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Why focus on food 
purchasing?



80%
all deforestation

30%
 total greenhouse 

gas emissions

Climate Impact

70%
freshwater use

Meza, Andrea. 2023. “Transforming Our Food Systems with a Just Land Transition.” Economist Impact. February 26, 2023. 
https://impact.economist.com/sustainability/ecosystems-resources/transforming-our-food-systems-with-a-just-land-transition.

The global food system accounts for…

https://impact.economist.com/sustainability/ecosystems-resources/transforming-our-food-systems-with-a-just-land-transition
https://impact.economist.com/sustainability/ecosystems-resources/transforming-our-food-systems-with-a-just-land-transition


$20 million
UCLA Dining food spend per year



The Problem
The UC has set a system-wide goal of 

achieving 25% sustainable food 
purchases by 2030. 

Sustainable food procurement has 
dropped from 20% pre-pandemic to 

8% in FY 2021-22. 



Research Questions

Why have UCLA’s sustainable food purchases 
dropped so dramatically since 2019? 

How can UCLA improve their progress by 
updating their tracking system and evaluating 
sustainability of current food sources? 
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Understanding the Problem 

Data Audit

Examined invoices 
against previously 

completed sustainability 
tracking 

Interviews

Conducted interviews 
with various stakeholders

Sustainable Vendors
Researched & provided 

recommendations 



Data Audit

Invoices H&H 
SpreadsheetsPurchasing 

Details Sustainability 
Tracking

Organic Category Total Price

2 Months
Oct. ‘21, Apr. ‘22



Fall Sustainable/Missing on Sheet



Fall Not Sustainable/No Invoice



Interviews

UCLA Dining
DSCO

Other UC’s

● Chef 
Joey Martin, 
Senior Executive 
Chef at UCLA

● Michelle 
Wellington,  
Systems 
Manager

● Marcos Hernandez, 
Head of Culinary at 
UC Berkeley

● Darin Schluep, 
Director of the UC 
Davis Coffee House

● Chamayo Yniguez,  
Director of 
Operations Dining 
Services at UC Davis



Sustainable Vendors

EDI + Ethics 

Our 
Definition:

For a vendor to be 
sustainable, they 
must:

● Be local 
● Reduce 

chemical use
● Meet UC’s 

established 
sustainability 
criteria

Research 
On:
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Takeaway #1 - 
Tracking Process



Primary Issues

Inefficient

Subject to Error

Retroactive



Human Error is Expensive

Category Associated Cost

Oct. ‘21 Missing Sustainable Items $9,015.20

Oct. ‘21 Additional Sustainable 
Items

$4,438.30

Apr. ‘22 Missing Sustainable Items $4,625.33

Apr. ‘22 Additional Sustainable 
Items

$1,726.86

TOTAL $19,805.69



$118,834.14
Wrongly categorized due to human error

(Annual estimation) 



FoodPro Analysis

Strengths Weaknesses

Threats

● Familiarity ● Difficult to navigate
● Data incapacity 
● Inconsistent and 

variable sustainability 
criteria 

● Not all vendors tracked



Future Recommendations

Improve the tracking process

Track at time of ordering Computerize

Tag items as sustainable 
upon purchase

Transition to 
Jamix

Coordinate with 
Chef Joey

Reach out to 
vendors



Takeaway #2 - 
Interdepartmental 
and Cross-Campus 

Collaboration



Housing & 
Hospitality

UCLA 
Dining

DSCO

SUSTAINABLE
DINING

Stakeholders



Food Procurement Drivers

Desirability

Feasibility

Sustainability

Sweet Spot



Cross-Campus Collaboration

UC Santa Barbara

UC San Diego

UC Irvine

UC Riverside

UCLA



Takeaway #3 - 
Vendor 

Recommendations



Alternative Vendor Options

Local Farms
Larger 

California 
Farms

Larger Vendors

● Account for farm 
ownership + 
distance from 
institution

● If unable to 
accommodate, 
move to larger 
distributors  

● Forneris Farms 
● Sweredoski Farms
● Huarache Farms
● Straus Family 

Creamery
● La Tortilla Factory

● Buffalo Market 
● Earthly Gourmet 
● Earl’s Organic 
● Veritable Vegetable



Case Study: UNFI and SMS

Issues stem from other vendors

 

Least-Sustainable Items:

● Grains
● Dairy alternatives
● Shrimp 
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Campus Sustainability

Tracking

Collaboration

Vendors

Faster, streamlined 
process

Reduced inefficiencies 
and human errors

Stronger communication 
networks

Decreased 
redundancies

More sustainable 
purchasing

Better vendor 
relationships

8% 25%



Moving Forward

● For stakeholders: 
○ Consider more effective software 
○ Relook at sustainability standards
○ Better communication

■ DSCO ←→ Housing and 
Maintenance

● For future SAR teams:
○ Vendor research team revival
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Brianna Moncada
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Marcos Hernandez, Darin Schluep, Chamayo 
Yniguez

Raquel Fox, Julia Wu, Jeff Van
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http://bit.ly/2Tynxth
http://bit.ly/2TyoMsr
http://bit.ly/2TtBDfr

