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Food Innovation Centre

NS¢ Establishment & Mission:

_ Food Innovation Centre (FIC)was organised and
1st E- fongue established by the Hong Kong Institute of Higher

in HK Education ( ) in 2021 and was funded by Trade
$ and Industrial Organisation Support Fund of the Trade
and Industry Department, HKSAR Government.

(J
{0 Food 5e0°
FIC aims to help the food industry to enhance the

competitiveness and attractiveness of food products.
. Main Services: FIC also introduces the only brand new and professional
Electronic Taste Sensing System (E-tongue) in Hong
Kong for supporting the innovative food, development,
sensory evaluation, food quality and safety.

@ To provide various advanced R&D equipment
on supporting innovative food product
development ’ i :

-Qi' Future'Plan:
(@ To develop E-tongue appllcatlon Elgle] S ’ .
product sensory label : A

In order to enhance food profession'als' knowledge and
® To design food packaging and shelf life skills |n4 developmgnt of food innovation and. sensory
- : N evaluation, FIC will continue.to arrange events and
stability research and testing e .. . . A
activities to food practitioners including:

(@ To provide advanced and. systematic. . C oo "
food sensory training @ Food sensory and E-tongue application'workshop

(® To update latest information.about the
application and training of innovative food
and its processes

@ Food symposiums -

@ A practical guidebook of sensory

(® To provide consultation on food quality, evaluatlon methods

safety, and processing techholqu_ . @ Technlcal conferences @ |nnovat1ve Food

« Explore more about
innovative food information?

S
J + Interest to participate FIC events?

Upcoming Event + Apply for the collaboration
with FIC pilot study?

Please visit :

https://www.fichk.com

Endorsement of the A EE

. . . AR
Supporting Organisations:
Disclaimer:

Any opinions, findings, conclusions or recommendations expressed in this material/event (or by members of the project team) do not reflect the views
of the Government of the Hong Kong Special Administrative Region or the Vetting Committee of the Trade and Industrial Organisation Support Fund.




