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About The Institute of Food Research 

The institute of Food Research (IFR) is a world leader in research into harnessing food for health and controlling food-related diseases.  We undertake internationally recognised research that has a great impact on society, the economy and is making a real difference to quality of life.
The main aim of the Institute of Food Research:

· Carry out research to tackle the Grand Challenges; obesity and healthy ageing, by researching the relationship between food, diet and health.
IFR links research in the area of food science, diet and health between the major Universities / Institutes and Research Associations in the UK, Europe and worldwide.  

IFR is second only to Tufts University in the USA as the top institution world-wide in agricultural and food sciences, based on the scientific impact of its scientists.

What is IFR?

IFR is a unique Institute in Europe, as it carries out work in every area of food research.  Whilst other UK institutions provide excellence in some areas of research, none has the full range of activity that IFR does.  The research includes a wide range of topics from answering fundamental scientific questions to applying the research to solve a variety of problems.
IFR is a not-for-profit company with charitable status. It is an Institute of the Biotechnology & Biological Sciences Research Council (BBSRC).

Who does IFR do research for?

IFR carries out research for: the scientific community, industry, health professionals and the government. 

The results of this research is used in national and international strategies, delivering advice and solutions for UK Government, public sector bodies, regulatory authorities, industry and consumers.

Where is IFR?

IFR is located on the Norwich Research Park in Colney, with the University of East Anglia, the John Innes Centre, and Norfolk & Norwich University Hospital nearby. 
What research does IFR do?
IFR's science is focussed on investigating the interaction between the host (including the Gastrointestinal Tract lining, the immune system and the microbes) and ingested food (including its composition, physical structure, the presence of pathogenic micro-organisms, and allergenicity).  All the research activities at IFR are working, in some way, on the interaction between host and food.  

Science at the Institute of Food Research is based on four main themes
Integrated Biology of the GI Tract - to understand how the homeostasis between the Gastrointestinal (GI) tract microbes and the gut epithelium is maintained and how disruption of this system can have consequences for health. Understanding the normal gut microbes will lead to the development of improved probiotics (dietary supplements of live microbes to improve health ‘friendly bacteria’). Knowing the controlling factors for cell proliferation in the gut wall will help us understand the development of GI tract cancers. By studying the gut immune system we can understand and control the triggers for allergic reactions to food, and may develop novel delivery methods for oral drugs and vaccines.

Plant Natural Products and Health - to find out the mechanisms in humans by which diets that contain certain natural products help to maintain health and prevent the onset of chronic disease. Phytochemicals have potential as health-promoting components of our diet. The focus of research at IFR is on flavonoids, folates and glucosinolates and their potential to reduce the risk of cardiovascular disease (CVD) and cancer in healthy individuals and high risk groups. The provision of dietary advice to policy makers and the development of foods with enhanced levels of protective phytochemicals provide practical applications of the research.

Food Structure & Health - to understand how food structures behave in the gut and affect the breakdown and availability of macro- and micro-nutrients in food.  Understanding how food is broken down in the gut enables researchers to design safe, healthy and appetising food.  IFR has developed model gut systems to simulate digestion in the stomach, small intestine and colon. A combination of cell/molecular biology and human studies are used to study the relationship between micronutrient intake and optimal health, including research on iron and selenium, reflecting UK public health concerns. 

Foodborne Bacterial Pathogens - to discover new aspects of the biology and behaviour of bacterial pathogens with the goal of developing new ways to control pathogens and reduce foodborne disease in humans.  Research concentrates on Salmonella, Campylobacter and Clostridium botulinum. Understanding how Salmonella and Campylobacter survive and grow in the GI tract and inside host cells can open new routes to the prevention and treatment of foodborne disease – for example, identifying new targets for antimicrobial drugs and vaccines.

 Combining state-of-the-art molecular microbiology with mathematical biology reveals patterns in pathogen responses that are currently hidden by massive levels of complexity. 
 “Let food be your medicine” Hippocrates 400BC
Additional research activities 
On the IFR site is the Human Nutrition Unit for metabolic studies with human volunteers.  Recent research has involved monitoring volunteers consumption of beer, spinach, salt and iron.
Enterprise
IFR scientists are encouraged to be entrepreneurial. Part of our strategy is to define a small number of activities that offer good potential for commercial development i.e. research that can make a profit. 

