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EXECUTIVE SUMMARY
This report presents the findings and recommendations of a desktop review and engagement process that
was undertaken to assess the feasibility and nature of potential collaborative initiatives within the South
African food and retail sector, aimed at addressing some of the health challenges associated specifically with
unhealthy diets and food insecurity.

The desktop study: Reviewing the context for collaboration
The South African food system and the role of the food sector in shaping nutrition
South Africa faces significant and deteriorating diet-related health challenges, characterised by the growing
prevalence of obesity and non-communicable diseases (NCDs), as well as continuing persistence of hunger,
nutrient deficiencies and stunting. Risks are most pronounced for women, children and those with low
income, reflecting and reinforcing historic socio-economic disparities. The growing health impacts of this
‘nutrient transition’, compounded by associated environmental challenges across the food value chain, are
stressing an already over-burdened public healthcare system, reducing population health and well-being,
and posing a material risk for business and the economy.
The ability to address these food-related health risks is negatively impacted by South Africa’s increasingly
industrialised and concentrated food system, which is driving the availability, affordability and acceptability
of highly-processed, nutritionally poor, energy-dense foods that are high in saturated fats, sodium, added
sugars, synthetic additives and preservatives. This industrialisation and market dominance of a few foodindustry players – aided by the country’s economic policy orientations and an agrarian structure rooted in
race-based dispossession – is impacting small food players and the informal market, undermining healthier
more-diverse rural and local food networks and their associated shorter value chains.
Although there is evidence that health and sustainability issues are receiving some attention within the food
sector, most of these interventions appear of comparatively low strategic importance. Organisational
commitment to addressing root causes of nutritional challenges is typically low, particularly in the face of
competing profit margins associated with less healthy food and drink products. In this context – and
recognising the many drivers that inform consumers’ food choices, at an individual, household, community,
cultural and global level – It is evident that addressing current nutritional challenges will require more
effective government policy and regulatory intervention aimed at addressing some of the systemic issues
driving nutrition choices. This begs the question: given this context, is there a role for collaborative industry
initiatives as a means of addressing nutrition-related health challenges?

Lessons from global industry response measures
A comprehensive global review of recent relevant industry interventions (detailed in Appendices 1 and 2)
suggests that industry collaborations on health and nutrition have increased in recent years, driven in part by
greater regulatory and civil society pressure. Most initiatives tend be in those areas where regulatory risk is
greatest and where collaboration requirements lowest, focusing primarily on promotional activities that
encourage consumers to make healthier choices while maintaining a ‘free choice’ retail environment. Many
of these initiatives arguably are biased towards industry ‘preservation’ over ‘transformation’, and are often
developed specifically to divert attention away from more transformative policy measures.
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Notwithstanding this understandable bias, the review of initiatives suggests that, under the right conditions,
collaborative industry initiatives can play a valuable role in effecting healthier consumer behaviour, by
increasing consumer awareness, influencing the affordability, availability and acceptability of healthier
foods, and contributing to greater accountability across the food value chain. The global review provided a
valuable basis for identifying specific organisations, activities and enabling conditions to guide the
development of potential collaborate initiatives in the South Africa food sector.

The engagement process: Testing the appetite for industry collaboration
Informed by the outcomes of the desktop review, an engagement process was undertaken to assess the
appetite, feasibility and possible nature of collaborative initiatives within the South African food sector.
Forty-six semi-structured interviews were conducted between February and June 2018 with representatives
from local and international sector bodies, food manufacturers and retailers, provincial government,
academia, consultants and NGOs (Appendix 3). The process provided useful perspectives and insights on the
South African food system, and on the potential for and nature of collaborative industry initiatives.
In reflecting on the Sough African food system, all respondents agreed that there are significant, and
growing, food-related health challenges and an urgent need to shift consumers’ dietary patterns. Most
agreed that nutritional deficiencies and diet-related NCDs are having an increasing impact on business, with
several comparing NCDs to HIV/Aids a decade ago. Diverging opinions were expressed on the extent to
which business sufficiently appreciates the extent of these impacts, with most suggesting that producing
healthier more nutritious food is not seen as integral to food manufacturers. There was broad recognition
across stakeholder groups of the critical role of effective policy and enforcement, coupled with almost
universal frustration with the nature of government’s response. Several emphasised the need to
fundamentally rethink the nature of the economic value chain in the food sector.
Despite the recognised need for structural policy intervention, and a widely shared concern with business
incentives, almost all agreed that there is merit in pursuing collaborative industry initiatives in South Africa,
citing the ability of the business sector to shape food preferences and drive innovation at scale, as well as
the limitations in relying on regulatory intervention alone. A small minority argued against any attempt to
develop initiatives, expressing deep suspicion with industry’s motives and doubting their willingness to
engage in meaningful change.
Valuable insights were shared on the opportunities and challenges associated with existing and potential
initiatives, and on the critical enablers and institutional mechanisms for managing such initiatives. Specific
suggested initiatives included:
•

Fostering greater awareness of and accessibility to healthy eating opportunities by creating an enabling
environment for good nutrition across different consumer touch points, and collaborating on awarenessraising, education and food labelling;

•

Increasing affordability and accessibility to healthier foods through product reformulation, promoting
local sourcing and smallholder agriculture, engaging with fresh produce markets, managing food waste,
and various other specific initiatives aimed at reducing costs;

•

Shaping consumer aspiration through more effective marketing of healthier products, and restricting the
marketing of unhealthy foods; and

•

Fostering greater accountability across the food sector.
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Recommendations
The findings of the engagement process suggest that there is sufficient appetite among certain key players in
the South African food sector to engage in developing collaborative initiatives, and that under the right
conditions these could contribute to addressing current health challenges. Informed by the desktop
research and engagement process, the following considerations have guided the identification of some
specific recommended initiatives:
•

Efforts should focus on those initiatives where there is greatest potential to have a substantive impact on
those most affected by the nutritional deficit, namely women and children in low income communities.

•

Initial engagement should be with a priority set of organisations and individuals that have demonstrated
their receptiveness to proactive, potentially high-impact, collaboration.

•

Any proposed collaborative approaches should build on the successes and failures of recent global and
local initiatives, addressing some of the inherent challenges and providing for a set of identified ‘critical
enablers’ and appropriate institutional arrangements.

•

The various initiatives should seek to provide for relevant actors and intervention areas across the food
value chain, including: farming, food manufacturing, food retail, consumers and waste.

Informed by the outcomes of the engagement process and desktop study, four specific ‘opportunity spaces’
are proposed for potential industry collaboration:
•

Providing a healthy retail environment:
Building on and partnering with the Consumer Goods Forum’s Collaboration for Healthier Lives Initiative
this is a potential collaborative initiative involving retailers, manufacturers, local government, and an
independent external body (such as an academic institution) to encourage increased consumer uptake of
healthier baskets. It involves collaboration, data sharing and independent evaluation to inform product
and service offerings, in-store activations, online reward programmes, management of food waste and inthe-community / in-the-workplace activities (such as canteens in companies and other institutions). Key
potential partners include the Consumer Goods Forum and the Consumer Goods Council of South Africa.
Suggested initial lead companies include: Pick n Pay, Food Lovers Market and Woolworths.

•

Establishing a collaborative ‘innovation’ group for food manufacturers:
The initiative, under the proposed leadership of the SAFL, would bring together selected senior
management champions and industry leaders identified through this process, as well as representatives
from government and input from other stakeholder groups, with a focus on building a common vision for
a healthy and sustainable food system aimed at facilitating opportunities for innovation among food
manufacturers. The focus areas would emerge through processes of engagement, but ultimately would be
aimed at enabling creative thinking and collaboration on non-competitive ideas around affordability,
availability, acceptability, aspirations and consumer awareness. Model global initiatives include FReSH and
the Consumer Goods Forum. Potential lead companies include Pioneer Foods, Premier Foods, Tiger
Brands, Clover, Danone and RCL.

•

Engaging smallholder farmers and fresh produce markets:
Development of smallholder agriculture, with a focus on agro-ecological practices, requires a much largerscale collaboration of multiple stakeholders. The focus initially would be on inclusion into formal value
chains, prioritizing development of alternative and (shorter) local value chains, enhanced local food
reliance and affordability. A strong theme emerged towards the end of the research that identified the
important role of fresh produce markets in serving as critical ‘aggregation platforms’ to meet the demand
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for affordable vegetables and fruit, particularly in rural areas and the informal economy in township
communities. With several interviewees highlighting the lack of support from municipalities as a major
challenge, it was argued that there is scope for the private sector to work more closely with
municipalities, pointing to the model of the Johannesburg Fresh Produce market in highlighting the
potential for effective public private partnerships. This would seek to build on Spar’s Rural Hubs initiative,
and potentially explore synergies with the work of the Produce Marketing Association (PMA).
•

Identifying opportunities for collaborative social marketing:
A co-ordinated initiative in partnership with advertising agencies to identify social marketing
opportunities around a national health campaign, targeting low-income consumers and especially
women, dispelling myths around affordability and taste and avoiding a predominantly ‘healthcare’
message. Raising awareness of the benefits and aspirations of traditional foods. This would build on,
amongst others, the work of the College of Medicine, and seek engagement with various identified
potential stakeholders and lead companies.

In identifying and proposing these collaborative initiatives, it is important to recognise that these are not
proposed as substitutes for the broader more systemic interventions that are needed to address the various
underlying drivers that inform consumers’ food choices. There remains a critical role for the SAFL and WWFSA to continue to engage with government, civil society and industry leaders to find solutions aimed at
addressing some of the deeper systemic and structural issues.
---“75% of diseases are preventable and the biggest single preventable cause of ill health in the UK, is bad
nutrition; this is the most important thing in the health world to discuss.”(College of Medicine; UK)
“If we are going to collaborate, this initiative is the right vehicle. The timing is critical. Let’s go ahead
and do something!” (South African food manufacturer)
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1 Introduction
Commissioned by the Southern African Food Lab (SAFL) and WWF-SA, and undertaken by Incite1, this report
presents the findings and recommendations of a desktop review and an independently conducted
engagement process aimed at assessing the feasibility and proposed nature of a collaborative initiative/s
within the South African food and retail sector. The purpose of the proposed initiative/s is to address some
of the health challenges in the current food system relating specifically to the increase in non-communicable
diseases (NCD) and nutritional deficiencies associated with unhealthy diets and food insecurity.2
An important objective of this project, that underpinned WWF’s active involvement in the initiative, was to
identify opportunities for driving greater business engagement on environmental issues. Recent experience
suggests that many South African companies, including some within the food and retail sector, have been
slow in sufficiently appreciating and proactively addressing environmental risks and opportunities. The
suggested lack of preparedness of many companies to the recent water crisis in the Western Cape is seen as
illustrative of this. By contrast, the South African business response to health issues has arguably been more
proactive, as evidenced for instance by the globally recognised leadership shown in addressing HIV/Aids, or
innovative initiatives such as Discovery’s Vitality Health programme that have driven positive consumer
behaviour change on health. Given the growing accountability drivers on health-related issues (such as the
recent sugar tax), the more immediate pressures to respond to human health, and the fact that in many
instances healthier food options have a lower environmental footprint, there is an opportunity to use any
resulting heath-related collaborative initiatives as a means of opening constructive dialogue and promoting a
systemic view of the challenges that would include environmental stewardship.
The desktop research comprised a comprehensive review of existing academic literature, and relevant civil
society and private sector publications and initiatives3 relating to:
• The health and associated environmental impacts of the food system in South Africa;
• The nature and assessed impact of selected existing collaborative initiatives (locally and globally) on
health issues in the food and retail sector; and
• The viability and potential impact of possible collaborative and non-collaborative health-related initiatives
The outcomes of this review provided informed the subsequent engagement process, which involved fortysix semi-structured interviews, undertaken telephonically or in person, between February and June 2018.
The interviews varied in length from 60 to 90 minutes, and included representatives from local and
international sector bodies, food manufacturers and retailers, provincial government, academia, consultants
and NGOs (see Appendix 3). Unfortunately, despite repeated efforts including with the assistance of SAFL
and WWF, the national Department of Health failed to engage in this process. Notwithstanding this
significant omission, the engagement process provided valuable perspectives and insights on the South
African food system, and on the potential for industry collaborative initiatives.
The preliminary findings and recommendations resulting from this research process were presented at a
meeting of the Southern African Food Lab at WW-SA’s offices on Monday 4 June. Outcomes of that
discussion and subsequent interviews with additional stakeholders have informed this report.
1

Incite (www.incite.co.za) is an independent advocacy-based consultancy with extensive experience working with Southern African business,
including specifically in the food and retail sector.

2

The initiatives are not intended to cover the health impacts associated with occupational challenges in the food value chain, environmental
contaminations associated for example with the use of pesticides, or the health implications of contaminated or unsafe food.
3
See Appendix 4 for a detailed bibliography
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2 The desktop review: key findings
Concern and action over escalating obesity and NCDs is rising globally, with emphasis shifting towards the
disproportionate impact in lower and middle-income countries such as South Africa. No countries have yet
been able to indicate a reversal of these trends, and there are few examples where a sustained change in
consumer diets and food choices has been achieved to ensure a substantive improvement in health. While
there remain some diverging opinions on the nature and extent of the problem, and on the best solutions,
there is evidence of increasing engagement and action across all stakeholder groups, as well as emerging
signs of some more systemic-level change
This desktop review informed the subsequent stakeholder engagement process, providing a baseline to
assess the findings of the process. The research assisted in framing the fundamental assumptions, guiding
the conversations, and situating the locally emerging responses within the wider global context.

2.1 The South African food system: Appreciating the scale of the challenge
2.1.1 The burden of increasing obesity, non-communicable diseases and persistent malnutrition
South Africa faces a significant and fundamental health problem. Obesity and diet-related noncommunicable diseases (NCDs) are increasingly prevalent across most of the population, while hunger,
nutrient deficiencies and stunting persist at alarming levels. Risks are more pronounced for women,
children and those with low or no income, reinforcing historic socio-economic disparities. These health
risks are further associated with intensifying patterns of environmental decline and social volatility that
together hold potentially material consequences for national productivity and economic performance.
Non-communicable disease (NCDs) is emerging as a leading cause of death globally, largely as a result of
changes in diet and nutrition associated with the increasing industrialisation, globalisation and urbanisation
of food systems. This trend is having a disproportionate impact in the global South, including in South Africa,
where NCD risk, prevalence and mortality are high and rising. Recent estimates suggest that: 44% of deaths
in South Africa are from diet-related NCDs, while 27% of premature deaths in South Africa are from NCDs.4
The principal diseases of concern are dietary-related and include cardiovascular diseases, diabetes,
respiratory conditions and cancer. Cardiovascular diseases are most prevalent, with hypertension and
diabetes the most common risk factors, with links to overweight and obesity through unhealthy diets.
South Africa suffers a double burden of poor nutrition, with high levels of obesity combined with nutritional
deficiencies and stunting. Recent research has found for example that: more 30% of South African men and
50% of women are overweight or obese5; 19% of children aged 2-5 years are overweight and 5% obese; and
17% of children aged 10-14 years are overweight and 6% are obese.6 In the Western Cape: 26% of girls and
22% of boys between 2-14 years are overweight, while 73% of women and 44% of men are overweight.7 At
4

World Health Organization. NCD Country Profile: South Africa. (2014). at http://data.worldbank.org/country/south-africa#cp_gep
Pereira, L. The Future of South Africa’s Food System: What is research telling us? (2014)
6
Shisana, O. et al. The South African National Health and Nutrition Examination Survey 1 (SANHANES-1). (2013)
7
Western Cape Government Department of the Premier. FuturesCape Policy Brief: Double Burden of Malnutrition. (2018)
5
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the same time, hunger, nutritional deficiencies and stunting still persist at alarming levels in the country,
with an estimated 54% of South Africans experiencing hunger or at risk of hunger.8 Studies suggest that 22%
of Grade 5-7 learners attending disadvantaged schools do not eat breakfast9, and that many women and
children are deficient in essential vitamins and minerals. In the Western Cape, more than one in five children
are stunted, with this level increasing from 12% to 35% from 1990-2015.10 These patterns of obesity and
nutritional deficiencies exacerbate often already poor health profiles and increase the risks and complexities
for NCDs and their co-morbidities.
The expansion of NCDs is forcing the focus of South Africa’s healthcare system onto NCD treatment rather
than prevention, further stressing an already over-burdened public healthcare system, increasing healthcare
costs, reducing population health and wellbeing, decreasing economic opportunity and quality of life, and
impacting negatively on business and national productivity. Estimates of the cost of these health patterns
are more prevalent at global level, with a recent paper11 suggesting: $3.5 trillion in economic losses annually
from malnutrition globally; $7 trillion in economic losses from NCDs in low- to middle-income countries
between 2011-2025; $760 billion in economic losses from obesity globally by 2025; and $673 billion in
economic losses from diabetes globally in 2012. Recent estimates for the Western Cape suggest a potential
R357 billion loss in household spending from stunting by 2040, and a R590 billion loss from obesity over the
same period.12 Importantly, NCDs are seen as preventable: 11 of the 17 most common risk factors for death
in South Africa relate to nutrition13, with 80% of premature deaths from cardiovascular disease, 60% from
cancer and 40% from diabetes seen as preventable through changes in lifestyle, including diet.14
Preventative strategies for NCDs – such as addressing the availability, acceptability and affordability of
unhealthy foods in the foods system – offer the most effective and cost-effective avenue to address these
expanding health risks.

2.1.2 The challenge of changing dietary patterns
Unhealthy dietary patterns contribute directly to poor public health and high NCD risk. Generally, South
Africans under-consume whole natural foods, fruits and vegetables, and over-consume refined-grains,
meats and meat-products, sugar-sweetened food and drink, and convenient fast food options. There is a
tendency to over-consume in general, with high intake of saturated fats, sugars and sodium (salt) of
particular concern. Many with low-incomes struggle to access and afford appropriate food and adequate
nutrition. To improve health, productivity and wellbeing, South African diets and nutrition need significant
change. Such preventative action is the most cost-effective strategy to address this health challenge.
Dietary patterns in South Africa have changed significantly and become unhealthier over the past few
decades. South Africans show a high reliance on refined-grain staples and unhealthy packaged, ready-made
and fast-food options from formal and informal outlets. Sugar-sweetened beverages (SSBs), chips and
8
9

Pereira, L. (2014)
Faber, M., Laurie, S., Maduna, M., Magudulela, T. & Muehlhoff, E. Is the school food environment conducive to healthy eating in poorly resourced
South African schools? Public Health Nutr. 17, 1214–1223 (2014)

10
11

Western Cape Government (2018)
International Panel of Experts on Sustainable Food Systems. Unravelling the Food – Health Nexus: Addressing Practices, Political Economy, and
Power Relations to Build Healthier Foods Systems. (2017) http://www.ipes-food.org/images/Reports/Health_FullReport.pdf

12

Western Cape Government (2018)
Blignaut, J. N. et al. Sustainable Agriculture: A viable option for enhanced food and nutritional security and a sustainable productive resource base
in South Africa: An investigation. Baseline Review. (2014).
14
Eksteen, G. & Mungal-Singh, V. Salt intake in South Africa: a current perspective. J. Endocrinol. Metab. Diabetes South Africa 20, 9–13 (2015)
13
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confectionary items are increasingly consumed in excess. Consumption of meat and processed animal
products is high, while consumption of vegetables, fruits, whole-grains and legumes is increasingly low. A
tendency to over-consume has replaced a culture of more measured consumption. Recent studies have
found, for example, that:
•

Adult monthly fast food purchases rose from 66% in 2009 to more than 80% in 2015;15

•

Sugar-sweetened beverages are the third most commonly consumed food-item in urban areas;16

•

On average, South Africans drink 254 Coca-Cola products each year, compared with 89 globally;17

•

•

50% of youth eat sugar-sweetened food and drink, chips and fast-foods at least four days per week, and
Sowetan teenagers eat seven or more fast food meals per week;18
Lunchboxes in disadvantaged schools most commonly contain white bread and processed meat.19

Nutritionally, these dietary patterns translate to a generalised overconsumption of refined carbohydrates,
added sugars, saturated fats and sodium, and excessive overall calorific intake. There is a general under
consumption of fibre and essential nutrients, such as Vitamins A C & E, Iron, Potassium, Calcium, Iodine and
Zinc. The overconsumption of sugar and salt are of particular concern. South Africans consume 100g sugar
daily, double the maximum recommended daily intake of 50g20, and 2-3 times the recommended daily
allowance of 5g salt.21 It has been estimated that reducing per-capita salt intake to less then 5g daily in South
Africa could reduce annual deaths from heart disease by 11%, at a national cost saving of R713 million; at a
household level this could prevent 2 000 households being pushed into poverty.22
Health disparities in South Africa mirror economic and spatial access to healthy foods, and reflect historic
patterns of racial oppression, land dispossession and economic exclusion. These health and dietary patterns
are ubiquitous across the country, in rural and urban areas, but vary geographically and across different
population groups, disproportionately affecting the urban low-income black majority, women, children and
infants. Obesity is worst in South Africa’s Western Cape Province; 48% of women in the Western Cape are
obese, three times the global average.23
Lower-income South Africans consume a more limited range of foods, with a heavier reliance on refined
staples, processed meats and SSBs, and low consumption of fruit and vegetables. Low birth- and infantweights have been linked to a greater tendency for early obesity, diabetes and heart disease. There remain
unaddressed, core issues around the affordability, availability and accessibility of healthy foods particularly
for those with low or no income. People with lower incomes are more vulnerable to international price
fluctuations and shocks, which affect food prices in the South African market. The impacts of inflation and
VAT-ratings are of marked significance to those with lower incomes. The key challenge of many is an inability
to physically access or afford basic healthy foods, let alone base dietary energy costs.

15

Holmes, T. SA’s ferocious fast food appetite | Business | M&amp;G. Mail & Guardian Business (2016) https://mg.co.za/article/2016-04-11-sa-hasan-appetite-for-fast-food
16
Pereira, L (2014)
17
Igumbor, E. U. et al. ‘Big food,’ the consumer food environment, health, and the policy response in South Africa. PLoS Med. 9, (2012)
18

Pereira, L (2014)
Abrahams, Z. et al. What’s in the lunchbox? Dietary behaviour of learners from disadvantaged schools in the Western Cape, South Africa. Public
Health Nutr. 14, 1752–1758 (2011)
20
Webster, J. et al. South Africa’s salt reduction strategy: Are we on track, and what lies ahead? South African Med. J. 107, 20 (2016)
21
Eksteen, G. & Mungal-Singh, V. (2015)
22
Webster, J. et al. (2016)
23
Western Cape Government (2018)
19

Page 8 of 109

PROPRIETARY & CONFIDENTIAL
AnAppetiteforCollaboration-Incite-10Sept2018.docx

Currently in South Africa the food poverty line is set at R531 per month, with the poverty line for food and
non-food items set at R1 138 per month. The cost of a minimum nutritional food basket for a family of four
costs R2 378.75 per month. A full-time minimum-wage worker, earning R20 an hour24, yields a monthly
income of approximately R3 500. However, the median wage for black South Africans is R2 900 per month,
and unemployment for black South Africans is estimated at 30% - 40%. Households of four typically have one
wage earner. Even the highest of these wages is a poverty wage, and not enough to cover a healthy food
basket when incorporating the unavoidable costs of rent, water, electricity, transport, education and
healthcare. The cost of feeding a child (aged 3-9 years) a minimum nutrition diet is estimated at R540.58 per
month, more than the Child Support Grant of R380 per child per month.25
Strong evidence provides guidance on the constitution of a healthy diet, and highlights that the parameters
of a healthy diet are flexible. While a predominantly vegetarian diet has much to recommend it – including a
reduced environmental impact and the fact that global protein consumption is widely in excess of
recommended healthy limits – healthy eating is imminently possible within, for example, Western, Asian,
Mediterranean and Vegan framings. It is not essential, as far as health is concerned, to completely eliminate
any singular food or food group (allergies and intolerances aside). Healthy diets can differ and be adapted
across circumstances, cultures and context, reflecting local or seasonal availabilities or personal preferences.
The balance of evidence suggests that a healthy diet can generally be characterised as: high in vegetables,
leafy greens, fruits, legumes, whole-grains and nuts; moderate in dairy and fish/seafood; lower in meats and
processed meat products; and low in refined-grains, processed foods and sugar-sweetened food/drink.
Nutritionally, a healthy diet is high in fibre, low in added salts and sugars, with a higher balance of
unsaturated fats over saturated fats, and with sufficient vitamins and minerals. To improve diet-related
health issues in South Africa, based on observed local dietary patterns and global evidence for what
constitutes a healthy diet, South African’s generally need to:
•

Increase consumption of a greater diversity of plants and whole natural foods (fruits, vegetables, leafy
greens, legumes, whole grains and nuts);

•

Reduce consumption of meat and especially processed-meat products;

•

Significantly reduce consumption of processed, packaged and fast foods generally, and sugar-sweetened
foods/drink in particular; and

•

Eat without stress, more happily and in community with others.

2.1.3 The industrial food sector and the increasing availability and affordability of unhealthy food
The South African food environment is strongly shaped by the practices of large industrial food companies
in the food, beverage and retail sector that wield significant power. The strategies of these food
companies – to aggressively market their products, expand their market share, and drive supply-side
efficiencies to maximise profits – has resulted in an strongly concentrated and highly industrialised food
value-chains. This has driven high availability, acceptability and affordability of predominantly unhealthy
processed-packaged foods the country. This overwhelming abundance of unhealthy foods, and the deep
cultural acceptance of and aspiration towards these foods, presents a unique challenge and opportunity to
improve health in the food system through collaborative engagement with the food industry.

24
25
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One aspect posing a particular challenge to addressing escalating health risks in South Africa’s food system,
is the abundance of convenient, lower-cost, highly-processed, nutritionally poor, energy-dense foods that
are high in saturated fats, sodium, added sugars, synthetic additives and preservatives. Large local
companies and foreign multinational corporations in the food, beverage and retail sector have increasingly
gained market dominance and hold significant power in the food system. Supermarkets now claim a 50-60%
share of the total food market in South Africa, with four dominant supermarket chains accounting for 97% of
food sales in the formal retail sector; Shoprite (38%), Pick n Pay (31%), Spar (20%) and Woolworths (8%).26
There has been a staggering rise of formal fast food chains, and aggressive influential marketing tactics,
including those intentionally aimed at children. McDonalds set an international record for the expansion of
its retail chain in South Africa, with the opening of 30 restaurants in 23 months, including a run of 10
restaurants in 78 days.27
A more favourable export market means that much local produce is being exported, with increasing imports
of processed and packaged food goods. Food imports now exceed local production in South Africa, and the
food market remains open, de-regulated and susceptible to international price fluctuations. Fiercely
competitive behaviour and the strategies of growth-oriented food companies to aggressively market their
interests and products, expand their market share, reach economies of scale and drive supply-chain
efficiencies towards maximum profits and shareholder returns, has implicated the food industry in the
proliferation of unhealthy foods by shaping unhealthy food availability, acceptability and affordability.
In the process, agricultural and retail food value-chains have become increasingly industrialised, with greater
concentration of ownership and the power of production. The nature of food produced and sold has become
increasingly manufactured, processed, altered and packaged to diversify income-streams from single
commodities and to enhance shelf life, transportability, appearance and taste to the detriment of nutritional
quality. This pattern of rising industrialisation and declining public health has been aided by economic policy
orientations in South Africa, as well as by an agrarian structure that has its roots in race-based dispossession
and migrant labour systems, and that has retained a strongly dominant liberalisation agenda. Food, beverage
and retail companies organise and actively lobby government to influence and dissuade more restrictive
legislation in the interests of health and environment.
The implications of these processes on dietary patterns, nutrition and health, as well as other interconnected social and environmental impacts, are externalised in the operational economic models driving
these companies, and are unaccounted-for in balance sheets at business level.

2.1.4 The nutritional implications of a decline in small, informal, rural and local food networks
The industrialisation and concentration of agricultural and food retail value-chains in South Africa has lead
to a decline in small players and local food networks. This has had a further negative impact on health and
nutrition, as these informal systems tend to have shorter value-chains, improve access and affordability to
a greater diversity of healthier whole-natural foods, and reduce vulnerability to international price
fluctuations. These smaller players and networks currently lend an unaccounted-for resilience to the
South African food system, nutritionally, economically and socially.

26
27

Pereira, L (2014)
Igumbor, E. U. et al (2012)
Page 10 of 109

PROPRIETARY & CONFIDENTIAL
AnAppetiteforCollaboration-Incite-10Sept2018.docx

The process of industrialisation and market dominance of large players in the food system has impacted
negatively on small food players and the informal market, undermining the shorter food value-chains and
the healthier more-diverse rural and local food networks. Increasingly, these players are squeezed-out
through associated processes of retail and agricultural expansion in the establishment of increasingly
concentrated and consolidated formal agro-industrial and retail-food value-chains.
Retailer expansion, coupled with shopping-oriented property developments and micro-loan and small
financial-service providers, increasingly incentivises participation in the formal market, cutting out informal
players and activities. Financial, legal, technical and administrative barriers associated with the rising scale,
complexity and efficiency of industrial food activities further marginalises and excludes small and informal
players from entry into the formal system. Retailers’ consolidation strategies undercut fresh wholesale
markets, and decreases business viability for small farmers, independent retailers and informal traders.
Retailers squeeze their suppliers, forcing standardisation and efficiencies, and setting fixed direct purchasing
prices for farmers at low levels, while often expanding retailer profit margins by imposing higher sales prices
onto the consumer. Surplus production is required from farmers to cover retailers for fluctuating demand,
but this surplus is not used or compensated when not needed.
Although the expansion of formal retail and marketing systems has facilitated the availability and
acceptability of a wider range of more affordable food products in underserved urban and rural areas, this is
predominantly unhealthier foods and at the expense of local level food systems. Due to real challenges in
the distribution of fresh produce through centralised distribution centres to these ‘outlier’ areas, as well as
potential losses due to uncertain sales, fresh produce and healthier food is often unavailable, underrepresented, under-marketed, of poor quality and costlier. Foods that are supplied in these areas tend to be
bulk, processed grains and other non-perishable foods such as canned goods, packet soups, oil, soft drinks,
sweets and crisps. The participation of rural households in small-scale and subsistence agriculture has seen a
steady decline, coupled with rising reliance on social welfare grants and food purchasing. Similarly, wildharvesting and cultivation of more traditional or indigenous fruits and food crops has declined. These foods
often have higher nutritional value than available transported store-bought varieties, and are hardier;
ensuring access to healthy fresh produce through hard times. These processes have come to the detriment
of diet, nutrition and health in these areas.
Small scale agriculture and ecological farming practices, in association with more diverse and local food
networks and shorter food value chains, hold promise for meeting production challenges, improving health
and addressing food security issues. An optimum strategic balance of small and large food systems can only
be attained through constructive collaboration between these large and small, formal and informal, players.
Currently, the hegemony of large industrial players, and the policy environment that supports these players,
does not allow for a suitably conducive environment. If an increase in the vitality and diversity of smaller
more ecological production systems could alleviate pressures on agglomerated commercial operations, then
space could emerge for transformations and rehabilitation on these larger farms. As 20% of farms in South
Africa provide 80% of the food in formal retail, the opportunity to address these challenges on the 80% of
farms that don’t form the core supply to retail, appears quite large.28
Smaller systems also offer improved nutritional outcomes. Reduced use of chemicals in food production –
which suggest the preservation of biodiversity, natural pest-management, organic soil practices and natural
grazing of livestock – equates to reduced health impacts through human ingestion. Softer evidence also links
28
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the nutritional quality of produce and the health of the human gut, to healthier soils and more ecological
farming methods used in the production of food. And traditional food crops and indigenous leafy greens,
previously home-grown and now in decline, often have higher nutritional value than the fewer commercial
varieties.29 Pasture-raised and grass-fed animals have higher omega 3 fatty-acids in their meat, eggs and
milk, while grain-fed animals, the norm in industrial operations, have higher omega 6 fatty acids. To improve
and maintain heart-health, it is better for people to consume a higher balance of omega 3 fatty acids over
omega 6s, suggesting that pasture-raised meat, eggs and milk are better for health.30

2.1.5 The challenge of the food-health-environment nexus
The power and practices of the food industry, and the nature of agricultural and retail food value chains,
has important environmental implications that often exacerbate poor nutrition and health. In South Africa
these impacts are significant and growing, and are strongly shaped by pressures from retailers in meeting
(and shaping) demand for mainly unhealthy food products. Through its impacts on the soil, and through
increased chemical contamination from pesticides in crop farming and antibiotics in concentrated animal
production, industrial agricultural practices are further compromising food safety and resulting in food
that is of lower nutritional value than food produced through ecological farming methods.
Although the environmental impacts of agriculture are relatively well understood generally, access to
adequate data remains a challenge in South Africa. Nonetheless, there is sufficient evidence that patterns of
environmental decline in South Africa’s food system are significant and escalating, carry real costs and
threaten long-term sustainability of the food system in association with wider social and health impacts.
In South Africa, a very small number of large commercial producers are responsible for at least 80% of farm
output.31 Small farms and farmers, most of whom are land-dispossessed black South Africans, are generally
excluded and marginalised, unable to gain access or reach an economy-of-scale for viable production. The
resulting industrial agricultural practices – that are typically intensively output-oriented, practicing extensive
tilling and mono-cropping or concentrated animal feeding, and requiring heavy machinery, large-scale
irrigation, and external inputs of fuels, chemicals, seed and feed – are amplifying the negative environmental
impacts associated with food production. The scale of the larger farms, together with direct marketing from
chemical companies, incentivise greater use of chemicals, pharmaceuticals and fertilizers in production, with
the accompanying expanding requirements for machines, infrastructure, technical assistance and
administration often prompting increasing alienation from the land. Natural areas and sensitive
environments on farmland are being converted for production, seed-saving is abandoned, and capital
expenditure, debt and stress is increasing, with farmers often locked into industrial-scale production to cover
recurring debt, having less time to address social and environmental concerns. Although concentrating
animal feeding and production drives cost efficiencies, it also amplifies health, environmental and social
impacts and risks.
Agriculture is the sector with the heaviest impact on land transformation and biodiversity loss, both globally
and nationally. In South Africa, 80% of the land surface is farmland, with real consequences for biodiversity
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and ecosystem functioning.32 In the Western and Northern Cape, for example, potatoes and rooibos drive
habitat-loss in virgin fynbos, while sugar plays a similar role in coastal KZN. Extensive monocultures linked to
the manufacture and retail of unhealthy food products has resulted in 75% of the world’s diverse food crops
being lost in just 60 years, along with associated local and cultural food practices and networks, and
nutritional and health impacts. Two-thirds of the world’s food now comes from just three crops33.
Currently, 69% of South African soils suit grazing and livestock practices, with 13% suitably arable, and only
3% of this deemed to be high-potential.34 South Africa is water scarce: 91% of the country is arid or semiarid, with only 8% of the land generating half the annual run-off. Only 1% of the country has the right climate
and soil combinations for rain-fed crops; this is exacerbated by rampant invasive alien vegetation and high
rates of top-soil loss, resulting in an increase in farming on marginal land. This is in turn is associated with
increasing environmental impacts and land degradation, including soil erosion and loss of soil fertility.
Irrigation is essential, but large-scale irrigation is implicated in water wastage and impacts to soil through
acidification and salinization; 260 000 ha of irrigated land is affected by salinization in South Africa.35 Water
supply options are virtually at capacity, with water demand already outstripping supply in some catchments,
and 98% of water already allocated, locked-up in historic rights allocations, reflecting past injustices and with
bureaucratic and administrative backlogs hampering progress.36 Water supply presents a real challenge both
to agricultural development and agricultural redress, with animal products and fruits and vegetables having
particularly high water footprints.
Water quality and safety is a growing concern in South Africa, particularly as a result of nutrient and
chemical pollutions, and high-sediment loads, predominantly emerging from agricultural operations. The
chemical pesticide ‘glyphosate’ is widely used in South Africa with scientific evidence globally highlighting its
environmental risks for soil health, aquatic ecosystems and human health. The lack of data, standards or
monitoring of glyphosate in South Africa, as well as other widely used chemicals, is particularly troubling.
South African farmers are heavily dependent on fertilisers to maintain yields, while two thirds of all dams in
South Africa are either eutrophic or close to eutrophic from nutrient pollution.37 More than 90% of the
embodied water for most food products relates to water consumed through agriculture.38
Water consumption, pollution and direct chemical and health impacts to humans are of major concern in
concentrated animal feeding operations. In these systems, animal densities are high, conditions poor, and
welfare low, encouraging conflict, disease and infections in animals, and producing high-volumes of
concentrated animal wastes. Accordingly, there are high quantities of stress hormones, artificial hormones
and antibiotics present in the meats produced, as well as downstream impacts to water quality, all of which
has implications for human health. The concentration of pathogens, viruses and bacteria through
concentrated animal feeding operations is an escalating risk, along with increasing antibiotics resistance. In
2017, South Africa experienced the worst Listeriosis outbreak in recorded history, predominantly in relation
to processed meat products through a large food manufacturer. These health risks relate directly to the high
consumption of industrial meats, and the nature of concentrated animal feeding operations, which
incentivise the use of antibiotics.
32
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Climate change acts as a risk multiplier in the food system, exacerbating inter-connected environmental and
social impacts and risks, driving feedbacks and intensifying trade-offs in decision-making, both within
agriculture and between agricultural and other sectors. South Africa is particularly vulnerable to climate
change, especially in relation to water. Industrial agriculture contributes excessively to climate change, and
climate change itself poses serious risks to food production; threatening to ‘redraw the agricultural map of
what can grow where’.39 Climate change poses particular risks specifically to vegetable, fruit and grain crops
in South Africa, for large-scale irrigation schemes, and for meat production, where water requirements are
high. Rising temperatures also stand to exacerbate disease conditions in concentrated animal feeding
operations, increasing risks associated with food borne illness.
There are additional social impacts associated with the industrialisation of food and agriculture in South
Africa that impact on nutrition and health. Full-time farmworkers face a situation where (using conservative
estimates) the minimum wage only provides 60% of their calorie requirements.40 As margins for farmers get
squeezed, and tensions around labour and land reform intensify, permanent farmworker contracts are
increasingly changed to seasonal contracts, where farmworkers are paid less, increasing their food
insecurity. Increasing farm wages (for instance from R70-R100 to R150 per month), which is still under that
required for nutritional security, would seriously compromise the viability of most commercial farms,
indicating the economic knife-edge that farmers operate on in South Africa, and highlighting the vulnerability
of farm workers.41 The relationship between retailers and farmers, and the balance between the margins of
farmers versus the margins of retailers, and the prices ultimately charged for food need concerted attention
in South Africa; in the interests of health, social well-being and stability, and the environment.
Food waste and nutrition
Inefficiencies in South Africa’s food system – tied to industrialisation and existing industry practices and
incentives around unhealthy food products – are driving volumes of food waste that carry material
environmental impacts and economic losses associated with embedded soil, energy, water and emissions
that are fruitlessly expended. This food waste, which equates to wasted nutrition, relates strongly to the
abundance of unhealthy processed-packaged food products and a ‘fast and disposable’ food culture.
The increasingly industrial nature of the food system, the scale, complexity and distance associated with the
manufacture, storage, distribution and logistics of food, the proliferation of processed and packaged
products, the constant drive for supply-side efficiencies through retail food value-chains, and the growing
culture of ‘fast and disposable’ food and eating practices, has amplified food waste, with implications for
sustainability, nutrition and health. In South Africa, an estimated one third of all food is wasted, mirroring
global figures.42 Approximately 44% of food waste is fruit and vegetables, with 50% of all fruit and vegetables
wasted, a food group under-consumed by South Africans to the detriment of public health.43 The majority of
this waste comes through inefficiencies at production, processing and packaging. Landfills in South Africa are
overburdened, and organic waste in landfills produces methane emissions amounting to 2.1% of South
Africa’s total emissions. Food waste costs the South African economy an estimated R61.5 billion annually, or
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2,1% of GDP.44 The energy and water costs of this wasted food are also wasted, along with the nutritional
value and opportunity costs for nutrition and health. Wasted fruit and vegetables accounts for the largest
share of wasted water at a cost of R112 million; followed by cereals and meat.45 Wasted energy associated
with food waste is estimated to cost R1 billion annually.46
Ultimately, wasted food is wasted nutrition. In the US, for example, it is estimated that daily food waste
contains more than 1.8 billion grams of dietary fibre, equivalent to the RDA for 73.6 million adult women, in
a country where women under-consumed dietary fibre by 8.9 grams per day. This amount of wasted dietary
fibre daily is enough to rectify this nutritional deficit for approximately 207 million adult women.47 The case
is similar for other macro and micro-nutrients in wasted food.
In sum, the volume of packaged foods and meat products that South Africans are eating, and the need to
reduce this to improve health, comes with inter-connected environmental and social impacts and economic
costs. There is an evident need for greater integration of what constitutes a ‘healthy diet’ and what
constitutes an ‘environmentally sustainable diet’ across all governance actions in the food system. There is
seen to be a valuable opportunity to use the drive for healthy foods and food products as a means to
encourage small scale agriculture, regenerative ecological farming practices and small emergent socialenterprises, in association with more diverse and local food networks, shorter food value-chains, circular
resource flows, and enhanced local-level collaboration.

2.2 Looking for solutions
2.2.1 The need for systemic governance solutions
The declining level of human health in the food system is increasingly seen as a ‘canary in the coal mine’, a
strategic focal point for responding to some of the ‘wickedly complex’ sustainability challenges facing the
food system as a whole. To effectively address the escalating health, diet and nutritional challenges in
South Africa, innovative forms of more inclusive participatory governance are needed. These efforts need
to recognise the systemic nature of the health and sustainability challenge, aim for innovative solutions at
a local-level, and involve learning and reflection to improve action over time, complementing the ‘nudge’
and ‘behavioural change’ approaches that have been most commonly relied upon thus far.
Food and eating practices are widely acknowledged to be shaped by a multitude of interconnected and
potentially modifiable factors, including those related to individuals, households, communities, cultures,
environment, economic status, and wider sectoral and governmental policies and activities. The recent
changes in food and eating practices in South Africa have emerged through the complex interaction of
historic and globally connected development practice, globalisation, changes in governance and power
dynamics, demographic shifts and urbanisation. The complex and rapidly evolving nature of the food
environment make it particularly challenging to find effective solutions.
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There is a growing appreciation of the limitations of over-simplified and linear approaches that fail to
address the underlying systemic issues, and that often serve simply to reproduce the currently unsustainable
patterns of behaviour. Responding to food system risks around health and sustainability will require
innovations in governance that appreciate complexity and that reflect a systems approaches to problemsolving, informed by greater participation of and engagement with multiple stakeholders with a recognition
of the different power dynamics at play.

2.2.2 Reviewing the industry response to the health risk: Some broad observations
Based on the proven capabilities of industry to shape food availability, acceptability and affordability,
there is seen to be an opportunity to engage industry in collaborative efforts to drive healthier dietary
patterns in South Africa. While health and sustainability are receiving increasing attention by industry, it
appears to be of relatively low strategic importance, with organisational commitment to nutritional
initiatives typically low. Platforms involving industry participation currently retain a predominant focus on
dialogue and knowledge development around the business case and consensus-building, rather than
concrete collaborative action at the local-level. Current industry actions on health retain a predominant
focus on those areas where regulatory risk is greatest, collaboration requirement lowest, and with a bias
towards ad hoc ‘promotional activities’ in the in-store and online environment.
A review of global patterns surrounding industry collaborations on health in the food system has highlighted
some general patterns of relevance to inform potential collaborative initiatives in South Africa.
Clarifying stakeholder roles: relational dynamics and a scepticism of industry motives
A key concern for multi-stakeholder collaboration is the delineation of stakeholder roles. The collaborations
and literature reviewed shed some light on the scope of potential ‘strategic roles’ for key stakeholder
groups, with some uncertainty regarding the specific role of industry.
The general narrative on stakeholder positioning on nutritional initiatives suggests that government tends to
work in isolation of industry and civil-society; yet there is an emerging push for more participatory
governance involving a stronger civil-society role, which could be intentionally fostered. Government is seen
to be largely vulnerable to the lobbying and analytical power of industry, and as often lacking the technical
capabilities needed to strengthen their position, potentially augmented through more strategic and effective
partnerships with academia and civil-society organisations. There is evidence of a growing call for a stronger
government role in protecting public health and the environment – driving stricter regulation of industry
practice, ensuring more effective sanctioning of industry transgressions, providing guarantees on social and
environmental justice, and supporting new business models and emergent social enterprises that more
fundamentally incorporate people and the environment in their value proposition.
Globally, there is an increasing trend towards stronger regulation of industry in support of public health,
particularly in areas relating to product reformulation, nutrition labelling and restrictions on marketing to
children. These stronger regulatory actions have often come after the generally lacklustre performance of
softer mechanisms involving industry self-regulation or voluntary industry pledges or commitments. Some
evidence suggests a growing disillusionment among government, academia, non-governmental organisations
and civil-society regarding the motives of industry and the potential for benign and effective industry
participation in collaborative change efforts. There is widespread apprehension around the risks involved
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with industry participation, due to their power and influence in the current system, and their vested
interests in maintaining the status quo. Strong arguments are made for the exclusion of industry
participation in policy-making and in educational contexts (especially schools), and against industry in a
leadership role, citing risks of ‘double-standards’, a fundamental conflict of interest, and ideological impasse
as the primary rationale.
Contradictions and conflict of interests occur strongly around the powerful marketing imperative and
marketing strategies of industry, which need closer control where industry works towards public health and
sustainability. Particular areas of concern include sponsorships and branding in schools and on the sportsfield, and, in relation to supporting mothers, early childhood development and selling baby formula. While
there appear to be opportunities with business participating in health ‘outside their business lane’ (an
example being Discovery Health subsidising healthier fast-food meals at Nando’s and Kuai through their
Vitality programme), there are also risks (an example being McDonalds or Coca-Cola sponsoring major sports
events and sports development activities, receiving positive marketing kick-backs and health associations,
while the food sold by these companies directly undercuts public health, physical activity and sports
performance).
The challenge of finding more transformative solutions
Rising acceptance among diverse stakeholders (often with the exception of industry) regarding the
impotence and danger of mainstream reductionist approaches to addressing sustainability challenges, lends
energy to demands for more transformative approaches and more authentic systemic change. Such
approaches inherently involve greater disruption to established systems of governance, power and practice,
and ultimately prove less attractive to industry interests, a core tenet of which is to limit disruption and
uncertainty in the market. As the call for enhanced multi-stakeholder collaboration gains urgency, and the
expectations and fears of stakeholders is intensified in relation to a pre-conceived role for industry, so a
growing intransigence develops in the dispositions between other stakeholders and industry, leading to
frustration, deadlock and disillusionment. Industry positions are potentially standing in ever-starker contrast
to the positions of other stakeholders.
This ideological and relational lock-in – within and between organisations – presents a critical area for
remedial and transformative action. There is a relational deficit here, and a need for the development and
execution of ‘mediation capabilities’ to steer stakeholders through ‘constructive and creative conflicts’ in
processes of collaborative visioning, problem-framing, consensus-building and action planning. Ideally this
should integrate shorter-term approaches to alleviate health impacts for those who need it most, with
longer-term transformational approaches. There is a strong argument for collaborative actions involving
industry to act as local-level ‘experiments in collaborative governance’ that provide a stimulus for systemic
change, and at the same time provide an educative function across stakeholder groups.
On the whole, industry appears strongly opposed to regulation. Industry rhetoric generally outlines a firm
belief in neoliberal economics, mechanisms of the free market, and most notably (in respect to public
health), a rigid stance on the central power of the consumer, and consumer choice, in driving the market and
its health outcomes. While civil-society and consumer choices undoubtedly have a central role to play in
change processes for improved health, it is important to acknowledge the marketing power and influence of
industry in shaping political, cultural and consumer preferences. The ‘consumer is king’ rhetoric is in-part
belied by the huge marketing budgets and highly-strategic advertising, marketing and lobbying campaigns
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launched by industry historically, and their success at wielding these resources and this power to shape
popular culture, consumer preferences and edit consumer choice at home and in-store.
Industry interests themselves often face-off against consumer interests, and industry makes business
decisions that counteract the ability of the consumer to shape the market and food system towards health
and sustainability. A specific example can be drawn from recent front-of-pack (FOP) nutrition-labelling
debates: the predominant findings of research have, for some time, indicated a consumer preference for
easy-to-understand interpretive labels (e.g. traffic-light), yet industry has strongly resisted this label design
for fear of negative impacts on sales and returns from certain brands and product-lines, and uncertainty
around the resultant patterns of product substitution by consumers.48
The sale of unhealthy processed and packaged food products, powered by increasingly efficient49 and
consolidated agro-industrial and retail food value-chains, is a significant contributor to the economic
performance of these companies, and is critical to maximizing shareholder returns. It is fundamentally this
purpose – maximising shareholder return – that shapes the character and disposition of the industry, and
that informs the opportunities and risks involved, including when engaging industry in collaborative
initiatives on health and sustainability. Given that current business models and practices are so successful
and efficient financially – and that social and environmental implications continue to be so effectively
externalised – engaging these large industry players in collaborative governance towards authentic health
and sustainability transitions in the food system presents a significant challenge.
Within the context of what is required, and the challenges and risks to involving industry, there are emerging
shifts in ideology, business models and practice, alternative local economic systems, and growing
communities of alternative business practice and philosophy. This emerging industry potential, while still
largely marginal – combined with the change-potential recognised in effective multi-stakeholder
collaboration and the rising urgency and scale of wicked sustainability challenges – makes a strong argument
for continuing to seek more effective engagements with industry towards real change.
Yet there is a clear need for other stakeholders in the food system (government, academia, organised labour
and civil-society) to enhance their individual and collaborative efforts and organisational strength outside of
industry involvement. Within collaborations involving industry, there is a need also to ensure a clear
mandate for the risks associated with industry involvement to be sharply perceived and effectively
mediated. More work can certainly be done here to develop understanding and guidance on ‘the who,
where, when and what’ of effectively mediated industry participation, as well as on how individual and
collaborative efforts by stakeholders other than industry (such as stronger government regulation) can be
integrated and coordinated to place more collective pressure on industry and/ or facilitate structural
conditions in the food system more conducive to enabling authentic industry engagement.
Many industry responses to food-related health and sustainability challenges can be characterised as
philanthropic corporate social investment (CSI) initiatives rather than genuine collaborations. Most often,
these CSI initiatives are time-bound interventions, framed around single issues rather than systemic
challenges, implemented through independent partnerships or outsourced, and often involving an
independent industry project or the provision of funding for an existing external project related to a specific
community impact. The UN 2030 SDGs have emerged as a common frame for these actions; a valuable
48
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global framework, but arguably one that is easier to engage with for industry, because it provides a relatively
abstract ‘out there, sometime’ global incentive, as opposed to a more immediate and material ‘right here,
right now’ local incentive.
It is primarily the large multinational corporations (MNCs) that are engaging in collaborations and activities
on food-related health, and predominantly in markets where regulatory and public pressure is greatest.
Industry players (companies and associations) remain largely in opposition to stronger regulation by
government in the interests of public health. Regulatory risk is greatest for product reformulations (e.g.
trans-fats, salt, sugar), restrictions on marketing to children, and nutrition labelling (e.g. FOP labelling).
Consequently, industry collaborations and activities are strongest in these ‘high risk’ for regulation areas or
where profit is a real possibility through synergy between sustainability and profitability objectives, such as is
in the development of new healthy product lines higher LSM consumer groups.
Industry activities have often emerged through prompting from government (as a concession to outright
regulation), through partnerships with non-profits and other civil-society organisations, or independently in
response to regulatory risk through industry alliances or associations. Industry activities for improved foodrelated public health are still predominantly voluntary or self-regulatory, despite a global trend towards
regulation, with regulatory action often following voluntary/ self-regulatory industry efforts.
Whether supported (for example by government or NGO partnerships) or unsupported, industry alliances
and associations are key institutional structures through which companies discuss, plan and engage in
health-related sustainability activities, although not always to the best effect. Although engaging only
through industry associations can distract from opportunities for unique collaborations with more innovative
change-oriented individual companies and company leaders, there are some benefits of scale associated
with collective action through these industry organisations.
Identifying opportunities at the local level
There is seen to be particular opportunity and benefit for more collaborative experiments and action at a
local-level, where partnerships with individual companies can prove fruitful. In some cases, where national
initiatives for public health and the environment have not been forthcoming, this has catalysed collaborative
action at a local and city level, often involving multiple stakeholders – such as government, NGOs, industry
and academia – acting independently. Individual industry participants in these engagements often act
outside the frameworks established through industry associations. Industry tends to be more opportunistic
(rather than generative or creative) in the local level actions, which perhaps highlights the priority afforded
these kinds of initiatives generally. But this does highlight the importance of local-level action, and provides
a potential mandate for local government, municipalities and cities – as well as local civil-society
organisations – to emerge as governmental ambassadors for innovative health and sustainability actions in
the food system.
Civil-society participation in governance is typically higher (easier and perhaps more strategic) at a local
level, and there is a strong focus on foregrounding context-specific local-level action in sustainability
transitions discourse. There is role here for industry players to participate independently in more concrete
local-level actions, and perhaps it is here where there is unique potential for fruitful and instructive
partnerships between government, industry, academia and civil-society. Both avenues have merit, however,
and the need for diverse forms of collaboration at different scales, and increasing coordination between
these initiatives, qualifies both.
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Despite increasing industry engagement on health relating to regulatory risks, it appears that food-related
public health risks remain a relatively low priority for companies in the food, beverage and retail sector, even
where such sustainability issues are listed by companies amongst priority material issues in Annual or
Sustainability Reports. Both economic and ethical arguments for enhanced industry response and
participation on public health tend to have little influence on the overriding rationale for current business
models and practices that drive profitable enterprise.
It is important to note here, however, that the food, beverage and retail sector does not solely consist of the
large dominating industrial players, but smaller and emergent private-sector entities as well. There is some
evidence showing that the growth in sales of some unhealthy foods is slowing in some markets (e.g. for SSBs,
fast foods, margarine and ice cream), with some divestment by large industry players. More importantly,
there is evidence of a rise in some (mostly more affluent) markets of alternative small food companies that
represent new ethics and social business models. These companies produce ‘healthier’ (and more
sustainable) options, such as through local artisans, small beverage companies and ‘fast casual’ restaurants.
These small players are emerging and working at a local level and capitalising on local market opportunities.
Creating conducive conditions and providing support for these small companies to emerge and succeed has
wider social and environmental implications, and can further generate collaborative opportunities between
larger and smaller players, and place pressure on larger industry players to change.
The challenging social context in South Africa: An added rationale for collaboration?
Given the context of the interconnected health, social and environmental challenges that are increasingly
emerging in the food system, it is important to recognise the potential relationship between the South
African food system and increasing social volatility in the country. The growing industrialisation of the food
system is arguably at odds with the urgent political need for land reform and socio-economic redress. Food
and retail companies, large-scale farmers, mining companies, and private healthcare companies have
increasingly become targets of social protest action in an escalating and expanding pattern that holds very
material risks for business and general social and economic stability in South Africa. These protests are in
themselves costly and share common roots in neoliberal patterns of economic development and practice
that continue to exclude and oppress the majority in terms of prices, wages, services, land, water, food,
health, sanitation, education, access and opportunity.
Redress is undoubtedly a cross-cutting priority issue for South Africa, with serious relevance for the food
system, as food is fundamental; a ‘canary in the coal mine’ for these inter-connected sustainability risks. The
economic model to which established companies in the food, beverage and retail sector subscribe, and
everyday business practices and strategies they employ, are deeply implicated in creating and perpetuating
patterns that are leading to and exacerbating these risks.
Identifying meaningful opportunities for industry collaboration should be seen in this context.
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2.2.3 Key global collaborations and industry actions
A comprehensive global review of health-related collaborative platforms and types of action involving
industry participation was undertaken to inform the local engagement process. The review found that
industry players across the food, beverage and retail sector are increasingly involved in food-related health
initiatives on an individual and collaborative basis, often in response to growing regulation by governments
in the interests of public health. Despite the increased engagement by industry and a more health-positive
rhetoric generally, many of the health-related actions lack strategic intent, implementation is often patchy,
and outcomes typically weak with very insufficient accountability.
The tables below point briefly to a global selection of collaborative platforms and actions on health that
involve industry participation.
Table 1 – Collaborative platforms on health
Table 1 highlights collaborative platforms with potential relevance for the establishment of local initiatives; either as
global partner, resource or model (listed alphabetically by region). An expanded version is provided in Appendix 1.
Initiative

Region

Insight

Amsterdam Initiative Against
Malnutrition (AIM)

Global

Potential partner and model; for more innovative use of market-based approaches,
new social business models, at multiple levels of value chain. Includes Spar Rural Retail
Hubs project.

Better Buying Lab (BBL)

Global

Potential partner or resource; around Innovative communications focus; to transform
communication about plant-based foods, interesting partner mix, design-led, ideation,
pop-culture focus on retail and QSR spaces.

Consumer Goods Forum
(CGF)

Global

Potential partner, model or resource; with strong ‘healthy consumer diet’ and retail
component; has scale, communications savvy, moving on concrete multi-component
‘retail food environment’ collaborative pilots (e.g. Colombia, US, Japan).

EAT Foundation/ Forum

Global

Potential knowledge partner, model and resource; interdisciplinary research,
knowledge development, and leadership-focused learning and dialogue.

Food and Land Use Coalition
(FOLU)

Global

Potential partner or resource; foregrounds landuse and impacts of food production.

Food Reform for
Sustainability and Health
(FReSH)

Global

Potential partner, model or resource; attempting a pre-competitive large-platform
multi-stakeholder space with wide system focus.

Global Alliance for Improved
Nutrition (GAIN)

Global

Potential partner; has scale and reach, develops partnerships/ alliances, activities
exhibit strong connection between global institutions and ground-level action.

LAUNCH: Food

Global

Potential partner, model or resource; unique open innovation hub; focus on new
enterprises, unique partners, open-source.

World Health Organisation
(WHO)

Global

Resource; provides policy guidelines, frameworks and standards with relevance
globally.

Health Promotion Board
(HPB)

Singapore

Potential model or resource; highlights value of a stronger government role,
government sets T&Cs for industry action then provides support for participation.

Peas Please

UK

Potential partner, model or resource; highlights importance of an independent
platform and mediator to improve voluntary industry commitments, ‘pledge for veg’,
communications savvy, learning focus, drives accountability.

Alliance for a Healthier
Generation (AHG)

US

Potential partner, model or resource; highlights importance of an independent
platform and mediator to improve voluntary industry commitments, school- and
youth-focused systemic change, drives accountability.

Partnership for a Healthier
America (PHA)

US

Potential partner, model or resource; highlights importance of an independent
platform and mediator to improve voluntary industry commitments, strong childhood
focus, communications savvy, drives accountability.
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Table 2 – Industry actions on health
Table 2 highlights the key types of action on health where industry is active, briefly framing the opportunity around
each. A more detailed table is provided in Appendix 2, listing examples, trends, effectiveness, enablers and barriers.
Category
Acceptability
-

Attractiveness
Aspiration
Taste
Awareness
Information
Education

Availability
-

Accessibility
Convenience
Local Supply
Innovation

Affordability
- Pricing
- Trade-tariffs
- Taxes/
Subsidies
Accountability
-

Knowledge
Data
M&E
Disclosure

Type

Opportunity Space

Healthier retail
environment

High opportunity. Many interventions available. Ineffective in isolation. Needs
organisational commitment, capacity, strategic design of multi-component
initiatives. Supported by initiatives in wider food environment e.g. reformulation,
labelling, marketing restrictions, education, social marketing).

Awareness campaigns/
social marketing

Important initiative. Social marketing approaches stronger. Ads value and
communication to other actions. Supportive of education. Key attribute: longterm, big funding, agency-level design and execution. As part of multi-component
initiative.

Marketing restrictions

Potentially high impact. Key attributes: strong design of restrictions,
accountability across all media channels. As part of multi-component initiative.

Nutrition labelling (FOP)

FOP labelling important, but unlikely to shape consumer choices alone. Stronger
designs are interpretive (e.g. warnings and traffic-lights) and labelled ‘per 100g’
(chief point of industry contention). As part of multi-component initiative.
Enabled by awareness, education, reformulation. Government labelling schemes
stand out.

Healthy Communities/
Groups

High opportunity. Positive outcomes associated with longer-term learning
engagements and standards limiting unhealthy food/ drink availability at schools.
Important child focus (i.e. at schools). Risks around branding/ marketing to
children. Supportive of multi-component initiatives.

Reformulation

High opportunity. Chiefly enabled by regulation, standards, technical research
(taste, ingredient substitutions) and government support for participation.
Supports healthier retail environment. Transfats stand out as government-led
example.

Fortification

Valuable solution; in specific contexts, in relation to specific deficiencies/
diseases and for specific groups and mass application. Strong role for industry
and government (i.e. PPPs) to create conducive environment and develop
market/ supply. Supported by education and awareness.

System or supply-chain
innovation

High, but challenging opportunity. Systems approaches largely absent from
industry action. Needs concrete pilots with committed partners.

Economic, system or price
interventions

High, but challenging opportunity. Systems approaches largely absent. Include
government-led healthy food financing, taxes and subsidies. Price promotions instore. Some private and cooperative subsidies. Price interventions, as part of
multi-component initiatives are effective at influencing purchasing. Important
focus on low-income.

Knowledge development
and disclosure

Important enabler for all actions. Strong opportunity. Low levels of research and
data availability in global South (incl. RSA). Risks with industry funding of
research. Low levels of accountability/ disclosure across industry actions.
Competition acts as a barrier.
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Key patterns across collaborative platforms (Table 1)
Industry engagements that reflect a more authentic collaborative ethos are currently typically dialoguefocused. These are predominantly high-level discursive engagements at global- or regional-level, often
initiated through industry associations and/or facilitated by large international organisations or charities.
These larger collaborative platforms, typically engaging in research activity, dialogue and consensus-building,
generally outweigh examples of up-and-running collaborations that involve sustained concrete collaborative
activities at local- or ground-level. There is a danger in protracted dialogue, and a greater need for groundlevel pilots that act as experiments in innovation and participatory governance for change at the local-level.
Industry associations are a key collaborative platform for companies in the food, beverage and retail sector
globally, and tend to perform a similar role for their constituent companies on food-related health initiatives,
generally focusing on awareness-raising, information, PR, communications, product reformulation, labelling
and responsible marketing. Arguably the predominant underlying focus of these industry associations and
alliances tends to be ‘industry preservation’ over ‘industry transformation’, which raises questions on their
suitability as a collaborative platform for food system transformation. Currently the generally mediocre
impact of actions orchestrated through these associations reflects this ‘industry preservation’ focus.
Key patterns across industry actions (Table 2)
There is a stronger focus on acceptability and availability activities, where regulatory risk is greatest and
collaboration requirement lowest, with a bias towards the immediate in-store and online food environment.
Key initiatives include:
•

Reformulation (limited industry effort/ regulatory risk)

•

Nutrition labelling (resistant industry effort/ regulatory risk)

•

Marketing restrictions (weak industry effort/ regulatory risk)

•

Promotional activities in-store and online (patchy/ non-committal industry effort)

•

Development of health-product lines (profitable industry effort)

There is a moderate focus on acceptability and availability activities in community settings, where impact
potential is relatively high and collaboration requirement intermediate, with industry not always initiating; a
tendency for CSI-type initiatives, as well as ‘marketing to children’ risks in schools. Key focus areas include:
•

Healthy places and community groups
- Schools (mediocre industry effort/ often with marketing kick-back)
- Workplaces (mediocre industry effort/ focus often on safety and work-life balance)

There is a weaker focus on affordability and availability activities, where potential impact is highest and
collaboration requirement highest, with a need for systemic and head-on economic approaches, including”
•

Economic or pricing interventions (minimal/ absent industry effort)

•

Systemic supply chain interventions (minimal/ isolated effort)

There is a moderate focus on accountability initiatives in respect of dialogue, research and development,
where impact is formative and collaboration requirement relatively low, with a bias towards efforts that
dovetail with profit interests through product development and driving supply-side efficiencies.
•

Dialogue (moderate industry effort/ at global or regional level)
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Critical enablers for effective collaborative actions
Across the collaborations and actions reviewed, various high-level enablers were identified, including:
•

A strong wilful government, with effective use of policy and regulation

•

Strong leadership, partnership and positions within civil-society and academia

•

Local level collaboration and pilots with willing and committed independent players

•

Comprehensive and strategic design of multi-component initiatives

•

Coordination between different collaborative multi-component efforts at different scales

•

Accountability, knowledge development, transparency, sharing and disclosure

•

Mediating platforms and partners to develop relational capabilities, facilitate collaboration and drive
action and accountability

•

Funding and resources for long-term investments in collaborative initiatives

•

Ubiquitous and high quality public education through communities of place and practice

•

Effective mass social marketing

Barriers to effective collaborative actions
Across the collaborations and actions reviewed, various high-level barriers were identified, including:
•

Industry competition and protection of intellectual property

•

Insufficient availability of research, information and data, including particularly for South Africa

•

Irresponsible media, poor science communication and low nutritional literacy

•

Poor stakeholder relationships

•

Weak economic incentive and impotent ethical case

•

Inertia and systemic lock-in

•

Hyper-normalisation around current patterns of social and environmental decline

•

Power and influence of industry (ideological, lobbying, marketing)

•

Social and relational deficits which hamper collaboration

•

Conceptual and imaginative deficits that hamper innovation

•

Poor consensus and communication on more sophisticated theories of change

•

Inadequate definition of strategic stakeholder roles

•

Contextual barriers: e.g. land reform, low tax base, education levels, government capacity

Steps towards an ‘opportunity space’
Despite uncertainty, tension and risks, there remains a strong argument in favour of engaging the food
industry in collaborative initiatives on health and sustainability. There is a clear ‘opportunity space’ that
emerges between the need for healthier diets and enhanced availability, acceptability and affordability of
healthy foods (over unhealthy foods), as well as the proven capabilities of the food industry to shape the
availability, acceptability and affordability of food in the food system. It is within this opportunity space that
current industry efforts are focused, organised largely through industry associations and involving retailers
and manufacturers.
Industry actions that are emerging predominantly through industry associations show a bias towards the
individual consumer and the immediate in-store and online food retail environment. Within this focus, the
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predominance is for promotional activities, information provision and awareness raising. They aim to
promote healthy consumer diets and support consumers in making healthier choices, while ensuring a “free
choice” retail environment (and market).
Industry actions can be categorised as aiming to impact positively on healthier consumer choices and diets
by influencing the acceptability, availability and affordability of healthy foods, as well as by driving greater
accountability across the food value chain. As indicated, industry activities primarily focus on acceptability,
followed by availability, and respond primarily to regulatory risk to current business rather than
commitment to a new vision of a healthy and sustainable food system. Accountability for industry actions is
typically very low, and it is thus difficult to assess the concrete impact of most actions. The balance of
evidence suggests relatively weak outcomes, particularly relating to actual behavioural shifts, with more
moderate, but shorter-term impacts on health awareness. Accountability actions with greater impetus tend
to focus on knowledge development and consensus-building rather than full disclosure.
There are seen to be opportunities in working through industry associations as they already have in place
structures, relationships and plans of action. A key factor is the balance of effort that industry invests in
healthy change versus business-as-usual. Given the bias of these industry organisations towards preserving
the industry, there is strategic merit in recommending an enhanced role for independent mediating bodies
in the retail/ manufacturing space to adopt the platforms currently held by these associations. The role of
these organisations would be to supplement organisational commitment and strategic intent, add capacity
for research to frame more challenging standards and targets, generate dialogue and creativity, facilitate the
expansion of boundaries and relationships, and ultimately drive effective action, coordination and
accountability. Initiatives in this space could be improved through enhanced organisational commitment,
capacity, accountability, collaboration, strategic design and coordination, and a focused priority towards
comprehensive multi-component initiatives.
For real change to occur through industry actions, there needs to be an expansion of industry efforts
towards enabling rather than just promoting a healthy diet. A shift towards systemic approaches and an
enabling food environment for sustainable healthy diets naturally requires enhanced multi-stakeholder
collaboration, participatory governance innovations, and the development of relational capabilities within
and between organisations. Fundamentally, this necessitates a real ‘social and cultural shift’ within industry
and food system governance more generally. Ultimately, this social shift and divided stakeholder
relationships that remain key sticking points for more transformational, structural and cultural change.
Current patterns in industry action on health highlight an absence of truly systemic, collaborative and
accountable initiatives; particularly at local level. Commitment and effort towards systemic change typically
represents a gap in the general industry response on health; a sticking point and opportunity. On the whole,
there is conceptually much possibility, but largely not capitalised-on due to myriad challenges; incentive,
commitment, capacity, relationships, creativity and accountability. Key systemic initiatives that are absent
include: increasing availability of healthier options through supply-chain interventions, and particularly
affordability through economic, value-chain and price interventions.
A real incentive for broad-scale industry action – motivated either by an ethics-led or an economics-led
vision – is missing; it is primarily ‘regulatory risk’ to current practice and profitability that drives industry
action. Regulation is a strong driver of industry action, and there is much to recommend a stronger
government role and more tactful use of regulation, the ‘threat of regulation’, trade tariffs, taxes and
subsidies (as part of wider multi-component strategies) to catalyse meaningful actions.
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There appears to be some emergent opportunity, as well as sufficient political will, participation and creative
potential at the local-level – although concerns remain regarding the levels of capacity and resources in
South Africa’s smaller municipalities – as well as amongst certain industry players acting independently or
who are more active and committed in certain spaces; this relates to the sustainability-positioning of the
company’s value-proposition going forward.
While industry does have the power and capability to effectively shape the availability, acceptability and
affordability of food, the potential to truly catalyse this through collaborations for public health and
sustainability remains to be seen. This potential thus remains largely theoretical, and only ‘breakthrough’
collaborative actions will prove this otherwise.
Informed by the outcomes of this desktop analysis, as well as the feedback from the engagement process,
some specific recommendations for collaborative opportunities are provided in Section 4.
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3 The engagement process: Findings and analysis
This section reviews the outcomes of the forty-six interviews that were conducted between late February
and early June 2018. Some of the interviews included multiple parties; as a result, input was received from
more than seventy-four individuals, representing a cross-section of representatives from local and
international sector bodies, food and beverage manufacturers, food retailers, NGOs, government, academia,
and consultants (see Appendix 3). The list of interviewees was derived from a larger sample identified by
Incite, with additional input from WWF-SA and SAFL.
All interviewees were sent a letter of invitation from the Director of Southern Africa Food Lab, outlining the
aim of the engagement process and requesting their participation. This was followed up by an email and/or
telephone call from Incite providing an overview of the key assumptions and issues to be explored and
requesting a one-hour telephone or in-person interview. One company declined to be engaged in this
process (suggesting that they do not usually engage in external research), while some representatives failed
to respond despite several follow-up requests. Despite these non-responses, a sufficient number of
stakeholders across the sector participated, providing insightful commentary and a range of differing
perspectives, resulting in rich and useful feedback.

Interview questions
The engagement process specifically sought participants’ views on the feasibility and proposed nature of
collaborative initiatives within the South African food sector aimed at making healthier foods more available,
affordable and acceptable, and/or creating an environment in which non-essential, high-calorie, nutrientpoor products are less available or less appealing. A semi-structured interview process was followed, guided
by the following questions:
•

Do you agree with the following assumptions informing this project:
- There are significant food-related health challenges in South Africa that are having a material impact
on the economy and business efficiency / productivity
- Food-related health issues in South Africa are a function of complex systemic challenges, and
addressing the problem effectively will ultimately require some systemic solutions
- Notwithstanding the suggested need for deeper more systemic solutions, there is merit in assessing
the potential for collaborative industry initiatives

•

Given your experience, what existing collaborative initiatives can you identify that might inform a
larger scale initiative/s?
- Which initiatives (and associated institutions) have worked well, and which did not?
- What are the enabling conditions for effective collaborative initiatives?

•

Which initiative/s should we prioritise, noting both ‘political’ feasibility and the level of impact?

•

Do you have any suggestions on alternative (non-collaborative) initiatives and/or institutions?

All interviewees gave permission for their statements to be cited as unattributed quotes. Most stated that
their views were their personal views and not necessarily the views of the organisations they work for.
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3.1 Testing the assumptions
Most of the interviews opened by briefly testing the three assumptions underlying the research project. As
reviewed below, there was some broad agreement with these assumptions, which served to prompt some
useful discussion and reflections on the nature of the South African food system and its implications for
addressing food-related health issues.

ASSUMPTION 1: There are significant food-related health challenges in South Africa that are
having a material impact on the economy and business efficiency / productivity
All respondents agreed that there are significant, and growing, food-related health challenges in South
Africa. While there was broad agreement that these challenges are having a material impact on the economy
and business, there was some uncertainty regarding the nature and scale of the impact, with differing views
regarding the availability of accurate data on this issue. Most agreed that nutritional deficiencies and dietrelated NCDs are having an increasing impact on business, with several comparing NCDs to the impact of
HIV/Aids a decade ago. Significant interest was expressed when the Western Cape Government’s recent
sobering statistics on child stunting and obesity were shared in the discussions.
Diverging opinions were expressed on the extent to which business sufficiently appreciates the extent of
these current or anticipated impacts. Most respondents suggested that producing healthier food is not seen
as integral to food manufacturers, with food security initiatives largely addressed through corporate social
investment (CSI) initiatives.
There is broad agreement that there are significant food-related health challenges in the country
Several respondents expressed significant concern with the scale of the societal impacts associated with
NCDs and stunting …
“Obesity and diabetes will have a similar impact on the workforce as HIV in the past.” (Food
manufacturer)
“On consumer food security, we have a social problem of epic proportions. Hunger and food security
have significant negative impacts, causing permanent damage in children, contributing to violence in
adults; it’s a potential social disaster. There is a huge vested interest for society as a whole to address
this issue. If we don’t, our education sector won’t recover, and the health care system could collapse…
Our social fabric cannot hold this.” (Consultant)
“NCDs are exerting increasing pressure through child stunting, the impact on the labour force, and
placing enormous costs on the economy – a huge strain generally.” (Academic)
… with some highlighting the challenges specifically linked to homogenized diets and a lack of diversity
“Uniform, high-input farms, the hallmark of modern intensive agriculture, have produced an
abundance of food unimaginable at the start of the last century. Yet a healthy diet remains out of
reach or unrealised for billions worldwide… homogenisation has come to define this transformation.
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The composition of global food supplies has become more similar in recent decades, and just a handful
of foods now account for most of the calories we consume.” (Academic)
“The dietary diversity scores (that we have seen in Limpopo / Mpumalanga) are shocking. You and I
are probably about 8/10 from a nutrition point of view. For women, it’s 2; in households where there’s
a man, it drops to 1; this is in areas where the household income is around R2, 500 per month.” (Food
retailer)
Diverging opinions were expressed regarding the availability of hard data on the economic impact of foodrelated health issues, both generally as well as specifically in terms of the impact on business
Some respondents suggested that robust data is available…
“The impact of nutrition on the economic performance of a country is well documented. Whether it’s a
result of micro-nutrient deficiencies or lack of full development or NCDs, the cost to the economy
related to illnesses will vary.” (International researcher)
“The costs to the Western Cape Province from child stunting and obesity have been estimated at R1
trillion: R360 billion from stunting and R640 billion from obesity. That’s 5% of GDP per year.”
(Government)
… while others disputed the availability of sufficient quality data…
“Data gaps are hindering accountability and progress. To improve nutrition universally we need better,
more regular, disaggregated data.” (Academic)
“I’m not sure how robust the data is around health issues in SA. There is not a dialogue in the DoH
around sharing data.” (Academic)
…including specifically in terms of the impacts on business
“Unfortunately there has not been a lot of hard data on how (food-related health issues) are affecting
business and productivity. There is a lot of US centric data – e.g. on absenteeism in the workplace –
but we have not done a full review on what’s happening locally. Certainly from a theoretical basis,
health challenges will impact on economic performance.” (Food consultant)
“Is there actually a lot of illness and absenteeism as a result of non-communicable diseases? I don’t
think this has been shown.” (Academic)
“The health impacts are material, but it’s important to remember that only a small percentage of
people in South Africa are employed by the big business players. Cashiers in the retail sector, for
example, are generally seen as commodities, and are easily replaceable.” (Food retailer)
In considering the economic implications for business, some highlighted the potential of a growing tax
burden on companies to fund national health issues
“What are the costs to the economy of poor health? We can work out the costs of dealing with a highlevel of diabetes and hypertension. But we need to remember that South Africa is talking about a
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national health system; if we have this where 30% of people are overweight – and diabetes is on the
increase – then it will be very expensive to treat. And the reality is that there are only two areas to
increase tax in the country: corporate tax and VAT. So the corporate sector is likely going to be paying
a lot more in the future.” (Academic)
It was suggested that a clearer ‘investment case’ needs to be made, backed up by hard data, to drive more
effective government policy intervention on nutritional health challenges
“We need to develop an investment case for government. We need to know what the public costs are
of unhealthy diets and how these rank against the financial benefits of the QSR sector and the nonregulation of the processed market. The Department of Trade and Industry is interested in attracting
foreign investment and driving expansion of the retail sector. I don’t think different sectors of
government are talking to each other and looking at this holistically, taking into account the full costs.”
(Academic)
Several respondents suggested that business lacks sufficient appreciation of the extent of the issue, and
that the importance of ‘good nutrition’ remains largely peripheral to their activities
It was suggested that the full potential impacts have not been sufficiently appreciated by business….
“Ultimately the health care system externalises your risk - you make the profit and the health
system picks it up. But ultimately this speeds up the response from the state to regulate your
industry” (Government)
“We are not seeing this issue clearly enough in business, the issue that obesity and diabetes will have
a similar impact on the workforce as HIV did in the past. While there is some growing awareness in
business, this is not yet a priority for them to handle as its seen as too big an issue for them to address,
and more as government’s responsibility.” (Food manufacturer)
“I don’t think business sufficiently appreciate the extent of the challenge. Business currently isn’t driven
to solve the health issue.” (Food retailer)
… and that, for the most part, ‘nutrition’ remains peripheral to core business activities
“Is producing healthier food seen as integral by food manufacturers? I’m not sure it’s there. Most
healthier food initiatives are framed as CSI.” (Food retailer)
“Organisations typically default to CSI to address these issues…it’s useless.” (Food retailer)
“Nutrition is always seen as someone else’ problem. If the consumer is not demanding it and
government is not requiring it, why would companies respond?” (Academic)

ASSUMPTION 2: Food-related health issues in SA are a function of complex systemic challenges;
addressing the problem effectively will ultimately require systemic solutions
Almost all respondents agreed that the food-health challenge is a complex systemic challenge requiring
systemic solutions, although one respondent suggested that perhaps ‘structural’ challenges and solutions
might be a more accurate description. Many respondents highlighted the strong inter-relationship between
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poverty, health and nutrition, with health disparities disproportionately affecting the urban low-income
black majority, women, children and infants. In reflecting on the South African food system, many
respondents expressed concern with the negative social impacts of the strong liberalisation agenda. Several
emphasised the need to fundamentally rethink the nature of the economic value chain, identifying
challenges with some of the underlying power dynamics and incentives across the value chain.
There was broad recognition across stakeholder groups of the critical role of effective regulation, policy and
enforcement across the food value chain, and almost universal frustration was expressed with the quality of
government’s response in this area. Many suggested that government fails to appreciate some of the key
dynamics at play, and that it is unintentionally impeding the implementation of effective response measures.
Some interesting challenges and opportunities associated with South Africa’s dual economy were identified,
with several interviewees highlighting the need to rethink the roles and responsibilities of the traditional
food retail sector and mall owners / property developers in informal settlements. Some respondents also
identified the interconnection between health and ecological challenges in our food system.
Structural challenges in the country’s political economy and the food value chain were highlighted as
critical constraints to addressing nutritional challenges
Several respondents highlighted the need to understand and address challenges in the food value chain,
which currently favours the promotion of highly processed foods
“When we discuss how we address this big issue around accessibility of food, there has to be a
fundamental rethinking by all parties. The fundamental change has to be specifically around the
economic value chain, an area that people are uncomfortable to address” (Food manufacturer)
“If you are going to extract value down the chain, all things being equal you will want to process foods”
(Academic).
“The food system is optimised for business, and not for the health of people or the environment.”
(Consultant)
Concerns were expressed with the negative impacts of the strong liberalisation agenda, and the continuing
dominance of agri-business
“Policies that govern agriculture in a country has a direct and potentially strong impact on nutritional
outcomes. The focus is on producing commodities for export, and not really paying much attention on
providing access to diverse diets locally.” (Researcher)
“Regulation is a key site of the struggle, but it’s far from straight-forward. There is a high
concentration in the food sector, which lends itself to close influence on government. Very organised
sectors (such as sugar) are able to muscle in and shape the terms of the debate. There is no
comparable ‘broccoli association’.” (Researcher)
“The problem is that in any other country, the commercial farming sector would be pointing out these
systemic issues to government but my sense is that in SA, white farmers want their land above all else
and they don’t have a vested interest in talking about some the systemic issues impacting them,
because its these issues that keep small farmers out.” (Consultant)
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It was suggested that some of the broader influences on the food system are not sufficiently appreciated
by government
“There are many things that impact on the food system, that government doesn’t see as food system
issues, such as who gets access to retail space, and how are transport systems navigated. There is a
generally extremely poor appreciation (by government) of the role of space and time in poverty and in
perpetuating poverty.” (Consultant / researcher)
“Many of the problems of the food system are problems that originate elsewhere, such as South
Africa’s addiction to building shopping malls. There are some areas where there may be some
leverage, but some of the hard and fast economic priorities need addressing.” (Food retailer)
In reflecting on the systemic nature of food-related health challenges, many respondents highlighted the
strong inter-relationship between poverty, health and nutrition
For many, poor nutrition is seen as an affordability challenge and a function of broader socio-economic
issues….
“There is a large percentage of the population that doesn’t have access to affordable and nutritious
food. We are never going to address this issue if we don’t address the broader economic issue. We
need to think of a fundamentally different economic system; we will need multiple players for this.”
(Food retailer)
“Food and poverty are so closely linked. Look at the target markets for KFC; it’s generally cheaper to
buy unhealthy food.” (Food retailer)
“The struggle is that we have an affordability challenge and people end up buying cheaper highly
processed foods.” (Food retailer)
“Generally the middle-class eats better. There are some sugar and salt issues, but at least they can
purchase themselves out of the situation.” (Food retailer)
“Maize meal would be much more expensive if its non-GMO and not as refined. But these options help
people who lack electricity and fuel.” (Food manufacturer)
… with inadequate hygiene, joblessness and low education seen as key drivers of poor health
“Ongoing research is pointing to the issue of hygiene being greater than unhealthy foods in regards to
stunting. The most common (hygiene) system in Western Cape are porta-loos and these are not
adequately maintained. Diarrhoea and enteric infection results in stunting, and damages the gut so it
becomes unable to absorb nutrition. As a result you become permanently less able to absorb nutrients
from the foods that you are eating. There is lot of evidence to show that illness may be a greater cause
of children being stunted than giving them formula, or not being breast-fed.” (Academic)
“Unless you start to deal with proper service delivery at the grassroots levels – around issues such as
sanitation, education and job creation, all of which allows you to get to a better position – then trying
to push (for example) against drinking Coke is not going to make a blind bit of difference.” (Food
manufacturer)
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Despite this, the food sector is still considered a major contributor, with an important role to play
“There is no doubt that the diet being consumed is not diverse enough, and that people are not getting
enough micro-nutrients. So this doesn’t let the food sector off the hook. If sanitation is a larger
problem, once fixed, this issue of unhealthy diets is still going to exist.” (Academic)
The structural challenges associated with South Africa’s dual economy were highlighted, with several
respondents reflecting on the important role of the informal sector in terms of nutrition access
Many suggested that the informal sector has a critical role to play as an important provider of food…
“Of our total population living in cities, 60% live in informal settlements. By 2050, we will be more than
90% urbanised so the frontiers of growth within our cities are the township sector. Therefore we have
to get the policy environment right.” (NGO / researcher)
“Currently 52% of all businesses in informal settlements are food related; 45% of all food sold in the
country is sold in the informal economy. The township consumers buys half their groceries in
supermarkets and half in spazas.” (NGO / researcher)
“The supermarkets are selling for people with refrigerators. I’m not sure the retailers are that adept at
meeting the market needs. We need to look at planning guidelines for enabling inclusive informal retail
economies – people are buying processed foods from streets – instead of just focusing on raw
vegetables and fruit, we need to also look at ready-to-eat meals. Are there other ways of looking at
how people access foods not just through large retailers?” (Academic)
….while recognising that nutrition and food safety issues are not given enough attention in the sector
“Counterfeit foods are flooding the market. There are places like in Ghana where people are literally
selling plastic rice, and using misleading labels (e.g. ‘Fantastic rice’ vs ‘Tastic rice’), so we need to be
cautious how we judge this. There has never been a food safety focus in the informal sector – it’s
always been about livelihoods.” (Academic)
“Some of the indigenous snack foods are also quite unhealthy. Not only highly processed foods, but
also other snack foods that are cooked with very hot fat, such as chicken feet, giving rise to food safety
incidents.” (Academic)
“The informal shopkeeper is not going to have an interest to change anything they do. If you want to
drive the health agenda, you will need to work with the formal guys because they (the informal
traders) buy half their food there.” (NGO / researcher)
Some of the structural and policy disadvantages for the informal sector were highlighted, while the formal
retail sector was seen as a useful potential avenue for engagement into the informal sector
“The government favours shopping malls over any township business support. We see this again and
again.” (NGO / researcher)
“I am frustrated with the state’s inability to deal with what is so obvious (in the informal sector). These
are black entrepreneurs, who are self-employed, and we have zero policy to enable this. Instead we
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focus on all the negatives in the informal economy, which are many, but what we have landed up with
is over-regulation of local businesses… We have a regulatory environment that is completely
incongruent to the practical reality.” (NGO / researcher)
“Most of this is about increasing market share – what protection is in place to ensure the informal
sector has a way to survive in this context? When supermarkets enter into low market areas they
undermine local businesses – once effectively cleared their competition – they hike their prices up.”
(Academic)
“Julius Malema says 50% of shopping malls must be dedicated to informal traders – we agree! I think
supermarkets should be compelled by law to make 30% of their space available to informal traders.
But no-one is willing to do this. The DA is hopeless when it comes to the informal economy. ” (NGO /
researcher)
Several respondents highlighted the inter-relationship between health and
environmental challenges in the South African food system
Some highlighted the important link between soil conservation and human health
“We need lot more investments in soil health. We don’t have a lot of off-the shelf options for
alternative farming systems. The state needs to invest heavily into this. There often are some difficult
trade-offs and we need to help the farmers to do this.” (Academic)
“Unless the food system is supporting regenerative agriculture… it’s useless; it’s actually in the way.
Now is an opportune time [due to the drought] to engage with the Western Cape government and to
drive home the importance of regenerative agriculture to build soil carbon and the water-holding
capacity of productive landscapes.” (Farmer / food supplier).
The use of chemical additives, pesticides and herbicides also pose significant health risks
“There are three core areas we need to focus on: the reduction of over-synthetic pesticides, drastic
reduction in synthetic fertilizers (nitrogen and phosphates that pollute the environment), and measures
to improve the whole functioning of the agricultural system.” (Researcher).
“Looking beyond just the direct nutritional content, there is also the aspect of the safety of food
relating to pesticide residues.” (Researcher).
“EWG annually tests fruit and vegetables for pesticide residues…Apples are always the top of the dirty
dozen. And that’s also why apples, for labourers, have the highest organo-phosphate poisoning.
Another study by EWG analysed placental blood from new born babies and found 232 chemicals
present in the sample.” (Farmer / food supplier).
“Every South African ingests Glyphosate daily… it’s in water, food, breast milk, blood and urine. We are
the only country in the world with a staple diet that is genetically modified… with glyphosate. It is the
most widely used farm chemical. And it chelates micro-nutrients in your body, binding them up… we
are feeding kids this in food and we expect them to be able to think.” (Farmer / food supplier).
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“You do not know the struggle I have to sell my meat. I am the only guy not adding nitrates and nitrites
to my meat – this makes my meat the only ‘cancer free’ processed meat product in the country, and I
struggle to sell this.” (Farmer / food supplier).
Organic food products are seen as higher in anti-oxidants and nutrients
“A number of studies that have come out show that plants that are not treated by pesticides have
higher anti-oxidants because the natural defence mechanism of the plant is to produce these
chemicals. In the case of animal products – milk and meat have higher levels of Omega 3 fatty acids. So
it’s not only about no pesticides, but also positive outcomes of non-nutrients (such as anti-oxidants)
and nutrients (omega 3).” (Researcher).
Concerns were expressed regarding irresponsible use of antibiotics and the nature of factory farming
“There is a real challenge with the irresponsible use of antibiotics prescribed by veterinarians in the
food system. In Africa, depending on who you listen to, between 80-90% of the antibiotics issued go
into ‘confined animal feeding operations’ (CAFOs).” (Farmer / food supplier).
“Factory farming has greater health issues, such as listeria and salmonella; this is much higher in
battery systems than cage free systems.” (NGO)
“World hunger is definitely linked to the fact that we are raising food for animals rather than humans”
(NGO)
While almost all respondents highlighted the important role of regulation and policy, most expressed
deep frustration with government’s poor response to regulation across the food value chain
The critical role for regulation and policy was emphasized across stakeholder groups
“I’m very sceptical that business will do the right thing. In a capitalist economy, competition is cut
throat, not just within sectors, but also across sectors. If you don’t make a profit you just disappear…
The only answer is regulation. The state has to lay down the guidelines and enforce them.” (Academic)
“Policy levers are important as there will always be limitations for what food manufacturers can do”.
(Food producer)
“The key issue is long-term, and which chief executive is taking that view? That’s why the regulatory
environment is so important – and the nudging is so important.” (Government)
“Once you are an incumbent, your ability or desire to change the system falls dramatically. We can see
this in other sectors- e.g. Apple: they changed the system initially and then they became the system.
How do you use disruption, recognising that that disruption will become the new system? The only
people who can do it are government or the finance sector.” (NGO)
“I would like to see a stronger regulatory push from the state. We should consider banning retailers
from selling unhealthy foods within a certain distance of schools – finding a balance between
impacting on entrepreneurial activity and driving health.” (Academic)
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Some felt that there was not enough legislation….
“This listeria crisis has highlighted how unregulated the sector is in SA. Prestige factory - had one
inspection in the year. They are producing hundreds of thousands of kilograms of processed meat, in
one of the biggest plants in the country; and seemingly completely unregulated.” (Academic)
“The only people really doing anything to regulate retailers is the Competition Commission, and they
have a very limited mandate. The retail sector in effect operates invisibly.” (Consultant)
“We need tough regulation, but this is very unlikely because of government concern for economic loss.
I think that if we did a proper cost analysis (of the health impacts of current policy approaches), then
government could be persuaded otherwise.” (Academic)
… while others pointed to inappropriate legislation, due in part to a poor understanding of the broader
food system
“Government has an exceptionally poor appreciation of what drives food system outcomes, and thus
very limited understanding of what the role of regulation of the food system should be. The structural
arrangement of food and agriculture in SA essentially prevents any kind of systemic view from taking
place. ” (Consultant)
“Our main issue is that as soon as you want to fortify the product it becomes too expensive because of
all this bureaucracy. You can’t create a cheaper milk product and fortify with micronutrients – even if
you can – then you can’t communicate it. We are so hampered by all the hoops you have to jump
through. Current legislation is a restriction if you want to innovate. It’s incredibly limiting on what you
can communicate – you can’t educate the consumer.” (Food manufacturer)
“Part of trying to change this environment is the need to relook at some of things that have been
accepted; for example we have legislation that ironically is perpetuating a system that is playing itself
out to only benefit certain people.” (Food retailer)
“In many instances we over-regulate and are more onerous than you would have in Europe. It’s not
helping us educate the public.” (Food manufacturer)
Some expressed concern with insufficient sanctions, and poor levels of enforcement….
“We tend to have some of the best food laws in the world, but the policing is not in place. We have
some companies adhering to regulations and those that don’t. On fortification, it only costs a couple of
Rand per tonne in terms of fines, so not adhering [to the laws] is too easy. There are some smaller
companies that simply don’t care about these regulations.” (Food manufacturer)
“The standard recipe for bread is 1% salt. Just enforce the law and make sure everybody does it!” (Food
manufacturer)
“Government is a wonderful place to find enlightened good policy, but a terrible place for the
enforcement of that policy and practical management.” (Food retailer)
“A really difficult nut to crack is the conflict between departments around implementation and
enforcement - until we get this right I think we’re only doing a band aid job.” (Food retailer)
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… and many suggested that the political will is lacking, with several highlighting the challenge of low trust
between business and government
“The EFF election manifesto had a food security component; this was the only party to have this.”
(Academic)
“Policy has generally been lacking in nutrition. We have been more active on the land side where we
have been proactive in collaborating with government on land issues.” (Food manufacturer)
“What is lacking is the business / government collaboration. The high level of mistrust is one of the
main barriers to progress.” (Food manufacturer)
“Academia and civil society have a role to play here to help rebuild the trust; how can we work better
together to build these relationships?” (Food manufacturer)
“Government need to provide both pull and push – they aren’t being sufficiently proactive on these
issues. With the recent change in political leadership we have a chance to turn government into a more
professional machine; trust needs to improve.” (Food manufacturer)

ASSUMPTION 3: Notwithstanding the suggested need for deeper more systemic solutions, there is
nevertheless merit in assessing the potential for collaborative industry initiatives
Despite the recognised need for more structural policy intervention, and a widely shared concern with
business incentives and motivation, almost all agreed that there is merit in pursuing collaborative industry
initiatives in South Africa. The ability of the corporate sector to shape food preferences, their potential in
driving innovation at scale, and suggested weaknesses with relying on regulation alone, were all cited as
reasons for pursuing greater collaboration. A minority of respondents expressed significant reservations
with developing such initiatives, expressing deep suspicion with industry’s motives and doubting their
willingness or ability to engage in the required level of change.
Almost all agreed that there is merit in pursuing collaborative initiatives,
despite widespread concern with business’s underlying incentives
“We need to fundamentally change the system… one way is through collaboration between players.”
(Food manufacturer)
“The retail sector is an important part of the food system so we can’t ignore them. You have to find a
way to work with them despite their business models.” (Academic)
“In trying to understand how to change the food sector – we have to be clear that we have to work
with the private sector. It’s ultimately in their long-term interests to deliver healthier foods, healthier
environment and healthier jobs.” (Academic)
“There is lots of regulation on the way – some enabling, some definitely disabling – which is why
collaboration [for us in industry] is really important.” (Food manufacturer)
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In motivating for collaborative initiatives, several arguments were put forward:
i) Bringing parties together presents valuable opportunities for innovation and driving change at scale
“There are much better chances for real scale change when parties come together in a precompetitive
manner, in the context of a multi stakeholder environment.” (Food retailer)
“This is where collaboration between the retailers is interesting. Tiger Brands and Unilever are much
bigger than we are (as a food retailer), so they wouldn’t heed our wishes. But if we work together –
with Shoprite, Pick n Pay and others – then we can effect change amongst the food manufacturers.
(Food retailer)
“There is absolutely a need for a collaborative initiative. The fact that the CGCSA has failed in the past
doesn't mean that we should give up. This is a huge challenge facing us and will cost us a fortune as a
country if its not addressed. We have to find a way to find a larger, scalable impact.” (Food retailer)
“In seeking to drive behaviour change on nutrition, I believe that there is a lot of potential in bringing
government, academia, NGOs and the private sector together. It’s often business plan deficiency that
causes failures – finance, marketing, operational, strategic – we can address this by bringing these
parties together and having some coherence around the message.” (Government)
“From an innovation perspective we need the ‘quadruple helix’. We have to include the private sector;
just one or two parties working together will be weaker than four working together.” (Government)
“I think the food and beverage industry have an important role to play – they are the ones to put food
on shelves that have a certain composition; to some extent they influence the affordability and
accessibility of products. Retailers are as influential.” (Food consultant)
ii) The corporate sector shapes consumer food preferences, and can drive producer behaviour
“The retail sector is really in a position of strength. They are the ones at the interface between the
consumers and suppliers. If they set a requirement on the production side – they will have to be
followed.” (Researcher / advocacy)
“I think it’s extremely important to collaborate and work with companies – we might have different
interests but at the end of the day we are working towards the same goal. There is no point in us
fighting McDonalds – by working with them we can (achieve our objectives).” (NGO)
“We need to recognise the power of the corporate sector: they have economies of scale and the ability
to shape consumer food preferences and consumer behaviour.” (Food consultant)
“The shock factor doesn’t work. We need to find another way. This is the beauty of working with the
private companies – there is so much more hope, imagination, skills and proven techniques.” (Food
consultant)
iii) Government regulation alone is not sufficient
“The NDP explicitly emphasises social dialogue as the way to drive change in the country through
renewed engagement and commitment between the private sector, organised labour, civil society, and
the state. This reflects a recognition, at least within the NDP, that addressing food insecurity cannot be
the sole responsibility of the state.” (Food consultant)
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“The CGCSA’s Healthy Food Options Initiative came about after the Director General on Health
approached them with their national obesity strategy and wanted the industry to identify what they
could do on a voluntary basis. The government recognised that regulations can only do so much.”
(Food consultant)
“There is so much criticism now of big companies – from journalists, government and NGOs. I think
some companies are looking now at a new social purpose. If we can find a way – probably company by
company rather than a national campaign – to nudge the consumer products to a better diet, think
how much more powerful that would be rather than relying on government agencies alone.”
(Consultant)
“We followed government regulation to reduce trans fats – I don’t think it did anything. Just made food
taste worse. Government regulation is not the way. If some of the regulation worked I would support
this, but it hasn’t.” (Food consultant)
“Healthy retailing, trying to encourage people to make healthy choices, nudging people – this can’t be
done through regulation alone – it has to be done through collaboration.” (Academic)
This widespread support for pursuing collaborative opportunities was evident despite prevalent concerns
regarding business’s underlying incentives and motives
“If you are talking about the incumbents – the large players – part of the problem in SA is the structure
of the economy, in that it is dominated by large players. But even in that context, it still makes sense
to talk to them for two reasons: there might be some compatibility of interests, getting them to adapt
behaviours, coordinate behaviours, could achieve change, without creating conflict based strategies;
and secondly they may have information that can help you effect better regulation.” (Academic)
“We feel it’s better to have Coca-Cola at the table than not. They are the easy target. They have made
many mistakes in the past, but people will always drink Coke.” (Food manufacturer)
“Things have been tried and tested and 20 years later we are back to square one. But there is still
reason to look into this. The failure of the ‘5 a day’ campaign is not a reason to stop, but one would
need a really serious analysis and not jump into these things too quickly. We might need to decide we
are not going to jump into them at all.” (Food consultant)
“If there is even a glimmer of hope from industry to take this on then we should explore it.” (Food
retailer)
The general support for collaborative initiatives was not, however, universally shared
A minority of interviewees were deeply sceptical of the potential contribution of collaborative initiatives,
and cautioned against this approach
“While I recognise the theoretical merit in assessing the potential for collaborative industry initiatives,
in practice I am fundamentally against industry involvement – the bottom line is they benefit from the
status quo. Of course the retailers, if they really wanted to, could turn this whole thing around; of
course they could, but then they need to get involved in the conversation… but they’re not, because
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they are terrified of change. To keep on trying to change industry, or work with industry to change
itself, is a form of madness: you guys are barking up the wrong tree.” (Farmer / food supplier)
“These companies are there to make profit. The company might have a philosophy that they want to
do better, but when it comes to shareholders they have to deliver… If they can’t even sacrifice
unhealthy products within their own companies, how are we going to think that collaboration between
them will work?” (Food consultant)
“I do not believe that any of the CEOs will override their profit interests in the interests of good public
health. They will abide reluctantly by salt legislation and so on, but they will find ways to still promote
what are mostly very unhealthy (profitable) products.” (Academic)
“I am sceptical that the private sector will do the things that will make a real difference. If they can’t
even collectively ban confectionary aisles, are they going to collude in price-fixing milk [to make it more
affordable]? I don’t think so.” (Academic)

3.2 Reflecting on the drivers of consumers’ food choices
Appreciating the drivers behind consumers’ food decisions is seen as critical in designing effective policy
responses. Various views were shared on this issue, with useful implications for informing potential
collaborative interventions.
Many highlighted the importance of understanding what drives consumers’ food behaviour,
with several different perspectives shared on this issue
“Problems of a behavioural nature are complex. What drives changes of behaviour is not always
logical.” (Food consultant)
Understanding the levers driving consumers’ food choices is seen as important in informing the design of
any proposed strategic intervention, but very difficult to determine
“It would be interesting to know who are the triggers for what is eaten in the home – is it driven mainly
by the men or women?” (Food retailer)
“Which levers make a difference in driving consumption behaviour? This is not what anyone has
identified.” (Food manufacturer)
“We need to speak to mothers – they are the main stakeholder who is preparing the meals.” (Food
manufacturer)
“We were able to show with the 5-a-Day research that we increased awareness, but this doesn’t
necessarily lead to actual behaviour change.” (Food consultant)
Various views were shared on the role of affordability, availability, time, culture and habits
“Why are people not consuming their 5-a-Day? People know what they should be eating. It’s a function
of finance, time and availability. I’m not always convinced there is a knowledge gap. It can be culture
and cooking habits.” (Academic)
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“We have to find the right means to drive change consumer behaviour. In South Africa we did some
very good research and we found that it’s all about affordability and availability; but the researchers
also looked at what South Africans like, and it seems that they don’t generally like fruit and
vegetables.” (Food consultant)
“The fact is that there isn’t any ‘unhealthy food’, there are only ‘unhealthy diets.’ People make their
own minds up; they are ultimately rational beings, they make their own decisions. ” (Academic)
“To understand what drives current diets and what might facilitate change, we need to appreciate how
some traditional cultures used to eat – typically high-carb samp and beans, and lots of pap. There has
been some interesting work done by the Noakes Foundation in Ocean View, seeking to shift diets from
pap to Heva.” (Food retailer)
“People only buy healthy foods if it’s packaged with stuff that people want. Changing consumer
behaviour is the hardest possible thing to do. You can tell me to eat well, but I’ll still eat rubbish. People
are creatures of habit.” (NGO / researcher)
“People have been buying the ‘township burger’ or ‘kota’ – two slices of bread, stuffed with fried chips,
achar and polony – for many years; it is habitual. If there is something else that is healthier and it
becomes fashionable, they will buy it.” (Food consultant)
Several suggested that increased awareness alone does not always lead to behaviour change
“We were able to show with the 5-a-day research that we increased awareness, but this doesn’t
necessarily lead to actual behaviour change.” (Food consultant)
“If we want behaviour change, we shouldn’t have foods that are seen as taboo; we need to educate on
need for moderation. People eat foods that are cultural and we must respect that.” (Food
manufacturer)
Some maintained that it ultimately boils down to a biological desire for fats and sugar, meeting bliss
points and aspirations
“Built into our biology is a long history of being chronically deprived of energy foods. So high fats, high
sugar products are just delicious to us. If you combine this with high levels of consumption, it’s a heady
mix. This is a problem with traffic lights and ‘5-a-Day’: it actually goes against what’s embodied in us
and in our aspirations. Advertising is latching onto these things but not causing it.” (Academic)
“Changing behaviour on this issue is complicated and is wrapped up in bliss points. And that’s difficult
to change.” (Academic)
“In our recent research on nutrition, the customers’ main concern is to keep their tummy full and there
is a huge aspiration for western food, which is probably the most unhealthy food. It is very difficult for
us to do this alone, without others to support us.” (Food manufacturer)

3.3 Reflecting on the roles and responsibilities of key players
Not surprisingly there were some diverging perspectives on the nature of the roles and responsibilities of key
players in the food system. This divergence was particularly apparent amongst some of the food producers
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and retailers, where there were some differing views on the level of responsibility that should be shouldered
by business. This has obvious implications in terms of identifying those industry players that will be most
receptive to contributing to a more progressive collaborative initiative. It highlights the importance of
understanding how each company is framing its value proposition over the longer term, and of identifying
those specific issues that are most material to its business model and that are within its sphere-of-influence.
Although many emphasised the important role of consumers in shaping the corporate response, several
suggested that consumer groups were not sufficiently organised in South Africa, and that the linkage
between nutrition and health was not widespread. The role of consumer education and driving aspiration
was considered key to changing dietary patterns. Concerns were expressed about the quality of business /
NGO engagement in the health space primarily due to the high levels of mistrust between the parties.
Diverging perspectives were shared within business on their level of responsibility
Some business players suggested that the primary responsibility for this issue lay elsewhere…
“Big business is not the reason why people make poor food choices; it’s because people are uneducated
and have little money, and as a result have limited choice. We can be a part of the solution, but only so
far. We sell biscuits. Having a biscuit with a cup of tea is not a bad thing; having a cup of tea is not a
bad thing – but filing that with sugar is a bad thing. This is all about education – and education is the
role of government.” (Food manufacturer)
“Coke spends a huge amount of money on communities, brings a lot of joy…there is a lot of things that
are good about it. My teenage children know that sugar is bad for them. So do you target the brand
because they make it easy to have what is not good for you? Or do you target the person drinking it?
Where do you begin and end? Should we [as industry] play God?” (Food manufacturer)
“We need to stop telling companies what they are doing is wrong and insisting that manufacturers
make healthy products.” (Food consultant)
… while others were unequivocal in stating that industry should play a key role in taking responsibility
“Business needs to understand that it has a role to play. To play that role meaningfully, we have to
think very differently about how to uncover the opportunity to address poverty. To do that, we have to
rethink the entire way that we look at economic value.” (Food retailer)
“Let’s talk about salt reduction – companies like us have a role to play. We have a generation in
society that has developed a taste for salt over many years. There should now be a younger generation
that doesn’t like a high salt content – the salt issue can be sorted out if everyone just sticks to this
regulation. It’s just the taste buds that get used to something – we should take that option away from
our kids.” (Food manufacturer)
“Whose role is it to educate? It’s a healthy balance – we need to make sure we contribute to changing
consumers’ behaviour so that drives what we choose for our ingredients. This is the systemic nature of
things.” (Food manufacturer)
“There has been a fundamental shift in the way of thinking of the organisation, embracing and
understanding that there is a bigger role that we need play in addressing the issues in society… We are
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moving from seeing success as purely having a financial tag, to success being seen in various areas.
The way that we address this is going to challenge our traditional way of thinking. This has taken a
couple of years. We still have a long way to go.” (Food retailer)
Various views were also shared on the roles and responsibilities of some of the other key players
Reflecting the broad recognition on the need for better regulation, there was widespread agreement on
the key enabling role that government can play
“As salt and sugar legislation globally has shown, a single actor making a decisive change can deliver
change. This is a domain where state legislation directly can potentially influence behaviour change
through retailers. The quality of legislation is important. The indirect impact (the threat of legislation)
could be equally strong. My guess is that those companies that are thinking about this might be doing
this at least in part because they realise the potential impacts.” (Academic)
“The nutrition issue is bubbling but not yet boiling. We have the appetite to address this. Nutrition is
one of the biggest challenges facing this country, and one of the biggest potential business
opportunities; we can come up with some of the most nutritious products – if possible I would love to
do that. But we would still need help from government for this.” (Food manufacturer)
Some highlighted the important potential supportive role of civil-society and NGOs….
“Where possible we try to partner with NGOs. It’s more effective, and sticks more, if we find business
relevance. The most successful initiatives have been where we have worked together from the start.”
(Food manufacturer)
… although concerns were expressed about the low levels of trust between business and NGOs on healthrelated issues
“We have seen constructive NGO engagement more in the environmental space, and less so in the
health space. They [NGOs] are very reluctant to engage with us in industry; there is still a huge amount
of mistrust. It is changing. But slowly.” (Global industry body)
Others suggested that responsibility lies primarily with consumers
“Consumers have more of an impact on what industry does than anyone else – if consumers start
pressurizing companies to do things, then the profile of food, and the type of food will shift.” (Food
consultant)
“There aren’t any foods that are unhealthy. Only diets that are unhealthy. Government (in the UK)
bangs on about “if only Big Food would make healthier foods”, but this essentially takes all consumers
off the hook: “eat this and everything will be fine”. But it’s the consumers that need to change their
diets. So-called ‘healthy foods’ makes people think there is a short cut. And there isn’t.” (Consultant)
“Ultimately where you see success is because you have highly organised consumer groups that can
drive this…but SA will never get there. Corporates are too well organised. And the link between
nutrition and health is not there.” (Government)
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“The assumption is made that if we can alter the supply side and alter the systemic challenges on the
supply side, all will be well, but the bulk of the systemic challenge is actually on the demand side, the
consumer side. The UK government is in the process of discussing their ‘world-beating’ obesity
strategy; it’s all focused on what restaurateurs and manufacturers should all do on addressing the
challenges. It’s become a joke in not addressing the consumers’ role in this!” (Food consultant)
“There is no question from a scenario planning perspective that consumer activism will impact
corporate board rooms over the next decade.” (Government)

3.4 Perspectives on specific opportunities for industry collaboration
In the engagements, interviewees provided valuable insights on the opportunities and challenges associated
with existing and potential collaborative initiatives. Reflecting the typology proposed earlier, specific
initiatives identified during the discussions included, amongst others:
•

Fostering greater awareness of and accessibility to healthy eating opportunities through:
- Collaboration on awareness-raising and education initiatives
- Creating an enabling environment for good nutrition across different consumer touch points
- Encouraging the uptake of appropriate food labelling initiatives

•

Increasing affordability and accessibility to healthier foods through:
- Product reformulation and the development of specific product lines
- Promoting local sourcing and supporting smallholder agriculture
- Exploring opportunities with fresh produce markets
- Realising opportunities associated with food waste
- Specific collaborative initiatives aimed at reducing costs

•

Managing aspiration through:
- Positive marketing opportunities of healthier products, and restricting marketing of unhealthy foods

•

Fostering greater accountability in the food sector

3.4.1 Increasing consumer AWARENESS of, and ACCESSIBILITY, to healthier eating options
“Nutrition education is really where we need to start.” (Food retailer)
“Education is non-competitive and so fundamental – there must be opportunity here.” (Food retailer)
Driving improved consumer awareness and understanding of healthier eating opportunities – both through
in-store campaigns and greater collaboration on external education initiatives – was seen by most
respondents as a fundamental starting point for behaviour change. While many saw educational initiatives
as predominantly the responsibility of government, with caution expressed about undue private sector
influence, there was some broad agreement that under the right conditions the resources and reach of the
private sector could be harnessed to positively influence consumer understanding. Building on recent
experience, various views were shared on some of the core features of effective communication campaigns.
There was seen to be a particular opportunity for greater co-ordination around the various existing external
awareness-raising and educational initiatives that individual companies are engaged in, as well as scope to
collaborate in creating an enabling environment for good nutrition across different consumer touch points,
potentially building on the Health and Wellness initiative of the global Consumer Goods Forum.
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While many recognised the potential role of clearly communicated food labelling as a means of increasing
consumer awareness and driving positive behaviour change, concerns were raised regarding its feasibility
and likely impact in the South African market, with many seeing this primarily as a regulatory initiative.
Many highlighted the foundational importance of awareness-raising and suggested that
there is valuable potential for collaboration on education and awareness raising initiatives
Education and awareness-raising is seen to be vital and non-competitive
“The bottom line is that without a specific communication programme – that is trying to get people to
consume less of sugary foods and a balanced lifestyle – I don’t think [these initiatives] will have an
impact.” (Academic)
“You can’t simply flood the market with healthy foods; you need the education too.” (Academic)
“There is a total void of information – many of those we have engaged with [in the informal sector]
didn’t know about hidden salt in bread, or the impact of deep fried foods. There is a lot of
misunderstanding. And a huge potential here to drive change: e.g.by cooking with herbs, using lemon
juice and apple vinegar cider etc. When you start engaging, it’s like sponges of information – it gets
absorbed and we unpack misunderstandings. There is huge potential here.” (Government)
“Most of the people I know are astonishingly ignorant about what is in food – for example the sugar
content. How many people know that Pronutro is 85% wheat flour: essentially it’s uncooked bread.”
(Consultant / researcher)
“Health literacy is really important because even with only R10 people will buy the wrong thing. But if
they think this through – e.g. with amasi [fermented milk] – they can feed eight kids.” (Consultant)
Several suggested a stronger collaborative focus targeting younger children at schools…
“The retailers should be supporting initiatives that teach young people properly. The structure of the
CEP (Consumer Education Project of Milk SA) is important as you don’t mention companies by name.
It’s better if it’s all of us together – no branding and less risk of being co-opted by the companies.”
(Food consultant)
“The literacy work in schools can be done much better. Cooking skills are not taught in primary schools;
we need really comprehensive education and skills literacy amongst really young kids.” (Academic)
… but there are some clearly recognised challenges, with several arguing that nutritional education in
schools should primarily be government’s remit
“I wouldn’t want the government to work with industry to deliver education. That’s branding and a
form of marketing. The government should get its best minds trained in education and work out how
best to take that through. Education is not an area that should be working with industry.” (Academic)
“We know we have to educate the youth on good nutrition, but we need the willingness of
governments to collaborate with industries. For now they are highly cautious on collaboration.” (Food
manufacturer)
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Some advice was shared on the characteristics of more effective AWARENESS-RAISING INITIATIVES
The messaging needs to be simple and tackle possible misunderstandings…
“The simpler the message the better.” (Consultant)
“There are some real challenges with FOP traffic-light labels: with food and nutrition there is a lot you
can argue about. By contrast with the ‘5-a-Day’ initiative, there is not a lot you can argue about. It was
quite phenomenal how powerful that initiative was.” (Food retailer)
… avoid being too prescriptive…
“We need to be careful about appearing too prescriptive. Everything in excess is bad. Customer needs
to understand sugar content. We don’t want to demonise products such as Coke. We want to make the
healthier options easier to find. It’s about making the customer conscious about the choices they
make.” (Food retailer)
“We have to balance becoming a nanny state – not controlling what the consumer eat, but rather
educating them on the awareness, so they start demanding healthier stuff.” (Food manufacturer)
“As ‘elites’ we need to understand what life is like if you are very poor. You can’t criticise someone for
eating something salty and tasty if that’s the only thing they eat that day.” (Academic)
“The preachy tone adopted by government and academics and medical people is so unattractive.”
(Academic)
… and focus on affordability and taste, rather than on a predominantly ‘healthcare’ message
“There’s a desire to make health and wellness move away from the ‘healthcare’ messaging, rather
have the notion of healthy can be accessible, can be affordable, and tastes great. There’s a lot of
creative thinking happening in particular in the UK, as well as behaviour links going on such that the
healthier product would almost become the default product.” (Consultant)
“At Mars they tried with a fortified soup – the labelling of healthier product did nothing to increase
purchasing. There is perception that ‘Healthy means unfull’; this is where we are starting from.”
Several argued for a stronger focus on raising awareness of the benefits of traditional foods
“There’s a lot that retailers can do in terms of marketing more traditional African food, many of which
have important health benefits. Let's have a campaign around the benefits of sorghum over refined
maize meal.” (Consultant / researcher)
“Our aim is to change people’s mindsets, and explain to them that they don’t need staples. It’s about
breaking the habit of being dependent on staples such as pap. We encourage the likes of cabbage,
offal, and low cost fats.” (NGO)
“The ‘seven-colours-Sunday’ is traditional among many black South Africans. This is the day they eat
healthier and come together. Can we tie into this through some creative messaging?” (Academic)
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Many participants emphasised the benefits in CREATING AN ENABLING ENVIRONMENT
for good nutrition across different consumer touch points
“Direct communications is one thing, but creating an enabling environment is my favoured approach.
We need to look at how people interact with their food environment – whether at home, at school, in
the shop, or on the street. There is an opportunity to have a healthier food environment. We need to
scrutinise all the touch points and try to make them more congruent with healthy options.” (Food
manufacturer)
Several highlighted the potential of nudging improved consumer behaviour by providing a healthy retail
environment
“Manufacturers are extremely clever at one thing – producing what people want. And occasionally
nudging them in a different direction; if you don’t produce what they want, they go out of business. If
we can find a way – probably company by company rather than a national campaign – to nudge the
consumer products to a better diet, how much more powerful that would be rather than relying on
government agencies alone.” (Academic)
“We are trying to get the word out and get people to change their habits through in store activation
and displays.” (Food retailer)
“Our demarcated healthy aisle health foods are flying! But that section is driven by a particular type of
customer – not our typical customer. But we are seeing progress in other areas: Woollies, Pick n Pay,
Shoprite are all now pushing health lines. There is a whole sugar-free section in Checkers, which has
85% of the market.” (Food retailer)
“We tried to engage others on no sweets in the till aisles, but there was no take up.” (Food retailer)
Some suggested that there may be opportunities through more effective use of digital technology…
“I absolutely believe that technology is a way to [drive better performance].” (Food retailer)
“The CGF has created a digital working group; we’re not looking just at online shopping, but the online
space more broadly. A health-related proposal is being developed… something coming out in this area
later this year. Look at what Walgreens Boots in US are doing: they have a very innovative online
platform where you get rewarded for healthy choices in your basket. There is strong data analytics on
what their shoppers are doing and they want to push that further and are willing to share their
concepts on how to do it.” (CGF)
… while others suggested that there may be scope for alternative retail models, targeted at a niche market
“We see in the West, some smaller entrepreneurial businesses are producing healthier more
sustainable foods, more appealing, tracked down to source – these kinds of attributes which are niche
and targeted to high income people.”(Academic)
“As a small-scale producer of a niche product and with an on-farm butchery, my business relationships
are direct-to-consumer or with alternative retailers (e.g. Wellness Warehouse, Organic Zone and other
small niche shops).” (Farmer / food supplier)
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Many emphasised the benefits by focusing on providing an enabling environment for the youth…
“Personally I am a big fan of starting with kids. Food habits form very early.” (Food manufacturer)
“We could do a huge lot more with schools in terms of healthy eating!” (Food retailer)
“We’re working with many schools on food gardens. But demand is still very high for crisps and
sweets.” (Food retailer)
… although caution was expressed regarding the impact of school feeding schemes
“For more than 10 years, our CSI focused solely on distribution of food in impoverished communities. It
made a direct immediate impact, but created a lot of dependency in our communities. It is not a
sustainable model. We are lucky in that there has been a chance in leadership, and we have begun to
think more carefully about this with the aim of building sustainability in communities.” (Food
manufacturer)
“We’re not getting much of this right: the school feeding schemes are just filing tummies.” (Food
manufacturer)
“We tried to address the challenge of food that was not being prepared properly at our beneficiary
schools, but this was very difficult; we found that the quality of feeding was dramatically different in
different schools; we should avoid the creation of dependency in communities.” (Food retailer)
Others highlighted the role of providing an enabling environment in institutions more broadly
“Our School Feeding Programme was very successful. Maybe there are initiatives around ‘have you fed
your workforce’? Perhaps we should aim for the entire industry to agree on this as being an important
responsibility.” (Food retailer)
“There may be an opportunity to influence eating habits through feeding schemes, business canteens
and in jails.” (Food manufacturer)
“In the UK, we work with IGD: they have a healthy workforce and canteen programme that is a live
pilot and they are working with retailers, manufacturers and other organisations. Part of it is changing
people’s habits in canteens, there’s a nutrition education aspect.” (Consumer Goods Forum)
“Sea Harvest produce the highest quality fish, but when you look at the canteens and the food that
they eat (Coca-Cola, chips) they say they out-source the canteen. There is a contradiction between
what they produce and what the workers consume.” (Academic)
“We collaborate with institutions – universities, hospitals (private) and government departments – to
help them offer more sustainable, healthier, plant-based options to their guests and students.” (NGO)
Differing views were expressed on the merits and feasibility of a collaborative FOOD-LABELLING
initiative in the South African market context
“I think it will become a growing expectation from consumers that labels clearly show information that
tells them how it is good for them.” (Food retailer)
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Some retailers and producers expressed a willingness to adopt food labelling, with most emphasising the
need to accompany this with a strong education and awareness-raising drive
“On labelling, why can’t we just dust off the earlier initiative and get on with this? As a company, we
are ready for this. But we have not provided customers with any further labelling information in the
last five years.” (Food retailer)
“Most multinationals are ready to go on GDA labelling, but there is a lack of guidance from
government. Industry has access to an amazing amount of research and data, but there is not a good
level of trust between business and government.” (Food retailer)
“We have no problem with stringent label. But we need to help our customers understand labels –
some are illiterate and uneducated. As a food company we have a massive responsibility if they aren’t
reading those labels we must make sure those labels are simple and bold.” (Food manufacturer)
“More work is needed to educate consumers on how to read a label.” (Food retailer)
“Mandatory labelling can only come in once you have a nutrient profile in SA – otherwise how do you
know what label to use? Unless you have some education I don’t think it makes a huge difference for
broad target in our country. Whose standard becomes the truth around nutrition?” (Food
manufacturer)
“It is critically important to ensure that the labelling means what you intend it to mean for different
eyes. In SA, in-store communication needs to be in different languages. English is dominant – we need
local language messaging.” (Food retailer)
Many of those who recognised the potential role of labelling suggested that it would need to be
accompanied by appropriate regulation, as well as providing for the power of the price signal
“Labelling is interesting. It impacts a very particular LSM, which is the challenge of labelling. Where
does the problem lie and does labelling tackle the problem? This is not as straightforward as it seems.
Will it tackle it now? No. But it will in future as more middle class consumers will buy it, which will
enable us to lower the prices, so more can afford it.” (Food retailer)
“Products that are cleverly labelled and visual and mean something to people would be a very
powerful tool. But it’s also got to be linked to pricing in some way – if product is still too expensive –
then people won’t buy it.” (NGO)
“Traffic-light labelling has driven changes in places such as Peru – it’s not going to solve all the
problems, but at least it will help. It got the food producers to modify their products so that they didn’t
have a red – mainly by reducing sugar and trans-fats. It requires scientists to decide on the criteria.
Part of the problem is that a lot of the science is embedded in food technologists and food scientists.”
(Academic)
“For sure, there is a big role here for labelling. This is where legislation comes in.” (Food manufacturer)
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Several suggested that food labelling might be worth pursuing, but highlighted some specific challenges
“The information given out by the private sector on their labelling is so obtuse – even I can’t
understand it. The font is tiny, and so esoteric. I don’t get the message if this is healthy or not in terms
of calorie content, salt content and fat content.” (Academic)
“There is a big push from Brazil and most of Latin America: they use a classification, deliberately
classifying foods according to: whole foods; minimally processed; and ultra processed products. Ultra
processed are getting the STOP label. That’s the basis of it. We think this would be good in South
Africa. But the private sector is likely to push back on such initiatives, especially those food companies
that are deriving most of their profits from packaged and processed foods.” (Academic)
“I’d recommend doing a trial amongst South African consumers – where there is tremendous variation.
Take a target population that you want to influence in labelling and do some experimental work to see
what type of labelling might work, and road test it out with them.” (Academic)
“We are seeing this more and more around the world – a traffic lights system or in Chile the black cross
– but no one has yet shown any definitive behaviour change. This is a tricky space.” (CGF)
Other respondents were less persuaded about the value of labelling, with several casting doubt on its
effectiveness, including specifically in the South African market context
“In our experience food labelling is engrained in the lobbying agenda space. Labelling is one of the CGF
commitments that has stagnated at about 35%; this is an area where we would call for regulation. The
debate in this area is endless, with no agreement. I’m fairly pessimistic in this space…. We have spent
years of work, but haven’t seen people change their practices in response to labelling messaging.”
(CGF)
“What we see working in Europe (in terms of labelling), does not necessarily work across the world. In
Asia, no one is looking at labels from a consumer perspective. It’s not an effective tool for shifting
consumer behaviour.” (NGO)
“There is such confusion around nutrition at the moment (not helped by Tim Noakes) – there is so much
confusion on what healthy snacks are. I’m not sure nutrition labelling will affect activities.” (Academic)
“Labelling? We wouldn’t put a stop sign on our products! It’s not the product that is unhealthy; it’s the
way they eat it.” (Food manufacturer)
“What is important is status. Brand is critical but labelling is not. Labelling is only critical in terms of
brand not content. Make it aspirational to eat well.” (NGO / researcher)
“People in the informal economy don’t care (about labels). When you have such a prevalence of
counterfeit products – people don’t know what’s going on. People are price sensitive and shopping by
habit. Labelling is less important than price.” (NGO / researcher)
“I’m not sure in the informal sector you can even get labelling taken up.” (Academic)
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3.4.2 Collaborative initiatives to drive AFFORDABILITY and ACCESSIBILITY of healthier food
“It has been a major challenge for all companies to offer nutritional products in an affordable way.
How do you challenge the addictive habits of cheap fast foods? Making healthy foods affordable is
vital – you will not get daily consumption if it’s punitive in price.” (Food manufacturer)
Recognising the critical need to increase both the affordability and accessibility to healthier food options,
various existing and potential opportunities for collaboration were identified. These included:
•

Investing in product reformulation and the development of healthier product lines

•

Promoting local sourcing and supporting smallholder agriculture through a ‘rural hubs’ initiative

•

Exploring opportunities with fresh produce markets

•

Realising nutritional opportunities associated with food waste

•

Various other specific collaborative initiatives

Interestingly some differing perspectives were shared on the affordability of fresh produce
“We have a strong focus on processed food – wholefoods are very niche and expensive and not
accessible.” (Food manufacturer)
“Fruit and veg are affordable; it’s about education. We need to teach people to eat what is available in
season and what is cheap at the time.” (Food manufacturer)
“Fruit and veg are competitive; why aren’t people buying this? Potato price is half what it was last
year, and the impact on turnover has been huge. There is cheap fruit and veg; people should be able to
eat healthy affordably.” (Food retailer)
Diverging opinions were expressed regarding the role of PRODUCT FORMULATION in improving nutrition,
as well as on its potential in offering an opportunity for meaningful collaboration
Some expressed concern regarding fortifying processed foods as a means of increasing affordability and
accessibility, arguing that the focus should be on promoting a diverse healthy diet
“We need to be careful of (industry-led) approaches of supplementing food. One can make a much
stronger argument for farmers to be provided with the incentive to grow a diversity of crops that
provide the same nutrients in a much more available form. There is a growing literature showing the
problems of fortification and technologically quick fixes which don’t really fix the problems.” (NGO)
“The retailers want products with a long shelf-life; they are implicated in the development of products
that are full of preservatives and sugar. There’s a meat company in Durban now producing meat
products with 120-day shelf life. It's completely sterile; what would you want to put that in your body
for? The retailers force them to do it.” (Farmer / food supplier)
“The long term goal has to be able to provide a diverse healthy diet to people that doesn’t require
fortification on products.” (Research / advocacy)
“It makes sense (in driving preventative health measures) to focus on a healthy lifestyle and nutrition
first, and then the availability of supplementation, and then self-medication. We should be able to
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prevent the onset of disease – and the burden to the health system – through what we eat.” (Food
manufacturer)
Despite concerns with processed food, there was some recognition of the importance it plays in terms of
convenience and affordability, and of the potential of reformulation in contributing to healthier diets
“Unfortunately in order to make bread last a long time you need preservatives. Albany is preferred
over nutritional bread because of convenience – it lasts a lot longer. No local baker is going to be able
to provide you a loaf of bread for under R12.” (Food manufacturer)
“Maize meal would be hugely more pricey if non GMO and not as refined. But these help people with
lack of electricity and fuel.” (Food manufacturer)
“It’s not just that the origin of wellness falls into fresh produce – of course it does – but people want
cooked food, processed foods, convenience foods. We need to start by looking at our entire portfolio
and choose the ones we can nutritionally enhance immediately. Companies are already starting to do
this and a lot of this is coming from international experience.” (Food manufacturer)
“From a food manufacturing perspective, if you want to make real change it needs to be the Tiger
Brands of the world. It’s in their commodities.” (Food retailer)
“We are looking at an initiative to process certain parts of our (chicken) production chain into readymade soups (sachets)… according to Shoprite/Checkers, it’s their fastest growing area. We see a gap
here: an opportunity to come in with a higher chicken content soup at a lower price, as an affordable
option for the lower LSM segment. There is also scope to link this to job creation aspects.” (Food
manufacturer)
Several respondents highlighted the importance of more affordable and nutritious ready-made meals
“We need to manufacture foods that are convenient, small enough to take to schools etc. That type of
market needs to be developed instead of selling 25kg packet of maize meals to a family. We can
certainly work on making healthy food products more available and adapted for changing lifestyles.”
(Food manufacturer)
“There might be scope for a drive to get healthier precooked food out there at scale.” (Food
manufacturer)
“Spar is making an impact by making fresh produce available at a subsidised price, but what would
make a real difference to people, is ready made meals at a subsidised price.” (Consultant / researcher)
“This may be a conversation to pick up: building a nutritious cheaper meal proposal.” (Food retailer)
“In terms of consumer choice, if you only have a short break it’s much more convenient to hop into KFC
than going into a store. Within the Healthy Food Options the CGCSA is running, there was meant to be
a forum for the quick service industry, so all your takeaway facilities would have fallen in there – but
this didn't materialise.” (Food retailer)
“The general feeling (in our engagements with mothers in Paarl) was that people know they should
have healthy foods – especially pregnant mothers – but access to healthy foods was the issue that

Page 52 of 109

PROPRIETARY & CONFIDENTIAL
AnAppetiteforCollaboration-Incite-10Sept2018.docx

came up. Some work 2-3 jobs and thus can’t afford the time to cook, so they land up with processed
meats and bread.” (NGO/Government)
“We need to provide options for diabetics, and one suitable for children, for mothers to get on their
way home.” (Consultant / researcher)
“For example construction workers lined up to have ready-made food at the cheapest price so there’s
an opportunity to make a meal of the day.” (Consultant / researcher)
“We are missing gaps in ready-made food. Ready-made food probably makes up a significant
percentage of the food that people are eating. How do we put together two nutritious filling options
and who gets to subsidise them?” (Consultant / researcher)
“Why are we not supporting every single Spaza shop to be able to sell ready-made food. There are all
these ‘cooking mamas’ in townships that make food; why are we not working with these people?”
(Consultant / researcher)
In general it was recognised that while not a panacea, product reformulation has potential
“Reformulation – it’s very limited but has some potential. It still allows people to eat manufactured
foods or drink coke, but get less sugar in it. For some people this can be significant, so this depends
where you are on your food intake and if you are completely unwilling to reduce your intake – then it
works for you. But it’s not a panacea to solving the problem at all. There is potential and that does
require collaboration and partnership with the industry.” (Academic)
“From the innovation side, we need to imbed nutrition into product development to ensure that the
product by design is healthier for the consumer. It’s never been done at the beginning stages; it’s
always happening at the later stages.” (Food manufacturer)
“There is a lot of opportunity in our processed products / manufacturing; they have a whole groceries
division – canned fruits and vegetables – where the product is cooked at very high temperatures, with
a long shelf life. There is a great opportunity to create nutritional content in that format.” (Food
manufacturer)
“Albany has done a huge amount of work (on reformulation) where they have taken criteria on low GI,
sugar, salt, wholegrain etc. Putting that nutritional loaf into people’s homes is fundamental. We have
so few bread producers in SA so industrial bread is the go to. There is massive opportunity to enlist the
categories that consumers are facing (baby, groceries, grains, maize, flour products).” (Food
manufacturer)
Cereals and ‘health bars’ were considered particularly problematic – and a potential focus area
“Cereals and breakfast food in this country is a disgrace. There are no healthy kids cereals available.
The UK is much more advanced, mainly due to awareness. Regulation is coming. Sugar is addictive. We
are hardwired to want sugar. What can we do to make healthy breakfast stuff for children?” (Food
retailer)
“The big thing we need to work on is our own brand – such as health bars, many of which are full of
sugar. We need to have that discussion.” (Food retailer)
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“We are not trying to make confectionary nutritional – but we want to make our staple food products
healthier with nutritional offering. If we are going to be a full food business for people then yes you
have to offer all. Confectionary is still an important part of people’s lives, as are sweet drinks” (Food
manufacturer)
It was argued that plant-based proteins need more focus in South Africa….
“Not enough work is happening in South Africa on plant-based protein. This is the way to go! It should
not only be for vegetarians, but also everyday meat eaters. If they substituted it to one day a week it
would have a huge impact. Nobody in South Africa is tackling this. There is also scope here, for
example, to bring in women farmers. ” (Food manufacturer)
“The big food trade companies are starting to invest in plant-based diet trends; they are seeing the
shift in the market and are already investing in that.” (NGO)
“The food agenda from the consumer side is the hottest it has ever been. There are two or three
different things we are seeing in our markets, which in themselves are very different: in US, coming
from a more practical and technological approach, we are seeing meatless burgers, plant-based
alternatives, and a strong focus on reducing food waste; in Europe, we are seeing a bigger uptake of
going vegetarian; and in China the government has called for a 50% reduction in meat.” (NGO)
… and that there is potential for new product development to replace low nutritious staples
“HEBA was created as a cost effective alternative to pap. HEBA can be used to make bread, porridge
and pap – it is a good source of protein, high in dietary fibre, low in sodium and grain, and gluten free
with no added sugar, which means eating less and staying fuller for longer.” (NGO)
At a more systemic level, there was seen to be significant scope to drive affordability and
availability by encouraging LOCAL SOURCING and engaging smallholder farmers
There was a recognition by some that smallholder farmers and farm workers face the severest food
insecurity, and that this is symptomatic of deep systemic challenges that need to be addressed
“We have a public commitment to tackle food and nutrition security in our supply chain. We went to
our supply chain and into the farming communities and asked them what is holding them back from
being a farmer of choice. In every country, food security came out as a problem. In some areas 70% of
our farming families said they didn't have enough food. This has gone relatively uncommented on for
years. People who grow food for us can’t feed themselves. We recognise that there is a risk in our
supply chain. But only a few of us have taken this up.” (Food manufacturer)
“If the food system doesn’t work for the bottom of curve, then it’s still a broken system. We need to
start where we have influence and responsibility. We need to join together and find a suite of solutions
that have been tested and that are likely to impact positively, and tailor these to local scenarios.”
(Food manufacturer)
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Several interviewees highlighted the potential value of Spar’s rural hubs model…
“The Spar rural hubs initiative is fundamentally shifting the business model of how food is produced
and moves in a system. From a local sourcing point of view, they are taking out the food miles,
reducing wastage, and driving down costs. The ownership structure is fundamentally different – the
small farmers partly own part of the pack house and the hub itself. There is a farmer development
component, which enables them to be slightly bigger than subsistence farmers; by improving their
economic standing for them and their families, they can afford more and better food. And there is a big
focus on dietary diversity, on what is grown and sourced in the area that can enable a broadening of
the diet in that area. They also focus on raising awareness - partnering with the clinics to raise
awareness on NCDs and unhealthy eating habits.” (Food consultant)
“We are very involved in developing small scale farmers and nutritious produce for sale in local Spar
stores and we are driving a nutritional campaign around that. Our aim is to ensure that the food that is
available is at a more affordable price for consumers.” (Spar)
“One of the easiest ways to make fruit and veg more affordable is to cut out distribution costs. These
are huge in South Africa. If you can get to work on this (as Spar is doing), then that’s fabulous. But it
depends on the availability of the smallholder in the area and his ability to produce.” (Food
manufacturer)
… suggesting that this offers a particular opportunity area for collaboration
“There is absolutely no reason why other retailers can’t get on board [with the Spar model] – Food
Lovers Market, Pick n Pay, Shoprite Checkers could all do this.” (Food consultant)
“It is wrong for the development of smallholder farmers to be linked to one brand, because that means
the master and servant relationship continues. We believe that from an off-take point of view that
there’s an opportunity to work together across the system. We can only develop a certain number of
farmers at a certain pace. There are so many emerging farmers out there and such opportunities.”
(Food retailer)
Others, however, highlighted some challenges with this approach, including:
i) a fixation with large-scale commercial farming and some suggested concerns with smallholder farming
“The reasons for promoting smallholder farming elude me. Sometimes we look at it too romantically. I
have some strong personal views on smallholder farming – I personally feel that smallholder farming is
a poverty trap.” (Food manufacturer)
“We have no preference whatsoever in terms of grain procurement, as long as we can buy good
produce that has been produced using good agricultural practices. We won’t venture into a contract if
we are forced to pay more than the market price. It’s very difficult for smallholder farmers to compete
on an industrial basis with large commercial farmers. Very few make a success of it. They either have
to be very diversified or large in scale to make ends meet. We need a model where they become part of
large-scale commercial farms.” (Food manufacturer)
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“Small-scale farmers who have a good market supplying to local people will say that they will only
consider themselves a ‘proper farmer’ when they have a contract with Shoprite. That’s why there is so
much resistance to agro-ecological farming. It’s considered ‘Bantu style’.” (Consultant / researcher)
“There are also concerns with standards and poor hygiene practices and the potential for E. coli issues
with fruit and veg. This could be a significant risk. There is this utopian idea of lovely small-scale
farmers – but remember Spar becomes accountable if anything goes wrong.” (Food manufacturer)
ii) the potential for negative unintended consequences
“One initiative which initially had a positive outcome, but then led to a particularly negative outcome,
was the relationship between Spar and farmers that we work with in KZN. The farmers were growing a
diversity of crops (including spinach). Spar wanted to locally source products so they entered into
contract with those farmers; their income increased so it was positive in the beginning. Over time the
farmers started to replace their diversity of crops with monoculture of spinach, which impacted their
own food security. They were left with an abundance that Spar didn’t take because they had sufficient.
It was acres of land planted with spinach that were not even being harvested anymore.” (NGO)
iv) and the lack of a supportive government policy framework
“We are never going to address rural poverty and inequality unless we can have a lot more people
making a living out of farming. The reason why many can’t make a living out of farming has less to do
with the food producers or the retailers; it has to do with utter government incompetence, and their
seeming disdain for the poor.” (Consultant / researcher)
Various OTHER SUGGESTIONS were made with the aim of increasing affordability and accessibility
Most respondents emphasised the importance of improving access to fresh produce, with several
highlighting the role in particular of fresh produce markets
“On affordability and availability: this is a big challenge – the fresh produce markets can play a
valuable role in driving health and affordability in the value chain.” (PMA member)
“If you could increase the amount of fresh produce people are eating – that would help their diets.
Epping markets – you will see much nicer options here than what you see in supermarkets.” (Food
manufacturer)
“We need to design a more professional logistics channel, facilitating access to fresh produce to young
children – there is also a potential role for banks to play using technology.” (PMA member)
“There is huge demand for unpasteurised milk, but due to old regulations on who can sell this, this is
very restricted. Why don’t we have automatic milk dispensers in townships, a refrigerator with solar
panels on the roof, with the farmer who flushes water and fills it up, and a Spaza owner who provides
tokens – this would be a great way to address the nutritional gap, provide livelihood opportunities and
revive the dairy sector.” (Consultant / researcher)
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Several suggested identifying possibilities for subsidising healthier food options
“Ultimately it’s all about trying to get a diverse diet. Is there a way of subsidising fruit and veg? It has
to be a more systemic solution as can’t be solved by one player alone.” (Food retailer)
“In the poorer communities it’s all about affordability. Is there another way to subsidise food?” (Food
retailer)
“Surveys suggest that if discretionary disposable income increases, the first thing people will do to eat
better is to eat more meat. We see that as an opportunity for chicken. We have embarked on an
initiative to add chicken to the zero-rated VAT basket – we believe chicken is better than fish in terms
of nutritional value and from an environmental sustainability perspective.” (Food manufacturer)
“Some foods are just too cheap. If you look at inflation over the last five years – things that have gone
down in price – sugar sweetened beverages and TV sets. Why has this happened?” (Academic)
There is seen to be an opportunity to link grant pay outs to an incentive initiative for healthier food…
“We understand that Shoprite is developing a loyalty programme. We believe there is scope to
incentivise healthier eating through the grant pay-out scheme by incentivising the purchase of certain
products. Our (healthy fish option) is not front of mind when grant payments are made… it’s something
we need to look into, as a potential activation opportunity.” (Food manufacturer)
“There needs to be an incentive for the retailer. We should try to leverage off the social grants. For
example through a retailer loyalty card, so that when you buy these items you get a discount. Once
you’ve spent a certain amount on these subsidised meals you get discounts on other products.
Government and retailers could partner to subsidise food component, e.g. with smart card schemes.”
(Consultant / researcher)
… as well as potentially realising opportunities with food waste
“Managing food waste is a big focus for transforming food system. At Nestle, we’re working with the
WRAP food waste initiative. We took their data and transformed it into nutrition and environmental
impact of waste, creating a metric called ‘nutrient waste’. I think this will become a landmark. FRESH
brought into it and will take it global.” (Food manufacturer)
“There is a definite link between food waste and nutrition. About 30% of food is wasted in South
Africa, and a lot of that is edible surplus, such as fruit, vegetables and meat; with a high nutritional
value.” (Consultant / researcher)
“Waste component from fresh produce second to baked goods. Traders waste less than supermarkets
because waste management is embedded into their business plan. Supermarkets at higher end will
have plans (sustainability strategy) but not as effective.” (Academic)

3.4.3 Encouraging the ACCEPTABILITY of healthier options through advertising and marketing
“There is a strong need to focus on the aspirational aspects – we need to make healthy eating far more
aspirational, as it is in Europe.” (Food manufacturer)
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Understanding the aspirational issues that shape consumer behaviour is seen to be essential in identifying
effective interventions. There are seen to be specific opportunities for driving healthier consumption,
through targeted advertising and marketing campaigns aimed at enhancing the ‘acceptability’ of healthier
food options, as well as by restricting marketing campaigns that promote less healthy food products.
It was suggested that for any collaborative initiative to have traction, we need to understand what is
driving consumers’ aspirations
“It’s not only about affordability, but about status… having that branded bag in your hand (e.g. KFC)
symbolises status; it indicates that you are climbing society.” (Consultant / researcher)
“Drinking Coca-Cola in the morning before school – it’s a signal that “we can afford it”. It’s that
aspirational desire that capitalism and industry is working on. It separates us from those who can’t
afford eating these foodstuffs.” (Academic)
“We know that lower income families have babies earlier. They have been brought up with little
education but with the values of convenience. A lot of it comes down to aspiration. You see this also
with the millennials; they’re a different personality of people, looking for instant gratification instead
of working hard around things.” (Food manufacturer)
There is seen to be a valuable opportunity to use marketing and advertising to drive positive change….
“30 years ago the government in the 80’s [in the UK under Thatcher] acted incredibly quickly to change
attitudes and behaviour on HIV Aids, using effective corporate engagement and marketing techniques.
The advertising campaigns were brilliantly successful. Government needs to help to generate that coordination between government agencies, private sector and farming.” (Food consultant)
“There is a whole lot of opportunity around kids. We are doing so little here; we are still lagging behind
on cartoon characters on sugary cereals.” (Academic)
“There is huge potential to use advertising – look at what Jamie Oliver has achieved.” (Food
manufacturer)
“We haven’t tapped into things like digital or even Facebook yet. Facebook is the biggest
communicator still; we need a better platform to communicate.” (Food manufacturer)
“Healthier eating is the future of marketing and food! All I am interested in doing is building wellness
brands in the nutritional space.” (Food manufacturer)
… as well as curtail the advertising of less healthy foods, including particularly to children
“Maybe we should consider banning altogether the marketing of certain food stuffs. Who pays for
advertising? These companies. And it’s very effective. If we shape consumer choices, the industry will
follow. They’re playing in the aspirational market – encouraging going to a KFC at the end of the week.
These are the ones that are working (working class) and can afford food.”(Academic)
“Billboards are a municipal competence – this is where the city can say no alcohol, no fast foods.”
(Academic)
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“We still have a commitment on responsible marketing to children, but this was difficult to be
successful at regional level. This was not an easy topic to keep the momentum on because it is largely a
negative topic. “(CGF)
The commitment (on marketing to children) has no teeth. We are signed up, and have been talking
about this for 15-20 years. The problem in South Africa is that you can’t police all of this. All the
corporates sign up but the non-corporates do their own thing. My personal view is that kids are going
to get what they want anyway – you have to educate the kids.” (Food manufacturer)
The CGCSA’s Marketing to Children Pledge is seen as ineffective by some, but recognized as an important
start by others
“The CGCSA Food Safety Initiative and the Marketing to Children Pledge are absolute window dressing.
“What have we truly seen? I’m very sceptical of pledges.” (Food consultant)
“It started off with a lot of momentum but it got stuck in regards to monitoring and effectiveness and
the Department of Health’s buy in.” (Food manufacturer)
“The CGCSA has not been without its challenges but it’s an important vehicle to address some of the
concerns around NCDs – an alternative to regulation.” (Food manufacturer)
“We are a signatory to the marketing for children code – what is considered to be unhealthy is a bit
vague. We have tried to do research with the working group on nutrient profiling to better agree on
this.” (Food manufacturer)

3.4.4 Fostering greater ACCOUNTABILITY in the food sector
Several interviewees suggested that there is scope to drive improved accountability in the food sector as a
means of encouraging improved performance.
Suggestions were made to improve disclosure across food value chains, including specifically on pricing
“If I was going to regulate the sector, the first thing would to require corporates to make available
information in a systematic way. We know so little of the private sector food value chains. This
information is needed.” (Government)
“One of the things you could do with this research is to make the case for nutrition to be a topic in
transparency and disclosure, including in annual reports.” (Academic)
“Unilever tried to (improve accountability) with their ‘honest choices’ initiative – they had all the data
backing for their logos. They tried to get industry behind that, but it didn’t work.” (Food retailer)
“If we are to achieve the world we are talking about, we need transparency in pricing… to be held
accountable on this.” (Food retailer)
“There are inequalities in transparency – this is a highly competitive industry, highly secretive.”
(Academic)
“I am very wary of the self-reporting that the private sector does – we need a firm commitment from
the state to work towards that.” (Academic)
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Some interviewees highlighted concerns with the low levels of accountability in the CGCSA initiatives
“Why are companies not comfortable making their CGCSA performance public? Because we haven’t
done much. It’s all very new.” (Food manufacturer)
“There is a reason for not wanting to make everything (from the CGC) public: Some of the work can be
seen to be competitive (e.g. making beverages lower in sugar) – many choose to do this quietly before
their competitors know. Also if companies give this too much emphasis, consumers may fear the taste
difference. Doing it more stealthily is sometimes more effective.” (Food consultant)
“This year, instead of CGC simply presenting the data to DoH, we have decided to have slots were the
industry person will present their work directly around food control, nutrition and NCDs, giving
government time to ask directed questions and challenge them to do more.” (Food consultant)

3.5 Challenges, enablers and institutional mechanisms for collaboration
In addition to sharing their views on existing and potential opportunities for collaborative action,
interviewees also provided valuable insights on the key barriers and enablers for collaborative initiatives, as
well as on the potential institutional mechanisms for managing such initiatives.

3.5.1 Recognising potential challenges associated with collaboration
Many of those advocating collaborative approaches, identified some of the
important challenges that would need to be overcome
The following key challenges were identified:
i) Overcoming the highly competitive nature of the South African food producer and retail industry
“How do we find a way for people to share and find a common objective? It’s an extremely competitive
environment. There is something in the South African psyche where we don’t seem to collaborate.”
(Food retailer)
“Collaboration hasn’t gone well due to the competitive nature of SA industry. There is a lot of
intellectual property at stake here – if we embark on ideas that we have up our sleeve we don’t want
to necessarily share this. We default to regulation as this levels the playing field immediately.” (Food
manufacturer)
“We understand that we can’t do this (health initiative) on our own. We have spoken to other
organisations, but they are guarded. They want to develop their own model.” (Food retailer)
“It’s a highly competitive industry, and highly secretive: there are some significant inequalities in
transparency.” (Academic)
“We are now baking bread with cake flour which wasn’t done in the past, but if you have competitors
doing this, you have to do the same. So what do you do as a manufacturer – look at your market and
do what your consumer wants? Or define that market? We can’t say it’s unhealthy, and therefore not
going to compete in that market. This is a very real dilemma.” (Food manufacturer)
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ii) Addressing concerns with collusion
“There are challenges in working together with other food producers – there are real concerns out
there about collusion, given the sector’s history.” (Food manufacturer)
iii) Overcoming polarisation between groups
“I’m seeing more polarisation between groups than ever before. There has been a real breakdown of
trust. People have retreated back into their polarised corners across the sectors. Personally I have also
become more jaundiced, because of the negative experiences I have had.” (Food consultant)
iv) Dealing with different levels of ambition amongst the parties to the collaboration
Through the CGCSA initiative, we have come up with measurable targets per food category; in the past
people were doing things at their own pace and not communicating it. We now have data from
companies showing how (for example) they have driven product reformulation; some have done a lot
more than expected, some have done whatever is feasible. There are very different levels of ambition.”
(Food consultant)
“The fact that the CGC initiative is voluntary is a win and a challenge at the same time - we can’t make
people do things. There is a huge disparity between companies – some do a lot of work, while others
don't do much at all.” (Food consultant)
v) Managing conflicting business imperatives
“The buyers are the heart of the business; they are gods. They are worried about what stock is going to
be on the shelf tomorrow, because if you have gaps on the shelves, they are going to come at us. It’s
brutal. Anything that deviates from us getting the shelves full of stuff that people are going to buy,
that’s what they are held to account for. Not on how much healthy food is sold.” (Food retailer)
vi) Securing sufficient and sustainable source of funding, particularly in the context of existing entrenched
incentives
“If you don’t have the budgets and right people driving it, then forget about it” (Food consultant)
“Can we drive healthier eating through our customers? I believe we can, but there needs to be an
incentive, and it has to be commercially viable. It’s going to need partnership from government and
industry with a massive budget, to change consumption patterns… on our own we do it on a very minor
scale.” (Food manufacturer)
“With the 5-a-day initiative, the problem was on financing the initiative and also identifying who the
stakeholders were. The only model that would have worked for it to continue was a model that pays at
source whereby it was funded at the fresh produce markets level” (Food consultant)
“There were certainly some countries saying the 5-a-Day campaign was successful. But in one of the
Scandinavian countries it took an incredibly expensive campaign to increase the consumption a day by
a marginal amount…If you don’t have the budgets and right people driving it, then forget about
it.”(Food consultant)
“Public heath campaigns have to compete against the massive marketing budgets of companies such
as Coca-Cola. You have to have a significant budget if you want anything to succeed, but the kinds of
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budgets you get from small South African companies (on this issue) is never going to be enough.” (Food
consultant)
“How one can we level the playing field when you look at the budgets allocated for different products
and companies?” (Food consultant)
“Be aware of the big problem of window dressing – it’s really easy for Coca-Cola to say yes we want to
make better products. But the reality is that their cash cows remain their cash cows. They are not
prepared to sacrifice those.” (Food consultant)
vii) Having an agreed common understanding of a ‘healthy diet’
“What is a ‘healthy diet’? This is a seriously contested space. We can never get consensus on a healthy
diet. But there is clear value in eating in moderation (for those who eat too much), and providing the
opportunity to have choice.” (Government)
Some felt that to be successful there is a need for critical mass…
“FReSH is an interesting example – we are trying to bring together enough critical mass in the food
system so that if we decide to adopt a solution it should trigger some sort of systemic change. These
are the ones we want to put effort into; we want to look for transformational changes. We need the
right mix of people and companies within that collaboration. In FRESH we have most of the big players
– e.g. Danone, Unilever, Nestle, Pepsico etc. – this gives the money, voice, and sense of scale that’s
needed.” (FReSH)
… although there are recognised challenges in bringing together parties within and between sectors
“Engagement between the public health sector and the private sector is very tricky, because it comes
with a lot of inherent ideological differences and problems with the way in which partnerships are
formed…misunderstanding in ideologies is what has tripped those partnerships up.” (Food consultant)
““The partnership should only happen where there have been very clear upfront rules and boundaries.”
(Food consultant)
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3.5.2 Identifying some enablers for effective collaborative initiatives
Informed by their recent experience with collaborative initiatives, some of the interviewees provided
recommendations on critical enablers to inform effective collaborative initiatives
The following broad set of suggested enablers were identified, mirroring the findings of the desktop
research (see also Box 2 in Section 4):
i) Setting challenging outcomes-driven target, and ensuring appropriate accountability mechanisms
“Whatever comes out of the consortia, needs to be challenging, companies need to be accountable and
it needs to be reported on an annual basis.” (Consultant / researcher)
“If you can show the value to retailers – if you can show why reduction is good for them, it will happen.
You need the research and the data for framing the targets.” (Consultant / researcher)
“A lot of companies have good ideas but no objectives in place or know how to measure impact or
outcome. It’s important to have these objective in place – how to evaluate and measure.” (NGO)
“Independent monitoring is essential, but it has to be high quality. The trouble with some of the
advocacy groups is that if they find anything good they won’t share it. It has to be rigorous, it must
celebrate progress where this has been made and highlight problems where they exist.” (Academic)
“The Courtauld Commitment (a voluntary commitment on food waste) is an example of where
voluntary commitments do work… the targets were strict.” (Consultant / researcher)
ii) Backing this up with sufficient funding, sound science and good communications
“With any of these initiatives you need a good combination of the money to do it, the science to back
you up, and communications that resonates with consumers. And you need a champion.” (Consultant)
“We need to ensure that what we do is science driven and transparent. Anything with private sector,
must be fact based and transparent. This is essential.” (Food retailer)
“You need really good scientists to decide what counts. But scientists are the worst communicators
ever. People expect them to influence, but they cannot communicate.” (Food consultant)
iii) Agreeing the principles of engagement and setting clear ground rules
“There is opportunity but it’s all about who you partner with and how you partner. I believe you need
to have very strong initial ground rules for engagement.” (Food consultant)
“Self-regulation does work, but it requires a certain set of behaviours. It’s ultimately better to selfregulate than be regulated: You need transparency, standardisation, and peer review; it doesn’t need
to be done by government, but must be by trusted people.” (Government)
“Ten years ago companies came forward as keen, and we saw them as sharing the same agenda. But
we soon realised that these companies just wanted (these healthy) products on market, while not
impacting on the sale of their other products.” (Food consultant)
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BOX 1 – Broadening collaboration to include other parties
In pursuing collaborative initiatives, the value of engaging with other players was emphasised. The following
proposed additional parties for potential engagement were identified:
i) The financial sector
“The financial connection to the food system is a major lever for systemic challenge – so we need to be
creative about who partners are and getting enough differing opinions in the room so that when you do get
consensus it is meaningful.” (Food retailer)
“There is a great need to work together with financial institutions that understand development, and that
think small scale.” (Food retailer)
“Companies such as Coca Cola recognise the problem. They need the investment community to support
change.” (Food manufacturer)
ii) The broader health sector
“How much is the health sector involved in nutrition? Doctors aren’t asking what we eat. They are at the
forefront of being a potential change point in someone’s life.” (Food retailer)“Now we are seeing that
doctors in the community are sending patients to the group for chronic disease management. They’re
taking a dietary approach to disease management, which is great.” (NGO)
iii) Advertising and marketing agencies
“Obesity will ravage our societies. A good parallel is with HIV Aids where 30 years ago the government (in
the UK under Thatcher) acted incredibly quickly to change attitudes and behaviour, using corporate
engagement and marketing techniques. The advertising campaigns were brilliantly successful. Government
needs to help to generate that co-ordination between government agencies, private sector and farming.”
(Food consultant)
“This is our game - our job is to change people’s behaviour; but we will want to see a return. There is a huge
role for marketing and education – the media can tell a story in many different ways.” (Food manufacturer)
iv) Quick Service Restaurants
“Sugar and salt is rife in our society. Where are the main trigger points? It’s very easy to say get the
retailers to collaborate – but maybe that is just playing around the edges, and we need to engage the QSRs
and others. We need to identify trigger points and look at the solutions and the different players.” (Food
retailer)
“Some of the fast food restaurants are trying to make changes but they are trapped by the world they have
created. I’m encouraged that they recognise the need to shift and hope they can bring their consumers
along with them.” (Food manufacturer)
v) The ICT sector and ‘big data’
“The whole development of IT and big data is very important.”(Food retailer)
vi) ‘Disruptive entrepreneurs’
“There is a lot of opportunity to talk to entrepreneurs: if there is a social need, you could talk to people who
want to disrupt the market by providing some of the products or services that meet these needs and
undercuts the existing market.” (Academic)
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3.5.3 Identifying effective institutional arrangements for collaboration
Various perspectives were shared on the most appropriate institutional arrangements
for potential collaborative industry initiative/s in the country
Given the role of the Consumer Goods Council of South Africa (CGCSA) in managing the existing ‘Healthy
Food Options’ voluntary industry initiative, they present an obvious potential institutional home;
unfortunately, however, most food industry interviewees voiced various concerns with the CGCSA
“The CGCSA has certainly been a challenging organisation to work with…. Much of their focus has been
to try and avoid being regulated at every turn. I don't think they’ve moved very far.” (Food retailer)
“The Consumer Goods Council? I’ve been to a few events and I wasn’t impressed. It was time wasting.”
(Food retailer)
“We are part of a voluntary initiative driven by CGCSA. But this has lost its momentum…the industry
was hoping to avoid tax measures. Following this, and the recent health scares, there is now mistrust
between the DoH and industry.” (Food manufacturer)
“Certain initiatives have been launched by the CGC, but there is no accountability on these. Is it the
level of leadership or not recognising the shared responsibility?” (Food retailer)
“As an industry-driven voluntary health initiative, the CGC is often met with consumer and public
scepticism; overcoming this barrier is difficult because unless it’s something owned and managed by a
governmental organisation (rather than private sector) it’s always met with scepticism.” (Food retailer)
“I don't think the CGC has been effective, and I’m not even sure of their agenda. They wanted to come
up with what you can claim as healthy – and this is still unsolved. Funds were allocated and raised, but
it’s only the top 20 companies that ever pay. It becomes an additional tax on what you are doing.”
(Food manufacturer)
“We report to the Consumer Goods Council: they ask what we have committed to, and how far we are.
They do not ask for any quantification, and none of this is made publicly available.” (Food retailer)
“The problem with CGCSA driving this is that they can’t have a stance that goes against their members
– so sometimes their hands are tied. It has to be independent.” (Food manufacturer)
“Maybe the CGC is not the right space because it is competitive. It’s not clear that we have the right
level of people in the room. Perhaps the Board of the CGC could play a larger role here and highlight
the critical nature of this public health issue” (Food retailer)
“When things go to the CGCSA they tend not to go through – it’s very frustrating. It’s probably
representative of industry people that are quite happy to push the numbers – the health externalities
are not something on their agenda and there is nothing to hold them accountable.” (Government)
“They’re not a true partnership with government. They communicate to them; it’s simply a channel.”
(Food manufacturer)
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Despite these concerns there was a general sense that under the right conditions CGCSA could play an
important role in the implementation of a collaborative initiative
“The fact that all the major food manufacturers are in CGCSA at the moment, I think co-ordination
becomes easier.” (Food manufacturer)
“We feel that CGC is progressing, but the DoH has to be a lot more involved.” (Food manufacturer)
“The CGCSA would be a great platform to have these discussions [on innovation] and to invite the right
people to sit around the table and discuss it. But it needs to be at the right level – at the group strategy
or CEO level. It would be great to partner with a university, such as Stellenbosch, which has the right
global connections. It keeps it credible and helps you source international revenue. This would be a
totally different type of meeting to what currently happening at CGCSA.” (Food manufacturer)
“The CGC should really be playing a role here. It should be proactive and show the good work the
sectors are doing to promote health. There are many relationships at play here, and they’re not always
working well together.” (Food retailer)
“I feel CGCSA is the right platform, but it needs the right leadership to drive it. It needs to be flexible
and act quickly. For now they have just been a post box.” (Food manufacturer)
“CEOs have met at CGCSA and board meetings where they get updates – but I think a dedicated
meeting in issues around food and NCDs is vital. Every time they get together there are so many issues
to discuss that this isn’t top of agenda – it needs its time in the sun and focus.” (Food consultant)
Various views were shared on potential complementary or alternative ‘implementing bodies’, including:
i) The Consumer Goods Forum (CGF)
“The Consumer Goods Forum has been very proactive in our engagements with them to lobby industry,
and get them on board. They have developed valuable tool sheets. It has been great to work with
them. But the CGF and CGCSA sometimes don’t talk off the same hymn sheet. The CGF needs to filter
more information down to us and that would be beneficial. If the CGF had the platform here they
might be valuable in pulling everyone together.” (Food retailer)
ii) The Global Alliance for Improved Nutrition (GAIN)
“Who could be an honest broker? Academia seems to be our default. The DOH is completely swamped.
A problem with the CGC is that the leadership turnover is so high. Globally, GAIN are playing a valuable
role, but they’re not sufficiently well known in South Africa.”
iii) The International Life Science Institute
“The International Life Science Institute (ILSI) does a lot of research for you, but they are not willing to
comment or back you up because they don’t want to be in conflict with legislation. Whichever
company screams the loudest – that project will be done. That is the nature with ILSI. They should
rather link in with CGCSA so that it’s driven from that platform.” (Food manufacturer)
“In SA, ILSI has been quite disjointed. Some of the major industry people on board, but I’m not sure
about the academics. I think there is a lot of negative press around them with industry funding and
research.” (Food consultant)
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iv) The Food and Land Use Coalition
“The work of the Food and Land Use Coalition is one to watch.” (NGO)
iv) The Centre for Excellence for Food Security
“If it’s a role of bringing information together and subjecting it to rigorous assessment and looking at
best practice locally and internationally, that’s what the Centre of Excellence is good at. They can be
used for teaching and training.” (Academic)
“The centre spans 20 institutions across the country and abroad – it’s a virtual centre. Expectations of
the Minister of Science and Technology is that we identity experts working on these issues and bring
them into these projects. We involve most of the universities and research councils and last year we
reached out to NGOs (Academic).
“The Centre for Excellence for Food Security are quite sensitive on being involved with the private
sector. We need a bridging agent, which could be the Food Lab.” (Food manufacturer)
Many of those interviewed, across stakeholder groups, suggested that there is an important potential role
for the Southern Africa Food Lab (SAFL) in driving this initiative
“SAFL is excellent; either as a platform, contributor or driver for things going forward.” (Consultant /
researcher)
“The Food Lab positions themselves uniquely: Scott sits usefully between academia, business and civil
society; and with the University of Pretoria (Cheryl Hendricks), they have a body of people that has
much more credibility than the overly-emotional ‘tree huggers’.” (Food manufacturer)
“It’s SAFL that [is best placed] to drive this.” (Food manufacturer)
“If it’s a case of building partnerships, I think others are better at it. I’d recommend that the Food Lab
host this work. Scott Drimie is excellent at running workshops.” (Academic)

3.6 Suggestions on alternative ‘non-collaborative’ options
In a closing question, interviewees were asked for specific suggestions regarding any potential alternative
non-collaborative initiatives and/or institutions that could be harnessed with the aim of making healthier
foods more available, affordable and acceptable, and/or creating an environment in which non-essential,
high-calorie, nutrient-poor products are less available or less appealing. Few specific suggestions were
provided, with most respondents highlighting the preference to pursue a more collaborative approach.
Few specific suggestions were provided regarding alternative ‘non-collaborative’ options
Some identified the possible role of specific NGO and civil society campaigns…
“Maybe NGO pressure is the way to get things moving. It does seem like we need NGOs to create the
crisis to enable us [the food sector] to act. Is it an exposé, or perhaps stricter regulation? Both of these
are completely counterintuitive to collaboration.” (Food retailer)
“The Heala.org campaign is powerful. If you can use the right messaging – maybe it does get heard.”
(Food manufacturer)
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“Look at Oxfam’s Behind the Brands campaign. Apparently it was effective at getting industry to step
up to the plate; increasing pressures on the industry / brands to act does seem to work.” (Academic)
“There is a valuable role for those organisations that focus on upholding the [South African]
constitution. Section 27 has a brilliant model: they pursue a case on corruption and then seek to
harness the power of the executive to drive change. We need to hold government accountable and
help them achieve their accountability.” (Food retailer)
… and industry rating initiatives…
“The Access to Nutrition Index puts pressure on companies. There is no question that there are faults
with it, but it has got much better recently. I have a real problem with scores – they never work. I find
them problematic. For me it’s more about getting evidence of what food industry is doing and
presenting it to them.” (Academic)
… while others expressed some doubt on the value of a more confrontational approach
“There is no option other than a collaborative route. The companies hold the power and the only thing
that would be possible is boycotting. This is difficult – to unify people to boycott products. I am not
sure a confrontation approach would work. Ultimately we want to get to working with companies and
saying it’s in everyone’s interest to figure this out.” (Academic)
“You can’t force companies to do this – you need to look at the long-term benefit of doing this for a
society and how companies can drive innovation for the long-term for their business. This is what is
going to drive it.” (Food manufacturer)
“Some of the advocacy groups have been captured by the food sovereignty movement, which is all
about growing your own. I don’t believe this is realistic at all. (Academic)
With some few exceptions, the predominant perspective was to focus efforts on identifying opportunities for
more collaborative engagement.
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4 Recommendations
“If we are going to collaborate, this initiative is the right vehicle. The timing is critical. Let’s go ahead
and do something!” (Food manufacturer)
This research has highlighted the need to reverse the ‘nutrient transition’ in South Africa by enabling and
encouraging a shift in diets to include greater diversity of whole natural foods, and to reduce the
consumption of meat and processed and packaged foods, and to significantly reduce consumption of fast
foods and sugar-sweetened food and drink. Recognising that there are many and varied drivers that inform
consumers’ food choices – at an individual, household, community, cultural and global level – it is clear that
collaborative industry initiatives alone will not be sufficient to prompt the required change in consumers'
behaviour. Such industry initiatives also run the risk of being counter-productive, potentially diverting
attention away from more systemic policy reforms, reinforcing entrenched power relations, and protecting
vested interests that profit from the current food system.
Despite these important limitations, feedback from the engagement process suggests that under the right
circumstances collaborative industry initiatives can effect healthier consumer behaviour by sufficiently
influencing the affordability, availability and acceptability of healthier foods, increasing consumer
awareness, and driving enhanced accountability across the food value chain. While change will ultimately be
required at a structural level, there is a recognised opportunity for industry collaboration to contribute to
addressing high-impact immediate solutions, particularly in more vulnerable lower income communities.
The findings suggest that there is sufficient appetite among some of the key players in the South African
food sector to engage in such initiatives. Underpinning this potential is a growing appreciation of the
negative social and economic costs of inaction, coupled with the likelihood of increasing regulatory, policy
and civil society intervention. The recent sugar tax is an example of such a policy intervention.
Informed by the outcomes of the desktop research and engagement process, the following considerations
have guided the identification of some initial recommended initiatives:
•

Efforts should focus on those initiatives where there is greatest potential to have a substantive impact on
those most affected by nutrient deficiencies, stunting, obesity and rising NCDs, including particularly
women and children in low-income communities;

•

Initial engagement should be with a priority set of organisations and individuals that have demonstrated
the greatest receptiveness to engaging in proactive, potentially high-impact, collaboration;

•

Any proposed collaborative approaches should build on the successes and failures of recent global and
local initiatives, addressing some of the inherent challenges and providing for a set of identified ‘critical
enablers’ and appropriate institutional arrangements.

•

The various initiatives should provide for relevant actors and intervention areas across the food value
chain, including, farming, food manufacturing, food retail, consumers and waste.

4.1 Observations from the desktop review of global initiatives
The review of global initiatives suggests the following areas as key ‘opportunity spaces’:
•

Identifying opportunities in the food retail environment, as a focus area for influence in the food system
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•

Engaging the agricultural sector and identifying opportunities in food waste as two obvious opportunity
areas for win-win-win synergies between food, health, and the environment

•

Realising opportunities for product reformulation and fortification

•

Driving education, awareness-raising and aspiration issues as critical enablers across all initiatives

•

Targeting women, children and infants in low-income households as a primary audience.

4.1.1 Initial recommendations from the review of global initiatives
In terms of industry collaborations in the food, beverage and retail sector, there is an opportunity to improve
and expand on current industry actions that have emerged locally and globally, through more strategic
design and coordination, and enhanced mediation. Most current industry initiatives involve retailers and
manufacturers, and tend to have a promotional focus on the consumer. Building on this, there needs to be a
greater focus and strategic intent from industry towards systemically enabling healthy diets, rather than
simply encouraging healthy diets through promotional activities or marketing strategies, whose underlying
objective if often to divert attention from mandatory regulation.

Identifying opportunities in the food retail environment
There are seen to be specific opportunities to create healthier retail store spaces through direct retailercustomer relationships both in-store and online. These should ideally occur in-tandem with other
collaborative initiatives in the wider food retail environment that connect producers, manufacturers,
retailers, consumers and other stakeholders, to both enable and encourage healthy purchasing and diets in
the communities inside and outside retail stores. These collaborations should prioritise:
•

Healthy product formulations across all food categories

•

A social marketing campaign that reflects industry’s marketing power

•

Increasing the affordability and accessibility of healthy food for low income South Africans

•

Removing unhealthy foods and drink from within and near schools, and addressing marketing to children

•

Promoting regionally standardized interpretive nutrition labels

•

Promoting local value-chain interventions, particularly around smallholder agriculture

As the Consumer Goods Forum (CGF)’s Collaboration for Healthier Lives initiative has demonstrated, a
critical enabler to driving effective outcomes is the role of an independent mediating body. Such a body
performs an important communication function supporting execution and accountability for discrete
initiatives, and facilitating oversight and coordination between initiatives. Establishing independent bodies
for collaborative action should be independent from, but in cooperation with, industry associations. This
helps to reduce the burden and overcome some of the inertia and conflicts-of-interest inherent in placing
industry and industry associations at the centre of transformation efforts.
As a foundation for local initiatives, the review highlighted the Consumer Goods Forum (CGF) and Better
Buying Lab (BBL) as global collaborative platforms with particular relevance, and identified the Consumer
Goods Council of South Africa (CGCSA) as the South African counterpart with a framework of ‘healthier food’
initiatives in place. The Alliance for a Healthier Generation (AHG), the Partnership for a Healthier America
(PHA), Peas Please and WRAP were highlighted as examples where independent mediation has improved
the outcomes associated with voluntary/ self-regulatory industry action. The Balance Calories Initiative, as
well as AHG and PHA, provide examples of industry engagements to remove unhealthy foods from schools.
The design of nutrition labels in Chile, France and the UK appear strongest in terms of consumer health
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interests, whereas the closest industry initiative to these label designs (specifically France and UK) have
emerged through the Evolved Nutrition Labelling Initiative (ENI) involving six global MNCs in Europe, albeit
with some contentious caveats. Specific social marketing campaigns to consider include Inglorious Fruits and
Vegetables (Intermarche), FNV, DrinkUp!, VegPower and LoveFoodHateWaste.

Engaging the agricultural sector
There is an urgent need to engage the agricultural sector in South Africa, where synergies are possible
between food-related health, environmental and wider social security issues. There are enormous
opportunities for small and informal food players, and local/ informal food networks, to regenerate
agricultural ecosystems, address poverty, and improve access to nutritious foods. Opportunities lie in locallevel governance innovations and experiments that integrate smallholder agriculture, agro-ecological
farming practices, and the development of local food value-chains, enterprises and economies. There is
some opportunity to incorporate smallholders into formal food value chains, while exploring opportunities
to develop parallel food value-chains to combat industrialization and consolidation in the food system.
Two local projects of significance stand out: the SPAR Rural Retail Hubs project, initiated with industry
through the Amsterdam Initiative Against Malnutrition (AIM) and the Global Alliance for Improved
Nutrition (GAIN); and Amanzi for Food, initiated through the Water Research Commission and Rhodes
University. A potential global partner could be the formative collaboration under the Food and Land Use
Coalition (FOLU). As an alternative approach, there are emerging opportunities that could dovetail with
supporting the informal sector in South Africa, around creating an environment (and policy framework)
conducive to enabling the development and success of small social-enterprises in sustainable healthy food.
Examples in South Africa include The Spinach King, Nude Foods and various independent beverage
manufacturers. Relevant global ‘open-innovation’ collaborations include LAUNCH and OpenIDEO, specifically
their food and food waste challenges.

Opportunities for product reformulation and fortification
Food fortification represents a strong opportunity to supplement diets with added nutrition through
relatively minor technical innovations in the current industrial system. There is a strong opportunity for
industry collaboration here, and particularly public-private partnerships to create a conducive environment
and develop market and supply capacities. It is important, however, to recognise the limits of fortification in
regard to health, with whole natural plant-based foods grown close to table being of higher importance.
Nevertheless, local fortification initiatives that show potential value, include the Obaasima label in Ghana
(which focuses on women), and the initiatives of GAIN; Nutrimark and MixMe.

Driving consumer education and awareness-raising on nutrition
Education potentially forms a non-competitive space in which industry can collaborate. There are some
significant risks involved, particularly around marketing and branding affiliations in schools and aimed at
children. The greatest opportunity is in encouraging and enabling healthy communities through strategically
designed educative spaces in areas such as universities, sports clubs and societies, gyms, hospitals and
construction sites. Industry is currently involved in many, mostly CSI engagements, in education at schools
and some workplace initiatives; the role outside of schools and child-focused places and groups could be
equally as large. This needs to be undertaken in collaboration with multiple stakeholders through local-level
pilots. The Western Cape on Wellness (WoW!) and The Noakes Foundation’s Eat Better South Africa
initiatives are two examples where industry could explore further partnership opportunities.
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Targeting women and youth in driving healthier eating habits
Given their critical role as mothers, carers and mentors of infants and school-going children, and their
traditional role in household shopping, cooking and healthcare, women are seen to present a critical
opportunity area for active industry participation, potentially in the development of an effective social
marketing campaign. Early Childhood Development (ECD) presents a key opportunity space in South Africa;
with high rates of adult malnutrition and nutrient deficiency (including mothers), low rates of breastfeeding
and high sales of baby formula. There are risks here with industry involvement, particularly around the
promotion and sale of baby formula, so perhaps leadership here needs to emerge through NPOs and
government. Schools and school-children present another opportunity space in South Africa; with high rates
of hungry school-children, low presence of school canteens, low use of lunchboxes and high presence of
tuckshops/ vendors selling unhealthy snacks/ beverages in or near schools.

Identifying opportunities in food waste
Food waste presents a significant opportunity space that addressed both health and environmental issues.
The nutritional value of food surplus can be more effectively realised to support the diet and nutritional
needs of those worst affected, as well as providing economic opportunities with some innovation. The
embedded and direct economic costs of food waste, and packaging waste, can potentially be recovered
through circular-economy efforts and increased resource efficiencies, encouraging both healthier eating and
reduced environmental impacts, as well as stimulating emerging social enterprises. Recent initiatives,
globally and in South Africa, include FoodForwardSA (food bank) and FoodforUs (surplus-food trading app),
WRAP UK (national waste economy initiative), LAUNCH (open-innovation for small start ups) and
LoveFoodHateWaste (social marketing campaign).
BOX 2 – ‘Critical enablers’ for collaborative initiatives
The global review of industry initiatives helped to identify the following set of critical enablers (to be read in
conjunction with the tables in Appendices 1 and 2):
• High level commitment – There should be appropriate executive-level engagement from each party,
informed by a clear understanding that there are material benefits to be obtained through participation
• Outcomes-driven targets and commitments – There should be clarity on the intended outcome, ideally
informed by a sufficiently consultative and evidence-based ‘theory of change’ process, and with clearly
communicated targets and milestone commitments
• Appropriate institutional arrangements – There should be an agreed governing structure and clear
principles of engagement, aimed at delivering the agreed outcome with minimum administrative burden
• Stakeholder roles and representation – There should be appropriate stakeholder representation (this will
vary depending on the nature of the initiative) and clarity on respective roles and responsibilities, aimed at
managing potentially undermining power dynamics
• Resources – There needs to be sufficient funding and resources over the required time period
• Transparency and accountability – Regular external reporting, ideally against agreed (quantitative and
qualitative) outcomes-based targets and KPIs, supported by credible independent monitoring mechanisms
using sound science and good communications
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4.2 Suggested ‘opportunity spaces’ for industry collaboration in South Africa
During the engagement process, respondents across the participating stakeholder groups identified various
activities and initiatives for potential industry collaboration. These overlapped with the findings of the
desktop study, and covered activities across each of the different impact areas: improving the affordability,
availability and acceptability of healthier foods, increasing consumer awareness, fostering greater
accountability and informing consumer aspiration.
Informed by the outcomes of the engagement process and desktop study, and by the considerations listed
earlier, four ‘opportunity spaces’ are proposed for potential industry collaboration:
•

Providing a healthy retail environment – building on the CGF’s Collaboration for Healthier Lives Initiative

•

Establishing a collaborative ‘innovation’ group for food manufacturers – potentially building on the CGF
and FReSH initiative with a focus on innovation

•

Engaging smallholder farmers and fresh produce markets – engaging with the Spar Rural Hubs Model,
AIM, and exploring possible collaboration with PMA and fresh produce markets

•

Identifying opportunities for collaborative social marketing

4.2.1 Providing a healthy retail environment
OPPORTUNITY SPACE: Providing a healthy retail environment
Impact areas: Awareness, availability, accessibility

Value chain areas: Retailers / Food Manufacturers/ Consumers

Context

Large food retailers can be seen as the ‘power’ hotspot in the food system, providing a critical
interface between farmers, food manufacturers and consumers, and having the ability to
shape behaviour across the value chain. This is particularly the case in South African, which
has high levels of concentration in the food retail sector. The research process suggests this is
a high opportunity space, with several willing partners.

Description

A potential collaborative initiative involving retailers, manufacturers, local government, and an
independent external body (e.g. academic institution) to encourage increased consumer
uptake of healthier baskets. Involves collaboration, data sharing and independent evaluation
to inform e.g. product and service offerings, in-store activations, online reward programmes,
and in-the-community / in-the-workplace activities (e.g. canteens in companies and other
institutions).

Model initiative/s

The Consumer Goods Forum: Collaboration for Healthier Lives Initiative
Better Buying Lab (BBL); Alliance for a Healthier Generation (AHG); Partnership for a Healthier
America (PHA), Peas Please and WRAP

Potential partners

Consumer Goods Forum
Consumer Goods Council of South Africa

Stakeholders to
involve

Association of Dieticians in South Africa
Eat Better South Africa
The Humane Society International
The Nutrition Society
UCT African Food Security Urban Network
Western Cape on Wellness and Western Cape Government
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Possible lead
companies

Pick n Pay: Existing engagements with CGF and several existing aligned activities
Food Lovers Market: Existing activities and aligns with customer value proposition
Woolworths: In some respects a leader, but limited to high-income consumer market

Stakeholder
perspectives

“The retail sector can play an important role in education of the consumer: in their offering
they can put more importance on healthy food, and they can contribute to broader education
through advertisement and the placement of products in their supermarkets – all of this has a
big impact on sales.” (Research / advocacy)
“The spirit of the Consumer Goods Forum is “many-to-many”. The Collaboration For Healthier
Lives initiative has to be with more than one retailer. If we start with Pick n Pay, the objective
would be to get others on board. In Costa Rica we started off with one retailer, now there’s
two; in US it’s with four; in UK, we have multiple retailers.” (CGF)
“For some categories there may be an initial hit that you have to take. We have seen from
more mature markets (e.g. UK where they have sweet-free checkouts), there was difficulty at
first, but after 18 months, with stability, they have seen that other categories have grown. We
have seen some important new innovations in terms of snacking – things that they don’t think
would have come to market as quickly if they hadn’t put these guidelines out on what kind of
things to have around the checkouts. Although not easy at first, we are confident that it will
be make strategic and profitable sense in the long term” (CGF)
“Health is a massive part of our corporate strategy. We have a health group, but it needs
more oomph in terms of driving the broader strategy. Collaboration could assist” (Retailer)
“There may be an opportunity to influence eating habits through feeding schemes, business
canteens and in jails.” (Food manufacturer)

Immediate actions

• Further engagement with CGF (Sharon Bligh) and PnP (Gareth Ackermann / Cindy Jenks)
• Assess potential for CGF / CGCSA engagement (Gareth Ackermann and Linda Drummond)
• Refine list of stakeholders to be involved and potential academic institutions
• Possible scope as part of this to identify opportunities in the payments grants area.
• Identify opportunities to promote social learning towards ‘healthy communities’ through

schools, workplaces, hospitals, clinics and other networks working with key partners
• Further engagement with FReSH, WRAP and other initiatives to assess opportunities in the

food waste space

4.2.2 Establishing a collaborative ‘innovation’ group for food manufacturers
OPPORTUNITY SPACE: Collaborative ‘innovation’ group for food manufacturers
Impact areas: Affordability, Availability
Context

Value chain areas: Manufacturers / Consumers

The engagement process identified significant interest amongst some of the large food
manufacturers to be involved in a collaborative process with other stakeholders (including
government) to identify potential solutions for meeting a government developed dietary plan.
Several corporate champions emerged from the interview process with an evident willingness
to engage in identifying potential opportunities for innovation.
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Description

The initiative would bring together selected senior management champions / industry leaders
identified through this process, as well as selected representatives from government, with a
focus on building a common vision for a healthy and sustainable food system, aimed at
facilitating opportunities for innovation among food manufacturers. The focus areas would
emerge through processes of engagement, but ultimately would be aimed at enabling creative
thinking and collaboration on non-competitive ideas around affordability, availability,
acceptability, aspirations and consumer awareness.

Model initiative/s

FReSH and Consumer Goods Forum: Collaboration for Healthier Lives Initiative

Lead institution

Southern Africa Food Lab (in consultation with CGCSA)

Potential research
partner

Centre of Excellence on Food Security with monitoring and evaluation through the Medical
Research Council or other identified stakeholders

Possible lead
companies

Pioneer Foods
Clover

Stakeholders to
involve

Association of Dieticians in South Africa
Produce Marketing Association (PMA)
The Nutrition Society

Stakeholder views

“We are currently lacking a future vision for food – this would be useful, with a strong focus
on collaboration. We could partner and explore and learn from each other.” (Food
manufacturer)

Premier Foods
Danone

Tiger Brands
RCL
Eat Better South Africa
Sustainable Livelihoods Foundation
Western Cape on Wellness

“There needs to be some sort of bigger strategy. If we really want to address obesity or
malnutrition – you can’t have all these separate strategies. If you don’t have this collaborative
type of strategy looking at all the different segments will we win the battle? Are we just
smoke screening this or is our real goal to address this?” (Food manufacturer)
“We need to create a nutritional plan with products that are available in the market from
different manufacturers, and brand holders.” (Food manufacturer)
“The collaborative opportunity arises when all parties work to address the system together.
We need to identify the desired outcome and then work backwards from that.” (Food retailer)
“There are exciting opportunities for innovation in the food space: vertical farming; direct to
consumer; lab foods etc.” (Food manufacturer)
“This is where you need some really big thinkers who have a sustainability mindset and who
can take it to market” (Food manufacturer)
“We don’t want to build layers of bureaucracy – when effectively in the end you only need
four key decision makers” (Food manufacturer)
“It’s the ‘group strategy’ people who should be at the table, to talk about what local
manufacturers can do about the burden on health in South Africa” (Food manufacturer)
“We see opportunities for partnerships on the marketing front; the other is through distribution
in Spaza shops – we have never done a healthy eating campaign at a customer level, and we
haven’t educated the Spaza traders.” (Food manufacturer)
Immediate actions

• Further engagement with identified industry champions
• Engagement with CGF and CGCSA (Linda Drummond)
• Engagement with National Department of Health
• Refine list of stakeholders to be involved and potential research partner
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4.2.3 Engaging smallholder farmers and fresh produce markets
OPPORTUNITY SPACE: Engaging smallholder farmers and fresh produce markets
Impact areas: Affordability, availability

Value chain areas: Farmers / Producers / Retailers / Consumers

Context

The SPAR Rural Hubs model emerged as best practice in local sourcing, inclusion of
smallholders in formal value chains and increasing affordable fresh produce in rural areas.
A strong theme emerged towards the end of the research that identified the important role
of fresh produce markets in serving as critical ‘aggregation platforms’ to meet the demand
for affordable vegetables and fruit, particularly in rural areas and the informal economy in
township communities. With several interviewees highlighting the lack of support from
municipalities as a major challenge, it was argued that there is scope for the private sector
to work more closely with municipalities, pointing to the model of the Johannesburg Fresh
Produce market in highlighting the potential for effective public private partnerships.

Description

Development of smallholder agriculture, with a focus on agro-ecological practices, requires
a much larger-scale collaboration of multiple stakeholders. The focus initially would be on
inclusion into formal value chains, prioritizing development of alternative and (shorter)
local value chains, enhanced local food reliance and affordability.

Model initiative/s

SPAR Rural Hubs with Amsterdam Initiative Against Malnutrition (AIM) and Global Alliance
for Improved Nutrition (GAIN)

Lead agent

Southern Africa Food Lab

Potential partner

Food and Land Use Coalition (FOLU)
PMA

Stakeholders to involve

Sustainable Livelihoods Foundation
Western Cape on Wellness (access to affordable fruit and veg in township communities)
Local municipalities

Possible lead companies Spar
Food Lovers Market
PMA members (e.g. ZZ2 and Joburg Fresh Produce Market):
Stakeholder views

“Promoting local sourcing should be a key focus in terms of reducing costs and increasing
local availability – but we recognise there are some challenges here.” (Food manufacturer)
“For a long-term solution, we cannot rely on charity: we need an economic system that
empowers people. We need aggregation platforms that make it easy to collaborate; we
have real value in the fresh produce markets – we should look to fix and expand these as
an existing aggregator.” (PMA member)
“Focus on fresh produce markets where there are efficient logistic systems - we should not
under estimate the logistics – it presents a valuable alternative decentralised distribution
network, where the private sector is already present.” (PMA member)
“We need to make the right products available at the right places…fresh produce markets
are seen as having a critically important role to play. A key challenge is that these are not
supported by municipalities – they are not doing their job, and are often the real source of
the problem.” (PMA member)

“Work with wholesalers and with the fruit and veg markets; there is a huge opportunity
with the Cape Town market in Epping. This is where you can work with the informal guys –
otherwise it’s pretty much a lost cause.” (NGO / researcher)
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Immediate actions

• Further discussion with Spare Rural Food Hub on collaboration opportunities
• Engage with PMA to explore potential liaison at the August Fresh Connections Conference
• Engage with select fresh produce markets and producers (e.g. ZZ2) to identity opportunity

spaces around affordability and accessibility
• Refine list of stakeholders to be involved and potential research partner

4.2.4 Opportunities for collaborative social marketing
OPPORTUNITY SPACE: Opportunities for collaborative social marketing
Impact areas: Awareness

Value chain areas: Retailers / Food Manufacturers/ Consumers

Context

Most respondents in the engagement process highlighted the importance of education and
awareness-raising initiatives on nutrition and healthy eating as a critical focus area and
potential non-competitive space that runs throughout the food sector. This has been tried
already to some degree by some groups such as the Five-a-Day campaign, Eat Better South
Africa and Western Cape on Wellness with a number of other initiatives (e.g. Sleek Geek)
using social media as a channel to raise awareness. These have generally operated in
complete isolation of each other. The recent significant uptake of ‘banting’ in South Africa,
and the positive impact of the Discovery Vitality initiative, both highlight the potential role
of a ‘charismatic campaign’ in shifting consumer behaviour.

Model initiative/s

College of Medicine (consumer research on women aged 25-40 as major influencers)
'Obaasima symbol' in Ghana on food fortification with a focus on women.

Potential stakeholders

Association of Dieticians in South Africa
Awuzwe Health & Wellness Communication (Milk SA consumer education project)
Eat Better South Africa
CGCSA
National Department of Health
Produce Marketing Association (PMA)
Sustainable Livelihoods Foundation
The Humane Society International
The Nutrition Society
Western Cape on Wellness

Possible lead companies Linkage with Retailer Group and Food Manufacturers Group
Stakeholder views

“There is a huge role [for us to play] in marketing and education. This is our game; it is our
job to change people’s behaviour; but we will want to see a return.” (Food manufacturer)
“Unfortunately SA consumers are misguided on what is good and what is bad; the level of
knowledge is very poor. This is not helped by the gross miscommunication in the public
media.” (Food manufacturer)
“Nutrition is already so complicated. We should aim to cut through that and keep it simple,
so that it applies to different body types and cultural diets too.” (Food retailer)
“With health literacy we need to teach them to buy milk instead. To them coffee creamer is
milk. They need to correct this.” (Food consultant)
“People have been buying the ‘township burger’ or ‘kota’ – two slices of bread, stuffed with
fried chips, achar and polony – for many years; it is habitual. If there is something else that
is healthier and it becomes fashionable, they will buy it.” (Food consultant)
“There is a strong need to focus on the aspirational aspects – we need to make healthy
eating far more aspirational, as it is in Europe.” (Food manufacturer)

Page 77 of 109

PROPRIETARY & CONFIDENTIAL
AnAppetiteforCollaboration-Incite-10Sept2018.docx

Immediate actions

• Identify and build on existing initiatives in this area to drive greater co-ordination
• Engage with the Department of Health
• Approach advertising agencies to explore ideas for a national health campaign
• Approach FMCG companies

4.3 Conclusion: A final qualifier on industry collaboration
While there is an evident opportunity for industry collaboration on health across these opportunity spaces,
as well as wide business potential through enhanced and more diverse healthy food markets, true success
for these opportunities hinges on the social appetite for collaboration and transformative change amongst
the food industry players. Real transformation towards a healthy and sustainable food system ultimately
necessitates a more radical transformation of the current industrial system, including in the way that
companies in the food, beverage and retail sector successfully do business.
It is difficult to establish and execute an effective collaboration with systemic change objectives in the
absence of consensus on a coherent collective vision. If the visioning process for collaborations aiming at
systemic change is sufficiently and comprehensively executed, it is unlikely that the end-vision of ‘radical
transformation’ can be avoided. And as ‘radical transformation’ fundamentally does not appeal, nor even
register, with the interests of the food industry, it is perhaps impossible to garner true success in this space;
at least not yet with the majority of industry players. This points towards unique, local-level collaborations
with committed independent industry players and a strategy towards pull change through innovation rather
than (or in combination with) conventional approaches to push change.
This can be argued as a fundamental reason why current industry efforts on health have largely been
incremental in focus instead of transformative. And why, realistically, the effectiveness of industry
collaborations has been mediocre when pitted against the scale of the emerging global health and
environmental challenges. This impasse may continue, despite renewed collaborative effort with and within
industry.
Within this context, there remains a critical role for the SAFL and WWF-SA to continue to engage with
government, civil society and industry leaders to find solutions aimed at addressing some of the deeper
systemic and structural issues.
“From an acceleration perspective, we need policy and legislation to start” (Food manufacturer)
“Government needs to level the playing field by creating an environment where companies no longer
have to compete. It has to be put in the context of a public health goal and assessed whether it’s
contributing to that goal or not.” (Academic)
“The only way this system is going to be changed is by going through the Minister of Health and the
Minister of Finance: the Minister of Health because the obesity epidemic and inflammatory disease
epidemic are ultimately his problem, and the Minister of Finance because inevitably it all comes back
to finance, as sickness is a burden on the economy, let alone human happiness and wellbeing.” (Farmer
/ food supplier)

Page 78 of 109

PROPRIETARY & CONFIDENTIAL
AnAppetiteforCollaboration-Incite-10Sept2018.docx

Appendix 1 – Selected collaborative platforms on food-related health issues
Initiative (alphabetically by region)

Region

Description

Amsterdam Initiative Against Malnutrition (AIM)

Global

Multi-stakeholder platform established through GAIN. Use market-based approaches, new social business models, at multiple levels
of value chain. Bridge ‘pioneer gap’, organise subsidies, support new products in uncertain environments. MixMe. SPAR Rural Retail
Hubs.

Better Buying Lab (BBL)

Global

Initiative of WRI, bringing together industry, science, marketing and design. To transform communication about plant-based foods.
Design-led, ideation, pop-culture focus on retail/ QSR spaces. Vegetarian/ health lexicon, power dishes, accountability; methods/
metrics.

Consumer Goods Forum (CGF)

Global

400 members; retailers and manufacturers, common goals for health-wellness. Collaborations for healthier lives. Awareness,
information, PR, communications. Voluntary product development, reformulation, labelling, responsible marketing. Scale,
communications savvy, moving to concrete multi-component ‘retail food environment’ collaborative pilots (e.g. Colombia, US,
Japan).

EAT Foundation/ Forum

Global

Three founding members; Stockholm Resilience Centre, Stordalen Foundation, Wellcome Trust. Drive interface between science,
business and politics. Interdisciplinary knowledge development, research and knowledge partner, leadership-focused dialogue and
learning.

Food and Land Use Coalition (FOLU)

Global

Coalition of partners at the interface of business, research and sustainable development. Links to UN, WRI, WBCSD, EAT. Foregrounds
landuse and impacts of food production.

Food Reform for Sustainability and Health (FReSH)

Global

25 leading global companies. Collaborative platform established by EAT and WBCSD. Emergent, attempting a pre-competitive largeplatform multi-stakeholder space with wide system focus.

Global Alliance for Improved Nutrition (GAIN)

Global

Global NPO with links to UN. Tackles malnutrition globally. Large scale food fortification. Nutrition for women & children. Agriculture
for nutrition. Business partnerships & alliances. Strong partner, scale and reach, develops partnerships/ alliances, strong
connections between global institutions and ground-level action.

International Food & Beverage Alliance (IFBA)

Global

11 leading global food and non-alcoholic beverage companies. Awareness, information, PR, communications. Voluntary product
development, reformulation, labelling, responsible marketing.

LAUNCH: Food

Global

LAUNCH; global open-innovation platform to discover, develop and launch ideas. Launch: Food was a ‘food challenge’ which inspired
innovations for health and food choices. Unique partners, open-source, focused on new emergent social business models. Similar
OpenIDEO food waste challenge. Toast Ale, ReGrained, Re-Plate.

Scaling Up Nutrition (SUN) Network

Global

46 member states. Harness business to improve nutrition. Marked improvements in up to 15 countries.

World Economic Forum (WEF)

Global

1000 member companies. Global level dialogues driven through ‘Healthy Living Initiative’. Facilitate collaborative actions. Drive
awareness, information, communications.
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World Health Organisation (WHO)

Global

194 member states. Raise profile of malnutrition, obesity and NCD prevention/ control globally. Facilitate healthier food
environments through supporting governance, collaboration, R&D, monitoring and evaluation. Policy guidelines, frameworks and
standards. Including Codex Alimentarius Commission (incl. food labelling) with FAO.

Asia Roundtable on Food Innovation for Improved
Nutrition (ARoFIIN)

Asia

Collaborative platform to leverage public-private partnerships and facilitate regional multi-stakeholder dialogue on food innovation to
malnutrition, obesity, NCDs. Founders include Food Industry Asia (FIA) and Health Promotion Board (HPB).

Food Industry Asia (FIA)

Asia

21 industry members. Links to IFBA. Advocates collaboration. Promotes self-regulation. Awareness, information, PR,
communications. Voluntary product development, reformulation, labelling, responsible marketing.

Australian Food & Grocery Council (AFGC)

Australia

Awareness, information, PR, communications. Healthy Australia Commitment (HAC). Voluntary labelling, reformulation, responsible
marketing and community education. ‘Together Counts’ initiative modelled on HWCF.

Business Platform for Nutrition Research (BPNR)

Canada

10 founding companies I partnership with GAIN. To increase business investment in nutritious products/ services and develop
nutrition as core to business. Identify and addressing evidence gaps that limit business engagement/ investment.

Food & Consumer Products of Canada (FCPC)

Canada

Awareness, information, PR, communications. Voluntary reformulation, BOP labelling, responsible marketing. Combat regulations and
taxation. Nutrition guidelines for schools.

EU Platform for Diet, Physical Activity and Health

EU

8 member states. Links to WHO. Coordinates, encourages and supports industry participation and collaboration on labelling,
reformulation, responsible marketing and education.

EuroCommerce

EU

5.5 million retailers across 31 national federations. Awareness, information, PR, communications. Monitor policy and combat
regulation. Voluntary labelling, reformulation and consumer education.

European Retail Round Table (ERRT)

EU

Voice of EU retail. 18 member companies. Inform policymakers about supply chain activities/ collaboration.

FoodDrinkEurope (FDE)

EU

200 000 companies across 25 national federations and 25 sectoral associations. Participate in policymaking and align to new EU
regulations. Awareness, information, PR, communications. Voluntary development of healthy choices, reformulation, common
labelling scheme, responsible marketing.

ConMexico

Latin
America

47 members. Links to FoodDrinkEurope. Awareness, information, PR, communications. Voluntary product development,
reformulation, labelling, responsible marketing.

Health Promotion Board (HPB)

Singapore

Statutory Board under Singapore MoH to shape and drive programmes/policy on health and preventing NCDs. Stronger government
role: setting T&Cs for industry initiatives and supporting participation (e.g. Healthy Dining Programme -> Healthy Dining Grant).
Healthy Malls. National Steps Challenge.

Consumer Goods Council SA (CGCSA)

South
Africa

Healthy Food Options Voluntary Industry Initiative with a proposed Action Plan (2015) involving industry-wide voluntary initiatives
and sector specific initiatives. Industry sectors involved: wholesale and retail; quick service restaurants; non-alcoholic beverage
sector; grains, cereals and bread sector; snacks, treats, fats, canned fruits & baked goods sector; dairy sector

The Consumer Education Project

South
Africa

An initiative of Milk South Africa (Milk SA) with the tagline for consumers to drink milk, maas or yoghurt every day. Targets general
audiences (LSM 6-10) through television, radio, print, schools, clinics, websites, digital advertising, and social media, Clinics
programme delivered in every province except WC; nutritional advisors in clinics trained by dieticians and “Wellness TV” in the
waiting rooms.
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Salt Watch

South
Africa

A multi-sectoral coalition group encouraging South Africans to reduce their salt intake through a national public awareness
andeducation campaign.

Food and Drink Federation (FDF)

UK

Voice of food and drink industry UK. 7000 businesses. Awareness, information, PR, communications. Voluntary labelling,
reformulation, responsible marketing, workplace wellness, consumer education. * some reporting

Peas Please

UK

Established by Food Foundation UK to regenerate UK-Gov ‘5-a-Day’ and voluntary ‘pledge’ programs. Addresses supply-side barriers
to eating veg. Voluntary mechanism for industry to ‘pledge for veg’. Independent mediating body. Drives accountability and
learning. Communications savvy. VegPower.

College of Medicine Food Meetings

UK

Confidential and blue sky discussions convened by the College of Medicine and includes producer and food industry representatives.
Objective is to identify consensus on accepted nutritional wisdom and where there is greatest impact to use food to improve health
and well-being for the majority. All meetings follow Chatham House Rules.

Alliance for a Healthier Generation (AHG)

US

2 founders; American Heart Association and Clinton Foundation. School focused systemic change. To reduce childhood obesity and
empower kids with life-long healthy habits. Brings stakeholders together. Independently brokers agreements with industry and
drives accountability. National healthy school’s programme incl. school foods and catering, after-school activities and family
healthcare.

Food Marketing Institute (FMI)

US

1225 food wholesalers and retailers. 40000 retail stores. 25000 pharmacies. Focus on nutrition, obesity, family meals, labelling.
Support Healthy Weight Commitment Foundation (HWCF).

Grocery Manufacturers Association (GMA)

US

300 members from food, beverage and consumer packaged goods industry. Awareness, information, PR and communications.
Develop healthy choices, combat regulation, preserve consumer choice. Voluntary reformulation, labelling, and responsible
marketing.

Healthy Weight Commitment Foundation (HWCF)

US

Through FMI. Partnership between 16 leading food and beverage companies. To reduce obesity; promote ‘balancing calories’, remove
calories from market. Focus on families/ schools. Balance Calories. * some monitoring.

Partnership for a Healthier America (PHA)

US

200 partners from private-sector, public-sector and non-profits. Links to AHG. Mediating body and platform to facilitate industry
action. Independent broker of meaningful commitments to end childhood obesity. Communications savvy. Drives accountability
through third-party monitoring/ reporting. FNV. DrinkUp!
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Appendix 2 – Table of industry activities involving collaboration
Category

Types

Availability:
Accessibility
Convenience

Fortification

Key Examples

Trends*

• MixMe (AIM, Kenya)

• Fortification can focus on
health-wellness (e.g. veg protein
supplements) or hunger/
malnourishment (mostly in the
global South).

• Obaasima (GIZ, Ghana)
• Nutrimark (GAIN, South
Africa)

• Increasing mandatory and
voluntary fortification in low/middle-income countries.
• Fortification of certain types of
maize-meal and wheat flour
mandatory in RSA since 2003.

Availability:
Accessibility
Convenience

Reformulation

• Balance Calories Initiative
(ABA, US)
• Various individual companies
in some food product
categories.
• Nestle Opti-fast is specifically
for obesity and diabetes
managed through the Centre
for Endocrinology; in South
Africa only dieticians can
recommend the product,
accompanied with an online
platform for lifestyle change.
All other Nestle products have
to fall within their Nutrition
tool.

• Increasing voluntary
reformulation of products
globally; often government-led
and in response to regulatory
risk.
• Mandatory regulations
stipulating reformulation
increasing globally.
• Greater reformulation of
products in high-/middleincome countries.
• Focus on trans-fats shifting to
sugar, sat-fats and salt.

• Clover Care product
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Effectiveness*
• Can be a safe and costeffective measure to
safeguard against specific
health risks (e.g. iodine in salt)
and combat population-wide
nutrient-deficiencies (i.e.
fortified staples).
• Opportunity for vegetarian
protein supplements to
support reduced meat
consumption.

Enablers*
• Industry partnerships and
brand leverage
• Research
• Government subsidisation
• Regulatory support &
control
• Social marketing, and use
of mobile channels
• Scalability

• Not a panacea; value as a
short-term mechanism, but
doesn’t challenge healthimpacts of industrial lock-in or
foreground transformation.

Barriers*
• Can be big price differences
between fortified and nonfortified foods.
• Bio-availability and stability
of nutrient additives
• M&E of impact
• Weak regulatory control
• Inadequate multistakeholder support
• Consumer awareness/
education
• Mistrust in PPPs
•

• Modest results generally

• Regulation

• Cost

• Effective when prioritised,
with successes from certain
MNCs across certain ‘quick
win’ products in certain highrisk markets.

• Research support

• Taste

• Funding, infrastructure
and technology support

• Collaboration

• Generally lacking intent,
benchmarks, scale and reach
across industry, product
categories and markets.
• Some significant reductions
made in trans-fats, sugar, salt
and sat-fats through
reformulations, yet often still
not within a prescribed
‘healthy’ range.

Inertia
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(functional milk) specifically
developed to address certain
micronutrients based on prior
research; Created Numel as a
healthier alternative to
cremora / coffee creamer
made from whey powder,
which is a by-product / liquid
part of cheese (milk).
Supposedly a very good
source of protein and
affordable (targeted for lower
LSM); Launched an affordable
snack fortified with 10
vitamins and minerals.
Financing

• California Freshworks (Private
Lender Network, US)
• Pennsylvania Healthy Food
Financing Initiative
(Government, US)

• Healthy food financing primarily
government-led, with emergent
private and cooperative
ventures and NPOs.

• Mandela Marketplace (NPO,
US)

• Cooperative system model led
by Mandela Marketplace, and
supported through
Freshworks has had strong
impact across local
production, distribution,
trade, business ownership,
healthy purchases and
consumption of fresh produce
(MMP, PolicyLink, Chakrabarti
et al 2017).
• Government-led initiatives in
US and Canada largely seen to
be viable and effective at
improving access in
underserved areas; not
necessarily health, wealth,
local market.

Supply Chain

• SPAR Rural Retail Hubs (AIM,
South Africa) – A model of
more localised sourcing of
fresh produce via fresh
assembly points (rural hubs)
enabling inclusion of emerging
farmers, with shared
ownership. Increases
freshness and improves

• Diversity of initiatives, hard to
characterise.
• Stronger focus on
environmental footprint,
efficiencies and food safety than
health/ nutrition.
• Relative absence of system
focused initiatives.
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• Context appropriate
design
• Clear policy, eligibility
criteria, communication
and administration.
• Strong partnerships and
PPPs
• Leverage private-sector
funding
• Flexible programme
design and loan terms
• Wide range of financial
products
• Mentorship, expert
guidance and technical
assistance.

• Varied effectiveness

• Collaboration

• Potential and challenges in
Spar Rural Retail Hub project
pilot, with project moving
forwards.

• Enablers unique to
projects

• Mandela Marketplace has had
strong impact across local
production, distribution,
trade, business ownership,

•

• Collaboration
Barriers unique to projects
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affordability of nutritious
produce for rural
communities. Developing
small scale farmers and
driving a nutritional campaign
(based on nutritional intake
study through Medical
Research Council

• Focus on formal chains and
inclusivity rather than new,
alternative or parallel chains.

healthy purchases and
consumption of fresh produce
(MMP, PolicyLink, Chakrabarti
et al 2017).
• FoodForwardSA is making
valuable impact and progress
annually (FoodForwardSA).

• Mandela Marketplace (US)
• FoodForwardSA (RSA)
• Global FoodBanking Network
(Global)
• Toast Ale, ReGrained, Re-Plate
(through LAUNCH, OpenIDEO)
Open
Innovation

• Launch: Food; food challenge
run by LAUNCH (Global)
• OpenIDEO food waste
challenge (Global)

• Few initiatives; small emergent
‘open-source’ counter-culture,
stronger in digital/ tech/
software space.

• Has led to the establishment
and continued support of
innovative new social
enterprises, products and
business models (Toast Ale,
ReGrained, Re-Plate)

• Funding

•

• Multi-stakeholder
platform
• Resource sharing and inkind support
• Mentorship
• Communication channel
(online)
• Long-term engagement
and support
• Wide-reach and
participation

Acceptability:
Attractiveness
Aspiration
Taste
Awareness
Information
Education

Healthier Retail
Environment

• Various individual company
pledges and initiatives; mostly
ad hoc, in isolation and shortterm (e.g. new products, new/
updated recipes, healthier
recipes on back-of-packs,
more veg in ready-meals,
social media posts, magazine
articles, promote veg in-store,
discounted veg bundles,
coupons, variety, some spatial
re-organisation, health aisles,
healthy product ranges, reposition vegetable aisles, 5-a-

• Instore and online initiatives
connected with the retail
environment are increasing
globally; with availability,
affordability and acceptability
aspects.
• Dozens of small-scale, relatively
low-cost options available to
retailers, yet most often
implemented ad hoc, without
comprehensive integrated
multi-component strategy or
testing and research.
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• Strong support for feasibility
and effectiveness, yet with
weak evidence for
comprehensive
implementation or impact.

• Strategic intent, and
comprehensive,
coordinated, multicomponent strategy and
design

• Limitations on spatial design
and product/ shelf/ space
allocations.

• Greater impact in smaller
stores and in contexts where
fewer choices available (e.g.
as part of healthy food
financing initiative in
underserved areas).

• Research & testing

• Healthier ingredients may
increase fast-food prices;
challenging the ‘value’
proposition of fast food.
Healthier options co-exist
with unhealthy options; and
often cannot compete or
are of poor quality (in QSRs)

• Pricing interventions
(discounts and bundles) often

• Integrated marketing
communications (IMC)
strategies
• Social marketing
strategies
• Environmental nudge
strategies,

• Industry incentive/ conflict
of interest
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day messaging, incorporate
nutrition labelling and product
reformulation, guidelines for
contract caterers, no sweets
in checkout aisles, free fruit
for kids, in-store health
checks, smaller default
portions, promote low-calorie
beverages, healthier default
options for kids, labelling in
menus, table salt only on
request, disruptive layouts,
smart carts, suggestive
signage, GPS alerts, touchscreen pre-ordering, internet
shopping and automated
delivery)

• Most commonly point-ofpurchase information, in-store
and online health promotion,
healthy product ranges.

have greatest impact on
purchasing in-store.
• Longer-term integrated and
well-designed multicomponent strategies hold
greater promise.

• Synergy with education,
reformulation, labelling,
marketing restrictions,
subsidies, taxes.

due to low demand.

• Private subsidisation (e.g.
discovery vitality)

• Weak impact in food-service
(fast food); with portion size
limits perhaps the most
effective intervention.

• Food Lover’s Market (the
Goodness Gang: an
educational /marketing
initiative)
• Pick n Pay healthier product
range and healthy foods
benefits (Vitality); free
screening at pharmacies for
NCDs during health awareness
months
• Give a Healthy Twist to Your
Life (CGF, Colombia pilot)
• One for Good (CGF, US pilot)
• Change4Life Convenience
Stores Programme (UK)
• Healthier Dining Programme
(HPB, Singapore)
• Healthy Malls Programme
(HPB, Singapore)
• Choose Health LA (Restaurant
network, US)
Acceptability:
Attractiveness
Aspiration

Social
Marketing

• Inglorious Fruits & Vegetables
(Intermarche’, France)

• Improves upon conventional
awareness campaigns (e.g. 5-ADay) to varying degrees, through
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• Improved effectiveness
compared to conventional
awareness campaigns (see

• Similar to awareness
campaigns (below)

• Similar to awareness
campaigns (below)
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Taste
Awareness
Information
Education

• FNV (PHA, US)
• DrinkUp! (PHA, US)
• VegPower! (Peas Please, UK)
• LoveFoodHateWaste (WRAP,
UK)

greater incorporation of insight
from psychology, sociology,
economics and anthropology, as
well as integrated marketing
communications (IMC)
strategies. Most commonly
integrate aspirational or popculture appeal and enhanced
communication of value
exchange.
• Emerging as a core approach
alongside other interventions.
• Better emergent initiatives (at
scale and longer-term) driven by
NPOs.
• Potential scope for effective
industry participation (e.g.
highlighted by Internarche’).

below), with potential for
improvement.
• LoveFoodHateWaste led to a
cost-effective 21% reduction
in food waste 2007-2012
(WRAP, UNEP).
• 70% of people in pilot
communities aware of FNV
reported being inspired to
eat/ purchase more FNV, with
3-11% increase in FNV sales in
participating outlets
(FoodNavigator, VirginiaTech).
• Intermarche’s ‘Inglorious’
campaign resulted in 24%
increased store traffic, 10%
increase in sales and reached
13 million people online over
the short campaign period
(CommonGround).
• DrinkUp! Led to a 3-5%
increase in bottled water sales
over 2013-2015 amongst
those exposed to the
campaign (Nielsen, Simon et
al 2017)

• Good design and strategy

• Funds and fundraising

• IMC principles and
strategies

• Resources, and cost of
agency-level design and
marketing.

• Research and testing
• Cross-sectoral
collaborations and
synergies
• Diverse media platforms
• Use visuals

• Competing with industry
budgets and reach.
• M&E challenging:
quantifying impacts on
behaviour/ practice.

• Short clear key messages
• Partnerships, leadership,
clear roles, resources
• Integrate with deeper
‘healthy community’
education initiatives (e.g.
schools)
• Integrate in multicomponent strategy.
• Potential for publichealth and commercialmarketing to collaborate.

• VegPower! Only recently
launched alongside a ’VegAd
Fund’ to secure and grow
resources to support the
campaign over its lifetime.
Awareness
Campaigns

• 5-A-Day (UK, GER, NOR, NZ,
AUS, CAN, US)

• Common initiative at varying
scales

• World Action on Salt & Health
(WASH)
• SaludAmerica! (Latin America)
• Balance Calories Initiative
(American Beverage
Association)
• Salt Watch (South Africa)
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• Modest effectiveness in
raising awareness.

• Good design and strategy

• Funds and fundraising

• Limited evidence of positive
impact on behaviour change/
transforming practice.

• Diverse media platforms
• Use visuals

• Resources, and cost of
agency-level design and
marketing.

• UK 5-A-Day – From 20022006, average F&V
consumption increased as a
result of the campaign, by 0.3
portions (Capacci & Mazocchi

• Short clear key messages
• Partnerships, leadership,
clear roles, resources
• Adult-focused campaigns
less effective than childfocused campaigns.

• Competing with industry
budgets and reach.
• M&E challenging and often
absent: quantifying impacts
on behaviour/ practice.
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• WoW! (Western Cape on
Wellness) - Western Cape
Government Dept. of Health
launched a healthy lifestyles
initiative in 2015 which
promotes physical activity,
healthy eating and healthy
weight management; WoW!
champions are recruited and
trained to maintain WoW!
clubs (20-30 members) in
each community site.
• The Noakes Foundation Eat
Better South Africa! advocates the health benefits
of a low carb diet in underresourced communities; R30 a
day meals encouraging the
cheapest whole foods
available; Eating and exercise
patterns to prevent type 2
diabetes and obesity through
a six week intervention
programme with a coach in
each community (10 have
been run across WC, Gauteng,
KZN).
• Consumer Education Project
(CEP) – an initiative of Milk SA
(members are MPO and
SAMPRO) – milk, maas or
yoghurt every day.
• Danone is working with UNISA
on a project to identify the
best agents of change
(teachers, the children or the
parents) and Project Assegai
employed people from the
community to ride bicycles
and sell yogurt. Outcomes not
measured yet.
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2011).
• France 5-A-Day – From 20022010, average F&V availability
in households increased from
2.4 – 3.3 portions; 43% of this
attributable to the campaign
(Silva et al 2013).

• Situated campaigns (i.e.
place- or communitybased e.g. schools) more
effective.
• Longer-term campaigns
more effective.
• Campaign with narrow
focus, clear message, and
direct health backlash
often more effective (e.g.
salt).
• Fruit/ vegetable intake of
“5-A-Day” shown to be
insufficient against all
forms of mortality (10-ADay better).
• Integrate in multicomponent strategy
• Integrate with deeper
education ‘healthy
community’ initiatives
(e.g. schools)

• Abuse from retailers/ food
industry (e.g. marketing
unhealthy products
promoted as part of 5-ADay)
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Marketing
Restrictions

• Pledges in >51 countries.

• Initiatives, mostly voluntary
pledges, have been expanding
globally in response to
regulatory risk.

• Guidance from WHO, CGF,
various national policies.
• EU Pledge
• US Children’s Food and
Beverage Advertising Initiative
(CFBAI)
• CGCSA initiative in RSA

• Consensus on the impact of
food advertising on children,
preferences and habits, parents
and caregivers, obesity and
health.
• Marketing not restricted to TV;
increasingly online (also:
billboards, social media,
websites, mobile technologies,
branding, sponsorships, sports,
games)

• Generally weak results
• Argued as a highly effective
measure; yet the quality,
coverage and benchmark
criteria of restrictions
themselves, and their
effective implementation,
highly implicated in success.
• Voluntary industry selfregulation has not significantly
censored marketing to
children.
• Actual advertising activities
often don’t adhere to pledges
made.

• Public-private coregulation (e.g. UK)

• Industry reticence.

• Communication,
education and community
engagement to ensure
schools, staff, parents
know regulations and
enforce, monitor
compliance.

• Implementation weak

• Conflict of interest
• M&E challenging and largely
absent.
• Adaptation by industry

• Stronger nutrition criteria
(not set by industry).
• Clear strong decisions,
boundaries and criteria.
• Sanctions

• Companies find new
strategies to get around
restrictions
Front-of-Pack
Nutrition
Labelling

• Tiger Brands Eat Well Live
Well icon initiative that
endorses selective products
based on nutritional criteria

• Trend towards mandatory BOP
and FOP labelling.

• Various individual company
and NGO labels

• Proliferation of individual
company, industry association
and national government
schemes.

• Nutri-Score Label
(Government, France)
• Stop-Sign Warning Label
(Government, Chile)
• Traffic-Light Label
(Government, UK)
• Evolved Nutrition Label
(Industry, EU)
• SmartLabel (Digital)
• FoodSwitch (Digital)

• Rising industry engagement in
response to regulatory risk.

• Varying types: GDA, TrafficLight, Health Symbol, Warning
Label.
• Debate over standardisation and
design
• Interpretive traffic-light or
warning schemes favoured by
most except industry.
• Action predominantly by MNCs
in particular markets.
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• FOP labels can be useful to
consumers if sought and
understood.
• A plethora of labels confuse
consumers.
• Traffic-light type and warning
symbols generally better
understood and more helpful
to wider consumer group.

• Research for labelling to
be based on science.
• Size, position, colour and
familiarity of labels most
strongly affect consumer
attention.
• Design for widest
consumer engagement,
understanding and use.

• Labels do not necessarily
translate into healthier food
choices.

• Integrated with deeper
and targeted education
initiatives.

• Even with clear/ accessible
label design, the nutritional
criteria, colour-grading
caveats and portion size
stipulations can markedly
affect product health rating;
with unhealthy products
potentially moderately
labelled. 100g/ml standard vs.

• Strong labelling
requirements and
interpretive labels can
incentivise product
reformulation.

• Label design
• Industry reticence and
resistance to traffic-light
and 100g/ml standard.
• Healthy choices do not
solely correlate to nutrition
information, so needs
integration with other
initiatives (e.g. education,
social marketing)
• Variances in nutrition
labelling laws/
requirements can act as a
barrier to trade;
incentivising
standardisation.
• Over emphasis on labelling
(and formulation) can bias
health discussion away from
whole, fresh and natural
foods, and shorter
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food category portion size
being key in debate.

producer-consumer value
chains.

• Stronger labelling scheme
underpinned by 100g/ml
standard.
Healthy
Community

• Various individual company
school/ workplace projects
(Nestle United for Healthier
Kids, Tesco Eat Happy, WW
MySchool, WW Healthy
Tuckshop Guide, Discovery
Healthy Active Kids Report
Card) ). Other companies in SA
raising awareness in schools
include: Danone, Pick n Pay,
Tiger Brands, Food Lover’s
Market, Discovery Vitality and
Lucky Star.
• Various NGO and
Government-led initiatives
• EPODE International Network
(EU, Global))
• Workplace Fruit Services (Fruit
at Work; AUS), (Daily Fruit &
Fruit Cube, RSA)

• Increasing mandatory
regulation, restrictions and
nutrition standards particularly
for schools globally.
• Procurement and availability of
healthy foods in schools gaining
importance globally.
• Softer voluntary measures
frame increasing trend towards
healthier food engagements in
the workplace.
• Increase in farm-school and
farm-office initiatives.
• Workplace health often focused
on work-life balance and safety
rather than diet and nutrition.
• Strong initiatives by NPOs often
in partnership with government.

• Healthier Campus Initiative
(PHA, US)
• Healthier Hospital Food (PHA,
US)
• Healthy Schools Program
(AHG, US)
• Remove Calories from Schools
(ABA, US)
• Together Counts (HWCF, US &
Latin America)
• Chef Ann Foundation Projects
(US) (e.g. Project Produce, The
Lunch Box, Salad Bars to
Schools, School Food Institute,
Get Schools Cooking, Parent
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• Community-engaged learning
initiatives show promise
generally.

• Situated, participatory
and experiential learning
strategies

• Initiatives in schools and
workplace can be effective.

• Sustained over time

• Increasing availability of
healthy options at schools
increases consumption.

• Integrated and
coordinated multicomponent, multi-level
community initiatives

• Standards that restrict the
availability of unhealthy foods
at schools are effective at
reducing consumption of
these foods at school.

• Regulatory environment
and food standards for
schools

• School nutrition programmes
that focus on undernutrition
are generally effective at
improving child nutrition and
school performance.

• Dietary interventions to
be accompanied by
education.

• Impacts greater in contexts
where baseline health is
worse.
• Mixed indication of
effectiveness; strongly relating
to local/ contextual factors
and program design.

• Local context-specific
design

• Psychosocial/ psychoemotional educational
initiatives
• Networks and peer
support
• Common enablers:
Subsidies, school system,
teachers, food service,
physical education,
curriculum/resources,
staff, fun, involving
family, on-line
component, easy for
parents, female interest,
family/ friends
support/encouragement;
desire for improved
health/ weight/ selfesteem/ attractiveness,

• Short-term engagements
with little sustained impact.
• Branding/ marketing
‘double standards’.
• Common barriers: policy,
regulations, staff, resources
and funding.
• Credible guidance on
nutrition standards and
menu/ food composition.
• Common barriers:
parents/families,
regulations, students, time,
funding, staff, location,
timing, commitment, social
barriers, sustaining change,
limited support services,
male apathy, circumstantial
habits, low cost of
ubiquitous unhealthy foods;
lack of facilities, knowledge,
skills, planning, motivation,
overcrowding, human and
financial resources,
enforcement, competing
interests.
• Workplace: time and
funding
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Advocacy)

autonomous motivation,
self-motivation and
regulation, successful
community engagement,
knowledge/ data,
programme champions

• PEACH (Food Trust, US)
• Northern Fruit & Vegetable
Program (CAN)
• Change4Life (UK)
• Countryside Classroom (&
partner projects)(UK)

• Workplace: workplace
culture, support from
managers and staff,
collaboration with
industry providers,
financial resources,
physical environment.

• National Steps Programme
(HPB, Singapore)
• Healthy online social networks
(Fitocracy, US; SleekGeek,
RSA)

• Safeguards against
industry branding/
marketing.

• Eat Better South Africa (RSA)
• There are many other
predominantly CSI related
food garden initiatives across
the corporate sector e.g.
Shoprite, Pick n Pay, Pioneer
Foods, Woolworths and Tiger
Brands
Affordability:
Pricing

Subsidies/
Taxes

• Private subsidisation of
healthier meals at fast-food
restaurants (Nando’s, Kuai),
cash-back rewards for healthy
purchases at leading retailers,
and savings on gym
memberships through
Discovery Vitality (RSA).
• Shoprite Launched a range of
discounted R5 convenience
meals (fried egg & tomato
sandwich, sweetcorn on a
stick, boiled egg, fried fish but
also not so healthy options)

• Predominantly Government-led.
• Fewer examples of subsidies.
• Health-related taxes increasing
globally.
• Industry largely in opposition.
• Scope for more constructive
‘system-oriented’ industry
engagement.

• Collective subsidisation of
local ‘Good Food Box’ through
‘Foodshare Cooperative’
(Ontario, Canada)
• Public subsidisation of
common healthy foods,
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• Targeted subsidies have been
shown to be effective in
helping people with low
income overcome
affordability barriers to
accessing healthy food.
• Financial incentives; rewards
and discounts have also been
shown to encourage healthier
purchases.
• Emerging evidence suggests
taxes can be effective;
particularly i.r.t SSBs. Less so,
as an isolated mechanism.
• Positive impacts include
increases in health-related
awareness and learning
emergent through taxation
(and media coverage).

• Unique cross-sectoral
industry partnerships
support private
subsidisation.
• Efficacy of both subsidies/
taxes improve with dual
implementation, or
better, as part of wider
multi-component
interventions.
• Strategic design of
initiatives: research,
context appropriate and
preferably as part of
multi-component
strategy.
• Supported by awareness
and education initiatives
in low-income areas.

• Tracking or predicting
behavioural outcomes of
taxes is challenging.
• Industry opposition, and
lobbying power.
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targeted fortification, and
public eateries
(BeloHorizonte, Brazil); and
healthy food vouchers for
women/ families (Healthy
Start, UK)
• Public taxation of unhealthy
foods and ingredients; various
government-led initiatives
globally. (Incl. sugar tax, RSA).
Accountability:
Knowledge
Data
M&E
Disclosure

Research,
dialogue and
disclosure

• Various independent/
academic bodies (e.g. IPES,
SAFL, Sustainable Food Trust,
FoodTank, Food Foundation,
College of Medicine)
• Various industry-related
research organisations (e.g.
Barilla Centre, ILSI South
Africa)
• EAT-Lancet Commission (EAT,
Global)
• Stockholm Food Forum (EAT,
Global)
• Vegetable Summit (Peas
Please, UK)

• Accountability a challenge
across all industry initiatives.
• Global collaborations generally
have strong focus on
knowledge, dialogue and
consensus (see Appendix: Table
1)
• Much research globally, yet
many gaps and more research
needed.
• Academic research
organisations often independent
of industry.
• Increasing number of
conferences, events, summits,
forums, expos and fairs
organised globally by
governments, NGOs and
industry.

• Horticulture strategy forum
(Food Foundation, UK)
• Access to Nutrition Index
(Global)

• Emergent interest in big data.

• Behind the Brands (Global)
• Accountability, methods and
metrics (BBL, Global)
• Traceability and transparency
initiative (incl. SmartLabel)
(CGF, Global)

• Evolving identity of research and
researchers amidst need for
inter- and trans-disciplinarity.
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• Some strong research and
organisations globally, yet
uncertain translation of
research into collaborative
action, consensus and
solidarity amongst varied
stakeholders in varied
contexts.

• Funding
• Science communication
• Stronger links between
theory and practice

• Nutritional science still
developing and abused by
industry
• Irresponsible media
exaggerating findings of
nutrition research
• Mistrust of industry funding
for research
• Protracted dialogue can
hamstring action.
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Appendix 3 – The engagement process
The table below lists all those who were interviewed as part of this research process.
LOCAL AND INTERNATIONAL SECTOR BODIES / BUSINESS INITIATIVES
Consumer Goods Council (SA)

Linda Drummond (FSI Nutrition Consultant)

Consumer Goods Forum

Sharon Bligh (Director Health & Wellness)

Produce Marketing Association Southern Africa

Lindie Stroebel (General Manager Southern Africa)

Produce Marketing Association United States
SA Spaza and Tuckshop Association

Richard Owen (Vice President, Global Membership & Engagement)
Rose Nkoni (National President)

WBCSD - Fresh

Dr Karen Cooper (R&D Group Leader Sustainability; Nestle)

RETAILERS
Food Lover's Market

Andrew Millson

Massmart

Brian Leroni (Group Corp Affairs)

Pick n Pay

Cindy Jenks (General Manager)
Andre Nel (General Manager Sustainability)
Leanne Kiezer (Nutrition)

Spar Group

Kevin O'Brien (Co Secretary / Sustainability)

Woolworths

Lisa Ronquest-Ross (Head of Food Technology)

FOOD MANUFACTURERS
Astral

Chris Schutte (CEO)
Gary Arnold (MD Agriculture)
Colin Smith (Marketing Dir)

AVI

Catherine Makin (Group Marketing Head)

Clover

Francois van der Walt (Manager Product Development)

Danone Southern Africa

Marlinie Kotiah (Senior R&D and Science Manage)

Lucky Star

Lourens De Waal (MD Lucky Star Marketing & Sales)
Anchen Myburgh (Marketing)
Mike Young (Quality and regulatory)

Nestle (SA)

Didi Tshikovhi (Market Nutritionist)
Lynn (Scientific Affairs Nutritionist)
Ravi Pillay (Corporate Spokesperson)

Pioneer Foods

Nico Moloto (Group Sustainability)
David Howard (Essential Foods: R&D)
Arie Wessels (Essential Foods: Grains Technical)
Anine Schoevers (Groceries: R&D)

Premier Foods

Siobhan O'Sullivan

RCL Foods

Dave Thomson (Group Economic Development Executive)
Ebru Kayacook (Strategy & Corporate Affairs)

Tiger Brands

Charissa Jaganath (Group Manager: SSED)
Prativa Pillay (Marketing & Training Manager)
Arthur Ramoroka (Nutritionist)

Unilever SA

Duduzile Mthuli - Nutrition and Health. Unilever Africa
Hlanzeka Mpanza - Nutrition and Health. Unilever Africa

GOVERNMENT
Western Cape Gov: Department of Premier

Tristan Gorgens (Acting Director: Human Development)

Western Cape Gov: The Health Foundation

Julien Rumbelow (Innovation Economist)

Western Cape Gov: Western Cape on Wellness

Dr Frederick Marais (Deputy Director: Increasing Wellness)
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ACADEMICS
London City University - Centre for Food Policy

Prof Corinna Hawks (Director, Centre for Food Policy)

UCT - African Food Security Urban Network

Jane Battersby-Lennard (Researcher)

UCT - GSB / SAFL

Ralph Hamann (Professor)

UWC - Centre of Excellence on Food Security

Julian May (Director and Professor)

UWC - PLAAS

Ben Cousins (Chair, PLAAS)
David Neves (Senior Researcher)
Moenieba Isaacs (Associate Professor)

UWC - School of Public Health

David Sanders (Professor)

NGOs
Biowatch SA

Rachel Wynberg (Board member, Biowatch & Associate Prof. UCT))

DG Murray Trust

David Harrison (CEO)

Eat Better South Africa / Noakes Foundation

Masoodha Kajee (Eat Better & Affiliate Exec)
Candice Spence (Communication Executive)

Humane Society Int. - Africa

Leozette Roode (Campaign Manager, Farm Animals)

Int. Panel of Experts on Sust. Food Systems

Emile Frison

The Health Foundation

Liba Magwali (Project Officer)
Harry Grainger (Finance Manager)

SUPPLIER
Angus McIntosh

Angus McIntosh (Farmer)

CONSULTANTS / RESEARCHERS
Awuzwe Health & Wellness

Khanyi Mjwara (Founder)

College of Medicine

Simon Tuckey (Ambassador to the food industry)

Consultant

Kenneth Carden (Business Consultant)

Food for us

Nicola Jenkin

JB Consultancy

Jane Badham (Managing Director)

Researcher / Consultant

Tracy Ledger

Sustainable Livelihoods Foundation

Leif Peterson (Director)

Sustainable Retail Forum / Moss Group

Nicola Van Hille

Produce Marketing Association
Incite also had the opportunity to present and engage with the leadership of the PMA at their Country Council meeting
on 27 June in Cape Town. A further 19 fresh produce representatives were present at the meeting, including (but not
limited to):
• Food Lovers Market – CEO
• ZZ2 - CEO
• Potatoes South Africa - CEO
• Joburg Fresh Produce Market - CEO
• Fresh Produce Exporters Associations - CEO
• Perishable Products Export Control Board - CEO
• ABSA
• RSA Group
• Pick n Pay – Head of Fresh Development and Factories
• Freshmark / Shoprite – MD of Freshmark
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