
From a meat-based to a 
plant-based diet: 

Driving change in a children´s
hospital for chronic diseases in 

Bavaria

Prof. Dr. Edda Weimann, MPH

Edda.Weimann@uct.ac.za

Prof.Dr.Edda.Weimann@tum.de

mailto:Edda.Weimann@uct.ac.za
mailto:Prof.Dr.Edda.Weimann@tum.de


Facts

• Meat: 300-500 g/week (National 
German recommendation): 15,6 
kg/year

• Current consumption: 59,5 kg/year

• 4 fold higher than recommended

• Calculated avoided deaths: 188 per 
100.000

• Eating meat 'raises risk of heart
disease, diabetes and pneumonia‘

• https://www.theguardian.com/foo
d/2021/mar/02/eating-meat-
raises-risk-of-heart-disease-
diabetes-and-pneumonia?





Greenpeace 
Magazine

We need 
forests to 
breathe - not 
for meat 
prodution



‘Climate Change is the biggest global 

health threat of the 21st century’

The Lancet, 373 (9676):1693 - 1733, 16 May 2009





Facts
Thy food be your medicine

Average 3,50 Euro per day spent on 
food and nutrition in German hospitals

FKG 4,10 Euro per day

Organic food 5,50 Euro/day



Penguin Change Management



PCDA 
Cycle



Team FKG
Thank you!



Veggie Day





Current 
organic food 

items

• Organic spices

• Regional organic
vegetables and fruits



Current 
organic food 

items

• Organic wheat

• Regional bread

• Organic regional meat



Reduction of 
food waste

Less methan

Food waste

• 2016: 0,38 kg/person/day

• 2020: 0,26 kg/person/day

minus 32%



Canteen



Food presentation



Cooking



Cooking classes



BR National TV – Climate 
champion

https://www.ardmediathek.de/br/video/abendschau-der-sueden/
fachklinik-gaissach-als-klima-champion/br-fernsehen/
Y3JpZDovL2JyLmRlL3ZpZGVvLzg2MDE3MTAxLWVmMmItNDUwMC1iM2U2LThhNDI0MDg1MmE2Yg/

https://www.ardmediathek.de/br/video/abendschau-der-sueden/


The way forward

Awareness and 
information

Vision: From meat-
based to plant-

based

Introducing one 
Veggy day to two 

veggy days per 
week

Expanding Organic
Food

Remove 
environmental 

questionable food 
such as Tuna 

(endangered, high 
toxic substances)

Intensifying nature
related

experiences with
children and 

parents
(gardening, active

cooking)

Reduction of food
waste



Transformation

Hospital 
food

Green 
procurement

Plant based 
diet

Food waste

Organic food

Awareness 
and 

information

Locally 
produced 

food

Cooking 
classes

Active 
gardening





Klimaschutz im 
Krankenhaus

• Deutsches Ärzteblatt 13. März 2020



Golden
Leadership 

Award 2020
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