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Executive summary  

Understanding dietary behaviour to increase consumption of pulses in Denmark - an exploratory             

study of dietary choices  

 

An efficient way to decrease CO2 emission as well as the incidence of several type of lifestyle                 

diseases is identified to be the ability to increase the number of people who engage in the                 

behaviors of eating plant based protein instead of consuming and eating unsustainable unhealthy             

animal protein. 

 

This thesis seeks to generate insights into affecting dietary decision-making among millennial            

omnivores and vegetarians in Denmark. With offset in the research question: What strategies             

could be implemented to increase consumption of pulses in Denmark?. By the means of a               

inductive reasoning and a grounded theory strategy is applied to an approach to collect empirical               

data. As such, the empirical fundament is based on 4 semi-structured and in-depth focus group               

interviews. These semi-structured interviews are applied qualitative in a mono methodological           

approach. In the coding process of the interviews, both data-driven and theory-driven codes in              

order to be able to carry through a thematic analysis, that derive and recognize essential internal                

drivers and external influences. Relevant behavioral theories are additionally included to achieve            

a more thorough investigation of the research question. Especially, the personal internal driver of              

health was identified as the most important priority among the interviewees, and the individuals              

seek for external validation to confirm these inner drivers. Three external influencers were             

identified to be a matter of expert opinions, engagement and social interactions. These external              

influences were identified to be most essential to reinforce individual dietary choices. Finally,             

the thesis additionally concludes that the processes of dietary change occur through an interplay              

of internal drivers and the external influences and in relation to this, a conceptual framework for                

changing behaviour to increase consumption of pulses in Denmark is developed. This framework             

is considered to contribute to the development of strategies that seek to increase the consumption               

of pulses and are thus recommended to be applied by managers within this subject of matter.   
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1. Introduction and problem formulation  
 

Last year at the COP21, Denmark and 194 other developed countries decided to pursue a joint 

effort to address global climate change, as they agreed to sign the first ever binding climate 

agreement (European Commission, 2015). In this sense, signing this particular climate 

agreement meant that Denmark and the other developed countries agreed to be: ‘...taking the 

lead and play an important role in addressing climate change, by recognising sustainable 

lifestyles and sustainable patterns of consumption (United Nations, 2015). As such, 

developed countries have recognized the critical climate change that today’s world is 

suffering. Worth mentioning is the constant growing demand for animal protein (Wellesley et 

al. 2015). Among the industrialized countries, the average person consumes around twice as 

much as nutrition experts suggest to be healthy and animal production accounts for 15 per 

cent of the total emission of greenhouse gasses (Wellesley et al. 2015). The purpose of this 

thesis is driven by the wish to develop thorough insights into Danish dietary behaviour, for 

the interest of contributing and helping consumers and organisations, that are currently trying 

to enter the Danish market with sustainable healthy foods products. This thesis focuses 

specifically on one of the edible seeds of plants in the legume family, namely pulses.  

1.1. Unsustainable protein 

At the COP21 in Paris 2015, 195 countries including Denmark adopted the first universal 

legal binding climate agreement and among the key elements of the agreement, the subject of 

mitigation was accounted for: “Mitigation: reducing emission with the aim of global emission 

peak as soon as possible followed by rapid reductions and adaptation through strengthening 

societies to deal with influence of climate change” (European Commission, 2015). As such, it 

was agreed that the most developed countries of the parties should act as an overall role 

model for the developing countries to develop sustainable production and most importantly, 

to reduce global emission. Moreover, the developed countries should thereby act as a source 

of inspiration for how to reduce emission efficiently with the purpose of making the 

developing countries acknowledge why it matters and how to approach the global emission 

peak (United Nations, 2015). In a global perspective, the livestock industry accounts for 15 

per cent of the total emission of greenhouse gasses (Wellesley et al. 2015). In relation to this, 

Wellesley et al. (2015) has addressed the topic of meat consumption and climate in their 
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Chatham House Report ‘Changing Climate, Changing Diets. Pathways to lower meat 

consumption’ and points out the following important findings (Wellesley et al. 2015):  

“In Paris in December 2015, there remains a significant gap between the 

emissions reductions countries have proposed and what is required for a 

decent chance of keeping temperature rise below 2°C. Governments need 

credible strategies to close the gap, and reducing meat consumption is an 

obvious one: worldwide adoption of a healthy diet would generate over a 

quarter of the emission reductions needed by 2050.” (Wellesley et al. 2015, 

sec. vii) 

As stated in the Paris agreement, the developed countries have to act as a role model for how 

to approach climate changes on many different levels and thereby e.g. encourage sustainable 

lifestyles and sustainable patterns of consumption and production. A decrease in the 

consumption of meat would e.g. have a major impact in regards to global emissions.  

 

With the purpose of making the current situation more acute, it is worth mentioning that the 

global population is growing. In fact, scientists estimate that in 2050 there will be 9 billion 

people on the planet(Wellesley et al. 2015). Likewise when emerging economies gains 

strengths and the middle class segment grow, the demand for animal protein will do the same  

(Blackmore, 2015). This particular pattern is recognized throughout the developing world 

where there are currently an on-going livestock-protein transition, which moves people 

towards a higher livestock diet. In addition, scientists are expecting that the demand for 

animal-protein is going to increase by 76 per cent by 2050 (Wellesley et al. 2015).  

 

A study initiated by the Danish Food Safety Authorities conducted by DTU food institute in 

2012 tended to investigate the CO2-footprints of Danish diets as well as the CO2-footprints of 

the Danish dietary guidelines. This study showed that if the entire Danish population changed 

their current diet to the public recommended diet instead of the average current diet the 

climate reduction would be in the range of 4% decrease compared to the current average 

CO2-footprint. Furthermore, this study’s calculations also indicated that a diet that is in line 

with current dietary guidelines that also are climate optimized (ie. selecting foods with the 
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lowest carbon footprint in the food groups of meat, vegetables and fruit) could reduce the 

CO2-footprint by 23% compared to the current guidelines. Consequently, a climate optimized 

recommended diet would provide a significant reduction in carbon footprint (23%) compared 

to a recommended diet in (4%). A high part of making the diet more climate optimized 

includes the reduction of the amount of meat and cheese, which also is something the public 

diet recommends (Thorsen, Mogensen, Jørgensen & Trolle, 2012)  

 

In April 2016 the Danish Ethical council addressed the topic of; ethical consumption and 

ethical consumption of climate-burdening food products (The Ethical Council, 2016). 14 out 

the the total 17 in the counsel recognized that when one is contributing to climate change one 

is hurting other people and therein lays the ethical problem (Det etiske råd, 2016). Developing 

countries have the lowest impact on climate changes and are thereby the ones that will be 

most affected by the critical climate changes - this goes for both the current and the future 

population. The developed countries are, on the other hand, countries that have the resources 

and economy to significantly contribute to prevent climate change but they are at the same 

time also the countries that will be least affected (Det etiske råd, 2016). The ethical council 

argues that common international strategies should be formulated and executed to influence 

emission heavy food production to lower the C02-footprint  (Det etiske råd, 2016, p 6). The 

problem is supranational since emissions do not respect country borders. In order to obtain an 

effective outcome, it must be an international effort and due to this, the ethical council 

encourages the Danish government to work for such treaties to reduce foods production and 

climate impact. The ethical counsel acknowledges that international treaties would be too 

time consuming and extremely difficult to fulfill and implement. The recommend that 

Denmark should act as international frontrunners and act as an inspirational source by 

decreasing climate change through lowering the consumption of CO2 heavy animal proteins. 

The Ethical council are recommending to introduce taxations on CO2 heavy animal proteins 

as an approach for taking necessary actions to lower the consumption on CO2 heavy animal 

proteins. The Danish ethical counsel argues that political motivation to introduce taxes are 

heavily influenced by the pressure of the citizens, so if individuals begin to act on their own 

sustainable beliefs, the pressure for more sustainable policy intervention will increase (Det 

etiske råd, 2016, p 8).  
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In the comprehensive debate of meat consumption Wellesley et al. (2015, sec. ix) 

recommends to broadening the message of reducing global emission: “Climate change is 

generally subordinate to other more personal considerations such as price, health, food 

safety and localized environmental concerns.  Messages should focus  on the co-benefits of 

reduced consumption”(Wellesley et al. 2015, sec. ix). As such,  Wellesley et al. (2015, sec. 

ix) argue that a focus on the co-benefits of sustainable consumption could be used as a mean 

of promoting a reduced consumption, since people are more likely to change their habits of 

consumption because of price, health, food safety and localized environmental concerns. 

  

Moreover, a study that focuses on Danish organic consumers found that the five most 

important factors to purchase are: 1) organic orientation, 2) responsibility, 3) cooking habits, 

4) health and 5) price (Økologisk Landsforening, 2013). This indicates that these five factors 

are highly relevant to take in mind when considering how to increase the level of organic food 

consumption among Danish consumers. Wellesley et al. (2015) states that co-benefits are 

important for reducing consumption, some of purchase drivers of the organic consumers are 

related the co-drivers of reduced consumptions, such as health (Økologisk Landsforening, 

2013). Moreover, Beverland (2014) addresses issues of livestock consumption and C02 in his 

article ‘Sustainable Eating: Mainstreaming Plant-Based Diets In Developed Economies’ and 

argues that ”health vegetarians” is the ideal point of leverage for a widespread change. 

Consumers that are currently motivated by health and fitness define the potential health 

vegetarian segment. More generally, health vegetarians are considered reflective with more 

mainstream opinions and wish to live a healthy life (Beverland 2014). Additionally, 

Beverland (2014) argues that health vegetarians are more likely to lower their meat intake 

because of self-interests and therein lies the potential for mainstreaming vegetarian foods 

through the co-driver of health.  The segment does currently represent the largest sum of 

plant-based food consumers and is already being perceived positively by omnivores 

(Beverland 2014). By appealing to one’s health is considered to increase the chance of 

diffusing plant-based diets Beverland (2014). As argued by Wellesley et al. (2015), co-

benefits have an important part to play in the search for lowering CO2-footprint caused by 

dietary consumption. Particularly, health is argued to be an important consumer self-interest 

and a co-benefit for creating a wider diffusion of sustainable dietary products. The organic 

association also found that health influences consumer choices and in the quest for lowering 
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the consumption of CO2 heavy animal proteins, and alternative sources to protein must be 

found. 

1.2. Sustainable protein 

The 68th UN General Assembly has declared 2016 as the “International Year of 

Pulses”(United Nations, 2013). In addition, The Food and Agriculture organization of the 

United Nations (FAO) has been nominated to facilitate the promotion of pulses by working 

with governmental, non-governmental organizations and relevant organizations and 

stakeholders (United Nations, 2013).The word pulse originates directly from the Latin word 

‘pulse’ meaning ‘thick gruel, porridge, mush’. Pulses are connected to the category of 

legumes, which refers to plants whose fruit is enclosed in a pod. Pulses are a subgroup of the 

legume family, which only refers to dried seed (FAO, 2016). Additionally, one of the primary 

purposes of the declaring 2016 as the IYP is to increase public awareness of the many benefits 

of pulses. Pulses are high on nutritional benefits such as protein, mineral and vitamins (FAO, 

2016).  In this sense, pulses contribute to food security due to its value of being an affordable 

source of protein and minerals. Many developed countries face nutritional challenges from 

lack of nutrition, which leads to obesity with different so-called lifestyle diseases, such as 

heart diseases, type-2 diabetes and certain types of cancer (Wellesley et al. 2015, p vii). 

Several studies have concluded that the high intake of processed animal products is connected 

to obesity and these lifestyle diseases (Wellesley et al. 2015). Pulses are the crop that 

positively support these nutritional challenges by their low-fat, low-sodium, good iron source, 

high in fibre, good source of folate, potassium and cholesterol as well as being gluten-free  

(FAO, 2016). Furthermore, a pulse plant is a nitrogen fixing plant, which means that the plant 

binds nitrogen from the air into its roots and the soil. Nitrogen is one of the key substances for 

plant growth along with phosphorus and potassium (FAO, 2016). Pulses need less fertilizer, 

organic and synthetic, and in this sense they play a crucial role in reducing greenhouse gas 

emissions. In modern industrial agricultural, the heavy use of nitrogen fertilizer has already 

caused severe damage on the environment and to the pollution (Wellesley et al. 2015, p 4). In 

a global perspective, there exists 190 million hectares of pulses and these hectares contribute 

with around 5-7 millions tons of natural occurring nitrogen, which is led into the soil (FAO, 

2016). In this sense, FAO has chosen pulses as a primary dietary focus in 2016 due to its 

health, nutrition and sustainability. The goal of the IYP is thereby to identify, select, support 
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and develop activities that lead to an increased production and consumption of pulses in order 

to address health, sustainability and food security around the globe.  

 

With all the positive factors of pulses and timely relevance, they seem to be an optimal 

alternative sustainable protein to fill some of the protein-gap in the quest for lowering the 

consumption of CO2 heavy animal proteins 

1.3. Problem formulation  

Focusing on the current state of environmental security, global warming and human health, it 

serves as an almost obvious argument for altering the current and rising consumption of 

animal protein. Identifying the drivers and influencers of dietary decision-making in Denmark 

in detail is deemed essential in the quest of altering the current protein intake to increase 

plant-based protein in daily diets.  

In continuation of the above arguments, the purpose of this thesis is to create an thorough 

understanding of how Danish consumers make daily dietary choices and dive into whether 

being either a omnivore or a vegetarian has a significant influence on these dietary choices. 

As such, this thesis seeks to investigate how an efficient strategy for increasing pulse 

consumption in Denmark can be formulated and conducted and thus assist Danish managers 

in developing their strategic approach to the Danish market. 

 

Research question:	 	 		 		 		 	  

One way to decrease CO2 emission and incidence of several types of lifestyle diseases is to 

increase the number of people who engage in the behaviors of eating pulses. With this idea 

the thesis aims to generate knowledge about the research question: 

 

What strategies could be implemented to increase consumption of pulses in Denmark?   
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1.4. Structure of thesis 

The following figure illustrates the overall structure of the thesis. The first part outlines why 

the chosen topic of this thesis is deemed relevant and thereby clarify how the thesis differs 

from previous research. To supplement this, delimitation of the thesis is included to delimitate 

the focus of the thesis.  

 

The second part is the methodological applications and approach, where the processes applied 

to handle the data are sketched and outlined. As such, the methodology is introduced by 

applying the Research Onion, which ensures a structured review of the methodological 

considerations. 

 

The third part introduces the theoretical framework of the thesis, where a reflexive 

examination of the theoretical foundation is conducted.  These theoretical perspectives are 

applied to interpret the results from the analyses and illuminate the research question of the 

thesis. 

 

The fourth part is the analysis section, where analytical results are presented. These analytical 

results are based on a qualitative assessment and conducting a thematic analysis, which 

interprets the qualitative data collection, retrieves these analytical results.   

 

The fifth part is the discussion of the thesis. In this section, the main findings and their 

implications are discussed, interpreted and reviewed in a broader perspective. These findings 

from the thematic analysis will be discussed to discover whether they support or discard the 

theoretical perspectives presented in the theory section. Managerial recommendations will 

likewise be presented on behalf of the insights of the thesis. 

 

The final part of the thesis is the conclusion of the thesis. In this final section, all insights are 

gathered to answer the research question of the thesis. Hereinafter future research and 

perspectives for future work will be presented. 
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Figure 1: Structure of the dissertation 

 



Christian Munch-Jakobsen  
Copenhagen Business School  
MSocSc in Service Management  
  11 

1.5. Research field: 

The purpose of the following section is to justify the research field as well as the theoretical 

perspectives applied throughout this thesis. In relation to this, the Paris agreement (European 

Commission, 2015) and the fact that 2016 is declared to be the International Year of Pulses 

(United Nations, 2013) are both contributing for providing a sufficient reason for 

investigating this particular subject of pulses. The global focus on pulses underlines why the 

research of this thesis is considered to be relevant at this particular time of age. Throughout 

the thesis, the general wish is to elucidate an understanding of the omnivores and vegetarians 

dietary choices. This is done by investigating the underlying assumption of their decision 

making to their diets and specifically choices relating it to pulses. 

 

By conducting a comprehensive and thorough literature search, it was found that there does 

not exist sufficient theory within this particular topic of promoting pulses in Denmark. 

Guided by the presented secondary literature in the above paragraphs (Unsustainable protein 

and Sustainable protein) combined with the results of a series of conducted pilot studies with 

industry experts, the importance of the co-benefit of health was highlighted in relation to 

pulses. It was also found that pulses are not considered to be strongly desired among the 

average consumer, which leads to the challenges of how to increase consumption of pulses in 

the Danish market. 

The above reviews and interviews lead to the reasoning for choosing theories, which operates 

within the field of behavioral science and interventional approaches as well as processes 

around behavioral change. This will be further elaborated in the the section focusing on the 

applied theoretical perspectives. 

1.6. Delimitations 

The result and scope of this thesis should be considered and interpreted in regards to the 

following limitations, which clarify the assumptions that this thesis is created upon. In order 

to ensure that the limitations and the scope of the thesis are transparent, the next section aims 

to clarify the primary three limitations and underlying assumptions that this thesis is based on.  

  

 

Generalizability 
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Firstly, due to the limited data collection, it is not possible or the intention of this study 

generalizes this exploratory study to other markets than the Danish. However, it may not be 

rejected that other persons or companies may replicate the theoretical framework as well as 

the findings of this thesis.  

 

Geographic scope 

Second, the purpose of this thesis is limited to only focusing on the Danish market, more 

precisely Copenhagen. All of the primary data collected in this thesis has been conducted in 

Copenhagen, Denmark.  

 

Demographics 

Finally, the third and final delimitation is connected to demographics. All of the interviewed 

persons in the primary data collection are all Millennials, which is the people within the age 

group of those that are born from 1982-1996. Moreover, these millennials engage in fitness 

activities at a minimum of 2 times per week. As this exploratory study is built on a small 

sample size that seeks to gain deep insights, the gender of the interviewees are not accounted 

for and not considered relevant in this connection. 

2. Methodology  
 

The following chapter will provide a comprehensive framework for the various research 

approaches, and thereby explain the chosen methodologies, analytical strategies used in the 

analytical process and in the qualitative data collection. Researchers need to be aware of the 

philosophical commitment that is made throughout the choices of research strategies, as it 

influences how to handle the data and clarifies what is being investigated (Saunders et al. 

2009).  In relation to this, it is deemed essential to ensure an effective and structured approach 

to methodology, which is why the application of the Research Onion developed by Saunders, 

Lewis and Thornhill (2009, p 108) is deliberately chosen in this thesis. With the support of 

the Research Onion, the data collection techniques and analysis procedures applied in the 

research are preserved in sound manner, while it is possible to also align the overall 

philosophical direction of the thesis. Thus, the purpose of applying the Research Onion is to 

structure the approach to research and thereby ensure that the knowledge produced throughout 
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this thesis is met with a high validity. As such, ensuring a high validity leads to a more 

valuable conclusion and recommendation.  

 

In that way, by applying the Research Onion, it is possible to make a connection between the 

basic assumptions and methodological choices foreseeable to arise in connection with the 

analysis and the data collection. In this sense, the Research Onion provides a structured 

section on methodology and this ensures an thoughtful and adequate handling of the research 

field.  Moreover, each layer in the Research Onion illustrates an important element in the 

research process.  The Research Onion consists of the six layers, which the following figure 

2.1 illustrates (Saunders et al. 2009, p 108) 

Figure 2: The Research Onion (Adapted from Saunders, Lewis & Thornhill 2009) 

 

1) Research philosophy:    

The research philosophy is the starting point of research and relates to the epistemological 

choice and how this dictates the perception of the world in this thesis. Furthermore, the 

research philosophy of the thesis dictates what is to be researched as well as how knowledge 

is created and developed (Saunders et al., 2009, p. 107). 
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2) Research approach: 

Research approach involves the position between theory and empiricism that is used in the 

thesis and dictates the point of departure for the study and research design.  

 

3) Research strategy: 

The research strategy of the thesis describes the methodological connection between the 

epistemological starting point of the science method and influences how the study is 

exploratory, descriptive or explanatory. 

 

4) Methodological choice  

This fourth layer involves the methodological choices of the thesis, which varies between a 

mono-method, mixed-method or multi-method. This methodological choice is determined by 

which qualitative and quantitative techniques are included in the thesis.      

  

5) Time horizon  

The time horizon is the fifth layer in the Research Onion and covers the time aspect of the 

thesis. As such, this layer deals with the planning of research and is thus independent of the 

chosen research strategies. 

 

6) Data collection and data analyses   

The final layer in the Research Onion is the data collection and data analysis, which explains 

how the thesis gathers and the data is analysed. 

 

In the following section each layer of the Research Onion will be elaborated and accounted 

for, starting with the first two outer layers - research philosophy and research approach. The 

two outer layers: research philosophy and research approach build the foundation for the 

other four layers, which describe the research design of the thesis.  
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2.1. Research philosophy 

The research philosophy, which is 

embraced, contains important ideas 

of how the world is viewed upon. 

These assumptions are important, 

as they support the research 

strategy. No research strategy is 

perceived to be ‘better’ than the 

other. However, this layer helps the 

researcher to reflect on 

philosophical choices and 

additionally understand how the 

chosen philosophical choices 

influence the research  as well as which alternative philosophies could have been adopted 

(Saunders et al., 2009, p. 108). Each research strategy entails different logics in the ontology, 

epistemology and axiology and this all have an impacts on how to approach the research 

process. Ontology is a branch that is related to the nature of reality and the questions and 

assumptions of the way the world operates (Saunders, Lewis & Thornhill 2009). 

Epistemology is concerned with what is acceptable knowledge in a particular field of study 

and axiology refers to the researcher’s viewpoint and values in the research (Saunders et al, 

2009, p. 116). Hence, by relating to the above methodological choices and research 

philosophy; a valid research study can be ensured.  

 

This thesis sees the social world of behaviour, feelings and consumer choice as a highly 

complex and socially constructed world. To gain a proper understanding and sufficient insight 

into behaviour, feelings and consumer choices, a series of generalisations and laws defined in 

the same way as the physical sciences, will simply not be perceived as satisfying in a word 

that consists of such complexity. The goal is to establish an understanding of the subjective 

and produce knowledge through interpretations of meanings, feelings and attitudes that 

constitute to the social world. Thus, the philosophy of this thesis belongs to the interpretive 

approach, more specifically to social constructivism.  

 

Figure 3: Research philosophy (Adapted from 

Saunders, Lewis & Thornhill 2009) 
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Interpretivism advocates that researchers understand differences among humans in their role 

as social actors. The fundamentals of interpretivism are that reality is perceived as the product 

of its inhabitants in the way that the world is interpreted by the meaning its participants 

produce and reproduce (Blaikie, 2010, p. 99). Interpretivism follows the branch of classical 

hermeneutics, which seeks to establish an objective science of the subjective to the purpose of 

producing verifiable knowledge of the meanings that organizes the social world (Blaikie, 

2010, p. 99). The	area	of	interpretivism	and	more specifically social constructivism is found 

appropriate for this thesis due to its focus on the individual as being socially constructed 

throughout communicative interactions. In addition, the interviewees and interviewer 

contextually construct the data and findings are only considered in relation to this research 

problem. In this sense, the primary wish is to explore and understand the subjective reality of 

a group of people in a given specific demographic setting and to gain an understanding of 

their motives, actions and intentions of the presented phenomena. The purpose is of an 

exploratory nature and it is thereby not the intention to conclude upon a universal truth and 

generalise tendencies, but rather to present an understanding of the key drivers and barriers to 

pulse consumption. 

 

In conclusion and bound by the above circumstances, this thesis will adopt a social 

constructivist perspective within the interpretivist worldview as the guiding research 

philosophy throughout the thesis.  
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2.2. Research approach 

The second layer of the onion is 

the thesis’ research approach. In 

this layer, the researcher 

considers whether the research 

is deductive, inductive or 

abductive. As such, inductive, 

deductive, retroductive and 

abductive-approaches each have 

its connections with particular 

philosophical and theoretical 

traditions (Blaikie, 2010, p. 72).   

 

 

The natural research approach of the interpretivism philosophy departs within the inductive 

research approach. The approach utilizes an inductive reasoning approach to collect 

exploratory data in order to search for themes and insight into the drivers and barriers among 

consumers for pulses. An inductive approach allows for the construction of a rigid 

methodology, which entails making generalizations from an individual case to general trends 

(Saunders et al, 2009, p. 126). This means that one collects data and develop theory based on 

the data analysis. The inductive approach is thus the research approach applied in this thesis, 

as it is considered essential to apply to attain an initial understanding of the drivers and 

barriers to pulse consumption in Copenhagen. Moreover, induction favours analysing small 

samples to gain deeper insights, in contrast to deduction, which emphasises larger samples. 

This thesis favours a smaller sample, and employs a qualitative data collection approach that 

aims at describing meaning, rather than drawing statistical generalisations. In this sense, the 

main findings of this thesis should be subject to a constant review in the future. In that way, 

the application of the inductive approach ensures a consolidated viewpoint that is able to 

provide broad knowledge on the basis of individual observations and experiences (Saunders et 

al. 2009, p. 146).  

 

 

Figure 4: Research approach (Adapted from Saunders, 

Lewis & Thornhill 2009) 
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2.3. Research strategy 

Research strategy involves and 

describes the methodological 

connection between the 

epistemological starting point of the 

science method and influences 

whether the study is exploratory, 

descriptive or explanatory. This layer 

thus takes the first steps towards the 

study design of the thesis. 

The thesis is an exploratory study, 

which is referred to as the task of 

finding out what is happening, to 

seek new insights and to explore 

phenomenon in a new light: “It is particularly useful if you wish to clarify your understanding 

of a problem, such as if you are unsure of the precise nature of the problem” (Saunders et al. 

2009, p. 139). Currently, there does not exist any preliminary data on consumers’ choices as 

well as the drivers and barriers to pulses consumption in Copenhagen, Denmark.  Thus, the 

exploratory research allows for the opportunity to gain insights into a problem areas that is 

rather limited in research. This makes it possible to adopt changes and follow relations if 

these occur during the process. In addition, exploratory research can provide significant 

insights into this phenomena and works well as a strategy to give indications as to "why", 

"how" and "when" something occurs. Thus, the exploratory study allows for initial broad 

area and becomes progressively narrower as the research progresses (Saunders et al. 

2009, p. 140). 

 

The three principle ways of constructing an exploratory study is through  ‘a search of the 

literature, interviewing ‘experts’ in the subject or conducting focus group interviews’ 

(Saunders et al. 2009, p. 140). This thesis applies both literature and focus group interviews. 

At the initial stage of the research process, a considerable amount of relevant literature about 

pulses, plant-based consumption, and dietary change have been read through and accounted 

for. These theories, research studies and consumer studies have all contributed to an 

Figure 5: Research strategy (Adapted from Saunders, 

Lewis & Thornhill 2009) 

 



Christian Munch-Jakobsen  
Copenhagen Business School  
MSocSc in Service Management  
  19 

understanding of pulses and consumption and thus acts as a foundation for the research 

question as well as the interview questions. 

 

The research strategy “Grounded theory” and the application of classical hermeneutics will 

be used to analyse the data. The purpose of classical hermeneutics is to establish an objective 

science of the subjective with the intention of producing verifiable knowledge of the 

meninges that organizes the social world (Blaikie, 2010, p. 99). Grounded theory is a research 

strategy that is often applied when adopting an inductive approach. This research strategy 

applies a combination of inductive/deductive approach to ‘build theory’ (Saunders, Lewis & 

Thornhill 2009).  ‘A grounded theory strategy is, according to Goulding (2002), particularly 

helpful for research to predict and explain behaviour, the emphasis being upon developing 

and building theory’ (Saunders et al. 2009, p. 149). The most important aspect in selecting a 

research strategy is not the label attached to a particular strategy, but rather whether the 

chosen strategy will allow you to answer your research question (Saunders et al. 2009).   

2.4. Methodological choice 

Methodological choice is the 

fourth layer of the Research Onion 

and this layer varies between a 

mono-method, mixed-method or 

multi-method. Which qualitative 

determines this choice and 

quantitative techniques are 

included in the thesis. As argued, 

the research choice of qualitative 

research is the most relevant 

approach for answering the 

research question in this thesis. A 

mono method is adopted where the 

use of a single data qualitative collection technique is chosen with a corresponding analysis 

procedure. The mono method is favoured since the application of focus group interview is 

chosen to outline and investigate deeply rooted personal attitudes towards pulses.  

Figure 6: Methodological choice (Adapted from 

Saunders, Lewis & Thornhill 2009) 

 



Christian Munch-Jakobsen  
Copenhagen Business School  
MSocSc in Service Management  
  20 

2.5. Time horizon  

The time horizon covers the time 

aspects in regards to the empirical 

foundation.  

The research project is a cross-

sectional since the research question 

and the phenomena is explored at a 

particular time and seeks to gain 

insights of the current moment. The 

focus group interviews are 

conducted over a short period of 2 

weeks time. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Figure 7: Time horizon (Adapted from Saunders, 

Lewis & Thornhill 2009) 
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2.6. Research techniques and procedures  

The final and innermost layer of the 

Research Onion is the research 

techniques and procedures of the 

thesis. This layer involves the data 

collection and data analysis of the 

research, and thus explains how the 

thesis gathers and analysis the 

collected data. Additionally, it 

describes the characteristics, 

limitations and advantages of the 

chosen secondary and primary data. 

  

 

Primary data collection 

To answer the research question comprehensively, primary data is included. The primary data 

collection started with a three initial pilot interviews to obtain relevant information of pulses 

and consumers in Denmark.  

Interview with  restaurant owner, Henrik Lazlo. 

Henrik Lazlo is the co-owner of the popular and well-attended restaurants: Fishmarket, 

Cantina and Pastis in Copenhagen. Cantina was established in 2016, Fishmarket was 

established in 2010 and Pastis in 2006. The three restaurants are all considered to be highly 

successful and are inspired by the French and Italian kitchen. 

Interview with Lisa Lov       

Lisa Lov is the sous-chef at Relæ restaurant in Copenhagen. Restaurant Relæ is  Co-owned by 

director Kim Rossen and chef Christian Puglisi. Restaurant Relæ was awarded the Sustainable 

Restaurant Award of 2016, by The World’s 50 Best Restaurants (Theworlds50best, 2016) 

Interview with Dorthe Kloppenborg  

Senior Consultant, Dorthe Kloppenborg from the Danish Organic Association. 

 

Figure 8: Research techniques and procedures 

(Adapted from Saunders, Lewis & Thornhill 2009) 

 

Table 1: Pilot interviews 
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The preliminary pilot studies with industry experts Dorte Kloppenborg, Lisa Lov and Henrik 

Lazlo provided sufficient insights of pulses and the trends and behaviours among consumers. 

Pulses are not particularly considered to be strongly desired among the average consumer, 

quite simply in contrast to many commercial products, they are seen as partly negative 

compared to more favoured animal protein. 

 

Focus group-pilot interview 

A minor test focus group study was also conducted and relates to the primary data collection. 

The purpose of conducting a small-scale test study with a vegetarian and omnivore is to test 

the designed questionnaire in practice. Different parameters are deemed relevant such as 

interview checklist, responded understanding and reactions to the questions being asked as 

well as each question’s validity and reliability in relation to the data that is going to be 

collected. 

Focus group-interviews 

The appliance of the focus group interview approach has been chosen as method for the 

thesis’s data collection. Focus groups are considered to encourage group interaction and will 

thereby contribute to greater insights to why particular opinions are held (Blaikie, 2010, p. 

207). Krueger has defined the focus group as ’a carefully planned discussion designed to 

obtain perceptions on a defined area of interest in a permissive, non-threatening 

environment’ (Blaikie, 2010, p. 207). Through discussion and engagement with other 

participants on a specific field, people are considered to become increasingly aware of their 

opinion by reflecting upon their own viewpoint and ideas when confronted with contrary 

views, which leads to deeper insights. This is, however, if the social setting allows it to 

happen (Blaikie, 2010, p. 337). In this sense, this approach allows the facilitator to be guided 

to follow emerging themes that are relevant to the research and thereby attain thorough, deep 

and relevant insights throughout the focus group sessions (Blaikie, 2010, p. 207). The 

questions were asked as open-ended questions, which allows the participants to define and 

describe a situation or event and is additionally encouraging the interviewees to come up with 

extensive and original answers (Blaikie, 2010, p. 337). 
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Interviews with omnivores and vegetarians 

The primary data collection is conducted through four focus group interviews. The interviews 

were conducted through the semi-structured approach. The semi-structured approach allows 

interviewees the possibility to express their views in depth and in a natural way and it also 

advantageous because it allows the researcher the opportunity to probe after questions, when a 

more thorough explanation is needed to fully understand the underlying reason for the 

behavior (Saunders et al. 2009, p. 320) The researcher in this thesis holds the facilitation role 

throughout these focus groups, which involves ensuring that the group stays within the 

boundaries of the topics being discussed, while simultaneously being able to generate interest 

among the interviewees. In addition, the role as the facilitator involves including everyone in 

the discussion in order for all viewpoints to be heard and interpreted (Blaikie, 2010, p. 337). 

The focus group interviews each ranged within 33-50 minutes. By being structured and 

having conducted a preliminary pilot test, the structure for the four focus groups provided an 

ability to gain a deep understanding of all of the participants’ beliefs and thoughts about the 

questions. Two groups consisting of omnivores and two groups consisting of vegetarians were 

interviewed. All of the focus groups included three persons to ensure variation and different 

viewpoints.  

  



Christian Munch-Jakobsen  
Copenhagen Business School  
MSocSc in Service Management  
  24 

 

Figure 9: Focus group interview questions 
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Data quality issues:  

An important aspect and challenge of the primary data collection by semi-structured focus 

group interviews is the potential of occurring personal biases. In an effort to lower the 

personal biases, the use of preliminary pilot focus-group interviews has been done so that 

aspect such as the inexperience of the interviewer, the interview checklist, responded 

understanding and interviewees reactions to the questions can be tested prior to the primary 

data collection  (Saunders et al. 2009, p. 326). Within the nature of non standardized 

questioning style, such as the semi structured used in this thesis a problem occurs in relation 

to validity of the research, since the alternative researcher would perceive the collected data 

based on his or her individual perception of what relevant information to include  (Saunders et 

al. 2009, p. 326). 

 

In the case of sampling, the thesis has used the method of a  snowball sampling. This type of 

sampling can be a problem in terms of biases since ‘...respondents are most likely to identify 

other potential respondents who are similar to themselves…’ (Saunders et al. 2009, p. 240). 

   

Secondary data 

Secondary data is characterized as data that has already been collected for other purposes than 

one’s own research (Saunders et al. 2009). In relation to this, the secondary data of this thesis 

has been collected initially to provide a general overview of the chosen subject as well as to 

form the necessary basis for the starting point of the project. The used secondary data is 

presented in the below table  

 

European Commission (2015), Paris Agreement 

United Nations Framework Convention on Climate Change. (2015). Status of ratification. 

Wellesley, L, Happer, C, & Froggatt, A. (2015). Chatham House Report:  
Changing Climate, Changing Diets: Pathways to Lower Meat Consumption  

Blackmore, W, (2015). Takepart, China Continues to Eat More and More Meat and That 
Matters for Everyone.  

Thorsen, A, Mogensen, L., Jørgensen, M, Trolle, E,  (2012), DTU Fødevareinstituttet: 
Klimaorienterede kostråd, Aalborg Universitet  
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Økologisk Landsforening and GfK ConsumerScan, (2013). De økologiske arketyper.  

Beverland, P, (2014) ‘Sustainable Eating: Mainstreaming Plant-Based Diets In Developed 
Economies’, Journal of Macromarketing 

United Nations, (2014), Resolution adopted by the General Assembly on 20 December 2013, 
68/231. International Year of Pulses 

The Food and Agriculture organization of the United Nations, International Year of the Pulses  

Food and Agriculture organization of the United Nations (2013),  Current Worldwide Annual 

Meat Consumption per capita, Livestock and Fish Primary Equivalent, Food and Agriculture 

Organization of the United Nations 

 

2.7. Sub-conclusion  

Summing up, the research philosophy applied in this thesis follows a social constructivist 

perspective where knowledge is created together with the conducted qualitative interviewees. 

The construction of knowledge is thus based on an interpretivist perspective, where reality is 

constantly changing and socially constructed. The research approach follows the inductive 

approach, which favours small samples and deeper insights and seeks to make generalizations 

from an individual case. As such, data is collected and the primary goal is thus to develop 

theory based in the data analysis.  Moreover, the thesis is an exploratory study and adopts a 

grounded theory approach as its research strategy. The methodological choice is a qualitative 

mono-method, which allows the identification of sincerely rooted values and feelings, which 

needs an  in-depth investigation of the phenomenon rather than substantial amounts of 

quantitative data. The time horizon of the thesis is cross-sectional, as it focuses on an 

identified issue that exists at this current time and in this case it is essential to acknowledge 

that the thesis is only investigating part of the issue of promoting pulses among consumers, 

which will make an impact on the data. Finally, it is perceived that the support of the 

Research Onion, the data collection techniques and analyse procedures used in the research 

are preserved in sound manner and it is additionally possible to align the overall philosophical 

direction of the thesis. As such, the purpose for applying the Research Onion is to ensure that 

the possibilities and limitations of the resultant outcomes as well as the knowledge produced 

Table 2: Secondary data 
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throughout the thesis will be subject to a higher validity. This leads to a valuable and 

comprehensive conclusion as well as more approachable future recommendation.  

3. Theory 
 

The preliminary pilot studies with industry experts Dorte Kloppenborg, Lisa Lov and Henrik 

Lazlo were able to provide some insights of pulses as well as the primary current trends and 

behaviours among consumers. The main findings from these initial pilot interviews included 

the acknowledgement of the fact that pulses are not considered to be a strongly desired 

product among the average consumer. In fact, pulses are often perceived quite negative 

compared to more favoured animal protein. 

 

Through literary reviews, it was found that there does not currently exists sufficient theory 

and theoretical frameworks to promote pulses in Denmark. Guided by pilot studies and the 

importance of health, negative perceptions and intervening with dietary behaviour, theories 

within behavioral science were found relevant for exploring the subject of this thesis. In 

recent years, several theories within behavioral science have been developed and there has 

been an increasing general interest in the matter of health behaviour (EUFIC, 2014). 

According to the European Food Information Council (EUFIC, 2014), more than 60 socio-

psychological models and theories have been identified within behavioral science, which have 

primarily been applied as a basis for creating health promotional programmes(EUFIC,2014). 

In this sense, there exists a substantial evidence base that behavioral theories used in the 

designing phase of a health promotion program improves the effectiveness of the program 

ones implemented (EUFIC, 2014) 

 

Two theories were identified to be particular relevant for this study and have been chosen 

because of their focus on social influence and health intervention. The two theories, Winett et 

al. (1995), Enhancing social diffusion theory as a basis for prevention intervention: A 

conceptual and strategic framework and Robert J. Haggerty article ‘Changing lifestyles to 

improve health’ operates in the field of advanced study in the behavioral sciences and applied 

and preventive psychology’ will be applied in this thesis to seek for further understanding 

within the empirical data. These two authors combines and present relevant strategies for 
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health intervention through a combinations of theories such as diffusion theory, social 

cognitive theory and social learning theory.  

The important point here is that these theoretical perspectives are deemed relevant to explain 

and gain a deeper understanding of the findings in the thematic analysis of this thesis. The 

most relevant findings from both theories have been extracted to apply for the research field 

of this thesis and gather an initial understanding of which strategies that can be considered 

relevant when focusing on increasing the consumption of pulses among Danish consumers. 

As such, strategies for change behaviour as well as strategies for health intervention through 

dietary change are both considered to be highly relevant theoretical aspects for discovering 

and investigating the research question of this thesis. 

 

The theories will be described in the following section:  

The first perspective to be explained is from Robert J. Haggerty, in his article ‘Changing 

lifestyles to improve health’, he identifies the challenges and methods for changing lifestyles 

and reducing hazardous environments must be done through a combination of methods rather 

than rely only on health education, important as that one method may be. Haggerty explains 

how education, social learning, new technology, government interventions and political action 

all play an important part in changing lifestyles (Haggety, 1977, p. 180). They are all of great 

importance, and Haggerty (1977) identifies social learning theory as an essential aspect of 

behavior change to improving a healthy lifestyle. Social learning or behavior modification is a 

comprehensive theory of how behavior is learned and changed (Haggerty, 1977) ‘…social 

learning recognizes that behavior is influenced by its consequences…’. (Haggerty. 1977, p. 

281)  

 

Complex arrangements of events must occur before a stimulus can be received and the 

stimulus is particularly effective if provided by a person (model) that exhibits the desired 

behavior (Haggerty 1977, p. 281). Through concepts such as guided participant modelling, a 

model or teacher can demonstrate the desired behavior in graduated amounts to increase the 

adoption. The participant stimulus can come from many different sources and be in the nature 

of personal models, reading or other medias. Haggerty (1977, p. 281) further informs of the 

importance of reinforcements, the behavior must be followed by reinforcements to sustain in 

the desired state. The reinforcements can be internal or guided by oneself or external, which 
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means that the recipient can self-reinforce their behavior. If the participant is part of a social 

group where the new behavior is present, then this is particularly powerful because the social 

members in the group can serve as models themselves are thereby working as natural 

reinforcement of the behavior within the group (Haggerty, 1977). The spreading of an 

innovation is effectively done through social groups and participant modelling.  

 

The second theoretical perspective to be explored is from Winett et al. (1995): Enhancing 

social diffusion theory as a basis for prevention intervention: A conceptual and strategic 

framework. Social diffusion theory is recognized in large as an approach for disease 

prevention health promotion efforts (Winett et al., 1995). Winett uses concepts and strategies 

from social cognitive theory, behaviour analysis, social psychology, and social marketing to 

provide basis for social diffusion theory and technology and used within organizing heuristic 

of a stages of change model and identifying elements preceding behaviors. Winett et al. 

(1995) stress the importance of behavior analysis (operant psychology) and social psychology 

and its way to  contribute to the greater effectiveness of diffusion interventions. Near-peer 

models within a network can be viewed as “change agents” or “mediators” of change. Of 

great importance is the education of peer mediators, especially for health behaviour change. 

The goal is to change behaviors and sustain it, if the innovation includes complicated 

repetitive behavior, high barriers and initially negative outcomes, then the use of guided 

practice and feedback is urgent, as Winett clearly explains: 

“Adoption of other innovations involving more complex behavioral 

performance often will require guided mastery experiences with feedback and 

reinforcement. Such experiences may be initiated and sustained through media 

contact or interpersonal interactions (Bandura, 1986), but actual adoption 

often requires ongoing interaction of a particular kind. Simple one-time 

exhortations are often insufficient to promote adoption” (Winett et al. 1995, p. 

236) 

Social influence is highest between persons with similar characteristics such as age, 

socioeconomic status and lifestyle. Particular those characteristics directly related to target 

behaviors is important, so that a natural communication between mediator and peer is meet 

(Winett et al. 1995). The process of matching mediator with peers leads to higher peer self-

efficacy and outcome expectancy of form individuals and increase the behavior change 
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(Winett et al., 1995). '...for individuals who are somewhat knowledgeable about the pros and 

cons of an issue or opposed to an issue or behavior, a two-sided communication discussing 

costs and benefits is more persuasive and not easily dismissed out-of-hand’ (Winett et 

al.,1995, p. 237), hence 2-sided communication strategies influences outcome expectancies. 

The use of moderate fear arousal can be effective if the person believes the event could 

happen to them, however strategies for change must be presently subsequently presented as 

the solution. ‘Innovations perceived as simple to use and triable (before full-scale adoption) 

are more likely to be adopted, and innovations that yield readily observable outcomes are 

more likely to be retained’ Winett et al. (1995, p. 234). Additionally with the use of 

exhortation and modeling along with successive approximation strategy private behaviour can 

be sustained. A hierarchy of small task leading to more difficult does this, however multiply 

contact between mediator and target initially is vital for task completion, correction of 

problems, additional information and modeling and feedback and reinforcement (Winett et al., 

1995). ‘The peer mediator's task is to reinforce (praise, other positive feedback) the 

individual's decision and commitment to adopt the innovation and, most significantly, through 

at least one other face-to-face contact provide corrective feedback and differential 

reinforcement for the initial action steps, a prime strategy to increase self-efficacy’ (Winett et 

al., 1995, p. 241). The use of peer mediators was a prominent strategy for behavior change 

and social diffusion is ineffective without peer mediators. It is essential that the peer 

mediators have been educated and can provide the correct information for the desired 

population group at their specific stage.  

 

The relevant aspects of behaviour change and intervention have been expressed in the above 

theoretical perspectives. Through the collection of empirical around daily dietary behavior in 

Denmark, the goal of this thesis is to gain and develop a more thorough and fine grained 

understanding of dietary changes, to design strategies to effectively increase consumption of 

pulses in Denmark  
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4. Data Analysis  
The following chapter will provide a thematic analysis of the primary data that has been 

collected by conducting two qualitative focus group interviews of respectively omnivores and 

vegetarians. The data has been organized and analysed by applying the qualitative software 

program Nvivo. In addition, the phases of thematic analysis (Braun & Clarke, 2007) has been 

applied as a tool to structure the data in terms of carrying out the analysis of this thesis in a 

systematic and rigorous way. Hence, the Phases of thematic analysis approach is deemed 

essential to ensure a structured analytical process by continuously recognizing the advantages, 

common pitfalls, and disadvantages of a thematic analysis. For this research, the thematic 

analysis will be applied in accordance with the theoretical perspectives described and 

illuminated previously and will follow a grounded theory perspective. It was possible to 

derive nine recurring themes in the thematic analysis. These nine themes were all found 

highly relevant, as they are considered to have a significant impact on Danish consumers’ 

dietary behavior. The nine themes include the following: 1) convenience as a driver, 2) 

environment and sustainability as a driver, 3)  protein as a driver, 4) taste as a driver, 5) 

health as a driver, 6) ethics as a driver, 7) informational influences, 8) social influence and 9) 

engagement influence. Each of these nine themes has embedded sub-themes, which are 

described and elaborated in the following sections.  

4.1. Data coding:  

Both theory-driven and data-driven codes are recognized in the thesis. Theory-driven coding 

of the collected data is possible to derive, as the empirical data is coded and connected to the 

theoretical perspectives of the thesis, and thus aims at answering the research question more 

in-depth. These derived theory-driven codes are fixed as they refer to the selection of 

contexts, as by virtue of the thesis’s research question are themes that are known before 

conducting the empirical data, as well as the encoding thereof. In this way, theory-driven 

coding helps elucidate patterns in the data collection. In contrast to the theory-driven coding, 

data-driven codes, that arrive inductively, are also recognized, as they describe other aspects 

that appear frequently in the empirical data and are not included in the initial thoughts of the 

subject of the thesis. These data-driven codes are essential to derive, as they ensure that trends 

and patterns affecting the thesis’s research question are not overlooked. 
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The thematic analysis is one of the fundamental and primary analysis of this thesis in terms of 

its qualitative research (Braun & Clarke, 2006 p. 78). This type of analysis is an effective tool 

to explore and gain deep insights of the collected data. "Thematic analysis is a method for 

identifying, analysing and reporting patterns (themes) within data. It minimally organizes and 

describes your data set in (rich) detail" (Braun & Clarke, 2006). As such, the thematic 

analysis is contributing to an increased chance of ensuring that the data is analysed in rich and 

meaningful details. 

As a researcher, personal judgment is considered to be necessary for determining what a 

theme can be identified as throughout the data collection. Braun et al. (2008) argue that there 

do not exist any right or wrong methods for determining the prevalence of themes in thematic 

analyses. However, it is highly important that the researcher is consistent in the selection 

process of different themes. A theme can identified if repeated patterns of meanings 

throughout the dataset appear. In this sense, the importance of a theme is not necessarily 

dependent on quantifiable measures, but also on its relevance to the research question of the 

thesis. In this way, the thematic analysis is primarily inductively driven, but it is additionally 

driven by the research question of the thesis. By carrying out an inductive procedure, it is 

highly possible to derive new theoretical concepts when conducting the thematic analysis. 

Therefore, the prevalence of themes is discovered and acknowledged if several of the 

interviewees share the same viewpoint.  

The empirical data consists of a small qualitative dataset. The primary purpose is to dive into 

the various themes of the qualitative data collection. Thus, it is not the intention to deduce and 

generalize tendencies from the thesis’s empirical data collection.  

The following section will provide a thorough analysis of the collected data from the four 

qualitative focus groups sessions. As such, the data will be analysed through a thematic 

analysis, which identify motivational drivers and barriers that influence the interviewees. 

Moreover, the analysis of this thesis follows the phases of thematic analysis, which is 

illustrated visually in the below. The phases of thematic analysis approach has been applied to 

obtain a coherent and consistent analysis.  
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Figure 10: Phases of thematic analysis  (Braun & Clarke, 2006)  

 

NVivo 

The coding of the empirical data collection is carried out through the software program 

Nvivo. Nvivo supports a systematic analysis of the qualitative data by applying search and 

visualization functions. The audio files of the interviews are uploaded into the Nvivo software 

followed by a transcription and coding, which also was possible through the appliance of 

Nvivo. As such, the coding in Nvivo is supported by word searches, comparative functions, 

and theme categorization. In this way, it supports the researcher with a structured overview of 

large datasets. Finally, Nvivo ensures a comprehensive, and extremely efficient overview of 

all the empirical data and derived themes while additionally being able to look up important 

statements. As such, the content of each quotation can be revised and reviewed in a fast and 

efficient manner to ensure that the context of the original data remains. This also ensures that 

biases are minimized. 

4.2. Phases of thematic analysis 

Phase 1: Familiarizing yourself with your data  

To attain a thorough understanding of the dataset, repeated listening of the recordings of the 

focus group session has been conducted. Moreover, the repeating listening of each interview 

is carried out to ensure the original nature of the data as well as to ensure that each interview 

is properly transcribed. 
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Phase 2: Generating initial codes  

Through the coding of the empirical coding, a number of trends and patterns are derived, as 

they are related to the research question. In order to attain an overview of all the transcribed 

data, all notes were reviewed. The initial coding has been conducted by systematically going 

through the empirical data while collecting references and quotes of codes that appears 

interesting to analyse. These references are placed into different broader themes and 

subthemes depending on their meaning. The full overview of the initial coding from all focus-

group interviews can be found in appendix 1. The meanings and messages within each 

reference are often of multiple natures and can due to the multiple meaning be connected to 

various themes. In order to illustrate the initial reference collection process, an example of the 

coding in Nvivo is illustrated in the figure 11 below. The following figure illustrates the sub-

theme; engagement influence. As such, the figure illustrates how Nvivo supports the 

researcher in keeping the collected references together in a sub-theme. In the below example 

the gray highlighted text ‘Internals\\Focus Group\\Omnivore focus group 1 - § 2 references 

coded [ 2.16% Coverage] Reference 1 - 1.37% Coverage ’ describes the origin of the 

reference and coverage percentage, which is in this case the first omnivore focus group 

session. In this sense, Nvivo makes it possible to locate each reference and thus relate it to the 

source interview, which assists the researcher in keeping an overview of the original content. 
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Phase 3: Searching for themes  

This third phase arises when all data have been initially collected. The references in the sub-

themes are reviewed and connected under different theme-piles into an initial collection of 

candidate themes with underlying sub-themes consisting of underlying references. By 

reorganizing the coded data in terms of grouping them into themes in order to reveal patterns 

Figure 11: Example of coding - engagement influences 
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in the empirical data, numerous themes were generated. Figure 12 below visually illustrates 

this phase in the analysis. Finally, this stage is considered as the final stage of collecting data, 

which means that no data is abandoned at this point, and the analysis of the thesis starts when 

the researcher reflects, divides and forms the overarching themes (Braun & Clarke, 2006).  
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Phase 4: Reviewing themes  

In this phase, a refinement of themes has been conducted. Initially, all the collected data have 

been read through and compared with their theme so that they appear in a consistent pattern in 

relation to their theme. In the subsequent process, the different themes are put into relation to 

the whole dataset, and here it is evident that the thematic map truthfully reflects the empirical 

as a whole. Additionally, themes and data that were not supported by sufficient empirical data 

in terms of recurring references were either re-edited or removed.  

 

Phase 5 and 6: Defining and naming themes and producing the report  

Throughout the four stages above, extensive defining, refining and re-allocation the essential 

themes has emerged from the dataset. Based on the data from the omnivore's focus groups, 

nine themes were resolved, 1) convenience as a driver, 2) environment and sustainability as a 

driver, 3)  protein as a driver, 4) taste as a driver, 5) health as a driver, 6) ethics as a driver, 

7) informational influence, 8) social influence and 9) engagement influence.  

Figure 12: Example of candidate themes and subthemes in the coding  
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The above blue final thematic map of the omnivores presents eight themes, which are derived 

by applying the thematic analysis. The size of the boxes is related to the amount of empirical 

data connected to each theme. The eight themes are illustrated with each of their internal sub 

themes. The following green final thematic map represents nine themes that are related to the 

vegetarians’ dietary choices, which are derived from the thematic analysis.   

 

 

 

 

 

 

 

Figure 13: Thematic map omnivores  
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Among the vegetarians, the same eight themes were identified as in the case of the omnivores 

with the appearance of an additional theme of: ethics as a driver.  

 

In the following sections, the final thematic maps of the omnivores and the vegetarians are 

presented by going through each theme and its underlying sub themes to explore what are 

considered to be most influential in relation to dietary choices among omnivores and 

vegetarians. 

 

 

 

 

 

 

Figure 14: Thematic map vegetarians  
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Convenience as a driver  

Convenience to purchase is derived to 

be essential when purchasing a food 

product. Many substituting food 

products are available within almost any 

food item, and therefore it is essential 

that the food item is convenient to get a 

hold of or else the interviewees 

underline that they will choose 

something else to purchase. The 

example of soymilk for vegetarians 

emphasizes the theme of convenience: 

"easy to get soy milk in the 

supermarkets”(VE2:SØR, 2016) and 

“sometimes it is just wonderful to buy where you shop’(VE2:MAL, 2016). Moreover, ease of 

preparation is derived as another key theme. This relates to the time spent when cooking a 

meal. In this case, it is perceived to be highly important that the consumer can prepare the 

meal quickly and easily otherwise the interviewees all agree that they are not interested in 

purchasing the product.  

 

The vegetarians are fond of premade pulses in cans, due to the fact that dried pulses takes 

extensive time to prepare, since many types need to be soaked and cooked beforehand. In this 

sense, the premade pulses are considered to be a better alternative when wanting to save time 

while cooking: ‘I don’t know if I want to make something with chickpeas tomorrow' 

(VE2:PET, 2016). In this sense, preparing pulses takes time and several of the interviewees 

underline that they do not wish to spend the needed time to prepare them. Another reason is 

the fact that the interviewees argue that they do not have the time to cook food that requires 

extensive preparation, which is why they favour premade pulses. Furthermore, the vegetarian 

and omnivore theme of convenience differs in the sense that the theme convenience to 

purchase and premade pulses only exist in the empirical data of the vegetarian group.    

 

 

Figure 15: Convenience as a driver,                  

omnivores blue box, vegetarians green box   
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Environment and sustainability as a driver 

The environment as well as the 

sustainable impact of food is additionally 

considered to be a theme when making 

choices about which food to eat: ‘…I like 

to contribute positively by lowering 

climate change through my diet' 

(VE1:ALE, 2016). Vegetarians are 

particularly aware of environmental 

issues and they are highly interested in 

sustainability in regards to eliminating 

food that is not sustainable. As such, they 

do not wish to contribute to harm the 

environment through their dietary 

choices. A shared argument between 

vegetarians and omnivores about 

elimination of meat is that one should use the knowledge of large CO2 impact of meat 

production as an additional informational source to promote pulses: ‘...if I am debating how 

meat is not good for them in any way and they have been using this for a lot of years, it is 

hard to convince them not to eat meat and they would never be convinced I could never 

convince them, but I think it is difficult to say, for me it is easier to talk about the 

sustainability effects’ (VE1:ALE, 2016). Confronting people with the argument of the 

damaging effect that meat has on the environment and instead consider being sustainable is 

considered to be a more easy-going subject to discuss due to the fact that information related 

to these issues are increasingly clear and factual. On an overall scale, the vegetarians are more 

concerned with the CO2 impact of the food items they consume compared to omnivores. 

 

 

 

 

 

 

Figure 16: Environment and sustainability as a 

driver, omnivores blue box, vegetarians green box   
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Ethics as a driver  

Ethics as a driver is related to animal welfare and 

defined as a wish not to contribute to human or animal 

pain or punishment through your diet. Ethics are 

particularly relevant in regards to the elimination of 

food items. The ethical themes that arose 

throughout the focus groups mostly concern the 

issue of animal ethics related to specific food items. 

For some of the interviewed vegetarians, their ethical stance is a primary influencer on their 

choice of food: ‘Actually ethics is just my number 1 priority and then I would not care about 

anything else for the things that I eliminated. I would eliminate it even if it had been healthy 

for me to eat’ (VE2:MAL, 2016). This particular theme within ethics is only noticeable 

among the interviewed vegetarians. As such, themes within the subject of animal or human 

ethical stance in relation to food consumption or diets, are not considered to be highly 

influential among the interviewed omnivores.  

 

Protein as a driver  

 

 

 

 

 

 

 

Overall, both the interviewed omnivores and the interviewed vegetarians consider protein to 

be an important part of their daily diet, as it is related to health and taking care of one’s body. 

Additionally, the interviewees emphasize that they have been adding products such as skyr to 

their diet partly due to the high level of protein: ‘I think I am on the skyr as well, I added it to 

my diet as I saw people started eating it and had much protein.’ (OM1:FRE, 2016). In this 

sense, protein is also perceived to be a good, safe choice for staying full over longer period of 

time. The vegetarian groups relates to plants and protein in terms of being aware of the high 

amount of protein in pulses and that they need the extra proteins for a diet when not eating 

Figure 17: Ethics as a driver, omnivores  

blue box, vegetarians green box   

 

Figure 18: Protein as a driver, omnivores  

blue box, vegetarians green box.   
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meat: ‘it has very high level of protein content, so yes that is important for me to and that it is 

a vegetable protein’ (VE2:MAL, 2016). The vegetarians perceive the high degree of protein 

in pulses as a main argument for promoting the product, especially towards other males: 

‘especially guys are very specific about their protein intake. If you tell them how much protein 

there are in these items, then they want to try them because they see them a cheap and healthy 

way to replace meat’ (VE2:MAL, 2016). In this way, protein is recognized to be important to 

a person that is concerned his or her wellbeing, and that is additionally concerned about being 

active, which all originates to the aspects of health.  

 

Taste as a driver  

Taste has been identified as a driver of 

change, since in several scenarios 

vegetarian and omnivores identifies that 

taste is the second most important reason 

for adding or elimination food. ‘I add new 

products mostly for the health reason but 

also because of the taste’ (VE1:LOU, 

2016). Taste is also defined as an essential 

driver stay with a food or in other cases 

eliminate is because of the taste: ‘Third is 

taste, if it does not taste good then I will not 

eat it that much. I bought some spirulina, 

which is super healthy, but I ended up not eating it all, because of the bad taste.’ (VE1:SIG, 

2016). Individuals do not tend to stay with a specific food if the test is not satisfactory or taste 

does the opposite, ‘I am going to stay with the things that I like and the taste.’ (OM2:CEC, 

2016).  In some cases the taste are the most import driver: ‘...my bar far first priority would 

be taste…’ (OM2:SVB, 2016). Generally speaking taste is an influential driver, with a total of 

19 citation related taste in the context of adding or eliminating foods 

Figure 19: Taste as a driver, omnivores  

blue box, vegetarians green box.   
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Health as a driver    

 

A small amount of the interviewees perceive pulses as particularly healthy, and believe that 

pulses have a positive effect on their body (self-image) if you eat a lot of them. 

Carbohydrates, white toast, and white bread in high amounts are unhealthy and can lead to a 

stomach-ache. Premade food that has been processed such as white ‘industrial produced’ 

toast and other processed food are viewed as unhealthy among most interviewees. 

Additionally, eating too much meat leads to the feeling of being unhealthy: ‘Especially meat, 

ground meat I could feel that is was not good for my body in terms of the feeling I had after 

consuming it' (VE1:SIG, 2016). In this sense, the interviewees are seeking a high intake of 

protein from their diet. This is particular relevant if one is an active fitness person. Health and 

wellbeing is most important for all of the interviewees. ‘For me the number one reason I 

would make a conscious choice about food would be health and well-being' (OM1:CHR, 

2016). This quote emphasizes a typical example of how both vegetarians and omnivores feel 

about their choices of nutrition and whether they are open for adding or eliminating a food 

item to their diet. Nine out of the twelve interviewed persons perceive health and their own 

wellbeing as the number one priority for adding a new product to their diet.  The remaining 

three persons view health and wellbeing as their second most important choice for adding a 

new product. Having acknowledged this, the majority of the interviewees are highly inspired 

by health, and are keen on trying new healthy to attain a positive health effect. It is clear that 

health or the healthiness of a particular product is perceived to be highly important when 

adding a product to one’s diet.  

 

Figure 20: Health as a driver, omnivores blue box, vegetarians green box.   
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Informational influences 

There exists a shared 

understanding among the 

interviewees when 

focusing on how to get 

influenced by the external 

environment; namely 

through different medias 

and social influencers: ‘I 

use the Internet a lot to 

find inspiration, blogs or 

Facebook are good’ 

(VE2:MAL, 2016), ‘I follow a group on Facebook and every day there is a new recipe and 

stuff’(VE2:SØR, 2016), ‘I try to develop to new kind of mix with beans and make up some 

new stuff or try some recipes I have been seeing online or heard from a friend’(VE1:LOU, 

2016), ‘I said to myself I love avocado and why not. I found this article on the Internet on 

Facebook’(OM1:CHR, 2016). 

Moreover, nutrition experts are perceived to be highly efficient source to refer to when 

wanting to influence other people's dietary choices: ‘For example if a friend tells me that skyr 

is not so good for you I would think ‘yes but whatever’. But if they back that up with a 

reference to for example that Christian Bitz actually said it is not so good to eat every day, 

then I would believe the person even more and then I would trust that’ (OM2:CEC, 2016). 

This quote is supported by the following statement: ‘if someone really know stuff about it, like 

a nutritionist, dietician, who is present in the environment it will influence my 

choice’(OM2:CEC, 2016). In this way, specific famous nutrition experts such as Christian 

Bitz and Jamie Oliver are perceived to be valuable to refer to when discussing food choices or 

when discussing whether to add value to your actions and claims about changing your food 

habits.  

 

 

 

 

Figure 21: Informational influences, omnivores  

blue box, vegetarians green box.   
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Social influences 

It was possible to derive the tendency of social influence from the thematic analysis in the 

sense that the vegetarians have decided to become vegetarian due to a social relation. As such, 

deciding to become a vegetarian is mostly due to the influence of a family member: ‘My big 

sister was before, and my smaller sister became after me’ (VE2:MAL, 2016). and It is hard to 

say to people, especially if they love meat, it was easy for me because my sister was 

vegetarian and I did not really like that much.’ (VE1:LOU, 2016). Both the vegetarians and 

omnivores are influenced by their family members in regards to what to eat and they also seek 

inspiration and knowledge from their family when focusing on health. ‘So let's say, I think 

that people I know, my focus is always family related, so I see who lives longest and best. I 

would look at their diets and lifestyles’ (VE1:SIG, 2016).. Friends and their particular 

behaviours also inspire food choices, which influence both the vegetarians and the omnivore's 

through their habits in social setting and guidance in health relation. This also applies in the 

context of private partners. We see many instances where people become vegetarians because 

of the influence from their partners in terms of being inspired to try new foods: ‘My ex-

girlfriend knew a lot about food and we went vegan together and she introduced to chia 

seeds, and my family is also half veggie and the taught and told me a lot about it’ (VE1:ALE, 

2016) and ‘actually I still eat meat, I think it is maybe because I have a girlfriend that eat less 

meat as well’ (OM1:MEC, 2016). In essence, the interviewees underline that they are highly 

influenced and inspired by the food choices of their nearest peers, which is essential to bear in 

mind when focusing on how to promote pulses in the Danish market. 

Figure 22: Social influences, omnivores blue box, vegetarians green box.   
 



Christian Munch-Jakobsen  
Copenhagen Business School  
MSocSc in Service Management  
  47 

Engagement influences  

 ‘Of course you have to pick people where they are and not where yourself are, because 

otherwise you will not catch them. I would not persuade other to eat something they don't like, 

but it's way easier when you have something you really like and put a lot of love in the food 

and give it to them’ (VE1:LOU, 2016). Meeting people at their level with the right 

information leads to a more efficient and strong influence. In addition, the act of inspiring 

people through one’s own actions and habits is highly suggested by all the interviewees when 

trying to affect other people’s dietary choices: ‘If I should convince people to eat chickpeas I 

would say, I already do that and I would invite them over and make humus with them because 

then they see how easy it is’ and ‘Convince people by inspiring by your own actions and 

diet’(OM1:MEC, 2016). As such, people inspire other people by a combination of illustrating 

their own habits and food choices and by engaging them in a the collaborative process of 

cooking. 

 

Moreover, showing people the result of a plant-based diets through showing one’s own body 

transformation is perceived to be a highly beneficial argument for affecting change: ‘I did a 

bike race last year in France and it was a quite tough race. None of my friends thought that I 

could do this on a vegan diet. When they actually saw, and we started training up to this bike 

run, they could just see that this diet did not make less good than the other, actually it did the 

opposite thing. And we were a group of 8 people who did this race, 4 of them; they haven't 

completely shifted to becoming vegetarians, but they are really thinking about it’ (VE1:ALE, 

2016). The combination of aspects makes the message and thereby the influence stronger by 

Figure 23: Engagement influences, omnivores blue box, vegetarians green box.   
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being a visual inspiration through one’s own body transformation, health choices, and daily 

habits.   

 

A shared understanding between vegetarians and omnivores when trying to influence change 

among other people is inspiration through cooking; invite people over and make the dish. That 

is probably the best way to introduce food’ (VE1:ALE, 2016), ‘I would make a dish for her 

and then say, ahh you just ate fava beans did you not like it. Then she would say ‘oh yes I 

liked it very much’ (OM2: PER, 2016). This quote underlines that giving people the 

opportunity to try certain products by presenting them through one’s own cooking is 

perceived to be highly inspiring: ‘you give people an opportunity by making food for them, 

then you open the door to these products’ (VE2:PET, 2016). Another quotes supports this 

viewpoint: ‘I see it all the time, because people are always very firm about what they like and 

what they don't like, but then they taste it, and suddenly they like it’ (OM2: PER, 2016).  

The action of cooking with each others is perceived to be an influential approach for 

introducing new food products:  ‘I would cook them a dish or cook with them, give them some 

recipes, some nice ideas about how to make a good dish or whatever it is’ (OM2: PER, 2016). 

By sharing the experience of cooking is a way to influence people and introduce them to new 

foods. ‘I would promote pulses through cooking with my friends and making them taste 

different pulses and so on’ (OM2: PER, 2016). 

 

The overall story of this particular theme as well as its sub themes reveal is that it is 

considered essential to inspire people by one’s own actions. By introducing and cooking 

foods with people is the perceived to be the most efficient way of introducing vegetarian 

dishes, and thereof pulses: ‘If I wanted people to eat more, I think recipes or demonstrate it 

and serve it for people. I think a lot of people look at it in the supermarket and think, aha they 

look funny or pretty and then they would not know what to do with them. They would take 

them home and not use them because I think people don't know what or how to use them. If 

they could see some recipes or have it demonstrated, they see that it is delicious and easy to 

prepare and what you can do with it. I think it is more comprehensible’ (OM2:PER, 2016). 
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As such in many cases people have to acknowledge, experience and engage to be inspired to 

try new foods. Especially in the cases of pulses, and particularly omnivores don't really know 

where to begin.   

4.3. Sub-conclusion 

Dietary choices are considered a complex matter due to their various barriers of experience 

and knowledge and because of the many drivers and influences. Through the empirical data 

collection and the thematic analysis, nine themes have been identified. 1) convenience as a 

driver, 2) environment and sustainability as a driver, 3)  protein as a driver, 4) taste as a 

driver, 5) health as a driver, 6) ethics as a driver, 7) informational influences, 8) social 

influences, 9) engagement influences. In the following section, it is outlined why the nine 

themes have been divided into two broad groups in terms of internal drivers and external 

influences. The first six themes represent what the interviewees are internally driven by when 

either adopting or eliminating a food product from their daily diets.  Health was derived to be 

of high importance, as the subject of health was considered to be an significant influence and 

mentioned in 36 references. Thus, it is considered to the most influential factor represented by 

the amount of references. Taste as a driver is also of found to be important, but in the relation 

to adopting or elimination foods, taste are most typically rated secondary to health. The theme 

environment and sustainability is primarily related to the vegetarians, as they argue that they 

are highly influenced by environment and sustainability aspects of food production; especially 

in the case of eliminating products due to their negative environmental impact of CO2 

emission. The theme ethics as a driver was perceived to be highly relevant when focusing on 

eliminating food items and is not particular present when focusing on whether the 

interviewees are concerned about adding a food product. Moreover, it is only the vegetarians 

that have opinions about ethics and their food choices. The theme convenience as a driver 

deals with the importance of being convenient when purchasing a food product as well as the 

preparation time when cooking a meal. The theme, protein as a driver relates to the theme 

health as a driver in the sense that the food that is high in protein is perceived to be healthy. 

This theme is considered to work as a minor influence on dietary choices among the 

omnivores and vegetarians. 
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Finally, the three selected themes of informational influences, social influences, engagement 

influences are referred to as external influences due to their external nature to the individual. 

5. Discussion  
Until now, this thesis has investigated and derived tendencies that comprise internal personal 

drivers and external influences for dietary choices among Danish consumers with the goal of 

discovering how to increase the consumption of pulses. As the thematic analysis identified the 

existence of six internal drivers and three external influences for increasing the consumption 

of pulses, it is deemed essential to be aware of these drivers and influences prospectively. The 

following section aims to reflect upon, and critically discuss, the analytical findings that have 

been presented in the analysis above, which is based on a exploratory study. Issues such as the 

analytical process and resultant outcomes, their interrelation and methodological validity will 

be discussed further. As such, the main findings of the analysis will be discussed in more 

reflective and critical detail. Hereafter, it will be discussed what implication these analytical 

findings may have for future research. Finally, this discussion will lead to managerial 

recommendations and here it is essential to point out that these recommendations are 

considered to be limited by the nature of being an exploratory study, its chosen theoretical 

perspective as well as its analysis. 

5.1. A conceptual framework for changing behaviour to increase consumption of 

pulses in Denmark 

Throughout the analysis, it was identified that various drivers lead dietary choices, and 

especially the key driver of health is perceived to be the most important driver for individual 

dietary decision making and dietary change. The process of dietary change occurs through an 

interplay of internal drivers and the external influencers. The interplay occurs when the 

individuals seek external influencers for validation and inspiration about their dietary choices. 

A conceptual framework for changing behaviour to increase consumption of pulses in 

Denmark(table 1) has been developed based on the empirical findings of this thesis. The 

conceptual framework has been created to graphically illustrate how dietary behaviour 

changes are organized. The left side represents the internal personal drivers and their relative 

importance depending on their graphical sizes. The circles on the right represent the external 
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influences. The areas where the three circles meet is considered to be the optimal stage for 

externally influencing Danish consumers to consume and eat more pulses. All of the 

identified internal drivers and the external influences are discussed further in the following 

sections starting with the internal driver of health. 

 
Table 3. Conceptual framework for changing behaviour to increase consumption of pulses in 

Denmark 

5.2. The importance of health as a personal priority 

Several themes were found to drive personal behaviour for adopting or eliminating certain 

food products and as the analysis above illustrates, it is recognized that six internal drivers 

primarily drive people’s choices, which is identified in the thematic analysis. The six internal 

drivers are the following: 1) convenience as a driver, 2) environment and sustainability as a 

driver, 3)  protein as a driver, 4) taste as a driver, 5) health as a driver and 6) ethics as a 

driver. Moreover, it was found that vegetarians and omnivores are driven by many of the 

same personal drivers, they do however differ in two ways. Firstly, vegetarians are 

increasingly influenced by environment and sustainability aspects of food production, 

especially in relation to eliminating food items due to their negative environmental impact in 

terms of CO2 emission. Secondly, ethics as a driver only appears among the vegetarians and 
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are additionally recognized to be particularly relevant in relation to the elimination of food 

items. 

  

All of the identified drivers are considered to be highly important for the individual's decision 

making on on dietary choices. When comparing the six internal ‘personal drivers´, it becomes 

clear that health as a driver is the most important relevant and strongest driver among both 

omnivores and vegetarians for adopting or eliminating food items within the last 5 years. ‘For 

me the number one reason I would make a conscious choice about food would be health and 

well-being' (OM1: CHR, 2016). This quote emphasizes a typical example of how both 

vegetarians and omnivores feel about their choices of nutrition and whether they are open for 

adding or eliminating a food item to their diet. As such, nine out of the twelve interviewees 

perceive health and wellbeing as the number one priority for adding a new product to their 

diet. The remaining three interviewees view health as the second most important driver for 

adding a new food item.   

 

‘...I think to myself that I need to do everything I can do to be as healthy as I can be...’ (OM2: 

CEC, 2016) and ‘The most important is reason is health, I like to be healthy and are always 

keen on trying new healthy products...’ (VE1: SIG, 2016). In fact, a total of 26 references of 

the transcribed data collection indicated that health is identified as the main driver when 

focusing on dietary changes among Danish consumers. Additionally, a total of 36 references 

were related to health and is thus identified to be the most influential theme deduced from the 

thematic analysis. Moreover, protein as a driver is identified, which also fits the theme of 

health as a driver. All of the interviewees emphasized that they preferred a high level protein 

in their daily diet due to its high amount of vitamins as well as its ability to ensure a greater 

sense of satiety. Protein is thus perceived to be a healthy choice and additionally a critical 

need when being an active person. Furthermore, themes such as: taste as a driver, 

convenience as a driver, environment and sustainability as a driver and ethics as a driver also 

represent drivers of changes when focusing on either eliminating or adding a food item. These 

themes are however not considered to be as important as health as a driver as they are only 

mentioned in few cases to play a significant role when choosing to add or eliminate a food 

item.  
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Nevertheless, it is deemed essential to emphasize that even though health as a driver is 

considered to be the most influential driver derived from the thematic analysis, the other 

derived themes should still be recognized, as they play a role when identifying drivers of 

changing dietary choices. As such, when focusing on increasing consumption of pulses 

among Danish consumers, it becomes clear that including health in one's communication is 

essential. Another tactic is recognized to be the communication of the healthy benefits pulses 

are able to contribute with. This is in fact considered to be of utmost importance to include in 

the communication and promotion of pulses. In this sense, it is possible to conclude that their 

internal drivers, which they seek when making decisions about e.g. the adding of elimination 

of a food item, primarily guide people’s choices. Throughout this process, people seek to 

validate and reinforce these internal drivers externally and therefore in the case of promoting 

pulses; an effective strategy would be to outline the interrelation of health and pulses. 

5.3. The importance of validating personal perspectives externally 

It is essential to emphasize the differences between the acclaimed internal driving themes and 

the external influencing themes found in the analysis. As mentioned above, an individual 

seeks external validation to form their opinions. It is vital to understand and elaborate on this 

process to most effectively validate opinions, hence the goal is to change dietary behavior. In 

the following section, the three essential external factors to dietary behavior are described and 

discussed. 

 

The importance of reinforcing dietary choices through expert opinions 

The theme “informational influence” is deemed to be a representation of how people seek 

information about dietary behavior and which kind of information they are currently exposed 

to within the subject of matter. This particular theme is defined through how the interviewees 

learn about  dietary products and innovations through blogs, mass media, internet and 

restaurants. As such, this indicates that the interviewees are influenced and seek information 

and confirmation about dietary products through these types of informational sources ‘...if 

someone really know stuff about it, like a nutritionist, dietician, who is present in the 

environment it will influence my choice’ (OM2:CEC, 2016). In this sense, people seemed to 

be influenced by expert opinions and they seek validation these kinds of expert 

statements.‘...Also, I find a great deal of information through Jamie Oliver's online site, and 
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also through a Danish and a foreign food blogger…’ (VE2:MAL, 2016). As such, famous 

food experts and known chefs, such a famous chef Jamie Oliver, or the Danish well-known 

nutritional expert, Christian Bitz, are both considered to be influential sources.  

 

Expert sources are identified to be something people seek when figuring out which dietary 

choices to make. In addition, the interviewees underline that they are exposed to this kind of 

expert influence through extensive information on different blogs, TV or magazines: 

‘...actually I read an interview where a specialist explained how chickpeas and black beans 

almost have the same amount of protein as chicken. I have actually been buying pre made 

hummus because it is healthy’ (OM1:CHR, 2016). This quote emphasizes the fact that the 

interviewees are not only exposed to this kind of expert information, but also highly 

influenced on these expert advices when identifying the healthiness of a particular food item. 

Thus, people seek information about health through nutritional experts and are heavily 

influenced by these opinions.  ‘For example if a friend tell me that skyr is not so good for you 

I would think ‘yes but whatever’. But if they back that up with a reference to for example that 

Christian Bitz actually said it is not so good to eat everyday, then I would believe the person 

even more and then I would trust that.’ (OM2: CEC, 2016). Arguments that are supported 

with factual information from nutritional experts is something people use to validate their 

own beliefs about dietary choices, but also applied as an approach for validating claims within 

a social group. In this sense, participant stimulus can come from many different sources and 

be in the nature of personal models in the individual social sphere or in the nature of medias, 

Internet and so forth. Thus, informational influence is a representation of how factual 

information from especially nutritional experts views are valued in in the context of dietary 

changes and additionally how innovations and experiences may be initiated (Winett et al., 

1995, p. 236). By applying opinions from recognized food and health experts to validate 

personal perspective is deemed to be a key factor in influencing personal dietary choices 

among Danish consumers. 

 

The importance of social reinforcement 

The theme social influence is perceived to be a representation of how people are influenced 

by their social sphere. Social influences are how people are influenced through their social 

setting in terms of their partners, family, friends and colleagues: ‘...eating full grain pasta was 
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one of the changes he made, so I thought I should also try it, I mean you also saw it in the 

different medias on blogs and so on, there have been a lot focus on it…’(VE2: PET, 2016). 

The theme of social influences is the identified to be the second largest theme in the analysis 

with 31 references that relate to how people are influenced on dietary choices by a person 

from within their social sphere. 

Many cases showed how a person's family has particularly influenced their dietary choices: ‘I 

am a big fan of broccoli, I was introduced to it by my little nice…’(OM2: SVB, 2016), ‘...my 

focus is always family related, so I see who lives longest and best. I would look at their diets 

and lifestyles’ (OM2:SVB, 2016). The interviewees’ family are relevant when choosing 

whether to ad or eliminate food items, as families influence both the vegetarians and 

omnivores. Moreover, they seek inspiration from their family member and validate personal 

drivers from these groups. 

 

Several of the interviewed vegetarians argued that their choice to become a vegetarian was 

partially due to a family member that already was a vegetarian: ‘...My big sister was before, 

and my smaller sister became after me...’ (VE2:MAL, 2016). Moreover, in several cases the 

interviewees were introduced to pulses through a person in their family, ‘My sister was vegan, 

she has been shifting between vegan and vegetarian for the last many years. I have been 

looking a bit into her food and in the beginning when I was eating meat and she was a vegan, 

she was cooking lentils and stuff and told me about them’ (VE1: LOU, 2016) also ‘I was 

inspired from my sister, who are both vegetarians, so they use a lot of beans, lentils and 

chickpeas in recipes’ (VE2:MAL, 2016). Thus, close peers in a social setting are identified to 

be a powerful mediator for promoting a food item.  ‘I added in leaf celery, which I almost 

never ate. Some of my friends told me that it leads to an increased metabolism’ (OM1: FRE, 

2016). In this case, the person had his driver of health validated by his friends who told him 

about the fact that e.g. broccoli leads to increased metabolism and health, which made an 

impact on his dietary choices.  

 

The above references are just a minor extract of all of the references, which indicates that 

social influences are central to make an impact on dietary choices and when the goal is to 

change dietary behavior. In this sense, people’s social sphere is deemed important, as it is 

considered to be an efficient way to seek influential information: ‘...My boyfriend was a high 
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reason for my making the change, and also because I knew they were healthy and high in 

proteins’ (VE1: SIG, 2016) and ‘Also a good friend of mine lost a lot of weight because he 

did some changes in his diet, eating full grain pasta was one of the changes he made, so I 

thought I should also try it’  (VE2: PET, 2016). As such, people also act as mediators of 

change, as they also make an impact on their social sphere and thus influences people to 

change behaviour: ‘I did a bike race last year in France and it was a quite tough race. None 

of the my friends thought that I could do this on a vegan diet. When they actually saw and we 

started training up to this bike run, they could just see that this diet did not make less good 

than the other, actually it did the opposite thing. And we were a group of 8 people who did 

this race, 4 of them, they haven’t completely shifted to becoming vegetarians but they are 

really thinking about it’ (VE1: ALE, 2016). In this way, the mediator of change is thus 

illustrating how his personal health is influenced by his vegetarian diet. As such, his friends 

have their driver for health reinforced by seeing what a vegetarian diet is able to do and this 

vegetarian is thus modelling his friends’ perception of health.  

 

Additionally, the interviewees emphasize that they are influenced to try new innovations, 

habits, and changes through their social relations. The subject of social influence is 

considered to be particular relevant for this thesis. Thus, it is deemed interesting to include the 

application of a theory within social influence developed by Winett et al. (1995) & Haggerty 

(1977) to emphasize the importance of how social influence can be have a significant 

influence on dietary behavior.  ‘Near-peer models within a social network can be viewed as 

"change agents" or "mediators" of change’ (Winett et al(1995, p. 234). This particular theory 

explains how mediators of change should be educated to make an influence and it is 

considered to be a prominent strategy for behavior change and social diffusion. By applying 

this social learning theory (Haggerty 1977), it is possible to enlighten and provide 

justification towards why a person's social sphere is deemed influential in relation to dietary 

choices, as it was also found in the analysis. In order to efficiently influence people, the 

mediators must exhibit a desired behavior‘...My big sister was before, and my smaller sister 

became after me.’ (VE2:MAL, 2016). In this case, the big sister of one of the vegetarians is 

thus identified to be the mediator of change, as she has had a significant influence on the 

interviewee’s choice to become a vegetarian herself. ‘Particularly effective stimuli are given 

by models (i.e., someone who exhibits the desired behavior’ (Haggerty 1977, p 281). Haggerty 



Christian Munch-Jakobsen  
Copenhagen Business School  
MSocSc in Service Management  
  57 

(1977, p 281) additionally underlines the importance of reinforcements, as the behavior must 

be followed by reinforcements to sustain the desired state. In a participant's social sphere it is 

possible to lead to higher change behavior due to the natural reinforcing effect of a group 

dynamic (Haggerty 1977). Moreover, in social groups age, ethnicity, gender and personal 

interests are important, as being near in proximity and in frequency is deemed to increase 

adoption of a particular behavior (Winett et al.1995). Thus, the social sphere  is considered to 

have a high influence on dietary changes. As the main findings of the analysis illustrated, 

there are several drivers to dietary changes, which makes it a complex matter. In addition, if 

changes include complicated repetitive behavior, high barrier or initially negative outcomes, 

such as eating pulses, then the use of guided practice and feedback is urgent, which is 

provided by the social sphere of the particular group (Haggerty, 1977). 

 

The importance of engagement to influence personal dietary choices 

Throughout the focus group sessions, the following question was asked: ‘If you currently eat 

any form of pulse, either regularly or occasionally, is there anyone who influenced your 

decision to eat pulses and what argument would you use to persuade others to start eating 

them?’ (Focus group questionnaire). It was found that all of the vegetarians identified the 

actions of cooking to be an inspirational way to influence people to eat more pulses. ‘Through 

inspiration in general, convince through inspiration and that could be both by cooking with 

them for example’ (VE1:ALE, 2016). In this case, the respondent explains how one is able to 

inspire others through one’s own habits as well as introducing new food items through a 

collaborative action, such as cooking together. Additionally, four out of the six interviewed 

omnivores suggested that influencing and inspiring to eat more pulses should be done through 

the action of cooking together  ‘I would promote pulses through cooking with my friends and 

making them taste different pulses and so on. Definitely by cooking with them.’(VE1:SIG, 

2016). By cooking with people, you engage them in a shared activity ‘I would talk about the 

health and make the dish for them and invite people over and make the dish with them. That is 

probably the best way to introduce a food’ (OM1:MEC, 2016). Other quotes underline this 

argument: ‘Yes cook it together with them, to show that it is not that difficult to try new items’ 

(OM1:FRE, 2016). These quotes emphasize that the most efficient way to influence dietary 

behaviour as well as to reinforce personal drivers and introduce pulses to others is through 

collaborative cooking. In other words, by cooking with the person, you are trying to influence 
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and thus providing him or her the opportunity of trying these products, is perceived to be 

highly inspiring and an efficient influencing mechanism. The theory of Haggerty (1977) 

explains that: ‘guided participant modeling leads to increased behavior influence and 

reinforcement’ (Haggerty, 1977, p. 281). As such, the model or teacher can demonstrate the 

desired behaviour in graduated amounts to overcome adoption hurdles or barriers by sharing 

the cooking experiences. If the behaviour is  presented in graduated amounts, then it leads a 

higher appreciation of the presented behavior, such consuming and preparing pulses. With 

complex behavioral changes, such as shifting from animal-based protein to plant-based 

protein of pulses, huge initial barriers exist, especially if you should make them yourself ‘I 

never really taken that to me as a dish I make. I would say the main reason is that in my head 

I think it is too much work’ (OM1: CHR, 2016). In this sense, the act of cooking together 

decreases these initial barriers and instead creates an interpersonal environment where guided 

practices are introduced, and it is able to provide feedback and reinforce the behaviour 

(Winett et al. 1995). 

 

The three above presented external influencers are found to be key to dietary choices, due to 

the fact that the individual seeks these factors when wanting to validate their dietary choices 

and when seeking inspiration about them. The themes are interrelated as they work together to 

help the individual to form his or her opinions. For the purpose of  increasing consumption of 

pulses in Denmark, it is found that strategies that are include expert reinforcement, social 

reinforcement and engagement through cooking are more likely to change dietary choices to 

favour pulses. 

5.4. Theoretical contribution 

Winett et al. (1995) and Haggerty (1977) have contributed with an overall understanding of 

the social dimension of changing behavior in terms of emphasizing the effect of mediators of 

change, which relates to how behaviour and innovations are introduced and reinforced by 

people who act as these mediators of change. In relation to this, this thesis presents a finer 

grained view of what has to happen if one is going to change their thinking and behavior 

about dietary choices.   
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5.5. Recommendation to management  

The derived analytical content and thus the conceptual framework is considered to be highly 

relevant for managers that work with promoting food items. This is due to the fact that the 

conceptual framework is able to guide managers in terms of indicating how behavior change 

in relation to dietary choices are influenced. As such, the conceptual framework is a graphical 

representation of how dietary behaviour is organized, driven and influenced. A combination 

of approaches are illustrated in the framework and they can be considered to work as a 

strategy for increasing the number of people who engage in the behaviors of eating pulses. 

Important extracts of the conceptual framework include e.g. that messages of pulses should 

focus on their relativeness to personal dietary drivers. Particularly the internal driver health 

and its nutritional benefits such as protein, mineral and vitamins should be included in the 

messages of pulses, as health is identified to be the most important driver for dietary changes 

among Danish consumers (FAO, 2016, B1). As illustrated in the conceptual framework for 

changing behaviour to increase the consumption of pulses in Denmark, a combination of 

external influences is considered to be the optimal strategy for changing behaviours. In the 

following three paragraphs examples will be given to emphasize how a strategy for promoting 

pulses could initiate either only one, two or all three of the external influences. In this sense, 

an effective strategy for promoting pulses in the Danish market should include the following 

external influences: 

1) An inclusion of dietary experts such as chefs, nutritionist and dietary experts in 

relation to the communication or promotion of pulses, as it is deemed to activate the 

use of the external expert influencer.  

2) Promoting pulses through a series of online cooking programs, where known chefs 

instruct people how to make and create specific dishes that includes pulses, as this is 

considered to activate the external influencer of engagement and the expert influencer. 

3) Promoting pulses through a recurring cooking class where people meet up in a 

physical space or in a class online. In this case, it is essential to highlight the 

importance of the social interaction among the cooking teacher and the individuals 

joining the class. In this way, a proper interaction is nurtured, and the instructor can 

thus target individuals with the right information about pulses and its nutritional 

benefits. It is thereby possible to provide corrective feedback depending on their 

experiences with pulses. 
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The above recommendations should be considered as a hypothetical case, which is guided by 

the analytical findings of this thesis and thereby of the parameters that influence dietary 

choices among Danish consumers. Moreover, it is important to emphasize that managers 

should consider applying additional tools such as Social Marketing to produce a more 

comprehensive approach as well as taking parameters such as product, price, promotion, place 

and positioning into consideration.  

 

Generalizability  

The delimitation related to generalizability is deemed essential to discuss. The fact that the 

conceptual framework is developed with the aim of increasing pulse consumption in the 

Danish market, it is interesting to generalize the study to as many relevant companies 

possible. In relation to this, the framework focuses on dietary changes within pulse 

consumption and is likely to be relevant for promoting other types of dietary behavioral 

changes. Other types of dietary changes with health as a primary internal driver could include 

behaviour change within lifestyle choices and activities (e.g. change fitness, relaxations, 

sports and living on the countryside). 

5.6. Methodological considerations  

This section will discuss the quality of the qualitative research in terms reliability and validity 

of the study. Secondly, the limitation of applying a mono method research strategy will be 

discussed.  

 

It is relevant to underline that is considered impossible to completely ensure credibility of the 

thesis’s findings, however, there exist numerous ways for reducing the risk of misinterpreting 

the findings or drawing incorrect conclusions. In this case, reliability and validity are most 

common connected to positivism  (Saunders et al., 2009, p. 191). Nevertheless, some social 

constructivists have adopted both positivist terms to fit their own view of the world and this is 

therefore considered interesting to include the two terms in this thesis. Reliability is related to 

whether another researcher is able to repeat the conducted research of this thesis in terms of 

deriving the same results as the research was replicated. It is additionally related to whether 

there exists transparency in how the data is collected (Saunders et al., 2009, p. 192).  As such, 
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it is recognized that biases are inevitable and that the interpretation of the focus group 

sessions is a subjective task that is possible to be carried out differently by other researchers. 

When focusing on the reliability of the analytical findings, it is essential to illuminate that the 

thesis is transparent in the description of its data collection and data processing in order to 

strengthen the reliability.  

 

Moreover, it is relevant to mention the validity of the thesis’s research. This is related to 

whether the research is measuring what was intended to be measured and thus ensure that the 

reality that seems true is communicated (Saunders et al., 2009, p. 193). Internal validity is 

often related to quantitative research as it is concerned with how the quality of the research is 

possible to be strengthened. In the research of this thesis, an iterative process is applied to 

ensure a link between the research question, theory, data collection and the analysis, which is 

considered to increase the validity of the empirical data. 

 

In addition to the above, it is relevant to discuss whether the appliance of quantitative 

methods could have contributed with analytical findings, as the qualitative research of this 

thesis possess limitations in terms of prejudices, pre-understandings and biases. Do to the 

time limitation of the thesis; the interview sessions were limited and it was not possible to 

conduct a longitudinal study. If doing a longitudinal study, it would valuable to add more 

quantitative research methods, as it is considered to increases the understanding of the derived 

themes more thoroughly.  

5.7. Testing theoretical perspectives 

This exploratory study has generated a direction for guiding future work in promoting pulses 

in the Danish market by identifying internal drivers and external influences for dietary 

choices and behavior change.  To validate the apparent relationship or connection among the 

emerged categories future test must be conducted to conclude that there exists an actual 

relationship. Also by testing the propositions that emerge inductively from the data in terms 

of seeking alternative explanations and negative examples that do not conform to the pattern 

or relationship should be tested. Alternative explanations frequently exist, and only by testing 

the propositions that have been identified in the study will enable other researchers to 

formulate valid conclusions (Saunders, 2009, p. 495). In grounded theories, a likely approach 
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combines elements of deductive approaches in the process of developing a theoretical 

position, which is tested for its applicability through subsequent data collection and analysis 

(Saunders, 2009, p. 490). In this thesis the use of deductive approaches has not been used to 

test the developed theories. In this sense, by conducting the research of this thesis based on a 

broader sample of participants as well as applying a deductive approach are considered to 

provide an ability to test the created theories, and thus be able to confirm or reject the 

generated theories, while additionally generalize tendencies based on the theoretical 

perspectives. 

6. Conclusion  
A significant gap between the signed climate deal of the COP21 and the proposed emission 

reductions strategies of keeping below the 2°C temperature rise remains to essential to be 

aware of. On this basis and effect of global warming, the Danish Ethical council addresses the 

topic of CO2 heavy animal proteins, which is considered to contribute intensively to climate 

change. The Danish Ethical council points out the relationship between contributing to global 

warming and thereby hurting other people and therein lays the ethical problem. By focusing 

on changing diets in Denmark to increase plant based protein at the expense of decreasing 

animal based protein, it is perceived to lead to a better health for the individual while 

simultaneously lowering the environmental footprint. DTU Food Institute found that the 

average individual could lower his or her footprint on the climate with 23% if he or she chose 

to adopt the current public dietary guidelines. In addition, the individual is able to contribute 

positively to the current existing reductions gap of the COP21 strategies.  

 

The 68th UN General Assembly has declared 2016 as the “International Year of Pulses”. 

Pulses are a subgroup of the legume family and have nutritional benefits of high amount 

protein, mineral and vitamins. In this sense, pulses are considered to contribute to numerous 

positive effects for the environment, as they are a environment friendly healthy protein 

source. An efficient way to decrease CO2 emission and incidence of several type of lifestyle 

diseases is to increase the number of people who engage in the behaviors of eating pulses. As 

such, this thesis were inspired by the above problems and aimed to generate insight about the 

research question: What strategies could be implemented to increase consumption of pulses in 

Denmark? 
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The research design of the thesis is embedded in a social constructivist perspective in which 

knowledge is socially constructed. An inductive research approach is applied and merged 

with a grounded theory strategy with the goal of collecting data to establish some relevant 

knowledge and theory within this subject of matter. A qualitative methodology enabled to 

seek for deeply rooted dietary decision making were chosen and achieved by conducting 4 in-

depth semi-structured focus group sessions with omnivores and vegetarians. The focus groups 

are analysed by applying thematic analysis, which revealed that behavior in dietary decision-

making are driven and influenced by several internal and external factors. The key driver of 

health proved to be the most important driver for the individual. By applying theoretical 

perspectives of Winett et al. (1995) and Haggerty (1977) and combining them with the 

empirical work of this thesis, it was identified that the individual is influenced and driven to 

seek to validate beliefs and drivers through external environments. As such, people’s dietary 

choices are influenced most effectively through three different external influencers. First, 

recognized expert opinions should be included, as they are identified to be highly valued and 

it was additionally found that in the case of dietary choices, people seek guidance from these 

food and health experts to validate their personal drivers. Secondly, it was found that through 

the act of engagement, more specifically collaborative cooking, people’s dietary choices 

could be influenced. By introducing a behavior through a shared experience potential barriers 

to the particular behavior can be reduced and through participant modelling and 

communication, a higher appreciation of the behaviour found. Lastly, the importance of social 

reinforcement was found essential, as people are influenced by their social group, in the sense 

that people act as peers and mediators of change within their social spheres. In this sense, the 

key aspects of the external influencers include that they often interrelate, as they work 

together to help the individual form dietary opinions. As such, an efficient and successful 

strategy to promote pulses is considered to involve all of the three external factors to make a 

significant impact. Based on the findings above, a conceptual framework for changing 

behaviour to increase consumption of pulses in Denmark has been developed. This 

framework serves to guide researchers to further test which impact the derived internal drivers 

and the external influences have on whether and when Danish consumers choose to consume 

pulses. In addition, the model can be applied by managers within relevant companies when 

trying to formulate a strategy that focuses on the promotion of pulses in the Danish market. 
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VE1:ALE: Vegetarian interview 1, Participant: Alexander, Conducted 12.06.16: Duration 

0.49.35 

 

VE1:SIG: Vegetarian interview 1, Participant: Signe, Conducted 12.08.16: Duration 0.49.35 

 

VE2:PET: Vegetarian interview 2, Participant: Peter, Conducted 18.06.16: Duration 0.49.35 

 

VE2:Mal: Vegetarian interview 2, Participant: Malou, Conducted 18.06.16: Duration 0.49.35 

 

VE2:SØR: Vegetarian interview 2, Participant: Søren, Conducted 18.06.16: Duration 0.49.35 

 

Theworlds50best organisation, Relae, Copenhagen, Denmark 

Viewed 10 september 2016: http://www.theworlds50best.com/awards/sustainable-restaurant-

award 
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8.1. Appendix A. Focus group interviews   
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Omnivores interview 1 (OM1) 
 
Interviewer: Christian(CMJ) 
 
Interviewees: Mecic(MEC), Frederik(FRE) and Christopher(CHR) 
 
Question 1 
 
Christian:      So let's start with the first question, who would like to start. 
 
Mecic:   
I would like to start, I have added skyr to my diet, and I don’t eat it every day, but at least eat 
it once a week. I think I eat it because it got really popular in the last couple of years, and I 
started, I think 3 years ago and I think and I think it came naturally to me because there is a 
high level of protein in it compared to normal yogurt. And since I leant to eat a diet, where 
there is more protein in it, it just fell naturally to me. The choice was related to heath and 
workout. 
 
Christian:      How did you get introduced to skyr? 
 
MEC:   
I actually started where I worked, I was working in Joe and the juice and they stated to import 
it. At that time it was difficult to get a big cartons with skyr, so it was only a half a litre, then 
companies started to started to push that in the market, which is actually nice. But I also 
started to go away from it now, because of the price, when you compare the levels of proteins 
to price and how healthy and stuff I think it is actually to expensive to eat every day. It is not 
to expensive, but just feels not in-economical by yogurt.  
 
CMJ: What about you Chris?   
 
Christopher:   
It is not something that I started to eat, but something that I started to eat regularly. Like the 
past 6 months I have been trying to eat an avocado a day. And to be honest I read an article 
about a person who tried to do this for 6 months and he started listing all these health benefits, 
because he had a doctor check up before and after. It had an influence on all these sort of 
things and then I said to myself I love avocado and why not. I found this article on the 
Internet on Facebook. 
 
Christian: What about you Frederik? 
 
Frederik 
I think I am on the skyr as well, I added it to my diet as I saw people started eating it and had 
much protein.’. Then I think I added in leaf-sellery, which I almost never eat. Some of my 
friends to me that It leads to an increased metabolism. I did not read about, just talked to 
people and I started to eat it more. 
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Christian: Is there any other items you guys have been added, it could been any products? We 
can also go to the second question about things that you have eliminated? 
 
Christopher:   
For me I don’t eat white bread at all, like toast bread and so on. Well sometimes I eat French 
baguette, for example when I am out eating on a restaurant. But at home I never ever buy it. 
The reason I am quite sure, because of public awareness towards eating more whole grain 
food, then I just implemented this change.  
 
Frederik:   
For me, definitely pasta, I almost never eat pasta anymore. 
 
Christian: Specific kind of paste or? 
 
Frederik: No all kinds of pasta, I don’t,… there is no taste in it for me, there are so much other 
things I would rather eat then eating pasta. The same is with rice. If I cook a dish I where I 
have many vegetables with meat and rice beside then I just skip the rice. I just cook more of 
the veggies and meat. It is not because I think it is unhealthy, but it I just kind of boring for 
me. 
 
Mecic: 5 years ago I ate premade salads. Like chicken-salad, ham-salad and actually just cold 
cuts in general. Also like liver pate. I will never ever buy it anymore. For me it is a simple for 
premade food, which has been processed. I don’t like the thinking of buying something that is 
processed, due to more awareness that it is unhealthy to you. I think it makes sense and it is 
part of the development, it is not that healthy and they put to much mayonnaise and to many 
e-numbers in it and it is more nice to make yourself. I also added more superfoods like 
quinoa. It is very expensive and has got like a high status. Many salad bars around in 
Copenhagen stated to add it to their menu. And I heard it should be really good. I have not 
researched this, and it also tasted really good.    
 
Christian:      Where did you hear that is this was so healthy? 
Mecic:  
I think, I saw it first in the stores around it Copenhagen and then I goggled it, so then I have 
investigated it.    
  
Question 2 
 
Christian:      Let's proceed to second one. The idea is to pick the 3 most major influencers 
on from the list on things we added or eliminated.  
 
Mecic:  What does ethics mean 
 
Christopher: For me, the number one reason I would make a conscious choice about food 
would be health and well being. Then my second most influential towards what I eat is the 
subconscious decision to buy convenience food because I am kind of lazy when it comes to 
making food. When I am alone and I don’t eat with anybody, then I don’t like to make food 
for an hour. I tend to make food that is quick and easy. Then I would say the 3 factor for me is 
taste I don’t want to eat something boring, bland or bad. 
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Christian:      What about the elimination? 
 
Christopher:  
Number one's health and well-being.  Then it might be environmental as a second and then 
third would be ethics. If I should eliminated something that I actually enjoy eating I think 
those 3 thing would be most important. For me the environmental is about the carbon 
footprint, like there is a tendency now to eat less meat and the most driving factor for me is 
the environmental aspect of it. I don’t really care that much if I should kill an animal to eat it, 
of course they should have a good well being while their alive, I don’t think killing animals 
for food is wrong. It is mostly the environment.  
 
Frederik:   
For the stuff I added, food items, the first one would be health and well-being. 
 
Christian:      What do you mean by that, physical or?  
 
Frederik:  
Yes physical and your wellbeing as it says, you are more aware now of what you eat. The 
next one would be taste, I have added new items because of the taste of course. The last 
would be ethics. Especially meat. People are much more aware of you have so many different 
types of chicken you can buy now compare to previous and also meat. I would rather spend 
50 kroner more on something that I know have been treated well.  
 
Christian:       Do you think about it because it is available in the stores or because you have 
been reading about it? 
 
 
Frederik:  
A combination of both, because you read about it because you are well informed about it and 
it is available. And in terms of stuff I eliminated, number one would be for ethics and 
environment I think that both is something, what can you say combined and has something to 
do together. Environment is number one, two is ethics and third is taste. I talked about the 
paste and how I eliminated it because of the taste.  
 
Christian:      It is interest that both you and Christopher in terms of eliminating you both 
have the environmental as the highest priority  
 
Christopher  
Yes we are not making conscious choices to add by the environment but mostly only the 
elimination part 
 
Mecic:   
I think there is, I think they all play in, in some kind of way, but I have to choose in terms of 
both adding and elimination health and wellbeing is the most important. Actually the social 
pressure comes in as the second, and I think it is because, I mean you hear thing around so 
you just presume it is good for you and you see it in the market. Like with quinoa and skyr 
everybody is talking about how healthy it is, but I means is it making that big of difference for 
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your health in stead of just eating natural yogurt, I don’t think so. So I think it is a new 
product, it has abuzz and to begin with I could not really find it in the supermarket. And I 
think I might be one of the fist movers as well, but never the less I still have the social 
pressure on me. The same goes with eating meat, I think I have been eating less meat the last 
couple of years. Especially the last year and that Is do to social pressure. You do it because 
you want to stand as a good guy and as a person. Not only just to save the environment, but 
because then they could so much else as well.  
 
Christian:      But do you communicate that you eat less meat when you stand in line in the 
supermarket what do you meant in terms social pressure? 
 
 
Mecic:  
Actually I still eat meat, I think it is maybe because I have a girlfriend that eat less meat as 
well and because that you hear so much about it in the media and all around that it is better to 
eat less meat. I think it Is just a natural thing. I don’t brag about it, I would eat a steak if it is 
in front of me, but I would not buy it. I still eat burgers though.  
 
Question 3 
Christian:      So let's proceed to the third one. (I shortly introduce the subject of question 3) 
 
Mecic:  
I think I eat chickpeas every week. I don’t actually, I think I been told that all of these maybe 
healthy for you but also a bit hard for the stomach to digest for some people, so I have not 
only heard good thing about it. Occasionally I eat lentils and that is about it.  
Christopher: For me I would say I never eat these, like I don’t think I ever bought chickpeas 
in its raw form. I occasionally eat chickpeas as humus, but that is usually at work I eat it. I 
don’t eat any of the other beans. I only know about chickpeas, kidney beans and lentils.  
 
Frederik: I would definitely say that I regularly eat chickpeas. And occasionally kidney 
beans and lentils and the rest I to be honest have not heard of or put a face on them. 
 
Mecic: I have heard of the mung beans, they are the small green ones, but I don’t know if I 
tried them 
 
Question 4 
Christian: We would like to better understand who influences your food choices, specifically 
whether to eat the various types of pulses. 4(a) If you currently eat any form of pulse, either 
regularly or occasionally, is there anyone who influenced your decision to eat pulses and what 
argument would you use to persuade others to start eating them? And 4(b) If you currently do 
not eat any pulses, why is this the case?  
 
Mecic:   
I think for lentils it is just because it is used a lot in turkey and my family are from there. 
Chickpeas are in a lot of traditional dishes, so it makes sense to eat it. If I should convince 
people to eat chickpeas I would say, I already do that and I would invite them over and make 
humus with them because then they see how easy it is. I always try to force people to eat 
middle Easton food, falafel, humus and all these kind of Middle Eastern foods I think it is 
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delicious. I wont really eat it because only because it is healthy I think the taste comes in as 
well. I think what you can buy from you local salad show, if they implemented it and 
embraced it was healthy I would get pushed to eat it more.  
 
Christian:      How would you convince others to eat them? 
 
Mecic: 
I would talk about the health and make the dish for them and invite people over and make the 
dish with them. That is probably the best way to introduce a food.  
 
Frederik:   
Yes cook it together with them, to show that it is not that difficult to try new items.  
 
Christopher:  
I don’t regularly eat pulses, it is basically because I am a lazy cook. But actually I read an 
interview where a specialist explained how chickpeas and black beans almost have the same 
amount of protein as chicken. I have actually have been buying premade hummus because it 
is healthy.  
 
Christian:      But you don’t make hummus yourself? You just buy them prepared in cans 
 
 
Christopher: I am not the best cook at home and when alone.   
 
Christopher:   
Well that might actually be a huge influence, my mother never made anything with beans, my 
father he was from England and he made proper English kidney beans with a lot of grease, so 
it was not like a healthy, he made it because he though is tasted great, but I never really taken 
that to me as a dish I make. I would say the main reason is that in my head I think it is too 
much work 
 
Frederik:  The ones I eat regularly chickpeas and kidney beans, I like them in for 
example in chilli con carne and I cook that sometimes. Chickpeas, humus is something that I 
eat 2-3 times a week, so that is definitely something that and that I just because I like the 
taste, it is a nice thing to eat. 
 
Christian:      Can you recall with some of the things you mentioned how you got introduced 
to them?  
  
Frederik:  
Chilli con carne is something that my mother always has been making. Humus is not 
something that I had from home, but just something that I have added to my diet because I 
enjoy it. Humus is also healthy and that is not bad either. Lentils indeed as well. My girlfriend 
and I, it is an easy part to put in a salad and make and to cook proper meal easily and to get 
more substance in the dish that you create. I eat lentils instead of pasta and rice, because I 
think that there is more taste in it then the other and it is also healthier 
 
Christopher:   
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If I had to convince myself to cook more pulses I would have to get more people to my place. 
I have tried to convince myself to cook more but it has not really worked out for me. I am 
more of a social cooker.  
Frederik:  
I don’t think you have to cook yourself to eat it, because if you buy a salad where you have 
lentils and kidney beans and you get it that way. 
 
Christian:      So Frederik, when you talked about fredco(salad bar) and could that be a 
source of inspiration for you?  
 
 
Frederik:  
No not for the lentils, but that I just, it is a nice way to experience a salad with a lot of 
vegetables in it and it taste fantastic 
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Omnivores interview 2 (OM2) 
 
Interviewer: Christian(CMJ) 
 
Interviewees: Cecilie(CEC), Sigurd(SVB) and Pernille(PER) 
 
Question 1 
 
Cecilie:   
I can start, within the last years I went from being 20-25 and a lot of things has changed, first 
of all I think I have eliminated more or less all kinds of wheat. Normally where I am from, I 
grew up eating a lot of oats, a lot of pasta, bread, whole grains bread, with a lot of gluten in it. 
I think I have eliminated it more or less, it not that I am never eating it. I eat it twice a week, 
before that I eat it many times a day. A couple of things I have added. We have so much more 
knowledge about the different kinds of superfoods. Of example my breakfast it much more 
filled with protein. When I was younger I eat a lot of wheat, muesli, granola and all that kinds 
of stuff and now I eat kind of proteins stuff like eggs, more yogurt, skyr with high protein, 
froma fresh or isk. Many kind of different yogurts with much protein. I also started to eat stuff 
such as chia grains, which is also filled with proteins and all that. 
 
Christian:      So you mentioned that you started to eliminated wheat you moved away from 
your parents.  
 
Cecilie:  
When I was 18 I moved away from home to Copenhagen and then I moved to Paris for a year. 
There I eat a lot of bread and a lot of gluten every day. 
 
Christian:      Why do you think you stopped eating that? 
 
Cecilie:  
Because I actually felt that I had stomach pains and have had I much of my life. My parent 
always said that I had a sore stomach or that I ate to much, because it always happen after a 
meal. When I was in Paris it did something, because I had bead all the time. It was bread 
before every food when you went out. I really felt exactly when it started to give more 
stomach paint. I had to go a lot to the restroom after. And that is when all the knowledge start 
to come as well. Back then I spoke to my parents about it, my father investigated it and 
investigated it myself. There was no real way to figure it out, the only way a doctor can help 
you to figure it out is by excluding it, I did not do that. My mom always say don’t do anything 
to the extreme, just do everything a little and it will be fine.  
Christian:      You mentioned the superfoods, chai and yogurt, where did you get inspired to 
try this or what do you think triggered you to start eating these? 
 
 
Cecilie:  
The last 5 years I felt like I have been needing a lot of energy, you feel that you need to be 
really healthy. Not only because the environment tell you, because there is always something 
telling you can't that and you can’t eat this. Through this period of my life I needed to be 
really healthy and I need to feel healthy when I am doing my exams or when I working a lot, 
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it can be stressful and now I’m travelling a lot, so I think to myself that I need to do 
everything I can do to be as healthy as I can be, so my immune system is strong, and I have 
all the vitamins. What I eat is what I become. The other thing as pasta, you can get it 
vegetables and gluten free, when you eat it you still feel full, but I don’t get the stomach ache.   
 
Christian:      So how about you Sigurd?   
 
Sigurd: I would say the last 5 years has been ehhhh.  
 
Christian:      You don’t have to think in the big perspective. If you can pinpoint a couple of 
things.  
 
Sigurd:  
Well if I have to broaden the timescale a bit, compared to when I lived at home I would eat a 
lot of potatoes, vegetables and also pasta and easy stuff. Moving abroad I have added a lot of 
fast-food, easy student food. I think compared to what you said about being experiencing 
being tired and drinking a lot as a student. I won't say that I have tried to focus on it, but I 
have definitely change my priorities away from food that will put an edge on me, where I can 
feel that the blood is streaming down to stomach to help to proceed it. Where today, I would 
say even though I am perhaps the most, I eat out every day, I get my lunch and dinner 
takeaway every day. I would focus on getting salad or some kind of dish that would, in a 
lighter way then I would usually eat to give me the energy. That is a good way to focus on it. I 
eat very different and I eat everything, I think a big mixture is of what my diet looks like 
compared to before, then I would eat a lot of bread, toast, and the easy things I could make 
back home. So to things I have added, definitely more salads, more lighter food.  
 
Christian:      This has mainly to do with your perception or focus on health has been more 
important for you latel? 
 
 
Sigurd:  
Back as a kid you do more sports and are more active doing the day. Getting a bit older, you 
won't burns as much. Like when I did my studies, there was a point when I felt I did not need 
that. That sugar rush was not as positive as it used to be.  
 
Christian:      How about when you mentioned that you do a lot of takeaway and it is a big 
part of your diet. So in terms of trying new stuff, has the takeaway and restaurant visits 
inspired you to trying new stuff 
 
 
Sigurd:  
Definitely, I don’t like the routines, I don’t eat the same place every day. Sometimes you do, 
but I try to chose new dishes or and places. However I could do better I go between 5-6 places 
to get my dinner at night.  
 
Christian       So, you say that you are almost mixing everything and eating everything. Is 
there some products that you don’t eat? 
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Sigurd:  
Yes, but is has only to do with the liking of it, I am not a big fan of tomatoes. Taste and 
perception. I prioritize things that I have known and in my view eating a mixture in you daily 
life is what I believe is the best for the body and mind. So eating a special diet, I am a bit in 
the opposition to that. One thing that make me think about these thing, I donate blood and 
every time I go there I get these number on iron and all that. There was a point when I was 
eating a lot of bread, in a period of my life where I was I bit in doubt what to do with my life 
and I could see that, because my numbers ware super low, because I was only eating like 
pizza and limited exercise. Then figuring the mentality of wanted to do in my life was about 
to change, some eating a mixture in my daily life, changing between meat, salads, chicken 
and etc. It has a big impact on my body numbers.  
 
Christian:      Can you mentioned some specific item that you have added? 
 
Sigurd: I tried not to eat bread in 6 month and I did not feel the effort I was putting into it was 
giving me anything. I am also a traditionalist. I believe that the world won’t change in 10 
years according to the body. If I give myself differentiation of fibers and all that, I believe that 
is the best thing. I think the human body is made of bill of things, I don’t believe If you take 
out a specify item is good. You need a lot of different thing to gain layers of vitamin a iron 
and all that. Eating full range of different that is the best thing for me.  
I am a big fan of broccoli, I was introduced to it my little nice who said I love broccoli. Then I 
started to eat it all the time, it has a taste and texture I like. I don’t do anything because of the 
effect it might have. I eat spinach so I eat spinach sometimes in the morning, but I don’t do it 
because I see Popeye. I do because of the taste and the overall mixture of thing. I know that a 
salad is healthy compared to a big ice-cream, I do both.  
 
Christian:      What about you Pernille?  
 
 
Pernille:  
I agree about the well being in the variation of your food. It is pretty much the same with me, 
after I moved from my home I pretty much though about how to eat like vegetables and not 
eat to much bread. However I am very fan of food and I would never avoid anything totally. 
The primary food I have added are beans, because they give me the protein and I feel full. So 
for example falafel and salads with chickpeas. I am a tall girl and eat a lot of food, if I eat 
yogurt with fruit I am hungry 1 hour later and chickpeas and so the help me. For example if I 
eat a salad it has substance. I use to eat a lot of skyr, but now many experts are saying it is to 
much, it is not as healthy as you think. Actually the primary guy Christian Bits is say that he 
was exaggerating and that you should probably not eat it every day, so ehh. It is also based on 
taste I really got like full of skyr, it was to much the thickness and sour taste.  
 
Christian:      What about in the beginning when where you introduced to it? 
 
Pernille:  It was definitely from my friends and the media, magazines and so on. The 
typical sources where you get like you should eat this and that…  
 
Sigurd:  Skyr was a fashion  
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Pernille: It was like rumour and the suddenly everybody was talking about it 
 
Cecilie: It became a trend  
 
Pernille: I think it was like, then they used in the very famous tv show – GOmorgen  
Denmark. The everybody was talking about it, every fashion magazine and blogger. 
 
Cecilie:  
On top of that all the restaurant, cafes and to-go markets has skir now.   
One thing to ad I also partially eliminated are meat from cows. Red meat in general. I grow up 
with a lot of red meat, but know I have so much information about what it can do to your 
body, how long it stays in your body and how much it cost for the society and environment 
with all the water it takes to produce and c02 emissions and all that. So because I saw so 
many documentaries about meat I now know more about it, so I try to don’t eat is as much as 
I did before. I still eat it because I have a man who loves meat.  
 
Pernille: I totally agree, the same with me. 
 
Sigurd: I forgot to say or mention the things that I have eliminated or added. Do to, I think 
media and hype, taste and lifestyle I have chosen to buy more organic, so  
 
Pernille: Yes 
 
Sigurd:  
But it has mainly to do with the taste, of course it don’t believe that chickens should be force 
into a box and so. It has do with the taste. I think that the more natural life a cow or a sheep 
have had the better the product. The best meat I have ever had was family related people how 
had a farm, where they had to massive cows walking around for 2 years eating grass just 
naturally. I had some of the meat and it was by far the best I have ever had.  
 
Question 2 
 
Christian:      Can you please describe the most prominent factors influencers in terms of 
when you have added and eliminated food.  
 
Sigurd:   
I got mine, my bar far first priority would be taste, second would be health an dwell being and 
third would be a mix between ease of preparation. And for elimination I think that taste is 
most important again, ease of preparation, I think other people are better then me. And lastly 
health and well being. 
 
Cecilie:   
For my adding’s I thinks first of all, health and wellbeing and next convenience to purchase 
and last taste. I would not ad it because I did not really like it. For elimination I think it is 
health and wellbeing, then convenience to purchase, because there are so many alternatives 
available. Lastly social pressure, like social information for example that Netflix has 3-4 
documentaries about how bad red meat it, and the same in the newspaper.  
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Pernille:  
For the adding, definitely health and well being, then taste and the environment I think. For 
elimination it is primarily environment, health and well-being and taste as well.  
 
Question 3 
Christian:(I shortly introduce the subject of question 3) 
 
Sigurd:  
To be honest I have no idea of what is the difference. I would not be able to go in the 
supermarket and tell you that a navy bean would be this… Okay lentils I can say, but the. 
 
Christian:      Which ones do you know lets start with that 
 
 
Sigurd:  
Chickpeas, I have no idea. Kidney beans I know, lentils I know.  
 
Christian:      How often do you eat them? 
 
Sigurd: I think I had some lentils today but I am not sure. It was from wedofood.  
 
Christian:      What about you Cecilie? 
 
Cecilie:  
I know chickpeas, kidney beans, and lentils, navy beans I don’t know. I do eat fava beans, but 
only like once a month. Cow peas I don’t eat because I don’t like the taste, it taste like flower. 
I eat it regularly but my boyfriend doesn’t like it that much, so makes me eat less. But I do eat 
humus a lot and that is a lot of chickpeas.  
 
Christian:      What about you Pernille? 
 
Pernille: I eat chickpeas, kidney beans, lentils, fava beans and black eyes peas 
sometimes.  
 
Christian:      Do you eat those regularly or occasionally? 
 
Pernille: Chickpeas and lentils I eat regularly in my daily life.  
 
Question 4  
 
Christian:       
We would like to better understand who influences your food choices, specifically whether to 
eat the various types of pulses. 4(a) If you currently eat any form of pulse, either regularly or 
occasionally, is there anyone who influenced your decision to eat pulses and what argument 
would you use to persuade others to start eating them? And 4(b) If you currently do not eat 
any pulses, why is this the case?  
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Cecilie:   
Ok I will start, I do get inspired by and influenced by people who know something about it, 
also I am going to stay with the things that I like and the taste. Today what do I feel like, if 
someone really know stuff about it, like a nutritionist, dietitian, who is present in the 
environment it will influence my choice.  
 
Christian:      So that would influence you to eat some of theses pulses? 
 
Cecilie:  
Exactly, because then I get the knowledge that I believe in and then I trust my own knowledge 
and if I like it then I start eating it.  
 
Christian:      So it has to be experts?  
 
Cecilie:  
Yes it has to be someone. For example if a friend tell me that skyr is not so good for you I 
would think ‘yes but whatever’. But if they back that up with a reference to for example that 
Christian Bitz actually said it is not so good to eat everyday, then I would believe the person 
even more and then I would trust that. 
 
Christian:       
So if you had to convince you boyfriend to eat more pulses how would you go about doing 
so? 
 
Cecilie:  
In the same way that a dietitian and nutritionist influences me, they would definitely hit some 
points in me. As for example, the issue about meat for example. It is not that good for you and 
not good for the environment. The I think I would go for the health definitely,  because I 
wouldn’t mind that my boyfriend or someone who is close to me eating stuff that they like 
which I don’t like, but if it is influencing their health or wellbeing, then I would really want 
them to stop, because that my selfish action because I don’t want them to get harmed.  
 
Christian:      Do you think he would response to that, or could there be another way if you 
think of what driver him? 
 
 
Cecilie:  
Yes, I think. Lets take the example with red meat again. That was what triggered me, the 
health part and the wellbeing, but then I would get into, get the same information from the 
same source and the he will be tricked, maybe from something else or maybe the same 
arguments. Maybe he will get affected because he actually loves animals? 
 
Christian:      How about you, so you if you currently do not eat any pulse why is this the 
case. You eat it sometimes but not very often.? 
 
 
Sigurd:  
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Well, I don’t chose it, because it has to do with taste or mostly again the taste, I would not 
chose any of them as solely because they were part of the menu or a reason for being as a part 
of the menu or a dish. Humus is an amazing add on to a dish 
 
Christian:      Hummus is what you can relate to the most with the pulses? 
 
Sigurd:  
Yes, I think I would compare them to some nuts that I like, but nuts is a snack for me, I would 
use them as a snack if I did. But I am more into carrots or cucumber or whatever. I have to 
say in regards being influenced or having other people telling me what is what isn’t. I have to 
go back to my initial response, I don’t believe that the human body change that much and 
what comes natural. So lets say, I think that people I know, my focus is always family related, 
so I see who lives longest and best. I would look at their diets and lifestyles. I would much 
rather cut down on alcohol. I believe this is a much higher killer then eating 6 peas every 
times and some other stuff. I have so much faith in the human autonomy, that I will take out 
what it needs and get rid of the rest, so if you eat a great mixture that is most important. 
 
Christian:      Okay, but you look at the people that are healthy and get inspired, so the health 
aspect Is important for you and you find it though relations or persons 
 
 
Sigurd:  
I am a big believer in proof, so a guy or person who is a dietitian, who has a book to sell, 
because he has a culture he wants to build up and then 5 years later he don’t believe in it any 
longer, I don’t give anything for that. People has living for 65.000 years and people are living 
longer and longer, but the people I look up to are people who are 95, like my grandmother 
who died last year but had a super natural way of living and her lifestyle. People who eat fish, 
get those supplements and that is why I love fish for the first. But supplement and oil I don’t 
believe in. I believe in mixture I would not eat any of these as a ad on unless I though they 
were tasting amazing.  
 
Christian:      So, if it is not for the taste I would not be a driver for you? 
 
Sigurd: In my opinion I would not chose anything because of some small things that was in 
the food item. If I drank half of the alcohol I do every week I believe that would have a much 
healthier effect compared to eating specifics, but that is a priority I have which has to do with 
me being social and whatever. Sounds bad to drink to be social, but none the less I would not 
choice any of these things on bases unless they were super snacks. 
 
Christian:      How about you Pernille? You eat pulses, how would you influence other to eat 
them 
 
Pernille:  
Definitely by cooking with them, by taste. So if I had to convince Cecilie that she had to eat 
fava bens, I would make a dish for her and then say, ahh you just ate fava beans did you not 
like it. Then she would say ‘oh yes I liked it very much’  
 
Cecilie: You are a clever one, I actually also did that once.  
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Pernille:   
Then she would be convinced. You convince by cooking, tasting and then social. As Cecilie 
said, if I just said to her; ‘you know that skyr is not that good for you when you eat to much’ 
she would not believe it. But if I said to her have you heard that the experts and Christian Bitz 
and everyone else is saying like it is to exaggerated, it is not that good for you, you have to eat 
it once or twice per week.  
 
Christian:      But how has that to do with cooking? 
 
 
 
Pernille:  
That would not be that, that would be an add on. But to make her taste something that would 
be the only thing to make her change. I see it all the time, because people are always very 
firm about what they like and what they don’t like, but then they taste it and suddenly they 
like it. It was the same with me with coriander and garlic and so on. I really though I could 
not like it, but now I can eat it and think it is good in some dishes. That through taste.  
 
Sigurd: 
What would happen if a big analyses said that been going on for 30 years said that people 
who change their diets on bases of fashion, fashion and hype would live shorter lives. 
 
Pernille:  
I think you body is so strong, it is the same with smoking, if you just stop when you read that, 
you would cure yourself. And I don’t think there will be an analysed saying it would be 
unhealthy to eat varied.  
 
Sigurd:   
I have to say, I donate blood and I have talked the nurses there and they said that people who 
change their diets they can definitely see it in their number, due to lack or gain of different 
minerals. It is curved, it would not be constant. For me they said I should eat more red meat 
because of my lack of iron, not that it was critical but I could need more. 
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Vegetarians interview 1 (VEG1) 
 
Interviewer: Christian(CMJ) 
 
Interviewees: Louise(LOU), Alexander(ALE) and Signe(SIG) 
 
Question 1 

 
Christian:      Can you try to explain what sort of thoughts involved in making 
to change to start to eat some specific food items, which you did not eat prior.  

 
Signe:   
The vegetarian diet for me, I became vegetarian last year, so I do not know much about it in 
contrast to many other vegetarians. The food I added basically is more vegetables and beans, I 
use beans instead of beans to get full. My boyfriend was a high reason for my making the 
change, and also because I knew they were healthy and high in proteins. 
Louise: I became vegetarian 15 years ago. A product I added is nutritional yeast to get the 
cheese taste, because I don’t eat cheese anymore. Also I added a lot more of nuts to my diet 
and all that kind of nut things cereals, seeds.  
 

Christian:      What inspired you to start these changes?  
  
Louise:   
I add new products mostly for the health reason but also because of the taste. I recently started 
to eat the vegan cheese products, doing the last couple of years many new products has come 
forth. A few years back many of the substitute products was not so tasty.   
 
Alexander:   
I have started to eat more vegan 3 years ago and needed to find some replacements for milk 
products and eggs an so forth. Their I added almond milk and I still du that even though I am 
a vegetarian now. And instead of eggs I use hemp seeds. Chia seed is also something I been 
eating a lot of to get my proteins, I do train a lot so I need to find a substitute for that. These 
are the 3 most predominant items I have added to my diet recently. And also soya and bean 
pasta.    
  

Christian:      What inspired you to start these changes?  
 
Alexander: 
I just needed to find other sources because I eliminated the meat. My ex-girlfriend new a lot 
about food and we went vegan together and she introduced to chia seeds and my family is 
also half veggie and the taught and told me a lot about it. Also I did some research myself. 
Lentils was also a new ingredient and supplement to meat, which I found good and easy to fit 
in many dishes.     
 
Louise:  
My sister was vegan, she has been shifting between vegan and vegetarian for the last many 
years. I have been looking a bit into her food and in the beginning when I was eating meat and 
she was a vegan, she was cooking lentils and stuff which and told me about them.  
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Signe:  
Especially meat, ground meat I could feel that is was not good for my body in terms of the 
feeling I had after consuming it.   
 

Christian:       So Louise when you eliminated the milk what made you start 
this changes? 

 
 
Louise:  
Milk should be for the calf’s and not humans and then I realized it was not so healthy to 
consume milk. The milk is for the calf and is not optimal for humans, also the whole aspect 
with calcium that it is being taken out of the body and not in the body when you drink milk.  I 
have also lost my taste for cow milk, so now after a while I don’t even like it anymore. I have 
been a big cheese lower which is also why I trying and looking for different supplements.  
Alexander:  I went from a completely lover of meat to completely vegan, so it was a big 
change and elimination of many foods. Now I am a vegetarian and I do eat some cheese and 
eggs.  But it was all types of meat, eggs and milk. 
 
Question 2 
 
Signe:         
The most important is reason is health, I like to be healthy and are always keen on trying new 
healthy products,  Second to my adding is ethics, i don't like to eat cage eggs.  Third is taste, 
if it does not taste good then i will not eat it that much. I bought some spirulina, which is 
super healthy, but i ended up not eating it all, because of the bad taste.    
When eliminating, Convenience to purchase, product should be easily available otherwise I 
would not be exposed to them and would not travel long to purchase products, since there are 
so many alternatives options to almost anything.  Preparation i would rate number 2, because 
in my daily time in can spend hours on cooking. 3 Price, i would pay a higher level for 
healthy quality products, but only to a certain level of price.  
 
Alexander:    
On the adding side, health and wellbeing is definitely most important, i am a fitness active 
person and i seek healthy and tasty food. Taste is second most import, since i will not eat 
anything which is not tasty, only nutritional supplement like superfood maybe.  Thirdly is 
sustainability, i like to contribute positively by lowering climate change through my diet.  
 In terms of elimination, health and wellbeing is also the number one reason for me to 
eliminate a product for my diet, if it is not healthy i would not eat it regularly. Second most 
important is sustainability, i see the environment as an important aspect of my food choice, 
like co2 emission due to meat production influenced my to become a vegetarian. Third most 
important in terms of eliminating food is ethics, animal and human treatment is important.   
 
Louise:  
Health and wellbeing is the most important for me, the reason is that i aspire to live a healthy 
life. Number two for me is ethics i do not want to contribute to animal pain through my diet.  
Third is sustainability, the same as with the ethics, but just in regads to the environment. 
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When talking about eliminating products i see sustainability and ethics as the most important.  
Lastly i think is taste, i dont enjoy the taste of something then i would not eat it.  
 
Question 3 
Christian:(I shortly introduce the subject of question 3) 
 
Penille:  
I have tried many of them and eat chickpeas and kidney beans regularly and I see them in 
many of the middle-eastern shops in Copenhagen  
 
Louise:  
I have tried all of them, because I tried a lot of different beans, but I cant remember all of their 
names. And mostly I eat chickpeas and lentils, a lot of lentils. I often do the dish rice and 
lentils in one pot. Lentils I eat many times a week, green, red, black and brown ones. 
Chickpeas also very often and every week. I pretty much regularly eat lentils and beans.  
 
Alexander:  
I think I eat pulses everyday in some form, chickpeas in the form of humus, I eat that 6 out of 
7 days. Lentils I also eat a lot, I get It every day at the office in a salad or something like that. 
Kidney beans as well. The other type of bens and peas I think I tasted but don’t know that 
well. The first three I eat very much. Humus is always a spread the bread, I eat almost 
everyday.  
 
Question 4 
Christian:       
We would like to better understand who influences your food choices, specifically whether to 
eat the various types of pulses. 4(a) If you currently eat any form of pulse, either regularly or 
occasionally, is there anyone who influenced your decision to eat pulses and what argument 
would you use to persuade others to start eating them? And 4(b) If you currently do not eat 
any pulses, why is this the case?  
 
Alexander:  
My ex-girlfriend was the initial inspiration for introducing pulses and then Irma also is very 
good to explore new types of beans that I don’t think about. That was where I saw chia seeds 
for the first time. I heard and read something about chia and they looked really good. I also 
get inspired through food blogs, the are a site called minimalist baker, it is a food/recipe blog 
that only make vegan food. I see a lot of different things and how to do it - For example how 
to make vegans yolks. The internet and documentaries have been good inspiration for food. 
The reason I became vegan for the first time was because of the documentary fork over 
knives, it introduced a lot of food elements. 
 
Christian:      How would you inspire other to eat more pulses? In the aspect of promoting 
chickpeas 
 
 
Alexander  
The best pitch I have ever made was when I invited some of my friends to my apartment and 
made vegans burgers with Portobello mushrooms instead of the beef and it actually taste 
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really good. Many of these guys they are just starting to think about what they are eating,  not 
after that meal, but just in general. I am not a preacher at all, I just try to act when I invite 
people to my apartment I just always make a vegan meal. I try to inspire through taste. 
Actually I don’t want to discuss it with others because you can easily become a preacher in 
some way for why you do it, I really don’t want to do that, it is a personally matter in some 
way. Because many think meat is healthy and milk is healthy and so on. 
 
Christian        
There has been a lot of studies towards how to mainstream plant-based foods to the 
omnivores and they suggest using the health aspect could be a much more convincing one, 
because people already believe in health and it is not very far away from people. It is a step 
the can understand compared to ethics. 
 
 
 
Alexander  
I would say for some it is and some it is not, again back to people who train a lot they have a 
philosophy of protein as most important thing to gain muscles and weight. They live on meat 
and if I am debating how meat is not good for them in any way and they have been using this 
for a lot of years, it is hard to convince them not to eat meat and they would never be 
convinced I could never convince them, but I think it is difficult to say, for me it is easier to 
talk about the sustainability effects, because that is quite hard-core facts. That 30% of all co2 
comes from meat production and that is just fact I mean you can't deny that.  
 

Christian:       
But the facts are also very clear when it comes to consuming a lot of meat and 
being unhealthy.  
Does it have something to do with the culture? 

 
 
Louise:   
I think it has to do with meat propaganda, because commercial stating that you need milk, 
meat and fist 1o2 times a week. And you need to eat this and that and yes it is just for selling 
their products. It is not a living being to them it is just a product, I don’t don’t like the term of 
a production cow, because it is a living being and unethical to think you can produce 
something that can make meat. It is very difficult to go against all that propaganda that comes 
form the diary and meat industries and people haven't been exposed for 60-70 years. All the 
way back to my grandparents, they have been indoctrinated that milk is good for your bones 
and you need to eat meat. Before, even 100 years ago people did not eat so much meat, 
because there were not that much meat and it was just something for the rich people I think.  
 

Christian:      How if you try to go back to the legumes part, what influenced 
your decision?   

  
 
Louise: Well, we all need protein but not that much, I probably eat too much protein because I 
really like it, I try to not eat it all the time, but it is very difficult when you have humus, 
falafel or salad with beans or lentils or whatever. It is very nice and convenient to eat.  
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Christian:      What inspired you to eat these? 

 
Louise:  
I just tried to dive into it, when I got tired of red lentils, then I figured that there were much 
more than red ones, the same with kidney beans and I figures there are hundreds different 
kind of beans and peas. I used the internet and talk with my sister, we make food together and 
I try to develop to new kind of mix with beans and make up some new stuff or try some 
recipes I have been seeing online or heard from a friend. I am very happy that one of my 
friend that are cook, he was asking me about cooking vegetarian and vegan. I was very happy 
and told him where to get inspiration, it was were nice to hear from a professional cook. Just 
people coming to you to get information about the diet, mostly it is just like I can’t eat 
without meat, they don’t listen to what you say. Then there is not much to do? 
 

Christian:      How would you inspire others to eat more pulses 
 
Louise: 
I would cook them a dish or cook with them, give them some recipes, some nice ideas about 
how to make a good dish or whatever it is, how to make a nice humus or beans spread or 
whatever. I like making food and invite people over, so they can try it.  
 
Alexander:   
But I would say through inspiration in general, convince through inspiration and that could be 
both by cooking with them for example, but also be athletes, I did a bike race last year in 
France and it was a quite tough race. None of the my friends thought that I could do this on a 
vegan diet. When they actually saw and we started training up to this bike run, they could just 
see that this diet did not make less good than the other, actually it did the opposite thing. And 
we were a group of 8 people who did this race, 4 of them, they haven’t completely shifted to 
becoming vegetarians but they are really thinking about it. I said something about when you 
eat beets it helps you to perform better, so just inspiration through different thing, it better 
than just stating it.  
 
Signe:   
I would promote pulses through cooking with my friends and making them taste different 
pulses and so on.  And also showing that is had good effects. My earlier boss became vegan 
and lost much weight, he changed completely. I would say that this is an eye opener for many 
people, if the see the big change. But through cooking, people have to know have to do it and 
get the inspiration and taste it. I think many don’t know at all how to approach these pulses, 
thy might know chickpeas, but that is about it.  
 

Christian:      How well do you think vegetarians are a good group for 
convincing other people? 

 
Louise:   
Yes, but it is also, I know different people and some are very fond of cooking and some not 
like it at all. It takes some time to put beans into water and so on, bit now I got used to 
spending the time in the kitchen, but some of my friend don’t have the time or don’t want to 
take the time to cook, so that is very hard, but now a days there are so many products. 
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Premade food is available, I don’t think it is that healthy, or most of it, but there are a couple 
of good products. But of course you are more exposed when you have friend that are vegans 
or vegetarians.  
 

Christian:      Are people motivated very differently for the reasons to 
becoming vegetarian? 

 
Louise:   
It is very different, I met some people who were vegetarians because of the environment, I did 
not realize that you could be vegetarian only for environmental reasons, so that was kind of 
fun. I also talked about how to approach with the environmental problem to a person who had 
no thing about the environment. Like for example with a business guy, you have to approach 
with the economical reason first and foremost before the environmental. Of course you have 
to pick people where they are and not where yourself are, because otherwise you will not 
catch them. I would not persuade other to eat something they don’t like, but its way easier 
when you have something you really like and put a lot of love in the food and give it to them. 
I have been thinking about handing out this anima flyers, but I could not do it full-hearted, 
because I think people should eat what they want, but of course it would be so nice if people 
did not eat meat or at least just go out in the woods and hunt for the meat and kill it 
themselves and use all of the animal, and the animal have been free living in natural 
conditions for my ethics. It is hard to say to people, especially if they love meat, it was easy 
for me because my sister was vegetarian and I did not really like that much. 
 
Alexander:  
The only way to make vegetarian diet mainstream is through health and wellbeing. We just 
need to talk about the benefits. But I think information in general is missing in all this, if I 
knew the negative effect of eating meat I would have never done it, but I just read about 2-3 
years ago. 
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 Vegetarians interview 2 (VEG1) 
 
Interviewer: Christian(CMJ) 
 
Interviewees: Peter(PET), Malou(MAL) and Søren(SØR) 
 
Question 1 
Christian:  
Can you try to explain what sort of thoughts involved in making to change to start to eat some 
specific food items, which you did not eat priory? If you can try to talk about what you think 
have affected you to start eating a specific food item?  
  
Peter:  
For me I would say that I have added full grain pasta, I did not eat that at all 5 years ago. I 
think the reason for this is because I have been reading about the positive health effect of 
more fibers in you diet. Also good friend of mine lost a lot of weight because he did some 
changes in his diet, eating full grain pasta was one of the changes he made, so I though I 
should also try it, I mean you also saw it in the different medias on blogs and so on, there 
have been a lot focus on it and it is very available and not much more pricy then normal pasta. 
Personally I also like that it makes you full faster then regular pasta, so I don’t have to eat so 
much of it. Because we all know that pasta have a lot of carbohydrates in them.  
 
Malou:  
When Peter mentioned pasta it reminded me about that I started eating this soybean pasta, a 
new product. One of the reasons why I started eating has probably to do with that I am a 
vegetarian and we tend to get to many carbohydrates in our diet. This is a pasta made not 
from carbohydrates but from vegetables, so that was an easy one to trade.   
 
Christian: Was it because of what you mentioned the with carbohydrates that was the main 
reason or also because of the high protein?  
 
 
Malou: Both, it has very high level of protein content, so yes that is important for me to and 
that it is a vegetable protein. 
 
Christian: How about you Søren? 
 
Søren: I added more of these fake meat products, like soy meat and granulate. Also soymilk 
and rice drink / milk I have added and drink more of.  
Christian: Was it mostly due to the practical reason, because you need to find something that 
was a substitute for milk and that these were the closest? 
 
Søren: Yes, I would just try to drink that instead of milk and to see if it is more healthy for 
me. The taste is not quite that same, but I only use it in coffee and such.  
 
Christian: Can any of you think of any items you eliminated and the reasons for doing so?  
 
Malou:  
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I have eliminated fish and shellfish within the last 5 years for ethical reasons, and also milk 
and milk products, because I am bit lactose intolerant and also to go more towards the vegan 
diet. I have replaced butter with plant based. The milk I have substituted it with soy and 
almond milk.  
 
Peter:  
I think I have almost eliminated white toast, the cheap sliced you buy in the supermarket. I 
has to do you with; first of I don’t get full, but also the way with there is no fibers and it 
seems not so natural and too “industrial produced”.  
 
Søren: It is the same with me, i eliminated all kinds of white bread.  
 
Malou:  
Also the same as with Søren I also added some more substitute products because the is just 
more in the market right now and it is fun to try something new, that might be similar to what 
I use to eat. They make these vegan kebab and vegan chorizo sausages, I wont say I  added it 
on a regular bases but sometimes. It is quite similar to what I remember them like and also it 
is good if you have guests over. For example to have some kind of meat for a brunch, my dad 
does not count it as a meal if there is no meat.  
 
Søren: It is also just easy to make a dish with that.  
 
Peter: I think it is also, sometimes it is hard or especially in the beginning you only have the 
food you are used to make, then you have to develop a whole new set of recipes and it is nice 
that you can still make chilli con carne with for example soy granulate.  
 
Malou: Yes that is true 
 
Christian: Do you get inspired to try new things, through the internet, blogs or media?  
 
  
Søren: I follow a group on Facebook and every day there is a new recipe and stuff. So 
definitely yes. It is called madmedmedfølelses. There is also advertising and things to get 
inspired.  
 
Question 2 
Christian:  
So question 2, in terms of the food you have added or eliminated, if you had to try a 
categorize some the factors that influence your choices, for example see some of the factors 
on the my paper, you can just add another one if you feel like the is something missing. But if 
you try to think about the 3 most important ones and talk a bit about that?  
 
 
Peter:  
When I add or eliminated stuff it was because of the health and wellbeing, and also because of 
the taste and ethics.  
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Søren: For me ethics is the most important reason, but also health and well-being. Like the 
example with soy and almond milk it is not because of the taste or price, but because of the 
ethics and health.   
 
Malou:  
For me when added: the health and well-being as one, ease of preparation 2, and taste is third. 
It is very important for me that it is also easy and easy to get hold of and you can buy it in the 
supermarket. For example there is a lot of recipes with homemade vegetarian cheese, but you 
have to find all these specific ingredients, make and spend lot energy on it and makes it 
difficult and a project. Sometimes it is just wonderful to buy where you shop.  
 
Søren: yes exactly. 
 
Christian: What about in terms of eliminating stuff? 
 
Peter:  
For me, I eliminated lam, because of the environment mostly and also because of the health 
and well being, because eating a lot of meat is not so healthy for you. Then also because of 
the ethics, because of how it is produced with the slaughter and all.  
 
Søren:  
For me with cow milk I almost drink any, but that is mostly because of health and well-being 
and also convenient to purchase, it is easy to get soy milk in the super markets.  
 
Malou: In regards to elimination, ethics is number one, then health. Actually ethics is just my 
number 1 priority and then I would not care about anything else for the things that I 
eliminated.  I would eliminate it even if it would have been healthy for me to eat. 
 
Søren: The same for me.  
 
Christian: Let's go to third one.   
 
Question 3 
 
Søren: I eat the first 3 chickpeas, kidney beans, lentils I eat weakly.  
 
Malou: The same with me, I know the other ones and I sometimes use then but not weakly.  
 
Peter: It is the same with me, I love to make humus. 
 
Christian: Let's go to the fourth one:  
 
Question 4 
Christian: We would like to better understand who influences your food choices, specifically 
whether to eat the various types of pulses. 4(a) If you currently eat any form of pulse, either 
regularly or occasionally, is there anyone who influenced your decision to eat pulses and what 
argument would you use to persuade others to start eating them? And 4(b) If you currently do 
not eat any pulses, why is this the case?  
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Søren:  
It is easy to buy in the supermarket, the price is low and it is easy to make something quickly.  
 
Christian: Do you buy the ones that are canned? 
 
Søren: Yes, or lentils I just cook.  
 
Peter:  
It is the same with me going for the canned ones, like I don’t know if I want to make 
something with chickpeas tomorrow. But then again I also feel a little bit stupid to buy the 
premade ones because it taste of less and are much more expensive. 
 
Malou:  
You have to be a structured person to make them yourself. I was inspired from my sister, who 
are both vegetarians, so they use a lot of beans, lentils and chickpeas in recipes and also for 
dessert. Then I use the internet a lot to find inspiration, blogs or Facebook are good. Also, I 
find a great deal of information through Jamie Oliver's online site, and also through a Danish 
and a foreign food blogger. Also I mostly use the common recipes, humus. 
 
Christian: How about your sisters, where they vegetarians before you?  
 
 
Malou: My big sister was before, and my smaller sister became after me 
 
Søren:  
That is the same with me, or not actually the same, but my little brother has become partly 
vegetarian and I am sure I had a part to play in this. 
 
Christian: how would you spread the word of pulses, how do you think you would be able to 
influence others as a person.  
  
Malou:  
If I wanted people to eat more, I think recipes or demonstrate it and serve it for people. I think 
a lot of people look at it in the supermarket and think, aha they look funny or pretty and then 
they would not know what to do with them. They would take them home and not use them, 
because I think people don’t know what or how to use them. If they could see some recipes or 
have it demonstrated, they see that it is delicious and easy to prepare and what you can do 
with it. I think it is more comprehensible. 
 
Peter: I agree with that. 
 
Søren:  
I think the taste is really important and that you can have something that really taste of 
something without the meat.  
 
Malou:  
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Also I think that you can really convince a lot of people, especially guys are very specific 
about their protein intake. If you tell them how much protein there are in there items, then 
they want to try them because they see them a cheap and healthy way to replace meat. I think 
that could set some people of in terms of wanting to try them at least.  
 
Peter:  
Yes, you give people an opportunity by making food for them, then you open the door to 
these products 
 
Søren: I agree with that.  
 
 
Malou:  
It is especially good when you combine it with the health aspects, because I think if you just 
try to convince someone that you can make a burger patty out of kidney beans, but then they 
would think why not just make it out of meat, then you would have to tell then about the 
health aspect, that is has the same amount of protein and less saturated fat 
 
Søren: And also good for the environment 
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8.2. Appendix B. Coding of all themes 

 
 
1) convenience as a driver 

2) environment and sustainability as a driver  

3) protein as a driver  

4) taste as a driver  

5) health as a driver  

6) ethics as a driver  

7) informational influence 

 8) social influence 

9) engagement influence  
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Name: Convenience as a driver 
 
<Internals\\Focus Group\\Omnivor focus group 1> - § 2 references coded  [3,15% Coverage] 
 
Reference 1 - 2,50% Coverage 
 
 I don’t regularly eat pulses, it is basically because I am a lazy cook. But 

actually I read an interview where a specialist explained how chickpeas and 

black beans almost have the same amount of protein as chicken. I have actually 

have been buying premade hummus because it is hea 
 
Reference 2 - 0,65% Coverage 
 
 I would say the main reason is that in my head I think it is too much 
 
<Internals\\Focus Group\\Omnivor focus group 2> - § 3 references coded  [2,75% Coverage] 
 
Reference 1 - 0,86% Coverage 
 
I got mine, my bar far first priority would be taste, second would be health an dwell being and 

third would be a mix between ease of preparation 
 
Reference 2 - 0,94% Coverage 
 
And for elimination I think that taste is most important again, ease of preparation, I think 

other people are better then me. And lastly health and well being. 
 
Reference 3 - 0,95% Coverage 
 
For my adding’s I thinks first of all, health and wellbeing and next convenience to purchase 

and last taste. I would not ad it because I did not really like it. 
 
<Internals\\Focus Group\\Vegetarian focus group 1> - § 3 references coded  [5,03% Coverage] 
 
Reference 1 - 2,21% Coverage 
 
Convenience to purchase, product should be easely avaliable otherwise i would not be 

exsposed to them and would not travel long to purchase products, since there 

are so many alternatives options to almost anything.  Preparation i woul rate 

number 2, because in my daily time in cant pend hours on cooking. 
 
References 2-3 - 2,82% Coverage 
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Yes, but it is also, I know different people and some are very fond of cooking and some not 

like it at all. It takes some time to put beans into water and so on, bit now I got 

used to spending the time in the kitchen, but some of my friend don’t have the 

time or don’t want to take the time to cook, so that is very hard, but now a days 

there are so many products. Premade food is available 
 
<Internals\\Focus Group\\Vegetarian focus group 2> - § 5 references coded  [10,40% Coverage] 
 
References 1-2 - 2,73% Coverage 
 
Malou: For me when added: the health and well-being as one, ease of preparation 2, and taste 

is third. It is very important for me that it is also easy and easy to get hold of and you can buy 

it in the supermarke 
 
Reference 3 - 2,37% Coverage 
 
Pernille: for me with cow milk I almost drink any, but that is mostly because of health and 

well-being and also convenient to purchase, it is easy to get soy milk in the super markets. 
 
Reference 4 - 2,05% Coverage 
 
Pernille: It is easy to buy in the supermarket, the price is low and it is easy to make something 
quickly. Also i   
 
 
Pernille: Yes, or lentils I just cook. 
 
Reference 5 - 3,25% Coverage 
 
Peter: It is the same with me going for the canned ones, like I don’t know if I want to make 
something with chickpeas tomorrow. But then again I also feel a little bit stupid to buy the 
premade ones because it taste of less and are much more expensive. 
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Name: Nodes\\Environment and sustainability as a driver 
 
<Internals\\Focus Group\\Omnivor focus group 2> - § 3 references coded  [4,71% Coverage] 
 
Reference 1 - 3,61% Coverage 
 
Cecilie: On top of that all the restaurant, cafes and to-go markets has skir now.   

 One thing to ad I also partially eliminated are meat from cows. Red meat in 

general. I grow up with a lot of red meat, but know I have so much information 

about what it can do to your body, how long it stays in your body and how 

much it cost for the society and environment with all the water it takes to 

produce and c02 emissions and all that. So because I saw so many 

documentaries about meat I now know more about it, so I try to don’t eat is as 

much as I did before. I still eat it because I have a man who loves meat. 
 
References 2-3 - 1,10% Coverage 
 
Pernille: For the adding, definitely health and well being, then taste and the environment 

I think. For elimination it is primarily environment, health and well-being and 

taste as well. 
 
<Internals\\Focus Group\\Vegetarian focus group 1> - § 6 references coded  [10,31% Coverage] 
 
Reference 1 - 0,73% Coverage 
 
Thirdly is sustiablility, i like to contribute posetively by lowering climate change through my 

diet. 
 
References 2-3 - 1,33% Coverage 
 

Second most important is sustainability, i see the environment as an important aspect 

of my food chioce, like co2 esmission due to meat production influenced my to 

become a vegetarian. 
 
Reference 4 - 1,38% Coverage 
 
Third is sustainability, the same as with the ethics, but just in regads to the environment. 

   When talking about eliminating products i see sustainability and 

ethics as the most important. 
 
Reference 5 - 4,63% Coverage 
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I would say for some it is and some it is not, again back to people who train a lot they have a 

philosophy of protein as most important think to gain muscles and weight. 

They live on meat and if I am debating how meat is not good for them in any 

way and they have been using this for at lot of years, it is hard to convince 

them not to eat meat and they would never be convinced I could never 

convince them, but I think it is difficult to say, for me it is easier to talk about 

the sustainability effects, because that is quite hard-core facts. That 30% of all 

co2 comes from meat production and that is just fact I mean you cant deny 

that. 
 
Reference 6 - 2,24% Coverage 
 
It is very different, I met some people who were vegetarians because of the environment, I did 

not realize that you could be vegetarian only for environmental reasons, so that 

was kind of fun. I also talked about how to approach with the environmental 

problem to a person who had no thing about the environment 
 
<Internals\\Focus Group\\Vegetarian focus group 2> - § 3 references coded  [8,58% Coverage] 
 
References 1-2 - 3,35% Coverage 
 
Peter: For me, I eliminated lam, because of the environment mostly and also because of the 

health and well being, because eating a lot of meat is not so healthy for you. Then also 

because of the ethics, because of how it is produced with the slaughter and all. 
 
Reference 3 - 5,23% Coverage 
 
Malou: It is especially good when you combine it with the health aspects, because I think if 

you just try to convince someone that you can make a burger patty out of kidney beans, but 

then they would think why not just make it out of meat, then you would have to tell then 

about the health aspect, that is has the same amount of protein and less saturated fat 

 

Pernille: And also good for the environment 
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Name: Nodes\\Protein as a driver 
 
<Internals\\Focus Group\\Omnivor focus group 1> - § 2 references coded  [2,22% Coverage] 
 
Reference 1 - 1,25% Coverage 
 
  And since I leant to eat a diet, where there is more protein in it, it just fell 

naturally to me. The choice was related to heath and wor 
 
Reference 2 - 0,97% Coverage 
 
 I think I am on the skyr as well. I added it to my diet as I saw people started 

eating it and had much pro 
 
<Internals\\Focus Group\\Omnivor focus group 2> - § 2 references coded  [4,35% Coverage] 
 
Reference 1 - 2,77% Coverage 
 
We have so much more knowledge about the different kinds of superfoods. Of example my 

breakfast it much more filled with protein. When I was younger I eat a lot of 

wheat, mysly, granola and all that kinds of stuff and now I eat kind of proteins 

stuff like eggs, more yogurt, skyr with high protein, froma freash or isk. Many 

kind of different yogurts with much protein. I also started to eat suff such as 

chia grains, which is also filled with proteins and all that. 
 
Reference 2 - 1,58% Coverage 
 
The primary food I have added are beans, because they give me the protein and I feel full. So 

for example falafel and salads with chickpeas. I am a tall girl and eat a lot of 

food, if I eat yogurt with fruit I am hungry 1 hour later and chickpeas and so 

the help me. 
 
<Internals\\Focus Group\\Vegetarian focus group 1> - § 2 references coded  [1,79% Coverage] 
 
Reference 1 - 0,87% Coverage 
 
My boyfriend was a high reason for my making the change, and also because I knew they 

were healthy and high in proteins. 
 
Reference 2 - 0,93% Coverage 
 
Chia seed is also something I been eating a lot of to get my proteins, I do train a lot so I need 

to find a substitute for that. 
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<Internals\\Focus Group\\Vegetarian focus group 2> - § 4 references coded  [9,56% Coverage] 
 
Reference 1 - 1,46% Coverage 
 
it has very high level of protein content, so yes that is important for me to and that it is a 

vegetable protein. 
 
References 2-3 - 3,48% Coverage 
 
Also I think that you can really convince a lot of people, especially guys are very specific 
about their protein intake. If you tell them how much protein there are in there items, then 
they want to try them because they see them a cheap and healthy way to replace meat. 
 
Reference 4 - 4,63% Coverage 
 
Malou: It is especially good when you combine it with the health aspects, because I think if 

you just try to convince someone that you can make a burger patty out of kidney beans, but 

then they would think why not just make it out of meat, then you would have to tell then 

about the health aspect, that is has the same amount of protein and less saturated fat 
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Name: Nodes\\Taste as a driver 
 
<Internals\\Focus Group\\Omnivor focus group 1> - § 7 references coded  [7,83% Coverage] 
 
Reference 1 - 1,17% Coverage 
 
No all kinds of pasta, I don’t,… there is no taste in it for me, there are so much other things I 

would rather eat then eating pasta. 
 
Reference 2 - 0,88% Coverage 
 
 Then I would say the 3 factor for me is taste I don’t want to eat something boring, bland or 

bad. 
 
Reference 3 - 1,50% Coverage 
 
Yes physical and your wellbeing as it says, you are more aware now of what you eat. The 

next one would be taste, I have added new items because of the taste of course. 

The 
 
Reference 4 - 1,18% Coverage 
 
 Environment is number one, two is ethics and third is taste. I talked about the paste and how I 

eliminated it because of the taste.  
 
Reference 5 - 0,80% Coverage 
 
 I wont really eat it because only because it is healthy I think the taste comes in as well 
 
Reference 6 - 1,16% Coverage 
 
 I eat 2-3 times a week, so that is definitely something that and that I just because I like the 

taste, it is a nice thing to eat. 
 
Reference 7 - 1,14% Coverage 
 
 I eat lentils instead of pasta and rice, because I think that there is more taste in it then the 

other and it is also healthier 
 
<Internals\\Focus Group\\Omnivor focus group 2> - § 7 references coded  [3,82% Coverage] 
 
Reference 1 - 0,61% Coverage 
 
Yes, but is has only to do with the liking of it, I am not a big fan of tomatoes. Taste and 

perception 
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Reference 2 - 0,28% Coverage 
 
it was to much the thickness and sour taste.  
 
Reference 3 - 0,69% Coverage 
 
But it has mainly to do with the taste, of course it don’t believe that chickens should be force 

into a box and so.  
 
Reference 4 - 0,31% Coverage 
 
I got mine, my bar far first priority would be taste 
 
Reference 5 - 0,64% Coverage 
 
For my adding’s I thinks first of all, health and wellbeing and next convenience to purchase 

and last taste 
 
Reference 6 - 0,36% Coverage 
 
For the adding, definitely health and well being, then taste 
 
Reference 7 - 0,94% Coverage 
 
Ok I will start, I do get inspired by and influenced by people who know something about it, 

also I am going to stay with the things that I like and the taste.  
 
<Internals\\Focus Group\\Vegetarian focus group 1> - § 4 references coded  [3,12% Coverage] 
 
Reference 1 - 0,56% Coverage 
 
I add new products mostly for the health reason but also because of the taste. 
 
Reference 2 - 1,35% Coverage 
 
Third is taste, if it does not taste good then i will not eat it that much. I bought some spirulina, 

which is super healthy, but i ended up not eating it all, beacause of the bad 

taste.  
 
Reference 3 - 0,57% Coverage 
 
 Taste is second most import, since i will not eat anything which is not tasty, 
 
Reference 4 - 0,64% Coverage 
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 Lastly i think is taste, i dont enjoy the taste of something then i would not eat it.  
 
<Internals\\Focus Group\\Vegetarian focus group 2> - § 1 reference coded  [1,49% Coverage] 
 
Reference 1 - 1,49% Coverage 
 
When I ad or eliminated stuff it was because of the health and wellbeing, and also because of 

the taste and ethics.  
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Name: Nodes\\Health as a driver 
 
<Internals\\Focus Group\\Omnivor focus group 1> - § 9 references coded  [9,80% Coverage] 
 
Reference 1 - 1,25% Coverage 
 
 And since I leant to eat a diet, where there is more protein in it, it just fell naturally to me. 

The choice was related to heath and wor 
 
Reference 2 - 1,64% Coverage 
 
 For me I don’t eat white bread at all, like toast bread and so on. Well 

sometimes I eat French baguette, for example when I am out eating on a 

restaurant. But at home I never ever bu 
 
Reference 3 - 2,99% Coverage 
 
 5 years ago I ate premade salads. Like chicken-salad, ham-salad and actually 

just cold cuts in general. Also like liver pate. I will never ever buy it anymore. 

For me it is a simple for premade food, which has been processed. I don’t like 

the thinking of buying something that is processed, due to more awareness that 

it is unhealthy to 
 
Reference 4 - 0,90% Coverage 
 
 For me, the number one reason I would make a conscious choice about food 

would be health and well  
 
Reference 5 - 0,31% Coverage 
 
 Number one is health and well-being 
 
Reference 6 - 0,70% Coverage 
 
 For the stuff I added, food items, the first one would be health and well-b 
 
References 7-8 - 0,38% Coverage 
 
 health and wellbeing is the most important 
 
Reference 9 - 1,63% Coverage 
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Humus is not something that I had from home, but just something that I have added to my diet 

because I enjoy it. Humus is also healthy and that is not bad either. Lentils 

indeed as  
 
<Internals\\Focus Group\\Omnivor focus group 2> - § 11 references coded  [19,27% Coverage] 
 
Reference 1 - 4,77% Coverage 
 
Because I actually felt that I had stomach pains and have had I much of my life. My parent 

always said that I had a sore stomach or that I ate to much, because it always 

happen after a meal. When I was in Paris it did something, because I had bead 

all the time. It was bread before every food when you went out. I really felt 

exactly when it started to give more stomach paint. I had to go a lot to the 

restroom after. And that is when all the knowledge start to come as well. Back 

then I spoke to my parents about it, my father investigated it and investigated it 

myself. There was no real way to figure it out, the only way a doctor can help 

you to figure it out is by excluding it, I did not do that. My mom always say 

don’t do anything to the extreme, just do everything a little and it will be fine. 
 
Reference 2 - 3,37% Coverage 
 
The last 5 years I felt like I have been needing a lot of energy, you feel that you need to be 

really healthy. Not only because the environment tell you, because there is 

always something telling you cant that and you can’t eat this. Through this 

period of my life I needed to be really healthy and I need to feel healthy when I 

am doing my exams or when I working a lot, it can be stressful and now I’m 

travelling a lot, so I think to myself that I need to do everything I can do to be 

as healthy as I can be, so my immune system is strong, and I have all the 

vitamin 
 
Reference 3 - 3,61% Coverage 
 
Cecilie: On top of that all the restaurant, cafes and to-go markets has skir now.   

 One thing to ad I also partially eliminated are meat from cows. Red meat in 

general. I grow up with a lot of red meat, but know I have so much information 

about what it can do to your body, how long it stays in your body and how 

much it cost for the society and environment with all the water it takes to 
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produce and c02 emissions and all that. So because I saw so many 

documentaries about meat I now know more about it, so I try to don’t eat is as 

much as I did before. I still eat it because I have a man who loves meat. 
 
References 4-5 - 0,86% Coverage 
 
I got mine, my bar far first priority would be taste, second would be health an dwell being and 

third would be a mix between ease of preparation. 
 
Reference 6 - 0,94% Coverage 
 
And for elimination I think that taste is most important again, ease of preparation, I think 

other people are better then me. And lastly health and well being. 
 
Reference 7 - 0,95% Coverage 
 
For my adding’s I thinks first of all, health and wellbeing and next convenience to purchase 

and last taste. I would not ad it because I did not really like it. 
 
Reference 8 - 1,69% Coverage 
 
For elimination I think it is health and wellbeing, then convenience to purchase, because there 

are so many alternatives available. Lastly social pressure, like social 

information for example that Netflix has 3-4 documentaries about how bad red 

meat it, and the same in the newspaper. 
 
Reference 9 - 0,59% Coverage 
 
Pernille: For the adding, definitely health and well being, then taste and the environment 

I think. 
 
Reference 10 - 0,50% Coverage 
 
For elimination it is primarily environment, health and well-being and taste as well. 
 
Reference 11 - 1,98% Coverage 
 
The I think I would go for the health definitely,  because I wouldn’t mind that my boyfriend 

or someone who is close to me eating stuff that they like which I don’t like, but 

if it is influencing their health or wellbeing, then I would really want them to 

stop, because that my selfish action because I don’t want them to get harmed. 
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<Internals\\Focus Group\\Vegetarian focus group 1> - § 8 references coded  [8,18% Coverage] 
 
Reference 1 - 0,56% Coverage 
 
I add new products mostly for the health reason but also because of the taste. 
 
Reference 2 - 0,95% Coverage 
 

Pernille: Especially meat, ground meat I could feel that is was not good for my body in 

terms of the feeling I had af 
 
Reference 3 - 0,35% Coverage 
 
I realized it was not so healthy to consume milk. 
 
Reference 4 - 0,50% Coverage 
 
like to be healthy and are always keen on trying new healthy products 
 
Reference 5 - 0,98% Coverage 
 
On the adding side, health and wellbeing is definately most important, i am a fitness active 

person and i seek healthy and tastety food. 
 
Reference 6 - 1,23% Coverage 
 

In terms of elimination, health and wellbeing is also the number one reason for me to 

eliminate a product for my diet, if it is not healthy i would not eat it regularely. 
 
Reference 7 - 0,72% Coverage 
 
health and wellbeing is the most impotant for me, the reason is that i aspire to live a healthy 

life 
 
Reference 8 - 2,88% Coverage 
 
I would promote pulses through cooking with my friends and making them taste different 

pulses and so on.  And also showing that is had good effects. My earlier boss 

became vegan and lost much weight, he changed completely. I would say that 

this is an eye opener for many people, if the see the big change. But through 

cooking, people have to know have to do it and get the inspiration and taste it. 
 
<Internals\\Focus Group\\Vegetarian focus group 2> - § 6 references coded  [18,95% Coverage] 
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Reference 1 - 7,29% Coverage 
 
Peter: For me I would say that I have added full grain pasta, I did not eat that at all 5 years 

ago. I think the reason for this is because I have been reading about the positive health effect 

of more fibers in you diet. Also good friend of mine lost a lot of weight because he did some 

changes in his diet, eating full grain pasta was one of the changes he made, so I though I 

should also try it, I mean you also saw it in the different medias on blogs and so on, there 

have been a lot focus on it and it is very available and not much more pricy then normal pasta. 
 
Reference 2 - 3,17% Coverage 
 
Peter: I think I have almost eliminated white toast, the cheap sliced you buy in the 

supermarket. I has to do you with; first of I don’t get full, but also the way with there is no 

fibers and it seems not so natural and too “industrial produced”. 
 
Reference 3 - 0,93% Coverage 
 
Pernille: It is the same with me, i eliminated all kinds of white bread. 
 
Reference 4 - 2,65% Coverage 
 
Pernille: For me ethics is the most important reason, but also health and well-being. Like the 

example with soy and almond milk it is not because of the taste or price, but because of the 

ethics and health. 
 
Reference 5 - 2,73% Coverage 
 
Malou: For me when added: the health and well-being as one, ease of preparation 2, and taste 

is third. It is very important for me that it is also easy and easy to get hold of and you can buy 

it in the supermarke 
 
Reference 6 - 2,18% Coverage 
 
Peter: For me, I eliminated lam, because of the environment mostly and also because of the 

health and well being, because eating a lot of meat is not so healthy for you. 
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Name: Nodes\\Ethics as a driver 
 
<Internals\\Focus Group\\Vegetarian focus group 1> - § 4 references coded  [1,79% Coverage] 
 
Reference 1 - 0,43% Coverage 
 
Second to my adding is Ethics, i dont like to eat cage eggs. 
 
Reference 2 - 0,73% Coverage 
 

Third most important in terms of eliminating food is ethics, animal and human 

treatment is important. 
 
References 3-4 - 0,63% Coverage 
 
Number two for me is ethics i do not want to contribute to animal pain through my diet. 
 
<Internals\\Focus Group\\Vegetarian focus group 2> - § 3 references coded  [8,00% Coverage] 
 
Reference 1 - 1,57% Coverage 
 
Peter: When I ad or eliminated stuff it was because of the health and wellbeing, and also 

because of the taste and ethics. 
 
Reference 2 - 2,65% Coverage 
 
Pernille: For me ethics is the most important reason, but also health and well-being. Like the 

example with soy and almond milk it is not because of the taste or price, but because of the 

ethics and health. 
 
Reference 3 - 3,78% Coverage 
 
Malou: In regards to elimination, ethics is number one, then health. Actually ethics is just my 

number 1 priority and then I would not care about anything else for the things that I 

eliminated.  I would eliminate it even if it would have been healthy for me to eat. 

Pernille: The same for me. 
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Name: Nodes\\Informational influences 
 
<Internals\\Focus Group\\Omnivor focus group 1> - § 5 references coded  [10,21% Coverage] 
 
Reference 1 - 2,81% Coverage 
 
 I read an article about a person who tried to do this for 6 months and he started listing all 

these health benefits, because he had a doctor check up before and after. It had 

and influence on all these sort of things and then I said to myself I love 

avocado and why not. I found this article on the Internet on Face 
 
Reference 2 - 2,28% Coverage 
 
 I also added more superfoods like quinoa. It is very expensive and has got like a high status. 

Many salad bars around in Copenhagen stated to ad it to their menu. And I 

heard it should be really good. I have not researched this, and it also tasted 

really  
 
Reference 3 - 0,99% Coverage 
 
 I think, I saw it first in the stores around it Copenhagen and then I goggled it, 

so then I have investigate 
 
Reference 4 - 2,26% Coverage 
 
 and because that you hear so much about it in the media and all around that it is better to eat 

less meat. I think it Is just a natural thing. I don’t brag about it, I would eat a 

steak if it is in front of me, but I would not buy it. I still eat burgers th 
 
Reference 5 - 1,87% Coverage 
 
 But actually I read an interview where a specialist explained how chickpeas and black beans 

almost have the same amount of protein as chicken. I have actually have been 

buying premade hummus because it is hea 
 
<Internals\\Focus Group\\Omnivor focus group 2> - § 9 references coded  [12,57% Coverage] 
 
Reference 1 - 0,74% Coverage 
 
Where today, I would say even though I am perhaps the most, I eat out every day, I get my 

lunch and dinner takeaway every day 
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Reference 2 - 2,04% Coverage 
 
I use to eat a lot of skyr, but now many experts are saying it is to much, it is not as healthy as 

you think. Actually the primary guy Christian Bits is say that he was 

exaggerating and that you should probably not eat it every day, so ehh. It is 

also based on taste I really got like full of skyr, it was to much the thickness 

and sour taste. 
 
Reference 3 - 0,88% Coverage 
 
Pernille:  It was definitely from my friends and the media, magazines and so on. The 

typical sources where you get like you should eat this and that… 
 
Reference 4 - 0,87% Coverage 
 
 it was like, then they used in the very famous tv show – GOmorgen Denmark. 

The everybody was talking about it, every fashion magazine and blogger. 
 
Reference 5 - 0,54% Coverage 
 
Ok I will start, I do get inspired by and influenced by people who know something about it, 
 
Reference 6 - 0,95% Coverage 
 
Today what do I feel like, if someone really know stuff about it, like a nutritionist, dietitian, 

who is present in the environment it will influence my choice. 
 
Reference 7 - 1,91% Coverage 
 
Yes it has to be someone. For example if a friend tell me that skyr is not so good for you I 

would think ‘yes but whatever’. But if they back that up with a reference to for 

example that Christian Bitz actually said it is not so good to eat everyday, then 

I would believe the person even more and then I would trust that. 
 
Reference 8 - 2,68% Coverage 
 
I am a big believer in proof, so a guy or person who is a dietitian, who has a book to sell, 

because he has a culture he wants to build up and then 5 years later he don’t 

believe in it any longer, I don’t give anything for that. People has living for 

65.000 years and people are living longer and longer, but the people I look up 
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to are people who are 95, like my grandmother who died last year but had a 

super natural way of living and her lifestyle. 
 
Reference 9 - 1,97% Coverage 
 
As Cecilie said, if I just said to her; ‘you know that skyr is not that good for you when you eat 

to much’ she would not believe it. But if I said to her have you heard that the 

experts and Christian Bitz and everyone else is saying like it is to exaggerated, 

it is not that good for you, you have to eat it once or twice per week. 
 
<Internals\\Focus Group\\Vegetarian focus group 1> - § 2 references coded  [2,99% Coverage] 
 
Reference 1 - 1,44% Coverage 
 
The internet and documentaries have been good inspiration for food. The reason I became 

vegan for the first time was because of the documentary fork over knives, it 

introduced a lot of food elements. 
 
Reference 2 - 1,55% Coverage 
 
I used the internet and talk with my sister, we make food together and I try to develop to new 

kind of mix with beans and make up some new stuff or try some recipes I have 

been seeing online or heard from a friend. 
 
<Internals\\Focus Group\\Vegetarian focus group 2> - § 6 references coded  [12,90% Coverage] 
 
References 1-3 - 7,29% Coverage 
 
Peter: For me I would say that I have added full grain pasta, I did not eat that at all 5 years 

ago. I think the reason for this is because I have been reading about the positive health effect 

of more fibers in you diet. Also good friend of mine lost a lot of weight because he did some 

changes in his diet, eating full grain pasta was one of the changes he made, so I though I 

should also try it, I mean you also saw it in the different medias on blogs and so on, there 

have been a lot focus on it and it is very available and not much more pricy then normal pasta. 
 
Reference 4 - 2,33% Coverage 
 
I follow a group on facebook and everyday there is a new recipe and stuff. So definitely yes. 

It is called madmedmedfølelses. There is also advertisement and things to get inspired. 
 
References 5-6 - 3,27% Coverage 
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Then I use the internet a lot to find inspiration, blogs or Facebook are good. Also, I find a 
great deal of information through Jamie Oliver's online site, and also through a Danish and a 
foreign food blogger. Also I mostly use the common recipes, humus. 
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Name: Nodes\\Social influences 
 
<Internals\\Focus Group\\Omnivor focus group 1> - § 9 references coded  [20,97% Coverage] 
 
Reference 1 - 2,44% Coverage 
 
 I actually started where I worked, I was working in Joe and the juice and they 

stated to import it. At that time it was difficult to get a big cartons with skyr, so 

it was only a half a litre, then companies started to started to push that in the 

market, which is actually  
 
Reference 2 - 1,79% Coverage 
 
 Then I think I added inleaf- sellery, which I almost never eat. Some of my 

friends to me that It leads to an increased metabolism. I did not read about, just 

talked to people and I started to eat it  
 
Reference 3 - 1,45% Coverage 
 
 Many salad bars around in Copenhagen stated to ad it to their menu. And I 

heard it should be really good. I have not researched this, and it also tasted 

really  
 
Reference 4 - 6,71% Coverage 
 
 I think there is, I think they all play in, in some kind of way, but I have to 

choose in terms of both adding and elimination health and wellbeing is the 

most important. Actually the social pressure comes in as the second, and I 

think it is because, I mean you hear thing around so you just presume it is good 

for you and you see it in the market. Like with quinoa and skyr everybody is 

talking about how healthy it is, but I means is it making that big of difference 

for your health in stead of just eating natural yogurt, I don’t think so. So I think 

it is a new product, it has abuzz and to begin with I could not really find it in 

the supermarket. And I think I might be one of the fist movers as well, but 

never the less I still have the social pressure o 
 
Reference 5 - 1,93% Coverage 
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  The same goes with eating meat, I think I have been eating less meat the last 

couple of years. Especially the last year and that Is do to social pressure. You 

do it because you want to stand as a good guy and as a p 
 
Reference 6 - 0,89% Coverage 
 
 Actually I still eat meat, I think it is maybe because I have a girlfriend that eat 

less meat as 
 
Reference 7 - 1,48% Coverage 
 
 I think for lentils it is just because it is used a lot in turkey and my family are 

from there. Chickpeas are in a lot of traditional dishes, so it makes sense to e 
 
Reference 8 - 2,46% Coverage 
 
  My girlfriend and I, it is an easy part to put in a salad and make and to cook 

proper meal easily and to get more substance in the dish that you create. I eat 

lentils instead of pasta and rice, because I think that there is more taste in it 

then the other and it is also heal 
 
Reference 9 - 1,82% Coverage 
 
 If I had to convince myself to cook more pulses I would have to get more 

people to my place. I have tried to convince myself to cook more but it has not 

really worked out for me. I am more of a social co 
 
<Internals\\Focus Group\\Omnivor focus group 2> - § 10 references coded  [20,78% Coverage] 
 
Reference 1 - 3,64% Coverage 
 
 When I was in Paris it did something, because I had bead all the time. It was 

bread before every food when you went out. I really felt exactly when it started 

to give more stomach paint. I had to go a lot to the restroom after. And that is 

when all the knowledge start to come as well. Back then I spoke to my parents 

about it, my father investigated it and investigated it myself. There was no real 

way to figure it out, the only way a doctor can help you to figure it out is by 

excluding it, I did not do that. My mom always say don’t do anything to the 

extreme, just do everything a little and it will be fine. 
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Reference 2 - 1,38% Coverage 
 
 The last 5 years I felt like I have been needing a lot of energy, you feel that 

you need to be really healthy. Not only because the environment tell you, 

because there is always something telling you cant that and you can’t eat this. 
 
Reference 3 - 2,67% Coverage 
 
 I am a big fan of broccoli, I was introduced to it my little nice who said I love 

broccoli. Then I started to eat it all the time, it has a taste and texture I like. I 

don’t do anything because of the effect it might have. I eat spinach so I eat 

spinach sometimes in the morning, but I don’t do it because I see Popeye. I do 

because of the taste and the overall mixture of thing. I know that a salad is 

healthy compared to a big ice-cream, I do both. 
 
Reference 4 - 0,88% Coverage 
 
Pernille:  It was definitely from my friends and the media, magazines and so on. The 

typical sources where you get like you should eat this and that… 
 
Reference 5 - 3,61% Coverage 
 
Cecilie: On top of that all the restaurant, cafes and to-go markets has skir now.   

 One thing to ad I also partially eliminated are meat from cows. Red meat in 

general. I grow up with a lot of red meat, but know I have so much information 

about what it can do to your body, how long it stays in your body and how 

much it cost for the society and environment with all the water it takes to 

produce and c02 emissions and all that. So because I saw so many 

documentaries about meat I now know more about it, so I try to don’t eat is as 

much as I did before. I still eat it because I have a man who loves meat. 
 
Reference 6 - 1,69% Coverage 
 
 For elimination I think it is health and wellbeing, then convenience to 

purchase, because there are so many alternatives available. Lastly social 

pressure, like social information for example that Netflix has 3-4 

documentaries about how bad red meat it, and the same in the newspaper. 
 
Reference 7 - 1,99% Coverage 
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 I know chickpeas, kidney beans, and lentils, navy beans I don’t know. I do eat 

fava beans, but only like once a month. Cow peas I don’t eat because I don’t 

like the taste, it taste like flower. I eat it regularly but my boyfriend doesn’t 

like it that much, so makes me eat less. But I do eat humus a lot and that is a 

lot of chickpeas. 
 
Reference 8 - 1,98% Coverage 
 
 The I think I would go for the health definitely,  because I wouldn’t mind that 

my boyfriend or someone who is close to me eating stuff that they like which I 

don’t like, but if it is influencing their health or wellbeing, then I would really 

want them to stop, because that my selfish action because I don’t want them to 

get harmed. 
 
Reference 9 - 0,93% Coverage 
 
 So lets say, I think that people I know, my focus is always family related, so I 

see who lives longest and best. I would look at their diets and lifestyles. 
 
Reference 10 - 2,01% Coverage 
 
 If I drank half of the alcohol I do every week I believe that would have a much 

healthier effect compared to eating specifics, but that is a priority I have which 

has to do with me being social and whatever. Sounds bad to drink to be social, 

but none the less I would not choice any of these things on bases unless they 

were super snacks. 
 
<Internals\\Focus Group\\Vegetarian focus group 1> - § 9 references coded  [13,97% Coverage] 
 
Reference 1 - 0,87% Coverage 
 
 My boyfriend was a high reason for my making the change, and also because I 

knew they were healthy and high in proteins. 
 
Reference 2 - 1,25% Coverage 
 
 My ex-girlfriend new a lot about food and we went vegan together and she 

introduced to chia seeds and my family is also half veggie and the taught and 

told me a lot about it 
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Reference 3 - 1,95% Coverage 
 
 My sister was vegan, she has been shifting between vegan and vegetarian for 

the last many years (15). I have been looking a bit into her food and in the 

beginning when I was eating meat and she was a vegan, she was cooking 

lentils and stuff which and told me about them. 
 
Reference 4 - 0,48% Coverage 
 
 My ex-girlfriend was the initial inspiration for introducing pulses 
 
Reference 5 - 3,33% Coverage 
 
 The best pitch I have ever made was when I invited some of my friends to my 

apartment and made vegans burgers with Portobello mushrooms instead of the 

beef and it actually taste really good. Many of these guys they are just starting 

to think about what they are eating,  not after that meal, but just in general. I 

am not a preacher at all, I just try to act when I invite people to my apartment I 

just always make a vegan meal. I try to inspire through taste. 
 
Reference 6 - 1,54% Coverage 
 
 I used the internet and talk with my sister, we make food together and I try to 

develop to new kind of mix with beans and make up some new stuff or try 

some recipes I have been seeing online or heard from a friend 
 
Reference 7 - 2,88% Coverage 
 
 I would promote pulses through cooking with my friends and making them 

taste different pulses and so on.  And also showing that is had good effects. My 

earlier boss became vegan and lost much weight, he changed completely. I 

would say that this is an eye opener for many people, if the see the big change. 

But through cooking, people have to know have to do it and get the inspiration 

and taste it. 
 
Reference 8 - 0,60% Coverage 
 
 of course you are more exposed when you have friend that are vegans or 

vegetarians. 
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Reference 9 - 1,06% Coverage 
 
 It is hard to say to people, especially if they love meat, it was easy for me 

because my sister was vegetarian and I did not really like that much. 
 
<Internals\\Focus Group\\Vegetarian focus group 2> - § 3 references coded  [6,18% Coverage] 
 
Reference 1 - 2,25% Coverage 
 

 Also good friend of mine lost a lot of weight because he did some changes in 

his diet, eating full grain pasta was one of the changes he made, so I though I should 

also try it 
 
Reference 2 - 2,54% Coverage 
 

You have to be a structured person to make them yourself. I was inspired from 
my sister, who are both vegetarians, so they use a lot of beans, lentils and 
chickpeas in recipes and also for dessert. 

 
Reference 3 - 1,39% Coverage 
 
Malou: My big sister was before and my smaller sister became after me 
 
Pernille: that is the same with me. 
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Name: Engaging influences 
 
<Internals\\Focus Group\\Omnivor focus group 1> - § 5 references coded  [4,84% Coverage] 
 
References 1-2 - 2,68% Coverage 
 
 it. If I should convince people to eat chickpeas I would say, I already do that and I would 

invite them over and make humus with them because then they see how easy it 

is. I always try to force people to eat middle Easton food, falafel, humus and 

all these kind of Middle Eastern foods I think it is delic 
 
References 3-4 - 1,39% Coverage 
 
 I would talk about the health and make the dish for them and invite people 

over and make the dish with them. That is probably the best way to introduce a  
 
Reference 5 - 0,76% Coverage 
 
 Yes cook it together with them, to show that it is not that difficult to try new i 
 
<Internals\\Focus Group\\Omnivor focus group 2> - § 2 references coded  [3,31% Coverage] 
 
Reference 1 - 1,45% Coverage 
 
Definitely by cooking with them, by taste. So if I had to convince Cecilie that she had to eat 

fava bens, I would make a dish for her and then say, ahh you just ate fava 

beans did you not like it. Then she would say ‘oh yes I liked it very much’ 
 
Reference 2 - 1,86% Coverage 
 
. I see it all the time, because people are always very firm about what they like and what they 

don’t like, but then they taste it and suddenly they like it. It was the same with 

me with coriander and garlic and so on. I really though I could not like it, but 

now I can eat it and think it is good in some dishes. 
 
<Internals\\Focus Group\\Vegetarian focus group 1> - § 7 references coded  [12,88% Coverage] 
 
Reference 1 - 1,80% Coverage 
 
I would cook them a dish or cook with them, give them some recipes, some nice ideas about 

how to make a good dish or whatever it is, how to make a nice humus or beans 

spread or whatever. I like making food and invite people over, so they can try 

it. 
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References 2-4 - 4,55% Coverage 
 
But I would say through inspiration in general, convince through inspiration and that could be 

both by with them cooking for example, but also be athletes, I did a bike race 

last year in France and it was a quite though race. None of the my friends 

thought that I could do this on a vegan diet. When they actually saw and we 

stated training up to this bike run, they could just see that this diet did not 

make less good thank the other, actually it did the opposite thing. And we were 

a group of 8 people who did this race, 4 of them, they haven’t completely 

shifted to becoming vegetarians but they are really thinking about it. 
 
Reference 5 - 2,88% Coverage 
 
I would promote pulses through cooking with my friends and making them taste different 

pulses and so on.  And also showing that is had good effects. My earlier boss 

became vegan and lost much weight, he changed completely. I would say that 

this is an eye opener for many people, if the see the big change. But through 

cooking, people have to know have to do it and get the inspiration and taste it. 
 
Reference 6 - 3,07% Coverage 
 
Like for example with a business guy, you have to approach with the economical reason first 

and foremost before the environmental. Of course you have to pick people 

where they are and not where yourself are, because otherwise you will not 

catch them. I would not persuade other to eat something they don’t like, but its 

way easier when you have something you really like and put a lot of love in the 

food and give it to them. 
 
Reference 7 - 0,58% Coverage 
 
The only way to make vegetarian diet mainstream is through health and wellbeing. 
 
<Internals\\Focus Group\\Vegetarian focus group 2> - § 3 references coded  [13,43% Coverage] 
 
Reference 1 - 7,02% Coverage 
 
Malou: If I wanted people to eat more, I think recipes or demonstrate it and serve it for 

people. I think a lot of people look at it in the supermarket and think, aha they look funny or 

pretty and then they would not know what to do with them. They would take them home and 
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not use them, because I think people don’t know what or how to use them. If they could see 

some recipes or have it demonstrated, they see that it is delicious and easy to prepare and 

what you can do with it. I think it is more comprehensible. 

 
Peter: I agree with that. 
 
Reference 2 - 1,78% Coverage 
 
yes, you give them an opportunity by making food for with them, then you open the door to 
these products.  
 

Pernille: I agree with that. 
 
Reference 3 - 4,63% Coverage 
 
Malou: It is especially good when you combine it with the health aspects, because I think if 

you just try to convince someone that you can make a burger patty out of kidney beans, but 

then they would think why not just make it out of meat, then you would have to tell then 

about the health aspect, that is has the same amount of protein and less saturated fat 
 
 
 
 

 

 

 

    

    

   




