Teagasc Ashtown Food Research Centre
Overview
Teagasc Ashtown Food Research Centre supports businesses across the food and beverage sector through applied research, innovation, and technical expertise. Working with food producers, processors, start-ups, and established companies, the centre helps organisations develop new products, improve manufacturing processes, and bring innovative food solutions to market. Through access to specialist facilities and industry-focused research, the centre enables businesses to enhance competitiveness and respond to evolving consumer and regulatory requirements. 
The centre has strengths in food product development, processing technologies, packaging innovation, and food quality assessment. Through collaboration with industry partners, Teagasc Ashtown provides practical support from concept development through to pilot-scale trials and commercial implementation. Its expertise helps businesses improve product performance, ensure regulatory compliance, and accelerate innovation within the food sector. 

Areas of Expertise:
Access to pilot scale facilities to scale and trial food products 
Processing and packaging technologies
Product reformulation 
Advice on labelling & regulatory compliance
Assessment of a range of food quality parameters
Specialist testing on food packaging


