Summary Outcome Paper for Discussion

SCIENCE TO SOLUTIONS DIALOGUE 1
Putting Food in Food
EAT and the World Business Council for Sustainable Development (WBCSD) through FReSH convened
a series of Science to Solutions Dialogues. The first dialogue which took place in London, U.K., on 13-15
March 2018, brought together business scientists, academic scientists and civil society to dialogue
about three challenges within the food system: how to improve the nutritional content and environmental
sustainability of processed foods; how can processing and packaging avoid food waste and loss; and how
to bring the consumer along. The following paper summarizes the discussion and emerging solutions
space for business to provoke initial discussion and feedback.
Food systems – all the processes involved in feeding the
global population – are key to supporting good health
and well-being and are a critical part of the biosphere
underpinning prosperous societies and economies.1 Yet
current food systems are not providing for people or the
planet. Despite progress on improving nutrition, the burden
of malnutrition remains stubbornly high: 815 million people
are hungry,2 2 billion are deficient in critical micronutrients,3
and 2.1 billion adults are overweight or obese,4 contributing
to the upsurge in diet-related diseases.
Beyond nutritional outcomes, food systems are
also a main contributor to environmental damage,
responsible for 19-29% of greenhouse gas emissions5
and agriculture being responsible for 70% of available
global freshwater use6, 7 and driving deforestation,
biodiversity loss and land degradation.
Businesses are a crucial element of food systems
as nearly all food consumed around the world is
produced, processed or supplied by them: be it large

agribusinesses, smallholders, or small and medium
enterprises. This puts large and small businesses at the
heart of the potential for food system transformations.
FReSH is a joint project, between EAT and WBCSD
that provides a platform for businesses to tackle the
greatest health, environmental and social challenges
stemming from food systems.

FReSH members will test the solutions developed
against the outcomes of the report from the EAT-Lancet
Commission on Healthy Diets from Sustainable Food
Systems. The EAT-Lancet Commission has brought
together more than 30 international experts in nutrition,
environmental sciences, food systems and policy to
produce scientific targets that define the safe operating
space for global diets and sustainable food production.
FReSH members will work to translate these scientific
targets into science-based targets for business that
guide FReSH’s transformational goals, shared ambition
and Science to Solutions Dialogues (SSD).

Figure 1. Critical path for solution development
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The challenge:

Improving the nutritional content and
sustainability of processed food to address
over- and under-nutrition
Common understanding of the challenge

Food processing can play a pivotal role in addressing
both under- and over-nutrition. A focus on the quality
of packaged foods often stresses nutritional rather
than environmental impacts, yet the methods used
to produce the inputs of processed foods can have
significant impacts on water and land use, biodiversity,
climate and nutrient (nitrogen and phosphorous) cycles.

Thus, solution spaces must focus on creating net
positive impacts for both health and the environment.
Additionally, the social impacts of packaged foods need
to be better understood.

The challenge:

Bringing the consumer along
Common understanding of the challenge

Reframing the current discourse will harness the power
of individuals to embrace and drive change. It requires
putting individual well-being at the core of business
solutions rather than viewing consumers as reluctant
followers of business trends.

Any approach to influencing consumer choice should
account for the four main drivers of choice: marketing/
advertising, availability (e.g. costs, supply), taste/reward,
and habits/familiarity/cultural preferences.
Figure 3. Four main drivers of choice

Availability

Solution space

Two key solutions emerged. First, to improve the
nutritional quality of processed foods, reformulation,
innovation and renovation are key tools that companies
can use to optimize the healthiness of ingredients
and to show that taste and nutrition are not mutually
exclusive. Second, companies can develop sourcing
and procurement standards to procure healthy
ingredients from sustainable production systems.
For maximum impact, and as illustrated below,
mainstream procurement standards that promote high
quality (healthy + sustainable) foods based on the EATLancet Commission report outcomes should combine
these two solutions.
Figure 2. Prioritization of solutions for challenge one*
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* Note that impacts are indicative, based on the best estimates of the
group, and do not reflect a final analysis of the impact of the solution.
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A multifaceted consumer behavior change program
that addresses the four drivers of consumer choice
should complement the introduction of innovative and
reformulated processed foods to support health, wellbeing and the environment (a solution identified in the
first challenge above). A holistic package of interventions
targeting each driver will have a synergistic rather than
additive effect. Focal areas for interventions include:
•

•
•
•
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Taste/
reward

Marketing/advertising: optimize marketing and
advertising to increase acceptability of healthy
and sustainable food. Use innovative language to
sell healthier/more sustainable foods without the
healthy/sustainable label.

Availability: equivalent costs for healthy/sustainable
and unhealthy/unsustainable foods could lead to
equivalent acceptability.
Taste/reward: incrementally improve the health
and sustainability quotient of food while preserving
taste and acceptability.

Habit/familiarity/cultural preferences: use teachable
moments and behavior change programs to shift
individuals’ food habits.

The challenge:

Reducing food losses and waste (FLW) associated with food processing and packaging
Solution space

Figure 4. Prioritization of solutions for challenge 3

Four main solution spaces underscore the need for
evidence to enable the development of specific solutions:
•
•
•
•
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