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Sadder than destitution, sadder than the beggar is the man who 

eats alone in public. Nothing more contradicts the laws of man or 

beast, for animals always do each other the honour of sharing or 

disputing each other’s food. He who eats alone is dead (but not he 

who drinks alone. Why is this?) 

-Jean Baudrillard, America 
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Abstract 

Meals are an important part of everyday life, both for the persons who engage in 

them and for the industry that makes them. For business travellers, meals are 

different when they are travelling compared to when they are at home. Tens of 

millions of meals are engaged in each year by persons who are conducting 

business trips. Even though business travellers make up the largest group of 

customers for the Swedish hotels, research into their meals are virtually non-

existent. 

The aim of this thesis is to extend and deepen the knowledge about business 

travellers’ meals. This aim is approached through a survey study and an interview 

study. 

The results were interpreted through a practice theoretical framework. The 

results indicate that the meals of business travellers are contextual in nature and 

that their organisation is influenced by the practice bundle currently carried on 

by the business traveller. The meal is, furthermore, understood as a part of a 

practice-arrangement mesh, where the material arrangement conditions the 

facilitation of good meals. Business travellers’ meals contain different ends than 

meals engaged in with friends and family. As such, a meal in which food of 

inadequate quality is served in a noisy environment making the business traveller 

change behaviour could still be perceived as good due to the experiences of the 

business traveller’s clients. 

The thesis proposes that the industry should engage more with their customers 

in order to accumulate knowledge of the different ends existing in the customers’ 

meal practices as a way of facilitating good meals. It does, furthermore, contribute 

to the theories on meals and eating out as it brings about a new way to conceive 

of good meals and opens up for future inquiry into the meals of business 

travellers. 

 Keywords: Meal science; meal practice; business travel; social practice theory 
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Svensk sammanfattning 
Tiotals miljoner mål mat äts varje år i Sverige av personer som befinner sig på 

tjänsteresa. Dessa måltider är inte bara viktiga för resenären på ett personligt 

plan utan kan även vara en del av dennes yrkesroll. Utöver att dessa måltider är 

betydelsefulla för tjänsteresenären finns det flera andra aktörer som är 

inblandade i dem, exempelvis restauranger och butiker tillhörande 

besöksnäringen. Måltider som äts utanför hemmet och inom ramen för en 

persons arbete följer andra logiker än måltider som äts tillsamman med familj 

och vänner. Trots att gruppen tjänsteresenärer utgör den största kundgruppen på 

svenska hotell är tidigare forskning som explicit behandlar deras måltider i 

princip obefintlig.  

I den här avhandlingen har jag undersökt tjänsteresenärers måltider, som ett 

fenomen i sig själv, med utgångspunkt i tjänsteresenärers egna föreställningar 

om dessa måltider. I avhandlingen förekommer både kvantitativa och kvalitativa 

ansatser vilka diskuteras parallellt för att bidra till en djupare förståelse kring den 

speciella måltidssituation tjänsteresenären befinner sig i.   

Syftet med avhandlingen 

Avhandlingens huvudsakliga syfte är att bredda och fördjupa kunskapsläget om 

tjänsteresenärers måltider.  

För att uppnå det övergripande syftet har fyra delstudier genomförts vilka var och 

en bidrar till att bredda kunskapsläget, och när de förs samman i avhandlingen 

bidrar till en fördjupad kunskap om måltiderna. Dessa delsyften är: 

I. Att konceptualisera ett nytt perspektiv på den kommersiella 

måltidsupplevelsen som ett postmodernt fenomen, där den som 

upplever måltiden är den som definierar dess värdeförmedlande 

egenskaper, vad värde är, och även definierar den tidsram som 

utgör grunden för värdeupplevelsen.  

II. Att undersöka huruvida tjänsteresenärer håller fast vid samma 

måltidsmönster de har när det är hemma, när de är på tjänsteresa. 

III. Att undersöka de handlingar, kopplade till tjänsteresenärens 

måltidspraktik, som utförs när de är på plats på destinationen för 

sin tjänsteresa. 

IV. Att synliggöra hur tjänsteresenärers måltidspraktiker organiseras. 
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Metod 

Avhandlingens delsyften är kopplade till varsin egen artikel. Den första artikeln 

är konceptuell, detta innebär att den inte är baserad på empiri utan att den bygger 

på teoretiska resonemang. Den andra och den tredje artikeln är baserade på ett 

kvantitativt underlag bestående av en enkätundersökning, administrerad genom 

Scandics lojalitetsprogram, där 538 tjänsteresenärer svarade på påståenden som 

rörde hur de förhöll sig till sina måltider. De data som samlades in genom enkäten 

analyserades sedan statistiskt för att dels hitta mönster i hur olika grupper av 

tjänsteresenärer agerade i förhållande till sina måltider i olika sammanhang och 

om dessa grupper liknade eller skiljde sig åt, dels för att ta fram beskrivande 

statistik över hur gruppen som helhet agerade i dessa olika sammanhang. De 

sammanhang som undersöktes var om resan skedde ensam eller i sällskap med 

någon annan, i relation till själva resan och även i relation till tiden som 

spenderades på plats på destinationen. Resultaten från analyserna tolkades 

sedan genom social identitetsteori och social praktikteori. 

Den fjärde artikeln är baserad på ett intervjumaterial där nio tjänsteresenärer 

djupintervjuades om sina upplevelser av måltider på tjänsteresa. De utgjorde en 

demografiskt spridd grupp, hade varierande yrken , arbetade i olika sektorer, och 

reste på olika sätt. Intervjuerna skedde på tre platser i Sverige, och varade i 

medeltal strax under en timme, med en spridning på, från cirka 40 minuter till 

90 minuter. Fokuset för intervjuerna var den levda upplevelsen av måltider på 

tjänsteresa och alla intervjuer inleddes med samma fråga: 

Skulle du, med dina egna ord, så utförligt som möjligt kunna 

beskriva en måltid som du deltagit i under en tjänsteresa.   

Det var alltså helt öppet för intervjudeltagaren att själv välja vilka delar av 

måltiden som intervjun skulle fokuseras på. Under intervjuns gång leddes 

samtalet via fyra förutbestämda områden, nämligen: positiva och negativa 

måltidsupplevelser där tjänsteresenären varit ensam eller i sällskap av andra.  

Materialet analyserades tematiskt och induktivt och tolkades sedan genom en 

social praktikteoretisk lins för att identifiera de organisatoriska aspekterna.  

Resultat och diskussion  

I den första artikeln utforskade jag, och utmanade, hur synen på 

restaurangmåltiden avgränsas i tid och rum. Istället för att betrakta måltiden 

som, vad jag hävdade var, konstruerad a priori föreslog jag att måltiden istället 

skulle betraktas som en upplevelse baserat på en öppen temporal dimension. Det 

vill säga måltiden som jag konceptualiserade den, existerar i ett spatio-temporalt 

kontinuum och saknar därmed början och slut. Jag valde också att utmana 

föreställningen om att de centrala aspekter som måltiden konstrueras av, utifrån 
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FAMM (five aspects meal model), nämligen rummet, mötet, och produkten, var 

fasta i sin form. I kontrast till den dominerande synen, argumenterade jag istället 

för att aspekterna var ömsesidigt utbytbara. Artikeln mynnade ut i att måltiden 

måste undersökas utifrån det perspektiv den upplevs. Det innebär att det inte går 

att göra antaganden om måltidsupplevelsen a priori från producentens 

perspektiv, utan för att förstå upplevelsen måste den som besitter upplevelsen 

involveras.  

I den andra artikeln undersöktes tjänsteresenärernas måltidsmönster och hur 

tjänsteresenärerna förhöll sig till sina måltidsmönster när de var ute och reste. I 

studien rapporterade tjänsteresenärerna att de i stor utsträckning anpassade sitt 

ätande till den rådande situationen när de reste snarare än att de gjorde stora 

ändringar i sitt måltidsmönster. Exempel på detta kunde vara att äta frukost på 

ett tåg istället för hemma, eller att använda en lounge på en flygplats eller en 

tågstation som arena för ätande. Det förekom dock även att måltidsmönstret 

frångicks, exempelvis kopplat till frukost där ungefär 25 procent rapporterade att 

de i någon utsträckning ändrade sitt beteende, antingen genom att hoppa över 

frukosten eller genom att äta en frukost som de normalt brukade avstå. Det 

sociala sammanhanget för resan tycks också ha en påverkan på hur 

måltidsmönstret upprätthölls. Individer som reste i grupp anpassade sitt 

beteende efter hur gruppen agerade. 

I den tredje artikeln undersöktes handlingar som kopplade till måltiden under en 

tjänsteresa. Undersökningen fokuserade på de aktiviteter som främjade att en 

ätandeaktivitet kunde genomföras. Resultatet visar att det finns aktiviteter som 

uppvisas av en stor del av respondenterna, exempelvis i bokningsbeteendet där 

frukostens och middagens kvalitéer tycks påverka valet av hotell. Både frukosten 

och middagen intogs primärt på hotellet, medan lunchen bara i mycket liten 

utsträckning åts på hotellet. Det fanns skillnader i hur kvinnor och män agerade 

i förhållande till måltiden, där kvinnor skattade sig själva som mer prismedvetna 

än männen, medan männen uttryckte att de i större utsträckning än kvinnorna 

uppsökte sociala sammanhang att delta i under måltiden. 

I den fjärde artikeln utforskades tjänsteresenärers fenomenologiska upplevelser 

av måltiden. Två centrala teman identifierades som betydelsefulla för måltiden: 

social interaktion och materiella egenskaper. Konkret innebar detta att 

samspelet med andra personer inom ramen för måltiden påverkade hur den 

organiserades och således genomfördes. En aspekt som knöt an till det sociala 

sammanhanget var tjänsteresenärens roll som gäst och som värd samtidigt. 

Tjänsteresenärer behövde, i vissa sammanhang, agera värd för de personer de tog 

med sig på en restaurang, eller ett event, samtidigt som de i förhållande till 

producenten var kund. De materiella arrangemang som måltiden kretsade kring 
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bestod främst av mat och dryck, restaurangens lokaler, andra människor, och 

pengar.  

När dessa fyra artiklar förs samman under samma ram kan tjänsteresenärens 

måltidspraktik börja nystas upp. Måltidspraktiker existerar tillsammans med 

andra praktiker i så kallade praktikknippen, där de olika praktikernas 

organisation samverkar. Att tjänsteresenärerna ändrar sina måltidsmönster eller 

anpassar sina måltider till de olika arenor de vistas på kan förstås som ett samspel 

mellan tjänsteresandets praktik och måltidens praktik. På samma sätt påverkas 

måltider av det sociala sammanhanget de utspelas i, då samhälleliga normer som 

finns i praktiker, föreskriver hur vissa typer av beteenden är mer önskvärda än 

andra när andra människor är involverade.  

En praktik organiseras av flera olika aspekter, som regler, olika förståelser, och 

teleoaffektiva strukturer. I den teleoaffektiva strukturen finns en mängd olika 

syften som går att uppfylla inom ramen för praktiken, även normativa vägar fram 

till att uppnå dessa syften finns i strukturen. Här förstås alltså teleoaffektivitet 

som den kausala drivkraften inom praktiken, den genererar ändamålsenliga 

handlingar (jfr. teleologisk kausalitet, ändamålsenlig kausalitet). Detta innebär 

att måltidspraktiker har mål, eller syften, som agerandet strävar mot att uppfylla. 

När ett sådan mål uppfylls är det relevant att diskutera en lyckad måltid. Den 

lyckade måltiden är vad jag väljer att kalla ”en bra måltid”. Följaktligen, vad om 

är en bra måltid finns inneboende i praktiken. Detta exemplifieras i avhandlingen 

med en berättelse från en av intervjudeltagarna som trots att restaurangen 

serverade, vad han upplevde som, dålig mat i en stökig miljö hade en positiv 

måltidsupplevelse då hans kunder var nöjda. 

Slutsats 

Att förstå måltiden som en praktik innebär att den förstås som en serie 

organiserade aktiviteter. I organiseringen av praktiken finns normer, syften och 

mål, och former av förståelse. Att en måltid uppfattas som bra tycks gå att koppla 

till huruvida syftet med måltiden uppnås. Då tjänsteresenärens måltider följer 

andra logiker än familjemåltiden, eller fritidsresenärens måltider, behöver den 

förstås, och undersökas, i den kontext den utspelar sig. Kopplat till detta följer 

också mer konkreta slutsatser och bidrag. Om målet för besöksnäringen i 

allmänhet, och restaurangnäringen i synnerhet, är att främja bra besök, och 

följaktligen bra måltider, för sina kunder kan resultatet av den här avhandlingen 

hjälpa till att lyfta blicken från det idag förgivettagna. Avhandlingen visar hur 

måltiden kan förstås som en praktik. För att producenter av måltider, exempelvis 

restauranger, hotell, eller andra verksamheter inom besöksnäringen, skall kunna 

främja goda måltider för tjänsteresenärer behöver de förstå syftet med måltiden. 

För att få kunskap om syftet behöver producenterna interagera med sina kunder. 



 

 x 

Kunderna, som i detta fall är tjänsteresenärer, är de enda som förfogar över 

kunskapen om syftet med måltiden. 
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Introduction 

I had a couple of favourite customers and they always wanted to 

go to a restaurant across the street from where they worked. The 

restaurant was run by an older man, that they probably knew and 

wanted to support, and well, he probably did his best. The 

restaurant was not built in a way which made it possible to talk in 

confidence but was rather built as a school dining hall. And the guy 

in the kitchen was rather messy, walking around with a towel over 

his shoulder. I don’t always need fine dining, but I carefully chose 

the occasions I visit a gas station or a fast-food restaurant for food, 

and this was a lunch restaurant with the quality of a gas station. 

However, it still felt rather positive to visit this restaurant as my 

customers felt comfortable there. I just had to change the way I 

met and sold. – Business Advisor in his 40s 

Consider this quote drawn from the interviews made for paper 4. To me, this 

quote captures the essence of the complexity of the meal context, and hopefully I 

will be able to help you read the quote in the same way. Most of what, 

traditionally, would be considered as the fundamental parts of a good meal e.g., 

the food quality, the hospitality, the interior of the restaurant, was perceived, in 

this case, as less than satisfying. The context even forced the respondent to 

change from the way he usually acted. However, even due to all these 

shortcomings, he experienced the meal as good, he left the restaurant with an 

overall positive feeling. I will throughout the thesis get back to the quote and 

discuss it further. Furthermore, the notion of the meal is understood differently 

depending on the situation it is talked about, I will throughout the thesis, when it 

is not obvious and where it is relevant, specify when I write about the meal qua 

[in the capacity of] something or the other.  

Tens of millions of meals qua eating events are engaged in each year by Swedish 

business travellers while they are travelling to irregular places of work. In some 

mundane sense, those meals are a central part of the business travellers existence, 

or all humans existence, conceptualised as physiologically fundamental in the 

hierarchy of needs (Maslow, 1943). The meal is also part of the social belonging, 

through the enactment of different food rituals, as well as the level of self-

actualisation e.g. through such phenomena as foodies. Consequently, food and 

meals play a very important role in persons everyday lives, which will be further 

elaborated later. The social importance of the meal qua social context is clearly 

expressed in the quote by the business advisor where he, even though presented 

with food he did not like, in an environment he did not enjoy, did not refuse to 

eat. Because, when eating together with others, instead of eating alone, different 
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sets of appropriate ways to act and understand what is happening are present. 

Thus, the meal is an essential part for the individual at a physiological level, while 

at the same time being an essential part at the social level. We, as social beings, 

also eat for emotional reasons, such as for being happy or sad. You, the reader, 

can most likely recall meals you were part of concerning some special occasion in 

your life.  

Even though there are many different stakeholders in the meals of business 

travellers, very little academic attention has been directed at them. The 

hospitality industry is arguably one of those stakeholders as between 2008 and 

2018 the Swedish hotel sector saw an increase of 1.5 million hotel nights 

purchased by the corporate sector, totalling 13.3 million in 2018 which amounted 

to over 50% of the total occupancy1. The retail industry is another potential 

stakeholder as they could supply parts, or the entirety, of the food and drinks 

consumed during the meal, thus acting as a competitor to the restaurant industry. 

Travelling managers and planners are other potential stakeholders. Academia is 

another actor with potential interest as very little is known of the particularities 

of the business travellers’ meals, and as such, it is hard to decide a relevant entry 

point to the field. However, food and in the extension the meal is usually just 

touched upon rather tangentially, and when the focus is directed towards it, the 

topics tend to focus on dietary aspects such as alcohol consumption (Gustafson, 

2012b; Rogers & Reilly, 2000), maintenance of dietary regimes (Lee & McCool, 

2008), or on travel managers event bookings (Davidson & Cope, 2003). In 

contrast with this reluctance towards inquiring about the business travellers’ 

meals qua contexts, I make them the central aspect of my approach.  

The intersection of contexts 

The meal of business travellers, which is the object of study in this thesis, is a 

phenomenon that exists in the intersection between two social contexts: the meal 

qua social context and the context of business travel, each with their own sets of 

norms. When business travellers are travelling, inserting themselves in contexts 

different from those of everyday family life (Aguilera, 2008; Gustafson, 2012b, 

2014; Lassen, 2010; Lee & McCool, 2008; Saarenpää, 2018), they are put in a 

position where they need to organise meals in an environment less known to them 

than their habitual one, adding to the intricate nature of the business travel. 

Meals, in themselves, are multifaceted social phenomena steadily recurring 

throughout life in a, somewhat, repetitive and patterned manner, e.g. marking 

breaks throughout the working day (Fjellström, 2004; Holm et al., 2012; Mäkelä, 

2001). They, furthermore, do also mark the arrival of holidays and to celebrate 

festivities (Söderlind, 2017), function as means to explore new cultures (Chang, 

 
1 Data available upon request at: inkvartering@scb.se 
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Kivela, & Mak, 2011; Quan & Wang, 2004), or could also frame a business 

meeting as in the introductory quote.  

The meal as a social context 

Following my earlier argumentation (paper 1), albeit in another form, the notion 

of the meal, within this thesis, should be understood as a spatial-temporal 

context. Meals have been studied widely from many different perspectives 

(Meiselman, 2008), and have as a consequence been defined in many different 

ways, and the quote above illustrates how such as multi-layered approach is 

necessary. Those perspectives are in their own right important, and they are 

responsible for shaping my understanding of the construction of the concept of 

the meal. A more detailed review of the literature related to the Swedish meal will 

be presented further down. So, while the meals, as contexts, in themselves could 

be argued to be multifaceted phenomena linked to individual and group identities 

(discussed in papers 2 and 3), preferences, and understandings, organising them 

while being on a business trip adds to their intricacy. The business traveller in the 

quote talks about the meal as a context built on several aspects, which is one way 

to approach the meal (J. Edwards & Gustafsson, 2008; Gustafsson, 2004; 

Gustafsson, Öström, Johansson, & Mossberg, 2006), he further talks about the 

meal in tangible terms as food, which is another way to approach the meal 

(Ekström, 1990; Mäkelä, 2000), and end by talking about it as an experience, 

which also is a way to understand the meal (Hansen, Jensen, & Gustafsson, 2005; 

Sundqvist & Walter, 2017).  

Individuals might be able to answer what they consider a good meal to be, related 

to a certain context. The answer, however, is unlikely to be the same when the 

question regards other contexts. Ponder the following, if you were to tell someone 

what a good dinner was, in general, something will almost certainly spring to 

mind, a certain dish served in a certain way paired with a certain drink. Would 

this meal then have the same function in another context, e.g. as a celebratory 

meal for a parent? It is not unlikely it would. Would this meal, on the other hand, 

be able to function as a celebratory meal for a child? If the answer for the first 

question was yes, the answer for the latter is, possibly, not the same. We could 

keep on adding contexts like weddings, birthdays, holidays, and so on, and quite 

quickly we would realise that certain meals have better or worse contextual 

fitness.  

Business travel as a social context 

In this thesis I will treat the notion of the business traveller inclusively, in the 

sense of Aguilera (2008, p.1109), defining a business traveller as someone 

engaging in “work-related travel to an irregular place of work (for example: to 

visit a client, participate in a conference or attend a meeting)”. Even though 
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Aguileras’ examples could be read as somewhat narrow and implicitly interpreted 

as relating to white-collar jobs, it is a broad definition also including other jobs 

e.g., construction workers, technicians, educators, or mechanics, which is the 

definition I adhere to. This definition is contrasting with what I argue to be a 

normative view of the business traveller as a successful, independent, 

autonomous, white-collar worker or manager.  

If you have ever spent time on a roadside hotel in Sweden, you have most likely 

come across blue-collar workers spending time at an irregular place of work, 

hence, being business travellers. The perception of international business 

travellers as a global elite is something that is facilitated by the travelling 

industry, an imaginary upheld to build loyalty (Thurlow & Jaworski, 2006). 

Unger, Uriely, and Fuchs (2016) found, drawing from a sample of predominantly 

senior level participants, that most business travellers enjoy the privileges 

provided by airlines business class, even though Derudder, Beaverstock, 

Faulconbridge, Storme, and Witlox (2011) concluded that the association 

between business class travel and business travel is weak. That is, hardly all, or 

even most, business travellers enjoy the luxury of business class travel.  

Furthermore, from the perspective of the business travellers themselves, the 

status and glamour associated with business travel quickly fades away due to 

normalization and instead other aspects of it are made relevant, such as feelings 

of loneliness or the stress of balancing work and private life (Gustafson, 2014). 

Saarenpää (2016) delves into this complexity of balancing work and private life 

with the focus on family life where she finds that the dynamic nature of business 

travellers work could put a strain on relationships. The situation of spending time 

away from home in an environment less known to the traveller is argued to be 

adding to the perceived stress (Rogers & Reilly, 2000).  

Summary 

Even though tens of millions of meals are eaten by business travellers annually in 

Sweden, and likely hundreds of millions if not billions globally, the business 

travellers’ meals have attracted very little research attention. Eating out at a 

destination is done by leisure travellers and business travellers alike and is also 

done by the locals, however, how the meals are experienced, or understood, differ 

between these groups. 

I do, within the research context of this thesis, take interest in, and engage with, 

meals that are eaten out by individuals who travel as part of their work.  Meals 

that, as aforementioned, follows a different logic than everyday ones, 

contextualises other phenomena than everyday ones, and that are acted out in 

places less known than the habitual one. As business travellers’ meals are only 
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sparsely mentioned in the literature, this thesis should be understood as basic 

research of explorative nature regarding business travellers’ meals. 

Throughout this thesis I will theoretically conceptualise and treat, the meal as a 

social practice, thus heeding the call for greater theoretical engagement within 

meal- and food-related studies (Neuman, 2019).  



 

 6 

Aim 

The overall aim of this thesis is to extend and deepen knowledge about business 

travellers’ meals.  

The overall aim is reflected in, and related to, the aims from the four appended 

papers which are as follows: 

I. To conceptualise a novel view of the commercial meal experience as 
a postmodern phenomenon, where the experiencers themselves 
define what aspects of the meal mediate value, what value is and 
also define the timeframe of the meal they have experienced. 
 

II. To study if business travellers deviate from their habitual meal 
patterns and, if so, what changes they make.  
 

III. To explore the actions performed by business travellers at the 
destination of travel as part of their meal practice. 
 

IV. To elucidate the organisation of business travellers’ meal practices. 
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Summaries 

Meal identity as practice –  
Towards an understanding of 
business travellers’ meal 
practices. 
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Framing the object of study 

The object of study in this thesis is the meal. The notion of the meal is 

multifaceted and highly contextual. It takes different forms in different 

disciplines and as a consequence of that, I will, in this section, provide a framing 

of the object of study.   

Disciplinary positioning 

This thesis has grown and been developed within two different fields of research, 

starting in culinary arts and meal science, and is ended in the new field of food, 

nutrition, and meal science. Within both fields, my position and thus the position 

of this thesis has been in meal science. Research being explicitly termed as meal 

science has been conducted in Sweden since 2002 and was pioneered by Inga-

Britt Gustafsson (Gustafsson, 2002), with the goal to bring about a holistic view 

of the restaurant meal. This holistic view resulted in a model for the production 

of good meals, termed the Five Aspect Meal Model (J. Edwards & Gustafsson, 

2008; Gustafsson et al., 2006).  

The model breaks up the meal, as a context, into five different, interacting, parts. 

At its core are the aspects of the room, the meeting, and the product, each 

influenced by a management control system, resulting in an atmosphere. The 

model, hence, contextualises the meal as something that does not exist in a social 

vacuum, but rather is made up of cultural and societal phenomena.  

The meal exists in a physical environment, a room, which is dynamic in the sense 

that it could be a place in a wider geographical meaning, as in the location of the 

restaurant within a country, or a city. The place is, however, also the restaurant 

itself with its interior design and the smallest aspect of the room could be the 

plate on which food, or the glass in which drinks, are served.  

The meeting is the social aspect of the meal and denotes the meeting between 

guests at a table. But it also represents the social interaction between guests and 

the staff of the restaurant, as well as the interaction between members of the staff, 

or between other guests. The meeting then, as an aspect of the meal, is the entirety 

of the social environment within the context.  

The aspect of the product is the food and drinks served to guests at the restaurant. 

However, it is not as simple as the product being just the product qua product, it 

is rather the craft and skill of the kitchen staff condensed in the shape and form 

of food. It is also the combination of food and drink, the match between these two 

elements of the product, recommended by sommeliers or other service staff.  
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The management control system aims to describe systems that influence the 

restaurant, such as laws and regulations, economic aspects, logistics etc. The 

atmosphere indicates the general ambience of the context and, in a way, flips 

from the producer perspective to a consumer perspective as it is understood as 

an indication of the consumer experience.  

Following this reasoning, I conceptualise the meal, as a unit in its own right, as 

the object of study. This holds even if I, as described elsewhere (paper 1), do not 

subscribe to the idea of FAMM as complete when used as an interpretative 

framework. I do however acknowledge the FAMM as important for the 

development of thoughts on and discussions about professional meals. As the 

academic field of meal science is still in development much of the literature that 

I base my assumptions on could arguably be located within other academic 

disciplines. I will, however, here limit my readings to literature that concern the 

meal as a social phenomenon in the context of eating out in some way or the other. 

The notion of meals 

The cultural context of the study is Swedish and in a wider sense Nordic. To be 

able to stay as close to this context as possible I have deliberately chosen to limit 

the scope of the literature review to only include text from this cultural context. 

In this section, I will provide an overview of how the meal could be understood as 

a social phenomenon in the context of Sweden, both in a general sense and in the 

sense of restaurant meals. 

Even if we live in an era of globalisation, meals and consequently the food that is 

eaten in different eating events throughout the day vary between cultures. This 

holds true even for culturally related nations such as the Nordic countries (Holm, 

Lauridsen, Gronow, et al., 2019). In the Nordic countries, the vast majority of the 

meals are still eaten at home or in schools or workplaces, while commercialisation 

of meals has been observed in both Europe and the U.S. (Lund et al., 2017). 

The engagement in meals, in Sweden, follows a pattern that is currently made up 

of three main meals and an in-between meal snack (Lund & Gronow, 2019), 

where one meal is cold (breakfast) and two meals (lunch and dinner) are served 

warm  (Fjellström, 2004). The three-meal pattern is, in a historical sense, a recent 

development, traced to the late nineteenth century (Fjellström, 2004). The 

pattern, when established, seems to get adhered to by the majority of the 

population and also be resistant to change (Gronow & Jääskeläinen, 2001), a 

resistance that has also been observed in Great Britain (Warde & Yates, 2017). 

The different main meals, while following a distinct pattern, are different in 

relation to each other in more ways than when they are consumed (Holm, 
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Lauridsen, Lund, et al., 2019). The food and drinks of breakfasts consisted of 

some of the following: bread, yoghurt, cereals, and eggs, consumed together with, 

hot drinks such as tea or coffee, and cold drinks such as water, juice, and milk 

(Holm, Lauridsen, Gronow, et al., 2019). The most common approach to 

breakfast is to have one or two items, like either having sandwiches or having 

yoghurt with cereals together with some type of drink. The breakfast is also the 

meal in which the person engaging in it will most likely do other things at the 

same time, such as watching television or using a computer, tablet, or 

smartphone (Holm, Lauridsen, Lund, et al., 2019), and is also the meal that the 

least amount of Swedes skip (Holm, Lund, & Niva, 2019). 

Roughly three-quarters of Swedes eat lunch between 11:00 and 14:00, and most 

of those meals are served hot (Lund & Gronow, 2019). However, about one-

quarter of the population is prone to regularly skip lunch (Holm, Lund, & Niva, 

2019), and roughly one-third of the lunches are eaten alone and about half of the 

lunches are eaten with a partner or with colleagues (Kahma, Mäkelä, Niva, & 

Lund, 2019). Compared to the other Nordic countries Swedes, at a national level, 

eat less of their lunches at work, with roughly one third being consumed in that 

setting, where more lunches, a total of twelve per cent, instead are located at 

restaurants and cafés. However, the dominant setting for the lunch is still the 

home, with close to half of lunches being consumed there, however, this 

percentage is mostly driven by the group of individuals that are older than 60, 

where the home is the setting of the lunch in seven out of ten cases. Meat is the 

main ingredient of the lunches, where vegetarian food accounted for less than 

twelve per cent. In 1997 milk was consumed in about one-fifth of all lunches and 

water in roughly a quarter, in 2012 the milk consumption had dropped to just 

nine per cent, and water consumption raised to be included in about two-thirds 

of the lunches (Holm, Lauridsen, Gronow, et al., 2019).  

Over 80 per cent of all the dinners were consumed in the home environment 

(Kahma et al., 2019). Dinner is commonly eaten at a dinner table and is the meal 

that occupies the most time compared with the other main meals. It is 

furthermore the meal in which eating with others is the most common approach 

(Holm, Lauridsen, Lund, et al., 2019). Dinner is, in comparison with the other 

meals, the one that most people report to be skipping (Holm, Lund, & Niva, 2019). 

The composition of the dinner, in the sense of what is usually eaten and drank, is 

similar to that of the lunch, with the difference that beverages containing alcohol 

are more common during dinners (Holm, Lauridsen, Gronow, et al., 2019).  

The home meal in Sweden follow, on a general level, a pattern where we e.g. eat 

two hot meals per day (Holm et al., 2016), and we tend to eat from the same food 

categories (Ax et al., 2016), we also eat and drink more during the weekends than 

we do on the weekdays even though the number of eating events is almost the 
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same. That is to say, the everyday meal is following a socio-cultural normative 

patterning. For the majority, the home meal has the character of a family meal. 

Even though it has been argued that the family meal is on the decline (see 

Murcott, 2019; Holm, Lund, Lauridsen, and Gronow (2019)). Consequently, the 

meals eaten out, that is, meals eaten away from home consisting of food not 

prepared at home, are constructed in different ways than the home meals. 

Eating out 

Even if just twelve per cent of the lunches and five per cent of the dinners are 

eaten out in Sweden (Kahma et al., 2019), 76 per cent of high income and 60 per 

cent of low-income individuals eat out at least once per month (Lund, 2019). The 

favour towards eating out during lunch might be attributed to the government 

subsidy programs of the eighties where food coupons, not counting as a tax 

benefit, could be given to employees (Tellström, 2015), in synergy with the 

economic boom of the decade (Jönsson, 2019). In general, though, eating out in 

the Nordic countries does not seem to be part of everyday routines and could still 

be spoken of as an occasional treat or a leisure activity (Lund, Kjaernes, & Holm, 

2017), or an extraordinary eating event (Lund, 2019). Moreover, eating out in 

Sweden is linked to work-life, that is, eating out activities often take place during 

general work hours (Lund et al., 2017). 

Several factors are identified that seem to affect the propensity to eat out. Higher 

income and being a resident of an urban area seem to be associated with a higher 

frequency of eating out, likely due to financial aspects and the availability of 

restaurants (Lund et al., 2017). Lund et al. (2017) have also shown that higher 

status does associate negatively with eating out, and they reason that this might 

be due to the adoption of a “quality versus quantity” perspective, that is, the 

higher status might relate to visiting more refined, and thus expensive, 

restaurants, rather than increase the frequency of visits to normal restaurants.  

Eating out does, other than presenting an extraordinary setting for the meal, 

present the opportunity to eat more complex food than is generally eaten in one’s 

home (Kahma et al., 2019).  

Summary 

In Sweden, a three-meal per day pattern, with one in-between, (a total of four 

eating events) could be considered the everyday meal pattern. Breakfasts are the 

least complex of the meals consisting of the fewest different food items, where 

lunch takes the middle ground and dinner is the most complex of the meals. 

Lunch and dinner are consisting of much the same main ingredients, where meat 

is dominant, and where vegetables are often eaten raw, in the shape of salads. The 

venues for the meals are the home and the workplace, only a small amount of the 
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eating is conducted at restaurants or cafés. The dinners are usually in the shape 

of family meals when they are not eaten alone, and lunches are usually eaten 

together with colleagues. Breakfast seems to be the most important meal as it is 

the least skipped one, where both dinner and lunch are reported to be regularly 

skipped roughly 25 per cent of the time.  

Even though Swedes tend to eat out quite rarely compared with people in 

continental Europe or the U.S. Between two thirds and three quarters, depending 

on the socio-economic background, eat out at least once per month. However, 

most of those meals eaten out are work-related.  

The notion of business travel 

There are two general streams of research related to business travel, or rather two 

general perspectives, where one is focused on managerial aspects and the other 

is focused on the business travellers as a person. The managerial perspective 

concerned about the phenomenon of business travel (Aguilera, 2008; 

Beaverstock, Derudder, Faulconbridge, & Witlox, 2009; Thurlow & Jaworski, 

2006), interested in cost-efficiency (Latta, 2004), travel planning (Gustafson, 

2012a), and resource maximization (Kashyap & Bojanic, 2000; Wootton & 

Stevens, 1995). The traveller perspective,  in contrast, is more concerned with 

health  (Gustafson, 2014; Lee & McCool, 2008; Rogers & Reilly, 2000; Saarenpää, 

2018), time management (Brown & O'Hara, 2003; Gustafson, 2012b), and the 

travellers’ own rationalities (Gustafson, 2014; Lassen, 2010; Millán, Fanjul, & 

Moital, 2016; Unger et al., 2016).  

However, as with the meal, the focus on business travellers will be situated in the 

Swedish context. As research which is explicitly conducted within the cultural 

context of Sweden is scarce, I will, when needed incorporate research from other 

contexts.  

The traveller 

To my knowledge, there are very few Swedish studies focusing on work-related 

travel. Gustafson (2005) provides the most comprehensive study of work-related 

travel in Sweden. His report is based on a national travel survey (RES 1991-2001) 

and gives a broad picture of work-related travel in Sweden. In summary, the 

Swedish business traveller, who spent nights away from home, was a man living 

in an urban area, who had a university degree and was middle-aged. The reasons 

for travelling differed somewhat depending on whether the trip had an overnight 

stay or not.  

Business travel occurred in all industries; however, the frequency was highest in 

production and trade when related to travels with an overnight stay. Similar 
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characteristics were visible when the travel did not have an overnight stay 

planned. The most common reasons for overnight stays, between 1999-2001, 

were meetings or customer visits, and conferences or exhibitions. When the trip 

did not include an overnight stay, twice as many visits were taken in relation to 

meetings or customer visits compared to trips regarding conferences or 

exhibitions. 

Two-thirds of the travellers in Gustafson’s study who did long-distance travel 

were located in the highest income quartile. However, travelling was observed in 

all income categories.  During long-distance travels without overnight stays about 

one-third reported they were travelling in company of someone else, this share 

rose to close to half when an overnight stay occurred. Travelling with someone 

was highly related to conferences and familiarisation visits. 

The everyday life of business travellers 

When travelling becomes part of everyday life it brings with it phenomena that 

are not, or only to a small extent, present in the lives of people who do not travel 

for work. Business travel is considered, among business travellers, as something 

that affects family life due to it involving nights spent away from home, as well as 

early and late hours (Gustafson, 2014). Saarenpää (2016) reports, in a study of 

Finnish international business travellers that those having children found the 

everyday life of business travelling more complicated, putting more strain on the 

work-family balance, than did those who did not have children. Bergström 

(2010), furthermore found, when studying a Swedish context, that social life, in 

general, was affected by frequent travelling, as the increase in overnight travel 

was perceived to take time away from leisure time in the sense that it infringed 

on time usually spent on socialising with friends. Travelling for extended periods 

of time brought with it feelings of separation and loneliness (Gustafsson, 2014), 

which was one aspect making business travel innately stressful. The latter has 

attracted much academic interest (Gustafson, 2012b, 2014; Lassen, 2010; Rogers 

& Reilly, 2000; Saarenpää, 2018; Unger et al., 2016). Travelling did not, however, 

only impact on family life and leisure time, but did also affect the individual 

business travellers’ habits resulting in e.g. increased alcohol consumption, lack of 

physical exercise, and changed eating habits towards a more, what was perceived 

by the travellers themselves, unhealthy eating (Gustafson, 2014). Thus, this 

suggests that a different practice than the habitual one was carried on. 
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Philosophical framing 

The thesis is not only positioned within a disciplinary background, but it is also 

positioned within a broader, philosophical, paradigm. I would argue that 

positioning myself within a philosophy of science paradigm has most likely been 

one of the most, if not the most, informative process of being a doctoral student. 

I know some would argue that the philosophy is second to the research question, 

as in, you could choose a paradigm that most suits the question you are asking, 

and I do acknowledge that taking that pragmatic stance toward philosophy has 

its merits, making things a whole lot easier for yourself would be, perhaps, the 

major one. I do, however, consider the underlying philosophical aspect being 

more of a profound aspect of research, or perhaps my own, personal, relationship 

with research. That means, the philosophical framing, to me, is more of a belief 

system in the sense that I would not feel honest about researching within a 

paradigm I do not hold to be, in some sense, true.  

In this section, I will briefly present the ontological positioning of this thesis in 

order to lay the foundation for further theoretical, epistemological, and 

methodological choices. 

Site ontology 

The writings of Bourdieu, among others have influenced the philosopher and 

social theorist Theodore Schatzki in his development of the concept of site 

ontologies (Schatzki, 1997). Schatzki (2003) argues that the individualist 

approach is quite straight forward, whereas the non-individualist approaches 

only have one common denominator, namely the idea that the social is more than 

the stuff of individuals. He terms these non-individualist ontologies as societist, 

to which he included e.g. Durkheimian sociology and Lévi-Straussian 

structuralism. It is within this scope of societist ontology that Schatzki positions 

the idea of the site. 

Site ontologies are social ontologies, that is, they are concerned with the nature 

of social life, where social is to be understood as human coexistence (Schatzki, 

2003, 2016). The central notion of the site is a complex one. It denotes 

somewhere where something takes place, that is, the site of the meal is where the 

meal takes place. This where is defined by Schatzki (2003) as being made up of, 

in part, something’s spatiotemporal place as well as its teleological place. Social 

activity, according to site ontologies, thus have a place in physical space, a place 

in time, and a place in relation to other activities related to a bundle of activities, 

or a practice. The concept of the site is, furthermore, more abstract as it denotes 

the broader region in which social activity occurs, e.g., space being the site of 
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spatial activity, time being the site of temporal activity, and teleological 

hierarchies are where specific contextually bound activities, such as meal 

activities, occur (Schatzki, 2003, p. 176). 

The site of something could thus be a set of phenomena to which it is mutually 

dependent. That is, the context and the activity are interdependent, e.g. ordering 

from a menu is part of restaurant meal practices, neither would exist without the 

other. This means, on the level of ontology, that social phenomena like commerce, 

science, organisations, and power are realised through, and are part of, practices 

as contexts rather than being understood in reference to individual human 

beings, structures, or systems (Schatzki, 2016). With this, site ontologies differ 

from ontological individualist and structuralist ontologies, in that they perceive 

both macro and micro social phenomena as bundles of practices. These bundles 

do however vary in size and thus encompass all human activity from a specific 

contextual activity at a workplace to larger bundles of activity, e.g. the economy 

or the social sciences. 
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Social practice theory 

 I will in this section present how I interpret social practice theory and how I 

choose to apply it as a means of understanding the meals of business travellers 

within this thesis. 

A current and somewhat generic way to start a chapter on practice theory is by 

giving a disclaimer regarding practice theories and then give a description as to 

what practice theory means within the context of the study. I will follow this 

tradition and do the same generic and perhaps boring, but I argue an important 

opening. When writing about social practices and social practice theory there is 

the possibility of confusing the audience as there are numerous practice theories 

with their own approach to social practice as well as being founded in different 

ontologies. Practice theories are commonly divided into two generations, where 

Bourdieu and Giddens are usually cited as being the flag bearers of the first 

generation whereas theorists like Schatzki, Reckwitz, Warde, and Shove, Pantzar 

and Watson are usually named prominent scholars of the second generation.  

During my readings on social practices, one of the more common quotes 

depicting social practices is that of Reckwitz (2002, p. 249) where he gives his, 

short, definition of the make-up of social practice: 

A ‘practice’ (Praktik) is a routinized type of behaviour which 

consists of several elements, interconnected to one other: forms of 

bodily activities, forms of mental activities, ‘things’ and their use, 

a background knowledge in the form of understanding, know-how, 

states of emotion and motivational knowledge. 

This short block of text contains an abundance of content relating to how persons 

act in the world, with the focus on just that acting as well as what is the drivers of 

such acting and how this acting is influenced by the material world. This 

conceptualisation of social practice is often used as a way to describe the content 

of practice, but is not, due to ontological assumptions, the practice theory utilised 

in this thesis.  

Instead, this study is framed within the social practice theory of Theodore 

Schatzki, an American social theorist and philosopher. Schatzki, like Reckwitz, 

has short lines of text, containing an immense amount of information, in which 

he gives his definition of practices.  

How these short lines of text are spelt out have changed during the decades 

(Schatzki, 1996, 2002, 2005, 2012a, 2019). Henceforth, though, social practice, 
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or practice for short, should be understood in this thesis, as formulated by 

Schatzki (2019, p. 28), that “practices are open-ended, spatial-temporal sets of 

organized doings and sayings.” This short definition of practice does come across 

as straight forward, and I think it is. It does likewise come across as quite easy to 

grasp as it stands, but alas, I argue, it is not. I will, however, untangle this sentence 

in the following sections and elaborate on my interpretation of it and how I see it 

in the context of the meal. 

Open-endedness 

The meal as a social phenomenon has developed over time; what contemporarily 

is considered a meal would not necessarily historically have been considered as 

one, and vice versa. Much like the development of fine dining. Fine dining has 

for a long time been associated with the French tradition of Nouvelle Cuisine, and 

restaurants aspiring to gain stars in the renowned Guide Michelin better followed 

that tradition. This tradition has, however, in recent years been thoroughly 

challenged by the rise of new styles of cooking and eating at restaurants (del 

Moral, 2020). Thus, fine dining as a part of restaurant meal practice has extended 

to include something more. Other examples of this development could be seen in 

how the interaction between the guest and the restaurant has developed using 

new technologies. The development could, in the context of take-away meals, 

while not being exhaustive, be regarded as moving from ordering at the 

restaurant, through the use of telephone orders, to the usage of smartphone 

applications linked directly to the ordering system of the restaurant, while at the 

same time being linked to a delivery service, through the internet. All these 

different ways of ordering take-away meals come with their own set of 

performances. This development of a practice is, as I interpret it, made possible 

by the inherent open-endedness of practices. Schatzki (2019) states that practices 

evolve through the incorporation of new performances and new materialities into 

the practice-material mesh. That is, open-endedness in practice aims to explain 

the quantitative aspect of the performances, doings and sayings, making up the 

practice.  A practice is open-ended as there are never a definite number of 

performances making up a practice; when the quantity is countable the practice 

is dead (Schatzki, 2012). 

Spatial-temporality 

Continuing with restaurant meal practice, there is a manifold of performances 

that are included in the enactment of the meal e.g., planning, reading the menu, 

ordering, testing the wine, engaging in conversation, eating, or writing up a 

review. The common denominator among these performances is that they all 

occur in specific places within physical space, often a restaurant, and do so over 

time and in relation to the same practice. This illustrates how practices are 
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spatial-temporal in nature, or spatially-temporally dispersed. This is how I 

interpret what Schatzki (2019) argues that activities making up practices unfolds 

over time and exist in physical space. This is also related to the open-endedness 

of practices in the way that since practices unfold over time when new 

performances are incorporated into the practice, the temporal dimension of the 

practice extends (Schatzki, 2002). This incorporation of new performance into a 

practice can, furthermore, drive the establishment of new practice bundles like 

food waste management practices (Laakso, 2017). 

Doings and sayings 

The notions of spatial-temporality and open-endedness, thus, relates to the 

actions, activities, that is, the doings and sayings, that make up the practice. 

Doings and sayings are just that, in a banal sense, discernible as what people do 

and say. In theories, however, banality is seldom the actuality. Schatzki (2002, p. 

72) elaborates on doings and sayings, as being bodily, by stating that “[b]odily 

doings and sayings are actions that people directly perform […] not by way of 

doing something else.” He further elaborates on it stating that (2019, p 28) “a 

doing is always the doing of something” and that “a doing is the performing of an 

action”. Doings are, in a sense the smallest integral part of action, that is to say, 

the doing is just the bodily action of e.g. raising one’s hand.  

Sayings should be understood as a subset of doings, as they are doings that say 

something about something. These sayings do not need to be vocalised or in any 

way expressed in a written or spoken language, as hand gesture, nodding, or 

shrugging also communicates something, hence, are sayings.  

The bodily movement, of raising one’s hand, is by itself a doing, it does, however, 

when performed in a specific context, become an action, e.g. seeking the attention 

of the waiting staff at a restaurant. However, raising a hand in another context 

could have the implication of greeting someone, thus, doings as basic actions 

could be part of a variety of actions. 

These actions are often performed in a series of other, related, actions in what 

Schatzki (2002) terms tasks. Tasks, he means, are a higher order of actions, 

directed at accomplishing something, e.g. calling the service staff over or looking 

at the menu. These two tasks are both parts of the activity of ordering food, which 

in this case could be considered a project in Schatzki’s terms. That is, projects are 

a higher order of action than that of tasks. Tasks and projects are what Schatzki 

describes when he writes about practices being made up of hierarchically 

organised doings and sayings. It is, moreover, as I understand it, in this hierarchy 

that the spatial-temporal dispersed nature of practice could be most clearly 

observed. That is, a project might be stretched out over vast amounts of time, 
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whereas tasks related to that project only take up small amounts of time during 

the entirety of the project.  

The organisation of practices 

The last part of the definition of practice is, that it is organised. This organisation 

of sayings and doings into a nexus that constitutes the practice is what Schatzki 

intensively has focused on in his various works and it is, perhaps, the most 

complex aspect of the notion of practice. This organisation is also vastly more 

complex than the hierarchical organisation of sayings and doings into tasks and 

projects, even though this is also a part of it. Doings and sayings are linked into 

the nexuses that make up practices by understandings, rules, and a teleoaffective 

structure (Schatzki, 1996).  

Understandings 

The notion of understandings contains two different concepts, that of practical 

understandings and that of general understandings (Schatzki, 2002, 2019). 

Practical understandings are the know-how of how certain tasks are to be 

performed, that is, which doings are contextually fit to act so as to perform 

specific actions, as well as the knowledge of the contextual meaning of these 

doings. The raising of a hand to call upon the attention of the service staff in a 

restaurant to call them over or the positioning of cutlery in a specific position on 

the plate as to show the staff that the course is finished are doings informed by 

such practical understandings. For these doings, aggregated to contextualised 

action, to have any function, other carriers of the practice need to share the 

understanding, hence, the service staff share the understandings, knowing they 

are getting called over or to remove the plate and cutlery from the table.  

The second set of understandings, the general, are understandings in a more 

abstract sense. They are understandings of such things as what is valuable, what 

is beautiful, or what is good (Schatzki, 2012), or as Schatzki (2019, p.30) puts it 

“the general sense of things”. This, I interpret, means a shared understanding of 

phenomena by the individuals carrying on the practice, in a restaurant setting 

this could be the understanding of what is perceived as good taste or what is fit to 

be eaten within the context of a business lunch. As this general understanding is 

contextually bound, it is, inherently, dynamic in nature. The deviation from the 

nouvelle cuisine in fine dining, I argue, is a sign of development of the general 

understandings of restaurant meal practices.  

Rules 

When Schatzki writes that doings and sayings are organised by rules, he means 

explicitly expressed and formulated instructions and directives, both written and 
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spoken. He is very clear on the point that tacit agreements, unspoken rules, and 

the like are not part of the rules organising doings and sayings (Schatzki, 2012, 

2019). These silent rules, I interpret it, are rather part of the understandings as 

organising elements.  

Teleoaffective structure 

The last, and perhaps most elusive, the concept of organisation in Schatzki’s 

theory of practice is the teleoaffective structure. Teleoaffective structures contain 

the end-project-tasks combination of practices, which have both an affective and 

a teleological dimension (Schatzki, 2012). It is this structure that organises which 

actions are proper to perform in relation to certain tasks that make up the entirety 

of a specific project to reach a certain end, hence it is informed by normativity, 

but is also the generative force of those actions. It is, thus, in the teleoaffective 

structure the teleological causality that generates goal-oriented actions is located. 

To exemplify, practices contains ends embedded in the teleoaffective structure 

that organises them, such an end might be securing a deal with a customer. To be 

able to fulfil this end, hierarchical, that is, ordered, activity in the shape of projects 

and tasks are generated, such as bringing the customer to a restaurant.   

 The affective dimension, likewise, incorporate acceptable emotions as drivers for 

action. With normativity Schatzki (2002, 2012) means what a carrier of a practice 

ought to do, or what is deemed as acceptable to do within the end-project-task 

structure of the practice. To reach the end of securing a deal with a new customer, 

bringing the customer to a fancy restaurant could be a project, made up of the 

tasks of contacting the customer, booking the restaurant, secure funding from the 

management, and organise transport for the guests. The chain of activities, 

leading to the end, could be seen as being informed by the teleoaffective structure 

of business travelling practices, where the teleological dimension of the notion is 

more displayed than the affective. 

The practice material-arrangement mesh 

However, as practices are carried on in the real world, they are dependent on the 

materiality of the world. That is, as Schatzki (2019, p. 34) puts it, “the practice 

plenum is the total nexus of practices and material arrangements.” He further 

elaborates that the material arrangement should be understood as, though not 

mutually exclusive, the arrangement of humans, organisms, artefacts, and 

natural phenomena. The practices are not carried on separated from the 

arrangements, they are, rather, part of a practice-material mesh, in which 

practices are determinative of and dependent on the arrangements (Schatzki, 

2005). These practice-material meshes overlap, or interlink, each other forming 

larger nets of bundled practice-arrangements, e.g. cooking practices and serving 

practices carried on in the context of the restaurant kitchen and dining hall could 
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be seen as bundled up in the aggregated practice-arrangement bundle of the 

restaurant. The restaurant could, in this case, be, what Schatzki (1996) calls, an 

activity place space, that is, a place where specific activities take place. The 

restaurant, in this case, would be a place to work, to eat, to meet, and so forth.  

Activity 

I, furthermore, find it sensible to, mundanely, think of social practices as nexuses 

of organised human activity through the application of Leontyev’s concept of 

activity, albeit it removes the depth of his theory. Leontyev (1977, 1978) 

conceptualised activity as being driven by motives and being made up of goal-

oriented actions which in themselves are made up of conditioned operations. This 

makes the doings and sayings, as basic actions, equivalent to Leontyev’s 

operations, governed by the material conditions in which they are executed. The 

actions are then the contextualised operations, or non-basic actions, directed at 

fulfilling a goal, or a task. That is, an action in this sense is made up of any number 

of operations, or doings and sayings. These actions then, spread out through time, 

are linked together into activities, which are driven by motives or ends (see Figure 

3, p. 44 for an illustration). As I understand practice, it is made up of nexuses of 

such activity. 

Summary 

The argument I have made so far is that the meal should be considered as a 

context, experienced, enacted, and drawn meaning from, by the participants. The 

context, or practice, is extended over space and time and depends on, as well as 

generates, various actions enacted at specific times. It is governed by sets of 

understandings, rules, and teleoaffectivites, relating to the end of the meal. The 

meal as a context function as a social arena, where different understandings, 

governed by, and governing, normativity, can be made visible through e.g., means 

of acting in the world. 
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Methodology, methods, and analysis 

In this section, I describe how I approached the overall aim of the thesis 

cumulatively while relating the method to the methodology derived from the 

theory and underlying philosophy. I will, furthermore, expand on my choice of 

methods in a way that has not been possible in the appended papers given the 

restrictions of academic publishing in journals. The study design can at best be 

described as a stepwise, iterative, approach to the aim. Where each of the studies, 

presented in the appended papers, helped driving the process forward. 

I think it is important at this stage to state that I by no means have, or had, any 

intention of creating, finding, or in any other way manifesting an exhaustive 

model, theory, or outline of business travellers’ meal practice. The aim of the 

thesis should rather be interpreted as a means of furthering the understanding of 

the unique situation business travellers’ find themselves in, in relation to their 

meals. I would like, with this in mind, to position the work presented this thesis 

in relation to what Blumer (1953, p. 3) describes as a social theory that: 

 […] seeks to develop a meaningful interpretation of the social 

world or some significant part of it. Its aim is not to form scientific 

propositions but to outline and define life situations so that people 

may have a clearer understanding of their world, its possibilities 

of development, and the directions along which it may move. In 

every society, particular in a changing society, there is a need for 

meaningful clarification of basic social values, social institutions, 

modes of living and social relations. 

This stance towards social inquiry is what has generally informed, and followed, 

the developing process of this thesis and, consequently, reflects the choice of 

method and interpretation of the results. 

Choice of method 

As theory is derived from, or intersected with, ontology, methods derived from 

methodology are intersected with epistemology. I use these words in a very 

everyday sense, that is, epistemology is the study of the possibility, and nature, of 

knowledge, whereas methodology is the study of empirical inquiry, methods, 

applied in order to achieve knowledge. The literature regarding Schatzki’s theory 

of practice is vague, at best, on the premises of the underlying epistemology. 
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However, I interpret Schatzki’s conceptualisation of practice as if knowledge is 

embedded in the practice, and more specifically in the organisation of actions, as 

understandings and teleoaffectivities. It is indicated that knowledge in practice is 

both propositional, e.g. knowing that certain hotels serve better breakfast than 

other hotels, as well as non-propositional, e.g. having the general feel of the game 

(Schatzki, 1996, 2001). Schatzki (1996, p. 92-93, parenthesis in original) 

formulate this as: 

The conceptual understanding of describing could be disengaged 

from the practice of describing only if it could be formulated (by 

participants) in sentences furnished to nonparticipants, who then 

enjoy nonparticipatory propositional understanding of describing. 

This conceptual understanding is not, however, fully formulable in 

words. Propositional understanding is an inferior stand-in for, and 

thus not equivalent to, the nonpropositional conceptual 

understanding living in the practice. 

This would indicate that only carriers of the practice possess the non-

propositional knowledge embedded in the understandings of the practice. Within 

the scope of this thesis, this would mean, that only business travellers themselves 

could possess the full understanding of their meal practice. This does not, 

however, hinder the empirical investigation of said practice. Furthermore, as 

every person is the carrier of meal practices, there are, I argue, shared general 

understandings related to the enactment of meals. Thus, somewhat, negating the 

inferior quality of the propositional knowledge of a specific meal practice. 

Schatzki (2012) helps us approaching empirical investigation of practices by 

suggesting that, as practices are spread out over time and are organised by 

abstract phenomena, they cannot be directly observed but rather have to be 

uncovered. Linguistic knowledge, shared with the carriers of the practice under 

investigation, give hints of existing activities related to the practice, that is, the 

use of words and their meanings convey the understandings organising the 

practice. As practices are lived, or carried on, by many persons, the entirety of a 

practice is impossible to uncover, as no one carries all of it. This, in effect, means 

that if researchers, me in the case of this thesis, want to uncover a practice, they 

must engage with people that are carriers of the practice. Schatzki (2012, p. 25) 

convey this as that “[t]here is no alternative to hanging out with, joining in with, 

talking to and watching, and getting together the people concerned”. He 

continues, though, by stating that, statistics are useful, together with theory, to 

create overviews of social affairs, and thereby contribute to knowledge about 

institutional choices and general conduct of life. As such, this thesis utilises two 

approaches to the method, both a qualitative and a quantitative, and both in 

relation to theory. 
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The research process 

As the exploration of practices could be based on multiple levels of abstraction, 

in relation to different features of them, the application of different methods, as 

described, becomes useful. Which is the case in this thesis, where multiple 

methods have been applied in a stepwise cumulative process.  

Initially, in paper 1, my interest was captured by the question of perspective on 

how the value was experienced from, understood in, mediated through, or 

existing as part of meals. This initial step in the research process was then all 

about conceptualising, perhaps naïvely, the meal’s value as something that 

existed, solely, in the sphere of the consumer. This conceptualisation was then, to 

some extent, guiding the further research process. Thus, from this 

conceptualisation, the rest of the work with the thesis was split into two different 

but related approaches, a quantitative survey study and a qualitative interview 

study, which will be presented separately but also discussed in relation to each 

other below.  

Even though these two separate methodological streams were partly carried out 

simultaneously the quantitative work was accelerating faster and as a 

consequence, the qualitative work was influenced by the results emanating from 

the quantitative work. The main influence, however, stemmed from the 

preparatory phase of the quantitative work, that is, the interviews made with 

business travellers, as a foundation for questionnaire construction.  

I would also like to see this thesis as the result of the research I have made so far, 

more so than the four appended papers. Just as the publishing in academic 

journals inhibits how much could be written, in terms of wordiness, it also limits 

what could be conveyed in terms of methods, analysis, interpretations etcetera. 

Thus, in this thesis frame, I want to bring together the data that has been analysed 

in the separate papers and apply a synthesising interpretative framework to them. 

The survey study 

The quantitative work of the thesis, the survey study, was in itself a stepwise 

process, beginning with interviews and ending in quantitative analysis and 

theoretical interpretation. The quantitative work, presented in (papers 2 and 3), 

was related to the temporal aspect of the meal that occurred before the eating 

situation when going on a business trip. That means actions taken in advance to 

secure a meal qua eating event could occur. To be able to capture this behaviour, 

a questionnaire probing about these meal facilitating actions was constructed. 
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Developing the questionnaire 

The development of the questionnaire followed the step-wise manner suggested 

by Boynton and Greenhalgh (2004). This section describes how the questionnaire 

was developed and constructed following those guidelines.  

The first step considered in the development was that of what information was 

appropriate to collect. The development process started with the implementation 

of semi-structured interviews, thematically focused on the meals of business 

travellers. The rationale behind those interviews was that I was not familiar 

enough with the population I engaged in the research of and thus, following the 

suggestion of Bonyton and Greenhalgh (2004), I mapped out areas of the meal 

deemed important by individuals belonging to the intended study population. In 

total ten such interviews were conducted, and the interviewees were aged 

between their mid-30s and their mid-50s, three out of ten were women. The 

interviewees were recruited partly amongst friends and friends of friends as well 

as through a social media platform directed towards Nordic business travellers. 

As generally suggested in the literature the interviewees were offered the 

opportunity of choosing how the interviews were to be conducted to suit their 

needs (R. Edwards & Holland, 2013; Kvale & Brinkmann, 2014; Rubin & Rubin, 

2012). Eight of the interviews were conducted via e-mail, two via telephone. These 

interviews were solely used for the purpose of gathering information about 

activities related to meals when travelling, that later in the process helped to 

generate relevant statements for the questionnaire. As such, they were not used 

in any other part of the study.  

All of the interviews started with the same invitation to talk about their meals, 

and that was:  

I would like to ask you that you, with your own words, describe 

how you satisfy your need to eat when you are out travelling. 

Please describe all related activities that you can think about that 

are of importance to reach the eating situation. The temporal 

aspect, that is, how long in advance this action is undertaken is of 

no consequence, the relevancy is that the activity is directed 

towards the meal, or the eating situation. Anecdotes and stories 

related to specific situations are, indeed, very relevant. 

The answers were then analysed, at the manifest level, for activities directly 

related to the meals. This excerpt from an interview with an IT-consultant in his 

30s exemplifies the process: 
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Usually, I tend to look for a restaurant close where I live during the 

travel. Because I usually work late and thus am out in the last 

minute I have to choose one [a restaurant] that is open late and I 

usually run in, in the last minute, before the kitchen closes. If I 

have more time on my hands I usually check TripAdvisor and 

Google maps to see if there is some gem in the vicinity […] 

This section of the interview, in relation to the overall direction of the rest of the 

interviews, resulted in two statements later occurring in the questionnaire, those 

were: I tend to look for a restaurant close to the hotel and I use applications or 

other technical assistance to find somewhere to eat. 

The statements generated through this process were then used in the creation of 

a first draft of the questionnaire. This draft acted as a material to further the 

discussion about the questionnaire construction amongst a group consisting of 

scholars from human geography, food and nutrition, and culinary arts and meal 

science, acting as a reference group for the project. The purpose of the group was 

two-fold, firstly it was, in a very concrete way, a forum for the construction of the 

blocks making up the questionnaire, it was, however, also a platform to discuss 

the appropriateness of the questionnaire.  

One concern brought forth by Bonyton and Greenhalgh (2004) is that 

questionnaires often are used when other methods would be better suited for the 

task. They also discuss how many questionnaires fail to capture what they aim to, 

this was also something that was discussed within the group. As the aim was to 

explore, at an aggregated level, the activities of business travellers the 

questionnaire was understood as an appropriate survey method. The validity of 

the questionnaire, which is elaborated on to a larger extent later in the thesis, i.e. 

whether it measured what it was supposed to or not was discussed in relation to 

the experiential nature of meals. That is, it was the experience, or understanding, 

of what the business travellers conceived to have done that was important, not if 

what they conceive to have done corresponded with some perspective of reality 

or another.  

As a pilot run the final draft of the questionnaire was distributed to eight business 

travellers, out of which four had already partaken in the aforementioned 

interviews. The pilot resulted in minor adjustments related to spelling and 

clarification of information. 

The final questionnaire comprised of four blocks of statements (Figure 1), 

inquiring about business travellers’ meal-related actions in relation to their main 

meals i.e. breakfast, lunch, dinner, and also their in-betweens. These four blocks 

were made up of the social aspect of the travel, that is, if they were travelling alone 
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or in the company of someone else as well as the context they acted in, that is, the 

context of travel, as in the day of travelling, and the context of being at the 

destination of the travel. 

 

Figure 1 The makeup of the questionnaire organised into four blocks. In-betweens are purposefully 

left out of the figure. 

In relation to each meal, statements were formulated including a seven-grade 

rating scale (Oppenheim, 1992), with the endpoints given the descriptors do not 

agree and completely agree. The respondents were asked to rate how they agreed 

with each such statement. 

In total the questionnaire comprised of 153 such statements, where the number 

of statements per meal type varied between nine and eleven depending on the 

context in which they were presented. 
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Sample and data collection 

In total 538 business travellers fully completed the questionnaire (Table 1). As 

there is no public register that lists business travellers, there is no way to know 

how many there are nationally or the characteristics of them. This means that the 

population whose meal practices I strived to explore in this thesis is unknown in 

a statistical sense. As no register existed that I could access or use, a self-

recruiting criterion sample approach was deployed. To be eligible for 

participation in the study the criteria of a travelling frequency of at least twice per 

year was decided. The sample was drawn from a pool of approximately 27000 

individuals being members of the loyalty program of a major Swedish hotel chain. 

An invitation to participate in the study was administered via the newsletter of 

the program at the beginning of April 2018 after that the questionnaire stayed 

open for 14 days.  

The sample was, in the end, primarily made up by middle-aged men, that spent 

over 50 days per year on business travels and were in the top income quartile. 

Table 1. Description of business travellers participating in papers 2 and 3 (n=538). 

Gender 
n (%) 

Age 
n (%) 

Annual Travel Days 
n (%) 

Domestic income 
percentile1 
n (%) 

Female 125 (23) 18-25 1 (0) <5 2 (0) P25 2 (0) 
Male 413 (77) 26-35 27 (5) 5-24 34 (6) P25-P50 48 (9) 
Other 0 (0) 36-45 103 (19) 25-49 142 (26) P50-P75 171 (32) 
  46-55 213 (40) 50-74 158 (29) >P75 317 (59) 
  56-65 164 (31) 75-100 100 (19)   
  66+ 30 (6) >100 102 (19)     

1 Statistics Sweden (2015) 

Analysis 

In paper 2 where the aim was to explore the business travellers’ adherence to meal 

patterns while travelling, data were analysed for descriptors, and by using 

Pearson’s chi-squared test analysed for differences. In paper 3, where the aim was 

to explore actions taken in relation to the meals while at the destination of their 

travel, the analysis was made by the application of Mann-Whitney U and Kruskal-

Wallis as well as Fisher’s exact test. As the analysis made by Mann-Whitney U 

and Kruskal-Wallis was post hoc analysed by Dunn’s pair-wise comparison, 

hence performing mass-testing, the Bonferroni correction was used to adjust for 

the possibility of mass significance. In both papers, P < 0.05 was considered 

statistically significant 
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The interview study 

So, while statistics according to Schatzki (2012) are useful to create an overview 

of social phenomena, other approaches are needed to be deployed in order to 

inquire about the organisation of activity. He argues that the interview is one such 

method that “documents reflective participants’ temporal journeys through series 

of bundles and constellations, thereby offering glimpses of the organisations and 

timespaces of these bundles at different times, the links among them, [and] the 

activities that compose them” (Schatzki, 2012 p. 25).  

Thus, in paper 4, I applied interviews in order to capture, explore, and deepen 

knowledge of business travellers’ sense-making in relation to their meals.  

Recruitment and data collection 

Capturing this spatial-temporal organisation of activity was the focus of the 

qualitative part of the thesis. This was accomplished by conducting in-depth 

interviews with nine business travellers by means of existential-

phenomenological interviews (Thompson, Locander, & Pollio, 1989). The 

interviewees were recruited amongst the respondents of the questionnaire in 

which they could indicate if they wanted to be contacted for further participation 

in the study. The sample ended up containing three women and six men, aged 

between their low thirties and mid-sixties, from both the public and private 

sector. In this study, as opposed to the interviews done to get a foundation for the 

questionnaire, face to face interviews were important as body language could give 

an indication on when to probe. The interviewees were, however, given the 

opportunity to choose the location of the interviews to better suit their needs. 

Consequently, interviews were conducted in north, middle and south Sweden, in 

hotels, offices and cafés. The interviews were recorded, averaged 53 (~40 - ~90 

minutes) minutes, and were transcribed verbatim before being analysed. 

The choice of method for the interviews, i.e. existential-phenomenological 

interviews, was the result of methodological considerations, even though the 

phenomenological approach might be considered a methodological individualist 

one. The goal was to gather the lived experiences of meals the participants had 

taken part in, to capture the organisational features of the activity. That is, I 

strived to capture the affectivities and understandings related to the enactment 

of meals while on a business trip. Affectivities and understandings are both 

concepts, I argue and will illustrate, that is closely linked to the concept of 

experience. 

 

The method of existential-phenomenological interviews strives to capture 

experiences of somethings as holistic phenomena. That is, the method does not 

strive to break down the experience into smaller parts and then analyse them as 
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separate parts, but rather to view them together and then interpret them as a 

whole. To clarify, the experience of a meal is, simplified for illustrative purposes, 

experienced as its own entity, and is not the sum of separately analysed parts, 

such as food, beverages, and social interaction. This is metaphorically explained 

by Thompson et al. (1989) by the case of a Fraser spiral illusion (Figure 2), where 

the experience is that of a spiral whereas, in fact, there are only circles. If we 

consider the experience of the meal is that of the experience of the spiral, breaking 

it down into smaller pieces, circles, would never give us the results we get by 

holistically approaching the meal. I, furthermore, the reason here in line with 

Thomas and Thomas (1928, p. 572) who stated that “if men [and women] define 

situations as real, they are real in their consequences”. 

 

Figure 2 Fraser Spiral Illusion, Licensed under Public Domain by Mysid 

Thus, to capture the lived experience of the interviewee, the same generative 

question: Could you, with your own words, describe, as detailed as possible, a 

meal that you remember that you had while travelling for work, was used to 

open all interviews. The question was formed as to direct the mind of the 

interviewee towards the researched context, the meal, in a broad sense. The 

interview was then guided by probes and check backs through four themes. Those 

themes were: positive and negative experiences, experiences when eating alone 

or in company with others. The themes related to positive and negative 

experiences of meals were directly linked to the concept of good meals. The 

themes regarding the social aspect of the meal were generated due to trends seen 
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in data from the questionnaire, where persons indicated that they performed 

different actions when being in company of others than when being by 

themselves.  

It is important to note that this qualitative data material is being about contexts 

and not persons. That is, as I inquire about experiences linked to practice, the 

individual is not really of interest, other than in the capacity of someone carrying 

on practices. This stance toward the interviewees is grounded in the ontological 

foundation of social practice theory described earlier.  

Analysis 

A thematic analysis was conducted by applying the guidelines set by Braun and 

Clarke (2006) using MAXQDA 2018. The method of analysis was chosen as it 

supplies a well-described method of abstracting interview material from a variety 

of informants into concrete themes. As with other forms of qualitative analysis, I 

familiarised myself with the interview transcripts by means of reading and re-

reading. The initial coding of the data was done in vivo or at a very low level of 

abstraction, staying as close to the data as possible at the manifest level. The codes 

were then, for the lack of a better word, gently, abstracted, with some codes 

moving in the direction of the latent content, while most codes were still at the 

manifest level. Each interview was coded and abstracted separately after which 

the process of creating cross-interview themes started. At this stage of the 

analysis, the codes were handled separated from the raw data, even if check-ups 

were frequent to verify the integrity of the codes. The identified sub-themes, as a 

final step, were connected into overarching main themes. 

This entire process was paved with means of establishing trustworthiness, which 

is elaborated on later in the thesis. For the whole process of data analysis, I 

worked closely with one of my supervisors. For the initial coding process the two 

first interviews were coded by each of us separately, after which we had a meeting 

to compare codes and thoughts about the data in order to evaluate if the initial 

coding could be considered coherent. After the initial two interviews, where we 

noticed and coded for the same aspects of the interviews, I coded the rest of the 

interviews myself. This collaborative process was then re-established in the 

process of organising the data and generating the themes, where we had weekly 

meetings to discuss the process of analysis. During the entirety of the process, the 

codes were checked against the data to verify the empirical rigour of the analysis. 
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Ethical considerations 

The project has not undergone ethical vetting. The project, as a whole, did not 

concern any of the conditions mentioned in the 4§ of the Swedish law of ethical 

vetting (SFS 2003:460) nor was any sensitive personal data gathered, as per 3§ 

in the same law. However, throughout the process, the guidelines regarding 

information, consent, and confidentiality, supplied by the Swedish Research 

Council (henceforth SRC, 2017) were heeded to. I will explain, in greater detail, 

the steps that have been taken in gathering, preparation, analysis, and publication 

of the research data, and clarify the ethical considerations taken in each study. I 

will conclude the section with a more abstract reflection on ethical conundrums 

related to the thesis as a whole. 

Ethical considerations related to the survey study 

The first part of the project was the undertaking of creating and distributing a 

questionnaire as well as doing statistical analysis of the data gathered.  

After accessing the questionnaire, the informant was brought to a general 

description of the research project. Hence, actively participating in filling out the 

questionnaire was treated as giving informed consent (SRC, 2017) to 

participation in the study. General data, including age, income level, and sex, 

were collected as variables to be used for analytical purposes. However, since we 

drew our sample from a body of 27000 individuals, with only 538 completing the 

survey, there are no available means to connect the questionnaire data with a 

particular individual. Hence, granting the participants anonymity (SRC, 2017). 

The informants were also supplied with my contact information and asked to 

contact me if they wanted to receive the results. 

The data, after being analysed, was being presented as an aggregate of the 

answered questions. That is, only clustered data was being reported, making it 

impossible to relate the data to anyone individual. The results from the 

questionnaire were used in the preparation of two articles for publication in peer-

reviewed journals. While this was the ethical considerations in relation to the 

concretisation of the methodology and publication strategy, other ethical 

considerations existed on a more abstract level regarding methodology related to 

theory. While trying to represent something, be it a person, a group, an institution 

or a phenomenon, the representation will always, in some sense, be an 

abstraction of certain features. It is how these features are uncovered that could 

cause some ethical impediments with regards to theory and, hence, 

representation within a paradigm.  
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Ethical consideration regarding the interview study 

Before any meeting was arranged the informants were given a detailed 

description of the study and were asked if they were still interested in 

participation, this is one part of informing the informants so that they know what 

they consented to.  

After the informants agreed to participate they were offered to decide the location 

of the interviews. This is argued, in the literature (e.g.,R. Edwards & Holland, 

2013; Kvale & Brinkmann, 2014; Rubin & Rubin, 2012) as means to even out 

power between the respondent and the informant As the interview situations can 

be seen as stressful for the informant this could be seen as part of ethical 

consideration that also helps minimize the possible harm done to informants 

(SRC 2017). During the interview, or rather, just before the interview started, the 

informants were once again informed of the purpose of the study and were also 

told that they could, during any time of the interview, withdraw their 

participation. Hence, giving informed consent. The interviews were recorded on 

a digital recorder which was, in all interviews, openly displayed on the table. The 

informants were furthermore ensured confidentiality. 

Collecting and storing personal information, such as digital voice recordings, 

comes with certain regulations in the General Data Protection Regulation GDPR 

(EU 2016/679). One such regulation is that certain criteria need to be filled for 

the collection and storage of personal data to be legal. One such condition is that 

the informants give their informed consent to the personal data to be collected 

and used, another criterion is that their need to be a general interest in the 

collection of such data. All the interviews fulfilled these criteria, as all of the 

informants did, indeed, consent to participate in the study and as the research is 

motivated by general interest. The data files containing the voice recordings are 

stored in a secure encrypted container-file and the transcripts have been 

anonymized.  

The qualitative paper is written with the intention to give the informants voice in 

the research. That is, it is important as an ethical aspect of the research to let the 

informants be heard in relation to the researched phenomenon. The ethical 

aspect of this is that I, as a researcher, have taken time from the informants. They 

have, albeit willingly, taken time from their personal life to engage with me in my 

research due to the interest they have in the area.  
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Trustworthiness of the thesis 

Establishing trustworthiness throughout the research process is fundamental 

whether the research is qualitative or quantitative in nature. The words used to 

describe the different aspects of trustworthiness varies with the approach, they 

are, however, analogous in meaning. I will relate to the criteria proposed by 

Lincoln and Guba (1985), which includes credibility, dependability, 

confirmability, transferability. I will here describe how I have adhered to these 

principles throughout the work with the thesis.  

Graneheim, Lindgren, and Lundman (2017) discuss credibility in relation to the 

recruitment of participants, that is, they argue that a credible study needs 

participants who have the experiences of the phenomenon under investigation 

and that enough data are gathered from this pool of participants. For the 

interview study, as well as an inclusion criterion for the questionnaire, seasoned 

business travellers, that is, persons who currently or in the past travelled for work 

were recruited. As the inquiry was directed at a very narrow aspect of their travels, 

that is, only the experiences of meals as an extended context were of interest, and 

each participant in the study supplied more than one such experience, the 

material collected ended up being rich in variation. The data collection method is 

also considered as a part of a study’s credibility, that is, is the best method used 

to capture the data intended (Elo et al., 2014). The choice of existential-

phenomenological interviews was, just that, the choice of a method specifically 

aimed at capturing lived experiences. Connelly (2016), furthermore, suggests that 

credibility should be understood as internal validity and related to the applied 

methods. That is, was the methods applied in such a way that they captured what 

they were aimed to capture, did they, in some sense, adhere to standards?  

In both the qualitative and quantitative studies of this thesis, I have used well-

documented methods, both in terms of data gathering and analysis. The material 

has been treated as described by the respective method, hence I argue, adhering 

to standards and norms. This is to some extent shown in this framing of the thesis, 

and to a larger extent made visible in the appended papers. Connely (2016) also 

recommends that negative case analysis and alternate explanations should be 

explored. That was done in accordance with what Sandberg (2005) suggests, that 

is, when working with material concerning lived experiences one could approach 

truth by means of transgressive validity. He suggests that one way to do so is to 

step away from the process of seeking coherence in the material analysed, and 

instead focus on finding contradictions and differences. This approach to the 

analysis of the data has been applied, in paper 4, in practice by continuously 

cross-checking the interpretations relating the data to the themes in order to 

achieve a trustworthy interpretation.  
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The principle of dependability is used to refer to the temporal stability of the data 

(Connelly, 2016; Cope, 2014). That is also a way of asking if two, or more, 

researchers were to investigate the same phenomenon, using the same methods, 

would reach the same conclusion. I would not argue that this has been done in 

some puritan sense, but this idea has been the general gist following through the 

entirety of the work. The involvement of a reference group, as well as persons 

from the target audience, during the construction of the questionnaire, and the 

involvement of a senior researcher in the analysis process of the interviews are 

both means of approaching dependability and being in line with how Graneheim 

et al. (2017) reasons about dependability. 

The principle of confirmability, bearing signs of, or intersecting with 

dependability, concerns the contextual representability of the interpretations of 

data (Connelly, 2016). I have been working with this in mind throughout the 

process, trying to the best of my capacity to be transparent in the choices I have 

made, both in relation to data acquisition and analysis. I have, furthermore, in 

the qualitative study (paper 4) given rich quotes to illustrate the thematization 

process as suggested by Cope (2014) and others (Elo et al., 2014; Graneheim et 

al., 2017). I understand this, in some sense, inspired by the audit trail suggested 

by Lincoln and Guba (1985, 1986), even though not as extensive. 

Transferability as the final of the evaluation criteria is in some sense linked to that 

of confirmability. I would here, again, argue that I have strived to be as 

transparent as possible by describing the research context in such way that it 

should be relatable to persons not being part of the study. Cope (2014) argues 

that if the results mean something to readers and the readers can associate their 

own experiences with the results of the study, it could be deemed to live up to the 

criteria of transferability. In the quantitative studies, a non-randomised sampling 

approach was employed, thus the results are not generalisable. The intention of 

the study was, however, never to generate generalisable results. As a consequence 

of that reasoning, I cannot state if my research lives up to the criteria of 

transferability, all I can do is to state that it has always been my intention that it 

would, and that I have presented my work in a way to facilitate transferability, 

both in the quantitative and the qualitative parts of it. 

Ethical reflections 

While my aim, on an aggregated level, is to elucidate the practice of business 

travellers’ meals, the underlying argumentation for the need of this elucidation is 

the need, or possibility, to create change for this group of individuals. This need 

for change is motivated by me, in relation to the literature, as well as in my data, 

from a normative perspective where I, as a researcher, take a stance on what is 

good and bad health, as I mention the stressful life of the business travellers in 
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the introduction. Although my research is not activist in nature, I do still offer 

managerial implications in relation to my results, implications which would 

imply, or motivate, change to the context in which business travellers participate. 

Schatzki, who is the main inspirer for the theoretical perspective I use, state that: 

Past and present states of affairs similarly form contexts that 

determine present activity if it reacts to them. There can be no 

guarantee, however, that the present and future will resemble the 

past or that any particular context – normative organization, past 

or present states of affair, desired states of being – will help 

determine what people do. […] These facts also imply that human 

activity cannot be controlled. The best that designers of lives and 

institutions can do is to create contexts that, as experience and 

thought show, make certain activities very or more likely. 

(Schatzki, 2012b, p. 22) 

So, even though the goal of my research is not to exercise control over certain 

individuals or groups, the implication of my findings into the real world could, 

possibly, be a driver of change due to the creation of new contexts for the 

individuals. 

However, my research is, per se, non-invasive in the sense that it is not hidden in 

any way from the participants nor is it in any way perceived as causing harm. 

Furthermore, my research does not focus on any vulnerable group, as discussed 

by Cohen, Manion, and Morrison (2011). However, depending on the 

implementation of the knowledge generated in the study into the hospitality 

industry, could in some sense have an effect on how individuals can live out their 

lives. However, as Cohen (2011) draws from other scholars, situational ethics, 

which is a relativistic set of ethics, dictate that ethical decisions, what is right or 

wrong, should be contextual. It is generally, and normatively, acknowledged that 

too much stress is a negative aspect of daily life, the same, normative, conclusion 

is drawn in relation to overconsumption of alcoholic beverages.  
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Results 

In this section, I provide an overview of the results of the appended articles and 

also describe how the different theoretical approaches used in the interpretation 

of the results were applied. 

Paper 1 

In the first paper, I conceptually explored the spatial-temporal boundaries of the 

restaurant meal as a context experienced by the participants. Through the 

application of postmodern theory, I challenge the idea of the a priori 

categorization of phenomena suggested by normative models of the meal qua 

context e.g. the FAMM categorization of the food as the product, or the staff 

belonging to the meeting. The consequence of this is that every physical aspect 

that is part of the meal needs to be determined contextually. I, furthermore, 

challenge the idea of the meal existing in a spatial-temporally defined setting and 

as a contrast conceives of the meal as being open-ended and experiential. As such, 

I propose the need for first-person accounts of experiences of meals as a 

foundation of exploration of how meals are understood. It advocates the need for 

a holistic approach in order to identify groups of consumers’ activities and 

experiences, even outside of the restaurant context, related to meals in order to 

understand the value of the meal. 

Theories used in the paper are sociological and philosophical theories used in 

postmodern marketing and consumer culture theory. Even though the paper in 

itself is not positioned in the field of marketing, the central concepts which are, 

helped me as they functioned as tools for thought. The theories, as they are 

situated in an individualist paradigm when applied as a lens, shifted the focus of 

the meal away from the producer and instead elucidated the perspective of the 

consumer. Theories of value were also used as a means of conceptualising the 

good meal. As I interpret and define value in the paper, value is always positive, 

hence experiencing value from a meal is equal to engaging in a good meal. 

A note to this application of postmodern, and in general individualistic, theories, 

is that they are vastly ontologically and epistemologically different from the social 

practice theory that frames this thesis. The outcome of the paper is, however, 

being interpreted and integrated into the practice theoretical framework. 

Paper 2 

In this paper, I explore, through the lens social identity theory, the business 

travellers’ adherence to their habitual meal pattern when travelling. The study 

identifies the habitual meal pattern as a strong organising aspect of the business 
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travellers’ meals. However, divergence from the meal pattern was observed in 

various degrees, both in the context of travelling and in the context of being at the 

destination. When travelling early in the morning, roughly a quarter of the 

travellers changed their habitual breakfast behaviour by either skipping breakfast 

or by eating a non-customary breakfast. The same pattern was observed in 

relation to the other main meals, lunch and dinner. One explanation for these 

changes could be found in the utilisation of business lounges, where food could 

be eaten in close proximity to the means of transport.  

When being at the destination, thus being settled in, the reported change was less 

obvious than during the travel. However, breakfast stood out in this regard, was 

about 15 per cent of the respondents reported that they usually did not have 

breakfast when being at home, but they did so when staying at a hotel. The dinner, 

when being at the destination, was the meal that deviated the least from the 

habitual meal pattern. 

The context of travel, if the travel was conducted alone or in company of someone, 

also influenced the adherence to the habitual meal pattern. There was one group 

of travellers who travelled both in the context of being alone and in the context of 

being in company, this group adapted their behaviour to suit the context they 

were currently part of. Thus, the results of the paper suggest that meals are 

engaged in contextually. That is, the meal is understood and hence enacted, 

differently depending on the social context of it. 

The theoretical approach taken to interpret the data was that of social identity 

theory. The logic behind the choice of the theory was that it could help 

conceptualise different, contextual, meal patters that were dependent on the 

identity the participants contextually upheld. It brought with it the idea that the 

belonging to a group came with an underlying logic. That logic would influence 

the correct way to act in a context if the identity were to remain salient. The 

concepts of contextually enacted identities and identity-driven enactment of 

contexts are notions that fit in the scope of understandings and teleoaffectivites 

of social practice theory. 

Paper 3  

In paper 3 I explore the business travellers’ actions related to the facilitation of 

meals while being at the destination. The results indicate that there are streams 

of activity that link the travellers together e.g., the usage of the hotels’ restaurants 

or how certain meals like breakfast and dinner influenced booking activities. The 

common way for travellers to engage with breakfast was to have it at the hotel, 

which to some extent was booked, based on our knowledge, with regards to the 

quality of the breakfast.  Lunch, on the other hand, was seldom had at the hotel, 
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but in some instances in close proximity to it. Like breakfast, the most 

commonplace for dinner was at the hotel. Finding a place to have dinner was in 

some cases done by means of using smartphone applications or other technical 

assistance, even though the hotel was the most commonplace for having dinner. 

The dinner was also the meal that most travellers had planned in advance. 

Some of the meals were also more price-sensitive than others. Many reported that 

the lunch involved a high degree of price consciousness, although the dinner was 

the meal that involved the highest degree of price consciousness. This was also 

reflected in the activity of purchasing something to eat outside of the hotel to 

bring back to the hotel room to eat.  

However, the results also suggest that there are differences in how the business 

traveller group act in relation to their meals when the actions are analysed on the 

basis of income and gender. This suggests, when interpreted through the 

theoretical framework, that there is more than one practice or different end-

project-task combinations generated by the teleoaffective structure, being 

enacted related to the meal during the cause of a business trip. It furthermore 

suggests that money as a material aspect of the practice material arrangement 

affect how business travellers engage with their meals. 

The theoretical approach taken in paper 3 seeks to combine social identity theory 

with social practice theory. This was considered a means of reaching a more 

holistic interpretation of business travellers’ meals by shifting the focus away 

from the actor to the phenomena itself.  

Paper 4 

In this paper, I explore the meanings of business travellers’ phenomenological 

experiences of meals. Through the analysis of the interview data two main themes 

were identified as being substantial in the meaning-making of meals. Meaning 

here should be understood as the relationship between social phenomena and 

positive, or negative experiences, of meals. The main themes, related to this 

meaning-making, were the importance of social interaction and the theme of 

meaningful material properties. 

Social interaction between involved actors in the meal e.g., the communication 

between the business travellers and their guests, the communication between 

their guests, or the communication with the producer, such as chefs and waiting 

staff, made up subthemes. Another subtheme identified under the theme of social 

interaction was that of the dual role taken by some business travellers in their 

meals. This dual role was enacted when the business travellers acted both in the 

role of host, thus as a producer of meals towards their guests, while at the same 
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time acting in the role of a guest, thus as a consumer of meals, in relation to the 

restaurant. 

The material arrangement of the meal as the mediator of meaning was primarily 

found in the eating event, such as the physical environment or the perceived 

quality of the food, however, economic aspects of the meal were also considered 

meaningful. 

The results in paper 4 are interpreted through the application of social practice 

theory, with the focus on teleoaffectivity and understandings.  
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Findings and discussion 

The purpose of this thesis is to extend and deepen knowledge about business 

travellers’ meals. This has been done by elucidating different aspects of their 

meals (papers 2 through 4), where the meal is considered as a context that 

extends beyond the eating situation (paper 1). The results show that the meals of 

business travellers are highly dependent on the contextuality of them. That is to 

say, the meals are contextually understood by the participants and as such the 

practice carried on is determinative of the meal.  

In this section, I will present a synthesised discussion of the results from the sub-

studies. Taking together the appended papers provides a wider foundation to 

draw conclusions from in relation to the overall aim. While the data in the 

appended papers have been drawing on different theoretical frameworks as the 

basis of analysis and conceptualisation, e.g., post-modern marketing (Firat, 

Dholakia, & Venkatesh, 1995; Firat & Venkatesh, 1995; Shankar, Whittaker, & 

Fitchett, 2006), social identity theory (Oyserman, 2009; Tajfel & Turner, 1979), 

and social practice theory (Schatzki, 1996, 2002, 2019), they are here brought 

together and being analysed and discussed in relation to the aforementioned 

theoretical and philosophical framework. 

I will start by introducing how I conceptualise the notion of the meal as practice 

and will after that move on to how the meal teleologies and understandings 

embedded in the practice of business travellers’ meals could be thought of.  

Conceptualising the meal as practice 

I will spend this section on developing my ideas, drawing from papers 1 through 

4, of how the meal qua practice could be framed and understood. The meal has, 

as described in the introduction of the thesis, been generally conceptualised as 

the activity of eating and the temporally immediate context (Gustafsson et al., 

2006; Meiselman, 2008; Mäkelä, 2000; Mäkelä & Niva, 2019), and not to any 

larger extent moved beyond this temporal frame, even though some attempts 

have been made to broaden this definition in temporal terms (Justesen, 2014; 

Stierand & Wood, 2012; Sundqvist & Walter, 2017; Walter, 2011). Warde (2016) 

even conceptualised eating as something he terms a compound practice. I 

interpret most of these approaches to the meal, in Schatzki’s practice theoretical 

terms, to be that of situated activity, rather than practice as it is used in this thesis, 

as an organised activity.  

I would like to stretch the idea of how the notion of the meal as a practice could 

be conceptualised through the use of the notion of practice as open-ended, 
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spatial-temporal sets of organised doings and sayings, organised by action 

generating, end prescribing, teleoaffctivities and understandings (Schatzki, 

2019). In paper 1, I conceptualised the meal with the thought of it developing over 

time, constituted by different, temporally separated, activities. To exemplify, 

drawing from paper 3, booking a hotel that is known to serve a good breakfast is 

an activity, made up by a set of actions, enacted to fulfil a certain task. This 

activity, the booking, even though it is an activity that is generated by the meal 

practice bundled with other practices, does not need to occur anywhere close to 

the eating activity it supposes to manifest in a spatial-temporal sense. That is, the 

booking of a hotel, and thereby the booking of breakfast, could be made day, 

weeks, or even months in advance, from virtually anywhere on the planet, and 

even though this distance exists between the activities, the booking and the eating 

of the breakfast, they still, I argue, relate to the same context, or bundle of practice 

(Figure 3). Furthermore, the meal practice extends beyond the eating activity, 

through e.g. rating activities, as argued in paper 1. 

 

Figure 3 The makeup of part of an open-ended meal practice, by temporally separated activities, 

actions, and operations. Adapted from Mickelsson (2014) 

This interpretation of the meal as a practice consisting of spatially and temporally 

dispersed activities, I argue, is important in relation to the study of how, where, 

and when different understandings and end-project-task combinations come in 

to play.  

A multitude of meal practices? 

The Swedish meal pattern shows, when abstracted, that the three main meals and 

an in-between meal snack are common practice (Lund & Gronow, 2019). This 

pattern, at least when it comes to the three main meals, is also adopted by the 

business travellers in this study. However, even though most people in some way 

adhere to this pattern, there are still quite a few who regularly skip some of the 

meals, i.e. in the Nordic study where about a quarter of the Swedes reported 

skipping lunch on a regular basis (Holm, Lund, & Niva, 2019). This behaviour of 

skipping meals was also visible in the data analysed for papers 2. So, in an abstract 
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sense, we can observe the Swedish meal pattern recurring throughout the 

business travellers’ meals as well.  

Eating out is an intrinsic part of business travel, it is hard to have one without the 

other, at least when the travel involves overnight stays. In general, twelve per cent 

of the lunches and five per cent of the dinners in Sweden are eaten out (Lund, 

2019), whereas for business travellers most, if not all, meals are, which makes 

these meals fundamentally different from the ones eaten at home.  

Even though eating out is not common practice, in the sense that it is highly 

frequent (Lund, 2019; Lund et al., 2017),  business travellers in this study are 

positioned within the economic group that frequent restaurants the most even in 

everyday life (paper 2 and 3). Gustafson (2005) also found in his study that 

business travellers positioned themselves in the socioeconomic class that eats out 

most frequently (Lund, 2019).  

Eating out is, furthermore, presented as something extraordinary (Lund, 2019). 

However, as the normalisation process goes on, as described by Gustafson (2014), 

the extraordinary becomes the mundane which is visible in paper 4. The event of 

eating out becomes something else, or at least has the possibility to become 

something else, compared to a restaurant visit with e.g. the family or with close 

friends. As such, even though much of the elements of the meal practice are 

shared between the habitual practice and business traveller practice, the 

organisation and arrangement of them are distinct. 

As practices are open-ended sets of organised activity, that is e.g., in the meal as 

a practice, any new, relatable activity could be incorporated to drive, or evolve, 

the practice over time. Thus, on a theoretical level, it may not be relevant to speak 

of habitual meal practice, restaurant meal practice, or business traveller meal 

practice as they all are understood as forms of meal practice bundled with other 

practices. However, for practical reasons, it is relevant to separate distinct 

contextual meal practices for the ease of driving an argument.  

In papers 2 and 3, I show that business travellers adapt to the conditions of 

travelling, not by extensively engaging in any completely new behaviour but by 

adapting their activities to emerging material conditions. This adaption is in line 

with how Lassen (2010) conceptualise business travel as an interplay between 

e.g., work, everyday life, and play. Some of the business travellers also changed 

their meal-related activities when compared with their habitual meal pattern 

when travelling, possibly to better suit the conditions of the engagement required 

in business travel. That is, some of them engaged in meals they usually did not, 

while some skipped meals they usually engaged in.  
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This adaption of meal patterns could be understood, in relation to how Saarenpää 

(2018) describe the feelings of time-related work-family imbalance as stressful, 

as a means of gaining control. Paper 3 indicated that a majority of the business 

travellers eat their meals faster when being away on a business trip than they do 

when they are at home, this holds true for both when they are alone as well as in 

company with someone. This implies, I argue, that time is treated in another way 

while being away from home, hence hinting at another set of the organisation 

behind the activities of the meal.  

The organisation of business travellers’ meal practice. 

In the opening quote of this thesis, the business traveller describes a poorly run 

restaurant, where the owner did not seem to care a whole lot about hygiene, 

serving food of, what he as a customer perceived as being, low quality, in a noisy 

setting. Despite all this, he still had a positive understanding of the meal, as his 

guests, his customers, understood it was the right place to visit. This suggests that 

the end and thus, following the teleology, the activity generated by it did not 

concern the meal qua eating event but rather the meal qua meeting. As such, the 

eating context of the meal was still understood as something positive.  

The social context 

The social dimension of the meal influences how the practice is organised (papers 

2-4). This, consequently, means that the end-project-task combination is 

dependent on the social context of the meal. The social context should here be 

understood as the business travellers and the people they eat together with. In 

paper 2 this was manifested through the adaption of particular meal patterns 

depending on whether the business traveller was in company of others or not. In 

paper 3 this difference in activities depended on the social context, is made even 

more explicit, such as the eating activity is allowed more time when in company, 

or that the choice of venue, to some extent, seems to be dependent on the social 

context.  

In paper 4 the differences were articulated as experiences and motivations related 

to the social context of the meal. Such as sacrificing one’s preferences for the will 

of the group, or acting within the role of being a professional, trying to keep the 

private from leaking through. The business travellers, furthermore, differentiated 

between distinctive social contexts e.g., eating with colleagues, or eating with 

customers or clients. When eating with clients the end of the meal was often 

related to that of customer relations whereas when eating with colleagues the end 

was expressed more in terms of leisure, albeit not private. 

The affective aspect of teleoaffectivity was made visible in some interactions 

between the business traveller as a customer and the staff of the restaurants. In 
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paper 4 this is exemplified when one business traveller’s understandings of what 

should be considered as adequate service are challenged by the waitress tending 

his table. This, what the business traveller, perceived as lack of finesse of the 

waitress prompted action to be taken to achieve the end of the meal he was 

engaged in. 

When the social context becomes, for the lack of a better word, unsocial, that is, 

when no other persons directly, socially, engage with the business traveller, other 

sets of projects, and possibly ends, become generative of activity. Activities 

generated to a larger extent when being alone was e.g. bringing food back to eat 

alone at the hotel room, spending time using applications to find somewhere to 

eat (paper 3). In the case of being alone during the meal, the affectivities of the 

teleoaffective structure are also made visible as an activity generating aspect, e.g. 

when feelings of loneliness drive the usage of smartphones as company (paper 4). 

The social is also linked to the material in this case, through economics, as it 

seems that the aspect of cost is evaluated against the social context (papers 3-4). 

That is when in company of e.g. colleagues, the traveller might spend more money 

eating at a restaurant, rather than searching for a cheaper alternative such as 

buying take-out and eating alone in the hotel room. 

Material arrangements 

The income, I interpret as being part of the material arrangement aspect of a 

practice-material mesh (Schatzki, 2019). Income, or money, as a material aspect 

is limiting in the sense that it sets the condition of what is understood as 

financially motivated, or even feasible. That is, there is the possibility of those 

cases where someone does not possess the funds to engage in certain eating 

activities, and other times where certain eating activities could be understood as 

unmotivated. The results also highlight a relation between the business travellers 

per diem expenses and what they choose to spend on food. Paper 4 showed, that 

if an eating out activity, at a restaurant, is considered too expensive in relation to 

the per diem, it will be avoided. However, it is also clear that the eating situation 

is evaluated differently in different social settings. That is if there are other people 

such as acquaintances, customers, or colleagues engaging in the same eating 

event, increased expenditure is considered to be more acceptable.  

Another aspect of the material arrangement relates to the food, drinks, and the 

restaurant interior. These arrangements interact with the meal practice, as it is 

carried on and enacted. The introductory quote can once again be used to 

illustrate how the environment did not allow for the business traveller to act in 

the way he usually did. Other examples, brought up in Paper 4, relates to the way 

food or drinks is served and how this is experienced in a way that generates 
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actions, or when the physical placement around a table does not facilitate 

communication in the way expected by the host. 

The facilitation of successful meals 

Meal practices and the activities making them up are generated by and 

normatively organised through teleoaffective structures and understandings, and 

in this organisation exists the goals and ends of the meal (Schatzki, 1996, 2002, 

2019). As the end of the practice is generative of the activity, it stands to reason 

that activity is directed at fulfilling this end. As such, the success of the meal, that 

is what I interpret to be a good meal, is embedded in the organisation of the 

practice. Related to this fundamental stance on the location of what is good, I will 

argue that, and try to show how it could be understood through the enactment of 

teleological end-project-task combinations generated by meal practice by 

drawing from the results in papers 2 through 4. 

In paper 3 we have shown that there does not seem to be one, unified or unique, 

set of activities related to the meals, rather there seem to be a plethora of different 

activities related to the enablement of eating activities driven by meals. What we 

see in the data is isolated actions related to activities generated by the 

teleoaffectivities of meal practices, but at the same time related to other practices. 

This is, within the scope of this study, to be expected as the social ensues through 

practice bundles rather than solitary practices. Both Saarenpää (2018) and 

Gustafson (2014) have elucidated the intricate nature of business travellers lives 

in relation to the private, and family life, thus, when travelling, habitual practices 

are also part of the bundle carried on. In the same paper (paper 3), however, there 

seem to be two aspects that, statistically, generate different actions and that is 

gender and income level.  

Gender, as modes of being, seems according to the data, to be a dividing aspect in 

the enactment of certain activities. The women in the study were to a higher 

extent than the men prone to plan their eating activities ahead while the men to 

a higher degree than women engaged in searching for places where social 

interaction could be part of the eating activity. I interpret this as certain 

teleoaffectivities, end-project-task combinations, organizing and generating 

activity in relation to gendered practice bundles. This could be exemplified with 

a hypothetical example where person A is a parent, hence the carrier of a certain 

parental practice, whereas person B is not. Both person A and person B are, 

however, carriers of a meal practice. When this meal practice generates activity, 

it might be, in the case of person A, bundled with the parental practice, thus 

organized by a normativised teleoaffectivity of the bundle, whereas for person B, 

not carrying on the parental practice, another set of activity is generated. This 

would lead to a situation where different activities are carried out in agreement 
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with the specific teleoaffectivities of the practice bundle carried on, hence, 

facilitating for certain end-project-task combinations, in which success could be 

understood, to be enacted. 

There are, furthermore, meals consisting of activities spread out over days or even 

weeks, where planning and coordination is a large part of what concludes in a 

shorter eating event. Such as the planning of release events, with continuous 

contact with e.g. the venue and the catering services. In cases like these, the 

business travellers take on the dual role of being both guest and host. When 

assuming this position, acting as a negotiator between the restaurant and the 

guests there seem to be another logic intertwined with, or another practice 

bundled with, the meal practice. Such activities expressed by participants in the 

interview study (paper 4) seemed much more focused on that of a producer of 

events rather than being the consumer, whereas the need to be treated as a 

consumer was still expressed. It is, as I interpret it, in this role the business 

traveller in the introductory quote is positioned. 

Understandings of success in the meal during the event of eating 

While the facilitation of successful meals through activities generated, or driven, 

by meal practices in advance of the eating activity is an abstract idea of the 

progress of the meal, the understanding of success within the event of eating is 

more distinct or immediate. This is expressed clearly in the interview study 

(paper 4), where the travellers’ ideas of what they understood as good service, 

good food, or a good environment, was challenged and they reacted with 

immediate dissatisfaction. I interpret this as the normativity imposed by the 

practice bundles carried on by the business travellers were not shared by the staff 

of the restaurant or the catering staff. 

It was, moreover, in the eating activity, that material arrangement had a positive 

effect, thus facilitated a successful meal. The demand for good food, healthy food, 

or real food was clearly expressed in relation to the eating situation. The 

participants in the study were not explicit in how they planned for this, that is, 

getting food in accordance with their preferences when it came to feeding 

themselves, the planning was more or less reserved in relation to contexts 

incorporating customers. This suggests, that when on a business trip, the 

business traveller portion of the practice bundle carried on could be interpreted 

as dominating the habitual ones.  

It is furthermore in this context of eating that the social importance of the meals 

is made visible. There seems to be a norm to be part of social gatherings, even if 

it means that individuals act against their own preferences. The stressful nature 

of business travel described by Gustafson (2014) and Saarenpää (2018) could, as 
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I interpret it, be driven by the normative pressure of the practice. Thus, the acting 

against the own will, and possibly at the cost of one’s health, is embedded in the 

normative organisation of the meal practice. Which means, perhaps comically, 

that bad meals could be successful. 

Reflections on methodological strengths and weaknesses 

It is when something is already done that you can go back and reflect upon it, 

trying to conceive of other ways of doing it to, perhaps, reach other, or even better, 

results. This, obviously, holds true for everything that is based on process, and 

not only research. The application of different scientific methods generates 

different types, and levels, of data. Data that needs to be treated in different ways 

and, hence, provide answers to different questions. In previous sections I have 

provided a rationale for using the methods I did use, in this section I provide a 

reflection on the strengths and weaknesses of those methods. 

The survey study 

Approaching business travellers as a group has proven itself to be a challenging 

endeavour, as there is no public record of them. There is, furthermore, no record 

that is available to the public that contains information on the number of people 

travelling as part of their job. When planning for the survey study I was in contact 

with the Swedish Tax Agency, trying to get a number of how many Swedes 

received per diem as I thought this would be a good enough indicator to draw an 

estimate from, also this did prove unachievable. Thus, the group which practices 

are under exploration is, in a statistical sense, unreachable. Consequently, 

randomised sampling was impossible and thus generalization of the results was 

not feasible. 

However, comparing my sample to other studies involving business travellers, 

both in a Swedish setting and internationally, indicate similar demographic 

patterns. Gustafson (2005), who analysed the national travel survey, indicated 

that 75 per cent of the travellers were men, whereas in my sample the 

corresponding percentage was 77, Aguilera (2008) also noted that men accounted 

for 77 per cent of the business trips taken in the U.S. in 2002.  Gustafson report 

on age in two ways, first how the amount of travels is distributed over different 

age categories, and secondly how travel is distributed proportionally in the age 

group, as such our results are not entirely comparable in that sense. He does, 

however, make a claim that “the pervading result is however that the middle-aged 

(45-54) travel the most and the young (under 25) travel the least” (Gustafson, 

2005, p. 38-39, parenthesis in original). This is what I have observed in my 

sample as well, where the group 46-55 accounts for 40 per cent of the sample, 

whereas the group under 25 accounts for 0 per cent. The women in Gustafson’s 

sample had a lower income than the men, which is also observable in my sample. 
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For persons travelling more than 100 km, Gustafson reported that 61% were in 

the highest income quartile, whereas in my sample the corresponding number 

was 59 per cent. Thus, even though the sample is not randomised and not 

representative of the business traveller group, it still shows likeness with other 

studies on business travellers.  

It might also be argued that the use of quantitative methods, such as applying a 

questionnaire, is a blunt instrument as it, to a large extent, removes the possibility 

for the respondents to clarify, describe, or in other ways elaborate their answers. 

The questionnaire is also an a priori construct, where we as researchers evaluate 

what is interesting, or even reasonable, to ask about, which might be conflicting 

with the ideas of the group being explored. In each block of the questionnaire, a 

field was provided where the respondents could, and was urged to, fill out their 

own information if none of the provided options suited or if they wanted to clarify 

something. The possibility were rarely used, and in the cases it were, it seemed to 

be related to how the questions were being interpreted, e.g. in the data used for 

paper 2 one statement was given, where four, mutually exclusive options were 

given: 

• I usually eat breakfast; I also eat breakfast when I leave home 

early. 

• I usually eat breakfast; I do, however, not eat breakfast when 

I leave home early. 

• I usually do not eat breakfast; I do, however, eat breakfast 

when I leave home early. 

• I usually do not eat breakfast and I do not eat breakfast when 

leaving home early. 

In relation to this question, we got one respondent answering that breakfast was 

usually eaten in the car. This was, generally, how the open text field was utilised.  

This could be interpreted as that the questionnaire did encompass the aspects the 

respondents deemed as necessary in relation to the scope of the study. 

Another aspect of the questionnaire that could be of interest to discuss is the 

gathering of demographic data. When the questionnaire was made, we discussed 

what kind of demography that could be relevant given the scope of the study. 

Following the principle of not gathering unnecessary data, that is data which at 

the time did not seem relevant, we excluded variables such as education level, 

marital status, which industry the respondents worked in, etc. This, of course, 

limits the way the data can be broken down and compared. Would I, in hindsight, 

have added those variables though? Yes, I would, I do believe that it would have 

provided a richer material to interpret. Where we see that there is a difference in 

how the genders act in certain situations, adding other aspects and doing multi-
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variate analysis could possibly have provided a more substantial base that could 

have helped in furthering the interpretation.  

The interview study 

The data used in paper 4 is generated through existential-phenomenological 

interviews. The nine interviewees were business travellers from both the private 

and the public sector working in a variety of industries. However, as I have 

reasoned earlier, the makeup of the group, business travellers, are more than just 

white-collar workers, as I include construction workers, road workers, and other 

blue-collar workers in the concept as well. Even though I managed to sample a 

variety of industries, all the interviewees were skilled, white-collar, workers, and 

managers. I did not, however, manage to sample blue-collar workers to join in the 

interview study, thus, I might lack an important perspective.  

When doing interviews, there is always the question of how many interviews are 

enough. It is, borrowing from Marx and Engels, as if a spectre is haunting 

qualitative inquiry – the spectre of quantity. Jokes aside, this is important to 

reflect on, perhaps especially so related to the methodological and theoretical 

frame of which the inquiry is part. The concept of saturation is often brought up 

in relation to qualitative studies, as some means of quality, even outside the scope 

of grounded theory (Saunders et al., 2018). Saturation is, furthermore, a diffuse 

concept, that needs to be treated contextually. Saunders et al. (2018) propose four 

kinds of models of saturation, where inductive thematic saturation is linked to 

the emergence of new codes and themes during analysis, and it is this model of 

saturation I will spend some time reflecting on here.  

During the analysis, as codes are generated at the level of in vivo, new codes will 

arise indefinitely, thus, even reasoning about saturation at this level is pointless. 

However, moving up the chain of abstraction, we realised quite early in the 

process that the interviews were concerning the same phenomena. Thus, at a 

higher level of abstraction, we could reason about saturation. Does this mean that 

more data would not add to the analysis? Of course, it does not. Saturation is not, 

and can never exist in a dichotomy, that is, data are not either saturated or not. 

Saunders et al. (2018) reason that adding more and more data to the analysis will 

obviously make it more insightful and richer. So, the relevant question to ask is 

not if the data was saturated, but rather if the data was saturated enough. Here I 

would argue that we did indeed reach saturation during analysis. If forced to 

justify the number of interviews, as recommendations in the literature vary 

between one and hundreds, I would argue, based on Braun and Clarke (2013); 

(Braun & Clarke, 2016) that the number of interviews is in line with the 

recommendation for the size of the project.  
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It is also the question of doing ethnography instead of just doing interviews, as it 

is what Schatzki (2012) states should be the method of choice. Would “doing 

ethnography” have provided other results? Probably. Would the data gathered 

through ethnography have been better suited for the study? Likely not. Had the 

aim of the thesis been to explore the entirety of being a business traveller, I reckon 

the answer had been different. But as I focus on a narrow aspect of business 

travellers’ lives spending an extensive amount of time with business travellers’ to 

be able to capture the different spatial-temporal parts of the meal I 

conceptualised earlier would be impractical, to say the least. Furthermore, as the 

organisation of practice is invisible the only way to capture a glimpse of it is 

through individuals’ descriptions. Thus, interviews proved to be better suited in 

this case.  
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Concluding remarks 

The results from the studies, discussed together, show that the meals of business 

travellers are multifaceted in nature and ties into multiple levels of their day to 

day lives. Daily lives that are paved with the difficulty of balancing work, private, 

and family life (Gustafson, 2014; Saarenpää, 2018). The meals are, furthermore, 

contextual and thus highly dependent on the social environment in which they 

proceed. The success of meals seems to be understood in relation to the fulfilment 

of goals, or completion of tasks or projects, related to the teleoaffective structure 

of the practice. That is, to exemplify, when the business travellers understand that 

the situation is developing according to their understandings, such as a meeting 

in a restaurant result in happy customers even though the physical environment 

of the restaurant is messy, success is contextually understood and the meal is 

understood as good. According to the results of this thesis, it does seem like there 

are two major streams of understandings relating to success in meal practice for 

business travellers: social interaction and material properties. These two 

understandings are, by no means, mutually exclusive and it does seem that 

success could exist in any one of these understandings or teleoaffectivites.  

Theoretical contributions 

The theoretical contributions are partly abstract and partly concrete. 

Conceptualising the meal as being an open-ended set of organised activity, where 

the success of the meal, that is, the experience of a good meal, is dependent on 

the meal's end and how the material arrangement contextually fit in the meal 

brings a new perspective on how the meal could be understood within meal 

science. It opens for the meal to be understood as a spatial-temporal phenomenon 

stretching beyond the reach of the producer and incorporating more aspects than 

those that are in the control of the producer. Earlier models and 

conceptualisations of the meal (Gustafsson et al., 2006; Hansen et al., 2005; 

Meiselman, 2008; Stierand & Wood, 2012), have generally stayed temporally 

close to the eating situation, and as such have also been situated within the spatial 

realm of the producer. Moving away from the spatial-temporal reach of the 

producer opens up for new approaches to the study of meals e.g. activities that 

take place prior to the eating activity such as planning activities, as well as 

activities that take place after the eating activity, such as rating activities.  

At a more concrete level, the thesis contributes to the literature on eating out, as 

it elucidates a large group of persons that do not fit the current conceptualisation 

of the Swedish meal pattern (Fjellström, 2004; Holm, Lauridsen, Lund, et al., 

2019; Lund, 2019; Lund & Gronow, 2019), especially with the focus on eating out. 

This group cannot be understood, solely, by drawing from current literature 
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depicting the eating habits of the Swedish people. As such, this thesis has opened 

the door for further investigation of this group’s meal habits.   

Managerial contributions 

If the goal for the hospitality industry in general, and the restaurant industry in 

particular, is to facilitate a good visit for their customers, the results of this thesis 

could help them look beyond the current presumptions, if such exists. This thesis 

suggests that, in order to facilitate for the business travellers to have a successful, 

hence good, meal, the meal need to contextually fit the end of the meal practice. 

As such, the more the restaurant knows about, and adapts to, their customer's 

contextual needs, the easier it becomes for them to help their customer to have a 

successful meal. This, in short, means that if the restaurants can utilise the 

knowledge about the different kinds of business travellers there are and adapt 

their offerings to suit the different contextual needs that could arise, they might, 

in some sense, create good meals. 
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