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Agricultural system must be 
reonriented to long-term sustaina-
ble goals that will survive climate 
change, produce more food, and 
reduce or remove green house 
gas emissions.

Now, about 1/3 of all foods is lost 
or wasted contributing to hunger 
and the unsustainability of agricul-
tural systems. Try buying foods 
that are oddly shaped and be 
sure to consume your groceries 
before they expire.

Asses the sustainability of your diet.
Demand sustainable food from busi-
ness and goverments as a consumer 
and voter.

Food insecurity and malnutri-
tion trap people in a cycle of 
poverty and illness. Suppoting 
local farmers, buying sustainable 
foods and fighting food waste we 
can all contribute to global food 
security.

Biodiversity is key to providing 
plentiful nutritious food. We need 
to maintain diversity in all áreas 
of agricultura (plants, animals, 
fish, soil, sea) to remain resilient 
in the fase of accelerating climate 
change.
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