
15.2.2 Does your university as a body have policies to ensure that food on campus is 
sustainably farmed? 
IPB University is strongly committed to promoting sustainable food systems and sourcing 
food through environmentally responsible practices. As stated in Rector Decree No. 
133/2020 (point J, page 3), the university emphasizes adherence to animal ethics 
standards and the reduction of environmental impact. Furthermore, the Rector’s 
Policy on Healthy and Sustainable Lifestyle (article 5, page 8) mandates that all food 
served on campus must be sustainably sourced. 

To implement these policies, IPB University has developed several programs ensuring that 
food procurement and production on campus follow sustainable standards. These include 
the establishment of an eco-labelled canteen and the Agribusiness and Technology Park 
(ATP), which is certified under the Indonesian Organic Farming Systems (SNI 6729-2016). 
Both initiatives support national goals in food security and environmental conservation, 
ensuring that the campus community has consistent access to sustainably produced food. 

The Agribusiness and Technology Park (ATP) exemplifies IPB University’s commitment to 
sustainable agricultural practices. Certified under SNI 6729-2016 for Organic Farming 
Systems and aligned with Minister of Agriculture Regulation No. 
64/Permentan/OT.140/5/2013 on Organic Agriculture Systems, ATP adheres to strict 
standards in production, processing, storage, and marketing. Covering an area of 185.100 
m², ATP collaborates with a total of 759 local farmers in 95 villages to produce organic food 
products distributed to modern markets, supermarkets, and online retailers. These initiatives 
strengthen campus sustainability while contributing to national food security and 
environmental protection objectives outlined in the National Medium-Term Development Plan 
(RPJMN) 2020–2024 and Act No. 32/2009 on Environmental Protection and Management, 
demonstrating IPB University’s support for sustainable food systems and environmental 
stewardship. 

Complementing these initiatives, the Sarjana Farmers’ Learning Facility (Sabisa Farm) 
serves as a practical learning platform for students interested in agricultural 
entrepreneurship. The farm provides hands-on training in fruit and vegetable cultivation and 
is also open to the public, offering visitors the opportunity to pick and enjoy fresh produce 
directly from the farm. 

In addition, IPB University distributes an annual Eid Gift Package (Bingkisan Hari Raya – 
BHR) to all its employees, consisting of ten food products: beef, beef liver, chicken carcass, 
red tilapia, shrimp, rice, cooking oil, sugar, syrup, and wheat flour. Most of these products 
are sourced directly from IPB’s partner farmers and university-managed farms, ensuring that 
all cultivation and harvesting processes comply with the sustainability standards 
implemented by the university. This initiative further reflects IPB University’s ongoing 
commitment to promoting sustainably farmed and responsibly sourced food within its 
community. 
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