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67 millions consumers / day

j 1in 4 meals is eaten out of home
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i t-‘- “\®, 1in 2 meals is eaten at the workplace

More than 1 in four 4 meals is eaten at school

More than 1 in four 10 is eaten at the sector
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Sustainable Development Goals

- 1 o GOOD HEALTH QUALITY GENDER
G POVERTY ANDWELL BEING EDUCATION EQUALITY

SUSTAINABLE * s o H
iy i | M| &

B CLEAN WATER DECENT WORK AND INDUSTRY. INNOVATION 1 REDUCED
AND SANITATION ECONOMIC GROWTH AND INFRASTRUCTURE INEQUALITIES

o

13 CLIMATE 16 PPEACE, JUSTICE 1 PARTNERSHIPS

AND STRONG
INSTITUTIONS

g ¥ | &

ACTION FOR THE GOALS

The required shift
to healthy diets by
2050 will imply a
50% reduction or
more in the
consumption of
unhealthy foods,
and a greater than
100% increase in
the consumption
of healthy foods.
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Diet related health problems

a Mortality rate attributable to diet b

Diet high n sodium
Diet low in whole grains.
Diet low in fruits
Diet low in nuts and seeds
Diet low in vegetables

Diet lowin seafood omega-3 fatty acids

Diet lowin fibre
Dietlowin polyunsaturated fattyacids

Diet low in legumes.

Diet high in trans fats

Diet high in sugar-swestened beverages

Location Diet highin processed meat

[ High-middle SDI Cause
I High SDI Dietlowin ik I Cardiovascular diseases
3 iddle SDI etlowiomi 0 Type 2 diabetes.
= Low SDI [ Neoplasms
B Low-middle SDI Diet high in red meat 3 Other causes
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Deaths rate (per 100000 population) Number of deaths (in thousands) Fanzo et al., 2019
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Sweets < 3p

Mediterranean Diet

Disease prevention and managment

Red meat < 2p
Processed meat < 1p

/
‘White meat 2p
Fish/Seafood 2 2p 9%'
Eggs 24p . j

1= 0

Olives/Nuts/Seeds 1-2p
Herhs/sglﬁes/(':ar\m/@nnr‘s (less added salt) ® 2 'y e
e 7
Legumes e @ ee
=

Fruits 1-2p
Vegetables 2 2p g
Variety of colours/textures (cooked/Rawi)
Olive Oil ®

. ouscous/Othy 12p QL
(preferably whole grain) R L)
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Regular physical activty ¢

Adequetesest Biodiversity and seasonality #
oy, Traditional, local and

Wine (and cther alcoholic eco friendly products
fermented beverages) r
in moderation and 4

respecting social beliefs L

Culinary activities
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1. Index to evaluate compliance of menus with the MD

“ increase compliance of food service menus with the Mediterranea 2 Priority stakeholders /methodology for engagement

Diet (|\/| D) 3. Evaluate perceptions, barriers and facilitators
4. Meal plan
increase adherence to meals in canteen universities through 5. New food concept "student bag"
strategies

6. Social marketing strategies
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Social marketing strategies e

Food service
concept

“Knowing is not enough,
we must apply

Willing is not enough,
we must do"
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This work is financed by national funds through FCT — Foundation for Science
and Technology, I.P., under the project PRIMA/0009/2022.
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