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THE EUROPEAN GREEN DEAL.:

) ALTERNATIVE PROTEINS & DIETARY SHIFT

STRATEGY

One of the elements comprehensively
addressing the challenges of sustainable ALTERNATIVE PROTEINS SUCH AS FUNGI,

food systems in the European Green Deal MICROALGAE & INSECTS

ls the 'Farm fo Fork' strategy. SUSTAINABLE PRODUCTION & PROCESSING
METHODS TO GROW PROTEIN-RICH CROPS

The primary goal of the 'Farm to Fork EDUCATION ON SUSTAINABLE, HEALTHY
strategy is fo create a sustainable food DIETS IN SCHOOLS |

system which ensures environmental,

soclal and economic SusTamabtuT\J. W e

Alternatfive profeins are one of the key -
_areas of research for a sustainable food ﬁ“

THE TRANSITION TO SUSTAINABLE system and global food security.

FOOD SYSTEMS WILL NOT HAPPEN (4

W'TFFA‘S’IRQSS;'&L'TN_{IE%PE&$'§TS , ALTERNATIVE PROTEIN = ALTERNATIVE TO \
' MEAT AND DAIRY THAT ARE PRODUCED IN J

THIS IS WHY THE EU ARE FUNDING \
RESEARCH TO FACILITATE THE SHIFT. S U EUSTEBIAEEE GG WL B, -

FUTURE RESEARCH & INNOVATION NEEDS: &

w':gSESSTA PROVIDE IDENTIFY
ENVIRONMENTAL = ASSESS IMPACTS ~ MAKE BETTER EDUCATION TO
FOOTPRINTS OF DRIVERS AND
ON HUMAN USE OF FOOD POLICY MAKERS
ALTERNATIVE BARRIERS OF
- HEALTH AND ENVIRONMENTS AND OTHER DIETARY
PROTEIN FOODS *  BIOAVAILABILITY ' T0 DIVERSIFY FOOD SYSTEM CHOICES
.Q‘ P FOR ALTERNATIVE  THE PROTEIN ON PROFESSIONALS ON

Q> PROTEINS OFFER HOW TO ACHIEVE A
qlpro '." DIETARY SHIFT . EEI
fOUﬂdOthn #MYNUTRIWEB MyNutheb
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WHERE ARE WE NOW?

SUSTAINABILITY GAPS IN THE UK & EU

N[
2SS

ACHIEVING TARGETS: UK
THE ENV'RONMENT The UK. Committee on Climate Change @

_ o has set out ways of meeting ifs net zero
We are exceeding planefary boundaries in _ , : e
farget, including a .35-50% reduction in
our global resource and food and

| _ | all meat and dairy consumption by 2050
agriculture ts a huge part of this problem. 3 6, GO i e o DR
FOOD AND AGRICULTURE ACCOUNTS FOR: it il Rt

S0/. OF LAND USE

707. FRESHWATER USE

787. OCEAN AND FRESHWATER POLLUTION
947/. OF MAMMAL BIOMASS (EXCL. HUMANS)

Meefing climate targets and creafing a resilient
food system will require systemic transformation
alongside individual dietary shiffs.

Although meatf and dairy intake s
@ DIENFARY. SHIENS! 110 MEEN trending down, we cannot-rely on Thts‘

> PLANETTARYSBOUNDARIES éi‘) alone to help the UK meet targefts.
Many counfries need to reduce consumption . . Modelling suggests that introducing a

of red meat, starchy veg and dairy and meat.and.dairy-fax, in addition to
Increase consumption of fruit and veg, encouraging more alternatives through

SOYA

nuts, legumes and wholegrains. ¢ product innovation would be best to

People who meet Only around 30% of help the UK meet planetary targefts.
more UK Eatwell Guide people in the UK
recommendafions have 7% currently eat fhis have a significant impact on the

Less chance of dying early and = way, and only 1% environmental footprint of our
30%7. lower carbon emissions. follow the Eatwell - et ol ke expectancy

Olpl'O P | Gulde cLoseL\J . I:%|
fOUﬂthlOn #MYNUTRIWEB MyNutheb
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Increasing veg intake alone can




PERSUASION & NUDGING

TOWARDS HEALTHIER DIETS

PROF. TIM SMITS, PROFESSOR IN PERSUASION & MARKETING

CONSCIOUS VS UNCONSCIOUS Baeelyluivi\ilev-Slel NN ciAR] [C

Most people's thought and decision processes SYSTEM 1 & 2
are unconscious, these are called 'system one' It s no tonger enough fo just communicate with

processes. Only a small amount of our thoughts pafients and clients to eat healthier. We need
are consctous or 'system two' processes. lots of liffle nudges that target the unconscious.

-

Everyday conscious actions like driving RES'II-'IEICZA'IIONS 3
or making food choices soon become ) SYSTEM 2 <« Sé’:((;l(',ESSRREgE:J
automatic 'system one' actions. HARD iy EFFECTS IGH | T

J CAMPAIGN =7 cen it

SOFT : MANY

FOOD MARKETING & CAMPAIGN EXPOSURES =

PACKAGING IS IMPORTANT
A study in children found _ f«!’?‘%@f;n

fthat showing a different
cereal package with a
smaller vs larger portfion
size impacted the
amount of cereal the
children chose to serve
into their bowl.

The larger image
resultfed in a
307. INCREASE
In cereal and milk
consumption!

Research suggests that the more

unheat’rhg adverts adolescents see on
their social media, the more Theg consume
them. This also works to a lesser extent

If we want to change peoples aftfifudes with healthier foods.

and behaviours towards more heal‘rhg and ‘
R

21 adolescents were exposed to 613
food adverts on social media in a week.
The ma jority of these ads were for

ur\healTh\J, low nutritious foods. -

sustainable diets, there are a number of
factics that can farget both conscious and
unconscious thought processes.
alpro @
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ENCOURAGING BEHAVIOURAL SHIFTS
TOWARDS SUSTAINABLE DIETS

DR KATE LAFFAN, UNIVERSITY COLLEGE DUBLIN

A=y,

More sustainable diefs means a shift away from an over-reliance on animal-based proteins and
a reduction in food waste. There are a number of benefits that can come from moving away
from overconsumption of meat and daer, for health, environment and animal welfare.

’ ;

© CONSUMER INTENTIONS INTIENTION-BEHAVIOUR GAPS

A recent (2017) European consumer poll found
that 277%. of people were expecting to eat less
meat In 5 years' fime and S/ of people
expected that they would eat no meat af all.

REASONS GIVEN FOR SHIFTING 7 COMPANY: Meat "y MOTIVATION:
AWAY FROM MEAT INCLUDE: @y consumption ts mosft If convenience
M

1 NEGATIVE HEALTH EFFECTS (407%.) § likely when people nutrition or

e ANIMAL WELFARE (17%.) envtrohmenfal factors
were imporfant fo a

3 EXPENSE (147%.) ) |
person in the moment
O NEGATIVE ENVIRONMENTAL IMPACT (127%.) PLACE: People &5 they make their

5 LESS COMMON (67.) are more Uketg decisions, fhey are Less
Lo eat meat when Likely fo consume meat.

?P Research has found fthat | eng out__

Ul & many have the intention and J— = DAY OF THE WEEK:
COMSUMCFSIARG are willing to reduce their "0 MEAL: Meat Sundays are the day

Wil“ﬂg To cuf meat and dq’lrU COT\SUFY\pTlOﬂ cor\sump’rlor\ 1S most where peopte are
down on red I ik : Bikely to £ail
for a number of reasons, but likely fo occur af most likely fo fal

IS people dosnof=always-do the dinner, and dairy fo not eatr meat. m
S\ _ . .
SO ~F things that they intend to do. consumption at

OIPI'O.’ breakfast, . l:%
fOUﬂdOthn #MYNUTRIWEB MyN utriweb
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are eafing with
friends and family. , |




FRONT-OF-PACK NUTRITION
LABELLING & HEALTHY FOOD CHOICE

Simple nutrition labelling is NUTRITION LABELLING AS

included on the front of pack to

ensure that consumers can make rere A BARRIER 10 PURCHASE

informed decisions more quickly. = | | P

These include health claims, as e
well as Nufri-Score labelling.

gtd TYPES OF NUTRITION LABELLING

2 50kcal

137

REDUCTIVE: Only gives NUTRIENT.SPECIFIC:
information from the Giving information

nutrition facts panel e.g. about individual
amount of salf, sugar, faf. specific nutfrients.

0 INTERPRETIVE:

Summarises information
from the nutrition facts

SUMMARY INDICATOR:
Giving informafion
about the overall
product, L.e. I1s the
product considered
healthy in general?

CONSUMERS ALSO HAVE A PERCEPTION
THAT HEALTHIER FOODS COST MORE.

By hightighting the health benefits
associated with certain products, we may

IT'S NOT CLEAR WHETHER ANY OF THESE TYPES OF | [t I
NUTRITION LABELS ARE BETTER THAN ANOTHER! fhat this product moy be foo expensive.

panel and includes more
information on if that is
a 'good’ or 'bad' thing.

Food labelling and packaging ts highly effective. We should implement front-of-pack
nutrition labelling but telling consumers what products are healthy is not enough,
we need fo increase the drive and mofivation fo eat healthier products by

qlpro‘, promoting other aspects such as taste and affordabiu’rg. I:%|
foundation WP IV MyNutriWeb
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COMMUNICATING THE ENVIRONMENTAL
IMPACT OF RECIPES: APPS & ECOLABELS

DR CHRISTIAN REYNOLDS, CENTRE FOR FOOD POLICY

We are heading fowards a warming food system. The two biggest reductions we
can make to agricultural greenhouse gas emissions (GHGE) are through
reducing food loss and wasfe, and shiffing to more sustainable diefs.

CHANGING THE WAY WE EAT Dr Reynolds and colleagues have worked

Whilst there are lots of other consumer
and food system related solutions, the
keg action we can take now as
Indtviduals is fo change the way we eaf!

COOKING METHODS MATTER: THE TOOL COMBINES DATA FROM:

n to develop a ftool, FOODEX2, that can
process recipe data from popular recipe
websites tfo provide a nufrifton and
environmentatl timpact analysts.

How we cook foods can make up the ma jority USDA FOOD DATA CENTRAL

of the environmental impact of that food, so MCCANCE AND WIDDOWSON'S
Lts imporfant to understand the environmental COMPOSITION OF FOODS

footprint a recipe may have as a whole. WITm EROM
However, current sustainable POORE AND NEMECEK (2018)

| die’rqrg guidance s gl € In the future there are possibilities to link
ingredients and fhere (s limited the FoodExZ tool to other food classification
translation info sustainable recipes. systems such as NOVA and NufriScore

S DOES ECOLABELLING WORK?

Ecolabelling is a volunfary
method of environmental
performance certification and
labelling. There are many

different types, from carbon
labelling fo fairtrade. One suggested solution ts to communicate it as a

/. of damj amount, similar to nutrient recommendations,
alpro @ _
fOUﬂthlOn #MYNUTRIWEB MYN utriweb
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The problem with communicating environmental data
accurafely to consumers is that raw figures on
environmental measures such as carbon, water and
blodiversity are hard to cafegorise info 'good’ and ‘bad".




_ 4 PROMOTING SUSTAINABLE HEALTHY
= EATING AMONG FAMILIES: FOOD WASTE

DR JESS HAINES, PROFESSOR OF APPLIED NUTRITION

OF THE FOOD In low-income countries, the ma jority of food waste happelnsat
fhe production level, but in high income counfries the ma jority
of food is wasted af the household level. Households in high

“~ PRODUCED IN THE
WORLD IS WASTED Income countries account for approximately 30% of food waste.

WHAT IS HOUSEHOLD ROCK WHAT YOU'VE GOT
FOOD WASTE? To help families utilise the food they are

" £ A bugmg better, the researchers developed
-4AVOIDABLE FOOD WASTE.: roften fruit ..\ é}. the ROCK WHAT YOU'VE GOT Cookbook.
&( V€9, OUT'Of‘dQTe me(lT, dalr\J, flSh ““"”“"G,! ‘ Thls free resource lncludes LOTS Of

UNAVOIDABLE FOOD WASTE: Egg helpful poinfters to help families to

shells, coffee grinds, pepper stems. reduce food waste, as well as simple
famlt\:] ATETONS mctudlr\g 2-in-1 recipes,

fridge clean out recipes and use if up
\L/ recipes using whole vegetables.

R rr ‘\\(‘I‘lr

-
A FEASIBILITY STUDY OF THE RESOURCE FOUND:

16UoD £3KG
DECREASE IN AVOIDABLE FRUIT AND
quarter VEGETABLE WASTE
dariving a car INCREASE IN PARENT'S CONFIDENCE IN

DECREASING FOOD WASTE
By wasting good food, families are INCREASE IN CHILD'S KNOWLEDGE ABOUT

missing out on valuable calories and ‘BEST BEFORE' DATES
nutrients. This study found that 65.5% INCREASE IN FAMILIES SERVING VEGETABLES

of food wasted comes from fruits and FREE RESOURCES FROM THE STUDY:

gty GUELPHFAMILYHEALTHSTUDY.COM
alpro @ _
foundation #MYNUTRIWEB MyN utriweb
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