
Some thoughts about food & catering
( Stefan Fredenhagen , Univ. of Vienna)

Why this talk ?

We organised a PhD - school in 2019
in Vienna with vegan catering .

Disclaimer : I'm not an expert

content 1) Some general data
2) Thoughts & experiences



1) Some general data
• Food system /agriculture has significant impact



• Food system produces
at least one quarter
of global GHG emissions-

greenhouse gas

from OurWorld inData .org
Author Hannah Ritchie



• Huge differences in
GHG

emissions of different foods
- smaller footprint of
plant-based food
- transport is a small
contribution

Author : Hannah Ritchie



from IPCC ,2019 : climate change and Land : an IPCC

special report on climate change , desertification ,
land degradation,

•• Changing sustainable land management , food security , and greenhousegas fluxes
in terrestrial ecosystems

.

diets has

a huge
potential
in reducing
GHG

emissions



→ Changing food habits can reduce
the contribution of the food system
to GHG emissions significantly .

Question : What can /should we do in

this respect in science / HEP ?
&



2) Thoughts & Experiences

• Some preliminary ( obvious) remarks

- Food is not a science -specific topic
- Most food consumption privately

↳ Can only address
"

food at work
"

in canteens
,
at events

,
etc

.



• Ambitious approach
Offer a completely vegan catering
- maximise reduction of
.

environmental impact
- inclusive approach : everybody can
eat the same

- raises awareness / advertises

plant - based food



Example YRISW 2019 (school ) in Vienna

- ~ 120 (young) participants
- fully vegan lunches & coffee breaks
- simple organisation : no need to offer
different choices ( except allergies )→cheaper
- important to have a specialised vegan

caterer

- no complaints , but positive reactions
" I really like the inclusiveness of all the food options

"

"

Vegan food was great
"

"

Vegan food : amazing !
"



Possible issues

- shouldn't people decide themselves ?

- people might expect traditional local food
- reservations concerning vegan food

→ Acceptance ?



• Minimal approach for catering

shift towards lower impact food and include

good options for plant-based food .

- support those who strive to reduce
their footprint related to food

- leave decision to individuals

- offer according to demand

→ small direct effect on reduction ,
but could raise acceptance /awareness .



F-✗ample Strings 2022 in Vienna

- -380 participants
- 6 different items at each lunch break

3 vegan + 2 vegetarian + 1 meat/fish

- From registration data :

3% vegan
11 % vegetarian

Remark : The conference was certified according
to the Austrian eco label

"

Green Meeting
"



Summary
• Food system significant environmental impact .

☆

• Shifting towards more plant-based
food has an enormous potential .
↳ implementation in catering
• We had good experience with
providing fully vegan catering at a school .
• In another conference we followed a much
less ambitious approach : half buffet vegan .

→ What is the right approach ? Acceptance ?
✓


