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Abstract: 
This paper is about making the University of Ottawa more sustainable in terms of the food that is provided at the university. The main objectives of this study are to reduce the barriers of sustaining a vegan diet on campus for the sustainability analysis section by offering solutions to these barriers and to gain a better understanding of people’s mindsets when trying a vegan diet by looking at class trends. The data I will be looking at was compiled by my professor in excel format. I will be analyzing student’s journal entries from their one week trial of a healthier diet. Using this data I will create tables and graphs that show relationships between what students were eating, where they were eating it and if the food was locally produced. This data indicates that convenience in general is one of the most important factors in determining what a student will eat. Therefore, the University of Ottawa must begin to open vegan/vegetarian stores and create incentives and/or programs to encourage healthy eating. Cafeterias on campus need to create an organic/local section. It is also recommended to inform students about the harmful things eating animals can cause to the environment. 









Introduction: 
My theme for this report is food use and how it relates to environmental and sustainability issues in Canada and more specifically in our Universities. The data that I will be analyzing is taken from one week food journals from me and my classmates when we decided to try a vegan diet. I will be looking at the barriers that have kept people from making a vegan diet a permanent part of their lives and offer suggestions to improve the chance that students continue the vegan diet. Our regular diets are increasing carbon emissions and reducing important resources; for example, cows eat more 2.5% of their body weight in dry matter per day which is food that human could be eating. This food adds up every day and eventually equates to a lot more food than we get from the cow (Ask, 2013). Consumption of animals is the primary reason for why humans are hungry, fat and sick. It is also the leading cause of depletion and pollution of waterways and degradation and deforestation of land. Our consumption of animals is also causing the planet to become warmer and is creating the extinction of species (Henning, 2011). This excerpt is from published literature written by Brian Henning, as he was talking about what problems animal consumption creates.
 The University of Ottawa’s office of campus sustainability is encouraging a healthier lifestyle by creating a community kitchen where people can share resources and cook together to learn about a healthier way to live. They are also offering fair trade products such as fair trade coffee to encourage more responsible purchases. This work being done by the office of campus sustainability is a major step forward and will begin to break those barriers that have be prevalent in deciding to stick with a healthier way to live. It is a very good sign that the University of Ottawa is already encouraging a change in diet because this will make it that much easier to introduce new programs and new ideology with the Universities’ support. 

The main objectives of this study are to: 1) to reduce the barriers of sustaining a vegan diet on campus for the sustainability analysis section by offering solutions to these barriers; and 2) to gain a better understanding of peoples mindsets when trying a vegan diet by looking at class trends. These two objectives are linked together and on one hand I am looking at the behavioural aspects of a vegan diet but on the other hand I am taking into account how to sustain this throughout the Universities’ campus.
	The first section of this report is called methods outlines how the data that I will be analyzing has been collected. I will provide explanations of how I analyze the data. The second section called results and discussion has three sub-sections:1) class trends, 2) sustainability analysis and 3) study limitations. The class trends section is when I will take a look at previous data from the journal entries and analyze this data. I will be taking a look at the barriers that occur with this diet on a personal level. The sustainability analysis section will contain barriers and problems I faced while taking on this experiment and at the same time will look towards new programs and activities that I feel will benefit the University of Ottawa in the long run. I will also include a more in-depth description of what I felt personally as I was on the vegan diet. The study limitations section will indicate any shortcomings that occurred in this study and how I overcame or accounted for them. The conclusion section of this report will indicate my findings and some recommendations that I have for improving sustainability on campus. I will also make some suggestions for future researchers to take into account, such as potential changes in demographic questions and to the length of this experiment. The references section outlines all the references that I have used. Finally, the recommendations section restates my conclusion but summarizes it in point form. This section is to be used as suggestions for future campus activities that will potentially be implemented. 
	
Methods:
	The work was carried out in the form of journal entries and as students we filled in all the foods we ate for a one week period. The data collection process was done by our professor. All the journal entries were put together in one file for convenience when looking up data. This data is comprised of two separate environmental classes. Each student comprised a one week journal of the foods that they ate while attempting a vegan diet. The data has been compiled on an excel spreadsheet all together.
	I will be analyzing this data based on where students got their food during their time on this diet and the food type that they ate. This will determine how accessible healthy food  is on campus and if students ate the correct foods. I will also be looking at if the food eaten is organic and local. Lastly, I will look at what influence each student’s food choice because this is key in determining how to improve students experience on campus. It is very important to find out what students priorities are while they are on campus.

	The study sample here has been taken from two environmental classes as I mentioned earlier from a sample size of 298 students. These students come from a wide range of backgrounds because these classes tend to be taken as electives, as there are not many people who major in geographical studies. This means that the students in this sample do represent the campus population as a whole because we come from all different types of backgrounds and the sample is fairly large in proportion to the size of the University. In conclusion, this study sample should give an accurate indication of what barriers the University will have to overcome to implement new activities to encourage a healthier diet.

Results and Discussion:
In this section you will find the conclusions that I will come up with based on information provided by the journals.
1.  Class Trends  
               While analyzing the data I found that it is best to compare food types and where students are getting their food because this is a clear indication of if students are getting food from campus. If students are getting their food from other sources, I will be able to offer improvements to the campus food system based on characteristics of other locations that students are eating at. The next category I decided to analyze was what influenced the food choice compared to if the food was locally produced or not. Buying food locally is a very important part of environmental sustainability because of the nature of how it is produced. The reason I excluded looking at if organic food was bought is because if local food was bought it is likely it was also organic and by only included one of these to analyze, it simplifies the data.  The category of what influenced the food choice will help determine what the University should do in terms of providing a better food choice for students. 
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Table 1: Food type of ENV1101 students vs. where students got their food 

The table above shows the percentages of food types in relation to where the food was bought. This table indicates that 42.50% of the times, vegan foods were eaten. In comparison with other groups this is a very large amount. Also considering that 38.45 % of the times vegetarian food was chosen is a very good sign. The vegan diet is tough to stick with but it is good to see that students are able to eat the right foods if willing and if they have some sort of incentive.  A concern that I found here is that 9.45% of the time students choose to eat food on campus. This is very low considering most students are at University during lunch time. This shows that we simply do not have the required foods for this type of diet on campus. Another concerning figure is the fact that only 2.26% of the times students were eating vegan type foods on campus which is an even lower  figure than the previous one. This is conclusive evidence that on campus foods are either not available or not affordable for student doing the vegan diet. The off campus framers market source of food total 6.23% for vegan users which is second highest to the 29.50% from the grocery store section . This means that famer’s markets environment encourages non animal product purchases as the 6.23% out of the 9.88% of total is the highest ratio of any subsection to total section percentage. This solidifies the statement that famer’s markets encourage non animal product purchases. In 1997, it was reported that the U.S. could feed 800 million people with grain that livestock eat (Pimentel, 1997). This report indicates that we should just use the food that the animals eat to feed ourselves and looking at the class trends, students seem to be ready to do this, they just need better access to this food. 
	
Graph 1: Food type of ENV1101 students vs. where students got their food 
This graph is shows that taste and convenience are the two most important factors in determining the influence of food choice. It is shown using a graph with multiple bars to compare if the food bought was local. In most instances food was not locally bought, this means that the university needs to improve on the convenience and taste to attract people to buy locally produced food. 
[bookmark: _GoBack]students to get an idea of what was holding them back and more importantly, their suggestions for improving campus sustainability.  
Conclusion: 
	To conclude the best way to implement overall campus sustainability, specifically with food, is to create a more convenient way of accessing this food. I found from my results that most students ate off campus and when they were on campus they ate non vegan types of food. Introducing new local food stands and vegan/vegetarian food stores, encouraging healthy eating with reward systems and informing students of the harm that can occur from a non-vegan/vegetarian diet to the environment. Introducing an organic and locally produced line in the cafeteria will also help tremendously. My results indicate that in general students are after taste and convenience before health so the university must combine these two preferences into the campus sustainability program to really have overall success. Future research should be focused on more affordable and convenient ways to produce and supply university campuses with food sustainability. 
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Recommendations: 

· Add more healthy affordable food choices
·  Organic food stores should be introduced, but if they are too expensive the cafeteria could introduce an organic section 
· During the summer months we could have fruit stands to encourage students that pass by to try some fruit and vegetables
· The university could also create a reward system; a vegan/vegetarian store opened on campus could keep track of this reward
·  If students purchase products from the store for a certain amount times every week, he or she can claim the reward
· Inform students of harm that is brought to animals and the environment with ads around campus

Don’t know	Allergy/Intolerance	Conveinence	Healthy	Other	Price	Religious practices	Taste	(blank)	5	101	59	14	32	141	No	Allergy/Intolerance	Conveinence	Healthy	Other	Price	Religious practices	Taste	(blank)	4	380	271	28	104	1	533	Partially	Allergy/Intolerance	Conveinence	Healthy	Other	Price	Religious practices	Taste	(blank)	109	184	21	17	197	Yes	Allergy/Intolerance	Conveinence	Healthy	Other	Price	Religious practices	Taste	(blank)	1	78	188	26	45	2	221	(blank)	Allergy/Intolerance	Conveinence	Healthy	Other	Price	Religious practices	Taste	(blank)	1	image1.tmp
Count of Where did you get your food?

Column Labels  ~

Food type ~|Meatbased  Mixed Other Raw Vegan Vegetarian (blank) Grand Total
Athome 0.07% 0.04% 0.04% 0.07% 100%  215% 0.00% 237%
Off campus - café / restaurant 086% 1.11% 043% 0.04% 2.18%  3.65% 0.00% 8.27%
Off campus - Farmer Market 0.25% 0.18% 0.43% 0.68% 6.12%  2.01% 0.00% 9.67%
Off Campus - Farmer's market 0.00% 0.00% 0.00% 0.07% 0.11%  0.04% 0.00% 0.21%
Off campus - Grocery Store 154% 197% 4.91% 2.51% 29.50%  24.81% 0.04%  65.27%
On campus cafeteria / café / restaurant / store 0.72% 0.79% 0.86% 0.07% 2.26%  4.73% 0.04% 9.45%
Other 032% 0.36% 0.68% 0.00% 132%  107% 0.00% 2.76%
(blank) 0.00% 0.00% 0.00% 0.00% 0.00%  0.00% 0.00% 0.00%
Grand Total 3.76% 4.44% 7.34% 3.44% 42.50%  38.45% 0.07%  100.00%




