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Let us work with you to turn functional, 
genomics-led discoveries into opportunities for 
consumer foods from the New Zealand pastoral 
sector.  
 
Using our expertise in biotechnology-based 
nutrition and physiology (animal and human), we 
lead the development of innovative products and 
processes using natural, safe, efficient, 
modifications that meet sustainable consumer 
preferences.   
 
Smart Foods, personalised nutrition and ethically-
acceptable procedures are pivotal to realising the 
gains made through “omics-led” discoveries. Our 
AgResearch MIRINZ-based teams focus on 
ensuring the quality, consistency, and safety of 
meat and food products.  
 
CAPABILITIES 
 
Energy & Processing 
 
We focus on engineering solutions to improve 
energy efficiency in the food industry – particularly 
the New Zealand meat industry. We also develop 
and design novel processing equipment for new 
food products or to meet specific food quality and 
safety outcomes. For example, our research 
on cooking processes underpins the trend 
towards adding value to foods by pre-cooking and 
inclusion in ready meals. 
 
Dr Mike North: 
mike.north@agresearch.co.nz  
 

Food, Metabolism & Microbiology 
 

Food Nutrition Genomics  
 
We specialise in using functional genomics 
approaches, such as micro-arrays, proteomics, 
metabolomics and epigenomics, to study nutrition 
and metabolism in animals and humans. Our 
research focuses on areas such as nutrigenomics: 
the interaction between human diets and the 
genome and epigenome. We also look at the 
interaction between diet, the microbial ecosystem 
of the gut and the host. Other capabilities include 
nutrition epigenomics, digestive physiology and 
metabolism, human and animal nutrition, 
modelling, stable isotope kinetics and animal 
models of human disease. 
 
Dr Nicole Roy:  
nicole.roy@agresearch.co.nz  
 

 
 
Food Safety 
 
We have helped the New Zealand meat industry 
produce some of the most microbiologically- clean 
meat in the world – enhancing the storage and 
shelf-life of New Zealand’s meat products. This 
team helped develop the CapTech packaging 
system, with other capabilities including the 
evaluation of packaging materials, and the 
molecular detection of bacteria and toxin genes. 
 
Dr Gale Brightwell:  
gale.brightwell@agresearch.co.nz 



                       

Meat Science  
 
We provide the expertise to integrate animal 
production and processing systems, ensuring 
quality meat and meat products are derived from 
beef, sheep, pork and deer.  Our capabilities 
include processing technologies such as stunning 
procedures, electrical stimulation, chilling 
procedures and hot boning on meat 
characteristics, muscle structure and biochemistry, 
sensory evaluation and objective assessment of 
meat quality attributes.  
 
Dr Katja Rosenvold: 
katja.rosenvold@agresearch.co.nz 
 
Rumen Microbial Ecology 
 
Specialising in rumen microbiology - specifically in 
methanogens and methanogenesis – our research 
is largely focused on rumen methane and 
developing technologies to reduce this greenhouse 
gas. Other capabilities include rumen microbiology, 
metagenomics, advanced microbial culturing 
techniques, Archaea biology and molecular biology 
particularly in relation to anaerobic bacteria. 
 
Dr Peter Janssen: 
peter.janssen@agresearch.co.nz 
 
Rumen Microbial Genomics  
 
We focus largely on a functional genomics-
approach to rumen microbiology, using genome 
sequencing approaches and functional genomics 
to understand the metabolism and function of 
important rumen bacteria. Our capabilities include 
rumen microbiology, metagenomics, 
metabolomics, human gut microbiology, microbial 
bioinformatics and genome sequencing and 
annotation.  
Dr Graeme Attwood: 
graeme.attwood@agresearch.co.nz  
 

 
 
MAJOR ACHIEVEMENTS IN THE PAST YEAR:  
 
 
-  Helped avoid unnecessary losses of export 

chilled red meat by demonstrating New 
Zealand-sourced clostridial bacteria are not a 
food safety concern. 

-  Produced the Meat Industry Microbiological 
Manual. 

-  Developed technologies that reduce premature 
chilled meat spoilage - reducing rejection of 
chilled meat by 10%. 

-  Developed SmartShot range of bolus animal 
vitamin supplements. 

-  Science-based risk assessment for E. coli 
O157 led to best practice guidelines for 
processing bobby veal. 

-  Our wrapping and restraining technologies 
have improved the appearance and 
tenderness of hot-boned meat cuts - adding an 
estimated 5% premium. 

-  Developed Food Product Modeller™ software 
that provides assessment of insurance claims, 
validation of chilling and rendering processes, 
and is a tool to meet process requirements in a 
more energy efficient manner. 
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