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 BOARD OF GOVERNORS 
 

 SUBJECT Food & Beverage Innovation Centre (FBIC) (UBC Vancouver) Board 2 

SUBMITTED TO Property Committee 

MEETING DATE June 16, 2022  

SESSION 
CLASSIFICATION  

Recommended session criteria from Board Meetings Policy:  

OPEN  

REQUEST APPROVAL REQUESTED 
IT IS HEREBY RESOLVED that the Property Committee, in accordance with authority delegated 
by the Board of Governors, grants BOARD 2 approval for the Food & Beverage Innovation 
Centre at UBC Vancouver as follows:  

i. approval of the revised capital budget and operating budgets, funding sources and 
Academic Capital financing of $834,000;  

ii. approval to issue the development permit;  

iii. authorization to proceed to working drawings and tender; and, 

iv. approval of funding release of $700,000 for next stage of project development.  

LEAD EXECUTIVE John Metras, Interim Vice-President Operations  

SUPPORTED BY Gage Averill, Provost and Vice-President Academic pro tem, UBC Vancouver 
Karamjeet Heer, Interim Vice-President Finance 
Rickey Yada, Dean, Faculty of Land and Food Systems 
Bhushan Gopaluni, Vice-Provost and Associate Vice-President Faculty Planning pro tem 
Jennifer Sanguinetti, Managing Director, Infrastructure Development 
Michael White, Associate Vice-President Campus + Community Planning 
Yale Loh, Treasurer 
Aubrey Kelly, President and CEO, UBC Properties Trust 

PRIOR SUBMISSIONS  
The subject matter of this submission was most recently considered in September 8, 2021 (OPEN SESSION) 
 Action/Follow up: Proceed to schematic design 

The following Executive Summary provides a status update from the date of the most recent submission. 

EXECUTIVE SUMMARY 

In accordance with the Capital Projects Policy, this Board 2 approval request for the Food and Beverage 
Innovation Centre (FBIC) is provided as part of the project management process for construction projects over 
$5,000,000. The Board of Governors has delegated to the Property Committee the authority to make decisions on 
its behalf for construction projects between $5 million and $20 million. The aggregate estimated value of the 
Food and Beverage Innovation Centre (FBIC) is $9,774,000. 
  

https://bog3.sites.olt.ubc.ca/files/2021/09/5_2019.09_Food-and-Beverage-Innovation-Centre-B1.pdf
https://universitycounsel-2015.sites.olt.ubc.ca/files/2019/08/Capital-Projects-Policy_FM11.pdf
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Project Description  

Project design and development are proceeding very well. The building design provides functional and flexible 
spaces that serve current functions and can be changed over time to accommodate future equipment, 
technologies and processes. 

Project development has brought a better understanding of the proposed facility’s processes, equipment needs 
and space requirements. The original concept of “innovation bays” integrated within the overall food processing 
space has been refined, and these are now designed as separate spaces to house different types of equipment 
and processes. The innovation bays will focus specifically on spurring innovation in three areas – food waste 
upcycling, novel process and packaging, and Indigenous systems – and will provide an opportunity for industry 
partners to lease space for commercialization purposes. A walk-in refrigerator and freezer have also been added 
for storage of raw, work-in-progress and finished goods. These changes have increased the gross building area by 
118 gross square metres (1,272 gross square feet) from Board 1.  

Program refinement has also resulted in a greater understanding of the mechanical and electrical requirements 
for the facility’s proposed equipment. Electrical servicing for the building was originally envisioned as a sub-feed 
from an adjacent building, but process loads will be much higher than anticipated and the building will require a 
small, dedicated, outdoor substation to provide power.  

The facility is being designed to accommodate the following program components: 

Program Component Net Area 
(square metres) 

Net Area 
(square feet) 

Research and Teaching Labs   

Pre-processing Space 43  
Packaging Space 28  
Food Processing Laboratory 212  
Innovation Bays 88  
Fermentation Laboratory 49  
Walk-in Refrigerator 29  
Walk-in Freezer 11  
Office Space 36  
Back of House 35  

Total Net Area  532 5,731 
Gross-up (approx. 1.68 x net square metres) 352 3,791 
Total Gross Area (sq m/sq ft) 885 9,522 

 

This project is proposed on a small area of greenspace adjacent to the Health Sciences Parkade, comprised of 
lawn and some non-indigenous trees. When reviewing the proposal, Musqueam expressed concerns about 
building on a greenfield site and resulting loss of green space, which they feel is an important consideration for 
the campus ecology and well-being of the campus community. In response, UBC staff are seeking to enhance the 
ecological performance of the larger surrounding area through a future public realm project yet to secure 
funding. Going forward, staff will explore how to support future green field projects to mitigate greenspace loss 
through planting improvements to adjoining areas, green roofs or other related strategies. 

The design team presented to the Advisory Urban Design Panel (AUDP) and received support on March 3, 2022. 
On March 23, 2022, a public open house was held. The proposal was well received with two positive comments 
submitted during the public consultation period. Staff is confident that the project is ready to proceed to issuance 
of the Development Permit following Board 2 approval.  
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Sustainability Objectives 

UBC does not require new buildings that are less than 1000 square metres in size to pursue LEED certification, 
however, the project team has developed sustainability goals and targets that are informed by the UBC Green 
Building Action Plan (GBAP). The project targets have been developed through two workshops and address the 
following categories: energy and emissions, water, materials and resources, climate adaptation and biodiversity. 
Design strategies to meet targets include connection to the District Energy System (DES) and utilizing low carbon 
mechanical systems, where appropriate. Further sustainability updates will be reported at Board 3.  

Capital Budget, Funding and Financing 

The Capital Budget for the project has increased from $8.151 million to $9.774 million, reflecting the additional 
program requirements and the addition of the outdoor substation to service the building. The team has diligently 
incorporated all opportunities for value engineering, however the relatively small scale of the project limits these 
opportunities. Collaborative discussions have led to agreement that the additional site servicing costs will be 
funded through Infrastructure Impact Charges (IICs), and the additional costs related to program space will be 
funded by the Faculty of Land and Food Systems reserves. An additional funding change has resulted from the 
fact that the anticipated AMS partnership and funding did not materialize; the Administration has approved the 
use of the Academic Capital Fund to make up the $834,000 funding shortfall.  

Project funding sources are revised as follows: 

Funding Source Board 1 Board 2 
Donor Fundraising (received) $500,000 $500,000 
Infrastructure Impact Charge (IIC) $0 $790,000 
Internal Loan - AMS Contributions  $800,000 $0 
Academic Capital Fund $0 $834,000 
Oyster River Endowment  $1,376,000 $1,376,000 
Faculty of Land and Food Systems Reserves $5,475,000 $6,274,000 
Total $8,151,000 $9,774,000 

 
The Academic Capital Fund will allocate debt service payments related to an internal loan of $834,000, payable over 
2 years at an interest rate of 3.0%. The annual debt service payment will be approximately $430,000. 

The facility’s equipment will be procured and approved separately in accordance with the Capital Purchase 
provisions of UBC Policy FM11 (Capital Projects, Capital Purchases & Internal Loans) and the Signing Resolutions.  

Risks 
• UBC Properties Trust has informed the team that the proposed transformer is a very long lead item, and 

delivery could delay the start of project construction if the equipment is ordered after Board 3 approval. To 
mitigate this risk, Energy and Water Services has engaged with the design team, who will specify a transformer 
which could be re-purposed and used in one of several other locations at UBC if this particular project did not 
proceed. The funding release request includes $400,000 to pre-order the transformer so that it will be on site 
when the project receives Board 3 approval and is ready to start construction. 

• Infrastructure Development and UBC Properties Trust continue to advise that the current construction market 
is extremely volatile, with widespread concern that many trade prices are trending upward due to supply chain 
disruptions and potential post-pandemic local labour shortages. An escalation contingency of $510,000 has 
been included in the cost estimate to reflect this risk.  



Food and Beverage Innovation Centre (UBC Vancouver) 

 Page 4 

Preliminary Schedule  

The project schedule remains unchanged.  

MILESTONE TARGET DATE 
Executive 1 Nov 2020 
New Building Site Selection Committee Nov 2020 
PPAC1 Nov 2020 
Executive 2+32 Jun 2021 
Board 1 Sep 2021 
Board 2 Jun 2022 
Board 3 Dec 2022 
Construction Start Jan 2023 
Construction Completion Feb 2024 
Occupancy Mar 2024 
Board 4 Apr 2026 

1 Property & Planning Advisory Committee + Senate Academic Building Needs Committee 
2 The FBIC was previously embedded in the project “The Hive @ UBC Farm: A 

Food Hub and Innovation Centre from Local to Global”, which received 
Executive 3 approval on April 10, 2018. 

 

APPENDICES  

1. Context Location Map 
2. Preliminary Capital Budget and Operation Costs 

PRESENTATIONS 

1. Food & Beverage Innovation Centre Board 2  

SUPPLEMENTAL MATERIALS (optional reading for Governors) 

1. Schematic Site Plan  
2. Schematic Design Renderings 
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Appendix 1 – Context Location Map 
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Appendix 2 - Preliminary Capital Budget and Operation Costs 

Preliminary Capital Budget 
UBC Properties Trust has provided the following project cost estimate for the Food and Beverage Innovation Centre. 
This is a class D estimate with an accuracy of +/-20-30%.  

Project Capital Cost Breakdown $ 
Construction Costs   
  Construction 5,232,000 
  Municipal Services 50,000 
  Site Services 1,290,000 
  Contingency 500,000 

Subtotal Construction 7,072,000 
Cash Allowances   
  FF+E 110,000 
  Program Specific Unique Equipment 350,000 
 Design Contingency 0 
  UBC IT 100,000 
  Secure Access/Signage/Moving 25,000 
  Audio Visual 25,000 

Subtotal Cash Allowances 610,000 
Soft Costs   
  Consultants 813,000 
  Permit Fees & Charges 79,000 

Subtotal Soft Costs 892,000 
 

 

Building Subtotal 8,574,000 
  Project Management 420,000 
Building Total 8,994,000 
  Escalation Contingency 510,000 
 Construction Period Financing 34,000 

  Retained Risk 95,000 
 GST 140,000 
PROJECT TOTAL 9,774,000 
  

Project Area (Gross Square Feet) 9,522 
Cost Per Square Foot ($/sf) $1,023 
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Operation Costs 
Annual operating costs will be calculated at the standard rate ($8.60/gsf for new buildings) and paid by the Faculty 
of Land and Food Systems (LFS). The current O&M rate is under review and may increase prior to final Board 3 
approval. Lifecycle capital costs will be funded by the UBC operating budget and Provincial government through 
the Routine Capital Program. Based on the current area estimates, the approximate annual operating and lifecycle 
costs will be as follows: 

Food and Beverage Innovation Centre $/gsf LFS 
Total Gross Area (gsf)  9,522 
BUILDING OPERATING COSTS1   
Annual Operations + Maintenance $ 6.37 $60,655 
Utilities $ 2.23 $21,234 
Total O+M Cost $ 8.60 $81,889 
LIFECYCLE CAPITAL COSTS2   
Cyclical Maintenance $ 3.51 $33,422 
Modernization / Upgrade $ 0.93 $8,855 
Total Capital Renewal Cost $ 4.44 $42,278 

1 Final costs will be based on actual built areas and are subject to change pending final design 
and construction. 

2 Lifecycle Capital Costs are covered by Central Finance. 
 

 



Food & Beverage Innovation 
Centre Board 2

June 16, 2022
Jennifer Sanguinetti
Managing Director, Infrastructure Development
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Introduction and summary
Food & Beverage Innovation Centre:
• Will support continued leadership of L&FS in 

food technology research
• Has made significant design progress
• Has completed public engagement process
• Is working through public realm strategy with 

Musqueam
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Additional details
• Program has increased by 118 gsm (1,272 gsf) 

to 885 gsm (9,522 gsf) total
• Increase supports separate spaces for three 

key research areas 
• Added walk-in refrigerator & freezer
• Dedicated transformer needed for elec demand
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Additional details
• Capital cost estimate has increased from 

$8.151 million to $9.774 million
• Funding from Faculty, Academic Capital Fund, 

confirmed donors and Oyster River 
Endowment

• AMS no longer involved – not aligned with 
AMS strategic direction
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Additional details – Site Map
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Additional details – Schematic Renderings

View of Northeast Corner with Health 
Sciences Parkade in background

View of Northwest Corner with Health Sciences 
Parkade in background
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Discussion and decision points
Board 2 approval of the FBIC project:
1. approval of revised capital & operating budgets;
2. approval of Academic Capital financing of $834,000
3. approval to issue development permit;
4. authorization to proceed to working drawings and 

tender; and,
5. funding release of $700,000 for next stage.
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Supplemental Materials 1 – Schematic Site Plan 
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Supplemental Materials 2 – Schematic Design Renderings 

 
View of North-East Corner with Health Sciences Parkade in background 

 
View of Northwest Corner with Health Sciences Parkade in background 




