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Why sustainable diets? 

To feed the world 
healthily, fairly and 
within 
environmental  
limits now and in 
the future. 



Health + environment + fairness = 
sustainable 



The Global shift in diet 1970-2000 
source: Defra Fd Sec Assessment Jan 2010 p19 
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UK Sustainable Development Commission 2011 report proposed 
sustainability as a complex set of ‘poly-values’ 
http://www.sd-commission.org.uk/publications.php?id=1187  

http://www.sd-commission.org.uk/publications.php?id=1187
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Priorities for sustainable diets 

• reducing meat and dairy consumption 
• cutting food waste (and 

overconsumption) 
• reducing consumption of processed 

fatty and sugary foods 
 
• Sustainable hotspots: meat & diary, fish, 

soy & palm oil. 
 
UK Sustainable Development Commission: Setting the table: Advice 
to Government on priority elements of sustainable diets, 2009. 

 



Why we need to talk about meat 

 UK/EU consumption of meat is high approximately 
twice the global average. 

 Health: High levels meat (particularly red & processed 
meat) linked to bowel cancer, heart disease, diabetes. 

 UK Gov and World Cancer Research Fund is to eat no 
more than 500g red & processed meat a week. 6 out of 
10 men and 1 in 4 women in UK exceed this. 

 Eating meat no more than three times a week would 
prevent 45,000 early deaths a year and save the NHS 
1.2bn a year (Rayner et al 2010) 

 



Why we need to talk about meat 

 GHG hotspot: 14.5% of global GHG emissions 
(FAO) 

 Biodiversity: livestock production responsible 
for 30% of global biodiversity loss 

 Water, grain and land intensive: 1/3rd of 
global grain harvest/97% soya for animal feed. 

 Food security: Global demand to double by 
2050 

 Animal welfare: Cheap meat = factory farms 

 



Sustainable Fish? 

• Nutrition advice: 
Eat more: 2 
portions a week 
(1 oily), but… 

• over three 
quarters of the 
world’s fish 
stocks are 
currently 
either fully or 
over exploited 
(UNFAO) 







Barilla Institute Double Pyramid 



 



UK Green Food project draft guidelines 
 Eat a varied balanced diet to maintain a healthy body weight. 

 Eat more plant based foods, including at least five portions of fruit and 
vegetables per day. 

 Value your food. Ask about where it comes from and how it is produced. 
Don’t waste it. 

 Moderate your meat consumption, and enjoy more peas, beans, nuts, 
and other sources of protein. 

 Choose fish sourced from sustainable stocks. Seasonality and capture 
methods are important here too. 

 Include milk and dairy products in your diet or seek out plant based 
alternatives, including those that are fortified with additional vitamins and 
minerals. 

 Drink tap water  

 Eat fewer foods high in fat, sugar and salt 

 



Policy for sustainable diets 

• Policies to integrate health & environment (internationally, 
nationally & locally) 

• Official advice on healthy, sustainable diets (national or EU?) 
• Need greater awareness (public, policy makers, business) 
• Levers for behaviour change beyond labelling 
• Food education in schools including cooking skills 
• Role of supermarkets/food companies to reformulate/meat 

alternatives/communicate with customers/reduce food 
waste/choice edit 

• Standards eg Food procurement, animal welfare 
• Fiscal incentives: reducing subsidies/taxing high impacts foods 



What is Eating Better? 

Eating Better for a fair, 
green, healthy future is a 
new alliance to 
demonstrate that eating 
‘less and better’ meat is 
fairer, greener and 
healthier for people and 
the planet.  



Who is involved? 



Eating less (and better) meat and more 
plant-based foods are: 

Better for health 

Better for environment and 
resource use 

Better for animal welfare 

Better for feeding the world 
fairly 

Better for sustainable 
livelihoods 

 



Messages 
 Eat more, and a greater variety of 

plant-based foods 
 Eat more meat-free meals 
 Eat meat in smaller portion sizes  
 Use small quantities of meat to add 

flavor 
 Keep meat for special occasions   
 Choose ‘better’ meat ie naturally-fed, 

known provenance, produced to high 
animal welfare, environmental and 
quality standards.  

 A ‘less but better’ approach to meat 
eating can help support farmers 
without being more expensive for 
consumers. 
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