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Session Objectives

• Identify specific challenges in and opportunities for educating consumers in the new food future, including 
continued evolution and controversies in nutrition science, proliferation of new foods, sustainable food systems, and 
food safety. 

• Discuss the connectivity and complexity of sustainable food systems. 

• Integrate keys to success for nutrition educators to effectively prepare consumers for the new food future.
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TRIPLE BURDEN OF MALNUTRITION IMPACTS ALL COUNTRIES

• One in three people worldwide are malnourished

• 800 million people undernourished

• 1.9 billion adults are overweight or obese

Nutrition and food systems, HLPE, Sept 2017
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“THE BOTTOM LINE IS THAT FOOD 
SYSTEMS ARE FAILING US” 

 While the focus has been on low- and middle-income countries, the findings 
constitute a stark warning for all countries.

 …food systems need to be harnessed so that they nourish rather than merely 
feed people. 

 Decisions by large agri-businesses, manufacturers and retailers are playing a 
growing role, relative to the public sector, in the availability, affordability, safety 
and desirability of food.

 The bottom line is that food systems are failing us.  

 A ‘high quality diet’ lens must guide a rebalancing of funding allocations across 
the food system.
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2020…
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Opening?



Source: Ian Roberts, Chief Technology Officer, Buhler Group; Buhler GO!2020; 06/16/20; 
https://gateway.on24.com/wcc/gateway/eliteBuhlerUS2/2269486

https://gateway.on24.com/wcc/gateway/eliteBuhlerUS2/2269486




Avoid food products that contain 
more than five ingredients.

There are 21 ingredients in an Impossible 
Burger that make it look and taste like meat.
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Sustainable diets are 
nutrient-rich, safe, affordable, accessible, 

socially and culturally appropriate, and 
appealing – and with low impact on the 

environment.

Source: Adam Drewnowski, PhD, ASN 2020 (used with permission)
Director, Center for Public Health Nutrition, 

Professor of Epidemiology, University of Washington, Seattle, WA, USA

Director, UW Center for Obesity Research



Source: Adam Drewnowski, PhD, ASN 2020 (used with permission)







Source:https://www.dietaryguidelines.gov/work-under-way/review-science/topics-and-
questions-under-review; accessed 06/20/20
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Significant Opportunities to Advance 
Scientific Knowledge



NIH Strategic Plan p 14



Public Perception of Science 
In these times of unprecedented scientific and 

information progress, there is an increasing 
distrust of science and politicization of scientific 
discoveries. This may be because of diminished 
understanding of science by the general public, 
failure of scientists to communicate effectively, 
and increasing confirmation bias of information 

systems. 
USDA Science Blueprint p9





https://issuu.com/iusph/docs/iu_sph_it_s_about_knowing

https://issuu.com/iusph/docs/iu_sph_it_s_about_knowing


Thank You
bill@laydenenterprises.com
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Nutrition Educators Have
a Pivotal Role in Shaping

the New Food Future

Bee Marks Communications Symposium
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What Do All These Groups 
Have in Common?

Culinary Experts

Retailers

Farmers

Processors

Individuals & familiesHealth Professionals

Government Researchers



USDairy.com @NtlDairyCouncil #DairyNourishesLife

What Do All These Groups 
Have in Common?

Culinary Experts

Retailers

Farmers

Processors

IndividualsHealth Professionals

Researchers

They Are All Food Systems Stakeholders

Government
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Sustainable Food Systems 
Encompass Four Domains

Drewnowski. Frontiers in Nutrition, 2018

Sustainable 
Food 

Systems 
Science

Economic Social

Health

Environment

Environment
• Land Use, Water Use, Greenhouse Gas Emissions, 

Biodiversity
Health

• Dietary Patterns, Nutrient Adequacy 

Economic
• Livelihoods/Profits, Productivity, Affordability, Costs of 

Food Production, Wages

Social
• Community food security, Taste & Enjoyment of Food, 

Inclusive food distribution channels, Cultural identity, 
Accessibility

Comerford et al. Sustainability, 2020



USDairy.com @NtlDairyCouncil #DairyNourishesLife

Nutrition Educators Have a Pivotal 
Role to Play

Keys to success in forging global leadership in sustainable nutrition. Nutr Today, 2020

Shared values and goals connect nutrition and dietetics 
professionals across the world in learning, research and 
nutrition practice. It is now possible for the nutrition and 
dietetics profession to move boldly into the sphere of 
food systems and sustainability, offering unique 
expertise and leadership for the future.

-- Susan Finn, PhD, RDN, FADA
Eileen Kennedy, DSC, RDN, FAND

Katie Brown, EdD, RDN   

“
”
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Craving Connection

Agriculture Retail Researchers 
& Educators

Healthcare 
Providers

Policy 
Makers

Consumers
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Opportunity Areas for Greater 
Collaboration

Ensuring 
Food Security

Eliminating 
Food Waste

Empowering Youth &  
Next Generation
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“We’re all working in our different channels. It’s good to get out 
and talk with each other. More of us need to step outside. It’s 
special to have untraditional stakeholders at the same table. This 
provides the opportunity to be innovative and think 
about all the resources available. By talking with individuals 
from other channels, we’re able to be innovative to create 
solutions.”

Uniting Around Food Security to Launch the Future of 
Food Initiative

– Jerod Mathews, 
Feeding America
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Kroger & Feeding America Join 
Forces for
Zero Hunger, Zero Waste

Addressing food insecurity while fighting food waste

“It's very ambitious and we know we can’t do it alone. In stores, on a 
national level, 40% of the food that’s grown gets thrown into a landfill. 
Even though it’s cheaper to throw in a landfill, in the long run, there are 
benefits to donating and finding alternatives. We’re now donating to food 
banks across the state. We’re working with companies to utilize waste as 
fertilizer and some becomes animal feed.”

– Eric Halvorson, 
Manager of Corporate 

Affairs 
Kroger Central Division
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Starting Small to Make a Big Impact: 
Grounds for All

Michael Folino, MBA,  RDN, LD
Former Associate Director, 
Nutrition Services, 
Wexner Medical Center

Composting institutional waste 
wasn’t available on a large scale, so 
Folino and his colleagues started a 
campus-wide composting program 

that collects coffee grounds 

Image from: https://wexnermedical.osu.edu/healthy-community/sustainability-in-nutrition-services

https://wexnermedical.osu.edu/healthy-community/sustainability-in-nutrition-services
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Youth Perspective on the Future 
of Food

“Although youth care about food and the environment, 
they don’t know much about how the two are 

connected, where their food comes from, or why it 
matters. But they are hungry to know more.”

https://www.genyouthnow.org/reports/genyouth-insights-spring-2020-youth-and-future-of-food

I heard about it and want to know more

I never thought of it before, but want to 
know more

https://www.genyouthnow.org/reports/genyouth-insights-spring-2020-youth-and-future-of-food
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University Level Engagement for Next 
Gen Nutrition Professionals

https://eatrightfoundation.org/why-it-matters/public-education/future-of-food/sfs/

Jennifer van de Ligt, PhD
Integrated Food Systems Leadership Program

University of Minnesota

Jennifer is teaching the next 
generation of food system 
leaders to think broadly, so 

they can transform food 
systems with unique 

innovations at both the local 
and global level.

https://eatrightfoundation.org/why-it-matters/public-education/future-of-food/sfs/
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Charting a Path Forward for Nutrition Professionals

http://tinyurl.com/CultivatingSFS
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Nourish Dialogue Dinners:

Facilitating conversation, building relationships and 
creating momentum for ongoing engagement
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Collecting Insights Coast to Coast

25 locations across 
the U.S.
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Nourish Dialogue Dinners
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Bringing Together Diverse 
Perspectives

Food 
Supply 
Chains

Food 
Environments
, Food 
Access

Nutrition/Health
Education

Farmers, Food 
Processors and 
Manufacturers, 
Agribusiness, CPGs, 
Retailers, Corporate 
Professionals

Food Service 
Directors, Hunger 
Relief 
Professionals, 
Government/Policy 
Professionals

Physicians, Dietitians, 
Nurse Practitioners,  
Fitness Professionals, 
Culinary Experts, Academic 
Faculty, University 
Extension Specialists
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Questions Used to Drive 
Discussion

• What does food mean to you?

• What’s one of the ways your work 
contributes to improved nutrition, 
health outcomes or sustainable food 
systems?

• What’s a challenge you face in your 
work in supporting health or 
sustainable food systems?

1
2

3

• What’s a promising way that your area of 
expertise (your profession/field) is evolving to 
better support nutrition, health outcomes and/or 
sustainable food systems?

• How could practitioners across the food system 
collaborate to have a greater impact on nutrition, 
health and sustainable food systems?

• What has made an impression on you from this 
discussion and what’s a way you’d like to 
continue this discussion after you leave here?

4

5

6
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For profit, 
Corporate, 

Retail, 
Marketing & 
Entrepreneur  

Farmer/ 
Processor, Vet, 

Dairy 
Nutritionist

Health 
Professionals RDNs 

Extension, 
University 

Director of 
Food Service

Hunger 
community 
professional

Government, 
Policy, NGO

Academic, 
Dietetic 

internship 
director

Agribusiness 
professional    

0.54* 0.42 -0.06 0.35 0.21 -0.12 -0.35 0.21 0.03

For profit, Corporate, Retail, Marketing 
&  

Entrepreneur   

0.63* 0.11 0.39 0.44* 0.02 -0.28 0.39 0.11

Farmer/processor, Vet, Dairy 
Nutritionist   

0.24 0.33 0.25 0.03 -0.03 0.41 0.05

Health 
Professionals   

0.7* 0.47* 0.47* 0.3 0.28 0.45*

RDNs   
0.69* 0.38 0.01 0.31 0.24

Extension, 
University    

0.5* 0.11 0.1 0.44*

Director of Food 
Service   

0.66* 0.31 0.36

Hunger community 
professional   

0.4 0.36

Government, Policy, 
NGO      

0.42*

Overlapping Interests Across Professional Groups

65* indicates statistical significance at 95% confidence

1.00

-1.00

All participants in each of the pair of professional 
groups discussed the same topics

No participants in each of the pair of professional 
groups discussed the same topics

-1.0

0.30 (average)

Color scale

Supply Chain

Consumer 
behavior Food Environments 

(food access)

Food Environments 
(academic/policy)
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Call to Action #1: Publicize 
the real story about agriculture and 
farming

Share examples of 
farmers’ 
commitment to 
environmental 
stewardship and 
connect people to 
where their food 
comes from.
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Providing the Real Story on 
Agriculture  

Jennifer 
Heltzel
Dairy Farmer
Piney Mar Farm

To help the next generation connect to 
agriculture, she offers virtual farm 
tours for NYC school groups to 

interact with ag without leaving their 
classrooms. 

Lauren Twigge, 
MCN, RDN, LD
Registered Dietitian
@TheDairyDietitian

Lauren uses social media channels “to be 
food positive” and provide the real story 

about food production, sustainability and 
health and nutrition. 
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Call to Action #2: Increase programs 
and practices that support access to 
healthy and sustainable food 
choices Continue innovation in food 

assistance programs and 
provide more foods with 
higher nutritional value.

Engage diverse partners 
and stakeholders across the 
food system for greater 
collective impact.
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Connecting Dots Between 
Stakeholders

Peter Allison
Farm to Institution New 
England (FINE)

Oversees a six-state network of 
nonprofit, public and private entities 
working together to transform the 
food system by increasing the 
amount of local food served in 
regional schools, hospitals, 
colleges and other institutions.

Kathleen Merrigan, 
PhD
Swette Center for 
Sustainable Food 
Systems, Arizona State 
University 

To prepare future policy makers to drive 
food system transformation, Kathleen takes 
students on an immersive food production 
tour, engaging diverse partners and 
stakeholders to serve as stops along the 
way.
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Only the Beginning
“There aren’t many places where you can have open conversations in pre-competitive space for the general good of 
everyone. We’re all thinking about the same beginning and end of food — where it comes from and where it ends up 

— and seeing the same issues. I would like to talk about what we can all do in the middle to make it better.”

- Amy Carter, MA, RD, CD, CDE
Director of Outpatient Nutrition, Eskenazi Health, Nourish Dialogue Dinner 

attendee 
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Katie Brown, EdD, 
RDN
Senior Vice President, 
Sustainable Nutrition

National Dairy Council

@Katiebrownrdn

Thank You!


