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Honorable Chairman Pendergrass and members of the committee, thank you for the opportunity
to submit this statement for the record in support of H.B. 317. We are researchers at the Johns
Hopkins Center for a Livable Future, an interdisciplinary academic center focused on food
systems and public health. The Center is in the Bloomberg School of Public Health’s Department
of Environmental Health and Engineering. We have been researching the connections between
food and climate change for well over a decade. Our research, policy and practice activities
address themes including the climate implications of various diets, wasted food, institutional
food procurement, and resilience strategies. Our work laid the foundation for the food emissions
tracking in the SIMAP climate accounting platform that is used by over 500 colleges and
universities. Recognizing the urgency of climate change and the need for policies that help
mitigate the growing portion of greenhouse gases from the food we eat, we support H.B. 317.

Climate change threatens the health of Marylanders and the viability of our food supply. To date,
there has been much less attention given to greenhouse gas emissions from food systems
activities than from other sectors such as energy. Yet producing, transporting, and disposing of
food generates up to thirty percent of global greenhouse gas emissions.? If we do not address
emissions from the food and agricultural sector, we will not be able to achieve emissions
reduction targets outlined in the Paris Climate Accord.® The United Nations Intergovernmental
Panel on Climate Change recognized in two recent scientific reports that, in addition to adopting
more sustainable food production practices, shifting the diets of higher-income consumers
towards more plant-based foods is a key strategy needed to make sure global warming does not
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exceed the 1.5 degree (Celsius) warming target of the Paris Agreement. ° Urgent action is
needed to address emissions from our food and agriculture sector, from production to
consumption.

Addressing food systems emissions is also an untapped opportunity for significant climate
mitigation, providing greater potential emissions reductions than any other sector, according to
Project Drawdown's evidence based ranking of 100 solutions to global climate change.® This
legislation recognizes that the state’s food procurement is a point of leverage to reduce emissions
associated with food consumption in the state. It is time to add food to the state’s efforts to
address climate change, including our environmentally preferable purchasing.

The proposed bill would allow government-funded institutions to first track emissions associated
with food procurement and to then reduce emissions through food procurement shifts, reductions
in wasted food, and other strategies to be identified by stakeholders and relevant state agencies.
Many studies, including our own research,’” show that a small number of emissions-intensive
foods account for the majority of the emissions associated with our diets. Encouraging a shift
away from emissions-intensive foods and towards diets that are higher in plant-based proteins,
vegetables, and fruits is critical for planetary and human health. In addition, targeting emissions
reductions through reducing wasted food in the state would have further impact. The United
Nations Sustainable Development Goal 12.3, United States Environmental Protection Agency
and U.S. Department of Agriculture all call for cutting wasted food in half by 2030.8° According
to estimates by climate scientists, meeting this goal alone can reduce projected food production-
related carbon dioxide equivalents (CO2e) by 22% (4.5 Gt) in 2050.1° Thus, emissions reductions
through changes in food procurement practices and reductions in wasted food are needed.
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In addition to reducing greenhouse gas emissions, incentivizing purchases of plant-based
proteins, vegetables, and fruits can benefit our state’s public health and economy. For example,
dietary patterns with lower greenhouse gas emissions are generally healthier than those with
higher emissions.** As public health professionals, we note that high consumption of (emissions-
intensive) red and processed meat and low consumption of vegetables, and fruits are important
risk factors contributing to heart disease, type 2 diabetes, stroke, colorectal cancer, and all-cause
mortality.12131415 In addition, favoring less emissions-intensive foods can save money. For
example, in California, the Oakland Unified School District reduced its purchases of GHG-
intensive foods by 30 percent and replaced them with plant-based proteins, fruits, and vegetables.
The district saved $42,000 annually, while reducing its carbon footprint and improving students’
diets.

We would also like to highlight that, while some might argue that buying local is the solution to
reducing greenhouse gases in our food and agriculture sectors, research has found that changing
the types of foods people eat and how those foods are produced is better for the climate than
reducing the distances foods travel. Eating local or regional foods may be a worthwhile practice
for its social and economic benefits, but should not be relied upon as a major climate mitigation
strategy. While choosing local sources for some types of foods can reduce GHG footprints (e.g.,
fresh berries or fish that would otherwise be shipped on planes), in other cases, local foods that
require significant energy inputs to grow during the winter (e.g., tomatoes or lettuce grown in
heated greenhouses) can have significant GHG footprints. Moreover, according to one study
from the US, the share of foods’ greenhouse gas emissions related to transportation are relatively
small (11%) compared to those related to production (83%).'¢ The study also found that avoiding
red meat and dairy one day a week reduces GHG emissions more than eating locally every day.!”

The work proposed by H.B. 317 is not only important, but feasible. Many other public and
private institutions across the U.S have already implemented climate-friendly food procurement
policies and tracking. For example, the Good Food Purchasing Program, which incentivizes
institutions to track emissions from procurement and purchase more low-emissions foods, has
been adopted in Los Angeles, San Francisco, Oakland, Chicago, Washington DC, Cincinnati,
Austin, and Boston Public Schools. Other initiatives such as the World Resources Institute’s
Cool Food Pledge are providing businesses and institutions with the tools and information
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needed to track and implement emissions reductions through food procurement, and building
understanding of key factors in consumer demand. Large public institutions including school
systems, universities, hospitals, correctional facilities and senior care residences hold tremendous
purchasing power and supply about $83 billion worth of food each year throughout the country.®
Identifying low-carbon foods to reduce the state’s carbon footprint through procurement and
other strategies is a powerful step that Maryland can take to advance greenhouse gas reduction.

Climate change may be the greatest public health challenge of our time. Addressing what we eat
will play a major role in our ability to meet the challenge. H.B. 317 is an important step towards
taking action on this critical issue, while also providing opportunities for health and cost-saving
benefits to Maryland’s public institutions. We applaud the committee for considering this bill.
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