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Objective of the Paper:

1. To apply a sociological perspective on understanding how food and eating practices

are culturally produced.

2. To examine how expert authority and scientific knowledge helps define the

consumption and production of food in India.

3. To use food as a lens to study the reproduction of social inequality with regards to

gender, race and privileged.

Unit 1: Sociology of Food, Eating,

Chapter 1: Introduction: Significance and theoretical orientations: Food among the

Sociological classics

Diet and Culture

Chapter 2: Theoretical approaches to Sociology of Food and eating.

Chapter 3: Development of Pan Indian culinary cultures with regards to dietary.

Unit 2: Food and social Inequalities

Chapter 4: Food as a spectacle towards mass consumption and unequal distribution.

Chapter 5: Unavailability and insecurity towards food Consumption

Chapter 6: Food and the public sphere: Contemporary Issues of Domesticity and gender.

Unit 3: Eating, Health and Nutrition
Chapter 7: Food consumption and eating habits
Chapter 8: Sociology of Food and Everyday life
Chapter 9: Health and Society
Chapter 10: Trends in Nutritional Policies
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