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Today, the majority of the world’s
population lives on an unbalanced diet high
in carbohydrates: increasingly refined and
rich in sugar. Yet, almost a billion persons
still have inadequate caloric intake.
These global trends suggest that our dinner plates in 2050 will look very different
again, depending on who we are.
Most common will be the global-industrial plate, comprised primarily of the cheapest and most profitable calories. Fruits, vegetables, whole grains, and protein sources
will be few.
A small, affluent fraction of the population may still serve a paleo plate, which emphasizes red meat and full-fat dairy products. This diet does minimize the adverse
metabolic effects of refined carbohydrates,
but is not optimal due to the high intakes of
unhealthy fats and cholesterol. This diet will
necessarily be limited to a small part of the
global population, as it is extremely consumptive of land and water resources.

Notably, this diet supported a remarkable
civilization on a semiarid land and in the
last 30 years, many lines of research have
substantiated its health benefits.

HOW DO WE BRING AS
MANY PEOPLE AS POSSIBLE
TO A TABLE WHERE THE
SMART AND SUSTAINABLE
DINNER IS SERVED?
Fundamentally, we need to consider both
the nutritional and sustainability aspects of
food policies if we are to have healthy and
secure dinners in 2050. This includes the
need for careful analysis and research, and
reports such as this, to ensure that every
step of the food production and distribution system has the smallest environmental
footprint possible, yet maximises population health outcomes.

As citizens of this world, we all
share a common interest in the content and
ideas presented in the EAT in Sustainia report. The data and trends highlighted in the
report are startling – if we continue to produce and consume food under ‘business
as usual’ scenarios and opt to ignore shifts
brought about by climate change and population growth, our food systems, health,
and the natural environment will collide
with irreparable consequences for people
and other living things.

AS IS OFTEN THE CASE,
THE WORLD’S POOR AND
VULNERABLE, ESPECIALLY
IN AFRICA AND OTHER
DEVELOPING COUNTRIES ,
WILL BE MOST AT RISK
TO SUFFER NEGATIVE
CONSEQUENCES.

Fortunately though, another option is
possible, the smart and sustainable plate the Sustainia plate. The model for this plate
is the traditional Mediterranean diet, which
emphasized olive oil, abundant fruits, vegetables, whole grains, nuts, seeds, legumes
and fish; moderate amounts of dairy foods,
and only occasional red meat.

4

5

EAT in Sustainia helps us understand
and envision the changes that each one of
us can make to affect healthier, more sustainable food systems, whether we are policymakers, food producers or suppliers, or
consumers. The report’s helpful case studies show us what visionary and everyday
people around the world are already doing to innovate; grow and make accessible
safer, more nutritious foods; use fewer resources; and guide consumers in making
smarter choices. These tools and innovations must only be the beginning of a wave
of food solutions to support a sustainable
future for people and the planet.
With the urgent need for solutions in
mind, I believe EAT in Sustainia will be an
especially useful resource for stakeholders involved in the forthcoming adoption
and implementation of the UN Sustainable
Development Goals. Like their predecessors, these goals will drive the development
agenda for the next decades. This agenda
must support a convergence of science,
technology, astute leadership, political will,
and effective collaboration as key ingredients towards solving this very real and immediate challenge.

EAT IN SUSTAINIA

TASTE THE FOOD
SYSTEMS OF
TOMORROW
6
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These words send a cautionary message
as global food production becomes increasingly processed, wasteful, unhealthy
for human development and unsustainable
for the environment. They also offer the
key to developing solutions to some of the
greatest challenges faced by mankind at the
nexus of food, health and sustainability.
As the world’s population continues its
rise, alongside the depletion and degradation of our natural resources, it is imperative that we restructure food systems in
ways that are not only conducive to human health and nutrition, but that also address the interconnected issues of climate
change, environmental degradation, poverty, hunger, inequality and social injustice.
If left to the status quo, food systems will no
doubt be at the centre of major social and
economic unrest. However, if we take the
time to rethink them at this critical stage,
they can become catalysts for human, environmental and economic prosperity.

IT IS AN OPPORTUNITY
WE CANNOT AFFORD
TO MISS.
The publication you hold in your hands
will provide you with the evidence that continuing to produce ‘food-as-usual’ will not
be possible for much longer. You will read
that agriculture is one of the biggest drivers of greenhouse gas emissions, which –
without changes to our food systems – will
continue to rise as the planet’s population
grows.

Moreover, you will also learn that much
of the food we produce is making us sick.
Besides the challenge of hunger and
obesity, we also face a hidden food challenge. Known as micronutrient deficiency,
this is caused by either insufficient food, or
high-energy foods with poor nutrient content. Together, hunger, nutrient deficiency, and obesity represent the triple burden
of malnutrition, which can often coexist
within the same nation, city, household and
even person. Many high-income as well as
low- and middle-income countries are experiencing a dramatic growth in diet-related non-communicable diseases, such as
heart disease, diabetes and some cancers.
Finally, you will discover that this model
is in no way profitable for societies.
Looking ahead, we see that these challenges are a ticking time bomb. In 2050,
the UN projects that there will be 9.7 billion
people on this planet and according to FAO,
food production has to increase by 70% to
feed around 9 billion people. Yet, scaling up
current food systems would cause enormous environmental, health and economic
risks. Instead, opportunities lie in making
food supply chains better, not bigger. For
example, by increasing efficiency and reducing waste, as up to half the food produced never gets eaten, but is lost or wasted
along the value chain.

IF WE GET IT RIGHT ON
FOOD, WE GET IT RIGHT FOR
PEOPLE AND THE PLANET.

NEED FOR CO-CREATION
Sustainable and healthy food solutions
already exist on the micro level. From solar-powered irrigation in Kenya to nudging
in Norway, local innovations, technologies
and initiatives are proving that a new food
system is possible. However, bottom-up
change is not enough
We need policymakers to dare to think
beyond the next election, but we also need
to educate and empower consumers to reward policy makers who fight to pass longterm legislation in favour of sustainable
food systems.
More food industry leaders need to realise that investing in their own long-term
growth means investing in sustainable and
healthy foods.
Finally, we as consumers need to take responsibility for the choices we make every
single day that influence our health and the
sustainability of the planet. It is imperative that we begin to make more informed

DR. GUNHILD STORDALEN
FOUNDER & DIRECTOR, THE EAT INITIATIVE

8

Furthermore, in the context of the Paris
climate negotiations, it is important to recognize that reforming food systems may
be the closest we have to a ‘silver bullet’,
with respect to decreasing greenhouse gas
emissions.

9

choices on the individual level, and stand
ready as a society to recognize when system-wide change is needed and implement
the necessary adjustments.
In the age of ‘new media’, we all now have
a voice and can demand food that does not
hurt the planet or our health. Moreover, we
also need to lend our voices to the voiceless:
smallholder farmers, women, children, the
elderly, and the environment.
The beauty of the challenge before us is
that it connects us – across age, gender, occupation and continents. This is what food
has always done best.
Standing in the way of our mission is not
necessarily a lack of knowledge or political
will. The roadblocks are lack of coordination, cooperation and co-creation.
EAT in Sustainia is an invitation to representatives of science, politics, business and
consumers to start innovating together.

ERIK RASMUSSEN
FOUNDER OF MONDAY MORNING AND
SUSTAINIA

EAT IN SUSTAINIA

WE ARE WHAT
WE EAT!

Now is the time to accelerate an integrated agenda on food, health and sustainability. The UN Sustainable Development Goals
have been adopted in 2015 and reflect the
internationally-recognised human rights
to affordable and adequate food, to health,
and to a healthy environment. They also
recognise that food can be an entry point to
many other societal challenges.

This publication is born out of a shared
dedication to food, health and sustainability. It builds on existing evidence from
expert sources such as the World Health
Organization, Food and Agriculture Organization of the United Nations and leading
scientific publications.
Importantly, we also draw on knowledge
from smaller organizations, news articles
and blogs. This is not meant to be a scientific review of the literature, but a conversation starter.
Our mission is to get you talking about
food, health and sustainability. We want to
give you a taste of the interconnected challenges, but also of the opportunities that
healthy and sustainable food systems offer
the world.

We have included cases and solutions
from different parts of the food supply
chain to show you that change is possible
and happening right now. The solutions
are picked to illustrate that they address different needs in different parts of the world.
Some are simple – others are technological
breakthroughs.
What they have in common is that behind each solution stand people passionate
about creating a better and more fair food
system – for people, for profit and for the
planet.
Bon appétit!

There are numerous challenges and opportunities connected to our food systems
– and we could not cover them all in one
publication, so consider this a starting point
for further exploration.

“THIS MAGICAL,
MARVELOUS FOOD
ON OUR PLATE,
THIS SUSTENANCE
WE ABSORB, HAS A
STORY TO TELL.
IT HAS A JOURNEY.
IT LEAVES A FOOTPRINT. IT LEAVES
A LEGACY.”
–JOEL SALATIN
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BEFORE WE EAT!
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WE ENSURE ACCESS TO HEALTHY,
SUSTAINABLE FOOD FOR ALL CITIZENS URBAN AND RURAL, YOUNG AND OLD,
RICH AND POOR
WE CAPITALIZE ON THE SYNERGIES BETWEEN
MITIGATING CLIMATE CHANGE, AND IMPROVING FOOD SECURITY AND HEALTH FOR ALL

2

3

WE PROMOTE PLANT-BASED DIETS AND ARE
CONSCIOUS ABOUT OUR MEAT INTAKE

WE REWARD SUSTAINABLE INNOVATION
THROUGHOUT THE WHOLE VALUE CHAIN

13

10 WE MINIMISE FOOD WASTE, FROM
THE FARM TO THE TABLE

9 WE SUPPORT THE SMALLHOLDER FARMER
AND FOOD PRODUCER IN CO-CREATING
ECONOMIC RESILIENCE

8 WE CULTIVATE HEALTHY FOOD CULTURES
THROUGH OUR SCHOOLS, WORKPLACES
AND MEDIA

7

6 WE TEACH AND PRACTICE LOCAL AND
SEASONAL EATING

5

4 WE PROTECT OUR ARABLE LANDS AND
FISHERIES, BUT ALSO THEIR SUPPORTING
FORESTS, OCEANS AND ECOSYSTEMS

WE CREATE SOCIETIES WHERE HEALTH IS
EASY, AND DISEASE IS HARD

1

EAT IN SUSTAINIA

THE PRINCIPLES OF
EATING IN SUSTAINIA

IF YOU’VE
ONLY GOT

10
MINUTES
The essential introduction to food, health
and sustainability …

– MOORE LAPPÉ
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“EVERY ASPECT
OF OUR
LIVES IS, IN A
SENSE, A VOTE
FOR THE KIND
OF WORLD WE
WANT TO LIVE
IN ”

What You Can Do:
1

What You Should Know:
In 2015, approximately 795 million people do not have
enough food 1, while 1.9 billion are consuming too
much 2, manifesting in micronutrient deficiency, macronutrient deficiency and overweight and obesity: the
triple burden of malnutrition.

2 The food and agriculture sector is responsible for up
to 29% of global greenhouse gas (GHG) emissions. 3
GHG emissions produced by the livestock sector
could be cut by as much as 30% through the wider
use of existing best practices and technologies.

8

Investments in local, sustainable food production
strengthens local economies 13,14

9

Policymakers who focus on supporting sustainable
food systems now will have a competitive advantage
over those who wait until it is too late.

In 2010, the World Economic Forum placed diet-re10
lated NCDs among the most important and severe
threats to economic development, alongside the current financial crisis, natural disasters and pandemic
influenza.15

3 Climate variability and change will likely result in sig-

nificant threats to food security globally and nationally, with low- and middle-income countries worst
affected and least able to adapt. 4

4 Non-communicable diseases are key barriers to pov-

erty alleviation and sustainable development5 as almost three quarters of all NCD deaths (28 million),
and the majority of premature deaths (82%), occur in
low- and middle-income countries. 6

5 A number of effective policies are now available to

tackle food security and human and environmental
health collectively. These include changes in food
packaging, the setting of standards, reformulation of
existing food products, behavioural incentives and
food-literacy-focused education and counselling.
Policy measures to address undernutrition will also
be essential,including the fortification of commercial
foods, agricultural policies to diversify food commodities and resulting diets, and biofortification of existing and new crops.7

6 Ecosystems are finite and in many regions, over-

stretched. Natural resources are not only critical to
life, but also produce economic value. Between 1997
and 2011 alone, loss of ecosystems due to land use
change cost an estimated US $4.3–20.2 trillion per
year. 8,9

7

One-third of food produced for human consumption
globally is lost or wasted.10 This amounts to about 1.3
billion tonnes each year, with a global cost of more
than US $400 billion.11 A 20-50% reduction in consumer food waste by 2030 could save an estimated
US $120-300 billion per year.12

6

change, population nutrition, food-related NCDs,
food production and food security.

2

1

Recognise the important links – including shared
threats, drivers and opportunities – between climate

1

FAO (2015). The State of
Food Insecurity in the World
2015. Retrieved from fao.org.

Measuring progress toward
sustainability. Cambridge:
Cambridge University Press.

WHO (2015). Obesity and
Overweight.” Retrieved from
who.int.

10

2

Vemeulen SJ, Campbell B,
Ingram JSI, (2012) Climate
Change and Food Systems.
Environment and Resources
37: 195-222
3

Costanza R, de Groot R,
Sutton P, van der Ploeg S,
Anderson SJ, Kubiszewski I,
Farber S, Turner KT (2014).
Changes in the global value
of ecosystem services. Global Environmental Change 26:
152–158.

3

4

5

policies; and support and empower local farmers by
including them in the policy formation process.

Adopt a multi-sectoral approach when developing
sustainable food systems – forging and leveraging
new partnerships across relevant institutions within
and beyond government.
Acknowledge both the inherent conflicts of interest present when working with the private sector
throughout the food value chain, but also the enormous opportunities for aligned values, approaches
and interventions.
Implement policies to protect the natural resources
directly required in the production of food, as well as
the biodiversity and ecosystem assets indirectly essential for food systems.

Engage in meaningful dialogue with smallholders to
ensure local experiences and insights are reflected in

7

Work with business and policy leaders to reduce food
waste throughout the food value chain.17

8

Incorporate health literacy, including ‘food literacy’, in
all levels of education; and implement public awareness programs on diet and physical activity in order to
raise population-level health as well as environmental
literacy.18,19

9

Establish national food and agricultural policies that
are consistent with the protection and promotion of
public health 20 and environmental sustainability.

10 Enact pro-nutrition and pro-environment policies

Include food security and quality, food-related NCDs,
under-nutrition and malnutrition, and climate sustainability into social and development goals and poverty
alleviation strategies.16

that require accurate, standardised and comprehensible information on food items in order to enable
healthy decision-making21 as well as policies that limit
the advertising and discourage the consumption of
foods that are detrimental to population and planetary health. 22

FIGURE 1

THE GLOBAL COST OF MALNUTRITION

Waste & Resources Action
Programme (2015). Strategies to achieve economic
and environmental gains
by reducing food waste.
Banbury: WRAP.

23
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KPMG International (2012).
Expect the Unexpected:
Building business value in
a changing world. KPMG
International.
4

WHO (2014). Global status
report on noncommunicable
diseases. Geneva: WHO.
5

WHO (2014). Global status
report on noncommunicable
diseases. Geneva: WHO.
6

Waste & Resources Action
Programme (2015). Strategies to achieve economic
and environmental gains
by reducing food waste.
Banbury: WRAP.

US $3.5 T

US $1.4 T

US $2.1 T

Malnutrition costs the global economy US $3.5 trilion
per year.

The cost of obesity and
overweight-related noncommunicable diseases
was estimated at US $
1.4 trillion in 2010.

Undernutrition and micro-nutrient deficiencies
cost up to US $2.1 trilion
per year.

12

GRACE Communications
Foundation (2015). Food
Economics. Retrieved from
sustainabletable.org.
13

International Food Policy
Research Institute, Concern
Worldwide, Welthungerhilfe
(2014). 2014 - Global Hunger
Index.
7

The Challenge of Hidden
Hunger. Bonn, Washington,
D.C., and Dublin: Welthungerhilfe, International Food
Policy Research Institute,
and Concern Worldwide.
8

United Nations University International Human
Dimensions Programme
on Global Environmental
Change (UNU-IHDP) and the
United Nations Environment
Programme (2012). Inclusive Wealth Report 2012.
9

16

Food Alliance. Local Food
Economies. Retrieved from
foodalliance.org.au.
14

WHO (2014). Global status
report on noncommunicable
diseases. Geneva: WHO.
15

WHO (2013). Global action
plan for the prevention and
control of noncommunicable
diseases 2013-2020. Geneva:
WHO.
16

Waste & Resources Action
Programme and The New
Climate Economy (2015).
Strategies to achieve economic
and environmental gains by
reducing food waste. Banbury:
WRAP.
17

WHO (2004). Global Strategy
on Diet, Physical Activity and
Health. Geneva: WHO.
18

WHO (2013). Global action
plan for the prevention and
control of noncommunicable
diseases 2013-2020. Geneva:
WHO.
19

WHO (2004). Global
Strategy on Diet, Physical Activity and Health. Geneva: WHO.
20, 21, 22

17

FAO (2014). Understanding
the true cost of malnutrition.
Retrieved from FAO.org.
23
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FOR THE POLICY
MAKER

What You Can Do:
1

— FARMERS AND FOOD COMPANIES

Engage farmers, rural workers, local groups and community leaders in adopting new technologies and in-

6 Shift towards climate-smart agricultural practices in

novations, so that the rights, culture and interests of
local people drive agricultural innovation. 33

quality, as well as helping to conserve biodiversity
and combating climate change. 37

order to reap long-term benefits in air, water, and soil

2 Wherever possible, implement water-saving tech-

What You Should Know:
Food producers face the highest risk of any of the
major resource-intensive industries when it comes to
managing climate and environmental risks, and yet
they are the least prepared (see figure 2). 24

2 The Food and Agriculture Organization of the United
Nations (FAO) reports that greenhouse gas emissions
from agriculture, forestry and fisheries have nearly
doubled over the past fifty years and could increase
an additional 30% by 2050. 25

3 According to the Fifth Assessment Report of the Intergovernmental Panel on Climate Change (IPCC) released
in 2014, climate change has already caused significant
decreases in net global yields of staple crops like
wheat and maize and will continue to have a negative
effect in the future.

4 75% of the world’s food is generated from only 12

plants and 5 animal species, making the global food
system highly vulnerable to environmental changes. 26

5 Farming represents the largest employment sector in
the world. 27 Smallholder farmers are particularly vital,
as they provide up to 80% of the food supply in Asia
and sub-Saharan Africa. 28

9 Reputations matter. New reports suggest that so-

cial sources of trust like consumer reviews, blogs
and message boards as well as friends, family and
co-workers now rival traditional sources such as certifications and media reports as consumers’ most
trusted sources for determining whether a product is
socially and environmentally responsible. 32

6

7 In developing countries, food waste occurs primarily

at the earlier stages of the value chain, between production and market. Therefore, engaging farmers in
new technologies as well as investing in efficiencies
in storage, transport and refrigeration are essential to
prevent waste and address food security. 30

8 Well-managed sustainable agriculture yields almost

as much as conventional equivalents, suggesting it is
possible to farm sustainably without sacrificing profits. 31

4

10 Globally, enough food is produced to feed the planet. To ensure food security, health, and sustainability,
we need to focus on diet quality, waste reduction and
food equity.

KPMG International (2012).
Expect the Unexpected:
Building business value in
a changing world. KPMG
International.
24

FAO (2014). Agriculture's
greenhouse gas emissions
on the rise. Retrieved from
fao.org.
25

FAO (2012). Smallholders
and family farmers. Penang:
Third World Network,
26

BBMG (2013). Trust Goes
Social: Global Study Finds
Peers, Consumer Reviews
Now Rival Certifications
As Top Sources of Trust
on Product Sustainability
Claims, Retrieved from
bbmg.com.

Be transparent with your sustainability efforts and
honest about shortcomings. According to a recent
study, 65% of consumers want to know more about
where their food comes from, but only 31% believe
food companies are transparent about food production practices. 35

Support small-scale farmers - who typically face
market barriers due to physical dispersion, fragmentation, high transaction costs and poor access to infrastructure - to form cooperatives and improve their
development opportunities while becoming more
empowered in the larger social, economic and political processes that impact their business and livelihoods. 38

8 Companies that embrace, support, and invest in envi-

ronmentally sustainable solutions will have a competitive advantage in the future. 39 Rather than fighting
new standards and stricter regulations, get ahead of
the game by pre-empting these changes and developing innovations that move the industry forward.

Seek out technological innovations that help reduce
the food loss that occurs early on in the value chain,
particularly in developing countries.

5 Work with governments and the private sector to-

9 Use thinner packaging materials and/or smaller

wards more efficient and sustainable farming practices, for example via energy-efficient equipment and
buildings to reduce agricultural GHG emissions. 36

packages to save significant money, and reduce the
amount of waste generated during packaging.

32

SciDevNet (2013). Sustainable food production: Facts
and figures, Retrieved from
scidev.net.
33

CUESA (2014). 10 Ways
Farmers Are Saving Water,
Retrieved from cuesa.org.

FIGURE 2

CLIMATE AND SUSTAINABILITY RISK
AND READINESS MATRIX
40

34

KPMG International (2013).
The agricultural and food
value chain: Entering a new
era of cooperation. KPMG
International,
27

According to the FAO, agriculture accounts for 70%
of all freshwater taken from aquifers, streams, rivers
and lakes worldwide and the irrigation required to
produce the amount of food wasted annually is estimated to be equivalent to the domestic water needs
of 9 billion people. 29

3

FAO (2012). Smallholders
and family farmers. Penang:
Third World Network,
28

United Nations Secretary-General’s high-level
panel on Global sustainability (2012). Resilient People,
Resilient Planet: A future
worth choosing. New York:
United Nations.
29

FAO, IFAD, WFP (2012).
The role of producer organizations in reducing food loss
and waste .FAO, IFAD, WFP.
30

Union of concerned scientists (2014). Groundbreaking
Study Shows How Sustainable Farming Practices Can
Improve Yields. Retrieved
from ucsusa.org,
31
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Food Product Design
(2014). Consumers Demand
More Transparency From
Food Companies, Retrieved
from foodproductdesign.
com
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35

European Commission
(2015). Agriculture and climate change, Retrieved from
ec.europa.eu/.
36

FAO 2015. Organic Agriculture FAQ, Retrieved from
fao.org.
37
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7

niques that can help increase crop yields, such as
drip irrigation, irrigation scheduling, composting and
mulching, and rotational grazing for livestock. 34

Automobiles

Chemicals
Marine
Transportation

Airlines
Mining & Metals
Electricity

McInerney, Emma (2014),
Cooperatives key to achieving sustainable agricultural
development, DESA .
38

KPMG International
(2012). Expect the Unexpected: Building business value
in a changing world. KPMG
International.
39,40
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FOR THE
PRODUCERS

What You Can Do:
1

— SCHOOLS, RESTAURANTS
AND SUPERMARKETS

2 Increase the level of commodity certification, as

What You Should Know:
1

As consumers become wealthier, their focus shifts
from calories to quality. As this demand broadens to include socially- and environmentally-driven
eco-products and ethically-sourced products, the
pace of market-oriented innovation is likely to accelerate. 41

2 Globally, at least 368 million children from kindergar-

ten to secondary school receive food at school every
day - making these meals vital in the diet of a child
and critical in setting dietary norms. 42

9 Greening your grocery store will not only help you

meet customer demand for more sustainable retail, it
will also help you save energy. 49

10

Landmark study (see Figure 3) analysing menu items
and performance in 21 national restaurant chains
found that among all chains studied, lower-calorie
items were the key growth engine for both foods and
beverages. 50

3 Undernutrition can negatively affect overall health,
cognitive development, and school performance,
whereas eating a healthy breakfast is associated with
improved cognitive function (especially memory), reduced absenteeism, and improved mood. 43

4 The Millennials (those born between 1982 and 2001)
are becoming an increasingly influential generation
as their purchasing power rises; and while they still
prefer cheap and convenient food, they are also more
willing to pay for fresh and healthy alternatives. 44

5 Sustainable restaurants are a trend on the rise. When
it was founded, the Sustainable Restaurants Association had just 32 members. Now there are more than
4000, including big chains such as Carluccio's and
Costa. 45

6 Both industrialized and developing countries gener-

ate a great deal of food waste, but where in the value
chain this waste is generated varies around the world.
In developing countries more than 40% of the food
losses occur at post-harvest and processing levels,
while in industrialised countries, more than 40% of
the food losses occur at retail and consumer levels. 46

7

Supermarkets seem convinced that consumers will
not buy food which has the ‘wrong’ weight, size or
appearance. Surveys, however, show that consumers
are willing to buy heterogeneous produce as long as
the taste is not affected. 47

8 The average restaurant meal today is more than four

times larger than in the 1950s. Providing consumers
with the choice of smaller portions could unlock enormous health benefits and reduce food waste. 48

Consider procuring products and packaging from
suppliers who have implemented resource conservation measures and commitments to social responsibility as an investment in brand building, risk reduction, long-term profitability and increased consumer
and employee engagement. 51

41

KPMG International (2012).
Expect the Unexpected:
Building business value in
a changing world. KPMG
International.

52

WFP (2015). School Meals.
Retrieved from wfp.org.

53

42

CDC (2014). Nutrition and
the Health of Young People,
Retrieved from cdc.gov.
43

Jefferies and AlixPartners
(2012). Trouble in Aisle 5.
44

Wilson, Bee (2015)
Going green: the future of
sustainable restaurants. The
Telegraph. Retrieved from
telegraph.co.uk.
45

FAO (2011). Global
food losses and food waste.
Rome:FAO.
46, 47

Mayo Clinic (2012). The
new (ab)normal — Are bigger
portions the norm?, Retrieved from mayoclinic.org.
48

KPMG International (2012).
Expect the Unexpected:
Building business value in
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6 Where safe, avoid bottled water and instead serve

Nudge your customers towards healthy choices.
Smaller plates at the buffet, green footsteps that lead
to the healthy foods and a rearrangement of the cafeteria are all examples of nudging that can lead consumers towards healthier food options.

7

Provide your employees with healthy, sustainable
food and reduce absenteeism. 55

8

Let a chef train your cafeteria staff to make meals that
are both nutritious and tasty – this is proven to make
students eat more whole grains, vegetables and other
healthy foods.

sustainability and food, and connect schools to their
local communities and farms. When possible, school
administrators, classroom teachers, and nutrition educators should implement school gardens as a way to
positively influence dietary habits at an early age. 53
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9 As an emergency food supplier in a big city, consider

FIGURE 3
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plain or filtered tap water in reusable jugs or bottles,
to minimize transport and packaging waste.

4 Offer courses in school on topics related to health,

56

Danfoss (2013).100%
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Achieve 30% Energy Savings. Retrieved from danfoss.
com.
49

Reconsider common supermarket discount practices
like buy one and get one free, which not only encourage unhealthy eating patterns, but also wasteful behaviour. As a restaurant owner, promote social and
economic sustainability by engaging with your local
community through food donation partnerships, employment opportunities, or other programs. 54

certified products attract a premium price, allowing
primary producers to invest in new technologies and
increase productivity. 52

54

Sustain (2011). Serving up
sustainability A guide for
restaurants and caterers
on how to provide greener,
healthier and more ethical
food.
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sourcing fresh produce from nearby farms to provide
those in need with healthy food, without breaking
your budget. 56

EAT IN SUSTAINIA

FOR THE PROVIDERS

What You Can Do:
1

What You Should Know:

Make fresh meals the norm – learning to cook, and
teaching your children about food, is an essential precursor to being a food-wise consumer. Home cooking
also tends to be less processed and more environmentally friendly.

2 Shop locally and seasonally whenever possible – focusing on your 5+ vegetables per day.

1

A plant-based diet is not only healthier for you and
the planet, but is often less expensive than a diet
based on large amounts of meat. 58

2 Eating healthily versus eating unhealthily in the USA

would cost US $1.50 more per person per day, which
which is equal to a little over US $550 per person per
year. This is significantly less than the diet-related
healthcare costs of inaction – more than US $1200/
year for every American. 59

3 Households are responsible for 42% of food waste in

the EU. 60 The portion of food waste that can be avoided represents an average economic cost of £480 per
household per year in the UK and US $1,365 per year
in the USA. 61,62

4 Healthy food can positively affect your cognitive performance. 63

5 The World Health Organization (WHO) has deter-

mined that dietary factors account for at least 30%
of all cancers in Western countries and up to 20% in
developing countries. 64

6

Every year, consumers in rich countries waste almost
as much food (222 million tonnes) as the entire net
food production of sub-Saharan Africa (230 million
tonnes). 65

7 The traditional Western diet provides you with about
twice the protein our bodies need. 66

8 Taking a moment to learn the food seasons and growing patterns will not just save you time and dollars at
the supermarket, but reduce food waste and environmental impact.

9 Taxpayers in the US heavily subsidise corn and soy,

two crops that drive the production of meat and processed food and collectively contribute almost nothing towards the cost of fruit and vegetables. 67

10 There are numerous apps that can guide you to eat

locally, ethically and more healthily – even when
you’re short on time or knowledge. 68
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from mayoclinic.org.
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3 Learn to understand nutritional information on pack-

6 Reduce the amount of meat you consume. Do not

worry – you can still get plenty of protein through
plant-based foods! You do not have to give meat up
all together, but introduce a meat-free day, or weekday vegetarianism into the family schedule.

7

Eat slower and eat in company – eating together
slows us down, but also makes the food experience
more enjoyable.

aging and avoid foods that are high in sugar, saturated fats and sodium (salt). Once enough of us do
it, companies will be incentivised to change their
offerings.

8 Become involved in community gardening to increase

4 Plan your purchases and stick to your shopping list

9 Keep waste in sight. Designate a week in which you

in order to avoid purchasing excessive quantities of
food, and hence, food waste. Buying two for the price
of one is not cheaper if you waste half!

5 Serve and consume smaller portions – at home and
when you eat out. This reduces excess intake and excess waste. 69

your supply of low-cost fresh produce, lessen your
strain on the environment, and promote community
engagement.

write down everything you throw out on a regular
basis. This will make you understand the amount of
waste you discard.70

10 Use your social media and other social networks to

share food ideas and demand transparency from
food brands.

67
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THE FOOD
CHALLENGE IS ON
YOUR PLATE

THE FOOD
CHALLENGE

Yet, how we produce, manufacture, and
distribute our food is a major global problem. The food sector is a primary emitter of greenhouse gasses, with emissions
doubling over the past 50 years.1 Climate
change caused by these emissions in turn
negatively impacts our ability to grow
healthy, quality crops, completing a vicious
circle of unsustainable production.
In addition to how we produce food, what
we eat is also a source of great concern.
While 795 million people went hungry in
2014, 39% of adults globally were overweight
and 13% were obese. 2 Non-communicable
diseases are responsible for two-thirds of
global mortality, making them the leading
cause of death. They are strongly associated
with dietary risk factors, such as excess intake of calories, saturated fat, trans fats, free
sugars and/or salt, and insufficient consumption of fruits, vegetables and whole
grains.3

FAO (2014). Agriculture's
greenhouse gas emissions on
the rise. Retrieved from fao.org.
1

WHO (2015). Obesity and
overweight, Retrieved from
who.int.

The macroeconomic repercussions of
our current food system are undeniable.
The financial cost of land use change for
agricultural purposes, healthcare spending due to diet-related disease and disability, economic losses due to food waste, and
projected rises in food prices, will affect
everyone from individuals to national governments. At the same time, the microeconomic costs of rising food prices, healthcare expenditure and lost productivity due
to diet-related disease to households and
families in rich and poor nations alike, have
never been more apparent.
By understanding the shared challenges
in this triple helix of food, health and sustainability, we can develop solutions to address them. The goal must be a healthier,
more sustainable, efficient and equitable
global food system. In this chapter, we provide an overview of how food, health and
sustainability are interconnected challenges that will need equally integrated solutions to achieve transformative change.

WHO (2015). Healthy diet,
Retrieved from who.int.
EAT Initiative 2015.
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Food, health and sustainability are all inextricably linked. Our bodies, our futures,
and our economic outlook are all dependent on how and what we eat. We cannot
expect to live healthy lives in a world with
unsustainable food systems.

food

27

5

TRIPLE INTERACTIONS
BETWEEN FOOD, HEALTH
AND SUSTAINABILITY
(e.g., climate change
negatively affects crop
yields and increases the
risk of infectious disease.
This, in turn, is accentuated
by increasing urbanisation
where human populations
intermix with livestock
as rural populations are
pushed out of rural areas
due to worsening agroecological conditions)

FOOD +
SUSTAINABILITY
What and how we eat impacts our planet’s climate, and conversely, accelerating climate change affects how food is produced, and who has access to it.
Understanding the relationship between the global food system
and environmental sustainability is essential to combating the
challenges that affect both.

GHG

Globally, one-third of the world’s land surface is used for food
production;5 and this land use comes at a steep environmental
cost.
FAO reports that emissions from agriculture, forestry and fisheries have nearly doubled over the past fifty years and could
increase an additional 30% by 2050.6 The livestock sector is estimated to account for 14.5% of global GHG emissions.7

Vermeulen SJ, Campbell BM,
Ingram JS (2012). Climate Change
and Food Systems. Annual Review
Environment and Resources; 37:
195–222.

5

FAO (2014). Agriculture's greenhouse gas emissions on the rise.
Retrieved from fao.org.
6

28

Chatham House, the Royal
Institute of International Affairs
(2014). Livestock – Climate
Change’s Forgotten Sector Global
Public Opinion on Meat and Dairy
Consumption. London: The Royal
Institute of International Affairs.
7

FAO (2013). Tackling Climate
Change through Livestock: A Global
Assessment of the Emissions and
Mitigation Opportunities. Rome:
FAO.
8
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Environmental sustainability, including the mitigation of climate
change, is the defining issue of our time, and while it is deeply
connected to every sector of society, the relationship to food is
particularly profound and direct.

BITING THE HAND
THAT FEEDS
FIGURE 2

CO2 EMISSIONS AND WATER USAGE
BY FOOD TYPE PER KILO GRAM
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It is also important to remember that the
food and agricultural industry extends far
beyond the farm. Food processing, preparation, and transportation are inherently
tied to the sector and come with their own
environmental costs. If we included deforestation for crop and pasture expansion as
well as the post-harvest stages of the food
industry (such as transport, manufacturing,
retailing and food preparation) the food and
agriculture sector would be responsible for
up to 29% of global greenhouse gas (GHG)
emissions.13

1,000

It is not just our land use that makes the
current global food system unsustainable.
Agricultural practices account for 70% of
global freshwater use, two thirds of which
is used to produce animal-based food. Importantly, a significant proportion of the
water is used to grow products that never
get consumed. The irrigation required to
produce the amount of food wasted annually is estimated to be equivalent to the domestic water needs of 9 billion people.14
Further, pesticide overuse is responsible
for biodiversity loss, as it contributes to the
decline of pollinators and other beneficial
insects.15 It can also cause environmental contamination through leaching into
freshwater, thus eroding marine systems.16
These aquatic ecosystems are also harmed
by eutrophication – the process by which
excess nutrients, notably phosphorus, leach
into water systems. These excess nutrients
cause the rapid growth of algae and other
phytoplankton, which in turn deplete the
water’s oxygen, killing fish and reducing
overall biodiversity.
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15,455

The industrialisation and growth of the
agricultural sector over the past decades
has resulted in immense farm expansion,
which, in turn, has caused deforestation
of tropical forests and desertification from
overuse. A 2010 Stanford University study
found that 80% of new farmland created in
the tropics between 1980 and 2000 came
from felling forests11, which releases CO2
into the atmosphere.12

WE CAN’T TAKE
THE HEAT

Extreme weather events such as drought,
floods, heat waves and inconsistent rainfall
cause major disruptions to the agriculture,
forestry and livestock industries. FAO reports that from 2003-2013 the agriculture
sector absorbed approximately 22% of the
economic impact caused by medium- and
large-scale natural hazards and disasters in
developing countries. Yet, despite this, the
agriculture sector received less than 5% of
post-disaster aid.19 Such events thus wreak
havoc on crop growth and food access for
the world’s poorest populations.

ESTIMATED CLIMATE CHANGE IMPACTS ON CROP YIELDS
(2000-2080) 25
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Aside from extreme weather events, food
systems are strongly affected by the continual and long-term unsustainable management of local ecosystems. Changing
climatic conditions result in land and freshwater degradation, depleted fisheries, the
salinisation of irrigated soils, compromised
soil fertility, and biodiversity loss. Unsurprisingly, these changes will likely have the
most serious impact on already vulnerable
populations in the global South (see figure 4). The Fourth Assessment Report by
the IPCC indicates that Southern Africa
could lose more than 30% of its main crop,
maize, by 2030, while in South Asia losses
of many regional staples, such as rice, millet
and maize, could exceed 10%. 20 All of these
conditions reduce the agriculture sector’s
productivity and resilience and make it all
the more difficult to feed the world’s ever-growing population. 21,22,23
It is well known that climate change contributes to warmer global temperatures –
including ocean temperatures – and rises
in sea levels. Yet, equally destructive is a
phenomenon called ocean acidification.
Oceans absorb CO2 emitted into the atmosphere, causing their pH to drop and their
acidity to rise. This acidification makes life
much more difficult for aquatic species particularly the important critters at the
bottom of the food chain. 24
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GHG emissions, and the changing global
temperatures and extreme weather events
they cause, affect the production of and
access to healthy food, threatening livelihoods around the world. If global mean
temperatures rise more than 2°C above
current levels, the number of people living
in absolute water scarcity17 will increase by
40%,18 with severe impacts on agricultural
systems and food security.

FIGURE 4

It is clear that food production and environmental sustainability are intertwined,
and that challenges that afflict one inherently damage the other. This also means
that solutions to these crises are deeply
connected. Improving the sustainability

When annual water supplies drop below
1,000 m3 per person, the population faces
water scarcity, and below 500 m3 per
person "absolute scarcity".
17

Schewea, J., Heinkea, J. Gertena, D.,
Haddelandc, I., Arnelld, N.W., Clarke, D.
B., Dankersf, R. Eisnerg, S., Feketeh, B.M.,
Colón-Gonzálezi, F. J., Goslingj, S.N., Kimk,
H., Liul, X., Masaki, Y., Portmannn, F.T.,
Satohp, Y., Stacke, T., Tangl, Q., Wadar, Y.,
Wissers, D., Albrechta, T., Frielera, K., Pionteka, F., Warszawskia, L., Kabatt, P. (2013).
Multimodel assessment of water scarcity under climate change Supporting Information.
PNAS 111 (9): 3245–3250.
18

FAO (2015). The impact of natural hazards
and disasters on agriculture and food security and nutrition: A call for action to build
resilient livelihoods. Rome: FAO.
19

32

and management of the global food system
will help to lower the planet’s GHG emissions and reduce environmental strains.
Such an outcome would result in a healthier
environment that can produce more food
and healthier food.
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FOOD +
HEALTH
More than 1.9 billion adults were overweight in 2014, of whom over
600 million were obese. 26 This is primarily due to an imbalance between intakes of unhealthy foods, which are high in saturated fat,
trans fat, free sugars and/or salt, and physical activity. Meanwhile,
according to estimates from FAO, some 795 million people in the
world still do not have enough food to lead a healthy, active life. 27
Hunger and undernutrition remain an acute challenge to global
health. About one in four children under 5 years of age is stunted
due to chronic undernutrition. This has lifelong impacts in the form
of higher morbidity, lower cognitive development, lower income
earning potential as adults, and higher risk of chronic disease. 28
To complicate things further, micronutrient deficiencies affect both
the hungry and the apparently well fed. Overweight and obese people can suffer from “hidden hunger” as a result of eating unhealthy
foods that have poor nutrient content. 29
As you can see, it is not only a matter of having or not having food, it
is also about having the right foods and in the right amount. However, this is not always a choice we get to make at the consumer level.

WHO (2015). Obesity and
overweight, Retrieved from
who.int.
26

FAO (2015). The FAO Hunger
Map. Retrieved from fao.org.
27
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28
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Markovic, T.P., and Natoli, S.J.
(2009). Paradoxical nutritional
deficiency in overweight and
obesity: the importance of
nutrient density. The Medical
Journal of Australia 190 (3):
149-151.
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If we zoom out and view our global food system as one entity, it
becomes clear that the foods we produce and the way we consume
them are creating profound health challenges.

DO YOU DECIDE
WHAT’S FOR DINNER?
the significant investments in palm oil in
Asia. In 2010, the U.S. Department of Agriculture (USDA) paid out more than US $5 billion in subsidies for just two processed-food
and animal-feed crops: corn and soybeans.31 While the USDA urges Americans
to eat more fruits and vegetables through its
dietary guidelines, farmers have traditionally received few incentives to grow them
(see figure 5).

Did you know that four crops - maize,
rice, wheat, and soybean—currently produce nearly two-thirds of global agricultural calories?30

The abundance and relatively low cost of
these crops, particularly when converted to
cheap sugar additives or fed to animals to
produce cheaper meat, have encouraged
food companies around the planet to sell
more. In 2014, corn took up 35% of planted
acreage in the US32 . Among other things,
Corn is used to create high fructose corn
syrup (HFCS) that food producers use as caloric sweetener in many ready-to-eat cereals, meat products, sauces, condiments, soft
drinks and other beverages.33

Monoculture is the agricultural practice
of producing or growing food that relies
on a small number of genetic variants of a
food crop for commercial agriculture over
a wide area, year after year. Of the abundant species of plants and animals on the
planet today, modern agriculture includes
only a limited number. Whilst monoculture
may have short-term production benefits,
research suggests that monoculture leaves
our food system vulnerable to the effects
of climate change, while at the same time
contributing to a homogenous global diet.
National policies also determine the types
of food we eat through subsidies, trade policies and tariff and non-tariff barriers. Notable examples include the subsidisation and
mass-production of soy, sugar and corn
crops in the USA over the last century, and

Many see such trends, and their base
in national agricultural policy, as a major
driver of global dietary changes, resulting
in negative health effects including rising
levels of obesity and chronic disease, and
the over-consumption of subsidised meat
products which impact negatively on our
environment.34,35,36
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A large proportion of the global population is either eating the wrong foods, or the
wrong quantities of food. What is crucial to
understand, is that this is a choice not often
made by the individual. What food is made
available is decided well before the food
reaches the plate. Health starts with what is
put in the ground and the policies that govern it; long before food reaches consumers,
important choices are made.
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FOR BETTER OR WORSE,
WE ARE WHAT WE EAT

Globally, calories obtained from meat,
sugars, oils and fats have increased during
recent decades, and those from fibre-rich
foods such as fruits, vegetables, whole
grains and pulses have declined. Consumption of processed and fast food continues to rise rapidly in low- and middle-income countries (LMICs).This nutritional
transition affects dietary patterns, the consumption of specific foods, nutrient intake,
and body weight, all of which increase the
risk of developing NCDs.39 Many nations
are witnessing a growth in these diet-relat-

ed NCDs, particularly cardiovascular diseases and diabetes. Recent decades have
seen dramatic increases in NCDs in India
and China; and LMICs now account for 80%
of mortality from NCDs.40
Indeed, food insecurity (hunger) and
malnutrition in the form of micronutrient
deficiency now coexist alongside overweight and obesity in populations around
the world, and most commonly in LMICs:
a phenomenon known as the triple burden
of malnutrition.41 Where this occurs, it is a
new and heavy strain on local healthcare
and food systems.

– WILLIAM RUCKELSHAUS
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The nature of food consumption, whether in semi-subsistent rural communities or
along industrial value chains, has major influences on human health – with poor diet
constituting a leading risk factor for disease
worldwide.38

NATURE PROVIDES
A FREE LUNCH,
BUT ONLY
IF WE CONTROL
OUR APPETITES.

OUR PLANET HAS THE
MEAT-SWEATS

A 2012 study from the Harvard School of
Public Health concluded that red meat consumption is associated with an increased
risk of cardiovascular disease, diabetes
and some forms of cancer. The results also
showed that other healthy protein sources
were associated with a lower risk of mortality.43 According to a UN report from 2014,
Europeans could cut their GHG emissions
from agriculture by 25-40% if they reduced
their meat and dairy consumption by half.44
We are not suggesting taking meat off the
menu completely, since we recognise that it
is an important ingredient for nutrition and
health – particularly so in providing valuable nutrients for children and preventing
anaemia in pregnant women.45 However,
the global demand for meat is growing and
FAO predicts that by 2050, meat consumption will increase almost 73% compared to
2010. This means that the world’s farmers
and agricultural sectors will have to boost
their meat production from 268.7 million
tonnes in 2010 to 463.8 million tonnes in
2050.46

Another reason to consider our meat
consumption is the potential overuse of antibiotics in farmed seafood and meat production and the effect it has on antibiotic
resistance in humans. At the moment there
is no data on global antibiotic use in livestock, but estimates by the OECD suggest
that global consumption of antimicrobials
in food animal production was approximately 63,151 tonnes in 2010 and is projected to rise by 67 % by 2030.47

The average European consumes 70%
more protein than the World Health Organization (WHO) recommends. Similarly, the
current intake of saturated fats in the EU is
42% higher than the recommended maximum dietary intake and 80% of saturated
fats originate from animal products.49
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A literature review on the subject from
2012 makes the following conclusion

"IT IS NOW CRITICAL THAT
AGRICULTURAL USE OF
ANTIBIOTICS BE RECOGNISED
AS ONE OF THE MAJOR
CONTRIBUTORS TO THE
DEVELOPMENT OF RESISTANT
ORGANISMS THAT RESULT IN
LIFE-THREATENING HUMAN
INFECTIONS AND INCLUDED
AS PART OF THE STRATEGY
TO CONTROL THE MOUNTING
PUBLIC HEALTH CRISIS OF
ANTIBIOTIC RESISTANCE" 48
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A radical shift to more plant-based diets,
meaning a 50% reduction in the consumption of all meat and dairy products, would
reduce the nitrogen footprint of the average
diet by 40%. This scenario would also bring
the average intake of saturated fats within a
range recommended by the WHO.50
PBL Netherlands Environmental Assessment Agency
(2011). The protein puzzle - The
consumption and production
of meat, dairy and fish in the
European Union. The Hague:
PBL Netherlands Environmental
Assessment Agency.
49
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Table: The influence of food
choices on nitrogen emissions
and the European environment.
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Most dietary guidelines include recommendations on eating less meat. Proposed
changes to the coming U.S. dietary guideline, for instance, include a focus on reducing meat consumption for the sake of
healthier and more environmentally sustainable diets.42

LESS MEAT IS MORE
HEALTH

If the health and sustainability concerns of the current global food
system have not convinced you of the need for change, the economic costs of inaction will surely alarm even the most sceptical readers.
The World Bank puts the food and agriculture sector at 10% of
global GDP, or about US $48 trillion. 51 The continued unsustainable
management of such a massive sector of the global economy will
have serious economic consequences. In 2010, the environmental
footprint of food production amounted to approximately US $200
billion. 52
Furthermore, the health and environmental costs of inaction are profound, with the loss of ecosystem services due to land use change
costing trillions of dollars in recent decades, and the global rise in
NCDs set to cost the global economy more than US $30 trillion over
the next two decades. 53
The economic challenges facing this system highlight the interconnectedness of food, health, and sustainability and should serve as a
reminder that there are potentially huge economic disruptions in our
future if we do not create sustainable solutions today.

Murray, Sarah (2007). The World's
Biggest Industry. Forbes. Retrieved
from forbes.com.
51

KPMG International (2012). Expect
the Unexpected: Building business
value in a changing world. KPMG
International.
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World Economic Forum and the
Harvard School of Public Health
(2011). The Global Economic Burden
of Non-communicable Diseases. Geneva: World Economic Forum
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FOOD +
THE ECONOMY

FOOD SECURITY
Already, research links recent price spikes
in food with extreme weather events. For
example, in 2010, Russia experienced its
worst drought in 50 years, which led to the
biggest jump in wheat prices since 1973.
Furthermore, the World Bank estimates that
the global food crisis of 2007-2008 - caused
by soaring food prices - forced 100 million
people into poverty in LMICs.55 These examples illustrate just how vulnerable we are
to changes in food production patterns.
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By the 2030s, climate change will have significant affects on food
and farming, and particularly on small-scale producers in poor
countries. Crop and pasture yields are likely to decline in many
places.
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It is not a question of when climate change
will affect our food systems – it already
does. According to the Fifth Assessment
Report of the IPCC, released in 2014, climate
change has already caused a significant decline in net global yields of staple crops like
wheat and maize and will continue to have
a negative effect in the future (See figure 6
and 7 for examples).54

Small-scale producers with
fewer assets will need the most
support to adapt – such as
disaster relief, farm insurance
and weather forecasts

A SUPERSIZED PROBLEM:
THE BURDEN OF NCDS

It can be difficult to quantify the exact
economic value of natural ecosystems,
such as the potential costs of irreversible
actions which deplete or destroy natural
capital (the world’s natural assets, including
air, water, and all living things, from which
we derive so many essential and valuable
services).58 Best estimates suggest the total
annual economic value of world ecosystems’ services to mankind was between
US $125-145 trillion in 2007 alone.59,60

We cannot discuss the economic impact
of our current global food system without
talking about the associated health costs.
NCDs such as cardiovascular disease and
diabetes cause over 60% of deaths worldwide,67 and over the next 20 years, NCDs
are expected to cost more than US $47
trillion, representing 75% of global GDP in
2010.68

The ecosystem services that underpin
current food production are also of high
economic value. Nutrient cycling, for example, is worth an estimated US $17 trillion, climate regulation US $684 billion, and
pollination US $117 billion.61 Simply put, our
natural food system is big business. Yet,
with little internalisation of these costs in
the food value chain, environmentally degrading practices within our current food
system erode the value of our natural resources. The loss of ecosystem services due
to land use change between 1997 and 2011
was estimated at US $4.3–20.2 trillion per
year 62,63 and these costs are not necessarily
recouped in the services rendered.

In Kenya, for instance, the UN found that
the economic cost of deforestation exceeds
national gains from forestry and logging by
more than four-to-one.64
Land use change is not the only costly
aspect of the global food system. According to a new report from the World Wide
Fund for Nature (WWF), the total economic
value of the world’s oceans rivals that of its
leading economies, at US $24 trillion. Despite this, our current food system places
enormous ecological pressures on these
valuable resources – FAO reports that 52%
of the world’s marine fish stocks are now
fully exploited, 16% are overexploited and 7%
are depleted.65 Such overfishing has serious
economic consequences for fishing communities. The southeast USA, for instance,
sustained tens of millions of dollars in losses over a 5-year period due to depleted species.66 While such an economic toll may be
difficult for industries in wealthier nations,
poorer neighbours in adjoining water bodies can face severe economic repercussions, even collapse.

Chronic NCDs are more prevalent among
poorer populations globally and within
most nations, and the substantial longterm costs associated with chronic care
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sustainability. Cambridge: Cambridge University Press.
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In 2010, the direct and indirect global
costs of cardiovascular disease alone stood
at approximately US $863 billion and this
figure is estimated to rise by 22% to approximately US $1 trillion over the next two decades (see figure 8).70

FIGURE 8
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contribute to entrenching communities in
poverty.69 In addition to the direct costs of
disease, the indirect costs through loss of
income and the need for long-term care
from family members can be a significant
barrier to poverty alleviation and economic
development in many nations.
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MONEY DOESN’T
GROW ON TREES

The anticipated costs of NCDs are staggering (see figure 9) and unhealthy diets are
an obvious entry point to alleviate the economic burden ahead.73

FIGURE 9

ANTICIPATED ACCUMULATED ECONOMIC BURDEN OF NCDS,
2011-2030 (TRILLIONS OF US$ 2010)

FROM CHALLENGES TO
OPPORTUNITIES
The food, health and sustainability nexus faces serious challenges at the hands of
climate change, population growth, poor
diets and other major global trends affecting what and how we eat. These pressures
impact our waistlines, our wallets, and our
planet’s depleting resources. However, instead of becoming discouraged, these challenges can and should inspire us to seize
the opportunity for creating more sustainable, healthy and resilient food systems.
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The next chapter helps us do just that by
laying out some of the many ways healthier, more environmentally sustainable initiatives use food as a starting point for sustainable development, poverty alleviation,
more equitable societies and better nutrition.
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To complicate things further, the traditional population-level transition from underweight to overweight associated with
economic development is neither linear
nor delineated. This means that overweight
and obesity often exist alongside hunger and nutrient deficiency in many parts
of the world – creating a triple burden of
malnutrition which costs society a great
deal 72
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SEIZE A GROWING
OPPORTUNITY

THE FOOD
OPPORTUNITY
As we’ve seen so far, our food systems are
connected to some of the biggest challenges we face today. Food systems are affected
by and contribute considerably to climate
change, chronic illness, healthcare costs,
resource depletion, rising food prices… and
the list goes on.
We need a new understanding of what
food systems are capable of achieving. Addressing the challenges described in the
previous chapter can bring us more than
sustainable and healthy foods. If they are
designed correctly, food systems can become a catalyst for human prosperity and
wellbeing.

The opportunities are not just a distant
utopia. All over the world, people, initiatives
and organisations are already using food
as a catalyst for positive change. The cases
we’ve featured have seized the opportunities and turned them into real life change.
This chapter will ask you to consider the
interconnectivity of food, health and environmental sustainability not just as an additional complexity, but as an opportunity
to start a healthy and sustainable spill over
effect from one area to another.

– WANGARI MAATHAI
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In this section, we want to show you that
a recalibration of the world’s food systems
can help catalyse sustainable development,
foster healthier food cultures - locally and
globally, and create health-promoting nutrition patterns. For each opportunity, we
describe three suggested entry points for
change.

“IN A FEW DECADES,
THE RELATIONSHIP
BETWEEN THE ENVIRONMENT, RESOURCES AND
CONFLICT MAY SEEM
ALMOST AS OBVIOUS AS
THE CONNECTION WE
SEE TODAY BETWEEN
HUMAN RIGHTS, DEMOCRACY AND PEACE.”

FOOD +
SUSTAINABLE
DEVELOPMENT
Food is an important entry point to creating the resilient societies
of tomorrow. In order to leverage the opportunities of combining
food and sustainable development, the connections between food
and nutrition security, gender inequality, environmental vulnerability, climate change, economic growth and poverty must first be
recognised.

The adoption of the Sustainable Development Goals (SDGs) by
the United Nations offers us a unique opportunity for a new global
agenda: one that can stress the interconnectivity of these challenges and the need for a shared solution platform. Such a framework
should be grounded in the internationally recognized human rights
to adequate food, health, and to a healthy environment. It also provides a important opportunity to promote healthy diets from sustainable food systems as a major entry point to achieving the SDG
agenda. (For an overview of the SDGs and their connection to food
see next page.) The world can only succeed in eradicating poverty and hunger by investing in sustainable, resilient, and healthy
food systems.
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When we view these as interrelated challenges, we begin to create
a combined agenda that can address the potentially catastrophic economic and social impacts of the environmental and health
challenges of our time.

FOOD + THE SUSTAINABLE
DEVELOPMENT GOALS
The 17 Sustainable Development Goals
are a proposed set of targets replacing the
United Nations Millennium Development
Goals once they expire at the end of 2015.
The SDGs have a broader scope than the
MDGs. For example, while the MDGs applied only to poor countries, the SDGs will
be relevant to all countries.

Many of the SDGs are either directly or
indirectly related to food, and thus present
us with the opportunity to use sustainable
food systems as entry-points to achieving
the SDG agenda.
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suffer from micronutrient
deficiencies or “hidden
hunger”, while over half a
billion are obese

of the world's
poor live in rural
areas

EDUCATION

2 NO HUNGER

2+ BN

75%
4 QUALITY

AFFORDABLE AND
SUSTAINABLE ENERGY
FOR ALL

CASE: CONNECTING FARMERS TO MARKETS
Purchase for Progress (P4P) is a five-year pilot project of the World
Food Programme (WFP) , which explores how WFP’s food purchases
can more effectively spur improvements in smallholder agriculture.
P4P facilitated partnerships in staple food supply chains, providing
the motivation for public, private, academic and civil society actors
to work together and leverage their investments to better address
the needs and realize the potential of smallholder farmers.

SMALLHOLDERS FOR
BIG CHANGE
In 2010, 700 million fewer people lived
in conditions of extreme poverty than in
1990. 2 However this progress has been
uneven throughout the world and most of
those still living in poverty today live in rural areas and are dependent on small-scale,
local agriculture.3
The combination of poverty and smallscale production render these communities
and their livelihoods extremely vulnerable
to climate change and other environmental threats. It might seem like two unrelated
challenges, but poverty reduction must go
hand in hand with environmental protection in order to succeed – and food is key.

FAO, IFAD and WFP (2012).
The State of Food Insecurity in
the World 2012. Strengthening
the enabling environment for
food security and nutrition.
Rome: FAO.
6
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LEARN MORE

wfp.org/purchase-progress

CASE: CREATING A TASTE OF GROWTH IN BOLIVIA
Another initiative focusing on creating a market for local
and sustainable produce comes from Danish chef and entrepreneur, Claus Meyer. Amongst many achievements, he
is known as the initiator of the New Nordic Food Movement
and as the co-founder of the world-renowned restaurant
NOMA, which was elected the World’s Best Restaurant four
times in recent years. He has since used the concept behind
the New Nordic Food Movement, which emphasises the use
of local and sustainable foods, to inspire a new model for
sustainable growth. In 2011 he created the Melting Pot Bolivia Foundation, an initiative to enhance future opportunities and improve the quality of life for marginalised people
by focusing on food, food craft, and entrepreneurship.

FAO (2012). Smallholders and
family farmers. Penang: Third
World Network.

The pilot project is based in South America’s poorest country: Bolivia, taking the country's capital La Paz, 4200 metres above sea level, as its starting point. Here, Claus Meyer, in collaboration with the Danish independent development organisation IBIS, launched a socioeconomic venture called GUTSU: a gourmet restaurant with an integrated
cookery school. Furthermore, over two years an additional 13 micro restaurants will educate more than 3,000 young
people in the slum district of El Alto, outside La Paz. The goal is that these initiatives will lift up a new generation of
culinary entrepreneurs, foster a Bolivian food movement, and revive a sense of pride in the Bolivian food culture.
In 2014, the first chefs graduated and GUSTU was voted the 32nd best restaurant in Latin America by Restaurant
Magazine and the best restaurant in South America by Como Sur Magazine.

FAO (2012). Smallholders and
family farmers. Penang: Third
World Network.

LEARN MORE

7

8

meltingpot-bolivia.org
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IFAD and UNEP (2013). Smallholders, food security, and the
environment. IFAD.
4

IFPRI (2014) Sustainable
agricultural intensification:
The promise of innovative
farming practices. Washington
D.C.: International Food Policy
Research Institute.
5

Smallholder farmers are an essential
group to address in the efforts to create
more sustainable and healthy food systems. Providing them with better access to
resources, innovations and markets will not
only help the individual farmer to secure a
more sustainable livelihood, but also create
ripple effects for his or her family, and local
economy.

Efforts are underway to scale up pro-smallholder procurement to account for 10 percent of WFP’s annual purchases.
This would amount to around US $120 million of the US $1.2 billion annual demand. In addition to buying food from
smallholder farmers, WFP will continue providing technical support to governments, assisting them in coordinating
and taking ownership of P4P-like projects and utilizing their institutional purchasing power to support smallholder
farmers. Furthermore, partnership with the private sector will be strengthened and expanded to ensure sustainable
demand for farmers’ crops.

GUSTU

UN. Millennium development goals and beyond 2015.
Retrieved from un.org.
2,3

development, as well as for food security.6
Adopting evidence-based, sustainable agricultural practices is one way of achieving
better productivity for smallholders. A large
study examining smallholder agriculture
covering 286 projects, and over 37 million
hectares in 57 developing countries, found
that when sustainable agriculture was adopted, average crop yields increased by
79%.7 In Brazil, each 8 hectares cultivated by
small-scale farmers using mixed cropping
generates one job, while large-scale mechanised monocultures required 67 hectares
to create the same single job.8

PHOTO CREDIT:

Smallholders manage over 80% of the
world’s estimated 500 million small farms
and provide over 80% of the food consumed in a large part of the developing
world4. This situation represents an important opportunity for poverty alleviation. Growth in the agriculture sector has
shown to reduce poverty three times faster than growth in any other industry.5 Enhancing the productivity and incomes for
these families – especially women – is
key for progress on social and economic

During the pilot period, WFP bought US $148 million worth of food
directly from smallholder farmers and recorded 500 partnerships
with governments, civil society organizations, commercial entities, regional bodies and United Nations agencies. P4P is active in 20 diverse
countries and the approaches are custom-made to match the unique
opportunities and challenges in each location. A survey of the project showed that P4P-supported organizations
have gained significantly more capacity to function as businesses than groups that did not participate in the pilot.
However, in areas where P4P was implemented, the benefits reached beyond the participating smallholders and in
some countries generated systemic changes in markets.

PHOTO CREDIT: WFP/DAVID ORR

ENTRY POINT FOR CHANGE

ENTRY POINT FOR CHANGE

SUSTAINABLE
AGRICULTURAL
INTENSIFICATION
The world will need to produce 69% more
food calories in 2050 than we did in 2006.9
It is clear that scaling up the current model
of food production is not a viable option and
would do irreparable damage to our environment, our health and our economies. So
how do we produce more with less?
One approach is Sustainable Agricultural
Intensification (SAI) which seeks: “to provide sufficient, accessible, nutritious food
while enabling economic and social development in rural areas and treating people, animals and the environment with respect.”10

SAI is not a one-size-fits-all approach,
and the technologies available to achieve
greater food outputs can only be context-specific and modelled to fit local conditions.
They include practices like:
ORGANIC AGRICULTURE: cultivation with exclusion or strict limits on use
of manufactured fertilisers, pesticides,
growth regulators, and genetically modified organisms (GMOs);

NO-TILL FARMING: which includes
minimum or no soil disturbance, often in
combination with residue retention, crop
rotation, and use of cover crops.
While SAI offers opportunities to eradicate poverty and hunger through improving the environmental performance of agriculture, it is not a quick fix. This approach
also requires unprecedented, large-scale
behavioural changes by consumers as well
as producers of food.11

9
World Resource Institute
(2013).The Global Food Challenge Explained in 18 Graphics.
Retrieved from wri.org.

12

The Sustainable Development Solutions Network (2013).
Solutions for Sustainable
Agriculture and Food Systemstechnical report for the post2015 development agenda.

13

10,11

Sustainable Agriculture
Initiative Platform. SAI Platform
in Action. Retrieved from
saiplatform.org.
Sustainable Agriculture
Initiative Platform. The Doñana
Strawberry and Sustainable
Water Management Group. Retrieved from saiplatform.org.

CASE: RECOGNISING SUSTAINABILITY
AS A BUSINESS ADVANTAGE

The Sustainable Agriculture Initiative Platform is a
global network helping food companies to achieve sustainable production and sourcing of agricultural raw
materials. Its vision is to implement secure and thriving agricultural supply chains and protect the earth's
resources through widespread adoption of sustainable
practices that deliver value to members, farmers, farming communities, and consumers.
The members of the platform include seven of the
world’s top 10 companies including Coca-Cola, Unilever and Pepsico. Through their supply chains, the
members collaborate directly or indirectly with millions of farmers around the world.

SAI Platform members meet on a regular basis to share
knowledge, identify issues and generate business solutions for sustainable agriculture, thereby addressing a
wide range of activities:

• Contributing to food and nutrient security
• Developing solutions for responsible water management
• Promoting farm practices that support
biodiversity
• Engaging all farmers regardless of age,
gender, farm size and location
• Minimising farm level waste 12

60

To give an example of a project that the SAI Platform
coordinates, we turn to Doñana, a region in southern
Spain which produces most of the country’s important
strawberry crop and is close to one of the world’s most
valued wetlands, a designated UNESCO World Heritage
Site. Growth in strawberry production has increased
water stress in the region and therefore sustainable and
efficient water management practice are needed.
The SAI Platform created “The Doñana Strawberry and
Sustainable Water Management group”, which is a multi-stakeholder group of food companies, retailers and
intermediary companies, supported by WWF Spain and
the Ramsar Convention on Wetlands. The ambition of
the group is to influence the government, the industry
and the farmers to adopt more sustainable water practices.13
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Food industries are large purchasers of agricultural
raw materials and therefore can have a significant impact on the agricultural practices applied to grow their
products.

LEARN MORE

saiplatform.org
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DRIP IRRIGATION: water application
via a small discharge directly around each
plant; and

CASE: ENDING HUNGER BY ENDING INEQUALITY
ENTRY POINT FOR CHANGE

HELPING WOMEN
HELP THE WORLD

By removing these roadblocks, and giving women access to knowledge on sustainable and healthy food production, we
would come a long way in creating more
resilient communities. Strategies for creating sustainable and healthy food systems
in developing countries cannot ignore the
empowerment of women as an essential
early step.

While their programs differ around the world based on
local strategies and needs, they all centre around three
essential principles:

1. Empowering women as key change agents
2. Mobilising communities for self-reliant
action
3. Fostering effective partnerships with local
government

(trained volunteers), youth, women leaders, and local
government representatives to carry out holistic, bottom-up strategies to achieve the Millennium Development Goals in their communities.
In Latin America, their work supports community development initiatives, focusing on the people who are the
most marginalised, particularly indigenous women.
LEARN MORE
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In India, The Hunger Project focuses on working with
local government and empowering elected female officials to meet the development needs of their communities by facilitating networks of women leaders. This
strengthens their individual and collective voices and
provides a platform for learning and exchange. In Bangladesh, The Hunger Project mobilises local “animators,”

thp.org
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Yet, they experience more barriers to resources such as land and credit, and productivity-enhancing inputs and services
than their male counterparts do. Globally,
women own less than 2 % of land, as legislation and cultural barriers in many countries do not allow women to share property
rights alongside their husbands.

They have little or no access to agricultural technologies and innovations, because, among other reasons, they are rarely
members of cooperatives – commonly the
mechanism by which governments distribute smallholder subsidies.17 On top of this,
women’s access to education and training
is also hindered, reflected in the 493 million
women who are illiterate.18

In eight countries in Africa, for instance, the Project sees
strength in numbers. Mobilising clusters of rural villages into “epicentres” of 5,000-15,000 people, they carry
out community-led strategies to meet basic needs, such
as health (including HIV/AIDS prevention), education,
adult literacy, nutrition, improved farming and food security, microfinance, water and sanitation.

PHOTO CREDIT: THP.ORG

Women are key agents in catalysing food
security and environmental protection.
Whether in wealthy or less wealthy communities, women tend to set the diets of
their families and are important gatekeepers to population health status and nutritional behaviours. This is particularly so for
rural women in developing countries – who
also represent approximately 43% of the local agricultural labour force.14 They produce
between 60-80% of the food in most developing countries and are responsible for half
of the world’s food production.15 Women
take part in all agricultural sectors but are
primarily responsible for cultivating food
crops and vegetables, managing small animals and running small-scale commercial
agriculture enterprises.16

The Hunger Project, a global non-profit, takes a holistic approach to ending hunger and poverty around the
world. The Hunger Project understands that development is interconnected; their programs are cross-sectoral and focus on empowering rural communities to become the agents of their own development, overcoming
hunger and poverty. A key tenant of their approach is
a focus on women and the belief that when women are
empowered, all of society benefits. Their families are
healthier, more children go to school, agricultural productivity improves and incomes increase. Simply put,
communities become more resilient.

FOOD +
CULTURE
Globalisation has had a profound impact on our understanding and
conceptualization of food. With a greater interconnectivity and fewer trade barriers come an exploding number of food options. In theory, this would be a great way to eat a more diverse diet. Europeans
can choose to have Thai curries for dinner, while the Japanese can
have burritos for lunch. The irony is that while the food offerings in
each individual country become more diverse, the global diet as a
whole has become more homogenised.
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When we talk about a homogenised global diet, we are in essence
referring to the Western diet. Processed and rich in refined carbohydrates, calories, fat, and meat-based protein, these foods are now
found all over the world and play a major role in the rise in global
obesity, diabetes, and other diet-related ailments. This type of animal-based diet also comes with the highest carbon footprint, which
only amplifies agriculture’s role in climate change.

FOOD + CULTURE
A groundbreaking 2014 report found that
human diets have grown increasingly similar – by a global average of around 36% – as
a select few staple crops become the basis of
more meals. FAO research found that wheat
and corn are overtaking regional crops like
cassava, rice, and sorghum as the foundation for many of the foods we eat.19 (See figure 1)
Our globally homogenised diets not only
exacerbate the potential loss of local food
knowledge, crop diversity and cultural food
traditions, but also the acceleration of the
health and sustainability challenges facing
our world today.

It is a bit unrealistic to suggest that we reverse the trends of globalisation, pretend
that we never tasted treats from far away
countries, and persuade New Yorkers and
Parisians to revert back to subsistence
farming. The truth is that we don’t need
such drastic actions to make a meaningful impact on the global food system or to
adopt healthier and more sustainable diets.

But the potential for change reaches far
beyond an individual neighbourhood. Opportunities exist at every level of cultural
consumption and production to rethink the
way we eat. Food has become a ‘TV darling’,
with celebrity chefs and cooking competitions ranking high on network ratings
throughout the world. Furthermore, social
media and customer reviewing sites play an
increasingly vital role in how we form opinions about food and food companies. Governments are also wising up to their role in
shaping national dialogues on food with
increasing advocacy for official educational
programs on food and nutrition. If we can
secure channels to promote healthier, more
sustainable food choices, we will be well on
our way to improving the food culture for
our future.
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FIGURE 1

AVERAGE CHANGE IN THE CALORIES FROM CROPS
IN DIETS WORLDWIDE. 1961-2009 21
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We know what has caused this trend of
eating more and more of the same crops:
urbanisation, global trade, access to supermarkets, and the rise in fast food are some
key contributors. But what do we do about
it?

Movements exist throughout the world
to bring people back to a healthier, more
conscious relationship with their food.
Slow food movements, rooftop agriculture,
and urban farming are examples of how
very globalised people are taking localised steps to improve their food systems.
It is also important to note that these are
not movements of the global elite, as many
have come to believe. Rather, they are often spurred by communities at risk of health
and sustainability challenges and in most
need of healthy alternatives. 20

ENTRY POINT FOR CHANGE

CONSUMING
HEALTHIER MEDIA

The epidemic of childhood obesity affects over 42 million kids worldwide; close
to 31 million of them live in developing
countries. 24 Meanwhile in the USA, one
out of six children is obese, and over 30% of
children are overweight or obese. 25 Studies
have even shown that children who watch
cartoons that contain food advertisement

The entire world is in the midst of an obesity epidemic, and Latin American countries are arguably bearing more than their fair share. In Chile, the
country’s Ministry of Health reports that a quarter of adults are obese, and
22.4% of children are overweight. 27 Fast food chains are contributing to
this problem by advertising directly to children through toys, games, and
movie and television tie-ins.

breaks eat more during the program than
those who watch it uninterrupted. 26 These
experiments begin to demonstrate the
power of food advertising on eating behaviours, going beyond brand preference
alone.

The Chilean government has realised that it plays a crucial role in combating this obesity trend, particularly when it comes to the health and wellbeing of children. In 2012 they took decisive action, implementing strict
rules that forbid foods high in sugar, fat, and sodium to be advertised to
children under the age of 14. Fast food restaurants, cereal brands, and
popsicle makers can no longer include free toys, crayons, and stickers in
their packages. 28 Taking a further step, these products may no longer be
sold in schools, ensuring that kids are also protected from business interests within the learning environment.

It is apparent that our kids are getting the
wrong message. So how do we turn the tables on this unhealthy phenomenon? Governments have the responsibility to protect
their citizens, and also have the ability to restrict advertising, promotion and marketing
of unhealthy food and beverages to children. On the other end of the spectrum, the
entertainment industry is a powerful force
in shaping our choices and desires, including our food. Getting celebrities on board to
promote healthier, more sustainable diets –
and capitalising on the ever-growing trend
of famous chefs and food shows – can shift
the public narrative towards more healthy
and sustainable food.

Passing such legislation was no easy feat. Unsurprisingly, the government
faced serious pushback from food companies and their lobby groups. This
will be the case throughout the world, but, as Chile has shown, it should
not deter governments from taking measures to protect their most vulnerable citizens.

THE FOOD OPPORTUNITY

We take in an amazing (and alarming!)
amount of media each day. In 2014, we
shared nearly 2.5 million pieces of content
on Facebook and tweeted 277,000 times
every minute of the day. 22 Technological
advancements and lifestyle changes mean
that we are rarely without media stimuli
from smartphones, computers, billboards
and televisions. When it comes to the relationship between the mass media and
food, the message is clear: media drives
consumption, and often in products that
are less healthy for us and our environment.
This is particularly salient when it comes to
one of the most vulnerable demographics:
children. The research is clear: there is a
strong association between increases in
advertising for non-nutritious foods and
rates of childhood obesity. 23

CASE: NOT SUITABLE FOR CHILDREN
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SUSTAINABLE FOOD
SYSTEMS - THERE’S
AN APP FOR THAT!
It’s not just traditional advertising and
print media that influence our eating behaviour. Social media in particular plays a
big part in shaping our diets and our understanding of the role of food. In fact,
a major study of millions of shop and online
purchases by a British supermarket chain
found that consumers' local habits are influenced by social media now more than
ever. 29

Whether you’re trying to find the newest addition to your local sustainable food scene, or
you’re out of town and hungry for something healthy, knowing where to find these options
can be difficult. A 2014 Gallup poll found that 45% of Americans actively seek out organic
foods, 31 but they aren’t always easy to find. Thankfully, there are an emerging number of
social media sources connecting people with the food items they crave, helping us to track
down where to get a better bite to eat.
The Eat Well Guide is a curated online directory of over 25,000 handpicked restaurants,
farms, markets and other sources of local, sustainable food throughout the USA. You simply go to their website or mobile app, and search by location and/or category to find
options near you. The Eat Well Guide includes sustainable farms, along with restaurants,
farmers' markets, food co-ops, community supported agriculture programs (CSAs) and
other businesses that offer locally grown, sustainably produced food. It focuses on food
produced via farming techniques that protect the environment, public health, human communities, and animal welfare.
You can rest assured you are getting a fair look at your options too, as the Eat Well Guide
vets every business that goes into the Guide, and does not charge or accept money in
exchange for inclusion.

THE FOOD OPPORTUNITY

Social media not only increasingly influences what we buy and eat; it also catalyses other important trends throughout the
food system. Virgin Mobile Australia recently teamed up with food rescue organisation, OzHarvest (featured on page XX) to
turn photos of food uploaded to social media into real, nourishing meals for those in
need, simply by using the hashtag “#mealforameal”.30

Food has also found an ideal partner in
the tech-connected economy. Social media apps that enable those with too much to
connect and share with those with too little,
are taking off. Cropmobster, for instance, is
a social media platform that allows farmers,
grocers, and anyone else with excess produce to post photos and information about
what they have to offer via email, Twitter,
and Facebook. Spreading the alerts through
social media enables the information to be
shared instantly and ensures that the food
finds a worthy home.

CASE: EAT LOCAL EVEN WHEN YOU’RE NOT
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TEACHING HEALTH
FROM THE START
School-based nutrition education programs are a way of directly engaging kids
with food and establishing its importance
to their health.
Nutrition education and food literacy
programs come in many shapes and sizes.
They may take the form of traditional classroom-based instruction on healthy food,
cooking techniques, and the environmental impact of food, field trips to farms and

gardens, active engagement projects such
as school gardens, and integrated nutrition
and physical education programs. Some
programs even stretch beyond the schoolyard and engage family and other community members to shop for and create healthy
meals for the family.
The evidence is mounting from studies
in the United States, Canada and throughout Europe that these types of school nutri-
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Education and Behavior 39 (4):
186-196.
33

tional education programs can help prevent
childhood obesity32 and encourage healthier eating habits, like fruit and vegetable
consumption.33,34,35
Studies agree that more research is needed to fully understand the potential and
reach of these programs, but many leading
minds in nutrition and childhood education recommend that schools throughout
the world develop nutrition education pro-

also food waste, land degradation, water scarcity and climate change.
JUCCCE (Joint US-China Collaboration on Clean Energy) is working to reverse these troubling
trends through their school-based education program, A New Way to Eat. As China’s first food
education program to integrate nutrition and sustainability, the initiative seeks to change students’ behaviour by teaching China’s children how to eat in a way that is both good for them
and good for the planet. It aims to empower children to help turn the tide on personal health
and planetary wealth with every bite they take. It has four key components:

1. Framework consisting of three simple and easy to remember “food hero rules”
2. Play-based school activities that make sustainability and health fun,
kid-friendly, and culturally appropriate, and
3. Healthy, tasty, and affordable school lunch recipes.
4. Fostering effective partnerships with local government

Still in the process of development and field-testing, A New Way to Eat hopes to help China’s
children of today become healthier, more sustainably-minded adults of tomorrow.

juccce.org/eat
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grams for their pupils, or elaborate and expand on those already in place. It’s also vital that schools ‘practice what they preach’
by offering healthy, sustainably-sourced
food to their students. The National School
Lunch Program in the USA served 5.1 billion meals in 2013.36 If we can ensure that
the food served is good for our kids and the
planet, we can make healthy eating much
easier.
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Overconsumption, westernised diets, and sedentary lifestyles in urban areas have created an
alarming rise of obesity, diabetes, and other chronic diseases in China, where close to one-fifth
of children are now overweight. These dietary changes are not simply influencing health, but
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FOOD +
NUTRITION
While so many aspects of a healthy life are connected to the food
we eat, the most direct connection is between food and nutrition.
We explored the health challenges related to our current food production and consumption patterns in previous chapters and we
know that nutrition is not only a question of too many or too few
calories, but in fact the picture is far more complex.
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Retrieved from who.int.
36
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While 1.9 billion adults were overweight in 2014, 795 million people
didn’t have enough food to lead healthy lives, and 2 billion suffered
from micronutrient deficiencies. 37 These three challenges represent
the triple burden of malnutrition, and the dichotomy of overweight
Western countries and an undernourished developing world is a
thing of the past. Instead, the disease landscape is a complex scale
of nutritional extremes. Countries, communities, households and
even individuals can be affected by more than one type of malnutrition simultaneously.

FOOD + NUTRITION
Throughout the world, poor nutrition is
cyclical. Malnourished mothers are more
likely to have underweight children who
may be born into a world of cheap, empty
calories. Children and adolescents who are
obese are then likely to be obese as adults,
putting them at risk of diseases like NCDs.38

Similarly, nutrient deficiencies hinder cognitive development and therefore longterm economic productivity, which in turn
keeps families and communities in cycles
of poverty.

FIGURE 2

DEFINING GLOBAL PRINCIPLES FOR A HEALTHY
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The biggest opportunity though, lies in
connecting the solutions for malnutrition
with those to solve climate change, which
can both be reached through more sustainable food systems. The food chart below
(see figure) provides a clear connection between foods that are healthy for the planet
to produce, and also healthy for us to eat.
The opportunity is clear. Eating healthy
is also healthy for the planet. Integrating
this principle into the life course – from
pregnancy and prenatal to elderly, and everything in between – offers a unique opportunity for co-mitigation that we cannot
afford to ignore.

THE FOOD OPPORTUNITY

When the challenges are this big, the
benefits of addressing them are equally
great. Recent research shows that investing US $1.2 billion annually in micronutrient supplements, food fortification and
biofortification of staple crops for five years
would generate annual benefits of US $15.3
billion, a benefit-to-cost ratio of almost 13 to
1. It would also result in better health, fewer
deaths and increased future earnings.41

MORE
SUSTAINABLE

RICE

Meanwhile, the world has a rapidly aging
population, and by 2025-2030, projections
indicate that the population over 60 will
be growing 3.5 times as rapidly as the total
population.40 Feeding an aging population
appropriately, and addressing their unique
dietary challenges, chronic health conditions, and nutrient requirements will become increasingly important over the next
two decades.

ENTRY POINT FOR CHANGE

1,000 DAYS TO SAVE
MILLIONS OF LIVES

Many nutrient deficiencies ultimately
lead to the stunting of growth and cognitive
development in young children. Globally,
about one in four children under 5 years
old are stunted and an estimated 80% of the
world’s 165 million stunted children live in
just 14 countries.43 Stunting and other forms
of under-nutrition not only reduce a child’s
chance of survival and hinder optimal

health and growth, but the damage caused
by these preventable conditions is typically
irreversible. Poor brain development leads
to reduced cognitive ability, poor school
performance, lower future earnings, and
an inability to rise out of poverty.44 A stunted child also enters adulthood with a greater
propensity for developing obesity,45 putting
them at risk for a whole new set of diseases. Therefore, these first 1,000 days have an
impact that spans decades into the future.
The international community is taking
notice of this key intervention period. The
World Health Assembly has set the goal of
achieving a 40% reduction in the number of
stunted children under 5 years old by 2025,
thereby hoping to save around 70 million
children from the effects of stunting.46

Scaling Up Nutrition, or SUN, is an international movement founded on the principle that all
people have a right to food and good nutrition. Launched in 2010, it was created to address
the fact that rates of malnutrition in many countries were not decreasing, despite economic
growth. The movement brings together just about every sector of society—from governments,
civil society, the United Nations, donors, businesses and researchers—in a collective effort to
improve nutrition by focusing primarily on the critical 1,000-day window of opportunity. The
movement works to strengthen political commitments and ensure accountability for those
commitments.
So far, 55 countries have committed to Scaling Up Nutrition. Though they work together in their
aim to meet the global targets established by the 2012 World Health Assembly, each country
establishes its own goals, depending on their particular needs and challenges. By targeting
both the direct determinants of nutrition (such as breastfeeding, food fortification, and micronutrient supplementation) as well as the underlying factors (like agriculture, clean water, education, and healthcare) SUN takes a holistic approach to tackling the burden of malnutrition.
SUN countries seek to achieve these goals by operating along four strategic processes: bringing multiple sectors and stakeholders together; putting policies in place to establish coherent
legal frameworks; implementing and aligning programs with common objectives; and mobilizing domestic resources. Each country tracks and monitors its progress in these four key areas
and the results so far are promising. For instance, 52% of participating countries have progressed in putting policies and laws in place to address malnutrition, and 66% report making
strides in mobilising local resources. 47
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In terms of tackling malnutrition and
its related diseases around the world, focusing on the first 1,000 days (the period
from the beginning of pregnancy until the
child’s second birthday) is critical in setting
a healthy lifelong trajectory. In these first
1000 days, it is crucial for the nutritional needs of the foetus and child to be met,
as they are growing rapidly, with brain and
organ development critical in this window. Despite great progress over the last 15
years, meeting these needs for every child
continues to be a serious global challenge.
Globally, 45% of under-five deaths can be
attributed to under-nutrition, consisting of
foetal growth restriction, stunting, vitamin
and mineral deficiency, and sub-optimum
breastfeeding.42 These problems of under-nutrition do not end in childhood either, as malnourished newborns and young
children can have serious long-term health
and social consequences.

CASE: GROWING NUTRITION
WITH SUN

CASE: AGE-FRIENDLY NUTRITION
New York City is home to over 1 million people aged 65 and older, and by 2040, this number is
expected to increase by two-fifths. 51 Soon, NYC will have more older adults than school-aged
children. Caring for this aging population and ensuring their health and nutrition, will therefore
become increasingly important. Keeping the elderly healthy and active not only makes life
more enjoyable for them and their communities, but also saves the city money by avoiding
unnecessary hospitalisations and other medical treatments. At any age, prevention is better
and less expensive than treatment.

ENTRY POINT FOR CHANGE

KEEPING THE AGEING
POPULATION HEALTHY
Nowadays, we live longer than ever before. Between 2000 and 2050, the number
of people older than 60 will increase from
605 million to 2 billion.48 By 2020, for the
first time in history, the number of people
aged 60 years and older will outnumber
children younger than 5 years of age.49

Expect to see similar initiatives popping up around the world in the coming years. The city,
along with the New York Academy of Medicine, the leader of the Age-Friendly NYC program,
is providing strategic assistance to cities around the world looking to ensure their seniors have
happy, healthy lives. From Manchester, UK to Hong Kong, these programs can help transform
how seniors eat and promote healthy, sustainable diets throughout the entire life course. 53
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Although it’s good news that we have
added years to our lifetimes, they are not
necessarily healthy years. Some 23% of
the overall global burden of death and illness is in people aged over 60, and much
of this burden is attributable to long-term
or chronic disease. Since the prevalence
of NCDs increases with age50, nations with
aging populations face considerable health
and economic challenges. These become
strains on their healthcare systems, if left
unaddressed.

A life-course approach to food and health
requires researchers and policymakers to
pay much more attention to malnutrition
in the elderly. If we wish to diffuse this demographic time bomb, we need to begin by
mapping out the barriers to healthy ageing
and its relationship to diet.

The city is truly turning this challenge into an opportunity through the creation of their
Age-Friendly NYC program. In addition to promoting social and economic programs that keep
seniors active in their communities and workplaces, the initiative has launched a number of
Innovative Senior Centres that make healthy nutrition a key focus. Winner of the Best Existing
Age-Friendly Initiative award by the International Federation on Aging, the program’s impacts
are felt all around the city. For instance, the BronxWorks Centre offers seniors the chance to
plant their own food through a community garden partnership with the city’s Green Thumb
program. The SNAP program in Queens runs a guest chef program to get residents excited
about cooking. Citywide, SAGE centres run healthy meal programs that include nutrition counselling and green market initiatives that help seniors navigate healthy and sustainable grocery
shopping on their own, as well as offer farm-to-table food in the centres themselves. 52
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A SUSTAINABLE
DIET FOR ALL
While we have highlighted young children, mothers and the elderly as untapped
opportunities in the quest for better global
nutrition and health, there is also an overreaching opportunity of combining better
health with a healthier world that involves
us all. Obesity, malnutrition, chronic diseases and climate change are complex,
overlapping, contradictory, and accelerat-
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55

ing challenges that need to be addressed
with solutions that are holistic, long-term
and far-reaching. Combining climate, agriculture, health and nutrition creates opportunities for addressing these interlinked
challenges with one strategy.

As stated in the introduction to this chapter, there is an overlap between food groups
that are healthy for us and those that have a
milder impact on the environment (see figure 2). This balance should be mirrored in
what we plant, how we transport food, how
it is processed, priced and sold, and what we
consume.

A sustainable diet is not only healthy, but
can also invigorate biodiversity by creating more heterogeneous diets, and has the
potential to create social and economic
change in the local economies where food
is produced.54 While climate-smart agriculture is getting traction, it is important that
we remember to make agriculture nutrition-smart, too.

CASE: THE EU IS STEPPING UP TO THE PLATE
THE FOOD OPPORTUNITY

LiveWell for LIFE is a project that seeks to show how diets with a low carbon footprint can achieve a reduction
of at least 25% in GHG emissions from the EU food supply chain - while being healthy, nutritious and affordable.
The project’s aim is to influence policies and practices to ease the adoption of low-carbon diets in the EU and
ultimately, to put the issue of sustainable diets on the EU policy agenda. Policymakers, representatives of the
retail industry, farmers, food manufacturers, representatives from the health sector, academics and civil society
formed a Network of European Stakeholders, which gave their input at every stage of the project.

THE PROJECT RESULTS INCLUDE:
1. Identification of 24 key
opportunities for and
barriers to the adoption of
sustainable healthy diets
in the EU

2. Assessment of the
economic impact of the
adoption of sustainable
diets by 2020;

3. Identification of available
and feasible EU policy options to encourage a shift
towards more sustainable
and low carbon diets.

The final eight policy recommendations include points such as: “upgrade agricultural and nutrition policies to
one sustainable food policy”, “strengthen preventive action on diet-related non-communicable diseases” and
“ensure a supportive, cohesive policy environment”.
The project is funded by the European Commission LIFE+ programme and the project partners are The World
Wide Fund for Nature and the think tank “Friends of Europe”. 55
LEARN MORE

livewellforlife.eu
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THE SOLUTIONS
ARE HERE.
LET'S USE THEM!
THE FOOD SOLUTIONS

84

85

THE FOOD
SOLUTIONS
In this guide, we have taken you from
challenges to opportunities, while trying to
get you excited about what food can do.
In order to realise the potential that food
holds, we need solutions. These solutions
for EATing in Sustainia and beyond reflect 8
stages of the global food system, presenting
two solutions for each.

PRODUCTION

WASTE

COOKING &
CONSUMPTION

PROCESSING

THE FOOD
SYSTEM

PACKAGING

TRANSPORTATION
& STORAGE

FOOD
SERVICES
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A MIXED BAG, THESE
SOLUTIONS RANGE FROM
THE ASPIRATIONAL TO
THE IMPLEMENTED AND
PROVEN
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While these innovations are a small taste
of the full buffet of solutions available, they
offer insight into the range of options in every corner of the world. From Haiti to Sweden, and USA to Cambodia, these solutions
are also at the centre of the food, health, and
sustainability nexus.
They showcase the fact that we already
have some of the skills, know-how, technology and resources needed to mitigate
many of our food challenges – from how
food is grown, to how it is sold, all the way to
how we minimise and manage our waste.

THE FOOD SOLUTIONS

DISTRIBUTION

In this part of the publication, we wish to
highlight the companies, initiatives, organisations, and policymakers that have developed innovative solutions. Examples strive
to create sustainable, resilient and healthy
food systems and capitalise on new opportunities for change. These solutions are not
silver bullets and will not ‘solve’ the global
food system overnight. However, this chapter offers tangible ways forward.

A mixed bag, these solutions range from
the aspirational to the implemented and
proven. Showcasing a a diverse set of ideas
from various geographical, social and economic beginnings, this chapter is not an
exhaustive list, but a taste of what is possible.

PRODUCTION
While the global food system operates in
a cycle of resources, if one had to choose
a starting point, it would be production.
In our current system, growing and producing food is responsible for about 70%
of global water use and for an astounding
86% of the anthropogenic emissions created in the food value chain.1 Moreover, food
production is ironically the most vulnerable
stage in the cycle when it comes to climate
change. 2 Therefore, producing enough
food to feed 9.7 billion people by 2050,
while reducing the negative
environmental ramifications
of cultivation and harvesting, will be an essential first
step.

Gilbert N. (2012). One-third of
our greenhouse gas emissions
come from agriculture. Retrieved
from nature.com
1,2

Smith, Megan (2013). Sunculture
Technology gives hope to farmers
in Kenya. GVEP International.
Retrieved from gvepinternational.
org.
3

The good news is that advancements
in technology don’t inherently come with
worse environmental impacts. Capitalising
on sustainable technological innovations
can conserve resources and maximise production - let’s explore!

SOLUTION BY
SUNCULTURE KENYA
SunCulture designs and sells solar-powered irrigation systems
and agricultural extension services that make it cheaper and easier for farmers in Kenya to grow high-value fresh fruits and vegetables. Their solar-powered drip irrigation systems deliver water
directly to crop roots, resulting in yield gains of up to 300% and
water savings of up to 80%. 3
Over 250 systems have been installed in Kenya, each with a payback period of one three-month growing season based on fuel,
fertiliser, and labour savings, in addition to increased crop yields.

SOLUTION BY
AEROFARMS

Apart from the drip irrigation system, SunCulture also provides
other services to improve the capacity and competitiveness of
small-scale farmers. These services include soil and water analysis, crop type recommendations, onsite technical support and installation, and access to new markets. SunCulture claims that the
cumulative average benefit to the farmer is around US $14,000
per acre annually due to increased yields as well as petrol, labour,
and input cost savings.
DEVELOPED IN: USA
DEPLOYED IN: KENYA

AeroFarms offer one possible solution to address
our global food crisis. Aerofarm uses an indoor vertical farming system to grow local, safe and healthy
food in a more sustainable way.
Using aeroponics and re-circulating nutrient mist,
AeroFarms consume 95% less water than traditional and comparable soil-based agriculture and less
than 3% of the land requirements. Repurposing
empty warehouses close to urban centres, AeroFarms create new jobs and boost urban economies, reduce food miles from farm to fork and bolster local food security.

LEARN MORE

aerofarms.com

DEVELOPED IN: USA
DEPLOYED IN: USA
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sunculture.com
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The AeroFarms system is a closed-loop system
that produces year-round, high quality production,
with better yields. The farming approach grows
produce with no pesticides, removing their negative impact on local ecosystems and human health.
However, the scalability of this solution is yet to be
measured.

PROCESSING
Challenges within food processing concern not only how we process, but also what
we process. Experts predict that by 2050
nearly twice as much meat will be produced
as today, for a projected total of more than
465 million tons per year.4 At the same time
as this unsustainable consumption is on
the rise, many healthy, nutritious foods are
underutilised, either because their benefits
have not yet been realised or the industry
has not yet found a way to transform them
into food staples or daily meals.

However, not all processing is bad.
Snap-freezing vegetables in the field, preserving food in traditional ways to last
through winter, or adding essential nutrients to staple foods through fortification, for
example, already have enormous positive
impacts on the health of our populations
and environment.

Jones, Jessica (2012).
The Protein Myth: Why
You Need Less Protein
Than You Think. Huffington Post. Retrieved from
huffingtonpost.com.
5

FAO. The role of livestock in climate change,
Retrieved from fao.org.
6

LEARN MORE

Chatham House, the
Royal Institute of International Affairs (2014). Livestock – Climate Change’s
Forgotten Sector Global
Public Opinion on Meat
and Dairy Consumption. London: The Royal
Institute of International
Affairs.
7

beyondmeat.com

FAO (2011). World Livestock
2011 Livestock in food security.
Rome: FAO.
4

SOLUTION BY
COFFEE FLOUR
Coffee flour is an agricultural innovation that reduces food waste and
supplements the income of coffee farmers. Coffee flour is produced
by harvesting and milling the discarded coffee cherry (the fruit that
surrounds the coffee bean). The result is packed with nutrition, containing five times the fibre of whole-wheat grain flour, three times
more protein per gram than fresh kale, three times more iron than
fresh spinach and 84% less fat than coconut flour.
Coffee flour supports farmers and families in coffee-growing countries as it creates sustainable jobs and a new revenue
source for some of the poorest areas in the world. It also has
beneficial impacts on the environment, as the discharges of organic pollutants from the discarded cherry that disrupt marine

DEVELOPED IN: USA
DEPLOYED IN: HAWAII, NICARAGUA, GUATEMALA,
MEXICO AND VIETNAM

LEARN MORE

coffeeflour.com
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Beyond Meat replaces animal protein with
plant protein, creating nutritional value at a
lower cost and with an improved environmental footprint.
The average American male consumes 102
grams of protein per day, while the average
female eats about 70 grams, which is almost
twice the daily recommended intake established by the Food and Nutrition Board. 5
Meanwhile, livestock production contributes
14.5% of global emissions, which makes cutting down on meat an obvious entry point for
reducing emissions. 6,7
Beyond Meat’s products are plant protein-based, but mimic the real texture, bite,
and succulence of chicken. Free of gluten,
genetically-modified ingredients, cholesterol, trans-fats, hormones, and preservatives,
these meat substitutes are made from a soy
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and pea protein blend that provides 19 grams
of protein and 120 calories per 85 gram serving.
The company’s first product is soy based, but
future products could replace this controversial ingredient with ingredients like lupin, barley, or mustard seed protein.
Plant protein is a valuable alternative to meat
as it benefits human health while addressing
critical issues of climate change, resource
scarcity, and animal welfare. Beyond Meat’s
manufacturing footprint is small enough to
allow it to be replicated in any corner of the
world. However, a shift in consumer behaviour
is key in allowing Beyond Meat to grow globally.
DEVELOPED IN: USA
DEPLOYED IN: USA AND CANADA
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ecosystems are no longer emptied into streams and soils.

SOLUTION BY BEYOND MEAT

European Organization
for Packaging and the
Environment (2015). Food
Waste. Retrieved from
europen-packaging.eu.

PACKAGING

8

National Resources Defense Council (2015). Fast
Food Trash Nation? Time
to Cut Down on Packaging
Waste. Retrieved from
switchboard.nrdc.org.
9

Packaging is both a cause of and solution
for, waste in the food value chain. It protects food during its journey to our shops
and helps to keep it fresh, which reduces
the amount of food thrown away.8 On the
other hand, the trash – often plastic – generated from discarded food packaging fills
our landfill and oceans, and exacerbates
our waste crisis. Single-use food and beverage packaging is a prime source of the
estimated 269,000 tons of plastic pollution.9
The volume of plastic pieces was calculated
from data collected by scientists from the
US, France, Chile, Australia and New Zealand, from 24 expeditions over the six-year
period to 2013.10
Packaging also serves an important marketing and informational purpose, and can
empower or confuse consumers, depending on its form. As it is often the first visual taste of a product, food packaging can
greatly influence what we buy and eat.
With this in mind, innovative designs and
forward thinking companies are devising
ways to package goods that don’t come at

such a high carbon and health price. Governments are also taking a stand and forcing corporations to be fully upfront about
their nutritional content.

SOLUTION BY
TETRAPAK
Tetra Pak produces plant-based beverage
containers made entirely of renewable
packaging materials. The Tetra Rex carton, developed by Tetra Pak in partnership
with biopolymer producer Braskem, uses
innovative bio-based plastics technology
to create its eco-friendly container. The
carton itself is produced using low-density
polyethylene and the caps are made from
bio-based high-density polyethylene. This
combination of plastics is derived from Brazilian sugar cane and Forest Stewardship
Council-certified paperboard.

LEARN MORE

tetrapak.com

Smithers Pira (2013).
Global packaging market
to reach US $975 billion
by 2018. Retrieved from
smitherspira.com
11
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SOLUTION BY ECUADOR
TRAFFIC LIGHT NUTRITION
Advertising and clever labels play a huge role in deciding what
we buy – for good and for bad. They also play a big part in making exactly what is in our food either clear, or very confusing.
Nutrition labels tend to be located on the backs of products
in small font that can be difficult to read, let alone evaluate.
Ecuador’s government is learning to beat this barrier to better
diets through tactics of their own. According to the country’s
Health Ministry, 63% of Ecuadorian adults and 30% of children
are overweight.12 To combat this figure, in 2013, the government instituted a regulation requiring packaged foods to carry
a front-of-package “traffic light” label in which levels of fats,
sugar, and salt are indicated by red (high), orange (medium),
or green (low) bars.13

ON FAT

The traffic light system requires a lower level of literacy and
health literacy, being clear and appealing to target audiences
easily manipulated by sugary food and drink advertising: children. A colour-based system is, of course, simple and comes
with concerns that all fats are lumped together, resulting in a
red light for walnuts, but not for crisps. Yet, this simplicity also
aims at making it easier for children, busy parents and all consumers to at least have a basic understanding of the nutritional
content of their food. The labelling system was implemented in
2014 and has not yet been evaluated.

Tegel, Simeon (2014).
Ecuador to tax fast food
in effort to halt soaring
obesity rate. The Independent. Retrieved from
independent.co.uk.
12

World Cancer Research
Fund International (2015).
Nutrition labels. Retrieved
from wcrf.org.
13

DEVELOPED IN: SWEDEN AND BRAZIL
DEPLOYED IN: FINLAND AND SWEDEN
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DEVELOPED IN: ECUADOR
DEPLOYED IN: ECUADOR
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According to The Future of Global Packaging, worldwide demand for packaging is expected to rise by 4% annually to 2018 11. Yet
packaging materials – particularly plastic –
have a serious environmental impact. Tetra
Rex replaces conventional fossil fuel-based
plastics with a renewable, traceable, and
certified bio-plastic, providing an effective
and environmentally sound alternative.

Milman, Oliver (2014).
Full scale of plastic in the
world's oceans revealed
for first time. The Guardian. Retrieved from The
Guardian.
10

BSR (2011). Waste Not, Want Not:
An Overview of Food Waste.
14

Shrink that footprint. The tricky
truth about food miles. Retrieved
from shrinkthatfootprint.com.
15

TRANSPORTATION
& STORAGE
While eating local, seasonal food is the
ideal, the reality of the globalised food
system is that trade is essential, and food
products often travel long distances before
reaching our tables. It is not unusual, for
example, for coffee to traverse the globe between creation and cup. This poses several
challenges, one of which is waste.

FAO (2012). SAVE FOOD: Global
Initiative on Food Loss and Waste
Reduction. Retrieved from fao.org.
16

The non-profit organisation, Business for
Social Responsibility, reports that in developing countries 10% to 15% of food is lost
during processing, transport, and storage.14

Furthermore, the direct environmental
costs of transportation are equally as serious. In the US, transport is responsible for
11% of the agriculture sector’s CO2 emissions.15

The two solutions highlighted below
are but a drop in the proverbial ocean of
change that is coming, but prove that
some necessary innovations are already
here today.

Innovations in refrigeration techniques
not only save food and protect populations
from food-spoil, but also save money and
energy. This makes them vital technological innovations in the expanding global
food system. We need to find ways to keep
food fresher for longer, as well as reduce
the environmental strain of moving food
around the world.
LEARN MORE

SOLUTION BY THERMO KING

Thermoking.com

LEARN MORE

Thermo King’s CryoTech transportation refrigeration system reuses CO2
from the truck in front for cooling. This results in cleaner, greener, and
silent deliveries of perishable goods. By recycling CO2, this innovative
technology provides airflow for refrigeration in the load space of trucks
and trailers without producing any new greenhouse gas emissions.
Thermo King CryoTech units achieve a significant reduction in emissions
and improved performance over conventional diesel-powered units. The
system offers faster temperature recovery, which is ideal for the distribution market, where the cooling unit is often interrupted as drivers deliver
goods at multiple locations.

DEVELOPED IN: IRELAND AND USA
DEPLOYED IN: DENMARK, FINLAND,
FRANCE, GERMANY, NORWAY, POLAND,
THE NETHERLANDS, SWEDEN AND USA
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SOLUTION BY WAKATI
The Wakati is an easy-to-use, portable tent
that keeps produce fresh for a week without
the need for energy intensive refrigeration. According to the UN Food and Agriculture Organization (FAO), up to 45% of all fruits and vegetables produced in the world each year end
up as waste, much of which occurs during the
post-harvest period.16 The Wakati not only helps
alleviate this problem, but also helps smallholders improve their incomes by extending the
shelf life of crops using solar power.
A ventilator powered by a 3-watt solar panel
gradually evaporates 200 millilitres of water per
week, generating a humid environment within
the tent that keeps cells intact and prevents
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mould and fungi from spreading. Each tent is
capable of preserving up to 150 kilograms of
produce for up to eight days, greatly reducing
potential food waste and giving farmers more
time to sell their crops. Moreover, the tarp packaging of the Wakati can be stored and used at
any point to mend ruptures that may form in
the tent. Ultimately, the Wakati tent keeps food
fresher longer by using less energy, making it
a green and economical solution to one of the
food system’s most serious challenges.
DEVELOPED IN: BELGIUM
DEPLOYED IN: 8 COUNTRIES,
INCLUDING BOTSWANA, BENIN AND HAITI

THE FOOD SOLUTIONS

The system has zero harmful emissions during the cooling cycle. Depending on application, CryoTech claims that the solution can deliver a 75%
to 90% reduction in total greenhouse gas emissions. CryoTech units are
virtually silent during operation - this ensures reductions in urban noise
pollution and happy neighbours in delivery areas.

wakati.org

DISTRIBUTION

(INCLUDING SUPERMARKETS,
HYPERMARKETS AND LOCAL STORES)
Grocery stores and other food retailers
play a major role in getting products from
producers to consumers. How food is presented and what food is available for purchase will help determine what people buy.

Unfortunately, consumers’ pickiness also
means that dented cans or slightly browning bananas are rarely sold.

European Commission
(2015). Stop food waste. Retrieved from ec.europa.eu.
17

United States Department
of Agriculture (2014). The
Estimated Amount, Value,
and Calories of Postharvest
Food Losses at the Retail and
Consumer Levels in the United
States.
18

SOLUTION BY
INTERMARCHÉ AND MARCEL

At the same time, retail environments are
active environments with decades of research going into their design to encourage
consumers to buy. Product placement and
promotions are just two examples of techniques used by retailers to sway people and
their purchasing preferences. Just as these
techniques can be used to encourage unhealthy consumption or overbuying, they
can also be used to nudge people towards
healthier, more sustainable choices.

The French supermarket chain Intermarché is tackling food
waste by selling scarred, disfigured, and odd-shaped fruit and
vegetables to customers for 30% less than normal-looking
produce. The clever campaign sheds light on the huge amount
of fruit and vegetables wasted every year because of arbitrary
cosmetic criteria unrelated to taste or nutritional value.
By reducing the price of the so-called “inglorious” fruits and
vegetables, the campaign also helps customers who struggle
to afford their recommended five daily portions of fruit and
vegetables. Fresh produce offers great nutritional value but
also has some of the highest rates of waste in the food industry, with 45% of fruit and vegetables produced annually being
thrown away. 1 Part of the problem is that large quantities of
fruit and vegetables are rejected by supermarkets because of
their appearance.
This campaign has shown that with attractive marketing and
favourable prices, customers are willing to buy misshapen produce that would otherwise be considered waste.
The proof of its success is in the numbers: according to Intermarché,19 it sold an average of 1.2 tons of inglorious fruits and
vegetables per store during the first two days of the campaign
and reported a 24% increase in store traffic.

itm.marcelww.com/inglorious
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Clever retailers are starting to change the
customer experience and eliminate waste
at the same time. Educational campaigns
to shoppers, involvement with food-saving
NGOs, the elimination of multi-buy offers
and an awareness of their part in the global
food system will allow supermarkets and retailers to keep customers happy while saving food, money and our planet.

LEARN MORE

community-shop.co.uk/

SOLUTION BY COMMUNITY SHOP UK
A number of initiatives have popped up over the
years to try to combat the amount of food wasted on its way to our plates. Some of them, such
as the UK-based Community Shop, are tackling
food waste and food poverty at once.

to be in receipt of some form of government
support, living in a catchment area around the
store that is identified by national statistics as
an area of deprivation, and they need to be motivated to make a positive change in their lives.

After launching a successful pilot store in
Goldthorpe, in December 2013, the first fullscale Community Shop opened in south London
in 2014, offering shoppers on the verge of food
poverty as wide a range as they would normally
find at a grocery store, but at 70% off.

Capitalising on the success of this model, a further 20 stores are in the pipeline across the entire country. Community Shop serves as a great
example of meaningful social and environmental change that can be accomplished within our
current system, and it serves as a vital bridge
between the system we have today,
and the one we want to cultivate
for the future.

Community Shop sources its food from surplus
stock purchased from or donated by major retailers, manufacturers and suppliers – food that
is perfectly safe to eat, but would otherwise be
discarded to landfills or anaerobic digestion.
Shoppers need to become members to visit the
stores. To be eligible for membership, they need
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DEVELOPED IN: UNITED KINGDOM
DEPLOYED IN: UNITED KINGDOM
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DEVELOPED IN: FRANCE
DEPLOYED IN: FRANCE

LEARN MORE

The European Commission reports that
in industrialised countries, over 40% of food
waste occurs at retail and consumer level.17
Similarly, every year the US throws away
one third of the food it produces – 133 billion pounds of food. Grocery stores are responsible for 10% of that food in the trash.18

WHO (2014). Household air pollution and
health. Retrieved from who.int.
20

FOOD SERVICES
How large-scale providers such as restaurants, school and work cafeterias prepare
our food and what they waste plays a crucial role in the food value chain and has a
great impact our health.
According to the World Health Organization, approximately three billion people
use open fires or simple biomass-burning
stoves for cooking and heating. As a consequence, more than four million people
die prematurely due to illnesses related to
indoor air pollution. 20
At the other end of the food value chain,
waste is also a great environmental and
public health concern. A study from 2014

found that 84.3% of the food waste from
American restaurants ended up in landfill
or tips, while only 14.3% was recycled and
a meagre 1.4% donated. 21,22 Meanwhile, the
average restaurant meal today is more than
four times larger than in the 1950s. 23

Food Marketing Institute, Grocery Manufacturers Association, and National Restaurant Association. (2014). Analysis of U.S.
Food Waste Among Food Manufacturers,
Retailers, and Restaurants.
21

WRAP. Less food waste saves money.
Retrieved from wrap.org.
22

Mayo Clinic (2012). The new (ab)normal
— Are bigger portions the norm? Retrieved
from mayoclinic.org.
23

SOLUTION BY
GREENUDGE

The food service sector has the opportunity to create healthier habits with respect to how we prepare our food to what
and how much we eat, and can help foster
a healthier society by providing nutritious
options, eliminating unhealthy options and
offering smaller portion sizes. These innovations are already underway, and our two
examples outlined below remind us that
this change is definitely possible.

GreeNudge is a sustainability organisation that invents and tests ‘nudges’
to influence consumers to make environmentally friendly choices in everyday life. With the goal to initiate and promote research on behavioural
change as a climate measure, GreeNudge demonstrated that two simple
and nonintrusive ‘nudges’ – smaller plate sizes and providing social cues –
could dramatically reduce food waste.
In a randomised controlled trial in hotel restaurants with food buffets,
GreeNudge found that 10% smaller plates led to a 20% decrease in food
waste. Similarly, a sign pointing out that guests can help themselves more
than once reduced food waste by 20% again. These results demonstrate
that influencing consumers can bring benefits for food service providers,
their consumers and the world outside.
The findings are likely to be transferable to other food contexts (schools,
hospitals, prisons and workplace canteens etc.).Consequently, behavioural strategies make environmental and business sense, as they are
non-intrusive towards consumers, reduce food expenditure, require minimal implementation costs and achieve significant greenhouse gas emission reductions.
DEVELOPED IN: NORWAY
DEPLOYED IN: NORWAY

SOLUTION BY INSTOVE
InStove is an institutional wood-burning stove designed to cook
a large quantity of food at the lowest cost to users and the environment. These large multipurpose stoves provide meals for many, using less fuel and addressing vital health needs in low-resource areas.

LEARN MORE

DEVELOPED IN: USA

instove.org

LEARN MORE
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According to the company, InStove reduces fuel consumption by
75% to 90%, remains cool to the touch during operation, and reduces harmful emissions by up to 98%. In addition to preparing food,
each stove is designed to be compatible with health applications including high-capacity water pasteurisation and sterilisation of medical supplies or bio-hazardous waste. These applications offer a revenue-generating opportunity for family businesses or communities.
greenudge.no

DEPLOYED IN: 24 COUNTRIES INCLUDING
HONDURAS, DARFUR AND SENEGAL
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COOKING AND
CONSUMPTION
The triple burden of malnutrition causes
serious health concerns around the world,
particularly in developing countries. What
we are eating – and not eating – contributes to undernutrition, obesity and environmental degradation.

While some 795 million people in the
world do not have enough food, and one
out of six (roughly 100 million) children in
developing countries is underweight, 2.1
billion people are now overweight or obese.

Sometimes even in the same individuals, deficiencies in essential nutrients can
coexist with too much of the wrong nutrients – through excessive sugar, fat and sodium consumption. Studies confirm that
soft drink contributes little nutrient value,
but consumption is significantly linked to
overweight, obesity and diabetes worldwide. 25

According to the WHO, over 30% of the
world’s population are anaemic, mainly due
to iron deficiency. 24

WHO. Nutrition. Retrieved
from who.int.

luckyironfish.com

SOLUTION BY
LUCKY IRON FISH
The Lucky Iron Fish is a social enterprise dedicated to combating iron deficiency
in Cambodia - a country where iron deficiency anaemia is a top five leading cause
of years lived with disability. 26 It offers a simple health innovation that is affordable, clinically proven, and culturally appropriate. Simply boiling a Lucky Iron Fish
ingot for ten minutes in water can release up to 75% of a person’s required daily
iron intake. One fish, which is a symbol of good luck in Cambodia, costs less than
US $10 and lasts for five years, benefitting an entire family with each use.

The company currently sells the Lucky Iron Fish in Cambodia, providing around
10,000 units in 2014. It plans to scale up by collaborating with NGOs, governments, and the private sector to reach the goal of providing one million fish in the
next five years.In contrast to conventional solutions, notably iron pills, the Lucky
Iron Fish is simple and low-cost.
DEVELOPED IN: CANADA, CAMBODIA

Institute for Health Metrics
and Evaluation (2010). GBD
profile: Cambodia.
26

Guthrie, Amy (2014). Survey
Shows Mexicans Drinking Less
Soda After Tax. The Wall Street
Journal. Retrieved from wsj.
com.
27

NPR (2015). Mexico’s Sugary
Drink Tax Makes A Dent In
Consumption, Study Claims.
Retrieved from npr.org.
28

Mexico ranks just behind the USA as the world’s most overweight nation, with more than one-third of adults classified as
obese. To combat the rising costs of diet-related ailments, in
January 2014 the Mexican government unveiled a countrywide
tax of one Mexican peso (8 US cents) per litre on sugary beverages. This 10% price increase is designed to make shoppers
rethink their consumption choices and ultimately trim their
waistlines.
So far, the results are extremely promising. Just over half of the
1,500 participants in a recent public health survey said they
had lowered their consumption of sugary drinks as compared
to one year previous, while 98% linked drinking soda to their
risk for developing diabetes and obesity. Nearly one-fifth still
drink more than three litres of soda a week, although this represents a decrease from one in four in the previous year.
The real indicator, as always, is money. Carbonated beverage
sales for Mexico’s largest supplier fell by 6.4% in the country
during the first half of 2014, compared with the same period
of 2013. A similar study conducted earlier this year by Mexico’s
National Institute of Public Health also noted a rise in purchases
of healthier drinks, like bottled water, that are not subject to
this tax. 27
At one peso per litre, what happens to the $1.3 billion of new
tax revenue in 2014 alone? The Mexican government says it will
be used to fund obesity prevention programs and associated
initiatives, such as making clean drinking water available in
more schools. 28

DEPLOYED IN: CANADA, USA AND CAMBODIA
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The ingots are made from recycled scrap iron, and packaging is produced from
biodegradable or recycled material. Also contributing toward social and economic sustainability, the company employs locals to manufacture, distribute, and sell
Lucky Iron Fish, creating an income stream for Cambodian communities.

Basu, S., McKee, M., Galea, G.
Stuckler, D. (2013). Relationship
of soft drink consumption to
global overweight, obesity, and
diabetes: a cross-national analysis of 75 countries. American
Journal of Public Health 103
(11): 2071-7.
25

As the two examples highlighted below
indicate, low-cost solutions, and targeted government interventions have great
potential for making an impact on global
health and sustainability.

SOLUTION BY
MEXICAN SODA TAX

24

LEARN MORE

These interlinked challenges are part of
a wider trend in which healthy food is less
accessible and affordable than unhealthy
options. Fortunately, opportunities exist
throughout the public and private sectors to
remedy both ailments.

WASTE
Worldwide, about one-third of all food
produced each year is wasted. 29 When we
throw away edible food, we also waste the
resources and labour it took to grow the
product. Rotting food is a major producer
of methane, which is 23 times more potent
than carbon dioxide as a GHG pollutant,30
and the global financial costs of food waste
amount to US $1 trillion each year.31

and technical constraints. In middle- and
high-income countries, food waste is typically a result of consumer behaviour and
decisions further along the value chain,
particularly in retail environments and the
home.32

UNEP. Food waste facts.
Retrieved from unep.org.
29,30,32

FAO. Food Wastage Footprint. Retrieved from fao.org.
31

While waste and loss of food occurs in
every country, the causes vary greatly. In
developing countries most waste occurs
primarily at the early stages of the value
chain and is related to financial, logistical

World Resource Institute
(2013).The Global Food Challenge Explained in 18 Graphics.
Retrieved from wri.org.
33,36
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into the atmosphere. 35 Further detrimental
environmental consequences include the inefficient use of water, land and fertiliser used to
produce food that is lost or wasted.
Harvested is bringing these alarming figures
to the attention of the general public in a fun
and innovative style – one that is popping up all
over the world. By transforming food that has
been rejected due to its appearance, discoloration or slight imperfections into cafe meals,
harvested reminds us that these superficial
tendencies are bad for our planet. To inspire
people to think about food differently, harvested will offer a rotating menu, depending on the
ingredients rescued each week.
DEVELOPED IN: AUSTRALIA
DEPLOYED IN: AUSTRALIA
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One way to make a dent in this number is
to lessen the strain on the production end
and limit the amount of perfectly good food
that never gets tasted.
Solutions exist today that focus on both
prevention and sustainable management of
tossed food, meaning that change is within
reach. Here are some ideas on restructuring
our food systems for tomorrow.

FAO (2013). The State of
Food and Agriculture. Rome:
FAO.
35
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wasteventures.com

SOLUTION BY WASTE VENTURES INDIA
Waste Ventures India (WVI) helps cities in India collect
and process municipal waste and transform it into nutrient-rich compost that is then sold to farmers to rejuvenate their soil. 42 million tonnes of waste is generated in
urban India each year, according to WVI. Just 60% of the
waste is collected – leaving the rest to fester in the streets
or landfills. WVI’s system converts more than 80% of collected waste into compost and has improved waste separation by 40%. It has also helped to replenish farmland by
providing organic fertiliser to farmers.
The model is actually quite simple: households are encouraged to separate their waste into biodegradable and
non-biodegradable batches, which reduces the cost of
waste processing. Trained waste pickers then go door-todoor to collect the waste, and then send it to WVI’s processing centres for composting, recycling, and disposal.
Much needed organic soil conditioner is produced by
composting organic waste, using an aerobic method that
also reduces methane emissions.
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WVI finance their business in part by selling the compost
to farmers and by converting avoided methane emissions
into sellable carbon credits.
WVI has serviced hundreds of thousands of people so
far, and shows no signs of slowing down. All of this waste
collection has helped to prevent a great deal of pollution.
For example, processing garbage for a city of 300,000
people reduces emissions by 9,000 CO2-equivalent tons
per year, according to the company.The initiative also has
a socioeconomic component, as WVI employs informal
workers, providing a stable wage and incentive pay that
is approximately 40% higher than workers’ prior wages,
while also providing protective gear, and retirement savings.
They are shifting the economics of the US $97-billion
waste industry by incentivising environmental processing
instead of the “collect and dump” status quo.
DEVELOPED IN: USA, INDIA
DEPLOYED IN: INDIA AND NEPAL

THE FOOD SOLUTIONS

Globally, one third of all food produced in the
world is wasted and goes uneaten, roughly
amounting to 1.3 billion tonnes of food every
year34. Food loss and waste account for 7% of
all global greenhouse gas emissions released

OzHarvest (2014). OzHarvest
to highlight global food waste
at the united nations environment programme sustainable
innovation forum at cop20 in
Lima, Peru. Retrieved from
ozharvest.org.
34

ozharvest.org

SOLUTION BY HARVESTED
– OZHARVEST CAFÉ
The Australian food rescue organisation
OzHarvest provides surplus food to charities
and those in need. Reducing food waste along
the value chain and providing much needed
food security to vulnerable men, women and
children across Australia, OzHarvest has delivered more than 30 million meals and diverted
more than 6,000 tonnes of food from landfills.
Now they are taking things a step further, and
enlightening the general public about the challenges of food waste and opportunities to fix it,
with the launch of their gourmet pop-up cafe,
harvested.

Global food production must increase
by 69% by 2050 in order to meet the demands of the growing world population.36
It is difficult to imagine reaching this goal if
we continue to waste over 30% of what we
grow.

FROM SOLUTIONS
TO ACTION
These 16 solutions are just a taste of the
many innovations that exist today to make
our global food system healthier and more
sustainable. While some solutions are technologically groundbreaking or even aspirational, others are almost too simple to believe. What they share is the fact that they
are all – today – making a profound impact
on the lives of producers, consumers, and
everyone in between.

Our food systems are inextricably linked
to many other challenges facing our world
today. That’s the problem. But it’s also the
opportunity. If we can find a holistic solution to how and what we eat, we have the
potential to remedy a host of other challenges, such as malnutrition, global health,
environmental sustainability, social inequity and economic instability.

Our hope is that they will inspire policymakers to act in the name of public health,
motivate consumers to make healthier,
more environmentally responsible choices,
and encourage producers and providers to
act in their own best long-term interests.

IT ALL COMES DOWN TO YOU.
THE SOLUTIONS ARE HERE
– LET’S USE THEM.

Conquering the massive challenges that
currently affect our global food systems will
not be easy, and it will require united action
from all stakeholders as well as a cohesive
effort throughout the food value chain.

POSITIVE DEVIANCE
MEANS DOING THE
RIGHT THING FOR SUSTAINABILITY, DESPITE
BEING SURROUNDED
BY THE WRONG INSTITUTIONAL STRUCTURES.
SARAH PARKIN

THE FOOD SOLUTIONS
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WILL YOU JOIN
OUR TABLE?

THE FOOD SOLUTIONS
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SUSTAINIA

ABOUT SUSTAINIA

ABOUT EAT

– BUILDING THE WORLD OF TOMORROW WITH
SOLUTIONS AVAILABLE TODAY

– A NEW INTEGRATIVE PLATFORM TO ACHIEVE HEALTHY
AND SUSTAINABLE FOOD SYSTEMS

BUILDING THE WORLD
OF TOMORROW

Sustainia is a destination. A destination, where we could
soon live healthier, wealthier, and more sustainable lives.
It is not tomorrow, but close. Getting there means boldly
implementing solutions available to us today.
Thanks to years of scientific research, development, innovation, and exchange of ideas between companies, entrepreneurs, and universities, we have a good idea of what
is possible and what will help us create a sustainable and
healthy society. This is the baseline of the Sustainia vision.
All of our concepts and forecasts are built on facts, readily
available solutions, and matured technologies.
Based in Copenhagen, Sustainia is a sustainability think
tank working to scale the deployment of innovative solutions and provide industries and organizations with a
shortcut to sustainable transformation.

Through design and positive storytelling, we translate the
often-complex sustainability communication into actionable knowledge that creates change in behaviour. We use
existing examples of change-makers to show what is possible. We see it as the core of our communication efforts
to identify, demonstrate, and communicate great examples and inspire entrepreneurs, people and organizations
to innovate. We work with companies and organizations
one-on-one on sustainability issues that matter.
Sustainia is a part of the Scandinavian think tank Monday
Morning and developed in close collaboration with: Realdania, DNV GL, Storebrand, UN Global Compact, WWF,
Arnold Schwarzenegger’s initiative Regions20, Connect4Climate and International Federation for Housing and
Planning.

EAT is a global initiative linking food, health and sustainability across science, business, politics and civil society. As a multistakeholder platform, EAT identifies and
develops transformative solutions to global food-related
challenges through leveraging partnership and ensuring
translation. Focus areas include the multiple burdens of
malnutrition; population-level behavioural determinants
of health and climate; nutrition security and sustainable
development; and the causes and outcomes of global environmental change.
EAT’s vision is to feed more than 9 billion healthy people
within safe Planetary Boundaries, by mid-century.

Sustainability

Science

Health

Politics

Business

Food

A TASTE OF OUR OTHER PUBLICATIONS
THE GUIDE TO
CO-CREATING HEALTH
The guide explores how health can
be co-created by different arenas in
society. What happens when we take
the responsibility for health out of
the healthcare sector and place it in
schools, workplaces, the food sector
and communities? The guide champions the notion that health is created
everywhere and by everyone in partnerships between people, organizations and the healthcare sector.

THE GUIDE TO SUSTAINIA

SUSTAINIA100

Guide to Sustainia describes the overall vision and model of Sustainia and
demonstrates a new way of communicating about Sustainability. By using
clear language and straightforward
illustrations, the book demonstrates
the sustainable society we could live
in ten years from now based on solutions available today.

Now in its fourth year, the annual
Sustainia100 publication highlights
100 innovative solutions from every
corner of the globe that are already
creating a more sustainable future.
The solutions are categorized by 10
sectors; Buildings, Food, Fashion,
Transportation, IT, Education, Energy,
Health, Cities, and Resources.

MISSION

FORUM

EAT spearheads a holistic approach to today’s food related challenges. Population growth, climate change, global
health, resource management, sustainability and food security are independent fields of science and research but
they are also important political issues and business opportunities. EAT is committed to finding and capitalizing
on the common solutions across these traditionally siloed
sectors, for the benefit of population health and environmental integrity.

Each year, EAT hosts the Stockholm Food Forum: a
global convening of international stakeholders, partners
and experts across sectors and scientific disciplines,
to facilitate new partnerships and collaborations at the
food-health-sustainability nexus.
The Stockholm Food Forum is an arena where leaders
from science, politics and business can share insights and
ideas to achieve our common goal of sustainably feeding
a healthy world population.

An international Advisory Board steers the focus and output of EAT. This group consists of more than 30 of the
world’s leading experts in the fields of food science and
policy, nutrition, public health, environmental sustainability, veterinary sciences, and economics. As such, EAT has
a broad and ambitious research agenda with a ten-year
timeline.
THE FOOD SOLUTIONS
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THE TEAM BEHIND THIS
PUBLICATION
PROJECT TEAM FROM EAT
Dr. Gunhild Stordalen
Founder and Director, EAT Initiative
Dr. Alessandro Demaio
Harvard Fellow and EAT Advisory Board Member
Natalie Molino
Project Coordinator, EAT Initiative
Usman Mushtaq
EAT Advisory Board

PROJECT TEAM FROM SUSTAINIA
Erik Rasmussen
Founder of Sustainia and CEO of Monday Morning
Laura Storm
CEO of Sustainia
Fabijana Popovic
Project Manager, Sustainia
Monica Keaney
Project Coordinator, Sustainia
Lisa Haglund
Head of Design, Sustainia
Linnea Rylander Hansen
Designer Trainee, Sustainia

THE FOOD SOLUTIONS
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Welcome to Sustainia – let’s EAT.
Looking ahead to the future, our food system represent a ticking time bomb. The United Nations estimates
that 9.7 billion people will walk this planet by 2050, and
according to its Food and Agriculture Organization,
food production must increase by 70% to feed us all.
However, simply scaling up current food systems
would cause enormous environmental, health and
economic risks to populations and to a planet already under severe strain.
The opportunities lie in making our food supply chains better, not bigger. The publication you
hold in your hands offers ideas and solutions to
some of the greatest challenges facing mankind
– at the nexus of food, health and sustainability. Ultimately, our best chance of solving these
problems is in tackling them together.

WILL YOU JOIN
OUR TABLE?
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