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I. Executive Summary 



 

The purpose of the Real Food Calculator (RFC) Internship is to audit the 
sourcing practices of Carolina Dining Services in compliance with Real Food 
Challenge standards. The following report covers the purchases made in 
February 2018.  
 

Results & Analysis 
The Real Food percentage for September 2017 is 21.16% (calculator version 2.1).  
 
Sources of Error 

● When a company is based locally, but it is not clear where all their 
individual products are sourced as well as where the ingredients within 
their products are sourced. Consequently, there could be more local 
products than what is included.   

● There were a couple vendors who did not follow up about inquiries related 
to their compliance with Real Food Guidelines. 

 
Recommendations 
The Fall 2018 recommendations are focused on: 

● A very small percentage of grocery items are considered Real Food, but 
many of these products could be sourced locally or from companies with 
varying third-party certifications.  

● Communication with the Real Food Challenge needs to be improved, and 
a dialogue where CDS can provide more direct feedback must be created. 

● After experiencing several setbacks and frustrations with the Real Food 
Challenge, researching the approaches and auditing systems of other 
universities would be helpful. 

● By recommending additional third-party certifications to the Real Food 
Challenge to be included in teh Real Food Standards, CDS could 
potenitally increase its percent of Real Food. 

 
II. Internship Purpose 

 The purpose of the Real Food Calculator internship is to evaluate UNC-
Chapel Hill’s Campus Dining Service’s purchases. Because UNC-Chapel Hill 
has committed to purchasing practices that are in compliance with Real Food 
Challenge standards, Real Food Calculator interns audit CDS’s purchases. 
Through this process, interns can also help CDS learn about how they can 
improve their purchasing to further fulfill the different aspects of “real food” such 
as being local, fair, ecologically sound, and humane (The Real Food Guide.). 
 Interns review the purchases CDS makes within a single month, and they 
calculate the percent of food that is considered Real Food according to the Real 



 

Food Challenge’s 2.1 Guide (The Real Food Guide). After auditing the 
purchasing records, Real Food interns analyze this data based on CDS’s 
intention of supporting a sustainable and equitable food system.  

 
III. Calculator Methodology 

  Before beginning the audit, interns complete an online training in order to 
be registered with the Real Food Calculator as researchers. The training covered 
several topics such as the background and values of the Real Food Challenge, 
the process of preparing the audit then calculating the Real Food percentage, 
and how the data will be reviewed. Interns also completed quizzes to assess 
their comprehension of the training. After completing the training, interns meet 
with employees of Carolina Dining Services to discuss the audit process and to 
receive copies of redacted velocity reports for the month they are auditing. 
Interns then enter the reports into the spreadsheet template provided by the Real 
Food Challenge. This spreadsheet requires several types of information on the 
products, some of which is provided in the velocity reports such as product 
description, product code, label/brand, vendor, cost, and dining facility in which it 
was prepared. The interns then categorize the products by type of food. The 
categories are produce, baked, beverages, dairy, eggs, grocery, meat, poultry, 
fish, and teacoffee. The rest of the prompted information must be researched by 
the interns based on the Real Food Challenge guidelines. Interns research the 
products online or by contacting the vendors to determine whether the products 
are considered to fall within the categories that constitute Real Food. If a product 
qualifies as one of the Real Food categories (Local & Community Based, Fair, 
Ecologically Sound, and Humane), it is recorded in the spreadsheet as well as 
the reason that it qualifies as Real Food, most commonly being a third party 
certification. Additionally, any disqualifiers, such as being sourced from a CAFO 
or being produced using prison labor, are noted and automatically eliminate a 
product from being considered real even if it satisfies other categories.  

  After uploading and researching all of the purchases, interns submit their 
spreadsheet to the Real Food Challenge who will review the data. RFC also 
asked that interns reaudit the Fall 2017 data that last semester’s interns originally 
audited in compliance with the 2.1 Standards. After resubmitting Fall 2017, RFC 
reviews the data from both semesters.  

Throughout the audit process, interns learn about CDS ’s purchasing 
practices and are able to reflect on how CDS may improve their purchasing in 
order to increase their percentage of Real Food. Interns may form suggestions, 
research new vendors for CDS to consider, and work with CDS on ideas they 
have. 

   



 

 
IV. Results 
 Under the 2.1 standards for the Real Food Challenge, CDS purchased 21.16% 
Real Food. Of the $667,877.72 spent in February 2018, $141,348.57 qualified as Real. 
9.5% (63,360.42) qualified as Real Food A and 10% ($67,116.57) qualified as Real 
Food B. 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
V. Analysis 

 Semesterly Real Food Percentages under 1.0 Standards 
 

Semester Real Food Percentage 



 

Fall 2010 13% 

 

Fall 2011 10% 

Fall 2012 20% 

Fall 2013 23% 

Spring 2014 26% 

Fall 2014 21% 

Spring 2015 29% 

Fall 2015 28% 

Spring 2016 24.2% 

Fall 2016 22.87% 

Spring 2017 23.5% 
 
Semesterly Real Food Percentages under the (more strict) 2.0 Standards 
Real Food Breakdown by Food Type 
 

Spring 2017 19% 

Fall 2017 20.24% 

 
Real Food A = $63,360.42 

Real Food B = $67,116.57 

Real Food Total = $141,348.57 



 

Total $= 667,877.72 

% Real under 2.1 standards= 21.16% 

 

Category Amount $ Real  Total $ Spent Total $ Real A Total $ Real B 

Baked 0 $9,164.53 0 0 

Beverages 0 $19,068.91 0 0 

Dairy $1,066.92 $493.4+ 
Maola 
(56,685.92) 
=$57,179.32 

$1,066.92 0 

Eggs $2,7221.61 0 0 $27,221.61 

Fish $10886.55 $10,886.55 0 $10,886.55 

Grocery $2,620.93 $1,402.56 $2,353.07 $267.86 

Meat $17138.6 $21063.15 $17138.6 0 

Poultry $41,613.94 $41,613.94 $41,613.94 0 

Produce $26602.19 $80,276.39 $1187.89 
 

$25,414.3 

Tea/Coffee $3,326.25 $3,326.25 m $3,326.25 

 

Produce, Dairy, Meat, and Poultry are the most essential  
 



 

 
 
VI. Sources of Error  

● There are potential errors in determining whether foods sourced from 
Freshpoint are local because CDS and Freshpoint define local differently 
and because there are some discrepancies between the Freshpoint 
spreadsheets and the CDS velocity reports.  

● When researching whether food qualified as real, we commonly started on 
the vendor’s website to look for third-party certifications. If a third-party 
certification was not listed on the website but there was information about 
the vendor using environmental or socially-conscientious practices, we 
would contact the vendor to inquire as to whether they had any third-party 
certifications.  There were a couple of instances when these vendors did 
not reply to our inquiries. Since a select few vendors replied that they did, 
in fact, have third-party certifications, it is possible that vendors who did 
not reply did as well.  

 
 
VII. Recommendations 

 As we completed our audit, we evaluated ways in which CDS could 
increase their percent of Real Food. With CDS' goal to obtain a new dairy 
vendor, we found that the Real Food percentage would increase in a couple 
percentage points if the diary purchasing was counted as local.  
While there is definitely space for CDS to improve their purchasing practices, 
UNC does exceptionally well in their efforts to purchase Real Food. Most of our 
recommendations are focused on improving communication with the Real Food 
Challenge and reflecting on what steps are in the best interest for UNC and 
supporting sustainable food systems, given the limitations of being a public 
institution, moving forward.  

 
Dairy  

One of the main concerns of this semester was not being able to reach the 
20% real food because of the 2.0 standards for dairy. However, the 20% goal 
was reached   this concern, proving great potential and accomplishment in the 
real food purchasing at CDS in terms of produce, grocery, and meat products. It 
is important to note that the interns did not complete any research of new Dairy 
vendors or follow through with any past intern recommendations because 
Aramark and CDS were in the process of obtaining a local Dairy producer 
themselves. The percentage of real food under 1.0 standards, the initial 



 

standards CDS signed on to, was calculated this semsester, and that percentage 
would be                           , with a locla fand real food dairy producer.  
  
Communication Gaps 

Over the course of the semester, we corresponded regularly with CDS 
employees about our progress and questions, and throughout the process they 
expressed several frustrations. These frustrations mostly centered around the 
lack of a dialogue they have been able to have with Real Food Challenge about 
their guidelines as well as changes they make. Often, CDS is not notified in 
advance of changes to guidelines nor are they asked for their input as these 
guidelines are implemented. As a result, CDS is often not given the chance to 
adapt nor express challenges they face. For example, when the 2.0 Real Food 
Standards were released in 2017, dairy companies who grossed over $5 million 
annually would no longer be considered Real Food (Real Food Standards 2.1). 
Consequently, dairy sourced from Maola was no longer considered real. 

CDS employees were frustrated about these changes and especially 
about not being included in the conversations that led to them. There have been 
other similar frustrations such as the change in the 2.0 Real Food Standards 
that stated that produce companies could not be considered real once they had 
over $5 million in annual profits (Real Food Standards 2.1).  For the future 
interns, we recommend that interns take time at the beginning of the semester 
to learn about the challenges that CDS employees are facing related to the Real 
Food Challenge and start thinking about how they can contribute to fostering a 
dialogue between CDS and RFC. 
 
Expanding Third-Party Certifications  

Whether a food product is Real is often determined by its third-party 
certifications (Appendices). How an item can is Real is considered either Real 
Food A or Real Food B depends on whether it meets one or two qualifications 
that make it real. For example, it could have two of the included third-party 
certifications (Real Food Standards 2.1). While the Real Food Challenge has a 
large number of third-party certifications listed, they are also lacking many that 
vendors have. For example, CDS sources its coffee from Larry’s Coffee. 
Because Larry’s Coffee is certified USDA Organic, it is considered Rea Food B. 
Yet, Larry’s Coffee has six other certifications that are not covered by the Real 
Food Challenge (Larry’s Coffee). It seems that as a large and reputable coffee 
company, these six other certifications are most likely valid. Also if a company 
advertises sustainable or ethical practices and has third-party certifications that 
are not covered by RFC, interns cannot count that product as Real even if all the 
evidence indicates that it is. We recommend that future interns pay careful 



 

attention to instances of this and take note of what certifications are not being 
included. It would be helpful not only to UNC but to other colleges as well to 
expand the third-party certifications available.  
 
Researching Options  

As a large public institution, it is a priority for UNC to offer affordable and 
accessible food options for its students. UNC has excelled at meeting the 
requirements provided by the Real Food Challenge, yet CDS has experienced 
continuous frustrations with the updating guidelines and general relationship 
with RFC.  In addition to suggestions regarding an increased dialogue and more 
feedback to RFC, we recommend that future interns start researching how other 
universities source sustainably, especially those who do not participate in the 
Real Food Challenge. This may include exploring the practices of universities 
such as the University of California System as well as Warren-Wilson College. 
Also, interns could try to find potential other audit programs. Furthermore, we 
reckoned that interns begin learning about how UNC audits its clothing 
purchases for the potential to translate some of the approaches to food 
purchasing.  



 

Appendices: Real Food Standards 2.1
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