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ABOUT
The ARC Training Centre for Uniquely Australian Foods aims to transform the native Food and Agribusiness Sector through development of selected crops, foods and ingredients using an Indigenous governance group to oversee the process of converting Traditional Knowledge into Branded Products. 
This project is supported by the Australian Government through the Australian Research Council's Industrial Transformation Training Centre funding scheme (project IC180100045), the Department of Agriculture and Fisheries and the University of Queensland.  
Native foods represent a major opportunity for premium Australian products in both domestic and export markets, capitalising on consumer interest in the provenance and traditional heritage characteristics of foods. 
Expected outcomes include technical information to support branding and market development, best practice development in social factors and legal arrangements for benefit sharing, and a cohort of trained and industry-ready researchers who can lead the native foods industry forward. This should provide significant benefits in driving sustainable growth of the premium Australian food sector with high value products which can never be imitated due to their unique origins and properties.
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COMMUNITY
Converting traditional Indigenous ethnobotanical knowledge into branded products
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[video Bruno]                                                            [Video Madonna]
The Centre will tackle the broad question of how to develop sustainable premium food and ingredient industries based on unique characteristics of Australian native plants and animals such as kangaroo.
1. Developing sustainable business models involving all stakeholders by identifying social factors and beneficial Indigenous participation across the value chain from raw material to finished foods,
2. Identifying the characteristic sensory properties that provide uniqueness and justify premium ingredient and product market positioning,
3. Defining any safety and toxicity issues sufficient to facilitate access to major global markets,
4. Characterising the nutritional value of ingredients and products for premium applications.
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INDUSTRY
The outcomes of the Training Centre will include the testing of market opportunities, the development of appropriate social and business models, and the identification of future opportunities for Uniquely Australian Foods. Economic and quality of life benefits through job creation and benefit sharing arrangements will be secured for Indigenous communities through sustainable business models which will help to Close the Gap, and the development of supply chain partnerships to reduce the risks involved in taking products to market. 
Our industry participants:
· Kindred Spirits 
· ANFAB
· Karen Sheldon 
· Beeinventive Pty Ltd
· Venus Shell Systems
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RESEARCH

· Study with us
· Career opportunities
· Our projects
· Research showcase (links to profiles of individual researchers)
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Table 1 Species for investigation in this proposal and associated community involvement and partner
organisation. KSF=Kindred Spirits Foundation, KSC=Karen Sheldon Catering

Classification  Common _ Species Indigenous Community  Partner
Name Organisation
Herbs and Gulbarn Melaleuca Citrolens  Traditional Owner of KSF
Spices Alawa Country, Northern
Teritory
Tilungin Tilungin (TerminaliaTraditional Owner Twin  KSF
canescens) Lakes Cultural park,
Western Australia
Bush tomato  Solanum centrale  Kungas Can Cook caféin  KSC
Alice Springs
Salt bush Atriplex spp. Traditional Owner Twin  KSF/ANFAB
Lakes Cultural park,
Western Australia
Fruits Green plum  Buchanania obovata  Thamarrurr Rangers, KSF
Wadeye, Northern
Teritory
Burdekin Pleiogynium Gugu Badhun Aboriginal  KSF
plum timorense Corporation, Queensland
Kakadu plum  Terminalia Thamarrurr Rangers, KSF/KSC
Sferdinandiana Wadeye, Northern
Teritory

Traditional Owner Twin
Lakes Cultural park,

Western Australia
Nuts Pindan Terminalia Kimberley Institute KSF/ANFAB
Walnut cunninghamii Limited

Bunyanut  Auwracaria bidwilli  Gugu Badhun Aboriginal  KSF
Corporation, Queensland

Seeds Wattle seeds  (dcacia spp.) Kungas Can Cook café in KSC
Alice Springs
Flora Honey Eucalyptus spp, Beelnventive
Leptospermum spp.
Algae Marine algae Venus Shell

(seaweed) Systems.
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Native Australian Plants to be studied
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Research Theme Flow aligned to 10 PhD Student Research Projects
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articipant

Number [Name ype (Current Organisation(s) Relevant Organisation
AProf Yasmina | Training The University of
1 Sultanbawa Centre Director | e University of Queensiand Queensland
Prof Michael Chief The University of
2 Gidley Investigator | 1® University of Queensiand Queensland
Prof Jason Chief The University of
3 Stokes Investigator | 11"e University of Queensiand Queensland
R Prof Bradley Chief The University of Queensland, The | The University of
Sherman Investigator | University of Queensland Queensland
Prof Janeen Chief The University of
5 Baxter Investigator | 1"e University of Queensiand Queensland
Chief The University of
6 Dr Heather Smyth | 0S| The Universiy of Queensiand Pibdibiale
Chief The University of
7 DrAlison Fish | [0S o | The Universiy of Queensiand Pibdibiale
Chief The University of
8 Dr Michael Netzel | "5, | The Universiy of Queensiand Queoniond
Partner The trustee for Kindred
9 M. Ann Shanley | 0 | Kindred Spirts Foundation Sprite Foundation
10 Dr Emily Grace | 2rtner FLOW HIVE HONEY, The BEEINVENTIVE PTY LTD
Investigator | University of Newcastle
Partner Australian Native Foods and Australian Native Food and
11 Mr Russell Glover
Investigator | Botanicals Botanicals
Miss Sarah Partner KAREN SHELDON
12 Hickey Investigator | KAREN SHELDON CATERING CATERING
Partner VENUS SHELL SYSTEMS PTY VENUS SHELL SYSTEMS
13 Dr Pia Winberg

Investigator

LTD

PTY LTD
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