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Sustainable Development Goals by 2030



Paris Climate Change Agreement by 2050



The Problem



A Great Acceleration in the Global Food System



We are not yet bending 
the curves on unhealthy 
and unsustainable food



The scale of the challenge

And the world is off track to meet

all global nutrition targets



1 Goal – 2 Targets – 5 Strategies

To Achieve Planetary Health 
Diets for Nearly 
10 Billion People By 2050



EAT-Lancet Commission Approach

Define a healthy reference diet using the best available evidence (controlled 

feeding studies, long-term cohort studies, randomized trials).

Define planetary boundaries for 6 key environmental systems and processes (GHG, 

cropland use, water use, nitrogen and phosphorus application, extinction rate). 

Apply a global food systems modeling framework to analyze what combinations of 

readily implementable measures are needed to stay within food production 

boundaries while still delivering healthy diets by 2050.

Outline Strategies to achieve the changes needed to meet the goal of healthy diets 

from sustainable food systems for all by 2050.



Scientific Targets for  Healthy 

Diets from

Sustainable Food Production

1 Goal – 2 Targets – 5 Strategies



Target 1 – Healthy Diets
2500 kcal/day



Target 1 – Healthy Diets
2500 kcal/day



Samples of Planetary Health Plates



The Canadian Food Guide



Current Intakes vs Reference Diet



Current Intakes vs Reference Diet



Current Intakes vs Reference Diet



Substantial Health Benefits



Target 2 – Sustainable Food Production



Food Production with Safe Operating Space for Climate



Achieving Planetary Health Diets

Actions Description

Dietary shift

Planetary health diet

Planetary health diet – as outlined in Table 1.

Halve waste

Reduced food loss and waste

Food losses and waste reduced by half, in line with SDG target 12.3.

PROD

Improved production practices

Standard level of ambition

Closing yield gaps to about 75%; rebalancing N and P application; improving 

water management; implementation of agricultural mitigation options; and 

land is expanded first into secondary habitat and then to intact forests to 

minimize impacts on biodiversity.

PROD+

Improved production practices

High level of ambition

Closing yield gaps to 90%; a 30% increase in N use efficiency and 50% 

recycling rates of P; phase-out of first-generation biofuels; implementation of 

available bottom-up options for mitigating GHG emissions; and optimizing 

land-use across regions to minimize impacts on biodiversity.



Scenarios



+96% above by 

2050



-96% dietary shifts



-18% PROD

-22% PROD+



-12% halve waste  



-114% COMB

-116% 

COMB+







Five Strategies for a 
Great Food 
Transformation

1 Goal – 2 Targets – 5 Strategies



Strategy 1

Seek international and 

national commitment to 

shift towards healthy 

diets



Strategy 2

Reorient agricultural 

priorities from producing 

high quantities of food to 

producing healthy food



Change in Food Production

Almost no increase 

in cereal production

Vegetables +75%             Fruits >50%                                                        Fish >50%    Legumes >75%     Nuts 

>150%        

Red meat production >65%



Strategy 3

Sustainably intensify food 

production to increase 

high-quality output



Yield gap – difference between actual and attainable yields

Clark et al. 2018 Annual Review of Env. Resour.

Global redistribution 

of fertilizers (N & P)

Sustainable 

Intensification

More sustainability



Strategy 4

Strong and coordinated 

governance of land

and oceans



Strategy 5

At least halve food losses 

and waste,

in line with UN Sustainable 

Development Goals



Conclusion



Without a transformation of the global food system, the world risks failing to meet the 

UN Sustainable Development Goals (SDGs) and the Paris Agreement and the data are 

both sufficient and strong enough to warrant immediate action.

Widespread multi-sector, multi-level action is needed including: a substantial global 

shift toward healthy dietary patterns; large reductions in food loss and waste; and 

major improvements in food production practices.



Dietary changes from current diets to healthy diets are likely to substantially benefit 

human health, averting about 11.0 million premature deaths per year, a reduction of about 

20%.

Feeding 10 billion people a healthy diet within safe planetary boundaries is possible and will 

improve the health and well being of millions of people and allow us to pass onto our 

children a viable planet.



eatforum.org

#foodcanfixit
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FROM WHY TO HOW: MOVING 

CONSUMERS TOWARDS A 

SUSTAINABLE DIET 

Daniel Vennard, Director, Better Buying Lab, World Resources Institute



World resources institute
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Food
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Water

Cities

Climate
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THE WORLD RESOURCES INSTITUTE
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PREVIOUS EFFORTS TO SHIFT DIETS



BETTER BUYING LAB



k LANGUAGE RESEARCH: LEARNING JOURNEY

2016 20192017 2018

Literature
Review

China
Online research

Academic 
Convening
(USA & UK)

Online test

Field trail UK

USA

Other Other

Type of study Geography



LITERATURE REVIEW

55% 39%

5151515151Lassi: Raghunathan, et.al, 2006 Cookie: Suher, Raghunathan, and Hoyer, 2016

x3



LSE ONLINE STUDY: VEGETARIAN LANGUAGE

https://www.wri.org/blog/2017/06/dont-put-vegetables-corner-qa-behavioral-science-
researcher-linda-bacon



BUID
ONLINE RESEARCH: UK

https://www.wri.org/publication/encouraging-sustainable-food-consumption-
using-more-appetizing-language



54
https://www.wri.org/publication/encouraging-sustainable-food-consumption-
using-more-appetizing-language

BUIDONLINE RESEARCH: UK



BUID
FIELD STUDY: SAINSBURYS  

Methodology
• Tested 8 different names 

across 3 different dishes
• 10 random assigned café’s 

across the UK
• Compared sales data: 4 weeks 

with control names, 4 weeks 
with alternative names: 
August 11th – October 11th

2017

https://www.wri.org/publication/language-sustainable-diets



FIELD STUDY: SAINSBURYS  

https://www.wri.org/publication/language-sustainable-diets



PANERA: FIELD TRAIL

Methodology
• Tested 2 different names for the “Low Fat 

Vegetarian Black Bean Soup”
• “Slow Simmered Black Bean Soup” in 22 locations 

in Nashville and Lexington areas, “Cuban Black 
Bean Soup” in 18 cafes in Los Angeles

• Test from January 17 to February 20, 2018
• Compared sales against set of control cafes with 

similar soup sales data from year before.

Results
• “Slow Simmered Black Bean Soup” saw no uplift
• “Cuban Black Bean Soup” uplift of +13%

https://www.wri.org/blog/2019/02/qa-how-cuban-name-change-boosted-paneras-soup-sales



SOCIAL MEDIA ANALYSIS: UK & US

Vegan food is…



STANFORD: FIELD STUDY

https://mbl.stanford.edu/sites/g/files/sbiybj9941/f/turnwaldbolescrum_
indulgentdescriptionsandvegetableconsumption.pdf



STANFORD: FIELD STUDY

https://mbl.stanford.edu/sites/g/files/sbiybj9941/f/turnwaldbolescrum_
indulgentdescriptionsandvegetableconsumption.pdf



IN SUMMARY

DON’T USE
1. Meat-free
2. Vegan
3. Vegetarian
4. Healthy Restrictive

DO USE
5. Provenance
6. Flavor
7. Look and Feel



GOOGLE ROLL OUT

21. Paris

22. Pittsburgh

23. Munich

24. Gurgaon

25. Irvine

1. Bay Area (incl. Mountain View, Sunnyvale, Palo Alto and San Bruno)

2. New York

3. London

4. San Francisco

5. Dublin

6. Zurich

7. Taiwan

8. Kirkland

9. Seattle

10. Singapore

11. Tokyo

12. Cambridge

13. Sydney

14. Los Angeles

15. Boulder

16. Hyderabad

17. Chicago

18. Tel Aviv

19. Austin

20. São Paulo



GOOGLE: NAMES AND RESULTS



GOOGLE: NAMES AND RESULTS
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BRINGING INTERVENTIONS TOGETHER



The Cool Food Pledge

A new platform to help corporate canteens, restaurants, 

universities, hospitals, and city facilities provide delicious food 

while slashing food-related greenhouse gas emissions

 
 
 
 
 
 

      

 



HOW IT WORKS

• 67

PLEDGE PLAN PROMOTE



Initial cohort serve more than 60 million meals per 

annum. Aim for 40 by end 2019 serving 1bn.



RESOURCES: 
BetterBuyingLab.org
wri.org.language-of-food
wri.org/our-work/project/cool-food-pledge

daniel.vennard@wri.org
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DEPARTMENT OF AGROECOLOGY

8 MAY 2019 RESEARCHER

MARIE TRYDEMAN KNUDSENAARHUS
UNIVERSITY

How do you see livestock’s role in the ideal future agriculture and 
food systems around the world?

‘Enhancing biodiversity within agricultural systems’ – how do you 
envision that and the transformation towards it?

What should land be used for – food, energy, materials?

Chemical pollution was not included – why not?

With the climate agreements we are normally regulating the national 
production and not the consumption – how do you see this?

MARIE TRYDEMAN KNUDSEN:
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16/05/2019 73Department of Nutrition, Exercise and Sports / Arne Astrup

7,6

• Excessive size and growth of the human population a major 
threat to climate

• Overweight and obesity cost additional GHG emission and 
the total impact of obesity may be roughly an extra 
emission of ~700 megatons CO2eq/year, which is about as 
much as the total GHG emissions from Canada. 

• Actions should include limitations of continued growth of 
populations, tackling overweight and obesity in the contaxt 
of a more plant based diet.

• Recognising potential health risks of eliminating all animal 
foods – vitamin/mineral deficiencies – need for 
supplementation 
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Coop and Sustainable Diets 



Biggest change in diets in peace-time!



Need for innovation and change in the value chain



Thank you
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Biodiversity
Ecosystems

Sustainable 
Diet

Culturally 
acceptableAccessible

Economically 
fair &

Affordable

Nutritionally 
adequate

Safe and 
Healthy

Low 
environmental 

impact
Sustainable Diets are those diets with low

environmental impacts which contribute to

food and nutrition security and to healthy

life for present and future generations.

Sustainable diets are protective and

respectful of biodiversity and ecosystems,

culturally acceptable, accessible

Sustainable Diets
As defined by FAO and Biodiversity International in 2012

economically fair 

and affordable; 

nutritionally 

adequate, safe 

and healthy; 

while optimizing 

natural and 

human 

resources.



Activities to reduce greenhouse gas emissions

• Shifting from fossil to renewables (24% renewables at sites)

• Energy mapping at sites

• First Carbon net Zero site in UK (Aylesbury)

• Eco-driving and telematic monitoring systems

• More renewable fuels (100% in Arla SE)

• Optimising packaging design

• More use of renewable and recycled materials

Arla Foods’ new Green Ambition

is long term and ambitious, based on science and

focus on the most important environmental impacts.

Watch our video >>

https://youtu.be/mzk7o9fGV0c
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Source: CONCITO (2019) based on DTU National Food Institute (2019)

EAT-Lancet 

Grams per day

DK-consumption

Grams per day 

DK-recommendation

Grams per day

Vegetables

Whole grain (rice, corn etc) 232 63 Min 75

Starchy veg. (potatoes) 50 94

Vegetables 300 236

Min 600Fruit 200 193

Legumes (beans) 50 2

Nuts 25 4

Meat and dairy

Dairy products
250

329 250-500

Cheese 47 25

Beef and lamb 7 38
Max 70

Pig 7 77

Poultry 29 29

Eggs 13 27

Fish 28 40 28

EAT-Lancet vs Danish diets and recommendations

www.concito.dk/klimavenligemadvaner

http://www.concito.dk/klimavenligemadvaner

