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Statement of research question

What is consumers’ knowledge about the factors they consider for a sustainable diet.

Introduction

The current food system and inversely modern diets are intensifying sustainability challenges globally (WHO,2019). The environmental impacts of current diets affect air and water quality, water availability, soil health, biodiversity loss and disappearing landscapes variations (Rippin et al., 2021).  The production of food is the largest cause of global environmental change, responsible for up to 30% of greenhouse gas emissions (GHGE) (Willett et al., 2019). In food production it has been estimated that up to 57% of GHGE are a result of animal-based foods and 29% from plant-based foods (Xu et al., 2021). It is not only the cultivating of food that impacts GHGE but the supply chain incorporating the transportation, storage and packaging requiring much of the energy use (Shukla et al., 2019).  

There is increasing acknowledgement that rigorous international policy is required to curb the upward trajectory of global warming and reduce GHGE, which are a result of human activities (IPCC, 2023). The UN has stated that “the world must transform its energy, industry, transport, food, agriculture and forestry systems to ensure that we can limit global temperature rise to well below 2°C, maybe even 1.5°C” (UN, 2023). 

Presented with these overwhelming and alarming statistics the interpretation of what a sustainable diet is, is additionally multifaceted and open to misunderstanding. Although studies suggest that populations are somewhat aware (56%) that food production impacts on climate change, less than 20% knew how to change their diet to be more sustainable (UK GOV, 2011). A 2022 UK survey of over 6000 people responded that less than half (48%) believing they knew what a sustainable diet consisted of, but only 16% reported what “is or isn’t” sustainable however 71% could identify at least one barrier to stop them from changing to a sustainable diet (FSA, 2022). 

Discounting energy requirements and hunger, understanding the food choice of individuals is difficult to define which can be influenced by socio-demographic (Schliemann et al., 2019); a range of psychological determinants (Koster, 2009); environmental and/or social norms (Nicklaus, 2023); and the availability, or appearance of food and how it is sold to us (Ensaff, 2021). Added to this complexity of defining a sustainable diet along with understanding what is a sustainable diet is additionally challenging (MacDiarmid, 2013). Perspectives on food choice motives can provide beneficial insights of food choices of individuals, as demonstrated by Steptoe et al., (1995); Sun Y, (2008); Heitor et al., (2015) to name but a few. Food choice can indicate consumers’ motives or reasons for choosing food or consuming food (Pollard, Steptoe and Wardle, 1998) whereas external factors (retail environment or product packaging) tease or pluck on consumers’ willingness to purchase a product (Castro et al., 2018). Furthermore, the understanding of consumers food choice motives has provided valuable perspectives of sustainable food consumption (Verain, Dagevos and Antonides, 2015). 
The primary FCQ by Steptoe et al., (1995) lacked the dimensions to explore sustainability motives, with ‘ethical concern’ not given the weighty impact of other dimensions. An added dimension ‘environmental concern’ by (Lindeman and Väänänen, 2000) was incorporated to cover sustainability alongside ‘animal welfare’ as subscales of general sustainability. While these motives can confirm sustainable food choices other motives could be viewed as a hurdle, such as availability or cost. Furthermore, why individuals decide to consume the food they do may conflict with sustainability motives, Izmirli and Phillips (2011) found that some vegans avoided meat for health reasons rather than environmental reasons.  These differences highlight the importance of studying the sustainability motives of individuals whereby the most recent FCQ developed by Verain, Dagevos and Antonides (2015) to be utilised. 
Faced with the balance of consuming a healthy diet whilst respecting the environmental impacts presents consumers with overwhelming conundrum.  Understanding consumers knowledge of sustainability, along with willingness to change and why we choose the foods we do, could improve guidance to consumers to achieve more sustainable healthy diets.

Aims 

Food sustainability has many facets, put simply it is about respect for the environment, animals, and humans. The aim of this survey is to determine sustainable food behaviours of adults by assessing peoples’ understanding and knowledge of food sustainability; willingness to change; and general food choice motives. The objective is by incorporating validated scales and replicating measures from previous studies to identify determinates of sustainable food behaviours. 

The questionnaire will consist of four sections: peoples understanding of food sustainability, people's behaviour towards food sustainability; where does food sustainability compare with other food choice motives, and demographics. 

The end goal following measuring the data is to offer conclusions of the differing demographic perspectives which could potentially benefit strategies in steering or improving more sustainable diets.

Methods
 
The proposed quantitative study is seeking to recruit a minimum of 50 adults above the age of 18 years old. The questionnaire will be anonymous, participation is voluntary and informed consent will be authorised by agreeing to a consent statement prior to completing the questionnaire. The questionnaire will be created and operated on ‘Microsoft Forms’ which is a proven software resource. Participants will be recruited through social media, electronic mail and word of mouth to complete an online questionnaire, with the caveat that the author may pivot to paper-based questionnaire to gain data from persons with limited online access.





The questionnaire consists of the following sections: 
A) Understanding  
· What is the objective knowledge of food sustainability? 
B) Behaviour  
· Sustainable food intake? 
· Openness to different types of products to replace food? 
C) Intentions  
· Sustainable Food Choice Motives (SUS-FCQ)
D)	Demographics 

The proposed study will incorporate a condensed questionnaire created by Verain et al., (2021), who developed a thorough investigation into understanding the sustainability motives of consumers for selecting their food. To anticipate and reduce questionnaire fatigue along with increasing response and completion rate the questionnaire was reduced from 500+ questions to 108 questions.  A core component of the study utilises an updated Food Choice Questionnaire (FCQ), originally created by Steptoe et al., (1995), which covers more aspects of food sustainability (Lindeman and Väänänen, 2000; Verain, 2015).
The advantages being that the questions are set, easy to understand, relatively quick to complete, comparable to similar studies, rigorous and easy to replicate (Slattery et al., 2011; Jones et al., 2008).  Full questionnaire can be viewed in appendix 1.


Measures

Firstly, to seek out people’s objective knowledge of food sustainability participants will be asked to answer ‘true’ or ‘false’ to 16 statements about food sustainability.

Secondly to capture people’s behaviour in relation to food sustainability participants will be asked about their weekly sustainable food intake and their openness to try alternative protein sources or meat alternatives. First section asks participants to choose from 21 statements over how many days of the week they consume certain foods as a main meal. Second section asks participants 16 questions “if they were to eat less meat what alternatives would they consider” from a list of 16 questions and to rate them on a seven-point scale from ‘not at all to ‘a lot’. 

Verain et al., (2021) compiled a reconstructed questionnaire that fused the original FCQ along with considered sustainability motives which cascaded into 13 dimensions (motives). 
The SUS-FCQ contains 43 items representing healthy and non- healthy food descriptions to animal welfare and environmental welfare that motivate people to make general food choices. Participants are charged to rate the importance of each FCQ item for their food choices ‘‘on a typical day’’ on a unipolar 7-point scale (1 = ‘‘not at all important’’, 2 = ‘‘little important’’, 3 = ‘‘moderately important’’, and 7 = ‘‘very important’’). The SUS-FCQ involves 13 motivational factors, each containing three to five items: 1. ‘‘health’’, 2. ‘‘mood’’, 3. ‘‘convenience’’, 4. ‘‘sensory appeal’’, 5. ‘‘natural content’’, 6. ‘‘price’’, 7. ‘‘weight control’’, 8. ‘‘familiarity’’, 9. ‘‘ethical concern’’, 10. “animal welfare”, 11. “environmental welfare”, 12. “local & seasonal”, 13. “miscellaneous”.  

The final section seeks socio-demographic information from participants; such as age, gender, education, income, employment status, family status, along with weight and height to ascertain Body Mass Index (BMI). 


Data Analysis
An online questionnaire will be created on Microsoft Forms (2016) which will collect responses (see appendix 1), which collates the data onto Microsoft Excel (2018). This data will be cleaned and organised for analysis through SPSS (IBM, 2022). Descriptive statistics will be analysed to ascertain the mean and standard deviation of what are the underlying determinants of food sustainability. Additionally, one-way and two-way ANOVA tests will be completed to analyse the differences between groups of people, age and BMI. The results should provide valuable insights into the relationships of the food choice motives when compared alongside socio-demographic data.

Conclusion
Faced with the current scientific recommendations that globally, populations must change the choice of foods to negate the upward trajectory of GHGE which are known causes of climate change. The hope is to recognise the causal relationships of what individuals/consumers know about a sustainable diet, how their food affects our environment along by examining food choice, and willingness to change. This information is essential to developing actions that can improve the food choice of individuals to consume sustainable healthy diets. 

Word Count 1518










RESEARCH TIMETABLE
[image: A paper with text on it

Description automatically generated]







APPENDIX 1
Online Link to Questionnaire: 
https://forms.office.com/Pages/ResponsePage.aspx?id=-REPTm4EBUWcuNshUjEeIYBrlC7MkLNLmoiZui3yIdNUMkNIR1NaTDQ2U1RNQjZGTzE1SkwyVkJTVy4u
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Questionnaire (pg2)
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Questionnaire (pg3)
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Questionnaire (pg4)
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