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Solution approach Methods|

per 100g:

Total environmental impact in

Environmental impact points per 100g product:

Global warming potential
Biodiversity loss potential
Excess of nutrients (N,P)
Air pollution
Water use (blue)
Pesticide use
Primary energy use

Environmental assessment
across the entire supply chain

Climate footprint

CO    /100g 170g

Water footprint

Liter /100g 6,43l

Area footprint

m² /100g 0,15m²

9,4
EIP

Environmental Impact Points
Evaluation of:

Strawberry yoghurt

Mapping of ingredients

with the German Federal Food Code

Big 7

Product

database

Ingredients
low-fat yoghurt, strawberry 
preparation (strawberries, 
sugar, strawberry juice 
concentrate, starch), sugar

per 100g

Energy

per 100g

Yoghurt 1,5% fat

Strawberry raw

...

Yoghurt 3,5% fat

Strawberry cooked

204

...

...

...

...

1,6

kJ Fat ... ... ...

...

...

...

...

...

...

...

...

...

...

...

...

...

...

...

...

...

...

...

...

...

...

...

...

...

...

...

...

...

343 kJ

Fat 1,4 g
of which saturated fatty acids 0,9 g
Carbohydrates 13,6 g
of which sugar 11,7 g
Protein 3,3 g
Sodium 0,1 g

A1 Low-fat yoghurt
A2 Strawberries
A3 Sugar
A4 Strawberry juice concentrate
A5 Starch
A6 SugarParser

X1 = 78%

X2 = 8%

X3 = 6%

X4 = 2%

X5 = 1%

X6 = 5%

Low-fat yoghurt
Strawberries
Sugar
Strawberry juice concentrate
Starch
Sugar

EIP

EIP

EIP

EIP

EIP

EIP

10,2 

5,7

6,8

5,7

12,6

6,8

Health assessment
19 Nutrients (Big 7, vitamins, minerals) of the German Federal Food 

Code are aggregated and weighted in the nutriRECIPE-Index

nutriRECIPE-

Index39%Social responsibility

Animal welfare, fairness, working conditions

Food alert

Mapping with product recalls by the

Federal Office of Consumer Protection


 and Food Safety

Recall
BBD 18.12.19

X1 ... X6~ ·  + ·  + · B1 A1 ... A6 

X1 ... X6~ ·  + ·  + ·  B7 A1 ... A6 
+ +~... ... ... ...... ... ...· · ·

Linear system of equations 
with additional constraints
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Proof-of-concept for the calculation of the food composition from 
labeled nutrition information and list of ingredients - a first step 
towards making sustainable purchasing decisions possible

At present, it is almost impossible to compare 
foodstuffs in terms of their diverse sustainability 
benefits (environment, health, social aspects), as 
information on the entire process chain 
(agriculture, transport, packaging, processing) is 
not comprehensively available. In order to enable 
and increase responsible consumption of food, 
we will make relevant information about food 
visible.

Motivation Goals
Development of parameters to evaluate  
food products in terms of environment,  
health and social responsibility

·

Ensure comparability of evaluations·
Evaluation of the methods on the basis  
of a defined set of products

·

Development and evaluation of a 
demonstrator (app, database and server 
services) for use in supermarkets or at home

·

Sponsor of EIT Food Quisper Personalised Nutrition Symposium


