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Consortium

The biodiversity of plants and animals found in Irish seas

NutraMara is focussing on three main marine sources.

is much greater than one would expect for a small island

These are; (i) fish processing waste streams or rest raw

off the European mainland, and holds great potential for

materials, (ii) underutilised species of fish and seaweed

the development of marine functional food ingredients. To

including macro and microalgae, and (iii) the development

date, there has been limited activity aimed at exploiting

of value-added products from aquaculture—both finfish and

these marine resources for functional foods/ingredient

shellfish. The objectives include:

development. The Marine Functional Foods Research
Initiative (NutraMara project) aims to provide seed capital to
develop this emerging area of marine origin functional foods
and create a sustainable network of researchers dedicated

a. Creation of a strong, interdisciplinary research capability,

capable of exploiting marine biodiversity as a source of

functional foods—linking indigenous and multi-national
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(NutraMara) is a programme for marine based functional
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Science, Technology and Innovation 2006-2013 (SSTI) and
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d. To develop model foods enhanced with marine origin

presents a strategy that aims to drive the development of

bioactives and capabilities to process marine-based

the marine sector as a dynamic element of our knowledge

materials for use by the functional ingredients sector.

Teagasc Ashtown Food Research Centre (Teagasc AFRC)
under the direction of Declan Troy (Head of AFRC). The
work program will identify novel marine food ingredients
and products, allowing Ireland to become players in what is
already a $74 billion worldwide market for functional foods.
Other consortium members include Teagasc Moorepark
Food Research Centre (Teagasc MFRC), University College
Cork (UCC), University College Dublin (UCD), NUI Galway
(NUIG), University of Limerick (UL), and the University of
Ulster (UU).

Biomedical Sciences Research Institute, School of Biomedical Science,
University of Ulster (UU), Coleraine Campus, Coleraine, Co. Derry.
T: +44 (0) 28 70323543
Contact: em.duffy@ulster.ac.uk

University of Limerick, Department of Life Sciences, Limerick.
T: +353 61 202598
Contact: dick.fitzgerald@ul.ie

e. Development and implementation of training programs

aimed at providing inter-disciplinary skills critical to the
The initiative was launched in April 2008 and is led by

Martin Ryan Institute, NUI, Galway.
T: +353 91 492339
Contact: michael.guiry@nuigalway.ie

state and higher education research institutions.
c. Engagement

the Department of Agriculture, Fisheries and Food (DAFF).

economy.

Teagasc Moorepark Food Research Centre, Fermoy, Co. Cork.
T: +353 25 42229
Contact: paul.ross@teagasc.ie

materials for use in functional foods.
b. Establishment of new research capabilities in marine

to high-class innovative research in this area.

Teagasc Ashtown Food Research Centre, Ashtown, Dublin 15.
T:+353 1 805 9500
Contact: declan.troy@teagasc.ie

food industry sector.
f. Securing research funds from national and international

sources that will enable the NutraMara consortium

University College Cork, The Department of Food and Nutritional Sciences,
Western Road, Cork.
T: +353 21 490 3798
Contact: joe.kerry@ucc.ie

to expand its research base in relevant areas to the
advantage of Ireland’s food, food ingredients and
pharmaceutical sectors.
g. Ensuring that commercially valuable results of the

research programme are appropriately protected and

University College Dublin, School of Agriculture, Food Science and
Veterinary Medicine, Belfield, Dublin 4.
T: +353 1 716 7128
Contact: john.vodoherty@ucd.ie

made available to Irish industry for efficient and effective
commercialisation.
h. Promotion of organisational connections and linkages,

NutraMara consists of up to 30 individual scientists

both within and beyond the participants in the programme,

(research officers and postgraduate students) working on

within and among campuses, industry, other research

the development of marine based functional foods.

bodies and international collaborators.

NutraMara Project Scientific Manager:
Dr. Maria Hayes, Teagasc Ashtown Food

NutraMara:
The Marine Functional Foods Research Initiative

Research Centre, Ashtown, Dublin 15.
T: +353 (1) 805 9957
E: maria.hayes@teagasc.ie
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PROJECT SUMMARY

2008....................... 2011.......................2013

WP 1 Feasibility Studies
(NUIG, AFRC, MFRC, UCC, UCD, UL, UU)

to typical food processing (e.g. heat, shear) environmental

high resolution nuclear magnetic resonance—spectroscopy.

(pH, ionic strength, food carbohydrates, proteins, lipids etc.)

This activity will be primarily directed by the Professor of

and storage conditions. Novel processing techniques will be

Marine Natural Product Chemistry based at AFRC-UCD, in

applied to bio-actives demonstrating lability under routine

collaboration with all project partners. Technologies for pilot

conditions. This will result in the development of products

and management of referenced materials. In recognition

scale recovery of marine derived bio-active compounds will

and protocols for marine based functional foods optimised

that sources will be diverse, in terms of species, spatial

also be examined with a view to isolating functional ingredients

for retention of bio-activity and product quality.

and geographical distribution, seasonal variation and

WP 3
Bio-active
screening
and profiling

(AFRC, UL, UCC)

(MFRC, UCC,UCD UU, UL)

WP 4
Product
development
(AFRC, UL, UCC)

WP 5
Dietary
Intervention
studies
(UCD, UU)

UL have expertise in protein chemistry/enzymology which will
be applied to mine targeted protein/peptide-based functional
food ingredients from marine sources. Prototype ingredient
products will be developed for subsequent human efficacy
studies in conjunction with other programme partners.

WP 6 Management
(AFRC, UCC, UCD, NUIG, UL, UU, MFRC)

WP 7 Training
(AFRC, UCC, UCD, NUIG, UL, UU, MFRC)

Work package 3.
Bio-active screening and profiling
(MFRC, UCC, UCD, UUC, UL)

Work package 1.
Feasibility studies (NUIG, AFRC, MFRC, UCC,
UCD, UL, Uu)

functional foods and ingredients and the impact of evolving

A feasibility study will be conducted aimed at identifying

variation, geographic location and sustainability.

legislation on commercial production of functional foods.
Due consideration given to collection issues such as seasonal

Identified and representative specimens will be stored for
deposition in a National repository. The material will be frozen
within a few hours of collection. It is intended to sample all

Work package 2.
Bio-active discovery and generation
(AFRC, UL, UCC)

fish, molluscs, crustaceans and marine algae that are GRAS

The main aim of work package 2 will be to develop optimised

under EU regulations, particularly those that are cultivated

technologies for the extraction, purification and chemical

put bio-assays will progress to dietary intervention studies
to validate their bio-activity in vivo. Several of the team has
extensive experience in the planning and management of
large multi-centre human dietary intervention studies involving
complex dietary interventions requiring large scale food

of many biological endpoints of relevance to cardiovascular

responsibilities of the Professor of Marine Functional Foods

disease, the immune and inflammatory systems and cancer,
and in the interrogation of biofluids (blood, saliva, urine and
faecal water) and of obtaining and handling human biopsies
of skeletal muscle and adipose tissue.

marine sources.
• Protocols for the optimal retention of marine bio-active

compounds during processing.
• Information in the impact of marine origin bio-actives on

quality, safety and shelf-life of model foods.
• Human intervention studies demonstrating the alteration

legislation as it applies to the sourcing, refinement and

of gut microflora and immune function in humans.

application of (marine) compounds in animal and human

• Training of early stage career scientists and their

health matters.

training and development plan needs with skills and

• Literature study on current peer-reviewed publications

expertise in areas which underpin marine based functional

to identify gaps in current knowledge in terms of the

food development.

isolation, identification and subsequent characterisation

• Peer reviewed publication, newsletters and workshops.

of marine components having functional food potential.
• A database detailing with :
➤➤ Inventory

Stakeholders

of potentially exploitable material with

signposts to known/suspected compounds.
➤➤ Identified

The Marine Functional Food Research Stakeholder Group

and quantified primary products from three

will comprise of marine and food industries including SMEs

sectors (fisheries, culture & processing).
➤➤ Analytical

and Irish and European nutraceutical and cosmaceutical

analysis of the presence and availability of

companies, marine producers and processors (seaweed,
marine waste and aquaculture), policy makers, conservation

• A report providing a full listing of the nature, availability,

(Work

Package

6)

and

Training

and environmental groups, early stage scientists and

character, formats and quantities of various species,

Work package 6 & 7.
Management and Training (AFRC)

consumers and researchers from other national and

materials and wastes generated / available from the wild

under a number of defined biological activities i.e., antiand

and produced by farming and downstream processing

international institutes. The impact of NutraMara will depend

from the Irish Marine environment.

on efficient communication and dissemination strategies

microbial, anti-thrombotic, anti-infective, anti-proliferative,

Management

anti-hypertensive, immunomodulatory/anti-inflammatory and

Dissemination (Work Package 7) activities are described

• Protocols and technologies for the quantitative and

prebiotic/bifidogenic activity.

as horizontal issues throughout the Programme. The

food friendly extraction of polyphenols, carotenoids,

consortium will establish a formal recruitment drive at third

polysaccharides and peptides from marine micro and

level institutes to target undergraduates and post-graduates

macro algae.

Work package 4.
Product Development (UCC, AFRC, MFRC)

enhanced with health promoting ingredients derived from

target compounds on spatial and geographical basis.

biology and metabolomics to create a more detailed biobe used to examine the resources for bio-active potential

sustainable marine resources with bio-active potential.

Bio-actives with demonstrable bio-activity in high through-

marine origin bio-molecules and will be one of the

active profile of candidate resources. These techniques will

• Processes and protocols for the production of foods

Research Measure, addressing issues of species storage

• A detailed review of relevant National, EU and International

food vehicles. They have experience in the measurement

cultures, transcriptomics, bio-informatics, computational

compounds.

protocols in conjunction with the Beaufort Discovery

details. This will ensure ease of access for all partners.

manufacturing to incorporate test ingredients into suitable

3 will use a range of methods including model systems, cell

• Cellular mechanisms of action for marine bio-active

• A comprehensive report detailing common and agreed

collection, identification, and processing and storage

Work package 5.
Dietary intervention studies (UCD, UUC)

This activity will deal with validating the bio-activity of

Biochemistry based at the UCC/MFRC axis. Work package

• Prototypes of seaweed based fish feed.

population differentials the protocols will address:

on the scale required for commercial exploitation. AFRC and
WP 2
Bio-active
discovery and
generation

Expected deliverables

be characterised in more detail using mass spectrometry and

or have the potential to be cultivated. If the consortium

characterisation of bio-active compounds from marine

identifies material of particular interest, seasonal collections

sources. The programme will target bio-active molecules

will be initiated to investigate spatial and seasonal variation

from 4 categories: antioxidants/pigments, polysaccharides/

Where bio-activity has been demonstrated in a particular

in constituents. The feasibility study will also examine

peptides and amino acids and fatty acids. In addition, this work

resource it will be incorporated into a number of model

consumer attitudes to and acceptance of marine based

and international food industry. A series of workshops,

package will concentrate on generating new compounds by

foods and issues such as shelf life, formulation, processing

accredited courses and other events targeted at the Irish Food

for long term careers in the Food Industry. In addition, the
consortium members will develop a placement programme
for undergraduate students in ‘Food’ disciplines in the Irish

functional foods and identify potential markets for these

mining marine based materials using chemical and enzymatic

and sensory properties will be examined (Work Package

foods. In addition, this activity will seek to keep abreast with

and Marine sectors, will promote training and professional

hydrolysis and fractionation techniques. High through-put

4). Bio-actives with promising biological properties will

current EU legislation and regulations governing functional

career development. The consortium will also host a series

rapid screening for bio-activity will be carried out at this point

be assessed for biological and chemical stability when

foods and ingredients. This will encompass such issues

of national and international Conferences and Symposia to

also to identify materials with potential bio-activities. Fractions/

subjected to common food manufacturing processes such

as evidence required for authentication of health claims on

showcase the R&D programmes in marine based functional

compounds/whole materials with bio-active potential will then

as stability (biological, physical, chemical when subjected

foods being undertaken in Ireland.

developed for end users including these stakeholders.

Irish Nutraceutical
& Cosmaceutical
Companies

• Detailed protocols for analytical and pilot scale purification

and extraction of fatty acids from marine sources.
• Database of promising target proteins, peptides and

SME’s

amino acids.
• Prototype protocols for extraction of crude samples of

Stakeholder
Groups

proteins, peptides and amino acids.

Scientific
Community

Marine Producers
& Processors

Early Stage
Researchers Conservation &
Environmental
Groups

• Protocols and technologies for the quantitative and food
National
Institutes

friendly extraction and purification of ß-glucans from
marine micro and macro algae.

International
Institutes

• Report on the effect of feeding chitin/chitosan on intestinal

health in porcine model systems.

Irish nutraceutical
and
cosmaceutical
companies

Marine producers
and
processors

Consumers
Policy Makers

Scientific community
Early stage
researchers

SME ’s

EU Institutes

Conservation
and
Environmental groups

Stakeholder Groups
Consumers
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applied to bio-actives demonstrating lability under routine

collaboration with all project partners. Technologies for pilot

conditions. This will result in the development of products

and management of referenced materials. In recognition

scale recovery of marine derived bio-active compounds will

and protocols for marine based functional foods optimised

that sources will be diverse, in terms of species, spatial

also be examined with a view to isolating functional ingredients

for retention of bio-activity and product quality.

and geographical distribution, seasonal variation and

WP 3
Bio-active
screening
and profiling

(AFRC, UL, UCC)

(MFRC, UCC,UCD UU, UL)

WP 4
Product
development
(AFRC, UL, UCC)

WP 5
Dietary
Intervention
studies
(UCD, UU)

UL have expertise in protein chemistry/enzymology which will
be applied to mine targeted protein/peptide-based functional
food ingredients from marine sources. Prototype ingredient
products will be developed for subsequent human efficacy
studies in conjunction with other programme partners.

WP 6 Management
(AFRC, UCC, UCD, NUIG, UL, UU, MFRC)

WP 7 Training
(AFRC, UCC, UCD, NUIG, UL, UU, MFRC)

Work package 3.
Bio-active screening and profiling
(MFRC, UCC, UCD, UUC, UL)

Work package 1.
Feasibility studies (NUIG, AFRC, MFRC, UCC,
UCD, UL, Uu)

functional foods and ingredients and the impact of evolving

A feasibility study will be conducted aimed at identifying

variation, geographic location and sustainability.

legislation on commercial production of functional foods.
Due consideration given to collection issues such as seasonal

Identified and representative specimens will be stored for
deposition in a National repository. The material will be frozen
within a few hours of collection. It is intended to sample all

Work package 2.
Bio-active discovery and generation
(AFRC, UL, UCC)

fish, molluscs, crustaceans and marine algae that are GRAS

The main aim of work package 2 will be to develop optimised

under EU regulations, particularly those that are cultivated

technologies for the extraction, purification and chemical

put bio-assays will progress to dietary intervention studies
to validate their bio-activity in vivo. Several of the team has
extensive experience in the planning and management of
large multi-centre human dietary intervention studies involving
complex dietary interventions requiring large scale food

of many biological endpoints of relevance to cardiovascular

responsibilities of the Professor of Marine Functional Foods

disease, the immune and inflammatory systems and cancer,
and in the interrogation of biofluids (blood, saliva, urine and
faecal water) and of obtaining and handling human biopsies
of skeletal muscle and adipose tissue.

marine sources.
• Protocols for the optimal retention of marine bio-active

compounds during processing.
• Information in the impact of marine origin bio-actives on

quality, safety and shelf-life of model foods.
• Human intervention studies demonstrating the alteration

legislation as it applies to the sourcing, refinement and

of gut microflora and immune function in humans.

application of (marine) compounds in animal and human

• Training of early stage career scientists and their

health matters.

training and development plan needs with skills and

• Literature study on current peer-reviewed publications

expertise in areas which underpin marine based functional

to identify gaps in current knowledge in terms of the

food development.

isolation, identification and subsequent characterisation

• Peer reviewed publication, newsletters and workshops.

of marine components having functional food potential.
• A database detailing with :
➤➤ Inventory

Stakeholders

of potentially exploitable material with

signposts to known/suspected compounds.
➤➤ Identified

The Marine Functional Food Research Stakeholder Group

and quantified primary products from three

will comprise of marine and food industries including SMEs

sectors (fisheries, culture & processing).
➤➤ Analytical

and Irish and European nutraceutical and cosmaceutical

analysis of the presence and availability of

companies, marine producers and processors (seaweed,
marine waste and aquaculture), policy makers, conservation

• A report providing a full listing of the nature, availability,

(Work

Package

6)

and

Training

and environmental groups, early stage scientists and

character, formats and quantities of various species,

Work package 6 & 7.
Management and Training (AFRC)

consumers and researchers from other national and

materials and wastes generated / available from the wild

under a number of defined biological activities i.e., antiand

and produced by farming and downstream processing

international institutes. The impact of NutraMara will depend

from the Irish Marine environment.

on efficient communication and dissemination strategies

microbial, anti-thrombotic, anti-infective, anti-proliferative,

Management

anti-hypertensive, immunomodulatory/anti-inflammatory and

Dissemination (Work Package 7) activities are described

• Protocols and technologies for the quantitative and

prebiotic/bifidogenic activity.

as horizontal issues throughout the Programme. The

food friendly extraction of polyphenols, carotenoids,

consortium will establish a formal recruitment drive at third

polysaccharides and peptides from marine micro and

level institutes to target undergraduates and post-graduates

macro algae.

Work package 4.
Product Development (UCC, AFRC, MFRC)

enhanced with health promoting ingredients derived from

target compounds on spatial and geographical basis.

biology and metabolomics to create a more detailed biobe used to examine the resources for bio-active potential

sustainable marine resources with bio-active potential.

Bio-actives with demonstrable bio-activity in high through-

marine origin bio-molecules and will be one of the

active profile of candidate resources. These techniques will

• Processes and protocols for the production of foods

Research Measure, addressing issues of species storage

• A detailed review of relevant National, EU and International

food vehicles. They have experience in the measurement

cultures, transcriptomics, bio-informatics, computational

compounds.

protocols in conjunction with the Beaufort Discovery

details. This will ensure ease of access for all partners.

manufacturing to incorporate test ingredients into suitable

3 will use a range of methods including model systems, cell

• Cellular mechanisms of action for marine bio-active

• A comprehensive report detailing common and agreed

collection, identification, and processing and storage

Work package 5.
Dietary intervention studies (UCD, UUC)

This activity will deal with validating the bio-activity of

Biochemistry based at the UCC/MFRC axis. Work package

• Prototypes of seaweed based fish feed.

population differentials the protocols will address:

on the scale required for commercial exploitation. AFRC and
WP 2
Bio-active
discovery and
generation

Expected deliverables

be characterised in more detail using mass spectrometry and

or have the potential to be cultivated. If the consortium

characterisation of bio-active compounds from marine

identifies material of particular interest, seasonal collections

sources. The programme will target bio-active molecules

will be initiated to investigate spatial and seasonal variation

from 4 categories: antioxidants/pigments, polysaccharides/

Where bio-activity has been demonstrated in a particular

in constituents. The feasibility study will also examine

peptides and amino acids and fatty acids. In addition, this work

resource it will be incorporated into a number of model

consumer attitudes to and acceptance of marine based

and international food industry. A series of workshops,

package will concentrate on generating new compounds by

foods and issues such as shelf life, formulation, processing

accredited courses and other events targeted at the Irish Food

for long term careers in the Food Industry. In addition, the
consortium members will develop a placement programme
for undergraduate students in ‘Food’ disciplines in the Irish

functional foods and identify potential markets for these

mining marine based materials using chemical and enzymatic

and sensory properties will be examined (Work Package

foods. In addition, this activity will seek to keep abreast with

and Marine sectors, will promote training and professional

hydrolysis and fractionation techniques. High through-put

4). Bio-actives with promising biological properties will

current EU legislation and regulations governing functional

career development. The consortium will also host a series

rapid screening for bio-activity will be carried out at this point

be assessed for biological and chemical stability when

foods and ingredients. This will encompass such issues

of national and international Conferences and Symposia to

also to identify materials with potential bio-activities. Fractions/

subjected to common food manufacturing processes such

as evidence required for authentication of health claims on

showcase the R&D programmes in marine based functional

compounds/whole materials with bio-active potential will then

as stability (biological, physical, chemical when subjected

foods being undertaken in Ireland.

developed for end users including these stakeholders.

Irish Nutraceutical
& Cosmaceutical
Companies

• Detailed protocols for analytical and pilot scale purification

and extraction of fatty acids from marine sources.
• Database of promising target proteins, peptides and

SME’s

amino acids.
• Prototype protocols for extraction of crude samples of

Stakeholder
Groups

proteins, peptides and amino acids.

Scientific
Community

Marine Producers
& Processors

Early Stage
Researchers Conservation &
Environmental
Groups

• Protocols and technologies for the quantitative and food
National
Institutes

friendly extraction and purification of ß-glucans from
marine micro and macro algae.

International
Institutes

• Report on the effect of feeding chitin/chitosan on intestinal

health in porcine model systems.

Irish nutraceutical
and
cosmaceutical
companies

Marine producers
and
processors

Consumers
Policy Makers

Scientific community
Early stage
researchers

SME ’s

EU Institutes

Conservation
and
Environmental groups

Stakeholder Groups
Consumers
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National
Institutes
International
Institutes

EU
Institutes
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Introduction

Consortium

The biodiversity of plants and animals found in Irish seas

NutraMara is focussing on three main marine sources.

is much greater than one would expect for a small island

These are; (i) fish processing waste streams or rest raw

off the European mainland, and holds great potential for

materials, (ii) underutilised species of fish and seaweed

the development of marine functional food ingredients. To

including macro and microalgae, and (iii) the development

date, there has been limited activity aimed at exploiting

of value-added products from aquaculture—both finfish and

these marine resources for functional foods/ingredient

shellfish. The objectives include:

development. The Marine Functional Foods Research
Initiative (NutraMara project) aims to provide seed capital to
develop this emerging area of marine origin functional foods
and create a sustainable network of researchers dedicated
to high-class innovative research in this area.
The

Marine

Functional

Foods

Research

a. Creation of a strong, interdisciplinary research capability,

capable of exploiting marine biodiversity as a source of

(NutraMara) is a programme for marine based functional
food development established by the Marine Institute and

food and pharmaceutical industries with researchers at

complete

in

priority

activities

biological

characterisation of polyphenols, peptides, polysaccharides,

Science, Technology and Innovation 2006-2013 (SSTI) and

amino

the Food Institutional Research Measure (FIRM), to establish

hydrolysates and materials with antioxidant, probiotic or

a Marine Functional Foods Research Programme. From the

prebiotic properties and to conduct dietary intervention

marine perspective, Sea Change - A Marine Knowledge,

studies on characterised marine bioactives.

polyunsaturated

fatty

and

such

It is supported by funds provided under the Strategy for

acids,

extraction,

research

as

acids,

chemical
protein

Research and Innovation Strategy for Ireland 2007-2013

d. To develop model foods enhanced with marine origin

presents a strategy that aims to drive the development of

bioactives and capabilities to process marine-based

the marine sector as a dynamic element of our knowledge

materials for use by the functional ingredients sector.

The initiative was launched in April 2008 and is led by
Teagasc Ashtown Food Research Centre (Teagasc AFRC)
under the direction of Declan Troy (Head of AFRC). The
work program will identify novel marine food ingredients
and products, allowing Ireland to become players in what is
already a $74 billion worldwide market for functional foods.
Other consortium members include Teagasc Moorepark
Food Research Centre (Teagasc MFRC), University College
Cork (UCC), University College Dublin (UCD), NUI Galway
(NUIG), University of Limerick (UL), and the University of
Ulster (UU).

Martin Ryan Institute, NUI, Galway.
T: +353 91 492339
Contact: michael.guiry@nuigalway.ie

state and higher education research institutions.
c. Engagement

the Department of Agriculture, Fisheries and Food (DAFF).

economy.

Teagasc Moorepark Food Research Centre, Fermoy, Co. Cork.
T: +353 25 42229
Contact: paul.ross@teagasc.ie

materials for use in functional foods.
b. Establishment of new research capabilities in marine

functional foods—linking indigenous and multi-national
Initiative

Teagasc Ashtown Food Research Centre, Ashtown, Dublin 15.
T:+353 1 805 9500
Contact: declan.troy@teagasc.ie

Biomedical Sciences Research Institute, School of Biomedical Science,
University of Ulster (UU), Coleraine Campus, Coleraine, Co. Derry.
T: +44 (0) 28 70323543
Contact: em.duffy@ulster.ac.uk

University of Limerick, Department of Life Sciences, Limerick.
T: +353 61 202598
Contact: dick.fitzgerald@ul.ie

e. Development and implementation of training programs

aimed at providing inter-disciplinary skills critical to the
food industry sector.
f. Securing research funds from national and international

sources that will enable the NutraMara consortium

University College Cork, The Department of Food and Nutritional Sciences,
Western Road, Cork.
T: +353 21 490 3798
Contact: joe.kerry@ucc.ie

to expand its research base in relevant areas to the
advantage of Ireland’s food, food ingredients and
pharmaceutical sectors.
g. Ensuring that commercially valuable results of the

research programme are appropriately protected and

University College Dublin, School of Agriculture, Food Science and
Veterinary Medicine, Belfield, Dublin 4.
T: +353 1 716 7128
Contact: john.vodoherty@ucd.ie

made available to Irish industry for efficient and effective
commercialisation.
h. Promotion of organisational connections and linkages,

NutraMara consists of up to 30 individual scientists

both within and beyond the participants in the programme,

(research officers and postgraduate students) working on

within and among campuses, industry, other research

the development of marine based functional foods.

bodies and international collaborators.

NutraMara Project Scientific Manager:
Dr. Maria Hayes, Teagasc Ashtown Food

NutraMara:
The Marine Functional Foods Research Initiative

Research Centre, Ashtown, Dublin 15.
T: +353 (1) 805 9957
E: maria.hayes@teagasc.ie
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