Food Business Mentors

Westmeath County Enterprise Board

1. About Hygiene Ltd 

About Hygiene Ltd are specialist-trainers and mentoring consultants in Food Hygiene, and HACCP Food Safety.

Both Evelyn Cafferty and Fiona McLoughlin are Food Science & Technology graduates from University City Cork.  They have worked in senior capacities for a number of Food Businesses with the responsibility for Food Safety, Quality, and HACCP Food Safety Training to ensure the implementation and maintenance of Food Safety Quality Systems.

Mentoring Support 

· About Hygiene Ltd are qualified IRCA Food Safety Lead Auditors.  

· About Hygiene Ltd can provide Food Safety Audits/ Mentoring for Food Business Operators wishing to explore new routes to markets, and/or gain ISO 22000:2005, BRC accreditation to gain access the major food retailers.
This Food Safety Audit / Mentoring is aimed at new and existing food manufacturers, food processors, retailers and the service sector.

2. Ashtown Food Research Centre (Teagasc)
The Ashtown Food Research Centre has staff with a wide range of skills, knowledge and expertise.  Their mission is to provide leadership in research, consultancy and training in the food sector.  To further support innovation and technical developments within the Irish Food Sector, the Ashtown Food Research Centre undertakes a broad range of activities on a consultancy basis.  These activities include the following :

· Consultancy in Food Safety and Quality Systems

· Innovation and New Product Development

· Consumer & Market Insights

· Thermal Process Validation

· Information Service 

· Laboratory Management

· Auditing on Food Safety and Quality Systems

· Chemical Residue Testing

3. St. Angelas Food Technology Centre

St. Angelas Food Technology Centre was established in 1997 and is situated on the campus of St. Angela’s College, Lough Gill, Sligo.  The Food Technology Centre is committed to the development of the very highest standards in all areas of food production and supply, catering to the needs of the food industry including food production and processing, hotels, restaurants, catering and retailers. 
The following services are available :

· New Product Development – recipe and concept development

· Test Kitchen

· Sensory Analysis in a computerised laboratory to ISO 8589 standard

· Nutritional Analysis

· Product Development Techniques

· Sensory Analysis

· Food Labelling and Legislation

· Quality and Hygiene Auditing

· Full HACCP Training and Primary Course in Food Hygiene 

· Food Safety Management Consultancy

· Audit preparation 
4.
Dr. Patricia Heavey
Dr. Patricia Heavey is a consultant nutritionist working with the food industry and academia. Her areas of expertise include advising companies on the legal aspects of food labeling and claims, development of functional foods and novel ingredients, research and PR communications. 
Patricia completed her undergraduate studies at the University of Ulster, where she also obtained her PhD. Following her studies, Patricia spent four years working as a Research Associate at the University of Ulster, where she managed several projects investigating the effects of functional foods on human health. In 2005, she was appointed as Senior Lecturer in Human Nutrition at Kingston University, London. 
On her return to Ireland she continued to work with various universities and as a consultant nutritionist to a variety of food companies providing nutrition and PR support and advice. She also has extensive experience of working with health professionals, lecturing and presenting talks to the scientific community and consumers, dissemination of healthy eating messages through the media (newspapers, television and radio interviews) and compiling nutrition booklets, guides and leaflets. 

