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Funding Application – Student-Led Projects (Under $10K)

Funding Criteria 
A. General Rules
1. Students, faculty, and staff are encouraged to submit requests for funding. Student-led projects require a faculty or staff sponsor in order to have funds awarded.
2. Funding can only go to university-affiliated projects from students, faculty, staff, and departments.
3. All SSC projects must make a substantial impact on students. This may be a direct impact or an impact through education and engagement. All SSC funding is 100% from student green fees, so the projects funded by the students must benefit them.
4. SSC encourages innovation and new technologies – creative projects are encouraged to apply.
5. Unless a type of expense is specifically listed below as having restrictions, SSC can generally fund it. The items referenced below should not be taken as comprehensive list.
B. Things SSC Can Fund, On A Case-By-Case Basis
1. SSC can fund feasibility studies and design work; however, it must work toward ultimately addressing a sustainability need on campus.
2. SSC can fund staff positions that are related to improving campus sustainability. Strong preference will be given to proposals receiving matching funding from departments and/or plans for maintaining continuity of the position after the end of the initial grant.
3. SSC can fund outreach events with a central theme of sustainability, provided their primary audience is the general campus community.
4. SSC discourages funding requests for food and prizes but will consider proposals on a case by case basis that prove significant reasoning. 
5. SSC can fund repairs and improvements to existing building systems as long as it works toward the goal of improving campus sustainability; however, a preference is shown to projects utilizing new or innovative ideas.
6. SSC can provide departments with loans for projects with a distinct payback on a case by case base. Loans will require a separate memorandum of understanding between SSC and departmental leadership pledging to repay the award in full and detailing the payback plan.
C. Things SSC Will Not Fund:
1. SSC will not fund projects with a primary end goal of generating revenue for non-University entities.
2. SSC will not fund personal lodging, food, beverage, and other travel expenses.
3. SSC will not fund any travel expenses.
4. SSC will not fund tuition or other forms of personal financial assistance for students beyond standard student employee wages.



Your funding application should include this application and any letters of support. 

Please submit this completed application and any relevant supporting documentation by the deadline listed on the SSC website to Sustainability-Committee@Illinois.edu. The Working Group Chairs will be in contact with you regarding any questions about the application. If you have any questions about the application process, please contact the Student Sustainability Committee at Sustainability-Committee@illinois.edu.

General & Contact Information

[bookmark: Text8]Project Name: Clean Meat at Illinois
[bookmark: Text9]Total Amount Requested from SSC: $10,000

Project Topic Areas: |_| Land & Water |_| Education |_| Energy
|_| Transportation |_| Food & Waste

[bookmark: Text1]Applicant Name: Aidan Brougham-Cook
[bookmark: Text2]Campus Affiliation (Unit/Department or RSO/Organization): Bioengineering Department
[bookmark: Text3]Email Address: brougha2@illinois.edu

Check one: 
[bookmark: Check6] |_| This project is solely my own OR
[bookmark: Check7][bookmark: Text15] |_| This project is proposed on behalf of (name of student org., campus dept., etc.):      

Project Team Members
	Name
	Department
	Email

	Aidan Brougham-Cook	Bioengineering Department	brougha2@illinois.edu
	Michael Stablein	Agricultural and Biological Engineering Department	stablei1@illinois.edu
	Daniel Owen	Bioengineering Department	dowen7@illinois.edu
	Lauren Krause	Bioengineering Department	lkrause3@illinois.edu


Student-Led Projects (Mandatory): 
[bookmark: Text5][bookmark: Text6]Name of Faculty or Staff Project Advisor: Dr. Gregory Underhill
Advisor’s Email Address: gunderhi@illinois.edu
Financial Contact (Must be a full-time University of Illinois staff member)
[bookmark: Text16]Contact Name:  	Dr. Gregory Underhill
[bookmark: Text17]Unit/Department: 	Bioengineering Department
[bookmark: Text18]Email Address:	 	gunderhi@illinois.edu




Project Information
Please review the proposal materials and online content carefully. It is highly recommended you visit a working group meeting sometime during the proposal submission process. 

Please provide a brief background of the project, its goals, and the desired outcomes:
We want to know: What is your project? What does it concretely produce, accomplish, or solve? Why is this project needed on campus? 
[bookmark: Text19]Food insecurity is a major public health issue in the United States, affecting over 1 million Illinoisans in 2018 and over 13 million Americans in 2019 (Feeding America, 2019; USDA, 2019). Furthermore, nearly 20% of greenhouse emissions come from livestock and around 70% of all land used for agricultural production is used for breeding and maintaining livestock (UN Report, 2006; FAO Report, 2012). With the onset of climate change, the Covid-19 pandemic, and forcasted global population increases, food insecurity is a pressing issue that exists at the intersection of these troubling socio-economic, public health, and environmental trends. Clean meat technology is a necessary and effective solution to our current and future food insecurity crisis because it offers better food security and resource equity, significant environmental and sustainability benefits, and reduced public health risks compared to present practices in industry. Clean meat, or laboratory meat, is a food product that is produced from growing animal cells of interest (cow, pig, chicken, etc.) at scale in a laboratory setting to achieve a biomass of suitable size for consumption. It is commonly referred to as clean meat because it is produced in a cruelty free setting and has a reduced environmental impact compared to standard meat products. The goal of this project is to implement a robust clean meat initiative on campus to provide more sustainable food products for students, and so that the University of Illinois can be a model to other universities and organizations in how to champion sustainable, environmentally friendly movements that effectively address real-world issues. Specifically, this project intends to capitalize on the remarkable enthusiasm our campus population has for sustainability and the world-class expertise our graduate students and faculty have in tissue engineering, agricultural and biological engineering, and food science by bringing these two groups together to form a robust, campus-wide clean meat movement. 

Where will the project be located? Are special permissions required for this project site?
If special permission is required for this location, please explain and submit any relevant letters of support with the application. SSC cannot fund projects without prior location approval.
[bookmark: Text21]This project will require the use of Biosafety Level 1 and 2 laboratory space, and Dr. Underhill has generously agreed to let the team utilize space in his research laboratory, which meets both of those requirements, located in Everitt Laboratory. 

Other than the project team, who will have a stake in the project? Please list other individuals, groups, or departments affiliated directly or indirectly by the project. This includes any entity providing funding (immediate, future, ongoing, matching, in-kind, etc.) and any entities that benefit from this project.
Please attach letters of commitment or support at the end of the application. 
[bookmark: Text22]This project will be organized and carried out by the student team listed above under the supervision of Dr. Gregory Underhill. His research laboratory will serve as the primary work site for this project, and because Dr. Underhill's research laboratory is housed in the Bioengineering Department, the Bioengineering Department will be necessarily affiliated with this project. 

How will this project involve and/or benefit students?
This includes both direct and indirect impact.
[bookmark: Text23]The project team consists of two PhD students and two undergraduate students. The graduate students will lead both the scientific and outreach efforts of the project, but will actively mentor the undergraduates in the development of their skills in the same areas. More broadly, however, student education and engagement are the primary goals of this project. Consequently, the benefits of this project will be tailored to those goals through three specific objectives. First, the team will establish educational materials for students at two tiers: materials containing general information on clean meat technology and its benefits for more general consumption, and materials containing more in-depth details on the components and processes of clean meat technology along with hands-on experience with the technology for more students who are more motivated to get involved. Additionally, the team will seek to connect undergraduates with on-campus resources related to sustainable eating choices and other sustainable practices and encourage students to engage the general community in implementing sustainable eating practices. Finally, the team will work with faculty who possess the relevant scientific expertise to provide qualified undergraduates with hands-on experience in developing and implementing clean meat technology on campus.  

What are your specific outreach goals? How will this project inspire change at UIUC?
[bookmark: Text30]To achieve the desired level of student involvment, the team will begin by developing a network of graduate students and faculty across campus with relevant expertise and experience in tissue engineering and food science. This network of expertise will be leveraged to produce educational materials related to the clean meat movement, and to begin development of a clean meat product for use on campus. The team will then seek to engage undergraduate students with this educational and scientific content through social media, Zoom seminars, virtual campus events, and socially distant on-campus events (when appropriate). By disseminating this information physically and virtually and engaging both students and faculty in the process, this project will showcase the benefits and utility of clean meat technology and inspire current and future students to consider more sustainable food source alternatives and join the clean meat movement.  

How will the project improve environmental sustainability at the Urbana-Champaign campus? 
[bookmark: Text27]A robust clean meat initiative on campus would greatly increase the environmental stewardship at UIUC because of its substantial impact on carbon emissions and land utilization. Broadly, the utilization of clean meat technology eliminates the need for livestock, thus reducing their associated carbon emissions, and it also enables the repurposing of land previously dedicated to raising and feeding livestock. As such, the implementation of a clean meat initiative here at UIUC would allow the university to contribute to these positive environmental outcomes. Additionally, this work also has overlap with the iCAP themes of Education, and Engagement. Specifically, as outlined in Education objectives 6.1, 6.6, and 6.7,  there are shared goals related to educating undergraduates about clean meat technology, connecting undergraduates/graduate students interested in clean meat careers with employers through career fairs, and potentially contributing to graduate level certification in clean meat sustainability. Furthermore, as outlined in Engagement objectives 7.1 and 7.5, there are shared goals related to supporting a culture of sustainability and promoting the benefits of clean meat food sustainability on campus and in the surrounding community.    

If applicable, how does this project impact environmental injustice or social injustice?
Given the laboratory setting in which they are produced, clean meat products reduce the need for land and other resources needed to raise livestock. Consequently, this eliminates the carbon emissions associated with livestock and therefore contributes to slowing the onset of climate change, a phenomenon which is expected to disproportionately impact lower-income households and people of color. Additionally, this project could help provide robust solutions to urban and rural food deserts, which collectively impact over 23 million Americans (Newsweek, 2014) and an estimated one million Illinois residents who live in low-income and low-access census tracts  (USDA, 2015).  It also allows for the land previously used for livestock to be repurposed and used in ways that can better serve the health, happiness, and livelihoods of their respective communities. Furthermore, clean meat products are cruelty free, which would help mitigate the pervasive animal abuse and exploitation employed in industry to produce food for humanity.   	


Scope, Schedule, and Budget verification

What is the plan for project implementation? Describe the key steps of the project including the start date, target completion date, target date for submitting a final report, and any significant tasks or milestones. Please be as detailed as possible. 
[bookmark: Text31]This clean meat initiaive would be the first of its kind on campus, and as such would require dilligent planning and execution. Scientifically, the team has considerable experience with mamallian cell culture and 3D cell culture technology, and has the bandwidth to pursue multiple strategies in parallel to effectively mitigate timeline bottle-necks. Regarding education and student engagement, the two PhD students on the project have considerable experience as teaching assistants and Dr. Underhill is a decorated lecturer and professor in the Bioengineering Department. Taken together, the team has all the necessary expertise and experience to begin creating, organizing, and distributing educational and outreach materials for the project. Overall, the project is expected to take 12 months and consists of four phases outlined below:

Phase 1: Materials Acquisiton, Experimental Design, and Clean Meat Outreach. During Phase 1, the team would acquire all the necessary materials to begin cell culture and identify the ideal culture conditions in which to expand the cells to the required biomass. The team will also begin to establish relationships with faculty on campus with relevant experience to grow the network of scientific expertise, and utilize their input to finalize the experimental design. Finally, the team will assemble introductory educational materials concerning clean meat technology and general sustainable eating practices and distribute them across campus, virtually and physically.  This step is expected to take 2 months. 

Phase 2: Cell Expansion. During Phase 2, the agreed upon scientific design framework will be executed and cell cultures started. These will be constantly monitored for trouble-shooting and adjusted as necessary. Given the nature of mammalian cell growth kinetics and the challenges presented by growing cells at scale, this step is expected to take 9 months.

Phase 3: Network Building and Campus Engagemment. Phase 3 will be executed in parallel with Phase 2. During Phase 3, the team will actively work to grow the network of faculty on campus and begin the development of more detailed, in-depth educational material related to clean meat and sustainable eating practices. Additionally, the team will engage in networking with undergraduate groups and organizations to identify the most efficient and effective ways to reach students, distribute educational material, and begin the process of direct skills transfer. Once completed, the team will seek to deliver these educational materials and engagement opportunites as broadly as possible through physical and Zoom seminars across numerous departments on campus, on posters and flyers across campus, and on social media. Finally, the team will begin to establish relationships with the appropriate liasons for food and dining on campus to lay the foundation for product implementation. This step is also expected to take 9 months. 

Phase 4: Finalization of Clean Meat Product: During Phase 4, the data from Phase 2 will be collected and analyzed. Also, the team will finalize the plan for product implementation and deliver a consumption-certified  clean meat product to the relevant campus dining officials. This last step is expected to last 1 month.





    

List all budget items for which funding is being requested. Include cost and total amount for each item requested.
Please be as detailed as possible.	
[bookmark: Text32]ITEM	                                      COST	                                                 DESCRIPTION                                                           
Laboratory Supplies	 $6,500.00 	        Animal cell lines,  cell culture materials, ingredients for biomaterials   
Campus Outreach 	    $750.00 	    Clean meat awareness posters and flyers, educational posters detailing 
                                                                                                       sustainable eating practices	                                             
Dissemination of Results   $750.00 	Undergraduate Research Symposium, Professional presentation for             
                                                                                                              campus/community 	                                             
Labor	                             $2,000.00             	Hourly stipend for students on project team	                              
TOTAL	                           $10,000.00 	 	     				

If the project is implemented, will you require ongoing funding? What is the strategy for supporting the project in order to cover replacement, operation, or renewal costs?
SSC provides funding on a case by case basis and should not be considered as an ongoing source of funding
[bookmark: Text33]This grant will serve as the foundation for future clean meat initiative objectives on campus. With the results of this project, additional on campus funding will be sought out in the form of Stage 2 SSC funding, ACES FIRE grants, and other relevant campus grants. Additonaly, opportunties for outside funding from groups such as The Good Food Institute and New Harvest that fund clean meat technology initiatives will be pursued. Finally, the results from this work could also be used to apply for Research Support Awards on campus to more fully engage faculty and leverage their expertise and resources in an interdisciplinary capacity to further grow the clean meat movement at the university. 			

Please include any other obtained sources of funding. Have you applied for funding elsewhere?
Please attach any relevant letters of support as needed in a separate document.
[bookmark: Text26]No.					

Have you applied for funding from SSC before? If so, for what project? 
[bookmark: Text24]No.

How will you bring awareness and publicize the project on campus?  In addition to SSC, where will information about this project be reported?
[bookmark: Text28]The results of this project will be distributed on campus through news stories in Daily Illini and other campus news outlets, as well as in the community through local newspaper reports. Additionally, the team will strive to publish findings in a scientific journal and present results at conferences, with an emphasis on undergraduate contributions and authorship. Finally, the team will seek to disseminate results via social media by leveraging both project team member's private and the Bioengineering Department's public social media presences (Facebook, Twitter, Instagram, TikTok, LinkedIn, etc.). 									
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