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Craft + Design
For the past decade the Cape Craft & Design Institute (CCDI) has been
immersed in the development and promotion of the Western Cape craft
and design sector with a focus on elevating the value and appreciation of
the handmade. From our inception we have treated craft and design as an
integrated sector that represents a continuum of making. Craft and design
are both processes that result in products. There is design in craft and
craft in design. The difference – if there is one – lies in the selection
factors such as access, affordability, technological advancement and
technical ability.

The CCDI is the implementing
agency for the Western Cape
Design Strategy.
Contact us on:
+27 (0)21 461 1488
info@ccdi.org.za
www.capecraftanddesign.co.za
Facebook: Cape Craft
and Design Institute

Before the industrial revolution our primary ‘technology’ or ‘tool’ for making
things was the hand - and occupations developed around the making:
cabinet-maker, dress-maker, tool-maker… In the middle-ages the term
‘artisan’ referred to people who made things - functional, religious and just
plain beautiful.
The process of design has in fact existed since the beginning of time -when all we had was our hands and easily accessible materials to
mediate our environment for our survival and growth – and also our
enjoyment and pleasure.
Post industrialisation – with increased dominance of market-based
economies and the growth of consumerism and globalisation,
alongside the development of design and the visual arts as academic
disciplines – a value-based dichotomy has been created that separates
craft from design.
Yet design is not absent from the process of making things by hand
and we thought the World Design Capital provides the perfect opportunity
to develop an exhibition that highlights the actual congruencies in
‘craft’ and ‘design’.
This exhibition is a way for us to explore design and making - or craft +
design - through the ages, as humankind responded to need, invention, new
discoveries and growing populations. And it throws up the ultimate paradox
- in this age of digital and nano-technology – as we are able to make more,
smaller, quicker, faster – we also see a re-emergence and re-appreciation
for the tactile, the individual, the slow, the imperfect.
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Milk Pail Stool | Metal and fabric
by Recreate
Rusty blue milk pail recreated into a stool with seat
upholstered in a textured linen and cotton blend fabric.

As technologically advanced as we
are, we are intuitively drawn to the
beauty of the hand and the spirit
of the maker.
Long may it last!
Erica Elk
Executive Director
Cape Craft & Design Institute

We thank the individual designermakers for their participation
Aidan Bennetts
Aliza Sholk
Andrew Dominic
Artistic Woodturning
Avoova
Bronze Age
Carol Faclier Ceramics
Chic Fushion
Clementina Ceramics
Hennie Meyer
Imiso Ceramics
Khabane Pottery
MaraNelson Designs
Recreate
Red Hot Glass
Serpentine /African Homes
Sithabe African Craft
snapp design
Soanesbury
Streetwires
The Edge Glass Gallery
Thys Carstens
Wiid Design
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Nourishment
for body and mind
surroundings, as we strive to sustain life and create communities. These
in turn are dependent on the materials available, our social and cultural
contexts, and the degree of our inventiveness as we push the boundaries
of experience and creativity.
While food is a necessity for our survival, we go to great lengths to
maximise on its freshness, taste, nutritional value and appearance. Hence
the importance of the containers in which food is stored. The great variety
porosity and aeration-level. We have devised a vast choice of containers,
over thousands of years, for a plethora of different needs.
Beyond the practical nature of our containers lies their aesthetic
presentation. As humans we have a desire to interpret and communicate
about the worlds that surround us. As we engage with these worlds, our
Iziko Museums of South Africa is a
subsidised by the national Department
of Arts and Culture (DAC), bringing
together 11 national museums of
the Western Cape under a single
governance and leadership structure.

Social History Collections
Department of Iziko Museums
of South Africa
Contact us on:
+27 (0) 21 481 3800
www.iziko.org.za

that is often highly abstract in nature. Though often of no practical use, the
expressive act is in many ways as indispensable to us as the functionality
of our containers and utensils. Increasingly, however, over the last two
in a different vein, issues of sustainable production have also begun to
determine our choices of technology, aesthetics and design.
The historical objects on exhibition derive largely from the Social History
Collections Department of Iziko Museums of South Africa. The department
holds richly diverse collections of material culture, dating from among the
earliest known in the world – 1,7 million years ago, when our ancestors
worked stone into sharp tools – through to the contemporary. The diverse
nature of these objects is a testament to the range of the human mind with
regard to both inventiveness and self-expression.
Iziko is an isiXhosa word meaning ‘hearth,’ which is
traditionally and symbolically the social centre of the
home; a place associated with warmth, kinship and
ancestral spirits. Here food is prepared and shared,
stories are told and knowledge is passed from one
generation to the next. In the same way, Iziko is a social
hearth, offering its cultural and intellectual resources in
a context of sharing and the exchange of knowledge.
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Vessel | Wood, pigment
Tswana, 20th century, Botswana
Storage container used for storing grain or beer.
This one has been carved in light wood and decorated
with a geometric design burnt black with a heated
piece of metal or some other black pigment.
- Iziko Social History Collections

7

2014 Design & Making

World Design Capital
Cape Town 2014
Cape Town was designated World Design Capital 2014 at the International
Design Alliance (IDA) Congress in October 2011 in Taipei.
The WDC designation is bestowed biennially by the International Council of
Societies of Industrial Design (Icsid). World Design Capitals recognise the
value of design thinking, and are dedicated to using design as a tool for
social, cultural and economic development. Previous designates have been
competition from rival shortlisted cities, Bilbao and Dublin.
The winning bid is a proudly African story, with the ultimate goal of
achieving a sustainable, inclusive and more liveable African city, rooted
nation city to be awarded World Design Capital 2014, Cape Town will use
the designation as a catalyst for knowledge-sharing across the African
continent and beyond.
The City of Cape Town is the primary funder of WDC Cape Town 2014.
The City believes in the role that design can play in economic and social
into the fabric of the city administration.
Since the launch of Cape Town Design NPC, the implementing body for
WDC Cape Town 2014, over 1300 submissions have been submitted and
South Africa and Cape Town have been divided by design through the social
engineering of apartheid. This WDC 2014 is an opportunity for the city to
understand how integral design is in everyday life and how it can be used
to support change in homes, schools, neighbourhoods, the city and the
country. The legacy of WDC 2014 will provide a foundation for Cape Town
as a design city and the potential for design for social transformation
and economic development.
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World Design Capital Cape Town 2014
is available on:
www.wdccapetown2014.com.

through an open call and selected by a multi-disciplinary team of curators.
In addition 6 signature events provide headline moments for the year.

The Clocktower, V&A Waterfront,
Painted yellow for the World Design Capital 2014

The year-long WDC 2014 programme consists of a dynamic mix of design
projects, activities, exhibitions and events that will bring to the public eye
the range of innovative and creative services, processes, products and
objects that have been developed to transform lives.
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The story of
food and design
is the story of humankind
view and expression of design through the centuries. We soon realised
that we needed to focus on a particular area through which we could
weave a more digestible narrative. The result was Design & Making
[the story of food].
Multi-coloured vase | Glass
by Red Hot Glass
Hand-blown, one-of-an-art piece.

Food is after all our most basic need and - after water – essential for our
survival. Original processes of design were in themselves acts of survival
as our ancestors had to mediate dangers and risks in the environment to
provide shelter, safety and sustenance.
production, making, preserving, storage and transport of food and the
cultural rituals of serving, eating and mealtimes; with marketing, packaging,
and waste an added convenience and complication of modern life.
The preservation and storage of food is also object-based and so we could
draw on the rich store of Iziko’s Social History Collections, the complex
contribution of manufacturing advances over the last 200 years as well as
the creativity of contemporary designer-makers.
developments, the discovery of new materials, ways of making, and social
change; of limitations being solved through invention and exploration, and
consumer economies, with increasing consumption patterns, has lead to
new problems - which need solving.
At the centre of the story are people. People who think, explore and
discover; people who experiment and invent; people who design and make.
Without this curiosity and drive to adapt, we would have no progress.
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The vessels used for storage,
preservation, and packaging of
by the various technological
developments, such as the

Food - layers of meaning
Food is a basic

Storage and preservation

The discoveries of new territories lead to

Stacking of containers
in food-types
Scarce or rare foodstuffs become

Costly packaging
adds value

new sources of energy; new
packaging materials such as
plastic, aluminium and cardboard;
fast production methods; and new
marketing techniques in the age of
consumerism. Historic challenges
of seasonal availability, drought
and pestilence, food decay, and
unreliable transport, have been
replaced by new challenges of
exploding city populations and
rising urban poor, mountains
of waste and pollution clogging
land, air and water, and extreme
inequalities in access to
healthy nutritious food.

items

Food becomes a globalised

Refrigeration,
containerisation,
advertising

Food joins with

GM, bulk provision,
sell-by dates,
intelligent packaging

The storage objects we have
sourced through the ages are
beautiful and purposeful in their
own way; but many come with
consequences. The challenges
we face in the 21st Century are
immense. Just as we invented
solutions in the past, can we
design ourselves a better future?

to feed billons of people

Designer food as a form of

Food ‘packaged’ as an
experience

Marjorie Naidoo, CCDI
Project manager for
Design & Making
[the story of food]
May 2014
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Evolution of design
Design puts three factors to work: materials, the hand and the imagination.
The natural world provides a variety of material and found forms,
such as leaves, grass, reeds, roots, wood, bark, stones, mud (clay),
bones, animal skin (leather), shells and gourds. In the last 200 years
synthetically produced materials such as glass, tin and plastic have
expanded our repertoire.
Engraved ostrich egg
Early 20th century, Botswana
ostrich eggshells have been used by hunter-gatherers
in southern Africa.
- Iziko Social History Collections

of tasks, pointed out John Heskett in his key text Toothpicks and Logos.
… it can grasp, cup, clench, knead, press, pat, chop, poke, punch, claw,
stroke …”. And the thumb, one of our most important digits, gives us a

scrapers, hand-axes, knives and arrow-heads – and later from other
materials we fashioned into tools. All of which became the “… extensions
of the functions of the hand, increasing their power, delicacy, and subtlety.”
Between the hand and material is the human brain that is capable of
invention, adaptation and imagination. Our brains give us the ability to
reason, deduct, think and solve problems – and in the material world
understand the relationship between form and function. While some of our
greatest inventions were inspired by nature, our ability to imagine in the
abstract, and invent objects that do not resemble anything in nature has
been another great spur for innovation and for problem-solving.
This three-part synergy is the core of the design dynamic and is what we
put to work to ‘control’ our environment by harnessing natural forces,
animal life for sustenance. But all was never just about utility and survival.
As the ochre markings of the Blombos cave show, marks and patterns,
preceded writing and acted as forms of communication and social ritual.
12
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Pot covered with skin | Water/beer pot
therefore remaining porous. To prevent the liquid from evaporating through the clay, a
tanned skin was wrapped around the pot and held in place with sinew.
- Iziko Social History Collections
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Objects were enhanced and decorated; ostrich eggshells were engraved;
colours came to tell the story of an individual, a family, a community, a region
or a religion. In essence there was no cognitive separation of the form and
function of objects.
This changed in the 19th Century industrialised world with the discovery
and exploration of new forms of energy, new materials and new production
techniques - processes of electroplating, stamping and moulding – which
Champagne bucket
Stainless steel, double-wall champagne bucket, inlaid
with shards of ostrich eggshell.
by Avoova

engineering education in America and Germany – with industrial innovations in
new steel, chemical and electrical industries -- challenged forerunner Britain.
This competition, as well as the turn-of-the-20th Century advent of conveyerbelt, task-specialised, mass-production (pioneered through Henry Ford),
Frederick Taylor), saw vastly improved standards of production.
Key inventions of the time - electric lighting and domestic appliances; the
telephone, gramophone, cinema, and radio; the automobile, and aeroplane –
democratised access to commodities and bridged urban-rural divisions and
regional-national boundaries.
Improved production did not, however, translate automatically into good
design, the discipline of which did not really feature in new industrial
processes with its focus on technology, material and function. But the
and Art Nouveau and the Bauhaus in the next century, turned attention
onto the aesthetics of what was to become known as the decorative
and applied arts. This provided the foundation for what we now know as
product or industrial design and was led by companies such as AEG and
Braun in Germany who became forerunners in what was called ‘honest’
design; consumer goods and household appliances that were well-designed,
functional, simple, and attractive.
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Group of three zig-zag vases | Charcoal earthenware
by Clementina Ceramics
These shapes have been inspired by traditional African baskets
and pots and then transformed into something contemporary
which provides for both use and contemplation.
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There are huge complexities in understanding the role of design in a 20th
and 21st Century globalised world. There is the dominant role played by
multi-national corporates vying for market-share and stimulating trends
and new product development to defend shareholder value; national
identity and culture play a role in determining consumer preferences; the
emergence of an enlightened consumer demanding ethical value; and the
very real considerations of sustainability.
specialisation - industrial, spatial, systems, communications, service, and
product design within a range of philosophical approaches: design-for-need
or eco-design, co-design, universal design, or user-centred design. And
over the past century and a half, maintains Jonathan Woodham, “… its
focus has shifted quite dramatically from the cultural high ground, where

PET bottle
Plastic, fully recyclable

considerations, onto the texture of everyday life in which far greater
emphasis is placed on the role and behaviour of the consumer and user”,
and then “… towards an evaluation of the wider social, economic, political,
and technological climate” in which design is applied.
Design has had an ever-present role in our relationship to the environment
and the world we inhabit, but in an increasingly complex environment
where inequalities are increasing across the globe, designers now need
to, in their design activity, embrace values which consider our fragile
environment, scarce resources, social cohesion, the phenomena of overconsumption and under-consumption; a shift, says John Thakera, from
comments Alistair Fuad-Luke, implies a far more ‘active’ role than merely
on designers as change-makers.
Sources:
3D food in space http://www.nasa.gov/directorates/spacetech/home/feature_3d_food_prt.htm.
Acorn Media, UK. 2010. The Genius of Design. BBC Series.
Curtis, Adam. 2005. Century of the Self. BBC series. http://thoughtmaybe.com/the-century-ofthe-self/ - 21 September 2013.
Fuad-Luke, Alistair. 2009. Design Activism – beautiful strangeness for a sustainable world.
Earthscan, London.
Heskett, John. 2002. Toothpicks and Logos. Design in Everyday Life. Oxford University Press.
Thackera, John. 2006. In The Bubble. Designing In A Complex World. The MIT Press, London.
Woodham, Jonathan M. 1997. Twentieth-Century Design. Oxford University Press.
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Green Leaved Vase | Ceramic, coil technique, 3 layers of painting
by Carol Faclier Ceramics
This handmade work can be used as a functional or an art piece.
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Fan Vase and Growing Seed
Stoneware, glazed inside, unglazed outside
by Khabane Pottery
Inspired by seeds.
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Amphora | Clay, paint
c.550 BCE, Ancient Greece
Amphorae were used for storing oil or wine
and this one dates to over two and a half
painted in silhouettes and delicate details
- Iziko Social History Collections
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African Mosaic | Inlaid and turned wood | by Thys Carstens
The inner shell is constructed from 120 pieces of segmented African mahogany and turned to shape.
The outside consists of 408 blocks, hand-cut and -shaped, from 40 South African and African woods.

The evolution
of storage &
packaging
Over the centuries as we moved
from hunter-gatherer to agrarianbased lifestyles and the nature of
land ownership changed; the world
population expanded and towns
and cities grew; specialised forms
of labour developed; and in the
process farming practices shifted
from subsistence to communal to
commercial farming, giving rise to
large-scale food multinationals that
dominate global food trade today.
The ability to store and transport
food supported exploration into new
and unknown territories – opening
up the pathways to world trade.
The trade in food has existed for
centuries as the world became
connected through a network of
trade routes on land and sea.
Different regions developed
specialities of provenance –
silk and tea from the Far East
and spices from the Middle East.
With the advent of early global
trade routes, packaging gained a
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Early civilisations made food storage vessels from natural materials such
drying, salting, smoking, freezing and fermenting. Attempts at refrigeration
took the form of basic environmental control – storage in caves, double
walled containers, vessels under cold water, or at higher altitudes where
the air was cooler.
In sub-Saharan Africa storage containers were made from local natural
Roman wine amphora

liquids; wood was cut and carved to store various foodstuffs; and
grasses and roots were woven to make baskets for the storage of
grain and seeds. The relative stability of these materials allowed
for the transportation of food.
discovery of the technique of preserving food in glass jars. This was soon
applied to metal containers and the modern canning industry was born.
The next innovation, frozen, vacuum-packed foods, which can be stored for

Minoan storage jar

by the Swiss who freeze-dried coffee in the 1930s. The 1950’s post World
War American dream of technology-in-the-home drove the refrigeration and
microwave evolution, and food packaging advanced to serve the modern
lifestyle. Plastic and other synthetic storages solutions such as metal foils
grew exponentially.
Globalisation, the industrialisation of the food system, and increasing
populations with more disposable income and less time in fast-growing
cities, has contributed to an exploding packaging industry and its sideeffect: waste and pollution.
However new research is leading to the design of alternative packaging
solutions - alongside glass, paper, and recyclable plastics - with a life
beyond food preservation and storage. Think quick-use, interactive, and
environmentally-friendly packaging that tells you when food has ‘gone off’,
that heats or cools in a matter of seconds, that contributes intelligently
to user-satisfaction - and above all, is fully recyclable. Design and science

Traditional wine bottle

http://www.telegraph.co.uk/news/uknews/1511857/Imported-food-trade-began-4000-yearsago.html
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Potato gunny bag, India

Mason jar for preserves
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Rice basket, Asia

Siphon water bottle

Stoneware ale bottle

Milk can

The evolution of storage & packaging

Tin sweets container

Plastic yoghurt pot

Processed meat can

PET water bottle

Tin can

Aluminium foil food tray
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Technological
Developments
The journey of technological developments in the history of food
preservation, storage and packaging is an exciting one to track.
Food by its nature spoils over time and its’ preservation was
essential for the survival of communities in lean times. Food
preservation permeates every culture and started with the
harnessing of nature – drying in hot climates; freezing in cold;
fermenting, pickling and curing. Discoveries and inventions over
the ages have led to increasingly sophisticated forms of storage
preservation, and glassmaking which made preserved food visible;
with steam and electricity came the industrial revolution which gave
rise to canned foods and refrigeration, while petroleum gave birth to
plastic, which led to a proliferation of storage containers, packaging
for convenience foods, vacuum-packing, tin-foil and the pervasive
plastic bottle.
While silos have long been used for the bulk storage of grain, and
reservoirs for water, new inventions have been the tanker-truck to
bulk transport milk and other liquids, and freezer containers for
perishable food. The revolution in transport, from slow overland
and sea transport, to air transport, has dramatically escalated the
global movement of food. The IT revolution is proving to be a crucial
partner in customised packaging and labelling, and modern
factory processes.
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Fire
been tracked back 1 million years
ago to the Wonderwerk Cave on
the edge of the Kalahari Desert in
South Africa where scientists have
found evidence that our human
and plants. The science community
milestone in the development of
the human brain as our ancestors
evolved larger, more calorie-hungry
brains and bodies, and smaller guts
suited for more easily digestible
cooked food. Apart from cooking,
into the night, as protection against
predators, and as a means of
energy to make stone tools and
burn clay for containers.

Salt
Salt comes from the sea – dried up
or living; and lies below the skin of
the earth in white veins. It can be
evaporated from saltpans, boiled
down from brine or mined. Salt
used to preserve food. It also made
a good antiseptic. For thousands of
years salt provided the foundation
for civilizations, such as the
Hittites, Chinese, Hebrews, Greeks,
and Romans. Because of its
scarcity and its necessity for food
preservation and transportation,
it was one of the world’s principal
trading commodities. At times
Roman soldiers were paid with
salt instead of coins; the word
‘salary’ originates from the Latin
word ‘salarium’.

Glass
Glass is an inorganic solid material,
clear, translucent of different
colours, and formed by fusing
together particles of sand at
exceptionally high temperatures.
Stone-age communities used
naturally occurring glass as knives,
arrowheads or jewellery, especially
obsidian (volcanic glass) before
they learned how to make it. The
earliest examples of manufactured
glass has been tracked back
and Eastern Mesopotamia, with
Egyptian glass beads dating back
to 2500 BC. The discovery of
glassblowing around 100 BC was
a major breakthrough, making
glass production easier, faster and
cheaper, and by the 1st Century
clear glass containers were readily
available. The next most important
innovation happened in the 1820s,
when Bakewell patented a process
of mechanically pressing hot
glass, after which the use and
manufacturing of glass developed
rapidly. In 1904, a patent for a
“glass-shaping machine” was
granted to Michael Owen paving
the way for the mass production of
bottles, jars, and other containers.
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Fossil fuels, steam and electricity
Fossil fuels such as coal, natural
gas, oil and petroleum were formed
over millions of years from organic
matter like plankton, plants and
other life forms. These underground
resources are the primary fuel
source for electricity, heating and
powering vehicles around the globe.
melt metal ore. The invention of
the steam engine, using coal as
the source of energy, provided the
thermal energy to mechanical
energy, and led to the Industrial
Revolution in the mid-18th Century.
Manufacturing processes advanced
electricity and further inventions in
electrical technology, dramatically
transformed industry and society.
The power behind transport,
production, heating, lighting,
communications, home appliances,
and computation – electrical
power has become essential to
modern life in the developed world.

26

Canning
Canning is the process in which
foods are placed in jars or cans
and heated to a temperature that
destroys microorganisms and
inactivates enzymes. This heating,
and later cooling, forms a vacuum
seal which prevents contamination
from other micro-organisms.
Although tin, copper and bronze
had been used for centuries as
containers of food, the threat of
food poisoning was an often fatal
limitation. In the 1790s a French
confectioner discovered that heat
applied to sealed glass bottles
preserved the contents. But
glass is fragile and more durable
alternatives were sought. In the
Napoleonic Wars in 1795 the
French Army pioneered the use of
wrought-iron cans to provide their
troops abroad with good-quality
food. But it was an expensive
and time-consuming process and
experimentation and invention
led to further advances. From the
1860s preserved food in steel cans
were being produced more quickly
and cost-effectively, and over time
canned food became a cheaper and
more convenient option than home
canning and freezing.

Plastic
Plastic is a material made from
synthetic or organic solids that
are mouldable. These days
most plastics are derived from
petrochemicals. The history of
plastic probably starts with the
discovery of hard rubber (ebonite)
plastic was launched by creator
Alexander Parkes at the 1862 Great
International Exhibition in London.
The material, called Parkesine, was
an organic material derived from
cellulose that could be moulded
when heated, retaining its shape
when cooled. Since then, there
has been a constant stream of
synthetic, mouldable material such
as Celluloid, Bakelite, Polystyrene,
PVC/Vinyl, Cellophane, Acetate,
Neoprene, and Tetoron – with
wide and pervasive applications in
many industries, but particularly
in food storage, packaging and
presentation. Essentially nonbiodegradable, the widespread and
uncontained use of plastic has
created huge pollution problems
worldwide. However consumer
demands are driving the search
for alternative solutions, and
research into recyclable plastics
is underway.

[the story of food]

another matter. Could a whole meal
come in a small sachet? Could
dinner be packaged in a tablet?
And what will be the eventual
Cardboard
Cardboard ranges from thin
paper-based wrapping material
to paperboard and corrugated
(pleated) cardboard. Paperboard
1817 - although some sources
site evidence of cardboard being
used by the Roman Empire - while
corrugated paper and boxboard
was patented in England in 1856
to wrap bottles for transport.
Only in 1890 did Scottish-born

Packaging in the future
As the focus of the storage of food
has morphed from preservation
to convenience and preparation
(from fridge to microwave) – and
as the market place has become
more competitive and densely
packed with alternatives – the
presentation and packaging of food

food on human health? What will
the privileged 20% of the world
population eat, and how will the
other 80% survive? By 2050 things
could look very different.

Sources:
http://news.discovery.com/history/
archaeology/human-ancestorwww.time.com/time/magazine/
article/0,9171,925341-2,00.html

piece of cardboard that folded
into boxes. The Kelloggs Company

added value which needs to
appeal to consumers’ senses.
Increasingly it is also having to
appease consumers’ sustainability
conscience, promising an afterlife
in a recycled form.

as protective packaging for its

But there is more to packaging now

http://nchfp.uga.edu/publications/
nchfp/factsheets/food_pres_hist.html

early 1900s wooden crates and
boxes were being replaced in the
shipping trade with the much lighter
corrugated cartons. Paperboard and
corrugated cardboard are now used
extensively in food packaging and
distribution - as protective boxes,
liquid container-cartons, and massholders for easy stacking. Fragile
food such as eggs are packed
in cartons made from moulded
pulp. Cardboard packaging is both
recyclable and biodegradable, but
there are concerns about harmful
substances in 2nd generation
cardboard being absorbed by the
food it contains.

exploration of the storage and
packaging of food, the interaction
between food and container is
becoming more sophisticated.
On the horizon is responsive and
intelligent packaging. Wrapping
and cartons that change colour to
advise when food has gone off;
plastic packaging that indicates
when fruit is ripe; ready meals
that whistle when cooked; food
that matures and grows in transit;
bottles that glow in the dark; selfchilling cans, and self-cooking and
-heating containers… Will we no
longer have to think on our own?
The future of food, however, is

http://www.originenergy.com.au/
4225/Fossil-fuels
http://illinoistimes.com/article-7361canning-food,-from-napoleon-to-now.html

http://www.plasticsindustry.org/
AboutPlastics/content.
cfm?ItemNumber=670
http://inventors.about.com/od/
pstartinventions/a/plastics.htm
www.britannica.com/EBchecked/
topic/187279/energyconversion/45923/Developments-ofthe-Industrial-Revolution#ref24550
http://www.premierhandling.com/
latest-news/history-cardboard-boxes/
http://illinoistimes.com/article-7361canning-food,-from-napoleon-to-now.html
http://www.keywestcardboard.com/
the-history-of-cardboard
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Food for thought
Mountains of waste
265 Million tons of plastic is consumed every year
around the world, of which 90% lands up as non-recycled
area the size of Texas, in which an estimated six kilos of
plastic for every kilo of natural plankton, along with other
slow degrading garbage, swirls slowly around like a clock,
get snared. Some plastics in the gyre will not break down
in the lifetimes of the grandchildren of the people who
threw them away.

Mike Biddle, CEO, MBA Polymers. www.greenpeace.com

World population explosion
The world population is expanding
exponentially; it has more than
doubled in one generation going
from 3 billion in 1960 to 7 billion
in 2011.

Health risks
The major causes of death have changed over the ages alongside
social, economic and environmental developments. Plagues, common
illnesses, and famine were the major causes of death before the advent
of increasingly effective medical care, which, accompanied by education
in health and hygiene, and particularly education of women, went a long
way towards eliminating unnecessary deaths. In our present era, the main
causes of death are famine, AIDS, food insecurity, and wars.
www.ted.com/talks/hans_rosling_on_global_population_growth.

and middle income countries. In 2005, 60% of deaths in the world were
attributable to Chronic Diseases of Lifestyle (CDL). The 35 million deaths
from CDL in 2005 were double the number of deaths for all infectious
diseases (HIV/AIDS, tuberculosis, malaria), maternal and perinatal
disease, stroke, cancer, chronic respiratory diseases and diabetes being
the main ones. The main causes of CDL are known, which include an
unhealthy diet, tobacco use and physical inactivity as the major
http://geography.about.com/od/
obtainpopulationdata/a/worldpopulation.htm accessed 31 December 2013.
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urbanisation, globalisation, and population ageing.
http://www.mrc.ac.za/chronic/overview.htm
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City living
when over half of the world’s population were living in cities.
Khanna, Parag. 2011. When cities rule the world. Green Building SA, January 2011.
Satterthwaite, D. 2007. The scale of urban change worldwide 1950-2000 and its underpinnings.
London: International Institute for Environment and Development.

A large proportion of increasing numbers of city dwellers are the urban
poor. In 2005, 997 million of the world’s population, then 6 billion,
were slum dwellers: 6% of cities in developed regions; 41% of cities in

The balance of trade
Huge food waste results from
the practice of ‘sell-by, use-by’ in
developed countries – 670 million
tons goes to waste every year;
while in developing countries,
630 million tons are lost due to
inadequate preservation. More
than 30% of global food produced
annually - that is 2.3 billion tons –
is wasted or lost.
www.bbc.co.uk/news/

over 1 billion.

UN-Habitat State of the World’s Cities. 2006/7. Urbanization: Cities as Centres of Growth /
Cities the New Locus of Poverty Earthscan, London.

The declining time for 1 billion additional urban dwellers

?

The United Nations Department of Economic and Social Affairs states that
African cities are home to more than 414 million people, which is roughly
40% of the total African population. Their estimates expect that by 2030,
50% of Africans or 744 million people will be residing in cities. This number
increases to 1.265 billion or 60% of Africans by 2050.
Africa’s Urban Revolution. Susan Parnell and Edgar Pieterse (eds.). Zed Books. January 2014.

Overheating
Fossil fuels contribute 86.4% to global energy consumption, releasing
around 21.3 billion tonnes of carbon dioxide (CO2) per year, of which
only half can be absorbed naturally. CO2 is one of the greenhouse gases
contributing to global warming and the rise of Earth’s average surface
temperature, which will have major adverse effects.
http://www.worldwatch.org / http://www.ipcc.ch/

worldeurope-13364178.

Meanwhile a total of 842 million
people in 2011–13, or around one
in eight people in the world, were
estimated to be suffering from
chronic hunger, regularly not getting
enough food to conduct an active
life; 234 million of them living in
sub-Saharan Africa.
State of Food Insecurity in the World 2013

Cape Town’s African Food Security
Unit Network has shown that 12
million South Africans are “food
insecure”. Food security refers
to the ability to access adequate
nutrition - food that is affordable,
hygienic and culturally accepted.
Though this country produces
skyrocketing prices prevent the poor
- most of them urban households from getting adequate nutrition.
The hungriest people are in Cape
Town (80%) and Msunduzi, in
KwaZulu-Natal (87%).
http://www.timeslive.co.za/
thetimes/2013/01/30/twelve-million-goingto-bed-hungry-in-sa
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Evolving design in wine
packaging and distribution
Georgia, at the foot of the Caucus Mountains, and the gateway to Asia.
Wine was also made in China at least 7000 years ago. Through this long
history, technology and evolving food and drinking habits have impacted on
the style of wines being made.

Zonnebloem is distributed through
Cape Legends.
Contact:
021 809 7000
www.capelegends.co.za
Amphorae designed for marine transport,
taken from shipwrecks of the Bronze Age,
on display in the Museum of Underwater
Archaeology at Bodrum Castle, Turkey. The
museum archaeologists have devised a rack
and roping device to illustrate how the cargo
might have been kept from shifting.
- Ad Meskens

Winemaking initially followed a simple conversion of grapes to alcohol via
the fermentation process. There was no thought then of differentiating wine
brands between one region or another. Packaging and distribution methods
evolved from goatskins and animal caravans, to clay amphorae and wooden
sailing vessels, to ox-drawn carts laden with wooden barrels during Roman
times. Today wine is mostly shipped in glass bottles along well-established
shipping routes on enormous container ships.
In Roman times, wines from different regions came to be known by their
‘provenance’. Many writers observed how one or other wine was preferred
to than that from another region. The Renaissance period saw wine styles
come to be known to consumers by their region e.g. Tuscany, Bordeaux,
Burgundy. From this origin, ethos, and provenance, differing wine brands
began to develop.
And then the Industrial Revolution dawned, bringing with it over the next
150 years rapid urbanisation, changing shopping and consumer behaviour,
and the invention of brands. Local family-owned stores were replaced by
supermarkets with increased buying power, which led to both an explosion
of brands, and a rationalisation of brands, i.e. brands that were recognised
by consumers replacing those that were not. Large-scale shopping
environments and branded Fast Moving Consumer Goods (FMCG)
became part of consumption behaviour, with consumers developing
loyalty towards brands.
The development of wine brands, particularly wines from the ‘New World’,
to markets. The most dramatic impact on the South African wine industry –
producing 870 million gross litres in 2012 - has been our re-entry onto the
global stage since 1994, with local winemakers adapting their winemaking
styles to suit the different palates of European, American, and
Asian customers.
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Distell and
Distell Foundation
Distell is Africa’s leading producer
ciders and ready-to-drinks.
Contact:
www.distell.co.za
021 809 7380
Double bottle for Dom Benedictine | Glass
1954/55, France and South Africa
The liqueur in this unusual double bottle of
Dom Benedictine was bottled in Cape Town,
in 1954/55. The liqueur and the bottles were
imported. Local components consisted of the
adhesive between the bottles and the K.W.V
Brandy in the “B & B” (or Benedictine and
Brandy) in which the liqueur is diluted with
brandy making it less sweet.
- Iziko Social History Collections

Distell continuously invests in enhancing its product range, improving
distribution networks and strengthening operations in Africa in particular,
which is crucial to position the company for focused global growth.
The company’s corporate social investment programme is run by the Distell
Foundation, housed at the Oude Libertas Centre in Stellenbosch. Distell
invests in key areas such as performing arts & culture; education and skills
development linked to job creation; and heritage assets. Communities in
The objectives of the social investment programme are that recipient
potentially be sustainable and replicable, while Distell’s corporate
reputation should be enhanced by the investment.
Distell’s corporate responsibility rests on the three pillars of Social
Performance, Social Investment and Philanthropy. Social Performance
refers to Distell’s efforts to minimise and mitigate the possible
harmful impact on society of alcohol abuse caused by the company’s
operations through a variety of initiatives linked to quality and production
management. Social Investment comprises Distell’s conditional
or community needs as well as the preservation of heritage assets.
Philanthropy consists of unconditional cash or donations meeting an
immediate need in a community.
With investments and in-kind support for more than 60 projects throughout
South Africa, Distell aligns with the UN Millennium Development Goals
and the 12 key outcomes of the South African Government’s ‘Programme
of Action’ - thus making a meaningful contribution in society within the
scope of our focus areas. The Distell Foundation’s investment in society
contributes towards the prosperity of a stable democratic South Africa
for all, and preserves our national heritage assets to be enjoyed by
future generations.
Distell Foundation’s involvement with the CCDI exhibition – Design &
Making [the story of food] is focussed on educating the youth on the
evolution and design of winemaking, wine packaging and distribution
through the ages.
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Packaging by design:
soul food for the 21st century
Packaging serves to preserve, protect, inform, transport and extend the
life of the product it contains. In modern times, when food losses are
currently 1.3 billion tonnes per year (in production loss and food wastage),
packaging will play an ever more vital role in helping to address the global
issue of food security.
Key factors driving innovative design in packaging, are population growth
and greater purchasing power, health and environmental awareness, food

PETCO promotes and improves the
waste management and recycling
of PET products.
Contact:
021 794 6300
www.petco.co.za

the innovation sweet spot where consumer needs, environmental impact,
technical and business capabilities converge.
The search is on for more sustainable ways of manufacturing packaging.
Trends over the next few years will be based on designing better with less,
with key elements being reuse and recycling. We can expect innovative
shapes and use of colour, geometric patterns, labelling and brand
positioning for freshness and relevance.
More packaging will be made from renewable resources, with an emphasis
on recycled and bio-based (not necessarily bio-degradable) materials. There
should also be an increase in convenience and smart packaging, innovative
on freshness indicators – such as ethylene absorbers – and intelligent
packaging, with elements such as temperature indicators.
The challenge to packaging designers is to evaluate the entire life-cycle
of a container. Recycling does not truly begin with collection of discarded
packaging, but with design. By incorporating recyclability criteria in the
early creative stages, we increase the potential for materials to be reused
and remanufactured into new products that offer inherent value.
messaging, smart labelling and separation at source. A long way from
sun-dried gourds, or even plain brown paper bags from the mom ‘n pop
store. But it’s all still based on meeting familiar human needs: for comfort

Food bucket | plastiWc
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PETCO

1 tonne of PET recycled saves
up to 1.5 tonnes of carbon.

PETCO was established in December 2004 as a (Pty) Ltd Company with the
recycling of post-consumer Polyethylene Terephthalate (PET) products on
behalf of all stakeholders in the PET industry in South Africa. The Council
provides strategic leadership on sustainability issues in the plastics
industry.
What is PET?
and then, in the early 1970s, for manufacturing beverage bottles. The
PET bottle was patented in 1973 by chemist Nathaniel Wyeth (brother of
distinguished American painter Andrew Wyeth).
The most common container in the soft drink market today in South
Africa is the polyethylene terephthalate (PET) bottle. Recognisable as the
transparent, rigid container used to package bottled water, carbonated soft
drinks (CSD’s), sports drinks, water, juice, peanut butter, salad dressings,
oil, cosmetics and household cleaners, PET is labelled with the #1 code
and is 100% recyclable. PET bottles are safe, contrary to old wives tales,
PET is Bisphenol A (BPA) free, Dioxin free, Diethylhydroxylamine (DEHA)
free, and phthalate free.
PET bottle recycling
1977. With approximately 33 bottles in a kilogram, PETCO facilitated the
recycling of over 1.66 billion PET plastic beverage bottles in 2012, (4.5
million bottles each and every day). Post-consumer plastic beverage bottle
recycling volumes in South Africa grew by 18% year on year in 2012. The
recycling rate rose from 42% in 2011 to 45% in 2012, while the local
market consumption of PET grew from 145 000 to 166 000 tonnes.
Recycling volumes increased from 42 562 tonnes in 2011 to 50 280
tonnes of post-consumer PET bottles being recycled in 2012 – a 7 718
tonne increase. PETCO achieved these results at the lowest Rand per kg
PET recycled cost to date.

Tupperware | plastic

The carbon footprint of plastic water bottles can be reduced by 25% if
consumers recycle them. As far as carbon is concerned, recycling 1 ton
of PET saves 1.5 tons of CO². By recycling 50 280 tonnes of PET plastic
beverage bottles in 2012, 75 420 tonnes of carbon was saved.
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Design in
the food industry
Industrial design
- Farming processes and equipment.
- Food processing and equipment.
- The function, shapes and material of packaging.
- Transport of food and preservation in transit.
- Food storage systems.
- Re-cyclable packaging.
Communications design
- Labelling, storage and cooking instructions.
- Brand identities of packaged foodstuffs.
- Advertising and marketing of food.
- Consumer awareness campaigns on food security, healthy eating,
Spatial design
- Layout of food-processing and storage facilities.
- The design of retail space and merchandising of products.
Service and systems design
- Ensuring fresh and healthy food in outlets.
- Strategies to deal with waste and oversupply.
- Food security for the urban poor.
- Distribution of food to global destinations.
BACK COVER
Spice container | Metal (bronze)
c. 19th/20th century, India
Consists of six separate compartments
arranged in a circle like the petals of a
can be opened when the centre piece, a
bird, is unscrewed - a different spice for
each compartment.
- Iziko Social History Collections
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Design working with science
- Enhancing storage and shelf-life, and the nutritional value of food.
- Symbiotic relationship between foodstuffs and their packaging material.
- Recyclability of packaging material.
Urban design
- Food gardens and urban farming.
- Recycling and waste management systems.
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