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2008 : 50% of  world population live 

in urban areas. 

2050 : Projected 70% of  world 

population will live in urban areas. 



Welcome to Lufa Farms 
The World’s First Commercial Rooftop Greenhouse 

 



20 varieties of  tomato 

Bell peppers 

Hot peppers 

Conical peppers 

Eggplants 

English Cucumbers 

Lebanese Cucumbers 

Salad Greens 

Microgreens 

Cut & live herbs 
 

What We Grow 



NO Harmful 

Synthetic 

Pesticides,  

Fungicides,  

or Herbicides 



Rainwater Harvesting 

+ 

Water Recirculation 

= 

80% less water usage  

than a conventional 

greenhouse 



State-of-the-art energy saving techniques  

+ 

Residual heat from building below 

= 

50% + Less Energy Usage than a conventional greenhouse 



120+ Pick-up Points for 

our 2000+ CSA Members 



Customizable Baskets 

https://secure.lufa.com/en/marketplace/index


Total Organic
Waste

Total Recycling

Total Landfill
Waste

73% 

22% 

5% 

From 800-1000kg per week – mostly fresh leaves from our plants.  

Lufa’s Total Waste 



Starting our On-Site  

Composting Program 

 

•Choosing a composter 
 

•Determining a recipe 
 

•Profitability considerations 
 

•Marketing our compost 
 

•Challenges to address 



Choosing a Composter 

Fits in parking 

garage 

Continuous system – 

allows daily inputs. 

Produced locally 

70% funding 

available from 

Recyc-Quebec 



•4 – 6 weeks in machine 

•No leachate produced 

•Mature at output 



Determining 

a Recipe 

• Main N input is plant bio-mass 

– Tomato, pepper, cucumber leaves 

– High in lignin, difficult to reach 
high temperatures. 

– Fresh leaves have high volume and 
moisture  

  lessens our daily weight 
capacity. 

• Started using wood shavings 

– Woodier finished product, more 
like mulch 

• Switched to wood pellets 

– Finer product, but adjusted for 
higher C:N to address 
moisture/porosity concerns 



Determining 

a Recipe 

• We developed customized 

application to track inputs, 

calculate C:N ratio, keep 

records. 

– Sent samples of  all inputs to 

lab for analysis. 

– Helps keep records, track 

problems.  

 



• Labour requirements 

– Daily maintenance 

– Packaging for sale 

• Sales potential 

– Marketing 
requirements 

• Cost-benefit of  
composting vs. 
landfilling 

Profitability 



• Get waste to the basement 

• Gather loading/monitoring equipment 
(thermometer, shovel, scale, etc.) 

• Take and record temperature in 3 places 

• Chop and load materials 

• Lock machine, put away equipment 

• Sweep area around the machine 

• Rinse collection buckets 

=30minutes/day 

 (+ Sifting once per week) 

 

Labour Requirements 

Chute vs. elevators 

Keep equipment 

in loading area 

Use mechanical 

shredder 

Use mechanical 

sifter 



Marketing Our 

Compost 

 
•High CapEx and OpEx for 

composting on-site 

•Relatively affordable garbage 

tipping fees.  

•Lufa already has customer 

base of  sustainability minded 

“localvores” 

•Makes marketing a higher 

priced product easier. 

•100% local, vegetarian 

•“Dollar Market” vs.  

  “Value Market” 

 



Marketing Our 

Compost 

 

•Put up informational 

displays at several Pickup 

Points.  

•Utilized social media 

•“How to Brew 

Compost Tea”  

•Set up “Compost Booth” at 

openhouses 

•Small-sized bags aimed at 

apartment dwellers 

•Houseplants/container 

gardens 

•Fully compostable packaging 

 





Challenges Going Forward 

• Storage 

– Stockpile for spring sale 

• Increase input 

– Mechanical shredder, 

sifter 

 

• More revenue 

• Additional markets 

• Compost tea  

• Future facilities 



Questions? 


