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Figures are alarming

In Europe,

130 miillions

of people are suffering
from obesity, ie:
1 adult over 2 and
almost 1 child
over 3

In 2008, 1.6 billions
of people in the world
suffer from obesity.

A 4% increase is predicted
during the next decade

Source: World Health Organization

People's needs have changed,
action is necessary...

They want meals that combine balance and diversity.

/- 95% of EU citizens regard obesity as

prejudicial to their health and want to change
their eating habits

+ 85% of Europeans think that the authorities
_should fight more actively against obesity

According to the "Eurobarometer on Health and Food" presented by the European Commission in
November 2006.

... Especially at work!

Poor eating reduces
productivity by 20%

Source: International Labour Organization

his project aspires to positively influence both the restaurants’ offer and

he European consumers’ lifestyles and habits.
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The FOOD project has been built on a strong action
plan based on a public-private consortium

5 STEPS to achieve the aim:

To promote balanced nutrition and to fight against
bad eating habits

of the existing programmes and
surveys in order to better know and understand
the needs

based on
analysis of the surveys' results

in restaurants first and then in companies
by the development of simple tools, appropriate
to each target: teaching guides, training, posters,
DVD, road show, etc.

of the pilots, leading to new
recommendations

of the programme’s tools and

of the best practices in Europe
and beyond



