
WELCOME

IGFS will play a key role in EIT Food, 
a new leading partnership which will 
tackle the global challenge of feeding 
the world’s growing population, as well 
as enabling the partners to access up to 
€400 million in funding.

The Institute has secured the partnership 
through the European Institute of 
Innovation and Technology (EIT). This has 
led to the formation of a new Knowledge 
and Innovation Community, EIT Food, 
a large scale public-private innovation 
partnership of 50 leading companies, 

universities, and scientific partners, 
covering the entire food value chain. 
The Institute will be a key participant in 
the FoodConnects consortium and will 
deal with major food issues affecting the 
world, including cutting back on food 
waste and coming up with healthier 
options for society.

Over the next seven years, the partners 
will invest close to €1200 million matched 
with up to €400 million, financed by  
EIT. The partnership, which is a major 
achievement for Queen’s and the 

Institute, will contribute substantially 
towards economic growth across the 
agri-food sector.

Queen’s Pro-Vice-Chancellor for 
Medicine, Health and Life Sciences, 
Professor Chris Elliott, said: “The role 
of Queen’s University in this very large 
research and innovation award is going 
to be substantial to the University and 
to the entire Northern Ireland agri-food 
sector. Through the partnership we aim 
to tackle some of the global challenges 
of our age, including feeding the world’s 
growing population and delivering a 
much healthier diet in Northern Ireland, 
across Europe and across the world - this 
is one of the biggest societal problems 
we face. Queen’s is already renowned 
for our food safety programme, our 
traceability programme and also our 
world leading education programme. 
This partnership will reaffirm our global 
reputation for excellence in food security, 
education and research.”

EIT Food is supported by the EIT, a 
body of the European Union.

Institute for Global Food Security to play a key role in EIT Food

NEWSLETTER DECEMBER 2016

Since taking up the post of Director of IGFS on 1st September 2016 it has been a pleasure to learn about the 
breadth and depth of the excellent research taking place in the Institute.  Numbers of academics, postgraduate 
students and postdoctoral researchers associated with the Institute continue to grow and currently stand at 55, 
100 and 60, respectively.  The challenges of food security are reflected in the research ongoing in our three 
areas (1) farms of the future, (2) global food integrity and (3) nutrition and health. IGFS interface with industry 
is a very important area and this also continues to grow.  Success with the European Institute of Innovation and 
Technology (EIT)  “knowledge and innovation community” is excellent and EIT-Food will further enhance IGFS 
capacity in addressing major global challenges in food security. - Professor Nigel Scollan
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Legacy  and  Learn  to...

Celebrating InvestNI’s Year of Food 

and Drink 2016, and aligning with the 

calendar of events, November 2016 

‘Legacy and Learn to…’ was marked 

at the University through a student 

focused event.

Postgraduate students representing a 

number of pathways within the School 

of Biological Sciences participated at 

an event in the Whitla Hall on Tuesday 

15 November.

The event showcased the wealth 

of talent emanating from Queen’s 

University Belfast.  Over sixty students 

each presented posters covering 

a wide spectrum of global food 

security topics.  Students looked at 

conservation concerns, issues affecting 

health and wellbeing of livestock, 

fisheries, through to addressing 

problems that impact supply of 

food and the health of the world’s 

consumers. Poster presentation was a 

compulsory element of their module, 

assessment was based on a number 

of criterion including the potential for 

commercial application.

An exciting and engaging event, 

students also had an opportunity to 

network with young professionals and 

colleagues from across the University.   

Quite a number of groups were 

represented at the event, providing 

tomorrow’s scientists with information 

on career options, continued 

research programmes together with 

opportunities to join a number of 

important societies and professional 

bodies.  We were particularly delighted 

to welcome representatives from the 

Indonesian Society, introducing a 

cultural element to the night.

Professor Nigel Scollan warmly 

congratulated all for their participation. 

He highlighted the importance of their 

work and direct relevance to dealing 

with the challenges in providing 

adequate safe, nutritious food supply 

to cope with increasing global demand.

To round off the event, Prof. Scollan 

presented awards to Hasina Afroz, 

Fiona Lavelle and Brett Greer, first 

prize winners in their respective 

research year group for topics 

presented at the Food Safety and 

Nutrition Postgraduate Symposium. 

The prize for each winner includes 

substantial funds to support their 

career development.

The event could not have taken place 

without sponsorship.  The organisers 

would like to thank the Nutrition 

Group.  

A special thank you also goes to 

Keenan’s Fish and Carnbrooke 

Meats, who very kindly donated the 

excellent local produce that made up 

the delicious buffet served during the 

event; greatly appreciated and enjoyed 

by all.
Pictured, from left to right, Brett Greer, Hasina Afroz, Prof. Nigel Scollan and Fiona Lavelle
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Agri-Food Quest funds three IGFS projects
The Institute for Global Food Security is delighted to announce success in response to the call issued earlier this year (June 
2016).  Agri-Food Quest (an InvestNI and industry financed initiative) invited proposals on a number of targeted areas of 
research, including human health and diet, track and trace, improving animal productivity (with a particular focus on grass 
production and gut health), and shelf life extension.  The second call provided funding (max £250,000, total costs) for 
projects of maximum duration 2 years.

Working in collaboration with industry, academics from the Institute secured substantial funding for each of three key 
research projects identified as of strategic importance to the NI agri-food Sector.  The projects span the whole of the 
Northern Ireland agri-food supply chain from the recovery and recycling of phosphorous from agriculture waste, to cutting 
edge innovation in shelf-life extension and the development of ground-breaking rapid diagnostics for antimicrobial 
resistance.

Entitled ‘Recovery and recycling of phosphorus from waste’, the project is led by Drs John McGrath and Panagiotis 
Manesiotis.  Phosphorus is recognised as one of the major nutrients contributing to the increased eutrophication of 
lakes.  For example Lough Neagh is highly eutrophic, with P inputs having increased by more than 50% in the last 10 
years.  Phosphorus is also a non-renewable commodity which cannot be replaced by any other element. Nevertheless, it 
is an essential part of the global food web and is also utilised in numerous industrial technologies across the agricultural, 
pharmaceutical and chemical sectors.  Across Europe phosphorus use in fertilisers is equivalent to around 1.25 million tonnes 
per annum.  Global P reserves are however limited with phosphorus supplies coming from just a few key countries. Indeed, 
Europe’s phosphate production is minimal.  Security of Eurpoean phosphorus supply is therefore a key issue.  Dwindling 
phosphorus resources and security of supply concerns are all reflected in the escalating price of P which has risen by 800% 
over the last 10 years.

Drs McGrath and Manesiotis state that their ultimate goal for this project is to develop a robust ‘green’ technology, using a 
natural biopolymer based sorbent (which is manufactured from an existing waste material), developed by the team at the 
Institute, for the cost-efficient removal of phosphorus from both agri-food and engineered (waste treatment) systems, to 
below current legislative limits, and its subsequent recovery and recycling.  The technology developed by McGrath and 
Manesiotis has significant advantages over the current state-of-the-art in terms of cost, simplicity of operation, ease of plant 
retrofitting, and lack of requirement for precipitants, and production of a more reusable form of P (e.g. as phosphate for 
direct re-use in the agri-food sector). This research is therefore timely and appropriate, and has immediate technological 
benefits. 

Dr Chris Allen (School of Biological Sciences) and Professor Brendan Gilmore (School of Pharmacy) spearhead the project 
‘New platform technologies for shelf-life extension based on metagenomics approaches’.  Commenting on the project, 
Dr Allen said, “One exciting possibility we want to explore in this project is the use of this approach for the discovery of new 
biomolecules direct from the natural environment that can be applied to diverse shelf-life applications in the food sector. 
The project will potentially provide ‘tailor-made’ solutions to different products: why shouldn’t we have bespoke shelf-life 
strategies for particular foodstuffs with very different storage conditions?  We think this is now a real possibility”.  The project 
will run for two years in the first instance, and the commercial partners are Finnebrogue, Moy Park, Dalefarm and Mash 
Direct.  

The third successful IGFS project is led by Drs Cuong Cao, Huiyu Zhou (ECIT) and Prof. Chris Elliott.  Entitled 
“Plasmofluidic Paper-based Analytical Device: A Rapid Point-of-Sampling Diagnostic and Management Support 
Platform for Infectious and Antimicrobial Resistant Pathogens”. The project will be conducted at Queen’s, working in 
collaboration with Devenish Nutrition, St David’s Laboratory Services, JMW Farms and Agrisearch. Dr Cao and the project 
team will harness inter-linked expertise about design and fabrication of microfluidics, nanomaterials, machine learning, image 
analysis, and molecular bioanalysis. The project will provide an invaluable, real-time, pen-side diagnostic and decision-
making device to veterinarians and farm managers for combating the grand societal challenge of antimicrobial resistance on 
a global scale.

Recognising the importance of these projects for the Northern Ireland agri-food industry and also commenting on the high 
level of interest from academia and across the industry to the recently announced call (September 2016), Mr Stephane 
Durand (Manager, Agri-Food Quest) welcomes more industry-academia partnerships.  The wealth of scientific expertise 
available from research organisations coupled with business acumen will help create the competitive edge required to drive 
Northern Ireland forward on the world markets.

For further information on available opportunities, please contact Stephane, s.durand@qub.ac.uk, telephone 028 9097 5657

mailto:s.durand%40qub.ac.uk?subject=Agri-Food%20Quest
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Tim McClelland

Students from the School of Biological Sciences speak of their 
work placement experience
The School of Biological Sciences operates a diverse work placement programme and each year students gain experience 
with a host of employers working in a range of sectors. Students undertaking placement experience can greatly enhance 
their employability through developing increased independence and confidence.  Graduates now seek employment in an 
increasingly globalised market place and international experience leaves our students well positioned to compete.  Here a 
couple of students explain a bit about their experiences and motivations for undertaking their placement.

Anna Monaghan

Tom McClelland  - BSc Agricultural Technology (Professional studies) 

Tell us briefly a bit about your placement organisation and role?

My placement year is being spent working for a company called Frontier Agriculture. 
Frontier is a business which provides advice and services to arable farmers in England, 
Scotland and Wales. This includes grain marketing, agronomy and precision crop 
production advice, as well as the supply of seed, crop protection and fertiliser 
products. 

I have just finished four months with Frontier’s commercial team at Sandy, working 
alongside them during the busy harvest period where they are trading and 
transporting huge volumes of grain for farmers. I have now moved to Newbury where 
Frontier’s precision crop production division, SOYL, is based. After that I will move 

again to Yorkshire where I will assist with Frontier’s ‘3D’ field trials

Tell us a bit about what you are learning?

It was nice to get a bit of sunshine over the summer months but it has cooled down 
now and I’m blowing the cobwebs off my jumpers and coats.  I’m enjoying the 
independence of living away from home, however, I still look forward to getting home 
some weekends. As well as learning my way around a kitchen, my placement has 
taught me a lot about the different problems faced by farmers in GB compared to NI. 
I look forward to being part of the generation that helps meet the challenges in both 
countries head on by finding solutions for the farmer, the environment and the wider 

population.

Anna Monaghan – BSc Food Quality, Safety & Nutrition (Professional Studies) 

Tell us briefly a bit about your placement organisation and role?

My placement is within the Product Optimization Technical Excellence Nutrition team 
at GlaxoSmithKline (GSK) based at their UK Headquarters in London. My role is diverse 
with work focusing on GSK’s main nutrition products, Horlicks and MaxiNutrition and 
has included work on cod liver oil emulsions and laxatives. No two days are the same, 
I could be visiting a manufacturer to see a product being made; updating product 
specifications with nutritional or micro information; undertaking sensory analysis; 
conducting internal lab analysis; working with our commercial team to promote a new 
sports brand or liaising with our various contract manufacturers.  

Tell us a bit about what you are learning?

This experience has been such a fantastic learning opportunity thus far and the 
exposure I have been given to so many different sectors of the food industry has 
proved invaluable in enhancing my learning, understanding and appreciation of the 
career I hope to pursue. Although challenging, I cannot stress enough how fantastic 
I feel this placement is to enhance degree learning, and to develop my strengths and 
work on things I can improve on. 

If your organisation is interested in establishing a relationship with our undergraduate work placement programme 
please contact Mark Gallagher at m.gallagher@qub.ac.uk or on LinkedIn

mailto:m.gallagher%40qub.ac.uk?subject=Work%20Placement%20Programme
http://bit.ly/21hiPgs
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- SPONSORED BY KUBOTA

Oonagh Harkin, final year Agricultural 
Technology undergraduate at Queen’s 
University Belfast, was one of a select 
few across the UK shortlisted for the 
prestigious title of Agricultural Student of 
the Year.

Five young farming students joined over 
400 farmers and industry representatives 
at the British Farming Awards gala 
evening held on Thursday 20 October 
2016 at the Chateau Impney Hotel, a 
luxurious hotel and exhibition centre 
in historic town of Droitwich Spa, 
Worcestershire. The British Farming 
Awards recognise efforts of farmers 
who have made their business a success 
through ‘innovation, determination, grit 
and foresight’.

Oonagh certainly demonstrates the 
essential candidate qualities, studying 
full-time, she financed her studies 
by several means, farming her own 
sheep and cattle, a part-time job and 
the income from her work placement.  
Expanding her agri-food knowledge 
and experience, Oonagh’s 46 week work 
experience provided a diverse range of 
opportunities, from working on a large 
dairy farm in New Zealand then closer

Queen’s student FINALIST for Agricultural Student of the Year

to home, supporting a local start-up 
farming business.  Oonagh’s portfolio of 
skills will prepare her for a wide range of 
opportunities across the agri-food sector.

Commenting on her achievement and 
the gala event, Oonagh was delighted 
to receive this level of recognition. “Well 
to be shortlisted for such an award was 
very special for me. I have come a long 
way since I first started my degree in 
Agriculture Technology, and I still have 
much more to learn to enable me to 
enter the industry. Queen’s University has 
given me an excellent understanding of 
the industry and has prepared me for my 

future career. I always take every 
opportunity that arises and I am very 
proud to have academically and socially 
represented the university and act as an 
ambassador. The event itself was very 
overwhelming as those in attendance 
were like the celebrities of agriculture.” 

Oonagh hopes to continue breeding 
Blackface sheep and extending her flock 
on the family farm, as well as opening a 
social farm, offering activities on family 
farms as a form of social support service.  
Watch this space!

Well done and Congratulations Oonagh!

QUB students attend Institute of Food Science and Technology launchpad event

The IFST (Institute of Food Science and Technology) LaunchPad events supports food science students by providing them with 
access to expertise from those working within the food sector and to help students shape their early career thinking. The NI event 
took place at AFBI Hillsborough on Wednesday 9 November and was attended by the Queen’s second year Food Group. 

Speakers and mentors on the day included John Poole (IFST), Michael Bell (Northern 
Ireland Food and Drink Association), Declan Ferguson (Finnebrogue), Stephane 
Durand (Agri-Food Quest) and Queen’s graduate Ruth Brown who now works within 
the Marks and Spencer Technical team. 

The day began with presentations from the mentors, following that students were then 
able to ask questions in the open discussion that followed.  A speed-dating industry 
mentors lunch is also a key feature of the LaunchPad events and during this time 
students had the opportunity to move from table-to-table, each hosted by an industry 
mentor, to discuss topics including - working for a large organisation, working for small 
organisations, working in enforcement, food science and technology careers in retail 
and employer expectations of graduates.



6

Queen’s School of Biological Sciences 

in partnership with Queen’s Careers 

Employability and Skills service organised 

a ‘Bioscience Workplace study tour’ to 

the Golden Triangle area of England 

during June 2016.  Students in the School 

applied competitively to secure a place 

on the programme which ran from June 

8th to 10th following the University exam 

period.  

Over a three day period fourteen 

undergraduates from the School 

visited a range of Biotechnology and 

Pharmaceutical employers, primarily 

based in the in the Cambridge and 

Oxford areas which is home to many 

of the UK’s leading Science employers.  

Employers involved in the programme 

included global leaders including GSK 

and Roche as well as a number of cutting 

edge biotech companies including 

Heptares and Immunocore.  In addition 

a skills based session was delivered to 

the students by SRG the UK’s leading 

scientific recruitment agency.  

The aim of this project is to provide 

a quality Careers educational 

experience to students in the School 

of Biological Sciences who have an 

expressed interested in working in the 

Biotechnology and Pharmaceutical 

industries.  These sectors in Northern 

Ireland are small and one of the key aims 

of the project was to expose students to 

a range of GB based companies working 

in these areas and to develop links with 

employers outside of Northern Ireland.  

The School of Biological Sciences has an 

established work placement programme 

currently in operation with an increasing 

number of students interested in 

placement opportunities in this area.  

With this increasing student demand 

there is a requirement to establish

Queen’s School of Biological Sciences students on tour

Pictured; Biological Sciences undergraduates and Mark Gallagher

opportunities for Queen’s students 

outside NI, to raise student’s 

expectations and ambitions to work in 

this sector. 

To conclude day two of the tour, a 

Queen’s Alumni evening was hosted in 

Stevenage.  

The programme is Degree plus 

accredited and presented students with 

significant career development learning 

opportunities, which they captured 

through reflective assessment, based on 

the impacts on their career thinking as 

well as skills developed throughout the 

programme elements.   

All participating students returned 

to their studies at Queen’s during 

semester one.  The final aspect of the 

tour programme included a peer to peer 

dissemination event held in the Student 

Guidance centre in November, where 

tour participants presented to their 

peers in Biological Science, and shared 

their experiences during an informal 

networking session.  

Dr David Dobbin CBE was the guest 

at a dinner held recently at Queen’s 

University Belfast.  The event, hosted by 

colleagues from the Industrial Advisory 

Board, marked David’s retirement earlier 

this year from his position as CEO of Dale 

Farm. 

The Canada Room was the venue for 

the dinner on Thursday 27 October. The 

event gave colleagues an opportunity to 

celebrate David’s tireless and unwavering 

commitment to Northern Ireland 

business.

In thanking colleagues, David 

acknowledged Queen’s, his alma mater, 

as a contributor to his success.

A stalwart of the agri-food sector, David 

is an active Board member of several 

influential committees, he remains 

committed to driving growth across the 

region.

Dr David Dobbin’s 
commitment to NI 
agri-food honoured
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Prof Chris Elliott, Dr Cuong Cao, 

Dr Katrina Campbell and Dr Huiyi 

Zhou (ECIT) have secured funding as 

collaborators in an interdisciplinary 

2.8 million Euro Marie Curie 

Innovative Training Network entitled 

“FOODSMARTPHONE: Smartphone 

analysers for on-site testing of food 

quality and safety”. 

The project co-ordinated by Wageningen 

University involves internationally leading 

collaborators (research and SMEs) 

from the Czech Republic, Sweden, The 

Netherlands, Switzerland, Spain and 

Italy. The FoodSmartphone ITN offers 

a multifaceted approach for ESRs with 

individual research projects that are 

interlinked to an extensive programme of 

both mandatory and optional network-

wide training events and inter-sectorial 

secondments with exposure to scientific, 

innovative and entrepreneurial training 

initiatives across the ITN. 

There are 11 Early Stage Researcher (ESR) 

PhD opportunities available across the 

network and three at Queen’s University, 

Belfast. 

For further information on the 

opportunities at Queen’s University 

please contact Dr Katrina Campbell

European Training Network FoodSmartphone Opportunities

Research Fellow, Dr Katrina Macintosh, attended a Sustainable Agriculture Research 

and Innovation Club (SARIC) sandpit event in March 2016.  SARIC is a joint NERC and 

Biotechnology & Biological Sciences Research Council (BBSRC) initiative to support 

innovative projects that will provide solutions to key challenges affecting the efficiency, 

productivity and sustainability of the UK crop and livestock sectors. 

A collaborative grant to the value of £195,750 was secured by principal investigator Dr 

Claire Waterton (Lancaster University) for ‘Holistic decision-support system for organic 

slurry storage and treatment techniques for maximum nutrient use efficiencies (SLURRY-

MAX)’ project for a duration of 18 months.  SLURRY-MAX co-investigators are Dr Lisa 

Norton (Centre for Ecology and Hydrology); Dr Katrina Macintosh (QUB); Dr Ruben 

Sakrabani (Cranfield University); Dr James Gibbons (Bangor University) and Dr Shailesh 

Shrestha (Scotland’s Rural College).  

The project will commence on the 1st November 2016 and will evaluate and assess current 

slurry storage and treatment management practices in an integrated multi-disciplinary 

manner and enhance the decision-support available to end-users in order to support 

resilience in agricultural production and environmental protection

Dr Katrina Macintosh secures share of £3m award 
with an aim to boost sustainable agriculture

mailto:katrina.campbell%40qub.ac.uk?subject=


Dr Alexandros Stratakos, after 
participation in a competition covering 
the whole of UK, was awarded the John 
Coppock Award by the Institute of Food 
Science and Technology (IFST) which 
allowed him to attend the IUFoST 18th 
World Congress of Food Science & 
Technology in August 2016 in Dublin 
to give an oral presentation on his 
work on the development of ‘‘A loop-
mediated isothermal amplification (LAMP) 
method for rapid direct detection and 
differentiation of non-pathogenic and 
verocytotoxigenic Escherichia coli in beef 
and bovine faeces’’.  

This LAMP method has the potential to 
allow the monitoring of pathogenic E. 
coli, a foodborne pathogen implicated 
in outbreaks on a global scale, by the 
beef industry. The work presented 
at the conference forms part of a 
research project led by Dr Irene Grant 
in collaboration with an Irish beef 
processing company.

Dr Tassos Koidis and his PhD student 
Konstantia Georgouli recently had a 
paper published in Food Chemistry. The 
paper entitled “Continuous statistical 
modelling for rapid detection of 
adulteration of extra virgin olive oil using 
mid infrared and Raman spectroscopic 
data”, is available to view here

QUBFoodies had an incredibly successful 
first year, including being runner up as 
the Best New Society in QUB 2015-2016! 

As the current committee are now on 
placement they have decided to adopt a 
more low key approach this year and are 
focusing on their weekly Facebook blogs 
and the promotion of events occurring 
with the Nutrition Society. Follow them 
on Facebook by clicking here

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

Student and Staff News

Vacancy: Early Stage Marie 
Curie Researchers (15 posts)
15 Early stage researcher PhD positions 
in the PROTECTion against Endocrine 
Disruptors; Detection, mixtures, 
health effects, risk assessment and 
communication. 

PROTECTED is a Marie Sklowdowska-
Curie Innovative Training Network 
(MCSA-ITN) with the primary research 
aim to create an innovative expertise 
required to manage the human and 
environmental impacts of endocrine 
disruptors (EDs) and their mixtures in 
the food chain, and environment. In 
total, 15 Early Stage Researchers (ESRs) 
will be appointed by the PROTECTED 
consortium for 36 months each.

  For more information please click here

Anna Monaghan is a current third year 
student of BSc Food Quality, Safety & 
Nutrition who is delighted to be the 
NI Young Ambassador for the Institute 
of Food Science & Technology (IFST). 
Currently based in London on placement, 
Anna is actively involved in promoting 
IFST student membership to students, 
volunteering at various IFST events and 
engaging with both the London and NI 
branch.

PhD student Ruth Kinkead graduated 
in July 2016 having successfully 
defended her PhD entitled ‘Proteomic 
and metabolomics blood profiling to 
detect illegal drug use in food producing 
animals’. The thesis was examined 
by Professor Mauro Dacasto of the 
University of Padova, and supervised 
by Dr. Mark Mooney and Prof. Chris 
Elliott. Ruth has recently joined the 
Agri-Food and Biosciences Institute as 
a Higher Scientific Officer within the 
Dairy Youngstock Division, Agriculture 
Branch, Hillsborough, where she will 
be responsible for delivery of research 
projects which focus on nutritional, 
health, behavioural and environmental 
aspects of growing heifer replacements 
to support sustainable dairy practice.

Institute for Global Food Security
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www.qub.ac.uk/igfs :: igfs@qub.ac.uk :: +44 (0) 28 9097 6514
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Pictured; Dr Maureen Edmondson, President 
of the IFST, presents Alexandros with the 
award at the IUFoST congress

We would like to 

take this opportunity 

to wish you all a very 

Merry Christmas and 

a Happy New Year

http://dx.doi.org/10.1016/j.foodchem.2016.09.011
https://www.facebook.com/QUBFoodies/
mailto:m.hills%40qub.ac.uk?subject=IGFS%20Newsletter%20content
https://euraxess.ec.europa.eu/jobs/154993
https://www.facebook.com/pages/Institute-for-Global-Food-Security/360459050730052?ref=hl
https://www.facebook.com/pages/Institute-for-Global-Food-Security/360459050730052?ref=hl
https://twitter.com/IGFS_Official
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