











orget the 100 mile diet.
Food fashionistas these
days are embracing a
jewer concept as they

ive to help save the
slanet by environmentally
friendly dining. They want
o know the carbon foot-
orint of the food they con-
Sme.

Websites devoted to all
hings green have been
abuzz about a study released
bhis spring by Carnegie Mellon
niversity researchers
Christopher L. Weber and H. Scott
Marthews. They argue that how food
§produced has a far greater impact on
teenhouse gas (GHG) emissions than how far

has been transported. That leads them to suggest
mericans can reduce their food-related impact on the
fimate by consuming less beef and fewer dairy products.
Their numbers show consuming chicken, fish or veg-
ables one day a week instead of beef and dairy prod-

s would be the same as driving 1,600 fewer kilome-
per year. The buzz about their study has spilled off

e trendy websites and into mainstream media.

The answer to why respected scientists like Weber and
fatthews would even bother with a study on this sub-
goes back 20 years. Dr. James Hansen, a climatolo-
with the National Aeronautics and Space

inistration, made a startling statement before a U.S.
ate hearing: “The greenhouse effect has been detect-
and it is changing our climate now.”

ter two decades of debate, the vast majority of scien-
opinion today sides with him.

Carbon dioxide (CO2), methane, nitrous oxide (N20)
d even water vapour are considered greenhouse gases.
trap some of the sun’s heat on the earth’s surface,
ating a greenhouse effect. Without these gases, scien-

5 explain, the earth would reflect much of the sun’s

it back into space. That would turn our planet into a
it snowball.

Vhile creenhouse gases play a vital role in maintaining

@bitable environment, humanity has contributed too
th of a good thing. The scientific community has

hed a broad consensus that we have been gradually
ining the earth since the industrial revolution some
years ago.

) December 1997, representatives from 160 nations
tred in the Japanese city of Kyoto to develop a plan
iwould curb greenhouse gas emissions and stave off
Bl warming. The Kyoto Protocol set targets for

King GHG emissions. Some major emitters, notably
.S., ignored it, and the debate about taking action
i on. Then Al Gore lost his run for the presidency to

George W. Bush.
After licking his wounds,
Gore became an environ-
mental advocate. His slide
show presentation, “An
Inconvenient Truth,” was
made into an award-win-
ning documentary, viewed
by millions around the
world. His warnings about
melting ice caps, rising
oceans and general environ-
mental Armageddon gripped
the public’s attention.
Gore’s impact reinforced a
trend of businesses embracing
green trends to position their prod-
ucts or services as environmentally
friendly. The dairy industry is no exception.
In the U.S., producer and processor organizations
launched a joint “sustainability initiative.” It encourages
industry innovations and improved environmental per-
formance “to position the industry for future market-
place demands.”

About 30 per cent of U.S. consumers buy products
based on their health and sustainability attributes,
according to the news release announcing the initiative.
Surveys indicate 85 per cent of consumer product com-
panies have sustainability policies in place.

The three dairy organizations involved—National
Milk Producers Federation, Dairy Management Inc. and
International Dairy foods Association—are analysing
milk’s carbon footprint. The industry will use the results
to find ways to increase sustainable practices.

In the United Kingdom, an industry umbrella organiza-
tion, Dairy UK, has launched a program aimed at green-
ing milk from farm to consumer. Targets include a 20 to
30 per cent reduction by 2020 in dairy farm GHG emis-
sions from 1990 levels.

Individual dairy companies and co-operatives are
undertaking similar initiatives. New Zealand’s Fonterra
and Denmark’s Arla have announced plans to measure
their carbon footprints and cut GHG emissions.

In late June, producers from 40 countries gathered in
Edinburgh, Scotland for the First Dairy Summit under
the theme, “The heat is on.” Organized by the
International Dairy Federation and DeLaval, which mar-
kets dairy production equipment worldwide, the event is
totally devoted to global warming.

“Qur aim is to give dairy producers some practical,
hands-on advice on what they can do to reduce environ-
mental impact as part of their daily routines,” says David
Homer, a British dairy farmer and chair of the organiz-
ing committee. “We all have a responsibility when it
comes to these questions, and we can contribute one way

or the other.”
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