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Academic Profile

Ethnology, Food studies and Applied Cultural Analysis. Has conducted research on food, health and
consumption with a focus on the gastronomic revolution in Scandinavia since 1980. Teaches classes
in Food Studies (Sustainable Eating, Gastronomy) and European Ethnology. One of the initiators of
the Master Program in Applied Cultural Analysis. Involved in several applied cultural analysis projects
encompassing food concept development, regional foresight and culinary tourism. Works in cross
disciplinary projects and collaborations between academia and industry.

Main academic and industrial positions and degrees:
e Phd, European Ethnology (2005)
e Associate professor, European Ethnology (2010-)
e Head of division, European Ethnology, Lund University (2010-2011, co-head 2012-2014)
e Coordinator, Lund University Food Studies (2015-2017) www.lufo.lu.se
Member of Food Nexus Nordic secretariat (2014-)
President of the Swedish Meal Academy (2012-2015, member 2005-)
Co-chair of SIEF International Ethnological Food Research Group (2016-)
Member of the Management Team, Skane Food Innovation Network (2008-2013)
e Head of operations, Taste of Skane (2010-2013)
e Secretary of the Scanian Gastronomic Academy (2005-2012, member 2005-)
e Coordinator of the Nordic Interdisciplinary Food Research Network (2007-2015)

Degrees
1. Bachelors degree History, Lund University, 2000
2. Master degree Ethnology, Lund University, 2000
3. Doctoral degree 2005. Discipline: European Ethnology. Title “Mjolk — En kulturanalys av
mejeridiskens nya ekonomi. Supervisor: Professor Orvar Lofgren
4. Associate professor, 2010

Current position: Associate professor, Department of Cultural Sciences, Division of European
Ethnology, University of Lund. Researcher, Department of Food Technology, Lund University

Senior lecturer expertise 15 years.

Research Projects

2019-2020 Retail stores as social hubs (ongoing)

2018-2022 (ongoing) NextFood EDUCATING THE NEXT GENERATION OF PROFESSIONALS IN THE
AGRIFOOD SYSTEM https://www.nextfood-project.eu/

2017-2019 (ongoing) SBFOODINNO. Developing innovation capacity for food SME:s in the South
Baltic region http://sbfoodinno.eu/

2015-2018 Meals in the Experience Economy. Financed by Riksbankens Jubileumsfond
2015-2017  FoodNexus nordic

2012-2015 When food becomes a reason to go. A study of Culinary Tourism in Sweden.
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2008-2011 The gastronomic revolution in Sweden since 1980

2007-2008 Knowledge as a driving force for culinary development? — The effects of

Swedish education programs in Culinary arts and science. With Richard
Tellstrém, phd, Dept of Culinary Arts and Sciences, Orebro University

2006-2007 Foresight for the Skane food Innovation Network. With Hans Sarv, adjunct

professor, school of engineering, University of Boras

2005-2006 Local gastronomy in a global experience economy.

2004

Food and meal habits at work among people with irregular working hours.
Led by professor Anna-Lisa Lindén, department of sociology, Lund University.

2000-2005 Phd-project as a part of the project: Invoking a Transnational Region. An

Interdisciplinary Study of the Oresund Region. Led By Professor Orvar Léfgren,
Department of European Ethnology, University of Lund and Professor Per-
Olof Berg, Copenhagen Business School

Awards and special commissions.

2005 Royal Swedish Gustav Adolf Academy for Swedish Folk Culture (Prize for excellent
dissertation, 25 000sek) 2005. Gastronomy Academy of Skaneland inassociation with
Sparbanksstiftelsen Fars & Frosta. Annual research prize, 100000sek

2011. Nils Karleby’s research prize for research on regional culture.

2017. Silver medal from the Gastronomic Academy of Sweden for “Exceptional contributions
to Swedish food culture”.
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