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Carbon footprint of what you eat

Calculations of greenhouse gas emissions from the production, processing and transportation
of specific food items

® Main chart compares 110g of food against # Number shows kg of carben dioxide equivalent
a journey in a midsized car produced per 1kg of food
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Lentils  Milk Tofu Yogurt Peanut butter Potatoes Tuna  Turkey  Pork Beel
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Tomato Beans Broccoli Nuts Rice Eggs Chicken Salmon Cheese Lamb
1.1 2.0 2.0 23 2.7 4.8 6.9 119 135 39.2
Sourca: Environmenta/WorkingGroup AP




Current average Swedish diet

A
The Planetary “

ealth Plate

Grains

" Potatoes

» Animal products
Sweets, snacks

= Other

= Root vegetables

= Dairy

= Vegetables, fruits & berries
= Fat on sandwhiches
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The school setting

Swedish schools, circa 260
million meals/year

Cost ~ 7 billion SEK

2022: FORMAS "Taste and
sensory - from farm to fork*




Goteborgs Stads miljo- och
klimatprogram 2021-2030 Partners in reaching climate
goals




Developing tasty, nutritious, sustainable, and
local menus for youth, with youth: A Youth

Participatory Action Research (YPAR) project
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Our Vision: increase the amount of climate friendly Swedish
produced food on school menus that is attractive (taste and
sensorics) to school age children.

Overall objective: Develop new menu items that meet school nutrition standards for a competitive Swedish food
system that entices youth to eat more local, climate friendly, sustainable products, and generate economic growth
for local producers while promoting food sovereignty in the country.
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Ideation with school

age children Taste and sensorics Chefs Build the business case

—

+ Develop taste and sensorics Aspiring chefs in culinary Build the business case for new and

Ideate with youth in our test

bed school using a youth - language with youth to school support school food existing Swedish producers to
participatory action research improve the knowledge base service staff in bringing new provide products to Swedish schools
approach. products to school menus that are tasty, nutritious and
through an iterative process. sustainable for the environment and

\ / economic growth.

A collaboration between University of Gothenburg, Orebro University Campus Grythyttan, Stiftelsen Chalmers Indutriteknik, Ahlstréoms Factory,
Warbro Kvarn, Nordisk Ravara, Freja School, and scientific advisors.




Taste and sensorics — from farm to fork
Protein shifts for a sustainable future



Contact:

Monica Hunsberger, PhD, MPH, Registered Dietitian
University of Gothenburg

monica.hunsberger@gu.se
Mobile: +46(0)703382411
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