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The Centre for Food innovation is one of the centres funded by the European
Development fund for the improvement of SME’s in the United Kingdom

The Brief

The centre for food mnovation looked to establish a case for the development of a
virtual food mnovation network and looked to build a case report in comparison with
current industry standards and to measure the impression of the Department of Food
Sciences among industry players and the relevance of the department to their
operations.

The Response

Resvey Research responded to the brief and took up the aspect of the project that
entailed looking into current industry standard whilst comparing 1t with what 1s
obtainable around the UK and Near Europe, building a comparative matrix that
measured the standing on several indices including the presence of facilities and more
importantly research Impact relevant to the industry.




Comparative Matrix of Food Drink sector research capabilities in UK and Near Europe
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Benefit to Chent

The work done helped to solidify and make the case for the establishment of a virtual
food mnnovation network and its relevance to the UK food industry and the D2N2
region.



