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Measuring, Modeling, and Improving the Sustainability of EP+L’s Food System
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Source: EPFL 2030 Climate & Sustainability Strategy



MegaBites mission:

Improve the sustamability
of EPFL’s food system
with data science
Shrink food carbon footprnt by 25-33% by
late 2025 (4.7 N 3.1-3.5 kg CO,e)
EPFL as a living lab to study food habits

Insights, models, tools that can be ported
to other campuses

Advance science



Research plan

Tier 3: Improving
sustainability

Campus-wide actions to lower CO2

Causal models, simulation tool

Tier 1: Measuring

sustainability Campus-wide food monitoring tool




Tier 1. Measuring (un)sustainability

Data integration and existing measures

1.5 milion meals a year
203.5 tons of food ordered (July 2022 to June 2023)
19.5 tons of food wasted (July 2022 to June 2023)

Nutritional scores for all meals



Food group

Tier 1. Measuring (un)sustainability

From food groups to ingredients

CO2 emissions per food group Goods ordered per food group

Viande et abats.fBoequeau,fMoutom’Chévre,’Gibier

Produits carnés pré-transformés et charcuterie

Viande et abats/\olaille/Porc/Lapin

Plats/Autres plats salés/épicés/Fast Food/Plats asiatiques/Plats italiens/Salades/Sandwich/Tartes
Lait et produits laitiers/Substituts du lait/Fromages frais, a pate molle, dure
sucreries/Autres articles de patlssene
Légumes/Champignons/Herbes aromatiques/Pousses et germes
Pains, flocons et céréales pour le petit-dé deunen’Flocons

Produits céréaliers

Poisson/Poissons d'eau douce/Fruits de mer et crustaces

Graisses et huiles/Créme et beurre

Divers/Sel, épices et arémes / Sauces / Levures / Gélifiants et liants
Boissons non alcoolisées

) . Eufs, ovoproduits

Fruits/Fruits frais, cuits, conserve

Pommes de terre

Noix, graines et produits oléagineux

Légumineuses

Sucreries/Sucres et edulcorants

Boissons alcoolisées

Snacks salés/Autres snacks salés

Plats/Autres plats sucrés/Miesli et bouillie/Tartes
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Interventions to understand food related behaviour
Evaluate the mam determmants of food
consumption, status, gender, age.

Interventions to test promising measures to further
reduce footprint



Tier 3: Improving sustainabillity

[ Implement and monitor effective measures at scale ]

o 25% reduction m CO, emissions?

e Measures on the production side, onsite vs offsite
e Changes in consumption, short vs longterm

e Waste reduction and treatment



Initialresults: Veggie Day
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Veggie Dayacross restaurants
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Veggie Dayacross groups
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Thank you for puddmg up with us!
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