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Food for tomorrow: should we learn from the past?
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HOMININ COOKBOOK

Evolution of our diets and food preparation techniques.

Cooking, evolving
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‘Absolutely fascinating’ Nigella Lawson
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‘Big, new ideas do not come along often in evolution these days,
but this is one.’ Matt Ridley, author of Genome

Divergence of human/
lineages
~6 million years ago

Timeline of hominin evolution

of sorghum and African potato (Mozambique). ’

- Clear evidence
[j Debated evidence and/or logical inference
'f?j Not yet supported by fossil evidence

A. Dietary transitions and related innovations
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B. Approximation of average hominin cranial volume (brain size)
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A (too?) quick transformation
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Should we move forward or backward?
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We have often spoken of the future state of human societies; I, in
turn, want to imagine them as they will be in 2000. [...] We will find
the economic solution to perhaps the greatest problem in chemistry,
that of the manufacture of food products. [...] The day when energy
will be obtained economically, it will not take long to manufacture food
from scratch with carbon borrowed from carbonic acid, hydrogen
taken from water, nitrogen and oxygen taken from the atmosphere.
[...] A day will come when everyone will take away their little nitrogen
tablet, their little lump of fat, their little piece of starch or sugar, their
little bottle of aromatic spices, adapted to their personal taste; all this
manufactured economically and in inifinite quantities by our factories.
[...] Man will gain in kindness and morality, because he will cease to
live by the carnage and destruction of living creatures.

Marcellin Berthelot,1894




Proteins, lipids, vitB, iron, zinc,...

fat, umami,...

To produce

Fertilizer
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Fodder

Proteins, lipids, glucids, vitC, calcium, fibers,...

sweet, sour, bitter,...
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To taste / eat
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Motivation

Food consumption
Sensory specific appetite
Satiation
Pleasure

Taste buds

IT'S WHEAT-FREE, DAIRY-FREE,
FAT-FREE, NUT-FREE, SUGAR-
FREE AND SALT-FREE...ENJOY!
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What do people want? Pleasure!

(and, as far as possible, not changing too much our habits)

a Le goiit, la qualité du produit et la dimension plaisir sont les principales
préoccupations des Frangais.

% Donnent un grande importance (% notes 8 a 10)
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>> Time spent eating and drinking

Time spent eating & drinking each day, in hours/minutes
smen and Men (15-64), 2015 or nearest year (OECD and other selected countries)
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The destiny of nations depends on how they feed themselves. Jean-Anthelme Brillat-Savarin (1755-1826)

It is not enough for a food to be good to eat, it must also be good to think about. Claude Levi-Strauss (1908-2009)
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