
CASE STUDY

About this case study
Lyons Seafoods Ltd embarked on a KTP collaboration
with the School of Health Sciences at Cardiff
Metropolitan University. The successful partnership
enabled Lyons to further develop its scientific and
technical knowledge of key stages in the production
process with particular emphasis on yield and 
food safety.

What is a KTP?
a KTP is a partnership between a company, university
and a graduate (associate) who work together to
deliver a strategic project for the business which the
company would be unable to do without the
knowledge and expertise provided by the university.

KTP Benefits
Knowledge Transfer Partnerships are designed to benefit
everyone involved
✓ Businesses will acquire new knowledge and expertise 

✓ KTP associates will gain business-based experience and
personal and professional development opportunities

✓ Universities, colleges or research organisations will bring their
experience to enhance the business relevance of their research
and teaching

“The Lyons KTP project was
extremely successful in commercial
terms. The experience of working
with a good Associate and the 
balance of technical and academic
knowledge provided by the team
brought about a significant change
in our business.”

   Jim Landry
   Technical Director, Lyons Seafoods Ltd

• KTP has brought innovation in production
processes

• Substantial increase in company turnover 
to £75 million per year

• Enhanced supplier relations through a more 
effective audit process

• Improved knowledge of food testing and new tempering
techniques

• Development of new material, research and training for 
   Cardiff Met
• Associate acquired new skills, training and employment 

at Lyons
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Lyons Seafoods Ltd is one of
Europe’s largest processors of
organic prawns and speciality
seafoods. The company is located in
Wiltshire with factories in
Warminster and Codford, processing
in excess of 15,000 tonnes of
seafood per year. It sources,
processes and sells its products as
fresh cook, chilled and frozen to
retail, foodservice and anufacturers
in the UK and Europe. Lyons
Seafoods Ltd is EFSIS accredited for
excellence in quality and customer
satisfaction and runs its own in-
house accredited microbiology
laboratory that meets stringent
standards for quality control.

ABOUT THE PROJECT
To remain competitive, Lyons
recognised the importance of
continuous improvement and the
need to keep abreast with scientific
and technical advancements in food
processing and hygiene. The company
approached academics from the

School of Health Sciences at Cardiff
Met, to help introduce new scientific
approaches to food processes, to
identify critical stages in manufacture
and to implement improvements 
to yield and food safety.

BENEFITS
The KTP partnership encompassed 
a number of related projects which have
significantly improved Lyons’ processing
methods and enhanced practices and
efficiencies. Innovations have included
changes to improve operating
procedures for storage atmosphere of
frozen products. a review of radio-wave
tempering equipment brought about
changes that were found to maximise
efficiencies through improved
production scheduling forecasts,
reduction in waste and cost savings 
in storage.

Other innovations included examining
gases used in modified atmosphere
packaging (MaP) for products, the use 
of lactic acid to reduce product

contamination after cooling and the 
use of metabisulphate to improve the
quality of freshly cooked prawns. 
The culmination of innovations have 
led to a significant increase in the 
shelf life of chilled prawn and
associated cost benefits.

RESULTS
• KTP has made significant

improvements to operating
procedures

• Lyons has seen an increase in its
sales turnover by £200,000

• radio-wave tempering offers
potential cost saving of £245,000

• Lyons’ staff benefited from training
in new testing techniques and food
safety methodologies

• Lyons responded to market 
demands by providing improved
quality products.

The Associate

“This KTP collaboration has proved an invaluable start to my career 
within the food industry and has led to a managerial role.
 Attending the courses has added to my qualifications, improved 
my communication skills, and boosted my confidence.”
 Donna Jones, KTP associate

BENEFITS
The associate was instrumental in delivering the KTP project successfully. 
She was responsible for four auditors and a Qa supervisor which afforded her
valuable experience in managing a team. The associate received training in a
number of areas including: BrC third party auditor training, a professional trainers’
course and Introduction to Hazard analysis Critical Control Points (HaCCP).

She brought in a new robust sampling and testing procedure to support the new
system for the positive release of products and to assure customers that seafood
has not been irradiated.

The associate also co-ordinated technical and supplier auditing within europe 
and the far east and developed greater presentational skills to the extent that 
she represented the company when it received a food manufacturing award.

RESULTS
• KTP has provided personal, academic and career development 
• Gained experience in new technical processes and food hygiene 
• enhanced awareness of specialist equipment, latest techniques 

and technologies 
• The associate accepted an offer of employment at Lyons

Knowledge Transfer Partnerships www.cardiffmet.ac.uk/KTP   |   ktp@cardiffmet.ac.uk   |   ktp.innovate.org.uk


