SUSTAINABLE DIETS

Introduction

Anthropogenic emissions of greenhouse gasses have been
proven to be a significant factor in climate change’. In the
UK agriculture sector there has been virtually no change in
emissions since 2008°. The way food is produced and
consumed needs to change. A transition to a more
sustainable dietary model is essential in the mitigation of
climate change, and reducing the intake of meat is one of
the more substantial changes that an individual can make®.
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A sustainable diet does not only focus on lessening
environmental impact, but also improves health of the
individual, food security, and the economy, for people now
and for future generations®. The GCU sustainable food
policy aims to enhance the sustainable credentials of on-
campus catering, with one such focus on reducing red meat
consumption.

n Aims and Objectives

The aim of this study was to explore the knowledge and
attitudes of students, staff, and others who use the GCU

restaurant, towards sustainable diets and meat consumption.

Provide an overview of the definitions of

sustainable diets

Findings

A questionnaire was produced to obtain both quantitative
and qualitative data, with subsequent descriptive statistics
and thematic analysis being carried out respectively.
Below are some characteristics of the 101 participants:
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The definitions of a sustainable diet found in the literature
were thematically analysed, producing 5 key themes. The
participants’ definitions were also thematically coded and
analysed for instances of each theme being met.
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Fig. 1. Percentage of corresponding themes in provided definitions
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Fig. 2. Importance of factors when buying food from the GCU restaurant
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Fig. 3. Importance of meat in meal choices from GCU restaurant

Sustainable criteria were of little influence in dietary choices
both in general and when using the GCU restaurant. Meat
consumption was found to be of little influence on dietary
choices when using the GCU restaurant, however this may
be due to health concerns rather than sustainable criteria.

Conclusion

Attitudes towards meat consumption show that a meat-free
day at the GCU restaurant is a feasible way of advancing
GCU'’s sustainable food policy. Further research is needed
to greater understand how best to address the root of the
knowledge-action gap of the population.
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