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Facilities/Equipment
 � Differential Scanning Calorimetry (Q2000 Tzero DSC, 

TA Instrument).  
 � Dynamic Mechanical Analyser (Q800 DMA, TA 

Instrument). 
 � Humidity Control Unit and Liquid Nitrogen Cooling 

system. 

range of solutions
There are several possibilities by which companies can 
engage with Teagasc, from provision of services, to 
contract or collaborative research.

Of interest to
 � Dairy and Food Industry. 
 � Food Ingredient and Infant Formula Manufacturers.

How to proceed:
For further information contact:

Song Miao 
Tel: +353 (0)25 42468 
Email: song.miao@teagasc.ie

Background
An understanding of the influence of temperature on 
physicochemical/structural changes in food provides 
manufacturers with a mechanism for optimisation of 
processing conditions and, ultimately, improves product 
quality. Teagasc, with the support of the Teagasc Vision 
Program, recently installed state-of-the-art DSC and 
DMA instrumentation at Teagasc Food Research Centre, 
Moorepark. Methodologies have been developed and the 
instruments are validated for a comprehensive range of 
thermal analysis applications.  

Benefits to industry
This state-of-the-art thermal analysis equipment 
strengthens the research and development capabilities of 
the Irish food industry. This equipment enables the 
measurement of the physical properties of food materials 
and products and determination of their thermal and 
mechanical histories. Hence, thermal analysis will assist 
in the optimisation of processes used in food manufacture 
and the stability of foods in various environments.

Areas of expertise
 � Phase/state transitions of food ingredients. 
 � Crystallisation and melting behaviour of fat. 
 � Thermal properties of proteins, including thermal and 

freezing induced denaturation. 
 � Gelatinisation behaviour of starches and interactions 

with other ingredients. 
 � Oxidative decomposition, oxidation stability of food 

components. 
 � Mechanical relaxation of food ingredients.
 � Mechanical and viscoelastic behaviour/properties  

of food. 

thermal Analysis of Foods 
Teagasc researchers can provide specialist know-how, facilities and services in thermal 
analysis of foods and ingredients. This includes food materials and product process 
evaluation, stability studies and sample testing. Researchers at Teagasc Food Research 
Centre, Moorepark are available to carry out contract or collaborative research with 
companies in the aforementioned areas with a view to exploitation of novel ingredients, 
products/processes. A range of testing services and consultancy is also offered.


