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TO THE EDITOR:
We have read with interest the article by Bonaccio et al. [1]. The
authors underline how the UNESCO recognition of the
Mediterranean Diet (MD) as a cultural heritage can be an
invitation for each country to rediscover its own eating
traditions and bind food choices to its territory, with notable
advantages not only for people’s health but also for environ-
mental preservation.
With less than ten years left to reach the Sustainable

Development Goals [2], much still must be done to improve the
way we produce and consume food and achieve global
commitments making our food systems able to safeguard our
health and the ecosystem by delivering affordable diets to
everyone, everywhere and at all times [3]. In fact, unhealthy diets
contribute to disability and death worldwide [4, 5], and food
systems account to up to 37% of anthropogenic GHG emissions
and other environmental pressures [6, 7].
As stated in the Bonaccio’s paper, the MD fits today with the

need of moving our dietary habits towards more sustainable food
choices for the present and future generations, with a preference
for seasonal, fresh and minimally processed foods to maximize the
content of protective nutrients and bioactive components in
the diet.
In line with this approach, the Double Health and Climate

Pyramid (DP) (Fig. 1) [8] has been developed as a guideline for
daily food choices that are healthy for humans and more
sustainable for the planet. This simple communication tool is
based on a very comprehensive and detailed examination of
the scientific literature according to a sound and validated
methodology extensively described elsewhere [9]. The key
message is that all foods can be part of a food pattern adequate
to promote human health and contribute to climate mitigation,
provided that their frequency of consumption and serving sizes
are appropriate.
Proposed dietary changes in the DP emphasize plant-based

foods, such as fruit, vegetables, and wholegrains to replace high
glycemic index refined starchy foods and sugar. A variety of
protein sources, mainly legumes and nuts, but also dairy, fish,
poultry, and eggs are also suggested. Fish and poultry are
recommended as the preferential animal-sourced food choices
instead of red and processed meat. As for fat sources, olive oil
as well as other non-tropical vegetable oils represent the most
appropriate option limiting the intake of saturated fatty acids

and trans-fatty acids. The DP illustrates that overall, foods that
should be consumed more frequently for our health are
generally also the ones with a low climate impact [8].
The DP is in line with the features of the MD but, in fact, it

bridges dietary recommendations to many local contexts,
celebrating the richness of their culture and culinary traditions.
In our release, we have developed seven experimental Cultural
Double Pyramids as a first attempt to capture the diversity of
sustainable diets by exploring different geographical areas such as
South Asia, East Asia, Africa, the Mediterranean, the Nordics and
Canada, Latin America, and USA. To develop context-specific
Double Pyramids, food habits of the different regions have been
analyzed and a literature review (grey literature, scientific papers)
has been undertaken to identify the most representative food
items of each gastronomic tradition.
One major outcome of this scientific exercise is that food

groups for which the frequency of consumption should be
increased or reduced—based on the scientific evidence on their
health and global climate impact—can include food items from
different food cultures and habits, making it adaptable to
different local contexts [10]. Therefore, sustainable diets can be
pursued all over the world in a way that is healthy, accessible,
affordable, safe, equitable and culturally acceptable [11]. In fact,
healthy and climate-friendly food choices can be implemented
in any country, combining the recommendations of frequency
of consumption of specific food groups with local gastronomic
traditions and individual preferences. Therefore, the MD
represents an example of a healthy and climate-friendly diet
among the many possible ways of eating across the world, that
emphasizes local food, seasonality, and biodiversity, as pointed
out in Bonaccio’s article.
In conclusion, celebrating diversity can promote a new

approach to the healthiness and sustainability of food choices.
Many traditional dietary patterns around the world already feature
the fundamental ingredients of diets good both for us and for the
planet, and their dishes and recipes can contribute to the
desirability and to the gastronomic appeal of a sustainable way
of eating. This may be extremely important for long lasting
improvements of our dietary behavior, since eating for enjoyment
is an important determinant of any dietary change that is
intended to last.
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Fig. 1 The Double Health and Climate Pyramid illustrates how foods recommended for our health are generally also those with a low
climate impact. Source: Barilla Foundation 2021.
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