UNIQUENESS OF THE Faculty at The University of Georgia

PROGRAM

Dr. Aaron Brody
Food Product Development/Packaging

Dr. Jinru Chen
Food Microbiology and Safety,
Microbial Shelf life

Dr. Manjeet Chinnan
Food Processing and Engineering

Dr. Yen-Con Hung
Food Engineering and Safety,
Shelf Life Testing

Dr. Karina Martino
Food Science Extension

Dr. Dixon Phillips
Food Chemistry, Extrusion Technology -

Dr. Anna Resurreccion
Consumer and Sensory Science

Affiliates

Dr. Stanley Fletcher
National Center for Peanut Competitiveness

Ms. Traci Morgan
Morgan Consultants, Inc.
Food Process Engineering,
Food Plant Design

Faculty and Professional Affiliates possess Mr. Mark Thomas

internationally renowned expertise in a MDT. Ltd

comprehensive array of food science, R esee;rch Chef THE UNIVERSITY OF GEORGIA

technology, and marketing disciplines COLLEGE OF AGRICULTURAL &
ENVIRONMENTAL SCIENCES



FOOD PRODUCT INNOVATION &
COMMERCIALIZATION
PROGRAM

Location:

Objective:

Services for the Food Development Process:

* Opportunity identification

* Concept generation and evaluation
* Preliminary business plan preparation
* Brand name creation

* Technical product development

* Concept and product modification
* Pilot plant product preparation

* Nutritional evaluation

* Packaging development and testing
* Sensory evaluation

* Shelf life testing

* Microbiological safety

* Process development

* Production engineering

* Production trials

* Quality assurance protocols

* Business and marketing planning
e Patent regulatory compliance
e Communication strategy

e Distribution channel analysis
* Launch strategy

* Economic analysis

http://foodpic:uga.edu



