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Foreword
As our modern lifestyle takes us farther from the fields and animals that 
provide our diet, it also weakens our understanding of the connection 
between the food we eat and our health. Convenience replaces cooking, 
and increased rates of lifestyle diseases point to the risk of abandoning 
fresh foods. 

The dilemma deepens when food manufacturers and retailers analyze 
consumer food preferences, because responses are largely grounded in 
unawareness of nutrition. Thus, markets provide ubiquitous access to 
processed foods. Originally a breakthrough invention meant for armies, 
these calorie-dense foods now excessively consumed by civilians may 
present serious health challenges for bodily systems more compatible 
with fresh, natural foods derived from domesticated animals, fruits and 
vegetables. 

Excessive consumption of processed food can contribute to poor 
health, which may then be addressed with increased use of medication. 
For some, the combination of daily nutrition and medicine – an unnatural 
human food – becomes, unintentionally, “the new normal.”

This creates multiple, interrelated challenges. Few, if any, individual 
causes can be said to have total responsibility,1 because each step in the 
process of modern food production, from field to factory to retail store, 
involves many individuals concerned primarily with their own duties to-
ward the final product. Ultimately, only a company’s CEO holds ultimate 
accountability. 

Additionally, the industry’s reputational struggles (such as concerns 
about specimen monopoly, pollution, pesticides and animal welfare) re-
sult in potentially beneficial criticism becoming an inhibitor to the ability 
to provide food for a world population expected to grow by 3 billion peo-
ple by the dawn of the next century. The solution to this challenge is more 
and better technology, not less. 

Modern food technology and distribution, although not perfect, has 
over time continuously proven its capability to continually secure and 
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provide abundant food to a world that has grown from approximately 
800 million inhabitants in 1760, to today’s 7.6 billion – with more than 
half of all consumers living in urban areas.

Taken as one, the adversative challenges embody a Gordian “food-
knot” comprising three strands:

1. The agriculture and food industry should involve consumers in modern 
food composition, technology and distribution to secure a demanding 
consumer willing to pay for quality.

2.  The agriculture and food industry should educate employees more about 
the consumer benefits related to secure, efficient digitalized production 
structures2 (see my earlier book: Sell the Story of Your Product with 
Passion, coauthors Carsten Schøler Lass and Per Kracht).

3.  Western societies should embrace our ancestors’ zest for quality and our 
heritage of the bond between individual and collective responsibility 
for meal solutions.

While this book represents the beginning of an answer to No. 1, it will fo-
cus primarily on addressing No. 3 by advocating for a revitalized culture 
of nourishment, based upon our present food systems with individual 
consumers as partners. 

It does not recommend specific diets, for example a call to eat meat 
or insects, or become fruitarian or vegan. In my opinion, it is up to the 
individual to decide. It is also my firm opinion that there simply isn’t 
time to re-invent our modern super-efficient food system while it con-
tinues to meet the needs of rapid population growth. Rather, we need 
to make what we have better, innovate where possible and share stories 
based on insight about food at the table, at work, home or in restaurants, 
because good stories about food add to our experience, enjoyment, feel-
ing of wellbeing and sense of fulfillment of our own potential – as well as 
those of the farmers and the industry. But it begins with becoming better 
informed about what modern food is.




