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Course Introduction

Understanding Food Ethics and Justice Training Course explores the moral, social, and environmental

dimensions of global food systems. Participants will gain critical insights into how food production,

distribution, and consumption affect equity, sustainability, and human rights. The course addresses issues

of food access, fairness in trade, and ethical considerations surrounding food choices, agricultural

practices, and food security. It emphasizes how ethical food systems can contribute to social well-being,

environmental sustainability, and responsible governance.

This program empowers professionals to analyze food-related ethical dilemmas and design strategies that

foster justice, transparency, and sustainability across food value chains. Through interactive discussions,

real-world examples, and practical case studies, participants will learn how to apply ethical reasoning in

decision-making, promote fairness in food distribution, and advocate for global food equity. The course

provides the tools and knowledge required to align business operations and community initiatives with

global food justice principles and sustainability frameworks.

Programme Curriculum

Understanding Food Ethics and Justice Training Course

Introduction

Understanding Food Ethics and Justice Training Course explores the moral, social, and environmental

dimensions of global food systems. Participants will gain critical insights into how food production, distribution,

and consumption affect equity, sustainability, and human rights. The course addresses issues of food access,

fairness in trade, and ethical considerations surrounding food choices, agricultural practices, and food security.

It emphasizes how ethical food systems can contribute to social well-being, environmental sustainability, and



responsible governance.

This program empowers professionals to analyze food-related ethical dilemmas and design strategies that

foster justice, transparency, and sustainability across food value chains. Through interactive discussions, real-

world examples, and practical case studies, participants will learn how to apply ethical reasoning in decision-

making, promote fairness in food distribution, and advocate for global food equity. The course provides the tools

and knowledge required to align business operations and community initiatives with global food justice

principles and sustainability frameworks.

Course Objectives

1. Understand key concepts of food ethics and food justice.

2. Examine ethical dilemmas in global and local food systems.

3. Explore sustainable and equitable food production practices.

4. Evaluate the role of policy and governance in food justice.

5. Promote fair access to safe and nutritious food for all.

6. Understand human rights and social responsibility in food systems.

7. Analyze the environmental impacts of food choices and production.

8. Investigate cultural and moral dimensions of food consumption.

9. Identify global challenges in food equity and sustainability.

10. Develop ethical decision-making skills for food professionals.

11. Integrate food ethics into corporate and community programs.

12. Study case examples of successful food justice initiatives.

13. Strengthen advocacy for fair, transparent, and sustainable food systems.

Organizational Benefits

1. Enhanced organizational reputation through ethical leadership.

2. Increased stakeholder trust and consumer confidence.

3. Strengthened alignment with sustainability and ESG principles.

4. Improved decision-making in sourcing, production, and marketing.

5. Promotion of inclusive and equitable business practices.

6. Compliance with ethical trade and food governance standards.

7. Improved employee engagement through social responsibility.

8. Risk reduction in supply chain and community relations.

9. Contribution to global food security and SDG goals.

10. Enhanced competitive advantage through ethical branding.

Target Audiences

1. Food industry professionals and sustainability managers

2. Agricultural and food supply chain practitioners

3. Corporate social responsibility and ethics officers

4. Policy makers and government representatives

5. NGO and non-profit organizations working in food justice

6. Academics, educators, and researchers in food ethics

7. Food certification and quality assurance professionals

8. Environmental and human rights advocates

Course Duration: 5 days



Course Modules

Module 1: Introduction to Food Ethics and Food Justice

Definition and importance of food ethics

The evolution of food justice movements

Global perspectives on fairness in food systems

Moral principles in food choices and consumption

The intersection of food, rights, and sustainability

Case Study: The Slow Food Movement and Ethical Consumption

Module 2: Ethical Issues in Food Production and Distribution

Industrial agriculture and ethical concerns

Food waste, loss, and resource inequity

Labor rights and fair working conditions in food chains

Animal welfare and ethical farming practices

Environmental degradation and climate impact

Case Study: Fair Food Program and Farmworker Justice

Module 3: Food Security, Access, and Social Justice

Defining food security and nutrition justice

Inequalities in global food access

The role of public policy in equitable food systems

Social and economic barriers to food justice

Empowering marginalized communities through food access

Case Study: World Food Programme?ÇÖs Equity Initiatives

Module 4: Cultural and Moral Perspectives on Food Choices

Cultural identity and food ethics

Religious and moral influences on dietary habits

Ethical vegetarianism and veganism debates

Food marketing and consumer manipulation

The ethics of indulgence versus sustainability

Case Study: Cultural Food Ethics in Global Contexts

Module 5: Corporate Social Responsibility in Food Systems

Integrating ethics into corporate food policies

Ethical labeling and transparency initiatives

Supply chain responsibility and traceability

Sustainable sourcing and local partnerships

Reporting on food ethics and sustainability impact

Case Study: Unilever?ÇÖs Sustainable Living Plan

Module 6: Environmental Sustainability and Ethical Food Systems

Understanding the environmental footprint of food

Circular economy models in food production

Climate change mitigation through sustainable agriculture



Ethical implications of biotechnology and GMOs

Reducing emissions and promoting eco-efficiency

Case Study: Patagonia Provisions and Regenerative Agriculture

Module 7: Governance, Policy, and Advocacy for Food Justice

Role of global and local food governance frameworks

Food law, trade policies, and ethical implications

Advocacy and civic engagement in food reform

Building coalitions for food rights and access

Supporting inclusive policy design and implementation

Case Study: Food Justice Advocacy in the EU and Africa

Module 8: Implementing Ethical and Just Food Practices

Ethical leadership in food organizations

Tools for ethical decision-making and assessment

Building partnerships for food justice

Monitoring ethical performance in food supply chains

Strategies for continuous improvement and accountability

Case Study: The Body Shop?ÇÖs Ethical Sourcing in Food Ingredients

Training Methodology

1. Interactive expert-led lectures and guided discussions

2. Case study analysis and scenario-based learning

3. Group exercises and ethical debate sessions

4. Multimedia presentations and real-world examples

5. Applied projects and individual reflection assignments

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.

mailto:info@fineskilltrainingcenter.com


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

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/understanding-food-ethics-and-justice-training-course

