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Learning Objectives 

• Describe at least one common misperception of 
animal agriculture and the environment  
 

• Identify at least one current innovations in 
agriculture and explain how it can affect food costs 
and our economy 
 

• Describe the nutrition professional’s role in 
educating consumers about food production and the 
environment 
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U.S. Beef Industry Summary – Stocker/Backgrounder 
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Rethinking Food 



WWF History 
WWF came into existence on  

29 April 1961, when a small group of 

passionate and committed individuals 

signed a declaration that came to be 

known as the Morges Manifesto. 

From its origins as a small group of 

committed wildlife enthusiasts, WWF 

has grown into one of the world's 

largest and most respected 

independent conservation 

organizations – supported by 5 million 

people and active in over 100 countries 

on five continents. 
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WWF Vision 

To build a future in  

which people live in 

harmony with nature. 



Photo: © naturepl.com / Edwin Giesbers / WWF 

WWF Mission 

To conserve nature and 

reduce the most pressing 

threats to the diversity of 

life on Earth. 



WWF Network  
Income 
2013 

Figures adjusted for 2013 Euro-US dollar exchange rates 

2% other 

9% earned income 

17% public sector 

6%  

trusts and foundations 

10% corporations 

56% individuals 

$870 Million 



WWF Network  
Expenditures 
2013 

Figures adjusted for 2013 Euro-US dollar exchange rates 

52% program 

6% conservation policy 3% education 

12% awareness 

17% fundraising 

9% administration 

1% traffic 

$817 Million 



Our Priority Places 



Program size in staff numbers 400 300 250 150 100 75 50 25 10 

WWF Network total: 5900 staff 

Europe: 
1856 staff 

Asia and Oceania: 
2122 staff 

Africa: 1005 staff 

Latin America: 409 staff  

WWF Canada: 120 staff 

WWF US: 350 staff 



   Our quest to feed 

a growing global 

    population is 

            having a  

  

                    impact. 
HUGE 



HUGE 

Each year 7.2 BILLION PEOPLE CONSUME 
1.5 TIMES what the Earth’s natural resources can 

continue to provide. 

In short, our planet simply can’t replenish itself fast enough 
to meet expanding human needs. 

Source:  Living Planet Report 2014. WWF in collaboration with Global Footprint Network, Water Footprint Network and ZSL Living Conservation   



2050 

We must FREEZE the footprint of FOOD now! 



A planet under pressure 

Over the next 40 years, we’ll need to produce as much 

food as we have in the last 8,000 years of agriculture. 

Source:  Living Planet Report 2014. WWF in collaboration with Global Footprint Network, Water Footprint Network and ZSL Living Conservation   



A planet under pressure 

By 2025, at least 3.5 billion people will live 

in water-stressed river basins. 

Source:  Living Planet Report 2014. WWF in collaboration with Global Footprint Network, Water Footprint Network and ZSL Living Conservation   



1 
cotton t-shirt 

1 
liter of soda 

1 oz 
slice of cheese 

1 double 

hamburger 

Raw material input 

4 oz 
ginned 

6 T 
sugar 

6 oz 
milk 

8 oz 
beef 

Water to produce 
input 

500 to 2,000 
liters of water 

175-250 
liters of water 

40 
liters of water 

3,000 to 15,000 
liters of water 

Water footprint 

Source: Hoekstra, A.Y., Chapagain, A.K., Aldaya, M.M., Mekonnen, M.M. (2011) The water footprint assessment manual. Setting the global standard. Earthscan, London. 



transport 

production 

wholesale/retail 

red meat 

dairy products 

cereals/carbs 

fruits/vegetables 

chicken/fish/eggs 

other misc. 

beverages 

oils/sweets/ 
condiments 

Total greenhouse gas emissions by supply chain  
tier associated with household food consumption in the U.S. 

Climate impact (metric tons CO₂e/household-yr) 

0 0.5 1.0 1.5 2.0 2.5 

“The Problem of What to Eat” Conservation. Natasha Loder, Elizabeth Finkel, 
Craig Meisner, and Pamela Ronald. July-September 2008 9(3):31  

  

  

  

  

  

  

  

  





Rank of different foods 
by GHG emissions per 
Kg versus per 1,000 
calories 



By 2020, populations of the most ecologically, economically and culturally important species 
are restored and thriving in the wild. 

By 2020, conserve the world’s most important forests to sustain nature’s diversity, benefit 
our climate and support human well-being. 

Freeze the Footprint of Food – Protect the natural resource base while sustainably producing 
enough food to meet the needs of all. 

By 2020, healthy and resilient marine ecosystems support abundant biodiversity, sustainable 
livelihoods and thriving economies. 

Build a climate-resilient and zero-carbon world, powered by renewable energy. 

By 2020, the world’s major river basins have measurably improved the sustainability of their 
freshwater systems in order to maintain nature’s diversity, strengthen climate resiliency and 
support human well-being. 

Food became a key component of the  
WWF Goals for 2020 and beyond 



palm oil cotton biofuels pulp & paper sugarcane 

sawn wood dairy beef soy 

farmed salmon farmed shrimp tropical shrimp whitefish tuna 

low trophic level species 

Food Goal ‒ 15 Key Commodities  



Productivity Waste 

2 focuses Food Goal ‒  
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performance shift 

worse average better 

Shifting the Curve: Reward the best or move the rest? 
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performance shift 
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Shifting the Curve: Reward the best or move the rest? 



Doing Influencing 
• Awareness 

• Consensus 

• Opportunities 

• Knowhow 

Food Goal ‒ Modus operandi 



Working with business, government and communities 
to find and influence the adoption of solutions that 
will improve efficiency in the use of natural resources, 
reduce waste, and eliminate illegality. 

We have to do more with less. 
Much less. 

“Supply risk from unsustainable sourcing can destroy 
reputations, brands, biodiversity, communities and 
generate expensive legal disputes to companies and 
government”. 

How? 



“They stand for more than just a bottom line” 

Some WWF initiatives and partners in animal protein 



YOU can make a 
difference! 
www.worldwildlife.org 

       www.facebook.com/worldwildlifefund 

       twitter.com/world_wildlife 



carlos.saviani@wwfus.org 

THANK YOU! 



What are 

Standards of 

Professional 

Performance? 



Imagine a World 

Where… 
 

All eaters have equitable and 

optimal access to food and water 

now and in the future 

 

All RDNs are experts in 

Sustainable, Resilient, and Healthy 

Food and Water Systems 

 

RDNs are in high demand for 

Sustainable, Resilient, and Healthy  

Food and Water Systems work 

 

 



Why Should RDNs be 

Involved? 

 Growing interest among public, institutions, 

industry 

 RDNs play unique & pivotal role 

 RDNs are being called upon 

 RDNs have opportunity and responsibility 

 RDNs can make a difference! 



What are SOP and SOPPs? 

Tagtow A, Robien K, Bergquist E, Bruening M, Dierks L, Hartman B, Robinson-O’Brien R, Steinitz T, Tahsin B, Underwood T, Wilkins J.  Academy of Nutrition and 

Dietetics: Standards of Professional Performance for Registered Dietitian Nutritionists (Competent, Proficient, and Expert) in Sustainable, Resilient, and Healthy 

Food and Water Systems. J Acad Nutr Diet. 2014: 114(3);475-488.  





What are SOPPS in 

Sustainable, Resilient and 

Healthy Food and Water 

Systems?  
 

 Key resource for all RDNs 

 Can be integrated into all practice areas 

 Six Standards of Performance 

 Specific indicators to apply to practice 

 Describe skill levels 



Standard 2. Competence & 

Accountability 

Tagtow A, Robien K, Bergquist E, Bruening M, Dierks L, Hartman B, Robinson-O’Brien R, Steinitz T, Tahsin B, Underwood T, Wilkins J.  Academy of Nutrition and 

Dietetics: Standards of Professional Performance for Registered Dietitian Nutritionists (Competent, Proficient, and Expert) in Sustainable, Resilient, and Healthy 

Food and Water Systems. J Acad Nutr Diet. 2014: 114(3);475-488.  



How Can I Use the SOPPs? 

 Assist in understanding 

 Evaluate and demonstrate 

current knowledge 

 Identify areas for further 

development 

 Expand practice 

 Foundation for 

accountability 

 Strategic planning 

 Guide continuing 

education 

 Assist educators 

 Create new practice areas 

 Guide future development 

of subject matter 

 Expand positive impacts of 

RDNs 



View recorded webinars at 

www.eatright.org/foundation/

kidseatright 

Q & A 

This document was developed with an educational grant from Elanco. 

http://www.eatright.org/foundation
http://www.eatright.org/foundation
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