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arpar Adams
The West Midlands Regional Food Academy

A£3.2M project funded by Advantag .
West Midlands to: Sl

A Support regional food and drink
businesses

A Raise regional profile of food and drink

A Increase economic development and
prosperity

AFormally opened December 2009

AEmployed seven FTEs (manager,
technologists & technicians)

A300 business interventions
A8 incubated businesses
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The Regional Food Academy (2012 onwards )

AUG/TPG/APP learning
AUG & PG research

Alndustry outreach
AThe AGRI project

AShort courses

AExternal engagement
Achools & teachers
A Conferences

AA base for our food staff
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The Regional Food Academy (2012 onwa,

A special thanks to our 2023 partners:

AUG/TPG/APP learning  gnaper fjf BORDBIA &
AUG & PG research .
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AA base for our food staff
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ANew Product Development Kitchen

AFoodProcessing Hall

A Bakery T?

A Brewery (+ vineyard) e .

A Cheeseand dairy products Foodnd Farming o

A Modified atmosphere packaging
AButchery Room (formerly Propagation Ui Re ." \_
Alnstrumental Analysis Room  §,,»y:777 | _. L

A Sensory Evaluation Room Dairy UK
AFocus Group/Food Creativity Studio
AFood Grade Lecture Theatre

A Exhibition/Conference Space

RFA 017
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Meat and Poultry

AKey equipment
AButchery
ABowl chopper
AMincer
A Sausage stuffer
A 9moker
APackaging (VP & MAP)
ABlast chillers/freezers/ovens
A Stagionellacabinet (meat aging & curing)
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Dairy

AKey equipment
APasteuriser
AHomogeniser
ACheese vats
AManual and automated cheese press
Alce cream maker
ASix x 5 L yoghurt culturing unit
AFreeze dryer
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Evaluation Tools

Alnstrumental
AWater activity
AMoisture content
ApH, colour
ATexture, viscosity
AMAP gas composition

AMicrobiology
AChemical analysis
ANutritional analysis
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Consultancy & Research

AMeat & poultry
AExtending the shelf life of red meat
AEvaluating the use of offal in NPD ready meal applications
AMeat eating qualityassessment (texturebone strength, driposs, sensory)
AOdour absorption of poultry packs
A Societaresearch: People, gender, immigration, employment
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Consultancy & Research

ADairy
Almproving the safety of raw milk cheeses
Almproving the sensory characteristics of low fat, low salt cheddar cheese




