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Abstract
Race and food are inextricably linked in the post-industrial food system through historical and
contemporary processes of racialization. This research approaches the racialization of food
through a discussion of a beloved American food; pizza. By means of an investigation into the
production and consumption of pizza this study will shed light on specific facets of the postindustrial food system in order to reveal in what ways it reproduces historical racisms and
contributes to the proliferations of new forms of racial inequalities. In addition, this research will
investigate how the corporatization and liberalization of the American economy adds to the ways
in which food is racialized. Three levels of pizza will be distinguished here; the cultivation of
pizza’s main ingredients on the farm (Ch 2), the nutritional properties of pizza (Ch 3), and the
socioeconomic implications of the consumption of pizza (Ch 4). Each chapter will address a
different aspect of the post-industrial food industry and will discuss how it reproduces and
proliferates racial inequalities.
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Introduction
The invention of pizza and the socioeconomic circumstances of its continued consumption in the
twenty-first century are built on the social and cultural structures that were developed in early
civilizations. Pizza therefore reflects the cultural values and socioeconomic circumstances of the
society in which it is produced and eaten. Pizza was invented in Southern Italy as part of a “folk
cuisine” consumed by the poor and working classes as it was a low-cost and convenient food that
was easy to prepare and could be eaten quickly during short breaks on long work days
(Helstolsky 20). Pizza evolved from types of flat bread that were donned with a variety of
toppings to turn it into a complete meal, which were widely consumed during the Middle Ages.
The widespread cultivation of wheat had made bread and pasta affordable foods during the time
that pizza was invented which was a prominent reason for its consumption by socioeconomically
marginalized classes. Early pizzas were therefore usually topped with low-cost ingredients such
as garlic, lard, and salt (Helstolsky 21). The marriage between pizza and tomatoes occurred only
after the tomato was introduced to Italy from “the New World” in the 17th century but the exact
time when the classic conceptionalization of a thin-crusted pizza base topped with tomato sauce
and cheese came into being is a subject of much debate (Helstolsky 22). What remains clear
however is that the invention of pizza was inextricably linked to the social and economic
structures present in Italian society at that time. While pizza is now considered an originally
Italian food, in its bastardized form it has also become a quintessentially American food. In
addition, the contemporary consumption of pizza in America is associated with the same
socioeconomic circumstances that led to its nascence in Southern Italy (Helstolsky 14).
Contemporary food culture in America is however also deeply shaped by its history of
immigration, ethnic diversity, and slavery which makes it impossible to talk about food without
thinking about race and vice versa. The history of slavery has left deep marks on the
conceptionalization of race which now continue to be reflected by persistent socioeconomic
disparities. While American citizens are acutely aware of the existence of race and racism, the
remnants of historical racial marginalization are however not always directly visible in the
economic and political organization of contemporary society. Different forms of institutionalized
racisms such as the racial income gap, the racial education gap, health care inequality, and
environmental racism are persistently present in American society but are sparsely addressed in
practical ways. The contemporary American food system and practices of food consumption
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have also been shaped by the American history of slavery and simultaneously reflects the current
social, cultural, political, and economic remnants of this history. However, food is rarely
addressed as a key location for the reproduction and origin of contemporary racism. For that
reason this research is specifically concerned with the dynamic between the production and
consumption of food, and the racial inequalities that are associated with those practices.
Specifically, this research will look into an important American food, pizza, and examine how
the production of pizza’s ingredients builds on historically imbedded institutionalized racisms.
Furthermore, this research will expose ways in which the consumption of pizza produced new
racisms through unequal access to healthy foods and health inequality. In order to fully
understand the dynamic between race and food it is therefore important to examine the ways in
which the post-industrial food system is building on a history of, and is benefitting from racial
injustice. Together, the historical and contemporary issues of race in regard to the consumption
of pizza in America will shed light on the ways in which food is racialized.
The conceptualization of race in this research stem from my history of being in an
American Studies program in the Netherlands. Each course was set up to be as inclusive as
possible of different racial and ethnic minorities present in the US, meaning that the subject of
slavery and race relations would be broached in every arena that was discussed. In literature
classes we discussed literature from the African American canon which described events that
transpired while African slaves were kept as property by white slaveholders. Frederick
Douglass’s A Narrative of the Life of Frederick Douglass, an American Slave relayed in detail
how slaves were often denied basic humanities in the form of clothing, food, and education.
Douglass’s account also shows the behavior and ideas that slaveholder exhibited and how he had
to fight to convince himself of the injustice of his situation. When discussing the politics of the
slavery era, we were confronted with accounts by high ranking public officials, military leaders,
and spiritual leaders who justified the subjugation of dark-skinned individuals as the natural
order of society. As we moved into the abolition of slavery we hoped to be discussing uplifting
stories about the integration of black and white Americans but instead were faced with the
cruelty of segregation during the Jim Crowe era. Subsequently, during our study of the history of
the Civil Rights Movement we were uplifted by the passionate spirit of grassroots organizers and
Dr. King’s idealism but pulled back into reality by the violent resistance of pro-segregationists.
In our American Studies program the time between the Civil Rights Era and the beginning of
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Obama’s presidency seemed to be a period of relatively little racial upheaval but we were taught
not to be that naïve.
My bachelor’s thesis revealed the historical exclusion of black Americans from equal
access to education and found a correlation between neoliberal education policy and increased
racial segregation in schools during George W. Bush’s presidency. The educational inequality
between black and white children fit well within a framework of marginalization that we were
taught during the first year of American Studies. This framework described how an unequal
division of political power causes the unequal division in socioeconomic status where the group
with the lowest socioeconomic status was the farthest away from the center of power and was
therefore considered to be located in the margin of society, in other words, marginalized. Ralph
Ellison compared being black in American society with being invisible in his novel Invisible
Man, a metaphor for the lack of power that comes with being marginalized. Invisibility can
therefore be viewed as a metaphorical representation of the absence of marginalized individuals
in positions of power. Barack Obama’s campaign and presidency stood in contrast with the
historical marginalization of black Americans and therefore made racial disparities at the center
of political power once again explicitly visible. The strong opposition he faced during his
campaign and presidency revealed the deep seeded racism within American society in general,
and especially among its elite white members. My understanding of race has therefore been
shaped by the binary opposition between the histories of black and white American citizens as
laid out by the historical, literary, and political milestones that were discussed in our American
Studies program. The discussion of race in this research therefore also transgresses along the
lines of the opposition between raced and non-raced individuals, embodied as black and white, as
this is an opposition widely used in the study of race in American Studies and also exists within
current research of food consumption.
In order to fully assess the extent to which race permeates the consumption of pizza in the
US it is also important to place it into context with processes of economic liberalization and
corporatization. These processes have been connected under the term Neoliberalism which
involves the prioritization of corporate interests and the responsibilization of private citizens
(Harvey 2). The neoliberalization of the food industry entails increased government support of
corporate entities responsible for food production which leaves individualized consumers
exposed to the hegemonic forces of the food industry. In practice this has meant that food
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corporations have been able to prevent government officials and government bodies from
regulating their industry, giving food producers free range to market unhealthy foods to
consumers. The economic power of large food corporations enables them to block regulatory
legislation and fund efforts to create new policies benefitting food corporations (Nestle 95).
Concurrently, the neoliberal rationale endorses the notion that food choices are solely an issue of
personal responsibility, a conception that also undermines government intervention in the food
industry. Furthermore, the neoliberal promotion of corporatization and responsibilization in
regard to food consumption is affecting racialized individuals disproportionately through
persistent racialized socioeconomic inequalities that limits access to certain foods while
promoting the consumption of others. Contemporary American politics and the demands of an
advanced capitalist system thus play an important role in the relationship between race and food.
As the dynamic between race and food in the contemporary post-industrial food system
has been shaped by the history of civilization itself it is also important to take into account how
the contemporary food system evolved over time.
What we eat and how we go about producing our food has changed significantly since
the start of the Neolithic Revolution around thirteen thousand years ago. When man began
keeping animals and growing crops the food supply became increasingly stable and motivated
human kind to lead less nomadic lives (Toussaint-Samat 84). The cultivation of wheat and other
cereals is of notable importance in the nascence of civilizations as these were the first crops to be
domesticated and became vitally important in the human diet from very early on in the Neolithic
period (Toussaint-Samat 114). When people became rooted in specific areas as a result of
agricultural practices societies grew and cities flourished, made possible by the availability of a
surplus of food (Toussaint-Samat 115; “History of Agriculture”). The growing scale of
communities and cities was accompanied by technological advancements and societal changes
that led to an increased centralization of food production. Consequently, this centralization
involved a shift towards the development of vocational food production which took part of the
responsibility for the production of food away from individuals and families and put it in the
hands of professional farmers. The growing population and the centralization of food production
therefore created more free time for individuals not involved in food production which meant
that societies were able to develop intricate cultural dimensions of various social interactions.
Those who didn’t need to be farmers took on roles as soldiers, priests, administrators, artists, and
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scholars (“History of Agriculture”). The development of agriculture and civilizations also
created hierarchical systems of power which determined, and continue to determine, who had
access to and ownership over land, food, and currency. The erection of cultural practices and
socioeconomic hierarchies therefore also played an important role in the development of a
culture of food consumption which is, and continues to be, intricately tied to cultural identities
and socioeconomic status.
The industrial revolution constitutes another historically radical change in the production
and consumption of food as technological advancements of the era made it possible to mechanize
both the cultivation and preparation of food. Three major developments can be distinguished that
led to the ability to mass produce food; the invention of mechanized agricultural tools, the
invention of new food preservation techniques, and the discovery of new chemicals that aided
agricultural production. Firstly, the invention of agricultural machines such as reapers, binders
and combine harvesters during the 18th century vastly reduced the need for agricultural labor and
increased the efficiency of agricultural production. As the ability to mass produce machine tools
increased during the industrial revolution, so did their application in agricultural production.
Secondly, while processes of drying, curing, fermenting, and freezing have been used for many
centuries as way of preserving food longer, new food preservation techniques improved both the
longevity and taste of stored foods (Nummer). The invention of the canning process by Nicolas
Appert in the late 18th century provided a way of preserving fruits, vegetables, and meats without
significantly changing their taste. In addition, the invention of mechanical refrigeration in the
late 19th century further improved possibilities of storing a multitude of different foods
(Nummer). Lastly, the discovery of synthetic fertilizers and chemical pesticides in the beginning
of the 20th century arguably led to the most revolutionary change in food production (Smil xv).
The synthesis of artificial fertilizers started with the fixation of reactive nitrogen, a discovery
made by Fritz Haber in 1909, and was scaled up to industrial proportions by Carl Bosch (Smil
xv). This discovery meant that agricultural production was no longer limited by the amount of
nitrogen in the soil resulting in yields that far exceed what was initially possible. Furthermore,
the invention of pesticides enhanced crop yields by preventing insects and other organisms from
interfering in agricultural production. The industrial revolution has thus brought forth many ways
to manipulate natural processes in order to boost food production and laid the foundation for
contemporary industrialized agriculture.
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Though initially advances in agricultural technologies were lauded for their ability to
manipulate natural processes for the benefit of human civilizations, scholars and consumers are
becoming increasingly aware of the environmental and social toll of industrial agriculture.
Industrialized agriculture is now reliant on fossil fuels to replace labor and transport foods to
global markets and is therefore responsible for a large amount of food-related greenhouse gas
emissions (Gilbert). Furthermore, artificial fertilizer application also contributes to greenhouse
gas emissions with fertilizer runoffs causing local soil and ground water pollution as well. In
addition, pollution and climate change as a result of industry are having far-reaching social and
economic ramifications such as energy shortages, damage to infrastructure, and food and water
shortages. As the impact of pollution and climate change is not distributed among all individuals
equally, it has been shown to affect the more vulnerable groups in society disproportionately.
Other than the environmental impact of industrialized agriculture, mass food production has also
changed who has control over the food supply and has therefore changed how we choose what to
eat.
The industrialization of food production has vastly limited the autonomy of individuals in
regard to food consumption as the food industry has taken both control and ownership of the
production of ingredients and the foods we eat (Nestle 13). Firstly, this means that most
consumers are more ignorant than they even realize about what it is exactly that they are eating
as large scale production in factories and corporatized agriculture obscure the methods for
growing and manufacturing vast amounts of food products. Agricultural use of pesticides and
genetic manipulation pollutes crops with potentially dangerous chemicals which pervade the
trajectory of every food item that is produced; from wheat stalk to pizza crust and from corn
kernel to mozzarella. Furthermore, the mass production of processed foods with long shelf-lives
and optimal flavoring infuses food items with chemically engineered additives that have been
designed to make large scale consumption possible and more attractive. Secondly, the focus on
producing vast amounts of commodity crops such as corn and wheat has skewed the availability
and pricing of many food items. The subsidized production of commodity crops ensures that
food processors can keep down costs on raw ingredients and therefore market processed foods at
low prices (Pollan 52). The nature of food and the way foods are chosen are therefore strongly
influenced by the political economy of industrialized food production.
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The industrialization of the food industry has resulted in the availability of a vast number
of ultra-processed foods that contain a host of refined ingredients and often contain high levels of
sugar, salt, saturated fat, and artificial additives. These ingredients are available at low costs
which makes them ideal materials for the mass production of foods that store well and are
attractive to a large number of consumers with limited food budgets. Health and nutrition
professionals have however established a strong link between processed foods and the
prevalence of a number of non-communicable diseases such as diabetes, heart disease, and
cancer. An increasing number of scientists, health professionals, and politicians are therefore
calling for a revision of the current American foodscape through limitations put on the food
industry (Stuckler and Nestle 1; Ludwig 280; Pereira, et al. 36). Changes in the current
regulations of food are hard to accomplish as large food corporations spend billions of dollars on
influencing policy makers. In addition, food companies work hard to strengthen the notion that
healthy nutrition is a question of personal responsibility and free while studies have shown that
various biological and socioeconomic factors play a vital role in food selection (Steptoe, et al.
272; Allcott, et al. 9). The neoliberal focus on personal responsibility, free trade, and small
government is also affecting funding for social welfare programs and the skewed distribution of
wealth which means that wealth and income disparities are deepening and becoming more
stringent. A growing working class is resulting in a growing number of families with low
incomes and little money to spend on food which has been shown to increase the consumption of
more energy-dense foods and more profits for food processors (Nestle 4; Crawford, et al. 366).
As racial minorities have a greater likelihood of being in lower socioeconomic classes, growing
wealth and income disparities disproportionately affect raced citizens and as a result also their
nutrition (Crawford, et al. 366; Allcott, et al. 9; Raffensperger, et al. 928; Bahr 834). For most
Americans therefore, having access to food is not an issue but the nature of what is considered
good food however, is.
Post-industrialization and economic liberalization of the food industry have consequently
transformed the way we eat and where our food comes from which has had severe consequences
for the environment, the division of labor and income inequality, and our health. In addition, the
industrialization of agriculture and food production has consequently made contemporary
consumers mostly unaware of how processed foods are produced, what they contain, and what
effect they have on their health as the scale of the food industry has made processes of
9
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production invisible. The effects of these transformations are however not proportionately
experienced within society and unequally fall on marginalized individuals. America’s history of
slavery and racial segregation has resulted in the continued socioeconomic marginalization of
black Americans and, as research has shown, are disproportionately affected by food-related
chronic illness. In addition, black Americans and other raced citizens are also disproportionately
exposed and more vulnerable to the health implications and economic ramifications of
environmental pollution and climate change as the result of industrial agriculture. Furthermore,
raced individuals are also more likely to experience exploitative working conditions in food
labor. Food is therefore racialized in all its facets, from its cultivation on farm lands to its
consumption at dining tables. By focusing on one food product, pizza, this research will show
how post-industrial American food habits, and the economic liberalization of the food industry
have made the production and consumption of food racialized practices.
In the study of the racialization of food, this research distinguishes different ways in
which food produces racial disparities. The first chapter will delve further into the theoretical
relationship between race and food and will place it at the intersection of different academic
fields. The second chapter deals with the agricultural production of food and looks into
environmental justice; the exploitation of migrant workers and poor individuals; and the
institutionalized racisms that black farmers experience. The third chapter deals with health issues
associated with the consumption of processed foods, examines consumption patterns, and how
these patterns affect food-related health problems among racial minorities. The final chapter
examines the relationship between government policy and large food corporations and shows
how corporate money affects both knowledge based science and government policy. The final
chapter will also connect the power of Big Food to institutionalized racisms and explain how
neoliberalism contributes to the racialization of food.
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Pizza, in Theory
This research lies at the intersection of Food Studies and American Studies as it seeks to examine
ways in which the post-industrial food system reinforces racialized social and economic
disparities in the United States. Miller and Deutsch describe Food Studies as a field which
examines “the relationships between food and the human experience” which therefore lends
itself well to the examination of racialization as a marked form of human experience (3). This
study also ties in with American Studies through its investigation of the culture and politics of
the American food industry and the exploration of racial disparities as both aspects are issues
that continue to be hot button issues in American society (Alkon and Ahyeman 3). In addition, as
pizza is considered a quintessentially American food and is consumed more often and is larger
quantities than any other individual food item in the United States, this food item offers a good
avenue of approaching the racialization of food (Rhodes, et al 1). Specifically, this study looks to
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reveal patterns of production and consumption that indicate how food is related to stringent
questions about racialized socio-economic inequalities and how these inequalities have been
exacerbated and institutionalized under the influence of neoliberalism. The focus on tracing one
food item from field to fork was inspired by work done by Arjun Appadurai and Igor Kopytoff in
the field of Material Culture Studies. Their writing on the commoditization and biographies of
“things” are important influencers of this research in the way that they deal with the circulation
of food items in post-industrialized societies (Appadurai, 1986; Kopytoff 65). The goal of this
research is then to write a biography of pizza in order to reveal how the production and
consumption of processed foods exacerbate and reinforce racial disparities imbedded within
different aspects of American society.
The interdisciplinary character of this study is determined by its placement on the
intersection between American Studies, Race Studies and Food Studies. The following section of
this chapter will therefore discuss the study of the racialization of pizza in relation to the
theoretical backgrounds of these fields. In addition, this chapter will offer a history of the
popularization of pizza in the United States from the second half of the 20th century.
The ways in which different aspects of the food system are racialized are important
indicators of how food production and consumption reproduces and creates new forms of social
and economic inequalities. The American history of slavery and racial segregation has created
and sustained a social category of otherness which is characterized by skin color and ethnic
heritage. While race is arguably a vastly complicated social identity, the American conception of
race is one that is still greatly based on the paradoxical categories of black (raced) and white
(non-raced) (Dyer 2; Jacobson 4). Raced individuals therefore have marked identities that have a
strong history of being considered inferior and were associated with negative qualities. These
racist notions have been both socially imbedded and institutionalized deeply within American
society and therefore continued to be implicitly and explicitly present. However, many social and
institutionalized racisms have been taken for granted in American society due to its strong
individualist sensibility which actively produces “white supremacy,” (Turner 214) while being in
denial over its socioeconomic implications (Turner 214; Mount 370; Gordon 16). This research
however contradicts this presupposition and points to persistent racialized socioeconomic
inequalities present in the practices of food production and food consumption.
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Racialization is used in this research as a way of addressing the economic gap in the
production of and the access to healthy foods as a result of the persistent racial disparities in
income and related forms of opportunity. Murji and Solomos describe “the idea of racialization
[as] useful for describing the processes by which racial meanings are attached to particular
issues—often treated as social problems—and with the manner in which race appears to be a, or
often the, key factor in the ways they are defined and understood (3). Race thus continues to be
an important point of debate among scholars from various disciplines which has resulted in the
recognition that the determination of race transpires through social constructs and not through
proven biological differences (Jacobson 4). While race has been dismissed as a significant
biological distinction, its manifestation as a constructed identity and its corresponding historical
implications continue to distinguish different racial groups in American society which strongly
influence the experiences of individuals who are marked as raced. Raced individuals, for the
purposes of this research, are considered as all individuals who would be considered as nonwhite as a result of their skin color or ethnic heritage. This research specifically identifies
“African-Americans”, “Hispanics”, and “Asians” as raced categories as these are the most
clearly identified racial groups in American society and in scientific research on food and food
consumption. Most of the scientific sources used in this research do no present a clear definition
of the racial categories. In addition, they refer to and offer no clarification of whether the
specified racial categories were defined by researchers conducting the study or by participants
themselves. While this research recognizes the complexity of racialized identities and urges
academics to handle this topic more delicately, it is also somewhat bound to these predefined
categories due to the absence of research that delves into the racialization of food in a more
nuanced manner. In order to homogenize the racial terms used in studies referred to by this
research, the terms black Americans, Hispanic Americans, and Asian Americans will be used to
indicate predominant racialized categories in the United States. Whenever the term “raced
individuals” is used, this refers to all individuals who are identified as non-white in accordance
with the notion that “white” and Caucasian identities are generally not recognized as racial
categories (Dyer 2; Jacobson 4).
Inequalities stemming from socially imbedded and institutionalized racisms are serious
threats to the stability of democracy and a peaceful society. Racial inequalities are also linked to
other forms of social, economic, and political inequalities which do not just affect raced
13
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individuals but also social groups who are marginalized in different ways; for instance through
gender discrimination. The systems and institutions that are complicit in the reproduction of
these inequalities should therefore be studied and held accountable for the ways in which they
perpetuate the marginalization of different groups in society. The food system lends itself
exceptionally well to the study of racial inequalities as “the need for food is our primary
biological drive; without it, without enough of it, or with the wrong food we die” (Miller and
Deutsch 3). Food is important to individuals and to society in different ways and from various
perspectives. Approaching social issues through the lens of Food Studies therefore offers a
versatile and multifaceted way of looking at racial inequalities as the study of food allows for the
examination of different places in the food system, from production to consumption, or from
farm to fork. Looking at race from a food perspective therefore allows this study to examine the
economic, environmental, biological, and political aspects of the production of racial
inequalities. The multi-disciplinary nature of food studies also speaks to the multifaceted issue of
the construction of race as the production of raced identities both affects and is affected by
different aspects of society. This study will connect the production of food to the production of
racial inequalities in an attempt to reveal the complex relationship between the economic and
political organization of food production and the production of racial inequalities in the United
States. In addition, this study will show how racialized socioeconomic disparities are tied to
disparities in food consumption which produce racial inequality, from the inside out, through the
proliferation of food-related illness. In analyzing the racial disparities produced by the food
system this research wishes to take a “step toward taking responsibility for our food’s true cost”
(Belasco 6: 2008).
Food is also an important vessel for the study of race through its function as objects onto
which social and cultural meaning is projected. Material Culture Studies looks at ways in which
material objects and materiality function in culture and society and food, as a particular kind of
material object, in its basic form, is shared by all societies and cultures. The way food is shaped
as an aspect of our social lives and the way we experience culture through eating is therefore an
important way of studying cultural norms and values. As the post-industrialized food system has
turned food into a commodity this says a lot about what and how we value things, customs, and
people and therefore also relays what is undervalued. As a result of the commoditization of food
it has become “intricately tied to money” and gives it an exchange value expressed in monetary
14
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terms (Appadurai 8: 1981). In turn, the exchanges that food items experience create biographies
that relay their cultural meaning within a specific culture at a specific moment in time. The
biography of processed food items, in this case pizza, is therefore able to reveal things about the
system in which it’s exchanged and ascribes value to the all of aspects involved in its exchange.
The resale value of one pizza therefore inherently ascribes an economic value to the production
processes, and producers (growers, pickers, processors, packers) of the ingredients used in the
final product. The commoditization of food therefore reduces food and food consumption to
economic transactions which has changed the historical social and cultural value and meaning of
food and its consumption. Food can therefore also function as a “powerful semiotic device” that
“can signal rank and rivalry, solidarity and community, identity or exclusion, and intimacy or
distance” (Appadurai 494: 1981). In this way, the production and consumption of food can also
signal racialization as the result of commoditization and economic exchange since both the
production and consumption of specific foods and food in general are imbued with racial
difference and disparity.
As most of the food in America is produced and marketed by large, multinational
corporations, this research will also address the progressive liberalization and corporatization
associated with the neoliberalization of the American economy. Neoliberalism as “a theory of
political economic practices that proposes that human well-being can best be advanced by
liberating individual entrepreneurial freedoms” within an institutional framework characterized
by free markets and free trade (Harvey 2). Neoliberalism contributes to the racialization of food
in two significant ways; the deregulation of the food industry and the “responsibilization” of
individual citizens (Guthman 1273). Firstly, the neoliberalization of the food industry has to do
with a focus on the free market which proposes that the market, if complete free from
interference, is an “efficient institution for bringing about social and political change” as it will
eventually regulate itself (MacKendrick 130). The reluctance of government bodies to regulate
the production and marketization of food therefore stems from the powerful notion that free trade
will push corporations to regulate themselves and make ethical decisions as the market
fluctuates. For this purpose, corporations spend billions of dollars in order to prevent government
bodies from imposing regulations on them. Secondly, the notion of a self-regulating market
coincides with a rationale of the responsibilization and individualization of citizens which passes
responsibility for social and political woes onto individuals (MacKendrick 130; Rose 142).
15
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Neoliberalism emphasizes individual choice and personal responsibility which creates a tension
between the necessity for discipline through dietary control and the expression of freedom
through consumer choice that lies at the heart of the racialization of food.
As the need for food in a post-industrialized society has grown considerably with the
increase of the world’s population and wealth, this offers food corporations great opportunities to
produce food items that can be mass marketed. The large number of ultra-processed foods
available in modern supermarkets come in an infinite number of varieties and now far outnumber
the varieties of non-refined products. The vast number of different food items available to
consumers makes it seem like consumers have many different food options but in reality most
ultra-processed foods consist of the same basic ingredients. While ultra-processed foods are
vastly profitable for food corporations, there is growing evidence that the consumption of these
foods are contributing to the proliferation of chronic illnesses such as diabetes and heart disease.
The economic power of the food industry however is making it difficult for scientists and policy
makers to address these issues. In addition, this power and the pressure to produce profits the
food system is also able to drive the pricing of food crops and food labor which means that
famers and agricultural workers, in the absence of a legal minimum wage, are often forced to
accept low compensation. Furthermore, corporations are also influencing political decision
making in regard to these social issues by funding political campaigns and scientific research
food related health issues. Neoliberal processes therefore play an important role in the
racialization of food through the exacerbation of the unequal distribution of power in the
American food scape. Neoliberalism is thus complicit in the reproduction of the socioeconomic
marginalization of raced individuals.
In it discussion of the post-industrial food system this research follows Marion Nestle’s
usage of the term “food industry” to refer to companies that produce, process, manufacture, sell,
and serve foods, beverages, and dietary supplements. This term encompasses the entire
collection of enterprises involved in the production and consumption of food and beverages:
producers and processors of food crops and animals (agribusiness); companies that make and sell
fertilizer, pesticides, seeds, and feed; those that provide machinery, labor, real estate, and
financial services to farmers; and others that transport, store, distribute, export, process, and
market foods after they leave the farm. It also includes the food service sector—food carts,
vending machines, restaurants, bars, fast-food outlets, schools, hospitals, prisons, and
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workplaces. The U.S. food industry is the result of 20th century trends that led from small farms
to enormous corporations. The post-industrial farm system is much less labor-intensive and far
more efficient and specialized. In 1900, 40% of the population lived on farms, but today no more
than 2% do. Just since 1960, the number of farms has declined from about 3.2 million to 1.9
million, but their average size has increased by 40% and their productivity by 82%. Most farms
today raise just a single commodity such as cattle, chickens, pigs, corn, wheat, or soybeans.
Many are part of a system of “vertical” integration: ownership by one corporation of all stages of
production and marketing. Together, this vast food system generates more than a trillion dollars
in sales of food alone every year, accounts for 8% of the U.S. gross national product (GNP), and
employs 12% of the country’s labor force. Globally the food industry comprises an estimated $5
trillion, representing at least ten percent of global Gross Domestic Product and employing tens of
millions of workers (Miller and Deutsch 7; Belasco 56: 2008). The efficiency of the food
industry has led to a vast overabundance of food with the U.S. food industry supplying almost
twice the requirement of calories needed to feed the nation. The excess calories are a major
problem for the food industry as they force strong competition. Even people who overindulge
can eat only so much food, and choosing one food means rejecting others. Overabundance alone
is sufficient to explain why the annual growth rate of the American food industry is only a
percentage point. It also explains why food companies compete so persistently for consumer
food dollars and why they work so hard to create a sales-friendly regulatory and political climate
(Nestle 11-13).
The racialization of pizza in the contemporary post-modern food industry started with its
introduction in the United States as an ethnic food from Italy. Pizza had been brought to the
United States by Italian immigrants during the end of the nineteenth century and was mostly
consumed in (Southern-) Italian immigrant enclaves in the northeast. As pizza was initially made
in the home or sold in neighborhood restaurants “few non-Italian consumers ventured . . . to try
the food”, until it was marketed on a larger scale at fairs and ‘family-style’ restaurants though
some also argue that soldiers returning from Italy played a large part in spiking pizza’s
popularity after WWII (Helstolsky 56-57). The booming economy in the post-war era ensured
the growth of American’s expendable income and fostered a growing trend of eating out, the
consumption of fast-food, and pre-prepared meals for the home which contributed to the spread
of pizza as a beloved food item. Technological advancements furthermore incentivized the
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production of frozen pizza’s in the 1950s that were marketed to consumers as a hearty family
meal (Helstolsky 20). As the result of economic prosperity eating outside the home or dining on
pre-prepared foods inside the home thus became a luxury that more and more people could
afford (Helstolsky 56). It meant that the workforce was shifting to accommodate a growing
service economy and that men and specifically women could spend more time working and less
time in the home preparing meals. Consequently, the consumption of vast amounts of pizza and
other fast foods generated hugely successful chain restaurants and food production businesses
that thrived selling processed and pre-packaged foods.
Warren J. Belasco attributes the growing consumer base for mass-produced pizza, in part,
to the ethnic fast food boom as a response to the “ethnic revival” of the 1970s and 1980s
(Belasco 1987; 3). Belasco’s essay “Ethnic fast foods: The corporate melting pot,” carefully
links historical and cultural changes in American society to changing culinary preferences from
the beginning of the post-war era until the mid-1980s. He argues that increased economic
welfare and countercultural movements during the sixties and seventies steered consumers away
from the conformity and homogeneity of the established food industry and towards an
“infatuation with ethnic foods” (Belasco 1987; 5). The mechanization and homogenization of the
food industry caused consumers to worry about the disintegration of family and community, as
traditional foods connected them to specific ethnic roots, and fear the health dangers of
processed foods (Belasco 1987; 5-6). Ethnic foods therefore, seemed to offer a more wholesome
alternative to mass-produced foods and created a new activity for leisure. An increased affluence
of the middle and upper classes also meant that a growing amount of consumers spent less time
on food preparation and more money on convenience foods which proved beneficial for the
proliferation of large food corporations. Though traditional fast foods and convenience foods had
become labeled as ‘junk foods,’ “ethnic products evaded the liabilities of other junk foods,
because they seemed traditional, time-tested, authentic, and rooted” (Belasco 1987; 9). Even
though Pizza has now however also transitioned into the realm of junk foods, it is still one of the
most consumed food item in the United States (Rhodes, et al 1).
In conclusion, the study of the racialization of pizza takes insight from different fields of
study in an attempt to connect historical and contemporary racism with the food system.
Together however this research fits well within the field of American studies as it grounds the
study of race within food. The goal of this research is therefore to study the trajectory of pizza to
18
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bring specific inequalities in the food industry to the surface so as to make visible the racial
inequalities that industrialized agriculture and the processed food industry have made invisible.
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2

The Farm
The production of all food starts on a farm. The industrial scale farms of the present however, are
much different from farms at the start of our agricultural history. To cope with the demand for
food products such as wheat, milk, and tomatoes, farms have grown so large that they now more
resemble factories as they continually produce vast amounts of the main ingredients in processed
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foods which have therefore now become agricultural commodities1 (Pollan 18). The growth of
the farm into the factory farm largely has to do with the post-industrial technological
advancements, not just in regard to the equipment that is now used to sow, water, and harvest
commoditized crops but also in the nature of the crops themselves. Wheat, but also corn, soy and
other commodity crops, have been genetically altered to withstand the poor conditions of an
industrial farm which have resulted in massive increases in yields per acre. The same goes for
dairy cows, which have specifically been bred over the last century to increase their milk
production to make all kinds of dairy widely and cheaply accessible. Though the increased
production of food has made more foods cheaply available to most people in developed nations,
industrialized agriculture is putting serious stress on the environment and is polluting local and
global ecologies, the effects of which are not distributed equally among different social groups.
This chapter will shed light on the racialization of food through agricultural production.
Three levels of racialization are distinguished here; first is the exacerbation of environmental
injustice through agricultural pollution and the emission of greenhouse gasses. Agricultural
pollution contributes to the racialization of food by building on historical geographic
racialization as a result racial segregation practices. Second is the racialization of farm labor
through the corporatization of industrial agriculture. Government support of corporations
coupled with the absence of labor protection legislation has produced opportunities for corporate
food producers to exert pressure on vulnerable labor workers in the Florida Tomato industry.
Lastly, this chapter will discuss how racial disparities affect black farmers as a result of
structuralized racisms under pressure of the neoliberalization of industrialized milk production.
Industrialized agriculture is characterized by the large-scale production of one type of
crop in mono-cultures in order to secure large yields. Mono-cropping, as it is also referred to,
uses large amounts of pesticides, artificial fertilizers, and fossil fuels to produce grain yields that
are astronomical compared to those from just one hundred years ago (Roser and Ritchie). As the
world population continues to grow, the conversion of natural ecosystems into arable land is also
steadily increasing which causes vast losses in local biodiversity and harm to global
1

In economic terms, commodities are vital components of commerce that are standardized and hence easy to
exchange for goods of the same type, have a fairly uniform price around the world (excluding transport costs and
taxes) and help make other products. They are extracted, grown and traded in sufficient quantities that they
underpin highly liquid markets, often with futures and options to help producers and consumers protect
themselves against price swings. (The economist) In food industry terms this includes wheat, corn, soybeans, dairy,
meat, and many other agricultural products.
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environmental health. One important factor in the rise of industrialized agriculture was the ability
to biologically innovate crops to produce variations that could withstand conditions of an
industrial farm in a gamut of different weather conditions (Olmstead and Rhode 44). This
process of crop innovation in the United States to optimize wheat yields started right when the
first immigrant settlements sprouted centuries before the invention of artificial fertilizers,
focusing on the eradication of pests and diseases and the adaptation to varying climatic
conditions through breeding practices that selected the most valuable genetic qualities. The most
prominent reason for exploding crop yields in the twentieth century is the invention of artificial
fertilizers that eliminated the limit on agricultural production from a lack of nitrogen and
phosphorus available in the soil. Heavy use of chemical fertilizers however, has severe
implications for global climate change, drink water and air pollution, local ecological health, and
soil degradation which in turn limits the capacity of agricultural practices. The increased success
of growing wheat and other crops in the US and the industrialization of agriculture in the
twentieth century thus increased the production of agricultural commodities at the expense of the
environment significantly.
The effects of large scale industrial farming however, affect marginalized social groups
in different ways and disproportionately. Due to historical processes of geographical racialization
racial minorities are often unfairly burdened by the pollution caused by industrial agriculture.
Geographical racialization entails the geographical separation of different social groups based on
ethnic and racial identities, and socioeconomic status (Cutter 113). Black Americans have
historically been segregated from white Americans as a result of slavery and post-slavery
institutionalized racisms that prevented black Americans from attaining the same level of wealth
as white Americans (Thompson; Asante-Muhammad, et al. 8). The increase of other racial and
ethnic minority groups in the US has complicated the categorization of race in America but has
not done away with the contrast between raced and non-raced individuals. Furthermore, as there
is a strong correlation between race and socioeconomic status, racial minorities are also more
likely to live in disadvantaged neighborhoods as result of poverty and income inequality (Bullard
320; Clark, et al 1; Newkirk). Due to imbedded social and institutional racisms, citizens with a
raced status are therefore more likely to live in disadvantaged areas that are vulnerable to air and
drink water pollution caused by agricultural chemicals. Geographical racialization also causes
raced citizens to have a higher likelihood of living in areas with high risks of being affected by
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extreme weather events caused by climate change (Congressional Black Caucus Foundation 21;
Whitman, et al. 1516). Socioeconomic disparities therefore also hit raced individuals
disproportionately through the medical costs of diseases associated with pollution and climate
change (Congressional Black Caucus Foundation 21). Economically disenfranchised people are
therefore, also less likely to be able to cope with the economic effects of a changing climate as
the costs of food and electricity increase as a result of weather damage to the agricultural and
energy sectors.
In the United States, the vast majority of farm workers are non-white, with about three
quarters of workers having been born in Mexico (“The National Agricultural Workers Survey”).
While many agricultural workers self-identify as white, Mexican born Americans enjoy a raced
status within American society as illegal immigrants (“The National Agricultural Workers
Survey”). As farm workers in general are exposed to a large amount of chemicals, this unequally
exposes raced individuals to the various extreme health hazards associated with agrochemicals.
Furthermore, as a prominent raced group in the US, undocumented workers are also more likely
to be forced to work in environments that lack safety measures for preventing exposure to farm
chemicals and often work in conditions that doesn’t allow them access to the same social
protections afforded to documented workers thus, making them even more vulnerable to bad
working conditions and health problems (Carrasquillo 129). In this research, the plight of farm
workers and migrant laborers functions as an illustration of the effects of industrialized farming
on the (unskilled) labor force. Migrant labor is however not a main issue in this study as the
relationship between migrant workers and the food industry in itself is a topic worthy of more indepth research.
Instead, this chapter will focus on the production of pizza’s ingredients, examining
processes of wheat farming, dairy farming, and tomato growing to show how industrial
agriculture affects racially marginalized individuals. Though most social and economic issues
discussed are present throughout the different areas of agriculture, each subsection of this chapter
will focus on a slightly different aspect of industrialized agriculture. The section on wheat will
focus predominantly on the environmental ramifications of large-scale mono-cropping,
agricultural pollution, pesticide use in the production of wheat and how this disproportionately
affects economically and racially marginalized Americans. The section on tomatoes will
examine the working conditions of agricultural workers, largely comprised of undocumented
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workers, in the Florida tomato industry. And lastly, the section on cheese will look into the
economic situation of dairy farmers and the agricultural legislation that underpins the production
of milk as a result of corporate consolidation.

Wheat
When it comes to the consumption of pizza, wheat literally and figuratively lies at the basis of its
continued popularity and its worldwide consumption. Wheat is the essential ingredient in pizza
base and functions as the carrier of the pizza toppings, tying all of its ingredients together and
creating a meal that is limited to one item that, ideally is filling and provides a healthy dose of
nutrients. The bread-like base of pizza also makes it a comfortably familiar food that is
convenient to produce and easy to eat. Pizza base made from refined wheat flour is also easy to
produce and keeps well which is arguably one of the main reasons that pizza has become a major
staple fast food, frozen dinner, and homemade meal enjoyed a vast majority of Americans
(Rhodes, et al. 1). The consumption and production of pizza and other staple processed foods
however are significantly contributing to the proliferation of social inequalities in general, and
racial inequalities specifically through the environmental costs of industrialized wheat
production. As a prominent contributor to CO2 emissions, and air and groundwater pollution, the
cultivation of wheat is co-responsible for the production of various pollution-related health issues
which affect raced citizens disproportionately through geographic racialization and
socioeconomic disparities. The disproportionate presence of pollutants in areas populated by
racial minorities has been well-documented by in multiple scientific studies and recently also in a
report issued by the EPA (Bravo, et al. 250; Grineski and Collins 583; Clark, et al 1; Newkirk).
Wheat and, by extension, pizza therefore significantly contribute to the proliferation of
environmental racism and in order to understand the processes that produce this form of racial
inequality this section examines in what ways the cultivation of wheat causes environmental
injustice.
At the time of its invention more than three centuries ago, pizza was appreciated by the
Italian working classes for its caloric value at a reasonable price which was predominantly due to
the low price of wheat in this area (Helstolski 20; Malanima). However, as wheat remained a
beloved food item throughout the world, the cultivation of wheat needed to keep up with the
demand while the earth’s population grew astronomically from about 600 million in 1700 to 7.6
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billion people in 2018 (Roser and Ortiz-Ospina). Though naturally the production of wheat
increased as the world’s population grew, the industrial revolution and the invention of artificial
fertilizers made it possible for the production of wheat and other agricultural commodities to be
scaled up to massive proportions, thus creating what will henceforth be described as
industrialized agriculture. Now, wheat is the most important grain worldwide based on the
acreage dedicated to its production and is ranked third when it comes to its total production
volume (“Wheat - Statistics & Facts”). While wheat, like many other grains, is used in animal
feed for meat production, compared to corn for instance, a much larger portion of it is used for
direct human consumption.
In order to keep up with the demand for this cherished grain, wheat is mostly produced in
massive monocultures that both deplete soil and pollute the environment due to the use of vast
amounts of fertilizer and pesticides used in its practice. The knowledge of large-scale agricultural
pollution however, continues to be an abstract presence that is not easily translated into our
understanding of the relationship between individual food items and the system of industrial
agriculture. As of the last few years there have been some attempts however, to quantify the
environmental consequences of food production for single food items. Goucher, et al. calculated
the environmental impact of just one loaf of bread in terms global warming potential (GWP),
eutrophication potential (EP), and human toxicity potential (HTP). In total they found that the
production of one loaf of broad, from wheat farm to bakery, required 688 gram of wheat grains,
the production of which, generated 0.589 kg CO2 equivalent (CO2e) with about forty-eight
percent of that coming from the fertilizer used in the cultivation of the wheat used to make the
bread. This means that half of the total global warming potential of one loaf of bread stems from
just the fertilizer used to grow wheat, compared to the distribution of the other half of GWP over
the storage, transportation, cleaning, milling, baking and packaging2. Fertilizer was also the
dominant factor in the EP (68%) and the HTP (42%) of the production of bread (Goucher, et al.
2-3). Though bread and pizza are clearly different, in pizza dough and bread dough the ratio of

2

For the specific data range and figures see tables and graphs in source. In text reference to data is rounded off to
whole percentage points.
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wheat to the rest of the ingredients is about the same3. This fact implies that the base of just one
pizza already has a large fertilizer footprint and thus also has a large environmental impact.
Since wheat plays an important role in global food security, climate change is posing
severe ramifications to food supplies in the future as scientists have shown that rising
temperatures negatively affect crop yields. Wheat is consumed in vast quantities globally with
almost all nations being dependent on wheat and wheat products to feed the majority of it
inhabitants. In the US, each person consumes on average about 135 pounds of wheat every year.
Counting about 1550 calories in every pound of wheat that means the average person consumes
573 calories from wheat every day (Jorgustin). While some might argue that, given the obesity
epidemic, most Americans would be able to miss those calories, a reduction in wheat production
due to climate change would seriously affect grain prices. As wheat is an important ingredient in
many different foods, rising grain prices would affect the price of most processed foods which
would then disproportionately affect those who are already struggling to put enough food on
their tables. In developing nations the effect of rising food prices would potentially have even
more severe consequences for food security. As industrialized farming is threatening the earth’s
climate the continued production of wheat in monocultures is therefore unsustainable. Other than
posing a danger to our environment, the mass-production of commodity crops is also
increasingly putting the population’s health at risk through food consumption as the cheaply
available grains have become a large part of the post-industrial diet. As (processed) wheat has
notably taken up a prime position in the food industry, the mass consumption of this cereal as a
prominent ingredient in processed and fast foods has resulted in serious health effects such as the
rise in obesity, the increased prevalence of childhood diabetes, and the rise of heart disease and
different types of cancer related to food consumption.
Scientists have shown that the transformation of nonagricultural ecosystems into
farmland poses major consequences to the many services that the biodiversity of nonagroecosystems provides to humanity. For instance, native ecosystems aid agricultural practices
through the fertilization of depleted soil and the pollination of agricultural crops. “Similarly,
agricultural crops benefit from biocontrol agents . . .that decrease outbreaks of agricultural pests”

3

This estimation was concluded from two recipes on Marthastewart.com, accessed 1 April 2018 (see
www.marthastewart.com/921547/how-make-classic-white-bread?slide=3380728 and
www.marthastewart.com/332275/basic-pizza-dough).
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and the metered release of water into streams and rivers by nearby nonagricultural ecosystems
(Tilman 5998). Existing natural ecosystems also provide pure drinkable water while groundwater
from agricultural ecosystems is polluted by high concentrations of fertilizer and pesticide residue
which makes it unfit for human consumption without costly treatment. In addition, the
application of large amounts of phosphorus and nitrogen in industrial agriculture results in the
accumulation of nutrients in nonagricultural ecosystems and causes dominance by nuisance plant
species such as blooms of toxic red algae in marine habitats and the loss of species diversity
through for instance, “fish die-offs” as a result of anoxic water conditions (Tilman 5997).
Besides polluting non-agricultural ecosystems and fresh water supplies, synthetic fertilizers and
waste from animal farming also contribute to global climate change as nitrogen applied to
agricultural land as fertilizer and animal feces are converted into nitrous oxide and ammonia by
bacteria and function as powerful greenhouse gasses (Tilman 5997).
Though climate change and pollution are hazardous to all people on earth, it has been
shown that racial minorities and economically disenfranchised people are disproportionately
affected by environmental pollution and the effects of climate through continued mechanisms of
geographical racialization and the dominant inverse relationship between income and race.
Geographic racialization is the result of historically institutionalized racisms that have displaced
the racialized other to geographically less-desirable areas that are more likely to have poor air
quality and other types of environmental pollution that affect human health. A report by the
Congressional Black Caucus Foundation studied how African Americans are unequally burdened
by the effects of climate change and concluded that, on all fronts, black Americans are, and will
continue to be, disproportionately adversely affected by the negative effects of pollution and a
warming climate (CBCF 2-3). Higher rates of poverty among blacks make them
disproportionately more likely to die from extreme weather events such as heat waves and suffer
from diseases as the result of high levels of air and drink water pollution, occurrences that are
strongly correlated with raced spaces (CBCF 10-11). For instance, people who have a higher risk
of dying from heat related weather events “live in the top floors of apartment buildings in cities
and lack access to air-conditioned environments” (Patz et al 370), circumstances that
disproportionately apply to African Americans as 43% of all blacks live in the inner city,
compared to 20% of whites (CBCF 21). Data of the 1995 Chicago heat wave, which resulted in
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500 excess deaths, clearly reflects this disparity as the mortality rate among African Americans
was 50% higher than among whites ((Whitman et al. 1516; McGeehin and Mirabelli 187).
The lack of resources associated with poverty also make African Americans more likely
to be economically affected by climate change as blacks are fifty percent more likely to live in
poverty and fifty percent less likely to have health insurance (CBCF 11, 21). Furthermore, the
economic damages caused by climate change are also more likely to affect black
disproportionately as food and energy prices will soar as a result of damage to agricultural,
water, and energy sectors by extreme weather events (CBCF 13). Since poverty causes
disproportionately high expenditure on living costs compared to income, higher prices for
consumer goods will severely impact the economic welfare of black Americans, who, according
to research, already pay relatively more for these services and goods than other Americans
(CBCF 52). As the rate of black Americans is closely matched by the rate of Hispanic Americans
who live below the poverty line meaning that besides Blacks, Hispanics are also much more
likely to live in poverty and to disproportionately suffer from the environmental effects of
industrial agriculture4 (Proctor, et al. 12; Clark, et al. 2; Grineski and Collins 583).
The ramifications of industrial agriculture thus pose a serious threat to both the natural
ecosystems on earth and to environments populated by human beings. However, the
consequences of environmental pollution are not born equally among all individuals and affects
marginalized “raced” minorities disproportionately through institutionalized and invisible
racisms that make non-white Americans more likely to live in poverty and less likely to have
health insurance. Geographical and commodity disparities in the living conditions of poor
individuals therefore increase their risk of suffering from the health effects of environmental
pollution and climate change and the impending economic ramifications of these factors.

Tomatoes
Fierce competition caused by industrialized agriculture creates strong incentive to exploit
agricultural workers from marginalized social groups. Much of the produce that is grown in the

4

Climate change and pollution strongly influences political decision making in Hispanic Americans as Hispanics are
acutely aware of their disproportionate exposure agricultural and industrial pollution. For more information see
www.nytimes.com/2015/02/10/us/politics/climate-change-is-of-growing-personal-concern-to-us-hispanics-pollfinds.html and www.theguardian.com/education/2018/feb/01/schools-across-the-us-exposed-to-air-pollutionhildren-are-facing-risks
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United States would not be able to come to the market without the help of poorly paid
agricultural workers who work long days for little money in order to produce, pick, and package
the produce that is served to customers in fast food chains or laid out in supermarkets for
shoppers to add to their shopping carts. Consolidation in the food industry has resulted in the
horizontal and vertical integration of all processes that precede the consumption of food,
including the agricultural production of produce and the raw materials for processed foods. Both
horizontal and vertical integration in the food industry increase price competition as large
supermarket retailers and restaurant chains have the means to simply purchase large quantities at
the cheapest price, whether that be domestically or internationally (Howard 17). As a result of
this practice, farmers of fresh produce, such as tomatoes, have to find ways to cut the costs of
their operation. Current practices that have notably been observed in, but are not limited to, the
tomato industry involve scrimping on the cost of agricultural labor which has resulted in the
structural exploitation of farm workers. Much of the agricultural labor force is therefore
comprised of vulnerable individuals who have no other options for employment such as racial
minorities, poverty stricken communities, and specifically undocumented migrant workers. This
section will look into the condition of the agricultural workers who are vital to the consumption
of tomatoes in the US.
Tomatoes are the largest crop grown in southern Florida and their production takes place
around rural, migrant towns that house the workers that pick most of the tomatoes sold in the US
during the winter (Estabrook x; Bales and Soodalter 44; Bowe 22). The Florida tomato industry
is therefore, a notable example of the way that large scale agriculture induces the exploitation of
marginalized individuals as the conditions of tomato pickers in southern Florida are considered
to be a form of modern slavery. Many, if not most, of the agricultural workers in southern
Florida are migrant laborers who traveled there with the help of “coyotes” and/or third party
labor crew managers and were promised well-paying jobs. As these migrant workers are
undocumented they have no legal protections in the United States and are therefore, vulnerable
to cruel treatment and poor living conditions as a result of their economic inability to change
their situation. Up until a decade ago these circumstances turned many workers into modern-day
slaves as many were forced to work off debts under threat of violence and some were even killed
as retaliation for trying to escape their situation.
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The reason such practices have developed over the last four decades in part has to do
with the stagnation of wages in the agricultural industry. Farm workers are still paid the same as
they were in the 1970s, meaning that, adjusted for inflation, their wages have been cut in half
compared to forty years ago. The most important reason for this wage decrease is the pressure
that is put on farmers to produce and sell at increasingly lower prizes as the result of the
economic power of food corporations, which in turn forces them to cut costs in areas they have
control over, primarily labor.
Most of the tomatoes that are grown in southern Florida fill up the demand for produce of
large fast food chains and the largest grocery chains which drive up competition in the
agricultural sector to produce food at progressively more competitive prices (Estabrook x). Due
to the tremendous spending power that grocers and restaurant chains have combined with the
absence of regulations on the produce market, retailers are able to buy tomatoes at the cheapest
price possible. As the demand for tomatoes is high year-round usually this means that the supply
of tomatoes on the market is high as well, which is why retailers have the power to set the prices
of the tomatoes they buy from farmers. This puts pressure on farmers to lower their prices and
cut costs, which then eliminates the margin they have to pay their workers a reasonable wage
(Fassler, 2014). To illustrate, the wages of farm workers in the United States have not increased
since the 1970s, which means that most farm workers have a yearly income that is well below
the poverty level.
Secondly, the food industry has the ability to exploit the vulnerability of laborers due to
the disproportionate decrease in the availability of production jobs compared to the availability
of unskilled laborers. In the United States, unskilled laborers sit at the bottom of the labor ‘food
chain’ as they have no other viable options for employment. In addition, many of these laborers
are also politically vulnerable as much of the American labor force consists of undocumented
workers. Their undocumented status makes them particularly likely to be exposed to dangerous
working conditions while having no legal resources to protect themselves from exploitation by
their employers. Furthermore, political officials are not motivated to protect individuals whose
presence in the American workforce is principally deemed illegal and is consequently
criminalized. The criminalization on the one hand and the invisibility on the other, of
undocumented workers in the production of food also prevents consumers from taking action
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against companies that exploit cheap laborers as they are either seen as lawbreakers or not seen
at all.
The power of large corporations in the current food system puts pressure on agricultural
production and, by extension, on agricultural workers to produce increasing volume of
agricultural commodities at low prices. This system makes it difficult for farmers to make a
profit on their products and encourages food producers to exploit vulnerable workers to work for
exceedingly low wages. These low-paying jobs, often set in hazardous working environments,
therefore attract marginalized individuals who are unable to find employment elsewhere and who
are therefore also unlikely to object to the conditions they face on the field, for fear they may
lose their income. The current economic organization of the food industry thus disadvantages
marginalized individuals in society and therefore exacerbates socioeconomic and racial
inequalities. The mistreatment of agricultural workers consequently contributes to the
racialization of food as raced individuals disproportionately experience low socioeconomic status
which makes them more likely to find undervalued employment.

Cheese:
The current production, and therefore also the consumption, of cheese is subsidized by the
government through a number of agricultural acts that started the Federal subsidization of
agricultural commodities such as milk in 1933. The first agricultural legislation subsidizing milk
was instituted due to the great economic hardship of dairy farmers during the great depression.
As independently negotiated pricing systems between dairy farmers and processors broke down
the government was asked to stabilize the drastically declining prices due to a sharp fall in
demand (Manchester and Blayney 4). The Agricultural Adjustment Act of 1933 authorized the
Secretary of Agriculture to enter in to marketing agreements with and hand licenses to handlers,
processors, and other marketers of milk in order to raise the price of milk (and other agricultural
commodities). Its subsequent reauthorizations in 1935 and 1937 allowed Federal marketing
orders for many agricultural products, including milk, which specified minimum prices and
operating conditions for selling milk within a specified area and ultimately set the standard for
the modern Federal milk marketing system (Manchester and Blayney 4). A decade later, the
wartime economy during the Second World War strongly increased the demand for all food and
specifically increased the export of cheese, butter, canned milk, and dried milk. Food producers
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were therefore encouraged to increase production through guaranteed higher prices and
processors were subsequently payed subsidies to offset the higher prices they had to pay for
milk. This milk price support system became permanent through the Agricultural act of 1949 and
stayed more or less in effect until the Farm Act of 1996 called for drastic changes in Federal
dairy policies and programs that reduced the milk price support rate significantly.
The milk price support system was “moderately effective” until around 1990 when the
price of milk soared and exposed famers to volatile milk prices (Schnepf 1). Due to the relatively
high price of milk, the volatility of milk prices and the accompanied rises in feed costs have been
driving an increasing amount of dairy farms of business ever since as these and other issues5 had
significantly reduced the profitability of dairy farming. This situation continued until 2009 when,
as the result of plummeting milk prices, the focus of dairy policy shifted from milk support
prices to margin protection for milk producers in order to cope with rising costs. The most recent
farm bill, which passed in 2014, incorporated margin protection by adding a price insurance
program called the Margin Protection Program (MPP) to protect dairy farmers from the
discrepancy between income and costs, especially due to surging feed prices. This program
replaced other dairy support programs previously put in place to support struggling dairy farmers
such as the Milk Income Loss Contract (MILC) and the Dairy Export Incentives Program (DEIP)
but has not been shown to be effective as farmers have put in much more into the program than it
has payed out (Schnepf 1; Steil 2018). Small dairy farmers are therefore, not making significant
economic progress to produce milk profitably and cannot compete with large scale operations,
which means that roughly 86 percent of all milk is produced by farms that have 100 cows or
more (Kurlansky 2014).
As the costs of producing milk fall significantly when the amount of cows held on the
farm decreases, this considerably favors large industrialized dairies and has resulted in the
continuous growth of individual dairy farms and milk production while the total number of farms
is steadily decreasing (MacDonald et. al. 7-11). Agricultural subsidies that keep milk prices

5

The milk pricing system in the United States has become so complex and variable that most farmers don’t know
the price they will get for their milk until they are paid. The complexity of the system was derived through the
erection of specific areas of milk marketing (FMMOs), each subject to different rules and regulations. To combat
rising costs for famers and volatile milk prices, many different policies have been introduced and subsequently
eliminated in the last two decades which have increased the insecurity of income for dairy farmers. More detailed
information on the milk pricing system can be found in Schnepf 2014; Manchester, Weimar, and Fallert 1994;
Manchester and Blainey 2001; Bolotova 2014.
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artificially high while there is a surplus of milk on the market subsequently encourage the
overproduction of milk which in turn increases the amount of milk on the market. This vicious
cycle is making it increasingly hard for small farmers to survive on farming alone and causes
many to go bankrupt and leave the farming business, leaving their market share to be filled in by
mega dairies that cater to some of the largest food producers like Nestle USA and Dean Foods
Co. (https://www.dairyfoods.com/2017-Dairy-100). The shift to industrialized milk production is
therefore driving milk prices down due to an increased production at significantly lower costs
which therefore makes milk and cheese available to processors and consumers at very low
prices. Over the years this has meant that the consumption of cheese increased threefold to 33
pounds of cheese per person annually (Moss).
Though many small farmers are struggling, research has shown that consolidation of the
industrial agriculture industry is disproportionately affecting black farmers as a result of
historical and institutionalized racism. According to Green et al, “it is not just the scale of the
farm enterprise, but also control of labor and the means of production that are important factors”
in the “livelihood” of small famers (Green et al 49). Making smaller scale agricultural production
profitable therefore, also relies on a farmer’s ability to “negotiate socioeconomic relations and
political terrain” and their ability to access various resources, in part, through ownership and
decision-making (Green et al 49). Historically black farmers have faced more challenges and
blocked opportunities as a result of race discrimination and social exclusion which has
consequently disproportionately disadvantaged them in accessing profits in the agricultural
sector. Slavery notably established the white ownership of black labor which prevented blacks
from being economically autonomous. After the abolition of slavery some freed slaves did
manage to acquire land but most blacks that continued working in agriculture were involved in
share-cropping or tenant-farming operations which prevented them from being fully independent
farmers (Green et al 50-52).
The number of black farmers did increase going into the twentieth century, with the year
1920 being noted as the hay day of black farming with almost a million black operated farms in
the United States. However, only 24 percent of those farms were fully owned by its operators,
with the other 76 percent run by tenants (Green et al 54). The lack of landownership by black
farmers made them vulnerable to shifting market forces and which resulted in a widespread loss
of black operated farms over the course of the twentieth century which was matched by a steady
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increase in the average size of farm operations (Green et al 55). Though agricultural crises have
proven difficult for all small-scale and family farmers, “blacks have exited agricultural
production at rates disproportionately faster and more severe than those of whites” (Green et al
55; Lobao and Meyer 108). The exit rate of black farmers stems from a multitude of challenges
that disproportionately affect them as a result of historical exclusionary practices and due to
institutionalized and structural forms of discrimination6 which prevent black Americans from
having the same degree of access to the social, economic, and produced capital that whites have
(Green, et al. 49, 55; Gilbert, et al. 10; Mitchell 579). In addition, in cases where government
programs would aid struggling farmers, black Americans have been and continue to be
underserved by government bodies due, but not limited, to “preferential attention given to largescale producers, personal and institutional discrimination, and insufficient outreach efforts
(Greene, et al. 56).
The introduction of agricultural subsidies has put the government in the position of
economic mediator when it comes to agricultural commodities. Though the subsidies were meant
to support struggling farmers during times of economic decline, when it comes to dairy, instead
it has resulted in the overproduction of milk which, due to price support legislation and the Dairy
Export Incentive Program (DEIP), is positioning the federal government as a major supporter of
dairy production. Starting in 1949 and continuing under the current milk pricing system, milk
price support prices and purchases have been providing a floor price for wholesale milk and milk
products and are actively removing milk surpluses from the market by purchasing excess milk
and other dairy products. These subsidies have had significant effects on the dairy market as it
has encouraged and sustained the industrialized production of milk and manufactured dairy

6

Green et al lists the following factors as contributing to the greater disadvantage that black farmers face as
opposed white farmers (55):
• General decline in the ability of small and medium-sized family farmers to make a living from the land in the face
of competition from large-scale, industrial, and corporate production units.
• Mechanization of production, requiring less labor and additional capital and technological investment.
• Vulnerable tenure status in terms of tenancy arrangements.
• Property disputes in situations where landowners did not leave a will, often resulting in forced sale of their
property.
• Corporate consolidation of commercial markets with demands for low-cost high-volume production.
• Restricted access to timely and appropriate credit because of discrimination by lenders, both commercial and
governmental entities.
• Limited knowledge of, participation in, and access to government agricultural programs, and the existence of few
programs specifically designed to assist small-scale and limited-resource producers.
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products, and it has made the government an important wholesaler of dairy products through the
USDA’s Commodity Credit Corporation, the Dairy Export Incentive Program, and the USDA’s
Dairy Management Inc. (Freeman 1252; Moss).
Over time, the low cost availability of milk and cheese have therefore provided an
incredible opportunity for these products to be marketed to consumers, especially since their
widespread availability has made them affordable, which has resulted in a marketing campaign
that sustains the common belief that large amounts of dairy are part of a healthy diet even though
there is no scientific evidence that supports this premise (Ludwig and Willett 788). The
widespread availability of cheap dairy products is primarily benefitting food processors, large
food corporations who put pressure on policy makers and farmers to make milk cheaper. The
profits resulting from this vast milk production are therefore largely attained by large dairy
processing corporations like Dairy Farmers of America, which netted $8 billion dollars in 2015
from the sale of milk and cheese products through their “commercial investments division”
(Rabobank; “Products”). Profits in the food industry are therefore not distributed equally among
the different links in the supply chain of processed foods, resulting in an economically top-heavy
industry. The processed foods industry thus severely disadvantages dairy farmers without largescale industrialized farms as they are unable to compete with large food processors. In addition,
black American farmers are additionally disadvantaged through the persistence of
institutionalized racisms that makes traditional financing options and governmental financial
support less available to them. The power that food processors have over independent farmers
thus contributes to the socioeconomic disparities and racial inequalities among agricultural
workers and food producers.
The racialization of agricultural food production thus stems from different facets in the
production process and occurs in different ways. This chapter has shown how industrialized
agriculture contributes to environmental injustice through the unequal distribution of
environmental pollution and climate change among areas inhabited by raced Americans. This
chapter has also linked the exploitation of marginalized individuals by corporatized agricultural
production and has shown how racialized individuals are more vulnerable to neoliberal economic
pressures. Lastly, a discussion on the corporatization of milk production shows how the
neoliberalization of the food industry is contributing to the exacerbation of racialized
socioeconomic inequalities among independent food producers.
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3

The Factory
The majority of the things we eat no longer come straight from the farm but, rather, are products
of complicated methods of mechanized fabrication. On the one hand this has made modern life in
post-industrialized nations much easier as the availability of pre-prepared foods has freed up
more time to do other things such as work, study, and engage in leisurely activities. The time and
personal attention we have taken away from our food however, has caused us to stop prioritizing
nutrition in many ways. As described in the previous chapter the production of the majority of
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our food now takes place in large scale agricultural operations which pollutes the environment
and dehumanizes farm workers through the exploitation of vulnerable groups for cheap labor.
Large food corporations also decrease the profitability of small farms, making them
economically unsustainable and making the distribution of wealth in the food industry more
unequal. The social and racial inequalities that are generated by industrialized food production
however, are not limited to an unequal distribution of wealth and the exploitation of farm
workers, but also pertain to knowledge and access to healthy foods and healthy bodies.
The way our consumer society has been structured means that most individuals in postindustrial nations are no longer forced to be involved with the production of food and other mass
produced commodities; in the United States only about fourteen percent of people work in
manufacturing and agriculture (“Employment by Major Industry Sector”). In addition, postindustrialization has resulted in a shift in the way that individuals are able to spend their time and
money. Now most people spend the majority of their time at work to earn the money they spend
on food and other modern necessities. This means that they are no longer growing their own
vegetables and keeping some livestock in the backyard in order to procure nourishment.
Nutrition has therefore, become a secondary aspect in their lives and has consequently become
outsourced to mass-production. Individuals, therefore, no longer control what and how they eat
as consumers are bound to a limited amount of time, money, and resources they are able to put
toward nutritious purposes.
The irony of the post-industrial foodscape is the fact that there is more food available to
us than ever before, but most of the processed foods offered to us are not nutritious and actually
diminish our physical well-being, especially over time. The processes that wheat, tomatoes, and
cheese undergo before they are eventually combined and fabricated into one product, pizza, both
change the composition of their nutrients and their nutritional value. All three ingredients are
processed in ways that diminish their nutrient density and increase their energy density7, most
notably by making natural sugars in them more metabolically accessible through removing fiber
and water and/or adding unnatural sugar and sugar-related additives. The amount of sugars in

7

Foods that are energy dense have a lot of calories per serving and a relatively low percentage of nutrients. Foods
that are nutrient dense have high levels of nutrients per serving and generally a lower number of calories per
serving. The amount of nutrients are generally considered as the amount of vitamins, minerals, unsaturated fats,
and other daily required nutrients in a food (“What is energy density?”).
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processed foods immensely increase their glycemic load8 on the metabolism which affects the
natural balance of hormones that drive critical functions in the body (“How Much is Too
Much?”). It also has the added disadvantage that it encourages us to keep eating as our bodies,
though well-fed, are not being well-nourished (Nicklas et al. 558).
Research has shown that low income households with less means to buy healthy foods
are therefore also more likely to suffer from nutrition related health problems such as type 2
diabetes and heart disease (Drewnowski and Eichelsdoerfer 246). As the previous chapter has
discussed, there is a strong relationship between income and race. Taken together with the
evidence of the correlation between income and diet, this also indicates that there is a correlation
between race and diet quality, as black Americans are more likely to live in poverty. Studies on
diet quality among the entire American population have, however, also shown that there is a
strong correlation between poor diet and low education levels which in turn also influences racial
disparities in diet quality (Raffensperger et al. 923; Crawford et al. 360).
A striking aspect of the research done on the racial disparities in actual food consumption
is that most either focusses on one specific aspect of food, such as fiber intake or sugar
consumption, or is concerned with the level of access to food in poor neighborhoods (Ervin and
Ogden 5; Powell et al.). There is a strong consensus however, that a healthy diet is not
maintained simply by ingesting the right amount of each nutrient but is also dependent on the
kinds and amounts of foods eaten (Drewnowski 169). Studies that only consider the difference in
the intake of whole-grain versus non-whole grain foods between black and white Americans
without questioning why those disparities exist are, therefore, not taking into consideration what
socioeconomic factors associated with race affects food choice. Concurrently, studies that only
look into the accessibility of healthy foods in poor neighborhoods without considering how race
figures into food choice, neglect to incorporate the effect that education level has on food
selection. Consequently, this research exposes gaps in research on the relationship between race
and diet quality in order to make clear how race influences food choice. The deconstruction of
pizza in this research is therefore meant to emphasize how different racialized components, such
as income and education, come together in the racialization of food.
8

The glycemic load of food is a number that estimates how much the food will raise a person's blood glucose level
after eating it. One unit of glycemic load approximates the effect of consuming one gram of glucose. Glycemic load
accounts for how much carbohydrate is in the food and how much each gram of carbohydrate in the food raises
blood glucose levels (TheOrganicDiabetic).
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This chapter will show how the fabrication of foods in factories has distanced people
from the food they eat and will imply that many of the things we eat are engineered to create
convenience and profits rather than to be part of a healthy diet. By examining the ways in which
the three main ingredients of pizza are manufactured and subsequently metabolized by the body
this research wishes to show how the consumption of processed foods is racialized through a
combination of socioeconomic factors that influence food choice. The next subsections will
focus on the decreased intake of dietary fiber through the consumption of white wheat flour; the
intake of sugar through tomato-based products; and the role of fat in the consumption of cheese
respectively, in order to bring the relationship between the mechanized manipulation of foods
and race to the surface. As racial and ethnic minorities in the United States have historically been
disproportionately affected by economic adversity and poor education this chapter will argue that
they are also more likely to eat processed foods and suffer from diet-related health issues. By
looking at both the mechanical and chemical manipulation of wheat, tomatoes, and cheese and
the political regulation of processed foods this chapter will therefore create a connection between
the processed food industry and racial inequalities.

Wheat
While the invention of wheat processing was monumental for the food industry, as it produces
various versatile ingredients that can be and are incorporated into many complexly fabricated
pre-prepared and packaged foods, the health benefits of consuming a lot of white flour are
increasingly being called into question. The increased availability of wheat flour in general was,
in part, made possible by the optimization of the milling process by Oliver Evans in 1790. The
new milling system took the wheat to the top of the mill by mechanical power, which was then
carried down by gravity through the grinding process. Consequently, the Evans system reduced
the labor needed in a mill by more than half and also increased the flour-extraction rate from
wheat. The increased ease and efficiency with which wheat could be milled also affected the
price of flour, making it increasingly affordable for the average consumer. Ensuing technological
developments lead to the invention of the reaper and the steel plow during the early nineteenth
century, reducing the labor involved in growing and harvesting wheat which then made wheat
flour readily available to the American food industry (“Wheat's Role in the U.S. Diet”).
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Much like the last two-hundred years, harvested wheat grain is cleaned by the miller to
get rid of stray objects, insects, and sub-par wheat kernels and is then milled mechanically in
order to create the flour that will be used in processed (or home-made) foods ranging from cakes
and crackers to pizza dough (“Wheat Milling Process”). The mechanical milling process differs
in the production of whole-wheat and white flour as whole-wheat flour, as the name indicates, is
made from the entire wheat kernel and therefore, contains all three parts of the wheat kernel: the
bran, the germ, and the endosperm. ‘White’ flour on the other hand, contains only the
endosperm, which is the starchy energy source the wheat grain needs to sprout, and therefore
lacks the fiber, oils, and protein from the germ and the bran. Subsequently, white flour usually
also undergoes a bleaching or leavening process to prepare it for the production of specific
products. The separation of the different parts of the wheat kernel and additional chemical
treatment thus produces a kind of flour that is broken down into just the easily digestible starches
which is rich in calories, low in dietary fiber and nutrients, and is easily stored for long periods
of time.
The nutrient poor quality and the abundance of white flour makes it an ideal ingredient
for food processing as the starch it contains is cheap and can be added for a variety of purposes
such as to “create competitive advantage in a new product; enhance product aesthetics; simplify
a label declaration; reduce recipe/production costs; increase product throughput; eradicate batch
rejects; ensure product consistency; and extend shelf-life” (Taggart 363). These properties are
selectively added to perform specific functions in highly processed foods as wheat flour can be
chemically enhanced to bring out certain qualities needed in the product being created.
Depending on its purpose wheat flour can, therefore, be treated to increase or decrease the
amount of gluten and protein in the final product, and controlled for desired moisture content.
These specific properties will determine to what purpose a specific kind of wheat flour is best
suited; flour low in gluten is mostly used for baked goods such as cookies and cakes whereas
flour with a high gluten content is typically used in bread making (Hazelton 533; “Wheat Milling
Process”; Davis par. 4).
The refinement of the properties of wheat flour itself and the way it is used in food
products makes it an ideal and cheap ingredient for food producers as it allows them to create
cheap, pre-prepared foods that are affordable to low-income consumers. As the consumption of
wheat products is strongly advocated by the USDA dietary guidelines, for many low income40
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individuals, products containing white wheat flour are presented as options that fit well within a
healthy diet (U.S. Department of Health and Human Services & U.S. Department of
Agriculture). Products that contain a large amount of white wheat flour and other wheat
derivatives are also highly palatable foods for consumers, as the mechanized refinement of wheat
causes it to be metabolized by the human body in much the same way as sugar which in turn
causes the body to crave more sugary products (Ludwig 281).
The reason, therefore, that common white flour is increasingly being criticized has to do
with its higher content of rapidly digestible starches (RDS) compared to slowly digestible
starches (SDS), and its lack of dietary fiber. The SDS and dietary fiber present in whole grain
wheat products slow the body’s glycemic response after its consumption, which prevents spiking
insulin levels in the body (Sterbova et al 593; Gonzalez-Anton et al 965). In addition, though all
of the starches present in wheat flower are ultimately digested into simple sugars by the stomach
and intestines, the speed and amount of calories needed to complete this process depend on the
characteristics of the starch present in the flour. The complex starches, fiber, protein, and oils
that are present in whole-meal flour slow down the metabolism of whole grain wheat products
and in the process requires more energy from the body, which means that the blood sugar level
rises more gradually (Cordain et al. 346; Liljeberg 562). Furthermore, the overall number of
calories left for the body to use after the digestion of whole-grain flower are fewer compared to
the calories left after the metabolization of white flour. Moreover, processing wheat flour to
produce white flour also destroys and removes most of the natural vitamins present in wheat
often causing white flour to have less micronutrients than whole meal flour9 (Monteiro 730). The
metabolization of white flour therefore, closely mimics the way the body metabolizes sugar and
is thus accompanied by the same metabolic responses (Holm and Björck 420).
Many studies were conducted that look into the relationship between the consumption of
different types of flour and specific health issues and concluded that there is a negative
correlation between the consumption of whole wheat products and notably the prevalence of
Type 2 Diabetes (DM), Cardio Vascular Disease (CVD), and cancer (Qing Ye et al. 1304; Aune
et al.; Fiolet et al.; Monteiro et al. 5; Cordain et al. 347). These studies have linked the
9

The USDA has mandated the addition of vitamins like riboflavin and folic acid since the mid-twentieth century but
whether this ‘enrichment’ matches the natural vitamins present in wheat is under debate. For the purpose of this
discussion the amount of vitamins in different types of flour is not taken into substantial consideration as this text
focusses on the differences in metabolization of macronutrients between white and whole meal wheat flour.
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consumption of too much processed wheat to an increased risk of DM and CVD, specifically
compared to the consumption of whole grain wheat products. While the recommended dietary
guidelines have shifted in accordance with these findings over the last decade, this has not
resulted in a significant increase in whole-grain consumption among the American population
(Albertson et al.; Jones and Sheats; Lin and Yen 5). Studies also found that the intake of whole
grains compared to processed grains was significantly lower for low-income individuals with
some studies highlighting a racial component to a lower whole grain intake (Tester et al.; Jun et
al.; Rehm et al. 2544). The USDA conducted a study of American wheat consumption patterns
which found that black Americans on average consume one-third fewer whole grain products
than white Americans (Lin and Yen 5). In addition, studies have shown that on average black
Americans are less likely to have a diet that is in accordance with US dietary standards and are
more likely to suffer from diet related illnesses (Thomas et al. 1422; Spanakis and Golden).
Consequently, the occurrence of diabetes and cardio vascular disease has been shown to be more
frequent among blacks compared to whites which indicates that there is some connection
between the health issues associated with processed wheat consumption and race (Thomas et al.
1422; Haynes-Maslow 2).
Though race has been found to be an important factor in the consumption of whole grain
products, it is thus far not completely clear whether this is a cultural, socioeconomic, or
educational issue and is likely to be produced by all three factors (Beydoun and Wang 310; Bahr
835; Kell et al. 1793). Studies have found a strong link between socio-economic status and
educational level, and adherence to recommended whole grain intake and dietary guidelines for
fruit and vegetable intake but neither of these factors adequately accounts for the strong racial
disparity in food preference (Beydoun and Wang 310; Lin and Yen 5). The excessive
consumption of processed white flour products contrary to dietary recommendations is therefore,
subject to complex social mechanisms that influence how individuals make food choices and
requires further study.

Tomatoes
Tomato sauce is a quintessential part of the ingredients in any kind of pizza, from home-made to
frozen. While tomatoes are often heralded for its health benefits as it is an important source of
vitamins and anti-oxidants such as lycopene (Shi and Le Maguer 2), many tomato based
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products also contain unhealthy additives and large amounts of natural and/or added sugars. By
nature tomatoes consist of about ninety-five percent water, the other five percent making up its
total caloric value. About sixty percent of a tomato’s calories however, are derived from natural
sugars. When eaten, the natural sugars in fresh tomatoes are offset by a certain amount of water,
fiber, vitamins, and fat which makes it a healthier source of energy than the same amount of
calories in pure sugar form. When tomatoes are processed their natural water and fiber content is
diminished which creates a much more energy dense tomato product that delivers up to seven
times the number of calories per serving than fresh tomatoes do (“Tomato Paste Processing”). In
addition, as most of the calories in tomato based products are derived from sugars which are not
offset by a fair amount of fiber and water, the glycemic load and energy density of these products
make them a liability rather than an asset in the modern diet.
Tomato-based products are usually ingredients in or consumed in conjunction with other
foods where they function as flavor enhancers. On pizza, the tart, sugary taste of tomato paste
ties together the greasy richness of the cheese topping and its ‘dry’ base, simultaneously adding a
significant amount of calories from sugar to this food item. According to Martha Stewart’s recipe
for perfect pizza, the amount of tomato sauce on just one pizza already contains between ten and
twelve grams of sugar (Stewart). Combined with the simple starches from the pizza base and the
milk proteins in the cheese topping, one margarita pizza (without toppings) has a vast energy
density and glycemic load which is not offset by a significant amount of dietary fiber and
nutrient density. The maximum amount of sugar recommended by the World Health
Organization for daily consumption is currently set at no more, and preferably less, than ten
percent of the daily caloric intake, which boils down to twenty-five grams of sugar for a daily
intake of two thousand calories (“How Much is Too Much?”). As most pre-prepared and prepackaged food items contain large amounts of added sugar and/or additives that are metabolized
in the same fashion, this means that the average intake of sugar and sugar-related additives is
more than three times the recommended maximum amount (Ervin and Ogden 5).
Research has also shown that the average percentage of daily calories derived from sugar
is higher for (non-Hispanic) black Americans than for (non-Hispanic) whites. The same research
also showed that when comparing sugar intake between groups with different income levels the
average percentage of caloric intake from sugar decreased linearly in conjunction with rising
incomes (Ervin & Ogden 5; Thompson et al. 1376). Higher sugar intake trends among black
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Americans thus mimic the higher intake of white flour products for this demographic group and
both show an inverse correlation between income and the average percentage of daily caloric
intake for these ingredients.
Though socioeconomic status is shown to be an important determining factor in racial
disparities in diet quality (Kell et al. 1793; Darmon and Drewnowski 1107; Kirkpatrick et al.
625), studies into diet-related health issues and diet-related deaths that were adjusted for
socioeconomic status show a persistent independent racial gap (Airhihenbuwa 245; Lindquist, et
al. 725; Bahr 836). The strong correlation between diet and diet-related diseases therefore
indicate that there are other aspects that influence diet quality which require further study. Bahr
mentions several possible explanations for the continued unexplained racial gap in health, the
most salient of which being the relationship between stress and health with regard to racism as a
chronic environmental stressor. Research indicates that “prolonged stress tends to deplete
physiological stores of, and increase physiological demand for, essential nutrients. In addition,
healthy nutritional behaviors serve as a barrier against the damaging effects of prolonged stress,
and poor nutrition itself can induce a physiological stress response” (Bahr 835). Furthermore,
chronic stress can contribute to feelings of hopelessness and loss of control, which, in turn, are
associated with a greater tendency for unhealthy lifestyle behaviors, such as poor nutritional
choices (Kristenson et al. 1514). While it is hard to attribute the disproportionate intake of sugars
specifically to issues concerning race, there is some evidence suggesting that the social and
cultural experiences of raced individuals contribute to nutritional disparities between black and
white Americans.

Cheese
The health benefits of dairy, in general, have increasingly been called into question over the last
years. Historically there has been a strong belief in the valuable nutritional properties of milk and
other processed dairy products which has been structuralized though the governmental support of
dairy producers. Dairy products are said to be an essential part of the modern diet as an important
source of calcium, protein, and various vitamins and are therefore pervasively present in
supermarkets and fast food restaurants. In addition, dairy products come in a vast array of
different forms, from chocolate milk to diet cream cheese to Fig Newtons, and with varying
degrees of health conscious shibboleths that make overgenerous claims about the products’
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nutritional value. New research indicates that the health benefits of dairy products have been
strongly exaggerated and that the consumption of milk and cheese specifically contribute to the
occurrence of cancer, CVD, and DM (Astrup et al. 463; Freeman 1259; Holmberg and Thelin 92;
Melnik et al; Song et al. 189). A focus on the health benefits and detriments of processed dairy
products over the last fifty years has been a subject of much debate as shifting nutritional trends
have demonized the consumption of dietary fats and advocated the consumption of low-fat
alternatives (La Berge 140; Freeman 1258). However, recently some publications have called
into question the general dietary recommendations by the USDA which advise Americans to
consume a full three cups worth of dairy products daily (Freeman 1258; Ludwig and Willet 788).
The resistance against the daily recommended amount of dairy according to the USDA’s
2015-2020 dietary guidelines, published in 2015, mostly stems from its lack of scientific
evidence (Freeman 1258; Ludwig and Willet 788). Though milk and other dairy products have
historically been cited as vital sources of calcium to increase bone density in children, new
research is not able to adequately substantiate the claim that other (healthier) foods cannot
provide the same amount of the nutrient. In addition, a number of studies have found a link
between the consumption of dairy, obesity, and diabetes, and the consumption of large amounts
of (processed) dairy products (Astrup et al. 463; Holmberg and Thelin 92; Melnik et al).
Research on the link between health issues and the consumption of dairy products has therefore
produced many grey areas in the relationship between dairy and health.
The most prominent debate in regards to dairy stems from the vilification of dietary fat
which started in the second half of the twentieth century. A late 1970s report by McGovern's
Senate Select Committee on Nutrition and Human Needs reported that in order to maintain a
healthy diet and a healthy weight, consumers needed to cut their fat consumption (Freeman
1258; Song et al. 189). As a result, the demand for low-fat foods meant that milk was
increasingly processed to take out ‘excess’ fat and consumers started buying skimmed milk.
Consequently, the excess availability of milk fat was used to produce more cheese products and,
as a result, the consumption of dairy fat in the form of cheese has increased vastly over the last
forty years (Moss). In addition, many low-fat milk drinks and yoghurts now contain a vast
amount of added sugars that make them more palatable to consumers. Nutritional scientists
therefore question the validity of milk fat in milk as a significant aspect of poor diets and
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consequently doubt that it is the main source of the increased prevalence of diet-related diseases
(Astrup et al. 463; Correll 45; Freeman 1259).
While the recommended intake of dietary fat has been dropping since the 1960s, the
intake of low-fat milk products and cheese has steadily increased, as has the prevalence of
obesity and diabetes, especially in relation to socioeconomic status and race (Kratz 2). In
contrast, recent research has found that the consumption of high fat milk contributes to lower
obesity and diabetes rates while the same results were however not found for the consumption of
cheese (Huh et al. 563; Kratz et al. 3; Scharf et al. 338). While the consumption of low-fat milk
and cheese does play a role in the prevalence of diet-related disease, the consumption of dairy fat
in itself cannot explain racial disparities in these trends as the percentage of dairy fat of total fat
intake varies widely among different ethnic groups. Black Americans have been shown to
consume far less dairy than white Americans which shows that the disproportionate prevalence
of obesity, diabetes and cardiovascular disease among black Americans cannot be explained
through the consumption of dairy fat (Beydoun and Wang 310). The disproportionate obesity,
CVD, and DM rates among black Americans can therefore not be attributed to the intake of dairy
fats alone.
Research shows that not all fats are created equal since polyunsaturated fats and oils are
seen as essential to the human diet. The issue with processed foods, and pizza specifically, is that
it is not just about what is in them but also about what is not in them. While food fabricators can
work tirelessly to reduce the amount of sugar, fat, sodium, and/or gluten in their recipes, that
doesn’t change the fact that one cheese pizza does not any of the foods that are agreed upon by
all health professionals to be healthy; vegetables, whole grains, and beans. As research shows
that socioeconomic status strongly influences the consumption of whole grains, sugars, saturated
fats, and processed foods in general, the source of diet-related illnesses is increasingly attributed
to the added ingredients and unnatural fabrication of processed foods which make them cheaper
(Drewnowski 169; Monteiro 730).
As obesity rates are found to be higher among low-income consumers due to their
increased likelihood of having an overall poor diet, the notion that diet-related illness can be
attributed to just one macronutrient such as fiber, sugar, or fat is increasingly considered to be
unlikely. While research on nutrition tends to attribute the quality of certain foods to their
individual components, there is an increasing amount of evidence which shows that the kinds of
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foods providing nutrients play a vital role in preventing diet-related disease. A consensus among
doctors and researchers relays that a healthy diet in constituted from the consumption of
predominantly vegetables, fruits, whole grains, beans, and polyunsaturated fats and stresses the
danger of ultra-processed foods. The current food landscape, however, is flushed with cheap and
easy food products specifically chosen by consumers for their convenient appeal. Price is
therefore an important factor in food choice and has been shown to have greater influence on
diets of black Americans compared to white Americans, even after adjustment for
socioeconomic status (Darmon and Drewnowski 1111). Therefore it is not only important to
consider how individual ingredients and processed foods contribute to the prevalence of dietrelated illnesses but it is also necessary to consider the economic factors that make them primary
options for individuals with little means to buy other foods. The next chapter will therefore
examine how government policy and the control that multi-national corporations exert over food
regulations influences food choice and contributes to the racialization of food.
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4

The Food
The popularization, and consequently the mass-production, of pizza in the United States has
evolved through the transformation of various cultural transitions such as immigration,
globalization, increased economic welfare, and the emancipation of women. These
transformations, in changing how and what people eat, have consequently also transformed the
relationship between consumers and producers of food. With the industrial revolution and
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ensuing technological advancements also came the possibility to produce food on increasingly
larger scales which gradually separated people from the production of their food. These
technological developments have also enhanced the properties of food itself, as processed foods
now have vastly longer shelf-lives and come in a large number of different shapes, sizes, and
tastes. The mass production of pre-prepared foods and the continual availability of a vast range
of ingredients for cooking has thus gone hand in hand with major changes in post-industrialized
nations. People are no longer required to spend much time on gathering and preparing
nourishment since their next meal is likely to be stored in their kitchen cabinets or just around
the corner, sitting in the isles of the local supermarket. Processed and pre-packaged products
such as microwave-dinners and frozen pizzas require much less preparation time than homecooked meals and are ideally suited for those without the time to cook. While the development of
mass-produced foods has created other significant opportunities and advantages such as a general
growth in economic welfare and a contribution to the emancipation of women, this has also
meant that individuals, in many ways, have relinquished control over the production of their food
and this has had several serious socio-political and economic consequences for the role of food
in post-industrial societies.
The consumption of mass-produced food items such as frozen pizza is also an indicator
of economic status and differences between social strata. At the place of its conception, in
Southern Italy, pizza was mostly consumed by the lower classes as it was cheaply and easily
produced and also convenient to eat. As it grew to be more popular and eventually could even be
appreciated by higher social classes, the production of pizza steadily increased. In the current
American foodscape pizza is still consumed by people from a variety of different socioeconomic backgrounds; there is a difference however between the options available to
consumers with varying economic statuses. There are several reason that lower income
households have a harder time with eating a healthier diet. Firstly, lower income neighborhoods
have less access to affordable produce and are at a much higher risk of being deemed food
deserts. However, when there is access to reasonably priced fruits and vegetables, they still
outprice cheaper, nutrient-dense foods ‘white foods’ such as potatoes, pasta, white bread and
cereals. Secondly, cheaper, processed foods also often have the benefit of lower cooking times
which makes them more convenient for low-income families with little time for food
preparation. Time poverty is therefore also an important factor in the availability of healthy food
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options as nutritious foods often require more preparation time. A pre-prepared food item such as
frozen pizza is therefore often an easy, cheap, and filling option for household with low budgets
and limited time.
The modern consumption of processed foods and the domination of the food industry by
large corporations both contribute to the racialization of food. The previous chapters have looked
into the disparate racial implications of agricultural production and the consumption of the main
ingredients in pizza respectively. As it is the goal of this research to study the breadth of how the
consumption of processed food is racialized it is, however, also important to consider the
economic and political atmosphere that contributes to racial disparities in the post-industrial food
system.
What is striking about the aspects affecting food justice is that all of them have
historically been and currently continue to be racialized. And while different factors contribute to
the structural racialization of food, the most prominent have been shown to be income, access
and availability, and education. Raced Americans have been shown to be more likely to live in
poverty and experience a significant wage gap (Asante-Muhammad, et al. 5). Due to this
disparity, raced Americans are also more likely to live in poor neighborhoods which in turn show
a lower likelihood to have access to healthy food options. The relationship between income and
diet quality has therefore been well-established as several studies have found that low-income
and poor households show a much higher rate of poor food habits than households with higher
incomes (Allcott, et al. 9; Crawford, et al. 360; Haynes-Maslow 1). Some researchers ascribe this
fact to the occurrence of food deserts in areas populated predominantly by poor individuals
which causes the poor to be geographically removed from venues that sell fresh produce and
other healthy food options (Leung, at al. 1943). Geographical proximity however does not
sufficiently explain the disparate food choices that poor consumers make compared to more
affluent consumers as research following consumption patterns of poor consumers living in
affluent neighborhoods shows that income continued to influence food choice, regardless of the
availability of healthier options (Handbury, et al 3). Other research has confirmed that there is a
real and significant gap between the pricing of nutrient-dense food options and energy-dense,
processed foods which exposes an economic gap in the accessibility of healthy food options
(Haynes-Maslow 2; Freeman 2007, 2223). Furthermore, food habits learned early on during
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childhood tend to be continued in later life and show only limited improvement as a result of
social mobility (Menella 704).
Though socioeconomic status has been proven to strongly influence diet quality, the most
significant factor contributing to healthier food choices and overall diets has been shown to be
education level, as research indicates that there is a positive correlation between diet quality and
education level (Raffensperger, et al. 928). While historically raced Americans have had a
decreased likelihood of attending college, figures on higher education equity show a marked
improvement of Black and Hispanic Americans attending higher education over the last decade
(Young Invincibles 8). When the figures of the increase in college attendance rates are
disaggregated, however, they show a significant continued racial gap in the college attendance of
black Americans on two fronts. First, there continue to be disparities in college enrollment
amongst different high schools, with lower rates of college enrollment for high schools with high
concentrations of black and Hispanic American students. “Students graduating high schools with
these populations 40 percent or higher are eleven points less likely to enroll in college the first
fall after graduation, and twenty points less likely to graduate college within six years” (Young
Invincibles 8; “Percentage of recent high school completers enrolled in 2- and 4-year colleges,
by race/ethnicity: 1960 through 2014”).
Second, there is a significant difference in the kinds of institutions that black Americans
attend as a disproportionate number of these students attend for-profit and less-selective
institutions (Young Invincibles 8; Baker et al. 2). The figures showing that African Americans
students overwhelmingly enroll in the for-profit sector matter because these institutions are more
likely to have “poor student outcomes combined with high levels of student debt” (Young
Invincibles 9). For-profit institutions only enroll about nine percent of all college students in
America, yet they cause nearly half of all student loan defaults (“Student Loan Volume and
Default Rates” 4; Young Invincibles 8-9). For-profit student borrowers also take on higher levels
of debt, with nearly a quarter of borrowers taking on more than $40,000 in debt. In addition,
borrowers who attended for profit schools default on their loans 22 percent of the time, which is
well above the average for non-profits (Allison, 2014; “Student Loan Volume and Default Rates”
4; Young Invincibles 8-9). The closing gap in higher education between black and white
Americans is therefore not having the same effect on disparities in the income gap and disparities
in socioeconomic status. When it comes to the relationship between education and diet, the
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closing education gap for black Americans does not equal the benefits that white Americans gain
from higher education. While the higher education gap is indeed narrowing, this is not likely to
have the same nutritional benefits for black Americans as they, as a result of taking on higher
levels of debt, are more likely of remaining in precarious socioeconomic circumstances than
white Americans. The nutritional benefits that come with receiving higher education are
therefore thwarted for black Americans on account of the financial burdens associated with
attending college at for-profit institutions.
Primary school and high school education play another important role in racial disparities
in diet quality through the availability of snack foods and the National School Lunch Program
(NSLP). Though the NSLP was initially erected to combat childhood malnutrition during the
Second World War, the program has continued to serve as an important welfare program to
support the education and health of children from low-income families. However, over the last
four decades, as the obesity rate has continued to climb, the quality of school lunches and the
availability of fast foods and snack foods has become a topic for debate (Woo Baidal and
Taveras 1862; Gilligan). While the NSLP legislation has set specific dietary guidelines for
reimbursable school lunches many, including former first lady Michelle Obama, argue that the
types of foods offered in schools are contributing to the poor diets of America’s children (Potts;
ElBoghdady). Austerity measures over the last half century have decimated education budgets
and social welfare programs, leaving schools with limited budgets to provide healthy school
lunches and therefore often opting to contract out meal preparation (Ralston 2). In an effort to
make school lunches healthier Michelle Obama erected the Let’s Move Campaign to support the
ratification of the Healthy, Hunger-Free Kids Act (HHFKA), which eventually took effect in
2012. The reauthorization of the Child Nutrition Bill increased the NSLP’s budget for the first
time in over thirty years and set new nutrition standards for school lunches that were supposed to
introduce more fruits, vegetables, and whole-grains and less sodium and saturated fats into
school lunch menus (Potts). According to some public school officials however, the new
nutritional standards “haven’t really changed anything except force manufacturers to re-engineer
products” and maintaining the possibility of serving processed foods such as whole-grain donuts
and pizza (Murphy).
Current school lunch menus reveal that the composition of school lunches funded through
the NSLP and their role in the diets of underprivileged and raced children has indeed not
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changed. For example, though New York Public schools now serve free meals to all students and
offer a selection of fruits and vegetables with every meal, the main part of every meal still
consists of some form of fast food. The June 2018 high school lunch menu starts off with
“Classic Cheese Pizza” or “Ranch Chicken Pizza with Popcorn Chicken” on Friday June first,
the rest of the month serving variations of mac ‘n cheese, hamburgers, cheesy breads, and pizza
daily (“JUNE 2018: High School Lunch Menu”). Before the NYC school system changed its
school lunch policy to offer all students free meals, about 72% of its students were already
getting free lunches and since free meals are now available to all students NYC public schools
are now serving these menus to between seventy and eighty percent of all K-12 schoolchildren in
the city of New York (“How many students attend nonpublic k-12 schools in New York City?”;
Kids’ Well-being Indicators Clearinghouse). The NYC public school system has a
disproportionate make-up of poor and minority students as a vast majority of the children who
are part of the New York City public school system are either Asian (16.1%), black (26%),
Hispanic (40.5%), or part of another race/ethnicity (2.5%) leaving only 15% of the schools’
composition to be white (NYC Department of Education.). Compared to data on the race and
ethnicities of New York children attending non-public schools, the NYC public school system
disproportionately caters to children of minority races and ethnicities as only 15% of public
school children are white compared to 62% of children in non-public schools (“How many
students attend nonpublic k-12 schools in New York City?”). In addition, the majority of
students (74%) in the NYC public school system are from families that live below the poverty
line (http://schools.nyc.gov/Accountability/data/default.htm). Though NYC schools have
severely disproportionate numbers of poor and raced students, the increased likelihood of raced
children attending public schools is a trend occurring nation-wide (“Racial/Ethnic Enrollment in
Public Schools”). Poor and raced student are therefore also disproportionately prone to eating
junk foods and processed foods through meals that are supplied through the NSLP.
SchoolFood, the organization that supplies meals to all New York Public schools,
mentions some of the food brands that supply much of the foods on their menus on its website.
Among them some of the largest food producers in the United States such as Kellogg’s, McCain,
and Stonyfield who, according to SchoolFood, supply “healthier alternatives of popular items
that children enjoy eating” (“Brand Name Food Products”). Current menus for school lunches
eligible for reimbursement under NSLP thus show that the new meal regulations under the
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Healthy, Hunger-Free Kids Act have been unable to adequately regulate the quality of school
lunches as processed foods provided by large food corporations continue to be affordable options
under the act. Instead, HHFKA’s continued focus on select nutritional values such as the
regulation to lower sodium levels and supplement refined grains for whole-grain alternatives has
merely meant that processed food producers have had to change the recipes of their products.
Nevertheless, when the bill was up for reauthorization in 2016, corporate lobby groups like the
School Nutrition Association (SNA) fought to roll back many of the newly established
regulations under HHFKA (Gilligan). The group asked Congress to relax limits on sodium and
white flour, more latitude regarding snacks, and hoped to drop the rule requiring that students
take a fruit or vegetable, arguing that this generates waste (Gilligan). In reality SNA was
motivated to keep the (lunchroom) door open by Big Food, such companies as General Mills,
Domino’s, and Tyson, which provide “fully half of the organization’s $10.5 million budget”
(Gilligan).
The National School Lunch Program has been particularly important legislation targeted
by lobbying practices as children are an important demographic for food producers and the
program functions as an important nutritional standard in the US. In regards to HHFKA lobby
organizations like the SNA managed to hold up the authorization of the bill through the
politicization of food waste but there is evidence to suggest that food conglomerates use
lobbying practices to affect other political decision-making as well (Woo Baidal and Taveras
1863; Nestle 95). While HHFKA also attempted to limit the amount of starchy vegetables and
the accreditation of an eighth of a cup of tomato paste as a half cup of vegetables, efforts by
lobbying organizations like the American Frozen Food Institute, the National Frozen Pizza
Institute, and the National Potato Council helped block these changes from taking effect in the
revised agriculture appropriations bill that passed in November 2011 (ElBoghdady; Kliff; Potts;
United States, Congress, House). Under the revised bill an eighth of a cup of tomato paste thus
still counts towards the vegetable requirement for school lunches refundable through NSLP
which makes it possible for pizza to continue being served as an entrée in school lunches.
The struggle over what goes into school lunches is therefore evidence that Big Food, as
the small number of food conglomerates controlling the industry is often referred to as, has a
strong hold on American politics through its lobbying practices. Since the beginning of the 1970s
an increasingly large number of food interest groups have been able to influence food policy as
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the USDA was given jurisdiction over policies and programs that extensively expanded its
responsibility for agricultural production, marketing, and research. As the USDA also became
responsible for, among other issues, areas such as rural development, domestic food assistance,
market regulation, taxes, and notably nutrition advice to the public, it has also seen the
proliferation of corporate spending on lobbying activities (Nestle 98). The ten largest
multinational food and beverage companies control over half of all food sales in the United
States and produce more than half of all soft drinks globally, and therefore have significant
financial means to influence government food and agricultural policies (Lyson and Raymer 201;
Alexander, et al. 3; Stuckler and Nestle 1). Food corporations are able to influence food policy in
multiple ways, for instance, by directly donating to the campaigns of elected officials, funding
scientific research and educational organizations, and notably also through the conflicting
responsibilities of the USDA as a government agency (Nestle 102; Freeman 1268).
Large food corporations fund scientific research, donate to academic departments and
professional societies, sponsor educational activities, and “engage nutritionists as allies” in order
to establish their products as nutritionally sound (Nestle 111). According to research the tactics
that food corporations use to skew scientific research, public opinion, and politicians in their
favor are very similar to the strategies that were employed by the tobacco industry (Mialon et al.
522; Sacks, et al. 254). Mialon et al. have distinguished six different tactics that food
corporations employ to affect political decision-making in respect to public health which are
described as information and messaging; financial incentives; constituency building; legal
strategies; policy substitution; and opposition fragmentation and destabilization (Mialon et al.
522). The most pertinent strategies to the arguments in this research and the most difficult to
track and quantify are tactics of information and messaging; and constituency building which
involve framing the debate on diet- and public health-related issues through the establishment of
relationships with key opinion leaders, health organizations, and policy makers; and shaping the
scientific evidence base on food related health issues (Mialon et al. 522). These strategies ensure
that large corporations find ways to influence the foremost authorities on nutrition and foodrelated illnesses and prevent lawmakers from acting in the best interest of the public.
Sugar and dairy are particularly contentious products as versions of one or both products
can be found in most, if not all, processed foods and beverages. The soda industry is particularly
well-known for its attempts to influence science and politics but consolidation in the food
55
Francis Arts, 3038165

Pizza: A study of the post-industrial racialization of processed food in the United States

industry has resulted in the fact that all processed food and beverage companies have a vested
interest in sugar (Bailin et al. 2). In light of the obesity and diabetes epidemic, food corporations
have therefore funded a myriad of studies that overwhelmingly showed that sugar intake,
especially through soda, played no real part in these health issues while studies not funded by
corporations showed the opposite (Stuckler and Nestle 2). In addition, a 2014 exposé by the
Center for Science and Democracy reveals how the food industry misleads consumers and skews
public opinion on the danger of excess sugar consumption through seductive, misleading, and
sometimes even false advertising (Bailin et al. 2). Advertising campaigns are often targeted
specifically to engage specific audiences such as children or consumers with a particular cultural
and economic backgrounds. Children are innately more receptive to sweet tastes than adults and
are thus attracted to the foods and beverages with excessive sugar which the food industry uses
aggressively by aggressively advertising to them through television commercials, entertain
websites, and games known as “advergames” (Bailin 9-10). Food companies also target AfricanAmericans, Hispanics and low-income people in particular by appealing to consumers’ cultural
values through charitable giving (fig. 1), endorsements from athletes and celebrities and
misleadingly connecting their products to consumers’ identities as patriotic Americans who
value free choice in selecting their foods (Bailin 5). “By targeting these groups in particular,
sugar interests take advantage of these individuals’ psychological, social, and economic
vulnerabilities to increase sales of products known to cause harm when ingested in excessive
amounts” (Bailin 10). Though Bailin writes specifically about sugar, the aforementioned
advertising strategies are widely used and considered to be the industry’s standard tropes.
However aggressive companies are marketing sugary foods to consumers, advertising no
longer exclaims that sugar is healthy but claims about the nutritious qualities of dairy are still
omnipresent despite a documented lack of evidence that supports them (Ludwig and Willett
788). In addition, sugar and dairy have a co-dependent relationship in many processed foods and
beverages as yoghurts and milk drinks, specifically those marketed to children, often contain
large amounts of sugar (Ludwig and Willett 788; Bailin 4). Dairy products that are marketed as
low-fat are also products that are often full of sugar, as removing fat from cheese and milk
products diminishes their taste. Dairy marketers were, at one point, so thoroughly impudent that
slogans advertising milk and dairy made extravagant health claims. Health professionals,
academics, and politicians have called these claims into question over the last decade and have
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urged food producers to stop marketing foods by falsely stating scientific support for health
claims (Ludwig and Willett 788). The idea that milk and cheese are and should be part of a
healthy diet is so pervasive that milk, until this day, is explicitly a required part of school meals
eligible for refund under the National School Lunch Program, and allows for a flavored milk
option that contains added sugar.

figure 1: “Domino's Is Fixing Potholes Because They're Ruining Pizza.” By Avery Thompson, 12 June 2018,
www.popularmechanics.com/technology/infrastructure/a21288286/dominos-potholes/.

The push for consumers to eat milk and cheese is however not fostered by corporate
advertising alone as agricultural agencies are benefitted by the increased sale of food
commodities. The United States Department of Agriculture’s double role as an agency
responsible for the economic prosperity of American agriculture and dietary recommendations to
the American public presents a conflict of interest between corporate interests and public
welfare. As research indicates that agencies with conflicting duties tend to favor their
responsibilities with the most feasible results and the highest rewards, the USDA’s responsibility
of providing US dietary guidelines are continuously at risk of being influenced by the interests of
agrifood businesses (Moss; Nestle 30). Pizza specifically is an important food item in regard to
the USDA’s conflicting tasks as its dietary guidelines have continuously decreased the amount of
saturated fats in its recommended dietary guidelines but has also promoted the increased
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consumption of cheese through its affiliation with various fast food corporations (Moss). Dairy
Management Inc, a non-profit corporation founded by the US government in 1995 with a $140
million budget funded largely through the USDA, has worked with several fast food restaurants
to expand their menus with cheese-laden products through a series of confidential agreements
approved by agriculture secretaries in both the Bush and Obama administrations (Moss; Freeman
1252). In 2007, as Domino’s sales were down considerably, Dairy Management “teamed up with
Domino’s to develop a new line of pizzas with 40 percent more cheese, and proceeded to devise
and pay for a $12 million marketing campaign” (Moss; Freeman 1252). Dairy Management’s
accomplishments are however not limited to its collaboration with Domino’s as it has worked
with, among others, Pizza Hut, Burger King, Taco Bell and Wendy’s to increase American
cheese sales which have grown by over thirty million pounds over the last three decades (Moss).
Americans now eat an average of 33 pounds of cheese a year which is nearly triple the 1970 rate
and cheese has become the largest source of saturated fat (Moss). USDA involvement in the
promotion of cheese and pizza sales over the last ten years therefore shows that the interests of
food corporations do indeed affect government policies and research shows that corporate
influence over politics extends much further than its involvement with the USDA.
The American food scape is thus strongly influenced by corporate interests and the
government’s conflicting responsibilities of stimulating economic prosperity while protecting
citizens from the hegemonic forces of the food industry. The dual role of the United States
Department of Agriculture of ensuring the prosperity of agricultural production and as nutritional
adviser to the American public has therefore made it difficult to address food-related social
issues. In addition, neoliberal corporatization has made government bodies more willing to
accept free enterprise at the expense of public welfare. Government promotion of specific foods
such as cheese is therefore complicit in the racialization of food. The structural racialized
education gap has been shown to put racial minorities at a disadvantage in navigating the postindustrial food industry. As research has shown a higher education level to contribute to the
adherence to a healthier diet, the racialized higher education gap causes raced individuals to be
more likely to have poor diets. Furthermore, raced children are also more likely to be exposed to
unhealthy foods through the National School Lunch Program as a result of the socioeconomic
racial disparities that drive public school attendance. Racial minorities are thus disproportionate
likely to be exposed to unhealthy food in the post-industrialized, racialized American food scape.
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Conclusion
The role of food is inextricably linked with many parts of society as food supplies our bodies
with sustenance, plays a vital role in the economy and labor force, and is part of various cultural
dimensions. While food is an essential part of our daily lives and plays an important role in the
economy, food is however rarely addressed as a site where racial inequalities are reproduced and
where new forms of racism take shape. As racism and racialization have historically been part of
American society and is of a thoroughly social, economic, and cultural nature it is also invariably
present in the arenas that pertain to food. The social and economic properties of the postindustrial food system are therefore representative of the racialization of pizza in the United
States, and vice versa. In order to address structural racial inequalities in American society it is
thus imperative to take into consideration how various facets of food production and food
consumption contribute to these inequalities. In addition, engaging the food industry is becoming
increasingly urgent due to two notable developments over the last fifty years; the development of
the obesity epidemic and the urgency of climate change. As the ramifications of both of these
developments have been shown to affect raced individuals disproportionately it is important to
consider how the food industry contributes to these developments and what they imply for the
future of a society that is thoroughly raced.
While some readers might find this approach too broad and unfocused, the decision of
addressing the racialization of food through one specific food item was intended to engage with
the complex, persistent, and pervasive nature of racial disparities. For this purpose this research
has dealt with a number of structural racial inequalities that are either an indirect result of
contemporary, post-industrial food production; the direct result of the consumption of energydense, ultra-processed foods; or contribute to racial inequalities in the access to equal levels of
good nutrition. The goal of this multidimensional approach to the racialization of pizza has been
to flush out a connection between historical racial inequalities and contemporary continuation of
these racisms in the food industry in order to encourage further study on the connection between
race and food. This study has however offered a practical glimpse into the ways in which
historical, economic, and political aspects of food have contributed to the proliferation of racial
inequalities.
The industrialized production of food on mega-farms is a large contributor to
environmental pollution and greenhouse gas emissions and therefore contributes to
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environmental injustice. As raced individuals have historically suffered from geographical
racism through various institutionalized racisms, the geographical separation of raced and nonraced individuals has caused raced individuals to be disproportionately affected by agricultural
pollution. The industrialized production of wheat shows how the extensive application of
artificial fertilizers in order to secure large crop yields on exhausted farm land is affecting raced
individuals disproportionately as a result of historical geographic racialization. In addition, the
stringent labor conditions under which racial minorities pick America’s winter tomatoes shows
how corporatized industrial food production is taking advantages of vulnerable social groups in
order to keep the costs of production down. The pressure on agricultural laborers to work under
dangerous conditions for low wages is therefore contributing to the racialization of food in
agricultural production. Furthermore, the corporatization of industrialized milk production has
caused a disproportionate percentage of black-owned farms to go out of business from being
unable to compete with corporate owned farms. Corporatized agriculture is therefore
exacerbating historically imbedded racisms which have economically disadvantaged black
American farmers by disproportionately being denied bank loans and farm subsidies. The nature
of contemporary industrialized agriculture therefore builds on historically embedded forms of
racism while also producing new forms of racial inequality.
Technological innovations have also created the possibility to mass-produce chemically
engineered foods. Industrial agriculture and the mass production of food have therefore vastly
changed the way food is produced and what kinds of foods are available for consumption.
Processed foods are however engineered to be energy-dense rather than nutrient dense which is
contributing to the development of diet-related chronic disease. The prevalence of these illnesses
is however disproportionately present among raced individuals as a result of racial inequalities
related to the access to nutritious foods. The proliferation of neoliberal corporatization which has
made processed foods more affordable coupled with structurally racialized socioeconomic
inequalities have therefore racialized the lack of access to a healthy diet. In addition, as income
and education have been shown to strongly influence diet quality, the racialized pay gap and the
racialized education gap therefore contribute to the racialization of poor diets. The link between
poor diets, the racialized prevalence of non-communicable diseases such as diabetes and heart
disease, and persistent racial socioeconomic disparities therefore shows how corporatized food
production is contributing to the racialization of food consumption and diet-related health issues.
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The overwhelming dominance of corporations in the contemporary production of food
has also caused the post-industrial foodscape to be strongly influenced by the political economy
of neoliberalism. The growing demand for food has incited the consolidation of food
corporations which has led to the establishment of vastly powerful food conglomerates.
Processes of economic liberalization, government deregulation of corporations, and the influence
of corporate money on political decision-making are therefore vastly influencing the American
food scape, especially in regard to the affordability of non-processed nutritious foods. In
addition, the economic power of food corporations makes them able to interfere in the scientific
knowledge on food consumption by funding research on the correlation between processed food
consumption and health implications. Corporate funded food studies skew the health perception
of processed foods and undermine the government health initiatives. Furthermore, the food
industry spends vast economic resources on advertising explicitly to specific racial and ethnic
cultural groups in order to influence consumer behavior among specific raced communities.
Furthermore, neoliberalization has strengthened the American notion of personal responsibility
which undermines a sense of government responsibility of protecting its citizens from the
hegemonic forces of the food industry. As a result of these forces the government has become
complicit in stimulating the consumption of unhealthy foods in general and in particular the
racialization of food. Through an examination of pizza this research has thus shown that race is
intricately connected to food and that food in America is thoroughly racialized.
In its discussion of the racialization of pizza this research has therefore sought to bring to
light the relationship between historical racial inequalities and the political nature of the postindustrial food system. Through a biography of pizza, this study has described production
processes and consumption practices reflecting the ways in which the industrialization of the
American food system has contributed to the racialization of food. The goal of this exploration
has been to make persistent racial inequalities in the United States tangible through a framework
that can be addressed in practical ways. Food is vital to every American citizen and therefore
offers a point of entry to the study of how social groups stand in relation to each other and in
relation to structures of power. Furthermore, as racism and structural racial inequalities are the
result of complex social and cultural practices the avenue of the food system offers a concrete
avenue for the examination of these practices. In addition, food also links the development of
two contemporary sociopolitical issues: the obesity epidemic and climate change. In addressing
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the racialization of food this research has also spoken to the relationship between race and these
contemporary issues in order to stress the complex connection between racial inequality and
system of power. The dynamic between the economic power of food corporations and the
political power of the government has shown the difficulty of addressing issues that affect
individuals in ways that contradict the interests of large economic players. The breadth of this
study however limited the depth of its exploration of racialized facets of the food industry.
Nevertheless, the sacrifice in depth created the possibility to link racial inequality to food
through different academic frameworks which constitutes an approach well-suited to American
Studies. Further research on the racialization of food is therefore needed to explore in more detail
in what ways the dynamic between industry, government, and society influences racial
disparities in the food system.
The study of the racialization of food is also benefitted by more in-depth explorations of
the ways in which systems of food production and cultures of food consumption contribute to
racial inequalities. In light of the obesity epidemic and the disproportionate prevalence of dietrelated non-communicable disease among racial minorities I encourage other researchers to
further study the ways in which racism has been structuralized and socially imbedded in order to
better understand how the production of racialized socioeconomic disparities contribute to
racialized disparities in diet quality. The study of racial disparities in diet quality may also offer
insights of the proliferation of diet-related diseases in general and help to find practical ways to
address them. Additionally, further study on the effects of the food system on environmental
injustice may offer additional ways of understanding how pollution and climate change affects
individuals, communities, and society in general. This understanding may then produce practical
ways of addressing social instabilities that arise from the progression of climate change.
Studying racialization therefore posits the understanding of significant social developments.
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