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Figure 1.1 The food system.

Adapted from The Impact of COVID-19 on Food Security and Nutrition by the UN
Executive Office of the Secretary-General, ©2020 United Nations. Reprinted with the
permission of the United Nations

Figure 2.1 The vision for a transformed food system
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Figure 9.3 Priority actions to scale viable alternative meat products in all countries
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Figure 19.1 Create, reorient, phase out: The way forward for food-system trans-

formation through research and innovation
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Global overview by item (2018) Product name
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Figure 10.1 A global overview of food loss and waste in raw product equivalent,
and associated greenhouse gas emissions in 2018
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Figure 14.1 How an Open Innovation 2.0 System could look for
innovation in development institutions
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