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Course Introduction

The global food system is at a critical juncture, facing unprecedented challenges from climate change,

biodiversity loss, resource depletion, and a growing population. Our current food production, processing,

and consumption patterns are major drivers of environmental degradation, yet they are also essential for

human survival and economic stability. This training course provides a comprehensive overview of the

intricate relationship between global food systems and their environmental impacts. It explores the complex

web of ecological, social, and economic factors that influence food sustainability, equipping participants

with the knowledge and skills to drive transformative change. We will delve into topics such as sustainable

agriculture, food waste reduction, circular economy principles, and innovative food technologies, offering a

holistic perspective on creating a more resilient and regenerative food future.

Global Food Systems and Environmental Impacts Training Course is designed to empower professionals to

navigate the complexities of sustainable food systems. By adopting a systems thinking approach,

participants will gain the capacity to identify critical leverage points for positive change. The course

emphasizes sustainable development, climate resilience, and circular economy principles within the

agri-food sector. We will explore cutting-edge solutions and policy frameworks, from agroecology and

regenerative agriculture to carbon footprint analysis and supply chain optimization. The curriculum is

built on a foundation of evidence-based strategies and practical applications, ensuring that participants

can translate theoretical knowledge into tangible, impactful actions within their organizations and

communities.

Programme Curriculum

Global Food Systems and Environmental Impacts Training Course



Introduction

The global food system is at a critical juncture, facing unprecedented challenges from climate change,

biodiversity loss, resource depletion, and a growing population. Our current food production, processing, and

consumption patterns are major drivers of environmental degradation, yet they are also essential for human

survival and economic stability. This training course provides a comprehensive overview of the intricate

relationship between global food systems and their environmental impacts. It explores the complex web of

ecological, social, and economic factors that influence food sustainability, equipping participants with the

knowledge and skills to drive transformative change. We will delve into topics such as sustainable agriculture,

food waste reduction, circular economy principles, and innovative food technologies, offering a holistic

perspective on creating a more resilient and regenerative food future.

Global Food Systems and Environmental Impacts Training Course is designed to empower professionals to

navigate the complexities of sustainable food systems. By adopting a systems thinking approach, participants

will gain the capacity to identify critical leverage points for positive change. The course emphasizes

sustainable development, climate resilience, and circular economy principles within the agri-food sector.

We will explore cutting-edge solutions and policy frameworks, from agroecology and regenerative agriculture

to carbon footprint analysis and supply chain optimization. The curriculum is built on a foundation of

evidence-based strategies and practical applications, ensuring that participants can translate theoretical

knowledge into tangible, impactful actions within their organizations and communities.

Course Duration

5 days

Course Objectives

1. Analyze the multifaceted environmental footprint of global food systems, including carbon emissions,

water usage, and biodiversity loss.

2. Apply systems thinking to identify and address the interconnected challenges of food security and

planetary health.

3. Evaluate the principles and practices of regenerative agriculture and agroecology for enhancing soil

health and ecosystem services.

4. Develop strategies for mitigating food loss and waste across the entire supply chain, from farm to fork.

5. Assess the role of circular economy models in transforming food production and waste management

into value-added cycles.

6. Critically analyze the trade-offs and synergies between different food production methods, from

conventional to organic farming.

7. Design and implement sustainable sourcing and procurement policies for corporate and institutional

food systems.

8. Utilize life cycle assessment (LCA) tools to quantify the environmental impacts of food products and

supply chains.

9. Explore innovative food technologies, such as cellular agriculture and vertical farming, and their

potential to reduce environmental strain.

10. Formulate effective climate-smart agriculture policies and investment strategies.

11. Understand the importance of sustainable diets and their role in promoting both human and planetary

health.

12. Engage with key stakeholders to foster sustainable food governance and policy change.

13. Develop a comprehensive corporate sustainability plan focused on improving environmental

performance within the food sector.



Organizational Benefits

Demonstrating a commitment to environmental stewardship and sustainability attracts eco-conscious

consumers and investors, building trust and a positive brand image.

Implementing sustainable practices, such as waste reduction and energy conservation, leads to

significant long-term cost savings and improved operational efficiency.

Understanding and addressing environmental impacts helps organizations preemptively manage risks

related to resource scarcity, climate regulations, and supply chain disruptions.

A skilled workforce with expertise in sustainable food systems enables organizations to innovate and

stay ahead of competitors in a rapidly evolving market.

The training ensures that staff are knowledgeable about emerging environmental regulations and

standards, reducing the risk of non-compliance and associated penalties.

Offering professional development in high-demand areas like sustainability and environmental

management attracts and retains top talent.

Target Audience

Food and Beverage Industry Professionals.

Agricultural and Farming Community.

Government and Policy Makers.

NGO and Development Workers.

Academics and Researchers.

Financial and Investment Professionals.

Journalists and Communicators.

Food Service and Hospitality Sector.

Course Modules

Module 1: Foundations of Global Food Systems

Introduction to the complex and interconnected components of the global food system.

Analysis of key environmental stressors.

The concept of planetary boundaries and their relevance to food production.

Understanding the socio-economic drivers of food consumption and production patterns.

Case Study: The environmental impacts of a globalized food supply chain, tracing a single product from

its origin to the consumer's plate.

Module 2: Sustainable Agriculture and Production

Principles of agroecology and regenerative agriculture for building soil fertility and biodiversity.

Innovative agricultural technologies: precision farming, sensor technology, and vertical farming.

The role of organic, biodynamic, and permaculture systems in environmental stewardship.

Sustainable livestock management and the potential of alternative proteins.

Case Study: A comprehensive look at the transition of a conventional farm to regenerative practices,

highlighting challenges and successes.

Module 3: Food Processing, Distribution, and Waste

Analyzing the environmental footprint of food processing, packaging, and transportation.

Strategies for reducing food loss and waste at the post-harvest, retail, and consumer levels.

Implementing circular economy models to repurpose food byproducts and waste into new resources.



Logistics optimization for a more energy-efficient and low-carbon supply chain.

Case Study: How a major retailer partnered with a non-profit to halve their food waste and create a new

revenue stream.

Module 4: Diets, Health, and Environmental Impact

The link between dietary choices and environmental impacts.

Defining and promoting healthy and sustainable diets for a growing global population.

Exploring the cultural, social, and economic factors that influence food choices.

Strategies for public health campaigns to encourage more sustainable eating habits.

Case Study: The EAT-Lancet Commission report and its implications for shaping national food policies

and promoting flexitarian diets.

Module 5: Water, Biodiversity, and Land Use

The critical role of water in food systems and strategies for sustainable water management.

The impact of agriculture on biodiversity loss and habitat degradation.

Developing land-use policies that balance food production with conservation.

Exploring the concept of payments for ecosystem services to incentivize environmental protection.

Case Study: A project in the Amazon basin demonstrating how sustainable agroforestry can restore

degraded land and support local communities.

Module 6: Policy, Governance, and Business Strategy

Analyzing global and national food policies and their effects on environmental outcomes.

The role of government regulations, market incentives, and public-private partnerships.

Developing and integrating a robust corporate sustainability strategy for food companies.

Tools for stakeholder engagement and collaborative governance.

Case Study: How the European Union's Farm to Fork Strategy aims to transform the bloc's food system

and its environmental goals.

Module 7: Climate Change and Food System Resilience

Examining the two-way relationship between climate change and food security.

Building climate resilience into agricultural systems and supply chains.

Carbon footprint analysis and management for food and beverage companies.

Strategies for adaptation and mitigation in a changing climate.

Case Study: A project in a drought-prone region of Africa where new technologies and farming methods

have helped farmers adapt to extreme weather events.

Module 8: The Future of Food and Innovation

Exploring emerging technologies: cellular agriculture, gene editing, and artificial intelligence in

agriculture.

The potential of alternative and novel foods to address environmental challenges.

Discussion of ethical considerations and public perception of food innovation.

Building a roadmap for a more sustainable and resilient food future.

Case Study: The rise of plant-based protein companies and the environmental and market implications

of their success.

Training Methodology



The course employs a highly interactive and practical training methodology, combining theoretical instruction

with real-world application. The approach is designed to foster critical thinking and collaborative problem-

solving. Key methods include:

Interactive Lectures.

Case Study Analysis.

Group Discussions and Workshops.

Expert Guest Speakers.

Practical Tools and Frameworks.

Role-Playing and Simulations.

Final Capstone Project.

Register as a group from 3 participants for a Discount

Send us an email: info@fineskilltrainingcenter.com or call +254769199797 

 

Certification

Upon successful completion of this training, participants will be issued with a globally- recognized certificate.

Tailor-Made Course

 We also offer tailor-made courses based on your needs.

Key Notes

a. The participant must be conversant with English.

b. Upon completion of training the participant will be issued with an Authorized Training Certificate

c. Course duration is flexible and the contents can be modified to fit any number of days.

d. The course fee includes facilitation training materials, 2 coffee breaks, buffet lunch and A Certificate upon

successful completion of Training.

e. One-year post-training support Consultation and Coaching provided after the course.

f. Payment should be done at least a week before commence of the training, to FINESKILL TRAINING

CENTER account, as indicated in the invoice so as to enable us prepare better for you.

Upcoming Scheduled Sessions

Start Date End Date Location Price

10 Aug 2026 14 Aug 2026 Online $1,100

17 Aug 2026 21 Aug 2026 Online $1,100

mailto:info@fineskilltrainingcenter.com


Start Date End Date Location Price

24 Aug 2026 28 Aug 2026 Online $1,100

31 Aug 2026 04 Sep 2026 Online $1,100

07 Sep 2026 11 Sep 2026 Online $1,100

14 Sep 2026 18 Sep 2026 Online $1,100

21 Sep 2026 25 Sep 2026 Online $1,100

28 Sep 2026 02 Oct 2026 Online $1,100

Ready to enroll or request a customized program? Book online or contact us:

Register Online Now

Email: info@fineskilltrainingcenter.com | Website: www.fineskilltrainingcenter.com

https://www.fineskilltrainingcenter.com/courses/global-food-systems-and-environmental-impacts-training-course

