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Introduction 
•! Modern life’s rhythms are leading people to eat out more often, but these eating habits generally 

do not meet current dietary guidelines and also have great ecological impact 
•! Nutrition is responsible for a significant share of resource consumption of a society:                                                                                                                                                                                  

The Food Sector in Europe accounts for 17% of greenhouse gas emissions and 26% of 
natural resource use in final consumption (European Commission 2011) 

•! There is a notable lack of data about ecologcial and social impact of meals and dietary intakes 
eaten out of home 

!! It is crucial to define sustainable levels and other limiting factors for nutrition 
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Methods 

Results 
First results of the evaluation process (step 2 & 3): 
 
•! Health dimension: indicators and limits scientifically based, e.g. calorie 

or salt content of meals 
 
•! Environmental/ social/ economic dimensions: limits have only been very 

little discussed so far 
 
•! Challenge: broaden and deepen the understanding of indicator sets and 

sustainable levels 
 
!!Basis: outline several indicator sets that use numerous approaches to 

map the sustainability related impacts of food products and meals:       
(i) mapping real-world-oriented combinations of indicators                    
(ii) assessing the sustainability levels 

Currently 
available 
indicator 
sets  
(s. table 1): 

Concepts Short description Basis 
Indi-

cators 
(n = x) 

Applying 
sustainable 

levels 

Assessment of 
target values 

Material 
footprint plus 
calorie intake  

a quantitative indicator 
to measure and 
optimize the resource 
consumption of food 
products, their 
ingredients and the 
production processes 
along the whole value 
chain 
 

mass-
based 

2 Yes Applying target 
sustainability levels 
using the current 
resource use levels 
and scientific 
recommendations and 
general diet 
recommendations  

Nutritional 
Footprint 

evaluates the impacts 
of people nutritional 
choices on human 
health and the 
environment 
 

mass-
based 

8 Yes Applying target 
sustainability levels 
using the current 
ressource use levels 
and scientific 
recommendations and 
general diet 
recommendations  

MNI (Sustain-
ability Index of 
Menus) 

developed in 
Switzerland to assess 
the sustainability of 
meals in the mass 
catering  

impact-
based 

> 30 No Ecological and 
nutritional “stress 
points” and “balance 
points” – orientation 
towards Swiss 
sustainability target 
goals and general diet 
recommendations  

susDish software based 
concepts; critical 
supply situations of 
single nourishments 
within a menu-line can 
be identified and 
addressed  

impact-
based 

31 No Calculation of “health” 
and “eco points” – 
orientation towards 
German sustainability 
target goals and 
general diet 
recommendations  

Foodscale includes social, 
economic and 
environmental issues, 
and considers the 
entire food system and 
the whole life cycle of 
the products  

impact-
based 

36 No Weighting 36 indicators 
on a point scoring 
system ranging from 0 
to 100, in order to 
reflect their relative 
importance to food. 
Weighting based on, 
among other, literature 
review, 25 qualitative 
interviews with food 
experts, interactive 
data collection.  
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NAHGAST: addresses these issues and promotes the concept of a resource-
light economy through the development and testing of instruments for 
sustainable product innovations 
!!The poster shows a comparison between the different available indicators 

and sets of indicators, which are necessary to assess the sustainability of 
meals 

!!Goal: Evaluation of the current status of the discussion about the 
sustainable levels of different indicators 

Indications & Conclusion 
•! Different logic of the indicators – absolute versus relative values 
•! Different kinds of complexity – need to establish limits 
•! Estimation of qualitative indications – some social aspects are not even eligible for evaluation, 

therefore not considered (e.g. child/ slave labor); significant social-factors e.g. kitchen staff skills 
•! Missing sustainable levels – defining several sustainable levels 
•! Practicability – balance between usability and scientificity 
•! System boundaries – need to express them clearly 
  

!!Field of nutrition = untapped potential for reducing negative impacts on health and 
environment  

!!Different indicator sets (with different difficulty and complexity levels) based on the 
size of the business are necessary 

!!A final paper will provide a comprehensive indicator set to evaluate the sustainability 
dimensions of the food service sector and combine a detailed summary of indicator 
sets with the estimation of sustainability levels to assess all relevant dimensions in 
the food sector. 

Table 1: Overview about several concepts 
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