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W ithout sensory analysis, your company may use valuable resources developing a product that misses the objective. The
Food Processing Center can design sensory analysis studies to enable you to better understand, determine and target
your market.

An outstanding team of expert food scientists, food engineers and business consultants, combined with state-of-the-art
facilities and equipment, allows The Food Processing Center to provide a broad spectrum of services and support to the food
manufacturing industry. Fee-based assistance is customized to the client’s needs and provided on a confidential basis.
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