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ABOUT UMASS DINING
OUR MISSION

Contribute to the campus life experience by

providing a variety of healthy flavorful meals

featuring local cuisine in a sustainable and

environmentally conscious manner.

OUR VISION

To be one of the best campus dining facilities

in the nation and a premiere storyteller.
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FOOD CULTURE

Quality Ingredients  Sustainability = Customization Local Produce

Global Influence  Authenticity = Modern Eating  Health & Wellness
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STUDENT GLOBAL
CUISINE PREFERENCES

CHINESE - 37%
MEDITERRANEAN — 32.8%
AMERICAN SOUTHERN- 32.2%
LATINO- 29.9%
INDIAN- 24.4%
KOREAN- 23.2%
MIDDLE EASTERN- 21.1%
CARIBBEAN- 17.6%
VIETNAMESE- 16%
. AFRICAN- 13.6%
OTHER-10.9%
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AVERAGE NUMBER MENU ITEMSWEEK 2012
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Utilizing Mushrooms to Reduce Overall Sodium

TO 2022 in Taco Filling Using Physical and
Sensory Evaluation

Kristin M. Waong®=!, Eric & Decker, Wesley L Aattio, Ken Toong, Dasett DiStefano, and A=anda ). Kinchla
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_ eat detrimental diets high in fat and sodium. Pn 2d to be made that decresse £t and

/ Sensory data from untrained

and 45% reduced salt was preferred over
the full salt formulation

7 consumers found that taco filling
/ /\/ prepared with 45% mushroom
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also containing 45% mushroom.
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“The Omnivore’s Dilemma”

Which of the following best describes your current diet?

W Fall 2017 m Spring 2018

Vegan
Other
Pescetarian
Vegetarian
Pollotarian
Flexitarian

Omnivore
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Vegetarians are taking over the World!

Vegan J§ 1.2%

Pescetarian [l 2.0%

Other I 66% change in
. Vegetarians in 4
Pollotarian [5G years!
Vegetarian SR
Flexitarian [SS%N
Ominvore | s —
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Local Culture meets Consumption

How likely or unlikely are you to purchase after college on a scale of
1 to 10, where 10 is very likely and 1 is very unlikely

o
X

10.0% 20.0% 30.0% 40.0% 50.0% 60.0%
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Joe vs. Goliath

PRIGINAL TAST
'SINCE 1886

+ 30% of students are very likely to purchase a Coke product after college
+ 48% of students are very likely to purchase a Local product after college
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On a typical weekday, where are you most likely to spend time when
done with classes?

B Percent
Residence Hall

Dining Common

Rec Center or Off-
Campus Gym
University
Libraries
Off-Campus
Apartment or
On-Campus Retail
Dining

Other

Off Campus
Restaurant or
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STUDENT ENGAGEMENT

So far this semester, how often have you done each of the following in
the Dining Commons?

Worked with other students

on a group project/ _ 5% .

assignment for class
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0% 20% 40% 60% 80% 100%

m A few times this semester A few times per month m A few times per week Almost daily
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Technology and Classic Service

£ Back Menu Preferences

CARBON FOOTPRINT ON THE MENU

DINing App alows you t

DID YOU KNOW?
0
88% 75% Ao

ST BELIEVE IT IS

OF SURVEYED oy, :

)k BELIEVE THEIR it
F?ODF,HQICF‘S THEM TO REDUCE
IR THER CARBON

A ST ENVIRONMENT FOOTPRINT m MY Emissions

SOME OF THE TIME.
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Tonight, I went to Blue wall and experienced ordering my own
food through the iPad. Although I thought it was more efficient
for the workers, I thought that the line went by slower than
usual. ... When I order face to face I can ask for extra rice or to
have all the hot stuff placed on top of each other and not in the
separate sections.




Gluten
Peanuts
Tree Nuts
Fish
Shellfish
Milk

Egg

Soy
Sesame
Corn

Fruits
Vegetables
Total Allergy

2016-17
0.80%
1.06%
1.27%
0.17%
0.48%
0.43%
0.26%
0.13%
0.13%
0.02%
0.30%
0.16%
5.20%

2022-23
1.32%
2.30%
2.73%
0.43%
1.00%
0.93%
0.38%
0.23%
0.30%
0.04%
0.27%
0.11%

10.04%

Percent Change

65%
117%
115%
162%
109%
116%

44%

78%
135%
100%
-10%
-28%

93%

Percent of students with
Allergen or Intolerance has
nearly doubled in the past
seven years.



UMass Dining Student Impact

88% of students believe UMass Dining contributes
positively to their personal wellbeing

83% of students believe UMass Dining enhances
their sense of belonging at the university

87% of students believe UMass Dining enhances
their sense of value of the overall university
experience
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Consumption Trends

Will you continue your dining habits practiced at UMass once
you graduate?

Yes

No

0% 10% 20% 30% 40% 50% 60% 70% 80% 90%
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CURRENT NATIONAL TRENDS

 Meal Plan and Housing revenue are critical to institutional
financial security

« Competition for student meal plan dollars continues to grow

« Gen Z students demand quality, authenticity, diversity and value.

« National undergraduate participation average between 60 and
70%-- UMass Amherst 92%

« Off campus/ voluntary plan participation falls 33 to 40%-- over
70% of UMass seniors are on a meal plan

« Social media influences Gen Z: critical decisions involve.
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