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Processed food presents a significant challenge and opportunity as a key business solution for tackling 

both environmental sustainability and improved human dietary health.  On the one hand food 

processing improves safety and food access but on the other hand it has become synonymous with 

unhealthy foods whose overconsumption drives much of the dietary health pandemic. From an 

environmental perspective, food processing and packaging is an opportunity to convert perishable 

foods with high nutritional values and high environmental footprints into longer shelf life items 

(although environmental impacts of packaging material are an important emerging issue).  

 

Building on the first FReSH Science to Solutions Dialogue held in London in March of 2018, this 

Stockholm Food Forum Disruptive Dialogue will present a four-dimension solutions framework 

(environmental, social, dietary health, and business case) against which specific packaged and 

processed food items will be evaluated for their positive contribution to EAT Lancet targets. Building 

on the solutions spaces identified in London, four to six food items volunteered by the participants will 

be presented as “solutions” to both dietary health and environmental sustainability; though a 

facilitated discussion, participants will comment on the impact of the food item on human health, 

environmental sustainability, social impact, and business case. The discussion will be facilitated in 

order to (1) test the evaluation framework developed by FReSH, (2) test the viability of the proposed 

food items in contributing to EAT Lancet targets, and (3) identify opportunities and enablers that 

accelerate scaling solutions. We will present specific products volunteered by the participants as real 

business solutions to dietary health and sustainability, and use the facilitated conversation to enable 

the identification of specific and real barriers (technological, political, consumer choice) to scaling.  

 

Objective: Test the impact of processed and packaged foods on improving dietary health and 

environmental sustainability at scale.  

 

Outcomes:  

(1) FReSH framework for evaluating processed and packaged foods tested. 

(2) Strengths and weaknesses of 4-6 products and their contrition to EAT Lancet targets identified 

and articulated.  

(3) Opportunities and barriers to accelerating scaling solutions (technological, political, consumer 

choice) identified.  

(4) Putting Food In Food Community of practice expanded and partnerships for progressing FReSH 

impact grown. 


