


Case Study

Knowledge Transfer Partnership

Northumbrian Fine Foods (NFF) were looking to improve sustainability in the 
manufacturing process of gluten free foods. The company decided to partner with 
Brunel University London to find a cost-e�ective way to achieve this goal. 
The company approached Dr Valentina Stojceska due to her experience within this 
business area and it was agreed that the business would benefit most from a 
Knowledge Transfer Partnership. Moreover, because we helped them secure 
funding through a government grant the company only had to pay for a small 
percentage of the project costs. 

Dr Valentina Stojceska gathered a team of Mechanical Engineers from Brunel to 
advise on di�erent areas of the project. Two associates, Mr Solomon Melides 
and Ms Chantelle Kleynhans, were selected by the University and were based 
at the company's headquarters. This highlights the unique nature of a KTP in 
that the associates worked on site in North East England to transfer the 
knowledge from the University directly to the company. 

The firm was advised that they could reduce their energy consumption by 23%, 
unlocking significant savings and reducing greenhouse gas emissions. Following 
careful analysis, improvements were recommended in a number of areas, including 
the design of the factory’s lighting system, the operational hours of the cooling 
equipment, and sta� training. 

After improving the e�ciency of the manufacturing process the team decided to 
investigate NFF's commercial products. They developed an innovative system for 


