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ABSTRACT
This study examined sustainable food consumption as correlates of civil servant
healthy living in Ekiti State. Seven (7) research questions were raised while five null

hypotheses were formulated and tested at 0.05 level of significance.

The correlational survey research design was employed for this study. The population
for the study comprised of 3,592,000 civil servants in Ekiti State. A sample size of 399 civil
servant from the three senatorial districts in Ekiti State were selected to participates in the
study, using a multistage sampling technique. The questionnaire titled “Sustainable food
consumption and Healthy Living among Civil Servant Questionnaire” (SEHLCSQ) was
developed to elicit information from the respondents. The instrument contained 45 items
with a 4- point rating scale made up of four response options of Strongly Agree (SA)=(4),
Agree (A)=(3), Disagree (D)=(2) and Strongly Disagree (SD)=(1). The instrument was
subjected to content and face validity by the researcher’s supervisor and one expert in the
department of Vocational and Technical Education and an expert in Psychometrics. A
reliability of 0.79 was obtained meaning instrument was high in terms of internal consistency.
The researcher directly administered SEHLCSQ to the respondents with the aid of six
research assistants. The data collected were analyzed using mean, standard deviation, and
independent samples t-test. The null hypothesis 1 was tested using Pearson’s Product-
Moment Correlation (PPMC), the null hypotheses 2—4 was tested using independent t-test

statistics, while null hypothesis 5 was tested using one-way Analysis of Variance (ANOVA).

The major findings were that the extent of sustainable food consumption among civil
servants in Ekiti State is high, the extent of healthy living among civil servants in Ekiti State
is high, and all the components of sustainable food consumption are positively, moderately
and significantly correlated to all the components of health living among the civil servants in
Ekiti State. The study concludes that sustainable food consumption is a correlate of health

xiii



living among civil servants in Ekiti State across all components. The study recommends that
civil servants in Ekiti State especially within the ages of 18-35 should engage in a more
sustainable way of eating by choosing locally sourced foods, minimize the use plastic and

adopt the use of leaves in packaging foods.
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CHAPTER ONE
INTRODUCTION
Background to the Study

Sustainable food consumption has emerged, in recent times, as a popular approach to
reducing environmental impact and improving health. This trend is particularly relevant to
the lifestyle of civil servants. The lifestyle of civil servants in Nigeria is a matter of growing
concern among scholars. Civil servants are regarded as the elites in the society and tend to
enjoy a sense of job security that is relatively guaranteed for workers in private
establishments and entrepreneurs. Civil servants work under the guidance and supervision of
political leaders and elected officials to ensure the effective implementation of government
programs and initiatives, with a high expectation of professionalism, dedication, and
commitment to public service (Longley 2023). Efforts towards meeting these lofty
expectations tends to make them susceptible to routines and habits that may not be healthfully
rewarding. One of the aspects of life where the contingencies of civil service take its toll on

civil servants is their food consumption pattern.

Civil servants play a crucial role in upholding the functionality of society, the civil
service is regarded as an essential workforce that plays a pivotal role in sustaining societal
operations serving as the backbone of public service, civil servants are tasked with executing
policies, programs, and services that profoundly influence citizens' welfare, however, their
personal health and wellness often go unnoticed, resulting in diminished productivity,
heightened absenteeism, and increased high cost of healthcare services . However
unfavorable eating habits and the absence of sustainable dietary practices significantly
contribute to this predicament, amplifying the likelihood of chronic ailments, mental health

issues, and diminished job satisfaction, recent studies revealed that civil servants have a



worrisome food consumption pattern. The study of lhensekhien and Omosanyin (2024)
reported that civil servants in Ekiti State consume fats and oils, fruits and vegetables, cereals,
and meat at least once a day, while they consume dairy products, legumes, and sugar about
three times per week averagely eat only two adequate meals per day and skip lunch. They
were also found out to consume carbonated drinks and snacks between meals, though they
averagely do not smoke, drink alcohol. A study conducted by Akinmoladun, Oluyede, Femi,
Olaitan and Nesamvuni (2021) revealed that civil servants engage in terrible eating habit as
they always and usually eat outside the home. Abdulaleem, Fakayode and Adio (2023)
reported that non-payment of salaries affected food consumption of civil servant in Ekiti
State, which can cause malnutrition, frequent sickness, depression and deteriorated health. An
earlier study conducted by Udonwa, Iyam and Inah (2015) highlighted that while civil
servants have the opportunity to make better food choice because of their purported exposure,
they sometimes practice stress-related eating habits because of the high-pressure nature of
their work. In other words, the quantity and quality of food they consumed are affected by
factors such as time constraints, availability of pre-packed office lunches, health-conscious
choices, budget considerations, need to socialize over meals, and cultural diversity in the
workplace. These seemingly adopted lifestyle necessitate the need to explore more

sustainable ways of eating among civil servants.

Sustainable food consumption involves consuming diets with low environmental
impacts, which contribute to food and nutrition security and to healthy life for present and
future generations (Harvard School of Public Health, 2023). Sustainable food consumption
refers to consuming food items that promote every aspect of people’s health, with low
adverse impact on the environment, are affordable and equitably accessible, and are culturally
acceptable (Biesbroek, Kok, Tufford, Bloem, Darmon, Drewnowski, Veer (2023). By this

definition, sustainable food consumption has about four components, namely, concern over



the health, environmental, economic, and sociocultural impacts of food consumed, as
outlined by the Food and Agriculture Organisation (FAO) and World Health Organization
(WHO) (2019). The health aspect of sustainable food consumption involves consuming
nutritious foods that are minimally processed, balanced across food groups, primarily plant-
based and moderately supplemented by animal-based foods, as well as safe and clean water
(Fanzo, Drewnowski, Blumberg, Miller, Kraemer, & Kennedy (2020). The environmental
aspect of sustainable food consumption involves eating foods that are eco-friendly, produced
with minimal use of antibiotic and plastic use, avoiding the use of fertilizers, greenhouse gas

emissions and all forms of pollution within established global targets.

The Economic aspect of sustainable food consumption involved consuming food
items that are affordable within the purchasing power of a given population. By implication,
when people consumed foods without straining their present and future economic potentials,
they are eating sustainably. The sociocultural aspect involves consuming foods that are safe
for socialisation, equally distributed, culturally acceptable, accessible, and locally-sourced.
This aspect of sustainable food consumption leverages on people’s regional food knowledge,
because food has contextual implications for the healthiness and overall lifestyle of a group
of people, both on personal and collective bases. It is arguable that the food consumption
pattern of civil servants in Nigeria violate these four aspects of sustainable food consumption,

and this may have significant implication for how healthy their lives are.

Healthy living is the perpetual condition of all-round well-being in terms of a person’s
physical, social, mental, emotional, and spiritual state. The European Food Information
Council (EUFIC) (2023) explained that healthy living involves having the opportunity,
capability and motivation to act in a way that positively affects your physical and mental

well-being. D’Moore (2019) explained that optimal health can only be obtained through the



synergistic interaction of the body and mind. In order words. Health is a state of complete
physical, mental and social well-being and not merely the absence of disease or infirmity.
(WHO 1948), though the definition of health has often been limited to bodily wholeness, and
sometimes extended to mental soundness, there are overwhelming evidences in literature that
the true definition of good health encompasses the wellness of the physical, psychological,
and social parts of any human. In specific terms, physical health includes a person’s
wellbeing in sensation, energy, physical strength, body functioning, physiological responses
and pathological state; while the psychological health includes soundness of cognition,
perception, mood, affection, problem-solving ability, memory, willpower, and decision
making. Social health is the aspect of well-being that stems from connection and community,
such as having close bonds with family and friends, enjoying a sense of belonging to groups,
and feeling supported, valued, and loved. Healthy living, therefore, involves the synergy of
these three aspects, and there may be a relationship between such a synergy and the
observance of the aspects of sustainable food consumption., and this may be true among civil

servants.

Eating sustainably may be correlated with healthy living within any population,
especially among civil servants. One of the biggest aspirations of the people in the modern
societies is maintaining a healthy life. This is the goal of the many people around the world,
doctors, and dieticians offers various ways to attain and maintain it. The key to a healthy life,
for many, is about raising life quality, a healthy diet, exercise and healthy mental life.
Nutrition refers to the processes involved in taking in, assimilating and utilizing nutrients in
food for growth, energy, and maintenance (Ihensekhien & Salami, 2016). Good nutrition is
usually regarded as varied and diverse sources of nutrients in proportional amounts without
overeating. Eating a varied, well-balanced diet means eating a variety of foods from each of

the different food groups daily. It also includes eating breakfast daily, choosing meals and



snacks wisely, drinking enough water and other fluids and maintaining a healthy weight. The
quality of the food one consumes and the amount of it are also very important. As many
would suggest, eating a wide variety of healthy and sustainable foods promotes good health
and helps to protect against chronic disease (U.S. Department of Agriculture, 2015). This
suggests the relationship between sustainable food consumption and physical health of

individuals. However, the association may transcend to the other two aspects of human health.

According to Zanatta, Mari, Adorni, Labra, Matacena, Zenga and D’Addario (2022)
reported that psychological aspect of health is associated with lower levels of anxiety,
depression, stress symptomatology and higher perceived subjective well-being with healthier-
sustainable food consumption behaviors. The study of Rossa-Roccor, Richardson, Murphy
and Gadermann (2021) reveals a significant positive association between the junk food
component and depression as well as anxiety. Mazhari, Mazhari and Hakimzadeh (2023) also
posited that one of the main ways of reforming the society, creating a trend and reviving
human nature is the health of the food process from the farm to the table (farm, transportation,
product processing, cooking, while eating). These reported forms of relationship between
sustainable food consumption and healthy living may apply to every group of people, though
there remains a gap in knowledge as to the existence of such relationship among civil

servants.

Sociodemographic characteristics of civil servants may influence the relationship
between their sustainable food consumption practices and the healthiness of their living.
Some of those characteristics that are considered in this study include age, gender, location
and socio-economic status. Age refers to the length of time that a person has lived or a thing
has existed. It is often measured in years, and it serves as a fundamental concept in various

contexts, including biology, sociology, and law. In the context of human development, age is



typically categorized into different stages, such as infancy, childhood, adolescence, adulthood,
and old age. Biologically, age is often associated with the number of years an organism has
been alive, and it can be indicative of the various life stages and changes that occur over time.
In social contexts, age can influence societal expectations, roles, and responsibilities. Legal
systems may also use age as a criterion for determining eligibility for certain rights,
responsibilities, and privileges, such as voting, driving, or drinking alcohol. Age has been
reported to significantly influence food choices, such that older people are more likely to
make healthier food choices. They tend to accept foods with nutritional claims in their diet,
and to rely only on the ingredients list, which is linked to "specific nutrients" (Nyamragchaa,
Kelly, McMahon & Yeatman, 2020). The younger people, on the other hand, tend to pay
attention to both specific nutrients and the ingredients list of food labels. This study was
concerned with two age groups, early adulthood which comprises civil servants between 18
and 39 years of age, and middle age which comprises civil servants between 40 and 60 years
of age. Gender as sociodemographic characteristics of civil servants may also influence the
relationship between their sustainable food consumption practices and the healthiness of their

living,

Gender refers to the social, cultural, and behavioral attributes, roles, and expectations
associated with being male or female. It distinct from biological sex, which is based on the
physical and physiological characteristics such as reproductive systems, chromosomes, and
hormones. Gender identity is a deeply-held sense of being male, female, or another gender,
and may or may not align with the sex assigned at birth (Earp, 2020). Eating behavior self-
efficacy is said to have a significantly decreasing moderating effect on gender differences in
the adoption of a healthy diet as gender plays an important role in the adoption of a healthy
diet. The gender differences between male and female in the adoption of a healthy diet were

greatest in the lowest levels of food behavior self-efficacy, even after the adjustment for other



factors that might explain the gender-related variability in the adoption of a healthy diet in
their food choice. This study was concerned with two genders only male and female.
Geographical location of gender can influence the relationship between sustainable food

consumption and healthy living.

Location refers to the specific position or existence of a particular point or object. In
geography, the term, “location” hold significance and is generally regarded as more exact
than the term “place”. On the other hand, a locality pertains to a human settlement,
encompassing cities, towns, villages or even archaeological sites. There seems to be some
amount of difference in the consumption pattern of people in rural and urban areas, and this
may have a bearing on the relationship between sustainable food consumption and healthy
living among civil servants (Akinbode & Akinyemi, 2019). Rural areas often have limited
access to processed foods and therefore rely more on sustainable homemade meals than those
in urban area. Therefore, consumption pattern of people in rural and urban area may be

influenced by their income level.

Income level provides a way to understand the social and economic inequalities that
exist in a given population. The income level and purchasing power of civil servants may also
influence the relationship between their sustainable food consumption practices and healthy
living. The study of Biesalski (2016) reported that economic factors such as income level,
availability of resources, and access to markets, influence the types of food consumed, meal
planning, and cooking practices. In this study, three income levels were considered — low,
middle and high. Following the report of National Bureau of Statistics (2019) that ability to
earn/spend $1 per day is the benchmark for poverty, individuals who make below or about
N420,000 per annum (about N1000 per day —less than $1) are regarded as having low-income

level; those which income greater than N421,000 but less or equal to N1,000,000 per annum



(averagely N3,000, about $3 per day) are regarded as having middle-income level, while
those with income above N1,000,000 per annum (averagely N2,500, about $ 3 per day) are

regarded as having high-income level.

There have been several studies conducted to assess the relationship between
sustainable food consumption and healthy living. However, to the researcher’s best
knowledge, there seems to be paucity of literature on studies determining the relationship
between sustainable food consumption and healthy living among civil servants. Hence, this
study investigated sustainable food consumption as correlate of civil servant healthy living in

Ekiti State.

Statement of the Problem

Civil servants who are responsible for implementing policies and programs that
promote health often neglect their own health and wellbeing with unsustainable food
consumption practices contributing to increased risk of chronic diseases, reduced work
performance and job satisfaction. However, the researcher has observed that the nature of
civil servant job combined with limited access to healthy and sustainable food options poses
threat to their health. Physically, there are instances of chronic diseases such as emaciation,
obesity, osteoporosis, distorted bone, diabetes, migraine among others. Psychologically,
many civil servants have been observed to be anxious about insufficient finances and family
crisis, and many times some may get depressed. The researcher opines that these forms of
unhealthiness may be associated with the observed prevalent unsustainable food consumption
practices among civil servants in the state. For instance, the basic diet of Ekiti people is made
up of starchy staple foods such as pounded yam, and they often are not balanced with the
nutrients needed for optimal health. In the same vein, the diets are observed not to be

sustainable in terms of impacts of food consumption on the environment, economic situation



and sociocultural realities around the civil servants. If these situations are not addressed, it
may lead to increased risk of certain types of cancer, digestive problem, elevated level of
cholesterol, depression, anxiety, inflammation, reduced quality of life, cardiovascular
diseases, type 2 diabetes, fatigue, vitamins and minerals deficiency, weakened immune
system, impaired cognitive function and so on. Therefore, this study assessed the relationship

between sustainable food consumption and healthy living among civil servants in Ekiti State.

Purpose of the Study

The main purpose of the study is to investigate the relationship between sustainable
food consumption and healthy living among civil servants in Ekiti State. Specifically, the

study determined:

1. the prevalent dietary pattern among civil servants in Ekiti State,

2. the extent of sustainable food consumption among civil servants in Ekiti State, based
on the health, environmental, economic and sociocultural impacts on such eating,

3. the extent of healthy living of civil servants in Ekiti State in terms of their physical,
psychological and social health,

4. the relationship between sustainable food consumption and healthy living of civil
servants in Ekiti State,

5. the difference in the relationship between sustainable food consumption and healthy
living of civil servants in Ekiti State based on gender,

6. the difference in the relationship between sustainable food consumption and healthy
living of civil servants in Ekiti State based on location, and

7. the difference in the relationship between sustainable food consumption and healthy

living of civil servants in Ekiti State based on income level.

Research Questions



The following research questions were raised to guide the study.

1. What is the prevalent dietary pattern of civil servants in Ekiti State

2. What is the extent of sustainable food consumption among civil servants in Ekiti State,
based on the health, environmental, economic and sociocultural impacts on such eating?

3. What is the extent of healthy living of civil servants in Ekiti State in terms of their
physical, psychological and social health?

4. What is the relationship between sustainable food consumption and healthy living of civil
servants in Ekiti State?

5. What is the difference in the relationship between sustainable food consumption and
healthy living of civil servants in Ekiti State based on gender?

6. What is the difference in the relationship between sustainable food consumption and
healthy living of civil servants in Ekiti State based on location?

7. What is the difference in the relationship between sustainable food consumption and

healthy living of civil servants in Ekiti State based on income level?

Research Hypotheses

Research Questions 4 — 7 were hypothesized and were tested at 0.05 level of significance.

1. There is no significant relationship between sustainable food consumption and healthy
living of civil servants in Ekiti State.

2. There is no significant difference in the relationship between sustainable food
consumption and healthy living of civil servants in Ekiti State based on age.

3. There is no significant difference in the relationship between sustainable food
consumption and healthy living of civil servants in Ekiti State based on gender.

4. There is no significant difference in the relationship between sustainable food

consumption and healthy living of civil servants in Ekiti State based on location.
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5. There is no significant difference in the relationship between sustainable food

consumption and healthy living of civil servants in Ekiti State based on income level.

Significance of the Study

The findings of this study when published in a reputable academic journal, books,
presented in conferences, the findings of this study would be beneficial to civil servants, meal
planners, home economists, food-processing companies, Food Regulatory Agencies,

Government at all levels and future researchers.

The findings of this study will be of immense benefit to civil servants in Ekiti State,
as it will provide basis for understanding the essence of sustainable food consumption habit
with respect to ensuring their heathy living. The study will help them in adopting proper way
in improving their overall health and wellbeing, reducing the risk of chronic diseases,

improve food safety and ensure proper nutrition in their respective families.

Home Economists will find the information provided by this study useful as insights
into the extent to which the eating habits of civil servants are sustainable, and the relationship
that has with the healthiness of their living. This will enable practitioners in Home
Economics to design and deliver community nutrition education programmes that are

targeted at civil servants.

Meal planners will find the information provided by this study useful as it will give
them an insight on how to create meal plans that contribute to overall health and well-being,

considering factors like heart health, weight management, and disease prevention.

Food-processing companies will find the information provided by this study useful as
it will give an insight on the negative effect of unsustainable methods of processing food such

as the use of artificial addictives, burning of fossil fuel, use of plastic and so on.

11



Food Regulatory Agencies in Nigeria will benefit from the research work as it will
give them a technical aid in formulating policies that will ensure healthy nutrition and protect
consumers from food contamination due to unhygienic way of handling food by the

producers and middlemen.

Local Food Producers will benefit from this study as it will encourage them to support
local agricultural practices and food systems, boosting the local economy and promoting food

security

Future Generations will benefit from this study as civil servants will set examples of

adopting a culture of sustainable food consumption.

Government at all levels will also benefit from the study, especially the Ministry of
Agriculture and National Orientation Agency as this research work may propel them to work
in synergy with farmers in ensuring availability of healthy food and safety equipment that

could be used in food industry for hygienic purposes in sustainable manners.

Finally, the findings of this study will serve as a contribution to literature for any
researcher who may be interested in investigating the relationship between sustainable food
consumption and healthy living. The findings of this study will serve as empirical evidence

for or against such study being conducted.

Scope and Delimitation of the Study

The study covered relationship between sustainable food consumption and healthy
living. The study covered sustainable food consumption, healthy living, relationship between
sustainable food consumption and healthy living, and influence of demographic (age, income,
gender and socio economics status) characteristics on sustainable food consumption and
healthy living. In terms of population, this study was delimited to civil servants in Ado, Ikere,

and Ido/Osi local Govt area of Ekiti State of Nigeria.
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Definition of Terms

The following terms are operationally defined;

e Civil servants: They are elites in the society and tend to enjoy a sense of job security that
is not relatively guaranteed for workers in private establishments and entrepreneurs.

e Eating Habit: This is conscious, collective and repetitive behaviours, which lead people
to select, consume, and use certain foods or diets, in response to social and cultural
influences.

e Eco-friendly: This means environmentally friendly. When it comes to products, that
means everything from production to packaging needs to be considered safe for the
environment.

e Healthy Living: This means maintaining a healthy lifestyle and introducing habits that
improve people’s health such that both physical and mental health are in balance or
functioning well together.

e Nutrition: This is a critical part of health and development. Better nutrition is related to
improved and stronger immune systems, as well as study of nutrient in food, how the
body uses them, and the relationship between diet, health and disease.

e Sustainable: Able to continue over a period of time.

13



CHAPTER TWO
REVIEW OF RELATED LITERATURE

The review of related literature was reviewed under the following sub-headings:

e Theoretical Framework

e Concept of Sustainable Food Consumption

e Concept of Healthy Living

e Concept of Civil Servants

e Relationship between Sustainable Food Consumption and Healthy Living of Civil
Servants

e Influence of Demographic Characteristics on Sustainable food consumption and
Healthy Living

e Review of Related Empirical Studies

e Summary of Literature Reviewed

Theoretical Framework

Sustainability Theory

This study is hinged on the Sustainability Theory put forward by Graham Harlem
Brundtland (1987). The theory emanated from the report submitted by her committee to the
World Commission on Environment and Development held in Norway. Most significantly,
the report defined sustainability as being able to meets the needs of the present without
compromising the ability of future generations to meet their own needs (World Commission
on Environment and Development, WCED, 1987). This definition gave rise to the notion of
sustainable development which was also described in the report, and is the basis for the
formulation of the 17 Sustainable Development Goals (SDGs) of the United Nations.

Subsequently, sustainability theory has been applied in several aspects of scientific and

14



humanistic endeavours, such as the concept of Sustainable Food Systems (SFS) that is closely

related to the present study.

The concept of Sustainable Food Systems provides a robust framework for scientific
inquiry into the intricate connections between sustainable food consumption practices and
overall health and well-being. This theoretical lens integrates ecological (or environmental),
economic, social, and nutritional dimensions, offering a comprehensive understanding of how

food choices influence personal health within the context of broader sustainability goals.

Food and Agriculture Organisation of the United Nations (FAO-UN, 2018) described
the sustainable food system (SFS) as a food system that delivers food security and nutrition
for all in such a way that the economic, social and environmental bases to generate food
security and nutrition for future generations are not compromised. This means that that such
system is profitable throughout (economic sustainability); has broad-based benefits for
society (social sustainability); and has a positive or neutral impact on the natural environment

(environmental sustainability). This is described diagrammatically in Figure 1.

Profits
Jobs/incomes
Tax revenues

Food supply

Inclusive

growth ﬁ

Added value distribution .
(gender, youth, Eco-social Carbon footprint
indigenous people) progress Water footprint
Cultural traditions Water health / Soil health
Nutrition and health Animal and plant health
Workers rights and safety Food loss and waste
Animal welfare Biodiversity
Institutions Toxicity

Figure 1: Sustainability in Food Systems
Source: FAO-UN (2014)
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The concept of sustainable food systems has evolved over several decades, shaped by
environmental, social, and economic concerns. The emergence of environmental movements
in the 1960s and 1970s, including the publication of Rachel Carson's "Silent Spring" in 1962,
raised awareness about the environmental impacts of industrial agriculture. This laid the
groundwork for discussions on more sustainable and ecologically friendly food production.
Afterwards, the organic farming movement gained momentum between the 1970s and 1980s,
driven by concerns about synthetic pesticides and fertilizers. Advocates argued for more
sustainable farming practices, emphasizing the use of natural inputs and ecological balance.
Sequel to this, the term "sustainable agriculture" gained prominence in the 1980s while the
international discussions on global food security and the environmental impact of agriculture
gained traction in the 1990s. The 2000s witnessed a growing focus on the importance of
biodiversity in maintaining resilient food systems. In the 2010s, increasing awareness of
climate change impacts on agriculture led to a renewed emphasis on sustainable practices.
The United Nations Sustainable Development Goals (SDGs) adopted in 2015 included goals
related to food security, sustainable agriculture, and responsible consumption. Most recently,
the integration of various sustainability principles into a comprehensive theory of sustainable
food systems gained prominence in the last decade. This holistic approach considers
ecological, social, and economic factors, recognizing the need for an interconnected and

resilient food system.

According to OpenAl (2024), the key components of the SFS include ecological
sustainability, social dynamics, and nutritional health, as well as a fourth component which is
economy friendliness. Ecological sustainability explains how sustainable food consumption
practicessuch as plant-based diets or locally sourced foods, contribute to reduced
environmental impact, while social dynamics investigates the social aspects of sustainable

food consumption, considering factors such as cultural preferences, community engagement,
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and equity in food access. The component of nutritional health focuses on the nutritional
quality of sustainably sourced and produced foods, while the economy friendliness
component examines the extent to which food items consumed are affordable within the

purchasing power of a given population.

Application of Sustainability Theory in the Present Study

Sustainability theory is applied in this study by exploring the components of
sustainable food systems and their relationship with healthy living of civil servants in Ekiti
State. The present study applied the component of ecological sustainability by exploring the
ecological footprint of different diets through survey of civil servants and the implications it
has for environmental health. In the same vein, how social dimensions influence the adoption
of sustainable food consumption habits and their impact on health as a form of exploring
social dynamics component of SFS theory. This present research may analyze the health
outcomes associated with diverse diets, including the potential benefits of nutrient-dense,
environmentally friendly food choices, and at the same time investigate the way people

consumed foods without straining their present and future economic potentials.

Food and Agriculture Organization of the United Nations (UN-FAO) and World
Health Organization (WHO) (2019) listed the specific applicability of the SFS Theory, as is
intended in the present study. They highlighted the aims of sustainable healthy diets which
are dietary patterns that promote all dimensions of individuals’ health and wellbeing; have
low environmental pressure and impact; are accessible, affordable, safe and equitable; and are
culturally acceptable. The aims are to achieve optimal growth and development of all
individuals and support functioning and physical, mental, and social wellbeing at all life
stages for present and future generations; contribute to preventing all forms of malnutrition

(that is, undernutrition, micronutrient deficiency, overweight and obesity); reduce the risk of
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diet-related NCDs; and support the preservation of biodiversity and planetary health. By
using the term ‘sustainable healthy diets’, the aims advanced by UN-FAO and WHO (2019)
harnessed the constructs of the two major variables in the present study namely sustainable

food consumption and healthy living, making the theory highly suitable.

Critique of Sustainability Theory

Zahedi (2019) highlighted some of the major criticisms posed against sustainability
theory. Some scholars claimed that the theory lacks strong theoretical foundations,
conceptual clarity (such as the precise definition of the needs of the next generation), and
legal enforcement guarantees. However, since the theory became adopted and expanded by
the United Nations (UN), many of these claims no longer hold true. The theory has universal
acceptance and applicability in all the member states of the UN, including Nigeria. Another
criticism was also raised by Vaezzadeh (2014) that sustainability theory is one-dimensional
and disproportionate with the needs of developing countries. This is similar to the claim that
the theory lacks logical justification and moral obligation with regard to ignoring the rights of
today’s generation while emphasizing on the needs of the next generation. These charges of
presumed bias in the theory predates its universal adoption, and there are evidences that the
United Nations is proactive about ensuring equity among every person on earth (United

Nations, 2015).

Sustainability theory is, therefore, relevant for use as a theoretical framework in a
scientific study on the relationship between sustainable food consumption and healthy living
among civil servants in Ekiti State, as it enabled a comprehensive exploration of ecological,
social, and nutritional dimensions. This approach contributes valuable insights to support
healthier individuals and communities while advancing sustainability goals in the food

system.
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Concept of Sustainable Food Consumption

Sustainable food consumption involves consuming food that has a low environmental
impact. It's largely plant-based and can help reduce greenhouse gas emissions, pollution, and
chronic diseases in humans. Sustainable food production won't happen overnight, and much
of the impact comes from systems, not people (Vermeir, Weijters, De Houwer, Geuens, Van,
Desteir & Verbeke 2020). Sustainable food consumption means choosing foods based on the
impact of their production on soil, water consumption, pesticides, land clearing, greenhouse
gasses, and fossil fuel usage. People who try to eat sustainably choose foods that are
produced by farming practices that are the least harmful and the most beneficial to the
environment. Choosing to eat sustainably doesn’t just have an environmental impact. It’s also
widely recognized as more nutritious than a conventional diet (Biesbroek, Kok, Tufford,
Bloem, Darmon, Drewnowski, Fan, Fanzo, Gordon, Hu, Lidhteenméiki, Nnam, Ridoutt,

Rivera, Swinburn, & Veer (2023).

Sustainability is defined by the ability to meet the needs of the present without
compromising the ability of future generations to meet their needs in a way that balances
environmental, economic, and social aspects (Brundtland et a, 1987; UNGA, 2005). The UN
has also outlined a 2030 agenda for sustainable development in their 17 Sustainable
Development Goals (SDGs) that present global goals for a thriving population and planet in

peace and prosperity (UNSDGs, 2015).

Many definitions of sustainable diets have been put forward. According to El Bilali,
Strassner & Hassen, (2021). definition, a sustainable diet is one that “promote(s)

environmental and economic stability through low-impact and affordable, accessible foods,
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while supporting public health through adequate nutrition” in a way that engenders
“sovereignty and preserve(s) tradition involving culturally sensitive and acceptable foods” (El
Bilali, ef al 2021)). For this thesis, the definition complied by the UN FAO and Biodiversity
International were used. They define sustainable diets as “those diets with low environmental
impacts which contribute to food and nutrition security and to healthy life for present and
future generations. Sustainable diets are protective and respectful of biodiversity and
ecosystems, culturally acceptable, accessible, economically fair and affordable; nutritionally
adequate, safe and healthy; while optimizing natural and human resources” (Rastogi, Mayuri,

Akansha, Rikhari, Aditi, Shaida, Bushra, Islam & Zoobiya. (2023).

Though early recommendations to include sustainability in nutrition guidelines had
been made in the mid-1980s, according to Gussow (1999) there had been a “lukewarm
response (to that recommendation) not only from the public but from a large number of
nutrition educators” more than a decade later. Recently, it has been more widely accepted that
diets impact the environment and dietary change can be a main driver of the sustainability of
the food system (Fanzo, Bellows, Spiker, Thorne-Lyman, & Bloem (2021).; Willett et al.,
2019;). Yet, despite the growing acknowledgement by public health scholars and
practitioners of the need for changes in public health practice to include sustainability
considerations (Willett et al., 2019), there is a lack of understanding of how public health
policies include sustainability and how policy makers consider sustainability in FBDG
development (James-Martin, Baird, Hendrie, Bogard, Anastasiou, Brooker, Wiggins,
Williams, Herrero, Lawrence, Lee, & Riley (2022) Note, the term ‘eater’ is used in this study,
which was adopted from Dietitians of Canada’s response to Health Canada’s consultation on
dietary guidance policy (Dietitians of Canada, 2017). ‘Eater’ is used as opposed to
‘consumer,’ as eater implies broader values of diets beyond physical (i.e., consumption of

nutrients and foods) and economic health (i.e., buying, selling, livelihoods) to encompass the
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social and environmental health of sustaining people and the planet (Dietitians of Canada,

2017).

According to Rastogi ef al (2023), a sustainable diet consists mainly of vegetables,
legumes, whole grains, certain nuts, and fruits. It avoids most processed foods such as sugar
and refined grains. Eating sustainably can include meat and fish that are grown and harvested
in environmentally conscious ways. However, red meat, primarily beef, is not considered
sustainable, since it contributes heavily to methane emissions and land deforestation. Dairy
farming is also considered unsustainable due to methane emissions. Eating sustainably is less
expensive than a diet rich in meat, since legumes and grains are less costly to produce than
livestock and require fewer resources. These foods are high in nutrients. They can help
people avoid chronic illnesses such as high blood pressure, which has been linked to a diet

high in red meat and processed foods.

Poor diets are a major contributory factor to the rising prevalence of malnutrition in
all its forms. Moreover, unhealthy diets and malnutrition are among the top ten risk factors
contributing to the global burden of disease. The State of Food Security and Nutrition in the
World Report (SOFI 2019) shows that the number of the undernourished has been slowly
increasing for several years in a row, and at the same time the number of overweight and

obese people all over the world is increasing at an alarming rate.

According to World Health Organization WHO (2020), More than 820 million people
go to bed hungry every night. In 2018, 1.3 billion people experienced food insecurity at
moderate levels, meaning they did not have regular access to nutritious and sufficient food.
Overweight and obesity and their associated diet-related non communicable diseases (NCDs)

are contributing to 4 million deaths globally. Today, 2 billion adults and over 40 million
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children under five are overweight. Moreover, over 670 million adults and 120 million girls

and boys (5-19 years) are obese (WHO, 2020).

Malnutrition is costly to the health of individuals, their wellbeing and productivity. It
also has high socio-economic costs for societies in all regions of the world. While the causes
of malnutrition around the world are complex, unhealthy diets remain one of the main
contributors to the global burden of disease. Unhealthy diets were identified as the second-
leading risk factor for deaths and disability-adjusted life-years (DALYs) globally in 2016
(GBD Diet Collaborators 2019) while in 2017 they accounted for approximately 11 million
deaths and 255 million DALY (Callejon, 2018). To address malnutrition, diets must improve.
However, the task is challenging, as drivers to changing diets are numerous and include
urbanization, globalization of agricultural markets and trade, incomes, supermarket
penetration and mass food marketing. Thus, to improve diets, the entire food system — which
encompasses the range of actors (and institutions) involved in the production, aggregation,
processing and packaging, distribution, marketing, consumption and disposal of food

products — must be considered.

According to UN-FAO (2019), adopting sustainable food consumption habits means
taking a well-rounded approach to food. Besides being mindful of how food is produced, it’s
important to take food storage and food waste into consideration. It can mean being
adventurous about trying new foods and new recipes. Daily meals may require more thought
and meal prep until the habit becomes ingrained. Successfully transitioning to a sustainable
diet can be a long process, but it doesn’t have to be a difficult one. Not every change will
work for a particular individual. Food choices are intensely personal. Food allergies and

intolerances will impact sustainable options.
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Sustainable healthy diets according to Harrison, Palma, Buendia, Bueno-Tarodo,
Quell, & Hachem (2021) are dietary patterns that promote all dimensions of individuals’
health and wellbeing; have low environmental pressure and impact; are accessible, affordable,
safe and equitable; and are culturally acceptable. The aims of Sustainable Healthy Diets and
eating are to achieve optimal growth and development of all individuals and support
functioning and physical, mental, and social wellbeing at all life stages for present and future
generations; contribute to preventing all forms of malnutrition (i.e. undernutrition,
micronutrient deficiency, overweight and obesity); reduce the risk of diet-related Non-
Communicable Diseases (NDCs); and support the preservation of biodiversity and planetary
health. Sustainable healthy diets must combine all the dimensions of sustainability to avoid

unintended consequences.

Food and Agriculture Organization of the United Nations (UN-FAO) AND World
Health Organization (WHO) (2019) highlighted the descriptions of sustainable healthy diets
from the perspectives of their health, environmental and sociocultural impacts. With regards

to health impact, sustainable healthy diets...

e start early in life with early initiation of breastfeeding, exclusive breastfeeding until six
months of age, and continued breastfeeding until two years and beyond, combined with
appropriate complementary feeding.

e are based on a great variety of unprocessed or minimally processed foods, balanced
across food groups, while restricting highly processed food and drink products.

¢ include wholegrains, legumes, nuts and an abundance and variety of fruits and vegetables.

e can include moderate amounts of eggs, dairy, poultry and fish; and small amounts of red
meats.

¢ include safe and clean drinking water as the fluid of choice
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are adequate (i.e. reaching but not exceeding needs) in energy and nutrients for growth
and development, and to meet the needs for an active and healthy life across the lifecycle.
are consistent with WHO guidelines to reduce the risk of diet related NCDs, and ensure
health and wellbeing for the general population.

contain minimal levels, or none, if possible, of pathogens, toxins and other agents that can

cause foodborne disease.

With regards to environmental impact, sustainable healthy diets...

maintain greenhouse gas emissions, water and land use, nitrogen and phosphorus
application and chemical pollution within set targets.

preserve biodiversity, including that of crops, livestock, forest-derived foods and aquatic
genetic resources, and avoid overfishing and overhunting.

minimize the use of antibiotics and hormones in food production.

minimize the use of plastics and derivatives in food packaging.

reduce food loss and waste.

With regards to sociocultural impact, sustainable healthy diets...

are built on and respect local culture, culinary practices, knowledge and consumption
patterns, and values on the way food is sourced, produced and consumed.

are accessible and desirable.

avoid adverse gender-related impacts, especially with regard to time allocation (e.g. for

buying and preparing food, water and fuel acquisition).

Sustainability in Diets

The current condition of the global food system has serious implications for

jeopardizing future agricultural production, poses wide-ranging detrimental impacts on
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ecosystems, and is failing to adequately nourish the global population (EIl Bilali, Strassner, &
Ben Hassen (2021). Worldwide, agriculture is facing cropland degradation from
intensification and causing simultaneous biodiversity loss (El Bilali, et a/ (2021). Hunger and
malnutrition afflict nations around the globe yet obesity prevalence is also on the rise,
associated with unhealthy transitions in diets towards market driven, obesogenic foods (e.g.
fast foods, sugar sweetened beverages) (Laar, Addo, Aryeetey, Agyemang, Zotor, Asiki,
Rampalli, Amevinya, Tandoh, Nanema, Adjei, Laar, Mensah, Laryea, Sellen, Vandevijvere,

Turner, Osei-Kwasi, Spires, Blake, Holdsworth 2022)

According to the United Nations nutriti