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Business Development
Manager (Taranaki)

Appointed February 2013
Following June 2012 MoU between VT — Massey

Role Purpose

To develop a relationship with businesses,
sectors and industry that serves to ensure
Massey University and Venture Taranaki
expertise are meaningfully utilised in
Taranaki to build and underpin sustainable
economic growth in the region.
Specifically the BDM will build business
for Massey in Taranaki while supporting
Venture Taranaki’s purpose “to drive and
facilitate the creation of wealth for
Taranaki and beyond” and Massey
University’s role as contributor to growth
in the region.
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FOUNTAIN or
KNOWLEDGE

The ROLE of
UNIVERSITIES in
ECONOMIC DEVELOPMENT
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Eve Kawana-Brown
MMgt (HR), PGDipBusAdmin, BEd, DipTch
Business Development Manager

Massey University (Taranaki)

9 Robe Street, PO Box 670,
New Plymouth 4340, New Zealand

T +64 67595162
M +64 21 881 245

E e.kawana-brown@massey.ac.nz
www.massey.ac.nz



Eve Kawana-Brown Venture/ a

Business Development Manager TARANAK I
Massey University (Taranaki) Te Puna Umanga

9 Robe Street, PO Box 670, New Plymouth 4340, New Zealand
T06 759 5162 | M 021 881 245 | E eve@venture.org.nz

TaranakiNZ L"‘ @Taranaki_NZ

www.taranaki.info
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COMPANIES’ ACTIVE
ENGAGEMENT

2002 - 2013
(11 years)

New Plymo

Footprint of 11 companies
(Massey Contracts
database)

Other engagement but
difficult to gauge
(no CRM data at Massey)

Rcm ;-'=. o Consultancy (incl unpaid?) (2) |:|
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? ﬂ it ElthamVetSrve 07) | Scholarships (2) .
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i ﬂ , 'i\ @, gy & R&D Contracts(2)

R&D Activity in region
increasing and accessing
R&D expertise is a
challenge

Literature Search (1)

Massey students for
. Callaghan-funded projects
not able to be targeted

O
O
: = Various? Or Diffuse? (4) |:|
[

4th Year Project Agreements (2)
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COMPANIES and
| i ' ORGANISATIONS
T ] 0 @ ACTIVELY ENGAGED

aranaki Futures =L
Peru Cafe Vaikd ANZCO 2 Ay o
Puke Ariki | | NP District Council Howard Wright | Tese] -
p = S ] Stepping Stone:
Ozone/West Coast Cocoa m Greenmeadows Beef pp

ShelSTOS ] [W&D Pacii o knight Group | MicKechnies (o
[Kiwi Patents ] enp Technobogies uee Ugrmertovneal | Taranakipne I

| PKW/Port Nicholson

2013 - 2015
(first 2 years)

Footprint of 53 Taranaki Companies

1 0,
Companies engaging with Massey 11 Food Production (21%)

- towards project resourcing/R&D 10 Manufacturing/Processing (19%)
' ./
Rt CORY sy . , : 9 Agri-Sector/Environment* (17%)
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Administration
Oil and Gas
Ener,

Creative/Cultural

*Inclusive of Maori Organisations (3)
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IS MASSEY ABLETO
HELP THE RIGHT
PEOPLE?

What form has ‘help’ taken?
One or more of the below:

Researcher resources for
R&D projects (some with
Companies engaging with Massey z external funding)

Companies assisted by Massey % . Consultancy — both paid

todate . and unpaid

Students sourced for R&D
projects

Graduates sourced for
projects/positions




MASSEY INSTITUTE OF FOOD
SCIENCE AND TECHNOLOGY

IEETING GLOBAL CHALLENGES OF THE 2
CENTURY

domie - Lemmicg » Coleges = Collegs af Hestk

Massey Institute of Food Science and Technology

Massey Instilute of Food Science and Technology (MIFST) is a world-class research, leaching and business developrnent facility al Massey University. Il is the leading and largesl academichesearch grouping in food and

nutritiona sciences in the Southern Hemisphere

@ 3
The inslidule oversees the aclivities of the School of Food and Nulrition, the FoodPiot and Riddel Innovation A ’ . .
[ .
i . a o " « 8 L)
Director of MIFST T %
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34
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Director of MIFST is Distinguished Pro

Harfinder Singh, 3 wortd-renowned authority in food science.

il
School of Food and Nutrition Riddet Innovation FoodPilot
The School of Food and Nufrition is a leading provider of integrated research Riddet Innavatian focuses on food innovation; developing extemal finks and FoodPilot helps indusiry develop and test new products and processes and

and educalion in feod science and technology, human nulrilion and research and development programmes with industry, business developmanl. teaches students tradiional and new food-processing technologies.

physiology, and health biosciencss and commerciaksation of intekeciual property
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Consumer
Agri-science Food safety and Food science and Food processing Commercialisation Nutrition and science and
assurance technology health policy

What we do
FoodHQ: World leaders in food innovation Expertise
FoodHQ is the food and beverage industries gateway to more than 2200 scientists from nine internationally v Agri-science

recognised research and innovation organisations in New Zealand. v Consumer science and policy

v Commercialisation

v Food processing

v Food safety and assurance
¥ Food science and technology

v Nutrition and health



MASSEY UNIVERSITY

COLLEGE OF HEALTH

Enhancing and promoting health for all

Food science and technology

CASE STUDY = il 5.3 wo 4
What does Asia want for dinner?

Agrifood Business Research

strong tradition and excellence
Research

Study

xing a5 one of the top agncutural universibes
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Attracting Talent for Taranaki businesses

Morgan Vine
and
Taranaki

Bio Extracts

Optmising beef bone extract production by refining the
extrachon process was the focus of 2 summer intemship for
final year Massey engineering student Morgan Vine, who
workad 2t one of Taranaki Bio Extracts’ three plants near
Hawerz.

The outcome was a process adjustment that allows for

-
i consistently better extraction per kilogram of raw material.

Mike North, Morgan’s supervisor, says "Morgan played a
valuzble role in the overzll development of the team he
worked within and we are happy to have identified ways to

Fancv an int e r n S h ip improve the efficiency of our extraction process. We also

found that the summer internship was 3 great way to support

like no o ther? 3 student and give them pracocal work experience.”

Morgan says he was able to apply his knowledge of theory
Innovative businesses in Taranaki are looking for paid and design in relaton te liquid processing and extraction
interns to help progress some great R&D projects. processes. "It was great to get the industry experience, from
the perspective of heaith and safety too, as well as familiarity
with 3 lot of different equipment.”




Science investment in Taranaki?
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Where is Taranaki at with Natural Products?

TARANAKI
. o

The Potential for Horticultural
Development in Taranaki

Agriculture & Food Processing 20% of Taranaki’s GDP
Dominated by Dairying (and Oil & Gas/Engineering)

Large areas in Taranaki suitable for horticulture, but “anything
can grow in Taranaki” is not enough for a successful industry

Horticulture development has declined and is so low that
Statistics NZ have stopped providing figures

Avocadoes (1% NZ production, 62 ha)
Potatoes (23 ha)

2007 = 27+ ha flowers and bulbs — 14 types (now dropped
from census)

Ornamental plants and flowers are our most successful export
crops
Manuka industry in growth mode.

Industrial hemp, berries and other opportunities are being
explored




“‘ MASSEY
'a UNIVERSITY Venture )
TE KUNENGA KI POREHUROA TA RA N A K I \
UNIVERSITY OF NEW ZEALAND Te Puna Umanga

WHEN 9am - 4pm, Friday 22 January 2016
WHERE The Devon Hotel, 390 Devon Street East, New Plymouth
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Thank you



