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Chairman’s
Message

"As 2001 draws towards a close, most of
you by now will be reading the recently
published DARD Vision Document. While it
is not perfect, this is a very good attempt
at trying to chart a way forward. We hope
that everyone who has a vested interest in
our industry will take the opportunity to
think about it and comment and we feel
that real, practical, workable benefit will
stem from whatever new organisations and
arrangements are put in place stemming
from the Vision. One thing that is sure our
industry has come to a crossroads. If we
are to have a truly sustainable industry this
means sustainable profitability and a
sustainable and safe food chain.

We cannot continue to watch profitability
decline.

Our future lies in adding value to our
customers and NIFDA will continue to
strive to assist our members, in achieving
this goal."

Alan Gibson,
NIFDA Chairman
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NIFDA Builds Further Global
Links With St Joseph’s
University, Philadelphia

On October Ilth in conjunction with
the IDB, Queen’s University of Belfast
and the University of Ulster; NIFDA
will be hosting a major food
marketing conference. The keynote
speakers include: Dr John L Stanton,
PhD and Dr Richard | George, PhD

Il:l |

from St Joseph’s University,
Philadelphia. These are world-class
speakers on Marketing Trends, with
particular reference to Food and
Drink for the 21st century. The
Conference will take place at the
Hilton Hotel, Belfast, 9am — 4.30pm.

Pictured during a recent visit to St Joseph’s University, Philadelphia

Jerry Bradley, Placement Co-ordinator of St Joseph’s University, William Magee, LEDU Business Development
Executive, Bernadette Speer, Food Marketing Graduate of St Joseph’s University, Tom Kennedy, Senior Executive
of St Joseph’s University, Alan Gibson, NIFDA Chairman, Malcolm Emery, Chairman of NIFDA’s Management
Board and sitting Father Nick Rushford, President of St Joseph’s University, Philadelphia

US Marketing Graduate
Breaks New Ground And

Builds New Links With
Northern Ireland

Food marketing graduate Bernadette Speer,
who recently graduated from St Joseph’s
University, Philadelphia has broken new
ground by being the first in St Joseph’s
University to be a placement student
working in the NI Food Industry.

Bernadette worked at Moy Park in the Irish
Sales & Marketing Department as well as
spending time at NIFDA.

Bernadette is furthering her studies with an
International Marketing Masters at St
Joseph’s University.

Bernadette Speer,
St. Joseph’s Graduate, Philadelphia




NIFDA Distribution Seminar

The NIFDA Distribution Seminar, organised by the NIFDA
Management Board, was held on |3 June 2001, with some 30 NIFDA
members attending.

The seminar was organised to facilitate discussion amongst companies
interested in sharing distribution, in order to cut costs. A number of
members are already working together in delivering cases and pallets

The American Student exchange begins!
Pictured (L-R) are: Timothy Kells, Bobby Lillis, Jimmy Lillis, Alan Gibson and Trevor Kells.

to a similar customer base and have experienced the commercial

benefits of co-operating together.

The seminar overall was deemed as a "good initiative", relevant to
those with collaboration distribution needs. Due to the mix of
companies involved, the opportunity to meet other members with
similar problems gave members the chance to "exchange opinions"
and this was perceived as an extremely worthwhile exercise.

One attendee found "the wide spectrum of companies represented"”
and "the opportunity to discuss with others how we might reduce
our distribution costs" beneficial. Another commented "a lot of the
people who attended had the same needs and faced the same
problems as ourselves." One attendee intended to "follow up

contacts" they had met at the seminar.

Feedback indicated most members would prefer to have seminars

every three months.

Avondale Foods Tackle Employee

Recruitment & Retention Problem

Labour recruitment and retention at the
factory floor level is a problem for many
processors within the food industry
compared to managerial and supervisory
grades, where there is almost zero
employee turnover. This is often a result of
low unemployment in particular
geographical areas and non-salary related
issues such as less favourable working
conditions (e.g. chilled preparation areas)
compared to an office environment.

NIFDA members Avondale Foods Ltd,
based in Lurgan, decided to investigate the
trend of floor operatives leaving after only
a short period of employment. Simon
Geddis, General Manager, said "A lot of
food business is centred in Craigavon,
therefore the labour available in the first
place is limited. In the past advertising
attracted a reasonable amount of interest
but once hired some new recruits stayed
for only a couple of days. This makes it
difficult to grow, there are numerous
opportunities for expansion and
development but we have to cherry pick
due to a labour source not being readily
available."

Avondale Foods hired the Industrial Society
(a non-profit making consultancy service)
to carry out a series of focus groups with
their floor operatives.

The objectives of the research were to
meet two long-term goals:

- Increase skills in-house

- Retention of new recruits

Simon added, "The research was very
useful. Although the focus groups did not
produce anything we did not already know,
it acted as a catalyst within the
management team."

He continued, "One of the key issues
raised from the focus groups was the
unknown finishing time which can be
disruptive to employees personal lives. To
address it we decided that instead of
reacting to change we would put in place a
system using historical data and forecasts
whereby we plan to finish at the same time
each day. It does not work 100% of the
time but it does go some way to resolving
the problem."

"Also, the induction program, given to new
recruits on their first day explaining issues
such as company background, hygiene
regulations and health and safety, was
perceived by employees to contribute to
‘information overload’. We took the step
of reducing the amount of information at
induction to hygiene and tea-break times
therefore making it more light hearted."

If you wish to contact Simon Geddis
about any of the issues discussed

e-mail simon.geddis@avondale-foods.co.uk

E-Commerce
Seminar Feedback

The E-Commerce Seminar held on
Tuesday 29 May 2001 at Queen’s
University, generated |6 feedback
forms. This event included the official
launch of the new NIFDA Portal
website.

Some 50% of those questioned praised
both the advice, topics and experience
conferred during the seminar, while one
in three stated they were regularly using
the NIFDA Portal.

One member stated there was "A
Good selection of speakers who talked
about their personal experiences, giving
the audience many useful tips and
advice."

The majority of attendees believed the
Portal would be used on a regular basis,
whilst almost half stated it contained
useful information and links, as well as
being easy to navigate - "Good layout,
very clear, concise and informative."

The areas of the Portal deemed
particularly useful by a third of votes
was the ‘companies and products’
section, with the ‘members area’
attracting one-fifth.

One attendee stated the seminar was a
"worthwhile exercise".



In this edition of NIFDA News we continue to profile a further two director’s from the NIFDA

Board:

Angus Wilson

is managing director of
Wilson's Country which
incorporates both a
potato pre-packing and a
fruit and vegetable
processing division. The
potato division supplies
retailers throughout
Ireland while the food
processing and catering
sectors are the main
market focus for the fruit
and vegetable division.
The company is now |5
years old and employs 130 people.

Angus has been a board member of NIFDA since its inception
and is also chairman of Micro Computer Solutions Ltd. in

Craigavon.

Malcolm Emery,
Managing Director of

L.B. Meat Products, is
Chairman of the NIFDA
Management Board. Prior
to working in the food
industry Malcolm was a
Veterinary Inspector for
the Department of
Agriculture and Rural
Development (DARD) and
has studied both at
Loughry and Greenmount

Philadelphia.

Colleges, as well as Saint
Joseph’s University in

He is married with two daughters and in his spare time enjoys
salmon and trout fishing as well as listening to music.

The NIFDA
Portal so far......

The new NIFDA portal has proved very
successful, in the first three months since
its launch at the e-commerce seminar in
May at Queen’s University, the site has
had nearly 15,000 visitors, an average of
160 visitors a day!! This is an uplift of 62%
on the previous static site.

This high level of interest is an excellent
opportunity for us to present to the
public, our members’ wares and the rich
heritage of excellent food and drink from
Northern Ireland.

Company details and products were the
most commonly accessed pages in the
site, accounting for a quarter of all traffic
during this period.We would, therefore,
encourage all our members to regularly
update their website information, to
ensure that we promote Northern
Ireland food and drink to its full potential.

The ‘Public Notices’ section and the
‘Discussion Board’ are now fully
functional and we would encourage our
members to make use of these tools.
We think these statistics are extremely
encouraging !!

Hilton Meats Cookstown Ltd.

Receive Special N.I. lIP Award

NIFDA members Hilton Meats
Cookstown Ltd. were recently presented
with a special N. Ireland Investor in
People award to mark its achievement in
the National IIP Awards competition
held in December 2000.

The award was presented at a ceremony
in Hillsborough Castle for IIP

accreditation’s held by the IIP
department for Northern Ireland.

At the event 5 special awards were
presented by Dr. Sean Farren, member of
the Assembly for N. Ireland, to mark the
achievement of Hilton Meats and the
achievement of the 4 other organisations
who had been short listed for the event.

Pictured from left: Dan Boucher (Foyle Food Group T&D Manager), lan Walters (Chief Executive- T&EA),
Richard Watson (MD Hilton Meats), Dr. Sean Farren (N. Ireland Assembly Member), Leslie Otterson (Training

Manager Hilton Meats )




Member's News

Prestigious Food Safety Award for
NIFDA Member’s

St Brendan’s Irish Liqueur Company

Alicean Handforth, who works as a Quality
Systems Manager at St Brendan’s Cream
Liqueur Company, part of Golden Vale plc,
in Londonderry, has been awarded a
prestigious prize from the Royal Institute of
Public Health & Hygiene for the certificate
in HACCP Principles and their Application
in Food Safety.

Alicean, who comes from Portstewart, said,
"l have been with St Brendan’s since 1995
and | am delighted to receive this special
award for the HACCP examination. The
company is committed to training and
personal development and has already
achieved international accreditation for its
HACCP-based food safety management
system."
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Ciaran Mulgrew, General Manager of Saint

Brendan’s added, "Everyone is delighted iRl P

with Alicean’s success which is very well
deserved, and the work that she has done
for us over the past five years has really
paid dividends."

L e I T
i

For further details on high quality food
safety consultancy or training, please
contact Charlotte Foster at Verner
Wheelock Associates, on Tel: 01756 700802.

(L-R) Lynn Patterson, Food Safety Consultant, Verner Wheelock Associates, presents Alicean Handforth, Quality
Systems Manager of St Brendan’s Cream Liqueur Company with her certificate in HACCP Principles and their
Application in Food Safety.

Award winning
food industry architect returns to NI

Des Gallagher has returned home after 27 years abroad, to set
up GK Architects in Ballymena (incorporating Joseph Kerr and
GWD Design Limited) — the first and only architectural practice
in Northern Ireland with a specialisation in the food and drink
industry. The company has also just joined as NIFDA's latest

Associate Member.

Des brings with him unrivalled experience in the design and
project management of food processing premises, from abattoirs
to meat processing plants to added value and sandwich

preparation facilities.
As Des says:

‘Having managed close to £100 million of new build and
refurbishment projects in the food and drink industry, both in

the UK and abroad, | understand the complex and changing
issues facing producers. | work closely with DEFRA (the
Department for Environment Food and Rural Affairs) and can
guide food and drink companies through the minefield of EC
directives and UK legislation.

Des has been a pioneer in the industry including designing and
developing specialist interior finishes to comply with stringent
regulations associated with hygiene and temperature control.

Companies who have benefited from his expertise include
Kerrygold, Dairycrest, Northern Foods, Glanbia and S&A Foods
Derby. For more information contact GK Architects on

028 2564 9349.




Portstewart Student wins Castlewood Challenge 2001

Gareth Witherow, of the Northern Ireland
Hotel & Catering College fought off the
competition with his dish of "Chilli &
Tomato Glazed Pork Kebab" to become the
overall winner of the "Castlewood Pork
Challenge 2001". Gareth, who is in his first
year of study and at the tender age of
seventeen was one of eight successful
finalists participating in the final, held at The
Northern Ireland Hotel & Catering College,
Portrush.

The competition was sponsored by
Castlewood Farm Products, Belfast and
supported by The Ulster Pork & Bacon
Forum.

NIFDA member Mr Dan Carlin, Director at
Castlewood and sponsors of the event said,

"We were delighted to see so many
students enter this year’s competition from
colleges throughout Northern Ireland,
judging the dishes was no easy task.The

standard was really very high, we must
congratulate Gareth and his course tutor
Bruno Etienne in helping Gareth to achieve
this award".

Students were challenged to "prepare a
delicious pork dish for two people in just
forty five minutes, using any pork product.”

Gareth takes home a Sony Micro Hi-Fi
together with a certificate. He was also
presented with a commemorative crystal
"Rock Tablet" from the Ulster Pork & Bacon
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Forum.

Castlewood also recognised the efforts of
Gareth’s course tutor and presented Bruno
Etienne with a luxury hamper.

Brian Quinn Executive Chef at ‘Bombardier
Aerospace plc’ also a judge commented, " |

was delighted and honoured to judge this
competition and am pleased to see such a
high standard, | hope we will see students
like this coming into industry they really
have something to offer".

Dan Carlin, Castlewood Farm Products (2nd from left)
congratulates Gareth Witherow, after he became the
overall winner of the Castlewood Pork Challenge
2001 competiton, along with members of the judging
panel from the NI Hotel & Catering College, Portrush

LOUGHRY COLLEGE -

The Food Centre of Excellence

Loughry College - The Food Centre is part of the Department of
Agriculture and Rural Development for Northern Ireland (DARD)
and is a major provider of education, training and technology
services to the agri-food industry. Developing the competencies of
people working within the industry and providing formal education
programmes in food are key roles of the Centre. Loughry’s
education & training programmes meet the changing needs of the
food industry.

Courses are offered at a range of levels from Diploma, through to
Degree and Masters Degree. Over 500 students are enrolled on full
time and part-time industry driven courses.A further 1000 industry
personnel are trained at the College each year. Loughry also
provides key services to the Northern Ireland food industry through
a programme of technology transfer and innovation delivered by a
dedicated team of highly qualified and commercially experienced
staff. Key services are provided to over 250 food businesses in
Northern Ireland.

To support both of these programmes, Loughry has been given a
major boost with three recent developments. The first is a 4000
square metre Food Technology Centre providing an extensive range

of world class food processing facilities. Pilot and full-scale
equipment contained within discrete processing units enables small-
scale production of meat, dairy, fruit and vegetable, fish, bakery and
drinks products.

The 1S09002 accredited Food Packaging Centre provides state of
the art facilities for evaluating packaging materials and complete
packs. The unique range of testing equipment, which supports
education and technology transfer and innovation programmes,
enables the College to evaluate a wide range of packaging and
packaging material properties essential for the development,
distribution and sale of successful food products.

To further enhance Loughry’s position as a Centre of Excellence for
food, an EU and DARD sponsored Food Business Incubation Centre
has been developed adjacent to the College. This new building on a
green field site aims to encourage innovation and entrepreneurship
in a supportive food business environment. The facility houses eight
food factory units, which can be used by new or existing businesses
to bring ideas for innovative products to commercial production.
Currently 37 people are employed in this centre and the businesses
have a combined turnover of a 34.0 million.



NIFDA Member’s

raise thousands for Charity

Omagh Meats held a Charity Cycle
event on Saturday 21st July in order
to raise money for Cancer Research.
The cycle took place from Belleek to
Omagh. Approx. 25 cyclists took part
and left Belleek at 10am to reach
Dromore Road on the outskirts of
Omagh at 14.30 pm.

This is the first time the event has taken
place. However Omagh Meats hope to
repeat the event in the future as it raised
over £3,000 for an extremely worthwhile
cause.

There are several organisations in the UK,
such as The Imperial Cancer Research
Fund, dedicated to the fight against cancer.
It is an extremely complex problem as
over 200 forms of cancer exist and affect
one person in three at some point in their
lives. Cancer research organisations
recruit the finest research scientists and
doctors from around the world and are
funded for the most part by independent

supporters and volunteers.
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Omagh Meats would like to offer thanks to
the organising committee (Michael Mc
Bride, Fiona Baxter, T] Wilson, James
Taggart, Seamus Mc Cauley and Malachi Mc
Cann) and all those who took part.
Thanks is also extended to Brian Gilmore
(Omagh Meats Lorry Driver), Coca —Cola,
Mc Gread Bus hire RUC Traffic Branch
Order of Malta and all those who

participated or helped out in any way.

Al

F. Baxter, J. Taggart and T| Wilson with a representative from Cancer Research

Dates for your Diary

e |1th October 2001
9.00 am - 5.00 pm
2| Trends for 2 Ist Century Conference,
Hilton Hotel Belfast, 9am — 4pm

I 1th October 2001, 7.30 pm
NI Food and Drink Awards, Balmoral
Conference Centre, Belfast

14th - 17th October 2001
Anuga, Cologne, Germany

¢ Ist November 2001
Climate Change Levy Workshop,
Airport Hotel, Belfast

6th December, 2001 NIFDA

Annual Conference, guest 200/

NIFDA Annual Conference, guest speaker,

Feargal Quinn, Superquinn, details to be

finalised.

The Northern Ireland Food and Drink
Association, Quay Gate House,

Quay Gate Business Park,

|5 Scrabo Street, Belfast, BT5 4BD
Tel: 028 9045 2424

Fax: 028 9045 3373

E-mail: info@pnifda.co.uk
www.nifda.co.uk

© NIFDA 2001 No reproduction
without prior consent please.




TINI News

New opportunity to land business

Food and drink companies will have a
chance to bid for business from suppliers to
global airlines at a major conference in

Germany next February.

Trade International is organising a first time
stand at the International Flight Catering
Association (IFCA) annual conference and

trade show in Cologne from 6-8 February.

Inflight catering is currently worth around
$14 billion a year and employs upwards of
100,000 people worldwide. The exhibition
covers products and services from food and
beverages to tableware and staff uniforms.

The world's main inflight caterers,

Fane Valley for Canada

Fane Valley's —
Speedicook branded
products will be on
sale in Canada shortly
following a contact
made during the Trade
International/Bord Bia
marketing programme
in Philadelphia.

The Armagh company
has signed a contract
with National
Importers of Vancouver
to supply four products
for sale throughout
Canada. Included in the
agreement are the
Northern Ireland
company's popular
Speedicook branded
oatflakes products.

In addition, Speedicook
will provide an own
label product, O'Shea's
Organic Oats, for
National Importers to
market through its
vast distribution
network.

Fane Valley's Mark Gowdy says the
company was introduced to National
Importers through a networking contact
made during the Trade International/Bord
Bia programme, which was held in St
Joseph's University, Philadelphia. The
company was keen to explore business in
Canada and had taken part in an earlier
Trade International Export Canada
seminar in Belfast.

Fane Valley was among ten local food and
drink companies and the same number
from the Republic of Ireland taking part
in the Trade International/ Bord Bia

initiative to boost sales in the US, the
world's biggest food market.

Marketing workshops were held at St
Joseph's University, Philadelphia and visits
food service and retailer organisations.

IDB is also assisting the visit of two US
food marketing experts to Northern
Ireland in October. Dr John Stanton and
Dr Richard George from the US Centre
for Food Marketing in Philadelphia are
guests of the Northern Ireland food and
Drink Association.

| Trade

International

Northern
Ireland

equipment suppliers and top purchasing
executives from international airlines will be
in Cologne for the exhibition.

For further information, contact Linda
Forte, Trade International on

tel (0) 28 9054 5250,

e-mail linda.forte@idb.detini.gov.uk

Pictured L-R are, Mark Gowdy of Fane Valley and Muiris Kennedy of Bord Bia.

Golden snacks

Golden Cow, the Portadown-based Golden
Vale subsidiary which has also taken part in
the Trade International/Bord Bia US
programme, is investing £1.5 million to
manufacture new cheese snack products to
increase sales.

The products, developed by the group's
R&D centre of excellence at Coleraine, see
a diversification for Golden Cow into the
fast growing convenience food and
children's snack markets and use innovative
resealable packaging.



Ireland ...
the Food Island

#@ Trade

International

Northern
Ireland

The Tayto stand at the 47th Annual International Fancy Food & Confection Show, New York

Three Northern Ireland companies - The Northern Ireland companies joined from both parts of the island at the
Gourmet Ireland, Lisburn, Northern nine from the Republic of Ireland on show.

Ireland Seafood, Belfast and Tayto, 'Ireland - the Food Island' stand. Trade Upwards of 30,000 people attended the
Tandragee, took part in the 47th annual International and Bord Bia joined event, which attracted 1,000 US
International Fancy Food and Confection together for the second time to organise exhibitors and 400 from another 65
Show in New York from 8-10 July. the stand and to promote food and drink different countries.

13-17 October - ANUGA Exhibition, Cologne
The world's largest food and drink fair for more than 50 years.
Over 6,000 companies exhibited and 184, 000 trade buyers from
152 countries were at the 1999 show. It is the ideal place for
making contacts and gaining orders in all sectors of the food
industry not only in Germany but throughout the world.

Contact Mark Oliver, Trade International, on 028 9054 5184

6-8 February Inflight Catering, Cologne

See story

4-8 March Alimentaria Exhibition,
Barcelona

Practically the whole of the food and drink industry will be
present at Alimentaria, one of the three biggest trade exhibitions

Future Events...

of its kind in the world. In 2000, more than 3,000 companies from
over 50 countries exhibited at this prestigious fair while visitor
numbers exceeded 100,000.

Contact Mark Oliver, Trade International, on 028 9054 5184

17-20 March Food and Drink Expo,
Birmingham

This exhibition attracts companies from across the spectrum of
the food and drink industry and provides the perfect environment
for targeting buyers. The show will be the UK's premier food and
drink event in 2002 and will also help exhibitors achieve greater
sales success.

Contact Mark Oliver on 028 9054 5184




