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Understanding the food system
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Circularity, biotechnologies and green
chemistry
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Life Cycle Assessment (LCA) to support EU policymaking
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How to perform Life cycle assessment?
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LCA to support EU policies: the approaches
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The Product Environmental Footprint
(PEF) method

16 environmental impact categories
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Detailed guidance to support the LCA
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https://ec.europa.eu/environment/eussd/smgp/ef_methods.htm

Consumption Footprint model
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Home > EU Food System Monitoring Dashboard

EU Food System Monitoring Dashboard
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LCA for addressing and assessing solutions

Dietary shift

Food-Based Dietary Guidelines (FBDGs) and
EAT-Lancet

Climate change

Ecotoxicity

Eutrophication, freshwater
Eutrophication, marine
Eutrophication, terrestrial

Land use

Ozone depletion

Particulate matter

Resource use, mineral and metals

Water use

04

=]

% 20.0% 40.0% 60.0% 80.0% 100.0% 120.0%

MEAT-lancet WFBDGs M Current

Sanye Mengual, E., Valenzano, A., Sinkko, T., Garcia Herrero, L., Casonato, C., Listorti,
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Designing alternatives
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Nutritious, safe and sustainable by design

alternative proteins

Sustainability challenge
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Malila, Y et al. (2024). Current challenges of alternative proteins as future foods. npj Science of Food, 8(1), 53.
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Recommendation for safe and sustainable chemicals published - European Commission

EC recommendation on Safe and Sustainable
by Desigh chemicals and materials
framework: (Re)Design, Responsible
Innovation, Avoiding Regrettable Substitution

Safety and sustainability assessment
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https://research-and-innovation.ec.europa.eu/news/all-research-and-innovation-news/recommendation-safe-and-sustainable-chemicals-published-2022-12-08_en#:~:text=The%20%E2%80%98safe%20and%20sustainable%20by%20design%E2%80%99%20framework%20encourages,communications%20technologies%20products%2C%20such%20as%20laptops%20or%20tablets.

Towards sustainable alternative proteins in food systems:
challenges and opportunities
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a plant-based protein, b insect-based protein, ¢ microbe-derived proteins, and d cultured meat and seafood

patterns, ecosystems, health, and
planetary boundaries

Affordability: Ensuring everyone has
access to a nutritious diet in a sustainable
way ---> life cycle costing, social life cycle
assessment
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Key messages

Alternatives proteins are key in the transition to food system
sustainability

To foster sustainability transitions, a system approach needs to be
adopted, considering all actors involved and sustainability dimensions

L CA Is Instrumental to:

Address the impacts along the entire value chain, including trade-offs

Steer innovation, avoiding regrettable substitutions
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