
食品創新中心

香港特別行政區政府工業貿易署
「工商機構支援基金」撥款資助

 

                                                     項目於����年由香港高等教育科技學院 
(THEi) 成立，並由香港特別行政區政府工業貿易署「工商機構支
援基金」撥款資助。

           成立目的在於幫助食品業界增強其產品的競爭力和獨特性，
同時引入全港唯一嶄新和專業的味覺分析系統 (電子舌)，以提升食
品業界進行創新食品、技術、食物感觀測試和產品品質及安全等工
作。

FIC 將會陸續舉辦不同活動，讓從事食品行業的人士參與，從而幫助
他們在創新食品開發和食物感觀測試上提升知識和技術。
活動包括: 

提供各類先進食品研發設備作支援
創新食品產品研發

開發電子舌的應用及產品味覺標籤

食品包裝設計和保質期穩定性研究及測試

提供高階及系統性的食物感觀測試培訓

提升應用和培訓有關創新食品及流程等資訊

提供食品品質、安全和加工技術諮詢

成立及使命:

服務範圍: 未來計劃:

食物感觀及電子舌應用工作坊

實用食品感觀測試指南 創新食品講座

食品專題研討會

食品創新中心 (FIC) 
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特別嗚謝:

·探索更多創新食品資訊?

·申請與FIC合作的創新食品研究?

·興趣參與FIC舉辦的活動?

瀏覽最新資訊:

 FB  IG

最新動向

我哋一齊用味覺改變世界

免責聲明 : 「在此刊物上／活動內（或項目小組成員）表達的任何意見、研究成果、結論或建議，並不代表香港特別行政區政府或工商機構支援基金評審委員會的觀點。」

支持機構:

全港首部
電子舌

FIC 喺 度，你就

https://www.fichk.com

FIC

高永文 醫生
骨科專科



Funded by the Trade and Industrial Organisation Support Fund
of the Trade and Industry Department, HKSAR Government

 

                                                                       was organised and 
established by the Hong Kong Institute of Higher 
Education  (THEi) in 2021 and was funded by Trade 
and Industrial Organisation Support Fund of the Trade 
and Industry Department, HKSAR Government.

FIC aims to help the food industry to enhance the 
competitiveness and attractiveness of food products.  
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.

In order to enhance food professionals’ knowledge and 
skills in development of food innovation and sensory 
evaluation, FIC will continue to arrange events and 
activities to food practitioners including:

To provide various advanced R&D equipment 
on supporting innovative food product 
development

To develop E-tongue application and 
product sensory label

To design food packaging and shelf life 
stability research and testing

To provide advanced and systematic 
food sensory training

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

To provide consultation on food quality, 
safety, and processing technology

Establishment & Mission:

Main Services:

Future Plan:

Food sensory and E-tongue application workshop

Food symposiums

A practical guidebook of sensory 
evaluation methods

Technical conferences on innovative Food

Food Innovation Centre (FIC) 
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Acknowledgement of support

Endorsement of the
Supporting Organisations: 

免責聲明 : 「在此刊物上／活動內（或項目小組成員）表達的任何意見、研究成果、結論或建議，並不代表香港特別行政區政府或工商機構支援基金評審委員會的觀點。」

Let’s change the worldwith taste

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.

Please visit :

· Explore more about
   innovative food information?

・ Interest to participate FIC events?

・ Apply for the collaboration
   with FIC pilot study?

Upcoming Event

https://www.fichk.com

 FB  IG

Food Innovation Centre

1st E-tongue 
in HK
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