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1. What is environmentally sustainable diet?

( Environmentally sustainable diet choices 1
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 Food system is associated with various environmental problems
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» 34% of global anthropic GHG emissions resulted from food system.

2. Consumer acceptance towards sustainable dietary alternatives

Online surveys were conducted across eight provinces in China, with 3999 valid samples collected

Acceptance towards meat and beef reduction dietary transitions Motivations and barriers towards sustainable dietary choices
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3. Life cycle GHG emissions and water consumption of dietary choices based on representative dishes
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changing from “Bad” dietary choices to “Good” dietary choices. “G” refers to good choices; “B” refers to bad choices

4. Educational trials to nudge environmentally sustainable dietary transition
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