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BEUC: who we are and what we do 

• The European Consumer 

Organisation 

 

• A network of 45 independent 

national consumer organisations 

from 32 European countries. 

 

• We defend the interests of 

consumers in EU policy-making 

and coordinate our members’ 

actions to enforce consumer rights. 



What drives consumers’ food choices? 

Source: Special Eurobarometer on Food Safety, June 2019 
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Consumers and the food system challenges 

• Many consumers are unaware of the scale of the 
challenges the food system faces. 
 

• If told about the problems, they are concerned and want 
more information about how food is produced and how 
they can access sustainable and healthier choices. 
 

• Preference for solutions that are low-tech, natural or 
focused on behaviour change. 
 

• Novel technologies/production processes not rejected 
out of hand, but need for independent oversight to 
ensure they are safe, worthwhile and that there are no 
low-tech alternatives.  

Source: Which? and UK 

Government Office for Science 

(2015), “Public Dialogue on food 

system challenges and possible 

solutions” 

http://www.which.co.uk/documents/pdf/food-system-challenges---public-dialogue-on-food-system-challenges-and-possible-solutions-445299.pdf
http://www.which.co.uk/documents/pdf/food-system-challenges---public-dialogue-on-food-system-challenges-and-possible-solutions-445299.pdf
http://www.which.co.uk/documents/pdf/food-system-challenges---public-dialogue-on-food-system-challenges-and-possible-solutions-445299.pdf


Consumers and the food system challenges 
(cont’d) 

Acceptability of various approaches to consumers 



The sustainable food choice is not the easy 
one 

• Lack of clear, independent advice on what constitutes a 

healthy and sustainable diet (e.g. contribution of animal 

products?) 

 

• Limited availability 

 

• Higher prices (real or perceived) 

 

• Unclear information 
- Too many labels 

- Can issues be combined into a single composite label 

(“sustainability score”) vs. series of individual elements of 

sustainability? 

 

• Trade-offs 



Potential trade-offs: the case of 
meat analogues 

• Cultured meat: climate friend or foe? 
 Climate-impact of cultured meat may depend on what 

level of sustainable and decarbonized energy can be 

achieved, as well as the energy-efficiency of future cell 

culture processes, study found. 

 

• A veggie burger with or without GMOs? 
 Various companies have different policies towards 

sourcing GM ingredients  (could it potentially turn some 

consumers off?) 

 

• Natural/traditional vs. high-tech/’ultra-processed’ 



How well do plant-based meat alternatives score in 
consumer groups’ tests? 

• Test (2017) by Consumentenbond found good nutritional 

quality and taste of plant-based meat substitutes overall: 
 

 Vegetarian burgers (especially soy-based) often contained as 

much protein and iron as meat 

 Significantly improved taste and salt content 

 

• Test (2018) by UFC – Que Choisir gave more contrasted 

results: 
 

 Many products had insufficient protein (incl. protein quality) and 

Vit B12 contents 

 Good source of fibre (while meat contains none) 

 Note of caution regarding isoflavone content 

 

 

 

 

 



What’s in a name? 



Innovation and the future of food 

• Everyone agrees on the need to change what we eat and how it is 
produced … but not on the how. 

 

• Innovation (under its multiple forms, not just technological) can play a key 
role in tackling the food system challenges but  

 It must not come with unacceptable risks  

 Consumers’ attitudes and perceptions must be acknowledged to guide the 
development of products/solutions with greater consumer utility and acceptability 
to promote uptake. 

 

• Consumers (and consumer organisations) must be part of the 
debate on the future of food. 

 



      

         

      

         

Thank you for your attention 

food@beuc.eu 

www.beuc.eu 

@beuc 

This presentation is part of an activity which has received funding under an operating grant  from the European Union’s Consumer 

Programme (2014-2020). 


