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Predmet: Vprasanja hrane: ¢as, kultura, politika
Course title: Food Matters: Time, Culture and Politics
Studijski program in stopnja Studijska smer Letnik Semester
Study programme and level Study field Academic year Semester
Primerjalni Studij idej in kultur, | Dedis¢ine in dedis¢inski procesi v .
e e . oy . Brez letnika /
doktorski Studij 3. stopnje kriticni perspektivi
Comparative Study of Ideas and | Heritages and Heritage Processes .
P Y d A8€5 anc gerr Not specified /
Cultures, doctoral study 3™ cycle in a Critical Perspective
Vrsta predmeta / Course type ’ izbirni / elective
Univerzitetna koda predmeta / University course code: ’ P2026-11
. . . - . Druge oblike Samost. delo
Predavanja / Seminar / vaje/ Klinicne vaje / $tudija / Other  /Individual ECTS
Lectures Seminar Tutorial Clinical work
study forms work
10 20 | | | 150 || 6

Nosilec predmeta / Lecturer:

‘doc. dr. Dasa Licen

Jeziki /

Predavanja / Lectures:

slovensko/English

Languages: Vaje / Tutorial:

Pogoji za vkljucitev v delo oz. za opravljanje Studijskih
obveznosti:

Prerequisits:

Za vkljuCitev v delo ni posebnih pogojev.
Priporoca se predhodno poznavanje temeljnih
teorij ter raziskovalnih metod s podrodij
etnologije, antropologije, folkloristike, kulturnih,
dediscinskih ali sorodnih Studij.

There are no specific prerequisites. However,
prior knowledge of basic theories and research
methods in ethnology, anthropology, folklore
studies, cultural heritage studies, or related
fields—is recommended.

Vsebina:

Content (Syllabus outline):

Hrana ni le ena izmed najnujnejsih ¢lovekovih
potreb, temvel je tesno prepletena z razliénimi
vidiki ¢lovekovega Zivljenja v druzbi. Predmet
poglablja Studentkino oziroma Studentovo
splosno razumevanje kulturnih in politicnih
dimenzij hrane tako v preteklosti kot v kontekstu
antropocena, obenem pa omogoca poglabljanje
specifi¢nih vsebin, ki so neposredno povezane z
individualno doktorsko raziskavo. Predmet torej
ponuja tako sploSen pregled antropologije
hrane kot tudi natancen in kriticen vpogled v

Food is not merely one of the most basic human
needs; it is closely intertwined with various
aspects of human life in society. The course
deepens students’ general understanding of the
cultural and political dimensions of food, both in
the past and in the context of the Anthropocene,
while also allowing for the exploration of specific
topics directly related to individual doctoral
research. The course thus offers both a general
overview of the anthropology of food and a
precise, critical insight into selected aspects of



https://cris.cobiss.net/ecris/si/sl/researcher/44158

izbrana poglavja pretekle in/ali sodobne| |past and/or  contemporary  production,
produkcije, potro$nje in diseminacije hrane. consumption, and dissemination of food.
Med osrednje vsebine spadajo: Key topics include:

o pregled antropologije hrane; » an overview of the anthropology of food;

« povezave med hrano in kolektivnimi| | « the connections between food and

identitetami (vklju¢no s spolnimi); collective identifications (including the

« zgodovina prehrane; gender dimmension);

« vloga preteklosti (in nekaterih drugih idej)| | ¢ the history of food;

pri sodobnem trzenju hrane; « therole of the past (and certain other ideas)

« hrana v lu¢i medvrstnih odnosov; in contemporary food marketing;

« prehranav antropocenu. « food in the context of interspecies relations;
Predmet temelji na spoznanjih s podrogjal | foodways in the Anthropocene.
antropologije, etnologije, zgodovine, sociologije| |The course is based on insights from
in geografije ter raziskuje njihove presecisca. anthropology, ethnology, history, sociology, and

geography, and it explores the intersections
between these disciplines.
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Cambridge University Press, 1982.
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Paxson, Heather (ed.). Eating Beside Ourselves: Thresholds of Foods and Bodies. Durham, NC:
Duke University Press, 2023.

Petrini, Carlo. Slow Food: The Case for Taste. New York: Columbia University Press, 2004.
Porciani, llaria, ed. Food Heritage and Nationalism in Europe. 1st ed. Abingdon, Oxon ; New
York, NY : Routledge, [2020] | Series: Critical heritages of Europe: Routledge, 2019.
https://doi.org/10.4324/9780429279751.



https://doi.org/10.1111/j.1467-9655.2011.01714.x
https://doi.org/10.1177/0003122410372226
https://doi.org/10.3986/Traditio2015440306
https://doi.org/10.1146/annurev.anthro.32.032702.131011
https://doi.org/10.4324/9780429279751

Pratt, Jeff. “Food Values: The Local and the Authentic.” Critique of Anthropology 27, no. 3
(September 2007): 285-300. https://doi.org/10.1177/0308275X07080357.
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Cilji in kompetence:

Objectives and competences:

Cilji:

e Preseci razumevanje hrane kot trivialne
teme in jo obravnavati kot ekonomsko,
politi¢no, kulturno in druzbeno
pomembno, Se zlasti v kontekstu
antropocena.

e Pridobiti temeljno znanje antropologije in
zgodovine hrane.

Kompetence:

Razviti kriticni vpogled v dedisCinjenje
hrane in njene kulturne, politicne ter
ekonomske implikacije.

Analizirati vlogo spola pri produkciji,
distribuciji in potrosnji hrane.

Prepoznati razliko med diskurzom o hrani
in njeno prakti¢no vlogo ter posledicami.

Objectives:

Move beyond understanding food as a trivial
topic and approach it as economically,
politically, culturally, and socially significant,
especially in  the context of the
Anthropocene.

Acquire foundational knowledge of the
anthropology and history of food.

Competences:

Develop a critical perspective on the
inheritance of food and its cultural, political,
and economic implications.

Analyze the role of gender in the production,
distribution, and consumption of food.
Recognize the distinction between discourse
about food and its practical role and
consequences.

Predvideni Studijski rezultati:

Intended learning outcomes:

Prepoznati in kritiéno oceniti temeljno
literaturo na podrocju raziskav hrane, pri
¢emer bodo upostevali tako zgodovinsko
pomembne prispevke kot tudi sodobne
raziskovalne trende.

Sodelovati pri interdisciplinarnih
spola, ekonomije, etnologije, dedisc¢inskih
Studij, antropologije in antropocena.
Kriticno analizirati in dekonstruirati pojme,
kot je gastronomska dediscina, ter oceniti,
kako ideologija in razmerja moci oblikujejo
te procese.

Uporabiti teoreticno znanje v svojih
doktorskih raziskavah in ga prevesti v
prakticne analiticne ali metodoloske
pristope.

Razvijati nove konceptualne ali
metodoloske okvire, pri ¢emer bodo
ustvarjalno razsirjali ali izzivali obstojece
paradigme na tem podrocju.

Recognize and critically evaluate the core
literature in food studies, taking into account
both historically significant contributions
and contemporary research trends.

Engage in interdisciplinary research on food,
particularly at the intersections of gender,
economics, ethnology, heritage studies,
anthropology, and the Anthropocene.
Critically analyze and deconstruct concepts
such as gastronomic heritage, assessing how
ideology and power relations shape these
processes.

Apply theoretical knowledge in their
doctoral research and translate it into
practical analytical or methodological
approaches.

Develop new conceptual or methodological
frameworks, creatively expanding or
challenging existing paradigms in the field.
Produce a theoretically grounded and
anthropologically informed scholarly
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e Pripraviti  teoretsko  utemeljen in contribution on the role of food in society
antropolosko zasidran znanstveni and present it.
prispevek o vlogi hrane v druzbi in ga
predstaviti.
Metode poudevanja in ucenja: Learning and teaching methods:
Oblike dela: Types of learning/teaching:
Frontalna oblika poucevanja Frontal teaching
Delo v manjsih skupinah oz. v dvojicah Work in smaller groups or pair work
Samostojno delo Studentov Independent students work
e-izobraZevanje e-learning
Metode (nacini) dela: Teaching methods:
Razlaga Explanation
Razgovor/ diskusija/debata Conversation/discussion/debate
Delo z besedilom Work with texts
Proucevanje primera Case studies
Druge vrste nastopov Different presentations
Delez (v %) /
Nadini ocenjevanja: Weight (in %) Assessment:
Krajsi pisni izdelki 20 Short written assignments
DaljSi pisni izdelki 70 Long written assignments
Javni nastop ali predstavitev 10 Presentations
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