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Sugar beets and tulip bulbs (1944) 



Our mission  

and position 

 The Netherlands Nutrition Centre 

provides information on, and 

encourages consumers to make,  

 healthier and  

 more sustainable food choices. 
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Culture of the Low Lands:  

language, climate, religion 



Historical Low Lands Diet (1900-1940) 



Optimized Low Lands diet (2014) 

(Van Dooren & Aiking, 2014) 



More sustainable than and equal healthy  

as the Mediterranean and Nordic diets. 
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Growth in consumption of animal products 

(1960-2010) 

 Dairy 

 Pork 

 Poultry 

 Beef/ calf 

 Eggs 

 Fish 



Intake of saturated fats (2011) 



“within existing policies, economic values of free trade and 

business interests have a dominant role” (WRR, 2014) 

 Agro food trade network, 2012 



Towards a Food Policy (2014) 

 “Food production support by government can no 

longer be separated from health issues.” 

 Explicit food strategy needed: “Including 

ecological sustainability, health and resilience of 

the food network.” 

 Inform consumers, nudging or ‘nanny state’? 

 “To anchor health and ecology in food policy 

firmer, it is important to organize more 

institutional opposition.” 
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Policy paper Sustainable Food (2009) 

 
 

 ‘… a production and consumption with 
respect to people, animals and 
environment’ 

 ‘Tempt the consumer to opt for 
sustainability’ 

 ‘If consumers are able to choose, you 
must supply them too’ 
 



National advices on sustainable diets 

2009 

2010 

2011 
2012 



Guidelines for a healthy diet:  

the ecological perspective (2011) 

 “In general terms, a shift from the usual diet towards that 

described in the Guidelines for a healthy diet is good not only for 

health, but would also seem to be beneficial in terms of land use 

and greenhouse gas emissions.” 

 

1. Eat a less animal-based and more plant-based diet: Containing fewer 

meat and dairy products and more whole grain products, legumes, 

vegetables, fruit, and plant-derived meat substitutes.  

2. The reduction of energy intake for those with an excessive body weight, 

in particular by eating fewer non-basic foods, such as sugary drinks, 

sweets, cakes and snacks. 

 

 



10 ingredients of hope 



1. New Dietary Guidelines (2015) 

 + a new ‘Wheel of Five’ (2016) 

 “New Guidelines should focus 

on recommendations for less 

animal-based and more plant-

based dietary patterns.  

 The recommendation to eat 2 

portions of fish per week 

warrants reconsideration.” 

 



2. Govermental official website  

stimulates meat-free days (‘Flexitarians’) 



3. Decrease in meat consumption  

(wheight + frequency since 2010) 



4. Increase in tap water consumption (2013) 

 Soft drinks & juice – 58 million liter 

 Beer – 421 million liter 

 Tap water + 50 million liter 



5. Increase consumption certified foods (2013) 

 Certified foods from 5.5 to 

6.1% market share  

 MSC +11% 

 85% of all wild catched fish 

 1786 products 



6. Reduction environmental impact of 

Dutch consumption over12 years (1998-2010) 

Greenhouse gas emissions of different patterns (Blonk et al., 2012) 



7. Food waste awareness raised to 2/3 

 

 Waste is stabilized (48 kg 2011 -> 47 kg pppy 2013) 

 Feeding 5000, Amsterdam (2013) 

 90% consumers intent to reduce food waste 



8. UN Year of Pulses 2016: Dutch committee 



9. Revival of traditional & local products: 

 f.i. rapeseed back on the fields 



10. Chefs take for Dutch Cuisine 80/20 

 80% plant-based                 20% meat/fish 

 80% regional 

 

 

 20% import 

 



It's time for an explicit food policy 

to achieve sustainable diets. 

 

 

 

 

 Thank you for your attention 

 dooren@voedingscentrum.nl  

 Twitter: @DuurzaamEten 

mailto:dooren@voedingscentrum.nl

