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Research Question
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Research Methodology
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Real Food Calculator

distributer provides you with
nsparent and venfiable

b} or, Farm is iIndependently or
cooperatively owned and
operated within the region

c) or, Small-medium scale farm
(size varies by crop-define by
revenue or size?)

Processed Foods.

-Over 50% local ingredients
processed by a |locally-owned
business

Italics = strong, third-party verification of claim
Plain text = no independent verification of claim
Underlined = issues with specific food products/categories

Bold = information that can only be verified through a direct relationship with the producer or through transparent information from the distributor

* = claim occurs in more than one column

Local & . -
Conmniinity-Based Fair Ecologically Sound Humane
. i LIS -
rownVRaised within 250 miies -Fair trade direct purchasing _Mm —medm Humaceﬂem ;
Green Light ?;aiﬁeimﬁm L Domestic Fair Trade Cert  |-Mari : LPasturs-Raised
A clear fit i (Agricultural Justice Project)  |-Biodynamic Cet
) You have a direct purchasing ['-o oo o o [ Seafood Walch Guide *Best
YES ationship with the farmer or i + (nol air-flown)*

Real Food Challenge. (2009).
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Real Food Calculator

Local & : _
Community-Based Fair Ecologically Sound Humane
Unprocessed Foods Food Alitance Cert * -Rainforest Alfance Cen. * o
-srown within 250 mies Rainforest Aliance Cent, *  HEood Alilance Cen. * AL Loty
and at least one of the following: FBusiness/farm operates as al-Seafood Walch Guide “Good EUSIgﬁ;:IIJ;EganIUSFrEE-Hanger
Yellow Light (@), (b) or (c) In the Green Light |cooperative and/or has a  jAllemalives” (not air flown) -Hﬂl?ﬂ\-inlll {;g?sld
Use caution category (see above) it sharing policy for all [-Beyond Organic Pl Gr:ssfm:l
mployees -Transitional Organic
YES Frocessed Fonds -Salmon Safe
-Fair Trade Cert. "

-Distant ingredients processed by [-Businessi/farm has a social [Coffee: Shade-Grown, Bird

@ locally-owned business responsibility policy that Friendly
e.q. locally baked goods, locally  lincludes for all workers:
roasted coffee, etc ~Union or prevalling wages
~Transportation and/or
Housing Support

-Health care benefits

Real Food Challenge. (2009).

Italics = strong, third-party verification of claim

Plain text = no independent verification of claim

Underlined = issues with specific food products/categories

Bold = information that can only be verified through a direct relationship with the producer or through transparent information from the distributor
* = claim occurs in more than one column
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Real Food Calculator

Local &
i | all d H
Community-Based Ecologically Soun umane

Real Food Challenge. (2009).
*added by Meagher, K. & Vo, H. (2009).

Italics = strong, third-party verification of claim

Plain text = no independent verification of claim
Underlined = issues with specific food products/categories
Bold = information that can only be verified through a direct relationship with the producer or through transparent information from the distributor

* = claim occurs in more than one column
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UCI Dining Total Budget by Food Category

Seafood

$18 B45 75 c
anned & Dry
Meat = $52 750 86
31 n?i,ua;a 02 10%

Frozen

853352 92

10%
$539,856.60
Dairy
$78,930 48
15% Beverage
$54,170.81
10%

Produce *Three UCI Dining Locations (Pippin, Brandywine, Mesa)

71 770 45 *Top 25 highest-purchased food items in each category
Eﬁg gﬁlgg $ 1 49, *October 2007 & October 2008 purchasing data
17%
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UCI Dining: Conventional v. “Real” Purchasing

Real Food A

$0.00
0%

*Three UCI Dining Locations (Pippin, Brandywine, Mesa)
*Top 25 highest-purchased food items in each category
*October 2007 & October 2008 purchasing data
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UCI Dining “Real” Purchasing

¥ Produce
™ Dairy
w Seafood
¥ Meat
¥ Poultry

“ Frozen

" Canned & Dry

*Three UCI Dining Locations (Pippin, Brandywine, Mesa)
*Top 25 highest-purchased food items in each category
*October 2007 & October 2008 purchasing data
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Research Implications

9.58%

baseline study

financial power of our food system
challenge of quantifying our food system
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Research Limitations

study design

3rd-party certification research
data transparency




Research Suggestions for the Future

track future procurement

A “Real” UC Irvine Dining Experience: Toward a Just and Sustainable Food System | Kelsey Meagher & Hai Vo | University of California, Irvine | 2009



Food Procurement Operational Recommendations

reconsider business contracts without affecting profit margins
reconsider food with unhealthy preservatives

maximize off-contract ratios

farming cooperative models
large distributor regionalization
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