




















What will it provide? 

• Business Development support 
• South Island client support for all projects 

• Focus on growth, export, capability development 

• Marketing and Sales of NZFI Product set 

• Infrastructure – New building  ~265m2 
• Three independent food development spaces 

• Build complete end May 2015 

• Mobile Product Development Kitchen 



Three development spaces……   



Equipment 

Units of operation Key equipment 

Product Development Kitchen On wheels 

Kitchen fit out Grill, Oven, Fryer, Brat Pan 

Extrusion Extruder, Enrober 

Baking Sheeter, Oven for Baking and Steaming 

Heat Transfer Heat exchangers 

Mixing Beaters, Mixers, Emulsifier and Dry blender 

Packaging Liquid fillers, Vacuum sealing, Flow Wrapper 

Size Reduction Chopper, Grinder, Mill, Homogeniser, Saw 

Separation Plate and GAF Filters 

Preservation UHT direct/indirect for liquids 

Vessels Range of pans and tanks 50 – 200 litre  

Pumps Lobe, Centrifugal, Air and Flexible impeller 

Instrumentation Logger, Temp Control, Balances, pH, Texture 

Facilities Steam, Hot Water, Chiller, Freezer, Air 

Other Shelving, Tables, Buckets, Utensils etc. 









































Food Innovation for the Future 
















