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Foyle are now DNA sampling 100% of all animals slaughtered 
and can validate the origin of all raw materials by using 
IdentiGEN’s DNA Traceback system. By using a unique 
DNA sample taken from each individual animal, Foyle’s 
customer base has the ability to trace all product, regardless  
of sample size, back to the individual animal including all 
movements and history.

How it Works

1 A single sample is taken from each carcase using an IdentiGEN sampling 

device. This is done by scraping the sampling device against the carcase 

to secure a small sample of the meat.

2 The animal information such as Age, Breed, Farm Assurance Status etc 

provided by Government computer systems are scanned into the 

IdentiGEN sampling device which creates an immediate match.

3 The lid is replaced and the sampling device is placed into a sampling  

tray. At the end of the day’s kill the samples are sent off to IdentiGEN.

4 The Sample is recorded by IdentiGEN and tested according to  

customer requirements.

5 A Status report normally follows indicating compliance to traceability.
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Quality at its Core

The DNA test enables Foyle and its customers to 

link superior quality meat (ie taste, texture etc) to 

individual animals and farms. By doing so we can 

profile our better performing farms and promote 

their knowledge and best practise to other 

farmers. This will ultimately speed up the 

evolution of quality beef in the coming years  

and well into the future.

DNA Traceback – Guarantee of Assurance

Knowing the “story” of your beef begins on the 

farm. Our dedicated producer clubs provide us 

with a steady supply of quality cattle, raised solely 

on farms that are members of the internationally 

respected Farm Quality Assurance Schemes and 

regulated by independent and competent third 

party organisations such as the Livestock and 

Meat Commission for Northern Ireland (LMCNI) 

and the Irish Food Board (Bord Bia). 

With so much information available through this 

gold plated traceability system, Foyle can guarantee 

all Farm Quality Assurance claims and other claims 

such as:

– Breed claims 

– Brand claims 

– Age claims 

– Labelling claims

Blackmoran Angus is an example of one of several premium Foyle Food Group 
brands. We strive to ensure that our Blackmoran Angus story is a happy one right 
from the beginning. Indeed, the further you get away from Angus genetics, the 
less likely you are to have the unique marbling and succulence which make it such 
a premium breed. Until now, a paper-based trail has been used to test this but to 
have more accurate data, we can now use DNA testing to trace the animal’s 
origins all the way back to its father on the farm where it was conceived.
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Foyle Campsie
Lisahally, Campsie, County Londonderry, 
Northern Ireland BT47 6TJ.
T  +44 (0) 2871 860691   F  +44 (0) 2871 860700

Foyle Omagh
52 Doogary Road, Omagh, County Tyrone, 
Northern Ireland BT79 0BQ.
T  +44 (0) 2882 243201   F  +44 (0) 2882 243013

Foyle Ingredients
52 Doogary Road, Omagh, County Tyrone, 
Northern Ireland BT79 0BQ.
T  +44 (0) 2882 243201   F  +44 (0) 2882 243013

Foyle Proteins
Lisahally, Campsie, County Londonderry, 
Northern Ireland BT47 6TJ.
T  +44 (0) 2871 861120   F  +44 (0) 2871 861293

Foyle Gloucester
Forest Vale Industrial Estate, Cinderford, 
Gloucestershire GL14 2PH.
T  +44 (0) 1594 823148   F  +44 (0) 1594 823148

Foyle Donegal
Drumnashear, Carrigans, 
County Donegal, Ireland.
T  +353 (0) 74 914 0228   F  +353 (0) 74 914 0109

Foyle Hilton
Derryloran Industrial Estate, Cookstown, 
County Tyrone, Northern Ireland BT80 9LU.
T  +44 (0) 2886 762106   F  +44 (0) 2886 762327

Foyle Melton Mowbray
Melton Road, Sixhills, 
Leicestershire, England LE14 3PR.
T  +44 (0) 1509 881583   F  +44 (0) 1509 889300

www.foylefoodgroup.com
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