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PROLOGUE
By Mia MacDonald
Executive Director, Brighter Green
Board Member, Good Food Fund
We know that the growth in greenhouse
gas emissions has to be drastically reduced
or the consequences we’re seeing, like
floods, droughts, extreme temperatures,
will only worsen. It’s as if the future we
worried about, in which Earth grows
hotter and our ability to adapt doesn’t
keep up the pace, has arrived. Many of
you reading this will know that about onethird of human-caused greenhouse gas
emissions come from the world’s food and
agricultural systems. And these emissions
are rising. A major reason is that the world
is producing and consuming more meat
and dairy products. How much of this, I
wonder, is people’s actual desire or the
result of the massive marketing of meat
and U.S. style fast food, along with big
agricultural corporations looking for new
profit centers?
It isn’t right and it isn’t sustainable, and it
poses huge risks for the climate, as well as
public health and animal welfare. Indeed,
scientists are warning that we can’t meet
the Paris climate agreement’s goals if we
don’t cut emissions from food systems,
and especially animal agriculture. Food
production is also one of the main drivers
of destruction of Earth’s ecosystems
forests, grasslands, and marine environments. How can this be the future of
the food system, or the earth? It can’t be.
Science and ethics tell us so.

We also know that the health of the
environment, other animals, and human
beings are deeply intertwined. COVID
has shown us this beyond a shadow of
a doubt. We are moving into a new era.
This kind of learning and action is clear
in the good food projects featured in this
report and also in the first good food
award winners. I am impressed, as I hope
you will be, by the variety of approaches,
which include: addressing food waste,
expanding plant-based options for
schools and communities, increasing
consumer awareness, improving farmed
animal welfare, and launching new
business models. I also admire the scope
of projects and the different ways the
Good Food Pledge’s principles are being
put into practice. I am also struck by
the combination of ambition, idealism,
and practicality, which were some of the
themes of this year’s first-ever UN Food
Systems Summit. Finally, I appreciate
the focus on inclusivity and the concrete
outcomes envisioned for people, animals,
and Earth as a whole. Reading the 2021
Sustainable Food Best Practice Case
Collection makes me believe that a good
food future is not only possible, but
probable. I hope you agree.

2021
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PROLOGUE
By Jian Yi
The 2021 United Nations Food System
summit is the first occasion for people
from all walks of life to gather together
to discuss what kind of food system
we need. The food problem involves
all aspects of the United Nations
Sustainable Development Goals and
requires a shared vision and systematic
approach to resolve. Transforming the
global food system is one of humanity’s
most important opportunities in this
century. A food system that is more
healthy, sustainable and just will enable
us to progress in all areas of human
security and development: maintaining
world peace, mitigating climate change,
protecting biodiversity, achieving the
UN Sustainable Development Goals
and the Paris Agreement climate goals,
revitalizing rural communities, creating
an ecological civilization, and more.
China Green Development Foundation’s
Good Food Fund has been honored to be
deeply involved in organizing the 2021
United Nations Food System Summit,
establishing the China Action Hub for
Sustainable Food Consumption (UNFSSAT2) and witnessing the popularization of
seeking and implementing key solutions
for food system transformation. As the
world’s most populous country and one
of its largest economies, China plays an
important role in the construction of a
better food system for the future. On the
debut of the UN Food System Summit

Good Practices, we hope to find the
latest developments of the food system
nationwide and enable these practices
and practitioners to be seen, heard, and
learned from. Through these successful
cases, we can reflect on the gains and
losses of the past, as well as opportunities
of the future. We hope that China’s best
practices can contribute to global food
system transformation efforts, and that
China can play a global leadership role in
the effort to improve humanity’s destiny
by enabling a healthy, sustainable, and
just food system to take root in China and
spread around the world.

2021
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B AC KG ROUND
1.1
UN Food Systems
Summit: A Global
Call to Action

I

n 2021, UN Secretary-General António Guterres
convened a Food Systems Summit as part of
the Decade of Action to achieve the Sustainable
Development Goals (SDGs) by 2030. The Summit
launched bold new actions to deliver progress on
all 17 SDGs, each of which relies to some degree
on healthier, more sustainable and equitable food
systems.
The Summit awakened the world to the fact that
we all must work together to transform the way the
world produces, consumes, and thinks about food. It
was a summit for everyone everywhere—a people’s
summit. It was also a solutions summit that required
everyone to take action to transform the world’s
food systems.
Guided by five Action Tracks, the Summit brought
together key players from the worlds of science,
business, policy, healthcare, and academia, as well
as farmers, indigenous people, youth organizations,
consumer groups, environmental activists, and
other key stakeholders. Before, during, and after the
Summit, these actors will come together to bring
about tangible, positive changes to the world’s food
systems.

7 ————

2021 Sustainable Food Best Practice Case Collection| Part1

1. 2 UNFSS-AT2 China Action Hub:

A SU M M A RY R E P O R T
(F E B - AU G 202 1)

Founded in 2017 as part of China Biodiversity
Conservation and Green Development Foundation
(CBCGDF), the Good Food Fund (GFF) is dedicated
to campaigning for healthy and sustainable food
system transformation across China. In 2019 we
created a Good Food Pledge as a foundation and
pathway for our work. This list of eight commitments
to healthy and sustainable diets connects and
inspires game-changers across China, giving them
more opportunities to share their contributions and
receive more support and recognition. We believe
this will drive change in the food space.
The UN Food Systems Summit (UNFSS), held on
September 23, 2021, focused the world’s attention
on the issues of the food system transformation
like never before. The Summit is a time to lay a firm
road map for practitioners to build on their positive
impacts. GFF has been involved in the UNFSS process
at multiple levels.
Jian Yi, the Founder and President of the Good Food
Fund, served as a core group member of the UNFSS
Action Track 2 (AT2) Leadership, leading the Food
Environments Workstream in the first wave of game-

changing propositions development. After the first
wave, the Action Tracks has identified Action Areas
and Solution Clusters. Jian Yi served as the AT2 Lead
of the Action Area Governance, and served on the
panel of Sustainable Livestock Solution Cluster and
Alternative Protein Innovation Solution Cluster.
In early February 2021, the Good Food Fund launched
the UNFSS-AT2 China Action Hub (hereafter “the
China Action Hub” or “the Hub”) , aiming to build
a national hub to facilitate collaborations among
stakeholders in the food space, promoting the
Summit in China and contributing China’s best
practices to the Summit. A two-way communication
channel between policy-makers and civil society
practitioners is expected to be built through the
Hub.
Over the past six months, the Hub has overcome
language and social media barriers to bring China’s
food systems community to action on many fronts,
including policy innovation, business incentivization,
youth empowerment and public engagement, for
the first time ever. All this has been done to facilitate
the UNFSS process from China.
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Contributing China’s best practices to
the world
The China Action Hub convened, curated, and
supported a series of ten Food Systems Summit
Independent China Dialogues around key issues,
including rural revitalization, animal welfare, food
environments (wet markets), vegan diet promotion,
healthy school diets, food waste reduction, food
literacy, and community-friendly economy, in synergy
with other Action Tracks. Over 200 participants from
governments, research institutions, private sector,
civil society, and youth communities participated
in these Dialogues, sharing their challenges and
practical solutions. Over 100 million people watched
these Dialogues through livestream platforms.
In addition, many organizations submitted their
propositions through the Action Track online public
survey. In a warm-up meeting to the Summit, the
Hub brought together the representatives of Chinese
and international academic communities and the
UN agencies in China to further discuss strategies
to promote healthy and sustainable diets in the
country.

Incentivizing Chinese-speaking SMEs
to engage with UNFSS’s Small Business
Agenda
SMEs are fundamental in efforts to transform the
ways we produce and consume our food. As one
of the official conveners of the UNFSS Regional
Dialogues and the global competition, the China
Action Hub facilitated the participation of over 50
Chinese-speaking SMEs in the event. Of these small
businesses based in the Chinese mainland, Hong
Kong & Macao SARs, and Taiwan, two won the
competition and were ranked among the Best 50
GoodFood4All SMEs. In the Greater China Regions
Dialogue, over 50 SME representatives joined in a
heated discussion about where we are now and
how to drive impact. They reached consensus about
several topics, including the need for a collaborative
exchange platform in the food system.

Amplifying Chinese youth voices in the
Summit

Youth empowerment is a top priority of the Summit.
The China Action Hub has engaged universities,
food educators and youth organizations in China
to promote food literacy among the younger
generations, build youth advocate network, and
develop future youth leaders. Many young people
are encouraged to engage with the Summit process,
and they will become the backbone of China’s
food system transformation. In particular, the Hub
promoted the youth-led Act4Food Act4Change
global campaign through diversified and localized
forms of activities, calling on tens of thousands
Chinese young people to sign the Youth Pledge and
to vote for the 17 Actions for Change.

Creating an action network for food
literacy
Through the China Action Hub, game-changing
efforts have been aggregated into a full pact of
inspirations among fellow activists and food
educators, bringing to life an action network that
remains committed to enabling cognitive and
behavioral shifts towards healthy and sustainable
diets among young consumers in China.
Through the above workstreams, a wide range of
stakeholders have forged important consensus in
the following aspects:

Identifying major challenges of food
consumption
In upper-middle income generating areas, food is no
longer consumed only to satisfy hunger, but rather
shifted towards health-related aspects. Unhealthy
diets containing excessive amounts of meat, oil,
salt, and sugar, along with an insufficient intake of
legumes, vegetables, and fruits, contribute to social
and economic costs as well as health problems
such as obesity and chronic disease. Intensive
farming emerged as an answer to growing needs for
animal-based proteins, but over time it aggravated
public health crises, pollution, climate change, and
biodiversity loss. Industrial animal agriculture is also
problematic in terms of animal welfare and antibiotic
resistance.
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All players in the food value chain should work
together to promote sustainable consumption
patterns
A healthy and sustainable consumption pattern that is plantforward and respects animal welfare is critical for food system
transformation. Every part of the food value chain needs to
be engaged in concerted and innovative practices: supporting
smallholders in moving towards diversified and high welfare
farming; improving local food markets in terms of smallholder
productivity, ecology, and healthy diet; providing healthy menus for
cafeterias/restaurants and food labels that inform about nutrition
facts, environmental footprints, and animal welfare. All this will be
done to create an empowering environment that will nudge positive
change in consumption patterns.

Making policy priorities
“Healthy diets from a sustainable food system” should be considered
a top priority for all decision-making processes at all levels in all
the sectors involved in food systems transformation, including
agriculture, health, markets, environment, education, and finance.
This should come before all other considerations to create synergies.
Note how finance plays a balancing role and should be used to
support new technological applications—instead of chemical
fertilizer subsidies—among smallholders to reduce emissions and
raise animal welfare. Efforts are needed to establish in-situ food
systems, provide market access for smallholder producers, and
support a balanced development of the food chain—particularly
SMEs’ healthy diet commitments. Finally, consumers need direct
incentives to increase their intake of healthy foods, such as food
coupons.

Pinpointing key areas for action across the sectors
A shift towards healthy and sustainable diets requires the agriculture
and food sectors to stop producing a large amount of cheap highcalorie food and, instead, to encourage a wide range of farming
practices conducive to smallholder livelihoods, animal welfare, and
localized farming systems. Note how innovation and investment
can be leveraged to drive the growth of SMEs, develop alternative
proteins, and empower chefs, dietitians, and other professional
groups that are critical to transformation. We should focus on
establishing and refining standards and labeling systems and guide
the sound development of the sector. For example, in the animal
farming system, businesses should be supported to improve their
animal welfare practices and learn new approaches from other
players, such as cage-free farming urged by the European Union.
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Embracing the roles of public engagement, youth
empowerment, and education

A S U M M A RY R E P O R T

Healthy eating means joint efforts to create a good food environment, build a strong public inclination toward healthy food, and hold
everyone responsible for their own health. Government, research
institutions, business entities, and non-profit organizations need
to work together to facilitate public engagement to the greatest
extent in transforming the food system. Food educators, younger
generations, and other groups are critical in this process. We should
mainstream sustainable food education within the system and
offer young people more attractive career pathways related to food
system transformation.
In a keynote speech, Chinese President Xi Jinping said that China
attaches great importance to the challenges of food security and
supports the United Nations in holding the Food System Summit.
A delegation of Chinese experts has been sent to all five action
tracks of the Summit. As a “meeting for all”, the Summit should be
attended by people from all walks of life. By uniting all available
forces of positive change into the China Action Hub, we took our
first steps to project China’s influence and leadership to the rest of
the world. Over the past six months, the Hub has received attention
and recognition from the UNFSS leading team, representatives of
Chinese professional communities, and international organizations.
The idea of national Food System Action Hubs, with the China Action
Hub as the example, was shortlisted as one of the proposed gamechanging solutions on the Summit’s five Action Tracks and served as
a reference point for all participating members of the Summit.
After UNFSS, the China Action Hub will continue to hold talks across
different sectors involved, including policy, academic, business, nonprofit, and youth, just as we have been doing in the lead-up to the
Summit. Focusing on these key action areas, the China Action Hub
will keep incubating action networks and innovative pilot programs
to create greater momentum for food system transformation.
Through the Fifth Good Food Summit, an international virtual event
that took place on September 10-12, we will further explore the longterm mechanisms to follow up on actions identified by the UNFSS
process.
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Partners of the Independent Dialogues convened,
curated and supported by the UNFSS-AT2 China
Action Hub :

Partners of SMEs serial events :

Partners of Youth Empowerment serial events :
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I

n September 2021, the first UN Food System
Summit was held in conjunction with the UN General
Assembly. The summit solicited Best Practices
candidates to submit “game changing solutions”
aimed at changing modes of food production and
consumption around the world, with the chance to
win high-level commitment and support to promote
government adoption and implementation of these
solutions.
General secretary Xi Jinping stressed that food is
the priority policy. Food system transformation
is a strategic plan to realize the important goals of
rural revitalization, food security, waste reduction,
biodiversity conservation, and comprehensive
promotion of the Healthy China strategy and carbon
neutral plan. The importance transitioning food
systems to support sustainable development and
peace has become increasingly evident over the past
year, especially in the context of the global COVID-19
pandemic, which has accelerated global instability.
To accelerate positive change, it is imperative that
the various efforts in different modes and fields are
widely seen and applied.
In the fields of carbon neutralization, biodiversity
conservation, and food waste reduction, China is
demonstrating responsibility and leadership as a
world power. At the same time, we note that many
best practice cases have emerged in various fields
of China’s food system. As UNFSS-AT2 China Action
Hub, we hope that these best practices from China
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will be more visible before and during the UN Food
System Summit, serving to inspire more people and
drive more change.
In this context, in June 2021, UNFSS-AT2 China Action
Hub and China Green Development Foundation
Good Food Fund jointly launched a collection of best
practice cases in the field of sustainable food system
transformation. Cases included rural revitalization,
green food policy, public procurement, school meals,
food market environment, chef leadership, youth
leadership, food technology innovation, “plantforward” diet, animal welfare, food waste reduction,
food education, sustainable food design, and more.
This year’s case study collection received a total of
36 submissions from different institutions in foodrelated fields. After preliminary examination and
one-to-one communication with representatives,
we selected 24 cases to include in the best practices
collection. Applicants came from eight provinces and
municipalities across the country, and their cases
were related to the eight themes of plant-forward,
animal welfare, healthy eating, waste reduction,
local seasonal, recycling, biodiversity, and food
education.

The case collection also received the attention and
support of domestic and foreign institutions and
experts. The following experts and institutions
participated as judges in the evaluation and selection
of this case collection.
Mr. Victor Koo, President of Heyi Group, Founder of
Youku
Ms. Meng Ting,Academy of Global Food Economics
and Policy, China Agricultural University
Ms. Zheng Lixia, China Coordinator of Switch Asia
Programme,China office of UNEP
Ms. Peggy Neu, Global President, Meatless Monday
Ms. Becky Ramsing, Senior Program Officer, Food
Communities and Public Health, Center for a Livable
Future, Johns Hopkins University
Ms. Mia MacDonald, Executive Director and Founder
of Brighter Green
Compassion in World Farming (CIWF)
IVL Swedish Environmental Research Institute
This case collection aims to collect good practices
in the field of food sustainability from throughout
China and introduce them to domestic and global
practitioners and institutions who are concerned
with sustainable food development. The case
collection is more of a practical introduction, not an
in-depth discussion and analysis.Readers interested
in further understanding a case can contact us to
connect with the institution.

14 ————

Part3 - Plant Forward

15 ————

Part3 - Plant Forward

16 ————

Part3 - Plant Forward

Plant Forward
– Plant-based dishes account for no less
than 85% of each meal.

GFI Consultancy
Background of the project

Recent years have witnessed the increasing number
of alternative protein start-ups and food companies.
However, among the many kinds of institutions
committed to accelerating the development of
China’s alternative protein industry, there are
few projects promoting alternative protein in the
academic field. In China’s food science circle, the
status quo of researchers in fields related to cultivated
meat and fermentation could be concluded as the
following:
1. Some researchers lack professional knowledge of
alternative protein;
2. Those who are aware of alternative protein
may have no interest or motivation to focus on its
applications;
3. Even if some scholars participate in the research
project, they may lack commercial guidance and
knowledge of downstream applications and the
alternative protein field as a whole.
Faced with such a situation, GFIC hopes to let
more people learn more about alternative protein
and its ecological value, and attract more young
researchers to enter the alternative protein field,
with the goal of promoting the production, research,
and development of plant-based protein products,
as well as the application of cell engineering
and biological fermentation technologies in the
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alternative protein field.

Solution
To address the above problems, GFIC reaches out
to universities, researchers and students in related
fields, providing guidance for popularizing this
science. GFIC aims to empower academic institutions
and researchers and facilitate the integration of
industry, learning, and research to accelerate
commercialization. We help institutions coordinate
with foreign research institutions and resources and
recommend research direction and focus. We also
share professional courses and publish scientific and
technological achievements, academic reports, and
industry observations. GFIC is a scientific research
platform providing long-term training and cultivating
talent with the goal of supporting the growth of the
alternative protein industry.
Cultivating young students in related research fields
presents a long-term solution to the shortage of
talented and motivated researchers. This is why
GFIC launched the Alternative Protein Talent Pipeline
Campaign: to establish an alternative protein talent
pool and let more young people join the global
alternative protein research ecosystem.

The following are some of the
initiatives of the Alternative Protein
Talent Pipeline Campaign:
1. Since July, GFIC has cooperated with Dao Foods
International Inc. to launch the new generation
of future food innovation and entrepreneurship
in China. Focusing on the dual themes of
scientific and technological innovation and
entrepreneurship, the program encourages young
talent with scientific research backgrounds to
explore and propose new technology-oriented
protein solutions. During the program, we held a
series of online and offline lectures to provide a
platform for exchange and learning, to connect
scientific and technological talents in the alt
protein field with various resources, and to
answer questions for those who are interested in
launching a venture in this field but do not know
where to start.

Part3 - Plant Forward
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3. In addition, as part of the Alternative Protein Talent
Pipeline Campaign, GFIC has launch a new channel,
Alternative Protein Talents Podcast. GFIC has
published a series of interviews with professionals
working in the alternative protein industry,
inviting them to share stories and experiences
and bringing new ideas and inspiration to science
and engineering students who are planning their
career paths.

2. In response to the demand for scientific research
talents in the development of alternative protein,
GFIC published the Alt Protein Industry Starter
Kit on June 17. The concept of alternative protein
is gradually gaining public awareness, but most
people are still unclear on what exactly the
industry does and what kind of job opportunities
it entails. For graduate students with scientific
research background and other scientific
researchers, this manual introduces the alternative
protein industry from the aspects of its industry
significance, job opportunities, and disciplinary
background requirements. The manual also
profiles some experts and professionals in the
alternative protein industry and maps out their
career paths.

4. GFIC also continues to expand its platform of
alternative protein industry knowledge. Since
early 2020, GFIC has published 13 reports and
practical manuals, attracting nearly 1000 researchers and entrepreneurs from universities,
research institutions, alternative protein companies, and related industry companies to
subscribe for updates. The GFIC WeChat official
account publishes scientific and technological
achievements, academic reports, industry information and observations, and other related
content. GFIC is also preparing to launch an
“Alternative Protein MOOC” to provide newcomers considering entering this industry or
research field with a one-stop overview of the
latest alternative protein technologies through
online courses and seminars.

Intended results
Short term: more young researchers will enter the
alternative protein field and participate in or propose
more solutions.
Long term: advance the production, research
and development, and market popularization of
alternative protein products; promote the application
of cell engineering, biological fermentation, and
other technologies in the field of alternative protein;
and jointly create an active global alternative protein
research network and industry ecosystem.
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Xiao Lou Restaurant
The competition and training course planted a
seed in Chef Lee’s heart, and this seed began
to grow quickly when he began producing food
documentaries with the Mama’s Kitchen. Eventually,
Chef Lee took the leap to start his own Good Food
Restaurant dedicated to fully implementing the
principles of Good Food Pledge.

Practicing the Good Food Pledge
Plant Forward:
Xiao Lou ’s menu adheres to the principle of “Plant
Forward” (Good Food Pledge #1), which stipulates
that meat makes up no more than 15% of any dish
or meal. In the creation of plant-based dishes,
Chef Lee and A Niu have spared no effort. Each
dish is tested and improved many times until it
meets both chefs’ standards. Their goal is that
eating these skillfully crafted plant-based dishes,
guests won’t want or need to eat meat to feel
satisfied. The plants are truly the star of each dish.
Moreover, as one of the first batch of licensed
Meatless Monday restaurants in China, Xiao Lou
does not sell any meat dishes on Mondays.

●

In May 2021, Xiao Lou Restaurant, a restaurant
dedicated to the comprehensive implementation
of the eight commitments of the Good Food Pledge,
officially opened its doors to customers in the
beautiful ancient city of Dali in Yunnan Province.
One of the founders is Chef Li Yan, who has won the
top award in the Good Food Fund’s 2020 Good Food
Designer competition and is also the special guest
on the Good Food Fund’s “Mama’s Kitchen” food
documentary project.
Before connecting with the Good Food Fund, Lee
worked as a chef in a famous western restaurant in
Guangzhou. He and his partner A Niu were awarded
Best Western Restaurant in Guangzhou three times.
Chef Lee gained a new perspective on the food and
beverage industry and the role of chefs in society
when he joined the 2020 Good Food Designer
competition and the subsequent chef leadership
training course. He saw that there are a group of
likeminded people who are not only brushing up
on their culinary skills, but also paying attention to
the relationship between food and the ecosystem.
These chefs promote sustainable changes in the
food system through their own culinary choices and
strive to make an impact on the industry.

●

Animal Welfare:
Most of Xiao Lou ’s ingredients are purchased
from local independent farmers in Dali, who
retain traditional farming methods rather than
intensiveeindustrialized methods. Xiao Lou
prioritizes animal welfare in the sourcing of animal
ingredients and continually seeks suppliers
offering a higher level of animal welfare.
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Reduce Waste & Circular Economy:
koIn terms of waste disposal, Xiao Lou collects
kitchen waste to make homemade enzymes,
compost, and organic liquid fertilizer. The liquid
fertilizer they produce with their own kitchen
scraps is used to water the plants that make up
the majority of the restaurant’s décor, while the
compost is regularly delivered to local farms.
Everything is diverted from landfills, effectively
achieving the goal of zero waste.
●

Local and Seasonal and Biodiversity:
koXiao Lou ’s ingredients mainly come from local small
farmers, with a considerable proportion provided
by partner farms that use natural permaculture
farming methods. The menu is flexible and
responsive to seasons, with ingredients adjusted
according to what’s currently in season and
available in the local markets and farms (such as
edible flowers and wild mushrooms).
●

Healthy Eating:
koIn terms of cooking, although Xiao Lou only
provides quick meals and snacks, it focuses on
details. Many western restaurants purchase
prepared sauces and other ingredients to save
on time and labor costs, but Chef Lee and A Niu
make every element of every dish from scratch,
from their curry sauce and cashew aioli to their
burger buns and salad dressings. Xiao Lou
focuses on using natural spices and herbs instead
of processed condiments to provide rich flavor
without sacrificing quality and nutrition.
●
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Food Education:
koChef Lee introduces Xiao Lou ’s Good Food
concepts to some customers, enhancing their
understanding and interest in the idea of eating
sustainably. In addition, Xiao Lou is also one of
China’s first licensed Meatless Monday restaurants,
which means that it does not provide any meat
dishes on Mondays. This is a good opportunity for
customers to learn about the goals and reasons
behind the global Meatless Monday campaign.
●

Future plans
At present, Xiao Lou is still in the launch and early
development phase, and there are many more
opportunities to explore and apply the principles of
the Good Food Pledge. In the future, Xiao Lou hopes
to become a model for the creation of “Good Food
Restaurants” across China, attracting more forwardthinking restaurants and chefs to participate, and
establishing sustainable and healthy eating as an
aspiration among young consumers. At the same
time, Xiao Lou also plans to cooperate with the Good
Food Fund to implement a chef training program,
teaching both theory and practical skills to help
traditional Chinese chefs to transform into globallyminded “eco-chefs” working toward sustainable
development.
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OATLY—Promote Changes
in the Plant-Based
Industry

Oatly was established in the 1990s as a plant milk
manufacturer in Sweden. After Lund University
discovered the prevalence of lactose intolerance,
Oatly’s founders decided to develop substitutes for
animal-sourced dairy products for lactose-intolerant
consumers.
Oatly chose oats as the raw material to develop
a series of plant-based dairy products. Oatly’s
patented enzyme technology can imitate natural
fermentation processes to transform high-fiber oats
into liquid nutrients that the human body needs,
while efficiently retaining soluble dietary fiber-βglucan. This is how Oatly’s distinctive plant-based
milk was created. Studies have shown that regularly
consuming oats can reduce total cholesterol and
low-density lipoprotein cholesterol in the blood. The
β-glucan abundant in oats is a typical soluble dietary
fiber, which is beneficial to people with high blood
sugar and cholesterol.
Since Oatly’s founders began building their brand,
they have been aware of the huge environmental
burdens and human health threats that the current
food production system brings. Speaking to this,
Oatly’s marketing emphasizes sustainable plantbased diets, motivating people to focus more on their
health, love animals, and protect the environment.
Oatly first introduced its classic oat milk to the
Chinese market in 2018, and over the next three
years the brand established partnerships with tens

of thousands of cafes.

Partnering with industry leaders to
create a new age of sustainable food
In July 2020, Tmall released the Plant-based Protein
Beverage White Paper. According to the data, China’s
domestic plant-based protein beverage market grew
by 800% in 2020 over the previous year and was the
third greatest contributor to the development of the
entire beverage industry, becoming an important

engine for the growth of the beverage market. In
this context, Oatly signed a contract to join Tmall’s
Plant-based Protein Beverage Alliance. Side by
side with other peer brands, Oatly promises to
drive the development of plant-based products in
China through collaborative education, knowledge
popularization, channel development, lifestyle
sharing, and more. Oatly wishes to create an
ecosystem of healthy development and promote the
vigorous growth of plant-based products in China.

23 ————

Part3 - Plant Forward

in first- and second-tier cities show higher preference
for oat-based products, and Oatly has become their
most preferred brand.

Initiating the plant-based trend

In September 2020, Oatly joined the Third China
Plant-based Products Expo and Future Food Forum.
As one of the first brands to obtain international
plant-based food certification, Oatly, together with
the organizers of the forum, took an active part in
establishing China’s first set of plant-based food
certification standards. By promoting the creation of
a standardized system and platform, Oatly hopes to
help Chinese consumers have a better understanding
of the category of plant-based protein products, and
boost the development and innovation of the entire
industry.

Since 2018, Oatly has entered specialty coffee
brands such as Seesaw, Doe, Manner and Blue
Bottle. It upgraded traditional lattes with oat milk
lattes, setting off a new wave of plant-based milk
trends. Oatly has also successively entered AsiaPacific regions such as South Korea and Singapore,
partnering with local well-known coffee brands to
launch a series of pop-up shops and co-branded gift
boxes to expand its influence in the coffee market.
Oatly has also cooperated with Hey Tea, Peet’s
Coffee, Tim Horton’s and other coffee and tea
chains to boost the popularity of oat milk as a milk
substitute, making our favorite daily beverages
healthier and more delicious.
On April 22, 2020, Starbucks launched the ‘Starbucks
GOOD GOOD’ movement to invite consumers to
explore an environmentally friendly lifestyle that’s
all about being “good to yourself, good to the planet,
and making good better”. During the movement,
Starbucks sold 62 million cups of oat milk latte
within a year, reducing approximately 21,457 tons of
greenhouse gas emissions compared to traditional
milk latte.

Expanding the usage of oat milk
In recent years, Oatly has been expanding the usage
of oat milk. The following are some examples:
In December 2020, Oatly attended Alibaba’s Tmall
Plant-based Protein Alliance Summit in Shanghai.
The event attracted many leading domestic plantbased brands and experts who focus on industry
innovations, trends, and standards to share insights
on the future development of China’s plant-based
protein consumption.

●

●

In the 2020 Plant-based Protein Beverage Innovation
Trend presented by Tmall New Product Innovation
Center, we can see that the market for plant-based
protein beverages was booming in 2020. Consumers

Oatly cooperated with IKEA, Huadao Yushan
Vegetarian Restaurant, and other food and
beverage retailers to promote oat milk as a
culinary ingredient and boost plant-based diet
education;
Oatly entered Shangri-La, W Hotel, The Puli Hotel
and many other five-star hotels, coffee shops,
breakfast bars, guest rooms and bars to display
oat milk in multiple settings, providing guests
with upgraded and diverse experiences;
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●

Oatly cooperated with Tous les Jours, Paris
Baguette and other bakery brands to provide
baking products to lactose intolerant consumers.
It also cooperated with popular bars in Shanghai
to use oat milk in specialty cocktails, exemplifying
a new sustainable lifestyle and teamed up with
Huawei, Deloitte, UBS, and many other Fortune
500 companies to promote the new plant-based
diet trend among affluent urban consumers.

Oatly reaches consumers through multiple channels
like coffee and tea, bakeries, restaurant dining, and
portable foods, increasing consumers’ frequency of
plant-based product consumption. At the same time,
Oatly uses trendy and interesting communication
methods to brings the plant-based concept to
consumers, inspiring more people to establish a
healthy lifestyle by improving their food choices and
contributing to sustainable development.
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JOOMA
About JOOMA
JOOMA was established in 2019. In the food
system transformation mission, JOOMA focuses
on promoting a plant-based diet and advocating
sustainable production practices. At present, the
company’s main products are almond-based yogurt.
Studies show that almond milk produces 75% less
carbon emissions and uses 90% less land and 38%
less water than cow milk. And all natural coconut
yogurt will be introduced soon.
Over years of research and development, JOOMA
has been committed to achieving a balance between
rich nutrition and great taste, while also striving to
minimize ecological impacts of production.

The production process strives to
be low-carbon and environmentally
friendly
The greenhouse gases created by human beings
through the food system account for 29% of the total
greenhouse gas emissions worldwide.
When we first launched the JOOMA brand, we
integrated the goal of sustainability into every stage
of production. In order to better save energy and
reduce emissions, JOOMA designed its production
plant with an independent insulated production
room which maintains temperatures in a lowimpact way with extra-strength heat insulation
materials. Each workshop and cold storage unit is
independently temperature-controlled, reducing
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advocating “smart eating and low-impact travel”,
jointly promoted the concepts of low-carbon diet
and reducing food waste, reaching an audience of
over 10,000 festival participants.

heat conduction between separate cold storage
units through central arrangement. The plant also
uses an intelligent temperature control system which
effectively reduces energy consumption. The JOOMA
plant purifies wastewater from the production
process, and has also established a whole sewage
treatment system within the plant. All wastewater is
treated to municipal standards before discharge to
reduce industrial water pollution and environmental
impact.

Product research and development
based on “whole food” concept
Generally, in the production of plant milk, the
components of the raw ingredients that may affect
the smoothness will be filtered out. The difference
with JOOMA is that we import precision equipment
from Switzerland to grind our almonds so finely
that there is no pulp to filter out, which reduces
food waste and retains the original nutrients. After
producing the almond milk, four active probiotics
imported from France are added for fermentation.
JOOMA yogurt does not contain any added flavors,
colors, preservatives, or genetically modified
ingredients.

Promoting plant-based diets

●

●

Comprehensive collaboration with Hangzhoubased vegan media channel Yisujie and the local
vegan community to promote plant-based eating
at Hangzhou’s annual Vegan Culture Festival.

We participated as an exhibitor at Shanghai
VeggieWorld plant-based food expo, promoting
plant-based diets alongside many plant-based
food brands.

In terms of marketing, JOOMA enthusiastically
promotes the concept of plant-based food both
offline and online through cooperation with charity
organizations, vegan media channels, plant-based
trade shows, and various events and publicity
campaigns.

Offline activities
●

At the MIDI music festivals in 2020 and 2021, JOOMA
and GoalBlue, a public welfare organization

Plant-based baking menu development
JOOMA cooperates with the vegetarian community
and professional vegan bakers to co-create 20 plant-
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based baking recipes using almond yogurt, making
it easier for JOOMA’s customers to try vegan baking
at home.

Official social media multi-channel
promotion
JOOMA regularly posts on WeChat, Weibo, RED,
Zhihu, Instagram and other platforms to inspire
viewers to try plant-based diets.

At present, our almond-based yogurt is already
on the market and has gained strong consumer
approval, with loyal fanbases in Beijing, Shanghai,
Shenzhen, and other cities. In terms of quality and
consumer awareness, JOOMA has taken the lead
in the category of low-temperature plant-based
yoghurt, winning first place in several producttasting food blogs. In the future, JOOMA will develop
more plant-based foods and promote the concept of
plant-based diet to a broader consumer base.
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Hey Maet
Hey Maet was established in Shanghai in March 2020.
The founding team included former employees of
Nestle, Cargill, Unilever, Taitaile, China Agricultural
Development Group, Dacheng Food, Hainan Airlines
and other professional fields. In just one year,
Hey Maet has won multiple rounds of investment
from well-known institutions such as Tiantu and
Shuangta.
Before fouding Hey Maet, founder Chichi had been
a vegetarian for ten years. During these ten years,
she felt efforts to promote vegetarianism met great
resistance and people were unwilling to give up meat
completely. However, with the goal of increasing
the proportion of plant-based foods in everyday
diets, Chichi found that a vegetarian concept that
focuses on advocating healthy lifestyles, conserving
resources, and environmental protection is more
easily accepted by mainstream consumers.

Strength: R & D team
He Maet is well aware that R&D strength is the top
priority in the plant-based meat industry, so the
company hired Professor Jiang Lianzhou as the chief
scientist. Professor Jiang is currently an academician
of the International Academy of Food Sciences;
Dean, Professor, and doctoral supervisor of the
food College of Northeast Agricultural University;
and director of the National Soybean Engineering
Technology Research Center. He has been committed
to the research of soybean processing theory and
technology for more than 30 years. He is a leading
figure in the field of soybean research in Asia.
Hey Maet is also the only owner of wet extrusion
technology in China. Hey Maet has adopted a
more advanced wet extrusion technology for plant
protein, which is based on the traditional drawing
protein extrusion process. Hey Maet uses the
innovative Layernect technique to splice common
plant proteins with Flexi-Fiber (flexible protein
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molecules) to achieve directed recombinant plant
protein molecules, thus forming realistic meat-like
structure.
Combining the only fully customized wet extrusion
equipment in China and an original compound
multi-protein formula, Hey Maet’s high-moisture
plant protein has better structure and taste than
traditional high-moisture plant proteins. At present,
Hey Maet is equipped with two independent
laboratories and a joint laboratory of Northeast
University. The company has established a supply
chain management system integrating logistics,
capital flow, information flow and business flow.
In terms of R&D, it has established cooperative
relationships with the Suzhou Research Institute of
the National University of Singapore, Heilongjiang
Academy of Green Food Sciences, and several
leading domestic factories.

Focus on young consumers
In terms of brand marketing, Hey Maet prioritizes
rebellious youths. Founder ChiChi believes that many
people in the vegetarian group are non-conformists,
and they will be more willing to challenge the
relationship between humanity and nature and the
relationship between humans and food. Hey Maet
hopes to redefine “meat” in a way that subverts
tradition, diverts the hidden dangers of traditional
animal husbandry, adheres to the principles of
healthy plant-based food, and conveys a friendly
attitude to the younger generation.
“Twinkling Power” is Hey Maet’s brand targeting
young consumers. As soon as it was launched,
Twinkling Power became a star in the field of plant
protein snack food. The brand started from the real
lifestyle and habits of modern youth and designed
a delicious plant-based snack based on their tastes.
At present, Twinkling Power has launched the shelfstable, ready-to-eat Twinkle Hot Dog, Twinkling
Genki Roll (a plant-based meat stuffed seaweed
snack), and Twinkling Moon, a plant-based meatstuffed mooncake developed with popular snack
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brand AKOKO. All products of this series are made
of plant protein and contain no animal products.
Among them, the Twinkle Hot Dog ranked first in the
sales of plant-based meat across the internet only
one month after it was launched, and won several
awards and recognitions, including Top 5 in the Tmall
New Brand Innovation Camp, the Wow Food Award,
iSEE Innovation Award, and others.
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Hey Maet×NIO
Hey Maet cooperated with the electric car brand
NIO to host a one-day food presentation workshop.
Participants learned how to creatively plate and
present beautiful dishes while trying fun and
delicious plant-forward cuisine, an experience that
blended food and art.

Organic integration with large-scale
activities
Hey Maet has been actively looking for events
aligned with the company’s philosophy where it can
invite more people to try the plant-forward diet.

Twinkling Power × Anaya Drama
Festival
Hey Maet participated in the 2021 Anaya Drama
Festival and displayed and sold Twinkle Power hot
dogs to festival goers. This engagement attracted
actors, artists, expats, tourists, and a diverse range
of people to try plant-based hot dogs. By leveraging
the influence of Anaya Drama Festival, Hey Maet
enabled more people to know and experience
plant-based food. At the same time, the brand also
integrated its own brand concept with the artistic
atmosphere of the festival to convey its ideas in a
more tangible way.

Twinkling Power × BLUE UP
On International Ocean Day, Twinkling Power
participated in the BLUE UP activity with Yi Wen, a
Plant Forward Chef Educator and close friend of the
brand. In this event, Hey Maet invited people to try
a plant-forward diet that promotes caring for the
planet and sustainable healthy eating.
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Hey Maet x Midi Music Festival
At the Midi Music Festival. Hey Maet set up a food
tasting booth to create a connection between
rebellious rock culture and plant-based food! The
booth attracted many tourists who were trying plantbased meat for the first time. Attendees also had the
pleasure of meeting the Black House Band and the Li
Shi Band.

Hey Maet will continue to participate in diverse
activities, hoping to interact with more likeminded upstream institutions, organizations, and
brands for cooperation, joint participation, charity
engagements, and plant-forward education.
Next, Hey Maet will work within consumers,
businesses, factories and overseas markets, strive
to replace 2% of domestic meat consumption, and
use environmentally friendly packaging materials
and other production methods to benefit the
environment and reduce global carbon emissions.
Hey Maet strives to bring people healthy food in an
environmentally friendly way and open infinite plantbased possibilities.
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Animal Welfare

DO NOT SUPP ORT PRODUC TS TH AT A RE
A FFI LI ATED W ITH A N I M A L A BUS E , SUCH A S
C AG E- FEED EGGS .

Gansu Green Camel
Bell Environment and
Development Center
Gansu Green Camel Bell Environment and
Development Center is committed to protecting the
ecosystem in western China. For over 15 years, we
have been focused on protecting the grasslands and
rivers in Maqu, Gansu—the first bend of the Yellow
River—and working with local herders to develop
new business streams and explore ways to protect
grasslands. To raise public awareness about the
protection of grassland ecology, we develop nature
experience courses and activities and organize
an annual Maqu Ecological Summer Camp. These
activities provide opportunities for urban families
living far from nature to learn more about the
grasslands, rivers, wild animals, and plants, and to
experience the life and traditional culture of local
herders.
If you had joined this year’s Maqu Ecological
Experience Summer Camp and visited Awancang,
you would never forget this nomadic village without
electricity, running water, or fixed residences, but

blessed by beautiful pastures full of wildflowers,
fresh yak yogurt, and natural fuel made from yak
dung. There are always smiles and laughter waiting
for tourists visiting this special place.
One tourist said, “The grasslands here are so
beautiful…even the cow dung smells nice.” Of course,
this is a joke, but a healthy natural environment does
nourish healthy food. On the grasslands, cattle and
sheep provide humans with fresh dairy and meat
products. If you want to have healthy food, you have
to start from the source. As early as 2010, Green
Camel Bell began to undertake grassland and water
source protection activities on this pure plateau land,
an important watershed which is known throughout
the country as “China’s water tower”. We are familiar
with the region’s grasslands and lakes, we love the
local flora and fauna, and we have established deep
friendships with local herders. Together with the
local community, we protect this pure plateau land
in a sustainable way.
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Finding a balance between the income
of herders and the well-being of
livestock
Yaks live in cold areas more than 3000 meters above
sea level, where there is no pollution, pesticides,
or fertilizers. Herders here maintain traditional yak
farming methods. Yak meat is a very precious natural
food source on the plateau. It is high in protein, low
in fat, and rich in various amino acids and other
nutrients. It has a significant effect on enhancing the
human body’s disease resistance, cell vitality, and
organ function.
In the winter of 2020, Green Camel Bell began to help
the local cooperative to establish direct connections
with consumers. While increasing herders’ incomes,
this business stream helps to control the number of
yak and sheep and prevents overpopulation from
negatively impacting the environment, maintaining
the ecological balance between the grassland and
the animals.
It is actually not Green Camel Bell who sells the yak
meat, but the Daoerjia Yak Herders Professional
Cooperative of Awangcang town, Maqu County.
Yaks are raised and butchered by the herdsmen of
the Cooperative. Green Camel Bell is responsible
for customer service and building a bridge between
herders and consumers, providing channels for
herders to sell their yak meat, the income from
which will improve their lives. This initiative also
makes more safe, healthy, high-quality, affordable,
and traceable yak meat available to consumers.
The local herders’ traditional way of grazing
livestock is nomadic herding, moving from place to
place in search of water and grass. Herdsmen, yak,
sheep, and other animals share pastures and natural
resources. Herdsmen graze together on pastures
in tribes or families. However, in the past 30 years,
with the division of pastures, fences have been built
on the plateau, and many herders have resorted
to scattered grazing. This is bad news for animals
because it reduces their space for movement and
foraging. It also threatens the ecological integrity
of the grassland by aggravating localized livestock
overload.
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Green Camel Bell helped the herders to set up a
professional cooperative and guided them to restore
traditional production methods. United once more,
the herders voluntarily joined the Cooperative, in
which both profits and risks are shared. As more
and more young people began to move to cities and
towns, the pastoral areas suffered a severe labor
shortage. The establishment of the Cooperative
can bring herders together to facilitate mutual
assistance, reducing labor investment.
The Cooperative also helps the herders to effectively
connect with the market. Livestock products are
sold in a unified way, which brings more income to
the herders. Since cattle and sheep are the herders’
chief source of income, herders in some areas blindly
expanded the density of their herd, causing pasture
overload and degraded pasture quality, ultimately
resulting in reduced income. To break this vicious
circle, we helped the Cooperative to establish
a community natural resource management
committee, where members of the community jointly
determine the number of cattle and sheep raised
in the community based on its natural resources
and pasture capacity. This can achieve a balance
between economic development and ecological
protection—in other words, sustainable grazing.
Through the Cooperative, the herders are also
stepping into the fields of eco-tourism and handicraft
making as alternative sources of income, reducing
their dependence on pastures and natural resources.
The Green Camel Bell promises: the yaks originate
from Daoerga Yak Herders Professional Cooperative
of Awancang town, Maqu County. They eat only
natural and pollution-free grass and receive no
antibiotics during their growth. We assist the
Cooperative in promotion and order registration and
never seek any profit from it.

The identification of farmed animal
products
At the same time, we hope to promote the certification of free-range animal products, which can help
consumers to distinguish between free-range and
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captive animal products in the market. This will help
consumers to choose healthier products with higher
animal welfare. Through certification, farmers and
herdsmen and the Cooperative can also command
higher prices for their meat products and earn
more income without increasing the total amount
of animal products they sell—or even reducing the
amount they sell.
Through certification, the livestock carrying
capacity of the pastures can be controlled to reduce
the pressure on the pastures, and an ecological
compensation mechanism can also be established
to guide the operating enterprises and farmers and
herdsmen to return a certain amount of profits for
ecological protection. Eventually, this certification
strategy will achieve a triple-win outcome, benefiting
consumers, farmers and herdsmen, and the natural
environment.

Yaks in the winter

In just a few weeks at the end of 2020, Green Camel
Bell helped the Cooperative to sell 460 kilograms of
fresh yak meat, increasing the community’s income
by 20,000 Chinese yuan (around 3,100 US dollars).
Responsible consumption has also become an
important force in protecting the Maqu grassland.

Baby yak and its mother on the grassland
Purely natural yak meet

Ecotourism of nomadic lifestyle
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The Qinghai-Tibet
Plateau—Research on Yak
Pastoralism
Long Ruijun*, Jing Xiaoping, Zhong Chongliang
School of Life Sciences, Lanzhou University
*email: Longrj@lzu.edu.cn

I. Background
The Qinghai-Tibetan Plateau (QTP) is the world’s
highest, largest, and the only plateau used for
grazing all year-round. There are about 16 million
yaks in the world, mainly distributed in 10 countries
in the Asian highlands. They are an important part of
the lives and economies of more than 40 mountaindwelling groups in these countries. The yak stock on
the QTP accounts for about 95% of the global stock.
Among ruminants, yak is the only large ruminant that
can use the forage resources of the alpine grassland
resources in the QTP (Figure 1). With the yak’s strong
ecological adaptability and unique biological effects,
as well as the high nutrient density and economic
potential of its products, the yak contributes
to plateau ecosystem maintenance, regional
development, cultural heritage, and herders’ health.
Therefore, the yak’s unique natural and cultural
attributes make it a key species in the ecosystem
of the Tibetan Plateau. It not only plays the role of
coupling link between natural and social systems in
the mountain pastoralism, but also guarantees the
nutrition and food security of the plateau herders.

Figure 1: Yak distribution in the world

II. Project progress

For more than 30 years, Long Ruijun’s team from
Lanzhou University has been focusing on the
harmonious development of ecology, society and
ethnicity of the Tibetan Plateau as its vision, with
promoting the well-being of the plateau herders as
its mission. The team conducts scientific research
on the following key topics: adaptation mechanism
of yak to the harsh environment of the highland;
the transformation and upgrading of the yak
industry; the theoretical research on the integrity
management and sustainable development of the
alpine pastoralism ecosystems.
The progress of this work is summarized as follows:
1.The yak’s natural attributes
After a long period of adaptive evolution and
domestication, yak is still in a “semi wild” state and
has strong adaptability to the alpine environment.
The yak can efficiently absorb the nutrients in forage
and is unique for its low methane emissions and high
nitrogen utilization, making it an environmentallyfriendly animal.
The yak grazing system is the main animal agriculture
system of the Tibetan Plateau. This system provides
herders with milk, meat, fur, hide, labor, medicine,
fuel, and other ecosystem service values, which are
important for maintaining the livelihood, health,
well-being, nutrition and food security of the local
herders (Figure 2). The traditional yak farming —that
is, yak grazing in the right time and space—is the
most environmentally friendly and economical way
of using the grassland and the environment, and
it plays a critical role in achieving a safe, diverse,
healthy, sustainable and fair food system for the
local region.

Figure 2: Traditional yak-based organic food
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2. The yak’s social attributes
Yak is an indispensable social and cultural element in
the daily life of the Tibetan Plateau peoples. Herders
regard yak as family members, naming each animal in
herds (Figure 3). Yak are intimately involved in society
and culture, including aspects such as religion,
ritual, dowries, trade, banking, traditional narrative
theater, entertainment, and competitions (Figure
4). In some areas, herders have great gratitude and
respect for their yaks and are often reluctant to kill or
sell them and releasing yaks to nature. Yak herding
has become a symbiotic ecology-production-life
pattern that includes ecological conservation,
economic development, cultural inheritance and
social harmony in alpine pastoralism ecosystems
(Figure 5).

Figure 5: The pyramid model of plateau pastoralism ecosystem integrity
management based on the functions of grassland ecology, animal
production , and herders’ livelihood (Long Ruijun, 2009).

3. Yak welfare
During the warmer seasons on the plateau, the
yaks enjoy plenty of time and space for grazing and
are healthy, comfortable, well-nourished, able to
express normal behavior, and free from pain, fear
or suffering. The herders treat each yak like a family
member, allowing them to forage and drink freely.
The yaks are living alongside with other similar
animals in a comfortable environment with few
diseases or natural enemies. The freedom index of
Tibetan Plateau yak has reached as high as 0.7 or
more (on a scale of zero to one).

Figure 3: The yaks live in harmony with the herders

Figure 4: Yak totem and competitive culture

However, in cold seasons, grass supplies are insufficient,
and the yaks may go hungry if supplementary feed is
not available. During times of heavy snow or disease,
the yaks are even more likely to suffer from malnutrition.
Therefore, it is necessary to implement timely
supplementary feeding, improve housing conditions,
and enhance veterinary capabilities in the plateau.
In addition to the influence of environmental factors
on yak welfare, the social and cultural attributes of
the yak-human relationship must also be accounted
for and analyzed to evaluate the yak’s uniquely
high welfare ranking among the world’s livestock
animals and thereby formulate a plateau yak welfare
standard that is different from other animals.
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III. Project outcomes
1.

The team has constructed “four-in-one”
management model (land, grass, livestock, and
humans) for the ecosystem of the Tibetan Plateau.
It has also proposed a “three-in-one” service
model (grassland ecology, animal economy, and
herders’ lives) and system integrity management
theory (Figure 5). These serve as an important
reference for local and national governments
to formulate policies for pastoral areas and
implement projects, directly and indirectly
contributing to the improvement of the wellbeing
of the local herders.

2. The team has proposed the concept of Farm Animal
Freedom Index (FAFI), which evaluates animal
welfare based on the amount of time and space
given to animals for the expression of natural
behaviors. The FAFI of strictly caged animals is 0,
while the FAFI of wild and free-range animals is
1. FAFI can more intuitively reflect the welfare of
farm animals. There are about 13 million grazing
yaks with high welfare on the Tibetan Plateau
enjoying a FAFI of 0.7 or more.
3. The Tibetan Plateau’s traditional yak herding
industry is a unique pastoralism system that is in
harmony with nature, environmentally friendly,
high-welfare, low-carbon, and pesticide-free, and is
essential to ensure the nutrition and food security
of plateau herdsmen. In response to the highwelfare animal agriculture movement, which will
see the EU completely ban cage breeding in 2027,
Tibetan yaks’ high-welfare, organic, functional, and
eco-friendly products will see increasing demand
from sustainability-minded international highend consumers, which is bound to create greater
opportunities for traditional pastoralism economies
in the Tibetan Plateau as well as other Asian
highlands.
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Happy Eggs Agriculture
Development (Beijing) Co.,
Ltd.

Established in 2017, Happy Eggs Agricultural
Development (Beijing) Co., Ltd. specializes in the
production and marketing of cage-free eggs. The
company’s vision is to help consumers embrace
healthy cooking and provide them with organic and
nutritious eggs.
In China, other than a few free-range egg farms,
over 90% of commercial eggs are produced in a
cage farming system. The advantage of the cage
system is high efficiency and intensiveness, but its
disadvantage is that it causes hens to suffer from
a high occurrence of physical and psychological
diseases. Industrial egg farmers using the cage
system can only maintain hens’ “critical health”
through drugs and environment control, and this
system ultimately only produces “critical-quality”
eggs.
The World Farm Animal Welfare Association,
established in the middle of the 20th century, is
promoting a cage-free “high-welfare farming model”
globally. More than 2,000 well-known multinational
food companies have pledged to source 100% cagefree eggs by 2025. However, it is difficult for these
companies to purchase qualified cage-free eggs in
China, and the egg farming industry urgently needs
to be upgraded.
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Wang Weisheng and his team saw this potential
market and began to expand their production
capacity for cage-free eggs in strict compliance with
the animal welfare standards set by Compassion in
World Farming (CIWF). In 2020, Happy Eggs launched
China’s largest high-welfare egg farm in Baisha,
Hainan. In November 2020, the chicken coop project
in Nantong, Jiangsu was officially launched. At
present, the Nantong base has 38,000 hens and the
Hainan base has 40,000 hens, which will increase to
300,000 by the end of this year. Both bases use cagefree systems. Through various channels, Happy Eggs
is passing on the concept and practice of cage-free
eggs to consumers, their families, and companies
that want to support animal welfare and choose
high-quality food.

Happy Eggs Nantong Base
Located in Nantong, Jiangsu, Sunshine Egg Farm is
built by the sea on an open terrain surrounded by
rippling reed catkins, fresh air, and the sounds of
birds and insects. The chickens here live as happily
as they would in nature.
Wageningen University is a top agriculture and life
sciences research university in Europe and globally.
This is where Sunshine Egg Farm originated from.
The farm consists of several parts, including an
open-air daytime activity area, a nighttime roost,
and a central hub. The farm can accommodate
38,000 laying hens, with an average of 1,111 square
centimeters of activity space per chicken indoors,
offering protection from epidemics and wild animals,
and giving them free space to follow their natural
instincts.

Happy Eggs Baisha Base
Happy Eggs Baisha base is situated in Xishui Town,
Baisha Li Autonomous County, Hainan Province.
It covers an area of about 170,000 square meters.
After completion, it will become an agricultural
tourism and research farm that houses 300,000
cage-free laying hens and 80,000 chicks, as well as
an high-welfare animal farming museum, tropical
fruit plantations, Happy Eggs restaurants, and
homestays.
The base adopts the German Big Dutchman’s Natura
Nova Twin–open Portal System, a high-welfare
animal farming system. The effective usable area is
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nine hens per square meter, and the group nest is 120
hens per square meter. Each hen has a 15 cm perch,
a 10 cm trough, and a litter area of at least 250 cm².
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Research and development of
antibiotic-free feed
In July 2017, Happy Eggs and Dr. Tong Jianming set
up a joint laboratory to promote the development
and application of A50 feed technology. As an
expert in animal nutrition and feed research, Dr.
Tong Jianming oversees China’s only antibioticfree breeding alternative program for laying hens
to obtain national technical appraisal. He provides
solid technical support for the realization of the
Happy Eggs vision throughout the whole process.
Based on the core technology of A50 feed, Happy
Eggs has also developed egg products for different
consumer groups by feeding different nutrition plans
to hens, creating DHA eggs for children and pregnant
women, Omega-3 eggs for mentally and physically
overworked professionals and students, etc.
In addition to engaging experts, Happy Eggs has
obtained safety and quality certifications from an
authoritative third party. Many third-party testing
agencies such as Pony Test and Eurofins Laboratory
have conducted multiple tests on Happy Eggs’ feed,
production process, and eggs for 160 types of drugs
and five types of heavy metals, and none were
detected. Not only does Happy Eggs meet domestic
standards, it has even surpassed the international
standards of Japan and the European Union.
Happy Eggs received recognition in 2021 as a famous,
special, high-quality new agricultural domestic
product, passed the US HFAC certification, and won
CIWF’s Golden Egg Award. In the future, the company
plans to expand its own capacity to 2 million birds by
2025 and work with partners to increase their highwelfare egg farming capacity to 2 million hens.
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Greenay Farm
Beijing Lvduole Co., Ltd.
Greenay Farm of Beijing Lvduole Co., Ltd. raises
free-range heritage chicken and is identified as
an ecological agricultural production enterprise.
Founded in 2011, we rely on our forest land with a
total area of 438 mu. Our farm has 200 mu of forested
land for free-range animals and a planting area of
238 mu.
We grow a variety of native vegetables, food crops,
grasses, fruit trees, and more. The Lvduole Eco-Cycle
Agriculture Project addresses the core issues of how
to make full use of land resources and agricultural
production resources, minimize the production of
agricultural waste, reduce the energy consumption
of agricultural production, transportation and sales,
and rely on the existing land and ecological resources
for forest-area animal agriculture.
The core idea of the project is to make Beijing
Lvduole into an experimental site to explore the
unique advantages of ecological circular agriculture
as an alternative to modern intensive agriculture
and high-efficiency monoculture. Our objectives
are to produce high-quality and diverse agricultural
products and to achieve energy conservation and
emission reduction goals within our agricultural
production system.
Next, let’s look at the significance of this project and
the feasibility of its implementation.

Reasons for choosing Eco-cycle
Agriculture
1. At present, China’s agriculture is facing the
problem that increasing output doesn’t translate
to increased income for farmers.
With the improvement of agricultural productivity,
it has become the norm to produce agricultural
products efficiently and intensively so that the

products can reach a unified standard. Corn output
per mu can reach 1000 kg through entirely automated operation. One mu of land can even produce
nearly 5000 kg of tomatoes in one season. The
introduction of modern technologies, equipment,
and facilities increases farmers’ workloads and
crop outputs, but farmers’ actual income has
not increased in proportion. In some cases the
overproduction of agricultural products will actually
cause prices to drop, driving farmers’ income so low
it doesn’t even meet basic needs.
China’s agricultural economy has progressed
past merely meeting basic necessities for life
and is moving towards a safe, high-quality and
specialized agricultural product market. In this
context of market demand and the current situation
of the agricultural supply side, adopting the farm
ecological agricultural cycle to produce the whole
chain of agricultural products can reform the supply
side and reduce or even eliminate problems such as
the monoculturization of agriculture production and
price drops caused by production surplus.
2. From farm to table
The core concept of farm-to-table refers to the use
of modern information and logistics technology to
bring fresh agricultural products from farms directly
into consumers’ homes without going through
middlemen.
However, these middlemen, or channel dealers,
play a key role in the allocation and restructuring
of bulk agricultural products. In modern intensive
single-product agricultural production, channel
dealers play an important role in helping producers
to better connect with the market and allocate
surplus agricultural product resources to different
areas. But their disadvantage is that the channel
will captureethe vast majority of the value of the
whole agricultural value chain, with the result that
consumers must pay high prices for agricultural
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products while the producers cannot get reasonable
compensation.
Meanwhile, small compound ecological agricultural
production supplying local or neighboring areas can
meet the majority of consumer’s food needs. This
is a good solution for the allocation of agricultural
products, and is also an easy way to achieve the
farm-to-table ideal.
3. Advantages of ecological agriculture
Ecological agriculture has a natural advantage in the
stability of agricultural production. The high yield
and high efficiency offered by modern intensive
agriculture is often based on absolute control
over the environment. More and more agricultural
varieties are not suitable for outdoor cultivation and
breeding under natural conditions. They can only
meet the demands of the high-efficiency production
model under strict conditions such as protected
areas or even indoor planting. Its instability and the
production resources that need to be applied are
very important.
At the same time, ecological agricultural production
can greatly reduce agricultural by-products. It’s
true that intensive agricultural production has
greatly improved production efficiency and saved
labor costs. However, it does not calculate the
huge price paid by other industries in order to
accommodate agricultural production efficiencies.
For example, intensive animal agriculture requires
special institutions and enterprises to deal with a
large amount of animal feces. The deployment and
transportation of large agricultural products will
also incur logistics costs and consume energy. A
large amount of land is needed to produce food on
this scale, and a lot of animal feed is also needed
for intensive farming, which is uniformly allocated
to farms. Bulk agricultural products may need
to be shipped from halfway around the world to
satisfy the large-scale model. Industrial agriculture
certainly has its advantages, but the overall energy
intensiveness of this model cannot be ignored.
4. Native varieties and biodiversity
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With the intervention of cross-breeding technology,
molecular breeding technology, and genetic
modification, agricultural production has been
moving rapidly in the direction of high efficiency and
economies of scale. It can even make it possible for
consumers to get whatever food they want whenever
they want it. But this advanced farming technology
has also triggered a reduction in the diversity of
agricultural varieties, and the market is increasingly
dominated by the one or two most competitive
varieties, causing a great loss of biodiversity of
agricultural products. Maintaining the genetic
diversity of the native varieties of agricultural
products can not only enrich consumers’ food
choices, but also screen out varieties with strong
resistance to risks under frequent extreme weather
conditions. In this way we can ensure food security.
Eco-agricultural practitioners who have recognized
this problem are more likely to take the initiative
to shoulder the responsibilities of finding and
conserving local native varieties, which should be
protected by the people and planted in the ground
instead of being stored on the shelves of research
institutes’ seed banks.

Combination of planting and breeding

Aerial view of the whole farm area

Greenay Farm covers an area of 438 mu in Shunyi
District. The farm includes orchards, forested areas
for free-range heritage chickens, vegetable plots,
and grain plots. The farm is relatively independent.
It is surrounded by forested flat land. Years of circular
agriculture have kept the soil here relatively fertile.
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The ecological agriculture cycle of the farm includes
returning the collected organic fertilizer and manure
to the target plots; composting non-collectible
manure in the forested land; using some of the
vegetables and grain produced on-site as animal
feed; and using some vegetables and fruits to breed
insects, which are used to supplement chicken feed.

The free-range Beijing heritage chicken in forest area planted with
forage grass

The white houses in the picture are free-range
chicken coops in the Greenay Farm. Covering an
area of 20 square meters, each coop houses about
100 chickens. The outer space of the chicken coops
covers an area of more than one mu. Forages planted
in the forest mainly include chicory and clover, and
the chickens can eat freely.

The chickens walk around freely in the forest, and the low-density
breeding mode gives them ample space and time to move freely
The chicken coop is designed in line with the philosophy of high
animal welfare and is equipped with a full set of facilities for food,
water, habitat, egg-laying, etc.

Generally, the feeding cycle of each batch of chickens
is about two years. When the chickens in a coop
are completely slaughtered, the rice husk bedding,
which contains a large amount of chicken manure
and decomposed organic matter, will be removed
for outdoor compost.

The farm composts the collected waste and returns it to the field,
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which nourishes the trees, pastures, crops, and vegetables

Vegetables grown on the farm are mainly based on diverse native
varieties. Most of them are not hybrid varieties. The varieties can
be kept to form a stable cycle. At the same time, the diverse native
varieties can provide customers with more choices with excellent
quality.

The diverse native varieties grown on the farm
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Conserving local traditional chicken
varieties
With a history of about 300 years, Beijing heritage
chicken is a local breed in Beijing, suitable for
the outdoor free-range breeding mode. With the
development of hybrid breeding technology in
modern times, specialized egg-laying hens and
broiler breeds have gradually dominated the market,
resulting in a decreasing number of Beijing heritage
chickens. In the 1970s and 1980s, Beijing heritage
chickens were even on the verge of extinction.

The ecological plantation on the farm
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Healthy Eating

CHOOS E W HOLE FOODS , SUPP ORT H E A LTH Y
COOKI NG , AVOI D H IG H SUG A R , E XCES S IV E
S A LT A N D DEEPLY PROCES S ED FOODS A N D
BE V ER AG ES .

Smart Nutrition Canteen
Project of Zhejiang
University
With intelligent equipment, data for each
consumer meal is sent to the backend, and the
nutritional analysis of each meal for each day
is accurately analyzed. Big data is also used to
establish personalized nutritional recipes and meal
recommendations are also provided. Quantitative
calculations are made to calculate food procurement, with the goal of accumulating zero surplus
raw food materials on any specific day.
In 2015, Dr. Yang Min and her dietitian team from
the Zhejiang University School of Public Health
collaborated with the Food Service Center of
Zhejiang University Logistics Group to develop the
first Smart nutrition food service project in China.
In 2018, Zhejiang University Yuquan Campus
launched the second generation of its Smart

project, integrating facial recognition and precision
weighing technologies.

Nutrition Canteen project, integrating facial
recognition and precision weighing technologies.
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From 2019, TLC Registered Dietitian Team went
beyond Zhejiang University campus and introduced
the concept of Smart Nutrition Canteen to Hangzhou
Municipal Government Canteen, Hangzhou No. 11
Middle High School, Zhejiang Uniview Technology
Co., LTD, and other pilot project partners, with Smart
Nutrition Canteen and Nutrition hut as the program
core. The establishment of these Smart Canteens
help promote nutritional catering and food system
education and guide the public to practice healthy
eating and manage their personal health.

Meal service of the Chinese Heart Healthy Diet in Hangzhou
Municipal Government Canteen

Smart equipment provide nutritional analysis and automatic
billing services

Within the same year, with support from the
Zhejiang University Education Foundation, Dr.
Yang Min established the LOHAS Health Fund and
the TLC Registered Dietitian Team in the School of
Public Health. Furthermore, with the support of
the Zhejiang University Logistics Group, she also
took the lead in establishing the first Nutrition hut
among Chinese universities, providing services such
as catering guidance, nutrition and health consulting
for teachers and students alike.

Future Goals
1. Establish the “Artificial Intelligence Nutrition and
Health Big Data Research Center” in National
Institute for Data Science in Health and Medicine
of Zhejiang University. The Center will integrate
domestic and international scientific research,
carry out cross-data research on artificial
intelligence, nutrition and health, and focus on
data analysis as well as innovative data mining
research on diet and nutrition in China.
2. Create and demonstrate real-world applications
of “Nutrition and Health Restaurants/Canteens”,
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“Nutrition and Health Supermarkets”, and
“Nutrition and Health Farmers Markets”.
Combining deep data mining technology
with nutrition and health data analysis, using
transformative research to guide residents to
improve their food consumption habits and
promote the sustainable and coordinated
development of food and nutrition.
3. Combine academic education and vocational
education to cultivate high-level and specialized
nutrition professionals; make full use of social
media platforms to carry out public food
education; create a “gourmet nutritionist” IP and
build a concept around leading a healthy life;
promote the idea of healthy food culture.
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Initial Work Plan for
Establishing a Sustainable
Catering System in
Tsinghua University
Tsinghua University
Student Research Training
“Building Sustainable Catering System in Tsinghua
University: discussion and suggestions on the initial
work plans” is a student-led research and practice
project. Launched in September 2020, the project
aims to evaluate the sustainability of the catering
systems in Chinese universities, taking Tsinghua
University as a typical case, and give a proposal for
establishing a sustainable catering system based on
the existing sustainable canteen case studies from
China and abroad.

Project Background
At present, as a representative case of Chinese
universities, Tsinghua University generally implements policies related to “zero-carbon campus” or
“green campus”. However, these policies often do
not contain measures concerning on-campus food
services (reference: Ministry of Housing and UrbanRural Development of the People’s Republic of China
“Green Campus Evaluation Standards”).
Therefore, this project hopes to:
1.Demonstrate that food service policies play an
important role in reducing carbon and increasing
sustainability in Chinese universities, as it is
necessary to be incorporated into sustainable
university policies.
2.Provide a feasible initial work plan for relevant
policies and reduce the threshold for university
canteens to practice sustainability.
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Chinese University Canteen
Sustainability Index
The team first contacted the Tsinghua University
Institute of Climate Change and Sustainable
Development to direct the project. Under the
guidance of the Institute, in order to understand the
sustainable measures that Tsinghua University could
take, the team first developed a “Chinese University
Canteen Sustainability Index,” which can be used
both as a definition of sustainability and also as
evaluation criteria.
To define these indicators, the team referred to
the People & Planet University League 2019, 2021
Dietary Guidelines for Chinese Residents Scientific
Report, 2016 Dietary Guidelines for Chinese Citizens,
Nutritional and Healthy Canteen Construction
Guidelines, and other authoritative materials. The
evaluation indicators are divided into four main
parts: operation, nutrition and health, energy, and
education. The team ensured that each indicator
can quantitatively evaluate the sustainability of
university canteens.
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measures that can be taken, the team collected
cases of sustainable university canteens in China
and abroad that have achieved positive results,
prioritizing Global University Climate Change Alliance
members, and conducted a wide search in several
major regions around the world. Finally, the team
selected the following universities: Massachusetts
Institute of Technology, Yale University, University of
California, Berkeley, Cambridge University, London
University of Politics and Economics, Clusius College
in the Netherlands, and the Federal University of Rio
de Janeiro.
Through these case studies, the team found that:
●

●

The specific contents of the indicators include:
canteen-related environmental policies and plans,
environmental audit and management systems,
carbon management, waste treatment, whether the
canteen meets the nutritional and dietary health
needs of university staff indicators, canteen energy
consumption, energy conservation measures,
canteen’s promotion of healthy nutrition and
sustainable diets, and more.
In the next few months, the team will interview
Tsinghua University logistics department staffs.
They will first understand the policy implementation
and status of the Tsinghua University canteen
system at all levels (administration, funding, food
procurement, cooking, sales, etc.), as well as multistakeholder material flows, cash flows, information
flows, and policies. Next, they will obtain relevant
data for evaluating the sustainability of the canteens.

Collection of excellent canteen cases
In addition, in order to facilitate the discussion of

●

Most universities in the United States and Britain
pay attention to sustainable catering and disclose
detailed measures and benefits online. They
often establish a special sustainable food office
to implement relevant catering policies, conduct
research, promote food literacy education, and
propose suggestions and work plans to senior
management;
Among the sustainable food policies of these
universities, the more typical ones are: increasing
the proportion of plant-based foods, reducing
food waste, selecting local organic ingredients,
etc. The universities also have clear objectives for
reducing food waste, carbon emissions, and other
indicators, as well as the implementation benefits
of other sustainable foods;
Most of the canteens of these universities are
outsourced to catering companies. These
companies will list all menus and give examples of
their efforts to provide sustainable food publicly
and clarify the prices of various meal plans.

These cases provide many new ideas for the
sustainable catering of Chinese colleges and
universities (for example, it is possible to set up
a department specializing in sustainable campus
catering, referring to the catering policies of other
universities aimed at reducing emissions, etc.), but
they also raise the question of whether the catering
policies that work abroad can be successfully
implemented in China. This problem needs to be
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resolved through discussion and adjustment after
the action plan has received feedback and opinions
from all stakeholders.
After obtaining relevant data of the university canteennthrough interviewing the logistics personnel,
the team will use existing data of other universities
obtained online to complete the information that
cannot be obtained from the interviews. After
compiling all the data, the team will evaluate the
sustainability of university canteens according to the
Chinese University Canteen Sustainability Index and
get a clear picture of what can be improved.
Then, the team will focus on these areas for
improvement and match them with corresponding
effective policies implemented by domestic and
foreign universities. Through this process, the team
will compile a first draft of the initial work plan.
The team will use questionnaires and interviews to
investigate the views of the students, the university
and other stakeholders on the first draft, use
feedback to make necessary modifications to the
proposal, complete the final draft, and then seek the
feedback of university personnel on the final draft.

Expected results
1.Produce three reports: “Case Collection of
Successful Sustainable Canteens in China
and Abroad,” “Tsinghua University Catering
Management Policies,” and “Proposal for the Initial
Work Plan for Establishing Tsinghua University
Sustainable Catering System.”
2.Submit the initial work plan proposal to the
university to initiate the implementation of
sustainable university canteen policies.

Part3 - Healthy Eating

51 ————

Part3 - Healthy Eating

52 ————

Part3 - Reduce Waste

Reduce Waste

TA KE/ORDER W H AT W E C A N FI N IS H A N D FI N IS H
W H AT W E TA KE/ORDER .

Sodexo WasteWatch Food
Waste Prevention Program
Sodexo is a multinational company dedicated
to services for improving people’s quality of life.
Founded in 1966, the company operates in 56
countries and provides unique on-site services,
welfare and performance management services,
and personal and family services to 100 million
consumers every day. In 1995, Sodexo entered the
Chinese market, where it now serves 1.1 million
consumers every day.

Incorporating food waste reduction
into business operations
Catering services is one of Sodexo’s main businesses.
Sodexo’s business philosophy is that food should be
eaten, not wasted. Sodexo has always worked to
oppose food waste. Due to the nature of Sodexo’s
business and the scope of food procurement,
preventing food waste is also one of the most
important contributions the company can make
to reducing carbon emissions, combating climate
change, and eliminating world hunger.

On May 15, 2019, Sodexo Group announced that it
will deploy a data-driven food waste prevention
program, WasteWatch, in 3000 operating sites around
the world, and aims to implement WasteWatch across
all operating sites by 2025. This is part of Sodexo’s
goal to halve food waste and loss by 2025.

Increase awareness of conservation
through data-driven program
The WasteWatch food waste prevention program
is powered by Leanpath, a technology company
focused on reducing food waste, which is responsible
for providing global programs and technical support.
It leverages big data to monitor and prevent food
waste. Through this program, Sodexo’s on-site
catering staff can record the weight, category,
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reason, and other information about food waste,
and conduct continuous monitoring, data collection,
analysis and evaluation.
According to Leanpath’s statistics for its past
projects, the WasteWatch food waste prevention
program can reduce food waste as much as 50%
on average. With this program, the Sodexo team
can quickly and easily capture food waste data,
and through the monitoring-analysis-optimizationempowerment cycle, it can capture insights into its
food waste volume and the causes behind it. This
information allows the team to implement targeted
operations and behavior changes to eliminate
avoidable food waste—both in the kitchen and on
consumers’ plates.

The program does not merely collect data, it has
also revolutionized the catering service model,
introducing the recycling of raw materials, healthy
and sustainable dining methods, and other
fundamental changes. During program training,
Sodexo encourages employees to think creatively
about how they can change the ways they plan, use
and serve food to reduce avoidable waste at every
level in the value chain, from suppliers and managers
to chefs and front-line employees.

From continuously monitoring data to
promoting behavior change
In the Asia-Pacific region, Sodexo is deploying 272
WasteWatch food waste prevention programs in
Australia, Greater China, India, Indonesia, Malaysia,
the Philippines, Singapore and Thailand. Of these,
140 have already been established or shipped. Since
its launch in the Asia-Pacific region in May 2018,
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Sodexo has prevented 723 tons of food waste, which
is equivalent to saving 2.24 million liters of fuel or
5241 tons of carbon dioxide emission—a strong case
for the potential of food waste reduction!

In June 2021, Sodexo began to deploy the program
at 130 operating points in the Greater China region,
including Mainland China and Hong Kong Special
Administrative Region, with customers ranging from
industrial and commercial enterprises to hospitals
and schools. To date, 61 operating sites have
installed the program, and more than 100 frontline employees have received standard training and
begun recording and analyzing food waste.
Data monitoring will continue to influence and
promote changes in the behavior of Sodexo’s onsite employees, clients and consumers. In one
international technology company which receives
catering services from Sodexo, the company
monitored food waste data and responded by using
food preparation leftovers (such as watermelon
rinds) to make creative cold appetizers and
distributed them free of charge to consumers. This
not only effectively reduced food waste, but also
promoted consumers’ awareness of reducing waste
through the practice of turning trash into treasure.
To engage employees and encourage mutual
learning, Sodexo Greater China plans to launch
competitions around the program when the time
is ripe, presenting exemplary employees and
companies with the “Best Waste Reduction Award”,
“Best Innovative Action Award”, “Best Participation
Award”, and other incentives, promoting positive
behavior change from the inside out.
In addition, in response to food waste on the
consumer side, Sodexo has been promoting a
“clear your plate, dedicate your love” movement
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at institutions where it provides catering services,
hoping to engage employees, consumers, and
customers together to collectively raise public
awareness of food waste reduction and contribute
to sustainable development. Sodexo promises that
every time our consumers clear their plates, Sodexo
will donate one yuan to non-profit organizations
that help people in vulnerable communities obtain
basic living necessities.
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Food Waste Value Solution
DZZ

In the future, Sodexo Greater China will continue
deploying the program and raising the awareness of
employees and consumers. Sodexo is committed to
starting from the source to reduce food waste and
fulfill the promises of “Better Tomorrow 2025” for
society and the earth.

Food waste problem
According to the data from the National Bureau
of statistics, in 2018, China’s food and beverage
industry revenue reached 4.27 trillion yuan, an
increase of 9.5% over the previous year. Industry
insiders predicted that national catering revenue
will exceed 4.6 trillion yuan in 2019. However, behind
the industry’s rapid development is an astonishing
amount of food waste.
In 2018, the Chinese Academy of Sciences’ Institute
of Geographic Sciences and Resources and the
World Wildlife Fund jointly released a report on food
waste in urban restaurants in China. The survey
found that the per capita food waste in China’s food
and beverage industry was 93 grams per person per
meal, with a waste rate of 11.7%. In addition, the
food waste of large banquets and group meals was
up to 38%, and one third of the food in students’
lunches was thrown away. According to preliminary
estimates, the amount of food wasted on the dining
table in China’s urban restaurant industry in 2015
was between 17 and 18 million tons, equivalent to
the annual food consumption of 500,000 people.
Currently, China is beginning to address the problem
of food waste through policies. On April 29, 2021,
China enacted the Food Waste Law. “Food waste”
refers to neglecting to use food which is otherwise

55 ————

safe to consume for its intended purpose, including
throwing food away or misusing food in a way that
significantly reduces its quantity or quality. China has
started to crack down on food waste in bakeries and
restaurants, and in serious cases, relevant penalties
and punishments have been administered.

Our mission

The DZZ team initiated a food waste solution. Our
short-term target market is Shanghai, and we plan
to expand to other first-tier cities within three years.
The project hopes to solve two major problems:
1.We hope to solve the problem of food approaching
the expiry date being wasted in the domestic
catering industry and provide businesses with more
sustainable solutions.
2.We hope to alleviate the economic losses and
regulatory penalties caused by food waste, enable
consumers to buy food that is both safe and
affordable, and effectively reduce food waste.

Our solution
Our mini program Precious SH functions as a
discount information platform for merchants and
covers a wide range of products, from food to clothing
and daily necessities. The platform has gained the
attention of media and the public, but currently has
not struck any business partnerships. However, as a
first MVP, it has been tested and verified as having
market potential. In our new plan, we will launch
new products to solve the problem of food waste.

Early stage (current stage)
Food Discount Platform—DZZ
We are developing DZZ, a WeChat mini program
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for reserving almost-expired food. Merchants can
publish information about discounted products on
the platform and set the number of items available
for reservation. It can be a specific product or a “blind
box” of randomly selected products. Consumers can
make reservations on the mini program first and
then pick the things up at the store. There are also
points and membership systems to help businesses
record users’ green consumption behavior.

We are now cooperating with businesses in
Shanghai who want to participate in reducing food
waste, developing targeted solutions to deal with
leftover food according to the business type and
size. These solutions include launching short-term
discount campaigns for almost-expired foods,
testing consumer acceptance, and exploring ways
to better match retailers. This data will then be used
to help us build an algorithm platform for expiring
food discounts. We will also implement businessto-business food donation and kitchen waste
processing and utilization solutions, which can
help us build partnerships with downstream NGOs
and enterprises and accumulate more practical
experience in the process.

Mid-term stage
To B Leftover food solution
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At present, only Shanghai and Beijing are thoroughly
enforcing the separation of food waste from other
garbage. In fact, restaurants and supermarkets in
many cities can separate food waste and create
value—they simply do not know how to do it in a
simple and effective way. This platform can help
waste-conscious enterprises to understand their
options and choose a solution. For example, this
platform will accommodate food banks, composting
plants, farms, and processing plants that produce
organic fertilizer or animal feed in cities across the
country. The platform will also publish success
stories and best practice case studies.
We will also provide consultation and other services
through the website. Merchants can contact
us for cooperation, and we can provide more
professional solution packages. The goal will be to
help enterprises reduce food waste, reduce waste
processing fees, and avoid noncompliance fines
from regulatory authorities. At the same time, we
can help the business to create a closed-loop waste
management system, obtain official sustainable
certification, and create a more sustainable brand
identity.

Goals and forecasts
In December 2021, the DZZ mini program will be
launched online to test the feasibility of the business
model. It is expected to attract at least 10 cooperating
merchants. After launch, we will accumulate project
experience while cooperating with partners to
initiate multiple activities to increase our influence.
We will iterate and improve the mini program to add
more functions and improve user experience.
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Local Seasonal

CHOOS E LOC A L A N D S E A SON A L I NG REDI ENTS
A S MUCH A S P OS S I BLE , SUPP ORT ECOLOG IC A L
AG RICULTURE , A N D SUPP ORT S M A LL FA RM ERS .

Community Supported
Agriculture Network
Background
Community supported agriculture (CSA) Network
has been developing in China for more than ten years,
and there are already more than 1,500 CSA farms
across the country. However, individual CSA farms
often encounter pain points during development.
Some farm managers often lack professional skills
(training), and those farms often lack systematic
planning (technology, model management, etc.),
which makes it difficult for them to apply for organic
certification and to obtain official endorsement.
Market acceptance is low (both in terms of price
and concept recognition). Under the influence of
China’s social environment, consumer-trust is a
glaring bottleneck. CSA farms also often struggle
to integrate supply chains and business processes
or form diversified business streams (agricultural
materials, packaging, consumption), and lack a
marketing and publicity plan. Moreover, it’s difficult

to measure the environmental and regulatory risks,
the diverse needs from consumers (one-stop organic
life services), and the quality of circulating products
(transparency of production information).
In the era of the collaborative economy, and in
the face of disruptive pain points that many CSA
farms share, some farms have realized that they
can achieve organizational development through
the networks or collaboration. The CSA Network
assists localities in establishing cooperatives at the
provincial level to organize and empower scattered
CSA farms. Together, the farms can complete
business activities such as technological upgrading,
industrial integration and operation management
that are difficult for a single farm, thereby promoting
the sustainable development of China’s ecological
agriculture industry.
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Development
Since July 2019, the CSA Network has been building
two-level framework of social ecological agricultural
cooperatives.
Cooperatives at the provincial level are established
to attract ecological farms, companies, small
cooperatives, and interested consumers. Their main
functions are:
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the ecological products nationwide. The main tasks
include:
●

●

●
●

Inspect and endorse farms: The PGS group will
inspect farms applying to join the cooperatives
against a set of standards, and endorse the
qualified farms;

●

●
●

●

●

●

●

Connect with technical services: Connect farms
with agricultural sciences colleges, agricultural
technology companies, agricultural technology
stations, and other service providers and partners
in the province;
Connect with local platforms for sales, delivery,
agricultural materials purchasing, explore
localized channels to coordinate distribution
channels within the province; connect farms with
platforms for sourcing agricultural materials,
delivering goods, etc. to achieve bulk discounts;
Featured products: organize featured products
in local channels and report them to national
channels for distribution. In addition, report the
sales share based on the farm’s sales capacity in
the province;
Legal advisory services: consulting services
for trademark registration, Measures for the
Administration of Organic Product Certification,
the Administrative Provisions on Food Labeling,
Food Safety Law, National Food Safety Standard General Standard for the Labeling of Prepackaged
Foods and so on;
Organize consumer activities: CSA Farm Open
Day, organize production and sales matchmaking
activities locally to promote the concept

A cooperative association (head office) at the
national level has been established to coordinate

Product selection service, quality control, distribution strategy
Policy services (organizing CSA conferences and
gradually improving PGS standards)
Sales and operations services
Product development services (processing of
existing products)
Business development services (direct distributors)

As of April 2021, the CSA Network has assisted in the
establishment of 19 cooperatives in 18 provinciallevel regions, including Beijing, Guangdong, Anhui,
Yunnan, Sichuan, Hunan, Henan, Jiangsu, Ningxia,
Hebei, Guizhou, Shandong, Shanxi, Shaanxi, Fujian,
Shanghai, Jilin, and Chongqing.
Since the establishment of the two-level CSA
networks, the CSA Network has worked with
representatives of provincial cooperatives to visit
and inspect nearly 90 ecological farms across
China. Several farms have been found to have some
weaknesses. The work team reviewed these problems
and proposed remedial measures emphasizing the
standardization and selection of organic agricultural
materials services. Subsequently, the Network
invited organic certification experts, college
teachers, plant-sourced pesticide production
technicians, and experienced producers to share
knowledge and information about organic inputs
to various farms. At present, the CSA Network has
matched a number of ecological farm associations
with agricultural material companies and organic
certification companies, so that farms across China
can obtain safe and reliable inputs and testing
services.
At present, the Network is communicating with
Jiangxi, Tianjin, Xinjiang, Zhejiang, Hubei, Inner
Mongolia and other regions that have not yet
established provincial-level cooperatives to
promote the establishment of the CSA network and
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the construction of PGS standards in more regions
across China. The certification management system
of China’s small and medium-sized ecological farms
will be improved, and we will help CSAPGS-certified
farms to solve sales and technical issues and connect
with sales channels with the goal of maximizing sales
while making their businesses more sustainable.
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Background information:
The Participatory Guarantee System (PGS) provides
food quality assurance for the local area. The system
inspects producers and farms under the premise
that all stakeholders (producers, consumers, social
organizations, government agencies, platforms
linking production and consumption, etc.) are
actively involved, aiming to establish a basic
relationship of mutual trust, mutual communication,
and knowledge exchange. Both the PGS and the
Third Party Certification System (TPS) are based
on the same principles of organic agriculture. This
is a food safety system recognized and vigorously
promoted by the International Federation of Organic
Agriculture Movements (IFOAM). It is legally legitimate
in India, New Zealand, and other countries.
As an alternative supplementary tool for thirdparty certification, PGS plays a vital role in rural
development and farmer empowerment. Farmers
actively participate in the entire process of farm
inspection, decision-making, and marketing process.
At present, it has been legally recognized in some
countries. Organic farmers can obtain formal PGS
training and product certification without having to
bear high certification costs. This will undoubtedly
have a positive impact on the security of organic
farmers and the protection of biodiversity.
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Circular Economy

R E DUCI NG TH E US E OF DIS P OS A BLES ,
ES PECI A LLY DIS P OS A BLE PL A STICS . R ECYCLE
A N D R EUS E .

The House of I
As the first Asian center of the Holistic Centers
Network and the Asian ecological education base
of the Global Ecovillage Network, The House of I is
a global practice base for knowledge and impact
investing business cases. Over the years, we have
been supporting the international community in
exploring more valuable and nurturing relationships
with ourselves, with others, and with the world. We
have engaged in the production and life philosophy of
natural ecology integrated with community culture
for more than 10 years. Every year, the House of I
receives more than 15 visiting scholars and experts
specializing in community collective consciousness
and sustainable development, as well as volunteers
from all walks of life. We work closely with the Good
Food Fund to implement the Good Food Pledge,
and adhere to the practice and promotion of plantforward living, biodiversity, local and seasonal
eating, sustainable recycling, healthy diets, food
education, waste reduction, and ecological kitchen
renovation.

The Ecological Community System of the House of I

Global Ecovillage Network (GEN) Practice
Model

Community Full Ecological Operation Service
System
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diners, encouraging everyone to sign the Good Food
Pledge, practice its initiatives in their daily lives, and
become part of the shared effort to improve the
environment.

Preserve Biodiversity
In the development process of the community, the
House of I retained many native plants and used a
wide range of edible plants for community greening.
In spring we can eat elm seeds and in summer we can
pick mulberries. We use the roses to make rosewater
essence, harvest the grapes to make wine, and make
jam with the apricots, while the mint planted around
the property fills the air with fragrance.

Good food practice system
Plant Forward
The community’s Pure Restaurant is a platform to
convey the concept of good food. At present, the
restaurant has optimized its menus to 30% animalbased and 70% plant-based ingredients.
The selection of all ingredients follows the principle
of organic and natural. We try to use local materials
to avoid excessive “food miles”. The chef, Mr. Liu
Yang, often shares the good food concept with

The restaurant uses and purchases local specialty
ingredients (fish from the nearby Guanting Reservoir
and wild vegetables) to develop a variety of dishes
and desserts. Through continuous exploration, the
House of I hopes to connect food more closely to the
ecological community and pay tribute to the land in
a gentle way.
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to ask for anything from the mountains. We should
be grateful to nature. No matter what the weather
is like or how productive the harvest is, we must
be grateful.” Home to the World Chateau Alliance,
this place is also planted with a large number of
vineyards. Every autumn, the vineyards welcome
friends from around the world to brew wine together
in a ritual of gratitude and friendship.
The House of I helps the community to carry out
diversified CSA (Community Supported Agriculture)
projects. It draws up the list of local food (apricots
in June, peaches in July, grapes in September, and
strawberries in December), building a bridge that
brings the freshest foods that embody the local
customs from small-hold farmers to community
residents while also reducing “food miles”.

Local and Seasonal
There is a quiet and gentle space in the community
called “Joie de Vivre”. Two rows of edible Damascus
roses welcome visitors at the entrance. The
blooming roses are a source of natural fragrance
for the whole community. Dessert chef Linda works
with volunteers to process roses into flower sauce
for desserts and drinks. In the middle of summer, we
harvest sweet apricots from the apricot trees, the
“original inhabitants” of the manor. This is the time of
the year when the staff of the House of I make apricot
jam together to preserve the taste of the season both
for themselves and the guests in the community. The
eight treasures in the manor—sedum, columbine,
peppermint, sage and other plants—are the “secret
ingredients” of mixologist Yan Kai. In his magical
hands, the plants collected from the manor are
transformed into delicious drinks, warming guests in
winter and refreshing them in summer.

Circular Economy

Yan Kai also plants wheatgrass, which he uses
to make wheatgrass juice. On hot summer days,
drinking a glass of fresh wheatgrass juice is like
drinking a lush green landscape. “We are not here

In the Garden of Promise there is a circulating pool
where accumulated rainwater is used to nourish the
plants in the community. This is a garden abundant
with diverse vegetables, flowers, and fruit trees
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which have taken deep roots in the fertile soil. The
secret to keeping the soil fertile is the compost
from the chicken coops, deer sheds, and stables.
Of course, all the food for the small animals living in
the community is also provided locally. Vegetables
are harvested by the chefs when they ripen.
Fresh ingredients are turned into unforgettable
gourmet meals shared by the guests. The House of
I also separates compostable plant materials from
the restaurant’s daily kitchen waste for aerobic
composting. The fertilizer produced by the compost
will become the energy that nourishes every plant in
the garden.
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Healthy Eating
The more comprehensive use of food is also
something we have been thinking about and
practicing. In addition to using the edible fruit of the
pumpkins and loofah grown on-site, the chefs also
use pumpkin shoots, unopened pumpkin flowers,
loofah shoots, and other parts of the plant to create
unique flavors for guests.

Reduce Waste
Food Education
Garden of Promise is also an ecological practice
base for children in the community. Here, children
learn how to plant seeds, water seedlings, and help
with weeding, fertilizing, and harvesting. Every year,
the community nature education teacher Major
and pastry chef Linda lead everyone to harvest the
corn and teach everyone how to make popcorn
and desserts. In this way, the children come to
understand the source of food as well as how to
grow healthy ingredients, which also teaches them
to respect nature and food.

Our products are designed for taste, as well as
compliance with the good food concepts. We don’t
rely on a large portion of dishes to satisfy our
customers. We serve food buffet-style and require
guests to book meals in advance; this enables us
to reduce inventory, along with corresponding food
waste and energy consumption from storage.

Ecological kitchen renovation
1. The overall design of the kitchen follows ecology
and health concept. Equipped with both modern
Chinese and Western kitchen equipment powered
by renewable energy, this carefully designed and
curated kitchen breaks traditional boundaries
between Chinese and Western food, makes full
use of space, and prevents waste.
2. Ingredients: The House of I kitchen uses local
organic plant-based ingredients and selects
animal ingredients that are in line with ecological
farming and animal welfare standards. Our dishes
are created based on the combination of these
ingredients.
3. Condiments: All condiments are provided by
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organic eco-friendly brands or produced in-house
by our ecological community.
4. Menu creation: All menus of the ecological
restaurant are based on the principle of PlantForward, consisting of 30% animal-based
ingredients and 70% plant-based ingredients.
The goal of everything we do is to bring a healthy
dining experience to our guests.
5. Meal preparation and presentation: We adhere
to healthy cooking methods such as steaming,
and we try to maximize ingredients’ nutrient
retention and minimize added oil and salt. As for
the presentation of the dishes, while making them
attractive enough to entice diners, we ensure that
the amount per serving is appropriate for each
guest, providing a satisfying and healthy eating
experience with minimal waste.
6. The restaurant advocates having several small
meals per day and eating to 70% fullness at each
meal.
7. Staff training: All staff are required to have a strong
command of ecological cooking and lifestyle
concepts. This is how the House of I establishes its
values so that the staff will be willing to encourage
their families and peers to pursue ecological
health.

Expected results of the project
The House of I hopes to consolidate the local
community’s good food education and ecologically
sustainable living and production systems, cultivate
an output-oriented management team, and build
and promote a supply chain resource platform.
Meanwhile, the impact investing platform economy
is expected to incubate, connect, and facilitate
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collaboration with more enterprises on the values of
good food and sustainable development to establish
a large industrial ecological cycle. The project
will also initiate inter-regional and cross-industry
cooperations to obtain corresponding social and
commercial values.
The project is expected to become a nation-wide
platform for “good economy” and ecology, achieving
a systematic, inter-regional, and cross-industry
integration of “good lifestyle” services. With a
vision revolving around the core goal of developing
community participants’ leadership, the House of I
will continue to expand its network of contacts and
focus on exploring comprehensive solutions from
multiple perspectives.
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Nature Creation (Beijing)
Technology Co., Ltd.
About the project
Around the world, over 931 million tons of food are
thrown into the garbage every year. In China, urban
food and beverage enterprises produce over 18
million tons of food waste every year. Most of this
waste is sent to landfills and incinerators, causing
downstream pollution. A small portion of this waste
enters the food waste treatment plant and becomes
raw material for the production of organic fertilizer
and biogas.
Black soldier fly biotechnology can convert food
waste into safe insect protein and oil. Unlike
incineration and anaerobic technology, black soldier
fly biotechnology can return food waste back to
the food chain. If China’s urban kitchen waste was
converted using black soldier fly technology, over
450,000 tons of dried worms (comparable to fishmeal)
could be obtained—this is equivalent to 21% of
China’s annual fishmeal consumption. Accounting
for almost 40% of global fishmeal consumption,

China consumes a total of 1.8-2.1 million tons of
fishmeal each year, relying on imports for 60-70% of
its supply.
Nature Creation (Beijing) Technology Co., Ltd.
(hereinafter referred to as “Nature Creation”) is the
earliest environmentally-friendly biotechnology
company in China that focuses on the industrial
development of black soldier fly technology and the
application of insect protein. The founding members
of the company are from Tsinghua University, Xi’an
Jiaotong University, China Agricultural University,
and the University of Hohenheim in Germany.

Black soldier fly super protein factory
We have established a fully automatic black soldier
fly breeding base, food waste treatment plant, and
Toptech Ultimate Factory. This is a fully automated
and standardized comprehensive factory which
integrates treatment, breeding, production, and
processing. The plant covers an area of 3000 square
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meters. When fully opened, it can handle 100
tons of food waste per day and produce 20 tons of
commercial insect products and 20 tons of organic
fertilizer per day.

larvae. Organic fertilizer can be sold as gardening
soil, and the larvae can be further processed into pet
food, livestock and fish feed, household chemicals,
and more.

After being processed by this comprehensive
factory, a large amount of food waste resources are
converted into organic fertilizer and black soldier fly

Nature Creation took the lead in 2017 to develop the
Black Soldier Fly into an insect-based fishmeal to
supply the hairy crab market. This fishmeal gained

popularity in the market because it didn’t degrade
water quality and was convenient to use, yielding
large, flavourful crabs with a low mortality rate.

food raw material. Pet food giants such as Nestle
Purina and Mars have also stepped forward. One
of the largest food companies in the United States,
Archer Daniels Midland ADM (ADM), has cooperated
with InnovaFeed in France to build the world’s largest
insect protein factory.

In March 2021, the company launched its pet food
division, the Insect Programme. The first insectprotein-based dog food hit shelves on May 20 and has
been well received. A series of cat food and dog food
products based on black soldier fly insect protein are
currently being developed. The company has also
successfully developed raw-material products for
pet foods, including various insect protein powders,
dried insects, and other raw materials which are
ready to be introduced to pet food manufacturers.
Around the world, efforts have been invested in
using insect protein as the main source of pet food
protein. The British Veterinary Association and
the Association of American Feed Control Officials
(AAFCO) fully support the black soldier fly as a pet

Using insect protein as the main protein source of
pet food has the following benefits:
1. Generally speaking, the active oxygen free
radicals in the body increase as the body ages.
Studies have shown that black soldier fly protein
has a significantly stronger ability to eliminate
free radicals than fish and chicken protein. It can
protect cells from oxidative damage caused by
immune responses by scavenging free radicals
and regulating the activity of myeloperoxidase,
effectively reducing inflammation, delaying aging,
and preventing hyperplasia.
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2. The black soldier fly can produce abundant
antibacterial active substances (commonly known
as antibacterial peptides) upon induction. These
substances are thermally stable, broad-spectrum
antibacterial, and stimulating to immune function.
They can help pets effectively resist germs and
disease and also promote wound healing even
after being isolated from the body.

methods of landfill burial and incineration, reducing
greenhouse gas emissions. The technology
facilitates effective use of waste resources and
produces protein products that reduce our reliance
on food and fishery resources for pet maintance,
aquaculture, and pig and poultry breeding. All in
all, it is a good demonstration of the realization of
circular development in the food system.

3. Studies have shown that dogs with dry, dull, scaly,
and non-pruritic skin diseases will have significant
improvement after being supplemented with
unsaturated fatty acids. It has also been proved
that Ω-3 can effectively prevent or reduce the
occurrence of cardiovascular disease (CVD),
aid in retinal development, and increase brain
cell activity, enhancing memory and cognitive
function. Pets eating black soldier fly, which is
rich in unsaturated fatty acids (Ω-3, Ω-6), will
have healthier fur and reduced incidence of
cardiovascular disease.

We have established collaborations with three
domestic listed companies engaged in food waste
treatment and have built two pilot projects. In
the future, our technologies will be promoted in
20 cities with populations over 5 million, 100 cities
with populations over 1 million, and 200 cities with
populations under 500,000.

4. Most of the intestinal pathogenic bacteria are gramnegative bacteria, which produce endotoxins to
cause disease in animals. The content of lauric
acid in black soldier fly is very high. It is particularly
effective in killing gram-negative bacteria and can
guarantee pets’ intestinal health.
5. The epidermis of black soldier fly is rich in chitin,
which reacts with gastric acid in the stomach to
form a stable gel which doesn’t decompose in
the intestine and helps to adsorb fat, cholesterol,
and bile. After adsorption, fat, cholesterol, bile,
and chitin gel are excreted in the feces, which can
lower body fat, blood lipids, and cholesterol.
In addition to its applications in pet food, black
soldier fly larvae can be added to pig and poultry feed
to reduce dependence on imported soybeans and
functional feeds. If it is added to aquaculture feed,
dependence on fishery resources (replacement of
fishmeal) can also be reduced, ultimately mitigating
the destructive impacts of soybean production and
fishing on the environment.
In general, the black soldier fly super protein factory
has replaced the traditional food waste treatment
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Preserve Biodiversity

R EFR A I N FROM E ATI NG W I LD A N I M A L S , CHOOS E
SUSTA I N A BLE S E A FOOD, A N D SUPP ORT
SUSTA I N A BLE A N D DI V ERS E I NG R EDI ENTS .

Global New Agriculture
Sustainable Innovation Plan
BIO&AI and Astral Food
Yunnan Astral Investment Co., Ltd.
The Global New Agriculture Sustainable Innovation
Plan BIO & AI and Astral Food (hereinafter referred
to as “Astral Food”) was born from the emergence
of ecological awareness in public welfare services.
Jointly launched by a group of artists, scientists,
and entrepreneurs, the organization focuses on
the sustainable development of the industries of
cultural diversity and biodiversity, supporting and
participating in the formulation of biodiversity
industry standards.
Astral Food creates an integrated symbiotic
platform for unbounded co-creation that simulates
natural ecology. The organization strives to build
an innovation ecosystem and serve four key links
of the industry ecosystem: resource capitalization,
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capital branding, brand internationalization
and the localization of international resources.
Astral Foods established China’s first Sustainable
Development Project Database for Cultural
Diversity and Biodiversity Industries, which
transforms international scientific and technological
achievements into valuable references serving local
industries. It also established the A∞SIR Art and
Science Symbiosis Expert Think Tank and Shanyin
Financial Energy Bank to co-create a new ecological
economy by serving related industries, advocating
for the preservation of cultural and biological
diversity as humanity’s key to survival.
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Agriculture is one of the most biodiverse industries,
directly contributing to the preservation of more
than half of earth’s species. But agriculture is also one
of the industries with the highest carbon emissions.
Aiming at these two characteristics of agriculture,
Astral Food is committed to the following goals and
missions:
1. Retaining local biodiversity via “new agriculture”
and the Astral Food system, protecting local
food materials and planting resources, and
achieving the United Nations Sustainable
Development Goals (SDG). “New agriculture”
aims to care for sustainable ecological aesthetics,
build agricultural landscapes using gardening
techniques, and upgrade the vast agricultural
area into food gardens with both aesthetic and
practical value.
2. Yummy Earth: establishing product standards
for biodiversity with Astral Food and sharing
the benefits of biological resources with green
consumption and ABS protection. Astral Food is
responsible for spreading the concept of oriental
food therapy—food for an empty stomach is food,
while food for a sick person is medicine. Yummy
Earth started in Yunnan, China’s most biodiverse
province, and Astral Food currently has more
than 200 items on display and for sale in Yunnan
Province.
3. The transformation of scientific and technological
achievements into nature-based solutions (NbS)
will lead the current 60,000 Mu (about 40 square
kilometers) of agricultural decarbonization into a
positive cycle. Food waste is a global status quo.
To solve this problem, Astral Food proposed an
“AI Digital Granary” and won the runner-up prize
in the UN’s Unleash Hack competition.
4. The Astral Food Body, Mind, and Healing Health
Center is currently in the process of launching,
with the goal of providing data-driven therapeutic
dietary plans.
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What we do

2. Yunshe Ingredients

1. Yummy Earth Project

Astral Food’s “Yunshē Ingredients” project is
dedicated to discovering local ingredients with both
medicinal and nutritional benefits. The “shē” in
Chinese means “rarity” and “luxury”, indicating that
these foods are painstakingly obtained in a natural
way with much reverence for all things from nature.

Food is a necessity for human survival. Astral Food
believes that food is not only a source of nutrients
needed to support physical life and health, but is
also a large determinant of human consciousness.
Food has comprehensive energy sources. Among
them, seed, soil and soul determine the energy of
food. Soul refers to methods of farming and cooking.
Astral Food is an advocate of food’s function of
restoring and enhancing our consciousness, which
can contribute to improving the environment and
the world we live in together. Astral Food’s slogan is
“Astral Food for Astral Body”.
Astral Food’s Yummy Earth project aims to find
ingredients from all over the world that meet the
standards of Astral Food. The project began in
Yunnan, China’s most bio-diversified province. The
ingredients collected are from Globally Important
Agricultural Heritage Systems (GIAHS), as well as
some precious wild foods. Bringing these unfamiliar
foods to the consumer market can maintain their
scale in the original area and indirectly protect the
local food culture they represent.

Astral Food has established a special brand system
for Yunshē Ingredients: Bio-Ninfa. In Chinese it is
called “Er Mian”(兒冕). “Er” in Chinese means child,
and “Mian” indicates being crowned with the energy
of the sun. A child is a natural life body without
modification which is born with heat and kinetic
energy. “Bio” means biodiversity, and Ninfa means
forest goddess. Er Mian is the duty of a pregnant
mother as well as a gift to an unborn child. In short,
Er Mean is a homology of Chinese medicine and
food. At present, Yunshē Ingredients has developed
two products: Royal Jelly and Yunnan Purple
Dendrobium.

The Yunshē Ingredients logo
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Astral Food’s NewAgri system is based on three “S”s: Seed, Soil, and
Soul. Good seeds and healthy soil work with a good soul to produce
good food.

4. Register intellectual property rights for old
varieties
Starting from seed conservation, Astral Food is
establishing a system of declaration and protection
of intellectual property rights based on the
acquisition and benefit sharing of biological genetic
resources (abbreviated as ABS).

Traditional agriculture emits a lot of carbon and also
negatively impacts biodiversity. Astral Food’s “new
agriculture” system of was established with the
intention of retaining biodiversity in agriculture and
advocating biodiversity.

In areas with large populations of indigenous
peoples, people tend to know more about the
characteristics of seeds and preserve a large amount
of traditional knowledge. However, these precious
ecological resources seldom participate in benefitsharing. Indigenous people have not benefited
from the old seeds and traditional knowledge they
have preserved. As a result, regions with richer
biodiversity have been lagging behind in economic
development.

At present, Astral Food has about 40 square
kilometers of farmland. At the initial stage of the
project, the new agricultural system will build farms
based on techniques for building gardens. In the
future, what we will see will not be endless rows of a
single plant species, but diverse fruits and vegetables
growing together in gardens. For example, potatoes
can be planted with witch hazel, which can serve as
an indicator of the potatoes’ growth.

Astral Food seeks guidance from scientists and
cooperates with New Plant Varieties Branch of
the China Wild Plant Conservation Association to
register the intellectual property rights of local highquality heritage plant species. The ABS procedure
stipulates the right of prior knowledge and benefit
sharing, which guarantees that indigenous peoples
can obtain benefits from the seeds and traditional
knowledge that they have preserved for generations.

The cooking in the Astral Food Sky Kitchen is an elite feast which
strives to spread Eastern culture and boost food diplomacy.

3. New agricultural system

5. Establish a standard system for Astral Food
Astral Food has established its own certification
standards, which has three core principles:
●

●

Emphasizing the ecological aesthetics of a
sustainable future: real food is the art of nature.
The agricultural method of Astral Food is a naturebased method.
Food species and planting methods that exist to
protect biodiversity should meet the standards of
Astral Food’s biodiversity products.
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●

Part3 - Preserve Biodiversity

Plants will have the natural energy of mother
earth: plants grow from the soil, without the use
of soilless cultivation methods. Astral Food is built
around the cooperation of good seeds, healthy
soil, and a good soul. Continuously repairing the
soil is a crucial natural capital and an important
basis for the multi-capital accounting of the
agricultural side of Astral Food.

On the basis of these three standards, Astral Food has
established a standard for the entire food system.
We hope that though ten years of development,
these standards will be adopted by more agricultural
projects. This standard is called CBSS certification
(C: Cultural diversity / low-Carbon; B: Biodiversity; S:
Sustainable; S: Standard).

6. Commitment to sustainable and
environmentally friendly products
Astral Food will fulfill its commitment to sustainability in all aspects of the company’s operations.
On the production side, it will adhere to low-carbon
agriculture and will not use chemical inputs. On the
product side, it will use new environmentally friendly
packaging materials rather than plastics. On the
operations side, the proportion of online meetings
will be increased and the number of business flights
will be reduced; and on the food preservation side, the
food preservation agent “Food Guard” is extracted
from natural plants rather than chemicals. Animal
agriculture produces high carbon emissions and is
also one of the main reasons behind Earth’s sharp
decline in forests post-industrialization. But Astral
Food does not produce animal-sourced ingredients.
It is a plant-based system.

Future Plans

In the future, Astral Food will build a healing and
health center for the body, mind, and soul. Health
data will be obtained through medical tests and
consultations with doctors of traditional Chinese
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medicine. Then, the Astral Food consultant team will
work with scientists to tailor a therapeutic dietary
plan for each person, with all ingredients meeting
Astral Food standards. Based on life science, Astral
Food can not only heal the body, but also raise
consciousness.
In addition, Astral Food plans to restore nearly
70,000 mu (about 47 square kilometers) of healthy
farmland to organic soil from 2021 to 2030. From
2021 to 2025, it will complete the modeling of the
new agriculture and food system and encourage
more regions around the world to adopt low-carbon
agriculture practices to protect biodiversity and
ultimately achieve sustainable development.

Astral ESG Investment-Cultural and Biodiversity Industry
Sustainable Development Project Library
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Food Education

PROMOTE FOOD EDUC ATION A N D PA RTICI PATE
I N FOOD EDUC ATION COURS ES .

Nanjing Puyu Ecological
Technology Co., Ltd.
Project objectives
Our mission is to promote food and agriculture
education courses, advance the construction of
sustainable development and biodiversity on
campus, and create a more friendly environment
for children to grow in. Our project is based on
applying the concepts of organic agriculture, health,
environmental protection, and the Good Food
Pledge to cultivate students’ healthy eating habits,
enrich practical life skills, and encourage active
exploration and learning.

Projects in progress:
1.Build an organic farm on campus following
the principles of permaculture and organic
agriculture
Use idle land or green land on campus to create
outdoor classrooms for agricultural experience
education and other related courses, and guide the
school to teach more courses outdoors. The design

elements of the farm are mainly in accordance
with permaculture methodology, including squarefoot gardening, spiral gardening, compost boxes,
earthworm towers, aquatic gardens, greenhouses,
areas for small animals, etc. We also apply organic
and animal welfare principles to animal maintenance
and breeding. We do not use chemical fertilizers,
pesticides, or genetically-modified seeds. These
healthy farm environments provide the best care to
small animals and also promote the development of
biodiversity, with all kinds of organisms constantly
increasing.
2.Extend ecological transformation to the
greenification of the campus, constructing a
micro-ecosystem within the campus.
Currently, most of the campus greenification is
landscape engineering, with monocultures of
animals and plants and no attention to ecology,
and it is ignored by students. We address the flaws
of traditional campus landscaping by increasing
plant varieties, guiding students to participate,
establishing connections between students
and every plant on campus, and developing
corresponding courses. For example, we transform
landscaped shrubberies into campus orchards.
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3. Develop food agriculture education courses
Government policies stipulate that primary and
middle schools should all implement weekly work
experience education programs. We develop food
and agriculture courses based on campus farm and
greenification, leading students to explore nature
and learn agricultural knowledge in school. These
programs give students a chance to observe the
ever-changing state of the natural environment
around them every day.
4.Provide technical farm management services
and help small campus gardens deliver results
Many kindergartens have their own small vegetable
gardens. Due to the lack of professional agricultural
technology, these gardens tend to be weak and yield
poor results. We standardize planting technologies
and provide professional agricultural services to
help these schools grow their own vegetables.
5.Build an organic family education base based
on the principle of “kid-friendly”
Most organic farms in China have operational
difficulties for various reasons. Although farmers are
deeply committed to organic ecological agriculture,
they are often operating alone, struggling to make
ends meet, and unable to bear long-term losses.
In light of this reality, Pu Yu cooperates with local
organic farms to re-plan and redesign the farm for
streamlined operations, developing programs based
on the actual situation of the farm and guiding
students to engage in extracurricular volunteer work
on the farms, which teaches students valuable skills
while also increasing the farm’s income.
6.Pu Yu public welfare
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from campus farm charity sales for specific Hope
Primary School assistance projects.
After four years of operation, Pu Yu’s campus farm
project has made some achievements. Among them,
the campus farm project at of Zhiyuan Foreign
Language Primary School Leshan Road Branch has
become a work experience education benchmark in
Nanjing, winning the title of “model work experience
education base” and recognition from education
bureau leaders, school leaders and parents. In May
2020, Nanjing Radio broadcasted Pu Yu’s farming
course live. In May 2021, the Nanjing Primary School
Labor Education Show and the “Science Projectbased Learning Based on Leshan Farm” teaching and
research activities were held here.
At present, Pu Yu has completed the construction
of three primary school campus organic farms and
carried out courses in Nanjing; created five campus
vegetable gardens and provided organic technical
support; signed agreements with five middle schools
to carry out campus farm design and ecological
transformation of green areas across campus; and
designed and managed an organic farm to deliver
organic farming and family farming education.
In 2021, Pu Yu’s team plans to expand to 15 school
cooperations; create a demonstration project
for each product; standardize its operations
management and curricula; develop supporting
software systems; find partners in cities across the
country; promote the implementation of school
kitchen gardens and agriculture projects across the
country; and benefit more students, families, and
schools.
Figures：
1.Part of a campus farm (Zhiyuan Foreign Language Primary
School Leshan Road Branch)

Pu Yu was established on a foundation of public
welfare. The founder Zhang Min participated in
charity activities with the Sunshine Foundation for 10
years, visiting and donating to Hope Primary School.
In 2020, Pu Yu’s partners set up Pu Yu Courtyard in
Laoshan, Nanjing to carry out annual children’s
charity activities, and has already achieved positive
social impact. Pu Yu and Sunshine Foundation
signed a cooperation agreement to use the funds
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2. Class photo

3. Accomplishments
Live broadcast of the course on-site

Pu Yu Campus Garden charity event interview
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4. Nanjing Jianye District Children’s palace kitchen garden

Nanjing education bureau work experience education feature

Municipal Education Bureau project based
learning announcement

5.Charity sale activity
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YI-WEN & THE PLANT
FORWARD LLAB

Understanding where our food comes from, the
values and the impacts of food on human health and
environmental wellbeing is a new language, Yi-Wen
has dedicated the past decade in“Food literacy”
education.
Yi-Wen is a social entrepreneur and chef educator
committed to plant-forward whole foods education
and integrates Eastern food therapy wisdom with
Western culinary creativity approaches. Yi-Wen &
The Plant Forward LLAB’s mission is to awaken the
public’s understanding of plant-centric abundance
combininggknowledgegongnutritionalgbalance,
healthy cooking techniques and use of biodiverse
ingredients to support more on the path of taking
charge of their health to prevent chronic diseases,
improve quality of life, and heal our earth all at the
same time.
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In September 2019, Yi-Wen & The Plant Forward LLAB
launched 植本食薏, a social media platform focused
on plant forward food education and sustainable
food systems to support United Nation’s Sustainable
Development Goals (SDGs). Through partnerships
and collaborations, Yi-Wen & The Plant Forward
LLAB works with brands, organizations, educational
institutions, NGO’s and social enterprises, to provide
or consult on content creation, recipe development,
or co-creations in the space of healthy and
sustainable food education.
Through years of teaching, Yi-Wen highlighted
adherence to social norms and resistance to
behavioral changes are some of the key challenges
faced in food education as food is a complex topic
and majority of consumers have own “comfort
foods”or dietary traditions. To address this, Yi-Wen
incorporates knowledge on nutritional values of
food, energetics of food, and interactive experiences
into her workshops, to emphasize on the values and
functional benefits of plant forward food choices
paired with seasonal cooking techniques. She has
learnt this approach helps perpetuate more social
engagement, inspiration, and empowerment.

●

The following are some of Yi-Wen & The Plant
Forward LLAB’s projects and collaborations:

Spreading Biodiversity for Resilience

On 2021’s International Day for Biological Diversity,
Yi-Wen & The Plant Forward LLAB collaborated
with BIOFarm, Shanghai’s most pioneering
ecological farm. A curated box featuring 13 kinds
of biodiverse vegetables, including sprouts, edible
flowers, and other plant-based ingredients to
convey the message that “our food choices are
also part of nature’s solution” to their followers
and community.

We are in the critical decade of action to articulate
and adapt on actionable, integrated plans for an
urgent food system transformation to take necessary
measures to reverse biodiversity loss and its impact
on ecosystems, species and people.
China has one of the most biodiverse ingredients
in the world with unique regional varieties, edible
flowers, wild mushrooms & herbs and aquatic plants.
However, supermarkets, restaurants, and take-away
services usually only offer a very limited variety of
ingredients.
To widen tastes, colors and flavors, Yi-Wen has
worked with several partners to help broaden
consumer’s choice of ingredients in daily life in
creative approaches. For example:

●

On Earth Day, Yi-Wen & The Plant Forward LLAB
was invited by Manduka to present on the
importance of shifting towards a plant-forward
lifestyle to their Yoga community. Basic practical
tips on sustainable way of eating and embracing
biodiverse food choices were highlighted as
individual steps we can make to ‘restore our earth’.
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●

●

Yi-Wen was also invited by Veggie World Shanghai
in 2020 to share her views on steps to build a
resilient food system. She highlighted importance
of educating consumers to demand for more
diversity of food choices, which will influence food
producers to explore on possibilities to bring back
ancient grains, beans & legumes, and heirloom
vegetables that have been passed down from
generation to generation so consumers can enjoy
more diversity and richness from the plant centric
kingdom.

In 2019, Yi-Wen represented SDG2 Advocacy
Hub’s Chefs’ Manifesto global chef community to
participate in Food Forever’s 2020for2020 event
hosted by The Crop Trust Fund. This was part of
a series of engaging side events initiated by the
Chefs’ Manifesto to coincide with the international
EAT food forum in Stockholm. All chefs worked
in teams of two to prepare unique bite-sized
dishes inviting guests to celebrate and experience
diversified foods from around the world and the
benefits to our food system.

Advocating Zero Food Waste
According to the World Resources Institute, global
food waste is a major source of greenhouse
gas emissions, equivalent to the third-largest
greenhouse gas emitting country after China and the
United States! Food waste depletes natural resources
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and exacerbates climate change. Yi-Wen has taken
several actions to inspire the public on reducing
food waste at workshops, forums or pop-up events,
thereby reducing our impact on the environment.
She has been invited by various collaborators to
amplify this message, a few select examples are
included below:

●

●

●

A rooftop camping event at Tianmuli, Hangzhou
focused on promoting a zero-waste lifestyle.
Yi-Wen was invited to host a zero-waste“plantforward chef’s table”where she also combined
her signature style of using seasonal ecologically
farmed vegetables with culinary creativity at this
pop-up experience.

Yi-Wen was invited by Seeds of Change’s Own What
You Eat food sustainability forum to speak about
drivers of food waste and solutions to reduce
food waste as a chef educator in their “Ugly but
Delicious” series.

●

Yi-Wen also collaborated with Rusto’s Tempeh and
Koncoct Studios to develop a short educational
video focused on food waste facts and a culinary
solution. This video called on everyone to reduce
daily food waste by shopping mindfully, cooking
creatively, adopting the concept of wholefoods,
and using every part of a carrot including the skin
and top without any leftovers or preferably in
the“ugly” vegetable category which is also usually
wasted.

Yi-Wen has also collaborated with Zero Waste
Shanghai for a Zero Waste Kitchen workshop at
Rinnai Lifestyle Center.
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Influencing Chefs and Home Chefs
Chefs and home chefs bridge the gap between farm
and table, influencing what farmers grow, what
consumers put on their plates, and how we think
and talk about food. That is why chefs need to take
the lead to encourage best practices in selection of
ecologically grown ingredients, promote healthy
cooking skills and create nutritionally balancing
meals from their kitchens or through educational
channels. Yi-Wen has initiated many plant forward
activities to inspire chefs to transform their menus
that abide by such principles to work towards a
healthy and sustainable food system.

●

●

Yi-Wenghasgcollaboratedgwithglocalgchefsgto
providegplant-forwardgdininggexperiencesgatg
healthgpromotinggevents.

Yi-Wen has worked with various plant forward
brands in their menu creations and recipe
developments such as Haofood plant-based
chicken made from peanut protein.

Representatives of the Good Food Fund’s Food Forward Forum to
East Coast, USA
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In 2019, Yi-Wen participated in a two week Food
Forward Forum to East Coast of USA, a joint
initiative organized by the Good Food Fund in
collaboration with Yale Hospitality. It was a
unique food exchange program conceived as way
for select Chinese chefs and culinary leaders to
learn how to make their menus greener and more
plant-forward with goal to foster conversation,
engagement and sharing of best practices.

Other Chef Actions to Drive Change

●

In 2017, Yi-Wen was one of the main chef educators
at the Good Food Roadshow, where the team
traveled to 19 cities in Mainland China, Taiwan
and Hong Kong and conducted 39 workshops
to raise awareness on the true cost of food
related to environmental and health impacts
of factory farming and industrial agriculture.
Through interactive workshops and plant-based
cooking demonstrations using local and seasonal
ingredients, participants were able to learn deeper
about plant centric food choices, connecting with
local farmers and plant based cooking skills along
with a vegan chef from the USA helping to make a
positive change to the relationship between food
and health.

●

Yi-Wen volunteered to assist Shui On Real Estate
Group’s Community Service initiative in January
2021 focused on educating migrant children on
United Nation’s sustainable development goals
at Treasure Home, a project under Shanghai
United Foundation assisting migrant children’s
social integration and educational growth needs.
Yi-Wen spoke about the importance of healthy
and sustainable eating, followed by making YI
Zen’energy balls with the kids.
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Yummy Natural Food School
1.School introduction and core
concepts

Unlike traditional education, which relies on
intellectual learning, “food education” emphasizes
intuitive learning through the five senses, paying
attention to participants’ inner feelings, and
strengthening participants’ connections with nature,
society, and life. We found that when children learn
through sensory experience, food design, creative
drama, and food influence, these multi-dimensional
experiential activities awaken their emotional
connection to food. Participants internalize the
concepts of “people and food” and “body and soil”,
and actively change their eating behavior.

●

In May 2019, Yi-Wen was invited by Fresh Hippo to
conduct a plant-forward cooking demonstration
for their Family Health Day using the supermarket’s
organic produce and ingredients to help influence
their internal staff and family members to make
healthier food choices and demonstrated four
creative dishes.

In the future, Yi-Wen & The Plant Forward LLAB will
continue to identify and select partnerships with
holistic health or sustainability-driven, brands,
media platforms, teaching studios, restaurants or
catering services, or health care related practitioners
that are willing to take on creative approaches to
seed, shape, perpetuate and amplify a plant forward
food movement. We plan to work with established
institutions or organizations with systematic
approaches in delivering content that is aligned
to our food education missions and visions using
food as a social lubricant for human health and a
planetary wellbeing system.

Since its establishment in 2017, Yummy Natural Food
School has focused on the two core objectives of
promoting sustainable food systems and positive
human development, seeking to help more
adolescents and adults to connect and empathize
with food through family, schools, communities,
farms, villages and other settings, and to think about
and practice healthier, more sustainable diets and
lifestyles.

2.Food education practices for
children and adolescents
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Pre-school and school-aged children are in the early
stages of developing food cognition and eating
habits, when it is suitable for helping children and
their parents work together to develop a diet that is
consistent with “planetary health”. Yummy Natural
Food School brought children to organic farms,
where they could build a friendly relationship with
natural food through natural observation, situational
dramas, sensory games and other ways. The
school also launched the “magic food lab” natural
fermentation course series, “PBL learning in the
kitchen”, and other indoor courses, so that children
could work with “microbial chefs” to make ecofriendly fermented food. These experiential courses
honed children’s problem-solving skills and used
food to teach them about the relationship between
individual health and environmental health.

For children and adolescents at the primary level
and above, eco-village summer camps and field trips
to organic farms are often used as forms of natural
food education. During the events, the children
stepped away from snack foods and internet devices
that were often seen in urban life and returned to
the embrace of mother nature, where daily activities
are dictated by sunlight and weather and music is
supplied by birds and crickets. Campers and their
families developed healthy eating habits through a
variety of activities, starting with learning about soil
health, sustainable food systems and environmental
impact, and their relationship with society and the
environment. Campers learned to take a positive
attitude towards life and built a sense of identity that
integrated food and the environment.
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Standing in the rice fields with the hot sun above their
heads, through work and calculation, the children
uncovered the real agricultural footprint of the rice
their family ate each year. They instantly felt closer
to the land beneath their feet, and they began to
realize that food and land were priceless resources
to be cherished.
Campus Impact Week is a popular campus research
activity in China, encouraging students to research
and propose solutions to social problems in the
pursuit of sustainable development. To this end,
the School has designed a Food Impact Week
curriculum in conjunction with the United Nations’
Sustainable Development Goals and the Good Food
Fund’s Good Food Pledges. The course helps young
people understand the food system and practice
sustainable diets, while also mobilizing students to
actively participate in the transformation of school
and family meals towards more sustainable ones,
effectively translating students’ learning outcomes
into direct food action.
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In the course curriculum design and implementation,
we have invited experts in food-related fields to give
professional guidance. In the area of youth action,
we have invited university students to participate
in curriculum design and leadership, creating
opportunities for young partners to practice and
learn. The initiative also enables schools to connect
to ingredient suppliers such as local sustainable
farms and effectively practice responsible sourcing,
driving local sustainable production through the
school’s responsible procurement behavior.

Food Impact Week Curriculum at an international school in Beijing

3.Provide natural food and education
solutions for brands such as organic
farms
To meet brands’ needs to enhance their brand
influence through natural food education, and also
to achieve sustainable production transformation
of food and related enterprises and organizations,
we provide total natural food education solutions to
help enterprises and institutions to transform.
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2009, minimizing human intervention and restoring
the most natural taste of fruits and vegetables.
Through more than ten years of soil conservation
and marketing promotion, the farm has maintained
360 mu (about 59 acres) of organic arable land,
influencing 25,000 families in the Kunshan city to
seek and purchase local organic seasonal fruits and
vegetables.
Those who protect the land also know that the land
is the best teacher. In 2019, Yidiantian Farm Jinxi Park
was transformed into an experience farm, hoping
the farm will become a link that allows city dwellers
to get back in touch with the land.
At the beginning of 2021, the food school and
Yidiantian reached a cooperation agreement to use
the food school in generating content and resources
for natural food education, integrating Yidiantian’s
site and customer base to help the park achieve the
transformation from a production and experience
farm to an education and demonstration farm.
The food school will collaborate with Yidiantian on
the creation and implementation of overall plans,
including preliminary research, natural food and
education product design, personnel allocation and
farm training, the introduction of natural food and
education related resources, and the integration of
farm product sales resources. This project aims to
become a practice pilot of the Good Food concepts
starting from its base in Kunshan and spreading to
Jiangsu, Shanghai, Zhejiang and beyond. At the same
time, the project aims to accumulate new knowledge
and practices through cooperation which can be
later implemented in more farms, camps, and other
settings.

4.Theoretical summary and training of
food education teachers

Located in Kunshan City, Jiangsu Province, Yidiantian
Organic Family Farm has been committed to natural
agricultural practices since its establishment in

With reference to Johns Hopkins University’s
Introduction to the Food System and Cornell
University’s Environmental Education Effectiveness,
two theoretical courses, to study China’s longstanding food culture and wisdom and coupled
with our own practice and thinking in China’s
natural food education, we proposed a set of
natural food education theories—a comprehensive
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learning theory of sustainable food. This theory can
provide western structured teaching design and
implementation tools for food education teachers,
integrating a philosophy of uniting the body and the
mind and humanity and nature to form a theory of
natural food education, and blending eastern and
western perspectives and wisdoms.
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Food To Tomorrow
1.Core philosophy

The logo of Food To Tomorrow

Food To Tomorrow carries out food education
through its impact documentary, conveying the
following core ideas and messages:
In view of the current shortage of teachers in China’s
food education, we have carried out training and
provided free lectures on teaching natural food
education, aiming to help more people understand
and master the comprehensive theories of
sustainable food and the Good Food Pledges, among
others, as well as establishing a network of trained
food educators to help promote and strengthen
sustainable food education in China. At present, four
teacher trainings have been conducted, 57 natural
food educators have been trained, six free lectures
have been held, and 100,000 + people have been
reached. Through continuous theoretical study
and practical exploration, a natural food education
theory suitable for China is gradually taking root and
beginning to exert its influence.

5.Future Vision
Food education nourishes life with life. In the future,
while continuing to promote and develop natural
food education, Yummy Natural Food Education
School will integrate various resources and cultivate
a society of physically and mentally healthy,
ecologically enlightened “good food citizens”, and
work with more partners to create a healthier and
more sustainable food culture.

You are what you eat. What we eat every day reflects
our living conditions; food-related problems and
solutions outline the pain points and trends in the
current society. Food not only sustains our lives, it
may also help solve personal and social problems.
Food is the starting point for rebuilding the symbiotic
relationship between human beings and nature.
The COVID-19 pandemic may be the turning point
for changing our relationship with food. During
the pandemic, some people started to cook, grow
vegetables, and reflect on their lifestyles. In fact,
around us, there is a group of unknown “food
change-makers” who are changing their situations
and our future by changing food.
In the post-pandemic era of involution, a group
of anxious youths will start a journey looking for
“food change-makers” across the country. This
journey of change will give more ordinary people the
opportunity to re-interpret food and use food to find
the potential to change their lifestyles.

2.Project results and progress
The final results of Food To Tomorrow includes
several media products: a documentary series, a
book, podcasts and media reports.
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Food to Tomorrow has published food-related
special reports in The Paper since February 2021,
such as “A Bite of China” (a Good Food Fund column),
food planning, balcony farmers, making the best use
of food, food community, etc. So far, more than 30
articles have been published.

The podcast logo of “Road to Tomorrow”
The Poster of Food To Tomorrow

The Road to Tomorrow podcast began in March 2021.
The co-created podcast invites young people to talk
about food issues they are interested in and discuss
topics related to sustainability, including food social,
food waste, plant-based diets, sustainable solutions,
etc. So far, 20 episodes have been released. On
2021 World Environment Day, Road to Tomorrow
published the episode “Learning to Empathize with
Food”, co-produced with Chengji Podcast. The
episode was recommended on the Cosmos podcast
app and received huge attention. Some viewers
commented, “Let food unite people together”!

The documentary Food To Tomorrow is currently
still in the planning phase. We are raising funds
(total budget of 2 million RMB) while conducting
preliminary research. We aim to complete filming
next year, and to release to the public on online
platforms. The series version will have five 30-minute
episodes, with each episode concentrating on a food
issue and its solution. Topics include food waste,
food security, urban gardening, etc. At the same
time, we will also try to produce a feature-length
documentary, and hopefully distribute through
diverse channels.
Finally, we will compile a book about the documentary that records story of the entire project,
including the stories of the food change-makers
and the production team’s change, presenting
in-depth content that couldn’t be included in the
documentary.

3.Co-creation team
Food to Tomorrow can be regarded as an
entrepreneurial project. At present, the core creative
team is composed of about 10 young people (mainly
women) from different professional fields. Inspired
by our shared interest in food, we formed the Road
to Tomorrow action group to pool our strengths
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together. We learn, work and grow together.
We also hope that during the production of the
documentary, we can establish a Road to Tomorrow
community and attract more young people who
care about sustainable food. Eventually, through the
documentary, we hope to bring about a wider public
behavior change.
Food to Tomorrow documentary plays an important
role for Road to Tomorrow’s IP, setting a foundation
for creating more video works and sustainable
solutions in the future.

A photo of the team during research in Guizhou

The logo of “Road to Tomorrow”

Feng Jing, the director and producer of the documentary Food
to Tomorrow, was invited to the sustainable food and beverage
workshop held by B Corps China. This photo shows her sharing in
Ideapod, Shanghai.

Feng Jing, the director and producer of Food to Tomorrow, was
invited to the “Good Foodism” activity held by the Green Initiative.
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Joyoung Food Education
Workshop
Joyoung Charity Foundation
In 2010, Joyoung Charity Foundation launched the
ten-year “Joyung Hope Kitchen” charity project, with
a total investment of more than 50 million Chinese
yuan. Joyoung has built 1162 Joyoung Hope Kitchens
in 222 counties and districts in 27 provinces and
regions, benefiting more than 2.6 million people.
When constructing these kitchens, Joyoung Charity
Foundation was deeply aware of the nutrition and
health problems that are emerging among students.
According to data from the Chinese Center for
Disease Control, 79.7% of teenagers and children eat
snacks more than once a day, and 48.9% drink more
than one beverage a day. But the most noteworthy
issue was the huge amount of food they waste. For
example, many children eat eggs but throw away
the yolks, or eat stuffed buns and throw away the
stuffing. This is how the Joyoung Foundation came
to believe that the healthfulness of children’s diets is
determined not only by their economic conditions,
but also by their level of health awareness. Children
urgently need better food education to improve their
health.
Inspired by the practical experience and trends of
foreign food education, Joyoung began to explore
modes of food education in schools in 2014. As
China’s national education department began
enacting policies such as “Healthy China” and
work experience education programs, the Joyoung
Foundation began to cooperate with schools to
explore new models of food education workshops.
Joyoung Food Education Workshop is committed to
supporting the creation of an educational space in
a kitchen setting, using cooking as an educational
medium to promote traditional dietary culture,
impart nutrition and health knowledge, and
cultivate good eating habits, as well as soft skills
like cooperation, innovative thinking, aesthetics,
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dining etiquette, etc. Joyoung provides schools
with guidance for designing food education courses
and designing, constructing, and decorating food
education classrooms, and also provides school
empowerment, biannual software and hardware
upgrading services, and other support.

Specific practices
I. Guidance for food education classroom design
The Food Education Workshop provides guidance for
the decoration and design of school food education
classrooms based on the following four principles:
unified visual image, multiple teaching functions,
effective space utilization and partitioning, and
efficient flow planning.
Food education workshop case study:
Hangzhou Jinsha Lake Experimental School
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Yi Wu Yi Ting School

has a total of 12 class hours: food cognition and
basic cooking; food classification and nutrition
combinations; and simple daily cooking skills. The
course was developed by the two teams of national
registered dietitians and teachers. The research and
development work has already been completed and
the workshop is scheduled to roll out in the second
half of 2021.
In addition, Joyoung also provides food education
teaching toolkits, such as posters, food cards, food
models, and some food display samples, as well as a
gamified course plan.

II. Teaching aids
Joyoung donates a full set of Joyoung kitchen
appliances, teaching tools, and aprons for teachers
and students participating in the program.
III. Food education courses
Joyoung Charity Foundation provides schools with
two sets of course materials:
Set 1: Joyoung food education workshop course
system

Set 2: Public food education course

This is an innovative food education course that
combines theory with hands-on practice, focusing
on life skills and building students’ health capacity.
The 36-hour course is divided into three stages and
is designed to teach students basic life skills, food
culture, and health and nutrition knowledge while
also enhancing their awareness and engagement.
The first stage of the course, developed in 2021,

Joyoung Food Education Workshop collects
domestically published food education courses and
recommends them to schools as references. The
selected textbooks are co-edited by the Student
Nutrition Office of the National Center for Disease
Control and Prevention, Peking Union Medical
College’s School of Public Health, and the Capital
Society of Health, Nutrition and Gastronomy’s Food
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Education promotion program. This inclusive course
has a total of 66 class hours and tackles health
goals from five dimensions: food cognition, dietary
balance, habits and health, etiquette and practice,
and food culture.

Ⅳ. Teacher empowerment
Teacher empowerment is the key task of the Food
Education Workshop. The training has three parts:
① Online training during the pre-launch period: 20
class hours of standardized courses, including
basic concepts of diet, Chinese medicine culture
and food education, food etiquette, food culture,
etc. This part is learned and assessed online.
② Summer training camp: Built around trending
food topics, Joyoung conducts the food education
summer training camp each year with the goal
of broadening teachers’ horizons and providing
methods and tools for them to independently
innovate courses and conduct course
experiments. The course rewards outstanding
schools and teachers for their achievements.
③ Daily teaching guidance: Providing answers for
lesson preparation and teaching, guidance for
school-based curriculum development, and
assistance in the growth of schools and teachers.

At the end of 2020, the Joyoung Public Welfare
Foundation was officially launched. Joyoung Group
and its chairman Mr. Wang Xuning pledged to donate
100 million yuan over the next 10 years to support
the advancement of public welfare projects and
build a solid basis for the food education workshop
project. In the future, Joyoung Charity Foundation
will continue to advance its two core projects,
Rural Revitalization Kitchen and Food Education
Workshops, to improve the diet and health awareness
of students in different regions.
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Xiao Su Miao—A Vegan
Catering Social Enterprise
Co-created by Community
Residents
Shenzhen TAS Guchang
Space Management Co., Ltd.
In the past 5 years, the core team of “Xiao Su
Miao”ahas invested deeply in the research and
implementationaofasustainableacommunit y
development. With funding coming from multiple
sources (government procurement, charity funding,
commercial operations, merchant payments, etc.),
“Xiao Su Miao” has reached long-term cooperation
with the local government to support stay-athome moms, retired elderly people, and lowincome people in the community and build an
internal drive for community development through
community activities, food education, and low-cost
entrepreneurship, driving more residents to pay
more attention to topics like regional food culture,
aesthetic education, emotional connections,
environmental protection and healthy eating.

Our Practices in the Community
1. At the end of 2016, Xiao Su Miao launched the
“Home Taste Competition” in cooperation
with Shekou Community Foundation to start a
journey of “activating the community through
food”. The competition provided a platform
for community residents to participate in the
financing, negotiation and co-construction of
community public affairs through the medium of
food sharing. In the run-up to the competition,
the community residents were brought together
for the planning, materials procurement, division
of labor and coordination of the competition. On
the day of the event, the contestants brought their
own food to share with other residents. After that,
people reviewed the charity activities they have
held and looked into the future development of
the community. In the end, they raised money for

charity. After the contest was over, the winning
dishes were sold in the community restaurants,
and part of the revenue was given back to their
creators.
2. At the beginning of 2017, Xiao Su Miao cooperated
with the Party Committee of Yanshan Community
in Shenzhen to carry out the “Mama’s Kitchen”
project, which put the spotlight on mothers
in the community. Mama’s Kitchen provides a
platform for mothers in the community to share
their stories of cooking for their families, as
well as their knowledge of cooking skills, food
preservation, nutrition, and waste reduction. The
project took many forms: cooking activities, tea
parties, and story parties, where the emotional
connection among residents and their awareness
of healthy eating concepts were strengthened. As
the project unfolded, we focused on knowledge
sharing among community residents in event
planning, community operations, community
entrepreneurship, food education, etc., cultivating
residents’ ability to plan and operate projects
independently.
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The project was broadly recognized by community
participants as it put food, health, safety and education at its core, which are all issues that the residents
are concerned about. With the support ofathe
community secretary, we attempted to upgrade the
one-time purchase funds for public service projects
in the community into incubation investment funds
for community residents to solve related problems.
We also promoted the establishment of three small
community enterprises that focus on Mama’s home
cuisines; the organization and operation of Mama’s
kitchen; and the research, development, and sales
of local specialized handmade foods. The goal of the
project was to provide community residents with a
platform for entrepreneurship, employment, and
personal improvement.

Part3 - Food Education

3. With the support of multiple foundations, social
organizations, local governments, schools,
and brands, the team entered communities,
campuses, and companies to carry out food and
knowledge sharing activities. One such activity
was teaching residents to make healthy fruit salad,
which not only helped people understand more
about different fruits and vegetables, but also
provided hands-on opportunities for participants
to learn the different ways to use fruit peels (such
as making them into cold dishes or fermented
enzyme drinks). “Waste” is by no means useless;
it’s the treasure we do not know how to use
properly. Our philosophy is to bring healthy and
environmentally friendly eating styles to homes,
schools, and communities.

4. The model was built around the core concepts
of rebuilding the trust relationship of the
community, participation in multiple social
subjects, facilitating residents’ self-organized
incubation and cultivation, and community small
and micro business operations. In response to the
Good Food Pledge, Xiao Su Miao has developed a
guidebook of local seasonal plant-based diets by
integrating the concept of the 24 solar terms from
traditional Chinese health management systems.
The guidebook will be disseminated and applied
through cooperative communication agencies/
restaurants, community party committee and
mass service centers, Xiao Su Miao’s WeChat
official account, online communities, and social/
content media.
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Plant-based diet for Insects Awaken

5. The profitable (product sales and advertising
revenue) “solar term Bento” is the embodiment
of the wisdom of the residents. It not only meets
the residents’ daily plant-based dietary needs,
but also functions as a real, high-frequency and
effective vehicle for the Good Food concepts
which are so valuable in the community.
6. Through food education activities, we shared
background knowledge of plant-based diets
with community residents (health maintenance,
carbon reduction, animal care, etc.). We
encouraged residents to share with others
their tips, experiences, and stories that reflect
the philosophy of plant-based diets and waste
reduction, and to take every little step they could
towards food system transformation in their daily
lives.

103 ————

Part3 - Food Education

(We held a workshop on making vegan lunches for students from
the Social Practice Center of the Chinese University of Hong Kong,
Shenzhen, through which we gained a deeper understanding of
“community construction”)

7. We invested some of our revenue from sales into
the research and development of food education
courses, which were later used as campus labor
courses and community experience courses, and
which also brought new course authorization/
service benefits for us.
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(4) We will enter more communities and form a
sustainable and replicable “good food” catering
sales/services social enterprise mode co-created
by community residents. The model will revolve
around food at its core and be developed
based on existing project models, integrating
problems and solutions faced in community
construction and development (such as engaging
community residents to participate in public
affairs, maintaining continuous business/industry
engagement after residents’ trust relationship
is established, filling gaps in regional media,
re-employing retirees and the unemployed,
community self-organized empowerment, etc.).

Community coffee experience course handbook

About the Future
(1) Accumulate shared knowledge assets: we will
conduct research on local edible plants and sort
out cooking skills revolving around the traditional
Chinese “24 solar terms” concept of seasonal food.
(2) Build a market-oriented business model: we
will invite community residents (mothers, etc.)
to develop takeaway menus for regular sales;
establish consumer communities and databases;
and continuously develop the new model.
(3) Create community-based local food education
media: we will develop community magazines,
short videos and other content based on our
research and development results and stories of
community residents; we will disseminate our
contents to the public online and offline through
take-out packaging, take-out platforms, and
social media.

(5) With each community as the base and stories
about food, people, community and environment
as the content, we will establish a public
education and action platform with diversified
funding sources on a steady development pace.
The platform will empower community residents/
groups to explore and take action on community
sustainable development and food system
transformation, one meal at a time, and ultimately
participate in the vision of a better community, a
healthier ecosystem, and a greener planet!
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The“NICE Kitchen ” Project
Design Harvests

Why we established NICE COMMUNE
In the process of implementing the sustainable
development goals at the community level, the
general public and social organizations often
lack relevant information sources and practical
approaches. Most people have not yet realized the
huge impact of the food system on the environment
and natural ecosystem, and there are many
misunderstandings about healthy eating. Social
organizations that discuss or practice sustainable
diets face the challenge of breaking through
users’ “information cocoon” to advocate a shift in
consumption patterns.
The “NICE Kitchen” project was launched in July
2020. It focuses on the opportunities and challenges
faced by the current food system based on the
“NICE2035 Living Line” concept. This design-driven
concept uses the “living lab” methodology. On this
community-supported social innovation platform,
universities’ knowledge and resources will overflow,
enterprises and other stakeholders will connect
and integrate, and through design empowerment,
participants will transform cutting-edge theories
into comprehensible knowledge for community
residents. The program continually creates
satisfying and sustainable ways of eating and guides
and encourages community residents to choose
healthy and sustainable foods. At the same time, the
project collaborates with professional practitioners
to reinforce community as the front end of the
innovation chain and industry chain, leading eating
patterns of the future.

brands;
The second is the regular development of creative
food experience activities;
The third is the co-creation and incubation of
sustainable new food service models.
1.Product promotion of organic farms and
brands
NICE Kitchen follows the concepts of Design
Harvests and urban-rural interaction. The
organization has cooperated with local organic
farms and new farmers in Shanghai. Through
initiatives such as developing “ugly fruit” food
education courses for children, inviting new farmers
to share farm life, and promoting local seasonal
organic ingredients, condiments, and bento meals,
NICE Kitchen has provided more opportunities
for local community residents to try new foods,
making deliciousness the touchpoint to help people
connect with sustainable agriculture, healthy
eating, and local culture.

Project format

2.Development of creative food experience
activities

To date, NICE Xiaozao has conducted three types of
sustainable diet experiments:
The first is product promotion of organic farms and

NICE Kitchen offers two main types of creative food
experience activities. The first one is combined with
the research topics of the teachers and students from
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Tongji University College of Design and Innovation.
This activity transforms academic results related
to sustainable food into products and services for
local community residents. The project responds to
China’s carbon neutral strategy at the community
level in an interesting and professional way and
creates a future-oriented food system with local
residents. In the future, we plan to collaborate with
students to create gamified products, combining
game design expertise and professional dietary
knowledge to enhance users’ experience. This project
will impact more young people, and hopefully create
a replicable model we can use in other communities.
The other project involves collaborating with a
variety of stakeholders to develop and deliver
creative culinary workshops that bring participants
an impressive and interesting plant-based eating
experience that combines creative design methods
with a variety of local plant-based food materials.
Through designing and cooking their own plantbased dishes, participants can understand more
about the food system, practice healthy eating, and
experience the creativity and deliciousness of plantbased food. For community residents who want to
further explore plant-based diets, we will explain in
detail the principles of plant-based eating, introduce
a variety of plant-based ingredients, and help them
master new cooking methods.

3. The incubation of sustainable new food
service models
Empowering innovation and entrepreneurship
through design, NICE Kitchen and other sustainable
diet practitioners co-created a series of products
such as food education course kits, boutique plantbased cooking courses, plant-based dinner parties,
agricultural research, and education camps. NICE
Kitchen has collaborated with multiple stakeholders
to build a multi-scenario sustainable diet prototype
and promote an innovative community-based
transformation of production and consumption
models.
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Project outcome
After operating for over a year, NICE Kitchen has
established promotion partnerships with more than
10 farms and organic food brands, and has conducted
more than 20 creative food experience activities with
10 different types of sustainable diet practitioners.
Five of these activities are collaborations integrating
cutting-edge theories and research with more than
150 offline participants, and articles about the
activities have accumulated more than 10,000 views.
We have also developed and delivered sustainable
food education courses to more than 50 students, and
articles about the courses have accumulated more
than 2000 views.

Part3 - Food Education
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