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What is Transfarmation™?

The Transfarmation Project® promotes and
facilitates the repurposing of factory farms into
sustainable plant-focused operations that help
build thriving local economies and a kinder

food system.

What are the possibilities?

LOCAL FRUITS,
VEGETABLES, AND HERBS

Sourcing local food presents many
consumer selling points, including increased
freshness, seasonality, a more intimate
connection to food and the community, and

reduced environmental impact.’

The demand for local food has risen in
recent years, and customers will pay a
premium for it. A 2020 survey found that
the majority of respondents would pay up
to 20% more for locally sourced food.?

SPECIALTY MUSHROOMS

North America’s mushroom industry is
expected to be worth $3.51 billion by 2027,
representing a 90% increase in value from
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Transfarmation works with farmers
to create a food system that is financially
sound for farmers, sustainable for the
environment, compassionate toward
animals, and full of new opportunities
for rural communities. Working together to
move farming toward more lucrative fruit,
vegetable, and fungi production, farmers
and rural businesses become co-creators

of our food future.

With their rich texture and flavor,
mushrooms are becoming increasingly
popular on restaurant menus, particularly
among diners looking for hearty meat
alternatives that are less processed.*

The health benefits of mushrooms are
gaining consumer attention t0o0.°

OTHER OPTIONS

Our farmers’ wide variety of interests
include the following:

@ Cut or edible flowers

@ Value-added products using specialty
mushrooms, vegetables, fruits, or herbs

P Hemp

While fresh produce may not make sense
for your business, perhaps these other
product categories would.
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Transfarmation farmers Tom and Sokchea
Lim make their first mushroom delivery to
a local food hub.

The Business Case:
How Transfarmation

Can Benefit You

AS A BUYER

You can source from operations that have transitioned
through our program.

@ Increasingly, consumers pay attention to where
their food comes from and how it is produced, as
they wish to support their local communities and
environmentally friendly products. Consumers
also want healthier food options. These trends
translate to higher customer loyalty for businesses
that offer locally sourced, healthy food options
that have a low environmental impact.¢

@ Studies have shown consumer favorability toward
climate-friendly” and animal-friendly?® products.
We expect our program to accelerate the growth
of more sustainable products that better support
farmers, and participating businesses may see
increased sales.

@ Participating businesses can market products
containing U.S.-sourced ingredients that help
farmers transition to a more sustainable and
compassionate livelihood with greater profit
potential.

Contact our business engagement specialist, Ashley,
at ashley.niblett@thetransfarmationproject.org to find
out if one of our local Transfarmation farmers can fulfill
your business’s needs. We look forward to working
with you!
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