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Ireland in the context of sustainable food products

» Developing sustainable and safe food products in Ireland is an increasingly
important issue, given the country's reliance on agriculture and food production
as a key industry

» There is a growing demand for sustainable and safe food products, both from
consumers and from regulatory bodies

» This demand is being driven by concerns around environmental sustainability,
food safety, and health and wellness

» In response, the Irish food industry is exploring new ways to develop sustainable
and safe food products, including the use of environmentally friendly production

practices, innovative packaging solutions, and the development of healthier and

more nutritious food products
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Teagasc in the context of sustainable food products

» Is the Agricultural and Food Development Authority in Ireland, and we are
committed to promoting sustainable food production practices

» Grass-fed beef: Teagasc promotes the use of grass-fed systems in beef
production as a more sustainable alternative to intensive grain-fed systems.

» Sustainable dairy farming: Teagasc works with dairy farmers to develop more
sustainable farming practices, such as reducing greenhouse gas emissions and
improving animal welfare

» Locally sourced vegetables: Teagasc has developed a program to support the
growth of locally sourced vegetables in Ireland

» Low-carbon lamb: Teagasc is working with sheep farmers to develop low-carbon

lamb production systems
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National Prepared Consumer Food Centre (NPCFC)

» Established to support research, development & innovation in the prepared consumer food sector
» State-of-art pilot scale processing equipment
» Promotes research & development in collaboration with other Institutes

» |Important role on supporting companies in piloting industry-led collaborative research & innovation

§
.-

Food Product Cereal-based, Meat Product Nutritional Quality ~ Sensory Science
Innovation Bakery and Snack  Processing Suite Suite Suite
Products Suite

Advanced and Advanced Microbial Safety
Emerging Packaging Suite and Shelf-life Suite

: casascCc
Technologies

AcricuLTure anNp Foop DevELOPMENT AUTHORT TY



National Prepared Consumer Food Centre (NPCFC)

Some of the research areas currently being undertaken by the NPCFC include:

» Developing new meat and poultry products

» Developing meat analogues

» Investigating the use of novel ingredients in food products

» Improving the shelf life of prepared consumer foods

» Developing packaging technologies to extend the shelf life of foods

» Evaluating the nutritional content of prepared consumer foods

» The NPCFC also provides training and support to the food industry through workshops, seminars, and
training courses. Its aim is to help Irish food businesses develop and grow, while ensuring that

consumers have access to safe, high-quality prepared consumer foods
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AcricuLture AND Foop DEvVELOPMENT AUTHORITY



NPCFC - food processing technologies

» UV light system is used for disinfection of food products surfaces,

packaging, and other food contact surfaces, it ensures food safety,
improved shelf-life and doesn’t produce chemical residuals

» Freeze-drying is a dehydration process that removes water from

food products by sublimation

» Ultrasound processing uses high-frequency sound waves to

disrupt and break down cell walls in food products |

» Pulsed electric field (PEF) processing uses high-intensity electric pulses to disrupt cell membranes

in food products, which can lead to improved extraction of bioactive compounds, increased shelf

life, and reduced energy consumption.
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Sensory Science...more than just taste!

» For years, Sensory Science methods have focused on asking
consumers what they like or dislike about a food product. In today’s
highly competitive and global food environment, a deeper
understanding of consumers’ sensory perceptions is needed, so

innovative foods can be designed with optimal consumer benefits.

» Novel biometric tools have the ability to capture physiological
responses from consumers, removing the biases associated with
traditional methods, and providing a deeper and more realistic insight

into consumers’ perceptions towards foods products.

TONGUE 4,

Ceogosc

AcricuLture AND Foop DEvVELOPMENT AUTHORITY


https://www.google.ie/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=2ahUKEwih-ffHy8zbAhWDecAKHTBOC24QjRx6BAgBEAU&url=https://www.visiblebody.com/learn/nervous/five-senses&psig=AOvVaw0Vk2P9J7uZaC3X8RPOUAQJ&ust=1528840117804425
https://www.google.ie/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=2ahUKEwih-ffHy8zbAhWDecAKHTBOC24QjRx6BAgBEAU&url=https://www.visiblebody.com/learn/nervous/five-senses&psig=AOvVaw0Vk2P9J7uZaC3X8RPOUAQJ&ust=1528840117804425

Multisensory experiences

LASAGNE

» Augmented nutritional information could induce expectations of satiation and ultimately reduce
the amount of food consumed, while creating multisensory experiences could heighten the
senses providing new taste experiences for consumers

» Understanding the nutrition information and ingredients list can help you make healthier choices

Ccogosc
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Galvanic Skin Response (GSR)
Measure emotional arousal & stress by
measuring changes in the conductivity of
the skin

Facial Expression Analysis
Gain deeper insights into human
emotional reactions

Eye Tracking Glasses
Detect visual attention in real life and lab
environments

Electroencephalography (EEG)
Detect cognitive and motivational processes
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Food Vision 2030

Is a strateqgic plan developed by the Irish Government to quide the

growth and development of the country's food industry towards a 58%% Vision

A World Leader in

sustainable, healthy, and prosperous future Sustainable Food Systern

Here are some key things about Food Vision 2030:

» Obijectives: The plan has several key objectives, including reducing greenhouse gas emissions, improving soil

health, promoting healthy diets, and enhancing competitiveness in the food industry

» Strategies: Food Vision 2030 outlines several strategies to achieve its objectives, such as investing in sustainable

agriculture, reducing food waste, promoting innovation in the food industry, and enhancing collaboration between
different stakeholders in the food system

» Implementation: The plan is being implemented through various initiatives and programs, such as the Agri-Food

Strategy 2030, which aims to transform the Irish agri-food sector into a more sustainable and competitive industry

» Benefits: Food Vision 2030 is expected to bring several benefits to Ireland, including improved public health,

: : .. . SC
increased economic competitiveness, and reduced greenhouse gas emissions t casa
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Dr. Cristina Botinestean

“The overall process went smoothly. |
judged 26 pupils (6th class) on the
project: “Why do some foods ‘go off’

quicker than others?" The experience
was enchanting, and | was delighted
to see the pupils’ involvement and
how much work they've invested into

their food research trials. It was
fascinating to see their excitement
after receiving my feedback and their
joy after getting their Science Blast

ENCE
EBLAST

DELIVERED BY -

SC!

Science Blast is an initiative run by Science Foundation Ireland
(SFI) that aims to promote STEM (Science, Technology,
Engineering, and Mathematics) education in primary schools
throughout Ireland

Science Blast encourages students to investigate and explore
scientific questions in a fun, interactive and collaborative way.
It is a team-based program, where students work together to
carry out scientific investigations, analyse data and present
their findings to a wider audience

The program provides students with opportunities to develop
their critical thinking, problem-solving, and communication
skills while learning about the scientific method and how it can

Ceogosc
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Contact details:

THANK YOU nftht §° Dr. Cristina Botinestean
: Food Industry Development Department
FOR YOUR ATTENT|0N| | ™ Teagasc Food Research Centre Ireland

Email: Cristina.Botinestean@teagasc.ie
Phone: +353 (0) 1 8059747
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