
Three Research Master Scholarships being advertised in the area of Science and technology in the 

Institute of Technology Carlow, Ireland. 

These are two year full time research MSc, with possibility to progress to PhD, with fees, traveling to 

conferences and training expenses covered pus an ANNUAL stipend of 5000€ for the student. 

The successful applicants will be expected to: 

1) Conduct their own research in the laboratories of the institute 

2) Make decisions linked with the progress of the project 

3) Write manuscripts/present at conferences and write MSc thesis 

4) Be in charge of running or supervising undergraduate laboratories  

5) Preform other activities that might be asked by the supervisor(s) 

The successful applicants can expect to: 

1) Be aided by the supervisor(s) in all research or teaching relevant activities 

2) Be given the opportunity of traveling to scientific conferences and training 

3) Be given the opportunity of participating in different activities that might benefit their 

learning, personal development and well-being. 

4) Be given the opportunity to take short term payed jobs linked with the institute (teaching 

tutorials to undergraduate students, giving grinds…) 

5) Be awarded the accredited MSc degree if the outcomes were reached in the end of two years 

The successful candidate must: 

1) Have completed a bachelor’s degree (Minimum 2:1 or average higher than 50%) in a relevant 

subject such as food and beverage sciences, food and beverage technology, biosciences etc. 

A final year project for the bachelor’s degree needs to be concluded by the time of interview.  

2) Have good level of spoken and written English. 

3) Have knowledge in word, excel or similar software packages 

4) Have great communication skills 

5) Be eligible to work/study in Ireland or to apply for a visa of the same purpose. 

 

To apply please send a full CV plus a 500 word personal statement indicating (a) why you are interested 

in pursuing a research degree and (b) why you are interested in the specific project, to Dr Brian Jackson 

Head of Postgraduate Studies (brian.jackson@itcarlow.ie) and CC. the supervisor of the project Dr. 

Adriana Cunha Neves (nevesa@itcarlow.ie) by the 20th of June. 

For any other information please contact Dr. Adriana Cunha Neves (nevesa@itcarlow.ie)  

Project 1 

Research Core / Group EnviroCORE 

Supervisors            1.
    2. 

Dr. Adriana Cunha Neves 

Dr. Rosemary O’Hara 

Project Title 
 

Valorisation of a waste product from the marine 

industry for the generation of a novel bio functional 

ingredients for human consumption 

mailto:brian.jackson@itcarlow.ie
mailto:nevesa@itcarlow.ie
mailto:nevesa@itcarlow.ie


Project Objectives  
 

Optimization of the extraction and purification of the 

mussel byssus collagen, 

Hydrolysis of mussel byssus collagen and biochemical 

characterization of both collagen and hydrolysates. 

Analysis of the bio functional (health enhancing) 

functions of both collagen and hydrolysates. 

Scale-up, to pilot scale, of the collagen extraction 

method. 

Testing different formulations of products using mussel 

byssus collagen as an ingredient. 

Acceptability study of the new ingredient. 

Methodology proposed Extraction of collagen will be done with a modification of 

a food friendly method used for the extraction of other 

proteins from fish and shellfish. 

The novel marine collagen and hydrolysates will be 

characterisation using different chromatographic 

technics such as RP-HPLC, GPC, SDS-PAGE and 

MS/MS. 

For the hydrolysis of the collagen different enzyme 

preparations will be used at different ratios and times. 

Antioxidant, antidiabetic, antimicrobial and hypotensive 

activities of the collagen and hydrolysates will be tested 

to assess their bio functionality. 

A food product will be chosen to incorporate the collagen 

or the hydrolysates. A triangular test and an acceptance 

test will be performed on the product with the novel 

ingredient incorporated.  

Expected outcomes: (e.g. 
deliverables & strategic 
impacts). 

Data on the volumes of waste produced in the shellfish 

industry and environmental impact associated with 

discarding them will be compiled. Collagen and 

hydrolysates will be generated from a marine waste 

material. This collagen and hydrolysates can be of interest 

not only to the food industry but also to the cosmetic industry 

as a novel and sustainable bioactive ingredient and an 

alternative to bovine and porcine collagen. 

Two research manuscripts will be generated throughout the 

two years of research and contacts with the shellfish 

processing industry will be tightened for future 

collaborations. 

  

Project 2 

Research Core / Group EnviroCORE / DesignCORE 

Proposed Supervisors  1. 
    2. 

3.  

Dr. Adriana Cunha Neves 
Dr. Martina Moyne 
Dr. Maria Dermiki (ITSligo) 



Project Title 
 

Developing sustainable ingredients with 
environmental friendly farming – insect-based foods 

Project Objectives  
 

With the increase of population in the world and 
increasing diversity of dietary specifications there is a 
need to investigate alternative sources of macronutrients 
that can be used as ingredients for the food industry, 
such as insects. Moreover, insect farming is a 
sustainable and environmental friendly process that can 
lead to significant production macronutrients with relative 
low cost.  
The objectives of this project are to (a) extract and 
characterize macronutrients in locally produced insects, 
(b) assess the variability of these macronutrients 
associated with the phases of development of the insect, 
(c) develop a food product with the relevant insects as 
source of macronutrients (d) do an in-vitro study of the 
digestion of this food product and (e) preform a human 
acceptability analysis of the final product. 

Methodology proposed The student will work with the collaboration of 
designCORE and design+ to perform interviews to 
selected insect farms as well as to survey the population 
on acceptability of insect consumption. 
The selected insects will be analysed in terms of their 
water, ash, protein, carbohydrates and lipids contents as 
well as its monomers. 
Subsequently, the student will extract the most relevant 
macronutrient and introduce it in a food matrix. 
This novel food product will be tested in terms of its 
digestibility and a study on the acceptability and sensory 
analysis of the novel food product will also be performed. 

Expected outcomes: (e.g. 
deliverables & strategic 
impacts). 

1. Data on insect farms in the southwest region, their 
volumes, methods and costs of production 

2. Comparison of the environmental impact of farming 
insects with farming other macronutrient sources. 

3. Data on human acceptability of insect consumption in 
terms of relevant groups, type of insect most accepted, 
and perceived pros and cons of farming and 
consumption of insect as a food source. 

4. A description of variability of macronutrients in different 
insects and a range of optimized methods of extraction. 

5. Product development at lab scale of prototype. 
6. Acceptability and sensory data on the developed 

product. 
7. Results will be presented at national and international  
8. Two research manuscripts will be generated throughout 

the two years of research. 

9. Contacts with the insect farms in the southeast region 
will be bolstered for future collaborations. 

 

Project 3 

Research Core / Group EnviroCORE 



Proposed Supervisors             1. 
 
    2. 
                                                    3. 
     

Dr. David PHELAN (Dept. of Science and health / 
EnviroCORE) 
Dr. John Cleary (Dept. of Science & Health / 
EnviroCORE) 
Dr. Adriana Cunha Neves (Dept. of Science and health 
/ EnviroCORE) 
 

Project Title The impact of Environment on Food quality  

Project Objectives              1. 
 
 
                                                    2. 
 
                                                      
                                                     3. 
 
 

To determine if the concentration of antioxidants in 
animal tissue can be used as a biomarker for animal 
health. 
To assess if the impact of the environment on animal 
health relates to the quality of the products produced 
from these animals. 
To assess the impact of pollution/contamination and 
or other environmental factors on both wild and 
domestic species.  

Methodology proposed Carotenoids (i.e. lutein [L], zeaxanthin [Z] and meso-
zeaxanthin [MZ]) exhibit anti-inflammatory, 
antioxidant and optical properties that are believed 
to support human health and function. These and 
other nutrients are present in livestock i.e. chicken, 
pork and beef. The presence and concentration of 
such nutrients can be used as to assess the health of 
the animals and assess the conditions that animals 
were exposed to during farming. FAME analysis by GC 
would identify higher levels of unsaturated fatty acids 
in meat products (Unsaturated fatty acids which are 
known to have an adverse impact on human health). 
Also the protein level and amino acid composition 
can be characterised. To identify proline and 
phenylalanine concentrations which also have 
implications in human health. In combination these 
analytical techniques could be used to assess the 
impact of environmental factors on animal health and 
the nutritional benefits of eating higher quality 
products, can be determined. This analysis would be 
able to identify the quality of agricultural products 
and/or environments and their likely impact on 
animal health and possibly the health of the 
consumer.  

Expected outcomes: (e.g. 
deliverables & strategic impacts). 

The proposed project will deliver high quality outputs 
in the form of journal publications and conference 
presentations. 
The project will build on existing research links 
between EnviroCORE and provide initial steps 
towards development of a collaboration between 



EnviroCORE and healthCORE, with significant 
potential to leverage external funding from sources 
such as TEAGASC, Enterprise Ireland and EU funding 
schemes. 

 


