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Strategic Priorities for the 
Grampian Food Forum
Foreword

The Grampian Food Forum was established in 1993 and brings together 
senior executives from the region’s food and drink companies with 
representatives from Aberdeenshire, Aberdeen City and Moray Councils, 
Scottish Enterprise and Highlands and Islands Enterprise. This wide 
representation has enabled the Food Forum to develop a partnership 
approach in establishing the priorities for public sector investment in the 
food and drink industry.

Since the last Grampian Food Forum strategic priority review in 2004, 
Scotland Food & Drink has been established and along with it, a national 
industry strategy. Grampian represents almost a fifth of the total sales 
value of the Scottish food and drink industry and therefore contributes 
significantly towards the national targets.

This document has been prepared by the Food Forum to provide a 
local focus to the national industry strategy. It serves to maintain and 
capitalise on the strong position held by the Food Forum and continue the 
partnership to make the most of the resources available to the food and 
drink industry in Grampian.

The industry must move forward, building on the culture of innovation and 
excellence that has been the hallmark of our success. Most importantly, 
this document is part of an ongoing process of consultation to establish 
the priorities for public sector investment – a process in which your 
involvement is critical.

Alan Meikle
Chairman, Grampian Food Forum

Lynne Pringle
Senior Project Manager, Scottish Enterprise

Belinda Miller
Head of Economic Development, Aberdeenshire Council
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1.0	 Industry Overview
•	 There are approximately 1,200 Scottish processing companies.

•	 Most employment in Scotland’s food and drink industry is larger employers, with 
78% of the industry’s employees in firms with 50 or more employees. However, 
most of the industry’s businesses (around 75%) have 10 employees of less and 
only 34 food and drink companies in Scotland turnover more than £50 million. 

•	 Aberdeen City and Shire’s food and drink manufacturing sector makes a significant 
contribution to the national industry with over 11% of national employment and 
almost 15% of businesses based in the region.

•	 Food and drink manufacturing GVA represents an estimated 3.2% of Scotland’s 
overall GVA.

•	 Food and drink is the largest manufacturing sector in Scotland representing 23% of 
total manufacturing workforce, 22% of sales and 25% of manufacturing GVA. This 
is greater than food and drink’s share of overall UK manufacturing GVA.

•	 Scottish food and drink exports in 2008 accounted for £3.7 billion, representing 
16.6% of total international exports and over 24% of Scottish manufacturing 
exports. Notably, the whisky industry contributes around £3 billion of food and 
drink exports by value.

•	 70% of the UK’s fish is landed in Scotland with Aberdeen City and Shire remaining 
the most important fishing region in Scotland and indeed the UK, despite declining 
levels of catch and employment in recent years. Peterhead is Europe’s largest white 
fish port with over £100 million fish landed per annum. Fraserburgh is the UK’s 
largest shellfish port with £37 million landed in 2008.  

•	 The total agricultural area in Aberdeenshire is around 9% of the Scottish total, but 
contributes 26% of Scotland’s arable area. Over 14% of Scotland’s agricultural 
output is generated in Aberdeenshire. Cereal production from the region represents 
26% of Scotland’s cereal output by value and over 57% of Scotland’s pig 
production by value originates from Aberdeenshire.
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2.0	Objectives
Grampian Food Forum will continue to move forward as a partnership, uniting the 
operational activity of companies from throughout the food and drink sector with the 
expertise and resources that the public sector has to offer.

There will need to be continuing high levels of co-operation between the food and drink 
industry and the public sector to turn the strategic priorities into effective operating 
plans to be implemented during the next five years.

The three Groups have objectives as follows:

2.1 Grampian Food Forum Strategic Objectives
The Strategy Group meets twice* a year to liaise with the public sector partners on the 
strategic direction of food and drink in Grampian.

•	 To help maintain the competitive position of Grampian food and drink companies. 

•	 To provide an authoritative voice in communicating industry issues to the 
public sector.

•	 To support the strategic objectives of Scotland Food & Drink.

2.2 Operations Group Objectives
The Operations Group meets twice* a year to evaluate feedback from events, provide 
input to future events and generate the annual operational plan.  

•	 To increase public and trade awareness of the excellence and variety of the food 
and drink produced in Grampian.

•	 To provide a platform for Grampian-based food and drink producers to promote 
their products.

•	 To build on existing business and develop new business in order to contribute to 
the growth of Grampian food and drink companies.

* There is also an annual joint meeting with members from both the Strategy and Operations Groups.

2.3 Innovation and Technology Group Objectives
•	 To focus on current and known technical issues that can affect ongoing business 

and its development.

•	 To encourage and develop a culture of innovation within local companies.
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3.0	Grampian Food Forum Targets
It was recognised that there is difficulty in directly relating clear links between the 
Grampian Food Forum activities and the overall economic results for the area.  

Turnover, profitability and levels of employment will be measured only as an indicator 
to the success of Grampian Food Forum and not a direct result. This will be measured 
at the national level.

Targets are as follows:

•	 Increase number of people attending events by 5% over 3 years.

•	 Increase number of individuals attending 3 events per year by 5% over 3 years.

•	 Increase number of companies represented at events by 10% over 3 years. 

•	 Aim for 30% of those attending events to be from companies with 1-25 employees.

•	 Aim for 50% of Grampian food and drink companies to be involved with Food 
Forum activities.

•	 Consistent quality of products being offered – gain an overall rating for each event 
of 4.00 where 1 = poor, 3 = good and 5 = excellent.
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4.0	Scotland Food & Drink 
Scotland Food & Drink was created as an inclusive leadership organisation to help 
the food and drink industry grow, become more successful and critically, achieve our 
challenging vision of making Scotland internationally known as ‘A Land of Food 
& Drink.’

During 2009 the industry strategy, first launched in 1999, was refreshed and 
challenging targets have been identified:

•	 Increase turnover for the whole industry to £12.5 billion by 2017. Food processing 
target specifically £10 billion.

•	 Increase GVA from £4.1 billion to £6.1 billion by 2017 – with processing GVA 
rising from 42% to 50% of turnover and primary production from 38% to 45% 
of turnover.

•	 Contribute to outperform the UK food and drink manufacturing industry, Scottish 
manufacturing and the Scottish economy, as measured by GVA.

•	 Increase R&D spend from 0.25% to 0.75% of GVA.

•	 Raise productivity to equal UK levels for food processing; and contribute to 
outperform UK levels for combined food and drink processing.

•	 Increase exports to £5.1 billion with a strong emphasis on food exports.

Gulfood 27 Feb - 2 Mar 2011   
DUBAI
Why Exhibit at Gulfood?
Running since 1987, Gulfood is the UAE region’s largest and most 
important food and drink trade exhibition. It is a showcase event for 
manufacturers, distributors, and suppliers from around the world, 
representing all of the key sectors within the food retail and hospitality 
trade. Key highlights from the 2010 show include:

•	 3,500	exhibiting	companies	from	76	countries.
•	 20%	growth	in	exhibitor	space	booked.
•	 70	country	pavilions.
•	 over	55,000	visitors	from	152	countries.
•	 21%	of	visitors	in	2010	were	importers.
•	 Emirates	International	Salon	Culinaire	competition.

Why should you exhibit?
•	 The	Middle	East	is	one	of	the	largest	importers	of	food	in	the	world	and	Dubai	
plays	a	key	role	in	the	distribution	of	food	in	the	region,	with	over	70%	of	total	
UAE	food	imports	re-exported	from	here	to	more	than	160	countries	including	
the	Gulf,	the	Indian	sub-continent	and	increasingly	the	Central	Asian	Republics.

•	 80%	of	the	4.5million	UAE	population	are	expats,	making	it	an	ideal	market	for	
British	products.

•	 90%	of	UAE	countries	depend	on	food	imports	

Further information about the show can be found at www.gulfood.com

SIGN UP NOW AND BENEFIT FROM
•	 Prime	positioning	within	the	World	Trade	Centre;	co-located	with	the	British	
Pavilion.

•	 Prominent	Scotland	Food	and	Drink	Branding.
•	 Opportunity	to	visit	retail	and	foodservice	outlets	in	Dubai	to	gain	further	
market	insight.

•	 Making	contacts	in	new	markets	and	building	your	export	sales	at	this	global	
showcase	event.

•	 Support	from	SDI	Staff	prior	to	the	event	and	then	onsite	and	in-market.
•	 An	SDI	organised	Scottish	evening	networking	reception.

To attend Gulfood 2010 and be a key ingredient in the Scottish stand’s 
recipe for success, please complete and return by 31August 2010.

Scottish Development 
International is offering 
an attractive package for 
Scottish companies to build 
international business at 
Gulfood 2011.

SPACE OPTIONS

POD
SFD Members £899  Non members £972
2 x 0.95m wall panels
2 x shelves 1 x barstool
1 x lockable cupboard
Shared power points
Shared access to lounge

STAND
SFD Members £2,023  Non members £2,187 
9 sqm area  
Carpet Fascia board
1 x table 4 x chairs
3 x shelves 4 x 100w spotlights
1 x lockable cupboard
1 x 5 amp power socket

STAND
SFD Members £2,697  Non members £2,916
12 sqm area    Spec as above 

A range of chargeable extras will also be 
available to meet specific requirements.

For further information, please contact 
Dawn Lamarra or Thomas Mushet at SDI.

Dawn Lamarra:
Email: dawn.lamarra@scotent.co.uk
Tel: 0141 228  2398  Mobile: 07776 227856

Thomas Mushet:
Email: thomas.mushet@scotent.co.uk
Tel: 01387 245280

www.scotlandfoodanddrink.org  www.sdi.co.uk

Please notify your application by email to ‘dawn.lamarra@scotent.co.uk’, including the following details:
Contact	Name	.......Company	Details	........Tel		......... Email	............ Format	required:	pod	/	9sm	stand	/	12	sqm	stand.	



7

4.1 National Food & Drink Forum Network
The Grampian Food Forum recognises the importance of keeping its strategic priorities 
aligned to that of the national industry strategy and working within the Scotland Food 
& Drink Forum Network.

The Forum Network covers all of Scotland and is broken down into the following areas 
– Grampian, Highlands & Islands, Tayside, East, West and South.

It is a key platform that can be used to help communicate how businesses can play 
their part, but also share with them the assistance they can access. The Forums will 
help disseminate information and new market intelligence and provide a platform to 
encourage collaboration.

Between Scotland Food & Drink and the Grampian Food Forum a wide range of 
services to members will be delivered.

National services 
delivered at a 
national level 
(SF&D)

Local services 
delivered at a 
local level (GFF 
operational plan)

National services 
delivered at a 
local level (SF&D 
and GFF)

Full range 
of services 
available to 
members
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4.2 10 Key Tasks
The Grampian Food Forum will deliver activities under the 10 tasks identified in the 
national strategy:

•	 Create more brands, especially premium brands.

•	 Sell more of a wider range of food products overseas.

•	 Add more value to our primary products.

•	 Make more of our Scottish credentials.

•	 Encourage people to collaborate more, especially in the supply chain.

•	 Invest more in the skills we need.

•	 Promote our industry as a good place to work.

•	 Develop the new products consumers want and turn more of our 
research into commercial opportunities.

•	 Build more, bigger, globally successful businesses with collaboration as 
the keystone.

•	 Ensure that more businesses throughout the whole industry become 
economically and environmentally sustainable.

The project activities to support this document will be delivered adopting an integrated 
approach combining the skills and experience of food and drink companies, 
Aberdeenshire Council, Scottish Enterprise and Scotland Food & Drink.

August 2011

If you would like to discuss any of the issues 
raised in this document, please contact Elizabeth 
Mathie, Grampian Food Forum Coordinator.

Telephone:  01224 664334 

Fax:  01224 664713 

Email:  elizabeth.mathie@aberdeenshire.gov.uk

Produced by Aberdeenshire Council GDT13472 August 2011


