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📝 1. Overview
Ege University in Izmir has developed a comprehensive sustainable campus food system that integrates education, research, and practice. The initiative, which began in 2015, transforms the university's approach to food by connecting its agricultural research facilities, student dining services, and academic programs into a closed-loop system. The university utilizes its own agricultural lands to grow food for campus consumption, composts food waste to fertilize these fields, and engages students in all aspects of the system through coursework and volunteer opportunities. This initiative serves as a living laboratory for sustainable food systems education while significantly reducing the environmental impact of feeding over 30,000 students daily.
🎯 2. Objectives
· Create a demonstrable model of a sustainable, closed-loop food system within an institutional setting
· Reduce the university's carbon footprint related to food procurement and waste
· Provide hands-on learning opportunities for students across multiple disciplines
· Supply nutritious, sustainable meals while maintaining affordability for students
🧩 3. Implementation Steps
Agricultural Transformation: The university's existing agricultural research stations (totaling 435 hectares) were partially converted to produce food for campus consumption using sustainable methods.
Infrastructure Development: Investment in on-campus food processing facilities allowed raw agricultural products to be transformed into meals in university kitchens.
Waste Management System: A comprehensive composting system was established to process food waste from dining halls, with the resulting compost used to fertilize university agricultural lands.
Curriculum Integration: New courses and research opportunities were developed across multiple faculties (Agriculture, Engineering, Nutrition, Business) focusing on different aspects of sustainable food systems.
Student Engagement Program: A structured volunteer and internship program was created to engage students in hands-on work within the food system.
Monitoring and Research: A robust data collection system was implemented to track environmental impacts, financial sustainability, and educational outcomes, supporting ongoing research.
Community Connections: Surplus production was made available to the local community through a weekly farmers market on campus, extending the impact beyond university boundaries.
👥 4. Target Group(s)
University students (over 30,000)
Academic and administrative staff
Researchers and faculty members
Campus dining service workers
Local community members
Other educational institutions seeking sustainable food system models
📊 5. Results & Outcomes
· Quantitative results:

35% of campus food needs now supplied by university lands
90% reduction in food waste sent to landfill
28% reduction in carbon footprint associated with campus food services
Over 2,500 students annually participate in courses or volunteer opportunities related to the food system
12 faculty-led research projects studying various aspects of the system


· Qualitative results:
Increased student awareness and knowledge about sustainable food systems
Development of new cross-disciplinary collaborations among faculty
Improved food quality and student satisfaction with dining services
Recognition as a model for other institutions nationally and internationally


· Success story: The university's sustainable food system model has been adopted by three other universities in Turkey, creating a network of sustainable campus food systems that share best practices and resources. This network is now formally recognized and supported by Turkey's Council of Higher Education (YÖK).
🌱 6. Contribution to Sustainability
The initiative promotes sustainability through multiple pathways:

Circular economy: Food waste becomes compost to grow new food, creating a closed nutrient loop
Reduced food miles: Most food is grown within 10km of where it is consumed
Biodiversity enhancement: Campus fields incorporate agroecological methods that support pollinators and beneficial insects
Reduced resource use: Rainwater harvesting and drip irrigation minimize water consumption
Climate impact reduction: Local production and organic methods significantly reduce greenhouse gas emissions
Food security enhancement: The system helps develop and test resilient food production methods applicable to the Mediterranean climate region
🔁 7. Transferability Potential
This model is transferable to other university campuses and institutional settings with adaptations. Requirements for successful implementation include:

Access to agricultural land (owned by the institution or through partnerships)
Administrative commitment across multiple departments
Initial investment in infrastructure (processing facilities, composting systems)
Curriculum development to integrate food system learning
Faculty champions across multiple disciplines
Supportive food service management willing to adapt procurement and menu planning

The scale can be adjusted based on available resources, beginning with pilot projects and expanding incrementally.
🌐 8. References & Resources
· Ege University Sustainable Campus Initiative: https://surdurulebilir.ege.edu.tr
· Ege University Faculty of Agriculture: https://agr.ege.edu.tr
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