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B3 1. Senice functions of the food processing center for research and technology

Analytical Laboratoris :
1. Chemical analyses
2. Microbiological analyses
3. Sensory evaluation
4. Nutrient analyses
Marketing :
1. Assistance in planning the marketing of foods processed in Oklahoma
. Advice on appropriate market channels
. Assessment of domestic and international marketing opportunities
. Advice on business “start-up” for enterpreneurs

. Conduct of feasibility studies for new products
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. Serving as a clearing house and/or referral of processors to appropriate organizations in government
or private sector

Pilot Plant:
1. Equipment for evaluation of new formulations and/or processes by industry
2. “Scale-up” of process from lab concept to production capability
3. Expertise of scientists, engineers, or technicians

Assistance on Technical Problems :

. Quality control

. Product improvement

. Process control

. Process efficiency

. Nutritional value

. Products for commercial food service
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53 2. Education on technology transfer functions of the food processing center for research and technology

Continuing-education programs sponsored by the Center for industry :

1. Conferences

2. Seminars

3. Short courses

4. Workshops
Direct interaction with industry by faculty associated with the Center:

1. Direct contact with industry personnel

2. Active participation in State commodity (or other appropriate) organizations
Training future personnel for the food industry :

1. Graduate students involved in research in the center

2. Enhanced education of undergraduates interested in food processing
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H¥ 3. Research areas that might be included in a food processing center for research and technology

1. Development of concepts for new and/or improved value added foods.
A. From commodities currently produced in the State
B. From commodities having potential for production in the State
2. Development and/or implementation of new or improved processing technologies
3. Quality and safety of foods
4. By-product utilization
5. Waste control and/or treatment
6. Marketing studies to enhance uses of foods processed in the State
7. Feasibility studies for new processing enterprises
8. Effects of processing on nutrients






