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WHY DOES REDUCING CALORIC INTAKE
INCREASE SUSTAINABILITY?
H A L E Y HA R D I E , P A T R I C K F L A N NE R Y , J U L I E T D E I N E S , P A T R Y C I A MI K I C I UK

What is a Sustainable Diet?

Low environmental impact food (Graham
et al., 2019)
Provide healthier life for present &

The increasing food needs of the
vastly growing human population
with the planet’s limited resources
is a major challenge for today’s
society. We as humans can use
certain dietary choices to reach
better sustainability (Davis, et al.,
2016)

future generations
Protective and respectful of biodiversity
Culturally accessible, acceptable,
economical
Nutritionally safe and healthy
Optimize natural and human resources
(Germani, et al., 2014)

Key Assumptions

Why Reduce Your Caloric
Intake?

1. Help the cause of creating a more
sustainable diet for others (future
generations)
2. Live a healthier life by eating better
and decreasing the amount of caloric
intake in your diet
3. Help fight food shortages of other
countries and reduce the greenhouse
gas emissions
4. Decrease pollution and food waste
(Davis et al., 2016)

Food Webs
- The global food system requires large amounts of water, nitrogen, CO2, and land
- Even with improved efficiencies, agriculture’s environmental burden will grow
-Alternative diets, such as those that are globally adequate, and improved efficiency can reduce
the food system’s impacts (Davis, et al., 2016)
-Individuals with higher educational levels, especially young people, are more attentive to
environmental issues, probably because they have more access to information (Barone, et al.,
2018)
Trophic Structure

- In the last 100 years, 3/4 of all plant and animal species have been lost
globally, and the majority of the world’s food supply comes from a dozen
plant and a handful of animal species
- Due to this lack of biodiversity, which in turn lowers species richness, so
species don’t have a wide variety of resources and it doesn’t allow for trophic
level expansion
- The higher trophic levels of the food web are affected the most (such as
humans) as they can only intake energy made from lower trophic levels
- Without trophic level expansion, species of all trophic levels are affected
(Meyer et., 2017)

Ecosystem Energetic's
- How choosing low environmental impact options will affect nutrient
intake?

- Meals that contain beef and cheese hold the highest environmental
impact, whereas vegan dishes require the least amount of water and land
(Graham et al., 2019)
- In order to combat the growing problem of climate change and population
growth, promoting food options that are low impact with a high nutritional
profile will help people make more environmentally sustainable choices.
Figure 1: Table 5 shows how plant based foods tend to have a lower amount of calories in relation to their mass than meat based products. (Davis et al., 2016)
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