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Welcome

2016 is the NI Year of Food and Drink, so this is an ideal 
opportunity to showcase some of the Connected-related  
success stories within the food sector.  The further and higher 
education sectors in Northern Ireland have always shown 
great willingness to offer their expertise, knowledge, research 
capability and world-class facilities to businesses and the 
community at large.  As the case studies in this newsletter 
illustrate, Queen’s University, Ulster University, North West 
Regional College and Southern Regional College reveal, this 
approach is yielding tangible economic and social benefits. 

As this newsletter highlights, there is an abundance of facilities 
throughout Northern Ireland’s higher and further education sectors.  
These facilities are available for business and industry to avail of. This 
commercial adoption of specialist facilities and expertise has already 
supported numerous food and drink companies and as the case studies 
highlight this can lead to the faster release of products to market.

Northern Ireland’s food and drink sector is dynamic, fast paced 
and constantly changing to meet consumer demands. Through 
Connected we are supporting academics to work with local SMEs 
at grass roots level, helping them address many practical issues, 
but also supporting them in their first stages of product research 
and development. The industry is demanding more innovation and 
Connected support staff across our six colleges and two universities 
are available to businesses, from new product development and 
consumer research, through to sustainability, waste management 
and engineering. 

Connected is a clear sign that the further and higher education  
sectors in Northern Ireland are ready and willing to offer their vast 
pool of expertise, knowledge, research capability and world-class 
facilities to businesses and the community at large, across all sectors.

Universities and colleges have so much to offer the business world 
that it is hard to know where to begin. Working in collaboration with 
universities/colleges can bring real and measurable benefits to your 
bottom line. The goal of Connected is to foster closer partnerships 
between our region’s businesses, both large and small, and the 
university/college departments who are keen to work with you.

For many businesses and organisations who wish to collaborate  
with a university/college, the challenge can often be to understand 
what is available and identify the relevant expertise. Through 
Connected, businesses and organisations suddenly gain access  
to a significant resource, which can bring about major business 
benefits. So regardless of the sector, or size of business, we will work 
with you to understand your aims and objectives and guide you to 
the next stage of collaboration. 

For further information contact 
Lynn Connaughton
Business Development Manager
lynn.connaughton@collegesni.ac.uk
www.connected.ni.org

You can now follow Connected 
on Twitter @ConnectedNI

Lynn Connaughton, Business Development Manager
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FOOD FOR THOUGHT AT QUEEN’S  
& ULSTER UNIVERSITY

Background context
Queen’s University has long been a major contributor to Northern 
Ireland’s agri-food sector, not least through the provision of 
graduates to support its development. However, the symbiotic 
relationship between the University and the Connected programme 
goes back to 2009, when Connected funded the Institute of  
Agri-food and Land Use conference held at the University. 

At that time, the Institute was the main provider of technical 
support to the agri-sector, both in terms of research and producing 
graduates. As well as helping to leverage significant Invest NI and 
EU funding, a key output from the conference was the strong 
relationships forged between the local grain trade and the 
University. Through this conference, a major regional grain feed 
supplier (John Thompson Ltd) became closely involved with Queen’s 
University leading to participation in the EU Framework 7 QSAFFE 
(Quality and Safety of Feeds and Food for Europe).  

Institute for Global Food Security
In 2013, the Institute for Global Food Security was established with 
the primary purpose of undertaking research that will help develop 
solutions to the complex problems of delivering safe, nutritious, 
sustainable and authentic food supplies to the world’s population.  
The Institute has gained international recognition as a leader in this 

field and is currently focused on addressing three Grand Challenges:
1. Farms of the Future: advancing agricultural practices to enhance 

profitability and sustainability without compromising biodiversity 
and ecological function.

2. Global Food Integrity: use of state-of-the-art approaches 
(analytical, molecular, computational) to improve the safety  
of global food supply chains and prevent fraud.

3. Nutritional challenges of the 21st century: better understanding 
of how human diet impacts a range of health outcomes and 
development of intervention strategies to maximise wellbeing.  

The Institute actively engages with external stakeholders, including 
food producers, processors, policy makers, scientific experts and 
funders, and an Industrial Advisory Board has been set up to provide 
informed advice on how best to apply research findings. 

Agri-Food Quest Competence Centre
In May 2015, the then Enterprise, Trade and Investment Minister 
Jonathan Bell announced the establishment of a £6.7million Northern 
Ireland Agri-Food Quest Competence Centre (AFQCC).

Now hosted at IGFS in Queen’s University, AFQCC draws upon the 
research capabilities of Ulster University, Queen’s University and the 
Agri-food and Biosciences Institute (AFBI). The Centre’s primary focus 

QUEEN’S UNIVERSITY 
BELFAST

Professor Chris Elliot, founder of the Institute for Global Food Security and Pro Vice Chancellor, Faculty of Medicine, Health & Life Sciences, Queen’s University
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is to improve the international competitive position of Northern 
Ireland’s agri-food sector by driving innovation and co-operation 
between researchers, industry and the public sector.

AFQCC does this by providing a platform for companies wishing to 
pursue research projects in areas such as packaging, shelf-life, waste 
minimisation and food security. In this way, AFQCC is supporting the 
development of NI’s local food industry, enabling it to compete more 
strongly in export markets, and building on the region’s indigenous 
agri-food knowledge and skills.

Support to government
In June 2013, as a result of the horse meat incident, Professor Chris 
Elliot, IGFS, was asked by the Secretaries of State for Environment, 
Food and Rural Affairs, and for Health, to conduct a review into 
the integrity and assurance of food supply networks, and to make 
recommendations. His findings, published in 2014, addressed the 
current weaknesses of the UK’s food supply networks and suggested 
measures that should be taken to address these shortcomings.

Professor Elliot’s findings have since been adopted by government 
and they are working to create a robust system which will not only 
prevent a repeat of an incident like ‘Horsegate’, but will also better 
protect food businesses and drive consumer confidence.

Passing on skills and knowledge
As well as developing solutions to the complex problems of 
delivering safe, nutritious, sustainable and authentic food, the 
Institute for Global Food Security at Queen’s also plays a vital role in 
preparing graduates for a career in the agri-food sector. The four-year 
course in Food Safety and Nutrition includes an industrial placement 
year and is completed by up to 30 graduates per annum.

Joint ventures to enhance skills
• Management School and Leadership Institute 

In 2016, Queen’s University and the University of East Anglia led  
a new initiative to enable Northern Ireland’s food producers 

to make better use of market intelligence around consumer 
behaviour, to help ensure they deliver what consumers want to purchase. 
 
The project team is currently providing Northern Ireland food 
producers with insights generated from a variety of market 
intelligence sources. The goal is to provide a more detailed 
understanding of market developments, consumer preferences 
and shopper behaviour – information that is vital in shaping  
a business’s product offerings and marketing strategies. 
 
The three-year £500,000 project, funded by Invest Northern 
Ireland, will also be promoted by the Department of Agriculture, 
Environment and Rural Affairs (DAERA), Tesco NI, the Ulster 
Farmers’ Union, Ulster University and the Northern Ireland Food 
and Drink Association (NIFDA).

• Leaders in Industry Programme for the Food Sector 
Jointly developed by Queen’s in association with Cranfield 
University, Bedford, this programme targets talented individuals 
aiming for strategic roles with NI’s food and drink manufacturing 
sector. In addition to addressing leadership skills, it allows 
participants to gain a better understanding of the challenges 
facing this sector.

Future Developments
The School of Biological Sciences is presently located mainly in the 
Medical Biology Centre, while its major research centre, the Institute 
for Global Food Security, operates in the David Keir Building and in 
the Northern Ireland Technology Centre. A major project, currently 
underway, aims to co-locate and consolidate the School at new 
premises being built at Chlorine Gardens. 

Due to open in 2018, it will provide state-of-the-art facilities for 
the School’s 750 students and 170 staff, enabling them to research 
some of the world’s most pressing issues around agriculture/food 
science, food safety, disease/infection biology, diagnostics, waste 
management, ecosystems and the environment.

Minister for the Economy, Simon Hamilton, unveils the foundation stone for the School of Biological Sciences at QUB in June 2016. Pictured (L-R): Simon  
Hamilton, MLA; Professor Patrick Johnston, Queen’s Vice-Chancellor; Wendy Galbraith, Queen’s Director of Finance; and Professor Aaron Maule, Head of Queen’s 
School of Biological Sciences
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Ulster University has been committed to working with the Northern 
Ireland agri-food community through the provision of Connected 
research which has had important economic, environmental,  
health and societal impacts on the performance of local businesses. 
Due to the multi-disciplinary nature of our research, we work with 
Connected across different departments at Ulster University to 
provide the agri-food industry with innovative solutions to improve 
their business. Key centres contributing to this remit are housed 
within the Biomedical Sciences Research Institute and Ulster 
University Business School. 

Biomedical Sciences Research Institute and the Northern 
Ireland Centre for Food and Health (NICHE)

Background context
Human nutrition research at Ulster University is conducted in the 
Northern Ireland Centre for Food and Health (NICHE). The Centre was 
initially set up with EU structural funds in 1996, with the purpose of 
providing a greater understanding of diet-related health issues. With 
some 36 staff, NICHE is now recognised as the pre-eminent university 
nutrition research centre in the UK and one of the top three in Europe.  

NICHE research, with broad health benefits
There is increased awareness that diet not only meets the metabolic 
needs of individuals, but can also have beneficial psychological effects 
that may ameliorate the risk of disease. Yet society in Northern Ireland 
struggles to achieve a balanced relationship with food – the direct and 
indirect costs of overweight and obesity in 2009 were estimated to be 
circa £370 million, the equivalent of more than £1 million per day.  

Investigation into obesity and other food-related issues falls 
under the remit of NICHE at Ulster University, which carries out 
fundamental research in nutrition and the relationship between  
diet and chronic disease. The unit’s nutritional intervention trials 
examine the relationship between food (supplements, food 
ingredients and whole foods) and health. 

Researchers in NICHE also carry out investigations into the health 
claims made in connection with new product development. Studies 
may range from strictly-controlled residential trials, involving  
a range of metabolic measurements, to non-residential trials with 
periodic checks. The research at NICHE has made significant impact 
worldwide and has been used to influence health policies at home 
and abroad.

How it works
Volunteers from across the UK and Ireland attend the Human 
Intervention Suite (HISU) in NICHE to participate in trials which 
include the role of diet in different types of cancer, heart disease, 
obesity and diabetes. State-of-the-art facilities include an exercise 
suite with BodPod, ergometer, treadmill, ergospirometer and  
bone densitometer, plus a gastrointestinal laboratory, with access  
to a Category II laboratory for blood sampling and analysis.  
The specially-designed residential suite provides accommodation  
for up to 10 human volunteers for a number of days or weeks at  
a time and bespoke on-site kitchen facilities allow for the 
preparation of duplicate meals.

Seven core themes
Seven core themes underpin the research undertaken at NICHE:
• Energy balance, food choice and nutrition education
• Folate and related B-vitamins in health and disease
• Phytochemicals and gut microflora in health and disease
• Nutritional immunology in health and disease
• Marine bioactives in health and disease
• Nutrition, toxicology and child development
• Centre of Excellence in Nutrition and Ageing

Recent studies
• Vitamin D recommendations: humans receive vitamin D mainly 

through exposure to sunlight, so it is not entirely surprising that levels 
within the population of Northern Ireland are frequently sub-optimal. 
The work carried out by NICHE has gone forward to establishing what 
government vitamin D recommendations should be.

ULSTER  
UNIVERSITY

NICHE residential, intervention and observational studies assess the relationship between what we eat and health
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With over 6,000 students and approximately 140 academic staff,  
Ulster University Business School is one of the largest business 
schools in Britain and Ireland and has worked with Northern Ireland’s 
businesses for over 40 years. Across the business school we are 
involved in a range of agri-food related research, teaching and  
training with the aim to support local businesses and government. 

Food and Consumer Testing Suite (FACTS)
The Food and Consumer Testing Suite (FACTS) at Ulster University 
Business School helps local and national food manufacturers by 
providing specialist facilities and advice to create, develop, refine 
and improve new food products and ensure their success in the 
marketplace. Client businesses are given access to test kitchens, 
development chefs and testing facilities which can identify and 
analyse the quality issues that affect consumer choice, reducing the 
need for expensive technology and product trials. The team of experts 
can also provide guidance on funding issues to support businesses. 

Product development
The food development process is time consuming and expensive 
and food manufacturers do not always have access to affordable 
development facilities. By combining a team of highly qualified chefs 
and nutritional experts with 14 fully equipped product development 
kitchens, FACTS enables manufacturers to create, refine and develop 
the optimum food or drink product.

Product testing
Sensory evaluation is a scientific discipline that analyses and 
measures human responses to the composition of food and drink, 
e.g. appearance, touch, odour, texture, temperature and taste. It is 
recognised by the food and drink industry as an essential means of 
discovering what consumers think about products and uncovering 
their preferences around presentation, taste, packaging, branding  
and price.

ULSTER UNIVERSITY BUSINESS SCHOOL

• Fish recommendations during pregnancy: fish consumption 
provides nutrients and fatty acids, many of which are essential 
for brain growth and function. However, all fish contain methyl 
mercury, known to be neurotoxicant to the developing brain. 
Recent work carried out by NICHE in conjunction with the Ministry 
of Health in the Seychelles (a large per capita consumer of fish) and 
the University of Rochester, USA has investigated the effect of fish 
during pregnancy on child development. This work has impacted 
policy on the recommendations for fish consumptions during 
pregnancy nationally and internationally. 

• Folate and related B-vitamins in health and disease: research at 
NICHE is showing that B-vitamins (folate, vitamin B12, vitamin B6 
and vitamin B2-riboflavin) may protect against cardiovascular 
disease (particularly stroke) and certain cancers, and have an 
important role in maintaining cognitive function and protecting 
bone health across the life cycle. NICHE was the first to report that 
dietary levels of vitamin B2 can effectively lower blood pressure  
in adults with a common genetic risk for high blood pressure.  
These findings have important implications for the prevention  
and treatment of high blood pressure in the population.

Training
In addition to carrying out research activities and providing 
specialist services to the food industry, Ulster University also 
provides training at all levels including undergraduate (e.g.  
BSc Hons Food and Nutrition), postgraduate (e.g. MSc Food 
Regulatory Affairs, MSc Nutraceuticals, Functional Foods and 
Supplements), and short CPD accredited course (e.g Food Law  
and Food Regulation, www.ulster.ac.uk/shortcoursesstore).

Researchers in NICHE conduct fundamental research investigating early 
biomarkers for chronic disease

FACTS’ team of highly qualified chefs and nutritional experts help clients to 
create or refine the optimal food product 
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FACTS operates ten computerised sensory booths, using the latest 
Compusense technology, which measure, record and analyse  
a consumer’s response to all sensory stimuli. 

Product tasting
Based in Belfast, the Academy Restaurant not only showcases the latest 
lunch and dinner menus developed by the next generation of chefs, it 
also affords companies the opportunity to trial their food and/or drink 
products in a real restaurant environment.

Recent Connected Funded clients 
• The FACTS team secured Connected 3 funding to support local 

producer Ocean Veg Ireland Ltd. The company, located on Rathlin 
Island, harvests some of the best quality kelp in the world. This 
project, in collaboration with Southern Regional College, aims to 
develop new kelp-based products to extend the existing product 
range of Islander Kelp. New kelp products may include hummus, 
bread, cheese and gin. 

• The FACTS team secured Connected 3 funding in collaboration 
with Southern Regional College to support a local County Down 
producer of liquid wheatgrass. The project aim was to introduce 
the product into mainstream foodstuffs, including chilled soups, 
salad dressing, dips and spreads.

Government research
In 2015, Ulster University Business School was awarded funding  
from the Food Standards Agency and the Consumer Council 
to investigate the balance of healthy versus less healthy food 
promotions among Northern Ireland food retailers. This study 
represented government-funded collaboration between the public 
and private sectors with the aim of improving the availability of 
healthy food promotions at population level. The work analysed 
primary data on food retail promotions and is the first UK study to 
provide objective baseline research. In 2016, a comparable island 
of Ireland study was awarded funding by Safefood Ireland and is 
currently underway. 

Education and training 
Ulster University Business School provides an undergraduate degree 
in BSc Hons Consumer Management and Food Innovation offered 
by the School of Hospitality and Tourism Management. The course 
consists of both practical and theoretical based modules which aim 
to enhance the student’s knowledge and skill set in the area  
of consumer management and food innovation. 

FACTS operates ten computerised sensory booths which measure, record and analyse a consumer’s response to all sensory stimuli 
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NWRC – SPEARHEADING THE NORTH WEST’S 
FOOD RENAISSANCE

Real people, real food, real stories
Northern Ireland has long been known to produce superlative foods, 
with the focus of attention often centred on the Greater Belfast region. 
But for those in the know, a quiet food revolution is taking place in 
the North West, and much of it is being driven by the dedicated team 
behind the new £500k Food Innovation Centre, based in the North 
West Regional College’s Business Support Centre. The Connected 
programme has been central to this drive, paving the way for 
innovation and growth in the food sector by building relationships 
between food businesses and the region’s colleges and universities.

Jobs, investment and growth
There is a strong commercial imperative behind all the work carried 
out by the Business Support Centre, but especially in relation to 
Food Development. Here the team are actively involved in skills and 
knowledge transfer that is designed to create viable, sustainable jobs 
and generate wealth.

“Food innovation is a key driver for growth in this area,” 
explains Brian McDermott, Food Technical Consultant 
within the BSC. “Over the years, we’ve helped hundreds 
of companies to improve their businesses and develop 
new products, by delivering help in such areas as 
new product development, operational and process 
improvement and food safety. We also conduct taste 
panels and give guidance on menu development 
and recipe engineering, as well as packaging design, 
labelling and diet and nutrition. We’ve worked on 
some exceptional new local foodstuffs, but sometimes 
too, we have to be blunt about how we see the 
viability of a new food product.”

A Centre of Food Excellence
One of the key activities long undertaken by the Food Development 
team has been to go out, talk to the food industry, assess their needs 
and look at how the College might provide support. As a result of this 
close, regular engagement with industry, it became clear to the team 
that businesses shared a number of common barriers to growth. 

Subsequently, and with Connected support, the Business Support 
Centre developed a business case for the creation of a bespoke 
Food Development Centre to support the industry. That proposal 
has now been shaped by bricks, mortar and a fair dollop of passion, 
into the new, superbly-equipped Food Innovation Centre, dedicated 
to helping businesses produce new food products in a safe and 
commercially viable manner.

The Centre comprises three core areas: 
• Production facility: operating at a level well above that of  

a domestic kitchen, but below mass production standards,  
this seed-bed facility allows for rigorous product development 
to be undertaken in a commercial environment, using the best 
equipment available. 

• Food Science Laboratory: a high-end food testing lab,  
testing for allergens, shelf life, nutritionals and generally  
for composition. This is the first independent food testing  
facility within the region, and NWRC is the first of the five  
colleges to have such a resource. 

• Professional photographic studio: great food deserves  
great imagery, and the Food Centre’s photographic studio  
will enable high quality photographs and video to be produced, 
so that food products may be shown to best advantage across  
a range of collateral and media platforms.

Adding value to their product, butchers turn theory into practice in the NWRC kitchen
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CASE STUDIES

• Take a butcher’s at this...
When the Food Development team was established some 
five years ago, one of its first initiatives was to go out, talk 
to the food industry, assess their needs and look at how the 
College could provide support. This resulted in a number of 
actions being put in place, including the creation of a Chef’s 
Forum and a Butcher’s Forum. These have been among the 
College’s most successful activities.  

One of the problems facing butchers was that they were 
losing business to the national supermarket brands. 
They knew they needed to move from away their role as 
traditional butchers and offer a new type of service in which 
they could add value. The challenge for them was how to 
do this? In order to add value to butchery, they needed to 
have culinary experience. Through Connected, the Food 
Development team helped them to find the solution,  
with an innovative approach to new product development. 

The Food Team organised three separate Connected 
workshops, in which 24 butchers were physically trained  
and upskilled in new, innovative cuts of meat and in ways  
to prepare them. They were also shown how to create 

added-value packs that combined these cuts in novel  
ways. And with their new-found culinary skills, the butchers 
were, and are, able to advise their customers on how best 
to cook the meat, as well as give them specially prepared 
recipe leaflets. Success!

• Corndale Chorizo
It is hard to think of a food more typically Spanish than 
chorizo…except when it’s a deliciously rich, unctuous, 
paprika-packed chorizo that’s made near Limavady.  

Established in 2012 by Alastair Crown, Corndale Farm 
produces top quality pork from its herd of rare breed,  
free range pigs. The challenge facing the producer was 
to find a way to add value to the pork produce. After 
undertaking very extensive research and development  
work with the Food Development team, Corndale  
developed its own recipe for a range of Chorizo with  
a smoky, savoury flavour with gentle background heat.  
The unique selling point of this wonderful product is not  
so much its place of origin, rather, it is that the chorizo is 
lovingly created by a culinary artisan, using top quality  
pork from lovingly-reared pigs.

All in the best possible taste - Alastair Crown of Corndale Farm proudly presents his quality chorizo
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FOCUS ON FOOD AT SOUTHERN REGIONAL COLLEGE
SERVING THE RIGHT SUPPORT TO BUSINESS

It pays to get Connected
The Connected programme has been running since 2007. Through 
practical and financial support, it eases the way for enterprising 
businesses in Northern Ireland to engage with, draw on and benefit 
from the huge reserves of skill, talent and expertise that reside within 
the region’s universities and colleges. Not surprisingly, the project 
is referred to as ‘the knowledge connection for business’. As many 
thriving food manufacturers can vouch, the Southern Regional 
College plays a vital role in helping food businesses within its 
extensive catchment area, and Connected forms an integral part  
of this service. 

Serving a food region
The business support centre at Southern Regional College (SRC), 
known as “i3”, is a unit dedicated to providing training and innovation 
to companies of all sizes. The majority of this support is either wholly 
or partially funded, including Connected. Given that its sphere of 
influence embraces Newry, Armagh, Banbridge, Kilkeel, Portadown 
and Lurgan, a region well known for quality food produce, it is hardly 
surprising that i3’s Food Innovation and Technology team are kept 
particularly busy.

“We have a particular specialisation in new product 
development,” explains Brenda Kelleghan, Expert in 
Food Innovation & Technology at the Newry Campus. 
“This is important because many of the businesses 
we deal with are SMEs and micro businesses looking 
to bring new food products to market. It means we 
have the time, the tools and the talent to help these 
businesses at every level, from product formulation 
and quality control, to nutritional analysis and market 
development. We have commercial kitchens within 
the i3 facility and across our campuses, so one of 
our growth areas is helping businesses develop new 
products in a controlled environment, in house.  
The business need has been so great for new product 
development expertise we are delighted to have 
recruited Emma McAleenan who has just joined i3  
from the food industry.”

The wider picture
The i3 function is not restricted to smaller business. The team also 
engages with larger food processors, including Moy Park, working on 
such areas as staff training and apprenticeships. The team also works 
with clients in the Republic of Ireland. Projects are currently ongoing 
in Mayo and Carlow and these are proving highly beneficial in terms  
of knowledge transfer back to the college.

Making contact
The initial contact between the i3 experts and client businesses 
comes about in a variety of ways. The i3 client executives actively 
promote i3 services to the local business community by being visible 
on the ground and calling with businesses to ascertain their needs. 
Other connections arise through word of mouth, case studies and 
other regularly published PR materials. i3 prides itself on being well 
positioned within the local economic development arena and as well 
as receiving many enquiries directly from clients, it also enjoys many 
referrals from other agencies.

The client journey
The overall aim is to take clients on a journey and get them onto 
the innovation escalator, helping them grow and progress at all 
skills levels and drawing on a range of support through Connected, 
Innovation Vouchers and other relevant programmes. However, i3’s 
involvement is also about managing expectations and guiding clients 
towards realistic goals for what can be achieved within the financial 
and professional help available. Developing and agreeing a work plan 
with the client is the vital first stage of all client engagement –  
it defines exactly what assistance will be available  
and the level to which it will take the client.

Sharing knowledge
The i3 team has found that in addition to its outward business focus, 
Connected also delivers effective support within the education 
sector. Connected’s Competitive Fund is designed to help to share 
knowledge and encourage collaboration between HE and FE 
institutions. To this end, SRC is currently working with UU in helping  
to drive forward an innovative new kelp-based food product.

Connected also enables i3’s food experts to update their own 
knowledge and skills base. Through Connected support, i3 is  
a member of Campden BRI, a best practice food centre, and this 
enables Brenda and others on the team to remain up to date  
with what is happening in the wider food world.

James Johnston, Director of Pinkertons, and Brenda Kelleghan with new gluten free products developed as part of the Invest NI Innovation Voucher
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CASE STUDIES

• Pinkertons 
Established in 1981, Pinkertons delivers a range of fresh, 
high quality pork and meat products to customers across 
Ireland. James Johnston, Director of Pinkertons, wanted to 
grow his business by using new recipe ideas to develop more 
innovative products. With assistance from Brenda Kelleghan, 
food product development expert at SRC, and funding from 
an Invest NI Innovation Voucher, James undertook a process 
of intensive market research, recipe development, process 
development and packaging development. As the result of 
these efforts, two new Pinkertons-branded beef products 
have now been launched, with two new gluten-free 
products soon to follow.  

 
 

• Street Dogs (Saucy Minx Sauces) 
Established in 2012 by Sarah McKenzie, Street Dogs  
started as a street trading business offering premium  
beef and pork hot dogs, topped with a range of  
globally-influenced quality sauces. With ever more 
customers asking to purchase the toppings, Sarah  
wanted to develop a range of fresh chilled herb sauces 
for the retail market. SRC offered a solution through the 
Innovation Voucher programme, funded by Invest NI. 
Working with SRC’s Food Innovation Expert, Sarah has 
developed three sauces, now for sale in speciality outlets. 
Two further recipes are under development.

Sarah McKenzie from Saucy Minx with her newly developed retail ready sauces. Sarah completed an Innovation Voucher working with i3’s Brenda Kelleghan in 
finalising the development of new innovative fresh sauces
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