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Welcome to our new 
look Food Matters
This edition, also available online, provides a  
flavour of the knowledge, technology transfer  
and training support services available through  
the Food Technology Development Branch, at 
Loughry Campus.

In this, and future editions, we will highlight how  
we can help support your business. We continue to 
recognise that people are key to both our business  
and yours and in this edition we reintroduce our 
Training and Development Team. We also explore  
how the theme of Innovation is integrated into all  
of our programmes. Further details on our support  
services can be found at www.cafre.ac.uk. 

If you have any comments on the information  
provided in this issue or wish to suggest topics  
for future issues please contact me. 

Joy Alexander
028 8676 8132
joy.alexander@dardni.gov.uk



www.cafre.ac.uk

3

Contacts

Roisin Lagan
028 8676 8153
roisin.lagan@dardni.gov.uk

Fiona Ferguson
028 8676 8148
fiona.ferguson@dardni.gov.uk

Aaron Whiteside
028 8676 8133
aaron.whiteside@dardni.gov.uk

Teresa McCarney
028 8676 8152
teresa.mccarney@dardni.gov.uk

Christine Haydock
028 8676 8143
christine.haydock@dardni.gov.uk

Catherine Devlin
028 8676 8114
catherine.devlin@dardni.gov.uk

Milk Technology

Innovation
Energy and Waste 
Management

Training and Capability 
Development

Meat Technology
Fruit, Vegetable, Egg  
and Bakery Technology
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Meet the Training and 
Development team
“Hello, I am Catherine Devlin, Senior Training  
Advisor at the college. I manage both the generic  
and tailored training programmes available at 
Loughry. These training programmes can be  
delivered either at your business or on the campus. 
Each year over 1000 people receive training  
from us in a wide range of food safety, HACCP  
and auditing programmes, accredited from 
organisations such as the Chartered Institute of 
Environmental Health (CIEH) and Royal Society of 
Public Health (RSPH). We also deliver a range of 
training programmes developed and tailored to 
meet specific business needs. I am happy to discuss 
your business training needs with you, and can sign 
post you to potential funding schemes to support 
your training budget.

My team of trainers include Rosemary Brennan, 
Leona Hawkes and Clare Millar. Our qualified 
trainers have a wide range of industrial-based 
experience and technical knowledge. All trainers 
deliver training in a way which is designed to 
engage the group, providing all participants with  
a positive learning experience. Over the next  
few pages are some examples of the work our 
team carries out and I also highlight potential 
funding opportunities.”

Contact Catherine on:
028 8676 8114
catherine.devlin@dardni.gov.uk

Rosemary BrennanCatherine Devlin Leona Hawkes Clare Millar
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Training  
budget support
Up to 75% funding is available through The 
Customised Training Programme, facilitated  
by the Department for Employment and Learning  
to support company training programmes. Companies 
with up to 250 employees, requiring accredited 
training at Level 2, or above should contact  
mark.mcconville@delni.gov.uk for more information.

Mackel PetFoods based in Moy, Co. Armagh have 
recently benefited from this programme, with our 
training team successfully delivering a series of food 
safety training programmes at their premises. 
Mackel PetFoods staff were also able to attend 
accredited courses held at Loughry Campus, in 
topics such as auditing and HACCP. 
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Tailored  
training
Tailored training programmes designed to meet 
specific business needs are constantly being 
developed, delivered and reviewed. If you have a 
topic area in which you require staff training, we 
are happy to meet with you to develop a training 
programme to meet your objectives. 

One example is Route Cause Analysis (RCA) 
training. This programme was specifically developed 
to provide delegates with the confidence to meet 
the requirements of the BRC Global Standard for 
Food Safety. This interactive course can be tailored 
to specifically integrate with the Food Safety 
Management system operated within your business 
and like many of our other programmes training 
can be delivered either at Loughry or at your  
factory site. 

Delegates attending this programme were relieved 
when they realised that the Route Cause Analysis 
theory can be as simple as asking WHY five times!

If you would like more information  
about Route Cause Analysis please  
contact Deborah Whinnery.

028 8676 8197
deborah.whinnery@dardni.gov.uk
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A selection of delegates who attended the RCA 
training pictured with Samantha Finegan, NIFCC 
Auditor and Deborah Whinnery.

“Overall I found this a very useful 
workshop. It was beneficial to learn 
about the alternative methods that 
can be implemented to ensure that we 
always identify the original root cause of 
a problem. It was an interactive day with 
practical examples”.

Christine Wilkinson  Linwood’s Health Foods

Loughry staff were delighted to welcome 
both Dutch and German delegates at a 
recent training course. Monaghan 
Mushroom brought supervisors and 
managers from their various sites across 
Europe to Loughry to attend Level 3 Award 
in HACCP for Food Manufacturing training.

Route Cause  
Analysis (RCA)
training course

Dutch and German 
delegates attend 
HACCP course.
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Technical  
skills training
Dairy processing skills
A range of one day practical workshops will be  
held this autumn designed to refresh essential  
dairy processing skills.

Choose what suits YOU!

• Come alone, bring a colleague…or even two!
• Attend one day, two days or…each day!

• Participants completing seven workshops and an 
assessment (five compulsory and two optional) 
will obtain a BTEC Advanced Award in Dairy 
Processing Technology.

• Workshops on milk concentration, food waste, 
dairy effluent, HACCP and auditing are available 
and can be tailored to your company needs.

Eddie O’Gorman completed the Introduction to Ice 
Cream workshop and commented: 

“As a successful  
entrepreneur I found  
the ice cream workshop 
at Loughry invaluable for 
gaining much needed 
technical knowledge  
and skills in ice  
cream manufacture”. 
Since attending the workshop Eddie has launched 
his CreaWHEY ice cream.

Workshop Date
Introduction to Liquid Milk Processing 8th October

Introduction to Dairy Chemistry 15th October

Introduction to Dairy Microbiology 22nd October

Food Waste Awareness 29th October

Introduction to CIP 5th November

Introduction to Hard Cheese 12th November

Introduction to Soft Cheese 19th November

Introduction to Ice Cream 26th November
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If you would like to receive  
further information contact  
Dr Roisin Lagan

028 8676 8153
roisin.lagan@
dardni.gov.uk

mailto:roisin.lagan%40dardni.gov.uk?subject=
mailto:roisin.lagan%40dardni.gov.uk?subject=
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New and innovative technologies are continually 
being evaluated at Loughry, however recently we 
have developed a training programme which 
revitalises the age old technology of brewing.

The Northern Ireland craft brewing industry has 
more than tripled in the last decade and soon we 
will have as many micro-breweries as in the early 
1900’s. Our technologists are leading the way in 
optimising brewing techniques to obtain unique 
craft beers with speciality flavours and aromas. 

Due to the success of the pilot “Start-up and brew” 
programme which was designed by Food 
Technologist Audrey Kelly for those wishing to 
develop their knowledge in brewing technology the 
programme will run again this autumn. The three 
day course contains a mixture of practical sessions, 
allowing participants to brew their own recipes and 
theory sessions, to calculate formulas.

Register now for  
‘Start up and brew’ 
running on: 28th  
October, 29th October  
and 3rd November 2014.
If you would like further information about this 
programme or if you require general advice about 
brewing technology contact Audrey Kelly. 
028 8676 8154
audrey.kelly@dardni.gov.uk

Technology  
training
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Patrick McCarry who completed the Start-up and brew programme  
in February 2014 has since launched his Rathlin Red Craft Ale said:

“I found the three day programme really beneficial 
and enjoyable. The programme identified all the 
potential issues which I could encounter during 
the start-up phase of brewing. This gave me the 
confidence to further develop my Rathlin Red 
Craft brew which is now on the market.”

11
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The advisory and technical support services provided 
by the Meat Technology team at Loughry are 
further embedded through a range of training 
programmes designed specifically for the meat 
sector. Recently 24 staff, from 14 different meat 
businesses, completed training in Meat Content 
Calculation and Labelling Law. This training covered 
the major pieces of legislation that govern the 
specific labelling requirements affecting meat and 
meat products. As part of the programme the 
theory learned was further supported through ‘in 
company’ mentoring, provided by a Loughry food 
technologist, to assist trainees in drafting revised 
label information for their own products.

Commenting on the practical content of the  
course Leanne Black, Technical Manager at  
Karro McGee’s remarked: 

“The mentoring was super.  
It was really helpful for staff 
to work with our own recipes 
and pack labels.”
For further information on the meat  
technology training courses we offer  
contact Aaron Whiteside

028 8676 8133
aaron.whiteside@dardni.gov.uk

Meat sector training
Meat content calculations
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Staff from Karro McGee’s calculate meat contents for some of their product range 

Olivia Ferguson from Deli Lites receives labelling support from Food Technologist, Hayley O’Neill.
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Food labelling  
training
Is your food and drink business fully prepared 
for the Food Information to Consumers 
Regulation, due to be enforced on 13th 
December 2014?

If not, contact one of our food technologists,  
we will be happy help you discuss your plans.

Whether you require one to one assistance, or 
group training to prepare your product labels for 
the labelling changes we are happy to offer 
support. During the past year over 200 companies 
attended ‘Food labels – what you need to know’ 
workshops jointly hosted by the Food Standards 
Agency and CAFRE.

Ron Ennion, Joy Alexander, Loughry; Michael Jackson, FSANI; Sharon Gilmore, FSANI, Stephen Hendry, FSA Scotland.
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David Stockman and Niall Beggs from 
Dale Farm with Gary Andrews, Loughry.

Break out workshops at  Food Labelling event

Kathryn Forsythe and Jon Neely  

from Lynas Food Service, with Joy 

Alexander, Loughry

Sharon Gilmore, FSANI, Christine 

Haydock, Loughry and Gillian Gray, 

Wilson Potatoes.
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European Food Information for Consumers 
Regulation (UE) No: 1169/2011 (FIC), considerably 
changes existing legislation on food labelling.  
These changes include nutrition information on 
processed foods, origin labelling, the manner of 
allergen labelling and minimum font size. 

The rules, designed to make food labelling easier 
to understand for consumers, will apply from 13 
December 2014. The obligation to provide nutritional 
information will apply from 13 December 2016 for 
manufacturers who have yet to introduce nutrition 
labelling on their products whereas manufacturers 
who already provide nutrition information must 
comply with the new rules by 13 December 2014. 

From 13 December 2014 the font size used on labels 
will change. In a word such as ‘Appendix’ the letter 
‘x’ height should be at least 1.2mm tall however for 
packages of <80cm2 this can be reduced to 0.9mm.

The mandatory information applies to all food within 
the supply chain and all food business operators 
along that chain. 

Mandatory information required:

• Name of food
• Ingredients (decreasing order of weight)
• Food allergens (14 in number plus their derivatives)
• Quantitative indication of ingredients (QUID)
• Net quantity
• Indication of minimum durability  

(Best before / Use by)
• Storage conditions
• Instructions for use
• Name and address of food business
• Origin labelling
• Alcohol % if greater than 1.2% vol.
• Nutritional declaration

Key changes include:
 
Added water in certain meat and fishery products 
to be shown in the name of the food if it makes up 
>5% of the final product.

The type of oils in a vegetable oil blend used in  
food must be stated in the ingredient declaration. 

Where appropriate i.e. for meat and fish,  
there will also be a date of first freezing shown  
on food labels.
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Allergen information will be extended to non-
prepacked foods and catering situations. On 
prepacked foods the allergen details are to be 
highlighted in the ingredient list, and where a 
derivative is listed it is to be followed by allergen 
name, i.e. casein (milk). Allergy advice boxes are to 
disappear, but may be replaced with ‘Food allergens 
are highlighted in the ingredients list’ (or approved 
alternative wording).

Origin requirements have been tightened and also 
extended to fresh and frozen meat from pigs, sheep, 
goats and poultry. The Commission has introduced 
implementing rules which will require information on 
the place of rearing and place of slaughter for these 
meats. These rules are expected to apply from April 
2015. These rules may widen to include other foods, 
including meat products and dairy products.

Nutrition labelling: ‘back of pack’ information  
will become mandatory on the majority of  
pre-packed foods.

Mandatory nutritional declaration  
for back of pack:

• Energy value (Kj/kcal)
• Fat (per 100g or per 100mls)
• Saturates (per 100g or per 100mls)
• Carbohydrates (per 100g or per 100mls)
• Sugars (per 100g or per 100mls)
• Protein (per 100g or per 100mls)
• Salt (per 100g or per 100mls)

For additional information download:

• BRC Guidance on Allergen Labelling and  
the Requirements in Regulation 1169/2011

• Guide to creating a front of pack (FoP)  
nutritional label for pre-packed products  
sold through retail outlets.

If you would like further information about labelling 
changes contact Valerie Finlay

028 8676 8214
valerie.finlay@dardni.gov.uk

17



Food Matters | Autumn 201418

Food innovation 
support
Innovation is critical in creating a sustainable and 
competitive agri food sector and for this reason it is 
a key theme in the Agri Food Strategy Board (AFSB) 
‘Going for Growth’ report. Innovation at Loughry is 
not only about new product development, it is also 
about continually evaluating new manufacturing 
processes and production technologies, reviewing 
processes and equipment design and assessing 
packaging performance. 

We tailor our technology development and support 
programmes to meet both the needs of individual 
businesses and those of the industry as a whole, 
with a client base ranging from business start-up 
through to multi-national companies. 

We have a great combination of highly skilled, 
commercially orientated food technologists and 
fantastic facilities which include the Food 
Technology Centre, the Food Buisness Incubation 
Centre and the soon to be completed Food 
Innovation Centre. We are here to help meet the 
needs of businesses in the NI agri food sector to 
assist you develop and grow new and existing 
market opportunities. 

Outlined over the next few pages are just a few of 
our services. If you have any particular needs please 
discuss them with us. The first section will consider 
our support for new businesses “our innovation 
pathway” from concept to commercial 
manufacture. The second section will examine our 
role in implementing new technologies and 
technical problem solving.
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“In 2012 we launched the ‘Filled 
full of’ range from the Food 
Business Incubation Centre at 
Loughry. We have benefited 
from the availability of a food 
grade unit suitable for high care 
production enabling us to test the 
market without major investment. 
We have found the FBIC to be 
a supportive environment and 
have appreciated the technical 
assistance offered to us.”

Ciaran Og Hughes
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More than 100 industry representatives,  
including many owners of smaller food  
businesses, attended the one-day conference  
which was jointly organised by CAFRE and  
Invest NI. The event which focused on how to  
grow business through closer contacts with  
retailers and foodservice organisations has been 
endorsed by Tesco, Lynas Foodservice, Coleraine  
and Henderson Foodservice, Newtownabbey.

The keynote speakers included Cliff Kells,  
Tesco Northern Ireland Commercial Manager,  
Geoff Brennan, Head of National Accounts,  
Lynas Foodservice, and Tom McKenzie,  
Trading Controller, Henderson Foodservice.

The event included a ‘5 minute pitch’ session  
to give the entrepreneurs the unique opportunity  
of receiving feedback on their ideas from the  
industry leaders – Dragons’ Den style but within  
a supportive environment.

“The Dragon’s Den 
experience was fabulous!  
I was greatly encouraged  
by the positive feedback  
I received from the  
Dragons. They offered  
me great marketing  
advice and have focused  
the direction of my  
company. Thanks  
Dragons... you  
weren’t that scary!”

Anna, Yummy Bakes NI.
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“Loughry Campus is a visionary and vital 
resource for the Northern Ireland agri food 
industry, and Tesco is delighted to be part of 
the Food for Thought event. Tesco already 
works with over 100 local suppliers across 
the sector, large and small, and it is great to 
see such a range of new ideas coming 
through. The ‘Not a dragon - Dragons’ Den 
was a novel experience and the rapid fire 
pitches and feedback triggered stimulating 
discussions which I hope were helpful for 
those braving the den. It’s an exciting and 
innovative time for Northern Ireland food  
and if this event is anything to go by the 
industry has a bright future.”

Cliff Kells, Tesco, NI.

Cliff Kells (Tesco), James Blair (Heavenly Tasty Organics) Joy 
Alexander (CAFRE) Ciaran McCartan (Invest NI).

Martin McKendry and Hayley O’Neill (CAFRE), James McAlister 
(Jolly Pies), Ciaran McCartan (Invest NI).
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Innovation  
begins at  
Loughry

Stage 2: Pilot processing and scaling up

Throughout the process Antanas and his brother 
were guided by an experienced meat technologist, 
who developed recipes, processing parameters and 
evaluation criteria. Together they explored all aspects 
of the technical and food safety requirements of 
their product as well as the packaging, shelf life and 
sensory attributes. 

The pilot processing equipment within the Food 
Technology Centre offered Northern Meats the 
opportunity to investigate a number of different 
processing alternatives and to assess the impact 
upon product quality. These included:

• Hot and cold smoking
• Alternative curing technologies
• Different packaging technologies – vacuum  

and modified atmosphere packaging

The use of the facilities also provided an insight and 
early discussion about the nature of the factory 
which they would require. 

For further details about the support  
available from the meat technology team,  
contact Aaron Whiteside. 

028 8676 8133 
aaron.whiteside@dardni.gov.uk

Northern Meats (formally known as Apoukas)  
is an example of a business following the 
‘Innovation Pathway’ at Loughry. 

Stage 1: Concept / idea investigation / Kitchen 
scale production

Antanas Juodiskis and his brother moved from 
Lithuania to Northern Ireland eight years ago to seek 
employment and since then have been working in 
production and quality control positions in a local 
food business. 

They witnessed the population of Eastern Europeans 
increasing in Northern Ireland and identified a gap in 
the market for locally produced foods specifically 
targeted at this group. 

With the help of an Innovation Voucher from Invest 
NI, Antanas and his brother worked with us to 
develop a range of Eastern European style sausages 
and cured meats products using Northern Ireland 
sourced meat. 

from small ideas to new business
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Stage 3: Commercial production and  
market testing

Northern Meats are beginning the six-month Food 
Enterprise Development Programme at Loughry 
Campus. This will allow them to manufacture and sell 
their products produced within the Food Technology 
Centre and determine the feasibility of their business 
before committing to major capital investment. Their 
products will be available in Northern Ireland based 
Eastern European stores. 

If you would like more information about the  
Food Enterprise Development Programme please 
contact Caroline Hammond.

028 8657 8500 
caroline.hammond@dardni.gov.uk

Stage 4: Full commercialisation

On completion of the Food Enterprise  
Development Programme Anantas and his  
brother can assess their options concerning  
longer term commercialisation opportunities.

Food Technologist Cathal 

McDonald with Antanas Juodiskis, 

Northern Meats Ltd.
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The Food Business Incubation Centre (FBIC)  
can help to transform your product concepts  
and ideas into a successful thriving business.  
One of the biggest challenges is finding premises 
suitable for food manufacture and fitting these  
out to meet the exacting legislative requirements  
of today’s marketplace.

The FBIC aims to nurture entrepreneurship and 
enterprise, providing a supportive environment in 
which new and existing business can commercialise 
their business ideas. Our business is about  
helping your business develop and grow, 
generating economic growth, creating jobs  
and promoting innovation in the agri-food  
sector in Northern Ireland. 

Within the FBIC we have eight individual, self 
contained factory units finished to the highest 
standards in two sizes, 175m2 and 225m2. 

If you would like to see what facilities the  
FBIC has to offer your business contact  
Deborah Whinnery.

 

028 8676 8197
deborah.whinnery@dardni.gov.uk

“Big Pot Co Ltd was established in 2009 and 
is based at the FBIC. We chose this site due to 
its facilities which were ideally suited for the 
production of our products, mainly retail 
soups. Our process requires a facility which 
can cool our hot filled product as quickly as 
possible and the blast freezer allows this to 
take place. The site also has excellent freezer, 
chill and dry goods 
storage space which  
we required when 
starting the business.  
This would have 
required considerable 
capital spend to  
set up.”

Colin Monaghan
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Over the last few years food technologists at Loughry 
have been working with Advanced Microwave 
Technologies (AMT) to assess and develop their unique 
microwave volumetric heating system. The heating 
system offers many potential benefits such as increasing 
shelf life without damaging flavours and nutrients, 
reducing production time and costs, increasing yields 
and killing micro-organisms at lower temperatures. 
The project has involved partnerships with commercial 
businesses, researchers, retailers and others to 
investigate new product and process development 
opportunities arising from this technology.

Loughry at the forefront 
of new technology

One such example involves Del Monte Fresh Produce

“Del Monte Fresh Produce is committed  
to producing high quality and great  
tasting products, and in order to evaluate  
the performance of a new microwave 
technology, we partnered with the Loughry 
team to conduct a series of experiments.  
The facilities are ‘best in class’ and the 
knowledge and commitment from the entire 
team was instrumental in our successful 
completion of the project”

Peter D Pucci, Director, Packaging Materials. 

If you would like to find out more about the 
microwave volumetric heating system contact  
Alan Johnston

028 8676 8109
alan.johnston@dardni.gov.uk

AMT150:  

Microwave volumetric heating system
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Are you experiencing product 
quality and shelf life issues?  
We are here to help.

Food Technologists at Loughry are ready to help your 
food business address technical challenges. Product 
quality and its impact on shelf life is a familiar issue 
affecting all sectors within the agri-food industry.

If you have a product with an unexplained quality 
issue such as product spoilage, our technologists will 
work with you and your team to solve the problem. 
The technologist will explore possible sources such  
as raw material analysis, a change in processing 
parameters, packaging and storage of final product. 
Any one of these sources may result in product 
spoilage and once identified the technologist can 
respond with the most appropriate solution ensuing 
the product quality can be maintained. Support can 
be provided within the factory setting or by coming to 
the Food Technology Centre at Loughry. All technical 
support through Loughry is provided on a commercial 
in confidence basis. For further information please 
contact Loughry on 028 8676 8101 were you will be 
directed to the appropriate team member. 

An example of shelf life extension is a project with 
Artisan pie-maker Jolly Pies who operate from the 
award winning restaurant and bar, The Morning Star, 
in Belfast. Jolly Pies have recently been assisted by our 
food technologists, supported through an Invest NI 
Innovation Voucher Award. The project involved 
helping the business to extend the shelf life of its 
range of gourmet pies as well as exploring their 
nutritional value and generating labelling information 
as the company aims to extend its distribution into  
the retail and retail pre-packed sector. The business 
secured its first retail sales within weeks of the  
work being completed and continues to supply deli 
stores, independent retailers and farm shops across 
Northern Ireland. 
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Regularly assessing and critiquing a product’s sensory 
attributes and benchmarking them against those of 
leading competitors is an established component of 
many brand positioning strategies. Assisting in this, 
the sensory facilities at Loughry have become a 
popular tool for the independent, ‘blind-tasting’ of 
products as local companies seek to maintain or 
improve their brand performance in a highly 
competitive marketplace. One company frequently 
using the centre to scrutinise products across a range 
of categories is Karro Food Group (Cookstown). 

 

“This approach allows us to focus,  
not only on our own products,  
but also those of our competitors  
and to monitor changes they make.  
The work conducted provides support  
to our own internal assessments and 
enables us to independently gauge  
our position in the market”. 
Julie Lynch, New Product  
Development Manager
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Investing for the future 
There is great excitement at Loughry as the 
long awaited Food Innovation Centre is due  
for completion in the spring of 2015. The centre 
has been designed to meet the needs of our 
dynamic food industry and to improve the learning 
environment for our students. The aim is that 
the centre will act as a hub for innovation 
within the food industry.

Features in the Innovation Centre

• Large teaching kitchens
• An industrial style kitchen for ‘commercial in 

confidence’ company development work
• A computerised sensory assessment area  

with ten booths 
• A group panel room with observation area
• A packaging design laboratory
• A process control laboratory with equipment such 

as colour meter, texture analyser viscometer to 
allow for on-the-spot instrumental assessment of 
new product concepts.

• Training/seminar rooms
• Meetings room for ‘Meet the buyer’ presentations 

and consultations with other service providers.

Teresa McCarney and Joy Alexander view the Food Innovation Centre plans on site.
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Have you ever considered  
Knowledge Transfer Partnerships  
or Fusion Programmes?

29

Knowledge Transfer Partnership (KTP) is  
one of the UK’s leading programmes, helping 
businesses improve their competitiveness and 
productivity through the better use of 
knowledge, technology and skills. KTP is a 
government funded programme and the major 
sponsor in Northern Ireland is Invest NI. If your 
company has a strategic project and you would 
consider partnering to take on a graduate to 
complete the project, then a KTP may be the 
ideal option. For further information about 
partnering with Loughry, please contact Fiona 
Ferguson on 02886768148. 

FUSION, InterTrade Ireland’s all-island technology 
transfer programme, can help you to bolster your 
business’ bottom line and get ahead of the 
competition by partnering your company with a 
third-level institution such as Loughry to provide 
the specialist expertise you need and a high 
calibre science, engineering or technology 
graduate. The graduate is employed by you and 
is based in your company throughout the project 
(12-18 months) with mentoring from the 
academic partner and InterTradeIreland FUSION 
consultant. 

For further information about partnering with 
Loughry, contact Fiona Ferguson

028 86768148
fiona.ferguson@dardni.gov.uk

Other sources of Innovation Funding can  
be found by contacting Invest NI. 
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Loughry 
News!
Exchange programme with Michigan will  
bring new ideas

We are delighted that the exchange programme 
that has existed between CAFRE and Michigan 
State University (MSU) since 1994 is guaranteed 
to continue. Fred Poston, Dean of the College  
of Agriculture and Natural Resources at MSU 
recently visited Loughry Campus to resign the 
agreements with John Fay, CAFRE Director. 

Our technologists will be able to participate  
in the exchange programme and travel  
to Michigan for professional development. 
Further updates on this exciting area will  
appear in future editions. 

CAFRE Food Technologists, Christine 

Haydock and Deborah Whinnery are 

welcomed to the Comber Potato Festival 

by Mayor of Ards, Councillor Philip Smith.

MSU Signing
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Ivan McKee, Comber Potato Company stopped  for a chat with Deborah and Christine  at the Comber Potato Festival

Martin Hamilton, Mash Direct 

popped into our stand.

www.cafre.ac.uk

Loughry helps celebrate the Comber Potato

Our staff joined a host of local food producers  
to celebrate Comber’s most famous export at the 
Comber Potato Festival. Food Technologists 
presented a fun-filled exhibition highlighting the 
nutritional value of potatoes.
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Loughry staff help out at Open Farm Weekend 

Our Food Technologists were delighted  
to support the ‘Open Farm Weekend’ at 
Glenwherry Hill Farm in June. Over the weekend 
hundreds of families visited our exhibition which 
demonstrated how food travels through the food 
chain from pastures to our plate.

Welcome Peggy McVey

Peggy recently joined the Food Technology 
Development Branch at Loughry as a client 
advisor to the Dairy Sector. Peggy is a BSc 
Honours Food Technology Management 
graduate and has many years of industrial 
product development experience in baked 
goods, beverages and dairy products.

Peggy McVey
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Short training courses  
Autumn 2014

Chartered Institute of Environmental Health

Level 4 Award in Food Safety  
Management for Manufacturing
Dates: Thursdays: 9th, 16th, 23rd, 30th October  
& 6th November
Exam: Monday 10th November
Assignment: Thursday 13th November 
Cost: £390
For managers working within the food 
processing sector.

Chartered Institute of Environmental Health

Level 3 Award in Food Safety  
Supervision in Manufacturing
Dates: Tuesdays: 30th September, 7th & 14th 
October 
Exam: Tuesday 21st October
Cost: £200
For supervisors working within the food 
processing sector.

Chartered Institute of Environmental Health

Level 2 Award in Food Safety  
in Manufacturing
Date: Monday 24th November 
Cost: £55
For anyone working within the food  
processing sector.
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Short training courses  
Autumn 2014

Royal Society Public Health 

Level 4 Award in HACCP Management  
– Food Manufacturing
Dates: Wednesdays: 17th, 24th September, 1st, 
8th, 15th & 22nd October
Exam: Monday 27th October
Cost: £390
For managers and HACCP team leaders  
and members. (A sound knowledge of  
HACCP is essential) 

Chartered Institute of Environmental Health 

Level 3 Award in HACCP for  
Food Manufacturing
Dates: Tuesday 4th & Thursday 5th November
Exam: Tuesday 11th November 
Cost: £200
For managers and HACCP team members.  
(A knowledge of HACCP is essential) 

Royal Society Public Health 

Foundation Certificate in HACCP 
Date: Tuesday 7th October 
Cost: £55
For all HACCP team members. 

Edexcel 

Level 4 Professional Award in Auditing Food 
Quality Management Systems 
Dates: Tuesday 25th & Wednesday 26th 
November 
Assessment: Tuesday 2nd December 
Cost: £370
For supervisors and managers preparing 
companies for internal and external audits.

EdExcel 

Level 3 Auditing for Continuous Improvement
Date: Tuesday 28th October 
Cost: £100
For supervisors and managers preparing 
companies for internal and external audits.
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Chartered Institute of Environmental Health

Level 3 Award in Training Principles  
and Practice 
Dates: Tuesday 18th & Wednesday 19th 
November 
Assessment: 9th or 10th December
Cost: £270
For those with Level 4 Food Safety or Health and 
Safety qualifications who wish to become 
recognised trainers.

Chartered Institute of Environmental Health 

Level 2 Award in Environmental Principles and 
Best Practice
Date: 17th October 
Cost: £55
For everyone involved in waste management and 
energy efficiency

Chartered Institute of Environmental Health 

Level 2 Award in Health and Safety in the 
Workplace
Date: Thursday 20th November 
Cost: £55
For everyone involved health and safety  
in the workplace.

For further information contact  
Catherine Devlin
028 8676 8114
catherine.devlin@dardni.gov.uk
www.cafre.ac.uk

www.cafre.ac.uk
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