
INTRODUCTION

The purpose of this document is to enable 
Upfield to make robust and verifiable 
statements about the environmental 
benefits of our Professional 100% plant-
based cream alternatives when compared 
with dairy creams. This document contains 
environmental comparisons which Upfield 
can use in relation to the 100% plant-
based cream alternatives across Europe to 
demonstrate why we believe our products 
are better for the environment than dairy 
cream. 

STUDY OVERVIEW 

In 2021 Quantis concluded a life cycle 
assessment (LCA) of Upfield’s 100% plant-
based cream alternatives, covering 9 
Upfield products (a “product” refers to a 
recipe / packaging combination) sold in 
the European market. These products are 
then compared to dairy creams sold in the 
same market. This LCA is intended to be 
used as the primary basis for comparisons 
of the environmental benefits of Upfield’s 
products compared to dairy cream. The 
study covers the full life cycle of the 
products with a cradle-to-grave approach 
including all necessary steps to produce 
and transport Upfield and dairy creams. 

LIFE CYCLE ASSESSMENT. 
WHAT IS IT? 

LCA is a systematic evaluation of 
environmental impacts, such as 
carbon emissions, use of water, 
energy and land, waste production 
and biodiversity. LCA is validated 
and science based. It calculates the 
environmental impacts of the life cycle 
of a product, from the raw materials to 
the end-of-life. It conforms to the ISO 
14040 and 14044 standards for public 
disclosure of results.
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REFERENCE WHEN USING THIS INFORMATION
* Based on a life cycle assessment in 2020 by Quantis of Upfield 100% plant-based and blend cream alternatives 

compared to dairy creams. For more information see https://upfield.com/purpose/sustainability/

DATA COLLECTION

• 100% Plant-based cream alternatives: Primary data on the recipes, fat percentages and 
ingredient sources were provided by Upfield. A range of life cycle inventory databases 
were used to model crop production, oil processing and raw milk production in all markets 
relevant to each system’s supply chain.

• Dairy creams: Default data representative of European averages and published by the 
European Dairy Association and the European Commission were used to model dairy 
processing, packaging and distribution. All data has been assessed to ensure that it meets the 
quality standards required to make comparative assertions.

CRITICAL REVIEW

This LCA was peer reviewed by an independent panel of three experts in topics such as LCA, 
agronomy and dairy production.

GUIDANCE FOR USING THIS INFORMATION

• The statements in this document specifically relate to the professional cream alternatives category 
for Upfield in Europe.

• When making a statement you must use the disclaimer included at the bottom of this page. This 
ensures we comply with advertising standards and refer to the source data available at https://
upfield.com/purpose/sustainability/

• Indicators and claims marked in red mean there were no environmental benefits or savings 
compared to dairy creams or the quality of data is not robust enough to draw a reliable 
comparative conclusion. Please refer to the technical summary or sustainability specialist to know 
more about the findings.

• All content must be approved by Legal and Corporate Affairs prior to release.

STATEMENTS CAN BE USED FOR
 Media, PR and internal communications 
 On websites, digital assets, press releases and editorials 
 Every use must contain the information set out in the permitted disclaimer (see *). No changes 

can be made to this text (other than accurate translation). The statements can be reworded and 
translated however the facts and full meaning must not be altered

 The data can be used to make other more relevant equivalency statements so long as you are 
accurate

WHERE THESE STATEMENTS MUST NOT BE USED
 On any packaging (e.g. on pack, point of sales or cartons). 
 To make individual product or brand specific claims - these will require specific comparisons to be 

approved based on brand or product specific LCAs using current recipes.
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COMPARISON OF 100% PLANT-BASED CREAM ALTERNATIVES VS. DAIRY CREAMS IN EUROPE

The Quantis LCA study confirmed that Upfield 100% plant-based cream alternatives in Europe have a lower impact on 
climate and land than dairy creams.

WHAT WE CAN SAY ABOUT THE RESULTS IN EUROPE

• In Europe, our 100% plant-based cream alternatives (15% fat) have a 60% lower climate impact and occupy half the land 
when compared to the same amount of dairy cream.*

• Compared with 1 kg of dairy cream, the same amount of our 100% plant-based cream alternatives (15% fat) in Europe 
emit 2 kg less carbon, and occupy 1.7 m2 less land per year*

• In Europe, our 100% plant-based cream alternatives (31% fat) have a 65% lower climate impact and occupy one third 
(1/3) of land than the same amount of dairy cream.*

• Compared with 1 kg of dairy cream, the same amount of our 100% plant-based cream alternatives (31% fat) in Europe 
emit 4.3 kg less carbon, and occupy 4.6 m2 less land per year*

• In Europe, our 100% plant-based cream alternatives (35% fat) have a 65% lower climate impact and occupy one third 
(1/3) of land than the same amount of dairy cream.*

• Compared with 1 kg of dairy cream, the same amount of our 100% plant-based cream alternatives (35% fat) in Europe 
emit 4.7 kg less carbon, and occupy 5 m2 less land per year*

Europe dairy creams Upfield 100% plant-based creams

per kg of product in EU

The carbon equivalents and their 
impact on climate change

The impact on land occupation per year 
across the product life cycle

C
Climate Impact

Land Occupation

per kg of product in EU

100% PLANT-BASED CREAM ALTERNATIVES

38%

48%

31%

28% 27%

32%100%

100%

100%

100%

100%

100%

1.2 kg 
CO2 eq

1.5 m2.y 

2.2 kg 
CO2 eq

1.8 m2.y

2 kg 
CO2 eq

1.8 m2.y

15% FAT

15% FAT

31% FAT

31% FAT

35% FAT

35% FAT

3.3 kg 
CO2 eq

3.2 m2.y 

6.9 kg
CO2 eq

6.9 m2.y

6.3 kg 
CO2 eq

6.3 m2.y
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For cream products with a comparatively low concentration of dairy ingredients, the data quality of water consumption is not 
robust enough to draw a reliable comparative conclusion to support external communication.
For spreads and butter, despite the high uncertainty related to the water consumption results, the conclusions can still be 
considered valid; the comparative conclusions are less sensitive to data choice, due to the higher concentration of dairy milk in 
butter.  (For further information, please contact sally.smith@upfield.com or anthony.lin@upfield.com)
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NOTE: Percentages have been rounded down to make them as easy to understand as possible by the general public (e.g. 
43% is rounded to 40%). As approximations exist in any life cycle assessment, a conservative approach avoids misleading 
communication and greenwashing.



In Europe, our 100% plant-
based cream alternatives 
(15% fat) could save...

In Europe by switching 1 
kilogram of dairy cream 
to our 100% plant-based 
cream alternatives  (15% 
fat) could save… 

Climate 
Impact

Land 
Occupation

60% of carbon emissions when 
compared to dairy cream.

2 kg CO2, the equivalent CO2 eq as:
- leaving a combi oven on for 3 hours
- running an industrial dishwasher for 10 
hours
- using a KitchenAid for 10 hours

50% of land occupation 
per year when compared 
to  dairy cream.

1.7 square metres of land 
occupation 
 

C
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Would you like to know more about this study? please contact:

ANTHONY BARRATT
Chief Legal Officer Europe
anthony.barratt@upfield.com

ANTHONY LIN
Global Category Lead
anthony.lin@upfield.com 

SALLY SMITH
Head of Sustainability
sally.smith@upfield.com

SPECIFIC STATEMENTS AND EQUIVALENCIES FOR 100% PLANT-BASED CREAM ALTERNATIVES (15% FAT) 

616 square metres of land 
occupation per year which is 
equivalent to the size of 6 average 
restaurant kitchens 
 

6162 square metres of land 
occupation per year which is 
equivalent to the size of 63 
average restaurant kitchens 
 

743 kg CO2 per year, the equivalent CO2 
eq as:
- leaving a combi oven on for 50 days
- using a commercial fridge for 38 days
- running an industrial dish washer all day 
for 148 days

7426 kg CO2 per year, the equivalent CO2 
eq as:
- leaving a combi oven on for 495 days 
(over 16 months!!) 
- using a commercial fridge for 380 days
- running an industrial dishwasher all day 
for almost one and a half years

The following claims can be used for 100% plant-based cream alternatives (15% fat) as general claims but not as brand/
product specific claims since they are based on calculated averages of the SKUs below. Product specific claims can be 
made for the following SKU, which were included in this study. Please contact Anthony Lin for details if you want to 
make product specific claims or put carbon labels on packaging.

- FLORA PROF CCA15% ND 1X10L BIB EB EU
- FLORA CCA15 ND 8x1L BRI EB DACH NLBEFRIT
- FLORA CCA15 ND 8x1L BRI EB GR CEE PT ES
- FLORA CCA15 ND 8x1L BRI EB NORDIC

By switching from dairy 
cream to our 100% plant-
based cream alternatives 
(15% fat), European 
restaurants tha t use 1 kg 
of cream each day could 
save...

By switching from dairy 
cream to our 100% plant-
based cream alternatives 
(15% fat), European 
restaurants that use 10 kg 
of cream each day could 
save...

CONFIDENTIAL INTERNAL USE ONLY

NOTE: Percentages have been rounded down to make them as easy to understand as possible by the general public (e.g. 
43% is rounded to 40%). As approximations exist in any life cycle assessment, a conservative approach avoids misleading 
communication and greenwashing.



In Europe, our 100% plant-
based cream alternatives 
(31% fat) could save...

In Europe by switching 1 
kilogram of dairy cream 
to our 100% plant-based 
cream alternatives (31% 
fat) could save…

65% of carbon emissions when 
compared to dairy cream.

4.3 kg CO2, the equivalent CO2 eq as:
- leaving a combi oven on for 7 hours
- running an industrial dish washer for 21 
hours
- using a KitchenAid for 22 hours

70% of land occupation per year 
when compared to  dairy cream.

4.6 square metres of land 
occupation 
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1665 square metres of land 
occupation per year which 
is equivalent to the size of 17 
average restaurant kitchens 
 

16650 square metres of land 
occupation per year which is 
equivalent to the size of:
- 170 average restaurant kitchens 
-1.7 hectares of cucumber fields
 

1589 kg CO2 per year, the equivalent 
CO2 eq as:
- leaving a combi oven on for 106 days
- using a commercial fridge for 81 days
- running an industrial dish washer all 
day for 318 days

17250 kg CO2 per year, the equivalent 
CO2 eq as:
- leaving a combi oven on for 37 months 
(over 3 years!!) 
- using a commercial fridge for 884 days 
(almost two and-a-half years)
- running an industrial dish washer all day 
for over 9 years

Climate 
Impact

Land 
Occupation

C

- Flora Prof MP31 nd 12x1l bri el UK
- FLORA MP31 ND 8x1L BRI EB UKI
- FLORA MP31 ND 8x1L BRI EB NAME RUS
- FLORA MP31 ND 12x1L BRI EB NAME RUS

- FLORA PROF MP31 ND 1X10L BIB EB EU
- FLORA MP31 ND 8x1L BRI EB GR CEE PT ES
- FLORA MP31 ND 8x1L BRI EB DACH NLBEFRIT
- FLORA MP31 ND 8x1L BRI EB NORDIC

By switching from dairy 
cream to our 100% 
plant-based cream 
alternatives (31% fat), 
European restaurants 
that use 1 kg of cream 
each day could save...

By switching from dairy 
cream to our 100% 
plant-based cream 
alternatives (31% fat), 
European restaurants 
that use 10 kg of cream 
each day could save...

CONFIDENTIAL INTERNAL USE ONLY

SPECIFIC STATEMENTS AND EQUIVALENCIES FOR 100% PLANT-BASED CREAM ALTERNATIVES (31% FAT) 

The following claims can be used for 100% plant-based cream alternatives (35% fat) as general claims but not as brand/
product specific claims since they are based on calculated averages of the SKUs below. Product specific claims can be 
made for the following SKU, which were included in this study. Please contact Anthony Lin for details if you want to 
make product specific claims or put carbon labels on packaging.

Would you like to know more about this study? please contact:

ANTHONY BARRATT
Chief Legal Officer Europe
anthony.barratt@upfield.com

ANTHONY LIN
Global Category Lead
anthony.lin@upfield.com 

SALLY SMITH
Head of Sustainability
sally.smith@upfield.com

NOTE: Percentages have been rounded down to make them as easy to understand as possible by the general public (e.g. 
43% is rounded to 40%). As approximations exist in any life cycle assessment, a conservative approach avoids misleading 
communication and greenwashing.



In Europe, our 100% plant-
based cream alternatives 
(35% fat) could save...

In Europe by switching 1 
kilogram of dairy cream 
to our 100% plant-based 
cream alternatives (35% 
fat)could save…

65% of carbon emissions when 
compared to dairy cream.

4.7 kg CO2, the equivalent CO2 eq as:
- leaving a combi oven on for 7.5 hours
- running an industrial dish washer for 
22 hours
- using a KitchenAid for 23 hours

70% of land occupation per year 
when compared to  dairy cream.

5.1 square metres of land 
occupation 
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1849 square metres of land 
occupation per year which is 
equivalent to the size of 19 average 
restaurant kitchens 
 

18490 square metres of land 
occupation per year which is 
equivalent to the size of:
- 189 average restaurant kitchens 
- 1.8 hectares of cucumber fields
 

1725 kg CO2 per year, the equivalent CO2 
eq as:
- leaving a combi oven on for 115 days
- using a commercial fridge for 88 days
- running an industrial dish washer all day 
for 345 days

17250 kg CO2 per year, the equivalent 
CO2 eq as:
- leaving a combi oven on for 37 months 
(3 years)
- using a commercial fridge for 885 days 
(almost two and-a-half years)
- running an industrial dish washer all day 
for 8 and a half years

Climate 
Impact

Land 
Occupation

C

- No current SKUs – Upcoming Innovation

By switching from dairy 
cream to our 100% plant-
based cream alternatives 
835% fat), European 
restaurants that use 1 kg 
of cream each day could 
save...

By switching from dairy 
cream to our 100% plant-
based cream alternatives 
(35% fat), European 
restaurants that use 10 kg 
of cream each day could 
save...
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SPECIFIC STATEMENTS AND EQUIVALENCIES FOR 100% PLANT-BASED CREAM ALTERNATIVES (35% FAT)

The following claims can be used for 100% plant-based cream alternatives (35% fat) as general claims but not as brand/
product specific claims since they are based on calculated averages of the SKUs below. Product specific claims can be 
made for the following SKU, which were included in this study. Please contact Anthony Lin for details if you want to 
make product specific claims or put carbon labels on packaging. 

Would you like to know more about this study? please contact:

ANTHONY BARRATT
Chief Legal Officer Europe
anthony.barratt@upfield.com

ANTHONY LIN
Global Category Lead
anthony.lin@upfield.com 

SALLY SMITH
Head of Sustainability
sally.smith@upfield.com

NOTE: Percentages have been rounded down to make them as easy to understand as possible by the general public (e.g. 
43% is rounded to 40%). As approximations exist in any life cycle assessment, a conservative approach avoids misleading 
communication and greenwashing.


