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Obesogenic food environment

The truth about food marketing

e - W <1% fruits & vegetables

W 9% other foods

a0 0,
$1.8 billion 2
Spent per year on 51% sugary drinks, sugary
marketing aimed cereals, sweets & snacks

at children & teens
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https://www.obesityaction.org/community/article-library/food-marketing-to-children-a-wolf-in-sheeps-clothing/
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Capitalistic Food system
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Segmentation of consumers to increase impact

THE 4 TYPES OF

MARKET SEGMENTATION

0 @ G

GEOGRAPHIC DEMOGRAPHIC PSYCHOGRAPHIC BEHAVIORAL

* Zip code/post code * Age * Values * Purchasing habits
* City * Gender * Goals * Brand interactions
* Country * Income * Needs * Spending habits
* Population density * Occupation * Pain points * Customer loyalty
* Distance from a * Family size * Hobbies * Actions taken on a
certain location (like * Race * Personality traits website
your office or store) * Religion * Interests
* Climate * Marital Status * Political party
* Time zone * Education affiliation
* Dominate language * Ethnicity « Sexual orientation
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Theoretical Mechanism

Message Factors: Level of
Integration of Food Cues

Cue Reactivity: I ive Sensitization P
Food Cues Physiological neentive Sensitization Frocess Palatable Food

Embedded in and Intake
Advertisements Psychological
Responses

Advertising Effect Process

Individual Susceptibility
Factors: e.g. Impulsivity
and Attentional Bias

Reactivity to Embedded Food Cues in Advertising Model (REFCAM)
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Theory in Practice
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Theory in Practice
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Consequences Obesogenic Environment

Obesity
dominance
Equal
prevalence
Underweight
dominance
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Top 10 Most Obese Nations (%)

Not to scale

1 2 3

American Samoa Nauru Cook Islands
74.6 TALRS 63.4
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Kiribati Marshall Islands
46 L5 4

- ... ~ r“i

¥l o

p

I.’__I
TILBURG 0%% + UNIVERSITY
I"‘;’fl



And now....?
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Loma Linda
California
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Nutrition Guidelines G G L e
HEALTHY EATING PLATE

varieties

N

Use healthy oils (like | WATER
olive and canola oil)
for cooking, on salad,
and at the table. Limit
butter. Avoid trans fat.

| Drink water, tea, or coffee
(with little or no sugar).
Limit milk/dairy

(1-2 servings/day) and
juice (1 small glass/day).
Avoid sugary drinks.

WHOLE
GRAINS

The more veggies — VEGETABLES
and the greater the

variety — the better.
Potatoes and French fries
don't count.

Eat a variety of whole grains

(like whole-wheat bread,

whole-grain pasta, and

brown rice). Limit refined

L ] grains (like white rice

The FOOd PyraMId For adults, teenagers and children aged five and over @ Qﬁg @{\oz/

J

yoghurt

(5| towctn
\//" cheese

o

. . and salt =
Foods and drinks high 1| ks up 10 tms day (Heakthy raand Survey 2016). Thers are o
in fat, sugar and salt . :s‘em;:a;: s;;‘::g}:. I‘aIA‘ "Top ‘Shelf foods and drinks because they are. e = 5
poultry, fish, eggs, -
ank tofu, nuts and seeds/ .
-, and legumes/beans. /
3 fat o light Milk, yoghurt, \’,‘ \
Fats, spreads and olls spreads. Choose rapeseed. live, conola, wnﬁmlu(un’ ols, it mayonmaie. g?:ﬁ:fnzr‘\s/e . N | Dring&l;;g
fat or ol ~ grill -baki . boling or st-fry 3 \
at or o 2 possibl - griling, oven-baking, steaming, boiling or sr-rying. mostly reduced fat —

Choose lean meat, poultry (without skin) and fish. £at oy fish up.
1o twice a week. Choose eggs, beans and nuts. Limit processed salty
meats such as sausages, bacon and ham

Choose reduced-fat or low-fat varieties.
Choose low-at milk and yogurt more often
than cheese. Enjoy cheese in small amounts.
Women who are pregnant or breastteeding
need 3 servings a day.

Milk, yogurt and cheese

Wholemeal and wholegrain cereals are
best. Enjoy at each meal. The number
of servings depends on age, size, If you
are aman or a woman and on activity
levels. Watch your serving size and

use the Daily Servings Guide below.*

Wholemeal cereals
and breads, potatoes,
pasta and rice

Base your meaks on these and enjoy
variety of colours. More is better. Limit
fruitjuice to unsweetened, once a day.

Vegetables,
salad and fruit
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EAT-Lancet Commission on healthy diets

TH E LANC ET Submit Article  Login  Register  Subscribe

|.L Download Full Issue‘ Subscribe Save  Share Reprints Request

Food in the Anthropocene: the EAT-Lancet Commission on healthy diets
< from sustainable food systems

Prof Walter Willett, MD « Prof Johan Rockstrom, PhD « Brent Loken, PhD 2 « Marco Springmann, PhD «
Prof Tim Lang, PhD « Sonja Vermeulen, PhD « etal. Show all authors

Published: January 16,2019 « DOI: https://doi.org/10.1016/S0140-6736(18)31788-4 « ';?.;PhnnXMeuics

Food systems have the potential to nurture human health and support environmental sustainability; however, they are currently
Request your institutional

References threatening both. Providing a growing global population with healthy diets from sustainable food systems is an immediate "
access to this journal

il challenge. Although global food production of calories has kept pace with population growth, more than 820 million people have
rticle info
insufficient food and many more consume low-quality diets that cause micronutrient deficiencies and contribute to a substantial

Linked Articles rise in the incidence of diet-related obesity and diet-related non-communicable diseases, including coronary heart disease, stroke,

and diabetes. Unhealthy diets pose a greater risk to morbidity and mortality than does unsafe sex, and alcohol, drug, and tobacco
lated
Refgte use combined. Because much of the world's population is inadequately nourished and many environmental systems and processes
s
omERn are pushed beyond safe boundaries by food production, a global transformation of the food system is urgently needed.
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EAT-Lancet Commission on healthy diets

@‘The American Journal of
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A journal of the American Society for Nutrition
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Planetary Health Diet Index and risk of total and cause-specific
mortality in three prospective cohorts

Linh P Bui e Tung T Pham e Fenglei Wang e ... Kyu Ha Lee  Marta Guasch-Ferre o I

Walter C Willett & T e Show all authors e Show footnotes

Published: June 10, 2024 « DOI: https://doi.org/10.1016/j.ajcnut.2024.03.019
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Healthy food promotion model

Promotion Process

Physiological
Fruit and and
vegetable psychological Halbut
promotion reward and formation
attention
processes
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Food marketing predominantly unhealthy foods
> Increase obesity worldwide — chronic diseases
> Insufficient promotion healthy plant-based diets

Availability mostly unhealthy — HFSS foods
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We need to implement transition to a ‘healthogenic’

environment

Intense collaboration with governments, industry,

science, journalists and citizens - Quintuple Helix
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Questions?
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THE FRUITS AND VEGETABLES INDUSTRY SERIES

Thank you

%@@

The OECD-COLEAD Fruits and Vegetables Industry Series focuses on market access conditions and opportunities for the fruit and vegetable sector, especially for fruit and vegetables producers and exporters from ACP-countries. This activity is supported by the Fit For Market Plus
programme, implemented by COLEAD within the Framework of Development Cooperation between the Organisation of African, Caribbean and Pacific States (OACPS) and the European Union.
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