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1.A. Oral presentations: Dietary patterns in Europe
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Background:
Inequalities in childhood obesity have widened since 2010 in
Scotland, raising concerns for future adult and child health.
Increasing food insecurity may contribute to the trend,
however evidence for an association with childhood over-
weight is mixed. We estimate the association between food
insecurity and trajectories of overweight among primary
school aged children in Scotland.
Methods:
Data were from 1824 children in the Growing Up in Scotland
Study, a nationally representative cohort born 2004/5. Height
and weight were measured at ages 4, 6, 8 and 10 years, and
classified as overweight/obese using age and sex standardised cut-
offs. Observed trajectories included: never, always, increasing,
decreasing, and mixed patterns of overweight (including obesity).
Associations between household food insecurity, measured at age
2, and overweight trajectory were estimated using multinomial
regression (never overweight as baseline), adjusted for area
deprivation, lone parenting, and mother education.
Results:
Most children were never overweight (54.8%), while 12.6%
were overweight throughout. Children with high household
food insecurity (6.2%) had nearly twice the risk of experien-
cing persistent overweight (including obesity) than those with
no food insecurity (RRR 1.84, 95% CI 1.02-3.30). Additional
analysis showed an even larger association for persistent
obesity (RRR 2.53, 95% CI 1.06-6.08). Risk of experiencing
increasing, decreasing or mixed patterns of overweight were
also elevated. Associations were similar for boys and girls.
Conclusions:
Food insecurity is associated with persistent childhood over-
weight and obesity. The cost-of-living crisis has exacerbated
barriers to accessing healthy, nutritious food. Interventions to
tackle childhood food security are vital to avoid storing up
future health inequalities.
Key messages:
� The cost-of-living crisis is exacerbating food insecurity

among UK families.
� Food insecurity is associated with persistent overweight

and obesity during childhood in Scotland.
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The food system is a significant contributor to anthropogenic
greenhouse gas emissions, and foodservice has a substantial
environmental impact. Chefs can drive the transition to
sustainable and climate-resilient food systems by designing
healthy and sustainable menus. The LIFE Climate Smart Chef
project provides chefs with education and resources to reduce
the carbon and water foodprints of their menus. This study
provides a quantitative analysis of recipes by chefs before and
after completing the first Climate Smart Chef (CSC) training
course. The carbon and water foodprint of recipes were
analysed using the SuEatable LIFE database and the Nutritics
Foodprint system. Recipes created by chefs were batch
exported from Nutritics and this was repeated once the recipes
had been reformulated (n 63). The environmental impact of
the recipes was analysed using the Nutritics Foodprint system
and Excel. Reformulation resulted in an average carbon
foodprint reduction of 1.34kg CO2eq/serving (mean 49%;
range 0% to -99%) and a water foodprint reduction of
789.233L/serving (mean 34%; range -181% to -90%).There
was a reduction of -232.19kcal/serving in energy, -15.79g/
serving in fat (with saturated fat reduced by an average of
-6.73g/serving), - 12.4g/serving in protein, - 8.84g/serving in
carbohydrate, and - 0.68g/serving in fibre. The average
reduction in salt was 0.07g/serving, while the sugar content
increased by an average of 0.15g/serving. The CSC project used
Nutritics Foodprint to reformulate 63 recipes, reducing carbon
and water foodprints. Estimating the impact of reformulation
can contribute to evidence based action. Impact on nutrients
needs to be considered in reformulation. Further research is
needed on affordability, scalability, and consumer behaviour.
Key messages:
� Chefs reduced their carbon foodprint by 1.34kg CO2eq/

serving (49%) and water foodprint by 789L/serving (34%).
� Education and reformulation tools such as Foodprint may

contribute to a sustainable foodservice.
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Background:
Current dietary patterns threaten individual and planetary
health. Healthcare settings can set a positive example for
dietary change, but data on the quality of food they offer is
scarce. The aim of our study was to assess the environmental
footprint and nutritional quality of food service in hospitals
and nursing homes in Germany.
Methods:
We collected 6-12 months of food procurement data and all
available meal plans from three nursing homes and two
hospitals in Germany. Procured food items were categorized
into 50 food groups (e.g., potatoes, beef, apples), and the
environmental footprint was calculated (i.e., land use, green-
house gas (GHG) emissions, acidification, eutrophication, and
water use) using life-cycle analysis factors based on a recent
meta-analysis. Lunches from a representative week were
broken down into their constituent ingredients and analyzed
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for adherence to the Planetary Health Diet (PHD) using an
established dietary index (PHDI).
Results:
Preliminary analysis of one nursing home and one hospital
showed that animal-source foods (ASF) accounted for 70% of
overall GHG emissions and land use and 76% of water use,
primarily from beef, pork, milk, and cheese. Among plant-
based foods, coffee disproportionately contributed to the
environmental footprint. Red meat accounted for 30-45% of
lunch calories consumed (13-25% of weight) and potatoes
accounted for 20-24% of calories (31-35% of weight), whereas
vegetables and legumes combined accounted for 11-15% of
calories (33-35% of weight). Nursing home meals achieved 61
and hospital meals 71 out of 150 points on the PHDI.
Conclusions:
Healthcare institutions in Germany have poor adherence to the
PHD, with up to two-thirds of calories derived from red meat
and potatoes. Unsurprisingly, ASF account for the majority of
the institutions’ environmental food footprint. Policies to
make healthcare foodservice more environmentally sustainable
while ensuring nutritional adequacy are urgently needed.
Key messages:
� Foodservice in German hospitals and nursing homes is

neither healthy nor environmentally sustainable.
� Policies are needed to improve healthcare food service for

individual and planetary health.
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Background:
A growing consensus suggests that dietary changes have the
potential to lessen the environmental impacts of food
production. We performed a cross-country comparison of

dietary patterns and their associated environmental impact in
Europe, including by socio-demographic factors.
Methods:
We analyzed pooled cross-sectional 24/48/72-hour dietary
records collected during 2010-2018 from 10 European
countries using the European Food Safety Authority (EFSA)
Comprehensive European Food Database (16,508 adults; age
18-79 years). Each food consumed was mapped to the
corresponding environmental impact data using the SHARP
Indicators Database, which provides greenhouse gas emission
(GHGE kgCO2-eq/day) and land use (LU m2�year/day) values
for approximately 900 foods. Multivariable linear regression
models were used to compare diet-associated GHGE and LU
between population subgroups (gender, age, education, and
diet type) with country-level fixed effects. We also analyzed the
contributions of major food groups to the mean daily total of
GHGE and LU for each country.
Results:
The mean dietary GHGE and LU per capita ranged from 4.0
kgCO2eq and 5.0 m2�year in Spain to 6.5 kgCO2eq and 8.2
m2�year in France. Diet-related GHGE and LU (per Kg/food)
were lower amongst females (2.6kgCO2eq, B =�0.08, P < 0.01;
3.2m2�year, B =�0.11, P < 0.01), people aged 66-79
(2.6kgCO2eq, B =�0.03, P < 0.01; 3.4m2�year, B =�0.4,
P < 0.01), people following vegetarian diets (1.7kgCO2eq,
B =�0.07, P < 0.01; 2.0m2�year, B =�0.07, P < 0.01), and
higher amongst individuals with secondary education
(2.7kgCO2eq, B = 0.04, P < 0.01; 3.6m2�year, B = 0.05,
P < 0.01).
Conclusions:
The impact of specific food groups on environmental
footprints varies across countries and between different
socio-demographic groups, signaling that cultural, literacy
and generational factors possibly contribute to determine
consumers’ environmental footprints.
Key messages:
� The environmental impact varies across nations and socio-

economic groups, highlighting the significant role played
by cultural and generational factors in shaping consumers’
environmental footprints.

� The study findings are crucial for the development of
country-specific food policies aimed at promoting envir-
onmentally friendly diets.
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Vaccination is a cornerstone of public health, yet vaccine
hesitancy continues to pose significant challenges in Europe,
impacting vaccination rates and, consequently, infectious
disease control. Vaccine hesitancy has been defined as ‘‘the
delay in acceptance or refusal of vaccines despite availability of
vaccination services’’ and as a complex and context-specific
phenomenon that varies across time, place, and vaccines.
Unpacking the complexity and underlying issues that drive
vaccine hesitancy across different populations and settings
might prove crucial to address this issue effectively. For this
reason, this workshop aims to provide information on the

spatiotemporal magnitude, trends and patterns of vaccine
hesitancy and its determinants in different European popula-
tions and settings. It will do that by delving into the
socioeconomic, political, and commercial factors that influ-
ence vaccine hesitancy in Western and Eastern Europe, among
migrants and refugees, and ethnic minorities, as well as
healthcare workers. By exploring these aspects from various
perspectives, participants will gain a comprehensive under-
standing of the complexities of vaccine hesitancy/acceptance
and the importance of trust and engagement in promoting
public health. The workshop will consist of five presentations,
each focusing on a specific aspect of vaccine hesitancy, to
provide insights into the multifaceted nature of the problem.
The cohesive structure, and a moderated Q&A session, will
facilitate meaningful discussions and collaboration, ultimately
supporting international, intergenerational, and multi-profes-
sional exchange of information that may lead to the
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