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1 UN Economic and Social Council. 1999. Committee on
Economic, Social and Cultural Rights (CESCR) The right to
adequate food (Art.11) : 12/05/99. E/C.12/1999/5
(General Comments). https://www.nichibenren.or.jp/
library/ja/kokusai/humanrights library/treaty/data/
CESCR_GC 12e.pdf

2 UN Convention of the Rights of the Child. 2013. Committee
on the Rights of the Child (CRC) General Comment No. 15
2013 on the right of the child to the enjoyment of the highest
attainable standard of health (art. 24). http://www.
refworld.org/docid/51ef9e134.html

3 FAO & WHO. 2015. Second International Conference on
Nutrition (ICN2). Report of the Joint FAO/WHO Secretariat on
the Conference. http://www.fao.org/3/i4436e/14436E. pdf
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4 Global Panel. 2016. The Cost of Malnutrition: Why Policy
Action is Urgent. London, UK: Global Panel on Agriculture and
Food Systems for Nutrition. https://glopan.org/sites/
default/files/pictures/CostOfMalnutrition.pdf

5GBD 2016 Risk Factors Collaborators. 2017. Global, regional,
and national comparative risk assessment of

84 behavioural, environmental and occupational, and
metabolic risks or clusters of risks, 1990—2016: a systematic
analysis for the Global Burden of Disease Study 2016.
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fulltext

¢ GBD 2017 Diet Collaborators. 2019.Health effects of dietary
risks in 195 countries, 1990—-2017: a systematic analysis for
the Global Burden of Disease Study 2017. Lancet 393:
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7FAO. 2017. Water for Sustainable Food and Agriculture: A
report produced for the G20 Presidency of Germany.
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8 IPCC. 2019. Climate Change and Land: an IPCC special
report on climate change, desertification, land degradation,
sustainable land management, food security, and
greenhouse gas fluxes in terrestrial ecosystems.
https://www.ipcc.ch/report/srccl/

° FAO & WHO. 2015. Second International Conference on
Nutrition (ICN2). Report of the Joint FAO/WHO Secretariat on
the Conference. www.fao.org/3/i4436e/14436E.pdf
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Aims of SUSTAINABLE
HEALTHY DIETS
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REGARDING ENVIRONMENTAL IMPACT
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REGARDING SOCIOCULTURAL ASPECTS
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1°Food processing can be beneficial for the promotion of high quality diets; it can make food more available as well as safer.
However, Some forms of processing can lead to very high densities of salt, added sugar and saturated fats and these products,
when consumed in high amounts, can undermine diet quality. (Global Panel on Agriculture and Food Systems for Nutrition.
2016. Food systems and diets: Facing the challenges of the 21st century. London, UK. http://ebrary.ifpri.org/utils/
getfile/collection/p15738coll5/id/5516/filename/5517.pdf)

1 potatoes, sweet potatoes, cassava and other starchy roots are not classified as fruits or vegetables.

10


http://ebrary.ifpri.org/utils/

12They include up to 30-35 percent of total energy intake from fats, with a shift in fat consumption away from saturated
fats to unsaturated fats and towards the elimination of industrial trans fats; less than 10 percent of total energy intake
from free sugars (possibly less than 5 percent) and not more than 5 g per day of salt (to be iodized). WHO. 2018. Healthy
diet. WHO fact sheet No. 394 (updated August 2018). Geneva, World Health Organization, 2018.
https://www.who.int
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In order to make Sustainable Healthy Diets available, accessible, affordable, safe and desirable,

food system changes are needed and could be guided by the following actions:
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SUMMARY PAPER 1:
Background paper on healthy diets

Authors: Shiriki Kumanyika, Ashkan Afshin, Mary Arimond, Mark Lawrence,
Sarah McNaughton and Chizuru Nishida

Background
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