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HIGH SCHOOL STUDENTS:

HOW TO IMPROVE OUR WATER FOOTPRINT



WHAT IS THE WATER FOOTPRINT?

The water footprint (WF) measures the amount of water used to produce 
each of the goods and services we use.

Potato
WF : 290 L/Kg

=10 L



WATER CRISIS

Globally

In Italy



We wanted to focus on the water 
used in food production

In agriculture 

In breeding



And in industrial 
food processing

We have thus analysed the impact that our diet has on water consumption



How much does our diet influence 
our water consumption?

To produce one kilogram 
of red meat 15415 litres 

of water are needed

That is the water needed to fill 
about 150 bath tubs!



HOW DID WE PROCEED?

Data 
Collection

Data
processing

Bibliographic 
research



THE SURVEY
DISCOVERING THE EATING HABITS OF OUR SCHOOLMATES

We wrote a survey to ask how many times a given food was consumed 
per day or week and we submitted it to 160 students in our school



DATA ANALYSIS

We looked for the water footprint 
of the foods we were interested in

255 L per 250 ml

214 L/Kg

15415 L/Kg



We calculated the water footprint of the various recipes

Pasta with meat sauce*
1158 L

Pasta 112 L

Tomato sauce 35 L Oil 85 L

Beef  770 L Pork 150 L

Vegetables 6 L

*a portion of 90g



Determine the average consumption 
by our schoolmates for food A (g/week)

Average consumption of food A (g/week) x WF of food A (L/g) 
= 

contribution of food A to our average WF (L/week)

Sum of all contributions of food A, B, C... in our diet 
= 

Total average WF (L/week)

DATA ANALYSIS



RESULTS

The diet of an average student in 
our school costs 27079 litres of 

water per week

Foods that consume most water in a week are:

Red meat
6009 L 

Dairy products and eggs
6691 L

Carbohydrates
4283 L



Having discovered our weekly water 
consumption, we asked ourselves:

Could we change our diet to reduce its water footprint?



Living in Italy, we decided to analyse the water
footprint of the Mediterranean diet



THE MEDITERRANEAN DIET
A COMPARISON

Following the Mediterranean diet, a single person 
consumes about 22760 litres of water per week

Italian students could save more than 4000 litres of water per week each,
changing a few things in their diet

For example: 

The WF of chicken meat is 4325 L/Kg.
The Mediterranean diet includes 1 

portion of red meat and 4 of white meat 
per week



ANALYSIS OF THE CANTEEN MENU
HOW MUCH DO STUDENTS EAT?

HOW MUCH DO THEY THROW AWAY? 

We have been monitoring for a week a 
class of 13 during lunchtime in the school 

canteen

eaten portions (131)
37787 L

thrown away portions (110)
26790 L



CONCLUSIONS

It is not easy to preserve water resources, 
but it is possible.

We could protect our main source of life just by 
being more aware of what we eat and its impact on 

the world we live in.

Small changes today, big changes in the future.
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