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and solutions to future trends within the food 

industry. 

2019 will continue to throw up challenges and 

none are more uncertain than the challenge 

that is Brexit. We are preparing for all possible 

outcomes and thanks to our key supply 

partners and flexible client base, we will ensure 

a smooth transition, whatever that outcome 

looks like. 

From us all at the Healy Group, we would like to 

wish you continued success during 2019.

Welcome to our second newsletter of 2019. 

The year so far has been very exciting for the 

Healy Group. It gives me great pleasure to 

announce the launch of our new vegetable 

protein range, PrimaPro™. 

Following 3 years of development, we have 

created a unique solution to the now well-

known sensory and suspension issues seen 

with the use of vegetable proteins. This is a 

hugely exciting time for all within the Healy 

Group as we take this new range to the 

market. We will go through the benefits of 

PrimaPro™ in more detail on page 6.

What a busy year it has been so far. In the first 

three months, we have already seen our first- 

ever Irish Innovation Workshop which, thanks 

to all involved, was a huge success. These 

events continue to deliver powerful insight 



Culinary   Science   at 
Healy   Group
Peter   Borland,   Placement   Student

It is great to work for a company that has the resources to experiment with ideas 

and see a project through from start to finish with experts to help me through any 

problems that will arise. 

Healy   Placement

I am currently studying in TUDublin, Ireland’s newest 

University. I am studying BSc. Culinary Science, an 

innovative amalgamation of culinary arts and food 

science, the first course of its kind in Europe. 

It will equip me with the skills to work in a kitchen 

environment as a developmental chef for NPD, while also 

being equally comfortable in a laboratory performing 

microbiological analysis or in an office checking 

legislation. 

The combination of the two disciplines enables me to take a concept of a new dish 

or product and carry it through all stages of development to a final product. 

About   Me

As part of my course I am on a six-month placement with the Healy Group. 

I was initially drawn to the company because of their interesting functional 

ingredients and their pedagogical approach to problem-solving. I have 

been given autonomy to research and develop recipes for a new product 

that will have an extended shelf life with no artificial preservatives. 



I am less than halfway through my placement and I am already 

playing an integral role in the company. Along with ongoing projects, 

my main focus has been helping to create clean-label products using 

natural preservatives. Using Domca’s functional ingredients, I have 

created hummus (pictured right) and sour cream & chive dips using 

their natural preservatives, which compete with potassium sorbate in 

terms of antimicrobial properties.

Domca   clean - label   Range

Vegan   Innovation
In addition, using the abundance of innovative ingredients from Healy Group and their trusted partners, 

I created many products for the Vegan and Plant-Based Workshop, including vegan mayonnaise, vegan 

‘beef’ burgers (below, left), vegan ‘chicken’ nuggets (below, right) and vegan ice cream.

There is no doubt that Healy Group have put as much effort into making sure I get 

the best experience possible as they do with their customers. I’ve already learnt so 

much and there are another five months ahead of me to be excited about.

Very few students on placement can say that they have had the opportunity to see the workings of 

an entire project, or have been given exposure to such a broad range of techniques and functional 

ingredients for NPD. This has presented me with the chance to put into practice the theory of the 

college’s curricula in a professional setting. 



The   Humble   Yellow   Pea

Introducing   our   award-winning   partners

Key   Products:  

In 2016, a group with its roots deep in East Anglia worked 

closely together on an innovative new product. Centred around 

the humble yellow pea, they believed they could create a truly 

versatile flour that was gluten-free and packed with health 

benefits. Alongside local farmers from Norfolk, the best pea 

varieties were chosen, and the first commercial novofarina crop 

was grown in 2017.

Each ingredient in Novo Farina’s growing range is non-GM and 

remains part of the same sustainable food chain, meeting the 

highest environmental standards.

novofarina 

Yellow Pea 

Flour

Pea 

Crumb 

Coatings

Textured 

Pea 

Cereals

Textured 

Pea

Proteins

Healy Group are delighted to supply their full range of award-winning products.



Mixing novofarina flour with water creates a high-quality egg-free adhesion, 

and the crumb coatings are available in a range of sizes:

- Fine: Ideal for coatings or use as a binder in burgers, meatballs and sausages

- Medium and Large Panko-style: Delivers a highly-textured, light crunch

- Extra Large: Ideal for meat analogue applications and toppings

The larger textures are also suitable as a cereal ingredient in granola or museli 

products.

Novo Farina ingredients provide a range of protein fortification and fibre enrichment benefits across 

a number of applications. They are ideal for manufacturers targeting the increasing number of health 

conscious consumers, offering a variety of benefits.

High Protein

Health-conscious  consumers 

novofarina flour is taste-neutral, naturally reducing the vegetal flavour associated with peas and pulses. In 

batter mixes, it delivers excellent adhesion and produces a light, crispy texture which is golden in colour. 

As an extruded crumb, Novo Farina offers a range of grades suitable for coatings, fillers and toppings.

Batters   &    Coatings  

Novo Farina’s growing range is highly-versatile, offering exceptional 

levels of nutrition and functionality. Made from extruded pea flour 

and pea protein isolate, their textured vegetable proteins are 

available as flakes or in a “mince” structure, offering between 50-

70% protein. They can be used in vegan and vegetarian finished 

products as an ideal alternative to soy-based ingredients.

Textured   Vegetable   
Proteins

Gluten-Free High Fibre Neutral Taste



Introducing    PrimaPro
MICRONISED   proteins   FROM   HEALY   GROUP

PRIMAPRO 
MICRONISED 
TECHNOLOGY:

A NEW 
GENERATION 
OF PLANT 
PROTEIN

Healy Group are delighted to introduce 

PrimaPro™, a new range of ultra-fine pea and 

rice proteins. After years of researching and 

developing unique functional solutions, our 

expert technical team turned to micronisation to 

improve the offering of plant-based ingredients.

Ultra-fine, micronised powder

Smoother texture and mouthfeel

Superior dispersion in liquids

Neutral flavour profile

Emulsification capabilities

Allergen-free plant protein

Through hard work with carefully-selected global 

partners, PrimaPro™ was born. 

Their enhanced benefits combine with the highest 

technical and quality standards to provide excellent 

functionality, as detailed below:

�������



Using European-sourced pea and rice proteins 

and pea fibre, the range is produced through a 

unique, world-first mechanical manufacturing 

process. The resulting ultrafine powder 

offers several benefits against standard-size 

ingredients. PrimaPro™ is highly suited to vegan 

protein products where challenges surrounding 

grittiness, dispersion and bitterness are 

commonplace. In particular protein shakes and 

beverages, but also in high protein bakery and 

snacks where a smoother texture is desired.

SUPERIOR SUSPENSION
AFTER TEN MINUTES
NB. Dyed for test purposes

PrimaPro’s unique micronised particle size

ensures that it remains in liquid suspension

for longer, ensuring a more homogenous

product with a smoother mouthfeel.

Unique   Production   
Process

WWW.PRIMA.HEALY-GROUP.COM

Order your sample today to experience PrimaPro™ in your applications. For further information, please 

visit the Prima website:



Group   News
News   &   Updates   from   The   Healy   Team

I have worked in catering and hospitality for most of my career, 

where I have completed an NVQ 2 in Food and Beverage and 

became a personal licence holder. I came to realise that a 

change in career was what I needed, and I’m currently studying 

as an apprentice at Healy Group for a Level 3 in Business 

Administration.

Welcome   Kimberley   
Sewell,   Admin   Apprentice

Whilst searching for an apprentice role, Healy Group really stood out to me 

because of the solutions they provide. I am extremely passionate about animals 

and the environment so I felt this position was perfect for me because of their 

focus on ethical food and sustainability. Meat and animal products place a 

heavy burden on the environment in a number of ways, so to be working for a 

company that are helping overcome this gives me great pleasure. 

Everyone at Healy Group is a pleasure to work with and I cannot wait to 

progress my career here. 

New   look   Healy   Lorry

This quarter also saw us say goodbye to 

our faithful Healy Group lorry. Before being 

retired in March, it had delivered 16,778 

pallets to customers across the UK. The new 

lorry (pictured left) comes with the latest 

technology, including voice recognition 

software and accident prevention features.
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Midland   Science   STEM   eduction

Vegan   &   Plant  Based   innovation

In March, CEO Maurice Healy was delighted to feature as 

a guest speaker at the Midland Science festival in Mercy 

Ballymahon, Co. Longford. These events help to raise 

awareness about careers in STEM, giving students exposure 

to skills they can learn after leaving school. Delivered to over 

200 students, Maurice’s speech helped to raise the profile of 

careers in food science and technology.

March saw us open our doors once again to host our 

popular Vegan and Plant-Based Sensory Workshop. After 

the success of 2018’s event, this fully-booked innovation 

day showcased a range of new tastes and textures in vegan 

and vegetarian applications. We were joined Exter and 

Novofarina to showcase their ingredients in applications 

such as vegan burgers and crispy nuggets. A big thank you 

to all involved and to all of our customers who visited on 

the day!


