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SESSION 4
Next Generation Health 
Professional Frameworks

Presented by: Kate Geagan MS, RDN

Photo: Chris Vogliano

Learning objectives

1 Identify two planetary boundaries, and how our current food 
system is impacting those boundaries.

2 Describe how the “Planetary Health” framework can be 
applied to recommendations dietetic practitioners make.

3
List two characteristics of Sustainable Seafood, and 2 
tradeoffs that stakeholders and policy makers may need to 
consider when setting dietary recommendations.

“How we eat determines, to a considerable extent, 

how the world is used.”
-Wendell Berry

Photo: Chris Vogliano
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Mintel, 2019 SPINS, 2019 NRA, 2020 IFIC, 2020

Food, Wellness & Sustainability Are Merging

Top Trend: Evergreen 
Consumption

“A circular view of sustainability 
that spans the entire product 
lifecycle requires action from 

suppliers to consumers.” 

Top Trend: Seeing Seafood 
Differently

“A renewed interest in foods 
from the sea and their 
sustainability, both in 

familiar products and new.”

Top  Trend: Packaging 
#1. Eco Friendly Packaging

#2. Plant based proteins
#3. Delivery-friendly

#4 Healthy Bowls

Top Trends in Food and 
Nutrition in 2020

#1 Sustainability: From 
Buzzwords to specifics

#2 A New Climate for What We 
Eat

Widening the Lens: 
Planetary Health

“Planetary health refers to the 
health of human civilization, and 
the state of natural systems on 
which it depends.”

The Lancet, 2015

Image credit: NASA

Safeguarding the Integrity of Earth’s 
Life Support Systems 

The 9 Planetary Boundaries
• Concept first introduced in 2009

”We propose a new approach to 
sustainability, in which we define planetary 
boundaries within which we expect 
humanity can safely operate.”  

(Ecology and Society, 2009).

• Non-linear.

Planetary Boundaries
Stockholm Resilience Centre
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A Closer Look at Planetary Boundary in US:
Nitrogen and Phosphorus Loading

Gulf of Mexico “Dead Zone”
• One of world’s largest, a record setting 2019 - 1.7 

million tons of nutrients annually (NOAA, 2019). 

• Primary sources of N and P are agriculture (manure 
and chemical fertilizers), stormwater, wastewater, 
fossil fuel and homes (EPA, 2020).

• Fuels growth of harmful algae blooms that have 
negative impact on aquatic systems (EPA, 2020).

• The ecological impacts cascade through commercial 
and recreational fisheries and into local and regional 
economies (NOAA, 2019).

• Sediment cores indicate oxygen stress wasn’t a 
problem prior to 20th century. (NOAA, 2019). 

Photo credit: NOAA

Planetary Boundaries and Public Health:

“Harmful algal blooms are a major environmental problem in all 50 states. Harmful algal blooms need: 
sunlight, slow moving water and nutrients (N and P)”. EPA, 2020

Photo credit: Mississippi Commercial 
Fisheries United

www.EPA.gov/NutrientPollution

Our World in Data, 2020
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www.EPA.gov/NutrientPollution

Planetary Boundaries in the US:
Nitrogen and Phosphorus Loading

Photo credit: NOAA

Nutrient-Reduction Strategies (PNAS, 2019)

• Goals remain elusive after 30 y of 
research and monitoring, and 15 y of 
goal-setting and assessment, because 
there has been little change in river 
nitrogen concentrations.

• Estimated 59% reduction in N would be 
needed to reach 2035 goals. 

There is complexity and trade offs when evaluating sustainability 
and diets that must be understood and navigated. 

Is there a consensus on the means to achieve? 
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IPCC, 2019
Strengthening the global response:
A Summary for Policy Makers

FAO & WHO, 2019
Sustainable Healthy Diets. 
Guiding Principles

World Wildlife 
Fund & EU, 2017

Eating for 2 Degrees

World Resources 
Institute, 2019

Creating a Sustainable Food Future

EATLancet, 2019
A Great Food Transformation

Emerging Global Frameworks  

5 Global Blueprints for a Sustainable Food Future

FAO and WHO, 2019

Addressing the Dimensions of Sustainable Food
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EAT Lancet: 
Solving for a World of 
10 Billion in 2050

37 experts from 16 countries

Science Based Targets that consider 3 elements:

• Health and Nutrition Goals of SDGs

• Climate Targets of Paris Climate Accord

• 6 Planetary Boundaries: 

• climate, biodiversity, land, freshwater, 
nitrogen and phosphorus 

EAT Lancet Recommendations

PHOTO CREDITS: EAT Foundation, 2019

CREATING WIN-WINS:
2 U.S. Blueprints for Healthy, Sustainable Food in  Foodservice & Healthcare

Health Care without Harm, 2017Menus of Change, 2019 

Key Trends:
“Less Meat / Better Meat” 

“Protein Flip” to emphasize plant proteins (i.e. Med Diet)
“Burger Blends” (i.e. mushroom)
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Is there Consensus in 
Food Based Dietary Guidelines ? (FBDG)

Global 
Frameworks

Year

Promotes 
dietary 

biodiversit
y

Promotes 
plant-
based 
diets

Moderate 
red meat 

consumptio
n

Limit 
processed 

meat

Moderate 
dairy 

consumption

Encourages 
sustainable 

seafood 
consumption

Limit 
ultra-

processe
d foods

Promotes 
local or 

seasonal 
foods

Food and 
packaging 

waste 
reduction

Animal 
welfare

Directly 
links diets 

to 
sustainabilit

y

Australia 2013 X X X

Brazil 2014 X X X X X X X X

China 2016 X X

Estonia 2006 X X X X X X X X

France 2011 X X

Germany 2013 X X X X X

Netherlands 2015 X X X X X X X X X

Qatar 2015 X X X X X X X X

Sierra Leone 2016 X X X

Sweden 2016 X X X X X X X X X

UK 2016 X X X X X X

USA 2016

Percentage 
mentioned

7.7% 46.2% 53.8% 61.5% 38.5% 38.5% 76.9% 53.8% 30.8% 23.1% 53.8%

Full list of global FBDG 
(FAO)

Cabi, 
2019

Is there Consensus in 
Global Dietary Frameworks?

Global 
Frameworks

Year

Promotes 
dietary 

biodiversi
ty

Promote
s plant-
based 
diets

Moderate red 
meat 

consumption

Limit 
processed 

meat

Moderate 
dairy 

consumptio
n

Encourages 
sustainable 

seafood 
consumption

Limit 
ultra-

processe
d foods

Promotes 
local or 

seasonal 
foods

Food and 
packagin
g waste 

reduction

Anim
al 

welfa
re

Directly 
links diets 

to 
sustainabili

ty

Link

Menus for 
Change 
(CIA)

2019 X X X X X X X X X X X Menus of 
Change

WWF 2011 X X X X X X X X X X X
WWF 
Livewell

EAT Lancet 2018 X X X X X X X X X X EAT Lancet 

Harvard 
Plate

2011 X X X X X X X X X
Harvard 
Healthy 
Plate

EU Live Well 2013 X X X X X X X
Livewell for 
Life

WRI Shifting 
Diets

2016 X X X X X X X X X Shifting 
Diets

British 
Dietetic 
Association 
(BDA)

2019 X X X X X X X X X X X
One Blue 
Dot Guide

Percentage 
mentioned

100.0% 100.0% 100.0% 100.0% 100.0% 71.4% 85.7% 42.9% 100.0% 71.4% 100.0%

Chart courtesy of Chris Vogliano

A Sustainable Diet Framework 
for Advanced Economies

British Dietetic Association, 2018
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15.5%
1 out of every 6 
deaths in the UK 
attributed to poor 

dietary habits 
alone

By 2050
IPCC: need to keep 
global temperature 

rise below this 

UK GHG
emissions by 80%

Win-Win
Diets can be better 
for us and better for 

the planet

Why collective action is needed

One Blue Dot Toolkit, accessed April 21, 2020 
www.bda.uk.com/onebluedot

Can a UK sustainable diet be a healthy diet?

Calories
Sat fat
Sugars
Salt

Fibre

5-a-day

Vits & mins✓
One Blue Dot Toolkit, accessed April 21, 2020 
www.bda.uk.com/onebluedot

Case Study: 
FISH

How can RDs make Better 
Recommendations? 

National Academy of 
Sciences, 2015

• USDA Seafood Recommendations: 
• At least 8 oz./week
• Pregnant and breastfeeding: up to 12 

oz./week
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We now consume more farmed than wild-caught fish

FAO, 2018

Monterey Bay Aquarium Seafood Watch
Sustainable Seafood Guide

https://www.seafoodwatch.org/

Modern Takes on Sustainability: Seafood

Environmental Responsibility Animal Welfare Social Accountability Traceability & Transparency
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WRI, 2016

Changing the world has 
never just been about 

policies.

It’s about people.

3 Ways to Take Action

1
Incorporate a framework into your work that meets your clients’ needs 
and goals, but provides clear, actionable guidance (i.e. USDA Med Diet, 
BDA One Blue Dot, Brazil Dietary Guidelines).

2 Emphasize-and learn more about-sustainable seafood choices ( i.e. 
Monterey Bay Aquarium SeafoodWatch, Eco-Certifications).

3 Frame specific actions that can have a tangible impact in ways that are 
accessible, relevant, and create meaningful benefits for your audience.
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