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The West Midlands Regional Food Academy

Å£3.2M project funded by Advantage 
West Midlands to:
ÅSupport regional food and drink 

businesses

ÅRaise regional profile of food and drink

ÅIncrease economic development and 
prosperity

ÅFormally opened December 2009

ÅEmployed seven FTEs (manager, 
technologists & technicians)

Å300 business interventions

Å8 incubated businesses



The Regional Food Academy (2012 onwards ) 

ÅUG/TPG/APP learning

ÅUG & PG research

ÅIndustry outreach
ÅThe AGRI project

ÅShort courses

ÅExternal engagement
ÅSchools & teachers

ÅConferences

ÅA base for our food staff
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ÅNew Product Development Kitchen

ÅFood Processing Hall
ÅBakery
ÅBrewery (+ vineyard)
ÅCheese and dairy products
ÅModified atmosphere packaging

ÅButchery Room (formerly Propagation Unit)

ÅInstrumental Analysis Room

ÅSensory Evaluation Room

ÅFocus Group/Food Creativity Studio

ÅFood Grade Lecture Theatre

ÅExhibition/Conference Space

Food Academy Resources
HAU FUTURE FARM

FINISHED PRODUCTS



Meat and Poultry 

ÅKey equipment
ÅButchery

ÅBowl chopper

ÅMincer

ÅSausage stuffer

ÅSmoker

ÅPackaging (VP & MAP)

ÅBlast chillers/freezers/ovens

ÅStagionellocabinet (meat aging & curing)

ÅBinder alternating climate chamber (-40°C to +180°C)



Dairy

ÅKey equipment
ÅPasteuriser

ÅHomogeniser

ÅCheese vats

ÅManual and automated cheese presses

ÅIce cream maker

ÅSix x 5 L yoghurt culturing unit

ÅFreeze dryer



Evaluation Tools

ÅInstrumental
ÅWater activity

ÅMoisture content

ÅpH, colour

ÅTexture, viscosity

ÅMAP gas composition

ÅMicrobiology

ÅChemical analysis

ÅNutritional analysis



Sensory Evaluation



Consultancy & Research

ÅMeat & poultry
ÅExtending the shelf life of red meat

ÅEvaluating the use of offal in NPD ready meal applications

ÅMeat eating quality assessment (texture, bone strength, drip loss, sensory)

ÅOdour absorption of poultry packs

ÅSocietal research: People, gender, immigration, employment



Consultancy & Research

ÅDairy
ÅImproving the safety of raw milk cheeses

ÅImproving the sensory characteristics of low fat, low salt cheddar cheese


