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Project Goals and Objectives

The goal of the project is to repurpose an existing metal 
warehouse in downtown Wahiawa as a Value-Added 
Product Development Center (VAC) to be jointly managed 
by the Hawaii Community Colleges and the Hawaii 
Department of Agriculture’s Agribusiness Development 
Corporation. The existing 32,375 square-foot structure once 
housed Tamara’s Wholesale Outlet on California Avenue 
with service frontage on Plum Avenue. The warehouse was 
acquired by the Agribusiness Development Corporation in 
2013 to advance their objectives in scaling development of 
local food economies statewide. The VAC is an incubator 
component in a larger portfolio of missing middle-scaled 
cooperative food facilities to be implemented by the 
Agribusiness Development Corporation that link food 

producers and consumers. Core portfolio facilities to be 
developed include food hubs and product development 
centers for the shared sorting, grading, processing, 
packaging, storing and distributing of agricultural products. 
Other facilities will include shared commercial kitchens, 
bakeries, bar lines, confectionary lines, freeze dryers, juicers, 
and bottling facilities. The VAC will support postsecondary 
education in the incubation and marketing of value-added 
food products through the recycling of nearby agricultural 
waste streams. The facility must comply with the new Food 
Safety Modernization Act (FSMA) and the Current Good 
Manufacturing Practices (CGMP) for Manufacturing, Packing, 
or Holding Human Food.

VAC site in downtown Wahiawa
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Project Approach

The project team is composed of the University of 
Arkansas Resiliency Center, the University of Arkansas 
Community Design Center, and Urban Works in Honolulu. 
This interdisciplinary team includes ecological engineers, 
environmental engineers, horticulturalists, food scientists, 
architects, economists, business strategists, cost estimators, 
and urban planners. Determination of programming 
needs and the design approach began with inventory 
and assessment of national precedents in value-added 
product facilities that have been successful. The facility 
design proposal works in conjunction with three studies 
prepared by the University of Arkansas Resiliency Center 
and the UA Office for Sustainability. They include the 
Precedent Analysis for the Value-Added Product Development 
Center and the Value-Added Product Development Center 
Space Programming; the latter having outlined suggested 
spatial allocations and regulatory requirements governing 
production processes within the VAC. A third report, the 
Value-Added Product Development Center: Product Loft 
Component Report examines in detail the most viable 
production processes to be undertaken at the VAC: 
alcoholic beverages, baked goods, juicing, fermentation/
pickling, food grade cosmetics, hard products, and three 
levels of packaging. These reports facilitated more precise 
determination of programming and equipment needs 
most suitable to VAC operations and the resources of the 
Agribusiness Development Corporation and the Hawaii 
Community Colleges. 

The project team worked with the Agribusiness 
Development Corporation, the University of Hawaii 
Community Colleges, and the Office of State Senator 

Donovan Dela Cruz to identify core value-added activities 
in the VAC. Project deliverables include a retrofit facility 
design of a value-added product development center at 
the level of Schematic Design, a programming study of 
equipment needs and layouts, renderings of the proposal, 
and a preliminary construction cost estimate. Besides 
delivery of post-secondary education services in food 
science, the goal of the VAC is to convey scalable (capable 
of commercialization) food production processes and 
strategies to the future Whitmore Food Hub nearby. Facility 
design supports the community college’s agricultural 
product processing curriculum, while also enhancing a 
centrally located parcel in downtown Wahiawa and 

recommended allocations for program

product loft, 
allergen kitchen

12,000 sf

storage
4,000 sf

receiving/
shipping & 

waste
3,000 sf

public loft
7,060 sf

administration 
loft 

1,300 sf

classrooms
1,390 sf

analytical/
microbiological lab 

650 sf restrooms
800 sf
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fulfilling the Agribusiness Development Corporation’s larger 
objective to develop local food economies. 

The Role of Good Design in Achieving Value Capture
As the Agribusiness Development Corporation embarks 
on development of local food economies through 
public-private partnerships, good design is instrumental 
in advancing public purpose and realizing returns on 
investments. Developing local food economies is not 
simply a logistics matter in assembling new supply chains. 
Rather, a new ecosystem of actors integrating innovation, 
retail, education, and messaging arise—all which need 
good design to attract new talent and sustain profitable 
commercial exchange. 

The VAC innovates around incoming agricultural waste 
streams, which, in turn, drive the market. Talented 
leadership will have to be recruited to manage the facility, 
a significant challenge among food incubators nationwide. 
The challenge is finding leadership adept at multi-sector 
management entailing the triangulation of education with 
innovation and commerce. As an incubator, the VAC will also 
market products and promote the idea of locally grown food 
resources. As well, the VAC will have to offer an inspiring 
work and learning environment capable of attracting 
students to design careers in the food sciences. Indeed, the 
food sciences will be in competition with other knowledge 
industries like technology and design for recruitment of 
a talented workforce. Among the portfolio of assets to be 
developed by the Agribusiness Development Corporation 
mentioned above—food hubs, product incubators, etc.—
capitalizing on the market value of these capital assets and 
a skilled workforce are central to success in food systems 
development. 

new retail frontage 
components address 

recommended downtown 
design guidelines

Public Loft Production Loft Administration Loft

create courtyard for visitor 
entry and community 
events

create 
minor courtyard to 
accommodate protected 
emergency egress and 
introduction of natural light 
and views

introduce natural light 
for education and work 
spaces

proposed warehouse retrofit
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Design unlocks value. Successful public agencies, 
especially in housing and transit, are now using “value 
capture” to finance the development and operation of 
new projects through increases in value and/or income 
generated from their new project investments. Typically, 
the private sector captures the totality of value increases 
generated by public sector investments, what is known as 
“unearned profit”. The public sector, more accustomed to 
debt management (vs asset management), often fails to 
capitalize on the market value of its assets. Thus, single-
purpose thinking is a liability, as it will not finance the future. 
Design plays a significant role in facilitating agency value 
capture and performance. Likewise, for the Agribusiness 
Development Corporation, which functions like a public 
asset management corporation, design will help to build 
interconnected performance among innovation, commerce, 
public awareness, and education. 

west elevation of existing warehouse

east elevation of existing warehouse

Pre-existing Challenges Impacting Project 
Design 

Three primary challenges are addressed in the design 
solution. First, the 40-year-old metal building warehouse 
will require extensive rehabilitation including replacement 
of the building’s envelope and environmental conditioning 
systems to meet new programming goals, as well as 
building and energy code requirements. All projects 
implemented for the State of Hawaii must meet a minimum 
of LEED Silver Standard certification. Nonetheless, 
recladding of the steel structure presents a cost-effective 
opportunity to repurpose a storage facility into a series of 
flexible production areas without having to construct a new 
building at far greater expense. 

Second, adaptive reuse of the warehouse originally 
built for storage should meet Wahiawa’s recommended 
downtown design guidelines requiring appropriately 
scaled building frontages to create a pedestrian-oriented 
street environment—a sense of place. Downtown building 
frontages should be transparent, human-scaled, and fit the 
patterns of commercial main street buildings. Fortunately, 
the downtown context imparts immediate visibility to the 
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facility, important since a key function of the VAC is to 
promote the commercialization of value-added products 
incubated by students enrolled in the community college 
program. While establishment of a street presence is an 
important building design objective, most visitors will 
arrive by automobile and park at the rear of the site. The 
public entrance closer to the street compels the building’s 
west edge facing the parking lot to provide a good visitor 
experience as motorists become pedestrians across the 
site’s parking lot. Likewise, a landscaped gateway of trees 
and igneous rock gardens at the entrance softens the 
presence of the parking lot, while facultative landscapes in 
bioswales are deployed throughout the lot to ecologically 
mange stormwater runoff.

Third, the facility must comply with FSMA regulations, a 
preemptive set of science-based protocols to prevent food 
contamination. FSMA elevates hazard analysis, preventive 
control throughout growing and production processes 
from farm to table, and health and safety controls in facility 
design and operations. Facility construction should be 
smooth with minimal articulation and joinery that prevents 
water and pest intrusions; resists mold, mildew and 
bacterial growth; and clad with an exterior skin resistant 
to weathering and decay. Facility interiors should be 
durable and easy to clean through pressure washing while 
exercising waste management practices compliant with 
FSMA and CGMP. 

Project Recommendations at the
Schematic Design Level

Agricultural product incubators—makerspaces for food and 
cosmetics—are still speculative building types contingent 

on local available product, operational and processing 
capacities, and intellectual expertise, all which change with 
time and opportunity. There are no fixed planning formulas. 
Therefore, the design approach organizes the facility as a 
series of three lofts, or large adaptable open spaces. While 
lofts are designed for flexibility to optimize responsiveness 
to changing needs, they also offer unique opportunities 
for architectural and civic expression—an obligation of 
public sector facilities, especially those in a downtown. The 
VAC consists of three primary lofts, a Public Loft fronting 
California Avenue for visitor events and product sales, a 
Production Loft to accommodate all product processing 
and packaging throughout most of the existing structure, 
and an Administration Loft on the mezzanine level to house 
classrooms, conference space, and an office area. Each loft 
privileges changing futures over an efficiency that services a 
fixed present (our precedent research revealed flexibility as 
the top priority among existing operations).  A fourth space, 
an unconditioned Shipping and Receiving area where the 
current docking facility is located, provides logistics support 
for the three loft spaces, including the sorting of raw 
agricultural products from finished end products. 
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trees and igneous rock garden in Entry Courtyard visually 
connect Lobby and Event Kitchen of Public Loft with Distillery in 
Production Loft (right).
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WEST ELEVATION 0’ 5’ 10’    20’            40’

most visitors will arrive by automobile and park at the rear of 
the site. the building’s west edge must provide a good visitor 
experience as motorists become pedestrians across the site’s 
parking lot.
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SOUTH ELEVATION 0’  5’ 10’    20’             40’

staff entry on south elevation anchors the yellow Corridor 
connecting the three lofts and Shipping/Receiving area.
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NORTH ELEVATION 0’ 5’ 10’    20’             40’

California Avenue facade features product display 
components in the Public Loft and yellow Corridor 
expressed through a bay window (left).
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Public Loft

The Public Loft is the public face of the VAC and, akin to 
an art gallery, is designed as a high-quality exhibit/retail 
space that supports flexible product displays. Shaped to 
accommodate a variety of event needs, the Public Loft can 
simultaneously host visitor orientation, community events, 
food and beverage tastings, cooking demonstrations 
around a media kitchen, retail consignment and exhibit 
configurations, and temporary tenant services if desired. The 
Public Loft could even serve as a quiet study or informal 
gathering space for students taking breaks from classroom 
and production activities. Perhaps the media kitchen 
doubles as a refreshment bar during normal operations. 
Since the VAC is not a commercial-oriented operation 
there will be considerable periods of exhibit inactivity, so 
the Public Loft will have to appear inviting and complete 
without retail displays. 

Public tasting events are important feedback mechanisms 
in sustaining a healthy culture of innovation and knowledge 
transmission at the VAC. Public entry to the VAC occurs 
in a new courtyard carved from the existing structure to 
introduce natural light into interior production spaces. 
The landscaped courtyard and accompanying shade 
awnings expand the public entry sequence further into 
the site, equally accommodating those visitors who drive 
to the site and park. Courtyard walls are transparent, 
effectively doubling the size of the Public Loft as visitors 
can circulate between inside and outside during events. 
The west courtyard at the media kitchen can be opened 
to capture additional event space, while the south 
courtyard wall showcases distillery equipment in the 
otherwise inaccessible Production Loft. On California 

Avenue department store-like display windows exhibit new 
products within a larger transparent facade, topped by a 
sloped interior ceiling mural visible to California Avenue. 
The corner entry sequence pragmatically solves for several 
issues: product display, public entry and wayfinding, event 
functioning, and admittance of natural light into the center 
of the facility. VAC’s building corner and landscape creates 
a gateway that frames entry to the parking lot and shades 
pedestrian arrival into the facility. The expanded corner 
with courtyard becomes a primary public asset enhancing 
pedestrian life along this portion of California Avenue in the 
downtown. The entry sequence celebrates food production, 
rendering visible the partnership between the Agribusiness 
Development Corporation and Hawaii Community Colleges, 
and the imperative to develop a local food economy. The 
Agribusiness Development Corporation will manage the 
Public Loft, while the Hawaii Community Colleges will 
manage the overall operations of the VAC.

looking south toward entry courtyard
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0' 4' 8' 16' 32'0' 4' 8' 16' 32'

0’ 4’ 8’ 16’ 32’ENTRY COURTYARD PLAN DETAIL 

public entry to the VAC occurs in a new courtyard 
carved from the existing structure to introduce 
natural light into interior retail and production spaces. 
courtyard walls are transparent, effectively doubling 
the size of the Public Loft as visitors can circulate 
between inside and outside during events. 
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0' 4' 8' 16' 32'

0’ 4’ 8’ 16’    PUBLIC LOFT SECTION

interior elevation of the Public Loft looking north showing 
retail displays and yellow Corridor with roof monitor facing 
California Avenue.
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Public Loft looking from entrance east to Event Kitchen—a 
place to retail and a place for students to socialize—the latter 
important to building a successful culture of design and 
innovation.
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Public Loft functions like a public pavilion connecting 
California Avenue and entry courtyard, and maximizing 
product visibility.
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public tasting events are important feedback mechanisms 
in sustaining a healthy culture of innovation and knowledge 
transmission at the VAC. during events, the courtyard becomes 
another room in which to socialize and celebrate product launches.
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the Event Kitchen can host cooking demonstrations, serve as a 
catering station during events, or become an everyday student 
hangout.
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Production Loft

Much like an artist studio, the Production Loft will function more 
as a flexible makerspace than a conventional culinary teaching 
kitchen. Like all work spaces in design-intensive fields driven by 
trial-and-error prototyping, the Production Loft will be extensively 
used by students—a home away from home. Incubation, more 
than teaching, shapes the primary learning experience at the VAC. 
The loft accommodates large machinery—mostly commercial 
mixers—and horizontal surfaces, ideally on wheels for optimum 
flexibility (several operations directors we interviewed suggested 
that as many furnishings as possible be on wheels). Both rolling 
equipment as well as equipment bolted to slab can be readily 
reconfigured around distributed washing stations per work 
flow requirements driving each product development process. 
Indeed, the modularity of production systems is important for 
adaptability and mitigating risk. The Product Loft is designed to 
be a contained wet space with a modulated trench drain system 
since the entire room and equipment will be subject to routine 
pressure washing. The equipment layout shown in floor plans is 
simply demonstrating the Production Loft’s operational capacity 
and plan order but is not a recommended layout.

Several production areas require their own dedicated spaces. 
An Allergen Kitchen, Dry Goods Area, and a Distillery Room are 
each enclosed by glass walls but remain visually connected 
to the main Production Loft. The Production Loft also houses 
a Testing Lab, Refrigerated Storage, and Dry Storage, allowing 
cleaned agricultural product to remain within the protected 
perimeter of the Production Loft. These support spaces are 
housed in freestanding ceramic tile-cladded cores or pavilions, 
the only finished interior surfaces in the otherwise industrial 
loft. Service-intensive cores also connect to the back-of-house 
corridor providing a logical and functional plan order. The entry 
courtyard and a minor courtyard on the southwestern edge of 
the Production Loft accommodate protected emergency egress 
while serving as primary sources of natural light and exterior 
views for interior workspaces. 

0' 4' 8' 16' 32'

0’ 4’ 8’ 16’          32’
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0’ 4’ 8’ 16’ PRODUCTION LOFT SECTION

Production Loft looking north through glass wall to 
Distillery beyond.



24UA Community Design Center + UA Resiliency Center + Urban Works Architecture

courtyards, glass walls, exterior views, and 
open space facilitate a positive innovation 
environment in the Production Loft.

allergen 
kitchen

entry 
courtyard

distillery

trench 
drain

plumbing 
coredry 

stacks

dry 
processing

0’   4’    8’       16’                     32’
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Distillery

50-gallon spirits still
3-bbl. fermentation tank
94.5-gallon blending tank
rotary overflow filler
keg washer
5-ton commercial water chiller system
7-bbl. cold liquor tank
7-bbl. hot liquor tank
3-bbl. brewhouse

Wet Processing

60-gallon tilting steam kettle
300-liter steam boiling pan
slant comitrol processor
20-gallon salad dryer
pusher food processor
dicer
ice machine w/ storage bin
40-gallon tilting steam kettle

Juicing

juice pasteurizer
uv processing machine
hydraulic press
pulsed electric field machine

 

Fermentation/Pickling

container filling machine
jar rinsing and sanitizing machine
bench vacuum filler 
steam sterilization vertical autoclave
7-bbl. brite tank
semiautomatic monobloc
peeler
overflow filling machine
brine filling machine

Vinegar

2-bbl. brewhouse
7-bbl. fermentation tank
7-bbl. brite tank

Food Grade Cosmetics

200-gallon steam kettle
100-gallon steam kettle
distillation kit
auto oil press machine
stock pot range
uv processor
pusher food processor
freeze dryer
vertical cutter/mixer w/ knife and knead
60-quart mixer w/ standard accessories
80-quart mixer w/ standard accessories
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Baked Goods

vertical cutter/mixer
double deck convection oven
pizza oven
radiant broiler
6-burner range
cook, hold, and smoker oven
heat holding cabinet
two zone commercial dehydrator
dough depositor
combination convection oven/steamer
combination oven
two section roll-in retarder proofer

Range

charbroiler
stock pot range
40-gallon manual tilt braising pan/tilt skillet
fryer
6-burner range w/ griddle broiler and standard oven base

Temporary Storage

roll-in freezer
roll-in refrigerator
roll-in blast chiller
walk-in refrigerator

Cold Storage

walk-in cooler
walk-in freezer

Primary Packaging

semi-automatic auger filler
semi-automatic tube filling and sealing machine
pouch bagger
band sealer
tray sealer
filling and closing machine
granule and power mix packing
volumetric cup filler
vibratory filler
auger filler
sauce filling machine
multilane stickpack machine
automatic liquid filling machine w/ conveyor
closing machine
bulk bottle unscrambler
metal detector

Secondary/Tertiary Packaging

turntable stretch wrapper
aerated pallet wrapper
fully automatic tray forming machine
sealer machine
fully automatic omni-handed case former
labeling applicator
electric round product label applicator
bubble wrap packaging system
labeling system
semi-automatic case sealer
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Production Loft is anchored by courtyards at both ends, 
affording access to natural light and exterior views of 
landscape.



29UA Community Design Center + UA Resiliency Center + Urban Works Architecture

0' 4' 8' 16' 32'

Administration Loft

The Administration Loft, to be housed in the existing 
mezzanine, will function as a combined work and 
classroom area for students and staff. The space can be 
easily reconfigured given changing programmatic needs 
or staff expansion. A Staff Entry at the building’s southern 
edge is combined with a reconfigured vertical circulation 
core, including a new elevator and fire stairs, serving the 
Administration Loft. A new roof monitor system introduces 
natural light to both the mezzanine and the Production Loft 
below. The headroom afforded by the roof monitor expands 
the cramped volume of the existing mezzanine, which 
presently feels like an attic space, unsuitable for classroom 
and conference functions. 

meeting room office

elevator lobby
flexible classroom

0’ 4’  8’  16’             32’



30UA Community Design Center + UA Resiliency Center + Urban Works Architecture

roof monitor introduces natural light to 
mezzanine and ground levels in this deep-plan 
windowless warehouse structure. 

existing mezzanine
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natural light admitted from the new roof monitor over the 
Administration Loft filters to Production Loft below, creating 
a high-quality work environment. 
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0' 10' 20' 40' 80'

Primary Corridor

The three lofts are serviceable from a logistics corridor 
along the entire length of the east wall, connecting all lofts 
to the Shipping and Receiving Area. Three service cores—
one for each loft—abut the service corridor, separating 
public areas from production zones without sacrificing 
visual continuity throughout the facility. Service cores are 
clad in accent materials, preferably ceramic block, which 
is easy to clean and maintain. Their yellow walls brighten 
areas with the least amount of natural light at the building’s 
center. 

0’   10’  20’     40’            80’

Staff/Student Entry looking north towards the Production Loft.

staff entry corridor public loft
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0’ 2’  4’    8’   16’

the landscaped courtyard and perforated shade structure 
expand the public entry sequence further into the site, equally 
accommodating motorists who park at the rear. courtyard 
walls are transparent, effectively doubling the size of the 
Public Loft as visitors circulate between inside and outside 
during events.

DETAIL COURTYARD ELEVATION 
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existing California Avenue elevation

adaptive reuse of the 
warehouse entails 

reconfiguration of the 
existing structure in two 

key areas—the visitor 
entry at the Public Loft 

along California Avenue, 
and the mezzanine in 

the Administration Loft 
at the rear, admitting 

natural light to both 
levels.
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Cost Estimation 

Honolulu-based consultant J. Uno & Associates has provided a 
preliminary construction cost estimate for the VAC based on the 
Schematic Design provided. Uno’s estimate is further based on the 
compilation of cost estimates from Urban Works’ civil, structural, 
mechanical and electrical engineers who have considerable experience 
in the design of Hawaii-situated institutional and commercial projects 
and have developed an understanding of the special requirements 
of the VAC through site visits and review of relevant local and Federal 
standards and requirements. Their modeling estimates construction 
costs at $547 per square foot, which is at the mid-range for education 
facilities in Hawaii. The current range lies between $350 per square foot 
for elementary schools and $750 per square foot and higher for post-
secondary education buildings. Total construction costs are estimated 
to be $18.047 million. A comparable facility of entirely new construction 
would likely cost 46 percent more or higher, and some estimations are 
that a new building delivering comparable services could approach 
$1,000 per square foot. 

Approximately 11 percent ($1.9 million) of estimated construction costs 
can be attributed to new design features like the north end monitor at 
the California Avenue visitor entrance and the south end light monitor 
across the mezzanine. Keep in mind that the warehouse building 
height, ranging from 17 feet to over 23 feet, exceeds that of the typical 
classroom and lab space in higher education buildings by as much 
as 60 percent. The State of Hawaii Department of Education’s cost 
estimate prepared for the VAC over two years ago, indicating $278 per 
square foot ($9 million total), is out of date and is unclear about the 
methodology used to determine this figure.  We recommend that the 
value-added features introduced by the design are more than worth 
the additional expense, as it is a small portion of the budget and a minor 
multiplier of costs for the return on investment. 

Equipment shown in plans and renderings is estimated to cost 
approximately $2 million. Price estimates are based on new equipment; 
however, it is common practice among similar operations to purchase 
used equipment. Most food processing equipment is stainless steel 
and holds long-term value and durability. Equipment acquisition can 
certainly be phased, keeping in mind that the equipment inventory 
provided is master planned to illustrate the VAC’s production capacity.

MOAI SCHEME
DEMOLITION/REPAIRS, Assume No HAZMAT
Remove/Repair Exterior Walls 13520 sf  $8.00  $108,160 
Remove/Repair Roof 22000 sf  $6.00  $132,000 
Interior Demolition 33000 sf  $4.50  $148,500 
Hazardous Materials Remediation 33000 sf $7.50 $247,500
Misc. Structural & Architectural Repairs 33000 sf  $8.00  $264,000 

STRUCTURAL
New Structural Elements, North End 5580 sf  $155.00  $864,900 
New Structural Elements, South End 4600 sf  $135.00  $621,000 
New Monitor Structure 1825 sf  $105.00  $191,625 
Structural Upgrades to Mezzanine 4600 sf  $22.00  $101,200 
Structural Bracing of Existing 11820 sf  $32.00  $378,240 
Exterior Stairs 1 fit  $9,800.00  $9,800 

EXTERIOR CLOSURE
New Exterior Wall Finishes 13520 sf  $16.00  $216,320 
Exterior Storefront Windows & Doors 7200 sf  $96.00  $691,200 
Monitor (Clerestory) Windows 870 sf  $72.00  $62,640 
New Roofing, Sheetmetal & Insulation 28200 sf  $26.00  $733,200 
Exterior Doors, Frames & Hardware, Single 5 ea  $3,200.00  $16,000 
Exterior Doors, Frames & Hardware, Double 2 pr  $6,000.00  $12,000 
Exterior Roll up Doors 550 sf  $95.00  $52,250 

INTERIOR CONSTRUCTION
Interior Stairs 2 fit  $6,500.00  $13,000 
Interior Partitions 9820 sf  $9.50  $114,950 
Interior Rated Glass Partitions 2280 sf $110.00 $250,800
Interior Doors, Frames & Hardware, Single 16 ea  $2,800.00  $44,800 
Interior Doors, Frames & Hardware, Double 4 pr  $5,400.00  $21,600 
Millwork & Carpentry 1 ls  $90,000.00  $90,000 
Toilet Partitions & Accessories 6 ea  $3,600.00  $21,600 
Lockers, Half Height 88 opngs  $105.00  $9,240 
Signage & Graphics 1 ls  $20,000.00  $20,000 
Building Specialties 1 ls  $10,000.00  $10,000 

INTERIOR FINISHES
Floor Finishes 33000 sf  $12.00  $396,000 
Wall Finishes 33000 sf  $6.00  $198,000 
Ceiling Finishes 33000 sf  $11.00  $363,000 

VERTICAL CIRCULATION
Elevator, 2-Stop 1 ea  $98,000.00  $98,000 

MECHANICAL
Plumbing 50 fixt  $7,600.00  $380,000 
Grease Trap 1 ls  $48,000.00  $48,000 
Air Conditioning & Ventilation 33000 sf  $36.00  $1,188,000 
Fire Sprinklers, Reuse Existing, New Riser 33000 sf  $9.60  $316,800 

ELECTRICAL
Site Electrical 1 ls  $320,000.00  $320,000 
Interior Power, Lighting & Telecom 33000 sf  $38.00  $1,254,000 
Rooftop PV 19500 sf $7.50 $146,250

SITEWORK
Site/Civil/Utilities 1 ls  $606,250.00  $606,250 

SUBTOTAL, DIRECT COST,  $10,739,165 
DESIGN CONTINGENCY, 20.00%  $2,147,833 
PRIME CONTRACTOR'S OVERHEAD, 22.00%  $2,835,140 
PRIME CONTRACTOR'S PROFIT, 8.00%  $1,257,771 
BONDS & INSURANCE, 1.50%  $254,699 
G.E. TAX, 4.71%  $812,095 
TOTAL ESTIMATED CONTRACT COST,  $18,046,702 
ROUNDED, 33,000 sf  $546.88  $18,047,000 
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the food sciences will be in competition with other knowledge industries like technology 
and design for recruitment of a talented workforce. the VAC will have to offer an inspiring 
work and learning environment capable of attracting students to design careers in the 
food sciences. the VAC will also market products and promote the idea of locally grown 
food resources, while becoming an asset to downtown Wahiawa. 
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