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PRODUCTION AND CONSUMPTION OF FOOD IS
IMPORTANT FACTORS FOR CLIMATE CHANGE

Agriculture 
& Fishery

• Methane • manure; CH4 & NO2• Machinery
• CO2e from degradation humus • Pesticides  

Production 
& processing

• CO2e from production, processing and storage
• CO2e from packaging production

Distribution

• CO2e from transport
• CO2e from storage

Consumpt. 
& disposal

• Shopping-transport • CO2e from storage and cooking
• CO2e from waste disposal
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 Danish food habits1995 – 2006: Status and development with focus on fruit, 
vegetables and sugar, Fødevareinstituttet 2008; IDA 2009
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 Danish food habits1995 – 2006: Status and development with focus on fruit, 
vegetables and sugar, Fødevareinstituttet 2008; IDA 2009
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 Pr Dane: 50 kg meat– or 93 kg (Danish 
Agricultural organisation) – or140-145 kg (World 
Resources Institute)
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 Pr Dane: 50 kg meat– or 93 kg (Danish 
Agricultural organisation) – or140-145 kg (World 
Resources Institute)

 93 kg ~ 1500 kg CO2e
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 Pr Dane: 50 kg meat– or 93 kg (Danish 
Agricultural organisation) – or140-145 kg (World 
Resources Institute)

 93 kg ~ 1500 kg CO2e
 145 kg ~ 2300 kg CO2e



EXAMPLE INCLUDING PACKAGING; MACKAREL FROM
SEA TO TABLE
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Løkke & Thrane 2008 “Carbon footprint & LC screening of Mackerel” (pres. at NorLCA)



APPROACHES TO PRESENTING
NUTRITIONAL AND CLIMATE DATA
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EcoMenu
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Food Production 
system

Origin Proces Energy Fat Protein Carbo-
hydrate

CO2e Special 
issues

Tomato Organic DK Cook 
chill

Tomato Conventional ES Cook
serve

Tomato ES Boil

Tomato DK Bake

Fry



APPROACHES TO PRESENTING
NUTRITIONAL AND CLIMATE DATA
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Food Production 
system

Origin Proces Energy Fat Protein Carbo-
hydrate

CO2e Special 
issues

Tomato Organic DK Cook 
chill

Tomato Conventional ES Cook
serve

Tomato ES

Tomato DK

 User customisation with respect to kitchen 
practice and mashinery

 Correction parameters



EXPECTED AREAS OF APPLICATION

 the consultancy of authorities, 
 assistance of the kitchen professionals in 

planning diets that are both nutritionally correct 
climate friendly, and 

 benchmarking the environmental performance of 
kitchens and catering systems.
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TRIBLE EFFECT OF THE NUTRITION-CLIMATE
DATABASE AND INFORMATION SYSTEM

 influence the menu-design in moving the 
ingredients
 from red to white meat, 
 from animal to vegetable protein sources, 
 from out of season and transported to locally grown 

in-season vegetables
 influence the menu-design in moving the 

preparation technology/method
 Influence the production system

 Competition between organic systems
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CHANGES UP STREAM...
 Change the food demand, 

 pressure for change in food production structure, 
including crop priorities and decreasing animal 
production, 

 moving production priority from volume to quality
 Change the information demand 

 Pressure for improving the single production system
 Moving production from production blind towards 

climate change towards climate change optimised 
production

 And downstream we get healthier eating! 
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