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INTRODUCTION 
Whilst results arising from meat industry R&D and problem solving activities may provide 

technological ideas, the development of these ideas into a clear and workable reality is 

imperative. Successful technology development requires a significant investment of both 

time and resources. It is important to assemble a team who will contribute relevant skills 

to the development project and ensure its effective completion. Costing the 

development process and securing the relevant finance is another early consideration for 

technology developers. Finally it is necessary to identify key stages in the development of 

the technology or idea. Each stage provides an opportunity to evaluate the progress of the 

technology and decide whether changes or revisions are required before proceeding to the 

next stage.  The purpose of this guide is to assist meat sector companies in the 

development of technologies such as new products, processes or packaging, storage and 

manufacturing systems. 

 

 

THE DEVELOPMENT TEAM 
Composing a team of staff to work on the development of a new technology is critical to its 

success. Before putting the team together, it is important to consider the roles and 

responsibilities of each member and to address the following questions: 

 

- Who is responsible for the overall management of 

the development process? 

- Who is responsible for each key element or stage? 

- Who are the team members? 

- How frequently should team meet? 

- Who authorises resources/finance? 

 

A development team should be composed of staff from different functional areas of the 

company.  Each member of the team will be responsible for carrying out specific tasks related 

to their expertise and knowledge and together the team with drive the development process 

forward efficiently.  A project plan should be prepared with goals and targets set for both 

intermediate & final outcomes.  This plan should also allocate responsibilities to team 

members and include the following important areas: 

 

 Project management - This team member is responsible for the overall management and 

coordination of the development project and should be experienced in managing staff, 

budgets, and time constraints.  He/she will have responsibility for setting work schedules, 

maintaining momentum and ensuring project objectives are met.  This team member will 
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also play an important role in building support for the project within the company and 

promoting the technology to key decision-makers. 

 

 

  Finance – Team member(s) will offer a quantitative 

perspective on the technology development process.  

They will be responsible for budgetary elements of 

the project and will help with financial projections and 

cost decisions. 

 

 Research and development – Team member(s) will interpret and analyse the market 

research information, the scientific data relating to the concept and be responsible for the 

design of the product or process under development. 

 

 Technical Operations – Although the principle design of the technology will be the 

responsibility of R&D, it is useful to have team member(s) who will provide input on the 

mechanical and operational aspects of the product or process design. 

   

 Intellectual Property – This member of the team will be responsible for any IP protection, 

and will advise and facilitate the patenting or licensing process or any negotiating 

agreements. 

 

Whilst large meat sector businesses can pull together 

individuals from different parts of their organisation to 

create multi-functional development teams, smaller 

companies are unlikely to have sufficient resources for 

this approach.  They will likely rely on the capabilities of a 

single, or at best, a few in-house individuals who will be 

responsible for all elements of the development process.  

If the appropriate skills and expertise are not available in-

house certain elements of the work may be outsourced.   

For example R&D work may be contracted to a public 

research institute; a patent attorney or intellectual property 

consultant may be engaged in securing IP protection for 

the technology. 

 

   

Any subsequent allusion to the ‘development team’ in this guide will refer to the person or 

people responsible for the development of the technology.  Depending on the meat company, 

this may range from a single individual to a large multidisciplinary team.  
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FINANCAL SUPPORT FOR TECHNOLOGY DEVELOPMENT 
Meat companies who wish to take an idea or concept and develop it into a commercial 

technology may draw the necessary funds from internal budgets, external third parties such 

as state agencies or from a combination of both.  An alternative funding method is a 

collaborative agreement with a third level institute or research organisation interested in the 

concept.  Enterprise Ireland, the government agency responsible for the development and 

promotion of the indigenous business sector, has a number of funding programmes available 

for technology development as follows; 

   

 The Feasibility Study Initiative can be availed of by a meat company that wishes to 

investigate the viability of manufacturing a new product or process or developing a new 

service.  The purpose of the study is to provide the necessary information to enable the 

promoter to come to firm conclusions regarding the viability of the idea being developed.  

Typical elements involved in carrying out a feasibility study include market research, cost 

analysis, financial projections, manufacturing process assessment, plant evaluation and 

selection, raw material sourcing and prototyping.  Negotiating with potential joint venture 

partners or obtaining a manufacturing license may also be included. 

 

 The R&D Stimulation Grant is aimed at companies that are new to product, process and 

service development activities. This grant can provide financial supports to meat companies 

allowing them to explore how research & innovation can drive their future development.  

The maximum grant available is €30,000 for a project lasting up to 12 months. 

 

 The R&D Fund is designed to provide support for research, development and technological 

innovation relevant at all stages of company development, enabling meat companies to 

progress from undertaking an initial research project to high level innovation and R&D 

activity.  The maximum R&D grant that a company can receive is €650,000.  There is, 

however, a Small Projects Fund to support product, process or service development where 

the expenditure amount is less than €150,000.  

  

 The Innovation Partnership Initiative can offer financial support to meat companies who 

wish to engage in collaborative research and development projects with Irish third level 

institutes and research organisations such as Teagasc.  Grants can be sought up to the 

value of €1million and the proposal process and administration of the project is managed by 

the participating research institution.  Contract research can also be funded under this 

programme to a maximum level of €250,000 if a new linkage between industry and 

academia is being developed. 
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 The Innovation Voucher Scheme is a new initiative aimed at small companies linking 

them with knowledge providers in third level institutes and research organisations who can 

assist in the technology development process.  The grant is for €5000 and is available to 

meat companies with a maximum of 50 employees and a turnover less than €10milion.  

  

 Enterprise Ireland provides Intellectual Property advice on the protection, development 

and commercialisation of patentable technologies.  In appropriate cases, the agency can 

provide financial assistance with the cost of patenting.  Advice is available to meat 

companies on the use of intellectual property rights, confidentiality agreements, licensing 

and technical development. 

 

There are also funding opportunities available to meat companies located in specific regions 

of the country: 

 Shannon Development provides support for the 

development of indigenous industries in the Shannon 

region and operates programmes similar to those of 

Enterprise Ireland which can provide funding opportunities 

for technology development to meat sector companies. 

 

   

 Údarás na Gaeltachta conduct similar programmes.  

Financial incentives available to qualifying meat 

companies in the Gaeltacht regions include feasibility 

study grants, research and development grants, capital 

grants, employment grants, equity investment and 

marketing schemes. 

 

 The LEADER programme is the EU Community Initiative for Rural Development and can 

provide support to meat sector businesses under a number of funding measures including 

the development of new products and services.  There are currently 37 LEADER groups in 

Ireland, across most counties, with an overall budget of up to €150million per annum. 

 

Finally, County and City Enterprise Boards can offer financial support to small meat 

businesses involved in technology development.  Companies in the manufacturing and 

services sectors employing 10 or less people are eligible for capital grants (up to €75,000), 

capital support through the Redeemable Preference Share Scheme, employment grants 

towards the cost of labour (€7500 for each job) and feasibility grants (<€7500) to assist with 

the cost of assessing market interest and the general viability of the technology. Contact 

details for the funding agencies referred to are available in Appendix 2. 
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THE TECHNOLOGY DEVELOPMENT PROCESS 
This process was developed to assist meat sector companies to develop business ideas and 

R&D outputs into viable technologies and commercialisable products.  The process involves four 

main stages but the development team must also consider the important issue of intellectual 

property and its protection throughout the process. 

   

Stage 1: Market Research involves gathering available market data and analysing the information 

which can then be used in the development of a prototype. 

 

Stage 2: The Prototype or “draft product,” is an initial formulation of the technology to be pilot-

tested.  Knowledge is generated on the manufacturability of the technology, the manufacturing 

processes involved, raw materials and component requirements, costs and regulatory 

requirements. 

 

Stage 3: Pilot trials are a precursor to a full-scale study and are used to test the design of the 

technology or product. 

 

Stage 4: Industrial trials involve the final scale up of the production process allowing the 

manufacture of the definitive product.  

 

Intellectual Property (IP) is any intangible asset consisting of human knowledge and ideas that 

has commercial value.  Protection of intellectual property rights (IPR) involves using legal means 

to protect ideas, inventions and innovations.  During the process of technology development, 

confidentiality is very important and it is vital that members of the development team are aware of 

IPR in order to maintain a competitive advantage.  For a new product or technology, all forms of 

relevant IP should be considered and possibly used in combination if deemed appropriate.  

Teagasc have recently produced an informative document on IP for Irish meat companies that is 

worth consulting.  Even if development team members are aware of IP and the relevant 

protection methods, expert advice should always be sought.  This can be obtained through the 

services of a patent attorney or IP consultant.  Enterprise Ireland also provide valuable support to 

companies through their Intellectual Property Assistance Scheme. 

 
It is important to produce a Technology Development Brief (and Action Plan) to guide the future 

development. This brief is a written document which ensures that everyone involved in the 

technology development project is working towards the same objective. A well constructed brief 

will set out, in a concise format, the key tasks, time-scales, responsibilities and resource 
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requirements to take the technology to a market-ready stage (Appendix 3).  Whilst a Technology 

Development Brief will vary from company to company, the essential components for inclusion 

are a checklist detailing the maximum available information on the technology requirements and a 

time-tabled action plan for development.  An attempt should be made to complete as much detail 

as possible prior to the initiation of the development process; however the brief will evolve and 

develop during the course of the development project.  Periodic reviews and updates of the brief 

should be scheduled or form part of any product development team meetings.  

 

The Technology Development Process 
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STAGE 1: MARKET RESEARCH 
Market research has an important role to play in the technology development process and 

there are certain criteria that can be used to determine the potential applications for the 

technology, relevant market trends and competition.  The initial questions a development 

team should ask are: 

 Does the technology or product satisfy or create a 

market need? 

 Can potential customers be identified? 

 Will it outlive passing trends or capitalise on the trend 

before it dies away? 

 Is it unique, distinct or superior to those offered by 

competitors? 

 What competition will it face - locally, nationally and globally? 

 Is the technology safe for public use and does it comply with relevant regulations and 

legislation?  

 

The following can be used as a guide for the development team in researching relevant 

market information: 

Identify the Potential Markets 

- Obtain trade statistics that indicate which markets may potentially use the technology.  

- Perform a thorough review of any available market research reports in the industries in 

question. 

- Identify the largest and fastest-growing markets for the technology.  

- Identify some smaller but fast-emerging markets where there may be fewer competitors. 

- Target the most promising markets for further assessment. 

 

Assess Targeted Markets 

- Examine the production and use of competitive technologies in the target markets. 

- Ascertain the sources of competition within the target market, produced by domestic and 

foreign industries.  

- Analyse factors affecting marketing and the use of the technology in each market, such as 

end-user sectors, channels of distribution, cultural idiosyncrasies, and business practices. 

- Determine if there are opportunities or incentives to promote exporting of the technology or 

product. 

- Identify any foreign barriers (tariff or nontariff) for the technology being imported into the 

country and identify any Irish export controls. 

- Determine whether the final technology is price competitive after costs such as 

manufacturing, packaging, shipping, marketing, sales commissions, taxes & tariffs, and 

other associated costs have been included. 
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Perform Competitive Analysis 

- Assess the strengths and weaknesses of competitors by identifying any current or potential 

companies operating in the same markets.   

- Determine the characteristics of competitor technologies that are successful and 

appropriate for your target markets. 

- Identify the mechanisms that competitors are using to deliver the technologies or products.  

- Determine what the competition is currently charging for similar technologies or products. 

- Evaluate the type of client competitors are targeting. 

- Estimate what products the competition may be introducing in the near future and how it will 

impact on the market. 

 

A S.W.O.T. analysis is sometimes used by businesses to identify the Strengths, Weaknesses, 

Opportunities and Threats of the technology under development based on the market 

research information gathered.  It is important to include notes on how the strengths and 

opportunities will offer advantages and what action will be taken to counter the weaknesses 

and threats. 

Strengths Weaknesses 

Opportunities Threats 

 

 

Sources of Market Information 
There are two types of market information that can advance the technology development 

process: 

 Secondary market research is information previously gathered by a third-party and 

available for public use.  Some examples of secondary market research are government 

statistics, reports by meat industry associations, and analyses prepared by professional 

market research firms. 

 Primary market research is data collected for a specific purpose, or to solve a specific 

problem through observation, surveys and/or focus groups.  This type of market research is 

expensive, and time consuming, and should only be conducted after secondary market 

research sources have been exhausted. 
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Regardless of whether market research information is gathered from primary or secondary 

sources, it typically comes in one of three categories; customer data, competitive data and 

market data.  Primary market research is typically used to gather customer data and 

sometimes competitive data. Secondary market research is typically used to gather data 

for all three categories. 

 

Sources of Customer Data inlcude: 
 Interviews with meat industry players including suppliers, manufacturers, wholesalers, 

distributors, trading companies, retailers and service suppliers. 

 Analysts and observers from the trade press 

 Meat Industry and Agricultural trade associations  

 Meat Industry study groups 

 Representatives of relevant regulatory bodies 

 

Sources of Competitive Data include: 
 Annual reports and accounts from meat sector competitors 

 Independent analyst reports  

 Trade press coverage  

 Financial and mainstream press coverage  

 Patent filings 

 

 
Sources of Market Data include: 
 National Statistical Offices, other governmental and official sources  

 Inter-governmental bodies and other official international sources  

 The national and international specialist trade press  

 National and international trade associations representing the meat sector 

 Meat industry study groups and other semi-official sources  

 Reports published by major manufacturers/ distributors/ retailers/ suppliers 

 Online databases  

 The financial, business and mainstream press  

 

In Ireland there are a number of public bodies and agencies linked to the meat sector that can 

provide useful information on specific markets including: 

- Meat Industry Ireland (MII) provides a detailed statistical information service to its members 

which encompasses market related information in Ireland and worldwide. 

- The Food Market Research Unit (FMRU), Teagasc, conducts industry-relevant consumer 

and market insight research and disseminates its findings to industry, public agencies, and 

policy makers within the Irish meat sector.   
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- Bord Bia provides market intelligence services to all sectors of the food and drink industry.  

The organisation maintains a library of research and up-to-date marketing literature.  It 

provides regular updates on market conditions, consumer trends and retailer performance 

in the meat sector. 

- The National Consumer Agency publishes reports and consultation documents on 

consumer-related research which can provide an insight into markets sectors including the 

meat sector. 

- The Central Statistics Office release figures and publications on business sectors, including 

agriculture, science and technology, providing valuable information on the meat sector in 

Ireland. 

- Department of Agriculture, Fisheries and Food publications include information on agri-food 

trade and exports and on the development of the agriculture and food sectors in Ireland.  

- The Industrial Development Authority provides information on key business sectors and 

locations within Ireland. 

- The Irish Farmers Association provides access to a library of reports and publications 

produced by the national livestock, sheep and pig committees which provide insight into 

how the industry and markets are performing. 

 

Outsourcing Market Research 
Alternatively the development team may outsource market research to an agency, 

depending on budgetary allowances and the internal resources available. Market research 

firms fall into two broad groups;  

Syndicated services – theses firms gather periodic consumer and trade information which 

they can then sell on. 

Customised services – agencies hired to design and carry out specific research projects with 

the final report becoming the client’s property. 

 

The most common activities include determination of market characteristics, measurement of 

market potential, market share analysis, sales forecasting, trend analysis, competition 

monitoring, pricing studies and product testing.  The Marketing Institute of Ireland provide a 

comprehensive list of market research agencies in this country that can provide the necessary 

information relating to national and international markets (http://www.mii.ie/).  If choosing to 

employ a market research agency it is important to prepare a research brief including the 

following information: 

1. Background – provide sufficient information about the technology and development project 

to allow the research agency to become familiar with the key issues. 

2. Objectives – these should be as specific as possible and should clearly outline what is 

required in terms of objective data (market size, growth, demographics etc. and subjective 

data,  including attitudes, needs, wants etc.). 
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3. Method of work – indicate how principal objectives may be achieved and ask the research 

agency to comment on the suggestions and propose alternatives which may be more 

effective.  Prescribe how the outputs should be reported i.e. written report, tabulated 

information. 

4. Time and costs – clearly define start and finish dates for project and notify agency of the 

need for progress reports at clearly defined points.  If possible, provide an indicative 

budget for the project.   

 
 

STAGE 2: PROTOTYPING  
Determining the feasibility of a technology should be done early in the process to avoid 

unnecessary wasting of time and resources.  It can be difficult to determine the feasibility of 

an idea or concept and is therefore useful to produce a prototype.  A prototype should, to the 
greatest extent practical, attempt to simulate the final design, appearance, materials and 

functionality of the intended technology.  The aim is to establish all of the parameters for the 

technology and facilitate pilot trials.  There are a number of issues to be considered in the 

development of a prototype including raw materials, manufacturing, technology assessment, 

cost and packaging.  These issues are described below in more detail and sample checklists 

are available in Appendix 3. 

Raw Materials 
The type of raw materials will vary depending on the prototype being developed.  In the case 

of a meat product, the ingredients and packaging are essential raw materials.  If the prototype 

is a piece of processing equipment, the parts and components may be the primary 

consideration.  In general terms, the following should be considered when selecting raw 

materials: 

 Commercial availability and seasonality  

 Technical appropriateness 

 Legal compliance 

 Cost effectiveness 

 

Manufacturing 
It is imperative that the process involved in the manufacture of 

the prototype can be repeated and scaled up successfully.  

Therefore all manufacturing requirements and process 

parameters must be recorded in an agreed format to allow easy 

replication.  If a number of manufacturing trials have been 

carried out before the final prototype is successfully produced, 

they should be documented and clearly labelled so that no  
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ambiguity can arise as to which is the final definitive manufacturing process.  If specific 

equipment or facilities are required for the manufacture of the technology, they should be 

outlined at this stage and any capital costs indicated. 

 

Packaging 
Packaging is an economic means of providing the technology with protection, preservation, 

information and containment during carriage, use and sale.  The prototype and packaging 

should be developed in tandem, and any potential interactions between the two must be 

considered before either is finalised.  When deciding on the most suitable packaging for the 

technology or product the following issues should be considered: 

 Function of the packaging i.e. to provide protection during transport and sale, to enhance 

sales appeal, to provide information or a combination of factors. 

 Product characteristics such as size, shape, durability 

 Method of storage and distribution of the product 

 Visual and containment aspects  

 Labelling requirements for the product 

 Compliance with statutory regulations and environmental requirements 

 Cost of the packaging 

It is possible to request concept samples from some packaging companies if the development 

team feel this is necessary for testing of the prototype. 

 

Technology Assessment 
At this point in the development process the prototype should be subjected to testing to allow 

refinement of the technology and to ensure that it conforms to the original concept. It is critical 

to ensure that every element of the prototype works the way it should and that ultimately 

customers will be able to use or apply the end-product satisfactorily. Therefore testing for any 

design flaws and ease of use is imperative at this stage.  Safety testing is also important to 

ensure that the technology or product isn’t inherently dangerous or dangerous if misused.  

Prototype testing provides an opportunity for the development team to identify any associated 

risks and determine how they can be avoided or diminished.  Testing should also provide 

assurance that the prototype is compliant in terms of any associated regulatory and legal 

limits.  The tests used to assess prototypes will differ depending on the technology under 

development.  However it is important to have a clear definition of the following when initiating 

the assessment phase: 

 The specific functionalities of the prototype to be tested 

 The acceptable performance and testing limits for success.  

 Clear testing methodology  

 The limits inherent in the tests themselves  

 A consistent schedule for testing   
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Costing 
At this stage a provisional materials cost should be 

calculated to allow the development team estimate the 

cost of producing the technology.  Approximate raw 

material and packaging costs should be obtained from 

suppliers using anticipated quantities.  The cost of any 

necessary manufacturing or processing should be 

considered including any capital outlays for machinery or 

equipment.  Overheads should also be incorporated so 

that a total cost can be calculated.   

 

The development team may decide to propose a selling price at this stage based on these 

calculated costs and market information.  This can be adjusted following scale-up and 

commercialisation to reflect the inclusion of other indirect costs such as labour, storage, 

equipment depreciation, advertising etc. 

 

Feasibility and business case 
The feasibility of the technology from a technical, financial and market perspective should be 

reviewed at this stage.  The development team can use the templates presented in Appendix 

4 to assess each of these criteria. The deliverables from these feasibility studies are then 

compiled into a ‘Business Case’ before a decision can be taken to proceed with further 

development and pilot testing of the technology. 

  

The preparation of a business case (Appendix 5) involves a detailed appraisal of the business 

opportunity in terms of finance, operations and human resources.  It can also be used to 

identify risks/uncertainties and potential mitigating strategies.  The company can use a well-

documented business case to secure the necessary resources to commercialise the 

technology following successful development.   

 
 
 

STAGE 3: PILOT TRIALS 
Pilot trials are a precursor to full-scale production or application of a technology.   The 

importance of pilot trials at this stage of the process is to confirm that the prototype can be 

produced or applied under anticipated manufacturing or industrial conditions.  The work may 

be conducted in a dedicated pilot plant facility, if suitable, or on a pilot scale within an 

industrial environment.  Pilot facilities tend to be more flexible in terms of equipment and 

facilitating changes in processing parameters.  It also reduces raw material and 

manufacturing costs allowing for the use or production of smaller amounts. The Meat 

Industrial Development Unit (MIDU) at Ashtown Food Research Centre is the only purpose 

13 
 



built pilot scale facility in Ireland which contains a slaughter hall and is fully approved and 

licensed by the Food Safety Authority of Ireland for bovine, ovine, porcine and poultry 

species. The unit accommodates a full range of meat process operations including slaughter, 

dressing, chilling, deboning, cutting, freezing, cooking, curing, smoking, production and 

packaging of raw and cooked meat products.  The facility houses a wide range of equipment 

that can be used in the technology development process.  Where possible, pilot plant staff 

should be engaged in this scaling-up process. They are generally trained and experienced in 

dealing with new technologies and processes and may be quicker to identify and resolve any 

potential problems. 

If the development team take the decision to conduct the pilot trials within an operating 

industrial facility there are a number of important issues to be considered including: 

 Any new equipment requirements (preliminary operations, processing, packaging) 

 The layout and design of the plant 

 The services available  

 The implications for current production processes 

 Labour requirements and training needs  

 Health and Safety 

The technology development team must work closely with production, engineering, quality 

assurance and development personnel to successfully complete pilot scale trials whilst 

minimising disruption to the day-to-day plant operations.   The team should be aware of any 

potential inconvenience that may be caused to staff and the costs incurred by the company in 

terms of production down-time. 

 

Following completion of the pilot trials a comparison 

can be made between the prototype and the pilot scale 

application.  Reassessment of the performance and 

safety of the technology following pilot trials should 

confirm that the scale-up resulted in no adverse effects 

on the technology or end-product.  In the case of a 

meat product or a technology used in the manufacture 

of a food, sensory analysis using trained panellists will 

highlight any preferential differences in the prototype 

and pilot scale products.  Microbiological, physical and 

chemical tests on the pilot samples can be used to 

confirm the shelf-life.   

 

 

The following steps are then undertaken before advancement to the next stage of the product 

development process: 

1. Specifications for each raw material or ingredient used, the relevant supplier details and 

the price quotation are compiled. 
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2. The final technology and all related operational conditions, processing parameters etc. are 

documented clearly.  A manufacturing/process flow chart is a beneficial inclusion. 

3. Any plant or equipment requirements, including installation and modifications, are outlined 

and capital allocated.  

4. A provisional packaging specification is drawn up following confirmation that it was 

effective for pilot samples. 

5. The cost of producing the technology and the proposed selling price may be revised at this 

point by the development team to reflect any additional costs that may have become 

apparent during scale-up. 

6. A provisional product specification should be issued including: 

- A raw material list to include raw materials, suppliers and purchase specifications 

- A clear description of the processing/ operations method 

- Quality standards detailing acceptable limits and actions to be taken if exceeded 

- Anticipated and required shelf-life of the technology, including details of storage and 

distribution criteria, if applicable  

- Packaging materials and suppliers   

- A clear indication of the information to be included on the product label 

- Instructions for use if applicable 

- Statement of compliance with relevant legislation 

7. Hazard analysis critical control point procedure (HACCP) should be used at this point, if 

relevant, to identify any potential hazards that may affect any quality or safety attributes of 

the developed technology.  The following elements should be considered and documented 

by the development team. 

- Identification of the critical control points 

- Evaluation of hazard potential 

- Assignment of degree of concern (low, medium, high) 

- Development of criteria for hazard control 

- Preparation of monitoring/verification procedures 

- Designation of corrective action alternatives that may be required. 

HACCP principles and guidelines on how they are applied are can be found in the Codex 

Alimentaruis (Food Hygiene Basic Text Annex to CAC.RCP 1-1969, Rev 4 (2003) pages 

21-31, www.codex alimentarius.net). 

 

15 
 



STAGE 4: INDUSTRIAL TRIALS 
Having undertaken pilot trials, it is then necessary to carry out full batch production or 

application trials.  The development team will ensure that plant personnel are furnished with 

detailed operational and processing instructions including the production or application 

method, packaging methods and any relevant cleaning procedures.  Instructions should be 

written in chronological order in terms of the operators actions or tasks and should include 

some method of checking that the action has taken place e.g. signature. Members of the 

development team will work closely with plant personnel to ensure that the knowledge 

required to produce or apply the technology has been adequately transferred.  It is imperative 

that effective communications are maintained.  

 

Industry trials are often replicated to either refine certain aspects of the pilot production or 

application process or to demonstrate that the technology can produced or used repeatedly 

with constant results.  These trials also allow for a total final cost to be calculated following an 

assessment of key issues including:   

 Raw material costs 

 Raw material yields 

 Processing yield and losses 

 Packaging cost 

 Line speeds in relation to product costs 

 Line efficiencies 

 Fixed and variable overheads including direct labour input 

 Storage costs 

 Transport and distribution costs 

 

On completion of factory trials, a meeting should be held of the key personnel involved to 

discuss all aspects of the trials.  Industrial trials should produce adequate samples for final 

technology assessment to include performance and safety tests, consumer testing and 

distribution trials.  A definitive HACCP plan for the production process must be documented at 

this stage as well as the final product specification.  Following the Development Stage, the 

Business Case is revised and re-assessed. The criteria used are largely based on the 

expected financial return.  This is the final decision point at which the development team can 

assess all aspects of feasibility and returns before proceeding to commercialisation of the 

technology.  
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APPENDIX 1  

Glossary of Terms 
 
HACCP: Hazard Analysis Critical Control Point procedures are used in the meat industry to 

identify potential food safety hazards (microbiological, physical and chemical) so that key 

actions, known as Critical Control Points (CCP's), can be taken to reduce or eliminate the risk 

of the hazards being realised. The system is used at all stages of food production and 

preparation processes including packaging, distribution, etc.  The following are the key steps 

in development of a HACCP plan:  

- Identification of the critical control points 

- Evaluation of hazard potential 

- Assignment of degree of concern (low, medium, high) 

- Development of criteria for hazard control 

- Preparation of monitoring/verification procedures 

- Designation of corrective action alternatives that may be required. 

HACCP principles and guidelines on how they are applied are can be found in the Codex 

Alimentaruis (Food Hygiene Basic Text Annex to CAC.RCP 1-1969, Rev 4 (2003) pages 21-

31, www.codex alimentarius.net). 

 

Market Research:  Market Research is a systematic, objective collection and analysis of data 

about a particular target market, competition, and/or environment.  It is an early step in the 

marketing process, and includes an analysis of market demand for a new product, or for 

existing products, as well as appropriate methods of distributing those products.  Secondary 

market research uses relevant information compiled from other sources and it is relatively 

cheap and easily accessible source of market information.  Primary market research involves 

testing such as focus groups, surveys, field tests, interviews or observation, conducted or 

tailored specifically to a product.  

 

Nutritional Labelling:  This type of labelling is currently voluntary in Ireland, unless a 

nutrition ‘claim’ is being made.  However market pressures often compel meat product 

developers to include such information.  When making any declaration of the nutritional 

content of a new product or when making a specific claim about a particular nutrient, it is 

important to have accurate information.  It is possible to calculate nutritional content from 

published data, however chemical analysis will give a more accurate representation of the 

product, particularly if it contains unusual ingredients or has been processed under less 

common conditions.  Strict guidelines exist on how the information is presented and this 

requires early consideration by the product development team, particularly if the success of 

the product may be influenced by nutrition issues and claims.  A guideline entitled ‘The 
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Labelling of Meat’ has been published by the The Food Safety Authority of Ireland (available 

at http://www.fsai.ie/publications/index.asp) and includes information on nutritional labelling 

and how it should be presented on a meat product. 

 

Pilot trial:  A pilot trial is a precursor to a full-scale study used to check if all operational 

parameters of a prototype or new technology are in check.  The objective of these trials is to 

replicate industrial work on a smaller scale and provide quantitative proof that the technology 

has the potential to succeed on the larger scale.  

Product Specification: A specification is an explicit set of requirements to be satisfied by the 

technology or product.  It is a type of standard and may include some or all of the following: 

- Descriptive title and scope of the specification  

- Date of last effective revision and revision designation  

- Person, office, or agency responsible for questions on the specification, updates, and 

deviations.  

- The significance or importance of the specification and its intended use.  

- Terminology and definitions to clarify the meanings of the specification  

- Test methods for measuring all specified characteristics  

- Material requirements: physical, mechanical, electrical, chemical, etc. targets and 

tolerances.  

- Performance testing requirements. Targets and tolerances.  

- Drawings, photographs, or technical illustrations  

- Workmanship  

- Certifications required.  

- Safety considerations and requirements  

- Environmental considerations and requirements 

- Quality requirements, sampling (statistics), inspections, acceptance criteria  

- Person, office, or agency responsible for enforcement of the specification 

- Completion and delivery  

- Provisions for rejection and corrective measures.  

 

Prototype:  A model or sample product which is used to test and verify the functionality of the 

technology under development.  It should attempt to simulate the appearance, materials and 

functionality of the final product and can be used to test performance and verify consumer 

appeal before further development. 

Sensory Analysis:  The scientific discipline used to measure, analyse and interpret reactions 

to food product characteristics as perceived through the senses of sight, touch, hearing, smell 

and taste.  It is used to evaluate new and established products, maintain product quality and 

assess shelf life.  When using sensory analysis to test a novel meat product under 
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development, an experienced team of panellists who are familiar with the product 

specification should be used to evaluate characteristics such as appearance, smell and taste 

objectively.  Ashtown Food Research Centre has a dedicated sensory facility comprising an 

eight booth testing room and fully-equipped preparation kitchen.  The testing room is 

designed to minimise climate and odour influences and is equipped with a lighting system that 

allows masking of visual characteristics of the food using red, green or white lights.  Each 

booth has a pass-through window system to a corridor linked to the kitchen area, which 

contains all the basic amenities such as ovens, hobs, refrigerators and microwave ovens 

required for sample preparation.  A dedicated sensory analyst is available to assist the team 

in this aspect of the development process. 

  

Shelf-life: A product’s shelf life refers to the length of time for which it can be stored under 

specified conditions, while remaining in optimum condition and suitable for consumption.  It is 

a verification of the stabilising systems designed into the product.  It is necessary for the 

development team to establish a microbiologically safe shelf-life, but it is also important to 

ensure that the sensory, chemical and physical characteristics of the product are retained and 

that the nutritional data remains valid over time.  Such information can be determined using 

real-time storage trials of the prototype or using guidelines and prediction methods based on 

similar type products.  The Food Safety Authority of Ireland has produced a useful guide 

entitled Determination of Product Shelf-life, which is available at 

http://www.fsai.ie/publications/index.asp. 
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APPENDIX 2 

 USEFUL CONTACT ADDRESSES AND WEBSITES 

Ashtown Food Research Centre, Teagasc  
Ashtown 
Dublin 15 
Tel: +353 (0)1 8059500 
Website: http://www.teagasc.ie/ashtown 
 
Bord Bia  
Clanwilliam Court,  
Lower Mount St 
Dublin 2 
Tel: + 353 (0)1 6685155 
Website: http://www.bordbia.ie 
 
The Central Statistics Office (CSO) 
Skehard Road,  
Cork 
Tel: +353 (0)21 4535000 
Website: http://www.cso.ie 
 
Department of Agriculture, Fisheries and Food 
(DAFF) 
Agriculture House  
Kildare Street  
Dublin 2.  
Tel: +353 (0)1 6072000. 
Website: http://www.agriculture.gov.ie 
 
Enterprise Ireland (EI) 
The Plaza, East Point Business Park 
Dublin 3 
Tel: +353 (0)1 727 2000 
Website: http://www.enterprise-ireland.com 
 
Food Market Research Unit (FMRU) 
Ashtown Food Research Centre, Teagasc 
Ashtown, Dublin 15 
Tel: +353 (0)1 8059500 
Website: http://www.teagasc.ie/ashtown 
 
Food Safety Authority of Ireland (FSAI) 
Abbey Court 
Lower Abbey Street 
Dublin 1 
Tel: + 353 (0)1 817 1300 
Website: http://www.fsai.ie
 

Industrial Development Authority (IDA) 
Wilton Park House, Wilton Place, 
Dublin 2 
Tel: +353 (0)1 603 4000  
Website: http://www.idaireland.com 
 
Irish Farmers Association (IFA) 
Irish Farm Centre, Bluebell,  
Dublin 12. 
Tel:  +353 (0)1 4500266 
Website: http://www.ifa.ie 
 
The Irish LEADER Network (LEADER) 
James O'Keefe Institute, 
Newmarket, 
Co. Cork 
Tel: +353 (0)29 60633  
Website: http://www.irishleadernetwork.org 
 
Meat Industry Ireland (MII) 
Food Industry Ireland 
84-86 Lower Baggot Street,  
Dublin 2 
Tel: + 353 (0)1 605 1640 
Website: http://www.fdii.ie 
 
The National Consumer Agency (NCA) 
4 Harcourt Road 
Dublin 2 
Tel: +353 (0)1 402 5500 
Website: http://www.consumerconnect.ie 
 
Shannon Development  
Town Centre,  
Shannon, Co. Clare  
Tel: +353 (0)61 361555 
Website: http://www.shannon-dev.ie 
 
Údarás na Gaeltachta 
Na Forbacha
Co. na Gaillimhe                  
Tel: + 353 (0)91 503100 
Website: http://www.udaras.ie 
 
County and City Enterprise Boards 
http://www.enterpriseboards.ie  
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APPENDIX 3 
 

TECHNOLOGY DEVELOPMENT BRIEF 
 

 
Project Title:___________________________________________________________ 
 
Development Team Leader: ____________________________________________ 
 
Original Date of Preparation:______________________________________________ 
 
Revision Number and Date:_________________________________________ ______ 
 
 
Circulated to: 
 

Name Department/Function 
1.   

2.   

3.   

4.   

5.   

6.   

7.   

8.   

9.   

10

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
1. Technology Information 
 
Description 
_____________________________________________________________________ 
_____________________________________________________________________ 
_____________________________________________________________________ 
_____________________________________________________________________ 
 
Photographs: (attach if available) 
_____________________________________________________________________ 
_____________________________________________________________________ 
 
 
Prototype samples: (display if available) 
 
Origin:_______________________________________________________________ 
 
Date:________________________________________________________________ 
 
Any other relevant information:___________________________________________ 
_____________________________________________________________________ 
_____________________________________________________________________ 
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2. Market assessment: 
 
Target market 
 
Local   National   International 
 
 
Market size 
_____________________________________________________________________ 
_____________________________________________________________________ 
_____________________________________________________________________ 
 
Market growth 
_____________________________________________________________________ 
_____________________________________________________________________ 
_____________________________________________________________________ 
 
Market demographics 
_____________________________________________________________________ 
_____________________________________________________________________ 
_____________________________________________________________________ 
 
Frequency of purchase 
_____________________________________________________________________ 
_____________________________________________________________________ 
_____________________________________________________________________ 
 
Market penetration 
_____________________________________________________________________ 
_____________________________________________________________________ 
_____________________________________________________________________ 
 
Market loyalty 
_____________________________________________________________________ 
_____________________________________________________________________ 
_____________________________________________________________________ 
 
Consumer research 
_____________________________________________________________________ 
_____________________________________________________________________ 
_____________________________________________________________________ 
 
Competitor analysis 
_____________________________________________________________________ 
_____________________________________________________________________ 
_____________________________________________________________________ 
 
Market share objectives 
_____________________________________________________________________ 
_____________________________________________________________________ 
_____________________________________________________________________ 
 
 
3. Pricing 
 
Target wholesale and/or retail price 
_____________________________________________________________________ 
_____________________________________________________________________ 
_____________________________________________________________________ 
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Retail margin 
_____________________________________________________________________ 
_____________________________________________________________________ 
_____________________________________________________________________ 
 
 
 
4. Technical assessment 
 
Special raw material/ ingredient requirements 
_____________________________________________________________________ 
_____________________________________________________________________ 
_____________________________________________________________________ 
 
Special resource requirements 
_____________________________________________________________________ 
_____________________________________________________________________ 
_____________________________________________________________________ 
 
IP/ Patent requirements 
_____________________________________________________________________ 
_____________________________________________________________________ 
_____________________________________________________________________ 
 
Special process requirements 
_____________________________________________________________________ 
_____________________________________________________________________ 
_____________________________________________________________________ 
 
Special equipment requirements 
_____________________________________________________________________ 
_____________________________________________________________________ 
_____________________________________________________________________ 
 
Special regulatory requirements 
_____________________________________________________________________ 
_____________________________________________________________________ 
_____________________________________________________________________ 
 
Shelf life requirements 
_____________________________________________________________________ 
_____________________________________________________________________ 
_____________________________________________________________________ 
 
Storage requirements 
_____________________________________________________________________ 
_____________________________________________________________________ 
_____________________________________________________________________ 
 
Mode of distribution 
_____________________________________________________________________ 
_____________________________________________________________________ 
_____________________________________________________________________ 
 
Legislative requirements 
_____________________________________________________________________ 
_____________________________________________________________________ 
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5. Packaging requirements 
 
Colour 
_____________________________________________________________________ 
_____________________________________________________________________ 
_____________________________________________________________________ 
 
Size 
_____________________________________________________________________ 
_____________________________________________________________________ 
_____________________________________________________________________ 
 
Materials 
_____________________________________________________________________ 
_____________________________________________________________________ 
_____________________________________________________________________ 
 
Labelling claims  
_____________________________________________________________________ 
_____________________________________________________________________ 
_____________________________________________________________________ 
 
Nutritional information 
_____________________________________________________________________ 
_____________________________________________________________________ 
_____________________________________________________________________ 
 
 
 
6. Financial Assessment 
 
Capital availability 
_____________________________________________________________________ 
_____________________________________________________________________ 
_____________________________________________________________________ 
 
Capital investment required 
_____________________________________________________________________ 
_____________________________________________________________________ 
_____________________________________________________________________ 
 
Budget Estimates 
_____________________________________________________________________ 
_____________________________________________________________________ 
_____________________________________________________________________ 
 
 
 
7. Schedule and Resources 
 
Resource commitment from each function/department 
_____________________________________________________________________ 
_____________________________________________________________________ 
_____________________________________________________________________ 
 
Major Milestones 
_____________________________________________________________________ 
_____________________________________________________________________ 
_____________________________________________________________________ 
Outline Project costs 
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_____________________________________________________________________ 
_____________________________________________________________________ 
_____________________________________________________________________ 
_____________________________________________________________________ 
 
Outline Investment required 
_____________________________________________________________________ 
_____________________________________________________________________ 
_____________________________________________________________________ 
_____________________________________________________________________ 
 
 
 

PRODUCT DEVELOPMENT BRIEF - ACTION PLAN 
 

ACTION MONTHS 1-12 OVERALL 
RESPONSIBILITY 

RESOURCES 

   People Costs
Agree Technology 
Brief 

               

Market Research 
 

               

Refine Concept                

Develop Prototype                

Technology 
Assessment  

               

Refine Prototype                

Pilot scale production                

Technology 
assessment 

               

Business Review                

Industrial Trials                

Final technology 
assessment  

               

Decision on 
Commercialisation 
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APPENDIX 4 

TECHNICAL FEASIBILITY CHECKLIST 
 
 

 Check Comments 
Raw materials  
Available?  
Technically appropriate? 
Legally Compliant? 
Suppliers? 
Cost? 
 

  

Manufacturing 
Process feasible? 
Facility available? 
Equipment available? 
Other Manufacturing requirements? 
 

  

Packaging 
Can the packaging be sourced? 
Cost? 
Will the packaging perform as expected? 
 Provide protection during transport and sale,  
 Enhance sales appeal  
 Provide information 
 Comply with statutory regulations and environmental 
requirements 

 

  

Distribution 
Can the product be delivered/distributed as required? 
 

  

 
 
 
Is the Project technically feasible? 

 
 
Yes    No   Yes, with additional resources 
 
 
 
 
Additional resources required (indicate additional costs): 
_____________________________________________________________________ 
_____________________________________________________________________ 
_____________________________________________________________________ 
 
 
 
Date:______________________   
 
 
 
Signed: Technical Representative 
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 FINANCIAL FEASIBILITY CHECKLIST 
 
 Check Comments 

Raw materials costs  
 

  

Manufacturing costs (including any capital outlay 
for equipment/premises) 
 

  

Packaging costs 
 
 

  

Labour costs 
 
 

  

Estimated selling price 
 
 

  

Market Research 
 
 

  

  

Is the Project financially feasible? 
 

 
Yes    No   Yes, with additional resources 
 
 
 
 
Additional resources required (indicate additional costs): 
_____________________________________________________________________ 
_____________________________________________________________________ 
_____________________________________________________________________ 
 
 
 
Date:______________________  

 

Signed: Financial Representative 
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MARKET FEASIBILITY CHECKLIST 

 Check Comments 
Potential markets for technology identified? 
 

  

Market size? 
 

  

Market growth? 
 

  

Market Demographics? 
 

  

Competition - locally, nationally and globally? SWOT 
Analysis performed? 
 

  

Consumer research? 
 

  

Industry feedback? 
 

  

Major barriers? 
 

  

 

Is the Market feasible? 
 

 
Yes    No   Yes, with additional resources 
 
 
 
 
Additional resources required (indicate additional costs): 
_____________________________________________________________________ 
_____________________________________________________________________ 
_____________________________________________________________________ 
 
 
 
Date:______________________  

 

Signed:  Marketing Representative
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APPENDIX 5 
 

THE BUSINESS CASE CHECKLIST 
 

 Check 

Title, Reference Number, Date of issue, Contents list 
 

Executive summary 

 

 

Objectives 

 

 

Fit with company strategy 

 

 

Human resource requirements 

 

 

 

 

 

 

 

Project Description 

Technology concept 

Proposed target market 

Unique aspects of technology 

Competitive products 

Competitive strengths and weaknesses  

 

 

 

 

Marketing strategy 

Target Markets/Industries 

Geographical area 

Basic price 

Distribution channels  

 

 

 

 

 

 

Operational requirements 

Raw material sources 

Process/Manufacturing  

Expected yields 

Anticipated productivity 

Additional equipment required 

Impact of new technology on company’s activities  

 

Financial projections and Risk analysis 
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For further information contact:
Ciara Mc Donagh 
Ashtown Food Research Centre, Teagasc 
 
Phone +353 1 8059596 
Fax + 353 1 809550 
 
Email 
ciara.mcdonagh@teagasc.ie 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

     

 

 
Funded by The Department of Agriculture, Fisheries and Food under the National Development Plan 
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