AR=T= AVIGNON

Vile d'exception Gl 500200 MO

) °
E o ECOMe”  EuroHealthNet, FI B L

A T SOCIAL
FORUM
- A e —_— o
“t' ﬁﬂﬂﬂ WL S :5; HEIDELBERG ICI.EI pve
= - INSTITUTE OF
ghe Fﬂ”ﬂ HEIDELBERG GLOBAL HEALTH | 2l Governments I N RM §Z§§é£ﬁ.’f.§.‘£?,".a‘r’§§u Systems )
oty UNIVERSITY fo Sustnamiy DL [N e Recherche
2w HOSPITAL pour le Développemen
m FRANCE

LEUVEN m
A ‘ Louis Bolk ‘ UNIVERSITY open science for
‘o ° Instituut oFLoDZ open societies %5 Sant’Anna

» g/sciensano

Universita degli Studi
di Scienze Gastronomiche

susmetro A

FEASTe

Food systems that support transitions to
o G A healthy and sustainable diets

39th EFFoST International Conference - Fostering the Transition to Sustainable Food Systems Embracing
Novelty and Overcoming Challenges, 17-19 November 2025 Porto, Portugal

Piochi M. 1, Chirilli C. !, Ricci M. 1, Onorati M.G. !, Murante

A study to explore adherence to the EAT-Lancet planetary health diet in 27 European countries

A.M. 2, Jani A3, Torri L. 1°

IUniversity of gastronomic Sciences, Pollenzo, Italy; “Health Science Interdisciplinary Center, Scuola Superiore Sant’/Anna, Pisa, Italy;
3Heidelberg Institute of Global Health, University of Heidelberg, Germany; *presenting author

@ adherence to healthy and sustainable diets’ (HSDs) in Europe.
METHODS: The whole European dataset of FEAST project was used (n=25803 observations, 50%

population was categorized into 3 groups: low (L < 23), medium (23 < M £ 25) and high (H
consumption of different food categories (FFQ), facilitators and barriers to adopting HSDs, co

sustainability of the diet.

. INTRODUCTION and AIM: Plant-based diets should be promoted being environmentally sustainable and healthy. The EAT-Lancet planetary health diet
(ELPD) introduced in 2019 (Willett et al., 2019), promotes such a dietary pattern. This study aimed to obtain a broad picture of the distribution of the

. food regions (Southern, Central, Scandinavian, Eastern, Anglosaxon). ELFlI index was computed for each respondent (Miranda et al.,, 2025) and

females) involving 27 European countries representing 5

>25) ELFI. Main variables collected were: frequency of
ntextual elements affecting food choice, and perceived

' RESULTS

» Southern region showed the higest mean ELFI index (25.5+0.1) while Anglosaxon the lowest (23.3+0.1).
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Plots from Principal Component Analyses done respectively on FFQ (fig. 1) and barriers and motivations (fig. 2).
L- low , M-medium, H= high ELFIl index

CONCLUSIONS
 The Southern food region has a higher density of HSDs.

» Specific dietary patterns, barriers and facilitators were highlighted across food regions for different ELFI groups.

*Hierarchiecal cluster analysis on factor scores
of first 5 axes of Principal Component Analyses.
C= cluster

 The development of specific policies and field interventions based on dietary profiles in different European regions is recommended.
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