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In public debates it has become common to link quality food consumption to sustainable agro-environment. For many, it is obvious that the more consumers buy organic or quality produce, the more farms turn to organic farming and environmentally friendly farm technologies. If these trends continue evolving at today’s rate, in the long run, we may expect that intensive agriculture will be curbed and, with it, environmental effects of agricultural production will decrease significantly. 

Recent changes taking place in the United States may seem promising. Organic market in the US is expected to reach $30.7 billion by 2007, with a five-year compound annual growth rate of 21.4% between 2002 and 2007. Driven by this demand, the number of certified organic farms reached 11,998 in 2002 (USDA Economic Research Service 2006), and the US organic land area increased from 549,406 hectares in 1997 to 889,734 hectares in 2003 (Dimitry and Oberholtzer 2006) 
Yet, the overall picture remains grim. Despite the skyrocketing demand, organic farms in the US in 2003 occupied only 0.24% of all cultivated lands. In the EU—the poster child of organic and low intensity farming—organic farms constituted mere 3.8% of the total utilized agricultural area in 2002. Most importantly, scholars and practitioners have begun questioning the extent to which market forces can be used to steer agricultural production towards environmentally sound practices (Battershill and Gilg 1998).
 As the large-scale retailers such as Wal-Mart are getting into the organic business, the quality food production and distribution systems start to resemble those of industrialized foods grown using intensive techniques. Julia Guthman’s (2004) work has confirmed this concern by showing that most of the organic foods grown in California are produced not on small-scale family farms, but on large-scale mixed farms where agricultural practices are guided not by “holistic” or “sustainable development” philosophies, but using the same approaches as on intensive farms. For example, large-scale organic farms tend to rarely rotate crops and when they do so, they are responding to market signals rather than guided by soil preservation philosophies. Additionally, the products tend to travel long distances before they reach the consumer which contributes yet another share of environmental costs to their production. In sum, the question remains how quality food consumption could actually lead to generating agro-environmental change. More specifically, it remains unclear what kind of consumption practices are able to support locally based and environmentally friendly agriculture. 

In this paper, I examine quality food consumption by focusing on a case study of raw milk economy in urban communities in Europeanizing Lithuania. Through an analysis of how and why consumers choose to buy raw milk directly from small-scale farmers rather than supermarkets or stores, I argue that small-scale “traditional” dairy farms in Lithuania are able to sustain themselves because their milk is part of local social networks and community building practices. In a similar manner as direct sales in Western EU and farmers markets in North American where local food consumption intersects with socialization and face-to-face interactions between consumers and producers, raw milk consumption in Lithuania is driven by personalized, trust-based relationships. In this paper, I examine three aspects of raw milk consumption—spatial, shared taste and temporal—to demonstrate that they are centered around community building practices. 

This argument has two implications. First, this suggests that in the context of globalization of food production, sustainable consumption should be considered as embedded in local socialization practices. In other words, quality foods should be seen not simply as food commodities, but as part of the larger space for reaffirming one’s belonging to a community and local landscape. Second, this project suggests that we need to reconsider individual consumers as the primary agents of agri-environmental change. Rather than examining consumers’ atomized motivations as has been done in consumer research, I argue, we should think about consumption as a social—or more precisely, collective—action. In other words, this paper suggests a move beyond the attempts to educate, inform and cultivate individual consumers as responsible citizens to investing in communities and designing material spaces where sustainable consumption is generated.

Introduction
My first day of fieldwork in Lithuania started early: I woke up to an unusual sound of agitation coming through open windows. I looked outside and saw a group of ten to twelve elderly neighbors mingling around the entrance to the apartment building. Suddenly, a loud blue German car pulled in and all the discussions evaporated. A woman in her mid-fifties with sunburned face jumped out of the car, opened the trunk and, with the help of the neighbors, pulled out a large metal container with milk. Everybody kept silent as they were bending up and down one after another to place empty jars in front of the woman who then filled them up with raw milk. At times, the woman would stop and shake the container to mix in the fat floating at the top. There was something graceful about the healthy farmer surrounded by fragile bodies of pensioners and her sharing of the fresh milk. 
I soon found out that the woman—a farmer from a village some twelve miles away—drove here three times a week and sold un-pasteurized milk along with some other dairy products such as farmers’ cheese, milk curd, and sour cream for almost half the price used by the supermarkets. In addition, she often brought seasonal vegetables. I also learned that her case was not unique and that most of the living quarters in Lithuanian cities had their own local dairy suppliers. In every interview and conversation about dairy, urbanites living in the apartment complexes claimed to know exactly when, where, for how much and of what quality raw milk flowed to their neighborhoods. Some of them did not even entertain an idea of buying the milk, for many, unofficial raw milk became the staple diet. An exception in this pattern, however, was the capital Vilnius and Klaipeda —the largest, busiest and the most “globalized” cities (Sassen 1995) in Lithuania—where many drove to shop at the supermarkets. In every other city, farmers distributing milk on the street curbs have become an inseparable part of the local urban fabric. 

In the context of Lithuania’s rapidly liberalized economic policies,
 the growth of the unofficial milk distribution system is counterintuitive. As large milk processing companies are fiercely competing in global markets, it is surprising that official dairy enterprises—such as Lithuanian Zemaitijos Pienas, Pieno Zvaigzdes, and Rokiskio Suris, but also French Danone—have not yet captured a relatively large proportion of the local dairy consumers. Additionally, with the implementation of the EU agricultural reforms—especially new accounting-administrative requirements—numbers of un-reported incomes, unaccounted cows, and unregistered farmers is expected to drop quickly. Finally, with a zero tolerance policy towards uncertified food in the EU, the Lithuanian Public Health Agency is fiercely fighting the distribution of milk from uncertified producers on the streets. 

Against all the odds, then, why is the raw milk market in Lithuania stronger than ever? Why do consumers choose to buy milk from uncertified producers rather than stores? Why are connections between small-scale farmers and urban communities so strong? More broadly, how in the context of globalization of food economy in Lithuania, small-scale producers have succeeded to develop alternative markets? Is “Lithuanian” globalization different from the “classical” model of globalization that is defined by de-localization of production, standardization and homogenization of commodities, and the increasing disentanglement from inefficient social ties involved in consumption practices (Harvey 1989, Appadurai 1996, Castells 1996, 2001, Tomlison 1991, 1999, Ritzer (1993) 2000; cf. Putnam 2000)? 
Motivated by these questions, in this essay, I consider how local actors experience and participate in raw milk consumption.
 To do so, I present a case study of raw milk consumption in three cities in Lithuania, Kaunas (population 362,000), Panevezys (population 132,000), and Marijampole (population 71,000). These cities were chosen because they best represent the range of urban development in Lithuania, with a characteristic distribution of income, occupation, and ethnic composition.
 In these cities, I used classical ethnographic techniques when observing the consumers waiting for the milk which included engaging in their discussions, participating in heated debates, and convening for informal conversations as well as conducting semi-structured interviews outside of the milk collection points, and, of course, observing, tasting and learning everything about the raw milk—its tastes, its smells, and the making of yogurt, milk curd and farmers cheeses. In a more formal sense, I conducted interviews with ten milk-delivering farmers, visited their farms, interviewed three managers from the milk processing companies, five representatives from the Ministry of Agriculture, and collected and analyzed formal reports about dairy production, processing, and distribution from governmental websites, newspapers, radio, and television.

Through the three-part iterative analysis of the data, I searched for the similarities in social phenomena to identify the key elements of raw milk consumption in urban contexts. Such a methodology is consistent with analytic induction principles developed by Florian Znaniecki (1969) and further elaborated in the Extended Case Method (Burawoy 1998). Within this framework, explanatory power of the theory is extended by exploring cases that deviate from the existing models. 

Findings from this research suggest that the raw milk collection sites have emerged as community building spaces where poorer and marginalized urbanites are –collectively—learning how to best navigate within the new globalizing economy. I argue that their experience of Europeanization and globalization revolve around what I call active localization, a process of resisting and accommodating to the new laws, institutions, and practices. It is in the context of the deepening social inequalities that local actors are actively engaged in the remaking of globalization and Europeanization as Lithuania’s own realities. 

In broader terms, this study builds directly on the Chicago School of sociology that approaches social processes as situated in specific (urban) environments (Abbott 1999, Hallet and Fine 2000, Gieryn forthcoming). I approach human subjectivities as social facts that are produced within local situations and material environments. In this sense, this project draws on the theoretical framework from sociology of emotions (Zelizer 2005, Hochschild 2005) and consumption as experience in the field of consumer research (Holbrook and Hirschman 1982, Belk et al 2003).

This essay will begin with a brief overview of the scholarly work on globalization of food markets in East Europe. I will then move to the historical overview of how, when and where unofficial dairy markets emerged in Lithuania. In the following section, I will examine what raw milk has grown to mean for the communities that increasingly see themselves as subjects of EU/global economies rather than members of localized networks. The concluding section will return to the question of how the raw milk economy connects to the issues of fostering sustainable agro-environments. 

Global Foods and Post-Socialist Europe

To talk about unofficial, unprocessed, and untested foods in today’s world means to engage in a debate about food safety (Lien and Nerlich 2004, Heller 2004). The stakes here are high. As the recent outbreak of Bovine Spongiform Encephalopathy, the use of highly toxic agents—Aldicarb, Altar and dioxins—in foods, and controversies surrounding genetically modified foods demonstrate, food brings the politics of globalization straight into our stomachs. At the heart of this problem lies the industrialization of food (and agriculture) (cf. Kimbrell 2002, Busch, Lacy, Burkhardt 1991, Nestle 2003). As Lawrence Busch (2004) has powerfully shown, with globalization, a paradigmatic shift in the production, consumption, and distribution of foodstuff has taken place. Most of the food consumed in North America and Western Europe is no longer grown locally, but in mega-sized farms scattered around the globe. Traditional processing methods have been replaced by assembly lines and biochemical treatment. By the time packaged food actually reaches shelves at local supermarkets, it has passed through long chains of supply and retailing. It is precisely because today’s food is exposed to so many different environments that the risk of its susceptibility to microbes, viruses, and microorganisms of “dubious” origins has increased exponentially.

Scholars studying informal food markets have shown that safety and quality—as defined in terms of Western industrialized foods—are often irrelevant. As Elizabeth Dunn (2005) in her illuminating analysis of unofficial meat packing market in Poland has shown, animals are usually grown on small-scale un-mechanized farms where the dangers of industrialized farming are not present: all the fodder is grown locally, and pesticides or fertilizers are rarely used because they are too expensive.
  From the perspective of the consumer, the safety and quality of the products are ensured through intricate mechanisms of trust and face-to-face interactions (Mauss 1954). More specifically, the producer, processor, and distributor of raw milk are often one and the same person; and the urban consumer meets them every time they buy food. Yields are small, but relationships are strong and food is perceived as healthy and safe (cf. Busch 2002, Dunn 2004). 

The issue of safety, however, enters lives of Lithuanian farmers through the back door. As Dunn’s study shows, local producers are forced to comply with standards to ensure safety (and quality) of the products as defined by West European institutions. Since local small-scale farmers are unable to afford technologies needed to comply with the requirements, large mechanized farms and global corporations—such as Iowa’s Animex in the case of the Polish meatpacking industry—are pushing local producers outside of boundaries of the official economy. Similarly, Busch (2004) has shown, that standards “tilt” food markets in favor of large producers by preferentially treating companies that can afford expensive tests and technologies needed for producing records of food control procedures.

Social implications of such processes are far-reaching and devastating. In her article, Dunn draws a fundamental connection between standardization and identity politics. Dunn argues that the implementation of standards in the meat processing industry requires a re-alignment of work practices with multi-layered auditing techniques (cf. Miller 1994, Strathern 2005, Hacking 1990, Rose 1996).
 For the products to comply with the international food safety requirements, for example, all meat batches are continuously tested for consistency, safety and quality. Along with testing, workers leave paper trails where they record observations and, by so doing, they transform themselves from autonomous and knowledgeable workers into subjects of administrative supervision, management, and control. Through their participation in the panoptic-like work environment, the workers experience profound disempowerment. At its core, EU standards are acting as agents of social engineering that change “corrupt” and “inflexible” (post)-socialist men and women into self-disciplined citizens (see also Dunn 2004).

Dunn’s article reveals the complexity of the formation of the unofficial food economy as well as its connection to human subjectivities in post-socialist Europe. By and large, Dunn’s explanation for why unofficial food markets are proliferating in the new EU member countries focuses on external pressures, and more specifically, on EU food safety policies. While such an approach sheds light on the role of external regulatory systems in transforming local identities, it remains unclear just how local actors maneuver within the new global economy, what their agency in the globalization of the Lithuanian economy is, and how they actually deal with the new disciplinary apparatuses. 

Indeed, a number of scholars studying globalization are critical of Dunn’s position that the globalization of markets will lead to homogenization of experiences, practices and commodities and emphasize the significance of local practices in global processes. Such an approach has been addressed through the concepts of creolization
 (Hannerz 1987, 2000, Friedman 1994), fragmentation
 (Huntington 1996), localization
 (Brenner 1999), and especially glocalization
 (Robertson 1996, Kraidy 1999). These concepts resonate with concept of “hybridization,” the on-going reconstitution, mixing and transformations of global practices, commodities and institutions as they are introduced locally (Nederveen-Pieterse 2003, 1994; Appadurai 1990, 1996; Wilk 1999). 
While these concepts capture the agency of local actors in creatively integrating foreign elements into local practices, the direct application of such an approach in the case of the raw milk economy is problematic, as raw milk is not a global, but local commodity. Moreover, the raw milk economy is not simply a response to the opening of the borders to foreign products and the introduction of the EU’s food policies, but it has become inseparable from how Lithuanian urbanites experience, understand and define globalization itself. In other words, participants in the raw milk economy are not simply “responders” to or “recipients” of global-scapes (Appadurai 1996), but they are actively engaged in transforming what globalization and Europeanization mean, how these processes operate, and how they are constituted locally. In other words, raw milk economy is inseparable from experiences of the global/European economy for many Lithuanian communities.

To better account for the local remaking of the global, I propose to use the term active localization. This concept relates to active prodding of political and economic constraints, subverting surveillance apparatuses, and carving out new—and often unofficial—spaces within the new economic system (cf. Cross 2000, Morales 2000, Staudt 1998). For example, Melissa Caldwell (2004) and Gediminas Lankauskas (2002) show how local agents creatively reconstitute their rituals and everyday practices to incorporate global foods, such as that at McDonalds or Coca Cola. Ultimately, this process is about the push of the boundaries of the panopticon, the socio-technical systems of surveillance.

This does not amount to saying that there is symmetry between formal and informal economies, or that active localization is an easy way to domesticating European agricultural policies and food quality and safety standards. Clearly, participation in informal dairy markets in Lithuania is a hard-pressed answer to increasing marginalization, economic and social isolation, rapid ghettozation of urban environment, and fast-paced polarization of urban as well as rural communities. In what follows, I demonstrate that precisely because local actors are beginning to see themselves as cornered in the periphery of Europeanizing Lithuania, they actively seek for ways to better integrate themselves into the new economic system. I argue that the raw milk economy in Lithuania has opened communal spaces enabling its participants to better deal with the growing inequalities and to maneuver in the globalizing economy. 

“Moonshine” Milk: The History of Raw Milk Consumption in Soviet and Post-Soviet Economies

Under socialism, there were three major dairy economies—“industrialized” milk, raw milk consumed by the farmers and their families, and raw milk sold in unofficial markets. From the mid-1960s on, a vast majority of urbanites in Soviet Lithuania consumed what from today’s perspective is understood as industrialized milk. Milk came from consolidated collective farms where animals fed on processed fodder, and the milk was channeled through scientific-industrial, planning, and accounting apparatuses before it reached the stores. Issues of safety seem to have surfaced in the early 1980s,
 but for urban consumers alternatives were unavailable.  
In the socialist countryside, however, the situation was radically different, and raw milk was available in abundance. This was because the collective and state farm employees were allowed (and oftentimes required) to own cows, which served as an unsanctioned source of unindustrialized milk in Lithuania. The milk from these “private” cows also reached kin, friends, and acquaintances from the cities who came to visit and help the farmers. In a very similar way as in Eleanor Smollett’s (1989) analysis of the economy of jars in Bulgaria where jars with homemade jams moved in one direction and empty jars traveled the other way along the lines of kindred networks, fresh un-pasteurized milk from the countryside occupied a special place on the table and in family relations of urban households in Lithuania. It should be noted, however, that because milk is much more perishable than jams, it never developed to the proportions of the Bulgarian
 “economy” of jams. Importantly, the value of raw milk was never expressed in monetary terms; it rested on exchanges based on family and kinship relationships.

In addition to the city dwellers who primarily drank industrialized milk and collective and state farm employees who only drank raw milk, there was the third category of raw milk consumers. It consisted of inhabitants of small to medium size towns where a sizable proportion of inhabitants either owned cows themselves because they officially worked in Soviet farms or they had very close ties to the farmers where they were able to procure milk. In both cases, they not only consumed “private” milk at home, but they also regularly sold it to their neighbors and close acquaintances for a fixed fee.
 This category of raw milk economy resembles the unofficial economy under socialism known as blat networks that were widely used to unofficially distribute rare food items, commodities and knowledge under socialism (Ledeneva 1998). Although raw milk was not as scarce or as highly valued as foreign clothing or technology items, selling milk directly to consumers was illegal, so it reached urban homes only through personalized trust-based networks, just like those of the blat. Interestingly, this particular model of raw milk economy seems to have changed little during the 1990s: most small town consumers who were unable to keep cows of own their own, continued buying milk from their neighbors. 

With the restitution of land ownership rights and gradual disintegration of collective farms in the early 1990s, dairy farms in Lithuania changed drastically. Most of the industrialized dairy farms disappeared, and animals were distributed to individual farmers along with pasture lots through a long, painstaking and confusing process (cf. Verdery 1993, 2003). Lithuanian farmers, as the rest of East Europe, turned to subsistence farming as the only stable source for survival (Harcsa, Kovach and Szelenyi 1998, Creed 1998, Kovach 1994, Burawoy and Verdery 1999, Zbierski-Salameh 1999). 

While dairy farming underwent foundational reorganization, operation of milk processing industry remained relatively stable. In contrast to many other food items, industrialized milk did not totally disappear from the shelves of urban stores, as newly privatized milk processing companies continued to collect the surplus of milk from the farmers and sold milk in stores.
 Milk collection prices were, however, meager
 and many farmers were looking for ways of eliminating the middleman—the processing industry—to sell milk for higher prices directly to the consumers. Those, living closer to cities, found themselves at an advantageous position and began delivering their milk to cities themselves.
 

The case of Ona—the milk supplier for the community I studied—is symptomatic of the evolution of the raw milk economy in Lithuania.
 The history of Ona’s attempts to outmaneuver milk collection monopolies reaches back to the early-1990s when she helped her relatives living in cities by supplying them with milk. The family members, of course, used to work on her farm and it was in exchange for their help that she shared her milk and dairy products with them. In the 1990s, Ona’s milk circulated approximately along the same lines of kindred relations as under socialism, but the social value of the milk changed, as it became part of the repayment for labor on the farm. The network-centered pattern began to change in the mid-1990s and was abruptly reorganized at the end of the decade when the rippling effects of the Russian economic crisis of 1998 dramatically decreased cash incomes from dairy as well as other commodity exports to the Russian market, the major trade partner for Lithuania, and led to a surge in energy prices. As a response to the growing economic difficulties, Ona’s relatives recruited their neighbors to buy Ona’s milk. This increased Ona’s incomes as well as helped her relatives’ neighbors get access to cheaper dairy. Since then, Ona’s consumers were no longer limited to relatives or their acquaintances dispersed across the city, but became clustered around the former “nodes” of the networks. Her milk deliveries today reach five such socio-spatial enclaves composed of about thirty persons each.

In sum, the history of the raw milk production and consumption in Lithuania demonstrates two points. First, unofficial raw milk markets grew in response to liberalization of Lithuania’s markets. While raw milk consumption existed under socialism, it was predominantly confined to the small-towns and rural communities and did not reach urban consumers. This suggests that rather than the expected erosion of local food consumption with globalization (cf. Busch 2004), the raw milk economy brought “traditional” local foodways into the homes of Lithuanian families. As a sixty-seven year women who worked as a teacher put it, “Our diets are increasingly becoming like those of the farmers before WWII: we drink raw milk, we prepare our own cheese, and we make our own yogurt. Who could have imagined this twenty years ago?” 

Second, and most importantly, informal food markets in Lithuania emerge only in combination with economic exchanges and social interactions. Just like under socialism, consumption requires socialization, long term engagement and trust relationships among its participants. In a very different way than under socialism, where informal markets worked through highly personalized one-to-one interactions, however, raw milk consumption is performed in public spaces where neighbors experience consumption as a community building opportunity. This suggests that while milk consumption continues to be a highly socialized activity, it has been transformed from interpersonal connections to the building of communal spaces. 

How Raw Milk Builds Strong Communities: Time, Space, and Microbes
The story of the un-pasteurized milk economy is that of the consumers—the pensioners, the unemployed, the disabled, anyone who can afford the time to wait for a milk delivery in the middle of the day.
 In this section, I will demonstrate that raw milk collection points are playing an important role in helping the urbanites to adapt to the changing economy. This section focuses on three aspects in the raw milk economy: (1) space, (2) shared taste, and (3) time. I will argue that through these three sites, the neighbors are building strong communities that enable them to participate in the globalization of Lithuania. 

Consumption Spaces
A demographic composition of the primary group of raw milk consumers reveals complicated changes taking place in Lithuania’s urban environments. First, most of the older generation lives apart from their grown-up children, which signals a major structural shift in Lithuanian families. In a very different way than under socialism and early years of post-socialism when multiple generations of families often shared the same roof, Lithuanian families have now split along generational lines. This means that the elderly members of the urban families are losing their role as productive members of society—as babysitters, homemakers or cooks.
 Secondly, the vast majority of the raw milk consumers live on fixed incomes and are finding themselves at the lower economic stratum of society. In the urban community in Panevezys, some of the neighbors are widowed women, others live alone or with their spouses, and an overwhelming majority of them have very limited incomes and poor health. 
  

The concentration of the older and poorer in the same district in Panevezys is not accidental. In the specific community I stayed with, the living quarters were built in the late 1960s as the extension of Nikita Khrushchev’s plans of industrialization and urban development in the Soviet Union.
 In the early 1960s, Panevezys experienced an unprecedented growth: five major factories—Lietkabelis, Autokompresoriai, Ekranas, Metalistas, and Stiklo Fabrikas—mushroomed in the city. In just four years, from 1966 to 1970, the living area in the city increased by 25% and the population grew by 30%. Located within walking distance to the industrial zone, the so-called “sleeping” districts housed the new members of the working class. Most of the Panevezys workers—the young, able-bodied, and healthy—had just moved from the surrounding villages.
 

Today, after the rapid de-industrialization and privatization of the 1990s, the living districts of Panevezys are still home to those who lived through the birth, growth, and collapse of Soviet Lithuania’s industry. In a very different way than under socialism, their communities have become marginal to Lithuania’s development. As one informant put it: “[w]hen our district was built, we had two post offices, bus routes were readjusted to fit our needs, and a policlinic was built. Now we have to walk to downtown just to mail the letter. Our district is that of pensioners. Who cares about us any more?” With limited and fixed incomes, consumers of the un-pasteurized milk may seem belong to the past of Lithuania’s development, not its future. 

And yet, they do live in today’s world. Raw milk deliveries have brought an important change in the local communities, as they become places for socializing, for rethinking their social space, and for learning the news crucial for adjusting to the new economic system. Through participation in informal food markets, the poorer urban communities have developed spaces where they experience what Victor Turner calls as communitas, a sense of togetherness and belonging to a group. 

Shared Taste 

In addition to establishing material places as sites for community building, the raw milk deliveries are also important because they are changing everyday diets.  Specifically, raw milk has helped to enrich and diversify the diets of consumers. From the interviews it became apparent that urbanites are using considerably more milk than they did before. This was triggered by lower milk prices, 
 but also because milk from the farm is considered cleaner and healthier than that from the store. In the same way as in Caldwell’s (2004) analysis of Russia where food products collected directly from the ground are considered healthier than those coming from the stores, in Lithuania, milk coming straight from the farm is valued the most and not only by those who consume it. Generally, it is valued as a natural product, as a clean, healthy and safe food coming from nature.

This does not mean that consumers are unaware of the dangers that un-pasteurized milk poses. Indeed, pasteurization of milk was a highly debatable subject among those consuming it at the beginning of deliveries. When I completed the interviews, most of the neighbors have already taken sides and resisted changing them. From the thirty (30) users, ten (10) drank milk without pasteurizing it. Others used a method of “slow pasteurization.” Immediately after picking up the milk from the farmer, they poured it into pots and slowly heated it to about 75°C. Many used thermometers for precision to prevent overheating and, thus, preserving its natural elements. 

Even those who usually pasteurized milk often sipped it before pasteurizing “to taste the real thing.” They also did not double-pasteurize milk for making milk curd, since it already requires considerable heating of the milk for the curd to form. In other words, the presence of enzymes and microorganisms that are neutralized in industrialized milk become a particularly valuable asset of the raw milk because they facilitate milk fermentation. By capitalizing on the specific raw milk qualities, the consumers are able to considerably improve their daily intake of important nutritional elements such as calcium as well as to feel empowered when preparing their own foods from scratch. Most importantly, the neighbors buying milk from Ona have developed a taste for the milk coming from the same farm and have bonded them into a consumer community. As a former worker at the local plant says, “There are many farmers [delivering milk to this district], but I like her [Ona’s] dairy best. We all got used to her cheeses and her milk.
” 

Time

Although Ona tries to be on time, her arrivals fluctuate in the range of about 30min.
 Most of her current consumers, however, never complain about the wait. On the contrary, it is the waiting for the milk that gives them an excuse to leave their small apartments, to socialize, and learn the local news. Many neighbors gather outside at least a half an hour before the expected milk delivery time to see each other, to engage in political debates and to talk about new stores, new foodstuff, new medicines, new banking rules, new taxes as well as new ways of insulating windows, new detergents, and new washing machines—everything that is flooding Lithuanian markets from Europe, Asia, and Americas. In the context of shrinking of public sociality, the weakening of common rituals, and the ever increasing social isolation (atomization) in post-socialist states (Creed 2002), the milk delivery space has emerged as a limited, but important public arena in which neighbors commune and share knowledge. In other words, at the center of raw milk consumption is an experience of social time.

In terms of the social theory of time, Katherine Verdery’s (1996) classical article on etatization of time sheds light on experiences of flow of time under socialism. Verdery demonstrated that by suspending its citizens’ bodies in queues for a long time, the socialist state got a better grip over its citizens. In other words, time spent in lines was literally stolen from the “private” lives of its citizens. Ivaylo Ditchev (2004) contradicts Verdery by arguing that, under socialism, time spent waiting actually opened spaces for socializing. It is through standing in lines for services, food or consumer goods, waiting for buses, or lining by the doctors’ offices that socialist citizens created intimate encounters, shared jokes, told stories, and more broadly learned how others operated in the regime. 

The case of urban raw milk consumers seems to be similar to that described by Ditchev: waiting for the milk provides them an occasion for socializing where older neighbors share stories, debate politics, and learn the news. In the post-socialist context, however, the slowly paced lifestyle of the pensioners can be understood only in juxtaposition to the increasing mobility and flexibility of the younger generations and better off peers. As active participants in the new socio-economic system, the more mobile members of Lithuanian society are often stretched to the limits when trying to squeeze in work, making deals, investments, banking, reading the news, or shopping. In broader sense, these new lifestyles resemble those of living in fast-paced global cities (cf. Sassen 1995) often defined by hypermobile flows of capital, commodities, information, and humans. Not surprisingly, thus, the raw milk distribution in the newer districts as well as in Vilnius—Lithuania’s largest city— is negligible. Its inhabitants willingly buy industrialized milk from the supermarkets, as they have little time or willingness to know the producer or to socialize with their neighbors when they shop. For them, milk is a food commodity, not a community-building event.

What is at stake here is not simply the divergence of global and local flows of time as manifested through participation in time-consuming dairy economy. In fact, as Jean and John Comaroffs have shown us, experiences of the global are always embedded or “touch the ground” in specific local settings (cited in Gille and O'Riain 2002). In this particular case, it is through media representations, at supermarkets, when crossing busy streets, when dealing with new banking systems, or when communicating with their busy children that the neighbors are integrated into the fast-paced global economy. 

What matters here is that the social time spent waiting for the milk is centered around learning how to maneuver within globalizing economy, culture, and technology. Indeed, the neighbors learn from each other about how and where to shop, how to find the best cell-phone rates, what banks offer best rates or what the benefits of yoga are, among many other things. For example, to keep warm in winter many neighbors began replacing old deteriorated wooden window frames with plastic alternatives imported from Germany or Scandinavia. Meeting before the milk, the neighbors discuss the benefits and drawbacks of the new windows. They also share knowledge about the names of companies as well as the employees who are best at installing new windows.

In other words, an informal food economy has become a place for finding out ways to operate with the new social, economic, technological and cultural environment and make it work for their needs. As a space of learning, this is particularly important for the older cohorts of Lithuanian urbanites who retired in the 1990s and earlier, as they were left behind by post-socialism’s “uncertain” transitions and could not easily pick up on new technologies, new language or new economic relations. This suggests that the raw milk economy is one of the arenas where Lithuanian urbanites are making sense and actively localizing global systems. Now, convening three times a week to buy milk, they are becoming not only savvy members of globalizing economies, but also its best critics.

Conclusions: Raw Milk Consumers 

In this paper I examined why raw milk produced on small-scale “traditional” farms in Lithuanian has been pushing industrialized milk from Lithuania’s urban communities. I have found that raw milk consumption has become grounds for community building. Specifically, I identified three elements that constitute community building—spatial, shared taste and temporal.  In terms of space, I argued that located near apartment buildings, raw milk delivery points draw the consumers—the neighbors—as spaces for social interactions such as sharing the news, discussing politics, or learning from each other about new practices, services or commodities flooding Lithuania’s markets. In these spaces, the neighbors’ interactions move far beyond formal communication to help the community members to share their experiences and knowledge with their neighbors, and, by so doing, to grow stronger as a community. Second, the shared taste dimension of raw milk consumption relates to the raw milk’s physical qualities. The raw milk perishes easily, its quality is inconsistent, and it usually has local flavors that some consumers may not like. Consuming the raw milk means developing a taste for the unique flavor, smell and consistency that comes from a specific farm and that reaches one’s kitchen through highly personalized trust-based networks. At the heart of this practice is a transformation of raw milk from food commodity to social food. Finally, the temporal dimension of raw milk consumption relates to the time spent in building meaningful human interactions. More specifically, it is about the time that it takes the farmer to establish trust relations as well as the time that the neighbors invest in communication while waiting for the farmer. The temporal dimension involved in raw milk consumption is particularly important because it grounds the consumption community within the larger historical contexts.

When combined, these three dimensions in raw milk consumption constitute an important site in the lives of the urbanites where they are able to experience belonging to a group, but also to learn to outmaneuver new global socio-economic systems. In other words, raw milk consumption is deeply enmeshed in the everyday realities of the local communities and is part of, what I earlier called as, active localization, enabling the local actors to contest globalization of foods and markets. 

This suggests that the urbanites choose to buy dairy from the local farmer not because they believe that small-scale dairy farms need to be supported or because they are conscious of the negative effects of industrialized farming, but because local milk enriches their daily routines. As a model for sustainable development, this suggests that it may be worthwhile investing less in educating individual consumers to become conscious citizens, but in developing more public spaces for sharing foods and time. 
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� 	In their illuminating analysis of direct sales in France Andrew Gilg and Martin Battershill (1998; Battershill and Gilg 1998) argue that a solution lies less in consumption than in the strengthening of state regulations, and call for the development of comprehensive plans to improve agro-environmental conditions. While I fully agree with Gilg and Battershill that the state should play the central role in responding to environmental problems, today’s political and economic realities show few signs of such prospects. In fact, even in the EU, following the 1994 GATT Uruguay round agreement on agriculture, subsidies for agriculture are being phased out, direct payments have been reduced, food export tariffs and tax shelters for food producers are curtailed, and food production is becoming increasingly liberalized and globalized. It is in the context of increasing liberalization of markets that steering consumption towards sustainability emerges as one of the most important sites of political action.


� 	Lithuanian dairy industry has already gone global. In 2004, exports constituted 54% of all (accounted) milk processed in the country. Lithuanian dairy products are exported to Russia, Kazakhstan, Latvia and Estonia, Germany, Spain, Sweden, United States, Japan, even Saudi Arabia. In addition, Lithuanian dairy processing companies are collecting milk across the borders. For example, Rokiskio Suris, one of the largest dairy processing companies in the country, is collecting milk from Latvian farmers (Bagdanavičiūtė 2005)





� 	When defining globalization and Europeanization, it is important to note that they operate as two rather contradictory economic mechanisms. In her article on globalization of Hungarian paprika, Zsuzsa Gille (2006) exposes tensions between globalization that is supposed to operate under “free market”—or race to the bottom—principles by promoting relatively unobstructed flows of commodities, capital, labor, and information across nation state borders and the strictly regulated agricultural policies within the EU, best defined as race to the top. Gille demonstrates that Hungarian producers and consumers face immense challenges as the imposed European food safety regulations compromise the quality (and safety) of Hungarian paprika. I recognize the contradicting factors implied in the processes of globalization and Europeanization of the new EU member countries, but for the purposes of this chapter, I approach these two processes from the human subjectivities perspective where farmers and urbanites seem to mesh together Europeanization and globalization as a more general drive towards the opening of state borders.





�  	I spent most of my time in Panevezys, the medium size city in Lithuania. The community I stayed in is rather homogeneous in terms of its gender, age, and ethnic composition. Of the 30 most frequent raw milk consumers, about 20 are women living alone. There was only one Russian family buying the milk. Most of their neighbors were retired. Despite of the perceived demographic homogeneity of this group, it offers a relatively good representation of raw milk consumers in Lithuania. Women—constituting 54.3% of Lithuanian urbanites—consider raw milk better suitable for cooking, and, therefore, they are much more prone to buy milk directly from the farmer. Most of the raw milk consumers are retired and they do not work outside of home (only 2.4% of women and 6.2% of men over 65 are still working in Lithuanian cities).


� 	In Lithuania, too, dairy production continues to be dominated by small-scale farms. In 1999, 87% of farmers had less than 10 cows. While this number dropped by 13%, to 74% in 2004, Lithuanian dairy farms, when compared to its post-Soviet neighbors are notoriously small. In Estonia, for example, the share of farms with less than 10 cows was 17% in 2004. In interviews with farmers delivering milk to Panevezys, Marijampole, and Kaunas, they suggested that most of the raw milk-delivering farmers usually have two to three cows, and in rare cases four cows.


 


� 	An exciting scholarly field has emerged in the mid-1990s that explores connections between the implementation of accounting/budgeting technology and changes in the organization of human practice and experience. Most of this work has been done as an extension of Michel Foucault’s writings on modern disciplinary regime, and more specifically on governmentality (Foucault 1991). For more on accounting technologies and disciplinary mechanisms, see Andrew Barry (2001, 2005), Nikolas Rose (1996, 1999), and Peter Miller (1994), among many others.





� 	Ulf Hannerz (2000) is critical of theories of cultural homogenization. He argues that actors in periphery (meaning global South/East) do not simply adopt practices and cultural products brought to them from global North/West. Rather, they creatively modify—creolize—new artifacts to fit local conditions and, by so doing, develop new syntheses or hybrids. 





� 	In scholarship on globalization, fragmentation is often referred to in three contexts. First, in the literature on globalization of culture, fragmentation relates to the surfacing of new “cultural wars” that are propelled by the strengthening of broad cultural identities such as racial, ethnic or religious affiliations (Huntington 1993, 1996, Barber 1995). Second, fragmentation also refers to the erosion of national identities, the process that is often referred to as “balkanization” of cultures. Finally, for Marxist geographers, fragmentation relates to breaking of communities along class and racial lines (Massey 1999, Duncan and Savage 1991, Ger and Belk 1996). More broadly, this term emphasizes growing differences, inequalities and conflicts emerging between various ethnic and social groups. 





� 	The concept of localization or localism emphasizes the growing political, cultural and social significance of smaller-than-national spatial units. In this context, local governmental institutions are argued to have a larger impact than the more distant state government (Brenner 1999, Keating 1998). 





� 	In the 1980s, the term “glocalization” was used by the Japanese marketing practitioners to refashion products so as to match them with the local markets and their cultural, political, social and economic contexts. Robertson (1996) and Kraidy (1999) introduced this concept as part of the theory that explains how global culture is appropriated and transformed locally. 





� 	One of the earliest scandals regarding the safety of industrialized foods in Soviet Lithuania seemed to have originated in the early 1980s. It was a story published in a magazine on Soviet law about milkmaids who supposedly took baths in milk containers before delivering them to the milk processing enterprise. While the official news media did not further explore the case, this event marks the moment when industrialized milk became constructed as “problematic” or even “unclean” in the public imagination in Lithuania. It is important to note that this scandal surfaced in the midst of growing environmental concerns in Lithuania when the use of fertilizers and pesticides became a highly (but only privately) debatable subject. 





� 	In the same way as in Bulgaria, homemade jams served as an important food/practice for reaffirming kinship in Lithuania as well as in other East European countries under socialism. Thanks to Neringa Klumbyte for pointing this out.





� 	This form of milk distribution has been noted as fast disappearing in the early 1970s due to the low price and easy access to industrialized milk (Shmelev 1971, Wadekin 1973).





� 	In fact, in contrary to the fragmentation of landholding in the countryside and rapid de-industrialization of diary farms, milk processing companies located in the five largest cities underwent concentration and renovation. In 2004, the top four (4) Lithuanian dairy processing companies processed 90% of all the milk collected from the farmers. It is precisely with the monopolization of dairy markets that individual diary producers have lost their ability to negotiate prices.   





� 	In the last two years, milk collection prices were about .42 LT/liter (app. .58 USD/gallon).





� 	Distance is one of the key elements in the raw milk economy in Lithuania. From interviews with farmers, I found out that 20 Km (app.12mi) is the distance beyond which most of the farmers choose not to deliver milk to the cities. This is primarily due to high fuel prices, but also because this considerably increases time and efforts going into transportation of large amounts of un-refrigerated milk. Such considerations are particularly important in hot summers when milk needs to get to the consumers’ refrigerators fast.





� 	Names and any other identifying information about informants quoted/described in this paper have been changed.





� 	There are also two other groups of raw milk consumers. First, in suburbia, a different raw milk delivery paradigm can be observed. Many well-to-do and working families have made special arrangements with milk deliverers so that milk is brought to their homes directly at a certain time or it can be easily picked up at the convenience of the consumer. It is important to note that maids and children’s babysitters often take care of the milk, which suggests that there is a significant connection between the raw milk economy and the pace of life of its consumers. Second, some of the working families/individuals from the apartment districts in Panevezys reported having milk delivered directly to their homes to accommodate their work schedules. In those cases, farmers delivered milk before or after work hours. For this chapter, I chose to focus on the most prevalent paradigm for delivering milk—where farmers arrive regularly to the same spots. In a rather different way than in the suburban settings and in families with small children and working parents where raw milk was valued primarily for its nutritional qualities, raw milk distribution system in the urban settings was extremely personalized and involved community building. 





� 	In her book, Dunn (2004) problematizes identity politics in post-socialist Poland. Dunn argues that the transfer of socio-economic models from the West and adoption of a Western organization of work practices can succeed only by setting apart the new system from the old-Soviet one: “…for the flexible capitalist self to be naturalized and unmarked, certain people, practices, and aesthetics have to be made into the marked and denigrated other”(2004: 92). From this perspective, a perception that one is no longer needed or that one is not a productive member of society marks the process of internalization and naturalization of social inequalities, as they begin to see themselves at the bottom of the social hierarchies rather than as legitimate members of society. 





� 	This resonates with Zygmund Bauman’s concept of the “new poor” who no longer perform important social functions: they are no longer the “vehicle of personal repentance and salvation; they are not the hewers of wood and drawers of water, who feed and defend; they are not the ‘reserve army labour,’ nor the flesh and bones of military power either; and most certainly they are not the consumers who will provide the effective ‘market clearing’ demand and startup recovery. The new poor are fully and truly useless and redundant, and thus become burdensome ‘others’ who have outstayed their welcome” (Bauman 1997: 5, quoted in Holmes 2000, 11).


 


� 	For more on urbanization under Khrushchev, see Ruble (1996), Harris-Varga (2005).





� 	The average age of the Panevezys population in 1970 was 29 years. 


� 	One (1) liter of milk at the supermarket cost about 1.75 Litas (LT) in 2005. The farmer sells milk for 1LT. 


� 	Interview 02, 17





� 	This is because Ona has no help from her family when feeding and milking cows in the morning. She also has to filter milk, to weigh cheeses and to pour sour cream into separate containers. On different days, these activities take up different amounts of time. Additionally, Ona delivers milk to two more locations before arriving to the one I studied. Since she not only sells milk, but also converses with her consumers, it makes her delivery schedule rather irregular.
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