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6.5 Improved understanding of the supply chain
by the general public through better education and the 
timely provision of balanced information

• Use of appropriate methods to gauge consumer awareness, understanding
and use of relevant food and drink-related information and/or the
effectiveness of information-promoting activities, and in managing
‘information overload’

• Provision and delivery of factual information to improve understanding of
food and drink and its production, amongst consumers - particularly to
encourage rational, evidence-based debate of the issues that attract media
coverage, such as crop protection, food and drink preservation and
processing, packaging, and environmental aspects

• Assessment of the nature and formats of alternatives for the provision of
food and drink labelling and other point-of-sale information - with
standardisation where appropriate

• Working with consumers to improve their awareness of the consumer’s
role in maintaining food and drink safety and minimising waste 

• Education at all levels about food and drink, including promotion of food
science and technology in schools and better general awareness of
production, safety and the role of food and drink in the lives of 
consumers - including the role of diet in maintenance of health and 
well-being, and the use of technology in food and drink production
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Definitions of key terms

These definitions are intended to clarify selected terms used in this document.
It is not intended as a definitive glossary.

CCoorrppoorraattee ssoocciiaall rreessppoonnssiibbiilliittyy (CSR) - the definition taken for this document is
adapted from that in FISS (Defra’s Food Industry Sustainability Strategy):

“CSR is the business contribution to sustainable development. A socially
responsible business would:

• Recognise the impact on society of its activities

• Take account of the impact of its activities

• Seek to achieve benefits by working in partnership with other groups and
organisations”

DDiieett,, hheeaalltthh aanndd nnuuttrriittiioonn - Understanding ‘food and drink’ and its interaction
with humans, in respect of the attainment and maintenance of well-being, but
excluding the effects of foodborne pathogens, natural toxicants and
contaminants

PPaacckkiinngg aanndd ppaacckkaaggiinngg -the term ‘packing’ is used to refer to the operation
(including filling of primary packs and assembly into secondary or tertiary
packs) whilst the term ‘packaging’ is used to refer to the material itself, before,
during and after packing.

SSuuppppllyy cchhaaiinn - this encompasses agricultural production of raw materials (and
gathering of materials from the wild (e.g. fishing)), processing, manufacturing,
retail, food service, consumption and disposal. It also includes supply into this
chain - for example of equipment, packaging, seeds and plant breeding,
agrochemicals, livestock - as well as their supply chains.

SSuussttaaiinnaabbiilliittyy - the definition adopted for this document is that used in FISS
(Defra’s Food Industry Sustainability Strategy): “to enable all people throughout
the world to satisfy their basic needs and enjoy a better quality of life without
compromising the quality of life of future generations”
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Sources of further information

CIAA (2008) European Technology Platform: Food for life.Vision and strategic
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CSL (2008) Understanding and preparing for climate change: science for risk
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Defra (2006) Food industry sustainability strategy. www.defra.gov.uk

FDF (2008) The environment: making a real difference. www.fdf.org.uk

UK Cabinet Office Strategy (2008) Food matters: towards a strategy for the
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Table - mapping of major ‘drivers’ to the needs of industry

Theme RMI MS PQI FDC FDS KM

1.1 1.2 2.1 2.2 2.3 2.4 2.5 2.6 3.1 3.2 3.3 4.1 4.2 4.3 4.4 5.1 5.2 5.3 6.1 6.2 6.3 6.4 6.5

Sustainable food 
production • • • • • •

Corporate social 
responsibility • • • • • •

Globalisation • • • • • • • • •

Food and 
drink safety • • • • • •

Diet, health and 
nutrition • • • • • • •

Legislation and 
compliance • • • • • • •

Skills shortage • •

RMI Raw materials and ingredients FDC Food and drink and the consumer 
MS Manufacturing and supply FDS Food and drink safety 
PQI Product quality and innovation KM Knowledge management
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