From field to fork:
Net zero starts in
our food chain

By Mathew Howe

AS EARTH Day (Apr 22) approaches, more than ever, climate change will
be at every corner we turn. And for good reason. From Instagram to Linke-
din, we’ll be met with a flurry of updates on what individuals and orga-
nisations are doing to help save the world.

While I applaud these efforts, it’s simply not enough. Tackling climate
change isn’t just for the month of April; it needs to be on the agenda year-
round. The ambitious net-zero targets set by governments and organisa-
tions alike are all well and good. Indeed, the public and private sectors
must lead the way in reducing global greenhouse gas emissions, but con-
sumers can absolutely play their part by making environmentally friend-
ly lifestyle choices.

Food and climate change are inextricably linked. Although we must
switch to renewable energy to meet climate targets, this can address only
55 per cent of emissions. To reach net zero, we need to change the way we
make and use things, and that includes taking a good hard look at the
food we eat.

It is estimated that our food chain is responsible for a shocking one-
third of anthropogenic greenhouse gas emissions. When you take a closer
look at how our food ecosystem functions, it's easy to see how broken it’s
become.

Before we flocked to supermarkets, wet markets were the go-to desti-
nation for the weekly food shopping. Sadly, this trend is on a downward
trajectory. A 2018 survey conducted by Singapore's National Environ-
ment Agency found a decreasing penchant for wet markets. Some 39 per
cent of respondents said that they had not visited wet markets in the past
year. In the same survey in 2016 and 2014, the corresponding figures
were 33 per cent and 23 per cent respectively.

Wet markets allow for seasonal and local produce to reach our kitchen
tables instead of food that has travelled miles across the globe.

Now, our supermarket shelves are bursting at the seams with produce
from China, Africa, Europe, and the United States as we chase profit over
quality and the environment. While [ know Singapore has limited space
foragriculture, as consumers we all need to understand and be more con-
scious of the food miles our produce has travelled and the impact that
has.

Furthermore, these globally sourced ingredients require extensive
packaging in single-use plastic, and more often than not, preservatives
and additives to extend their shelf-life. What we receive at the other end
may look the part, but its history tells a different story.

Simply put, choosing foods with fewer food miles helps reduce pollu-
tion and protect our planet.



