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Short project description
There is an increasing interest in the impact of changes in diet on natural resources use and
greenhouse gas emissions. Various alternative sorts of food are in development, like vegetable
meat replacements/substitutes (imitation meat), insects, and cultured meat. They are protein-rich
foods with a supposed smaller environmental footprint than meat, i.e. less appropriation of land
and water and less greenhouse gas emissions. The possible environmental saving through these
sorts of meat alternatives has been studied to a limited extent, although some research has been
done (e.g. Smetana et al. 2015; Ercin and Hoekstra 2012).
Research objective
The research aims to estimate the land, water and carbon footprint of a number of new proteinrich food items, including vegetable meat replacements, insects, and cultured meat.
Approach
The work will consist of the following steps:
• Determine the basis for comparing alternative food items, e.g. on the basis of caloric or protein
content.
• List and select the meat alternatives to be studied and identify the ingredients and production
process per meat alternative.
• Assess the water, land and carbon footprint for each of the selected meat alternatives.
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