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Task 1.1 — Development of Mediterranean Diet Menu Index
Task 1.2. - Characterise the compliance food offered in public high education
institutes’ (HEIs) canteens with Mediterranean diet principles

.| Calculation of water and carbon footprint for the menus
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Not merely an individual issue
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Not merely an individual issue
Role of the food service Diets with
less impact
on the

environment

Sustainable
diets

The Mediterranean Diet
(MedD) is widely recognized
as a health-promoting and
sustainable dietary pattern.

The
Mediterranean
diet
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FAO. Biodiversity and Sustainable Diets: United Against Hunger (Rome). Rome 2010.
Vaz-Velho ML, Pinheiro R, Rodrigues AS. The Atlantic diet-Origin and features. International Journal of Food Studies. 2016;5(1).

Not merely an individual issue

Role of the food service

Menu components
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Role of HEI menus in environmental health

Carbon footprint

(related to greenhouse gas emissions
from food production to
consumption)

Water footprint

(involving water use and pollution in
food production)
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Exploring the role of
HEI menus

Carbon and water footprint

of the HEI menus

Methodology&Results

Data collection
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Monday lettuce soup Potato 69,6
lettuce soup Carrot 65,6
lettuce soup Onion 26,7
lettuce soup Zuchinni 66,5
lettuce soup Turnip 20,4
lettuce soup Lettuce 37,6
lettuce soup Olive oil 2
TOPLAM
Salada with tuna, boiled egg, potato and\ Canned tuna 140
Salada with tuna, boiled egg, potato and \ Potato 130,5
Salada with tuna, boiled egg, potato and\ Onion 4,45
Salada with tuna, boiled egg, potato and\ Carrot 49,2
Salada with tuna, boiled egg, potato and \ Peas 80
Salada with tuna, boiled egg, potato and \ Green beans 80
Salada with tuna, boiled egg, potato and \ Egg 27,72
Salada with tuna, boiled egg, potato and\ Parsley 1,3
Salada with tuna, boiled egg, potato and\ Olive oil 3
TOPLAM
piece of fruit apple 136
TOPLAM
TOPLAM
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Sample

Crotia Portugal Turkiye
10 canteens
2-week (10 working days) menus
1-4 Ccourse menus

298 meals in total

Calculation
Carbon and water footprint of the HEI menus

Carbon footprint

Total greenhouse emissions

Life Cycle Assessment (LCA) approach (ISO 14040) - from raw material to disposal

Greenhouse gas emission in kilograms of CO? equivalent
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Carbon Footprint
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S. Clune et al. / Journal of Cleaner Production 140 (2017) 766783

Carbon and water footprint of the HEI menus
Water footprint

forest, grazing lands,

GREEN barren lands, etc.

WATER

. (soil moisture) rain-fed agriculture
A product's water footprint

(virtual water content)

BLUE
Sum of the water footprints of each of the (WAT.ER —
prOdUCtiOn stages per product unit 5 pollution of freshwater resources
(usually m3 /ton)

household water use

remaining freshwater / qualityflows for aquatic ecosystems and other uses

MEDDIET

“MENUS 8 CAMPUS -

Mekoraan, ., & Hosksya, & Y. 201, Thogreen, 1569, 15771600

Carbon Footprint

: - I

Croatia Portugal Turke!

Water Footprint

* Water Footprint Network

«LCA approach (Life Cycle Assessment)

«Values for fish were not available,
extracted from Willett 2019

(x) Additional water needed for cooking

N/A Values for salt, parsley, tarhana,
leek, bulgur, thyme, sumac, vinegar,
vermicelll, mushroom, pomegranate,
pine nuts, pepper paste, powdered
sugar, baking soda, vine leaves, and
phyllo dough

Y

Total

Total 1.9 + 1.8 kg
CO?-eq

Turkiye 2.91 + 2.13 kg
CO2-eq
Portugal 1.42 + 1.26
kg COZ2%-eq
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Table 3. The Water Footprint of Some Selected Food Products from Vegetable and Animal Origin

Food item Water footprint per ton Nutritional Water footprint per unit
(m*/ton) content of nutritional value
Green Blue Grey Total Calorie Protein Far  Calorie  Protein Fat
(kealrkg) (g/kg) (g/kg) (liter/keal) (liter/g protein) (liter/g fat)
Sugar crops 30 52 15 197 285 00 00 069 0.0 0.0
Vegetables 194 43 85 32 240 12 21 134 26 154
Starchy roots 27 16 8 387 827 13 L7 047 3l 226
Fruits 726 147 89 962 460 5.3 28 209 180 348
Cereals 1,232 228 184 1,644 3,208 80 15 0.51 21 112
Oil crops 2,023 220 121 2364 2908 146 209 0.81 16 11
Pulses 3,180 141 734 4,055 3,412 215 23 L19 19 180
Nuts 7,016 1367 680 9,063 2,500 65 193 3.63 139 47
Milk 863 86 72 1,020 560 33 3l 1.82 31 33
Eggs 2,592 244 429 3265 1,425 111 100 229 29 33
Chicken meat 3,545 313 467 4325 1440 127 100 3.00 34 4
Butter 4,695 465 393 5553 7,692 0.0 872 0.72 0.0 6.4
Pig meat 4907 459 622 5988 278 105 259 215 57 3
Sheep/goat meat 8,253 457 53 8763 2,059 139 163 425 63 54
Beef 14414 550 451 15415 1513 138 101 1019 112 153
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Hoekstra, A., Chapagain, A. K., Aldaya, M. M., & Mekonnen, M. M. (2012). The water footprint assessment

Mekonnen MM, Hoekstra AY. A global assessment of the water footprint of farm animal products, Ecosystems. 201

t .
2:15(3):401-15.



Water footprint

7000
6000
5000

4000

3000 1785.411 + 909.3 m3/ton

2000 Tarkiye 2271.90 =
1016.11 m3/ton

1000 l 1

Portugal 1485.46 +
767.28 m3/ton
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Croatia Portugal Turkey Total

Menu components
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Menu components
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High carbon and water footprint L
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Menu components

Crotia Portugal
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Future work & ideas

Menu interventions in HEI canteens

\ Insert: Mediterranean diet

projection of a reduction

. 2.2-23.4% in the carbon footprint
37.5-58.6% in the water footprint in TR
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Future work & ideas

Future work & ideas

Local and sustainable 1KG
collaborations and solutions

m W

Social marketing interventions in HEI canteen

Energy and nutrient values are already available on
many menus.

Water and carbon footprints — out of sight, out of
mind
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Sarikecili nomadic Conventional
pastoralists
B [

Certificate

D "
Ordinal rating Quantitative rating Ordinal plus

quantitative rating
Climate
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B
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Climate Rating

(01 €
3:;5135‘ for 100g of this Product

Kilhne, S. J., Reinen, E., Laasner Vogt, L., & Baumgartner, M. (2023). Can carbon labels encourage green food choices?. Frontiers in Psychology, 13, 902869.

Are livestock

always bad
for the planet?

Wambersie L., Mancini M.., es |
the Foodnected project (2021-2022) funded by MAVA.

Houzer, E. and Scoones, I. (2021) Are Livestock Always Bad for the Planet? Rethinking the Protein Transition and Climate Change Debate. Brighton: PASTRES.
Galli A., Orhon A, Ates, B.

production, Turkey

*Footprint is expressed in global square metres (gm2), representing the
area of bioproductive land required to produce 1kg of goat meat.

tRaising goats via nomadic pastoralism practices brings more benefits to the
ecosystems than the resources and ecosystems services it demands from
the ecosystems, through the entire year and all grounds they pasture on.

135% & &
less of the planet’s biocapacity
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., and Yilmaz E., 2023. Ecological Footprint of goat meat from nomadic pastoralist families in Turkey. Report on the work commissioned by the Yolda Initiative within the context of



Future work & ideas

Examining the footprint of
HEI canteen food waste

The top two food categories
contributing to the total carbon
footprint in Chinese universities

Meat waste: 46.28%

Grain waste: 36.52%
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Qian, L., Rao, Q.. Liu, H., McCarthy, B., Liu, L. X., & Wang, L. (2022). Food waste and associated carbon fooiprint evidence from Chinese universities. Ecosystem Health and Sustainabilty, 8(1), 2130094,
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