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ABSTRACT
Objective: To characterize the family production units (FPUs) that produce and market cured foods in the 
Isthmus Region.
Design/methodology/approach: The approach was descriptive and correlational. The methodology used 
was proposed by Chayanov (1925), which proposes the assessment of six factors. A survey was applied and 75 
variables were evaluated, Spearman’s correlation and chi-square test were carried out, and contingency tables 
were generated with the most significant variables.
Results: With a higher the level of studies of the head of the family, the number of members was greater and 
women participated more in decision-making. The production of cured foods is a tradition inherited from one 
generation to another, and 73% learned the activity from a family member. The workforce is family-based and 
only family members are involved in 95% of the FPUs.
Limitations on study/implications: The vastness of the region makes it difficult to cover other municipalities 
and insecurity makes it difficult to obtain information.
Findings/conclusions: The family structure at the FPUs is nuclear. The woman directs the elaboration of 
cured foods, so it is considered that she plays an important role in conserving artisanal production.

Keywords: Artisanal activity, traditional knowledge, cured foods.

INTRODUCTION
	 The state of Oaxaca is among the states of highest index of marginalization and 
poverty in Mexico; Reyes (2021) and Mariscal et al. (2019) mention that it is one of 
its main characteristics. It is reported that 61.7% of the population is in poverty and 
70% of its territory is rural, with agricultural activities predominating as the basis 
of its economy (Consejo Nacional de Evaluación de la Política de Desarrollo Social, 
CONEVAL, 2020).
	 The importance of the study is because the FPUs in rural communities establish 
strategies to obtain foods and at the same time they contribute to sustaining the family 
economy (Ramírez et al., 2015; Zepeda et al., 2021). These FPUs generate a large variety of 
artisanal products for auto-consumption or commercialization, based on their traditions 
(Abril et al., 2019; Ávila, 2021); it is necessary to understand this, which gives importance 
to the present research. It is of great interest to know the functioning of these FPUs and 
the family-based employment generated within the social and economic dynamics, and 
the way in which they are integrated in order to understand their strategies (Muñoz et al., 
2019; González and Sacco, 2015).
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	 Bustos (2009) considers that artisanal production consists in elaborating products 
with basic raw materials and non-industrialized processes. In this regard, Gallego and 
Hernández (2021) state that artisanal production is strengthened with collective work.
	 In the FPUs, women’s knowledge and experiences in terms of food conservation 
can have a positive impact on the development of the community and to attain better 
living conditions (López et al., 2015; Yong et al., 2017). The objective of the study was to 
characterize the family production units devoted to the production and commercialization 
of fruit-based cured foods in the Tehuantepec Isthmus, Oaxaca.

MATERIALS AND METHODS
	 Area of study. The research was conducted in the region of the Tehuantepec Isthmus, 
Oaxaca, made up by the districts of Juchitán and Tehuantepec, which make up 22 and 
19 municipalities, respectively (Sistema de Información Cultural, SIC, 2022). According 
to the National Council for Culture and Arts (Consejo Nacional para la Cultura y las Artes, 
CONACULTA, 2010), the region is inhabited primarily by Zapotec people, although it 
houses small communities of Mixe, Zoque, Chontal and Huave peoples.
	 Foundation of the research. The study has a mixed, descriptive, transversal and 
correlational approach, with the direct generation of information in the units of analysis 
(Hernández et al., 2010).
	 Methodology. The methodology used was proposed by Chayanov (1925), characterizing 
the FPUs based on six factors:

1. 	Profile of the FPU. It generally describes the size of the family, its structure and 
composition by sex or age. Variables evaluated: number of members in the family 
(NMF), who is the head of the family (WHF), occupation of the head of the family 
(OHF), diversification of activities (DA).

2. 	Cultural traits. It refers to the ethnic group of the family, the language they speak, 
and the conception of the productive activity as tradition. Variables evaluated: 
language (L), ethnic group (EG), religion (R), cured foods are part of the culture 
(CPC), family tradition (FT).

3. 	Profile of the producer (a). It describes general data about the producers, age, sex, 
marital status, religion, language, among others. Variables evaluated: who directs 
the production (WDP), age of producer (AP), degree of studies (DgS).

4. 	Acquisition of knowledge. It describes how knowledge, techniques and the 
production process are transmitted in the FPUs. Variables evaluated: from whom 
did the producer learn (FWPL), transmitted knowledge (TK), time directing the 
activity (TDA), years working with their supplier (YWS).

5. 	Family workforce. It characterizes the origin of the workforce and the participation 
of family members in the FPU’s activities. Variables evaluated: workforce (WF), 
work in society (WS), family participation (FP).

6. 	Tools, inputs and raw material. It characterizes the use of tools, inputs and raw 
materials used in production. Variables evaluated: use of tools (UT), raw materials 
required (RMR), fruit purchase (FP), and inputs used (IU).
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	 Research technique. The survey was used, with a questionnaire structured by 75 
questions, where the six factors mentioned before were considered. According to Hernández 
et al. (2010), the survey is supported by a questionnaire that is generally applicable in 
different contexts.
	 Unit of analysis. The unit of analysis was the FPUs of cured foods. To identify the 
FPUs, a census was conducted within the municipalities selected: Santo Domingo 
Tehuantepec, Salina Cruz, Ciudad Ixtepec and Santa María Jalapa del Marqués, which 
are the municipalities with the highest and lowest number of inhabitants. According to the 
National Statistics, Geography and Information Institute (Instituto Nacional de Estadística, 
Geografía e Informática, INEGI, 2022), there were 19 FPUs registered, yet 38 were found 
when the survey was applied, twice as many as those officially recorded; the decision was 
made to apply the questionnaire to the entire population.
	 Information analysis. A database was integrated in the Excel 2013 software, and 
statistical analyses were carried out with the SPSS® Statistics software version 2019. 
Spearman’s correlation tests were applied, as well as the chi-square independence test and 
frequency tables.

RESULTS AND DISCUSSION
Profile of the FPUs
	 Of the FPUs, 45% are made up of two people, 26% three, 18% four, and 11% five people. 
They present a nuclear family structure, similar to the FPUs that produce pozole corn in 
Tlaxcala where the number of members and the structure is similar (Román et al., 2019).
	 Regarding WHF, it is reported that it is the father in 61% of the FPUs, the mother 
in 26%, and 13% manifest that both. Ramírez et al. (2015), in the community of Vícam, 
Guaymas, Sonora, reports a similarity where 22% of the FPUs that produce grains and 
vegetables have a woman as head of the family.
	 Regarding the OHF, 32% are employees, 29% pensioners, 21% housewives, 8% 
merchants, 5% bread makers, and 5% farmers. This indicates that the income is generated 
from various sources, the same as a FPU from Pueblo Nuevo, Acambay, Estado de México, 
where Magdaleno et al. (2014) report that 59% of the heads of the family diversify their 
sources of income.
	 Concerning the DA in the FPUs, 50% of the FPUs carry out two or more activities, as 
it happens with bean producers in Zacatecas, farmers in Tanhuato, and FPUs focused on 
livestock production and soy crops in Cerro Largo, Uruguay, which perform two or more 
activities to complement their income (Ramírez et al., 2022; Román et al., 2020; Gonzáles 
and Sacco, 2015).

Cultural traits of the FPU
	 In relation to language, 100% of the FPUs speak Spanish and only 26% Spanish and 
Zapotec. The EG that predominates is Zapotec in 79%, the rest manifests not belonging to 
an EG. This is because according to CONACULTA (2010), the Zapotec are one of the five 
ethnic groups that inhabit the region and have greater presence in the state. The religion 
that predominates is the Catholic with 92% and the rest Baptist.
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	 Regarding whether CPC of the PFUs, 100% considers that yes, 90% also considers FT 
and the rest doesn’t. It is generalized as a characteristic activity of a region and inheritance of 
their ancestors. Gallego and Hernández (2021), in the municipality of Magdalena Sonora, 
report that the FPUs devoted to the elaboration of fruit conserves and quince caramel 
consider this activity as family and cultural tradition inherited from their ancestors.

Profile of the producer
	 In the production of cured foods, the variable WDP is the woman (100%), and this 
highlights the importance of the feminine gender to preserve the activity as part of family 
culture and tradition. Data reported by Ortiz and López (2015) in the community of 
Nariño, Colombia, indicate that women’s participation predominates in the elaboration of 
handcrafts made of porcelanicrón, migajón, ceramics and pottery, and this highlights the 
importance of the feminine gender in artisanal activities.
	 The AP varies from 29 to 79 years, 71% is concentrated in the range of 50 to 79 years. 
This age range is similar to that reported by Mariscal et al. (2019) in FPUs devoted to 
agriculture and livestock production, in Santa Gertrudis, Zimatlán, Oaxaca, where the 
age ranges from 18 to 75 years and 24% are over 65 years old, and this is because of the lack 
of interest by the young population and the need of older adults to conserve their culture, 
tradition and to generate income.
	 The DgS varies from six to 16 years, with an average of 8.2 years, where 47% have six 
years of study, 40% nine, and 8% and 5% with 12 and 17 years, respectively. Galindo et al. 
(2000) report that, of the farmers from Zacatecas, 48.7% have primary education and this 
is because the families destine few resources to education.

Knowledge acquisition
	 In the variable FWPL, 73% are of a family member and the rest of people outside the 
family. In TK, 68% manifests they have transmitted their knowledge and 32% that they 
have not yet done so. Gallego and Hernández (2021) mention that FPUs of fruit conserves 
and quince caramel in Magdalena Sonora agree with the form of knowledge transmission 
in the Isthmus region, which happens generation to generation.
	 The TDA of the women producers vary in a range of 2 to 50 years with average of 21, 
which indicates the vast experience of the farmers. As it happens in Los Ríos Ecuador, 
where Morales et al. (2018) identified that farmers have considerable experience in cacao 
production, this piece of data can also be related with the time that farmers (YWS) have 
been working with a single supplier because they have more experience time in the 
acquisition of their raw materials. 

Family workforce
	 The WF used in 95% of the FPUs is contributed by the family, meaning that the main 
workforce is family-based, as it happens in coffee-producing FPUs in Chiapas, where 84% 
of them resort to family workforce with the main purpose of self-employment (Vázquez et 
al., 2022). Similar data are reported by Flores et al. (2021) in Puebla, in the extraction of 
totomoxtle where they use family workforce because it is a livelihood strategy. Referring to 
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the WS, each FPU carries out the activity individually, there is not a group or society of 
women producers due to the lack of initiative and because they think that they work better 
that way.
	 This factor is considered one of the most important characteristics of the FPUs, since 
Chayanov (1925) manifests that family workforce represents the main source of income.
	 In relation to the FP, it stands out that the children (55%) and husband (53%), 
grandchildren (11%), siblings (8%), aunts (8%) and nephews (5%) contribute their workforce, 
even when the person does not inhabit the FPU. The same happens in the municipality of 
Arismendi, Nueva Esparta, Venezuela, in the production of arepa de vieja, since in both 
cases family members participate who commute to the place where the FPU is located to 
contribute their workforce (Gómez, 2008).

Tools, raw material and inputs
	 In UT 100% of the FPUs used simple tools, such as pails, trays and forks, where both 
the tools and the elaboration process are manual; according to Flores et al. (2021), it is a 
characteristic of small-scale artisanal producers.
	 The RMR are the traditional fruits, plum (100% of the FPUs) and quince (84%). Some 
FPUs have diversified their production, 31% use also mango and 21% peach. The raw 
material is used directly without any process; this is similar to the raw material used to 
elaborate stick handcrafts in Santa Catarina del Monte, Texcoco (Rivera et al., 2008), since 
the production process requires it. For FP, 90% acquire it with farmers from the region and 
from Santa María Ecatepec, municipality that belongs to the Sierra Sur region; the rest 
produce the fruit they use.
	 In the IU variable, 100% of the FPUs purchase sugar, sugarcane alcohol, and water. 
Both the FPUs of cured foods and the FPUs of citrus trees, avocado and corn from Yucatán 
perform as demanders when they purchase inputs and offerors in the sale of their products 
(Ávila, 2021).

Correlation of variables of the different factors
	 The AP variable shows negative correlation with NMF (r0.724**), which means 
that with a lower AP the NMF will be higher, because these FPUs are still made up by 
parents and children. The AP also has a positive correlation with TDA which means that 
with higher AP more TDA (r0.505**). This agrees with Morales et al. (2018), who report 
in the province of Los Ríos, Ecuador, that the older cacao producers are there are more 
years of experience.

Chi-square independence test
	 The AP variable has a high dependency (P0.01) with DgS, which means that young 
women producers have more years of study, similar to what Díaz et al. (2020) reported, in 
corn, bean and tomato FPUs in Ejutla de Crespo, Oaxaca, where there is high dependency 
between years of study and age range. Something similar happens with artisans of the 
Central Valleys in Oaxaca, where Mejía et al. (2018) identified that 84% of artisans are 
older than 41 years and 89% only study primary and secondary school.
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	 The TDA variable showed high dependency on the YWS variable (P0.01), and this 
indicates that with women producers with higher TDA, the possibility of changing supplier 
is lower. Something similar happens with producers of stick handcrafts in Santa Catarina 
del Monte, Texcoco, who support their suppliers of raw materials, since in their community 
they do not have this resource (Rivera et al., 2008).

CONCLUSIONS
	 Of the families in the FPUs, 45% are made up of two people, primarily by the parents, 
and the remaining 55% with three or four members; in general, the structure is nuclear.
	 Spanish is spoken in all the FPUs; the Zapotec ethnic group predominates (79%), but 
only 26% speaks Zapotec.
	 The woman is the one who directs the production of cured foods, where 71% is in an 
age range between 50 and 79 years, indicating that it is an activity of generally adult people 
and that the woman plays an important role to conserve the artisanal production of cured 
foods, and this activity is inherited from their ancestors; 73% acquired the knowledge from 
a family member, reason why it is considered part of the culture of the FPUs.
	 The main workforce is family-based and in 95% of the FPUs only the family intervenes, 
significant piece of data according to the methodology used for the characterization.
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