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Chapter 1. Global food system challenges and solutions 
Social and environmental impacts of our current food system 
Health 
One of the greatest challenges we face today is a worsening double burden of malnutrition. While 
800 million people are undernourished, living on less than 2,100 calories a day, 1.9 billion people 
consume over 3,000 calories a day, compared to the 2,500 calories recommended average for men, 
and 2,000 for women 1. Poor quality diets caused 22% of deaths globally in 2017 2, which is set to 
rise without targeted action to address the spread of the ‘Western’ diet3 and inequalities in food 
distribution. Despite contributing to a significant increase in non-communicable diseases (NCDs) 
such as obesity, stroke, heart disease and diabetes, the ‘Western’ diet continues to spread, 
increasingly in developing countries with emerging middle classes. 

Malnutrition is increasing in the ASEAN region, with every member state experiencing issues with 
undernutrition (stunting and food insecurity), overnutrition (overweight and obesity), or both. In six 
out of ten ASEAN countries, poor diet is the top risk factor for death and disease 4. Malaysia and 
Brunei Darussalam are characterised by high incidences of both under and overnutrition, while 
Thailand and Singapore have high levels of overnutrition. Stunting and food insecurity is the most 
pressing issue in Cambodia, Indonesia, Lao PDR, Myanmar, the Philippines and Viet Nam, although 
overnutrition is increasing.  

Overweight levels in Cambodia, Indonesia and Lao PDR are 10 times higher today than they were 35 
years ago, while 25% of children are classified as overweight or obese in Brunei Darussalam, 
Malaysia and Thailand 5. Prevalence of stunting is much higher in rural, underdeveloped areas, while 
overweight and obese levels are higher in cities 6. 

Malnutrition is associated with a significant economic cost. While undernourishment at the regional 
level decreased from 30% to just under 9% in 2015 7, it is still responsible for between 2.4 and 4.4% 
of losses to GDP in some member states 8. In Brunei, 16% of healthcare costs are associated with 
treating diet-related NCDs such as obesity 9. 
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Societal and cultural factors have a significant influence over food consumption in ASEAN countries, 
such that stunting is far more prevalent in rural regions where access to diverse, nutritious diets is 
limited. 44% of children in Preah Vihear, Cambodia are stunted, compared to just 18% in the capital 
Phnom Penh 10. The comparison is even more striking in Viet Nam, where rates of stunting exceed 
40% in Kon Tum compared to 7% in Ho Chi Minh city 11. Ethnic minorities are also at greater risk of 
malnutrition. In Lao PDR, 61% of Chinese-Tibetan children are stunted compared to just 33% of Lao-
Tai children. 

Environment 
The food system is responsible for around 26% of greenhouse gas emissions, 40% of land use, 60% of 
freshwater use and 78% of water pollution 12. It is a core driver of a range of environmental impacts 
on a global scale.An estimated 30% of soils are degraded due to a combination of intensive 
production systems and growing demand for food 13, while 80% of extinction threats to mammals 
and birds result from agriculture 14.  

60% of calories consumed globally are represented by just three crops – maize, rice and wheat 15. 
This monoculture-dominant system is driving an increasing lack of agrobiodiversity, which is 
reducing climate change resilience and adaptation potential, directly threatening future food 
security 16. Climate change is leading to more frequent extreme weather events, which have current 
and future impacts on food production in the ASEAN region, including estimates of fish catch 
reductions of 40-60% due to rising sea temperatures, and 50% lower rice yields by the end of the 
century if left unaddressed 17.  

Animal agriculture is responsible for a disproportionate amount of the environmental impacts of 
food production. While the impact of a food product can vary up to 50-fold depending on where and 
how it is produced, animal-based foods are generally far more resource intensive to produce than 
plant-based foods 18.  

However, studies to date present globally aggregated data, so there is a lack of understanding of 
regional variations in food production. Some evidence suggests that extensive ruminant production 
systems could have positive impacts on biodiversity and soil health 19, but this needs to be explored 
in future research. There is also a research gap when it comes to understanding the impacts of 
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dietary shift on the agriculture sector, which has livelihood implications particularly in countries 
where there is a heavy reliance on small scale agricultural production.  

Population growth and an expanding middle class20  will put increasing pressure on the planet, with 
the food system’s environmental impacts projected to grow by an estimated 50 to 90% if 
unaddressed 21. In order to reverse the environmental damages resulting from our food system, 
there is a need to focus on responsible consumption as well as improving production practices 22.  

In the ASEAN region, increasing incomes will drive increased consumption across member states that 
will exceed production efficiency improvements 23, meaning it is crucial for the region to understand 
how to enable more responsible consumption patterns. 

Consumption patterns have a direct impact on food production such that changes in food 
preferences at scale influence what is produced, and in what quantities. This is of course constrained 
by the environmental resources available, including land, freshwater and raw materials, with food 
production practices and systems in turn affecting what is consumed. Current systems based on 
monocultures and intensive farming systems undermine our ability to ensure future food security, as 
they fail to protect, restore and regenerate natural ecosystems, further exacerbating climate change, 
freshwater abstraction and pollution, soil degradation and biodiversity loss.  

Therefore, a holistic approach that spans across the food system should be adopted to bring about 
meaningful change at scale for health, society and environment. Interventions that improve food 
production and consumption are needed. 

Policy responses that facilitate the provision of sustainable diets should be prioritised as they 
provide an opportunity for nations to address multiple challenges including climate change, food 
security, and public health. This will help to accelerate progress on the responsible consumption 
agenda, ensuring that development can continue without putting increasing pressure on scarce 
natural resources, and enable nations to meet SDG targets by 2030. 

What is a ‘sustainable diet’? 
The most widely used definition of a sustainable diet was established by the Food and Agriculture 
Organization (FAO) and Bioversity International in 2010. According to this definition, sustainable 
diets are those: 

“with low environmental impacts which contribute to food and nutrition security and to healthy life 
for present and future generations. Sustainable diets are protective and respectful of biodiversity and 
ecosystems, culturally acceptable, accessible, economically fair and affordable; nutritionally 
adequate, safe and healthy; while optimizing natural and human resources” 24. 
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The model below shows the interconnectedness of different elements of a sustainable diet. 

 

Figure 1: FAO-Bioversity International sustainable diets model (from FAO and Bioversity International, 2012). 

 

Since the publication of this definition and model, the global health and environmental crises have 
markedly worsened, meaning stronger action is necessary. The diets we adopt must go further, 
restoring nature and public health rather than simply minimising harms. 

Efforts have also been made to model what a sustainable diet should look like. The EAT-Lancet 
Commission modelled a healthy diet within planetary boundaries using the latest public health, 
nutrition and environmental science. On a global scale the adoption of this diet would reduce 
mortality by an estimated 10-11 million deaths per year 25, but there remain questions around how 
it would be implemented in practice. It provides a good basis for interpretation at a regional or 
national level, taking into account cultural and affordability factors which are not addressed in the 
global study 26. 

It is also crucial to communicate these diets in a simple and meaningful way to citizens, to enable 
them to understand which foods to buy on a daily basis. There are some good examples of clear 
communication of sustainable diets from the Barilla Centre for Food and Nutrition and the 
international non-governmental organisation (NGO) WWF. 

The Barilla ‘double pyramid’ illustrates the links between healthy and sustainable diets. In general, 
plants (fruit, vegetables, legumes) have a much lower environmental impact than animal products 
(meat, cheese, milk, chicken), and they are healthier too. Junk food27 is often classified as an 
exception, as it is unhealthy but has a low environmental impact, but as resources are scarce it is 
difficult to justify the production of foods which provide no nutritional value, even if they do have a 
lower impact when compared to other foods that do play a key role in human nutrition 28. 
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Figure 2: The double pyramid (from https://www.barillacfn.com/en/dissemination/double_pyramid/) 

WWF’s Livewell principles illustrate the core concepts citizens should follow when choosing which 
food to buy and eat, providing clear and simple messages that represent small, easy steps anyone 
can take. Crucially, they are not restrictive as they use positive language which suggests rather than 
instructs. 

 

Figure 3: Livewell principles (from https://www.wwf.org.uk/sites/default/files/2017-
09/WWF_Livewell_Plates_Summary_Report_Sept2017_Web.pdf) 

Although there is a risk of oversimplifying the complexity of food system dynamics in these 
communications, they are useful in helping citizens adopt the core principles of a sustainable diet, 
acting as an educational tool to inform the food they choose to buy and eat. 

However, in order to encourage the uptake of responsible food consumption, giving citizens 
information about what they should be eating is not enough to change behaviour. There are many 
different factors that influence food behaviour, and barriers to change. It is crucial to understand 
these in order to design and implement effective interventions to facilitate a shift to responsible 
consumption.  

https://www.barillacfn.com/en/dissemination/double_pyramid/
https://www.wwf.org.uk/sites/default/files/2017-09/WWF_Livewell_Plates_Summary_Report_Sept2017_Web.pdf
https://www.wwf.org.uk/sites/default/files/2017-09/WWF_Livewell_Plates_Summary_Report_Sept2017_Web.pdf


Chapter 2. Drivers of food consumption 
The ASEAN economy is set to become the 4th largest in the world by 2030, at an estimated $4trillion 
US dollars 29. Although each nation will develop differently, socio-economic growth will occur across 
the region. The middle classes are expected to expand, making up an estimated 70% of the ASEAN 
population in 10 years’ time 30. This rise in disposable income will mean a doubling of consumption 
levels.  

Food choice, and therefore food consumption patterns, are driven by a range of individual, social 
and material factors (see Figure 4). Individual drivers of food choice include values and attitudes; 
costs and benefits such as price, quality and taste; habit; emotion; and culinary skills. Social factors 
include the choices and behaviours of our families and broader networks, norms and meanings 
associated with food consumption, opinion leaders/influencers and institutions (e.g. Government). 
Material factors include rules and regulations, technologies, and infrastructure, all of which facilitate 
certain production and consumption practices, govern the supply, price and availability of food 
products, and determine the location of food outlets. Although material factors exert the same 
influence over everyone, regardless of demographic characteristics, individual and social factors 
have different effects across socio-demographic groups. 

 

Figure 4: The ISM model (from https://www.ismtool.org/)  

 

Individual drivers 
Attitudes and values 
ASEAN citizens from urban, higher income households are increasingly adopting values aligned with 
environmental protection and health. In a survey by Bain and Company conducted in 2020, 80% of 
urban respondents say sustainability is important to them, and claim to have made changes to adopt 
more sustainable lifestyles 31. This number rises to 90% in the high-income urban demographic. 
Health is an increasingly important driver, as 90% of respondents in Viet Nam read food labels and 
try to purchase healthier food products, while 78% of urban Indonesian respondents are aspiring 
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toward healthier diets 32. Typically, citizens with a higher level of health and environmental 
awareness demonstrate intentions to make healthier and more sustainable choices. But this often 
doesn’t translate into actual behaviour.  

While there are myriad factors that influence behaviour, this can partly be attributed to a 
combination of low awareness of the environmental impacts of food and limited understanding of 
what a sustainable diet is 33. While citizens can identify some factors associated with a sustainable 
diet, they typically underestimate the impact of replacing meat with plant proteins 34, instead 
focusing on less effective factors such as buying local food products 35.  

It is therefore important to raise awareness of food’s environmental impacts as a precursor to 
stimulate responsible consumption through public facing campaigns. However, simply providing 
citizens with information is not usually enough to change behaviour. For example, in the UK, surveys 
have shown that although young people have the highest levels of awareness of the environmental 
impacts of livestock production, they are also the highest consumers of meat and meat products 36. 
While it is important for people to understand the impacts of their food choices, to facilitate 
behaviour change it is crucial to make the better choice the easy and attractive choice, removing 
barriers to change. 

There is also a lack of knowledge when it comes to how to eat more sustainably. To address this, 
there is an opportunity to develop behavioural communications including simple ‘rules of thumb’ – 
for example, ‘meat as a treat’ – that are memorable and therefore help citizens make faster and 
more effective food choices aligned with health and environmental values.  

Costs and benefits 
Citizens favour foods that are affordable, convenient, tasty, and appealing, but sustainable choices 
are often not perceived to meet these criteria 37. ASEAN consumers claim they are willing to pay a 
premium for sustainable products, but 62% rate price as the primary driver of their consumption 
choices 38. Local sourcing and convenience are also important factors that drive product purchasing 
in the region, with their importance expected to grow. 

Barriers to reducing meat consumption, which is a key aspect of responsible consumption in 
developed and rapidly developing economies, include enjoyment, familiarity and a lack of skill in 
cooking meat-reduced, vegetarian or vegan alternatives 39. 

It is important for sustainable options not to be associated with the perception of personal 
sacrifice40. The benefits of adopting more responsible consumption patterns should exceed the cost 
of doing so. So, to help align food choices with environmental and health values, interventions 
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should focus on making sustainable food appealing, cheap, convenient and enjoyable, as well as 
increasing capabilities to prepare more sustainable meals.  

By 2030, an estimated 15% of spending across ASEAN will be on ‘special treats’ including out of 
home eating, highlighting the importance of increasing the affordability, availability and appeal of 
sustainable options in out-of-home food providers to ensure the needs of increasingly environment 
and health-conscious citizens are met. 

Emotion and habit 
Emotion and habit are also important drivers on the individual level.  

Individuals who are tired, stressed or hungry are more reliant on automatic decision-making 
processes, so tend to choose less healthy foods such as calorie dense ‘junk’ foods high in fat, salt and 
sugar, as they provide instant gratification 41. 

A habit is defined as a learned sequence of acts that have been reinforced in the past by rewarding 
experiences and that are triggered by the environment to produce behaviour (Neal, Woods and 
Quinn, 2006). Habits are non-conscious, automatic, difficult to control, and do not require much 
mental processing.  

Adults make over 200 food decisions per day, of which just 14 are conscious (Wansink and Sobal, 
2007). Consumer research shows that citizens tend to buy the same brands of food and drink across 
shopping trips and eat similar types of food at a given meal across days (Rothman et al., 2009; 
Gardner et al). In the UK, citizens have a repertoire of nine meals which are the most cooked and 
consumed 42. Interestingly, some studies have shown that habit can override taste as a driver of food 
consumption (Neal et al., 2011). Food choices are therefore largely habitual, making them resistant 
to change. 

Social drivers 
While there are many social factors that drive consumption patterns, social networks and norms are 
the focus here, as they exert a large influence over food choice and consumption. 

Social networks and norms 
We are highly social creatures heavily influenced by the behaviours of our ‘in-group’ (trusted peers). 
For example, seeing their social network enact a behaviour makes it more likely for the individual to 
adopt that behaviour, and sustained social networks can reinforce these behaviours over time so 
that they become habits. Social networks and dietary habits are linked in that individuals with higher 
levels of social support tend to consume more fruits and vegetables, have more diverse diets, and be 
more open to change 43. 

Food social norms currently revolve around meat-eating as the ‘normal’ or aspirational option, 
viewing meat as the centre of a meal and a meal without meat as inadequate. Norms are shaped 
significantly by opinion leaders and influencers, especially in this digital age where influencers share 
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aspirational recipes and appealing images of meals, many of which are now increasingly focused on 
plant-based dishes 44. Caution must be taken in estimating the impact this has, as in the Western 
world where this agenda is rapidly advancing, it is notably contained to high-income, urban 
demographic groups, and concentrated in cities such as London in the UK 45. 

Although food consumption norms are starting to change among high-income urban demographics, 
partly driven by the rise in digital influencers focused on promoting plant-based diets, it is important 
for interventions to continue to challenge existing social norms around meat consumption and 
promote norms in which reduced meat-eating is the default option in an inclusive and culturally 
appropriate way to facilitate uniform change across all demographic groups. 

Material drivers 
Technologies 
The COVID-19 outbreak has caused GDP contractions, with economic recovery not expected until 
2021 in the ASEAN region, but it has also shaped consumption patterns in the immediate term. For 
example, an increasing number of citizens across the region are using online platforms, with e-
commerce expected to grow 21% annually 46. Interestingly, 80% of ASEAN citizens use online 
formats to discover new products and compare prices, but the majority of sales still occur offline in 
markets, supermarkets and shops 47. This means there is an opportunity for brands to use online 
platforms to communicate about the benefits of their products, and differentiate from other brands 
in terms of sustainability and health, while maintaining strong presence in shops and supermarkets 
to drive sales. 

Technologies have already had a significant impact on how we produce and consume food. The 
Haber-Bosch nitrogen fixing process, discovered at the beginning of the 20th century, has 
revolutionised food production, while the invention of canning in 1809 has dramatically increased 
the lifespan of a wide range of seasonal and perishable food products, allowing them to be enjoyed 
all year round. 

New technologies such as the development plant-based meat alternatives48 and cultured meat49 
could revolutionise our food system, helping to reduce the environmental impacts of food 
production through reducing animal protein consumption. Cellular agriculture, including the 
production of cultured meat, is widely viewed as an innovation that can contribute to system change 
and shows promise despite being in early stages of development. However, with the development of 
any new technology, it is important to understand the potential for unintended consequences. This 
is vital with cellular agriculture, as it could render the livestock industry impotent, with impacts on a 
diversity of stakeholders including farmers, manufacturers and retailers. 
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In order to facilitate the adoption of this technology and mitigate impacts on our current food 
production system, it will be necessary to implement a variety of policy and regulatory measures.  

Rules and regulations 
Rules and regulations, or policy interventions, are the most powerful way to influence consumption 
patterns at scale, as they impact the entire population. Interventions can either encourage a desired 
behaviour (e.g. subsidies) or discourage an undesired behaviour (e.g. law prohibiting a particular 
practice). A complex range of measures is needed to ensure the food system provides us with 
healthy, sustainable food.  

Historically, the core food system issue was around ensuring adequate food supply. As a response to 
this, governments created policies focused on stimulating production of staple crops such as wheat, 
maize and rice. Food security, economics and trade remain at the heart of food policies across the 
world, despite the unabated rise in diet-related non-communicable diseases (NCDs) 50. Interventions 
aimed at addressing this rise in NCDs have typically put the onus of responsibility onto the individual, 
focusing on awareness raising and information provision 51. 

As mounting evidence demonstrates the complexity of food behaviour, and the multiple factors that 
drive it, many of which are beyond the control of the individual, governments are starting to 
implement more ambitious policy measures in order to address diet-related ill health. An example of 
this is the sugar tax, which has been implemented by over 20 countries. Mexico was the first country 
to introduce the tax in 2014, reporting a 5.5% decline in sugar consumption in the first year, 
followed by 9.7% in the second year 52. Sugar taxes have faced opposition in some ASEAN nations 
(Philippines, Viet Nam, Malaysia) due to concerns it would negatively impact producers and 
manufacturers 53. A tax is being implemented in Thailand over six years, to give manufacturers the 
opportunity to reformulate their products, while in Singapore the introduction of a ‘healthier choice’ 
labelling scheme is leading to industry reformulation of sugar-sweetened beverages 54. 

Infrastructure 
Some of the most significant barriers to responsible consumption are related to infrastructure – 
healthy, sustainable food products are often simply not available or accessible.  

In the ASEAN region, lower-income households, especially in rural areas, are often unable to access 
the diverse diets needed to meet nutritional requirements, and remain dependent on easily 
accessible staple foods such as rice 55. While accessibility and availability tend to be better in urban 
areas, these food environments don’t always promote or facilitate sustainable choices. Advertising 
and media play a significant role in influencing our food choices, disproportionately promoting ‘junk’ 
foods that are cheap to mass produce and therefore have a high profit margin.  

To facilitate responsible consumption patterns, it is crucial to develop food environments that 
provide citizens with healthy, sustainable and affordable diets that are culturally appropriate. 
Environmental interventions should increase the availability of healthy, sustainable foods whilst 
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making them more prominent and eye-catching such that they are the first products people see 
when they enter the food environment. The next section will explore this in more detail, by looking 
at how the supermarket environment drives food choice, and how it can be adapted to facilitate the 
purchase of more sustainable products. 

The role of the supermarket 
Citizen demand for healthier, more sustainable products is growing, and companies are expected to 
facilitate sustainable lifestyles. In a 2015 Nielsen survey, 80% of Southeast Asian respondents said 
they would pay more for environmentally-friendly products, which is higher than any other region in 
the world 56. With 7 out of 10 Asian consumers citing health and wellbeing as a factor they consider 
when buying an item 57, there is a strong opportunity for companies to drive increased 
understanding and purchasing of healthy and sustainable products.  

In Thailand, 85% of citizens have access to a supermarket, and this has been linked to greater 
consumption of unhealthy foods (sugar sweetened beverages, ‘junk’ food, processed meats and 
deep-fried foods) 58. Nearly 60% of processed food is distributed through supermarkets at the global 
level, and marketing significantly drives consumption of these products by demonstrating their 
benefits – primarily taste and convenience 59.  

The influence of marketing is much stronger in urban areas due to increased exposure to media and 
retail outlets, as well as higher levels of television ownership. While urban populations consume 
more fruits and vegetables 60, as supermarket refrigeration technology facilitates provision of 
perishable fresh foods, this differs greatly between wealthier and poorer groups. Affordability is a 
key barrier to access of healthy food products, with the urban poor often restricted to unhealthy 
diets 61. Importantly, the supermarket model allows the provision of extensive choice, catering for a 
plethora of cultural habits and diets, for example customers concerned with health and product 
variety 62. 

As supermarkets shape purchasing choices through accessibility, availability and marketing of 
different food products, they provide a powerful opportunity to catalyse a shift to more sustainable 
consumption patterns, especially as they become more prominent in rapidly developing ASEAN 
markets. 

Case study: Designing healthier supermarkets in London, UK 
In 2019, Nudge was developed by the Royal Society of Public Health (RSPH) and Slimming World. 
This pop-up supermarket was designed with health goals in mind, taking into account a range of 
expert recommendations for product positioning, promotion, labelling and education. At a physical 
location in London, the store demonstrated that it is possible to design a supermarket which 
supports and enables customers to make healthier choices. 
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In alignment with nutritional guidelines, healthy products represent the majority of the shelf space, 
with fruit and vegetables located at multiple prominent locations to catch customer attention and 
avoid the compensatory behaviour that occurs in the dominant layout, where customers feel good 
after selecting their fruit and vegetables at the store entrance, and select numerous unhealthy items 
before they reach the checkout. Less healthy foods, such as those high in fat, salt and sugar, and 
removed from aisle end-caps and checkout locations, making them less accessible to discourage 
their purchase. 

Signage throughout the store and free samples of healthy snacks encourage customers to make 
healthier choices, that are identified with clear and simple labelling. Healthier choices are also 
discounted, and their purchase is incentivised through the customer loyalty scheme. The kitchen 
demonstration area hosts live cooking demonstrations showing customers how to prepare a variety 
of recipes; and gives ideas on how to cook with leftovers. Recipe cards are provided for customers to 
take home. 

 

 

 

 

 

 

 

 

 

 

Figure 4: re-designed supermarket layout (from Royal Society for Public Health and Slimming World, 2019) 63  

 
Chapter 3. How can stakeholders work together to deliver better diets? 
Individuals, businesses and policymakers all have key roles to play in delivering more sustainable 
diets, but a co-ordinated approach where the three groups interact and play to their strengths is 
needed to affect meaningful change 64.  

Individuals can choose foods that are better for their health and are more environmentally 
sustainable, and put pressure on policymakers and business leaders to increase the accessibility, 
affordability and availability of healthy and sustainable choices.  

Businesses can develop and market more sustainable products and services, shifting demand away 
from animal protein and highly processed foods, and altering the environments in which individuals 
make purchasing decisions to ‘nudge’ them toward healthier and more sustainable choices. With 
policymakers, they can work to change social norms around food through designing and 
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implementing public-facing campaigns that create an aspirational and inclusive identity around 
nutritious, plant-based foods and flexitarian diets that are lower in animal protein. 

Policymakers can deliver appropriate regulatory frameworks and incentives, while also removing 
barriers preventing businesses and individuals from adopting more sustainable diets (e.g. cost, 
accessibility, knowledge) 65. They can also use behavioural insights to develop appropriate and 
impactful policies that generate behaviour change at scale. ASEAN nations have already started to 
take action on this agenda, for example the Philippines and Thailand have food based dietary 
guidelines that encourage interchanging plant-based and animal-source proteins 66, although this 
could be made more explicit by specifying a limit for animal protein consumption. Singapore has 
announced plans to become the first country in the world to introduce a ban on advertising for 
sugar-sweetened beverages particularly high in sugar, combining this with a colour coded front-of-
pack nutritional label to increase consumer awareness 67. Singapore’s Ministry of Health has been 
gathering feedback from citizens and industry stakeholders in order to design effective policy 
measures. 

In order to increase the effectiveness of interventions, and to ensure trust and transparency, 
businesses and policymakers should look to work more closely with citizens in a meaningful way. For 
example by involving them in the design of public-facing campaigns and the development of policy 
interventions. Citizens’ Assemblies provide a good platform to capture the views and needs of 
citizens with regard to particular topics, as shown by the National Assembly for Wales which saw 
members of the Welsh public come together to discuss and debate policies that would safeguard 
future generations of Welsh citizens 68. 

Conclusion 
Globalisation and development are leading to rapidly changing consumption patterns across the 
world, the effects of which are exacerbated by a transition to more sedentary lifestyles, resulting in a 
rise in non-communicable diseases (NCDs). In the ASEAN region, this translates to increasing 
consumption of processed, nutrient-poor, energy dense foods which are available and accessible in 
urban food environments through supermarkets and fast-food outlets. Although this varies across 
countries, as some are still highly reliant on local agrarian systems, an expanding middle class will 
see a doubling in consumption levels by 2030. Facilitating a shift to more sustainable diets is 
therefore imperative to ensure food security into the future and allow sustainable development. 

As illustrated, the drivers of food choice are varied and complex, but must be investigated and 
understood in order to design effective policy interventions. Local contexts need to be taken into 
account in this analysis to avoid adoption of a ‘one size fits all’ approach. Models such as the ISM can 
prove useful in this endeavour. While it is important to improve attitudes toward sustainable 
consumption, this alone will not change behaviour. To bring about meaningful adoption of 
sustainable diets it is necessary to also change food environments so that they promote healthy, 
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sustainable options, making them the easy and attractive choice. The rise of the supermarket in 
urban areas creates an opportunity to design stores that facilitate these better choices.  

Perhaps most importantly, stakeholders should work together to create an enabling environment for 
change. There is a valuable opportunity for political leaders to work closely with progressive 
businesses from across the food value chain to drive positive change at scale. Singapore has adopted 
this approach in its announcement to ban advertising on ‘the worst’ sugar-sweetened beverages and 
introduce nutritional front-of-pack labelling – the design of these policy interventions was informed 
by engagement with industry stakeholders and citizens. Future policy designs across ASEAN should 
seek to meaningfully involve multiple stakeholders in order to develop effective interventions that 
facilitate the adoption of sustainable diets at scale. Leadership and ambition have never been so 
important, as the need to build new systems, policies and practices that address the triple challenge 
of climate change, food security and nature loss is greater now than at any time in our history. 
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