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Associate Professor Nidhi Bansal

Program Lead, FaBA Training Centre

Associate Professor Nidhi Bansal is a food processing
expert with more than 16 years’ experience in
alternative processing methods, protein structures
and functionality, product drying systems and rapid
quantification assays of biomolecules. Her research
aims to enhance industry-research engagement
by creating opportunities for product and process
innovation that is internationally competitive and
profitable. She has nurtured significant industry
collaborations including major food companies in
Australia as well as smaller, niche businesses.

Nidhi is the Director, Teaching and Learning, in the UQ
School of Agriculture and Food Sustainability. She leads
projects in the areas of non-thermal processing and
shelf-life extension of food products, and developing
non-thermal pasteurisation for milk and milk products.
Through this research, she aims to enhance infant
nutrition, as well as improve infant gut microbiota.

Partner with us

Dane lvicevic
Deputy Program Lead, FaBA Training Centre

Dane lvicevic is an experienced vocational
education and training leader and assessor. His
commitment to producing innovative and adaptable
skilled leaders, workers and graduates through
vocational education positions him to identify and
create new models of complementary skills training
for higher education students; and to implement
industry-focused skills training.

Dane is the Director at UQ Skills. He has overall
accountability for the implementation of UQ Skills'
strategic direction within the University, as well

as driving best practice training and assessment
design, development and implementation.

There has never been a better time for the food and beverage manufacturing
industry to invest in innovation through the Food and Beverage Accelerator.
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The Food and Beverage Accelerator's
Training Centre provides entrepreneurs,
SMEs, start-ups and large companies
access to food grade laboratories and
equipment enabling the upskilling of teams;
industry professionals with research
placements; and internships to students
interested in the food and beverage sector.

The FaBA Training Centre provides opportunities
for workers at all levels to be ready for industry
advancements. It supports the growth of the food

and beverage industry through: .
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towards translation to other FaBA programs and
commercial outcomes. Associate Professor Nidhi Bansal

Lead, Training Centre

FaBA is backed by government, innovation
and industry

Australia’s Food and Beverage Accelerator (FaBA) is proudly hosted by The University of Queensland (UQ),
in collaboration with partners QUT, the University of Southern Queensland and UniQuest. It is supported by
the Australian Government’s Department of Education through the Trailblazer Universities Program. FaBA
brings together the brightest university minds with industry experts to deliver new research capabilities,
commercialisation and industry engagement opportunities.
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MakerSpace

Many companies do not have lab scale
equipment to prototype new ideas, or
the capacity to invest in and establish
such facilities. Investing in these facilities
can be risky if an idea doesn’t come to
viable fruition.

The FaBA Training Centre MakerSpace is
collaborative network of facilities and skilled
researchers within FaBA's University Partners that
support ideas prototyping. It allows industry partners
and researchers to undertake iterations and variations
of a product idea in a short timeframe, accelerating
innovation for commercial outcomes. Solutions to
industry-led challenges can be tested and processing
challenges can be identified at lab scale.

FaBA's Industry Participants have access to a

range of fraditional and cutting edge processing
technologies including drying, grinding, milling, heat
processing, packaging, filling, membrane filtration,
extrusion, 3D printing and precision fermentation. To
complement these capabilities, FaBA provides access
to the latest high-end analytical facilities through its
University Partners. World-leading researchers and
skilled technicians are supporting product ideation
and innovation that may not have been previously
possible in Australia.

The FaBA Training Centre identifies and provides

the missing link for many businesses by building the
technical and commercial know-how to drive growth
in the food and beverage sector.

Embedding the spirit of collaboration within the
current and next generation of food and beverage
sector leaders, the FaBA Training Centre will benefit
the whole sector now and into the future.




