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THE CHAMELEON SKIN

IN RELATION TO ARCHITECTURE, TECHNOLOGY AND NATURE

DISSERTATION BY IR.PAUL DE RUITER
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Unilever
Global Foods Innovation Centre

Wageningen University & Research

D&B: Dura Vermeer

40.850 m2

labs, offices, experience, restaurant,

pilot plant, parking

Delivery: mid 2019

BREEAM Outstanding

Team: Dura Vermeer, Paul de Ruiter Architects, DWA,

Fokkema & Partners, DGMR, Lucassen Constructies,
Hollander Techniek
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Sustainable Sourcing Healthy Products

From Farm to Fork




Sustainable Sourcing

From Farm to Fork

Search for Future Foods

Healthy Products
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FOODS INNOVATION CENTRE

An inspiring place where Food
Innovators — researchers / developers
and marketeers — can meet and work
together towards a healthy and
sustainable world.

Foods Innovation Centre Wageningen
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TOWAGENINGEN CENTRE

TASTE TESTING GARDENS

The Strip
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Connectief gebouw in het hart van de Campus
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Connectief gebouw in het hart van de Campus
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TRAIL FOR MAKE FUTURE FOODS EXPERIENCE COOKING MEE DISCOVER & DESIGN CONCENTRATE

MEET & 8

SHARE
[ W

DISCOVER gy

+ i & DESIGN

h
= COOK

s La“ on




)
o0
O
S
@)
+—
(V)
<
O
>
=
o0
(%
()
o0
(1°)
S
(4°)
O
o0
=
N
S
(O
(a1
c
)
Y4
C
>
i
=
Q
(%)
‘.lm
1




0: Parking Garage




O: Pilot Plant




=

[
[,
;!,!,!,,

OII.
,, l

0 & 1: Future Foods Experience
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2 & 3: Labs and Offices
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Flows & Flexible Lab/Office Floors
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TECHNICAL QUALITY

HUMAN VALUES

BREEAM QUTSTANDING

BREEAMNL

INNOVATION CREDITS

SOLAR PANELS

NOURISHMENT & HEALTHY FOODS

EXELLENT INSULATION

Strategie BREEAM certificering

BREEAM-Score
, TOTAAL INNOVATIONS THAT ARE:
Categorie Behaald | Max. punten % Weging Score
[Management 16,0 16,0 100% | 12,0% 12,00% ¢ PRODUCING ENERGY
|Gezondheid en comfort 14,0 15,8 90% 15,0% 13,48%
Energie 28,7 28,7 100% | 19,0% 19,00% * IMPROVING HEALTH
Transport 12,0 12,0 100% | 8,0% 8,00% * AN INSPIRATION TO PEOPLE
[Water 8,0 8,0 100% 6,0% 6,00% o VISUAL
|Materialen 12,0 17,0 1% 12,5% 8,82%
Afval 7,0 7,0 100% 7,5% 7,50% + * WORLD CLASS
Landgebruik en ecologie 8,0 11,0 7% | 10,0% 1,21% ¢ SETTING THE NEXT LEVEL
Vervuiling 10,0 12,0 83% 10,0% 8,33%
linnovatie 5 10 50% 10,0% 5,00%
115,7 127,6 95,41%
RESULTAAT Outstanding
Controle verplichte credits: Akkoord
0% Geen resultaat
30% Pass *
45% Good *
55% Very good ¥ e
70% Excellent % ke
85% Outstanding ke ke
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THERMOGRAPHIC SENSOR IN THERMOGRAPHIC SCAN

THE LOWERED CEILING

BIOGAS INSTALLATION INTUITIVE SELF-INSTRUCTION /INSPECTION TOOLS
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Proposed innovations

2. IONIZATION
TAKING PLACE

Technical feasibility for
Unilever

Structural work

4. BI-POLAR IONS
REACT WITH PM,
VOCS, BACTERIA,
VIRUSES, GERMS

Systems-related

s. ATMOSAili’ls (HE »
ONLY TECHNOLOGY TO
CLEAN AIR WITHIN

A SPACE

Impact on sustainability

Degree of innovation

(innovation credit for
BREEAM)

I

Financial impact

lonisation: Purification
of ambient air.

++
Techniques are available
and have been
researched

Addition in AHUs

+

Focus on healthy and clean
air

+/-
The extra investment will be
recouped during
operation based on
TCO

Cleaning ventilation air by lonisation




Bs12ppm Y 54% 2 © 14:46
Kantoor 2.31 Stand-by

19.5°C

e 21.0°C
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Proposed innovations Technical feasibility for Structural work Systems-related Impact on sustainability = Degree of innovation Financial impact
Unilever (innovation credit for
BREEAM)

Multi-sensor system for ++ Yes +++ + +/-
thermographic Techniques are available Additional investment will
measurement in the and have been be recouped during
room researched operation based on TCO

Thermographic Sensoring to Personalize Comfort
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* Birds & Butterflies - . —~  Energy Efficient - B % Daylight Solar Cells {.; Solar Panels AP~ Heat Recovery -LLL‘ Connecting Stairs ( ( Climate Ceilings
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Green gardens and 7@ Lighting 1% Maximum amount Solar cells integratedin =~ " Solar Panels In central atrium Central stairs connect all Comfortable, high
outdoor terraces LED lighting with of natural daylight glazed roofing for on high Roof. floors, a social meeting capacity heating and

increase biodiversity. efficient daylight
Sensors, presence
detection and time

restricted.

while preventing
solar heat gain.

shading, electricity an
visibility.

place, inspires healthy
excercise.

cooling, low energy use.
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& Smart Water Use High Levels of Insulation *{’}* lonisation E Multi-sensor @ Compact Building @ Atrium Energy Storage ((( Excellent Acousitcs

Rainwater collection In glazing and Innovative way of Smart sensoring to Minimizing loss of heat Integrated part Seasonal Heat and Cold Tuned to the use of the
for watering green windowframes. cladding, filtering ventilation improve the building and cold, optimizing of climate Storage in underground. differend spaces
gardens. Low water roofs and floors. Low air in the building climate and reduce connectivity. system.
toilets. energy use, high comfort and improving the energy consumption. ?@3 g’%
L . level. users health. “'f(? R0
Energy Efficient %}3@%‘
Elevators <ve
Unilearer

BREEAM Outstanding 91,23 %
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Scherpenhuizen BV,
1 Queen Anne's Gate, UK  Ratten 4, Sweden Rhyl New School, UK 1-9 Seymour Street, UK Netherlands

Unilever Food Innovation Center,

IR % s, -y « Netherlands

Unilever's centre on the Wageningen University campus will strengthen the company’s ability to

develop cutting edge sustainable food innovations in collaboration. The centre’s design has been rated Three Ballston, USA
BREEAM Outstanding and focuses on the themes of: health, flexibility, energy usage, and material

efficiency and circularity. It houses a pilot plant or mini-factory, a food and customer experience area,

offices and laboratories, and is intended to be inspiring, sustainable and practical as well as facilitating

s of collaborating

Vote for Unilever Food Innovation Center, Netherlands

UnIversity College Lonaon
Hospital Phase 4 Inpatient
Tianjin Shangdong, Hospital and Proton Beam Unilever Food Innovation  Universal Music Group UK

Jinmao Palace, China Turyn Office, Poland Therapy Centre, UK Center, Netherlands HQ

BREEAM Awards 2019
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