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® Food Day Project Summary

What's the ‘foodprint' of a burrto? WELL Alignec;l with national Food Day on October 24, this project focused on
it depends on the ingredients you choose! educating students, staft, faculty, and community members about the carbon
footprint — or ‘foodprint’ — of what we eat.
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. The infographic was shared with all ten UC campuses through the GFl

Conpparmg thle. f network, the campaign was featured in the UC Food Observer, and a
enuirenmacntal Impesser follow-up Q+A blog with the panelists was published on Huff Post.
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UCLA.
Livestock is @ major contributor to
climate change, responsible for 14.5% of
vs. a global greenhouse gas emissions.
Sources: FAO, EPA That's as much as the entire transportation sector.
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Source: NOAA Keeping began. | are expected to rise Tilman & Clark (2014)

"If we each ate the equivalent of three fewer
cheeseburgers a week, we'd cancel out the effects of
all of the SUVs in the country.”

Source: Mark Bittman, "Food Matters"

For your health and the planet, experts recommend:

Eat more plants - fruits, veggies, nuts, seeds, legumes, and whole grains! Limit red and

processed meats. Limit sugar-sweetened foods and drinks. ACkn OWIngements

Source: DGA Advisory Committee Report
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