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The ways in which we produced and consumed food in the last fifty years had devastating impacts on
ecosystems and human societies. The agro-industrial sector contributed exceeding 4 of the 9 thresholds that
determine the planetary limits — climate change, loss of biodiversity, alterations to the nitrogen and phosphorus
cycle, changes in land use. The consumption of unhealthy food is causing very serious health problems, and
while almost a billion people do not have food, we throw away quantities of food that would be enough to feed
them without problems. It’s clear that the current system, based on a strictly linear logic, does not work, and that
the transition to a circular economy would bring enormous benefits to the environment and to consumers.

A logic that can be partially attributed to the knowledge and traditions of rural culture, in which everything was
reused, and which could encourage awareness of the dynamics and cultural relations underlying the act of eating.
Thinking in systems is the necessary condition for the understanding of how the different elements influence
each other in the food system, in a flow of experiences that nurtures the development of resilient production
systems, capable of sustaining the balance between man and the ecosystems.

We need to develop new alliances based on shared values and goals, to put an end on the behavioural disaster
that accompanies the irrational depletion of resources and try to knit back together the social tapestry that must
turn into the pivot of the change we wish for. Each and every one of us, is called to act for this change, be it as
an individual or as part of a community acting in an environment, living in it and modifying it.
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