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Abstract  
The UBC Farm Pilot Food Processing Centre project as part of the greater UBC Food 

Systems Project in LFS 450 aims to: facilitate teaching and research on food processing and its 

connections to the broader food system; enhance UBC Farm’s income and program diversity through 

value-adding; and enhance awareness of the various components of a sustainable food system at 

UBC within the context of the Lower Fraser Valley regional food system. With support from 

community partner UBC Climate Action Plan, The Center for Sustainable Food Systems at the UBC 

Farm has identified the need to include a food processing center as a component of the future Farm 

Centre, which is in early stages of the design process. The research conducted by our group of UBC 

students focuses on 4 key research components: academic connections, regulations review, 

equipment needs, and a product market analysis. 

The methods for conducting the research in this report followed ethical research standards 

and included the creation of a survey, internet searches, interviews conducted via email, telephone 

and in-person, market research as well as informal discussion with community partners. All data was 

collected and shared via Google documents within the group members. Important results of this 

research are summarized in easy to follow tables. 

The main results contained within this report suggest a high level of interest from the Faculty 

of Land & Food Systems, specifically within the Food, Nutrition and Health program, with several 

courses making direct connections to the processing facility. The regulations required to run the 

facility are provided by Vancouver Coastal Health, who provide guidelines and inspection for the 

following: formulation of product, product ingredients, process of manufacture, cooking, holding, 

and storage time, and product labeling (VCH, 2012). A variety of products are of interest to both the 

Faculty and stakeholders, however to ensure economic viability of the processing centre, only 

products that add value should be produced using UBC Farm produce. Connections to local BC 

growers associations should be made for community building as well as produce procurement. 

Based on the research our group recommends that a broader part of the UBC community be 

involved beyond the FNH programs and the LFS Faculty. For future phases of this scenario, we 

recommend that more work be done with community partner Liska Richer and the UBC Climate 

Action Plan. Another future scenario could involve LFS 450 students developing a product line in 

collaboration with Food and Resource Economics students or students from the Sauder School of 

Business to further research break-even points.
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Introduction  

Background: UBC Food System Project  

The University of British Columbia (UBC) Food System Project (UBCFSP) was 

established in 2001 to work towards a sustainable campus food system in collaboration with key 

food system stakeholders. The project is run through the fourth year capstone course in the 

Faculty of Land and Food Systems (FLFS): LFS 450 - Land, Food, and Community III. Each 

year, the project coordinator identifies issue areas in collaboration with project partners. A set of 

issue areas are chosen for elaboration into “scenarios”. Groups of LFS 450 students are tasked by 

the project coordinator with investigating a chosen scenario in collaboration with the specified 

project partner. Research goals, methods, outcomes, evaluation framework, recommendations 

and in some cases implementation of recommendations are specific to each scenario, but follow 

the general principles of community based action research (CBAR).  

Statement of Research Paradigm: Community Based Action Research 
(CBAR) 

CBAR seeks to embed academic research within the context of addressing community-

identified issues or problems. Academic researchers play the role of experts with specialized 

knowledge who can help address community-identified issues. The processes of setting the 

research agenda, conducting the research, evaluating the results, generating understanding and/or 

knowledge, and implementing solutions are shared between community stakeholders and the 

research team.  

 The UBCFSP employs a modified version of CBAR. Issues to be addressed and scenario 

development is directed by project partners in collaboration with the project academic 

investigators. The student teams then act as “experts in training” in their collaboration with 

community partners in addressing the issues identified in their scenario. Student teams do not 

engage with the entire UBC food system community; rather they focus their work on the issues 

identified by a select subset of the community. The UBCFSP fulfills the CBAR requirement of 

engaging the community as a whole by integrating results generated by student teams and 

hosting community stakeholder meetings to facilitate whole-community discourse and input.  
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Scenario 7: Pilot Food Processing Centre at the UBC Farm 

The Centre for Sustainable Food Systems at UBC Farm is in the initial phases of 

designing a new Farm Centre that will serve as the hub of the Centre’s academic, field, and 

community outreach activities. This integrated vision for the centre fits with the UBC Farm’s 

vision of integrating, rather than compartmentalizing, the various aspects of the food system and 

with the “heads, hands, heart” pedagogy (Sipos et al. 2008) developed in the Faculty of Land and 

Food Systems and elsewhere. A key component to be included in the new Farm Centre is a pilot 

food processing facility.  

Low capacity for food processing has been identified as a barrier to creating a sustainable 

regional food system in the Lower Fraser Valley as well as at UBC (Yu et al. 2011; UBCFSP 

2012). Food processing plays material, economic, and social-educational roles in food system 

sustainability. Materially, food sovereignty in our region will only be possible by preserving 

food for the winter. While this material aspect may be an important medium to long term goal of 

the food movement, in the short to medium term food processing may contribute importantly to 

the economic enhancement of the local food system by allowing more food dollars to stay in the 

local community. The social-educational aspect of re-integrating food processing into the local 

food movement has the potential to play an important role in developing food citizenship 

amongst our region’s eaters, garnering broader and more diverse support for the goal of creating 

a sustainable regional food system. 

Project Methods  

Stakeholder Identification and Creation of Research Agenda  

We identified Andrew Riseman, Academic Director of the Centre for Sustainable Food 

Systems at UBC Farm, and Andrew Rushmere, Academic Coordinator of the Centre for 

Sustainable Food Systems at UBC Farm, as our primary community stakeholders by consulting 

the LFS 450 Teaching Team. Liska Richer, representing the UBC Climate Action Plan (CAP), 

was also identified as a potential primary community stakeholder. However, after our initial 

meeting with the UBC Farm stakeholders and discussion with the Teaching Team, we decided to 

limit our investigations to the set of issues identified by the UBC Farm stakeholders. The CAP 

goal of evaluating carbon intensity of local versus imported processed goods is relevant to the 

UBC food system in general, but we determined that this area of research will be more useful at 
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later stages of project development when products to be produced at the food processing centre 

have been identified. We also identified that the information required to calculate carbon 

intensity (production emissions at UBC Farm) are not available, making this analysis difficult at 

this stage.  

Through consultation with the UBC Farm stakeholders, we formulated the overall 

research agenda into a problem statement and then identified specific research components for 

our group to investigate.  

Problem Statement 

The Centre for Sustainable Food Systems at UBC Farm wants to create a mid-scale food 

processing facility to: 

a. Facilitate teaching and research on food processing and its connections to the broader 

food system; 

b. Enhance UBC Farm’s income and program diversity through value-adding; 

c. Enhance awareness of the various components of a sustainable food system at UBC 

within the context of the Lower Fraser Valley regional food system.  

 
Our stakeholders at UBC Farm have requested that we conduct research to inform 

strategies to achieve these goals. Because the Farm Centre is in the initial phases of development, 

they have put special emphasis on the need to assess and build academic interest in the 

processing facility. Such interest and support will be necessary to justify the Farm Centre to the 

broader UBC community.  

 We identified “academic connections,” “regulations review,” “equipment needs,” and 

“product market analysis” as the research components of our team’s work. Each of these is 

presented below with their goals, methods, results, and component-specific discussion. 

Research Components: Goal, Methods, Findings and 
Outcomes, and Discussion  

Academic Connections  

Goal    

To collect and analyze relevant information about UBC faculty interest in using the processing 

centre to enhance their academic goals. 
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Methods   

The initial step we took in investigating academic connections was to identify potential 

courses related to the processing facility by navigating the course list on the UBC Student 

Service Center (www.students.ubc.ca/ssc).  Some of the key words we used in the search 

included: food processing, food engineering, food marketing, food regulations, food science, 

food analysis. Apart from food science and food and nutrition courses, a list of courses that could 

contribute to the construction and operation of the processing plant was also included. Therefore, 

we broadened the search to courses that related to waste management, building construction, 

teaching, business administration, and marketing management.  We also consulted the UBC 

Farm stakeholders in developing the list of courses. Finally, information including course 

number, name, description, link of courses to processing facility and instructor contact 

information of each of the identified courses was tabulated into an Excel spreadsheet (See 

Appendix A for table and link to online Google document). After a meeting with stakeholders, 

we added another 2 columns indicating student enrollment last year and this year in the course. 

Next, we designed a UBC Faculty Interest Survey using Fluid Surveys, an online survey 

tool (See Appendix B for website, username and password). The aim of the survey was to 

estimate the types of academic involvement, food products, equipment, and other relevant 

interest areas suggested by our stakeholders. We sent the survey to 14 faculty members and 

professors identified in the previous step on March 21, 2012 at 14:58. We received 3 responses 

within the first week resulting in a 21% response rate. Subsequently, we sent the survey to 

Rebecca Lee, Dean’s Office Coordinator at the Faculty of Land & Food Systems, on Sunday 

March 25, 2012 at 08:44, who then sent it to all faculty members (approximately 45).  This 

resulted in 8 additional responses giving an overall final response rate of 21%. Overall the survey 

was administered to 52 UBC faculty members with 11 responses. We then reviewed the 

responses we received and consolidated relevant information. 

Findings and Outcomes   

The survey yielded primarily qualitative data. The results of each of the 8 questions are 

presented below.  

The instructor name, position, faculty, and department were provided by all respondents. 

Despite sending the survey to a variety of UBC Faculties, the only faculty responses collected 

came from the Faculty of Land & Food Systems. Department responses varied from Food 

http://www.students.ubc.ca/ssc).
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Science, Food and Resource Economics (FRE), Food Nutrition and Health (FNH), Wine 

Research Centre, and Applied Biology. 

Question 1: “What are potential curricular uses for this processing plant?” The most 

common chosen response indicated that professors would use the facility for specific courses 

(80%). The courses identified by professors were then used to expand the Excel spreadsheet if 

they were not already present (Refer to Appendix A). The next most common responses 

indicated that professors would use the facility for directed studies (70%) and graduate research 

(70%). The least chosen response indicated interest in undergraduate research (60%). 

Furthermore, suggestions for other curricular usage of the facility were: advanced food 

processing, advanced food biotechnology, product development, LFS 250 professional 

development for teachers and pre-service teachers within the Think&EatGreen@School project, 

production of beer, food science club, and community outreach. 

Question 2: “Are there academic programs, courses or research projects you are currently 

unable to carry out and that you would otherwise have the capacity to carry out with adequate 

facilities and equipment in existence? If so, please describe those programs/projects.” Six 

responses were given to this question. Five respondents gave specific examples of latent demand 

and one response did not indicate any requirement for the facility in their course. Examples given 

by respondents included a requirement for demos and equipment in various courses. A complete 

list of responses can be found in Appendix B. 

Question 3: “If deemed valuable to you, how frequently do you imagine using this 

facility for course-based work?” The two most frequently chosen options were occasionally 

(40%), and monthly (30%). 10% of the respondents indicated they would use the facility weekly, 

while no respondents indicated they would use it daily. Further, 20% of the respondents 

commented that it would depend on the class and/or project. 

Question 4: “What types of foods or food products do you think the facility should support?” All 

responses were supported by the respondents: jams, jellies, chutneys, soups, stews, mustards, 

cheeses, yogurts, granola, trail mixes and condiments at 45%, juices at 36% and baked goods at 

18%. 82% of respondents suggested other foods that could be produced such as dried herbs, 

dried fruits, fruit/vegetable leathers, beer, and packed fresh salads.  

Question 5: “What food processes would you be interested in participating in at the 

processing center?” The most popular responses were drying and fermenting at 78%. Canning, 
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smoking, vacuum packaging, freeze drying and curing had a response rate of 56%, 44%, 44%, 

33%, and 22%, respectively. Baking was not chosen. Other comments included food 

formulations, roasting, food product development, blanching, and pasteurization. 

Question 6: “What non-food processes would you be interested in participating in at the 

processing centre?” The most popular response was waste management at 71%. Alternative 

energy, system analyses, small business planning, and marketing were all selected at 57%. 

Finance had a 43% response rate and event location was 14%. 

Question 7: “What equipment, machinery, and infrastructure should the food processing 

lab include to make it a flexible and broadly used facility?” This topic yielded 6 responses and 

we review it below in the section on equipment needs. 

Question 8: “Please list any other courses, activities, or individuals that may be supported 

by or interested in this facility?” There were five responses to this question. One respondent 

referred to British Columbia Institute of Technology (BCIT). Another, referred to the facility 

being able to provide physical resources that could be rented by small-scale producers. The other 

respondents indicated specific courses that were previously mentioned. 

Lastly, there was a comments portion of the survey that yielded the following responses: 

 

“Looking forward to the development of this project! Will be a great addition to 

UBC and will be a useful tool to incorporate the local community by providing 

locally produced products and will be an excellent learning tool for students.”  

- Erin Friesen, Postdoctoral Fellow, FNH. 

 

“I would recommend connecting with food processors association, with the 

development of Food Innovation Centre, a good functional pilot plant would be a 

valuable asset and it can be used as a revenue generator for the faculty- please 

see the link on Guelph pilot plant: http://www.gftc.ca/research-and-

development/pilot-plant/”  

- Azita Madadi Noei, Sessional Lecturer, FNH. 

 

“It will be critical to have a top notch manager for the facility to maintain 

hygiene and keep all equipment in operating condition. A budget will need to 

include maintenance and repair of equipment. Even limited use of the kitchen 

facilities in the FNH building have left the facilities dirty and poorly maintained.”  

- Christine Scaman, Associate Professor, FNH.  

Discussion   

As one of the main purposes of the pilot processing centre is to offer the UBC campus 

community a food processing learning experience, it is important that we know which professors 

http://www.gftc.ca/research-and-development/pilot-plant/
http://www.gftc.ca/research-and-development/pilot-plant/
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would like to integrate the processing centre into their course curricula. Facility products, 

processes, and equipment purchased for the centre are partly dependent on the needs of these 

professors and their students. The electronic survey allowed our team to collect information from 

a wide range of faculty members. 

The responses to our survey all came from professors in the FLFS. The survey our team 

created was primarily directed towards the Faculty of Land & Food Systems; 7 requests to 

participate in the survey were sent to professors in other Faculties but received no responses. 

How this facility is presented to each faculty is critical to its success.  However, as we will 

recommend later, if multiple surveys geared specifically towards the needs and wants of each 

Faculty were created, the survey could have reached a wider audience. Specific examples of 

courses in various faculties and a column stating the specific “links to the processing centre” can 

be found in Appendix A. One example is the Faculty of Commerce that can be included in the 

marketing and financial aspects of the Centre.  

An area of substantial importance to our stakeholders was to determine latent demand by 

UBC faculty members for a food processing facility. Our survey identified instances where 

courses could not be undertaken due to lack of facilities and specific examples of courses that 

could not be undertaken without the use of the food processing centre. Our team felt that the 

responses to this question was significant because it confirmed the existence and need for the 

processing facility. Furthermore, according to our stakeholder this was the area of greatest 

importance at this point in the development of the project. 

The survey questions that identified specific food products, processing methods, and 

equipment resulted in data that we compiled into a spreadsheet. We found that these three 

categories of data were interdependent. Therefore, Appendix F integrates the equipment list and 

a set of specific food processes that were determined through our survey. We did not get to 

connect the food processing methods with food products but this area of investigation could be 

expanded upon in future years of this LFS 450 scenario.  

 Lastly, our survey results show there is interest in non-food processes at the facility, such 

as technologies applicable in the developing world. These responses suggest interest in uses of 

the processing facility outside of food processing. Such interest and support may prove essential 

for the processing centre to move into further stages of development. 
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Regulations Review  

Goal  

The goals of our regulations review were to provide a framework of regulations relating to the 

selected proposed products and to help to identify future barriers that might be encountered. 

Methods  

We identified the food types for which to review regulations based on consultations with 

our stakeholders and through responses to the survey. We carried out research to identify policies 

and regulations regarding food safety and food processing that are relevant for the management 

and operation of the pilot processing facility.  

 

1. Online research:  

The online research began with Google’s (www.google.ca) search engine; the key search 

terms used were “food policy Canada” and “food regulations Canada.”  The Google search 

helped to direct subsequent online research to government websites including the Canadian Food 

Inspection Agency (CFIA) (http://www.inspection.gc.ca), Vancouver Coastal Health 

(http://www.vch.ca/), and Health Canada (http://www.hc-sc.gc.ca). 

2. Telephone interview:  

A telephone interview was carried out with Joan Soriano, a Food Inspection Specialist of 

the CFIA, on March 19, 2012 at 14:00.  The interview focused on food safety regulations for 

small-scale and local food production in Vancouver. Soriano also sent a follow-up email later 

that night for web-links related to local food production in Vancouver. 

3. Interview and tour of BCIT food processing facility:  

On March 24, 2012 at 10:30, we conducted an interview at the BCIT Burnaby campus 

with Dr. Gary Sandberg, program head of Food Technology, School of Health Sciences at 

BCIT.  The interview focused on food products, machinery and equipment, government 

regulations, and academic involvement; a list of interview questions is available in Appendix 

C.  The interview was followed by a tour of the BCIT Food Processing Resource Centre 

introducing facility design and equipment. 

Findings 

4. National versus Provincial Food Regulations 

http://www.google.ca/
http://www.inspection.gc.ca/
http://www.vch.ca/
http://www.hc-sc.gc.ca/
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    The CFIA food regulations listed in the Canada Agricultural Products Act regulate the 

marketing of agricultural products for internationally and inter-provincial trade including food 

inspection and grading, and the registration of the establishment (Canadian Food Inspection 

Agency, 2012).  Since the UBC Farm pilot processing centre will be a small-scale facility and 

provide food products to local communities, the focus should be on local food regulations. 

5. Local Food Regulations 

The food regulations for Vancouver food processors are provided by Vancouver Coastal 

Health (Vancouver Coastal Health [VCH], 2012).  The VCH provides guidelines and inspection 

for the following: formulation of product, product ingredients, process of manufacture, cooking, 

holding, and storage time, and product labeling (VCH, 2012).  To improve the food processing 

standards, VCH recommends a food processing manager work directly with a food lab to 

maintain food safety and product quality (VCH, 2012).  

6. HACCP and GMP 

Hazard Analysis Critical Control Point (HACCP) and Good Manufacturing Practices 

(GMP) are two management systems that are available for maintaining high food safety 

standards (VCH, 2012). HACCP addresses food safety based on the analysis and control of 

biological, chemical, and physical hazards associated with raw material production, handling, 

manufacturing, distribution, and consumption of the final product (VCH, 2012).  GMP, on the 

other hand, is a production and testing practice that ensures products are of high quality (Health 

Canada, 2011).  Additional resources regarding HACCP and VCH are listed in Appendix E. 

Discussion  

Although the CFIA food regulations listed in the Canada Agricultural Products Act are 

not the scope for small-scale and local food processors not oriented towards interprovincial or 

international markets, the regulations can be used as a reference for high standards of food 

production.  A summary of the CFIA food regulations along with online regulation documents is 

available in Appendix D.  

    Regarding food safety and food quality control, the processing plants can seek advice 

from professionals at UBC, including food scientists, to work on their HACCP and/or VCH plan. 

It is recommended that food safety plans be incorporated in building design which will allow the 

processing plant to facilitate food safety practices. In addition, the processing centre can work 

closely with Food Science faculty and students in product formulation and food testing because 
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they have the expertise and resources, to assist with the development of food safe products and 

processes at the processing facility. 

Lastly, future regulation reviews should focus on standards pertaining to specific food 

products to be made at the facility once they are identified.  Furthermore, regulations related to 

waste management and workers’ safety should be investigated as the development of the 

processing facility proceeds. 

 

Equipment Needs 

Goal    

To collect information about equipment that would be needed for the UBC pilot processing 

centre considering the facility’s objectives mentioned in the problem statement.  

Methods  

In the early stages of our project, we conducted a preliminary online literature review to 

gather information about different food processes and the required equipment for these processes. 

Information regarding specific pieces of equipment was collected from the University of 

Nebraska-Lincoln Food Processing Center’s online Equipment section (University of Nebraska-

Lincoln, 2012). On March 24, 2012 at 10:30, our group met with Dr. Gary Sandberg. Dr. 

Sandberg answered interview questions about the food processes that occur at BCIT and gave us 

a tour of BCIT’s food processing facility. The interview was recorded with a recorder borrowed 

from the UBC LFS Learning Centre. Dr. Sandberg also sent us a link to BCIT’s online Facilities, 

Equipment and Service page where a complete list of all available equipment in the processing 

centre can be viewed (Appendix F). This information in addition to specific food process and 

processing equipment requested by LFS faculty on Fluid Surveys was then used to construct a 

food processing equipment table (Appendix F). 

Findings and Outcomes   

Results are outlined in Appendix F, which includes: food processes, process descriptions, 

equipment needed for each food process and links to pictures of suggested/needed equipment. 

The equipment outlined in Appendix F should be considered as possibilities and not as specific 

suggestions for the processing centre. 
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Discussion    

As Appendix F suggests, a range of food processes can be carried out at the pilot food 

processing centre if it has a wide array of equipment. Since one of the main objectives of the 

UBC Farm pilot processing centre is to facilitate teaching and research programs, an appropriate 

selection of machinery will need to be available according to faculty, staff and student needs. 

Since the UBC Farm plans to sell some of its products and open the facility up to community 

processing, an appropriate selection of machinery will need to be available to efficiently process 

larger quantities of food beyond the experimentation stages. This equipment should be selected 

according to what products will add value to produce, which is covered in our Market Analysis 

section.   

Product Market Analysis 

Goal 

The goal was to collect and analyze product data in order to make informed decisions regarding 

product selection, on an economic basis; and to provide an informed decision making framework 

regarding collaboration between the UBC Farm and other small-scale BC growers.  

Methods  

We compared revenue streams derived from fresh sales of produce to those that would be 

derived from processed products made with UBC Farm produce. Products for comparison were 

chosen based on recommendations from project stakeholders as well as product availability from 

the UBC Farm and types of processing methods.  

We went to Whole Foods Market to collect price data from comparable products. We 

calculated the cost per unit to UBC Farm to make each processed product based on Saturday 

Farm Market prices for the key ingredients in each processed product (UBC Farm Market price 

data obtained from Kayla McIntyre - UBC Farm Marketing Coordinator) and using relevant 

recipes to determine yield of processed product per unit of produce (Krissoff, 2010).  

Analytic assumptions: Our calculations were only based on cost of key ingredients (based 

on UBC Farm’s Saturday Farm Market pricing) not including labour, capital costs, energy usage, 

and other processing costs. Additional ingredients (sugar, vinegar, jars etc) were also not 

included in the analyses. These assumptions will generate a lower estimated cost of production 

compared with actual costs. 
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Findings and Outcomes  

Table 1: Results of the product market analysis. 

Product Retail Price Cost to Produce Difference 

Raspberry Jam $18.68-

$35.96/L 

$43.20/L (@$4.50/ 

½pint)  

(-$24.52) to (-

$7.24) /L 

Apple Sauce $5.89/L $4.80/L (@ $2.00/lb) 

$9.60/L (@ $4.00/lb) 

 

$1.09 to  

(-$3.71) /L 

Pickles $6.65-$8.52/L $3.00/L (@$2.00/lb) $3.65 to $5.52/L 

Sauerkraut $13.32/L $4.38/L $8.94/L 

Pickled Green 

Beans 

$17.32/L $7.50/L $9.82/L 

Veggie Soup $9.29-$9.99/L $4.87/L $4.42 to $5.12/L 

 

Raspberry Jam: This product was selected for analysis as a request from project stakeholders. 

Raspberries are also a product that the UBC Farm produces in abundance.  

 The farm sells fresh raspberries for $4.50 for a ½ pint in the summer season. 

 3 lbs raspberries yields 5: ½ pint (250ml) jars of jam = 1250ml jam 

 1 pint raspberries = ½ lb 

 Jam sells retail for $18.68-$35.96/L 

 Cost to make jam (at $4.50 per ½ pint) = $43.20/L 

 

The Farm is able to make a higher profit margin selling raspberries as a raw/fresh product. It 

would only be advised to use raspberries that were not of quality to sell fresh/whole. They could 

connect with the BC fruit growers association (http://www.bcfga.com/). 

 

Applesauce: Apple sales are abundant in BC, and with the Botanical Garden’s Apple Fest as well 

as the establishment of the UBC Farm’s heritage orchard, we felt applesauce could be a viable 

product. 

 6 lbs apples yields: 5 pint (500ml) jars = 2500ml 

 Applesauce sells retail for $5.89/L 

 Cost to make sauce (at $2.00/lb) = $4.80/L, (at $4.00/lb) = $9.60/L 

 

We recommend that the farm use their apple seconds, or apples not fit to sell to market into 

applesauce, but to sell the quality apples whole. Last year the UBC farm orchard sold 432.5 lbs. 

http://www.bcfga.com/
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@ $2/lb, which is a very low price compared to other organic apples (normally around 4$/lb-

4.50/lb). A list of BC Orchards can be found at 

http://www.orangepippin.com/orchards/canada/british-columbia. Spud.ca sells a case of apples 

for $78.54-$99.96. Apple seconds can be purchased from local farmers for ~ $0.50-$1.00/lb. 

 

Pickles (cucumbers): Selected as a popular pickle product, as well as the UBC Farm’s ability to 

grow cucumbers. The Farm sells pickling cucumbers for $2.00/lb. 

 1.5lb cucumbers yields 1L 

 Pickles sell retail for $6.65-$8.52/L 

 Cost to make pickles (at $2.00/lb) = $3.00/L 

 

Profit margin is high for this product. There is potential for value added as profit is higher a 

processed product than whole raw product. 

 

Sauerkraut: A classic product of the lacto-fermentation food preservation method, we chose to 

analyse sauerkraut because of a resurgence of interest in traditional lacto-fermented vegetables. 

 1.75 lbs of cabbage yields enough for 1 liter of sauerkraut 

 Certified organic, lacto-fermented (unpasteurized) sauerkraut (Karthein’s) sells for 

13.32/L. 

 Cost to make sauerkraut (@ $2.50/lb, plus cost of salt and Mason jar): $4.38/L. 

 Difference between retail revenue and cost to produce: $8.94/L. 

 

According to our calculations, the potential profit margin for sauerkraut is high compared to 

market revenue from cabbage. Although the UBC Farm does not produce large amounts of 

cabbage due to concerns about clubroot virus, cabbage could be sourced locally over a long 

season.  

 

Pickled Green Beans: Specialty pickled green beans, with garlic, herbs, and spices, are a “hot” 

item right now at upscale grocery stores. UBC Farm also has a large capacity for growing fresh 

green beans. 

 1.5 lbs of green beans yields enough for 1 liter of pickled beans 

 Certified organic, specialty pickled green beans sell for $17.32/L. 

 Cost to make pickled green beans (@ $5.00/lb): $7.50. 

 Difference between retail revenue and cost to produce: $9.82/L.  

 

http://www.orangepippin.com/orchards/canada/british-columbia
http://www.orangepippin.com/orchards/canada/british-columbia
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According to our calculations, there is potential for increased value by processing green beans 

into pickled form at UBC Farm.  

 

Veggie Soup: Second quality vegetables and those that are produced in abundance at UBC Farm 

could “find a home” in the form of a soup sold at Saturday Markets through the fall. “Fresh” (i.e., 

not canned; for purchase and immediate consumption) soups are growing in popularity at upscale 

markets around Vancouver. Additionally, these calculations could be pertinent if a food service 

component is incorporated into the new Farm Centre. A sample recipe for a vegan soup using 

summer veggies is presented here, though the recipe could be flexible depending on availabilities. 

The recipe assumes stock is made on-site using second quality vegetables.  

 

Ingredient  Quantity Unit  Price/Unit Cost 

 

Veggie Stock  0.5  liter 2.5  0.625 

Onions   0.25  lb 3  0.75 

Carrots   0.25  lb 5  1.25 

Green Beans  0.25  lb 12  0.5 

Garlic   2  cloves 2  0.5 

Potatoes   0.25  lb 3  0.75 

Zucchini/squash 0.25  lb   0.5  

Herbs  

 

 Cost to make veggie soup (@ Saturday Farm Market prices): $4.87/L 

 Difference between retail revenue and cost to produce: $4.42 - $5.12/L. 

Discussion   

UBC Farm currently specializes in producing high quality/high value fresh produce and 

captures a high price point for it because of its niche position in the local food movement. We 

suggest that UBC Farm pursue processing where it will add value to their products. We suggest 

using second quality produce where possible to produce high quality value added products while 

not cutting into revenue potential from sales of fresh products. Products which utilize ingredients 

that are present in abundance at the Farm, such as green beans, also have good potential as value 

added products.  

An important finding of our research is that processing may not always result in added 

value. Raspberry jam, for instance, will cost the Farm substantially more to produce than would 

be gained through fresh raspberry sales (Table 1). Apple sauce is also close to “break-even,” i.e., 

no net benefit to processing. Further, our calculations only take into consideration the cost of the 
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main ingredient used. Production costs will be substantially higher when other ingredients, labor, 

and capital costs are considered. 

The high cost of processing UBC Farm’s own produce, owing to its market positioning 

and high price points, opens up the opportunity of connecting with other farmers and producers 

in our region who are also working to create a sustainable regional food system. We suggest 

connecting with regional grower associations to source wholesale produce for processed 

products that would not be economically feasible to make with UBC Farm produce. 

Stakeholder Recommendations  
Potential products to process 

Considering the results from our market analysis, the UBC Farm needs to carefully select 

which products they intend to make at the processing facility. It is recommended that the Farm 

only process products that add value to its produce. In some cases, such as the raspberry jam, 

value is lost through processing. Further investigation into the highest value-adding products for 

the Farm is required, potentially through further LFS 450 scenarios.  

 

Making connections to the regional food system to enhance sustainability 

If the Farm does not generate enough produce to be commercially processed, we 

recommend that the UBC Farm make connections with the local growers associations and open 

the facility up to the rest of the broader food producing community. By involving more 

producers from the Lower Mainland, the UBC Farm would be increasing and supporting local 

capacity to produce food. Unique marketing approaches to communicate the benefits of 

purchasing locally grown, locally processed food products from the pilot processing centre as 

well as other programming related to creating a sustainable regional food system could be 

created around these connections.  

 

Local/Responsible Certification 

In our research we found a certification for local sustainable food products called 

‘Certified Local Sustainable’. Local Food Plus is a Canadian non-profit third party organization 

that certifies food producers and processors who are environmentally responsible and support the 

local economy (Local Food Plus, 2012). UBC Farm could propose a future LFS 450 scenario in 

which students investigate different certifications and labels that would be appropriate for the 
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UBC Farm’s products. This scenario could also outline the benefits and logistics of 

implementing these certifications and labels.  

 

Product line development  

Another future scenario could involve LFS 450 students developing a product line in 

collaboration with Food and Resource Economics students or students from the Sauder School of 

Business to further research break-even points. The specific design of these product lines could 

be developed with visual arts students and marketing students. 

 

Scenario Evaluation and Feedback  

Course Feedback/Recommendation 

A major shortcoming in our group’s work is that we did not present our proposed project 

framework, including the evaluation framework, to our stakeholders in a consolidated form. 

Instead we consulted with our stakeholders in a more piece-by-piece fashion. In the future, we 

believe it would make sense to require student groups to make a formal presentation of their 

research proposal(s) to their stakeholders in order to obtain feedback and guidance on the 

direction of the research and to increase the relevancy of the research outcomes.  

Evaluation Framework 

Academic Connections:  
Criteria: Did we obtain the approval of our stakeholders and others who are proficient in survey 

creation?  

Evaluation: Yes, survey was approved by the project stakeholders and reviewed by the LFS 450 

Teaching Team. 

 

Criteria: Did we receive survey responses?  

Evaluation: Yes; 11 responses were received out of a total 52 invitations to participate in the 

survey. 

 

Criteria: having developed a relevant evaluation framework in consultation with stakeholders, 

did we generate a report of our findings for presentation to the stakeholders?   
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Evaluation: We have prepared a report for presentation to our stakeholders in line with the 

evaluation framework we developed. However, stakeholder feedback on our evaluation 

framework was limited due to time constraints.  

 

Regulation Review:  
Criteria: stakeholder confirmation that prepared report is informative and meets their needs.  

Evaluation: Report has yet to be presented to stakeholders in final form; it would have benefited 

from increased communication with stakeholders.  

 

Equipment Needs:  
Criteria: spreadsheet generated and presented to stakeholders?  

Evaluation: Yes; data from the survey were used to generate the spreadsheet and it is ready for 

presentation to stakeholders. 

 

Market Analysis:  
Criteria: report/spreadsheet generated and presented to stakeholder?  

Evaluation: Yes; products were analysed and data has been presented in this report.  

 

Criteria: does the Farm have a clearer picture of the economics of producing various products?  

Evaluation: Yes; important to note the assumptions made in our analysis. 

 

Scenario Recommendations 

Greater depth to academic involvement research 

In future iterations of this scenario, we recommend that a broader part of the UBC 

community be involved beyond the FNH programs and the LFS faculty. LFS 450 students could 

further develop academic connections and try to include more faculties, more professors and 

classes. Research opportunities could be tailored to approach different faculties and to justify 

why other faculties may want to get involved with the UBC food processing centre.  

 

Approaching other members of the UBC community 

We recommend that UBCFSP approach other faculties at UBC to address aspects of the 

processing centre (and the new Farm Centre) that are not directly connected to the curriculum of 
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LFS. For example, if the processing centre needs to be powered by renewable energy to decrease 

its carbon footprint, clean energy engineering students could help develop potential solutions. It 

would be wiser to delegate the processing center’s design process to a professional designer or 

an architecture course/project (ARCH 500/501) instead of appointing it to inexperienced LFS 

450 students. Furthermore, the Faculty of Education could incorporate the processing facility 

into the curriculum of pre-service home economics teacher cohorts. 

 

Climate Action Plan 

For future phases of this scenario, we recommend that more work be done with 

community partner Liska Richer and the UBC Climate Action Plan. It may be of benefit to CAP 

to pursue investigation of the carbon balance associated with the processing facility. The UBC 

Farm, however, appears to be interested in the processing facility for sustainability reasons other 

than those specifically related to GHG emissions, specifically social-educational goals related to 

regional food sovereignty. A future scenario could research which processes and specific food 

products would have a positive impact on carbon emissions, and those that would not. This 

research would require production emissions data from UBC Farm, and hence would require 

cooperation with UBC Farm to collect this data. Outlining which data should be collected for this 

research could be a component (though not the entirety) of this future LFS 450 scenario.  

 

Looking to the Future 

As the development process of the UBC Farm’s pilot food processing center will most 

likely be stretched out over a very long period of time, it is recommended that stakeholders 

clearly disclose the general timeline of the entire project. If the processing center isn’t destined to 

be built in the next 5 years, it may be ideal to put this scenario on hold and bring it back to LFS 

450 closer to the processing center’s building time. Once future phases of this scenario start to 

become more focused and demand a lot more detailed recommendations, it will be difficult for 

LFS 450 students to make those recommendations if the processing center hasn’t already been 

built. It is also crucial that stakeholders make concrete goals for each phase of this scenario and 

clearly communicate them to the LFS 450 students who will be working on those scenario 

phases to avoid confusion. 
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Media Release 
 

The UBC Farm Pilot Food Processing Centre project as part of the greater UBC Food 

Systems Project in LFS 450 aims to: facilitate teaching and research on food processing and its 

connections to the broader food system; enhance UBC Farm’s income and program diversity 

through value-adding; and enhance awareness of the various components of a sustainable food 

system at UBC within the context of the Lower Fraser Valley regional food system. With support 

from community partner UBC Climate Action Plan, The Center for Sustainable Food Systems at 

the UBC Farm has identified the need to include a food processing center as a component of the 

future Farm Centre, which is in early stages of the design process. The research conducted by our 

group of UBC students focuses on 4 key research components: academic connections, 

regulations review, equipment needs, and a product market analysis. 

The main results contained within this report suggest a high level of interest from the 

Faculty of Land & Food Systems, specifically within the Food, Nutrition and Health program, 

with several courses making direct connections to the processing facility. The regulations 

required to run the facility are provided by Vancouver Coastal Health, who provide guidelines 

and inspection for the following: formulation of product, product ingredients, process of 

manufacture, cooking, holding, and storage time, and product labeling (VCH, 2012). A variety of 

products are of interest to both the Faculty and stakeholders, however to ensure economic 

viability of the processing centre, only products that add value should be produced using UBC 

Farm produce. Connections to local BC growers associations should be made for community 

building as well as produce procurement. 
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Appendices 

Appendix A: Course Listing for Involvement in Processing Facility 
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Appendix B: Survey Results 

Credentials to access survey:  

Website: http://fluidsurveys.com 
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Appendix C: Questions for BCIT Food Processing Resource Center 
Interview 

1. Products 

 What products do the BCIT Food Processing Resource Center process? 

 Are any of these products marketed? Are they primarily processed for research? 

 

2. Machinery and equipment 

 What are the main food processing methods that occur in your facility? 

 What are the main pieces of equipment that are used in your facility? 

 

3. Government regulations 

 What government regulations does your facility need to abide by (design, inspections of 

facilities, especially pertaining to multi-product and multi-use facilities? 

 

4. Academic involvement 

 What academic involvement is associated with your processing plants? 

 What research is currently occurring in this facility? 

 Does your facility offer students other opportunities to get involved outside of their 

classes? 

 

  

 

Appendix D: CFIA Food Regulations 

Food Products Agency and Link to Regulation 

Dairy products CFIA Dairy Products Regulations 

Regulations regarding the registration of establishments, the operation, the 

grading, inspection, packing and labeling of dairy products 

http://laws-lois.justice.gc.ca/PDF/SOR-79-840.pdf 

Fresh fruits and 

vegetables 

CFIA Fresh Fruit and Vegetable Regulations 

Regulations regarding the grading, packing and marking of fresh fruit and 

vegetables 

http://laws-lois.justice.gc.ca/PDF/C.R.C.,_c._285.pdf 

Organic 

products 

CFIA Organic Products Regulations 

Regulations regarding the registration of establishments, the operation, the 

grading, inspection, packing and labeling of organic products 

http://laws-lois.justice.gc.ca/PDF/SOR-2009-176.pdf 

Honey CFIA Honey Regulations 

Regulations regarding the grading, packing and marking of honey 

http://laws-lois.justice.gc.ca/PDF/C.R.C.,_c._287.pdf 

http://laws-lois.justice.gc.ca/PDF/SOR-79-840.pdf
http://laws-lois.justice.gc.ca/PDF/C.R.C.,_c._285.pdf
http://laws-lois.justice.gc.ca/PDF/SOR-2009-176.pdf
http://laws-lois.justice.gc.ca/PDF/C.R.C.,_c._287.pdf
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Eggs CFIA Egg Regulations 

Regulations regarding the grading, packing, marking and inspection of eggs 

http://laws-lois.justice.gc.ca/PDF/C.R.C.,_c._284.pdf 

Processed eggs CFIA Processed Egg Regulations 

Regulations regarding the grading, packing, marking and inspection of 

processed eggs 

http://laws-lois.justice.gc.ca/PDF/C.R.C.,_c._290.pdf 

Processed 

products 

Processed Products Regulations 

Regulations regarding the grading, packing and marking of processed 

products 

http://laws-lois.justice.gc.ca/PDF/C.R.C.,_c._291.pdf 

 

Appendix E: Additional Resources for GMP and HACCP 

1. Guidelines of GMP 

A set of guidelines provided by Health Canada 

http://www.hc-sc.gc.ca/dhp-mps/compli-conform/gmp-bpf/index-eng.php 

2. Guidelines of HACCP 

A set of guidelines provided by CFIA 

http://www.inspection.gc.ca/food/fsep-haccp/eng/1299855874288/1299859914238 

3. Small Scale Food Processor Association 

A local organization that support small scale agri-food processing and provide assistance with 

food safety through offering food safety courses to producers. 

http://foodsafety.ssfpa.net/ 

 

(Health Canada, 2011a; 2011b; Small Scale Food Processor Association, 2011) 

 

Contact Information – Food Regulations: 

Jasmina Egeler 
Regional Food Safety Coordinator 

Vancouver Coastal Health 

Website: www.vch.ca/environmental 

 

Joan Soriano 
Food Inspection Specialist 

Canadian Food Inspection Agency 
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Thank you Gary Sandberg from BCIT for the interview and the tour at the BCIT Food 

Processing Resource Center. 
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Appendix F: Food Processing Equipment Table 
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