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Abstract: The transition to a healthier diet recommended by national dietary guidelines in China 18 

may not achieve sufficient environmental benefits. This study assesses China’s potential of 19 

transforming into a sustainable diet and the trade-offs among reducing food-related environmental 20 

impacts, improving nutritional quality and respecting eating habits. We used multi-objective 21 

optimization to build optimized scenarios, with the lowest environmental footprint and minimum 22 

departure from the currently observed diet as optimization goals, and adequate macro- and 23 

micronutrient intake levels as constraints. In doing so, we assessed the actual benefits and synergies 24 

of reducing carbon footprint (CF), water footprint (WF), and ecological footprint (EF) and 25 

improving health and respecting dietary acceptance under the corresponding scenarios. The results 26 

show that CF, WF and EF can be reduced by 19%, 15% and 30% respectively, while satisfying 27 
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nutritional constraints and achieving the minimum deviation from the current food combination. 28 

The greatest synergistic benefits for CF, WF and EF are achieved when the minimum CF is the 29 

optimization goal; the maximum synergistic benefits for the environment, health and acceptability 30 

are achieved when the CF is reduced by 10%. Our findings identify the trade-offs and synergies 31 

dietary changes considering nutritional benefits, environmental sustainability and acceptability, and 32 

reveal the challenges and opportunities for achieving such synergies. 33 

 34 

Keywords: Diet optimization; Environmental footprint; Sustainable diet; Synergy and trade-offs; 35 

Environmental-health-acceptability nexus; Integrative benefits 36 

 37 

1. Introduction 38 

The food system driven by consumption accounts for 19–29% of anthropogenic greenhouse gas 39 

emissions (GHGEs), 70% of total fresh water withdrawals, and 38% of total land occupation (Foley 40 

et al., 2011; Vermeulen et al., 2012). If current trends continue, due to population growth and the 41 

consequent increase in demand for emission-intensive products such as meat and dairy products, 42 

the environmental pressure of the food system will intensify, and humanity may soon approach the 43 

planetary boundary for global freshwater and land use (Marco Springmann and Fabrice Declerck, 44 

2018). The global consumption transition from basic products (grains, fruits and vegetables) to 45 

protein and highly processed foods (e.g., refined sugars, fats or oils) has resulted in problems such 46 

as overweight or obesity in 2.1 billion people (Ng et al., 2014; Popkin, 2012). Those dietary changes 47 

and the resulting increase in body mass index (BMI) are associated with the increase in the global 48 

incidence of chronic noncommunicable diseases (especially type 2 diabetes, coronary heart disease 49 
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and certain cancers) (Tilman and Clark, 2014). Meanwhile, micronutrient deficiencies (“hidden 50 

hunger”) affect more than 2 billion people worldwide, leading to impaired immune function, 51 

hindered physical and cognitive development, and increased risk of noncommunicable diseases 52 

(Chaudhary and Krishna, 2019). Diet-related diseases have become the leading cause of death and 53 

disability in humans around the world (Horton, 2012). 54 

 55 

China’s rapid urbanization and increase in wealth have promoted significant changes in the dietary 56 

structure. Between 1980 and 2009, the consumption of pork, beef, poultry and milk by Chinese 57 

residents increased by 3 times, 10 times, 11 times and 20 times, respectively (Song et al., 2017). 58 

Such a significant change brings increasing challenges on China's environmental sustainability. 59 

Food-related GHGEs (including ammonia) increased by 24% in 2010 compared to 1996, the water 60 

footprint in 2003 tripled compared with 1961, and agricultural land occupation in 2014 increased 61 

by 50% compared to 1961 (He et al., 2018). In addition, the prevalence of obesity and diet-related 62 

noncommunicable diseases has become a growing burden on public health (Song et al., 2017). China 63 

has surpassed the United States to become the absolute leader in the number of obese people (Bai 64 

and Zhu, 2019). Hypertension, diabetes and stroke affect 226 million, 110 million, and 11 million 65 

Chinese adults, respectively (Song et al., 2019). At the same time, the lack of micronutrients has 66 

gradually become a hidden danger to public health, and calcium deficiency is particularly prominent 67 

in China. According to the “Nutrition and Chronic Disease Status of Chinese Residents” (2015) 68 

report, the calcium intake of Chinese residents is less than half of the recommend nutrient intake 69 

(RNI) (800 g/d) and has shown a downward trend in the past ten years (Gu, 2016). The risks of zinc, 70 

iron, vitamin A, vitamin B1 and vitamin B2 deficiency are 35.6%, 11.5%, 77.0%, 77.8% and 90.2%, 71 
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respectively (Yu et al., 2018). Inadequate intake of micronutrients in the diet can further complicate 72 

the food-related environmental problems, because adopting environmentally friendly dietary 73 

strategies (mainly by reducing animal-based foods) may exacerbate micronutrient deficiencies (such 74 

as vitamin B12, selenium and calcium deficiency) (Chaudhary and Krishna, 2019). Therefore, the 75 

trade-off between nutrition and environmental benefits has become a challenge of dietary shift in 76 

China.  77 

 78 

Food choices have a profound impact on the environment and human health. Existing research 79 

shows that there is a clear synergy between choosing a healthier diet and a more sustainable diet 80 

(Behrens et al., 2017; Green et al., 2015; Irz et al., 2016; Tukker et al., 2011), despite that some 81 

researchers argued that a healthier diet is not necessarily a diet that is more sustainable (Macdiarmid 82 

et al., 2012; Masset et al., 2014; Perignon et al., 2016; Seves et al., 2017). It is also known that 83 

dietary guidelines that promote healthy nutrition usually have a positive impact on the environment 84 

(Arrieta and González, 2018; Biesbroek et al., 2017), and reducing meat consumption and shifting 85 

to plant-based diets will have a beneficial impact on the environment and health (Berners-Lee et al., 86 

2012; de Ruiter et al., 2017; Nijdam et al., 2012; Pradhan et al., 2013). However, those conclusions 87 

are mainly based on diet studies in developed countries, but Chinese people have significantly 88 

different dietary structures comparing with western countries. It remains to be explored whether 89 

they can achieve synergy between the environment and health through dietary changes. 90 

 91 

When it comes to environmental impacts of food consumption, many studies have focused on diet-92 

related GHGEs (He et al., 2019; Horgan et al., 2016; Payne et al., 2016; Song et al., 2017). But diet-93 
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related environmental impacts are diverse: among the 169 targets of the Sustainable Development 94 

Goals, water deprivation and land degradation are also identified as areas of environmental concern 95 

that need to be addressed (Perignon et al., 2019), and looking at each indicator in isolation can lead 96 

to inconsistent policies, inefficient use of resources, or short-sighted estimates of costs and benefits 97 

(He et al., 2019). There are some differences in dietary structure under different environmental 98 

mitigation goals, and eating patterns that promote a decrease in one environmental impact may 99 

inadvertently increase another environmental impact (Chaudhary and Krishna, 2019; Gephart et al., 100 

2016). For example, Marco Springmann and colleagues (2018) found that replacing animal-derived 101 

foods with plant foods helps to mitigate GHGEs but increases the use of some resources, such as 102 

freshwater, cropland and phosphorus. Additionally, Chaudhary and Krishna (2019) predicted that in 103 

East Asia and the Pacific, the carbon footprint (CF), water footprint (WF), nitrogen footprint (NF) 104 

and phosphorus footprint (PF) can decrease 10%-20% in an optimized dietary structure scenario, 105 

but the ecological footprint (EF) will increase by 15% from the current level. Therefore, tradeoffs 106 

occur when the dietary composition changes from one given minimum environmental footprint to 107 

another (Gephart et al., 2016), and it is necessary to use a method involving synergies and tradeoffs 108 

to analyze the compatibility of different environmental mitigation scenarios when proposing an 109 

ideal sustainable diet. 110 

 111 

In addition, existing studies on dietary optimization in China generally consider only the dual 112 

benefits regarding the environment and health (He et al., 2019; He et al., 2018; Song et al., 2019; 113 

Song et al., 2017) and ignore acceptability, which may weaken the practicality of a dietary shift (Yin 114 

et al., 2020). Therefore, this study attempts to answer three questions: 1) What is the potential for 115 
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China’s dietary shift that reduces diet-related CF, WF and EF, without impeding nutritional 116 

adequacy and dietary habits? 2) In an optimized dietary structure in China, how will the practical 117 

benefits of the three dimensions of environment, health and acceptability change? 3) To what extent 118 

can synergies be achieved between different environmental impact dimensions (i.e., CF, WF, and 119 

EF) and dietary benefit dimensions (i.e., the environment, health, and acceptability) under optimized 120 

scenarios? To answer those questions, we adopt a multi-objective optimization method in which the 121 

lowest environmental footprint and greatest acceptability are the optimization goals, and adequate 122 

macro- and micronutrient intake are the constraints. We quantify the practical environmental 123 

footprint mitigation benefits under each optimized scenario, as well as the corresponding changes 124 

in nutritional benefits, acceptability benefits, and food composition. In addition, we measure the 125 

synergies among the environmental impact dimensions and dietary benefit dimensions under each 126 

optimized scenario, and we combine the practical benefits together as a measure to evaluate the 127 

comprehensive benefits of each optimized diet scenario. 128 

 129 

2. Material and methods 130 

2.1 Food composition data  131 

Food consumption is calculated based on national statistical information (National Bureau of 132 

Statistics of China (NBSC), http://www.stats.gov.cn/tjsj/) and the ratio of eating at home to eating 133 

out (Table A.1, Table A.2 in the Appendix). The database provides the per capita consumption of 17 134 

food items at home, which are cereals, tubers, vegetables, fruits, legumes, nuts, edible vegetable oil, 135 

animal oil, pork, beef, mutton, poultry, eggs, dairy products, aquatic products, sugar and salt. In 136 

order to facilitate the comparison with the balanced diet structure proposed in the dietary guidelines, 137 
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we regrouped the 17 food items into 7 food groups: Grain, V&F, L&N, Edible oil, Meat, High 138 

quality protein foods, and Seasonings (Table A.3). 139 

. 140 

 141 

2.2 Dietary nutrients 142 

For a more comprehensive assessment of dietary nutrition levels, we refer to the China Food 143 

Composition Table (Yang, 2019a, b) and calculate the total energy contents as well as the intake of 144 

21 nutrients, including macronutrients and micronutrients. We incorporate both salt and sodium 145 

nutrients into the analysis framework mainly because Chinese households not only obtain sodium 146 

from edible salt, but also from foods such as bacon, pickles, and soybean paste; thus, a single choice 147 

of salt or sodium nutrient intake is insufficient to characterize the dietary health status (Li et al., 148 

2020). 149 

 150 

To facilitate the comprehensive assessment of nutritional quality under various dietary patterns, this 151 

paper draws on the definition of the mean adequacy ratio (MAR) proposed by Vieux et al. (Perignon 152 

et al., 2016). That is, the RNIs for 16 major beneficial nutrients are used as the reference standard 153 

to measure the difference between the intake level of each nutrient and the reference standard. The 154 

formula is as follows:  155 

              

16

1

1 100
16

bn

n bn

QMAR
RNI=

= ×∑                          (1) 156 

where bnQ  denotes the daily intake of each beneficial nutrient and bnRNI is the corresponding 157 

recommended quantity for this nutrient. Each ratio ( 1bn bnQ RNI > ) is set to 1 so that a high intake 158 
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of one nutrient cannot compensate for a low intake of another, thus affecting the accuracy of 159 

nutrition evaluation (Perignon et al., 2016). 160 

 161 

The mean excess ratio (MER) is calculated for each diet with reference to the recommended 162 

tolerable upper intake level (UL) of 5 nutrients: fats, saturated fatty acid (SFA), cholesterol, Na and 163 

free sugars. The formula is as follows: 164 

            
5

1

1 100 100
5

rn

n rn

QMER
UL=

 
= × − 
 
∑                         (2) 165 

where rnQ  is the restricted-intake nutrient (rn) and rnUL  is the corresponding recommended 166 

maximum intake value, Each ratio ( ) 1rn rnQ UL <  is set to 1, so that a low intake of one harmful 167 

nutrient cannot compensate for the high intake of another (Perignon et al., 2016).  168 

Both the RNIs for the 16 beneficial nutrients and ULs for the 5 restricted nutrients are given in Table 169 

1. 170 

 171 

2.3 Environmental impacts of food consumption 172 

An environmentally friendly diet has multiple dimensions but this paper considers 3 aspects, i.e., 173 

the CF, WF and EF, based on the data available. The CF is used to measure the total GHGEs caused 174 

by direct or indirect activities during the product life cycle (Bastianoni et al., 2004). In this study, 175 

the CF refers to the GHGE (including CO2, N2O and CH4) produced in the entire food supply chain 176 

(including crop cultivation, breeding, industrial processes, transportation and storage). The WF is 177 

the cumulative virtual water content that all products and services need to consume in a certain area 178 

(Hoekstra, 2003). The EF is the biological production area occupied by human economic activities, 179 
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which mainly includes productive land that provides six key ecosystem services, namely cropland, 180 

grazing land, fishing grounds, forest, carbon uptake land and built-up area (Galli et al., 2012). To 181 

avoid overlapping with the carbon footprint accounting account, the EF discussed in this article only 182 

includes the production area occupied by the production of food for human consumption, namely 183 

cropland, grazing land and fishing grounds. 184 

 185 

The CF, WF and EF produced by each food consumption are calculated by multiplying the 186 

consumption by its corresponding footprint coefficient (formula 3-5). The CF and WF coefficient 187 

referred to the research of (Song et al., 2015), who obtained based on the global life cycle assessment 188 

(LCA) literature database at the Barilla Center for Food & Nutrition. These detailed coefficient and 189 

uncertainties for each food category were available in Table A.2 of the Appendix. The EF coefficient 190 

referred to (Cao and Xie, 2016; Cao et al., 2014), who used the input-output method to analyze the 191 

input material flow in the life cycle of each unit of food in China, and then converted the material 192 

flow into the “global hectare” land use area needed to support its production based on global 193 

production and equilibrium factors.. 194 

                                  i i iCF cf x= ×                              (3) 195 

                                  i i iWF wf x= ×                             (4) 196 

                                  i i iEF ef x= ×                              (5) 197 

where , ,i i iCF WF EF  are the carbon footprint, water footprint and ecological footprint of food i , 198 

and , ,i i icf wf ef  are the coefficients for food i  ; ix  (g d-1) is a variable representing the daily 199 

consumption of food i .  200 

 201 
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2.4 Dietary acceptability 202 

We think that a diet similar to the current diet structure is culturally acceptable, while a diet with a 203 

larger deviation from current diet is less acceptable (Perignon et al., 2016; Yin et al., 2020). To avoid 204 

unrealistic dietary shift, we include dietary acceptability as one of the key factors to consider when 205 

optimizing the diet, and take deviation from the food items and food groups in OBS as a proxy of 206 

acceptability. The formula is as follows: 207 

          
17 7

,,

1 1, ,

1 1( ) ( ) ( )
17 7

j obs ji obs i

i jobs i obs j

Q QQ Q
f DA ABS ABS

Q Q= =

−−
= +∑ ∑                (6) 208 

where ( )f DA denotes the function of dietary acceptability, iQ and jQ represent the quantities of 209 

food item i and food group j in the optimized diet, respectively, ,obs iQ and ,obs jQ are the 210 

corresponding consumption in the OBS. 211 

 212 

2.5 Diet modeling through multi-objective optimization 213 

Multi-objective optimization is used to find one or more solutions that correspond to minimizing 214 

(or maximizing) several specified objectives and satisfying all constraints. In this study, we use the 215 

nondominated sorting genetic algorithm version II (NSGA-II) (DebK et al., 2002) performed by 216 

Matlab 9.0 as our multi-objective optimization method, to find the optimal food combination with 217 

low environmental impacts, sufficient nutrition, and high acceptability. Each simulation is repeated 218 

100 times to increase the probability of finding the overall optimal solution instead of the local 219 

optimal. 220 

 221 

Objective function setting 222 

To ensure the acceptability of the optimized diet by achieving the minimum deviation from each 223 
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food item and food group consumed in the OBS, the optimized objective function is set as follows:： 224 

                         min (1) ( )imizef f DA=                             (7) 225 

 226 

     227 

To ensure that the optimized diet is environmentally friendly, we set CF, WF and EF minimization 228 

as the optimization goal, and the objective formula is as follows: 229 

                      
17

1
min (2) / /i i i

i
imizef CF WF EF

=

=∑                      (8) 230 

 231 

Constraint setting 232 

The energy intake under the OBS is 2434 kcal. Thus, we restricted the total energy at 2400 kcal, and 233 

proteins, fats and carbohydrates are constrained as 15%-20%, 20%-30% and 50%-75% of total 234 

energy, respectively. In the simulation process, we found that the simulations could not identify a 235 

combination of foods that respected all the conventional RNIs (see Column 2 in Table 1), had a low 236 

level of departure from the OBS, and reduced environmental footprints. Therefore, we adjusted the 237 

beneficial nutrient limits appropriately (see Column 3 in Table 1) by setting the intake in the OBS 238 

as the lower limit for nutrients for which it is difficult to reach the conventional RNI (such as Ca, 239 

fiber, riboflavin, and Se); the remaining nutrient limits still refer to the conventional RNIs. By doing 240 

so, we ensure that the nutrient quality in the optimized diets is higher than in the OBS. In addition, 241 

the present study set constraints on the total food quantity to limit the deviation from the current 242 

diet, with the upper and lower limits being 120% and 80% of the total weight of the OBS, 243 
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respectively. 244 

 245 

In order to set up dietary optimization scenarios, we firstly define the minimum mitigation scenario 246 

as a 5% reduction of each dietary impact footprint. We then set up a series of scenarios in which 247 

each of the target footprint has an in-step increment of 5%, until it reaches the maximum reduction 248 

possibility, i.e., the maximum mitigation scenario. In the end, twelve optimized scenarios are 249 

obtained, which are characterized as follows: Sopt-WF, a series of scenarios in which WF  is reduced 250 

by 5% (Sopt-WF-5%) , by 10% (Sopt-WF-10%) and maximum reduction (Sopt-WF-min); Sopt-CF, a series of 251 

scenarios in which CF is reduced by 5% (Sopt-CF-5%), by 10% (Sopt-CF-10%), by 15%(Sopt-CF-15%) and 252 

maximum reduction (Sopt-CF-min); Sopt-EF, a series of scenarios in which EF is reduced by 5% (Sopt-253 

EF-5%), 10% (Sopt-EF-10%), 15% (Sopt-EF-15%), 20% (Sopt-EF-20%) and maximum reduction (Sopt-EF-min). 254 

Table 1 Nutritional constraints implemented in the diet optimization models 255 

Nutritional 

constraint type 

RNI Constraints in optimization 

Total energy(kcal) 2400(=OBS) applied 

Proteins(%E) 15-20 applied 

Total fats(%E) 20-30 applied 

Carbohydrates(%E) 50-75 applied 

Fibers(g/d) ≥25 adjusted(＞12.2) 

Saturated fatty acid(%E) ＜10 applied 

Cholesterol(mg/d) ＜300 applied 

Thiamin(mg/d) ≥1.4/1.2(male/female) applied 

Riboflavin(mg/d) ≥1.4/1.2(male/female) adjusted (＞0.8) 

Niacin(mg/d) ≥12-15 applied 

Folic acid(ug/d) ≥400 applied 

Vitamin C(mg/d) ≥100 applied 

Vitamin E(mg/d) ≥14 applied 
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Ca(mg/d) ≥800 adjusted (＞380) 

P(mg/d) ≥720 applied 

K(mg/d) ≥2000 applied 

Na(mg/d) ＜2759/2365(male/female) applied 

Mg(mg/d) ≥330 applied 

Fe(mg/d) ≥12/20(male/female) applied 

Zn(mg/d) ≥12.5/7.5(male/female) applied 

Se(mg/d) ≥60 adjusted (＞55) 

Cu(mg/d) ≥0.8 applied 

Iodine(ug/d) ≥120 applied 

Added sugars(%E) <10 applied 

Notes: the RNI of proteins, carbohydrates, cholesterol and Na refer to M Perignon’s paper (Perignon et al., 2016), 256 

and total fats, SFA, fibers, vitamins, minerals (except for Na) and added sugar refer to the recommendations for age 257 

18 and older in the China Food Composition Tables (Yang, 2019b). 258 

 259 

2.6 Assessment of practical benefits and synergies 260 

In this paper, the benefits of diet optimization are decomposed into practical benefits and synergies. 261 

The practical benefits are the extent to which the optimized diet mitigates environmental impacts 262 

and improves the nutritional level, as well as the degree of deviation from the current diet (a negative 263 

indicator) relative to the OBS. The synergistic benefits are the degree of deviation between the 264 

actual benefits with regard to the environment, nutrition and acceptability in the optimized scenario 265 

and the optimal value in all optimized scenarios. The smaller the degree of deviation is, the higher 266 

the synergistic benefits will be. 267 

 268 

3. Results 269 
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3.1 Analysis of the practical benefits of the diet optimization scenarios 270 

In addition to the observed diet scenario and optimized scenarios, we also set the nutritional diet 271 

scenario as a proxy of healthy diet. The nutritional diet scenario consists of five diets, from a low 272 

calorie recommended diet (RD1600kcal) to a high calorie recommended diet (RD2400kcal) recommended 273 

by Chinese dietary guidelines (CNS, 2016) (Table A4 in Appendix). Comparisons of environmental 274 

impacts, the nutritional level and acceptability under various scenarios are shown in Fig. 1.  275 

 276 

Fig. 1. The environmental impacts, nutrient quality and acceptability of different dietary scenarios compared to the 277 

OBS. (a), (b) and (c) are optimized scenarios Sopt-WF, Sopt-CF, and Sopt-EF, respectively, and (d) is the balanced diet 278 

structure recommended by Chinese dietary guidelines. The positive bars indicate an increase in the environmental 279 

footprints and nutritional level (MAR), and the negative bars indicate a decrease compared to the OBS; the positive 280 

dots indicate a decrease in acceptability (deviation) and the nutritional level (MER), and the negative dots indicate 281 

an increase.  282 
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 283 

3.1.1 Analysis of practical benefits for the environment 284 

In optimized scenarios Sopt-WF, Sopt-CF and Sopt-EF, the maximum reduction in the WF, CF and EF can 285 

be achieved by 15%, 19% and 30%, respectively (Fig. 1(a)–(c)). Comparing the environmental 286 

footprints under different degrees of mitigation in Sopt-WF, Sopt-CF and Sopt-EF, we find that the EF has 287 

the largest reduction in each scenario, followed by the target environmental footprint (e.g., the target 288 

environmental footprint is the WF in Sopt-WF). The main reason is that the livestock meat 289 

consumption significantly decreases in each scenario, and its large EF coefficient leads to a 290 

significant decrease in the EF. Vegetable oil and beef contribute the most to the reduction in the WF, 291 

CF and EF, while cereals, dairy products and eggs, with significant increasing consumption, 292 

contribute the most to offsetting the mitigation of environmental impacts (Fig.A.1 in the Appendix).  293 

 294 

The combined environmental footprint is the sum of the reduced proportions of the CF, WF and EF. 295 

In the Sopt-WF, Sopt-CF and Sopt-EF, when the target footprint reaches the maximum reduction, the 296 

combined environmental footprints is minimized by 48%, 64% and 53%, respectively. Notably, the 297 

maximum reduction occurs in the series of scenarios with CF as the optimization target when 298 

comparing the combined footprint reduction under the same mitigation levels. Particularly, when 299 

the CF reaches the maximum reduction rate of 19%, the WF and EF both achieve the maximum 300 

reduction rate of 15% and 30%, respectively. The reason for this can be explained by the correlation 301 

coefficient. The Pearson correlation coefficient of CF-WF (r=0.6287, p<0.001) and CF-EF 302 

(r=0.8071, p<0.001) for food consumption is higher than that of WF-EF (r=0.5027, p<0.001), so the 303 

diet model with the CF reduction as the optimization goal can also achieve a large reduction in the 304 
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WF and EF. In the nutritional diet scenarios (Fig. 1(d)), with an increase in energy intake, the 305 

environmental impacts relative to the OBS first decrease and then increase significantly, with the 306 

CF increasing the most (from -8% to 40%), followed by the EF (from -16% to 29%) and the WF 307 

(from -6% to 32%). Among the dietary patterns at all energy levels, the CF also increased more 308 

than the other two footprints, indicating that in the recommended dietary patterns, the CF is the 309 

greatest environmental impact to be reduced. Therefore, the relevant environmental impacts in the 310 

dietary guidelines should be further considered in future revisions. 311 

 312 

3.1.2 Analysis of practical benefits for nutrition 313 

The MAR and MER are used to represent comprehensive nutritional levels. As shown in Fig. 1, the 314 

higher the positive bar representing the MAR and the lower the negative dot representing the MER, 315 

the higher the nutritional level is compared with the OBS. As a proxy for healthy eating, the 316 

nutritional level of the balanced diets is significantly higher than that of the optimized scenario: The 317 

increment in the MAR increases with the increase in calorie levels, changing from a decrease of 1% 318 

in RD1600kcal to an increase of 16% in RD2400kcal. The reason is that with the increase in caloric intake, 319 

the amount of food consumed increases, and the nutrient intake becomes more abundant. In 320 

particular, the fiber, calcium and folic acid contents in the OBS, which have not yet reached 55% of 321 

the RNIs, significantly increase, which greatly improves nutritional quality. The negative decrease 322 

range of the MER shows a trend of first increasing and then decreasing, indicating that under the 323 

nutritional scenarios, the overintake level of restrictive nutrients in all dietary patterns is lower than 324 

that of the OBS. In this regard, the excess rate is the lowest in RD2000kcal and the highest in RD2200kcal. 325 

In the optimized scenarios, the MAR improves less and does not change significantly with the 326 
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progressive reduction in environmental footprints (Fig. 1(a)-(c)), mainly because fibers, riboflavin 327 

and Ca, for which the RNIs are more difficult to meet are all set higher than the OBS intake level 328 

as constraints during optimization. The MER under the optimized scenarios is much lower than that 329 

of the OBS, mainly due to a significant reduction in the intake of salt and fats from meat and cooking 330 

oils. 331 

 332 

3.1.3 Analysis of practical benefits for acceptability 333 

Acceptability is characterized by comparing the deviation in food items and food groups from the 334 

OBS. The dietary deviation under the nutritional dietary scenarios (Fig. 1(d)) is significantly larger 335 

than that under the optimized scenarios (Fig. 1(a)-(c)), indicating that the dietary patterns 336 

recommended by Chinese dietary guidelines are less acceptable despite being healthier. Under 337 

optimization, Sopt-EF has the lowest average deviation (34%), followed by Sopt-WF (39%), and Sopt-CF 338 

has the largest average deviation (48%). Comparing the deviation at different mitigation levels under 339 

the same optimized scenario, we find that the deviation increases with the increment in 340 

environmental impact reduction, mainly because to realize a continuous decrease in the CF, WF and 341 

EF, livestock and poultry meat are significantly reduced while cereals, dairy products, and eggs 342 

increase as nutritional substitutes, leading to a growing deviation from the current food consumption 343 

structure. 344 

 345 

3.2 Analysis of diet-related synergies 346 

Under different optimized scenarios, the benefits of the three dimensions of the diet-related 347 

environment, nutrition and acceptability are different. To avoid sacrificing the benefits of one 348 
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dimension to achieve the optimal benefits of another dimension in the optimized scenario, we 349 

evaluate the synergies of the environment, nutrition and acceptability in each scenario. In the Sopt-350 

CF series (Fig. 2), the WF, CF and EF have the greatest synergetic benefit (the color in the first row 351 

has the largest diamond overlapping area). In particular, in Sopt-CF-min, the reduction in the WF, CF 352 

and EF reach the optimal values of 15%, 19% and 30%, respectively. However, although the 353 

maximum synergies of the three footprints can be achieved under this scenario, nutritional quality 354 

and acceptability deviate greatly from the optimal value, which means that nutrition and 355 

acceptability are partly sacrificed to obtain environmental benefits in Sopt-CF-min. As we set strict 356 

restrictions on beneficial and restrictive nutrients during the optimization process, the MAR and 357 

MER, which serve as nutrient proxies, have fewer tradeoffs, while more tradeoffs occur in regard 358 

to acceptability. To identify the “waxing and waning” relationship of the benefits of various 359 

indicators, it is necessary to evaluate the integrated benefits in each scenario, including the practical 360 

benefits and synergies. 361 
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 362 

Fig. 2. Comparison of diet-related synergies. The degree of fitting between the environmental benefits, nutritional 363 

benefits and acceptable benefits in each scenario and the optimal value of the corresponding index (set as 100%) is 364 

regarded as a synergistic benefit. A high degree of fitting indicates good synergy, which is represented as a large 365 

overlapping area (line 1) or as vertices close to the graph (line 2, line 3 and line 4). 366 

 367 

3.3 Analysis of integrative benefits with regard to the environment, health and acceptability 368 

under various optimized scenarios 369 

Fig. 3 illustrates the integrative benefits of various optimized scenarios. Among them, the practical 370 

benefits include the combined footprints reduction (the sum of the reductions in the CF, WF, and EF 371 

relative to the OBS), the health benefits (the difference between the MAR and MER), and 372 

acceptability, which are shown as the dark column above the X-axis in the figure; the higher the 373 

column is, the greater the practical benefit of this indicator will be. To distinguish synergies from 374 
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practical benefits, the synergies in the figure are shown below the X-axis, indicating the proportion 375 

of each indicator being weighed in the process of obtaining the practical benefits. The smaller the 376 

proportion (the shorter the column under the X-axis or the higher the column above the X-axis) is, 377 

the less the tradeoffs or the greater the synergies.  378 

 379 

As shown in the figure, the integrated benefits in the series scenarios of Sopt-CF, Sopt-WF and Sopt-EF 380 

generally present an inverted U-shaped curve. That is, when the mitigation amplitude of the CF, WF 381 

and EF are the minimum and maximum, the actual benefits and synergies are small, while in other 382 

mitigation scenarios, the actual benefits and synergies are large. The reason is that changes in 383 

integrated benefits are mostly driven by environmental benefits and acceptability benefits: In Sopt-384 

WF-5%, Sopt-CF-5% and Sopt-EF-5%, the integrated benefits are relatively small because the combined 385 

footprint is much smaller than that in other scenarios. In Sopt-WF-min, Sopt-CF-min and Sopt-EF-min, although 386 

the combined footprints are the largest compared to other scenarios, the large deviation in food 387 

composition from the OBS results in a smaller acceptability benefit; thus, the overall practical 388 

benefits are low. Comparing the composition structure of the integrative benefits under each 389 

scenario, we find that the practical environmental benefit under the Sopt-CF-min is the largest (the 390 

combined footprint reduction is 64%), and the synergistic benefit for acceptability is the smallest (-391 

69%), indicating that the improvement in environmental benefits has come at the cost of 392 

acceptability benefits to a certain extent. In Sopt-EF-10% and Sopt-WF-min, the actual acceptability benefit 393 

(52%) and the nutritional benefit (99%) are achieved by weighing the environmental benefit (-37%) 394 

as well as the acceptability and environmental benefit (-38%, -25%), respectively. When the 395 

practical benefits and synergistic benefits are combined to analyze the integrative benefits brought 396 
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by diet optimization, the integrative benefit in Sopt-CF-10% is the largest, although the sum of the 397 

practical benefits with regard to the environment, nutrition, and acceptability (174 %) is lower than 398 

that in Sopt-CF-15% (177%), Sopt-EF-15% (175%) and Sopt-EF-20% (181%). However, the sum of the 399 

synergistic benefits in Sopt-CF-10% is only positive (2%) and higher than the other scenarios, indicating 400 

that when reducing the CF is the optimization goal and the CF is reduced by 10%, the synergy of 401 

the environment, health and acceptability can be achieved. The results also reflect the role of 402 

synergistic in evaluating the comprehensive benefits of a dietary shift.  403 

 404 

Fig. 3. Decomposition of integrated benefits by practical benefits and synergistic benefits. The positive bars indicate 405 

an increase in integrative benefits, and negative bars indicate a decrease, with different colors denoting the 406 

composition of the environmental dimension, nutrition dimension and acceptability dimension. 407 

 408 

4. Discussion 409 
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4.1 The dilemma of the Chinese dietary shift 410 

This study shows that the food consumption-related WF, CF, and EF can be reduced by up to 15%, 411 

19%, and 30%, respectively, when nutritional constraints are satisfied and food item consumption 412 

(diet)deviate slightly from the OBS. The reductions in environmental footprints are smaller than 413 

those of high-income countries, such as the United Kingdom (Berners-Lee et al., 2012; Green et al., 414 

2015; Macdiarmid et al., 2012; Reynolds et al., 2019), France (Perignon et al., 2016; Vieux et al., 415 

2018), the Netherlands (Kramer et al., 2017), Austria (Vanham, 2013), Italy (Corrado, et al., 2019), 416 

Finland and Sweden (Vieux et al., 2018). It is known that 60%-80% of daily protein intake in 417 

America and Europe is obtained from meat, eggs and dairy products, but Chinese households 418 

consume only half from those foods (Gu et al., 2019). Due to the differences in the current dietary 419 

baseline, when western countries shift towards a diet with fewer animal-based food, specifically the 420 

reduction of red and processed meats, they generate a lot more environmental-health synergy 421 

benefits(Aleksandrowicz et al., 2016; Creutzig et al., 2016; Emstoff et al., 2017; Springmann et al., 422 

2016; Tilman and Clark, 2014). Meanwhile, “hidden hunger” is a major nutritional problem faced 423 

by Chinese people. Achieving mitigation results that are similar to those of high-income countries 424 

would require significant reductions in animal-based foods, which would aggravate the deficiencies 425 

in certain micronutrients. Therefore, due to the irreconcilable characters of nutrition, environment 426 

and eating habits, it is currently difficult for China to draw some research conclusions similar to 427 

researches of dietary changes in high-income countries, that is, through a dietary shift, huge benefits 428 

have been achieved in terms of environmental friendliness, nutritional health and cultural 429 

acceptability.  430 

 431 
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4.2 Trade-offs among health, environment and acceptability  432 

During the optimization process, we conducted hundreds of simulations and found that minimizing 433 

the environmental footprint and deviation from the current diet under strict nutritional constraints 434 

based on RNIs was impossible. Therefore, we finally decided to relax the constraints on individual 435 

micronutrients in the optimization algorithm; that is, Ca, Se, fiber and riboflavin are only required 436 

to be greater than the intake of OBS instead of RNIs. Similar considerations were also adopted in 437 

Song’s research. When he found that it was impossible to minimize CF, WF and EF simultaneously 438 

under strict constraints, he chose to reduce CF to the maximum without increasing WF or EF instead 439 

of realizing a “synergy reduction” in CF, WF and EF (Song et al., 2019). Compared with his choice 440 

to relax environmental constraints, we chose to relax nutritional constraints, although doing so 441 

reduced nutritional quality to a certain extent and caused some food items to be lower than the 442 

recommended dietary intake (in particular, the intake of dairy products was less than the 443 

recommended 300 g/d). An optimized diet that reduced environmental impacts, had lower deviation 444 

from the OBS and did not impair the current nutritional level is considered a compromise choice for 445 

the dietary shift.  446 

 447 

To prove this conclusion, we compared the environmental costs caused by the intake of various 448 

nutrients under the optimized scenario and the balanced diet recommended by the dietary guidelines 449 

(Table A5 in Appendix). The results showed that in most optimization scenarios, with the exception 450 

of Ca and vitamin C, the environmental cost per unit intake of other nutrients is lower than that of 451 

the balanced diet, indicating that the environmental benefits of diet optimization are greater than the 452 

nutritional benefits. Given that its nutritional benefits are higher than that under the current diet, it 453 
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is feasible to shift to the optimized diet under a sustainable framework. The relatively high 454 

environmental cost of calcium and vitamin C under the optimized diet is mainly due to the low 455 

intake of dairy products, fruits and vegetables, as they are the main sources of these two nutrients. 456 

Although the vitamin C intake and fruit and vegetable intake under the optimized scenario are lower 457 

than the dietary recommended intake (300 g/d and 500 g/d-850 g/d, respectively), they meet the 458 

intake recommended by the Chinese Nutrition Society of 100 mg/d for vitamin C (Yang, 2019b), 459 

and by the World Health Organization of 400 g/d for fruits and vegetables (WHO, 2015). The milk 460 

intake of Chinese people has been insufficient for a long time (He et al., 2018; Wang et al., 2020; 461 

Zhang et al., 2017). From 1997 to 2011, the average daily consumption of dairy products by urban 462 

residents only increased by 1.2 grams per year (He et al., 2018), and the daily consumption growth 463 

of rural residents was even slower (Zhang et al., 2017). The low consumption elasticity of dairy 464 

products reflects the fact that the public is reluctant to substantially increase their consumption of 465 

dairy products. Our study demonstrated that the environmental costs of calcium needs to be reduced 466 

in order to achieve a sustainable dietary transition. Thus, while maintaining the current level of milk 467 

intake, increase the intake of other calcium-rich foods (such as green leafy vegetables, soy products) 468 

or advocate for the use of nutritional supplements, such as calcium tablets, may be feasible, desirable 469 

and relatively easy solutions. 470 

 471 

4.3 Strengths and limitations 472 

To the best of our knowledge, this study is the first to evaluate the integrative benefits of a dietary 473 

shift from the perspective of synergies and tradeoffs. There is a general consensus that dietary 474 

change across the globe can have multiple health and environmental benefits. Our analysis confirms 475 
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this view and takes a step forward in providing better estimates of the magnitude of the possible 476 

benefits by decomposing them into practical benefits and synergies. In this study, it is concluded 477 

that dietary changes with the CF as the optimization goal can achieve the greatest synergistic 478 

benefits with regard to WF, CF and EF, and the diet scenario that reduces the CF by 10% can achieve 479 

the greatest integrative benefits. However, this conclusion is based on Chinese dietary data. Whether 480 

or not the conclusion is universal needs to be verified by relevant studies in other countries. Certainly, 481 

this optimized scenario is not intended to be a nationwide realizable dietary outcome, but to explore 482 

the interweaving of diet-related environments, health and acceptability influences. In addition, this 483 

research builds on the previous discussion of the win-win benefits of dietary shifts, adds 484 

consideration of dietary habits, and attempts to explore a dietary shift that achieve the triple benefits 485 

of environment, health, and acceptability. Although the method of quantifying acceptability still 486 

needs further discussion, it is also a useful attempt to study the Chinese dietary shift. 487 

 488 

This study has some limitations. One limitation is that the CF and WF coefficients are not specific 489 

to the Chinese food system; instead, they refer to the coefficients aggregated from the global life 490 

cycle analysis (LCA) literature, as described by Song (Song et al., 2019; Song et al., 2015), which 491 

make them insufficient to reflect the efficiency of the Chinese food system. However, considering 492 

that the purpose of this study is not to compare the CF and WF produced by diets in different 493 

countries, but to evaluate the mitigation potential of the diet in the same countrsy, that is, the 494 

indicator framework is the same, so the uncertainty of the indicator value has less impact on the 495 

main results. Secondly, due to the lack of tracking survey data reflecting human health, when 496 

assessing the health benefits of dietary changes, we directly use nutritional evaluation indicators 497 
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(MAR and MER) to characterize health instead of using more scientific indicators such as all-cause, 498 

cardiovascular disease, and cancer mortality. Although existing research shows that a diet that 499 

reflects the core principles of healthy eating can reduce the risk of death (Biesbroek et al., 2017; 500 

Reedy et al., 2014), it is unclear whether it can reduce the risk of other diseases. Thirdly, we set the 501 

nutritional constraints to satisfy the minimum recommended requirements for optimization based 502 

on the simple assumption that “there is no interaction in nutritional intake between foods”; however, 503 

this assumption is not sufficiently rigorous, because the presence of one food will affect the 504 

availability of nutrients in another food (Gephart et al., 2016; Chaudhary and Krishna, 2019; Hunt, 505 

1996). Therefore, even if the nutrients of the optimized diet exceed the RNIs, there is still a risk of 506 

micronutrient deficiency.Additionally, Food waste places a burden on the environment and 507 

represents an inefficient food system (Corrado et al., 2019a). Reducing food waste is an important 508 

part of the UN Sustainable Development Goal (SDG) 12.3, and it is also the easiest way to reduce 509 

the environmental impact of the “food basket” (Corrado et al., 2019b). However, because there is 510 

no available food waste data, this article does not consider food waste, which may lead to 511 

underestimation of the environmental impact of current food consumption and overestimation of 512 

nutritional intake levels. 513 

 514 

4.4 Strategies for dietary transition 515 

National dietary guidelines are developed to facilitate the attainment of nutrient recommendations 516 

(Maillot et al., 2010), but in the context of sustainable development, dietary guidelines should also 517 

take the responsibility of defining “healthier” for both consumers and the environment. The Dutch 518 

Health Council proposed in 2011 that ‘guidelines for a healthy diet’ are not only good for human 519 
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health but also planetary health, and issued an advisory report ‘Guidelines for a healthy diet: the 520 

ecological perspective’, which takes a critical step in guiding people to choose a sustainable diet 521 

(van Dooren et al., 2014). The Chinese dietary guidelines are based on the single goal of health, and 522 

some studies have shown that the recommended dietary patterns increase environmental burdens 523 

(He et al., 2019; Song et al., 2019). Regrettably, in the revised content of the Chinese Dietary 524 

Guidelines released in June 2020 (CNS, 2020), the environmental impact of diet is still not included. 525 

Acceptability are also factors that must be considered when formulating dietary guidelines, but 526 

dietary guidelines seldom consider the public’s actual consumption willingness, although the 527 

purpose is to improve the nutritional quality. A typical example is that the consumption of dairy 528 

products in China increased from 15 g in 1992 to 25 g in 2010-2012 (Zhang et al., 2017), while the 529 

recommended intake in the Chinese dietary guidelines increased from 100 g (1997 version) to 300 530 

g (2007 version and 2016 version), despite the low acceptance of dairy products. To summarize, the 531 

formulation of dietary guidelines should be based on considerations including sustainability issues 532 

and household welfare, and should form more inclusive guidelines for consumers to allow them to 533 

make sustainable dietary choices. 534 

 535 

Our study demonstrates that the further reduction of environmental impacts needs to be at the 536 

expense of acceptability. Therefore, improving the public’s acceptance of a sustainable diet is the 537 

key to the future dietary shift. Some studies reveal that consumers are generally less likely to 538 

compromise taste to a great extent for health (Irz et al., 2016; Verbeke, 2006) or environmental 539 

benefits (Tobler et al., 2011). Nonetheless, they are willing to change their eating habits if they are 540 

presented with clear information about the impact of their diets (Hunter and Roos, 2016; Popkin, 541 
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2012). Therefore, while formulating and implementing guidelines for sustainable and healthy eating, 542 

it is necessary to accompany them with awareness raising campaigns and outreach programs to 543 

ensure that the principles of healthy eating are fully understood and to avoid unintended rebound 544 

effects (Arrieta and González, 2018). In the National Nutrition Plan (2017-2030), the Chinese 545 

government proposed that the public awareness rate about nutrition and health knowledge will 546 

continue to increase by 10% based on 2020 (General Office, CCCPC, 2017), which ignores 547 

propaganda about the diet-related environmental impacts. Therefore, available policy tools can be 548 

used when formulating sustainable diet-related strategies, such as increasing the promotion of 549 

sustainable diets and providing environmental information about food, to enhance the public's 550 

willingness to transition to a sustainable diet.  551 

 552 

5. Conclusion  553 

This study shows that it is difficult in China to achieve a sustainable diet with all micronutrients 554 

satisfying the RNIs, significant environmental impact mitigation and little deviation from the OBS, 555 

which can be achieved in Western countries through a dietary shift. However, when the nutritional 556 

constraints are appropriately relaxed, small food deviations can be achieved and the CF, WF and EF 557 

can be reduced by up to 19%, 15% and 30%, respectively. Our diet optimization scenarios show 558 

that in the three dimensions of the environment, health, and acceptability, achieving the maximum 559 

practical benefit of one dimension will weigh the benefits for the remaining one or two dimensions 560 

to the greatest extent. In the diet scenarios with minimization of the CF as the optimization goal, 561 

the greatest synergistic benefits on the simultaneous reduction of the CF, WF and EF are achieved, 562 

and when the CF is reduced by 10%, the greatest synergistic benefits for the environment, health 563 
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and acceptability are achieved. The perspective of synergies and trade-offs is used in this article to 564 

study the dilemma of China’s dietary shift. We hope that the ideas and methods of this study can 565 

provide a good starting point for the choice of sustainable dietary patterns. 566 

 567 

Acknowledgements 568 

This work was supported by projects of International Cooperation and Exchanges NSFC: 569 

Sustainable, Innovative, Resilient and Interconnected Urban food System (SIRIUS) (No. 570 

71961137002); and the CAS “Light of West China” Program (2019-XBQNXZ-A-005). In addition, 571 

we would like to thank the editor of this journal and the reviewers for their detailed and helpful 572 

comments. 573 

 574 

Conflict of interest declaration 575 

None. 576 

 577 

References 578 

Aleksandrowicz, L., Green, R., Joy, E.J., Smith, P., Haines, A., 2016. The impacts of dietary change on 579 

greenhouse gas emissions, land use, water use, and health: a systematic review. PloS one 11(11), 580 

e0165797. http://doi:10.1371/journal. pone.0165797 581 

Arrieta, E., González, A., 2018. Impact of current, National Dietary Guidelines and alternative 582 

diets on greenhouse gas emissions in Argentina. Food Policy 79, 58-66. https://doi.org/10.1016/j.583 

foodpol.2018.05.003 584 

Bai, J., Zhu, C., 2019. Food economics and policies: Challenges and approaches toward better nutrition 585 



30 

 

and safer food in China. J Integr Agr 18(8), 1737-1739. https://doi.org/10.1016/s2095-3119(19)62771-1 586 

Bastianoni, S., Pulselli, F.M., Tiezzi, E., 2004. The problem of assigning responsibility for greenhouse 587 

gas emissions. Ecol Econ 49(3), 253-257. https://doi.org/10.1016/j.ecolecon.2004.01.018 588 

Behrens, P., Kiefte-de Jong, J.C., Bosker, T., Rodrigues, J.F., De Koning, A., Tukker, A., 2017. Evaluating 589 

the environmental impacts of dietary recommendations. P Natl Aad Sci USA 114(51), 13412-13417. 590 

www.pnas.org/cgi/doi/10.1073/pnas.1711889114 591 

Berners-Lee, M., Hoolohan, C., Cammack, H., Hewitt, C., 2012. The relative greenhouse gas impacts of 592 

realistic dietary choices. Energ policy 43, 184-190. https:// doi:10.1016/j.enpol.2011.12.054 593 

Biesbroek, S., Verschuren, W.M.M., Boer, J.M.A., van de Kamp, M.E., van der Schouw, Y.T., Geelen, 594 

A., Looman, M., Temme, E.H.M., 2017. Does a better adherence to dietary guidelines reduce mortality 595 

risk and environmental impact in the Dutch sub-cohort of the European Prospective Investigation into 596 

Cancer and Nutrition? Brit J Nutr 118(1), 69-80. https://doi.org/10.1186/1476-069X-13-27 597 

Cao, S., Xie, G., 2016. Footprint and Degree of Ecological Civilization Assessment of Chinese Urban 598 

Food Consumption (In Chinese). Journal of Natural Resources 31(07), 1073-1085. 599 

Cao, S., Xie, G., Chen, W., Guo, H., 2014. Ecological Footprint of Raw and Derived Agricultural 600 

Products (In Chinese). Journal of Natural Resources 29(08), 1336-1344. 601 

Chaudhary, A., Krishna, V., 2019. Country-Specific Sustainable Diets Using Optimization Algorithm. 602 

Environ Sci Technol 53(13), 7694-7703. https://doi.org/10.1021/acs.est.8b06923 603 

CNS, 2016. The Chinese Dietary Guildlines(2016). 604 

Corrado, S., Caldeira, C., Eriksson, M., Hanssen, O.J., Hauser, H.-E., van Holsteijn, F., Liu, G., Ostergren, 605 

K., Parry, A., Secondi, L., Stenmarck, A., Sala, S., 2019a. Food waste accounting methodologies: 606 

Challenges, opportunities, and further advancements. Global Food Security-Agriculture Policy 607 



31 

 

Economics and Environment 20, 93-100. 608 

Corrado, S., Luzzani, G., Trevisan, M., Lamastra, L., 2019b. Contribution of different life cycle stages 609 

to the greenhouse gas emissions associated with three balanced dietary patterns. Science of the Total 610 

Environment 660, 622-630.Creutzig, F., Fernandez, B., Haberl, H., Khosla, R., Mulugetta, Y., Seto, K.C., 611 

2016. Beyond Technology: Demand-Side Solutions for Climate Change Mitigation, in: Gadgil, A., 612 

Gadgil, T.P. (Eds.), Annu Rev Env Resour, Vol 41. pp. 173-198. https://doi.org/10.1146/annurev-environ-613 

110615-085428 614 

de Ruiter, H., Macdiarmid, J.I., Matthews, R.B., Kastner, T., Lynd, L.R., Smith, P., 2017. Total global 615 

agricultural land footprint associated with UK food supply 1986–2011. Global environmental change 43, 616 

72-81. http://dx.doi.org/10.1016/j.gloenvcha.2017.01.007 617 

DebK, PratapA, AgarwalS, 2002. A fast and elitist multi- objective genetic algorithms: NSGA-II. IEEE 618 

T Evolut Comput 6(2), 182-197. 619 

Emstoff, A.S., Stylianou, K.S., Goldstein, B., 2017. Response to: Dietary strategies to reduce 620 

environmental impact must be nutritionally complete. J Clean Prod 162, 568-570. 621 

https://doi.org/10.1016/j.jclepro.2017.05.205 622 

Foley, J.A., Ramankutty, N., Brauman, K.A., et al, 2011. Solutions for a cultivated planet. Nature 623 

478(7369), 337-342. https://doi.org/10.1038/nature10452 624 

Galli, A., Wiedmann, T., Ercin, E., Knoblauch, D., Ewing, B., Giljum, S., 2012. Integrating ecological, 625 

carbon and water footprint into a “Footprint Family” of indicators: definition and role in tracking human 626 

pressure on the planet. Ecol. Indic. 16, 100–112. http://dx.doi.org/10.1016/j.ecolind.2011.06.017. 627 

Gephart, J.A., Davis, K.F., Emery, K.A., Leach, A.M., Galloway, J.N., Pace, M.L., 2016. The 628 

environmental cost of subsistence: optimizing diets to minimize footprints. SCI Total Environ 553, 120-629 

https://doi.org/10.1038/nature10452


32 

 

127. https://doi.org/10.1016/j.scitotenv.2016.02.050 630 

Green, R., Milner, J., Dangour, A.D., Haines, A., Chalabi, Z., Markandya, A., Spadaro, J., Wilkinson, P., 631 

2015. The potential to reduce greenhouse gas emissions in the UK through healthy and realistic dietary 632 

change. Climatic Change 129(1-2), 253-265. https://doi.org/10.1007/s10584-015-1329-y 633 

Gu, B., Zhang, X., Bai, X., Fu, B., Chen, D., 2019. Four steps to food security for swelling cities. Nature 634 

566(7742), 31-33. https://doi.org/10.1038/d41586-019-00407-3 635 

Gu, J., 2016. Interpretation of the “Report on Nutrition and Chronic Disease Status of Chinese Residents” 636 

(2015). ACTA Nutrimenta SINICA 38(06), 525-529. 637 

He, P., Baiocchi, G., Feng, K.S., Hubacek, K., Yu, Y., 2019. Environmental impacts of dietary quality 638 

improvement in China. J Environ Manage 240, 518-526. https://doi.org/10.1016/j.jenvman.2019.03.106 639 

He, P., Baiocchi, G., Hubacek, K., Feng, K., Yu, Y., 2018. The environmental impacts of rapidly changing 640 

diets and their nutritional quality in China. Nat Sustain 1(3), 122-127. https://doi.org/10.1038/s41893-641 

018-0035-y 642 

Hoekstra, A.Y. (Ed.), 2003. Virtual Water Trade: Proceedings of the International Expert Meeting on 643 

Virtual Water Trade. Delft, The Netherlands, 12–13 December 2002, Value of Water Research Report 644 

Series No. 12, UNESCOIHE, Delft, The Netherlands. www.waterfootprint.org/Reports/Report12.pdf 645 

(accessed 10.08.20). 646 

Horgan, G.W., Perrin, A., Whybrow, S., Macdiarmid, J.I., 2016. Achieving dietary recommendations and 647 

reducing greenhouse gas emissions: modelling diets to minimise the change from current intakes. Int J  648 

Behav Nutr Phy 13(1), 46-46. https://doi.org/10.1186/s12966-016-0370-1 649 

Horton, R., 2012. GBD 2010: understanding disease, injury, and risk. Lancet 380(9859), 2053-2054. 650 

https:// doi.org/10.1016/s0140-6736(12)62133-3 651 

https://doi.org/10.1016/j.scitotenv.2016.02.050


33 

 

Hunt, J.R., 1996. Bioavailability algorithms in setting recommended dietary allowances: Lessons from 652 

iron, applications to zinc. J Nutr 126(9), S2345-S2353. https:// doi.org/10.1093/jn/126.suppl_9.2345S 653 

Hunter, E., Roos, E., 2016. Fear of climate change consequences and predictors of intentions to alter 654 

meat consumption. Food Policy 62, 151-160. https:// doi.org/10.1016/j.foodpol.2016.06.004 655 

Irz, X., Leroy, P., Requillart, V., Soler, L.G., 2016. Welfare and sustainability effects of dietary 656 

recommendations. Ecol Econ 130, 139-155. http://dx.doi.org/10.1016/j.ecolecon.2016.06.025 657 

Kramer, G.F.H., Tyszler, M., van't Veer, P., Blonk, H., 2017. Decreasing the overall environmental impact 658 

of the Dutch diet: how to find healthy and sustainable diets with limited changes. Public Health Nutr 659 

20(9), 1699-1709. http://dx.doi.org/10.1017/S1368980017000349 660 

Li, L., Bai, J.-f., Zhang, C., 2020. Impacts of income on the dietary health of Chinese rural residents from 661 

the perspective of poverty-line: Based on the China Nutrition and Health Survey data. Research of 662 

Agricultural Modernization 41(01), 93-103. 663 

Macdiarmid, J.I., Kyle, J., Horgan, G.W., Loe, J., Fyfe, C., Johnstone, A., McNeill, G., 2012. Sustainable 664 

diets for the future: can we contribute to reducing greenhouse gas emissions by eating a healthy diet? 665 

Am J Clin Nutr 96(3), 632-639. https:// doi.org/10.3945/ajcn.112.038729 666 

Maillot, M., Vieux, F., Amiot, M.J., Darmon, N., 2010. Individual diet modeling translates nutrient 667 

recommendations into realistic and individual-specific food choices. Am J Clin Nutr 91(2), 421-430. 668 

https:// doi.org/10.3945/ajcn.2009.28426 669 

Marco Springmann, M.c., Daniel Mason-D’croz, Keith Wiebe, et al, 2018. Options for keeping the food 670 

system within environmental limits. Nature 562. https:// doi.org/10.1038/s41586-018-0594-0 671 

Masset, G., Soler, L.-G., Vieux, F., Darmon, N., 2014. Identifying Sustainable Foods: The Relationship 672 

between Environmental Impact, Nutritional Quality, and Prices of Foods Representative of the French 673 



34 

 

Diet. J Acad Nutr Diet 114(6), 862-869. https:// doi.org/10.1016/j.jand.2014.02.00 674 

Ng, M., Fleming, T., Robinson, M., et al, 2014. Global, regional, and national prevalence of overweight 675 

and obesity in children and adults during 1980-2013: a systematic analysis for the Global Burden of 676 

Disease Study 2013. Lancet 384(9945), 766-781. https:// doi.org/10.1016/s0140-6736(14)60460-8 677 

Nijdam, D., Rood, T., Westhoek, H., 2012. The price of protein: Review of land use and carbon footprints 678 

from life cycle assessments of animal food products and their substitutes. Food Policy 37(6), 760-770. 679 

http://dx.doi.org/10.1016/j.foodpol.2012.08.002 680 

General Office, CCCPC, 2017. National Nutrition Plan (2017-2030). 681 

Payne, C.L.R., Scarborough, P., Cobiac, L., 2016. Do low-carbon-emission diets lead to higher 682 

nutritional quality and positive health outcomes? A systematic review of the literature. Public Health 683 

Nutr 19(14), 2654-2661. https:// doi.org/10.1017/s1368980016000495 684 

Perignon, M., Masset, G., Ferrari, G., Barre, T., Vieux, F., Maillot, M., Amiot, M.-J., Darmon, N., 2016. 685 

How low can dietary greenhouse gas emissions be reduced without impairing nutritional adequacy, 686 

affordability and acceptability of the diet? A modelling study to guide sustainable food choices. Public 687 

Health Nutr 19(14), 2662-2674. https:// doi.org/10.1017/s1368980016000653 688 

Perignon, M., Sinfort, C., El Ati, J., et al, 2019. How to meet nutritional recommendations and reduce 689 

diet environmental impact in the Mediterranean region? An optimization study to identify more 690 

sustainable diets in Tunisia. Glob Food Secur-Agr 23, 227-235. https:// 691 

doi.org/10.1016/j.gfs.2019.07.006 692 

Popkin, B.M., 2012. Global nutrition transition and the pandemic of obesity in developing countries (vol 693 

70, pg 3, 2012). Nutr Rev 70(4), 256-256. https:// doi.org/10.1111/j.1753-4887.2012.00483.x 694 

Pradhan, P., Reusser, D.E., Kropp, J.P., 2013. Embodied greenhouse gas emissions in diets. PloS One 695 



35 

 

8(5), e62228. https:// doi.org/10.1371/journal.pone.0062228 696 

Reedy, J., Krebs-Smith, S.M., Miller, P.E., Liese, A.D., Kahle, L.L., Park, Y., Subar, A.F., 2014. Higher 697 

Diet Quality Is Associated with Decreased Risk of All-Cause, Cardiovascular Disease, and Cancer 698 

Mortality among Older Adults. J Nutr 144(6), 881-889. https:// doi.org/10.3945/jn.113.189407 699 

Reynolds, C.J., Horgan, G.W., Whybrow, S., Macdiarmid, J.I., 2019. Healthy and sustainable diets that 700 

meet greenhouse gas emission reduction targets and are affordable for different income groups in the UK. 701 

Public Health Nutr 22(8), 1503-1517. https:// doi.org/10.1017/s1368980018003774 702 

Seves, S.M., Verkaik-Kloosterman, J., Biesbroek, S., Temme, E.H.M., 2017. Are more environmentally 703 

sustainable diets with less meat and dairy nutritionally adequate? Public Health Nutr 20(11), 2050-2062. 704 

https:// doi.org/10.1017/s1368980017000763 705 

Chinese Nutrition Society, 2020. The Chinese Dietary Guidelines (2021 Edition). 706 

http://dg.cnsoc.org/article/2021b.html (accessed 20 October 2020). 707 

Song, G., Gao, X., Fullana-i-Palmer, P., Lv, D., Zhu, Z., Wang, Y., Bayer, L.B., 2019. Shift from feeding 708 

to sustainably nourishing urban China: A crossing-disciplinary methodology for global environment-709 

food-health nexus. SCI Total Environ 647, 716-724. https:// doi.org/10.1016/j.scitotenv.2018.08.040 710 

Song, G., Li, M., Fullana-i-Palmer, P., Williamson, D., Wang, Y., 2017. Dietary changes to mitigate 711 

climate change and benefit public health in China. SCI Total Environ 577, 289-298. https:// 712 

doi.org/10.1016/j.scitotenv.2016.10.184 713 

Song, G.B., Li, M.J., Semakula, H.M., Zhang, S.S., 2015. Food consumption and waste and the 714 

embedded carbon, water and ecological footprints of households in China. SCI Total Environ 529, 191-715 

197. https:// doi.org/10.1016/j.scitotenv.2018.12.157 716 

Springmann, M., Godfray, H.C.J., Rayner, M., Scarborough, P., 2016. Analysis and valuation of the 717 

http://dg.cnsoc.org/article/2021b.html


36 

 

health and climate change cobenefits of dietary change. P Natl Acad Sci USA 113(15), 4146-4151. 718 

https:// doi.org/10.1073/pnas.1523119113 719 

Springmann, M., Wiebe, K., Mason-D'Croz, D., Sulser, T.B., Rayner, M., Scarborough, P., 2018. Health 720 

and nutritional aspects of sustainable diet strategies and their association with environmental impacts: a 721 

global modelling analysis with country-level detail. The Lancet. Planetary health 2(10), e451-e461. 722 

https:// doi.org/10.1016/s2542-5196(18)30206-7 723 

Tilman, D., Clark, M., 2014. Global diets link environmental sustainability and human health. Nature 724 

515(7528), 518. https:// doi.org/10.1038/nature13959 725 

Tukker, A., Goldbohm, R.A., De Koning, A., Verheijden, M., Kleijn, R., Wolf, O., Pérez-Domínguez, I., 726 

Rueda-Cantuche, J.M., 2011. Environmental impacts of changes to healthier diets in Europe. Ecol Econ 727 

70(10), 1776-1788. https:// doi.org/10.1016/j.ecolecon.2011.05.001 728 

van Dooren, C., Aiking, H., 2016. Defining a nutritionally healthy, environmentally friendly, and 729 

culturally acceptable Low Lands Diet. The International Journal of Life Cycle Assessment 21(5), 688-730 

700. https:// doi.org/10.1007/s11367-015-1007-3 731 

Vermeulen, S.J., Campbell, B.M., Ingram, J.S.I., 2012. Climate Change and Food Systems, in: Gadgil, 732 

A., Liverman, D.M. (Eds.), Annu Rev Env Resour, Vol 37. pp. 195-+. https:// doi.org/10.1146/annurev-733 

environ-020411-130608 734 

Vieux, F., Perignon, M., Gazan, R., Darmon, N., 2018. Dietary changes needed to improve diet 735 

sustainability: are they similar across Europe? Eur Journal Clinical Nutr 72(7), 951-960. https:// 736 

doi.org/10.1038/s41430-017-0080-z 737 

Wang, L., Gao, B., Hu, Y., Huang, W., Cui, S., 2020. Environmental effects of sustainability-oriented 738 

diet transition in China. Resour Conserv Recy 158, 104802. 739 



37 

 

https://doi.org/10.1016/j.resconrec.2020.104802 740 

WHO, 2015. Healthy diet. Fact sheet no. 394. World Health Organization, Geneva, Switzerland. 741 

Yang, Y.X., 2019a. Chinese Food Composition Tables (standard edition)(Book 1). Peking University 742 

Medical Press, Beijing. 743 

Yang, Y.X., 2019b. Chinese Food Composition Tables (standard edition)(Book 2). Peking University 744 

Medical Press, Beijing. 745 

Yin, J., Yang, D., Zhang, X., Zhang, Y., Cai, T., Hao, Y., Cui, S., Chen, Y., 2020. Diet shift: Considering 746 

environment, health and food culture. SCI Total Environ 719. https:// 747 

doi.org/10.1016/j.scitotenv.2020.137484 748 

Yu, D., He, Y., Guo, Q., et al, 2018. Trends of energy and nutrients intake among Chinese population in 749 

2002—2012. Journal of hygiene research 47(01), 13-17. 750 

Zhang, N., Du, S.M., Ma, G.S., 2017. Current lifestyle factors that increase risk of T2DM in China. Eur 751 

Journal Clinical Nutr 71(7), 832-838. https:// doi.org/10.1038/ejcn.2017.41 752 


	1. Introduction
	2. Material and methods
	2.1 Food composition data
	2.2 Dietary nutrients
	2.3 Environmental impacts of food consumption
	2.4 Dietary acceptability
	2.5 Diet modeling through multi-objective optimization
	2.6 Assessment of practical benefits and synergies

	3. Results
	3.1 Analysis of the practical benefits of the diet optimization scenarios
	3.1.1 Analysis of practical benefits for the environment
	3.1.2 Analysis of practical benefits for nutrition
	3.1.3 Analysis of practical benefits for acceptability

	3.2 Analysis of diet-related synergies
	3.3 Analysis of integrative benefits with regard to the environment, health and acceptability under various optimized scenarios

	4. Discussion
	4.1 The dilemma of the Chinese dietary shift
	4.2 Trade-offs among health, environment and acceptability
	4.3 Strengths and limitations
	4.4 Strategies for dietary transition

	5. Conclusion
	Acknowledgements
	Conflict of interest declaration
	References

