?

You leave the shop and travel home: the meal has to be prepared, so you begin the preparation

How do you start?

What sorts of things do you have to do?
How do you feel about it? (prompt - are you looking forward to the meal, is it less

than ideal, are 'they’ going to complain about it, what problems do you anticipate) etc.

The meal is being served;
How do you go about it? (special preparation, where will it be served, will you eat

together with others or separately - kids in front of the TV) etc.

Household members are eating the meal;
What are they saying and doing?
What are they thinking?

The meal is over;
What happens now?
Who does the cleaning up?
Are there any other problems? (leftovers, smell) etc.

What do the other members of the family do?

Respondents were asked to imagine a situation in which they had to prepare an evening meal for their
family or themselves depending on individual circumstances. They were told that they had no food in-
the house and had to go shopping for the food, then prepare, cook and serve a meal for whoever was
going to be present. As respondents were asked a series of questions and particular conditions were

read out, they had to write or note their responses, thoughts, feelings to each of the questions, but
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refrain from discussion until the test was completed. In this way each individuals response was not

conditioned by other participants.

The meal test elicited views on all aspects of food provisioning and established reactions to particular

enforced situations e.g. respondents, after deciding what to buy, were told that they were restricted

to only buying fish or fish products.

Its main strengths lie in the fact that the meal test served as a good way to relax the group,
respondents felt comfortable with the technique. The recorded responses, which served as a basis for

discussion, reminded participants of how they had initially responded at each of the stages in the meal

test. It was essential to examine the participants responses at each of the stages and probe their

attitudes and reported behaviour.

One major weakness in this respect was the direct admission that the research was interested in fish
and fish products. However, discussion of the initial food choices and reasoning behind these
permitted an investigation of the place in the diet of fish relative to other foods. The meal test was
not used for meat or poultry products and there was no indication, in the test itself, if participants
react differently when the choice is restricted to these products, although the group discussions did
compare fish with other foods. The design of the test may also have placed undue emphasis on

particular stages in this food provisioning process.
4222 Personification

Personification requires participants to imagine different types of fish product as "real people”. The
images often betray feelings about the status of the products. It allows one to explore the images
which different products evoke for the participants. Projecting these images onto imaginary people

helps to overcome the problem of participants simply regurgitating product features. The

development of the personification techniques allowed a different perspective on reaction to specific

types of fish products.

The prompts used in the personification exercise covered personality features, work, leisure activities, '
geographical location and lifestyle characteristics. The personality features were useful in exploring
the image of the products - were the imagined people interesting?, boring?, the sorts of people the

participants would want to know?, and so on. The personification exercise was used as a focus for
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discussion as descriptions were probed and participants questioned about reasons for their

associations.

4223 Picture association

This technique involved showing participants three pictures of fish and fish products - smoked
haddock on a plate surrounded by salad; breaded scampi by itself, and various types of filleted raw
fish included white fish and salmon (Appendix E). This exercise attempted to relate the evaluation

of fish as a food to practical and functional aspects of meal appropriateness.

Individuals were asked where they would expect to eat each of the different types of fish shown, at

what time, with whom, and what sort of occasion it would be. They were asked if it was the sort of

fish which they would serve to their family and who would be likely to eat it.

One advantage with this technique is the ability to get participants reaction to very specific types of
fish and, on past experience, determine their perceived appropriateness of these .fish for specific
occasions. It also helped to substantiate the discussion on meals. As with the personification exercise

the picture association was used as a focus for discussion to probe the reasons behind the participants

Iesponses.
4224 sntence completion (pen and penci

This short sentence completion test was administered at the end of the discussion and asked six very

simple questions (Appendix F).

L. My favourite type Of fish iS.eeseeseesseassessesssssssssessssssssesss
2. I would BUY MORE fish if....ccecssesssesssssrscesarsessessonsessssse 7
3. The BEST thing about fish iSumuseccsesesssssssssssssssssssossessrsss el
4, The WORST thing about fish iS...ceeeccsssssssssssssssesssssssssesesd
S. The meal that fish is MOST SUITABLE for iS...eeeeess ?
6. Fish iS NOT SUITABLE fOFuccuuuunscssrsesessssssnssesssssssssssessess ?
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422  GROUP DISCUSSION AIMS

The qualitative research aimed to investigate:

1) forms, constituents and typical structures of different types of meals, and the place of fish

and fish products in this system.

2) consumer perceptions of fish in general, different species and types of product.

3) aspects of consumption behaviour (including shopping, food preparation, cooking, serving,
eating, and disposal) which are relevant to the acceptance of, or resistance to, fish as a meal

item, and the comparison of fish with other foods (meat and poultry)..

4) the nature of food occasions in which fish would be used.
5) food beliefs in relation to fish usage.

6) and to produce a typology of fish users.

More specifically why does fish consumption remain low despite its perceived healthy nutritious
image? Why had demand shifted from fresh to frozen ‘convenience’ products and canned products?
Although real expenditure on meat is falling, and the real price of fish has declined why has this not

resulted in significant substitution of fish and fish products? How can we explain the differences in

consumption across regions, income groups, and different types of household?

423  THE GROUP DISCUSSION SAMPLE

Ten discussion groups were professionally recruited and located strategically throughout the UK to
give a good national representation (Appendix C). Each group was professionally recruited to a
specific quota control and introductory letters provided (Appendix D). The profiles of the different
groups covered frequent and infrequent users, and a cross-section of age groups and social classes in
order to give a diverse range of experiences, attitudes and opinions. Each of the groups consisted of six

respondents and two moderators. All the discussions were tape recorded and the material represents
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over twenty hours of discussion. The presence of the tape recorder presented no major problems and
allowed the moderators to concentrate on the discussion development and other non-verbal clues
which aid interpretation of meaning. The groups were held in recruiters homes although as Payne
(1976) claims they could be held almost anywhere, although a normal and familiar setting, or at least
one where they feel at ease is, however, advisable (MacFarlane-Smith, 1972).

4.3 QUANTITATIVE RESEARCH

In the British cuisine fish appears to be restricted to specific types of meal, and its use comparatively
limited by the time and skill required to prepare and cook it. Meals, because they occur every day are

often taken for granted and as a result this obscures the complexities involved in planning meals,
buying food etc. (as well as making it more difficult for respondents to discuss the issue and collect
additional information on meal formats and food provisioning). An objective measurement was

required to test some of the findings from the qualitative research.
43.1 RECORDI 00D USAGE: SURVEY OR DIAR

The evidence on survey versus diary methodologies suggests that the greater the time lapse between
the occurrence of the behaviour and its recall, the greater the likelihood of recall decay and inaccurate

reporting (Grootaert, 1986; Sudman and Ferber, 1974; Neter, 1970; Pearl, 1968; Parfitt, 1967; Neter

and Waksberg, 1965; Mertz, 1956). The major problem with asking people what they ate yesterday or
last week, is that they tend to forget. While the diary method often involves an element of recall

several authors researching methods for recording expenditure data regard the use of recall methods
(i.e. survey) as generally inadequate (Sudman and Feber, 1974, 1971; Fleuk et al, 1971 Pearl, 1968;

Sudman, 1964).

At an aggregate level survey methods appear to be as accurate as diary methods, but less accurate at the
level of individual behaviour (Wind and Lerner, 1979; Parfitt, 1967; Quackenbush and Schaffer, 1960;

see also Stanton an Tucci, 1982).

One of the major problems with the survey methods is the extent of over or under reporting. This
appears to be related to the type of products and the level of respondents product involvement.
Alcohol consumption, for example is often underestimated and consumption of low involvement

products is often under-reported (see Hu and Brunning, 1988; Kemsley, 1961; Goldberg, 1957;
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Mahalanobis and Sen, 1953). In the case of food the amount of time spent acquiring, cooking and
presenting food suggests high involvement, yet the everyday nature of food provisioning suggests

low involvement. More specifically it requires high time involvement.

432  DIARIES

Quite simply, diaries are a great way to record behaviour.

On the above evidence, they appear to provide a more accurate means of recording behaviour due to the

problems of recall which are likely to be manifest in the case of food usage as a consequencc* of:

a) the frequency with which this behaviour occurs;
b) the large number and variety of food items which are consumed each day;
C) the taken for granted’ nature of food provisioning

d) the low cost of individual items

Diaries were relevant to this research as a means of testing the restricted place of fish in the British
cuisine and how fish fitted into food provisioning patterns. In order to identify this pattern it was
necessary to record consumption over time. Diaries permit one to do this unlike surveys which
provide a 'snapshot’ of behaviour. The diary also allows the participant to record information as close

to the event as possible, thus reducing the problem with recall.

Diaries are used in both ad hoc and continuous market research and the design of the diary depends on
the nature of the information required. Diaries are prolific in their data output and can provide a wide
range of information - price, income and cross-price elasticities, physical substitution of products,
acceptance of new products, retail product movement, advertising and promotion effects,

merchandising effects, demand shifts, retail price levels, demographic profiles of users and a host of

other data (Quackenbush and Schaffer, 1960).

Most diaries used in consumer panels which are ultimately concerned with performance and
distribution of products and brands e.g. in the UK Audits of Great Britain operate several consumer |
panels - Television Consumer Audit (TCA), Attwoods Panel Toiletries and Cosmetics Purchasing
Index (TCPI) and Personal Purchasing Index. Panels are also operated by British Market Research
Bureau (BMRB) which established the British Analysis of Record Sales (BARS).
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Others include Taylor Nelson: Family Food Panel and Forecast Market Research Ltd: Motorists
Diary Panel. In the USA the national consumer panel is operated by Sam Barston on behalf of the
Market Research Corporation of America (MRCA). Most of these panels use a "ledger’ diary to track

brand performance.

Diaries are also used extensively in sociology often to support observation and participation research,
or where these techniques may not be possible for moral or ethical reasons in various activities ¢.g.
burglary. In turn much of the investigation may involve private rather than public activities thus
imposing constraints on the investigator. Diaries include personal diaries (Plummer, 1983; Plummer
and Faraday, 1979; Allport, 1942; Palmer, 1928). The main type of diary are 'request diaries' (Mass
and Kuypers, 1974), "log-time diaries' (Barker and Wright, 1951; Sorokin and Berger, 1939; Gershuny
and Thomas, 1983, 1982) and the 'diary interview' method (Zimmerman and Weider, 1977).

433 FOQOD DIARY AIMS

The food diary aimed to provide information about the way in which fish and fish products fit in-to
household food consumption patterns and empirically test the restricted use of fish in the British
cuisine. It aimed to measure food usage as a household rather than an individual activity and by doing
so to uncover the unspoken rules of food inclusion or exclusion. Examining the types of meal which

fish is served at and the sorts of food which it is served with should help to more accurately ‘locate’

fish in the meal system.

The qualitative research had suggested that fish was more likely to be restricted to less formal,
lighter meals and cooking and preparation regimes would be limited. It seemed important to make

the distinction between light and main meals and identify where fish was being used in these meals.

It was anticipated that ‘light meals' would pick up on those food events which involved more than
simply ‘a cup of tea and a biscuit’, Snacks were not included in the food diary due to the relatively
unstructured nature of these food events and the additional demands which this would have placed on

the sample.

The food diary was confined to the home again due to the additional demands on participant

households and the concern with the declining demand in this sector of the market,
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The aims are of the diary were to empirically identify:

1) the frequency of fish use;

2) characteristics of meals containing fish;

3) the type of fish and fish products used;

4) the way in which fish was bought,cooked and prepared ;

S) the combination of fish with other foods;

6) the usage of fish relative to meat;

7) determine user characteristics by relating fish usage to demographics.

434

The food diary utilised flexibility in its design by permitting respondents to record daily meals and
food used in chronological order. Respondents were requested to record all the foods served at each

meal, especially in those cases where household members ate different foods.

This open design is crucial in order to disguise the fact that the main concern is with fish consumption,
it ensures that behaviour is recorded in context, without directing undue attention towards fish

consumption. This also permits some insight into meal structuring, the characteristics of individual

meals, and household definitions of light and main meals.

However it does create the problem of selectivity, in that diary keepers are responsible for the amount
of detail they record for each meal. The problems with presenting an open format are apparent at the
coding stage, however the development of a completely closed diary listing all goods and reproducing

this for every possible meal occasion would have resulted in a rather cumbersome research tool.

Information was required on the types of food use in main and light meals over a two week period

(NB. snacks and cups of tea/coffee were excluded). It was important to obtain further information

about the foods used. More specific information was required on:

1) Meal name and starting time
2) Type of food bought (i.e. fresh, frozen , etc.)
3) How the food was prepared
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4) Time required to cook and prepare the individual foods
5) Meal duration

6) Food served hot or cold

7) Who ate the food

8) Who prepared the meal

9) Number of courses involved

10) Whether it was a light or a main meal
11) Day of the week

This information was required to test some of the qualitative findings. The meal name ‘and the
starting times of the meal was required to give some indication of the types of meal and time of the

day when fish was used to specifically locate it in the food provisioning pattern. This information

was supplemented by the day of the week on which the meal took place and whether it was considered
to be a main or light meal. This was particularly relevant given the strong association of fish with

light as opposed to main meals.

The type of food bought was recorded to assess the relative popularity of different types of fish
products vis a vis other foods, the qualitative groups had suggested that fresh fish was preferred but

relatively inconvenient. It also provided information on food combinations and which foods were

complimentary.

The food preparation methods were expected to be related to the type of product bought but the
popularity and range of methods used were of particular importance given the restricted range of
methods which the discussion groups reported on. The time involved in cooking and preparing the
food served as an indication of the extent to which fish would be perceived as ‘convenient' although
cooking times were reportedly short preparation times were considered a negative feature in the

discussion groups, particularly with fresh fish. The information on preparation, cooking and meal

duration times were estimated. (Participants were not required to 'time’ these activities.)

Meal duration was included as a measure of importance attached to a meal occasion, it was assumed
that more important meal events would last longer. Food served hot as opposed to cold was recorded -
to examine the incidence of cold as opposed to hot meals and if there were any particular

characteristics specific to fish. Main meals were also assumed to be more likely to involve hot foods.
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Who ate the food was recorded in order to determine if there were any identifiable trends across the
sample with respect to particular likes or dislikes. In addition it was important to see if the presence
of guests, or the head of the household had any influence on the types of food served. The preparation
of the meal was also recorded to determine the extent to which food preparation was a shared activity

within the household.

The number of courses involved was recorded to get some idea of the number of courses involved in
fish meals as this was felt to be related to the importance attached to the meal. The diary keeper was

requested to draw a line separating the meals into courses, where more than one course was served.

To ensure this information was obtained a 'ledger’ diary style was adopted (Appendix G). Categories
were devised for the type of food bought, how it was prepared and who ate the food. Participants
were required to indicate which of the categories were relevant to the individual foods by placing a
tick [V] in the appropriate box. The flexibility of the design is removed in this section but it
guarantees that further usage information is collected in a systematic fashion with common
preparation and purchase descriptions. This design eases coding and also facilitates speed and ease of

diary completion. Any improvements in the task of diary completion is to be welcomed, especially in

the case of heavy users.

In addition the diaries provided information on the household. most of this information related to
the household characteristics and the person responsible for completing the diary (later referred to as
the Key Kitchen Person (KKP) a term borrowed from American studies of food consumption (see

Douglas, 1984)). This information included:

the age of the Key Kitchen Person
the educational level of the Key Kitchen Person

the size of the household and details on household members

social grading of the household (based on the highest social grade of a houschold member)

gross household income

expenditure on food for the household in the previous weeks

ownership of kitchen utensils
usage of cookbooks, TV food programmes, and attendance at cookery classes
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This information was recorded in order to assess if there was any relationship between fish usage and

demographic features of the household.

434.1 Advantages of the food diary

In addition to the general advantages of the diary method in recording usage information the food
diary permitted the collection of a vast amount of data on food usage and meal formats. It also

allowed information to be recorded in the home under the control of the person mainly responsible

for food provisioning in the household.

The food diary made it possible to test some of the findings from the qualitative research which
related specifically to usage behaviour. It was possible to identify the types of meal which different
types of fish and fish products were used in along with the preparation and cooking regimes used and

essentially to satisfy the aims of the food diary (see 4.3.3).

4342 Disadvaniages of the food diary

The first study indicated some categorical problems with respect to cooking and preparation regimes
as well as highlighting certain ambiguities in recording more specific information about the foods
used. Some respondents failed to use the daily sections of the diary but as information regarding the

day of the week was recorded against each meal, this did not present a major problem.

Thorough briefing of the interviewers ensured that the occurrence of missing data was minimised

although there was evidence of some incomplete information e.g. foods were recorded but data was

missing or how they were cooked etc. The diary exercise was also expensive to operate as participants

received gift vouchers in return for participating and interviewers paid for their services.

The diary only permitted insight into the ways in which food was used and the pattern of food taking

in the home. It was not possible to examine consumer att