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About this report

This report summarises insights generated for and at an expert roundtable held 6th June 2019 in London, UK, hosted by the Future Plates

European Working Group on Rebalancing Protein Consumption, as part of the Protein Challenge 2040. It combines a pre-read prepared

by Forum for the Future, and insights from the discussions on the day (pages 12-13). Please note that it does not necessarily reflect the

individual views and opinions of the people and organisations who participated in the roundtable or who are part of the Working Group.

The report is intended as a useful contribution to the question of how to achieve sustainable, healthy protein consumption. The primary

audience for this report is foodservice, retail and other food industry organisations interested in understanding, and acting on, the future of

sustainable, healthy protein consumption and what it means for them and for their sectors.

For example, you could use the insights and discussion questions in this report to:

- Assess how well prepared your business or sector might be for the future of healthy and sustainable protein consumption

- Identify opportunities for action, innovation and collaboration

- Engage colleagues, clients and suppliers on the future of protein consumption

Written July 2019 by Geraldine Gilbert, Forum for the Future

With thanks to the Roundtable participants and Working Group for their input.

Contact us to find out more about the Protein Challenge and our work on rebalancing protein consumption:

g.gilbert@forumforthefuture.org // www.forumforthefuture.org/future-plates-rebalancing-protein-in-diets

© 2019 Forum for the Future 

Forum for the Future is a leading international sustainability non-profit with offices in London, New York, Singapore and Mumbai. Company number:

2959715. Charity number: 1040519. We specialise in addressing critical global challenges by catalysing change in key systems. For over 20 years,

we’ve been working in partnership with business, governments and civil society to accelerate the shift toward a sustainable future. Together we are

reinventing the way the world works. Find out more at www.forumforthefuture.org

mailto:g.gilbert@forumforthefuture.org
https://www.forumforthefuture.org/future-plates-rebalancing-protein-in-diets
http://www.forumforthefuture.org/
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About the Protein Challenge 2040 and our work on protein consumption

The Protein Challenge 2040 is an international multi-stakeholder collaboration, run by Forum for the Future, exploring how to ensure a

future in which everyone has access to healthy, sustainable and affordable sources of protein. Several years into this pioneering initiative,

we are currently working on two key areas of impact: addressing protein production, with a particular focus on how to scale up use of

sustainable animal feeds; and rebalancing protein consumption, by enabling action to reduce animal protein and increase

alternatives, especially plant proteins, in human diets. www.forumforthefuture.org/protein-challenge

Our work on rebalancing protein consumption focuses on the role of food businesses in enabling the necessary shift in eating habits.

Food service companies, suppliers and retailers play a crucial role in almost every meal we eat. We are working with partners across food

industry sectors to accelerate and scale up their progress in enabling rebalanced protein consumption.

Our US workstream is testing approaches for driving rebalanced protein consumption starting at school, by spurring innovation in the

provision of tasty, healthy and affordable plant-based options for school chefs, and developing education and behaviour change

campaigns for children and their communities to drive uptake of the meals. We are piloting this work with ten US school districts

representing 38 million meals a year, with ambitions to scale what we learn from this work, including to other food service contexts.

Our European workstream is focused on two connected and complementary activities: firstly, bringing to life what “good” looks like in

practice for different food industry sectors, in terms of mainstreaming rebalanced protein consumption, drawing on a wide range of

available guidance and insight; and secondly, transforming culinary skills provision, to equip chefs with the knowledge and skills

needed to create and deliver the rebalanced protein dishes, menus and products of the future. We are piloting ways to integrate more

knowledge about sustainability and nutrition, and more skills for preparing rebalanced dishes, into mainstream chefs training courses.

EU Working Group

http://www.forumforthefuture.org/protein-challenge


5

About the June 2019 roundtable: context and aims

Science-based guidance about what sustainable and healthy protein consumption could or should be like is increasingly available

and high profile – and the general trajectory and scale of change needed are ever more clear: achieving a sustainable protein

system will require a “new normal” for global protein consumption, with significantly reduced consumption of animal proteins

and increased consumption of alternatives, especially plant-based proteins – including, and especially, in European diets.

But although the direction is becoming clearer, the destination in practice is less obvious – for one, the recommendations vary in

format, scope, timelines and underlying assumptions. So while food industry leaders and innovators recognise the need to

rebalance protein consumption, it’s not so easy to understand how far or how fast that change should go; or what the full

implications would be of reaching a good destination. There is plenty of innovation, investment, thought leadership and

experimentation happening, but how much further do we need to go?

To better understand the implications of the change that’s got to come, we believe it is useful and important to explore the

destination more – looking beyond today’s innovations and levels of consumer interest (even though they are rising), stretching our

imaginations to better understand what the new mainstream could look like in future. From there we believe we can more clearly

identify the opportunities for positive change, and bring the full story to life in order to engage those around us and enable more

progress – for our respective organisations as well as on a pre-competitive or collective level.

What do different food sectors look like in practice, once rebalanced protein consumption has become the norm? How

well are we doing now and what more do we need to get there? How do we successfully mainstream rebalanced protein

consumption, how do we manage the transition?

The Protein Challenge 2040 European Working Group on Rebalancing Protein Consumption, along with selected special guests,

came together in June 2019 for an expert roundtable, in order: to better understand the destination on sustainable, healthy

protein consumption, by looking for common threads across available guidance; to bring that to life for the food industry, with

corresponding practical guidance for different food sectors; and to enable more action, by establishing what is needed to enable

different food sectors to make more practical progress, whether within or across organisations and sectors.
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Roundtable participants

Organisation Name Role

Ahold Delhaize Karin Bogaers Director Product Sustainability & Innovation

BaxterStorey Mike Hanson Head of Sustainable Business

BaxterStorey Stephanie Ferguson Head of Food and Sustainability for WeWork

British Nutrition Foundation Prof. Judy Buttriss Director General

Firmenich Birgit Schleifenbaum Senior Director Pioneering Innovation, Flavors

Sainsbury's Alexa Masterson-Jones Trends & Innovation Manager

Soil Association Rob Percival Head of Policy (food and health)

The Sustainable Restaurant Association Rosie Rayner-Law Membership Project Assistant

University of West London Peter Cross Senior lecturer

WWF Sarah Halevy Acting Sustainable Diets Manager

Forum for the Future Geraldine Gilbert Principal Strategist

Forum for the Future Kat Campbell Senior Project Manager 

Forum for the Future Roberta Iley Principal Change Designer
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1.1 What does “good” look like for healthy, sustainable protein 

consumption?

• European diets today are relatively high in meat and dairy. While the picture varies across groups (e.g. men vs women), on

average Europeans eat more protein than needed for health requirements, the majority of which comes from meat and dairy. In

fact, many Europeans eat more red and processed meat than is considered healthy, and not enough veg/plant-based foods to

ensure a balanced diet which also contains enough fibre. Recommendations are now emerging that combine environmental

science with nutritional science, and further support the need to rebalance sources of protein in diets, flipping the balance

between animal and plant proteins.

• The most recent study, by the EAT-Lancet Commission, was particularly high profile and has triggered extensive debate across

food industry and food-related stakeholders. Overall, the available guidance for the future of protein consumption comes in

different shapes and sizes and with different timelines, and very little of it has so far been translated into practical guidance

about outcomes or full implications for food sectors.

• Leaders in the food industry already acting on protein consumption are innovating and experimenting with ingredients, products,

ranges, dishes, menus and initiatives that rebalance animal vs plant proteins. But it’s not clear how far they might need to go

with these efforts to help get sustainable, healthy protein consumption to become mainstream. How will we know when we’ve

got to the right place? When do we need to get there? What does “good” look like for different food sectors if they’re

enabling healthy, sustainable protein consumption in line with what the science is telling us is needed?

• To provide a starting point for some progress on these questions, Forum for the Future compared a selection of relevant

expert sources, to look at their messages or recommendations on rebalancing protein consumption. The aim was to see if we

could pull out common targets or ranges for different sources of protein, as a way of defining the “destination” for rebalanced

protein consumption. There are more reports and studies available to date – this is just a snapshot. So it’s not an exhaustive or

perfect exercise – it’s a starting point for an expert conversation at the roundtable and beyond.
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1.2 Comparing different guidance on rebalancing protein consumption

Source [see 

appendix for 

details]

Summary of main recommendations relevant to rebalancing protein consumption

Plant-based consumption Animal-based consumption

EAT-Lancet 

Commission (2019)

By 2050….

Global: >2x fruit, veg, legumes, nuts

Europe: 15 times (15x) more nuts and seeds

Global: >50% less red meat

Global: max 98g red meat (pork, beef, lamb), 203g poultry, 196g fish per week

Europe: 77% less red meat

Springmann et al, 

Nature (2018)

By 2050….

Global: 3x more beans and pulses

Global: 4x more nuts and seeds

Europe: 4-6x more beans and pulses

Global: 75% less beef, 90% less pork, 50% fewer eggs

Europe: 90% less beef, pork, lamb; 60% less milk

WWF Livewell Plate

2030 (2017)*

By 2030…

UK: 2.5x more plant protein (legumes and meat 

replacers)

UK: 1.6x more veg in general

UK: 35% less animal protein (meat, fish, egg)

UK: 78% less beef/veal, 70% less poultry

UK: 3x more farmed fish (no change to wild caught fish)

UK: Dairy: from 179 to 186g/day. Cheese: reduce from 14 to 8g/day

Poore and 

Nemecek in 

Science 2018

100% plant-based diets could reduce food’s emissions 

by 49% compared to 2010

Reducing by 50%, with a focus on highest-impact producers, achieves 71% of 

the reductions achieved by a fully plant-based diet

2030 Sustainable 

Development 

Goals, and the 

Chefs’ Manifesto

No specific guidance in the SDGs. 

But the Chefs Manifesto, which outlines how chefs can 

contribute to the goals, includes in its 8 themes: 

“A focus on plant-based ingredients: Make vegetables, 

beans & pulses the centre of your dishes”

No specific guidance in the SDGs

Chefs Manifesto: “Use less, and better, meat.”

National dietary 

guidelines in 

general (based on 

FReSH review)

Daily consumption of legumes/pulses.

NB Achieving eg the UK Eatwell Guide would lead to 

GHG emissions reductions.

No more than 500g cooked meat/week (Netherlands: no more than 300g)

Dairy: 2-4 portions/day (250-300g) / Fish: 1-2x per week / 

Eggs: 3-4/week

*WWF Livewell Plate: NB Not aspirational targets, but the result of conservative estimates on what’s required to uphold the Paris Agreement on Climate change
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1.3 What does this tell us? Looking for common threads…

• There is no perfect or definitive way (so far) of describing the “destination” for healthy and sustainable protein consumption.

• Across these sources, the variations in aims, methodology and underlying assumptions mean that, unsurprisingly, it’s hard to

pull out a final conclusion about what the destination looks like for rebalanced protein consumption in European diets.

• The EAT-Lancet Commission is a valiant attempt, but still comes with caveats, assumptions, and also some criticisms.

• That said, taking the various sources as a set is useful and does confirm the general trajectory: that rebalanced protein

consumption needs to become the norm – for both human and planetary health – with dramatically lower consumption of animal

proteins (esp. beef/red meat), and big increases in plant protein consumption – and ideally as soon as possible within the next 30

years, given the urgency of our global health and environmental challenges. Based on our selection of sources, for European diets

this might look something like:

• National dietary guidelines are already a helpful, established milestone to aim for in that direction: achieving those implies

a big drop in protein consumption, especially meat, and so would have positive environmental as well as health impacts.

• Alongside flipping animal vs plant protein consumption in diets, a sustainable protein system will only be achieved by also

reducing food waste and loss by at least half by 2030, and ensuring sustainable protein production, with sustainable

animal feed and regenerative forms of production that repair the natural world and sequester carbon.

• 77-90% less red meat (beef, pork, lamb), 35-50% fewer eggs, achieved between 2030 and 2050

• 15 times more nuts and seeds

• 2-6 times more pulses and beans

• Max 1 (98g) portion of red meat (pork, beef, lamb), 1-2 (203g) of poultry, 1-2 (196g) of fish per week
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2. Discussion questions for food businesses/sectors:

What are the implications of rebalanced protein consumption?

Imagine a world where healthy and sustainable diets with rebalanced protein consumption are the norm – mainly plant-based 

eating, with animal protein consumed in smaller quantities and/or far less frequently. What would different food sectors look like 

in practice?

Skills providers

• What would mainstream chefs training look like? 

• Would meat/fish skills be taught to everyone? Would 

they be taught as an additional course? 

• What skills/knowledge would chefs needs to get the best 

from plant ingredients? From sustainably produced 

animal proteins?

Procurement/supply chain

• Where might plant proteins come from? 

• Where might animal proteins come from? 

• What skills/knowledge would be applied to supply low-

impact animal protein? 

• How might logistics/distribution look different from today?

Foodservice/restaurants

• What would most menus look like? 

• What would most dishes look like?

• What skills/knowledge would chefs be applying? 

• What would kitchen layouts look like? 

• Would some settings be veggie by default? (eg schools, 

hospitals)

• Who might serve animal protein and when? 

Retail

• What might store layouts look like? 

• How big would the meat or fish sections be? 

• Would some stores be vegetarian by default?

• What skills would product developers be applying?

• Where would revenue and margins come from compared to 

today? 
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3. Discussion questions for food businesses/sectors: 

How are we doing? What would enable more progress?

How are we doing? Where are we on this journey?

• What’s going well in our organisations, our sectors, in 

terms of understanding and acting on rebalancing 

protein consumption? 

• What’s going well across the food “system” (i.e. 

including food industry as well as other food 

stakeholders in e.g. civil society, health…)

• What innovations or activities (products, initiatives…) 

are we proud of and excited about? 

• What is going less well? What barriers to progress are 

we experiencing? 

What needs to change? 

• Where is the boundary between competitive and non-

competitive issues and activities? Do we see that 

shifting?

• Which intervention points might be most promising? 

(e.g. engaging or influencing suppliers, investors, 

decision-makers within our organisations, 

customers/clients, consumers, government…; 

investment in R&D, innovation…)

• Where do you feel you can act most effectively, or 

could do in future?

• What would you need from others to help you do it?

• What could the Protein Challenge 2040 workstream 

take forward to enable progress?
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4.1 Insights from the roundtable discussion: 

reflections, challenges, implications

• Keep moving in the right direction: More work on defining exact targets for ideal amounts of animal vs plant proteins in

human diets is not what’s most needed for food businesses – there is reasonable consensus on the general direction of travel,

and agreement that we have a long way to go. More action to move in the right direction is what’s most needed.

• Supply challenges: For organisations that are already acting on increasing provision of dishes, menus or products with

rebalanced protein (i.e. less or no animal protein and more plant-protein), securing the supply of plant-protein ingredients

of the right quality, from sustainable sources, and in big enough volumes, is a challenge and a barrier to progress.

• Cost perception challenge: Preparing rebalanced dishes, in particular vegetarian or vegan dishes, is generally more labour-

and time-intensive than dishes based on animal proteins. This can potentially clash with the perception that dishes with less

meat/fish should be cheaper.

• Health challenges: Action to drive rebalanced protein consumption for sustainability shouldn’t lose sight of health. Food

businesses should be careful not to create or reinforce false perceptions of plant-based dishes as inherently more healthy

(“vegan junk food” is still junk food) – and should aim to help move towards healthier eating regardless (rather than towards

unhealthy ultra-processed plant-based products, for example). This includes understanding and managing possible nutritional

trade-offs and unintended consequences of switching protein sources, and ensuring other nutrient requirements can still be

met, besides protein.

• Room for treats: That said, in a world where rebalanced protein consumption has become the norm, by definition we would

expect to see plant-based ingredients become the norm across all food categories, from ingredients for scratch cooking to

convenience foods to luxuries/treats.

• Practical implications: Rebalanced protein consumption becoming the norm would entail quite significant changes in store

layouts, menus etc. Some of these shifts might emerge sooner rather than later, for example “protein aisles” in supermarkets

rather than separate meat and veg protein sections.
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4.2 Insights from the roundtable discussion: barriers and 

enablers to mainstreaming rebalanced protein consumption

What would help progress across the food industry:

• Transforming culinary skills training to integrate rebalancing protein (both academic and on-the-job) – and making clear

the industry demand for this: chefs and product developers need to learn new skills and knowledge (including about

sustainable procurement and behavioural science).

• Simple messaging: for consumers, but also for e.g. buyers within food businesses to help them understand and engage with

what’s happening and what’s needed.

• Consistent terminology across businesses, to improve consumer understanding and help to create a movement (could

marketing expertise help with this?).

• Learning from behavioural science to ensure the success of products, ranges, dishes etc in each context (e.g. where should

they sit on the menu or in a store/aisle?).

• How to respond to, tackle or pre-empt hostile/backlash responses to rebalancing messages, for example due to consumers’

cultural sensitivities, or from parties that feel threatened (e.g. meat producers)

• Clear demand signals from leading foodservice customers to say they want the shift to rebalanced proteins

• Policy: for example influencing food provision and food education in schools

• Better consumer skills/knowledge on how to cook tasty plant proteins – but also, making the most of the potential of

foodservice and restaurants to inspire changes in other parts of peoples lives (for example with recipe cards to take home)
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5. What next for Protein Challenge 2040 Future Plates?

The Protein Challenge 2040 Future Plates work in Europe will be focusing on two main activities in the coming months: 

1. Further exploration of what good looks like for different food industry sectors in the “new normal” of rebalanced protein.

The aim is to bring to life the practical implications for businesses, in order to: help them better understand where they need to get to 

and how they’re doing today; engage colleagues, suppliers, customers and industry peers in the change that’s needed; identify more 

opportunities for progress; and shape strategies for addressing barriers and enablers of that journey. This might include creating 

resources to illustrate the future (e.g. concept menus, kitchens, stores), and/or looking at how to amplify demand signals between 

different parts of the food industry to encourage more action (e.g. from customers to suppliers, or from businesses to skills providers). 

2. Chefs training pilot with the University of West London, to test first steps towards transforming chefs training for the future. We 

are preparing a programme of lessons and resources that start to integrate more knowledge and skills about sustainability, nutrition 

and rebalanced protein dishes, into mainstream chefs training. This will be tested with culinary students starting in September 2019. 

Contact us to find out more or if you’re interested in getting involved: g.gilbert@forumforthefuture.org

For more information about the Protein Challenge 2040 and other activities and workstreams within the initiative, visit: 

www.forumforthefuture.org/protein-challenge

mailto:g.gilbert@forumforthefuture.org
http://www.forumforthefuture.org/protein-challenge
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Appendix 1: 

Example sources of guidance on rebalancing protein consumption

• EAT-Lancet Commission 2019

• Options for keeping the food system within environmental limits, Springmann et al., Nature 562 // Oct 2018

• Livewell plates: Eating for 2 degrees, WWF // Aug 2017 (updated from 2011)

• Reducing food’s environmental impacts through producers and consumers, J. Poore, T. Nemecek, Science // June 2018

• UN 2030 Sustainable Development Goals

• UK National Dietary Guidelines – revised 2016

• France guidelines – revised 2019

• Canada guidelines – revised 2019

• FReSH insight report: Sustainable and Healthy diets: reviewing existing dietary guidelines and identifying gaps for future action, 

WBCSD // Oct 2018
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EAT-Lancet Commission on Healthy Diets From Sustainable Food 

Systems - Food in The Anthropocene // Jan 2019

What is it? 

• First attempt to reach global consensus on healthy diets and sustainable food production, assessing whether and how “planetary 

health diets” can be achieved for 10 billion people by 2050 (on basis of 2,500 calories/day and meeting nutritional needs).

• EAT Foundation and Lancet Medical Journal convened 37 leading scientists from 16 countries across disciplines, including health, 

agriculture, political sciences, environmental sustainability, to develop global scientific targets for healthy diets and sustainable food 

production. Focused on final consumption (healthy diets) and production (sustainable food production) – due to their impacts. 

• Assessed existing science to develop global targets, and integrated them into a common framework, a “safe operating space” for 

food systems, indicating which diets & production practices together enable achievement of the SDGs and the Paris Agreement. 

Includes a reference diet, but also ranges for consumption of different foods.

• Underlying assumptions: that the world will follow the Paris Agreement (global warming to below 2°C, aiming for 1.5°C), and 

decarbonise the global energy system by 2050; global agricultural transition toward sustainable food production, with shift to land use 

becoming a net sink of carbon.

Headlines on rebalancing protein consumption: 

• More than doubling in consumption of healthy foods such as fruits, vegetables, legumes and nuts

• Globally: a greater than 50% reduction in global consumption of less healthy foods such as added sugars and red meat (i.e. 

primarily by reducing excessive consumption in wealthier countries)

• For Europeans: 77% less red meat, 15 times more nuts and seeds. 

• For North Americans: 84% less red meat; six times more beans and lentils. 

• “Aim to consume no more than 98g of red meat (pork, beef, lamb), 203g of poultry and 196g of fish per week”

• Reference diet: one beef burger and 2 fish servings/week; most protein from pulses and nuts. Glass of milk/day, some cheese/

butter, 1-2 eggs/week. Half the plate is fruit and veg; 1/3 is wholegrain cereals.

https://eatforum.org/eat-lancet-commission/eat-lancet-commission-summary-report/

https://eatforum.org/eat-lancet-commission/eat-lancet-commission-summary-report/
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EAT-Lancet Commission on Healthy Diets From Sustainable Food 

Systems - Food in The Anthropocene // Jan 2019

https://www.theguardian.com/environment/2019/jan/16/new-plant-focused-diet-would-transform-planets-

future-say-scientists

https://eatforum.org/eat-lancet-commission/eat-lancet-commission-summary-report/

https://www.theguardian.com/environment/2019/jan/16/new-plant-focused-diet-would-transform-planets-future-say-scientists
https://eatforum.org/eat-lancet-commission/eat-lancet-commission-summary-report/
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EAT-Lancet: regional dietary changes to align with recommended intakes
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Options for keeping the food system within environmental limits

Springmann et al., Nature 562 // Oct 2018

What is it? 

• Comprehensive analysis combining data from every country to assess the impact of food production on the global environment, and 

looking at possible responses for feeding 10 billion people by 2050 within safe planetary boundaries. 

• Led by University of Oxford, published in the journal Nature

• Funded by EAT as part of the EAT-Lancet Commission for Food, Planet and Health and by Wellcome’s “Our Planet, Our Health” 

partnership on Livestock Environment and People. 

• Options explored include dietary changes towards healthier, more plant-based diets; improvements in technologies and management, 

reductions in food loss and waste. No single measure enough - a synergistic combination of measures needed to sufficiently mitigate 

projected environmental pressures.

Headlines on rebalancing protein consumption: 

• A global shift to a “flexitarian” diet needed to keep climate change even under 2C, let alone 1.5C. 

• Globally: 75% less beef, 90% less pork, half the number of eggs, three times as many beans and pulses, four times as many nuts and 

seeds. 

• For western countries: beef consumption needs to fall by 90%, milk by 60%

• For western countries: 4-6 times more beans and pulses.

https://www.nature.com/articles/s41586-018-0594-0

https://www.theguardian.com/environment/2018/oct/10/huge-reduction-in-meat-eating-essential-to-avoid-climate-breakdown

http://www.futureoffood.ox.ac.uk/news/researchers-set-out-options-keeping-food-system-within-planetary-limits

https://www.nature.com/articles/s41586-018-0594-0
https://www.theguardian.com/environment/2018/oct/10/huge-reduction-in-meat-eating-essential-to-avoid-climate-breakdown
http://www.futureoffood.ox.ac.uk/news/researchers-set-out-options-keeping-food-system-within-planetary-limits
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https://www.theguardian.com/environment/2018/oct/10/huge-reduction-in-meat-eating-essential-to-avoid-climate-breakdown

Options for keeping the food system within environmental limits

Springmann et al., Nature 562 // Oct 2018

https://www.theguardian.com/environment/2018/oct/10/huge-reduction-in-meat-eating-essential-to-avoid-climate-breakdown


21

Livewell Plate 2030: Eating for 2 degrees, WWF // Aug 2017 (updated from 

2011)

What is it?

• Work by WWF that looks at what to eat between now and 2030 in the UK to meet Paris Agreement commitments and reduce other 

environmental impacts including water use and land footprint, while maintaining a familiar diet.

• Aims for a 30% reduction in carbon footprint by 2030 compared to 1990 levels. 

• The guidance is based on meeting nutritional needs within a set of environmental constraints, while making the fewest possible 

changes compared to current diets. Includes guidance for adults, elderly, adolescents and vegans.

• Compares a 2030 diet to current consumption (based on UK National Diet and Nutrition Survey).

Headlines about rebalancing protein consumption:

• Increase plant protein consumption (legumes and meat replacers) two and a half times, from 13g/day to 33g/day 

• Decrease animal protein consumption (meat, fish, egg) by 35%, from 124g/day to 81g/day 

• Beef/veal: decrease from 18g/day to 4g/day, 78%

• Poultry: decrease from 30g/day to 9g/day, 70%

• Dairy: slight increase from 179g/day to 186g/day. Cheese: decrease from 14g/day to 8g/day

• Wild caught fish: no change (19g/day); farmed fish: increase three times from 7g/day to 21g/day

• Veg in general: 160% increase from 146g/day to 232g/day

https://www.wwf.org.uk/sites/default/files/2017-09/WWF_Livewell_Plates_Summary_Report_Sept2017_Web.pdf

https://www.wwf.org.uk/sites/default/files/2017-09/WWF_Livewell_Plates_Summary_Report_Sept2017_Web.pdf
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Livewell Plate 2030: Eating for 2 degrees, WWF // Aug 2017 (updated from 

2011)
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Reducing food’s environmental impacts through producers and consumers 

J. Poore, T. Nemecek, Science // June 2018

What is it? 

• Assessment of full environmental impacts of foods, from farm to fork, on land use, climate change emissions, freshwater use, water 

pollution, and air pollution. Based on data from 40,000 farms in 119 countries across 40 food products representing 90% of all that is 

eaten. 

• Led by Oxford University and Swiss agricultural research institute Agroscope, published in the journal Science.

• Suggests that without meat and dairy consumption, global farmland use could be reduced by more than 75%. 

• Shows huge variability between different ways of producing the same food, e.g. beef cattle from deforested land results in 12 times 

more greenhouse gases and 50 times more land used than grazing on rich natural pasture. But even the lowest impact beef leads to

six times more greenhouse gases and 36 times more land used than plant protein such as peas.

Headlines on rebalancing protein consumption: 

• Moving to a plant-based diet could reduce food’s emissions by 49% compared to 2010.

• Reducing consumption of animal products by 50% with a focus on avoiding the highest-impact producers achieves 71% of the plant-

based diet’s GHG emission reduction, compared to 2010

• Confirms potential for reducing negative environmental impacts by reducing animal protein consumption. 

https://science.sciencemag.org/content/360/6392/987.full?ijkey=ffyeW1F0oSl6k&keytype=ref&siteid=sci

https://www.theguardian.com/environment/2018/may/31/avoiding-meat-and-dairy-is-single-biggest-way-to-reduce-your-impact-on-earth

http://www.ox.ac.uk/news/2018-06-01-new-estimates-environmental-cost-food

https://science.sciencemag.org/content/360/6392/987.full?ijkey=ffyeW1F0oSl6k&keytype=ref&siteid=sci
https://www.theguardian.com/environment/2018/may/31/avoiding-meat-and-dairy-is-single-biggest-way-to-reduce-your-impact-on-earth
http://www.ox.ac.uk/news/2018-06-01-new-estimates-environmental-cost-food
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UN 2030 Sustainable Development Goals

What is it? 

• 17 goals for the world (governments, businesses, civil society, citizens…) to get behind to ensure a stable and prosperous world for 

all by 2030.

• No specific goals or targets on rebalancing protein consumption per se

• However, several of the goals relate to sustainable food production or consumption. Within that, achieving sustainable, healthy 

protein consumption would significantly contribute to many of the goals, and will be necessary in order to meet the goals.
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UK National Dietary Guidelines – revised 2016

Headlines about rebalancing protein consumption:

• Compared to previous guidelines (2007 Eatwell Plate), the Eatwell Guide puts more emphasis on plant-proteins as more

environmentally sustainably options in their food group – it advises more beans and pulses and less red and processed

meat, as well as two portions of sustainably sourced fish, one of which should be oily.

• The names of the food group segments have been updated to place emphasis on certain food products within a food group

that can be considered more environmentally sustainable.

• It suggests “some dairy or dairy alternatives (such as soya drinks and yoghurts)”

https://www.nhs.uk/live-well/eat-well/the-eatwell-guide/

https://www.carbontrust.com/media/672635/phe-sustainable-diets.pdf

https://www.carbonbrief.org/uk-could-cut-food-emissions-17-per-cent-by-sticking-to-healthy-diet

https://assets.publishing.service.gov.uk/government/uploads/system/uploads/attachment_data/file/528201/Eatwell_guide_whats_changed_and_why.pdf

What is it?

• UK national dietary guidelines: defines government recommendations on

eating healthily and achieving a balanced diet.

• The Carbon Trust estimates that simply moving from current eating patterns

(NDNS 2010/2011) to the Eatwell Guide recommendations would deliver a

31% reduction in GHG emissions, 17% saving on water use and 34%

reduction in land use.

• A more recent found that UK emissions could fall by 17% if everyone ate in

line with the healthy eating guidelines. In other high-income countries,

including the US, Canada and Japan, a switch to a nationally-recommended

diet could cause emissions to fall by between 13% and 25%.

https://www.nhs.uk/live-well/eat-well/the-eatwell-guide/
https://www.carbontrust.com/media/672635/phe-sustainable-diets.pdf
https://www.carbonbrief.org/uk-could-cut-food-emissions-17-per-cent-by-sticking-to-healthy-diet
https://assets.publishing.service.gov.uk/government/uploads/system/uploads/attachment_data/file/528201/Eatwell_guide_whats_changed_and_why.pdf
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France National Dietary Guidelines – revised 2019

What is it?

• The French public health agency Sante Publique France is updating the national nutrition

guidelines, with the five-year process set to finish in 2021, but with some amendments

introduced in 2019.

• The new guidelines will encourage higher consumption of produce, whole grains, plant

proteins, and heart-healthy fats such as olive and walnut oils over animal fats.

Headlines on rebalancing protein consumption:

• Increase consumption of legumes and pulses to at least twice a week, and of nuts

• Go towards a sufficient but modest consumption of dairy products

• Reduce consumption of cured meats (no more than 25g/day) and meat excluding poultry

(pork, beef, veal, mutton, lamb, offal) (no more than 500g per week)

• Maintain twice-weekly consumption of fish including an oily fish.

https://www.foodnavigator.com/Article/2019/01/28/2019-on-the-pulse-France-champions-nuts-legumes-and-wholegrains-

in-dietary-guidance

https://www.anses.fr/en/content/anses-updates-its-food-consumption-guidelines-french-population

https://www.foodnavigator.com/Article/2019/01/28/2019-on-the-pulse-France-champions-nuts-legumes-and-wholegrains-in-dietary-guidance
https://www.anses.fr/en/content/anses-updates-its-food-consumption-guidelines-french-population
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Canada National Dietary Guidelines – revised 2019

Headlines about rebalancing protein consumption: 

The guidelines include a focus on plant proteins: 

• “Eat plenty of vegetables and fruits, whole grain foods and protein foods. 

Choose protein foods that come from plants more often.”

• “Plant-based foods can include: vegetables and fruits, whole grain foods, 

plant-based protein foods”

• “Here are some easy ways to eat more protein foods that come from 

plants:

• Add soft tofu to a blended soup to make it thicker and creamier.

• Try a bean salad, lentil and rice pilaf or a bowl of vegetarian chili for 

lunch.

• Spread hummus on the inside of a whole grain pita and fill with 

vegetables such as romaine lettuce and shredded carrots.

• Each week, plan a couple of meatless meals. As your main course, 

try using:

• beans in a burrito

• tofu in a vegetable stir-fry

• chickpeas and beans in tacos

• lentils in a soup, stew or casserole”

https://food-guide.canada.ca/en/healthy-eating-recommendations/make-it-a-habit-to-eat-vegetables-fruit-whole-grains-and-protein-foods/eat-protein-foods/

https://food-guide.canada.ca/en/healthy-eating-recommendations/make-it-a-habit-to-eat-vegetables-fruit-whole-grains-and-protein-foods/eat-protein-foods/
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FReSH insight report: Sustainable and Healthy diets: reviewing existing dietary 

guidelines and identifying gaps for future action, WBCSD // Oct 2018

What is it?

• A review of 12 countries’ national dietary guidelines by the WBCSD’s “Food Reform for Sustainability and Health” Initiative, including

France, Italy, Spain and the UK in Europe, as well as countries from every other region.

• Review included looking at guidelines that only address health, and those that have explicitly started to integrate a food sustainability

related angle too.

Headlines about rebalancing protein consumption:

• A recurring common guideline (for both sustainability and conventional guidelines) is to eat a diversity of protein-rich foods, including

those from plant sources.

• The five countries with the clearest sustainability guidelines (China, Germany, Netherlands, Swede, UK) give guidance on type and

amounts to be consumed and are very much aligned, with guidance amounts of no more than 500/600 g cooked meat per week

(45–70 g per day). These amounts are not usually split into meat types (red, poultry, etc.). The Netherlands indicates maximum red

meat consumption of 300 g per week.

• Countries with sustainability guidelines mostly recommend consuming fish one or two times per week.

• All sustainability guidelines recommend daily consumption (2-4 portions) of low-fat, low-sugar dairy products. Some (Qatar, Sweden)

recommend choosing dairy products fortified with vitamin D or plant-based alternatives fortified with calcium and vitamin D.

• Countries outside Europe tend to give clearer and more specific guidance on consuming legumes/pulses on a daily basis

https://docs.wbcsd.org/2018/10/FReSH_Sustainable_and_Healthy_Diets_web.pdf

https://docs.wbcsd.org/2018/10/FReSH_Sustainable_and_Healthy_Diets_web.pdf
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FReSH insight report: Sustainable and Healthy diets: reviewing existing dietary 

guidelines and identifying gaps for future action, WBCSD // Oct 2018
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Appendix 2: 

Examples of sources of practical guidance for food industry

• Chefs Manifesto

• EAT-Lancet strategies for achieving a “Great Food Transformation”

• EAT-Lancet Summary Brief for Business: business solutions

• EAT-Lancet Brief for Food Service Professionals

• EAT/WBCSD FReSH Science to Solutions Dialogues

• Sustainable Restaurant Association tips and guidance
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SDG2 Advocacy Hub / Chefs’ Manifesto: by chefs for chefs

• The SDG2 Advocacy Hub worked with chefs all over the world to create a Chefs’ Manifesto

- a thematic framework outlining how chefs can contribute to the SDGs through simple,

practical actions. They asked 100+ chefs what food issues matter most to them, and the

role they want to play in inspiring and influencing change. They then developed eight

thematic areas, aligned with the SDGs, that chefs are most passionate about working on:

1. Ingredients grown with respect for the earth & its oceans

2. Protection of biodiversity & improved animal welfare

3. Investment in livelihoods

4. Value natural resources & reduce waste

5. Celebration of local & seasonal food

6. A focus on plant-based ingredients

7. Education on food safety & healthy diets

8. Nutritious food that is accessible & affordable for all

• The Chefs' Manifesto Action Plan is a practical guide, with simple actions chefs can take

in their kitchens, classrooms and communities to deliver a better food system for all.

http://www.sdg2advocacyhub.org/chefmanifesto

http://www.sdg2advocacyhub.org/chefmanifesto
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SDG2 Advocacy Hub / Chefs’ Manifesto: focus on plant based ingredients

What can you do in your own kitchens?

• Lead by example. Make vegetables,

beans & pulses the centre of your dishes.

• Lead by example. Use less, and better,

meat.

• Lead by example. Champion plant-based

proteins on your menus and in your

restaurants. Be creative in describing veg

based dishes.

• Lead by example. Avoid using words like

"vegan" / "vegetarian" which may be off-

putting.

What can you ask of others?

• Advocate for all chef training to be

updated to include promotion of plant-

based dishes.

http://sdg2advocacyhub.org/actions/ActionPlanArea6

Chef Tips:

• ​Scream flavor & whisper health

• ​Mastering vegetable cookery is hard and is not typically taught to young

cooks, until now:

• Chefs should work to develop ​​skills in cooking a greater diversity

of ​plant-based ​ingredients in the ​most desirable way with ​both

classic & innovative techniques to make plant-based dishes the

more desirable option

• Make the better choice, the easier choice: Plant-based dishes should be

at the forefront- first seen, more appealing, most tasty, convenient​, talked

about & ​celebrated by our culinarians​

• Use descriptive ​dish titles:

• Use ‘indulgent’ language

• Highlight unique ingredient(s) and cooking techniques

• ​Celebrate what the dish has vs. has not. Skip terms like healthy, low

fat, vegan as they do not create excitement in an audience you are

looking to welcome​

• Tell a personal story or use cultural descriptors i.e. Great Grandma’s
Tuscan ​Summer Vegetable Stew or Moroccan Eggplant Tagine

http://sdg2advocacyhub.org/actions/ActionPlanArea6


33

EAT-Lancet strategies for achieving a “Great Food Transformation”

1. Seek international and national commitment to shift toward healthy diets: 

Increased consumption of plant-based foods, incl. fruits, vegetables, nuts, seeds, whole grains, while in many settings 

substantially limiting animal source foods. 

[..Make] healthy foods more available, accessible and affordable in place of unhealthier alternatives, improving information & 

food marketing, investing in public health information & sustainability education, implementing food-based dietary guidelines, 

using health care services to deliver dietary advice and interventions

2. Reorient agricultural priorities, from producing high quantities of food to producing healthy food

3. Sustainably intensify food production to increase high-quality output

4. Strong and coordinated governance of land and oceans

5. At least halve food losses and waste, in line with the UN SDGs 

https://eatforum.org/eat-lancet-commission/eat-lancet-commission-summary-report/

https://eatforum.org/eat-lancet-commission/eat-lancet-commission-summary-report/
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https://docs.wbcsd.org/2019/02/EAT-Lancet_Commission-Summary.pdf

https://docs.wbcsd.org/2019/02/EAT-Lancet_Commission-Summary.pdf
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EAT/WBCSD FReSH Science to Solutions Dialogues: 

three future narratives to help focus business action // Dec 2018

https://docs.wbcsd.org/2019/01/SSD3_Summary-Everyone_eating_well_within_environmental_limits.pdf

https://docs.wbcsd.org/2019/01/SSD3_Summary-Everyone_eating_well_within_environmental_limits.pdf
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Sustainable Restaurant Association tips and guidance

The SRA offers a range of resources and tips for foodservice/restaurants on how to 

rebalance animal vs plant protein in dishes and ensure they sell thanks to great 

flavours, menu descriptions and presentation.

FLEX YOUR MENU 

Identify opportunities on your menu to increase and improve your offer for people 

looking to eat more plant-based meals: 

• Remove or reduce meat in a few dishes, (especially those where it was not the 

centrepiece to begin with). Recommended daily portions range from 70-130 

grams, depending on the type of animal protein (including fish) you’re serving.

• Experiment with more plant protein in your dishes, and feature more flexitarian 

or semi-vegetarian dishes on the menu.

• Add new and exciting veg-led options to your menu. There are many creative 

opportunities to not only increase but also improve the veg and plant protein 

offers on your menu.

https://thesra.org/campaign/serve-more-veg-better-meat/

https://thesra.org/campaign/serve-more-veg-better-meat/
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