
MRes in Meat Technology– Harper 
Adams University  
 

Two MRes degree opportunities are available commencing September 2019 designed for 

candidates interested in Meat quality and Hygiene within the Department of Food Technology 

and Innovation. 

 

These posts are designed for candidates who are looking to build successful careers in the 

Meat Industry or in Research within the sector.  Sponsorship is available to successful 

candidates to cover fees.  

 

 

Why Harper? 
Harper Adams is the UK's leading university for undergraduate and postgraduate degree 

courses in agriculture, animals, engineering, food, countryside, business, rural estate, and 

property and land management. 

 

The Winner of the WhatUni University of the Year award 2017 and Modern University of the 

Year (The Times Good University Guide 2017), Harper Adams is within easy reach of 

Birmingham and Manchester (approx. 1 hour) in the heart of the Shropshire countryside, 

birthplace of industry. 

 

Being the UK's number 1 university for student experience and student support, there has 

been more than £20m invested in the campus in the last decade. The university has links with 

over 500 international businesses to complement its international culture. 

 

 

MRes Meat Hygiene: Tuning the RoboScientific Bloodhound VOC analyser to detect 

specific meat hygiene and spoilage issues  

 

This research is part of a longitudinal study into the value of the Bloodhound VOC analyser 

to specifically detect the emergence of various microbial safety and quality issues, and is 

particularly focused on the extent to which the Bloodhound can be tuned to rapidly detect 

specific microbial spoilage activity in packaged meat products.  

 



The RoboScientific Bloodhound VOC analyser is a sensitive chemical sensor array system 

that detects the presence of volatile organic compounds (VOCs) that contribute to the 

characteristic odour of substances. This approach can be applied to various situations where 

VOCs are produced, such as the detection of diseases during animal and plant production 

(http://www.roboscientific.com/).  The unique advantages of the system are in the interface 

between the sensor arrays used and the electronics that power them and the different 

sensor materials available. This combination gives the Bloodhound VOC analyser the 

capability to detect specific VOCs in the parts per billion range (µg per litre) with no pre-

concentration. 

 

We recently participated in a successful Innovate UK-funded project to 'tune' the Bloodhound 

VOC analyser to specifically detect the emergence of the bacterial pathogen Campylobacter 

in poultry sheds during broiler production, and there is significant scope to extend the 

application of the system to detect other microorganisms of importance in food production. 

This research will involve 'tuning' the VOC analyser using pure cultures of typical meat-

related organisms and GC-MS VOC analysis to optimise the reactivity and specificity of the 

sensors. This in turn will allow us to quickly and accurately assess specific spoilage activity 

in packaged meat products.  

  

http://www.roboscientific.com/


MRes Meat Science -The optimization of cooking frozen meat products  

 

Frozen meat has expanded and is now considered to be one of the largest and most dynamic 

sectors within the meat industry.  Much of the growth in the frozen meat sector can be 

attributed to the continued and increasing demand for convenience food products; many of 

which are produced from frozen ingredients which require defrosting to either improve 

handling characteristics (if the product has undergone size reduction prior to freezing) or to 

facilitate size reduction (i.e. chopping, dicing, slicing, mincing, etc.) if the product was frozen 

in an entire (non-comminuted state). While extensive studies have been carried out on the 

effects of freezing on physical, chemical and sensory properties of meat, there are few reports 

on the impact on quality where meat is cooked from frozen. While some studies have 

investigated the effect of defrosting (thawing in particular) using conventional air methods very 

little has been achieved using novel / alternative techniques.  

 

The focus of this research project would be to evaluate the impact of Dynamic Climate 

Chamber (DCC) https://www.binder-world.com/en/products/Dynamic-climate-chambers  

parameters on post-cooking temperature distribution in a range of beef blends and to compare 

these to a conventional defrosting / cooking and a 2450 MHz domestic microwave. The 

research will also involve assessing the meat quality, measuring the textural and water binding 

characteristics to evaluate the impact of the different methods. 

 

 

 

https://www.binder-world.com/en/products/Dynamic-climate-chambers

