Conference on

Healthy, Safe and Sustainable
Foods of the Future

13 October



=)
—
—

i

“Healthy and Safe and Sustainable — OH MY~

Quantification for Action

Research group for Risk Benefit Assessment, DTU National Food Institute



In order to make Sustainable Healthy Diets available, accessible, affordable, safe and desirable,
food system changes are needed and could be guided by the following actions:
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https://www.who.int/publications/i/item/9789241516648
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Risk Benefit Assessment of Food: scientific reports
Food Safety vs Nutritional Needs and Benefits
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DTU Personalized nutrition/Precision public health
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British Journal of Nutrition (2018), 120, 946-957 doi:10.1017/80007114518002131
© The Authors 2018

Impact on public health of dietary recommendations

European Journal of Nutrition (2021) 60:3107-3118 H 3 H H .
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Food and Chemical Toxicology
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with fish in a Danish diet
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l Investigating the risk-benefit balance of substituting red and processed meat |

Digitalization and knowledge translation
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Fortification Level of Foods in Denmark—A Pilot Study
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https://universe.growbot.dk/home
https://altomkost.dk/raad-og-anbefalinger/de-officielle-kostraad-godt-for-sundhed-og-klima/

Conference on

Healthy, Safe and Sustainable
Foods of the Future

13 October



	Slide Number 1
	Quantification for Action��Research group for Risk Benefit Assessment, DTU National Food Institute
	Slide Number 3
	Slide Number 4
	Slide Number 5
	Slide Number 6

