POLICY FOR SUSTAINABLE FOOD GROWING ON CAMPUS
(GREENHOUSE)

1. Objective

To ensure sustainable and environmentally safe food production in protected
soil conditions.

To minimize environmental impact, reduce greenhouse gas emissions, water
use and waste.

To increase educational and scientific potential through research and
application of innovations in greenhouse farming.

To ensure social responsibility, transparency and community involvement.

2. Principles

Sustainable development: balance between economic efficiency, social needs
and environmental sustainability.

Efficient use of resources: rational use of water, energy, space, waste
minimization.

Product safety and quality: compliance with food safety and hygiene standards.

Transparency and accountability: open monitoring of indicators, public reports.

Innovation and science: application of the best available practices, research and
education.

Equity and community involvement: local employment, access to educational
initiatives.

3. Scope

The territory of the campus allocated for greenhouse farming and related lines
of activity (mini-farm, laboratory experiments, educational plots).

Production: ecologically clean crops with a possible expanded assortment
depending on demand (greens, herbs, vegetables, berries under appropriate
conditions).

Logistics: harvesting, storage, processing and delivery to canteens, laboratories
and educational sites.

4. Main areas of activity

4.1. Environmentally safe production

Use of energy-saving greenhouses with natural ventilation and heating systems.

Renewable or low-carbon energy (solar panels, heat pumps).

Water efficiency: rainwater harvesting and reuse systems, better irrigation
management (humidity sensors, drip irrigation).

Multicultural approach taking into account biodiversity and pest prevention
without pesticides or with minimal use of them according to strict rules.

4.2. Product quality and safety
Implementation of HACCP or equivalent food safety management system.



Regular monitoring of solvents, nitrates, pesticides and sanitary indicators.
Control of access and cleanliness of premises, sanitary procedures for staff.

4.3. Education and science

Integration into curricula: laboratory classes, workshops on agronomy and
ecology.

Open laboratory projects with the participation of students and scientists.

Partnerships with departments, institutes and communities for joint research.

4.4. Social responsibility and transparency

Open reporting on resources, costs, productivity and environmental indicators.

Student employment programs, internships, and volunteer initiatives.

Equal access to fresh produce for student residences and campus communities
at minimal cost or free for those in need.

5. Organizational structure

Department of Campus Sustainability and Agroecology.
Greenhouse Committee (resource ethics, safety, quality).
Water and Energy Management Team.

Department of Learning and Student Engagement.
Department of Communications and Transparency.

6. Key Performance Indicators (KPIs)

Proportion of produce supplied to campus from local greenhouses: target
percentage.

Water consumption per unit of production and percentage of water reuse:
reduction compared to baseline.

Percentage of energy from renewable sources: target value.

Number of teaching and research projects in collaboration with university
departments.

Carbon emissions per unit of production or per greenhouse area: reduction.

Percentage of waste recycled or reused: targeted reduction.

7. Risk management

Climate change and water scarcity risk: water reserves, reduced consumption,
use of drip irrigation.

Pest and disease risk: monitoring, biodiversity, integrated biological control.

Food safety risk: strict protocols and staff training.

Reputational risk: transparent reporting and public engagement.

8. Financial and resource aspects
Initial investments: greenhouse construction/renovation, water supply systems,
energy-efficient solutions.



Operating costs and economic feasibility: long-term payback plan.
Sources of funding: university budget, grants, partnerships with companies,
sponsorships, student initiatives.

9. Examples of practical measures

Installation of drip irrigation and rainwater harvesting systems.

Use of humidity sensors, electronic microclimate monitoring systems.
Introduction of composting and organic waste recycling systems.
Creation of an educational laboratory garden for students.

Partnership with local businesses and organizations for product sales.

10. Rights and Responsibilities of Stakeholders

Students and staff: compliance with rules, participation in educational programs
and initiatives.

Campus administration: provision of resources, oversight of compliance with
legislation and standards.

Partners and sponsors: adherence to the values of sustainable development and
transparency.



IHOJIITUKA CTAJIOI'O BUPOILIIYBAHHS ITPOAYKTIB XAPYYBAHHA
HA TEPUTOPII KAMITIYCY (TEILLIMYHE T'OCIIOJIAPCTBO)

1. Meta

3abe3neunTd cTabUIbHE Ta EKOJIOTIYHO Oe3leyHe BHUPOOHMIITBO XapuOBUX
IPOAYKTIB B yMOBAX 3aXHUIIEHOTO TPYHTY.

MiHimi3yBaTd BIUIMB Ha JOBKIUIS, 3MEHIIUTH BUKHUAM TApHUKOBUX TIa3iB,
BUKOPHUCTAHHS BOJIU Ta BIJIXO/IH.

[ligBuIUTH OCBITHIA Ta HAYKOBHM TMOTEHINAd dYepe3 MAOCHIKEHHS Ta
3aCTOCYBaHHS 1HHOBAIIH y TEIJIMYHOMY TOCIIOIaPCTBI.

3a0e3neunTy coiaibHy BiAMOBIAIBHICTD, TPO30PICTh TA 3aTyYEHHS TPOMAIH.

2. IlpyHOMIHU

Cranuii po3BHTOK: 0aJlaHC MK €KOHOMIYHOIO €(DEKTUBHICTIO, COIlIAJIbHUMU
norpedamMu Ta €KOJOTIYHOIO CTIHKICTIO.

EdexTBHE BUKOPUCTAHHS PeCypcCiB: pallloHaIbHE BUKOPUCTAHHS BOAM,
€HEeprii, IPOCTOPY, MiHIMI3aL1s BIIXOAIB.

be3neka Ta siKicTh NPOAYKIii: BIANOBIIHICTE HOPMaM XapuoBOi OE3MEKH Ta
TiT1€HU.

IIpo3opicTh Ta NiA3BITHICTH: BIIKPUTHUN MOHITOPUHT MMOKAa3HUKIB, ITyOI1YH1
3BITH.

InHoBamii Ta Hayka: 3acCTOCYBaHHS HaMKpalmux JOCTYNHUX NPaKTUK,
JIOCHIIKEHHS Ta OCBITA.

ChnpaBeJIMBicTH Ta 3aJ)y4YeHHS TPOMA/IHU: JIOKAJIbHE TpalleBIalITyBaHHS,
JIOCTYT J10 OCBITHIX 1HII1aTHB.

3. O0csr 3acTocyBaHHS

Tepurtopis kamITyCy, 10 BiJBeACHA IIiJl TEIIMYHE TOCIOIAPCTBO Ta CYMIKHI
JiH1T JisapHOCTI (MiHI-(hepma, TabopaTopHI eKCIIEPUMEHTH, HaBYaJIbHI JIJISTHKH).

BHUpOOHUIITBO: €KOJIOTIYHO YHCTI KYJABTYPH 3 MOXIMBUM PO3LIMPEHUM
ACOPTUMEHTOM 3aJIe)KHO BIJ TONUTY (3€JIeHb, MpPsSHI TpaBW, OBOYl, SATOIU Y
BIJIMOBIHUX YMOBAX).

Jlorictuka: 30upanHsi, 30epiraHHs, oOpoOka Ta IOCTayaHHS O 11aJICHb,
nabopaTopiii Ta HaBYAJBLHUX MailIaHYMKIB.

4. OCHOBHI HANIPAMKH Ai1JILHOCTI
EKkonociuno 6e3neune supooHuymaeo

Buxopucranus enepro3oepiratodnx TEIIUIh 3 CHCTEMaMU MMPUPOTHOL
BEHTWJIALI Ta OMAJICHHS.

BimnoBmtoBana a00 HU3bKO-BYIVIEIIEBA €HEPTisl (COHSYHI TTaHEN, TETJIOB1
HAcoCH).



PartioHanbHe BUKOPUCTAHHS BOJIA: CUCTEMH 300pY Ta IIOBTOPHOTO
BUKOPHUCTAHHS JOMIOBOI BOM, KPAIlle YIPaBIIIHHS MOJTHUBOM (JAaTYUKH BOJIOTOCTI,
KpareibHe 3pOIICHHS).

bararokynbTypHHI MiAXia 3 ypaxyBaHHSM O10p13HOMAHITTS Ta MPOQ1IaKTUKN
ITKITHAKIB 0€3 IeCTUIHIIB a00 3 MIHIMAJIbHUM BHKOPUCTAHHSM iX 32 CyBOPUMU
IIpaBHJIAMHU.

Axicmov ma de3nexa npooyKuii

Bnpoamxkennss HACCP abo ekBiBaJIGHTHOI CHCTEMH YTPaBIiHHA O€3MEKOI0
XapuyoOBUX MPOIYKTIB.

Perynsipuuii MOHITOPUHI PO3YMHHUKIB, HITPATIB, MECTUIMIIB Ta CaHITAPHUX
MMOKa3HHKIB.

KoHTponb JoCTynmy Ta YHCTOTHM MNPUMILIEHb, CaHITApHI MPOLEAYpH IS
[IEPCOHATY.

Oce¢ima ma nayka

[HTerpanis B HaBuajgbHI MOpOrpaMu: JaOOpaTOpHi 3aHATTS, NPAKTUKYMH 3
arpoHOMIi Ta €KOJIOrii.

Biakputi m1abopaTopHi IPOEKTU 3 YHACTIO CTY/ICHTIB Ta HAYKOBIIIB.

[TapTHepcTBO 3 Kadeapamu, IHCTUTyTaMU Ta TpoMajgaMu JUIsl CHUIBHUX
JOCIIKEHb.

Couianvna 6ionogioanvHicms ma npo3opicmo

Binkpurta 3BITHICTH IIOAO PECYpPCIB, BUTPAT, MPOIYKTUBHOCTI Ta €KOJOTIYHUX
MMOKa3HUKIB.

[Iporpamu 3aiiHATOCTI JIJIs1 CTYJEHTIB, CTR)KYBaHHSI Ta BOJIOHTEPCHKI 1HIIIaTHBHY.

PiBHu#1 nmoctym 10 CBIKHX TPOAYKTIB IS CTYICHTCHKUX TYPTOXKHUTKIB Ta
CIIBTOBapHUCTB KAMITyCa 32 MIHIMAJIBHOIO LIHOO 200 OE€3KOIITOBHO Il TOTPEOYIOUUX.

5. OpranizauiiiHa CTPpyKTYypa

Bigain ctanoro po3BUTKY Ta arpOeKoJIOrii KaMITycy.

KomiTeT 3 TemIM4HOro rocrnonapcTBa (€THKa BUKOPUCTAHHS PECypcCiB, Oe3meka,
SIKICTB).

Komanna ynpaBiiHHs BOJIOIO Ta €HEPTIEIO.

Bigain HaBuaHHS Ta 3aJly4eHHS CTYJCHTIB.

Bigain komyHikariii Ta mpo30pocTi.

6. Buznaueni nokasuuku edpexrusnocri (KPI)

YacTka mpOAYKTiB, MO0 MOCTAYAIOTHCS HA KaMIyC 3 MICIIEBOTO TEITUYHOTO
TOCIIOJIapCTBA: IMIJIbOBUH BiJICOTOK.

Butparu Boau Ha OAMHUIO TPOIYKIIII T BIICOTOK MTOBTOPHOTO BUKOPUCTAHHS
BOJIM: 3MEHIIICHHS TIOPIBHSIHO 3 0a3010.

BiacoTok eHeprii 3 BiTHOBIIOBAaHUX JKEpE: 1IJIbOBE 3HAUCHHS.



KinpkicTh HaBYaIBHUX Ta JOCHIIHUIBKUX TMPOEKTIB Yy CHIBIOpall 3
YHIBEPCUTETCHKUMH M1IPO3/1TaMH.

Bukuau ByIiIeno Ha OUHUIIIO TPOAYKITii a00 Ha JUISHKY TEILIUIl: 3MEHIIICHHS.

Biacorok BigxoxdiB, mepepoOiieHHX ado TOBTOPHO BUKOPHCTAHUX: IJIOBE
3MEHIIIEHHS.

7. YupaBJiiHHS pU3HKAMU

Pu3uk 3MiHUM KIIIMaTy Ta HECTadl BOJU: 3allacu BOJH, 3MEHILEHHS CIIOKHBaHHS,
3aCTOCYBaHHS 3pOIICHHS KpareJlbHUM CII0COOO0M.

Pu3uk mKIAHUKIB Ta XBOpPOO: MOHITOPHHI, 010pi3HOMaHITHICTh, IHTETPOBaHA
OiosioriuHa 60poTHOA.

Pusuk mopymieHHs XapuoBoi Oe3leKku: CyBOpi NPOTOKOIM Ta HaBUYAHHS
MIEPCOHAITY.

Penyrariiinuii pu3uk: mpo3opi 3BITU Ta 3aJIy4€HHS TPOMAJICHKOCTI.

8. ®inaHCoOBI Ta pecypcHi acneKkTn

[lepBuHHI ~ 1HBeCTHIli:  OyJIBHULITBO/OHOBIEHHS  TEIUIMIb,  CHUCTEMHU
BOJIONIOCTAYaHHsl, eHeProe(PeKTUBHI PILLICHHS.

OneparliiiHi BUTpaTH Ta €KOHOMIYHA OOTPYHTOBAHICTb: JIOBTOCTPOKOBHUH IUIaH
OKYTTHOCTI.

Jlxepena ¢iHAHCYBaHHS: YHIBEPCUTETCHKUN OIOJKET, TPaHTH, NAapTHEPCTBA 3
KOMITaH1sIMHU, CIOHCOPCTBA, CTYJICHTCHKI 1HIIIaTHBHY.

IIpuxiaagu NpakTHYHHUX 3aX0AiB

BcraHoBIEHHS KpanenbHOTO 3pOIICHHS Ta CUCTEM 30UpaHHsl TOIIOBO1 BOIH.

BukopuctanHsi CEHCOpIB BOJIOTOCTi, EJIEKTPOHHUX CHCTEM MOHITOPUHTY
MIKpOKJIIMATY.

BripoBaykeHHsI KOMIIOCTYBaHHSI Ta CHCTEM BTOPHUHHOI MEPEPOOKU OpraHidIHUX
BIJIXO/IIB.

CTBOpEHHS HABYAJILHOTO Caay-1adboparopii AJis CTY/AEHTIB.

[TapTHEpCTBO 3 MICUEBUMM MIANPUEMCTBAMU Ta OPTaHi3allIAMM ISl peasizaiii
MIPOYKITII.

. IIpaBa Ta 000B’A3KHU 3aLiKABJIEHUX CTOPiH

CTyneHTH Ta IEpCOHAJT: JOTPUMAaHHS IIPABHUII, yU4acTh y HaBYaJIbHUX MporpamMax
Ta 1HII[IaTUBaX.

AnMiHICTpallisl KamImycy: 3a0e3MedYeHHs] pecypciB, HAMIALY 3a BIAMOBIAHICTIO
3aKOHOJIaBCTBY Ta CTaHIapTaM.

[lapTHepu Ta CHOHCOPH: IOTPUMAHHS IIHHOCTEM CTajJoro pPO3BUTKY Ta
MPO30POCTI.



