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marketing practices of Michigan’s existing fruit and vegetable producers to improve the 
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emotional, the expressive for maintaining layered sets of embodied relationships to food 
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practitioners alike. Most food miles calculations have been for single ingredient products 
such as fresh fruit and vegetables. There are, however, few examples of calculated food 
miles for multiple ingredient food products such as ice cream, pizza, canned vegetable 
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food miles can be calculated for such products.  This report details the assumptions and 
calculations used to estimate the food miles for a container of strawberry yogurt, a 
multiple ingredient food product containing milk, sugar, and strawberries. Using a set of 
assumptions and information learned about ingredient sources, we calculated the 
weighted total source distance (WTSD) for the primary ingredients that make strawberry 
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the turn to 'quality' food production, arguing that both are 'weaker' alternative systems of 
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alternative systems of food provision, which emphasize the networks through which food 
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institutions within their local area. This localized approach to food production and 
distribution is based on theoretical concepts often articulated as community, local or 
regional food systems. But is there sufficient consumer support to make local food 
systems viable? Do communities differ in their potential for developing a local food 
system based on their dominant socio-economic and/or political characteristics? This 
study reports on the results of a random mail survey of households in two Oregon 
communities. Although the two communities contrast socioeconomically and politically, 
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examining Ohio orchardists' understanding and valuation of apple varieties and relating 
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are taste, use and market focus. Demands of the conventional commercial market with 
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hand, there is a strong congruence between sales in local markets and production of old 
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important when purchasing produce were quality and freshness, and most consumers 
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neatly onto the spatial content of “local”, which itself involves the social construction of 
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conventional WASD for the produce to reach those same institutional points of sale was 
1,494 miles, nearly 27 times further. Conventional produce items traveled from eight 
(pumpkins) to 92 (broccoli) times farther than the local produce to reach the points of 
sale. Research is underway to determine how well consumers understand and value the 
concept of food miles within the context of their food purchase decisions. 
 

27. Winter, Michael.  2003.  Emdeddedness, the new food economy and defensive localism.  
Journal of Rural Studies 19(1):23-32. 
Abstract This paper examines embeddedness and the turn to quality in agro-food 
research. It suggests that the notion of embeddedness requires critical scrutiny and that 
the implications of the turn to quality for the geography of agriculture may not be as 
radical as some have suggested. The relationship between quality and local 
embeddedness is explored in some detail drawing on empirical work on food purchases 
in five rural localities of England and Wales. It is suggested that the patterns of food 
purchasing revealed, with local food figuring more highly than organic, illustrate a 
defensive politics of localism rather than a strong turn to quality based around organic 
and ecological production. Far from heralding an alternative post-global green future, as 
promoted by a range of proponents of sustainable agriculture, the turn to local food may 
cover many different forms of agriculture, encompassing a variety of consumer 
motivations and giving rise to a wide range of politics.  
 
 
 



28. Hendrickson, Mary K. and William D. Heffernan.  2002.  Opening Spaces through 
Relocalization: Locating Potential Resistance in the Weaknesses of the Global Food 
System.  Sociologia Ruralis 42 (4): 347–369. 
Abstract In this paper we explore several themes based on our intertwined research and 
outreach activities. First, we examine and discuss emerging global food chains that are 
embedded in strategic alliances, joint ventures and relationships – in short in networks of 
power. Decisions are being displaced away from multiple actors situated in different 
localities to globalized decision–making located within a few firms that make up each 
cluster. While the roots of these phenomena are firmly grounded in long–term historical 
processes, it is important to document and understand what is emerging at the global 
level in order to create alternatives. Second, we discuss our outreach work with farmers, 
consumers and communities in helping them to frame and understand the changes that 
are taking place in the food and agriculture system. This is exemplified through a case 
study of the Kansas City Food Circle and its role in generating alternative visions from 
the consumption side of the food equation. This work is extremely important for 
challenging the global food system, and also for helping to empower farmers, eaters and 
communities to create alternatives. We lay out an analytical understanding of the 
strengths and weaknesses of the global system, and the opportunities found in the social, 
environmental and economic failures of the global system. In conclusion, the work 
described above rests on the recognition of different forms of agency that are appearing 
in the food system, agency that is located within the spaces provided by the 
unsustainable, unjust nature of the global system. We remain cognizant of the incredible 
networks of power that shape the production and consumption relationships in the food 
system. However, we remain hopeful that models of emerging alternatives can help 
relocalize production/consumption relationships in the food system in equitable ways. In 
other words, in relationships that are personalized and sustainable, and that are embedded 
in place and community. 
 

29. Pirog, R., T. Van Pelt, K. Enshayan, and E. Cook.  2001.  Food, Fuel, and Freeways: An 
Iowa perspective on how far food travels, fuel usage, and greenhouse gas emissions.  
Accessible at http://www.leopold.iastate.edu/pubs/staff/ppp/index.htm 
Excerpt from the Executive Summary […] Local and regional food systems, where 
farmers and processors sell and distribute their food to consumers within a given area, 
may use less fossil fuel for transportation because the distance from farm to consumer is 
shorter. This paper discusses transportation from farm to point of sale within local, 
regional, and conventional food systems. Using fresh produce and other foods as 
examples, we considered miles traveled, fossil fuels used, and carbon dioxide emissions, 
and assessed potential environmental costs.  […] This paper shows that fresh produce 
transported to Iowa consumers under the current conventional food system travels longer 
distances, uses more fuel, and releases more CO2 than the same quantity of produce 
transported in a local or Iowa-based regional food system. Given that fuel expenses are 
only a small percentage of total transportation and distribution costs, however, fuel 
energy costs will need to rise significantly if they are the only factor considered in 
determining whether local and regional systems are economically competitive with the 
conventional system. Economic value must be assigned to the external environmental 
cost of burning more fossil fuels and releasing more CO2. The authors strongly urge that 



more baseline research be conducted comparing the energy efficiency and external 
environmental costs of production, processing, packaging, and transportation sectors of 
conventional, regional, and local food systems. 
 

30. Anderson, Molly D. and John T. Cook.  1999.  Community food security: Practice in 
need of theory? Agriculture and Human Values 16(2):141–150.  
Abstract Practitioners and advocates of community food security (CFS) envision food 
systems that are decentralized, environmentally-sound over a long time-frame, supportive 
of collective rather than only individual needs, effective in assuring equitable food 
access, and created by democratic decision-making. These themes are loosely connected 
in literature about CFS, with no logical linkages among them. Clear articulation in a 
theoretical framework is needed for CFS to be effective as a guide for policy and action.  
CFS theory should delimit the level of analysis (i.e., what are the boundaries of 
“community”); show how CFS relates to individual, household, and national food 
security and explain emergent properties, which are important at the community level of 
analysis; point to the best indicators of CFS or its lack; clarify the determinants of CFS; 
and clarify the stages of movement toward CFS. This theoretical base would allow 
researchers to develop valid and reliable measures, and allow practitioners to weigh 
alternative options to create strategic plans. A theoretical base also would help establish 
common ground with potential partners by making the connections to anti-hunger work, 
sustainable agriculture, and community development clear. 
 

 


