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22 kg! Sa meget margarine spiste den gennemsnitlige dansker
i 1936. Nok til en verdensrekord og et enormt forbrug af et
produkt, som ikke fylder meget i dag, men som plejede at
vare overalt: I reklamerne, i kokkenet og i vores blodarer.
Margarine har sat sine spor i danskernes kultur og sundhed.

Margarine blev opfundet som et alternativ til smer i 1869 af
den franske kemiker Hippolyte Mége-Mouriés. Det blev en suc-
ces, fordi det var billigt og tilbed den voksende befolkning
et langtidsholdbart og naringsrigt produkt. Det nye “kunst-
smer” blev verdenshistoriens forste succesfulde syntetiske
fedevare og ferte an, da produktionen af vores mad flyttede
fra garden til fabrikken.

Det skift blev startskuddet til en debat, som ogsa i dag
optager forbrugere og udfordrer forskere og lovgivere. Hvad
er sundt eller usundt? Naturligt eller unaturligt? Margari-
nens historie er fortellingen om videnskabens og reklamens
magt og om, hvordan vores folelser for mad og forstaelse af
kroppen skulle @ndre sig for altid.

EN
22 kilograms! This is how much margarine the average Dane
ate in 1936 - a world record. Margarine is rarely talked
about today, but it used to be everywhere: in advertisements,
dn the kitchen, and in our bloodstreams. Margarine has left
its mark on Danish culture and health.

Margarine was invented as an alternative to butter in 1869 by
the French chemist Hippolyte Mége-Mouriés. It was a success
because it was cheap and offered the growing population a
high-calorie, long-lasting food. The new ‘Butterine’ became
the first successful synthetic food, leading the way as food
production moved from farm to factory.

This shift started the debate that still occupies consumers
today and challenges researchers and legislators. What is
natural and unnatural? Healthy and unhealthy? The history
of margarine is the story of the power of science and adver-
tising and how our feelings about food and understanding
of the body changed forever-
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L3 i Ministry of the Interior
Ko . t:{)rlrtlasfti;dt:;ychologisyt Alfred Lehmann.
The Ministry wanted to ensure that
putter and margarine could not be
mistaken and needed a way to control
the colouring of margarine. Lehmann,
who had researched colour perception,
approached the task methodically. The
s tavler med 84 nuancer  result was six tables with 84 shades

t psykologen Alfred Lehmann.
et ville sikre, at smor
ne ikke kunne forveksles
en mide at kontrollere
f margarine. Lehmann havde
-es opfattelse af farver
isk til opgaven. Resul-

f 1888 gjorde det ulov-  of yellow. The 1888 Act made it ille-
wargarine mere gul end  gal to colour margarine more yellow
arne. De seks tavler than No. 9 on the scales, and inspec-

trollerer pé landets tors used the tables to check that

er. factories were obeying the law.

2
melse Indenrigsministeriets instruks
til farvetavler. 1891
T_he Ministry of the Interior s instruc-
tions for the colour tables. 1891

mination

YELLOW?

Jndenrigaminijterietd

Selemdtgorelfe af 169¢

Den ved Judenrigominifiericts Belendigorelie af 22de April 1891 84

Belendtgorelje af 170¢ Waj 158
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givne Auviowing til Farvetavlernes Brug
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