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Welcome to 
Food Matters
This edition, also available online, provides a flavour 
of the knowledge, technology transfer and training 
support services available at Loughry Campus. I am 
delighted to announce the completion of our Food 
Innovation Centre and extend an invitation to visit 
this new facility to view the services provided.

In this, and future editions, we will continue to 
highlight how we can help support your business. 
We recognise the importance of partnerships and 
working collaboratively with others to develop 
businesses and the sector. In this edition we will 
highlight some of the ways we do this and 
demonstrating how the theme of knowledge  
and technology transfer is integrated into all our 
programmes. We will also reintroduce our dairy 
technology team and showcase some of the 
services they provide.

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 topic  
for future editions, please contact me.

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

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

Dr Rosemary McKee
028 8676 8163
rosemary.mckee@dardni.gov.uk

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

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

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

Dairy Technology

Innovation

Meat Technology
Fruit, Vegetable, Egg  
and Bakery Technology

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

Training and Capability 
Development
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Introducing our Food 
Innovation Centre
The challenge for all in the agri-food sector is to 
develop innovative new products or extend the 
benefits of existing products to meet the ever 
changing demands of a dynamic market place while 
ensuring they are sustainable and profitable. CAFRE 
is here to help.

Our vision for the Food Innovation Centre, which 
has been jointly funded by the NI Executive’s 
‘Economy and Jobs Initiative’ and DARD is that it 
will act as key ‘food hub’ to facilitate enhanced 
co-operation between government, research 
institutions and industry. 

The Food Innovation Centre has two main aims:

• To stimulate, encourage and support 
the process of food innovation within the 
Agri-Food sector.

• To showcase innovation in sustainable 
building design.

Product innovation process

Idea generation ‘Ideas Hub’ the creativity and flow 
of ideas and market analysis 
information

Concept 
development

Innovation laboratories to convert 
ideas into products

Sensory analysis Consumer panellists feedback  
on product attributes

Packaging 
prototyping

Packaging prototyping tables to 
create a packaging concept

Boardroom Present product concepts to 
potential customers
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Innovation Pathway

The Food Innovation Centre will complement our 
existing facilities and provide a valuable first step in 
the innovation pathway.

Food Innovation 
Centre

Food Technology 
Centre (Pilot scale 

processing)

Food Business 
Incubation Centre 

(Time bound 
commercial 

manufacturing)

Commercial 
manufacture outside 

Loughry
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BREEAM is the Building Research Establishment 
Environmental Assessment Method. The Food 
Innovation Centre has set the challenging goal of 
being one of the first public sector buildings in 
Northern Ireland to achieve BREEAM Excellence 
under the 2011 guidelines.

What is BREEAM?
BREEAM is the Building Research Establishment 
Environmental Assessment Method for buildings 
and large scale developments. It sets the standard 
for best practice in sustainable design and has 
become the de facto measure used to describe 
environmental performance of buildings and 
communities.

The Food Innovation Centre has installed:

• Biomass boilers
• Solar PV
• Rain water collection

Why not come and see these in operation?

CAFRE staff Cathal Ellis and Peter Simpson viewing the biomass boiler.

Building Research 
Establishment Environmental 
Assessment Method
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Knowledge and 
Technology Transfer
Effective knowledge and technology transfer is 
central to the development and growth of a 
profitable, competitive agri-food sector. It is one  
of the key pillars of the work of CAFRE. It has  
many definitions but involves the transfer of skills, 
knowledge, technologies and methods of 
manufacture between academic instructions  
and industry. 

Within CAFRE success is measured by not merely 
the transfer, but by the successful adoption, which 
involves contextualisation to fit the needs of 
individual companies.

At Loughry Campus we tailor our technology 
support programmes to meet the needs of 
individual businesses and the sector as a whole. 
We have a great combination of highly skilled, 
commercially orientated food technologists and 
fantastic facilities which include: the Food 
Technology Centre; the Food Business Incubation 
Centre and the recently completed Food Innovation 
Centre. We are here to help meet the needs of 
businesses in the Northern Ireland agri-food sector, 
to assist you develop and grow new market 
opportunities.

The Agri-Food Strategy Board has set challenging 
goals for the sector in terms of sales growth, 
employment, export and added value products. The 
next few pages will demonstrate some examples of 
how CAFRE’s knowledge and technology transfer 
work links with these goals. 

Included over the next few pages are just a few of 
the ways we support research institutions and  
individual  food companies as they develop, 
evaluate and adopt, new and existing technologies.
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Supporting Research 
Institutions
At Loughry Campus, we recognise the importance 
of partnerships and collaboration to bring benefit to 
the wider agri-food sector. We are keen to enhance 
research by adding our unique food processing and 
technology transfer skills to assist the industry 
adoption of research findings.

Some recent examples include: 

• As part of an ongoing PhD studentship, we 
have partnered with researchers at the Northern 
Ireland Centre for Food and Health (NICHE) at 
Ulster University, Coleraine to investigate the 
potential benefits of vitamin D3 fortified cow’s 
milk compared to vitamin D3 supplements in a 
randomised, placebo-controlled trial in 52 
healthy adults. The results should be available 
by the end of October 2015.

• We have also worked with researchers from 
AFBI, under the DARD Evidence and Innovation 
Process to produce an Omega 3 enriched 
reduced fat cheddar cheese and Omega 3 
enriched yoghurts.  

• We are just about to commence a project with 
AFBI, funded by Safe Food. This project will 
investigate the levels of Listeria in ready to eat 
products and where Listeria is found. AFBI /
CAFRE will assist companies to identify and 
apply tailored cleaning practices in processing 
environments. If you would like to participate in 
this project please contact Dr Roisin Lagan: 

roisin.lagan@dardni.gov.uk 
028 8676 6153
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Supporting company product and process 
innovation is central to everything we
do at Loughry.

We can provide one-to-one commercial, in 
confidence, advice and support services, across
a range of topics.

We provide support to companies in the broad 
areas of:

• Product innovation
• Sensory analysis
• Factory design
• Quality systems - HACCP/ BRC
• Process equipment selection
• Process development

Support work can be carried out either at Loughry 
Campus or at your factory site - whichever is most 
appropriate. Support is provided across all 
commodity sectors and to companies of all sizes. 
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Supporting 
innovation with 
artisan producers

A large proportion of the work at Loughry involves 
product innovation. In recent years, we have seen a 
growth in artisan food production in Northern 
Ireland. Many of these artisan companies have used 
the support of food technologists and the facilities 
at Loughry to develop their product ideas and 
concepts into marketable products.  

PEPPUP

Luca Montoria at PEPPUP accessed funding from 
Invest NI’s Innovation Voucher Scheme to work 
with a Loughry food technologist to develop a 
range of luxury table sauces. After winning a Great 
Taste Award for the Roasted Red Pepper and 
Tomato product, Luca was awarded one of the 
limited places on the Invest Northern Ireland’s 
Propel programme, which helps local entrepreneurs 
to take their ideas to a global marketplace.

North Coast Smokehouse

Ruairidh Morrison and Melanie Brown at Northcoast 
Smokehouse accessed funding from Invest NI’s 
Innovation Voucher Scheme to work with Loughry 
food technologists when designing their 
smokehouse at Ballycastle, Co.Antrim. The 
company uses processes capable of manufacturing 
smoked salmon to today’s exacting food standards 
using old fashioned charm and traditional 
methodology. They have received accolades from 
Irish Food writers and local chefs alike. Luca Montorio, PEPPUP with Pat McTeague, 

Loughry Campus in the sauce production area 

of the Food Technology Centre.



Food Matters | Spring 201512

Each year the Moy Park innovation team ‘challenge’ 
a group of students with a technical product 
development project. This year, sixty second year 
Food Design students competed in the ‘Moy Park 
Challenge’ to create innovative poultry products 
that were cost effective, contained high quality 
ingredients, displayed good shelf-life, and had 
strong sustainable credentials.

“The standard of entries this year was 
remarkable. I was particularly impressed 
that the teams not only created great 
tasting, innovative products, but ensured 
that sustainability was at the heart of their 
entries. Moy Park is committed to 
fostering talent in the agri-food industry, 
and the Moy Park Challenge is a great 
way to introduce students to the fast 
moving world of product development, 
and helps to improve the skills needed to 
work in the food sector.”

Stephan Durand
Head of Product Innovation and Development
Moy Park

Supporting 
innovation with
large businesses
The Moy Park Student Challenge
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Supporting process 
innovation – selling
eels to the French!

Lough Neagh Fishermen’s Co-operative Society Ltd, 
Europe’s largest Wild Eel Fishery received funding 
through both Invest NI and the European Fisheries 
Fund to build a new facility to process eels. This 
business traditionally traded in the export of live 
eels, however due to increasing transportation costs 
it was identified that efficiencies could be made by 
exporting processed eels. The initiative has also 
created access to supplies of the renowned Lough 
Neagh Eel for local and visiting food enthusiasts. 
Loughry food technologists provided support in the 
design and layout plans for the new premises to kill, 
eviscerate and pack eels, and assisted the business 
with a quality system enabling licence approval. 

Catriona Davis, Magherafelt EHO;  Pat Close Chairman, Lough 
Neagh Co-op; Cathy Chauhan, NPD and Marketing Manager, 
Lough Neagh Fishermen’s Co-op; Hayley O’Neill, Food 
Technologist, CAFRE.



Food Matters | Spring 201514

Providing sensory 
evaluation support
Sensory training:
Within our new Food Innovation Centre there is an 
enhanced sensory analysis suite, which complies 
with the requirements of BS EN ISO 
8589:2010+A1:2014. The suite comprises a 
dedicated preparation area, ten individual 
computerised booths with adjustable lighting, a 
group panel area and an observation facility. 
Customised sensory evaluation training can be 
delivered to suit your business needs either at 
Loughry Campus or at your premises. 

Linwoods Quality Managers: Maire Cullen, Christine Wilkinson and Clare 
Charles participating in sensory training at Loughry Campus.
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Sensory evaluation:
Sensory evaluation of products can be conducted in 
our Sensory Evaluation Suite. We use Compusense 
5 computer software and panels are conducted by 
untrained panellists.

If you would like to receive further information 
please contact one of our food technologists.

Loughry is part of Sensory Food Network Ireland:
Sensory Food Network Ireland is a new national 
network of excellence in the area of sensory food 
science. This network brings together ten research 
institutions with expertise in sensory science from 
the island of Ireland including the College of 
Agriculture, Food and Rural Enterprise, Loughry 
Campus. 

The website www.SensoryFoodNetworkIreland.ie 
will provide updated information on research 
highlights and upcoming workshops, seminars and 
conferences. 
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We continue to support food companies as they 
develop and maintain their food safety and food 
quality management systems. We provide assistance 
with legal compliance, customer audits and third 
party accredited audits. If you would like help in 
adapting your food safety and food quality 
management system our food technologists are 
happy to discuss your requirements.

Continued support for BRC companies 
The British Retail Consortium (BRC) has published 
the seventh issue of the BRC Global Standard for 
Food Safety with audits against Issue 7 beginning in 
July 2015.

The focus of attention for Issue 7 is: 

• continuing to ensure consistency of the audit 
process

• providing a Standard with the flexibility to 
include additional voluntary modules to 

 reduce the audit burden 
• encouraging sites to put systems in place 

to reduce their exposure to fraud 
• encouraging greater transparency and 

traceability in the supply chain 

• encouraging adoption of the Standard as 
a means of improving food safety in small sites 
and facilities where processes are still in 
development. 

NIFCC deliver BRC conversion courses 
(Issue 6 to Issue 7) at Loughry Campus
A series of one-day BRC certified training courses 
delivered by Northern Ireland Food Certification 
Company (NIFCC) at Loughry Campus are ongoing 
designed to highlight the major changes to the BRC 
Global Standard for Food Safety. 

To book your place on a course please email: 
teresa.kelly@dardni.gov.uk.

Providing food safety 
and food quality 
systems support
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BRC awareness for maintenance staff
Maintenance staff from factories with BRC 
certification recently attended a one day workshop 
at Loughry Campus. This event, designed for 
maintenance staff focused on the maintenance 
related clauses contained in the BRC Global 
Standard for Food Safety, Issue 6.

“We found the course informative 
and useful, it gave us a better 
understanding of the requirements 
under BRC and how better to 
meet these. This will help as we 
maintain equipment and facilities 
in order to produce safe food.”

Linden Foods

Linden Foods staff, Raymond Murphy 
and Dwane McShane with Dessie Brady, Food Technologist, CAFRE
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Have you ever 
considered Knowledge 
Transfer Partnerships or 
Fusion Programmes?

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. 

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, you can 
benefit from the specialist expertise you need 
through 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 an InterTrade Ireland 
FUSION consultant. 

For further information about partnering with 
Loughry, please contact Fiona Ferguson:
fiona.ferguson@dardni.gov.uk
028 8676 8148.

Other sources of Innovation Funding can be 
found by contacting Invest NI:
www.investni.com
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Under the Food Information Regulations 2014, food 
business operators have a legal responsibility to 
provide complete and correct food allergen 
information to customers. These regulations apply 
to all catering and retail businesses that serve or sell 
loose foods. Developing food allergen awareness is 
key to complying with the Food Information 
Regulations 2014 and improving business. 
Customers need to be confident that the 
information provided is complete and correct and 
the food that is served or sold is safe to eat.

CIEH Level 2 Food Allergen Awareness

Dates:
Tuesday 2nd June 2015 or
Tuesday 1st December 2015

The CIEH Level 2 Award in Food Allergen 
Awareness has been designed to help food 
handlers to:

• understand the impact of food allergy and 
intolerance

• identify, manage and control the risks 
associated with food allergens

• apply the principles of practical allergen 
management to develop good practice in the 
workplace

• provide allergen information, with confidence.

Who needs this qualification?

Everyone who prepares, serves or sells food in any 
type of food business needs to:

• be fully aware of the foods that may trigger an 
allergic reaction and

• know what precautions need to be taken to 
ensure that customers do not eat a food that 
they are trying to avoid.

If you would like to receive further 
information contact Catherine Devlin:
Catherine.devlin@dardni.gov.uk
028 8676 8114

new course
Providing food 
allergen support
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Meet the Dairy 
Technology Team
Hello, I am Rosemary McKee, Senior Dairy Technologist 
at Loughry Campus. I manage the Dairy Technology 
Team which delivers technical support and tailored 
training to the milk processing sector. This technical 
support and training can be either delivered at your 
business or at Loughry Campus. Each year we work 
with many of the milk processing companies 
providing training and technical support.   

We work with companies of all sizes, from small 
farm diversification projects through to large dairy 
processing companies, on a range of product and 
process technical queries.

I am happy to discuss your business needs with 
you and support your company with your technical 
and bespoke dairy requirements. I can also signpost 
you to potential funding schemes to support your 
business.

My team of dairy technologists include Gary 
Andrews, Ruth Hogg and Peggy McVey. Our 
technologists have a wide range of industry based 
experience and technical knowledge which assists 
in technical support and delivery of training to the 
milk processing sector.  

We are delighted to be hosting the Society of Dairy 
Technology’s Spring Conference at Loughry.

Over the next few pages are some examples of the 
work our team carries out.

Contact Dr Rosemary McKee on: 
rosemary.mckee@dardni.gov.uk 
028 8676 8163 

Dr Rosemary McKee
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Gary Andrews Ruth Hogg

Peggy McVey
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Loughry welcomes 
the Society of 
Dairy Technology 

The Society of Dairy Technology 2015 Spring 
Conference, ‘Future in Focus - the Dairy Industry in 
a Post-Quota World’ will be held on Tuesday 31st 

March and Wednesday 1st April at Loughry 
Campus, Cookstown.

CAP reform dairy 
sector impact

Mansel Raymond, MBE 
Chairman of the Dairy 
Working Group, Copa 
Cogeca

Key Speakers

Dairy product supply/
markets in post 
quota world

Mark Faherty 
Irish Dairy Board

European Milk 
Market Observatory 
and 2024 prospects 
for the EU dairy 
sector

Sophie Helaine 
Agricultural 
modelling and 
Outlook 
Unit – Dairy

Direction of dairy 
research/innovation 
post quota

Prof Paul Ross 
University College Cork
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Increasing production 
capacity without 
increasing fixed cost

Dr Maykel 
Verschuren 
Process and Safety 
Division, NIZO

Going for growth in 
a post quota world

Dr David Dobbin CBE  
Dale Farm Ltd

Trends in consumer 
products/dairy retail 
sector UK

Alex Bandini 
Kantar Worldpanel
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Loughry’s support to the dairy processing sector 
falls into two broad categories:

1. Dairy skills development 
2. Dairy technology support

These workshops are suitable for a wide range 
of people, including process operatives, supervisors 
and managers.

Participants who complete seven workshops 
can gain a qualification. If you would like to 
receive further information please contact 
Dr Rosemary McKee: 
rosemary.mckee@dardni.gov.uk 
028 8676 8163  

Staff from Dale Farm practice a titratable acidity test in 
the chemistry laboratory, at Loughry Campus, under the 
supervision of tutor Claire Heaney. 

1. Dairy skills development
 
General dairy technology training
Over recent years, the milk processing sector has 
witnessed increased automation of process plant 
and equipment. Whilst this is essential for business 
productivity and efficiency it has highlighted a 
training need. Staff need to understand the science 
and technology principles behind the process. By 
understanding the principles they are in a better 
position to make key decisions, when required.

Each year Loughry runs a series of one day dairy 
processing skills workshops including topics such as:

• Milk pasteurisation

• Introduction to dairy chemistry

• Introduction to dairy microbiology

• Introduction to cleaning in place 

as well as product specific courses in cheese, 
ice cream manufacture.
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Tailored dairy technology training

Tailored training programmes designed to meet 
specific business needs are constantly being 
developed and delivered to dairy processing 
companies at their sites contextualised to their 
specific operating requirements. 

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 technical needs.

Companies that have benefited from this tailored 
training approach include Ballyrashane Creamery, 
Aurivo, The Different Dairy Company and Town of 
Monaghan Co-op.

“The bespoke training programmes 
at CAFRE are always designed 
and delivered to a high standard, 
The programmes are very hands 
on and enable us to develop our 
staffs skills and expertise. Knowing 
we have access to this resource is 
extremely comforting.”

Ruth Coils
Technical Manager 
Ballyrashane Creamery
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Dairy technology support
 
As with other colleagues at Loughry, the Dairy 
Technology team provides a range of support 
services to meet the needs of individual businesses.

We provide support to dairy companies in the 
broad areas of:

• Product development

• Sensory analysis 

• Factory design

• Quality systems – HACCP

• Equipment selection

• Process development

Support work can be carried out either at Loughry 
Campus or your factory site – whichever is most 
appropriate.

Dairy technologists continually work with a range of 
companies to develop product concepts into viable 
products. In recent years we have witnessed a 
resurgence in farm based processors, with particular 
growth in the areas of cheese and ice cream. Farm 
based businesses we have supported include, 
Kearney Blue, Glastry Farm, Clandeboye Estate and 
Dart Mountain.

With the use of an Invest NI Innovation Voucher  
the Dairy Technology team supported Julie Hickey, 
Dart Mountain Cheese to develop her cheese 
making process, optimising ripening conditions  
and development of sampling plans. Since helping 
Julie develop her processing techniques the range 
of Dart Mountain Cheese products have been  
listed with Henderson Foodservice.

“We are happy to support 
the smaller local artisan suppliers 
on our Island and bring 
them to the wider
foodservice customer.”

Tom McKenzie, Trading Controller 
Henderson Foodservice
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Supporting new technology
 
The dairy technology team have been working with 
AFBI and Advanced Microwave Technologies (AMT) 
to investigate the potential of microwaveable 
volumetric heating of milk to increase shelf life and 
improve quality. Early indications are very 
promising. For more information please contact 
Dr Rosemary McKee: 
Rosemary.mckee@dardni.gov.uk 
028 8676 8163  

Dairy support facilities
 
In the Food Technology Centre we have a wide 
range of processing equipment suitable for product 
development purposes. 

• Pasteurisation plant 

• Yoghurt rooms

• Butter area 

• Hard/soft cheese processing equipment

• Ripening area

• Ice cream equipment

• Microwave equipment

If you would like to use any of the equipment or 
facilities listed, please contact us.

Supporting technical problem solving
 
If you have a technical issue which you would like 
some help with please do not hesitate to contact 
us. One of our experienced technologists can visit 
your site, review the issue, investigate and make 
remedial recommendations. All enquiries are 
treated as commercial in confidence.
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Loughry 
News!
Congratulations

Congratulations to Dr John Fay, Director at CAFRE, 
who has been awarded the OBE for services to 
Agri-Food Education.

Allingham Transport

Allingham Transport based in Cookstown, have 
recently availed of the services of Loughry’s training 
team to successfully deliver a series of HACCP 
training programmes to their staff.

Dr John Fay, OBE

“It was great to be able to benefit 
from this funding opportunity 
which has enhanced the skills of 
my staff”

Dessie Walker, Managing Director
Allingham Transport
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Continued demand for HACCP Level 4 training

Smiles all round as Clare Kearney from Kerry Foods 
(Enniskillen) achieves a Distinction in the RSPH 
HACCP Management for Food Manufacturing Level 
4 Award delivered at Loughry.

The five day, Royal Society for Public Health (RSPH), 
course aims to develop an understanding of 
HACCP-based food safety management. Holders of 
this qualification will have the appropriate 
knowledge and understanding to be an integral 
part of a HACCP team and to manage the 
implementation of a HACCP-based system in the 
work environment, knowledge and understanding 
which Clare is putting to good use as she has 
recently been promoted to HACCP team leader.

Further information contact Catherine Devlin: 
catherine.devlin@dardni.gov.uk
028 8676 8114

www.cafre.ac.uk

Clare Kearney from Kerry Foods with her
Course Tutor, Rosemary Brennan



Food Matters | Spring 201530

Want to find out more about ARTISAN MEATS 
and SMALL BUTCHERY?

A two day event will be held in April 2015 which will 
demonstrate the butchery of beef and pig carcasses 
into retail cuts and how to add value to these cuts. 

For further information contact:

ruth.hyndman@dardni.gov.uk
028 8676 8323

alan.johnston@dardni.gov.uk
028 8676 6109

KTP Breakfast Seminar
 
At a breakfast seminar, held at Loughry Campus, 
industry leaders were informed of a recently opened 
competition worth over £2.3million, funded by 
Innovate UK (previously Technology Strategy Board) 
and Invest NI aimed at encouraging the formation of 
Knowledge Transfer Partnerships (KTPs).
The event organisers Invest NI and CAFRE were 
delighted to have Professor Chris Elliott, Institute for 
Global Food Security at Queen’s Univeristy Belfast as 
the keynote speaker. 

Martin McKendry, CAFRE, David Small, DARD; Professor Chris 
Elliott, Queen’s University Belfast; Joy Alexander, CAFRE; Dr Sam 
Kennedy, CAFRE.



www.cafre.ac.uk

31

Valerie Finlay, Food Technlogist, Loughry Campus with Michael McKillop of Glens of Antrim Potatoes 

Northern Ireland Potato Festival
 
Loughry food technologists were delighted to 
support Good Food NI and the National Trust at 
their annual celebration of the humble spud at the 
Giants Causeway.

Bursary providers

Student bursaries
 
Representatives from Danske Bank, Dunbia, First 
Trust Bank, Glanbia Cheese Ltd, Bank of Ireland, 
Fane Valley, Linden Foods, Moy Park Ltd, Multi 
Packaging Solutions, Irish Farmers Journal, NIFDA 
and Tyrone Farming Society at the launch of the 
2014-2015 Loughry Campus student bursaries.
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Hovis Ltd
 
Hovis recently delivered ‘in house’ training at 
Loughry. By using our facilities and the company’s in 
house trainer the company was able to deliver 
training bespoke to their requirements at a location 
convenient for their staff.

Marks and Spencer training delivered 
at Loughry Campus

We were delighted to welcome the UK based 
training organisation which delivers bespoke training 
for Marks and Spencer to Loughry Campus. By using 
the campus facilities, local suppliers were able to 
access specific company training in Northern Ireland, 
making training both feasible and accessible.

A group of candidates who attended Marks and Spencer 
training at Loughry Campus.

“When running our national Aspire 
training programme we selected 
the Food Technology Centre as our 
base. It enabled us to take both 
the theory side of the course in a 
specially set up lecture room, and 
the practical in their onsite bakery. 
The college also provided us with 
skilled technicians who ensured the 
smooth flow of the day.”

Kieran Given, Bread Manufacturing FLM 
Hovis Ltd
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Short training 
courses 2015

Chartered Institute of Environmental Health

Level 4 Award in Food Safety  
Management for Manufacturing
Dates: Thursday 1st, 8th, 15th, 22nd, 29th October
Exam: Monday 9th November
Assignment: Thursday 12th November
For managers working within the food 
processing sector.

Chartered Institute of Environmental Health

Level 3 Award in Food Safety  
Supervision in Manufacturing
Dates: Wednesday 7th, 14th, 21st October
Exam: Wednesday 28th October
For supervisors working within the food 
processing sector.

Chartered Institute of Environmental Health

Level 2 Award in Food Safety  
in Manufacturing
Date: Monday 27th April or Monday 19th October
For anyone working within the food 
processing sector.
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Short training 
courses 2015

Royal Society Public Health 

Level 4 Award in HACCP Management  
– Food Manufacturing
Dates: Tuesday 21st, 28th April, 
5th, 12th, 19th, 26th May
Exam: Tuesday 1st June
or
Dates: Tuesday: 22nd, 29th September, 
6th, 13th, 20th, 27th October 
Exam: Monday 2nd November 
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: Wednesday 22nd and Thursday 23rd April
Exam: Wednesday 29th April 
or
Dates: Tuesday 10th and Wednesday 11th 
November
Exam: Tuesday 17th November
For managers and HACCP team members.
(A knowledge of HACCP is essential) 

Level 3 Award HACCP Refresher

Dates: Tuesday 15th September  
 
Royal Society Public Health 

Foundation Certificate in HACCP 
Date: Wednesday 30th September
For all HACCP team members. 

Level 3 Award in Auditing

Dates: Tuesday 3rd November
Exam: Wednesday 4th November 
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: Wednesday 6th and Thursday 7th May
Assessment: 20th or 21st May
or
Dates: Wednesday 18th and 
Thursday 19th November
Assessment: 9th or 10th December
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: Friday 6th November
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: Wednesday 13th May 
or 
Date: Monday 23rd November
For everyone involved in health and safety in the 
workplace.

Chartered Institute of Environmental Health 

Level 2 Award in Food Allergen Awareness
Date: Tuesday 2nd June
or 
Date: Tuesday 1st December 
For anyone working within the food processing 
sector

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

www.cafre.ac.uk
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