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Colleagues from across the Institute and University were deeply saddened by the sudden passing of our colleague Dr Susanne
Boyd in early July. Susanne joined the Institute in July 2016 and was widely respected by all and contributed significantly to the
development of our innovative and popular online distance learning courses. Susanne’s death is a great loss to the Institute and she
will be missed by all. Deepest sympathies go to her family and friends.
It has been a busy period for staff and students over the past six months and our newsletter shares some of the key highlights. I was
delighted to welcome Waitrose’s Managing Director, Mr Rob Collins, to Belfast to deliver the IGFS Annual Lecture in March. Rob
gave a superb lecture on how a business can maintain a strong ethical ethos in what is a challenged and highly competitive market.
In May the Institute hosted the inaugural Belfast Summit on Global Food Integrity which attracted over 600 delegates from 47
countries, the Summit was a great success so my thanks to all those involved in the organisation of this great event. The Institute has
also been expanding and we have made a number of key appointments over the past 6 months and further details on recruitment can
be found in this edition. I’d like to welcome all new staff to the Institute and wish them well in their respective activities. - Professor Nigel Scollan, Institute Director

Primary Health Sciences Conference returns to IGFS
their PHS project within a lecture theatre
environment, in front of an invited
audience of scientists, industrialists, policy
makers, parents and teachers. Excellent
presentations were confidently given by
the pupils, supported by their teachers
who had also put tremendous effort into
making science education an innovative
and fun experience. The pupils were also
given tours of the Institute laboratories
by research staff and students where
they experienced fun but very practical
demonstrations.
Our thanks to all the staff, students,
teachers, classroom assistants and parents
that contributed to such a successful and
informative day.
IGFS was pleased to welcome back the
Primary Health Sciences Conference for
its fourth year. 150 primary school pupils
were invited to Queen’s University and the
event was attended by over 200 people.

interest and appreciation of the biological
sciences and link their application to
everyday life. The scientists act as inspiring
role models, and help the pupils identify
potential careers in the food sciences.

The PHS programme aims for scientists
from universities and industry to help
develop primary teachers’ and pupils’

The QUB event, held on Tuesday 22 May
2018, proved to be an overwhelming
success. Pupils were invited to present

Participating schools:
•

Andrews Memorial Primary School

•

St. Joseph’s Primary School
(Carryduff)

•

Dundonald Primary School

•

St. John’s Primary School (Carnlough)

•

Lisburn Central Primary School
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New

strategic

alliance

announced

by

AFBI

and

QUB

Queen’s University Belfast and the AgriFood and Biosciences Institute (AFBI)
recently announced a new strategic
alliance to create a globally competitive
research and education partnership,
developing the next generation of leaders
and experts in agri-food and bioscience.
The announcement was made at the
Balmoral Show, earlier this summer,
and the new alliance will enable further
- both organisations have historically
worked together - pooling of expertise,
facilities and knowledge to support the
development and expansion of the local
and global agri-food industry.
The alliance will have three core themes;
enabling innovation, facilitating new ways
of working and partnerships.
Through enabling innovation the alliance
will address local and global challenges,
maximising the impact of science – from
discovery through to applied – and utilising
the skills of experts, to boost the Northern
Ireland economy, inform policy and
improve quality of life.
By facilitating new ways of working the
alliance will create new innovative working
practices in an era of rapid technological
advancement, multidisciplinary research,
high throughput technologies, next
generation internet and quantitative and
computational approaches to bioscience.
Working in partnership with stakeholders,

Pictured, from left to right, Mr Colm McKenna (AFBI), Professor Nigel Scollan (IGFS), Ms Karen
Patterson (BBC NI), Dr Sinclair Mayne (AFBI), and Professor James McElnay (QUB)

including key research investors and the
private and public sector, nationally and
internationally, the alliance aims to deliver
an exciting vision for global impact from
bioscience.
Speaking at the launch event, IGFS
Director Professor Nigel Scollan
commented: “At a time when the world’s
population is growing at its fastest ever
rate, food security is a major global
challenge. Responsive, high quality
research, education and partnership is
essential to ensure the agri-food sector
remains innovative, sustainable and globally
competitive.
“This alliance between Queen’s University
Belfast and AFBI builds on the strengths of
both organisations and will create a globally

Pictured, from left to right, Dr Sinclair Mayne (AFBI) and Professor Nigel Scollan (IGFS)
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connected, state-of-the-art research,
enterprise and education alliance to
address these huge global issues.
“Through the alliance we will focus on
tackling the challenges in agriculture and
food security, training the next generation
of leaders and experts who are equipped
with the knowledge and skills required to
transform our current food production
systems. By working in close partnership,
we will help to ensure that food production
and consumption is resource-smart,
climate-smart and eco-healthy.”
AFBI Chief Executive Dr Sinclair Mayne
commented: “The agri-food industry is set
to experience a period of unprecedented
change in the next decade given the
major global challenges of increased food
demand, climate change and pressure on
land use, coupled with continued volatility
and uncertainty in agricultural production
and food systems.
“At the same time, the global and UK
research arena is undergoing major
change, with research institutions and
universities merging or developing
alliances to achieve the necessary scale
to be competitive and achieve impact.
This alliance will enable our agri-food
science base within Northern Ireland
to keep pace with these developments,
thereby ensuring that the local agri-food
and biosciences sectors have access to
world-leading science to assist them in
evolving and adapting to new challenges
and opportunities.”

Professor Bob Elwood honoured by the British Society for Animal Science
An IGFS stalwart has won a major award for
his pioneering research into the question
of whether crustaceans can and do feel
pain and the impact of that research.

Professor Bob Elwood, Emeritus Professor
in the School of Biological Sciences, has
been awarded the British Society for
Animal Science (BSAS) / RSPCA 2018
Award for Innovative Developments in
Animal Welfare.

The citation reads: “For his outstanding
contribution over many years to pioneering
research in a range of areas and species,
in particular on animal personalities,
cognitive abilities and the possibility of
pain in invertebrates including decapod
crustaceans, contributing significantly to
the growing and widespread acceptance of
such animals as sentient beings.”

The award is unusual in that BSAS has
previously only acknowledged scientific
research into farm animals; this is the
first time it has paid tribute to work with
invertebrates.

Prof Elwood’s studies into the question of
pain in animals with no backbone – which
has received wide, international media
coverage – arose from a chance meeting
with the seafood chef, Rick Stein. After

falling into conversation, Prof Elwood
commented that he studied crustaceans
while the TV chef cooked them. Rick Stein
then posed the question about feeling
pain. “I was fascinated by this question –
which had never been put to me before,
despite working with invertebrates for
decades,” said Prof Elwood. “I set up some
experiments that provided unexpected
results.”

Numerous further studies carried out by
Prof Elwood and his team provided results
that were consistent with the idea of
pain, rather than responses being merely
reflexes.

His work is now the basis for recent legal

changes – as of March 2018, it will be
considered an act of animal cruelty to boil
a lobster alive in Switzerland. Meanwhile,
the UK government is actively sounding
out if crustaceans should be considered
‘sentient’ in new laws on welfare. The UK
Labour Party has already declared they
should be.
Prof Elwood believes that while it is not
possible to prove pain in any animal, it is
reasonable to give them “the benefit of
doubt”.

He said: “That precautionary principle
is the basis of current animal-welfare
regulations. It is now time to extend those
regulations to cover other animals for
which the evidence is consistent with pain.”

IGFS encourages the next generation of scientists at Balmoral Show
This year’s Balmoral Show was a great success for IGFS and really showcased our research
to great effect. IGFS was selected to singlehandedly represent the Medicine, Health and
Life Sciences Faculty at the QUB stand - no pressure then! - but the researchers did us all
proud with some very eye-catching and interactive exhibits ... including Play-Doh models
of microbes!
Levels of public engagement were well up on previous years, with particular interest and
enthusiasm from schoolchildren, including lots of young females - a very hopeful sign for
the future of women in STEM.
As you can imagine, lots of behind-the-scenes work went into the QUB stand, not
only from all the researchers who turned up to work long shifts, explaining their work
to members of the public and stakeholders, but also from the Public Engagement
Directorate.
The IGFS contribution was masterfully steered by Professor Niamh O’Connell and Dr Ann
McMahon from Research & Enterprise and huge credit is due to both of them for doing
such a great job.
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IGFS

welcomes

a

number

of

new

staff

appointments

IGFS is enjoying a particularly busy period of recruitment, with high-impact researchers strategically recruited for key positions.
Many of these appointments are cross-disciplinary and should greatly bolster the food, environmental and animal-sciences axes,
respectively, of the Institute.
Professor Chris Creevey has been appointed Chair of Computational Biology. He joins IGFS from the University of Aberystwyth,
where he was a Reader in Rumen Systems Biology. He also previously worked at the European Molecular Biology Laboratory in
Heidelberg; and Teagasc, the Irish semi-state agri-food research and development authority. His special research interest is in
applying ecological and evolutionary principles to microbial communities.
Two qualified vets have also joined IGFS. Dr Simon Doherty is the Vice-President of the British Vets’ Association and has also
been an agri-tech consultant for the UK Department of Trade and Industry. He takes up a post as Senior Lecturer in Education.
Professor Eric Morgan, also a qualified vet, is the new Chair of Parasitology, focussing on how climate influences the epidemiology
of parasitic infections in animals. He gained widespread media coverage earlier this year for his part in solving the mystery of a
mass death of Saiga antelopes in Kazakhstan.
A further five distinguished Professors have been appointed on a ‘fractional’, part-time basis – including Dr Zoltan Takats,
the analytical chemist who invented the ‘iKnife’, since patented as the REIMS Research System, one of which is housed in the
Advanced ASSET Technology Centre in IGFS. His appointment will be a joint one with Imperial College London.
Professor Saskia Van Ruth will continue her high-profile research into food authenticity, working between IGFS and Wageningen
University. Further strengthening the food fraud wing of IGFS will be Professor Rudi Krska whose research will straddle IGFS and
BOKU, Vienna, where he is Head of the Centre for Analytical Chemistry.
Professor Peter Leavitt, a biologist with environmental expertise, joins IGFS in an appointment shared with the University of
Regina, where he is Canada Research Chair in Environmental Change and Society. His appointment will significantly enhance the
environmental ‘arm’ of IGFS, with particular focus on water quality.
Professor Lynn Vanhaecke will bring expertise in human gut health and mass spectrometry, also a joint appointment between IGFS
and Ghent University.
On the human nutrition front, IGFS have appointed six new staff across the Schools of Biological Sciences/Medicine, Dentistry and
Biomedical Sciences. They are:
•

Dr Emma Allott specialises in research on fats and their impacts on prostate cancer

•

Dr Danielle McCarthy is a nutritionist who has worked with Sainsbury’s and GlaxoSmithKline

•

Dr Anne Nugent’s focus is national food-consumption databases and what they can tell us about the relationship between diet
and health

•

Dr Qiaozhu Su studies gut health and the human microbiome and the role of diet in the same

•

Dr Laura McGowan is a psychologist who studies behaviour-change interventions to improve nutrition

•

Dr Claire McEvoy is a dietitian and epidemiologist, who researches healthy ageing and prevention of chronic disease

Dr Martina Bozzola has also joined IGFS and brings expertise in international economics, particularly in relation to agriculture, food
and health.
There have also been a number of recent promotions across IGFS, including Drs Irene Grant and Niamh O’Connell, who were both
promoted to the Professoriate. Separately, Professor Andy Meharg was elected to the Royal Irish Academy.
A big welcome to all of our new staff and hearty congratulations to those enjoying continued career success; we look forward to
hearing all about their exciting, upcoming projects.
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Shrimp Authenticity in the UK - An article by Dr Amanda Naaum
I am very excited to be joining IGFS for
this fellowship. My research up to this
point has been centred around species
authenticity of meat and seafood
products. I have been located at the
University of Guelph, in Ontario, Canada,
and more recently at TRU-ID, a spinout company from UofG that focuses
on providing product certification for
industry based on DNA authenticity of
biological ingredients in food and natural
health products.
During my time at QUB, I will be looking
at authenticity of shrimp products
using a variety of methods. We will
be combining DNA and chemical
approaches to identify the species and
geographic origin of products purchased
at supermarkets around the UK. This is
one product type where a large amount
of species substitution has been found
in large studies in the US and in South
Africa, amongst other areas. However, it
hasn’t yet been studied in the UK. Using
DNA barcoding, we will identify the
species for over 100 shrimp products.
We will be using a mass-spec approach
developed here at QUB to identify the
geographical origin of the samples to
complement the DNA analysis.
Like other seafood products, species
substitution between shrimp can have
economic and conservation impacts
as harvest methods differ in their
environmental impact and different
species are sold at different prices. For

shrimp, an additional concern is the link
between shrimp harvest/production
to modern day slavery. Determining
the extent of mislabelling, and the
geographical origin of shrimp in the UK is
therefore critically important.
One of the novel aspects of my previous
research is bringing DNA testing to the
field using portable real-time PCR for
targeted identification. We will also be
extending these methods optimizing
rapid DNA extraction protocols and
designing new real-time PCR testing to
target shrimp species. This technology
brings DNA testing to any site, and is
simple enough to be carried out by
anyone with very minimal training.
Increasing access to DNA testing by
making it simpler and faster is one of

the ways we may increase the uptake by
regulators and industry.
My goal is that on-site testing will allow
DNA testing to be carried out at more
points within the supply chain, and
increase the chance of detecting and
preventing food fraud.
Overall, we expect to determine if
shrimp product mislabelling is occurring
in the UK, and if so what types and
at what rate. We will also build new
relationships between QUB and UofG to
collaborate on projects related to food
fraud.
Dr Amanda Naaum has joined the
Institute for Global Food Security for
a one-year Commonwealth Rutherford
Fellowship.
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Mr Rob Collins delivers the Annual IGFS Lecture at Riddel Hall
The IGFS Annual Lecture at Riddel Hall
on Tuesday 27 March 2018 was a great
success, with a capacity audience made
up of representatives from the Northern
Ireland agri-food industry, the public
sector and academia.

Many local agri-food companies were
represented including Dunbia, Dawn
Meats, Finnebrogue, Mash Direct, Irwin’s
Bakery and Dale Farm alongside publicsector bodies such as AFBI, safefood,
Belfast City Council and DAERA. Also
in the audience were the Acting ViceChancellor for Queen’s University,
Professor James McElnay; Pro-ViceChancellor for MHLS faculty, Professor
Chris Elliott; and Director of IGFS,
Professor Nigel Scollan.

The evening was chaired by Ian Marshall,
Business Development Manager at
IGFS and a former President of the
Ulster Farmers’ Union, which was also
represented at the event.

Rob Collins, the MD of Waitrose, gave the
keynote, beginning with the teaser, “Can
you maintain a strong, ethical compass in
such a ferociously competitive landscape?”
The rest of his lecture attempted to answer
this, with many examples of how Waitrose’s
commitment to high ethical standards
including the environment, animal welfare,
health and nutrition, and good terms and
conditions for staff, may not always make
financial sense in the short-term but was
also the USP of the retailer, which occupies
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Pictured, from left to right, Mr Ian Marshall (IGFS), Professor Nigel Scollan (IGFS), Professor
James McElnay (QUB), Ms Janet McCollum (Glanbia), Professor Chris Elliott (QUB), Mr Rob Collins
(Waitrose) and Dr Owen Brennan (Devenish).

5% of the UK grocery market.

He talked about the philosophy of the
company and how it had strayed little
from its beginnings as the John Lewis
company over 150 years ago – it still has
a constitution; staff are still ‘partners’ in
the company, rather than employees, and
share in the risks and rewards.

When touching on Brexit, Mr Collins said
it was an “opportunity to show the whole
world that Britain’s farming and food
standards are second to none”. He added:
“We will not be in a race to the bottom.
Post-Brexit, we need to maintain our

leadership in food and farming.”
And despite “ferocious” competition
between rival supermarkets, Mr Collins was
“optimistic” about the food retail sector.
“Innovation inspires people,” he said.
“People want a deeper experience – Britain
has a shared love of great food. In 2017
we launched 2,500 new lines and we are
building a Waitrose innovation centre
this summer. Every time we innovate, it
translates into increased demand and
increased spending.”

Belfast Summit on Global Food Integrity (ASSET 2018)
IGFS, in partnership with Queen’s
University Belfast, Universite Laval and
safefood, recently hosted the inaugural
Belfast Summit on Global Food Integrity
which attracted over 600 delegates
from 47 countries to the Waterfront Hall
over four days.

The Summit was a great success, with
a lively line-up of plenary and keynote
speakers, workshops, EU project
meetings and spinoff events.

Speakers from the United Nations,
Pepsico, World Wildlife Fund and
research centres like Wageningen gave
us thought-provoking insights – like how
AMR is likely to be a bigger public-health
threat than cancer by 2050.

Or that 96% of all mammals left in
the world are farmed animals with the
remaining 4% of wildlife squeezed into
smaller and smaller areas of forest.
And how it’s all connected. Biodiversity
(or lack of), climate change, geopolitics,
pollution, terrorism, Brexit, agriculture
– they all have a direct impact on our
global food supply system.

But it wasn’t all doom and gloom. A
central message to come out of the

Summit is that there’s still time to turn
things around with some creativity, focus
and action. But the action needs to be
now.
To that end, the next step is to funnel
the outcomes of the Summit into clear
recommendations and then feed these
back into the regulatory organisations
which participated in the Summit so
policy can be influenced at the highest
levels.

music and craic at a Gala Dinner at the
Titanic Visitor Centre.
Roll on Belfast Food Summit #2!

For further post-summit updates and
additional images please check the
website - www.asset2018.eu/News

Delegates found time to have some fun
too. Television scientist Marty Jopson
injected some timely light-heartedness;
the high quality of NI agri-food was
showcased at a pop-up market; and
delegates enjoyed some homegrown

Pictured, from left to right, Dr Renata Clarke (FAO), Professor Samuel Godefroy, (Universite
Laval), Ms Mariam Eid (Ministry of Agriculture, Lebanon) and Professor Chris Elliott (QUB)
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Focusing

on
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and

Nutrition

Education

in

Schools

Dr Brian Green represented the Institute
for Global Food Security at the LMC
Conference for Food and Nutrition
Teachers hosted at the Stormont Hotel on
24 February 2018. The event was organised
by the Livestock and Meat Commission
(LMC) in conjunction with the British
Nutrition Foundation. An invited audience
of almost 100 secondary school teachers
attended, many of whom teach Food and
Nutrition (formerly Home Economics) at
GCSE and A-level.

A number of speakers spoke about
current themes and issues facing food and
nutrition education in Northern Ireland and
a number of useful educational initiatives
and freely-available resources were
described.

Dr Green outlined the structure, goals
and research taking place within the
Institute for Global Food Security. He also

Pictured, from left to right, Colin Smith (LMC), Dr Brian Green (IGFS), Sharon Gilmore (FSA), Laura
McGreevy (St Columbanus’ College), Mairead Davidson (UU), Dorothee Wagner (CCEA), Frances
Meek (British Nutrition Foundation), Glynis Henderson (British Nutrition Foundation), Roy Ballam
(British Nutrition Foundation) and Ian Stevenson (CEO of LMC)

provided an overview of the excellent
range of Food-related undergraduate
degree courses available within the School
of Biological Sciences noting that QUB

programmes are independently ranked
4th in the UK (out of 39) by The Complete
University Guide.

Establishment of a Nutrient Sustainability Platform on the island of Ireland
In 2014 the Irish Environmental Protection Agency jointly funded researchers within the School of Biological Sciences and Institute for Global Food
Security (Prof. John McGrath) and the School of Microbiology, National University of Ireland (NUI) Galway (Prof. Vincent O’Flaherty) to undertake
a project entitled ‘Phosphorus from Wastewaters: Novel technologies for advanced treatment’. The remit of this project was to not only review the
current state-of-the art with respect to phosphorus removal and recycling from waste in terms of the technologies involved, and their economic
and technological feasibility within the Irish context, but also to develop a range of new recycling processes being developed within the respective
Universities.
To engage with the relevant stakeholders, an ‘All Island Phosphorus Sustainability’ workshop, organised by Dr Katrina Macintosh in association with
the Microbiology Society and Science Foundation Ireland, was held in June 2017, in Belfast, Northern Ireland. This aimed to capture participant
perspectives on phosphorus sustainability from across the island of Ireland, in the context of agriculture, industry and food security. As such the
workshop provided a unique opportunity to collate stakeholder information from a wide range of sectors, spanning the wastewater treatment sector,
the agri-food industry, regulators and academics.
An outworking from this workshop was the securing of further funding from the Irish Environmental Protection Agency, under the auspices of
their UN Sustainable Development Goals (SDG) programme, to establish a ‘Nutrient Sustainability Platform’ on the island of Ireland. This is again
a collaborative undertaking between NUI-Galway (Prof. Vincent O’Flaherty) and Queen’s University Belfast (Prof. John McGrath and Dr Katrina
Macintosh). The Platform will seek to:
1.

Promote the sustainable use and recovery of nutrients, focussing initially on phosphorus, and laterally on other co-recoverable value added
materials from waste streams e.g. nitrogen, biogas, biofuels (hydrogen), volatile fatty acids.

2.

Bring together representatives from the agri-food industry, wastewater treatment sector, government institutions, regulators, technology
providers and academia from both the Republic of Ireland, Northern Ireland and internationally, to identify challenges (current and future),
inform policy, develop solutions, share good practice and promote holistic, joined-up, thinking in terms of SDG implementation and nutrient
sustainability on the island of Ireland.

3.

Coordinate information sharing both nationally and internationally though liaison with cognate sustainability platforms.

4.

Create research collaborations within Ireland and internationally.

5.

Raise awareness of sustainability SDGs, and their solutions, within government, the agri-food industry, and waste treatment sectors at a national
level.

Establishment of the Nutrient Platform will be in collaboration with the European Sustainable Phosphorus Platform, and regional platforms such as
the German Phosphorus Platform. It will also seek to strengthen already established links with the US Sustainable Phosphorus Alliance (SPA).
For more information on how to join the Nutrient Sustainability Platform please contact Dr Katrina Macintosh at Queen’s University Belfast
(k.macintosh@qub.ac.uk). You can also follow us on Twitter @Phosphorus_ie.
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Staff and Student News
It’s been a busy year to date with a number
of new staff joining IGFS. We’d would like
to welcome the following new staff:
Dr Emma Allott
Dr Martina Bozzola
Dr Jonathan Birnie
Ms Claire Brannigan
Professor Chris Creevey
Dr William Crowe
Dr Amanda Eakin
Professor Tim Day
Two teams of IGFS staff and students took
part in the 2018 Belfast Marathon Relay to
raise money for the Institute’s nominated
charity Action Against Hunger (www.
actionagainsthunger.org). Over £500 was
raised through sponsorship and a charity
coffee morning, bringing the total that the
Institute has raised for the charity to over
£3500.
Pictured above, team members were (L-R)
Maeve Palmer, Miroslav Subrt, Ashley
Johnston, Stephen Todd, Marcia Monteiro,
Kelsey Robson, Lynda Perkins, Amelie
Wilde and Stephanie Heaney.
IGFS PhD student Konstantia Georgouli
recently had a paper published in the
Journal of Chemometrics entitled; “Data
augmentation in food science: Synthesising
spectroscopic data of vegetable oils for
performance enhancement”. The paper is
available to view here
Professor Andrew Meharg has been
elected to the Royal Irish Academy in
recognition of his exceptional academic
achievements. The Royal Irish Academy
is an all-Ireland academic body that
promotes study and excellence in the
sciences, humanities and social sciences,
as well as to public service and has been
honouring Ireland’s leading contributors to
the world of education and learning since
its establishment in 1785.

Professor Emeritus Duncan Thorburn
Burns has received the prestigious Royal
Society of Chemistry Anne Bennett
Memorial Award for Distinguished Service.

Winners are recognised for the originality
and impact of their research, or for their
contributions to the chemical sciences
industry or chemistry education. The
Awards also acknowledge the importance
of teamwork across the chemical sciences,
and the abilities of individuals to develop
successful collaborations.

Ms Josefina del Duca
Dr Simon Doherty
Mr Stephen Drain
Ms Sharon Heron
Dr Anna Meljon
Professor Rudolf Krska
Dr Rebecca Kyle
Professor Peter Leavitt
Dr Danielle McCarthy

The IGFS Industrial Advisory Board (IAB)
gathered some months back to pay tribute
to outgoing member Tony O’Neill OBE and
thank him for his many contributions. As
many of you will know, Tony is a key figure
in the NI agri-food industry, being a former
Group Deputy Chief Executive of Dunbia
and a former Director at Moy Park. He was
also at the helm of the Agri-food Strategy
Board and remains a Board member at the
NI Food and Drink Association (NIFDA). It
was not, thankfully, a final goodbye – Tony
is taking up a role as an IGFS ‘Ambassador’
– a new scheme that will run in parallel
to IAB, and promote IGFS-industry
engagement on a national and international
level.
We wish Tony all the best in that new
venture, along with his many other
consultancy projects, and thank him again
for playing such a central and important
part in IAB.
The Institute was shocked by the sudden
passing of our colleague Dr Susanne Boyd
in early July. Susanne joined us in July 2016
and was instrumental in the development of
our new online distance learning courses.
Susanne’s death is a great loss to the
Institute and she will be missed by all. Our
deepest sympathies go to her family and
friends at this very diffiuclt time.

Dr Claire McEvoy
Dr Laura McGowan
Professor Eric Morgan
Dr Chikere Nkwonta
Dr Anne Nugent
Dr Daniel Pavarini
Ms Ciara Sarsfield
Dr Magdalena Sliwinska-Bartel
Dr Qiaozhu Su
Professor Zoltan Takats
Professor Lynn Vanhaecke
Professor Saskia Van Ruth

If you have an article, research
announcement or staff/student news
you would like to see featured in the
next IGFS Newsletter then please email
Michael Hills at m.hills@qub.ac.uk

FOLLOW US
Institute for Global
Food Security

@QUBIGFS

Institute for Global Food Security
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