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Figure1l Global population growth to 2100, by variant

18 100
16 90
14—\ TA; 80
£ S 70
1212 =
= "|EL 60
10- = o
2 S50
g1 = E
2 S 40
62 =
= =30
412 g—m
\—" £
2 10
0 O R L L A L O L e L 0
=] = = = = GEG = =] = =] = =
2858 28 8888388 ¢8 ¢ 88

Note: Annual increments are 5-year averages.
Source: UN, 2015.
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Table5.1 Increase in agricultural production required to match projected
demand, 2005-2050 (percent)

2005/07 2050 2005/07 20132050

]E

As projected In AT2050 100 159.6 14.8 44.8

With updated population projections

(UN, 2015) 100 163.4 14.8 486
Sub-Saharan Africa and South Asla

As projected In ATzo50 100 224.9 20.0 104.9

With updated population projections

(UN, 2015) 100 232.4 20.0 2.4
Rest of the world

As projected In AT2050 100 144.9 13.8 31.2

With updated population projections

(UN, 2015) 100 147.9 13.8 34.2

Source: FAQ Global Perspectives Studies, based on UN, 2015, and Alexandratos and Bruinsma, 2012.
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The world's first plant-based burger that
looks, cooks, and satisfies like beef without
GMOs, soy, or gluten. Find It in the meat
aisle.

PRODUCT DETAILS GO

FIND NEAR YOU

BEYOND BEEF®
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Flg. 1. (a) SF model for a segregated pho soup featuring a variations DG principle. (b) Photegraph of a robof arm printing noodle poois
using bean paste. (c) Photegraph of printed pools with flavor liquids. (d)-(f) Various abstraction levels of the design model. (g)-(i) Potential
pool designs demonstrating patterns and varying resolutions. {j) Photograph of a final dish being prepared.



