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Our core objectives are to:

• Build partnerships in Agrifood and Wine to create global  
 opportunities and markets for Australia; 

•  Educate and train the Agrifood and Wine workforce of the  
 future to support step change in innovation, entrepreneurship  
 and commercialisation; 

•  Create scale and focus in Agrifood and Wine research that  
 translates into economic, social and environmental benefits. 

OBJECTIVES

The University of Adelaide 1

OUR MISSION 
 
Our Mission is to grow the University 
of Adelaide’s research and education 
activities in food production, 
processing and markets innovation 
and their translation into economic, 
social and environmental benefits.
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Transformation through innovation
Food production and processing is 
embarking on a new transformative 
revolution, developing and introducing novel 
approaches that exploit robotics, machine 
learning, computer vision, epigenetics and 
gene editing technologies, further improving 
efficiency and cost-effectiveness of food 
production. The University of Adelaide will 
be a leader in this next wave of innovation.

Consumer expectations and health, 
welfare and quality standards
Consumers are facing an increasing number 
of food choices, and in some cases receive 
conflicting messages about the health and 
environmental benefits of how their food 
is produced. The demand for foods that 
claim to be non-GM, organic, free-range, 
pesticide-free, carbon neutral, and locally 
and sustainably sourced is growing faster 
than other segments of the market. Likewise 
consumers also seek value-for-money in their 
food products and want accurate information 
on their food choices. The University of 
Adelaide has the expertise to extract the 
greatest value from all market segments 
and to carry out independent research to 
examine the factors that lead to greater 
levels of acceptance among communities and 
consumers regarding production practices 
and the use of science and technologies in 
the production of foods, to enhance the 
sustainability of food production systems in 
local and global contexts.

 

WHY FOCUS 
ON AGRIFOOD 
AND WINE?

Growing cost of poor diets
In Australia, poor diet is the leading cause 
of disease, with 60% of adults overweight 
or obese, and 1.7M people with diabetes 
projected to grow to 3M by 2025. As a 
consequence, total health and aged care 
costs are set to increase, rising from 8% 
of Australian Government expenditure in 
2009/10 to over 14% in 2049/50. To mitigate 
these risks, a focus on the development of 
functional foods, which are nutritious and 
health promoting, is emerging globally. The 
University of Adelaide is well placed to lead 
the development of new functional food 
ingredients, through the development of 
improved plant varieties and animal breeds 
and promotion of new food crops, including 
native species. We are well placed to advise 
where best in the food value chain to focus 
efforts, in order to maximise consumer 
uptake of functional foods, in order to meet 
individual and societal goals around health 
and well-being.

Jobs for the future
Food, along with mining and energy, is 
one of the economic sectors where South 
Australia has a global competitive advantage, 
and the future economic health of South 
Australia is dependent on its ability to exploit 
this advantage. The University of Adelaide 
will work with industry and  government to 
support the growth in employment in the 
food sector.
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INNOVATION  
FOR GROWTH  
AND PARTNERSHIP
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THE UNIVERSITY’S FOCUS 
ON AGRIFOOD AND WINE WILL 
ADDRESS GLOBAL, NATIONAL  
AND STATE PRIORITIES FOR FOOD.
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South Australia’s future economic performance is linked to the 
success of the food sector – where manufacturing, value adding and 
understanding consumer behaviour will become an increasingly 
important part of this success. The University’s historic strengths in 
production-focussed research are a strong foundation on which to 
build to meet these challenges and opportunities.

More generally and across the State, we will support the 
development of new products and related services, with the 
potential for thousands of new jobs and millions of dollars of export 
income. This translation of research and education into economic 
and social outcomes will be supported through the development of 
new partnerships with key stakeholders and enhancing relationships 
with existing partners, including leverage of the existing food 
innovation ecosystem within the University of Adelaide and  
South Australia. 

We will build and strengthen partnerships with State and national 
government agencies, food industry associations and individual 
companies to translate high-quality research into new jobs and more 
competitive products and services. Support for these activities will 
be secured from national and international competitive research 
and innovation support schemes, research and development 
corporations, and through direct partnerships with business.

The Agrifood and Wine focus aligns directly with the South 
Australian strategic priorities and the Australian Government’s 
science priorities.



Over 200 staff are committed predominantly to food, 
wine and agribusiness-related teaching and research at the 
University of Adelaide, with 75 of them at professorial level.
We have internationally recognised research strengths in 
agricultural science, in particular plant and animal genetics 
and management, as well as in understanding food value 
chains and consumer behaviour, which are undertaken 
across our campuses, including Waite and Roseworthy.

UNIQUE VALUE 
PROPOSITION
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THE UNIVERSITY OF ADELAIDE  
IS WELL PLACED TO MEET THE 
FOOD CHALLENGES OF THE  
21ST CENTURY.



 

UNIVERSITY  
RESOURCES

• Waite Research Institute

• Davies Research Centre

•  The Plant Accelerator®

•  ARC Training Centre for   
 Innovative Wine Production

•  Australian Centre for   
 Antimicrobial Resistance Ecology

•  ARC Industrial Transformation  
 Research Hub for Wheat in a  
 Hot and Dry Climate

•  Australia-China Joint Research  
 Centre in Grains for Health

•  ARC Centre of Excellence in  
 Plant Energy Biology

• ARC Centre of Excellence in   
 Nanoscale BioPhotonics

•  Advanced DNA Identification  
 and Forensics Facility

•  Adelaide Glycomics

• Adelaide Proteomics

•  Australian Institute of  
 Machine Learning 

•  Centre for Energy Technology

•  Waste to Value Group

•  Bioprocess Technologies Group

•  Robotics Research Group

•  Centre for Global Food  
 and Resources

•  Social science, geography  
 and anthropology

•  Food values research group 

•  Environment Institute

•  Terrestrial Ecosystem  
 Research Network

•  Nutrition and Health Science

 

Healthy grains and  
functional foods

Livestock productivity  
and health

Native foods  
and bioactives

Wine and food science  
and technology

Traceability,  
provenance and safety

Transform food waste Ag, hort and food tech Sustainable  
production landscapes

Market development  
access and policy

Industry incubators Teaching and trainingInternational  
development

UNIVERSITY FOCUS AREAS
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FOCUS AREAS
Next generation,  
higher margin products 

To meet the growing global demand for luxury, 
functional and healthy foods, the University 
will work with food businesses to develop new, 
premium food products, and markets for those 
products. The University of Adelaide’s existing 
research expertise in plant and animal selection, 
breeding, genomics, agronomy, horticulture and 
biochemistry will be combined with its work 
in understanding consumer behaviour, and 
deployed to identify, select and breed for new 
premium crops, animal breeds and products and 
screen them for health benefits that can be used 
to support price premiums in global markets.

This initiative will include a focus on;

• Leveraging our substantial expertise in grain 
and pulse breeding and production to develop 
new healthy grains and functional foods. 

• Partnerships with industry and government will 
continue to drive livestock production and 
health outcomes.

• Our world leading expertise in wine research 
will help support a focus on wine and food 
science and technology. 

• Opportunities to drive a new native food and 
bioactives industry. 

Improved yields and better efficiency 

To support Australian companies to improve 
their profitability, to grow exports and create 
new jobs in Australia, the University will work 
with businesses to optimise and grow their food 
production and processing systems and services, 
and pioneer new opportunities in food waste 
reuse, supply chain management and quality 
control.

Drawing upon its existing strengths in plant and 
animal sciences, the University will form inter-
disciplinary teams bringing together expertise in 
agritech, engineering, information technology, 
economics, robotics, machine learning, 
renewable energy, novel sensing, autonomous 

vehicles, remote sensing, climate modelling and 
environmental sustainability.

Combining this expertise, we will work with 
industry and government to:

• Leverage our machine learning, robotics and 
image analysis expertise to develop Agri, 
hort and food tech solutions to improve food 
production and processing. 

• We will develop new biochemical and chemical 
engineering technologies to transform food 
waste into new high value products, inducing 
nutraceuticals, cosmetics and fuels. 

• We will use insights from our work on 
reduced energy and water use, harnessing 
ecosystem services, and optimising transport 
and landscape designsto improve yields and 
promote sustainable production landscapes.

• New DNA, chemical and biomarkers are being 
developed to facilitate tracking food fraud, 
safety and quality and build and reinforce 
market confidence in Australian products. 
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TO MEET THE GROWING GLOBAL 
DEMAND FOR LUXURY, FUNCTIONAL 
AND HEALTHY FOODS, THE 
UNIVERSITY WILL WORK WITH FOOD 
BUSINESSES TO DEVELOP NEW, 
PREMIUM FOOD PRODUCTS, AND 
MARKETS FOR THOSE PRODUCTS. 
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THE UNIVERSITY OF ADELAIDE 
WILL UNDERTAKE RESEARCH 
ON HOW AUSTRALIAN FARMERS 
AND FOOD MANUFACTURERS 
CAN BETTER EXTRACT VALUE 
FROM GLOBAL VALUE CHAINS. 



Improved market access and better 
value chain management 

To promote and protect Australian food 
brands in global markets and to increase 
the competitiveness and export potential 
of Australian businesses, the University of 
Adelaide will undertake research on how 
Australian farmers and food manufacturers 
can better extract value from global value 
chains. This will be delivered through 
strategic relationships with international 
research partners, and through our research 
and education expertise. An important 
consideration is the perception of consumers 
and markets to the application of new 
technologies and innovations.

The University will work on;

• Market development and access to 
help businesses access new markets and 
safeguard existing ones through efficient 
supply chain management and providing 
tools to prove the provenance of our  
foods, giving markets confidence in the  
Australian brand. 

• Our expertise in global markets and 
communities will further promote 
international development  
and partnerships.

Improved competitiveness via training 
in use of new technologies and better 
business skills 

Australia’s food industry needs to upskill 
in leadership, business techniques and 
technical skills to meet the opportunities 
and challenges of the global marketplace 
and changing consumer and environmental 
demands.

The University of Adelaide has an important 
catalytic and capacity building role to lift the 
leadership, management and technical skills 
of the food sector in South Australia so that 
they are more successful innovators, leading 
to high growth businesses and accelerating 
employment growth.

We aim to;

• Build industry incubators to co-locate 
and encourage partnership with industry, 
including at our Waite and Roseworthy 
campuses.

• Provide training for food professionals 
as part of a continuing professional 
development and life-long learning 
framework, including introducing 
new associate degrees. Redesign our 
undergraduate and graduate courses 
to ensure they offer the best options for a 
future skilled workforce. Support industry 
placements and linkages for our sought-
after students to further strengthen training 
and partnerships. 
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INVITATION TO 
COLLABORATE  
WITH US
The University of Adelaide is fast-tracking 
the growth of research, development and 
education in agrifood and wine. We are 
building partnerships with government 
and industry to tackle some of the biggest 
challenges facing the food industry, and to 
create new products and services that can 
be exported globally. 
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FOR FURTHER ENQUIRIES 

To discuss how we might work together 
to create the products, industries and 
workforce of the future, please contact the 
Agrifood and Wine team.

ThincLab – Waite, Waite Campus,  
The University of Adelaide,  
SA 5005 Australia

ENQUIRIES  foodinnovation@adelaide.edu.au 

TELEPHONE +61 8 8313 4184 

FREE-CALL 1800 061 459 

  adelaide.edu.au/food

  facebook.com/uniofadelaide

  twitter.com/uniofadelaide

  snapchat.com/add/uniofadelaide

  instagram.com/uniofadelaide

  UniAdelaide_China

  weibo.com/uniadelaide
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Published July 2019   3134-9   
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DISCLAIMER  The information in this publication is current 
as at the date of printing and is subject to change. You can 
find updated information on our website at adelaide.edu.au 
or contact us on 1800 061 459. The University of Adelaide 
assumes no responsibility for the accuracy of information 
provided by third parties.


