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36%

60%

4%

36%

60%

4%

Bar-On, Y.M., Phillips, R. and Milo, R. (2018) ‘The biomass distribution on Earth’, Proceedings of the National Academy of Sciences, 115(25), pp. 
6506–6511. Available at: https://doi.org/10.1073/pnas.1711842115.

https://doi.org/10.1073/pnas.1711842115


Graphic by Tualatin SWCD.



Ecosystems provide
For example
• Pollination
• Nutrient cycling
• Maintain soil condition

Image by Mario Fanciulli from Pixabay

→Biodiversity enables food 
production

 Food production reduces
Biodiversity

https://pixabay.com/users/marri63-41375904/?utm_source=link-attribution&utm_medium=referral&utm_campaign=image&utm_content=8577681
https://pixabay.com/?utm_source=link-attribution&utm_medium=referral&utm_campaign=image&utm_content=8577681


Azote for Stockholm Resilience Centre, based on analysis in Sakschewski and Caesar et al. 2025

Planetary boundaries



The biodiversity impacts of Finnish food 
consumption are directed abroad

Geneidy, S. E.; Ollikainen, L.; Peura, M.; Järvinen, E.; Toivonen, L.; Kotiaho, J. S. Suomalaisten luontojalanjälki. 2025
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Biodiversity footprint

Land use
change

Climate change

Water use Soil acidification

Environmental toxins

Eutrophication

Microplastics

Weaknesses 
Does not consider production method 
Data and assumptions



Biodiversity footprint unit
PDN·year

= Potentially Disappeared Number of 
species

Expresses how many species would be 
expected to go extinct if 1 kg of a product 
were produced every year for 100 years.



The biodiversity footprint of hotel breakfast
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Tropical fruit → Domestic fruit (FIN)
Bacon → Poultry
Margarine → Butter
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Hotel breakfast survey



Questionnaire n=132

• 90 % of the respondents were Finnish
• Age, avg. 47 (min. 20 max. 83)
• High Biospheric values

Purpose of trips in general

Holiday 67 %

Work 18 %

Both equally 15 %

93%
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Diet

omnivore I eat fish but
not meat vegetarian vegan
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0% 5% 10% 15% 20% 25% 30% 35% 40% 45% 50%

En osaa sanoa

En mielelläni

Ehkä, riippuu muutoksista

Kyllä, jos kokemukseni aamupalasta ei kärsi

Kyllä, ilman muuta

Would you be willing to make changes to your hotel breakfast if they 
would promote biodiversity?

Yes, of course

Yes, if the breakfast experience is not 
affected

Maybe, depends on the changes

I would not like to

I can't say



What is important about hotel breakfast?

• Quality over quantity
• Freshness: berries, fruits, bacon
• Local products
• Coffee
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Choose the five most important parts of breakfast.



If products containing red meat were reduced, what 
replacement protein source would interest you 
most?

0% 10% 20% 30% 40% 50% 60%

Plant-based meat substitutes

I don't want to replace

Dairy products

Legumes (e.g. beans, hummus)

Egg-based foods

Chicken or turkey



What kind of change was considered acceptable?

70% found it acceptable to 
add plant-based products to 
breakfast

+

60% found it acceptable to replace red 
meat with white meat

90% of the population agrees that tropical fruits 
should be replaced with foreign berries and fruits

20% found it acceptable to replace red 
meat with plant-based proteins



How to reduce the environmental footprint of 
breakfast?
1. Increasing domestic content

2. Choose wisely tropically grown products
→Organic /agroforestry

3. Reducing red meat
→ Replacing partially/completely



Pictures from workshops where sustainable 
breakfast concepts suitable for the archipelago 
theme were designed and cooked.
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Get inspired.


