Cambridge University Press

978-1-107-03105-0 - Feeding France: New Sciences of Food 1760—-1815
E. C. Spary

Frontmatter

More information

Feeding France

Feeding France is the first comprehensive study of the French food indus-
try in the decades surrounding the French Revolution of 1789. Though
the history of gastronomy and the restaurant have been explored by
scholars, few are aware that France was also one of the first nations to
produce industrial foods. In this time of political and social upheaval,
chemists managed to succeed both as public food experts and as indus-
trial food manufacturers. This book explores the intersection between
knowledge, practice and commerce which made this new food expertise
possible, and the institutional and experimental culture which housed
it. Ranging from the exigencies of Old Regime bread-making to the
industrial showcasing of gelatine manufacture, E. C. Spary rewrites the
history of the French relationship with food to show that industrialisa-
tion and patrimonialism were intimately intertwined.

E. C. SPARY is a lecturer in Modern European History at the University
of Cambridge.

© in this web service Cambridge University Press www.cambridge.org



http://www.cambridge.org/9781107031050
http://www.cambridge.org
http://www.cambridge.org

Cambridge University Press

978-1-107-03105-0 - Feeding France: New Sciences of Food 1760—-1815
E. C. Spary

Frontmatter

More information

Cambridge Social and Cultural Histories

Series editors:

Margot C. Finn, University College London
Colin Jones, Queen Mary, University of London
Robert G. Moeller, University of California, Irvine

Cambridge Social and Cultural Histories publishes works of original scholarship
that lie at the interface between cultural and social history. Titles in the series
both articulate a clear methodological and theoretical orientation and demon-
strate clearly the significance of that orientation for interpreting relevant histor-
ical sources. The series seeks to address historical questions, issues or phenomena
which — although they may be located in a specific nation, state or polity — are
framed so as to be relevant and methodologically innovative to specialists of
other fields of historical analysis.

A list of titles in the series can be found at:
www.cambridge.org/socialculturalhistories

© in this web service Cambridge University Press www.cambridge.org



http://www.cambridge.org/9781107031050
http://www.cambridge.org
http://www.cambridge.org

Cambridge University Press

978-1-107-03105-0 - Feeding France: New Sciences of Food 1760-1815
E. C. Spary

Frontmatter

More information

Feeding France
New Sciences of Food
1760-1815

E. C. Spary

AMBRIDGE
NIVERSITY PRESS

© in this web service Cambridge University Press www.cambridge.org



http://www.cambridge.org/9781107031050
http://www.cambridge.org
http://www.cambridge.org

Cambridge University Press

978-1-107-03105-0 - Feeding France: New Sciences of Food 1760—-1815
E. C. Spary

Frontmatter

More information

CAMBRIDGE

UNIVERSITY PRESS

University Printing House, Cambridge CB2 8BS, United Kingdom
Cambridge University Press is part of the University of Cambridge.

It furthers the University’s mission by disseminating knowledge in the pursuit of
education, learning and research at the highest international levels of excellence.

www.cambridge.org
Information on this title: www.cambridge.org/9781107031050

©E. C. Spary 2014

This publication is in copyright. Subject to statutory exception
and to the provisions of relevant collective licensing agreements,
no reproduction of any part may take place without the written
permission of Cambridge University Press.

First published 2014
Printed in the United Kingdom by Clays, St Ives plc
A catalogue record for this publication is available from the British Library

Library of Congress Cataloguing in Publication data

Spary, E. C. (Emma C.)

Feeding France : new sciences of food, 1760-1815 / E. C. Spary.
pages cm.— (Cambridge social and cultural histories ; 19)

Includes bibliographical references and index.

ISBN 978-1-107-03105-0 (hardback)

1. Food industry and trade—France—History—18th century. 2. Food industry

and trade-France-History—19th century. I. Title.

HD9012.5.S65 2014

338.4'76640094409033-dc23

2013047254

ISBN 978-1-107-03105-0 Hardback

Cambridge University Press has no responsibility for the persistence or accuracy of
URLs for external or third-party internet websites referred to in this publication,
and does not guarantee that any content on such websites is, or will remain,
accurate or appropriate.

© in this web service Cambridge University Press www.cambridge.org



http://www.cambridge.org/9781107031050
http://www.cambridge.org
http://www.cambridge.org

CAMBRIDGE

Cambridge University Press

978-1-107-03105-0 - Feeding France: New Sciences of Food 1760-1815
E. C. Spary

Frontmatter

More information

This book is dedicated to my sons, Oliver and Simon

© in this web service Cambridge University Press www.cambridge.org



http://www.cambridge.org/9781107031050
http://www.cambridge.org
http://www.cambridge.org

CAMBRIDGE

Cambridge University Press

978-1-107-03105-0 - Feeding France: New Sciences of Food 1760-1815
E. C. Spary

Frontmatter

More information

© in this web service Cambridge University Press www.cambridge.org



http://www.cambridge.org/9781107031050
http://www.cambridge.org
http://www.cambridge.org

Cambridge University Press

978-1-107-03105-0 - Feeding France: New Sciences of Food 1760—-1815

E. C. Spary
Frontmatter
More information

Contents

[o BN BN NS N S I b

List of illustrations
Acknowledgements
Introduction

Economic eaters

The kingdom of bread

The matter of nourishment
Health foods and the medical marketplace
The potato republic
Making more out of meat
Political palates

The empire of habit
Conclusion

References
Index

page viil
X

21
55
89
125
167
203
235
268
315

325
395

vii

© in this web service Cambridge University Press

www.cambridge.org



http://www.cambridge.org/9781107031050
http://www.cambridge.org
http://www.cambridge.org

Cambridge University Press
978-1-107-03105-0 - Feeding France: New Sciences of Food 1760—-1815

E. C. Spary
Frontmatter
More information
Illustrations
1.1 ‘Economie, Riz a la graisse’. 35
1.2 Nivert’s stove. 41
1.3 The female economist: Marie-Armande-Jeanne
Gacon-Dufour in 1805. 47
3.1 The horse’s intestine, showing the large surface area herbivores
required to extract the sparse organic molecules from plants. 98

3.2 ‘Sculpture. Differentes Opérations pour le travail du Marbre’. 100
3.3 Anon., Les Costumes Frangois Representans Les differens
Erats du Royaume, avec les habillemens propres a chaque

Erat et accompagnes de Reflections critiques et morales. 109
3.4 Part of Geoffroy’s table of comparative nutritiveness

of different meats. 117
3.5 Weighing the eater: Armand Séguin as the subject of

Lavoisier’s digestive experiments in 1791. 120

4.1 Renaud d’Optin, advertisement for ‘Chocolat Pectoral et
Stomachique’, with corrections by the Socié¢té Royale de

Médecine. 138
4.2 ‘Fabrique du Chocolat’. A chocolate manufactory. 144
4.3 De Montot, Fecule, ou farine de santé, tirée du choix des pommes

de terre (‘Health flour extracted from the best potatoes’). 156
5.1 ‘Le Jardin des Tuilleries en face du Palais du Louvre a Paris’,

c. 1780. 168
5.2 ‘Palais National. Jardin des Tuilleries’. Planting plan for

the cultivation of the Tuileries garden with potatoes, 1794. 169
5.3 James Gillray, ‘French Liberty and British Slavery’,

1792. 170
5.4 ‘Machine a transformer la pomme de terre en vermicelle’

[late eighteenth century]. 195
5.5 ‘Planche 1., Pierre-Adrien-Just Grenet’s potato

processing workshop, c. 1794. 196
6.1 The first French digester, from Denis Papin. 205

viil

© in this web service Cambridge University Press www.cambridge.org



http://www.cambridge.org/9781107031050
http://www.cambridge.org
http://www.cambridge.org

Cambridge University Press
978-1-107-03105-0 - Feeding France: New Sciences of Food 1760-1815

E. C. Spary
Frontmatter
More information
List of illustrations ix
6.2 The Quériau-Ozy digester. 207
6.3 ‘Antediluvian animal substance’: the mastodon. 225
6.4 D’Arcet’s steam gelatine extractor. 228
7.1 The emperor Domitian faced with a turbot. 238
7.2 ‘Bibliothéque d’un Gourmand du XIX.¢ Siecle’. 255
7.3 ‘Portrait du Gourmand’. 259
8.1 ‘Confiseur, Pastillage et Moulles pour les Glaces’. 296
8.2 ‘Le Ministre de I'Intérieur Présente a ’Empéreur du
Sucre de Betterave’, [1812?], [copperplate engraving,
David after Monnet]. 305
8.3 ‘Manufacture impériale de sucre de betteraves de
Rambouillet’. 310
8.4 ‘Vive le Roil... ou les Spéculateurs [et] les Politiques en
défaut’, Alexis-Joseph Millet, Spring 1814. 311
C1 Industrial food sites of Paris. 324

© in this web service Cambridge University Press

www.cambridge.org



http://www.cambridge.org/9781107031050
http://www.cambridge.org
http://www.cambridge.org

Cambridge University Press

978-1-107-03105-0 - Feeding France: New Sciences of Food 1760—-1815
E. C. Spary

Frontmatter

More information

Acknowledgements

Without many helpful discussions and the boundless generosity of col-
leagues and friends, this book would never have come to fruition. The
Centre for Eighteenth-Century Studies at the University of Warwick, the
contributors to Materials and Expertise in Early Modern Europe, and those
involved in the project Siruating Chemistry 1760—1840 provided essen-
tial sounding boards and were forums of debate and reflection. I had
helpful and interesting exchanges with members of the group ‘Savoirs
d’anticipation 18°-19¢ siécles’ in Paris, and with many seminar and con-
ference audiences. While I was visiting the archive of the Conservatoire
National des Arts et Métiers, Liliane Pérez emerged, like Mephistopheles,
from a back room and, with tremendous generosity, gave me a copy of
her book Linvention technique au siécle des Lumiéres. I must also record
my indebtedness to the digitised collection of technological works made
available by the same institution at http://cnum.cnam.fr/RUB/fcata.html.
Alain Mercier, curator of the Conservatoire’s archive, drew my attention
to Figure 5.4, and Marco Beretta generously shared his discovery of the
long-lost image reproduced here as Figure 3.5.

Many other individual scholars were similarly generous. Anne Secord,
Paul White and Tom Stammers read parts of the manuscript. Jennifer
Davis Cline shared her unpublished work with me, while Seymour
Mauskopf provided suggestions on the subject of Proust and grape sugar.
Harmke Kamminga, whose loss is regretted by all historians of food and
the sciences, was supportive in the project’s early stages. Others offered
invaluable advice or help, especially Giles MacDonogh, Dana Simmons,
Morag Martin, Ralph Kingston, Juan Pimentel Igea, Richard Whatmore,
Daniela Sechel, Sévérine Pilloud, Micheline Louis-Courvoisier, Kyri
Claflin, Melissa Calaresu, Marie Thébaud-Sorger, Philippe Steiner and
Marcus Popplow.

At different stages, this project received funding from the Max-
Planck-Institut fiir Wissenschaftsgeschichte, Berlin, the Wellcome Trust
and Corpus Christi College, Cambridge. Thanks to their support, I was
able to profit from the indispensable research assistance of Nathalie

X

© in this web service Cambridge University Press www.cambridge.org



http://www.cambridge.org/9781107031050
http://www.cambridge.org
http://www.cambridge.org

Cambridge University Press

978-1-107-03105-0 - Feeding France: New Sciences of Food 1760-1815
E. C. Spary

Frontmatter

More information

Acknowledgements xi

Queyroux and Antoine Ermakoff. Valentina Pugliano translated sections
of Kesselmayer’s doctoral dissertation for me. Staff of the British Library,
Cambridge University Library,Wellcome Library, Bibliothéque Nationale
de I’Académie de Médecine, Archives Historiques du Conservatoire des
Arts et Métiers, Archives Nationales, Bibliothéque Interuniversitaire de
Santé and Bibliothéque Centrale du Muséum d’Histoire Naturelle were
unfailingly helpful.

Lastly, I must thank the editorial team at Cambridge University Press,
including Liz Friend-Smith, Maartje Scheltens and Michael Watson, as
well as the series editors Colin Jones, Margot Finn and Robert Moeller
for having faith in the project.

© in this web service Cambridge University Press www.cambridge.org



http://www.cambridge.org/9781107031050
http://www.cambridge.org
http://www.cambridge.org

	http://www: 
	cambridge: 
	org: 


	9781107031050: 


