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Our services in food 
innovation and food 

technology 

 

Market Intelligence 
 

 
 

How we work 
• Commercial 

• Confidential 

• Agreed project scope 

• Client oriented 

• Understand timelines 
 

Our facilities 
• Pilot plant for small scale 

concept products 

• Product development lab 

• Food analysis lab 

• Meeting room 

• Cold rooms and incubators 
 

Our technologies 
• UHT processing 

• High Pressure Processing 

• Membrane filtration 

• Pasteurisation 

• Mixing and blending 

• Homogenisation 

• Extrusion 

• Carbonated beverages 

• Fermentation 

• Freeze drying 

• Shelf life analysis 

• Sensory analysis 
 

Contact Us 
www.ozscientific.com 

+61 (0) 448 996 004 
info@ozscientific.com 

 

 
For over 15 years, OzScientific has been publishing its market 
intelligence newsletter FUNCTIONAL FOODS WEEKLY! 

 

 
 

A sample issue is available from our website 
https://ozscientific.com/products/functional-foods-weekly/ 
 
Publishing this newsletter means that we are always on top of 
business and market intelligence, market and consumer trends, 
regulations and labelling, new product launches, nutrition and 
health benefits, and international food innovation conferences. 
 

Customised market intelligence 

 
OzScientific also offers customised market intelligence for your new 
product development project.  Together with our product 
development and food technology capabilities in our Hoppers 
Crossing factory, we can provide a seamless translation of 
competitive ideas into new products! 
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