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Food type g CO,eq/g food References
Dairy products 1.39 (1)
Red meat and meat products  (beef 28.7, lamb 27.9) (1)
Poultry 412 (1)
Fish and seafoods 4.41 (1)
Eggs 3.39 (1)
Legumes 0.90 (1)
Nuts 5.20 (2)
Vegetables 0.47 (1)
Fruits 0.50 (1)
Bread, cereals and bakery 1.38 (1)
products

Oils and fats 1.42 (1)
Sugar and sweeteners 0.1 3)
Soft drinks 0.2 4)

Supplemantary Table 1. Greenhouse gas emissions for food categories used in this study
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