+ University leadership and state and local officials recently gathered to officially cut the ribbon signifying the opening of the Food Product Innovation and Com-
. mercialization building on the University of Georgia-Griffin Campus. Photo courtesy of UGA-Griffin
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. University of Georgia

: scientists are now better

: equipped to help business-

. es launch new food prod-

: ucts with the opening of

brother, and : the Food Technology Cen-

ksession of a « ter, locally known as the

the commis- - FoodPIC building, on the

« UGA Griffin campus. The fa-

Judicial Cir- - cility houses the university’s

forney Scott . Food Product Innovation

believed the : and Commercialization, or
jowman in- * FoodPIC, Center.

2 m|t|gat|ng : The $74 million proj—

il e ot wac fiinded thronah

$3.5 million from the state
of Georgia and addition-
al funds from the US.
Economic  Development
Administration, the Grif-
fin-Spalding Development
Authority and the Universi-
ty of Georgia.

The state-of-the-art
14,500-square-foot  facili-
ty was dedicated on Jan.
30 with a ribbon cutting
ceremony. Speakers at the
ceremony included Board
of Regents Chairman Dr. C.
Thomas Hopkins Jr., state
Rep. David Knight (R-Grif-
fin). Chairman of the Grif-

fin-Spalding Development
Authority Board Charles Co-
peland, Dean and Director
of the UGA College of Agri-
cultural and Environmental
Sciences Sam Pardue, and
Pike County STEM Acade-
my student Nikki Dodson,
along with UGA President
Jere W. Morehead.

“The Food Product In-
novation and Commer-
cialization Center is an
outstanding example of
the University of Georgia
using its resources to help
strengthen our state’s econ-
omv” Morehead said. “We

- ———— -
are grateful for the support
we have received for the
new Food Technology Cen-
ter, and we are excited to
expand the reach of Food-
PIC within the global food
industry.”

“This facility is a great ad-
dition to the Griffin campus,’
said UGA Griffin campus
Assistant Provost Lew Hun-
nicutt. “Housing FoodPIC
on our campus allows us to
make an impact on eco-
nomic development, with
regard to food and food
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products, in the Griffin-Spal-
ding County community,
across Georgia and poten-
tially around the world”

While awaiting funding
for and construction of the
building, faculty in the UGA
College of Agricultural and
Environmental Sciences
used existing laboratories
on the UGA Griffin campus
to help food entrepreneurs
with product development,
packaging, food safety, con-
sumer acceptance and mar-
keting.

Kirk Kealey, whose career
in food development in-
cludes launching products
for General Mills, M&M Mars
Inc. and PepsiCo Inc., be-
came director of FoodPIC in
2015.

The center focuses pri-
marily on Georgia food
companies and Georgia
commodaities such as peach-
es, peanuts and blueberries,
but Kealey would like to see
the UGA center become the
best facility of its kind in the
u.sS.

Past FoodPIC projects
include improved drying
technologies for Georgia's
rabbiteye blueberries, fro-
zen desserts using Georgia
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beverage now being pro-
duced in California.

Kealey said FoodPIC has
a current project with an
ingredient company that
hopes to see its reduced-so-
dium salt used in conve-
nience foods such as potato
chips. FoodPIC scientists in
Griffin also are working with
a company that plans to in-
corporate its probiotic into
extruded foods, “something
like Cheetos,” he said.

FoodPIC is designed for
short-term partnerships be-
tween food entrepreneurs
and UGA scientists, not
long-term food production
and packaging.

“We help companies get a
pretty good idea about how
big their business potential
is. We don’t want to become
their partner for life. We
want to help them get to
the next stage in their jour-
ney and then send them on
their way,” Kealey said.“They
then can go either to their
own manufacturing site or
to a co-manufacturer who
will make their recipe to
their specifications.”

After meeting with UGA
FoodPIC faculty and learn-
ing about the rules and reg-
ulations of the food indus-

.try, some potential clients

decide to stay small and just
create recipes in their home
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and family.

“FoodPIC is where food
entrepreneurs go with their
ideas, and we turn them into
reality—into physical pro-
totypes that they can eat”
Kealy said. “If they decide
they want to continue their
journey, we can help them
with process development,
package development, shelf
stable studies, thermal pro-
cess validation and the nu-
trition facts panel—we're a
one-stop shop.”

The new Food Technol-
ogy Center in Griffin, and
the equipment now housed
in it, gives the UGA faculty
working there the ability to
develop larger batches and
more finished products. In
the past, the scientists were
constrained by the size of
the existing small, pilot
plant.

“Ideally, what we have
now is a place where we can
help people scale up their
products. If they’ve gone be-
yond the kitchen and need
help to make more product
in larger batches, we can
now help them much more
efficiently than we could
last year,’ Kealey said.

For additional informa-
tion on the FoodPIC Center,
go to caes.uga.edu/center/
foodpic/.

A FRRNN R

Griffin H@m
Downtown

ORDER YOUR BRICK TODAY!
TO ORDER
Complete this order form and submit along with payment to:
Griffin Main Street, c/o Solomon Park/Amphitheater :
PO Box T, Griffin, GA 30224 .
Make Checks Payable to: Griffin Main Street
For Credit Card Orders visit www.cityofgriffin.com
Please direct questions to Kenda Woodard at kwoodard@cityofgriffin.com
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