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Pre/Post Survey ________ Results

What Were Your 3 Favorite Sessions?

Project Summary Key Changes

Entrance vs. Exit Survey

In Fall 2024, the original SegdsZSustaln program was developed. The 1. The “History of Food Production” and “Modern- o . Key Ta keaways: 2
goal of the program was to introduce students to the tools necessary s ] - 8
to grow their own food and fight personal food insecurity. The P?y Food PquUCtlon Sessions were condensed .00% — S 552% 1. On Average, the rating of importance z . I - I I i I

rogram was designed to teach students about food insecurity and INto one session. WO g 01 : 0 |
Eo\f to combat it fn a personal level. College students strugglﬁ from 2. We added a “Hydroponic Technologies” session o I II II !ncreased 7 EHELRY catggory, S e e “ & ﬁ,ma & \\b Oo&éz"f’ & 100% of students said they would do the
food insecurity due to a variety of factors. Most college students to teach students about how to take care of their Importance was very high from the beginning. A A A program again.
have to focus on buying what is cheap and easy to make instead of systems in a more technical way. e ] - The ngmber of stu.dents V‘{ho_ believe they have ) _ﬁofswmm‘;dm - Even amongst the sessions they like the
what is healthy. Studies done at UConn show that around 40% of 3. We changed the time of the program to e Sy B experienced foogl mseCl.JHt.y INncrea S?d by 30%. least, students reported learning a lot.
students at the Storrs campus and as much as 50% of students at Wednesday nights. e e . The actual food insecurity in the US is On a Scale of 1.5, How Helpful Was This Session? 4 students said they would have liked

between 13 and 20%. The actual food

the regional campuses suffer from food insecurity. The program was ) ) ..
g P y prog 4. We added more interactive activities to each 2 155 AT asa 4. 45 ass

even more session per week and more

designed to create afoundationalunderstanding of food insecurity week’s session " a3 982 - insecurity in the World is between 25 and engagement.
and different factors that can contribute to it. Our goal was to run the ’ 8 77 33%. The numbers got closer to the actual
program again with a few key changes to enhance the experience 5. We offered a greater number of vegetables and ¢ ) . o
and learning. herbs for students to grow. ’ values. For the food insecurity in the US, most
. students actually said 13-20%. There were 2

Importance of Sustainability Severity of Food Insecurity O utli e rS th at ra i Se d th e Va lu eS .

m Entrance Survey  m Exit Survey

Students learned about food insecurity, nutrition, the evolution
of food production, hydroponics, the business of hydroponics,
modern hydroponics, hydroponic technologies, and cooking.

Throughout the program, students grew plants in LetPot hydroponic
systems. Each system contained 10 spots for growing plants.
Students had the option to grow a variety of lettuces, other leafy
greens, herbs, cherry tomatoes, and jalapenos.

Program Timeline

| learned a lot about sustainability, healthy
eating ha :, and what food

material | would not find in a classroom insecurity is. These ortant and
necessarily. interesting and | am glad to have learned them.

Cohort Selection and Demographics

N\
; : Evolution of Food At Cooking Class
We wanted to concentrate on a single, dedicated group of students that would be Nutrition Production TN Hydroponics
part of our nine-week program. We had an application and review process. We _ Professor Zhenlai Xiao from Students leamed about how the LE VO Sdents veed the food ey
selected 13 students that would be a part of the program from our applicants. the Nutrition Department production of food has changed Students 'eaf”E’f;aP“”t whatt had grawn to ook & nutritions , »
. . | | companies are Aoing usin ' =
Some thlngs that we lOOked fOI’ mCLUde: came to teach stdents overtime. ::ydrl:rponics todgay ¢ meal that they shared. alF ped IMWArc e in my
. . . ape about balancing their diet. : - F P PR,

o Enthusiasm for learning about sustainability T . T T T ]. T T T g fun to do after 3

o Interestin hydroponics and how it works T

o Theintention to use this class to learn how to grow their own food in the l o = 4 5 6 7 g 9

future.
*Students who self-identified as experiencing food insecurity were given priority l 1 l l 1 l 1 l l | got to meet so many people and have | loved it because | got to learn about
my questions answered in such an the usefulnes hydroponics and

acceptance into the program

Introduction to Introduction to Hydroponics in Hydroponic accepting space without judgement. how it can be used in the community
: ! Gradutation to address community issues.
Do you have trouble affording your food? Do you ever utilize food banks? Food Inseurity Hydromonics bl AR Technglogies :
Students learn about what Students leamed about how | Christain Heiden from LEVO came Students used Innovate Lab tech Students shared feedback and

food insecurity is and the hydroponics works and the to teach students about the kits to balance pH, use took home their hydroponic | got to meet some
impact it has on a local and science behind it. logistics of running a hydroponic hydroponics simulations, and systems. interesting people and really
global scale. farm. build 10T weather stations. enjoyed the food we cooked.

Comprehension

Why did you want to join Seeds2Sustain?

mYes mNo mSometimes mlPreferNottoAnswer aYes = No mSometimes mlprefernottoanswer ‘ ‘ 9 We Wa nt tO Contin Lle imprOVing the program . We WOUld like tO
- . Comprehension Rates by Week . . .
| wanted to join this group because | am a big SeedsZSustain is a great opportunity to learn P J Every 2 Weeks, the incorporate the feedback to offer more information about
Gender fan of hydroponic vegetables being available in more about food insecurity and sustainable e setting up systems at home with cheap materials. We also
0 ; \ . farming, especially if | want to pursue a career in StUd e ntS ta ke a Sh (@) I‘t g P Sy P ’
armers' markets near my hometown, which has - 100.00% 95.43% . .
. . L youth outreach and education in urban areas 88.57% would like to expand the program to the satellite campuses of
led me to take more of an interest in it d historicallv disad A d i+ 78.95% - S urvey a bo Ut th e
s and historically disadvantaged communities. 80.00% - Stamford and Hartford.
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4 0.00% content they have
’ A special thankyou to all our partners/guest speakers who made
0 - | want tgridge the gap between food production and 40.00% lea rn ed O Th e . P . . y . P . g P . 2 . .
Female Male NonBlnary m}a plate Hav|ng the resources to grow my aWn fcod 20.00% CO m re h en S io n rates thls pOSS|ble |nClUd|ng: LEVO Internatlonal’ Chrlstlan Helde n’ Alla
and learn would deepen my appreciation of the o P Te, Max Alphonse, UConn Dining Services, Robert Landolphi, Kyle
Participant Race environment and is ultimately “cleaner” for the 0.00% . s 9 Vg
N environment than the current model of how we get our et 1 _— _— oot for each survey and Davis, UConn Nutrition, Dr. Zhenlei Xiao, Kayla Rushforth, and the
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6
4
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0 [ - [ [ This is the first time I've eaten a really healthy | ttol bout h ; K I K T k "
White/Caucasian Asian Hispanic Pacific Islander Bla‘:korafrican dIE.'t because Of the d|n|ng ha”E 50 | want to wan D garn albou ow 0o make sma 86.00% 85.20% ey a eaways.
meriean N sustainable gardens so that after | :
see if this Is a way for me to learn and g | , | hat i 85.00%
eventually show my brothers to grow food. graduate [ can implement that in my 1. The changes made are
Aeademic Year future apartment. 84.00% increasing
° 83.00%
s “ o comprehension for the
.00%
3 Through participating in Seeds2Sustain, | 81.30% students overall.
2 hope to educate myself in using £1.00%
. hydroponics and further my knowledge 80.00% Week 2 and 3 are
. of food production. contain very memorable
reshman ophomore unior enior 79.00%
e Soeh : ° Fall 2024 Fall 2025 content for the students.
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