
 
 

 
 

 

SUSTAINABLE DIETS TO SAVE THE PLANET 
FROM JANUARY 2020, THE SU-EATABLE LIFE PILOT PROJECT WILL BEGIN 

IN COMPANY AND UNIVERSITY CANTEENS IN ITALY AND THE UNITED KINGDOM 
● After a first research and design phase, the European SU-EATABLE LIFE pilot project, aimed at 

promoting a sustainable and healthy diet, to per reduce CO2 emissions and water use related to food 
production and consumption 

● Our food systems account for up to 37%1 of greenhouse gas emissions worldwide, and are also 
intensive in terms of water consumption 

● The SU-EATABLE LIFE project offers eight practical tips everyone can implement at the dining table, 
to safeguard our health and that of the Planet 

● Presented at the Barilla Foundation International Forum on Food and Nutrition, the next steps in the 
project will involve three companies and four universities in Italy and the United Kingdom 

 
The fact that we need changes in our current food systems and choices for the dining table – if we are to safeguard our 

health and that of the Planet, in line with the UN 2030 Agenda Sustainable Development Goals – is now becoming 

increasingly clear. Nowadays, food systems are failing to meet nutritional needs and ensure the long-term health of 
almost one-third of the world’s population. At the same time, current food systems are responsible for up to about 37% 
of global greenhouse gas emissions, and are also intensive in terms of water consumption, accounting for an average of 

70%2 of the freshwater consumed. What we choose to eat every day may be the key to implementing the desired 

turnaround. It would be sufficient for people to adopt a sustainable diet on a daily basis to bring benefits to both their 
own health and that of the Planet. The European SU-EATABLE LIFE project, a three-year initiative – divided into several 
phases – has this as its basis. The piloting of the project, from January 2020, will take place in university and company 
canteens in Italy and the United Kingdom, where an offering of sustainable menus will be combined with educational 
and information activities and the use of a dedicated digital platform to engage users with educational content and 
individual and group challenges. The goal is that the adoption of a sustainable diet by the people involved in the pilot 

will lead to a saving of an equivalent of about 5,300 tons of CO2 and about 2 million cubic meters of water over the three 

years of the project. This and the first results of the project were discussed at the medium-term conference entitled 
“SU-EATABLE LIFE – Leading the Transition to Sustainable and Healthy Diets,” hosted at the Barilla Foundation’s 10th 
International Forum on Food and Nutrition, scheduled in Milan on December 3. 
 

“This project aims to demonstrate that a sustainable diet provides benefits not only for people's health, but also for the 

environment, with concrete savings in equivalent CO2 emissions and water. After an initial phase of scientific research, 
experiment design and the involvement of partner companies, we are now ready to embark on “phase 2,” the true start 
of the pilot project in company and university canteens, in Italy and the United Kingdom. The idea behind this project is 
to reduce carbon emissions in the EU by inspiring and engaging people to adopt sustainable diets. The project is now 
ready to take action through a concrete pilot,” explained Prof. Riccardo Valentini, the project coordinator. The Barilla 
Foundation is leading the initiative, with other partner companies also taking part, including greenApes, the Benefit 
Corporation that provides the digital platform used to engage canteen users, Wageningen University, responsible for 
processing the data gathered, and the Sustainable Restaurant Association, the partner that supports the development 
of the initiative in the UK. 
 
Several companies, universities and catering companies have already joined the project, which will be launched in 
canteens in early 2020, including Artizian Catering, Footitude, the University of Worcester and City University in the UK 
and the University of Parma and ER.GO (Emilia-Romagna Regional Authority for the Right to Higher Education) in Italy.  
 

 
1 IPCC Report, August 2019, “Land and Climate Change”  
2 Data: FAO website, http://www.fao.org/aquastat/en/overview/methodology/water-use  

https://www.greenapes.com/en/
https://www.wur.nl/en/wageningen-university.htm
https://thesra.org/
http://www.fao.org/aquastat/en/overview/methodology/water-use


 
 

 
 

 

“The adoption of sustainable and healthy diets is a key strategy to combat the onset of non-communicable diseases and 

climate change. Therefore, interventions aimed at improving choices in terms of health and sustainability in the catering 
sector (school, university, corporate and other canteens) are particularly relevant given their high number of daily users 
and the large amount of food served every day,” said Francesca Scazzina, Associate Professor of Human Nutrition, 
Department of Food and Drug Sciences, University of Parma.  
“ER.GO has joined the European SU-EATABLE LIFE project to promote new sustainable and healthy eating patterns within 
its own catering services. The Parma canteens represent a very relevant laboratory, in terms of both type of offering and 
number of users, to develop good practices to extend to all university catering. In this sense, the actions envisaged in the 
project are fully in line with institution policies that aim to ensure high quality and environmentally friendly service for 
university students,” said Patrizia Mondin, the Director of ER.GO. 
“It is fundamental to include students, staff, governors and the local community in developing your vision. We cannot do 
this on our own, little by way of innovation occurs in isolation. This is one of the reasons why we decided to joining the 
SU-EATABLE LIFE project, giving students and staff the opportunity to have sustainable food choices highlighted in the 
dining room. The greenApes app will bring a fun element. When sustainability and food is interwoven and inspirational, 
more people can feel motivated to act and change their behavior” said Katy Boom, Director of Sustainability, University 
of Worcester. 
 
SU-EATABLE LIFE aims to demonstrate that it is possible to inspire EU citizens to adopt sustainable and healthy diets in 
order to bring benefits to the environment and their health. What is a ‘sustainable diet’? It deals with a mainly plant-
based offering, including fruit and vegetables at every meal, cereals (e.g. spelt, barley, rice) or derivatives (e.g. pasta, 
bread, couscous, polenta), preferably whole meal. Extra virgin olive oil for seasoning and cooking, preferring sources of 

protein such as pulses, fish, poultry and eggs, with moderate consumption of red meat and dairy products. To make 

more palatable and healthy snacks, salads, starters and soups, it is recommended to add seeds (e.g. sunflower, sesame, 
pumpkin) and nuts (e.g. walnuts, hazelnuts, almonds, pine nuts, pistachios, peanuts) as useful additions to a healthy 
and balanced diet. Always attentive to use seasonal ingredients and to reducing food waste. 
 
EIGHT TIPS FOR A SUSTAINABLE AND HEALTHY DIET 
The project includes eight great tips to improve health and to reduce the “weight” on the Planet, based on sustainable 
food choices:  

1. Eat lots of vegetables, pulses and fresh fruit, also introducing nuts and wholegrain cereals. 
2. Choose seasonal, local or traditional ingredients. 
3. Eat fresh food, prepared as naturally as possible. 
4. Drink plenty of water, if possible from the tap, and don't waste it. 
5. Reduce, reuse and recycle disposable materials and packaging. 
6. Don’t eat too much meat, especially red meat, cured meats and sausages. 
7. Don't overdo it with cheese, butter and milk. 
8. Don’t waste food and only use what you need. 
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