ALL YOU CAN EAT

for climate
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Fennel 1027gc0;

2 2, Vegetable broth 1 = p
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1'214 g CO, Paprika powder 950, . Mango < gL, 9+0; Caullflower , oy
Tomato concentrate 8719 CO, Strawberries 430 g CO, } 476 g CO, @ 32
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F )2 435gC0, Romanesco y pak Choi
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2
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Cheese (hard
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. Curd Soft cheese
1'620 g CO, § 1212 g CO, -B Goat cheese
756 g CO, Ricotta Amaranth
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Butter @ 127 g CO, )@9 OO g Co, VD -~
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1'384 g CO, Cheddar 1((;;A)‘agt m(;l(l)( M 00 Buckwheat flour @G@ Hazelnut oil
1'322 g CO, g Co, Cream cheese ‘ e 143 g CO, 04 436 CO
684 g CO, ' Q ) 1189 CO Lentil flour 0o ) Nuts 2 0
I‘ N@@ %) gCo, 123 g CO, 0.0 O white flour 313 g CO, J 0000
Cheese (semi-hard) \ i Q0 oo c ele) | 202gCO, o)
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Helavy el X Fresh Cream Mackerel 198 g CO, OOOOO @® Soy 182 g CO, T;:Sa;r(‘llgzs vgg:nguéglzl Sggzzagooﬂ
1374 g CO, 806 g CO, Y, ‘ N 145 g CO, Potatoes Sweet potatoes 2
T Red lentils 144 g Co, 159 g CO, Q
G b j) I @0 Pretzel 58
f r) Grana Padano reen beans S 2269 CO, : :
Tilsit  1'215 g CO 2359 CO, 00 OOO Whole grain semollna 20 Wholemeal flour g Wild mushrooms
Acidified milk 9L 090 000 155 g CO ) 196 g CO 392gCO,
1'537 g CO, 13439 CO, Kidney beans @9 QO 00 Wheat 2 o0 gCo,
\ 2199C0, @ 0Q T 166 g CO, /) Barley C&"\ Animal fat
Glegef'ng §© Lenses 161 Ig ?30 ) °., 187 g CO, @ 8829 CO,
W < ) © @ - A ’ .“0 o2 o Spelt flour Oats
@9 — ‘o, ° 212 g CO, 277 9 CO, Gnocchi (potato)
Plantbased Chicken Qo F) a Multigrain flour Rye flour 347 g CO,
299 g CO . ® 171gC0O, Couscous 269 g CO,
? Chickpeas Whole wheat semolina &5 190 g CO, Gluten \ @ % l
209 g CO,

(QD Whitefish
c 535 g CO, S
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216 g CO, Puff pastry (palm oil) @ Wheat starch
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676 g CO, @
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ﬁ Perch fillet OO%O ©0 > 20490 @ OOO 2849 CO,
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<~ Tuna 5289 CO, 3399 CO
Plaice 1035 g CO, @ <
Quinoa
13539 CO, é? S 02 o Wholemeal bread
8 : 3199 CO, (o) Bread olemeal brea
ﬁ @ P 9@ 343gco, 3999C0
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Barley malt extract 306 gCO, E Chanterelles
796 g CO,
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Soy flour
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Truffle
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: Salmon trout = : @Q ! | 8389 CO,
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Salmon Halibut b Cornstarch
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1152 g CO, 0 6430 léo ©l/® Jerusalem artichoke 2
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Gilthead seabream
1'035 g CO,

Pollock ®®
2'055 g CO, A
) Hake
) 1'518 g CO, Tilapia )
1'409 g CO, i
Duck
Sea Bass
6739 CO0, @ : ]
Potato starch
600 g CO, %

Mussels ! A
2169 g CO, Q) 13249 CO;, Silk tofu ®® ,
Cod ( 9649C0, ©
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Flounder e K © Kangaroo
1555 g CO, &= N 8730 CO, 00 =
0 Oyster mushroom
Quorn ®® Chicken (thigh) @ 0 1'4349 CO,
. 11429gC0O; O 817 g CO, Risotto rice
Claresse filet N 3% 780 g CO
2'344 g CO, Codfish Q o
1'912 g CO, @ij Pork (rind) Wasser AN
N i} 950 g CO, 830 g CO,
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Rice flour 0 | '
8529 CO,

%v@@ D 8949 CO,
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Chestnuts

Pork (sausage meat) 8969 CO,
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Q Pork (ragout) 6}—2;‘5
N 1492 g CO,
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1'267 g CO,
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Pork
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1'629 g CO,

S Pork (minced meat)
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=
<

P
DX Chicken (breast) . .
2'069 g CO, Pork (cut into pieces)
1'838 g CO,
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Wild boar - Kk (b
®®® Beef (boiled meat)  2'172 g CO, )
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Shrimp _, 2465gCO,
5'461g CO, @@ @  Pork (shoulder roast) Beef (sausage meat)
K =5 2'195 g CO, — 1'841g CO, M
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Pork (chop) Beef (minced meat) @ 3,

®® 2'993 9 CO, 2'543 9 CO, Rabbit meat

Co) 5 Pork (neck roast) & 17614 CO
% 2'280 g CO, @ Smoked ham g Co,

2'039 g CO,

S
@ Pork (loin) @ Pork (cutlet)
2'280 g CO,

Q
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&
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Pangasius % 3'599gCO,
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/\QQ Pork (fllet) & Veal (breast) 2'536 g CO,
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Beef (cut into strips) g ! , Deer Ostrich
S O 3'075 g CO
O <= 5'290 g CO, S @ O 9C0: 31043¢co, SB
Beef (cutlet) s> Foal Lamb (back)
6'430gCO, Beef (hind leg) Beef (ragout) , \ Lamb (leg)
®® 5102 g CO, 4112 g CO, 3'372g CO, 2'946 g CO, 2'918 g CO,
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Lobster Q 8'450 g CO, 5'898 g CO, : 9Co,
\ A Veal (shanks)
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N Beef (roast beef) Veal (shoulder roast)
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@ Veal (steak) Veal (cutlet)
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36059 €0, 13'553 g CO,
Veal (filet)
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These foods produce more than °
: t All you can eat for climate.

These foods worsen our
twice the average emissions.

In the goal of climate-friendly diet.
carbon footprint.

The average.
Everything that lies in the circle is better. (50% better than average).

www.ayce.earth

All values have been carefully calculated by Eaternity and are based on current life cycle analyses (September 2021)
The CO, value per food is given in grams of CO, equivalents, each for the amount of product that covers ¥z of the daily requirement. The average is based on over 100,000 calculated products and their consumption statistics

Thisis a collaboration of Greenpeace Switzerland, City of Zurich, Planted Foods AG, Branding Cuisine, Tinkerbelle, Inge, myblueplanet, ProVeg International, Dr. Earth, FightBack and Eaternity. More information on the back cover.
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