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Capital Project Stage Gate II:  
Withycombe Hall Renovation 

 
BACKGROUND  
 
The Withycombe Hall Renovation Project is included in the Ten-Year Capital Forecast. At its 
May 2022 meeting, the Finance and Administrative Committee advanced the project to the 
design development phase, which the university has now completed. The following information 
is provided to inform the Board’s consideration of whether to advance this project to the 
construction phase, pursuant to the Approval of Capital Projects policy.  
 
PROJECT SUMMARY 
 

 
 
 

 
WITHYCOMBE HALL RENOVATION 

 

Floor Area (SF) 80,368 
Estimated project 
budget  $71,000,000 

State Paid Bonds $3,000,000 
Gifts $3,000,000 

OSU Revenue Bonds – 
Retired by E&G funds 

$47,000,000 
 

E&G CIR $18,000,000 
Deferred maintenance 
reduction $33,000,000 

Estimated project 
completion Summer 2024 

Estimated Carbon 
Reduction  190 tons/year 

Location 
2921 SW 

Campus Way, 
Corvallis 

 
The Withycombe Hall Renovation project will upgrade, renew and modernize a 1950 building 
that has never undergone a major renovation. The project will transform this building that hosts 
Animal and Rangeland Sciences and Food Science and Technology departments within the 
College of Agricultural Sciences into a facility that will showcase OSU’s commitment to 
agricultural science programs. New, state-of-the-art spaces will be created to enhance teaching 
and research with flexible laboratory spaces that support collaboration, efficient and future-
focused dairy and wine processing spaces, and student-oriented spaces to support a sense of 
community within these departments. 
 
Improvements include:  

• New and substantially more efficient HVAC and electrical systems. Hydronic cooling will 
be provided by the North District Utility Plant (NDUP) constructed with the Cordley Hall 
Renovation project.   

• Substantially improved accessibility drawn from principles of Universal Accessibility and 
surpassing building code accessibility requirements. Both building entry and internal 

https://leadership.oregonstate.edu/sites/leadership.oregonstate.edu/files/220527_amended_capital_projects_policy_corrected.pdf
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circulation were challenged by multiple stairs, levels and other barriers. Improvements 
also include new (and increased) restrooms, interior access and elevators.   

• Seismic strengthening. Withycombe was constructed before seismic risk was realized.  
• Modern fire alarms and safety systems. 
• Upgraded electrical power and distribution. 
• Roof replacement, window and shell improvements. 
• Changes to the building’s functional arrangement to consolidate the Departments of 

Animal and Rangeland Sciences (AnRS) and Food Science and Technology (FST) and 
encourage collaboration. 

• Addition of a retail space for Beaver Classic cheese, ice cream, and meat lab sales, 
along with the creation of a new shared teaching lab and commercial kitchen. 

• Pilot plant expansions for the Dairy Processing Facility and the Wine Processing Facility.  
 

Impacts of the renovation 
 
Withycombe Hall, particularly the west wing, has never been renovated. As it exists today, the 
facility impedes faculty’s ability to conduct cutting-edge research because of the lack of climate 
control within the labs. Since Withycombe was originally built, laboratory procedures have 
become increasingly more sensitive and sophisticated. This means that they cannot withstand 
large fluctuations in temperatures caused by poor HVAC systems and single-pane windows. In 
addition, the amount of electrical capacity in the labs and offices is currently inadequate to 
handle modern equipment. Therefore, the renovation of the labs will not only make research 
more efficient but also allow for the flexibility to continue to adopt new laboratory procedures 
and equipment as they are developed. 
 
With this renovation, the public spaces are designed with students and accessibility in mind. 
The student lounge will be increased in size and located across from the large classroom so 
that it is readily visible as a place for students to congregate and study. Other smaller nooks for 
students to gather will be located on every floor. In addition, small meeting rooms that will allow 
for student group work are also located on every floor. 
 
The renovated creamery and winery will provide outstanding hands-on learning opportunities for 
students that will prepare them for excellent career opportunities. The renovation will create 
expanded research opportunities and funding for FST to develop best practices for sustainably 
producing dairy products and wine using less water, less energy, and less packaging while 
controlling the carbon footprint for these products. 
 
The renovation will deliver a state-of-the art innovation center to develop and optimize the 
state’s future wine and dairy products. The project is an example of cooperation with private 
industry and illustrates the impact that OSU has on Oregon’s food and beverage industry, while 
demonstrating the relevance of OSU’s programs. Oregon’s leading food and beverage 
companies provide important support for OSU. 
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ADVANCING OSU’S STRATEGIC GOALS 
 

Goal 1 
Preeminence in 

Research, 
Scholarship and 

Innovation 
 

Goal 2 
Transformative 

Education That is 
Accessible to All 

Learners 

Goal 3 
Significant and 

Visible Impact in 
Oregon and Beyond 

Goal 4 
A Culture of 
Belonging, 

Collaboration and 
Innovation 

OSU hosts one of the 
largest dairy foods 
research programs in 
the nation. This 
renovation will 
enlarge the dairy 
plant and allow for 
better training of 
students for careers 
in the industry. The 
wine processing plant 
will also be similarly 
expanded. In 
addition, laboratory 
space will be 
expanded for both 
AnRS and FST, with 
the addition of 
several new labs and 
teaching spaces. 
Shared AnRS and 
FST spaces will 
provide opportunities 
to collaborate and 
encourage a systems 
approach to complex 
research challenges. 
Such collaboration is 
key to obtaining 
future federal 
research funding.  

With access to state-
of-the-art equipment, 
students will be 
better positioned to 
pursue careers in the 
food, animal, and 
rangeland science 
industries.  
Expanded spaces 
allow for universal 
access in areas that 
previously held 
barriers. 
The renovation will 
provide a food-safe 
laboratory space for 
use in teaching and 
for student teams 
participating in 
product development 
competitions. 
Experiential learning 
opportunities will be 
greatly enhanced in 
the creamery, winery, 
store and in AnRS 
laboratories. 

This renovation will 
expand OSU’s ability 
to provide critical 
research in 
sustainability, dairy 
and food innovation,  
product quality, and 
animal sciences. The 
new FST space will 
serve as a regional 
innovation center for 
the dairy and wine 
industry. 
Industry partners will 
work with the FST 
and AnRS 
departments, who 
will have access to 
state-of-the-art 
laboratories that 
support research and 
will provide 
opportunities for 
collaboration across 
the state.   

The college already 
produces Beaver 
Classic cheeses and 
with the new facility 
will be able to add 
new products such as 
ice cream and meats,    
allowing students to 
gain experiential 
learning in food and 
meat sales. The 
newly renovated 
building will provide    
inviting learning and 
research 
environments that 
attract students and 
faculty and provide a 
welcome ‘home’ for 
those in the 
agricultural sciences.  
It will also serve as 
the epicenter for 
convening important 
stakeholder groups 
such as dairy, beef, 
wine, and rangeland 
groups.  

 
 
IDENTIFICATION OF RISKS AND MITIGATION STRATEGIES 
 
The following risks have been identified for the project. Given these risks, the owner, design, 
and construction contingencies have been set at 6%, 5% and 3.5%, respectively.  
 
 
 
 
 

https://secure.touchnet.net/C20159_ustores/web/store_main.jsp?STOREID=127
https://secure.touchnet.net/C20159_ustores/web/store_main.jsp?STOREID=127
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Risks Likelihood Severity Consequences Mitigation Strategy 
Higher than 
expected 
material 
availability and 
construction 
market 
escalation 

High High Market disruptions 
due to COVID 
shutdowns in China, 
the war in Ukraine, 
disruption to the world 
fuel market and 
significant inflation 
have caused 
contractors and 
suppliers to add 
significant escalation 
factors for materials.   

This risk will be 
mitigated by the 
significant increase in 
expected project cost 
based on current 
market conditions and 
escalation to the 
midpoint of 
construction.   
 

Labor 
availability  

Medium Medium Limited availability of 
resources in the 
saturated construction 
market presents a risk 
to cost and schedule.  

This risk will be 
mitigated by the 
significant increase in 
expected project cost 
based on current 
market conditions and 
escalation to the 
midpoint of 
construction.    

Undiscovered 
conditions  
 

Medium Low A renovation carries 
an inherent risk of the 
actual construction or 
conditions being 
different from 
archived documents 
or even explorative 
inspection and 
testing. 

The contingencies 
noted above will be in 
place to cover 
unexpected costs. 

Project delay  
 

Low Low Delays in funding, 
permitting, logistics, 
or contract disputes 
present a risk to 
schedule and the 
costs associated with 
an extended 
construction period.  

This risk is mitigated by 
having a team in place 
that considers critical 
activities, appropriate 
timelines, and 
measures to avoid and 
accommodate delays. 
 

 
 
TOTAL COST OF OWNERSHIP 
 
The estimated life cycle ownership costs for the Withycombe Hall Renovation Project are 
summarized in the following table. A pro forma is not included as the project is not utilizing 
revenue financing. The debt service related to the OSU-paid bonds, along with projected 
material impacts to utilities and maintenance costs, are included in projected E&G budget 
projections in the Ten-year Budget Forecast. 
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Forecasted Total Cost of Ownership 
Withycombe Hall Renovation Project 

ITEM COST 
Total Project Cost $71,000,000 
  Capital Improvement and Renewal (CIR) Funds $18,000,000 
  State Paid Bonds $3,000,000 
  Gifts $3,000,000 
  OSU Paid Bonds $47,000,000 
Total Cost Avoidance  ($33,000,000) 
  Removal of Deferred Maintenance ($33,000,000)  

 
 
RECOMMENDATION 
 
Staff recommend that the Finance & Administration Committee recommend to the Board 
approval of a capital project budget of $71M for the Withycombe Hall Renovation project and 
advancing of the project to the construction phase. 
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