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Berlin-based Société Gallery’s booth at Frieze New York 2016 presents artist Sean Raspet and the
food/beverage company Soylent. The presentation of Soylent products and prototypes in a trade
show setting (replete with samples and promotional material) is the brainchild of Raspet, who has
shown with Société since 2011.
Soylent, a Los Angeles-based startup, creates beverages, powders, and gels intended to be nutritionally complete meals. One glass of Soylent product contains enough protein, natural sugars, vitamins,
and minerals to replace any or all of a healthy individual’s three daily meals. The company has an
overt social and ethical mission: its stated goal is to present a real and compelling alternative to the
current fossil fuel- and natural resource-heavy supply-chain of edible goods. The name Soylent is a
portmanteau of soya and lentil. Its etymology dates to a 1966 science fiction novel by Harry Harrison,
and a 1973 film adaptation that pushed the concept of meal replacement into a dystopian terrain.
Raspet studied art but his practice is concerned with the rich sensory outputs made possible by
post-industrial production. He approached Soylent in 2014 regarding a project related to developing abstract flavors. After meeting Raspet, the company hired him as an in-house flavorist, in their
R & D department working to develop new flavors and make Soylent’s products appealing to mass
consumers. Today, Raspet works for Soylent’s labs, testing, sampling, and re-purposing flavors to be
used in their liquid and powder products. “I consider all of the flavors I design for them artworks,” says
Raspet. “They’re no different than what I’d show in a gallery in 50 gallon drums. It’s just in the gallery
the flavors are at 100% dilution, and in Soylent the flavors are at .1%.”
Raspet’s partnership with Soylent is a continuation of his singular vision for artistic production and
artistic consumption. For several years his output has been dedicated to bridging or at the very least
disrupting the division between the paradigm of the mass economy and the paradigm of the art
economy. Commodities like gasoline, soda, even ice cream, are sold in units of weight; according to
Raspet, there’s no reason why art shouldn’t be either. Art is also widely acknowledged to be something that people can consume; why then is it so difficult to imagine that art can be eaten?
To this end, the Société booth at Frieze New York has the dual function of a trade fair style promotional booth and a cafe serving free Soylent products., a cafeteria-style table with stools stands in the
center of the booth (along with charging stations where visitors can recharge their phones), and there
are multiple coolers displaying bottles of Soylent, as well as a prototype that is in beta-testing and
thus presently unavailable to the general public. The presentation will also include a fashion component: an all purpose garment designed by Nhu Duong that uses a microfiber material that eliminates
the need to wash it with water.
The Société booth is ultimately a profoundly tangible intersection of art, science, and technology,
offering— perhaps for the first time at a commercial art fair— a compelling and impassioned merger
of art and life.
www.soylent-x-frieze.com
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