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1. Rationale for Undertaking the Research  
 
It is widely accepted that new product development has a greater chance of market success if consumer 
needs are addressed, included and met during the development process of new foods.  This need for 
consumer-oriented product development has received much attention and focus as a critical factor for 
the growth and competitiveness of the Irish food industry by both Food Wise 2025 and its predecessor 
Food Harvest 2020. 
 
Approximately 200 different food decisions are made in any one day verifying that eating and drinking 
are among the most frequent of daily human behaviours.  In order to understand or try to influence 
food choice decisions and behaviours, the attitudes and motivations underpinning this behaviour must 
be explored and understood.  Efforts to influence consumer food choice via policy or new product 
development should be evidence based, targeted and culturally appropriate accounting for the 
determinants of behaviour.  However, in practice they frequently fail to account for the impact of food 
choice attitudes and motivations on consumption behaviour. 
 
Understanding consumer insights and staying up to-date with consumer trends are of particular 
importance.  Having a comprehensive understanding of certain trends and changes such as aging 
populations, health and sustainability is essential to meeting the global food demands of 2050.   
As life expectancy is increasing across the globe, the number of people aged over 60 years is increasing 
at a rate faster than all other age groups. The World Health Organisation has forecast that more than 
one quarter of the European population, including Ireland will be aged 65 years and older by 2050.  
Aging is a dynamic biological process and moving to the senior stages of life brings a new and different 
set of nutritional requirements.  It is well known that healthy lifestyle behaviours are a major 
determinant of healthy ageing.  An understanding of these behaviours along with food choice 
motivations can help in the development of targeted and appropriate food products and food policies to 
enhance quality of life, as well as guide us on a course for healthy aging.  
While the food we eat can impact our general health, it also has profound effects on the climate 
through greenhouse gas emissions generated throughout the food system. There consequently has 
been increasing calls to include emissions criteria into national dietary guidelines.  This analysis has not 
been previously undertaken in Ireland using habitual food consumption data.  Much of the published 
research heretofore in this area has used modeling techniques rather than actual behavioral data.  
Hence, this analysis generates more robust behavioural analysis as opposed to hypothetical scenarios.  
Given the export orientation of the Irish food industry, an understanding of not just the domestic 
market but also some of the export markets is essential for product development and developing 
effective communication and marketing strategies for these countries. 
 
The importance of the source and type of data used when generating consumer insights cannot be 
underestimated. In this research, some of the best food consumption and food attitudinal data were 
used in the form of the National Adult Nutrition Survey (NANS) to generate meaningful and evidence 
based consumer insights with respect to food consumption patterns, health, sustainability and aging.  In 
addition, access to the PERISCOPE data was kindly granted by Bord Bia, which is one of the most 
comprehensive international attitudinal databases available, thereby generating robust and accurate 
insights for health, aging and sustainability in both Irish and international markets.  
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2. Research Approach  
 
Most of the methodologies were aligned with those outlined in the original proposal.  A mixed methods 
approach was used to ensure a thorough analysis and subsequent interpretation of the wide ranging 
data was completed.  Qualitative research was undertaken in the form of interviews with food industry 
regarding the challenges in the context of NPD.  This was completed in order to align some of the 
quantitative research questions and interpretations of the analysis closely to the needs of the food 
industry.   
The National Adult Nutrition Survey (NANS) was the main data set used in this research project.  It is an 
extensive dataset of food and beverage consumption of Irish adults, including anthropometric 
measurements, socio-demographic and lifestyle data, physical activity, and dietary attitudes and 
motivations. Significant and extensive restructuring of NANS was undertaken.  In some instances new 
datasets were generated in the restructuring process, such as the CO2 emissions conversion of the food 
consumption data.  This is the first time such a dataset has been created in Ireland and has allowed for 
the first analysis of the climatic impact of food consumption in Ireland to be determined.  In addition, 
significant in-depth analysis and segmentation of dairy and beef consumers was undertaken, profiling 
the consumers from many perspectives including food type, dairy/beef consumption patterns, 
anthropometry, health and food choice motivations. 
Permission to access the PERIscope data was kindly granted by Bord Bia.  A significant restructuring of 
the data was undertaken to develop robust constructs for measures of functional food acceptance and 
attitudes to sustainability.  These were then extensively analysed and profiled using a range of statistical 
measures. 
Many statistical approaches were used for the quantitative analyses ranging from simple descriptive 
analysis to construct building using principal components analysis to segmentation approaches using 
cluster analysis. 
 
 
 

3. Research Achievements/Results  
 
An extensive amount of data analysis took place during the period of the ReVisData research all of which 
has implications for consumer led and targeted new product development.  The key areas of 
interrogation were sustainability, aging, functional foods, food and health, accompanied by a deep dive 
into the eating patterns of diary and meat consumption in Irish adults.  
 
Within the ReVisdata project, the first ever in-depth examination of food consumption and dietary CO2 
was completed with wide ranging implications for the Irish indigenous food companies particularly 
those in the area of dairy and meat.  In summary, the average Irish adult generates 6.5 kg CO2eq daily 
from the food they eat. Red meat contributed most towards daily emissions (22%) followed by dairy 
(12%) and starchy staples such as rice, bread and pasta (11%).  Men and those aged 18-35 produced 
higher carbon footprints from the food they consumed. The levels of dietary emissions for Irish adults 
were comparable to other European countries. Cluster analysis was used to group individuals together 
based on the type of foods consumed and associated emissions, whereby those with dietary emissions 
from similar food groups were grouped together. This generated three groups and by reviewing the 
foods generating the emissions in the clusters, they were labelled ‘Culturally Sustainable’, 
‘Unsustainable’ and ‘Nutritionally sustainable’.  Although red meat contributed most towards Irish 
dietary emissions at a population level, it was observed that within the ‘Culturally Sustainable’ cluster 
who had the highest consumption of red meat, actually had the lowest carbon footprint of the three 
groups. The ‘Nutritionally Sustainable’ were characterised by a high consumption of fruit and vegetables 
with low red meat intake. The highest dietary emissions were generated by the Unsustainable cluster, 
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characterised by higher intakes of alcohol, carbonated beverages, and processed meat.   These findings 
emphasise the importance of looking at dietary patterns in relation to dietary CO2 and not to look at 
food groups in isolation.  
 
The aging consumer was profiled based on food consumption, attitudes, motives and health behaviours.  
Using the National Adult Nutrition Survey a cluster analysis identified three very distinct groups who 
engage in very different diet and health behaviours.  The largest group accounted for more than half of 
the adults surveyed and had a diet that was low in fruit and vegetables, high in fat, low alcohol intake 
and low physical activity levels.  Based on their health behaviours they are on a vulnerable course, at risk 
of poor nutritional status its associated complications.  The second group which accounted for one 
quarter of the adults surveyed, displayed better health behaviours.  They adopted a sensible health 
behaviours characterised by a diet with plenty of fruit and vegetables, low in fat and less than five units 
of alcohol per week.  When asked to rate their health they were more likely to indicate excellent.  They 
spent less time watching television, had high levels of physical activity and were more likely to have a 
body mass index in the normal range.  This group appear to be on course for healthy aging. The most 
distinguishing behaviour of the third and smallest group was the high level of alcohol consumption, with 
an average intake of 24 units per week.  This group also had low fruit and vegetable intake, moderate fat 
intake and moderate levels of activity.  There were more men than women in this group and they were 
also more likely to smoke.  They were the youngest of the three groups with more people in their fifties 
compared to the other two groups.   Although they were physically more active, many in the group were 
overweight.  The high alcohol consumption as well as the excess body weight needs to be addressed to 
set this younger group on a healthier life-course. Many Irish adults over 50 years would benefit from 
support to make healthier and better-informed food choices.  While health and nutrition is 
acknowledged as important in making food choices, it does not translate into behaviour for many 
people.  Targeted new food product development and health promotion practices that takes into 
consideration age appropriate health matters, as well as specific nutritional requirements have the 
potential to play a crucial role in positively influencing eating behaviour and health activities and 
ultimately guiding us on a healthy life course. 
 
Using PERISCOPE data, factors influencing likelihood to purchase functional foods was examined. 
Consumers were categorised into unlikely (27%), not sure (36%) and likely to buy (37%) functional foods. 
Purchase likelihood decreased when consumers had never heard of functional foods, had low belief in 
product benefits and the relationship between diet and health, perceived their diets as less healthy and 
had a lower fruit and vegetable intake. Consumers belonging to the ‘not-sure’ group were more likely to 
use and understand claims and labels but were often confused about healthy eating. The group of 
consumers unlikely to buy were less willing to try new food products. Product success will require 
significant awareness and nutrition education campaigns alongside clearly communicated benefits to 
increase awareness and overcome consumer scepticism towards functional foods. This is one of the few 
studies to look at the concept of functional foods rather than carrier foods with specific benefits. It also 
examines the relative importance of and collective influence of many influences rather than one in 
isolation. 
 
Analysis of motivations and attitudes alongside the behavioural measure of food intake has shown that 
taste is the most important food choice motive for consumers, followed by health and nutrition.  This 
impacted on food consumption whereby consumers motivated by health consumed higher amounts of 
dairy, cereal, fruit and vegetables compared to those who placed lower importance on health. Fat 
intakes were higher in those who place high importance on taste.  BMI was lower and achievement of 
dietary guidelines such as fruit and vegetable consumption was higher in those placing a higher ranking 
importance on nutrition.  Ranking cost highly as a motivation for food choice was associated with a 
higher BMI and lower fruit and vegetable consumption, and overall lower compliance with dietary 
guidelines. These findings have implications for the promotion of products to different consumer 
segments in order to achieve higher compliance with dietary guidelines and improved health outcomes.  
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For example, targeting the younger male segment would benefit from focusing on taste and 
convenience as core product attributes when promoting healthy foods and less emphasis placed on the 
health attributes.  However, a different approach is required for older female consumers, whereby their 
food choices are more frequently guided by health, nutrition and taste.  Products targeted at this 
segment should seek to support their pre-existing health orientation.   This research highlights a 
potential opportunity for negotiation and collaboration between the food industry and public health 
bodies.  Public health bodies and food companies can mutually benefit from incentives and supports to 
promote healthy options in a targeted and evidence-based manner.  Hence, the promotion of healthy 
eating guidelines and healthy food products should account for convenience and taste as the primary 
driver of food choice and promote the sensory aspects of healthy food choice rather than just the health 
attributes. 
 
Using National Adult Nutrition Survey data, a deep dive into meat consumption for beef, pork, poultry 
and lamb was subjected to cluster analysis to identify meat consumer segments displaying similar 
behavioural patterns.  Six distinct segments of meat consumers were identified and profiled based on 
socio demographic characteristics, attitudes and dietary behaviours.  Processed Pork Indulgers, 
comprising of 13% of the population, derived the highest proportion of their energy (28%) intake from 
meat in their diet and had fat intakes above what is recommended for a healthy diet. The meat products 
they consumed most of were pork based, with this segment consuming five times more 
sausages/bacon/pudding than the other segments. This segment was characterised by a high proportion 
of lower socio-economic men who had little motivation to eat healthily.  All things meat, was the 
smallest segment at 4%, consumed all meat types but had the highest lamb consumption of all 
segments. Energy from meat was 26% and fat intakes were slightly above what is recommended for a 
healthy diet.   Membership of this gender balanced segment was associated with being older and a rural 
dweller. Chicken eaters comprising of 20% of the population had the highest chicken meat consumption 
of all segments and derived 22% of their energy intake from meat. They were more likely to be younger, 
physically active and urban dwellers. They displayed lower motivation to eat healthily than many other 

segments but were motived by weight control and taste.  Representing 21% of the population each, 
Fish eaters and Beef focused both derived 19% of their energy intake from meat. The Fish 
eaters segment consumed nearly twice as much fish than beef, chicken and pork. Fish eaters 
were associated with being older and female and being strongly motivated to eat healthily.  The 
Beef focused cluster consumed the most beef and had a relatively low consumption of other meats. The 
gender balanced Beef focused had total fat intakes in line with healthy guidelines.  Meat provided 14% 
of energy intake for Diverse Moderates who accounted for 21% of the population. Their consumption of 
all meats was at a moderate to low level.  

 
In the dairy consumption deep dive, seven distinct clusters were identified and profiled. The ‘Dairy 
Fuellers’ accounted for 9% of the population and consumed the most dairy.  In fact, 20% of their total 
dietary energy came from dairy foods.  They consumed over 500 grams of dairy per day and the biggest 
contributor was full fat milk.  They had the second highest fat intake and lowest BMI of all segments.  
This group were more likely to be men and physically active. The second segment, ‘Dairy Lovers’ also 
9%, were predominantly low-fat milk consumers with moderate cheese consumption and high yogurt 
consumption.   They had the second lowest fat intake at 32% of total energy and had the highest BMI.  
This group was more likely to be older, rural dwelling women.  The Daily Yogurts (12%) segment had 
highest yogurt consumption and had low milk consumption. There were a greater proportion of women 
with high levels of motivation for healthy eating. Cheese Please (14%), had the highest high cheese 
consumption with low consumption of milk and yogurt.  They were younger with a moderate level of 
motivation towards healthy eating. The Added Benefits (11%) segment consumed fortified low-fat milk, 
was more inclined to consume yogurts with functional claims and was motivated by healthy eating. 
Conservatives (23%) and Dairy Dabblers (22%), combined accounted for almost half of the population.  
Conservatives had low cheese and yogurt consumption and predominantly consumed full fat milk.  They 
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derived approximately 10% of energy from dairy, had the second highest fat intake.  They were more 
likely to be men and had low levels of healthy eating motivation. Dairy Dabblers had low consumption 
levels of all dairy groups. They derived only 5% of their total energy intake from dairy foods and were 
more likely to be younger with a moderate level health eating motivation. 
 

4. Impact of the Research 
 
Benefits and improvements: 
All of the research undertaken has far reaching implications for the Irish food industry and in particular 
the meat and dairy industry. This research has shown how meat and dairy plays a diverse role in the 
diets of Irish adults and is influenced by a range of food choice motivations.  These motivations can be 
used for effectively targeting new meat/dairy products to the intended consumer segment.  Moreover it 
has shown the importance of these foods as a source of protein in the diet of the older consumer while 
also emphasising the important role that these foods play in a healthy and sustainable diet.  The 
importance of this last finding cannot be over emphasised.  A balanced case has been presented for the 
need of food groups such as dairy and meat, which often receive unwarranted negative publicity with 
regards to sustainability, and their role in a healthy, culturally apt and sustainable diet.  Heretofore this 
information has not been available for the Irish food industry.  
The research completed in the areas of aging, functional foods, health and sustainability has significant 
potential for policy makes and generates extensive insights into consumer attitudes, motivations and 
behaviours.  The research on health and taste demonstrates how not all dietary guidelines and health 
messages can be communicated to the overall population.  Certain health guidelines must communicate 
the taste and hedonic benefits and override the health benefits in order to generate traction with a 
significant group of taste driven consumers.  Taking this approach may have increased chances of 
success. 
The vulnerability of a large group of our aging consumers has also been highlighted in detail.  A 
significant group of the over 70s in the Irish population are on a high health risk trajectory because of 
their food choices.  This group needs addition supports in order to maintain good health and support 
health and active aging, thereby reducing associated costs with ill health and malnutrition in the aging 
consumers. 
 

4(a) Summary of Research Outcomes 

 

(i)  Collaborative links developed during this research 
 
International  
Sinéad McCarthy has successfully participated as a WP leader in a H2020 proposal arising from the 
sustainability analysis.  This Circular Agronomics project kicked off in Sept 2018.  Sinéad McCarthy is 
leading WP 4 in the project looking at consumer acceptance of sustainably produced foods and farmer 
acceptance of sustainability enhancing technologies. 
Mary McCarthy was also successful in a Horizon 2020 Susfood2 application.   
Collaborative links are presently being established with Dr Ewe Halicka, Warsaw University of Life and 
the PIs with a view to sharing research interests and developing a proposal for funding. This has arising 
from an interest Dr Halicka has in our peer reviewed publications on food consumption and climatic 
impact. 
National 
Additional national collaborative links were also developed during the course of the research.  In 
particular, collaborative links were developed with DIT with Dr David O Connor, Dr Mairead Stack and 
Professor John Kearney.  Students from their courses in DIT have completed under-graduate 
dissertations using databases generated over the course of the ReVisData project.  This has facilitated 
additional analysis of the data, as well as resources beyond the funded life of ReVisData.  Additionally, it 
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has ensured a wider use beyond what was originally planned for the databases.   The following 
undergraduate students have completed research on ReVisData. Ms Siabh McGrath completed her 
undergraduate thesis with Dr Sinéad McCarthy, examining the food choice patterns, attitudes and 
behaviours of older adults.  The research not only generated much needed evidence for food policy and 
NPD opportunities for the older consumer in Ireland but also provided Saibh with the necessary data 
analytical skills to be select as an RA on this research project in UCC. 
In addition, two students from the Public Health Nutrition Course in DIT completed their undergraduate 
theses using the CO2 databases.  Ms Nicola Lynch completed her research dissertation in 2017 
examining food choice attitudes and sustainable food consumption patterns, which was subsequently 
selected for 1st place in the FSAI awards for best research project in DIT. In 2018, Daniel O’Rourke 
completed his thesis looking at Excessive Food Consumption in Irish Adults: Implications for Climatic 
Sustainability and Public Health.  This analysis was also submitted to the international EAAE in August 
2018 and presented in Galway.  This research will progress for submission as a peer review paper.  
 

(ii)  Outcomes where new products, technologies and processes were developed 

and/or adopted  
 

The nature of this research does not lend itself to new products, processes or technologies.  However, it 
has resulted in providing many insights for consumer led NPD, especially of relevance to dairy, meat and 
in particular functional foods.   The insights have been widely disseminated to the food industry through 
conferences, targeted presentations, workshops, scientific and popular publications.  
In addition, the first Irish food consumption and dietary CO2 database has been developed and this is 
freely available for academics and food industry to use.  The database has been developed in a format 
for ease of interpretation and analysis for the end-user. 
 

(iii) Outcomes with economic potential  
 
The analysis has generated evidence based information on consumer behaviour and attitudes that is of 
significant value in terms of economic potential.  If NPD performing companies integrate the findings 
from this research, there is greater potential for success in the market place.  As is evident in the next 
section, the PIs have actively engaged in a dynamic and targeted dissemination programme, ensuring 
that the relevant agencies and stakeholders are aware of the importance and potential of the findings. 
 

(iv) Outcomes with national/ policy/social/environmental potential 
 
Sinéad McCarthy was invited by the Department of Health to participate in the Reformulation Sub-
Group of the Obesity Policy Implementation Oversight group, to provide expertise, research insights and 
ultimately inform national food and health policy.  Consequently, the first workshop for food industry 
with respect to the new policy was hosted and facilitated by Sinéad McCarthy in Ashtown in September 
2018.  
 
 
 

4 (b)  Summary of Research Outputs 

 

(i) Peer-reviewed publications, International Journal/Book chapters. 
1. JJ Hyland, MB McCarthy, M Henchion, SN McCarthy (2017). Dietary emissions patterns and their 

effect on the overall climatic impact of food consumption. International Journal of Food Science 
& Technology 52 (12), 2505-2512  

2. P Naughton, M McCarthy, S McCarthy (2017). Reducing consumption of confectionery foods: A 
post-hoc segmentation analysis using a social cognition approach. Appetite 117, 168-178  
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3. JJ Hyland, M Henchion, M McCarthy, SN McCarthy (2017) The role of meat in strategies to 
achieve a sustainable diet lower in greenhouse gas emissions: A review. Meat science 132, 189-
195  

4. MB McCarthy, AM Collins, SJ Flaherty, SN McCarthy (2017) Healthy eating habit: A role for goals, 
identity, and self‐control? Psychology & Marketing 34 (8), 772-785  

5. JJ Hyland, M Henchion, M McCarthy, SN McCarthy (2017) The climatic impact of food 
consumption in a representative sample of Irish adults and implications for food and nutrition 
policy. Public Health Nutrition 20 (4), 726-738  

6. P Naughton, M McCarthy, S McCarthy (2015) Acting to self-regulate unhealthy eating habits. An 
investigation into the effects of habit, hedonic hunger and self-regulation on sugar consumption 
from confectionery. Food Quality and Preference 46, 173-183  

7. P Naughton, SN McCarthy, MB McCarthy (2014). The creation of a healthy eating motivation 
score and its association with food choice and physical activity in a cross sectional sample of 
Irish adults. International Journal of Behavioral Nutrition and Physical Activity 12 (1), 74 

 

(ii) Popular non-scientific publications and abstracts including those presented 

at conferences  
1. SN McCarthy, M McCarthy, DI O'Connor, S McGrath. Healthy aging segments in older Irish 

adults. Proceedings of the Nutrition Society 2017:74 (OCE4), E266 (Published Abstract) 
2. SN McCarthy, M McCarthy, DI O'Connor, S McGrath. Healthy aging segments in older Irish 

adults. Presentation at Irish Section meeting of Nutrition Society June 2017 
3. SN McCarthy, M McCarthy, DI O'Connor, S McGrath. Healthy aging segments in older Irish 

adults. TResearch Spring 2015 
4. J Hyland, SN McCarthy, M Henchion MB McCarthy "Unhealthy diet – unhealthy climate". 

TResearch Winter 2016 
5. J Hyland, SN McCarthy, M Henchion MB McCarthy. Greenhouse gas emissions associated with 

food consumption in the Republic of Ireland. Abstract accepted for presentation at the 
Agricultural Economics Society of Ireland annual conference.  

6. J Hyland SN McCarthy, M Henchion, M McCarthy. Presentation of abstract at Agricultural 
Economics Society of Ireland Annual Conference. Greenhouse gas emissions associated with 
food consumption in the Republic of Ireland. 07/01/16.  

7. J Hyland, SN McCarthy, M Henchion MB McCarthy. Greenhouse gas emissions associated with 
food consumption in the Republic of Ireland. Abstract accepted for IUFOST  

8. SN McCarthy, J Hyland, M Henchion, M McCarthy.  Presentation at IUFOST. Greenhouse gas 
emissions associated with food consumption in the Republic of Ireland. 22/08/16. 

9. JJ Hyland, SN McCarthy, M Henchion, M McCarthy. Unhealthy diet – unhealthy climate. Poster 
presented at 10th International Conference on Life Cycle Assessment of Food 2016, UCD Dublin 
October 2016. 

 

(iii) National Report 
  None 
 

(iv) Workshops/seminars at which results were presented  
 
Consumer Behaviour and attitudes in identifying NPD opportunities in the Dairy market 
(06/12/17). This event was hosted by Sinéad McCarthy, Teagasc and Mary McCarthy, UCC, to 
disseminate outputs from the research.  This event was held in Moorepark in Cork in order to 
target and facilitate a dairy focussed audience.  Presentations were given by S McCarthy, M 
McCarthy, J Hyland, S McGrath, DAFM, Bord Bia & Ornua. 
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Consumer Behaviour and attitudes in identifying NPD opportunities in the Meat industry 
(08/12/17).  This event was hosted by Sinéad McCarthy, Teagasc and Mary McCarthy, UCC, to 
disseminate meat focussed analysis from the research.  This event was held in Teagasc Food 
Research Centre, Dublin in order to target and facilitate a meat/beef focussed audience.   
Presentations were given by S McCarthy, M McCarthy, J Hyland, S McGrath, DAFM, Teagasc & 
MTI.  

 

(v)  Intellectual Property applications/licences/patents 
  N/A 
 

(vi) Other 

 
Media Articles, Invited speaker, Guest lectures 

1. Vegetarian diet 'not effective' in cutting carbon footprint. The Farmers Journal 16/01/16.  
Media article arising from interview with J Hyland  

2. Healthy aging: are you on the right course? Irish times supplement magazine  01/10/15. 
Invited media article written by S McCarthy   

3. Red meat top source of gas emissions.  Irish Independent 24/10/2016 by Eilish O’Regan 
http://www.independent.ie/irish-news/health/red-meat-top-source-of-gas-emissions-in-our-
diet-35155449.html. Article picked up from TResearch publication.  While content of article was 
factual, the headline was sensationalist. 

4. Chicken or fish: what Irish are eating tells a lot about lifestyle. Irish Independent 10/07/2017 

by Eilish O’Regan  https://www.independent.ie/irish-news/chicken-or-fish-what-irish-are-
eating-tells-a-lot-about-lifestyle-35912069.html.  Article picked up from TResearch 
publication 

5. Consumer Trends and Consumer Behaviour. Where are the opportunities for Dairy? S 
McCarthy.  Invited speaker at the Dairy Innovation Summit 2017, 6th April, Amsterdam, 
Netherlands. 

6. Education: Sustainable food production and consumption. J Hyland 15/04/16; UCD MSc Invited 
Guest lecture. 

 
 
 

5. Scientists trained by Project 

 

Total Number of PhD theses:       ___0_ 
 

Total Number of Masters theses:       ___0_ 

 

 

6. Permanent Researchers  

 

Institution Name Number of Permanent staff 

contributing to project  

Total Time contribution (person 

years) 

Teagasc 1                   0.688 years 

UCC 1                   0.200 years 

   

Total                    0.888 years 

http://www.independent.ie/irish-news/health/red-meat-top-source-of-gas-emissions-in-our-diet-35155449.html
http://www.independent.ie/irish-news/health/red-meat-top-source-of-gas-emissions-in-our-diet-35155449.html
http://www.independent.ie/irish-news/health/red-meat-top-source-of-gas-emissions-in-our-diet-35155449.html
http://www.independent.ie/irish-news/health/red-meat-top-source-of-gas-emissions-in-our-diet-35155449.html
https://scanmail.trustwave.com/?c=6600&d=nMau2hVUFbIhHFVygPys5wLek0udQaWeOU_r_j5nvw&s=61&u=https%3a%2f%2fwww%2eindependent%2eie%2firish-news%2fchicken-or-fish-what-irish-are-eating-tells-a-lot-about-lifestyle-35912069%2ehtml
https://scanmail.trustwave.com/?c=6600&d=nMau2hVUFbIhHFVygPys5wLek0udQaWeOU_r_j5nvw&s=61&u=https%3a%2f%2fwww%2eindependent%2eie%2firish-news%2fchicken-or-fish-what-irish-are-eating-tells-a-lot-about-lifestyle-35912069%2ehtml
https://scanmail.trustwave.com/?c=6600&d=nMau2hVUFbIhHFVygPys5wLek0udQaWeOU_r_j5nvw&s=61&u=https%3a%2f%2fwww%2eindependent%2eie%2firish-news%2fchicken-or-fish-what-irish-are-eating-tells-a-lot-about-lifestyle-35912069%2ehtml
https://scanmail.trustwave.com/?c=6600&d=nMau2hVUFbIhHFVygPys5wLek0udQaWeOU_r_j5nvw&s=61&u=https%3a%2f%2fwww%2eindependent%2eie%2firish-news%2fchicken-or-fish-what-irish-are-eating-tells-a-lot-about-lifestyle-35912069%2ehtml
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7. Researchers Funded by DAFM 

 

Type of Researcher Number Total Time contribution (person 

years) 

Post Doctorates/Contract 

Researchers 

3 3.295 

PhD students 0  

Masters students 2 0.417 

Temporary researchers 0  

Other 0  

Total  3.712 

 

 

 

8. Involvement in Agri Food Graduate Development Programme 

 

Name of Postgraduate / contract 

researcher 

Names and Dates of modules attended 

Dr John Hyland Hot Topics in Agri-Food Research , UCC, 

07 to 09/09/2015  

 Careers fair, Ashtown, 28/06/2016 

 Writing Successful Grant Applications, 

Ashtown, 29 to 30/09/2016 

 Media and Communication Skills, Ashtown, 

03/10/2016 

 

 

9. Project Expenditure 

 

Total expenditure of the project:     €174,635.10 

 

Total Award by DAFM:      €188,046 

 

Other sources of funding including benefit in kind and/or  

cash contribution(specify):      €0 
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Breakdown of Total Expenditure 

 

 

10. Leveraging 
 
Sinéad McCarthy has successfully participated as a WP leader in a H2020 proposal arising from the 
sustainability analysis.  This Circular Agronomics project kicked off in Sept 2018.  Sinéad McCarthy is 
leading WP 4 in the project looking at consumer acceptance of sustainably produced foods and farmer 
acceptance of sustainability enhancing technologies. 
Mary McCarthy was also successful in a Horizon 2020 Susfood2 application.   
In addition, four students from DIT graduate and undergraduate degree programmes participated in this 
project using data from the research for their thesis.  Ms Siabh McGrath, completed her under-graduate 
BSc thesis under the supervision of Sinéad McCarthy completing a thesis entitled ‘Segmentation Analysis 
of Healthy Ageing in an older Irish Population’.  Also under the supervision of Sinéad McCarthy, Aisling 
Ryan, undertook the initial analysis of food consumption and sustainability in contribution to her 
European MSc Degree in Food Science, Technology and Nutrition.  Since the completion of the project 
two undergraduate students (Nicola Lynch and Daniel O’Rourke ) from the PHN course in DIT completed 
their theses using the dietary carbon food print data.  Ms Lynch’s thesis was awarded best research 
prize by FSAI in her graduation year. 
 

 

11. Future Strategies  
 
Dissemination of the research will take place beyond the funding period of the research.  Since 
completion of the project two undergraduate students completed their undergraduate theses using the 
dietary carbon food print data.  In addition, the meat segmentation analysis and the dietary CO2 data 
will be presented to MTI.  Additionally, the dietary sustainability analysis was published as part of the 
Teagasc Research Impacts published in 2018.  Analysis is on-going with the sustainability database and 
was presented at the international EAAE conference in Galway in 2018.  A paper was presented entitled  
Excessive Food Consumption in Irish Adults: Implications for Climatic Sustainability and Public Health.  
This paper will also be submitted for peer review. The sustainability findings will also be presented at a 
Sustainability conference in conjunction with Bord Bia and Teagasc in February 2019. 

Category Teagasc Institution 1 UCC Institution 2 Total 

Contract staff 90,188.45 30,838.08 121,026.53 

Temporary staff    

Post doctorates    

Post graduates  9472.5 9,472.5 

Consumables 77.96 186 263.96 

Travel and 

subsistence 
3,250.14 321.56 3571.7 

Sub total 93,516.55 40,818.14 134,334.69 

Durable equipment    

Other    

Overheads 28,054.97 12,245.44 40,300.41 

Total 121,571.52 53,063.58 174,635.1 


