CLEAN NUTRITION

Host Ginger Hultin talks with Chris Vogliano, a PhD and registered dietitian with a global
perspective on food systems. They deep dive into the intersection of nutrition, sustainability,
and the future of food systems. They explore how dietary diversity, the power of legumes,
and technological innovations like lab-grown meat can contribute to a more sustainable
global food system. The conversation covers the triple bottom line of people, planet, and
profit, the impact of food choices on biodiversity, and practical advice for individuals to
make more sustainable food choices.

In this episode, we’ll cover:

06:43 Dietary Diversity and Its Impact on Health and the Planet
13:10 Lab-Grown Meat: Innovations and Ethical Considerations
20:53 Sustainable Seafood and Aquaculture Insights

21:22 The Power of Bivalves in Your Diet

23:53 Seaweed: The Superfood of the Sea

37:07 Innovations in Food Waste Reduction

39:49 Predictions for the Future of Food

About Ginger Hultin, MS, RD, CSO:

Ginger Hultin is an integrative, clinical dietitian and cancer nutrition specialist with a
master’s degree from Bastyr University, where she currently serves as adjunct faculty
teaching clinical nutrition. She has been in practice for over 10 years using a personalized,
holistic nutrition approach. She runs a full-time virtual private practice, Ginger Hultin
Nutrition where she helps clients with complex health problems improve their health thought
nutrition. In addition to being the host of The Good Clean Nutrition Podcast, she is an author
of two books, Anti-inflammatory Diet Meal Prep and the How to Eat to Beat Disease
Cookbook. Ginger is also currently pursuing her doctorate in clinical nutrition.

Connect with Ginger on Instagram, LinkedIn or her website.




About Chris Vogliano, PhD, RD:

Chris Vogliano, PhD, RD is a food system sustainability expert. As a registered dietitian he
received his PhD in Public Health Nutrition & Food Systems from Massey University. He is
currently a Technical Advisor of Food Systems with the United States Agency for
International Development — Advancing Nutrition and the Technical Nutrition specialist for
the Global Diet Quality Project. Doctor Vogliano is the Co-founder and Director of Reseach
at Food+Planet. He has worked to promote equity and sustainability across the food system,
including designing policies and program interventions to improve food security for low-
income populations and consulting with Fortune 500 brands on sustainability initiatives. He’s
given over 80 academic presentations both domestically and internationally, published
numerous peer-reviewed research publications, and has served as a research fellow for The
Academy of Nutrition and Dietetics and Bioversity International.

Connect with Chris Vogliano, PhD, RDN on Instagram or LinkedIn.

Resources mentioned in the episode:

https://www.seafoodwatch.org/seafood-basics/sustainable-healthy-fish

Additional Links:

This podcast is sponsored by Orgain Healthcare. If you're a credentialed healthcare
professional, we invite you to join Orgain's Healthcare Ambassador Program. As a healthcare
ambassador, you can request free product samples for yourself and your clients, watch
webinars available for continuing education credit and obtain resources designed for you.
Learn more and sign up for free at https://healthcare.orgain.com/welcome-kit-request.

For a transcript of this episode and more information about The Good Clean Nutrition
Podcast, please visit: https://healthcare.orgain.com/podcast

Disclaimer: This podcast is for informational purposes only and is not intended to be medical
advice. The material discussed on this podcast, and displayed on the associated webpage, is
not intended to be a substitute for professional medical advice, diagnosis or treatment.
Always seek the advice of your physician or other qualified healthcare provider with any
questions you may have regarding a medical condition or treatment and before undertaking a
new health regimen.



