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Research Question

How

is UCI Dining’s
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Research Methodology
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Real Food Calculator
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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
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Real Food Challenge. (2009).
*added by Meagher, K. & Vo, H. (2009).

*Transparency 
Concerns

Food items have no labels and/or food producers/distributors/processers are unable and/or unwilling to provide desired 
information.

*modified corn starch, food coloring, artificial sweeteners (sucralose, corn-based sweeteners), sodium benzoate, acesulfame potassium, calcium 
disodium EDTA, monosodium glutamate (autolyzed yeast extract, sodium caseinate, maltodextrin, hydrolyzed lecithin, “natural flavoring”)

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 



UCI Dining Total Budget by Food Category 
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*Three UCI Dining Locations (Pippin, Brandywine, Mesa)
*Top 25 highest-purchased food items in each category

*October 2007 & October 2008 purchasing data



UCI Dining: Conventional v. “Real” Purchasing
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UCI Dining “Real” Purchasing
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Research Implications
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9.58%
baseline study

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



Research Limitations
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study design
3rd-party certification research

data transparency



Research Suggestions for the Future
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track future procurement



Food Procurement Operational Recommendations
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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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