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The EAT-Lancet Commission Reference Diet
Doubling of Intake of Fruits, Vegetables, Legumes, Nuts & Seeds

Halving of Meat and Dairy Intakes
90% Reduction in Red Meat Consumption

Check the label on i
packaged foods Use the Eatwell Guide to help you get a balance of healthier and more sustainable food.

It shows how much of what you eat overall should come from each food group.

of an adult’s refarence intake = . Water, lower fat
Typical values (ss sold) per100g: BOTkN 187keal i g -y milk, sugar-free
Choose foods lower - i | g . drinks including

In fat, salt and sugars tea and coffee
all count.

Limit fruit juice
andlor smoothies
to a total of
150ml a day.

a Choose unsaturated olls
cp\‘d\s and use In small amounts

7Sy ) '
J%beﬁnsaw 995, meat and oter proteins
h Duigs Cnod (
D’C’oespe”"’aak 7 S, 2 portions of sustainably et s
Eat less often and 56 mggy ° Of Which Is oily, Eat less
In small amounts

Willett W et al. Food in the Anthropocene: the EAT-Lancet Commission on healthy diets from sustainable food systems. Lancet January 2019.



2019 Headlines

EAT-Lancet recommends slashing red meat consumption




I n 20 1 7 D i Eta ry RiS kS We re ReS pO nS i b I e fO r Christopher JL Murray & GBD 2017 Diet Collaborators.

Health Effects of Dietary Risks in 195 Countries, 1990-

1 1 m i I I ion Deaths (22% Of a" deathS) & for 2017: A Systematic Analysis for the Global Burden of

255 mi"ion DALYS (15% Of a" DALYS) Disease Study. Lancet 2019

Diet high in sodium
Diet low in whole grains
Diet low in fruits
Diet low in nuts and seeds
Diet low in vegetables
Diet low in seafood omega-3 fatty acids
Diet low in fibre
Diet low in polyunsaturated fatty acids
Diet low in legumes
Diet high in trans fats
Diet low in calcium
Diet high in sugar-sweetened beverages
Diet high in processed meat
Diet low in milk

Diet high in red meat

Number of deaths at the global level attributable to diet

Cause

I Cardiovascular diseases
[ Type 2 diabetes

[ Neoplasms

1 Other causes

I I I
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Number of DALYs at the global level attributable to diet

Diet low in whole grains

Diet high in sodium

Diet low in fruits
Diet low in nuts and seeds
Diet low in vegetables
Diet low in seafood omega-3 fatty acids
Diet low in fibre

Diet low in polyunsaturated fatty acids

DALY
Diet low in legumes =

Disability-Adjusted Life-Year

Diet high in trans fats

Diet high in sugar-sweetened beverages

Diet low in calcium

Cause

Bl Cardiovascular diseases
= Type 2 diabetes

[ Neoplasms

[ Other causes

Diet low in milk

Diet high in red meat

Diet high in processed meat l
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In 2017 Dietary Risks were Responsible for
11 million Deaths (22% of all deaths) & for

255 million DALYS (15% of all DALYSs)

Christopher JL Murray & GBD 2017 Diet Collaborators.

Health Effects of Dietary Risks in 195 Countries, 1990-

2017: A Systematic Analysis for the Global Burden of
Disease Study. Lancet 2019

Diet high in sodium
Diet low in whole grains
Diet low in fruits
Diet low in nuts and seeds
Diet low in vegetables
Diet low in seafood omega-3 fatty acids
Diet low in fibre
Diet low in polyunsaturated fatty acids
Diet low in legumes
Diet high in trans fats
Diet low in calcium
Diet high in sugar-sweetened beverages
Diet high in processed meat
Diet low in milk

Diet high in red meat

Number of deaths at the global level attributable to diet

But Diets Excessive in Red
Meat were only
Responsible for

<0.5%

of these Deaths and DALYs

Cause

I Cardiovascular diseases
[ Type 2 diabetes

[ Neoplasms

1 Other causes
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Diet low in seafood omega-3 fatty acids
Diet low in fibre

Diet low in polyunsaturated fatty acids

DALY

Diet low in legumes

Disability-Adjusted Life-Year

Diet high in trans fats
Diet high in sugar-sweetened beverages
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igh in processed meat
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Red Meat Consumption and All-Cause Mortality
Abete et al British Journal of Nutrition 2014:112:762-775

Red meat and

total rtali .
¥ ity Weight C
ontrast
Author  Year Sex AR a5 9 Cl (%)
Kappeler 2013 M/F = 1-36 0-32, 2.00 8-21 = 45 v. 0—6 times/month

Leg 2013 M/F i 0-93 0-87 099 1662 = 665 v. = 116 g/d
Rohrmann 2013 M/F — 1-06 0-93,1-20 15-30 =160 v. 0-9-9 g/d
|
Takata 2013 M —i—l— 118 102,135 14.97 =126 v. £ 214 g/d
Pan 2012 M/F i - 1-23 114, 1-34 16-32 16 v. 0-31 servings/d
Sinha 2009 M/F i m 1.32  1-29,1.36 1700 =67-2 v, =9-29/4184 kd (9-2 g/1000 kcal)
Whiteman 1989 M/F = i 0-71  0-55, 0-92 11:69 4-7 v. < 1 diweek
Overall (I*=95-4%, P=0-000) {:i> 1-09 0-84,1-28 100-00

|
Note: Weights are from lrandum—uffncts anlalysis

0-5 1-0 2+



90% Reduction in Red Meat Consumption will Result in Amino Acid & Micronutrient Deficiencies
(Vitamins A, B,,, D & K, & Minerals Fe, Zn & Selenium)

with Disproportionate Effects on Women, Children & the Developing World

Number of deaths at the global level attributable to diet

Diet high in sodium

Diet low in whole grains

Diet low in fruits
Diet low in nuts and seeds
Diet low in vegetables
Diet low in seafood omega-3 fatty acids

Diet low in fibre

Diet low in polyunsaturated fatty acids

Number of DALYs at the global level attributable to diet
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Diet high in sodium

Diet low in fruits

Diet low in nuts and seeds
Iron Deficiency
Diet low in vegetables

DALY

Iron Deficiency

Diet low in legumes

Diet high in trans fats AI rea dy
Responsible for
Diet low in calcium .
Considerable

Diet high in sugar-sweetened beverages

Disease Burden

Disability-Adjusted Life-Year

Diet low in legumes

Diet high in trans fats

Diet high in sugar-sweetened beverages

Diet low in calcium

Diet high in processed meat

Cause
R I Cardiovascular diseases
[ Type 2 diabetes
[ Neoplasms
Diet high in red meat [ Other causes
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T O e ey e By Childhood Stunting Rates
aE ' Annual Meat Consumption
- an Inverse Relationship
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Animal Source Foods and Primary School Test Scores of

Kenyan Schoolchildren
Hulett et al. Brit J Nutrition 2014

60 |
*
50 | m, Meat; @, milk; O, plain Githeri; O, control.
Number of schools in two Embu subregions
Two sublocations, eighteen possible schools "
4 L

Twelve 30 }

schools selected

20 +

Randomisation of schools to

Changes in test scores (term 5 —term 1)

feeding groups 10 i . * . x s
0 . m = EL_L‘_} . m iﬂ_}‘
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I n 20 1 7 D i Eta ry RiS kS We re ReS pO nS i b I e fO r Christopher JL Murray & GBD 2017 Diet Collaborators.

Health Effects of Dietary Risks in 195 Countries, 1990-

11 mi"ion Deaths (22% Of a" deathS) & for 2017: A Systematic Analysis for the Global Burden of
255 mi"ion DALYS (15% Of a" DALYS) Disease Study. Lancet 2019

Number of deaths at the global level attributable to diet

Diet high in sodium

Diet low in whole grains

Diet low in fruits
Diet low in nuts and seeds
Diet low in vegetables

Diet low in seafood omega-3 fatty acids

Number of DALYs at the global level attributable to diet

Diet low in whole grains

Diet high in sodium

Diet low in fruits
Diet low in nuts and seeds
Diet low in vegetables

Diet low in seafood omega-3 fatty acids

Diet low in fibre

Milk and
Calcium
Deficiencies
cause Deaths
and Disease

Diet low in polyunsaturated fatty acids
Diet low in legumes
Diet high in trans fats

Diet low in calcium

Diet low in fibre

Diet low in polyunsaturated fatty acids

DALY
Diet low in legumes =

Disability-Adjusted Life-Year

Diet high in trans fats

w;;h in sugar-sweetened beverages

Diet high in sugar-sweetened beverages B u rd en Diet low in calcium :I
Diet high in processed meat Diet high in processed meat l
Cause ] Cause
B il Bl Cardiovascular diseases Diet low in-milk Bl Cardiovascular diseases
[ Type 2 diabetes R = Type 2 diabetes
o [ Neoplasms 7 1 Neoplasms
Diet high in red meat 1 Other causes Diet high in red meat I 1 Other causes
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Association of
Dairy Intake
with
Cardiovascular
Disease and Mortality
in the

Prospective Urban
Rural Epidemiology
(PURE) Study

Lancet 2018

n Events HR (95% Cl) P
Composite outcome 0-0001
<0-5 servings per day 12399 968 (7-8%) o 1-00 (1-00-1-00)
0-5-1servingsperday 12023 789 (6-6%) — s 0-89 (0-79-1-00)
1-2 servings per day 8853 519 (5-9%) — 0-84 (0-73-0-96)
>2 servings per day 7552 430 (5-7%) —— 0-71 (0-60-0-83)
Total mortality 0-01
<0-5 servings per dat},r 12399 547 (4-4%) B 1-00 (1-00-1-00)
0-5-1servingsperday 12023 374 (3-1%) — 0-84 (0-71-0-98)
1-2 servings per day 8853 317 (3-6%) . 0-89 (0-74-1-06)
>2 servings per day 7552 248 (3-3%) 8 0-75 (0-60-0-92)
Major cardiovascular disease 0-0001
<0-Gservingsperday 12399 624 (5-0%) . 1-00 (1:00-1-00)
0-5-1servings perday 12023 538 (4-5%) —— 0-88 (0-76-1-06)
1-2 servings per day 8853 308 (3-5%) —_— 0-76 (0-64-0-90)
>2 servings per day 7552 278 (3-7%) = 0-68 (0-56-0-84)

05 15
Median intake per day (IQR)
<0-5 serving 0-5-1 servings 1-2 servings =2 servings

Only whole-fat dairy

0-2 g(0-10-0-34)

0-9 g (0-81-0-98)

1-4 g (1-14-1.78)

2-9g(2:45-3-96)




How Many People in this Room are Eating in Accordance with the EatWell Guide?

>5 Portions of Fruit & Vegetables /day ?
Women & Men 2,000 & 2,500 kcal/day?

Check the label on i
packaged foods Use the Eatwell Guide to help you get a balance of healthier and more sustainable food.

It shows how much of what you eat overall should come from each food group.

of an adult’s refarence intake = . Water, lower fat
Typical values (ss sold) per100g: BOTkN 187keal i g -y milk, sugar-free
Choose foods lower - i | g . drinks including

In fat, salt and sugars tea and coffee
all count.

Limit fruit juice
andlor smoothies
to a total of
150ml a day.

a Choose unsaturated olls
cp\‘d\s and use In small amounts

7Sy ) '
J%beﬁnsaw 995, meat and oter proteins
h Duigs Cnod (
D’C’oespe”"’aak 7 S, 2 portions of sustainably et s
Eat less often and 56 mggy ° Of Which Is oily, Eat less
In small amounts

Willett W et al. Food in the Anthropocene: the EAT-Lancet Commission on healthy diets from sustainable food systems. Lancet January 2019.



How Many People in this Room are Eating in Accordance with the EatWell Guide?

>5 Portions of Fruit & Vegetables /day ?
Women & Men 2,000 & 2,500 kcal/day?

Check the label on e :
packaged foods Use the Eatwell Guide to help you get a balance of healthier and more sustainable food.
It shows how much of what you eat overall should come from each food group.

4
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Typical values (ss sold) per100g: BOTkN 187keal i ) -y milk, sugar-free
Choose foods lower f

In fat, salt and sugars
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<
ang 995, meat and oter proteins
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In small amoun
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Willett W et al. Food in the Anthropocene: the EAT-Lancet Commission on healthy diets from sustainable food systems. Lancet January 2019.



Reliance on this Food Transformation is likely

to Result in Continued Climate Crisis

Continued = , —r o ‘
Polarlce T, . e e e
' | %, | diaiilior | Floodin
Cap ; o
Melting
Droughts |
&g Extensive
Bushfires

Desertification




A

An Alternative Solution is to Balance & Optimize fpe

[n=43]

Human Nutrition & Carbon Footprint gl oo
- Which is the Best Metric to Use gt

n=74]

15" 23 1+

" " Grains &
Grams vs Kcal Vs Nutrient Density other food
(ref) [n=110]
| 15+ 12
n=129]
C 800- P - - - -
g roc. -~ 0 100 200 300 400 500 600 700
(o]
Meat & dairy vegetables O Mean GHGE per 100 g
o Other foods m Agriculture  mProcessing ®mTransportation ®Packaging  Store
§ O Soups 3 5
; 600 - Processed
o o fruits & veg.
— - [n=43]
P Eggs g
()}
o "
Beeg White cheese O - Meat & meat
o 400 Yogurt O prod. [n=127]
O : Poultry
© b M Milk & d
roducts g i airy
9 P _/Q_ e Q ______ products
w -~ \ =741
V) Fish
; ; Fish, Grains &
6 JNices unprocessed O processed other foods &7
(ref) [n=110]
& .
Breakfast cereals and bars SEanf;; m
6t

T T T
0 100 200 300 0 50 100 150 200 260 300 350 400 450
ND 156 per 100 kcal Mean GHGE per 100 kcal

Drewnowski et al. Energy and nutrient density of foods in relation to their carbon footprint. Am J Clin Nutr 2015;101:184-91.



Optimization of
Nutritional Quality and GHGE Reductions

“From Farm to Fork”

800 , Proc.
o Meat & dalry vegetables (\ )
o Other foods
T () Soups
O
; 600 -
S -
= Eggs Enhanced Nutrition
- ;
i White cheese
N 400+ Yogurt
O Poultry
O Meat Milk
= products Q_ O Enhanced
o pe = s i T Environment
% 200 - \v,,\/q\d}v‘u X Fich. i, Protection
& ( 1 ) \("j\ N Juices unprocessed processed
>N A

( \) /,{ /;'::-:_/{ 1 (,/ -~

~w Y y B \ /
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0- Sl R N Breakfaslt cereals and bars
T T T T
0 100 200 300

ND 15 per 100 kcal

Drewnowski et al. Energy and nutrient density of foods in relation to their carbon footprint. Am J Clin Nutr 2015;101:184-91.



Nutritional Quality of Steak Versus Plant-Based Burgers

(4 Ounce = 115g)

Steak (80% Lean)

Beyond Meat Burger

Impossible Burger

Calories

Fat (g)

Saturated fats (g)
Carbohydrates(g)
Sugars

Protein (g)
Sodium (mg)
Fibre (g)

287
23
9
0
0
19
75
0

270
20
6
5
0
20
380

220
13
10

5
<1
20

430

Protein source

Fat source

Additional Ingredients

100% beef

Pea, mung bean,
brown rice

Cocoa butter, coconut oil,
sunflower oil & canola oil

Potato starch, Natural flavor,
Yeast, Salt & Beet juice extract

Soy protein concentrate (GM),
Soy leghemoglobin (GM), Soy protein
isolate (GM), Potato protein,

Coconut oil, Sunflower oil,

8 added vitamins, Natural flavors,
salt, Yeast extract, Methylcellulose,
Food starch modified,
Cultured dextrose & Water




Ultra-Processed
Diets Cause
Excess Calorie
Intake

and Weight Gain

Hall KD et al.
Cell Metabolism 2019; 30: 67-77.

Ultra-processed Diet Unprocessed Diet

Diets were presented in random order and matched for
provided calories, sugar, fat, fiber, and macronutrients

3500 -

(T
=
=
=

o
LN
=
L

Ad Libitum
Intake {kcal/d)

. = |Jitra-processed

—|Inprocessed

2000

[y

Body Weight
Change (kg)
o

= |Jitra-processed
—|Inprocessed

|
—

P, 4 3 3 10 12 14
Days on Diet



What about the
Quality of

Fruits, Vegetables, Grains & Legumes Today?

) » A consequence of selection for rapid
E 12 | —————— e I growth & appearance rather than for
S B nutritional quality
E 10 (&= — |+ o T = ] * Increased atmospheric CO, will result
© g T T _ 1‘ L 10 in further decreases in crop protein,
= o5 + |+l .+ minerals & vitamins.
'f— ' « Should new breeding techniques,
g 07T 1 ] ] such as the CRISPR-Cas Gene
S 06 R G Editing Tool, be Considered as
05 - mitigating solutions?
Y T R 2 € a4 £ £ £ g » Cereal seeds with increased fibre &
EEEEE%EEEEE‘EEEE minerals
- v £ JZF S 3 - Enhanced vitamin C and carotenoids in
= o o < tomatoes
20-40% Decreases in Protein, Ca, P, Fe, Riboflavin and - Camelina plants engineered to
Ascorbic acid Content for 43 Garden Crops over 50 f‘hcggg‘euéztse long chain omega-3-PUFAs in

years (1950— 999)
Davis DR et al. ] Amer Coll Nutrition 2004, 23: 669—682.



Christopher JL Murray & GBD 2017 Diet Collaborators.

N u m be r Of Deaths at th e G IO bal Level Health Effects of Dietary Risks in 195 Countries, 1990-

2017: A Systematic Analysis for the Global Burden of

Att ri b u ta b I e to D iet Disease Study. Lancet 2019

Number of deaths at the global level attributable to diet Number of DALYs at the global level attributable to diet

Diet low in whole grains

Diet high in sodium

Diet high in sodium

Diet low in whole grains

Diet low in fruits

Diet low in fruits

Diet low in nuts and seeds Diet low in nuts and seeds

Diet low in vegetables Diet low in vegetables

Diet low in seafood omega-3 fatty acids Diet low in seafood omega-3 fatty acids

Diet low in fibre

O meg 8-3- P U |: A Diet low in polyunsaturated fatty acids
Deficiency Results in Diet low in legumes
1.5 Million Deaths & Dict highiintrans fats

33 Million DALYs

Diet low in fibre

Diet low in polyunsaturated fatty acids

DALY

Diet low in legumes =
Disability-Adjusted Life-Year

Diet high in trans fats

Diet low in calcium Diet high in sugar-sweetened beverages

Annually i
Diet high in sugar-sweetened beverages Diet low in calcium :I
Diet high in processed meat Diet high in processed meat l
Cause ] Cause
B il B Cardiovascular diseases Diet low in-milk Bl Cardiovascular diseases
et lowin mi = Type 2 diabetes ey = Type 2 diabetes
[ Neoplasms 7 1 Neoplasms
Diet high in red meat 1 Other causes Diet high in red meat I 1 Other causes
| I I I ] I | 1 I
0 1000 2000 3000 0 20000 40000 60000 80000

Number of deaths (in thousands) Number of DALY (in thousands)



Consumption of Oily Fish and/or Elevated Plasma Levels of

Omega-3-PUFAs Associated with Improved Human Health

Seafood n-3 PUFA
/ e | \
-~ :‘:o\‘ Q R _9‘\

gggggg

éb@v

EN icosapentaenoic acid 884'0‘ acid Docosahexaenolc acld
EPA (20:5n-3) DPA (22:5n-3) DHA (22:6n-3)

Key Roles of Omega-3-PUFAs
= Stabilise cell membranes
* Anti-inflammatory

Providing Protection from
» Heart attacks and strokes
= Cancer

= Diabetes mellitus

& Improved

= Brain health

= Vision

* Muscle and joint health

Carbohydrate
chain




Seafood omega 3 fat intake (mg/day) for adults 220 years (2010)
. P

Only 20% of World’s

Populations Report

Consumption of the
Recommended Intake of
Seafood Derived Omega-

3 - P U FAS mg/day
(= 250 mg/day ) m 5074 25034

W 75-99 [@350-449

12%

Low Risk

Even less have an
optimal Tissue
Levels of Omega-3-
PUFAs

(Red cell Omega-3 Index

= % EPA+DHA in red e
blood cell membranes)

8%

6%

Omeg-3 Index

0% K.D. Stark et al. / Progress in Lipid Research 63 (2016) 132 - 152



Changes in the Nutrient Content of Oily Fish in

last Ten Years

40 Levels of EPA+DHA ( g/100g ) in farmed Scottish Atlantic
a a salmon between 2006 - 2015

50% decrease in Salmon
EPA+DHA in 10 years

EPA+DHA (2.100 g ')
o

00 | | | I | | 1 I 1 I

2006 2007 2008 2009 2010 2011 2012 2013 2014 2015
Sprague et al., 2016 Nature



Natural Enrichment of Commonly Eaten Foods with Algae-Sourced
Omega-3 PUFAs. (Devenish OmegaPro) Provides
Alternative/Additional Sources

Control Chicken-meat & Control Eggs

Randomisation

Control Chicken-meat & Omega-3 PUFA Enriched Eggs

161
participants
recruited

Omega-3 PUFA Enriched Chicken-meat & Control Eggs

Omega-3 PUFA Enriched Chicken-meat & Omega-3 PUFA Enriched Eggs

1 1 1

Baseline 3 Months 6 Months
Assessments Assessments Assessments




Eating Both Enriched Foods for 6

Months

* Red cell omega-3 index increased by 1.7%

* There was a halving of the number of
subjects with a very high risk omega-3-
index (Omega-3-Index < 4%)

* Mean 24-hour ambulatory diastolic BP
decreased by 3 mmHg.

ANOVA P Values
Chicken-Meat Type Effect 0.0036
Egg Type Effect 0.0012
Chicken-Meat*Eggs Interaction 0.9878

o
52}
1

o
_
.

Change in Red Cell EPA + DHA from Baseline
(% of fatty acids)

sl L]

\

Control Chicken &  Control Chicken & Omega-3 Chicken & Omega-3 ChBaek Rre
Control Eggs Omega-3 Eggs Control Eggs Omega-3 Eggs

sentation |

ANOVA P Values
Chicken-Meat Type Effect 0.0035
Eggs Type Effect 0.3094
Chicken-Meat*Eggs Interaction 0.3048

oz

Change in Mean 24 Hour Diastolic BP
From Baseline (mmHg)
o

Control Chicken & Control Chicken & Omega-3 Chicken Omega-3 Chicken
Control Eggs Omega-3 Eggs & Control Eggs & Omega-3 Eggs

Chi Squared Test p value = 0.007
60 -

50 -
40 -

Prevalence
(%) 30 A
20 A+

10 4

N | = .

Control Chicken & Control Chicken & Omega-3 Chicken Omega-3 Chicken
Control Eggs Omega-3 Eggs & Control Eggs & Omega-3 Eggs

W<4% 04-6 % 06-8% H>8%




Biofortified Dairy

Wild Oily Fish Farmgd Oily Naturally Enriched Naturally BIOfOFtIfI?d Food Foods (Milk,
Fish Meats Enriched Eggs Coatings ~h \
hesse)

EPA+DHA Content 500-2000 0-2000 100-250 100-250 100-250 20-100
(mg/100g or mg/pill)
Sustainable Environmentally ++ 55 55
Friendly Source (at limit) o R e e e
Freedom from Toxins ++/?7? ++/?7? ++++ ++++ ++/?7? ++/??
Stability (Protected from . . i . oo PN
Oxidant Damage) o o
Bioavailability ++++ ++++ ++++ ++++ ?? ??
Component.of Healthy ++++ ++++ ++++ ++++ ++ +++
Balanced Diet
Likely Lifelong Adherence ++ ++ ot ++++ ++ +++

Supplements

250-4000

++/??

++/??

++/ 27

++/??




OUR INGREDIENTS

Alaska Pollock (FISH) (58%) Breadcrumb (WHEAT Flour, Water, Salt.
Yeast, Paprika, Turmeric) Ra Oil, Water, WHEAT Flour, Potato
""mm oty _ = Starch,Sait, Refined FISHO e
T T— 7.7 : For allergerss seeIngre” LETTERS
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e | i Q "ATION
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o e o e sk 5 St B
."/ \ - \

.889
«critional needs differ to those of adults
-atly smaller portion sizes may be appropriate.
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WNWEST — e | \

*reen wers mean pure, :
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Front of Pack Labelling Should Provide Greater Consumer

Awareness Concerning Nutritional Content & Sustainability

Traffic Light System Potential Front of Pack Labeling for
for Nutrient Density & Beneficial Nutrients
Disadvantageous Excesses that are Common Deficiencies
Long-Chain . . . .
UNDERSTANDING THE TRAFFIC LIGHT SYSTEM Nutrient Density 0mega-3-PUFAs Bloalvallable B:;).;Effe.ctl[\)le
Sugars Fat Saturates Salt (DHA&EPA) ron Itamin
!j]log?H ND 15/100kcal Content/100g (% Daily or Weekly Guideline)
40 15% . .
What s Low 50 gag"g) mg (15% Daily)| mg (15% Daily)
Intermediate 100 125 m.g s mg (50% Daily)| mg (50% Daily)
What is Daily)

e: Food Standards Agency

1g(60% mg (60% mg (60%
Weekly) Weekly) Weekly)

Very High 200




Taxes on Disadvantageous Foods &

Subsidies for Advantageous Foods
Changes Consumer Behaviour
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Wilma E Waterlander, Yannan Jiang, Nhung Nghiem, Helen Eyles, Nick Wilson, Christine Cleghorn, Murat Geng, Boyd Swinburn, Cliona Ni Mhurchu, Tony Blakely.
The effect of food price changes on consumer purchases: a randomised experiment. The Lancet Public Health Aug 2019; 4: e394.



Cost-effectiveness of financial incentives for improving diet

and health through Medicare and Medicaid:
A microsimulation stud

30% subsidies on healthy foods (seafood rich in omega-3-PUFAs,
fruit, vegetables, whole grains, nuts and seeds), through the

Medicare and Medicaid Systems in the US estimated to;
* Prevent 3.3 million cardiovascular events,
« Gain 8.4 million quality adjusted life years (QALY's), and

« Save $100.2 billion in formal healthcare costs.

Lee Y et al PLOS Medicine 2019



Key Take Home Messages DEVENISH

« Major reductions in ruminant agriculture (red meat & dairy), so as solve greenhouse
gas emissions is very likely to harm human health.

 Alternative suggested solution is to optimize both
 Nutritional quality of unprocessed foods and
« Sustainable agriculture practices
Using measurement and technology solutions

« Promotion of greater consumer awareness of the health benefits of advantageous
nutrients, through colour-coded easily understood front-of-pack labeling.

» Consideration of providing
« Subsidies for sustainably produced nutritious foods, and

« Taxes on disadvantageous foods that are commonly eaten to excess.
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