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“It Is not the strongest of the species
that survives, nor the most intelligent
that survives. It is the one that is the

most adaptable to change

CHARLES DARWIN
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A polycrisis world
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Lawrence M, Homer-Dixon T, Janzwood S, Rockstém J, Renn O, Donges JF.

Global polycrisis: the causal mechanisms of crisis entanglement. Global Sustainability. 2024;7:€6. doi:10.1017/sus.2024.1
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A polycrisis world

Social order / Disruptions /
Economic turndowns / Wars /
Food security / Insecurity /
Violence / Drug trafficking /
Human trafficking.
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Lawrence M, Homer-Dixon T, Janzwood S, Rockstém J, Renn O, Donges JF.

Global polycrisis: the causal mechanisms of crisis entanglement. Global Sustainability. 2024;7:€6. doi:10.1017/sus.2024.1
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The environment as a key factor
for good nutrition and health

> Environment will be a determinant of living
conditions

-» Epigenetic is the temporary alteration of the
DNA without impairing the genome

» The epigenetic mark will exist as long as the
stimulus is present

» The environment is exposure to adequate
foods, sanitation, access to health care

-» Early life disadvantages are related to chronic
diseases later in life
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Grey K, Gonzales GB, Abera M, Lelijveld N, Thompson D, Berhane M, Abdissa A, Girma T, Kerac M. Severe malnutrition or famine exposure in childhood and cardiometabolic non-

communicable disease later in life: a systematic review. BMJ Glob Health. 2021 Mar;6(3):e003161. doi: 10.1136/bmjgh-2020-003161. PMID: 33692144; PMCID: PMC7949429.
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Implementing changes

In disadvantaged, low-income environments:

> We went to local foods, nutritionally adequate,
based on the needs for recovering the
nutritional status of children under 5

-» Culturally appropriate
-» Incorporate the community
» Challenging the use of RUTF and RUSF

» Needed to be Evidence based

Photography by: Marianella Herrera

Breastfeeding briefs N° 56/57, September 2014 The advantages, disadvantages and risks of ready-to-use foods Guest editor: Ted Greiner Available at URL : chrome-

extension://efaidnbmnnnibpcajpcglclefindmkaj/https://ibfan.org/breastfeedingbreafs/BB%2056-57-The%20advantages-disadvantages-and-risks-of-ready-to-use%20foods.
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The need for supplementation
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Manzoor et al, (2025) Modulation of snack foods: An approach to overcome hidden hunger in children, Nutrition
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Implementing changes

Challenging
Environment

Diminished Global
Funds

Climate change
Nutritional Recovery: Political and economic

Creativity, Cultural turndowns
resilience, Evidence based Wars

Need for an
innovative approach
or maybe is
recovering our
ancestor?

Epigenetic Marks,
deteriorated health

and nutrition status

B, A., Nayak, B.S., B, U. et al. Impact of a home-based nutritional intervention program ey nutritional status of preschool children: a cluster randomized controlled trial.
BMC Public Health 23, 51 (2023). h -022- -
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Implementing changes

RECETA.
FRESCO DE AUYAMA
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ldentifying those at risk:
The objective was to recover and
stop the deterioration

+ Normal weight for height (WHO * 2 DS)

+ The team of experts decide to take those
between -1-2 SD to prevent
deterioration

+ -1SD to -2SD W/H

+ Below -2SD W/H, H for age or W for age
(mixed indicators)
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Those who received and continue
to receive the “squash smoothie”
(batido de “auyama”)

+ Normal weight for height (WHO * 2 DS)

+ The team of experts decide to take those
between -1-2 SD to prevent
deterioration

+ -1SD to -2SD H/A and W/H
+ 60.54% we expect to deduce to 30% (H/A)

¢ W/H 33.48% at risk and 8.55% with moderate
or severe malnutrition expected be
corrected in 12 weeks

Source: Processing data soup kitchen networks - Venezuela https://prodeve.org/
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Implementing changes

Training was performed at the Soup
Kitchen networks in Venezuela.

Including:

Identifying local foods
Give children real foods
Food Safety

Team work

Identifying beneficiaries
Follow up

2 T T

Photography by: Marianella Herrera
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Serving the “to go” smoothies

6

Photography by: Karen Key (prodeve.org)



To this date;

19,205

Smoothies have been served
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Implementing changes

Photography by: Marianella Herrera
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More ideas:
retaking indigenous foods

NATIVE GRANOLA BARS
S Kpankpénla Obléthun Kahyapi
Makes about 3 cups

A delicious snack, great topping for our sorbets, and delicious on salads ang
squash, these bars are easy to make and will keep in a covered container for o

1 cup untoasted pumpkin seeds

% cup untoasted sunflower seeds

1 tablespoon sunflower oil

Vs cup Puffed Wild Rice, page 175
Ya cup cracked Corn Nuts, page 176

3 cups Sunny Butter, page 166

Prdwauhe oven to 325°F. Line a baking sheet with parchment paper or lightly grease
small bowl, msme pumpkin'gnd sunﬂowgr. seeds with just enough oil to lightly coat. Sy
outon the | n and toast until lightly browned and crisp, about 7 to 10 minutes.

Fusar Poli, Elena. (2025). Indigenous peoples’ Food Systems: Biocultural heritage, sustainability, and contemporary challenges. 10.1016/B978-0-443-15976-3.00095-7




Challenges for feeding the world are arising, and particularly
for those living in vulnerable conditions

Climate change intersections with pandemic consequences,
decreasing global humanitarian funds and social inequities
contribute to the existing of malnutrition

Creative, innovative solutions might include the use of local

funds, community workers inclusion, and empowering women
can be the source of solutions in the quest for the treatment
and control of chronic and acute malnutrition

T



Do you have any
questions?

fRXN0C
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