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Sustainable Diets are those diets with low environmental impacts which 
contribute to food and nutrition security and to healthy life for present and 
future generations. Sustainable diets are protective and respectful of 
biodiversity and ecosystems, culturally acceptable, accessible, economically 
fair and affordable; nutritionally adequate, safe and healthy; while optimizing 
natural and human resources.

Source: FAO, 2010



HPLE Global Narrative

• Facilitate the supply of a culturally acceptable, diverse 
basket of foods of both plant and animal origin to 
ensure sustainable diets.

• Facilitate biodiversity conservation through 
sustainable use by promoting the production and 
consumption of nutritionally-rich neglected and 
underutilized food species (NUS) and local varieties.

• The agriculture sector should engage the health and 
environment sectors in establishing policies and 
programmes that are nutrition-driven and 
environmentally sustainable.

• The health sector should engage the agriculture and 
environment sectors in addressing overweight/obesity 
and malnutrition in all its forms, and illnesses 
associated with food- system-related chemical and 
microbial exposures.

http://www.fao.org/cfs/cfs-hlpe/

http://www.fao.org/cfs/cfs-hlpe/


Global Narrative towards 2030
• Recognizing agency and 

sustainabilityas key aspects of food 
security

• Uphold the central role of the right 
to food and other human rights in 
food security and nutrition
– Reframe the right to food as freedom 

from hunger and all forms of 
malnutrition —underweight, 
overweight, obesity, micronutrient 
deficiencies and non-communicable 
diseases—reaffirming the importance 
of “safe and nutritious food” along with 
freedom from hunger. 

– The CFS should formally strengthen the 
Voluntary Guidelines on the Right to 
Food, by moving from “progressive 
realization” to “unconditional 
realization.”
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Biodiversity for Food and Nutrition

<5 µg carotenes
>8500 µg carotenes, mostly -carotene
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Cultivar Differences in Nutrient Content



Nutrients, ecosystems and traditions

• Mongolia

– landlocked

– food insecure

• n-3 fatty acids

• Mares’ milk, local 
breed, genetic trait

• Biodiversity of 
grasslands



Dilemmas and trade-offs

• Rich sources of nutrients

• Increase risk  NCD

• Deforestation 

• Natural repositories of plant biodiversity, with livestock a synergistic part of this sustainability. 

• Global carbon balances

• Fibrous pasture species

• ALL FOOD SYSTEMS ARE SUSTAINABLE

• Thus, we look to the context, i.e., the food system or the ecosystem, for guidance.  

• The essence of sustainable diets: an ecosystem approach.  
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G.I and Terroir
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Food Biodiversity

Resource Nutrient

Wheat, cultivated 
and wild

Triticum
four species
106 varieties

Protein, amino acids, 
B-vitamins, vitamin 
E, fatty acids

Apricots Prunus armeniaca,
more than 140 

varieties

ß-carotene, lutein, 
lycopene, 
anthocyanins, 
vitamin C

Grapes Vitis vinifera
Thousands of varieties

Vitamin C, organic 
acids,  anthocyanins, 
resveratrol, many 
phytochemicals


