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Key message

Brexit constitutes a competitiveness
shock … the response has to be to
improve our competitiveness through
innovation …
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Products produced from raw milk (%)
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IMF 33%

Butter 24%

Skim 13%

Cheese 22%

Casein 5%
WMP 3%



Estimated potential tariffs (%) on UK food
imports of ‘hard’ Brexit
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Potential impact on farm incomes of ‘hard’
Brexit
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Research activity: from farm to gut
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Innovation the key to growing export markets

World-leading expertise
in quality / safety, e.g.,
Beef and Dairy -
reassure new buyers in
new markets.

Cheese
diversification, e.g.,
Cheese for China

Cross-Cultural Sensory Studies

Leading Analytical Capabilities

Technologies to extend shelf life to reach far away Markets

SMART ingredients – nutritional base for foodstuffs
elsewhere in the world beyond the UK market



Key infrastructure for innovation

 State of the art technology pilot plant
… Moorepark Technology Limited
(MTL)

 Planned new “Food Innovation Hub”

 Top quality scientists with international
reach to support Irish-based
companies
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MTL Board - Teagasc have a
57% shareholding



Wet Processing

Separation

Evaporation and Drying

Cheese-making

Ingredient development

Food Applications

Thermal and
dehydration
prototyping
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€10 m investment
in MTL upgrade &
extension

€8.8 m investment in new
Food Innovation Hub





Teagasc Presentation Footer15

The concept of the Food Innovation Hub is
straightforward; it integrates three major
components; the Teagasc Food Research
Centre Moorepark’s research capability (the
“software”); the state of the art pilot plant facility
– Moorepark Technology Limited (the
“hardware”); and custom designed secure
company laboratory and office units (the
“Industry”).



Thank you
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