Could your product have a
longer shelf life?
Are you using the right
ingredients?
Can your product be healthier?
Are you taking advantage of
current market trends?

About SARDI Food Safety & Innovation
SARDI Food Safety and Innovation is a unique
multifaceted group of scientists providing scientific
and technical expertise along the entire food supply
chain of major food commodities. This one-stopshop approach offers quick responses to companies
to support profitability of the South Australian
agricultural and food sectors. In addition to the food
technology capacity described overleaf, we also offer
the following expertise:
•

Risk assessment

•

Technical market access assistance

•

Experimental design and statistical analysis

•

Microbiological and molecular services

•

Evaluation of rapid diagnostics

•

Process control

SARDI Food Safety & Innovation

Food Technology
Contact:
Tom Madigan
Email: Tom.Madigan@sa.gov.au
Phone: (08) 8303 9421
Fax: (08) 8303 9424
Website: www.pir.sa.gov.au/primary_industry/
industry_support/food_innovation or look for details
on the Food Safety and Innovation science program at
www.pir.sa.gov.au/research

Are your products the best they could be?

FOOD INNOVATION AT SARDI
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The SARDI Food Technology team aims to increase
the profitability of the South Australian food sector.
We have a proven track record of generating
substantial benefits and value to the South Australian
food industry and its stakeholders.
The team receives core funding from PIRSA
agriculture, Food and Wine. Under this arrangement,
we can work with SA food businesses to
overcome minor issues and provide advice on
further improvements.
The SARDI Food Technology team also conducts
research and development on a fee-for-service basis
and can offer advice on funding opportunities to
support innovation in their business.
Initial consultations are free for South
Australian companies.
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