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Regenerative Agriculture - what is it?
In this issue, we'll introduce you to a group of
farming practices known as “regenerative
agriculture.” We will discuss why this topic is
relevant to the foodservice sector, explain how
you can help 'supbdrt thie tran'sition and;spread
the word to your suppliers and customers.
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THE CHALLENGE FOR:
21STCENTURY FARMS
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Population boom

The global population is growing
every year. Between 1961 and 2000,
it more than doubled. By 2050, in
order to provide enough nutrition
for the expected 9.7 billion people
in the world,3 the amount of food
farms deliver will need to increase
substantially. Meanwhile, the
percentage of people who work in
agriculture has dropped from 43%
in 1991 to 26% by 2022.4
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Land and water use

Given our planet's limited resources,
farms cannot expand indefinitely, so they
need techniques to help them grow more
food more efficiently. In 2020, the global
agricultural land area was 4.74 billion
hectares, 3% less than in 2000. During
that same period, the production of
primary crops was 9.3 billion tonnes, an
increase of 52%.° Meanwhile, agriculture
accounts for roughly 70% of freshwater
withdrawals wordwide.°

Biodiversity

Converting land to agriculture may result
in habitat destruction and biodiversity
loss, reducing the rich variety of plant,
animal, and microbial life on the planet.s
While pesticides help increase crop
yields and safeguard food security, their
exposure is linked to a wide range of
effects on biodiversity, contributing to
declines in populations of insects, birds,
bats, earthworms, aquatic plants, fish
and amphibians, among others.¢
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Soil quality

Frequent tilling and other practices
have contributed to erosion, depleting
soil faster than it can be replenished
through natural fertilization by animals
and decaying plant matter. Soil erosion
could result in as much as a 50% loss in
crop yields," and 16% of conventionally
managed soils will last less than 100
years if they keep eroding at their
current rates.™
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Farmers' finances

Almost half of the world's population
lives in households linked to agrifood
systems.” Extreme weather events are
already generating more uncertainty
in yields. Research shows that climate
change will continue to impact
agricultural output, incomes, prices,
food access, food quality, and food
safety® and degrading soil, water
quality, and biodiversity could also
decrease harvests. In the face of these
pressures, food farms may need to
build resilience to protect their

livelihoods.

)

Carbon emissions

Total agriculture-related emissions in
2020 amounted to 10.5 billion tons of
C02 equivalent of GHG released into the
atmosphere. Activities within the farm-
gate (those related to the production

of crops and livestock) accounted for
70% of those emissions—growing 13%
between 2000 and 2020-followed by
deforestation (28%) and fires in humid
tropical forests and organic soils (2%).°
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fuure-proof

FARMING

Protecting soil and water safequards farmers’

livelihoods, lowers chemical input costs, and
? could earn them higher prices.
@ 2 ’

Supports Boostssoil -
pollinators nutrients -

In_1.proves
’ o WATER QUALITY
& SECURITY

Reducing farming chemicals
and water waste

COLLECTIVE &
LANDSCAPE ACTIONS

Adopting community-
wide strategies

Keeps roots
intact

Preserves
Reduces soil structure

erosion

Sequesters
carbon
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REGENERATIVE AGRICULTURE -
WHAT IS IT?

While t.here S n'o.s'ingle, globally _ based on 5 pillars that interact and work together to
recognised definition for regenerative contribute to environmental and economic

i i fati e 14,15
agriculture, this holistic approach to benefits.

S , . o LD |
farming is gaining interest for its potential 1. Biodiversity IVErse Cropping

systems and livestock

to lower input costs, capture carbon, 2. Water quality integration
improve soil health, and boost farming and security 5 Collective and
systems’resilience.™ 3. Soil health landscape actions

&

DIVERSE
CROPPING SYSTEMS

Planting trees, cover crops,
intercrops, or rotating crops

\

& LIVESTOCK
INTEGRATION

Sharing land between
plants & animals

Encourages

good microbes H EA LTH

and fung Using mulching, low tillage,
and less chemical inputs

Adds

Cycles .
nutrients organic
back to soil material
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Thereis value in

discovering innovative
ways to cultivate our
land, but you may
wonder: why does this
matter to you? How
will it resonate with

your guests?
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THE CASE FOR
REGENERATIVE
AGRICULTURE

Regenerative agriculture may be a new term to many people,
but consumers do care:

65% of Australians believe that environmental issues are just
as critical or more important than before the pandemic, 22 while
68% of New Zealanders believe brands should do more to
safequard the planet. %3

O Here are a some ways that could make regenerative agriculture feel
= more relevant to your team, your suppliers, and your customers:

Appeal to the senses Share it with your customers

Highlight dishes made with ingredients and and educate your team
produce grown with regenerative practices
on your menu

If one of your suppliers is implementing
regenerative agriculture practices, ask for
some specific facts that you can share with

Ask your Suppl iers your customers and employees. Ingredients
Try asking your suppliers if they are and produce may vary throughout the year,
implementing regenerative agriculture so keep in tOUCh_W'th your suppliers, and
practices or buy from farmers who use update communication regularly.

these methods. Let them know you're
interested in growers who use this
approach.
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Making changes that ben@ both you and your
customers starts with awareness — speak now.

‘ ‘ Over the past five years, there have been significant shifts
in consumer habits, concerns, and perceptions of
responsibility regarding sustainability and environmental
issues. Consumers are increasingly seeking sustainable
options, but they often struggle to make informed
decisions due to a lack of expertise and understanding
of sustainability concepts. * 59
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What is the difference between responsible s

sourcing and regenerative agriculture?

These are two separate topics. There is currently no regulatory
or global standard for “responsible sourcing,” so many
companies are creating their own definitions. For Nestlé, this
approach applies to 14 key ingredients sourced as per the
Nestlé Responsible Sourcing Core Requirements.2s
Responsible sourcing means that our ingredients are traceable
to the group of farms where they were grown and produced in
accordance with sustainability standards from external
programmes.

Meanwhile, “regenerative agriculture” relates to farming
practices and how ingredients are grown. Farms which
produce “responsibly sourced” ingredients may be practicing
regenerative agriculture practices.

Ny
Does food grown with this

approach cost more?

Not necessarily. Nestlé’s global investment in deploying
regenerative agriculture at scale aims to support the
long-term resilience of our agricultural supply chains,
while ensuring business continuity for customers in the
future. It could also be an investment to help mitigate
the costs of severe weather effects and climate change.

How to know if ingredients are
grown this way?

It's best to ask your suppliers and farmers directly and
confirm how they measure and validate their practices.
As there are no international standards for regenerative
agriculture, there is currently no requirement for
ingredients grown under these practices to be claimed as
such. Some suppliers or producers may voluntarily provide
this information, but without defined standards, the
approaches may vary. Some suppliers may also adopt
regenerative agriculture practices such as planting cover
crops, reforestation, or strategic irigation, without
mentioning it.
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Is there an international seal
for regenerative agriculture?

Currently, there are no international standards,
global certification schemes, or harmonised
regulatory definitions for “regenerative agriculture.”
However, various initiatives have been developed
to help translate global concepts of regenerative
agriculture into actionable practices at the farm
level. For instance, some commodity-specific
definitions are emerging to provide practical
guidance for crops such as coffee.?
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