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1. ¿Planetary Health Diet?

Flexitarian dietary pattern whose main

objective is to optimise human health without

exceeding planetary limits.(Willet et al., 2019)



2. Context

- Barcelona World Sustainable Food Capital 
2021.

- European UNI-ECO Project



2. Context

During the week of 18-22
October, the faculties of
Biology and Economics offered
an alternative menu in their
cafeteria called:

The Planetary Health Diet.

According to the data obtained, 
more than half of the canteen's 
sales were from the PHD menu.



3. Research Approaches

Research Question

1. What is the level of individuals' satisfaction and acceptance of the PHD

menu?

2. What are the attitudinal and behavioural impacts of this PHD menu?

GENERAL OBJECTIVE

To assess the impact of the introduction of the PHD menu on the

environmental and dietary attitudes and practices of members of the

university community in two faculties.



5. Methodology
Evaluative observational study including mixed methods :

1. Quantitative: Questionnaire survey before and after the intervention.

2. Qualitative : Focus groups before and after intervention.

Items: Satisfaction, acceptance, eating habits (Steptoe et al., 1995), self-perception
of sustainability, Willing to pay(Van Westendorp, 1976).



Phase 1

Implementation 

of PHD menu in 

the Faculty of 

Biology and 

Economics

Initial Questionnaire

+Focus Group

8th June 2021-

Student representatives

From 4th to 17th Oct.

To understand the 

attitudes, behaviour

and habits of the 

university community.

Phase 3Phase 2

PHD Questionnaire

+Focus Group

From 25th Oct. To 6th 
Dec.

Know experience, 
acceptance and 
valuation PHD menu.

9 de Diciembre 2021 
Sociology Master’s
students

4. Study Phases



Sample Quantitative design

Students

TS

AS

Before
Intervention

After 
Intervention

Economics Faculty N=223 N=190

Biology Faculty N=58 N=146



Focus Group Participants Fact Sheet



7
Results



H1. The overall evaluation as well as the evaluation of the 

attributes will be higher for the PHD menu than for the standard 
menu.

Standard Menu PHD Menu

N=113 N=81

M=5.5/10 M=7.7/10

PHD MenuStandard Menu



PHD Menu Standard Menu

N=81 N=120

M=4.64/5 M=2.58/5

H2. The introduction of the PHD menu generates more impact on 

self-perceptions of sustainability than the standard menu.

Talking to friends/family 

about dietary impacts

Acting more favourably

towards the environment

Aware of dietary impact

Feeling good

Habits Modification t=2.01; p=0.05

t=6.15; p=0.00

t=13.34; p=0.00

t=9.24; p=0.00

t=10.98; p=0.00

PHD Menu Standard Menu



H3. Those who tried the DSP menu will be more willing to 

accept the permanent introduction of the menu than those 

who did not try it.

2.4%

16.9%

77.6%

Acceptance of users who did not try the PHD menu 
N=254

No Neutro Sí

2.4%
7.4%

90.1%

Acceptance of users who tried the PHD menu 
N=81

No Neutro Sí



Have not tried it Have tried it

N=81N=254

H4. Those who tried the PHD menu will be willing to pay a 
higher price for the PHD menu than individuals who did 

not try the PHD menu.

Maximum PriceMinimum

Price



7. Focus Group Results



8. Conclusion
Overall and attribute evaluation -except price- more positive of 

the PHD menu compared to the standard menu.

Users who try the PHD menu report more positive personal

impacts than users who consume the standard menu.

Individuals would be willing to support the introduction of the 

PHD menu, especially those who consumed it, but would not be 

willing to take on larger expenses.

.



8. Limitations of the study

(1) Observational design and users who tested 

menu may have been previously motivated.

(2) It was implemented only for one week.
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