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Through the Food and Beverage 
Accelerator’s Premium Food and Beverage 
Program researchers collaborate with 
industry to address the science and 
engineering challenges of creating 
sustainable, ethical and consumer-
acceptable foods and ingredients in 
Australia. 

FaBA’s world-leading expertise and advanced 
technologies are leading to the creation of nutritious 
foods and beverages that taste good and are made 
in Australia. The Premium Food and Beverage 
Program brings research leaders from diverse fields 
including:  

•	 Food science and technology 

•	 Meat and dairy sciences 

•	 Flavour and sensory sciences 

•	 Dietetics and nutrition 

•	 Microbiology 

•	 Chemistry 

•	 Food engineering 

•	 Chemical engineering.  

Industry partners have access to: 

•	 Highly skilled scientists and engineers—many of 
whom are world leaders in their field and have 
extensive experience collaborating with local and 
global industry 

•	 Processing and sustainability—from lab testing to 
lab-scale and pilot processing equipment including 
newly acquired capabilities in extrusion processing, 
milling and protein isolation technology 

•	 Analytical capabilities—methods for evaluating 
nutritional characteristics, composition, food quality 
and safety, structure, shelf-life, stability, chemistry, 
microbiology, rheology, particle characterisation 
and advanced microscopy techniques  

•	 Functional insights—including techniques for 
evaluating the biological, nutritional, physico-
chemical and techno-functional properties of 
ingredients such as hydrocolloids, proteins, fats, 
emulsifiers and flavours  

•	 Indigenous food and beverage expertise—
researchers with experience working with 
Aboriginal and Torres Strait Islander communities 
to develop foods, beverages and ingredients from 
Australian native plants 

•	 State-of-the-art sensory facilities and expertise—
trained and experienced sensory panellists and 
facilitators for evaluating all sensory and consumer 
aspects for profiling future food and beverages. 
Facilities include sensory booths, discussion rooms 
and a commercial kitchen to assist in new product 
development.

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.



Researchers in FaBA’s Premium Food and 
Beverage Program work with industry 
partners to develop product knowledge 
that leads to healthier, tastier food and, in 
turn, greater market share. 
Increasing market share for Australian 
plant-based foods 
Plant-based meat products are yet to match animal-
based meat in terms of texture and taste. Combining 
the expertise of FaBA’s food material scientists 
and sensory scientists with industry formulations 
and commercialisation capabilities, researchers 
can improve sensory performance to increase the 
appeal and market penetration of plant-based meat 
products. 

New products from innovations in 
processing 
FaBA’s research capability in extrusion processing is 
helping to design meat- and plant-based foods with 
superior texture, flavour and nutritional value. The 
team is developing the structure-property-processing 
relationships governing the extrusion process. This 
could lead to improved products that use a wider 
variety of ingredients including alternative proteins 
and minimally processed ingredients from Australian 
agriculture.  

Further, FaBA’s expertise in real-time tactile sensing 
is revolutionising the use of automation and robotics, 
thereby elevating the efficiency, precision and safety 
within meat processing operations. 

New products from innovative 
ingredients 
Researchers are working with industry partners 
to develop technologies that support innovations 
in traditional and precision fermentation that are 
leading to new F&B ingredients. This includes 
designing techno-functional properties to develop 
products with superior performance and stability. 

New products via rational design of 
foods and beverages 
Developing formulations that address nutritional 
or sustainability demands—while maintaining 
mouthfeel and texture—can be difficult. 
Researchers are collaborating with industry to 
develop world-leading capabilities to uncover 
the structural and formulation drivers for these 
sensations. This has led to partners rapidly 
formulating products for new global markets across 
a range of solid and soft foods and beverages.

“It’s imperative that future 
premium products are 
nutritionally dense and made 
sustainably – but to prosper 
in the market they must also 
deliver on taste, texture and 
appearance. Australian industry 
can meet these challenges 
by accessing innovations and 
knowledge from a range 
of science and engineering 
disciplines.” 

Professor Jason Stokes 
Lead, Premium Food and Beverage Program



Professor Jason Stokes
Program Lead,  
Premium Food and Beverage

Professor Jason Stokes, based 
in the UQ School of Chemical 
Engineering, has 25 years’ 
research and development (R&D) 
experience in food and beverage, 
including a decade at Unilever 
R&D.  His expertise in rheology and 
food structure has been used to 
address many industry challenges 
related to food material science 
and process engineering.   

Jason's special interest is in the 
development of innovative 
techniques for defining key 
physiochemical properties and 
structural drivers for product 
stability, mouthfeel, texture and 
flavour in food and beverages. 
These provide superior insights on 
ingredient functionality that are 
used as a basis for rational design. 

Professor Polly Burey  
Deputy Program Lead,  
Premium Food and Beverage

Professor Polly Burey is a 
chemical and materials engineer 
with expertise in developing 
fundamental understanding of the 
relationships between formulation, 
microstructure, processing and 
rheological behaviour of food 
materials, developed over a 20-
year industry-focused research 
career. Her research typically 
informs new product and process 
development.   

Polly leads the Sustainable Industry 
Design research theme within the 
Centre for Future Materials at the 
University of Southern Queensland. 
Her current research interests lie in 
the development of useful products 
and energy offsets from food 
excess and processing by-products, 
specifically ingredients, nutritional 
products and composite materials, 
including bioplastics.  

Professor Louwrens 
Hoffman 
Deputy Program Lead,  
Premium Food and Beverage

Professor Louwrens Hoffman is 
an animal scientist with over 20 
years’ research experience in 
red meat and protein sources, 
having developed expertise in 
aquaculture and meat science. 
His work typically focuses on 
sustainable protein production 
and the development of unique 
Australian and native meats. 

Louwrens joined The University of 
Queensland in 2018 as a senior 
researcher, after a distinguished 
career at Stellenbosch University 
in South Africa. His research 
interests include the exploration 
of provenance and sustainable 
practices in the meat industry. 
He has supervised over 200 
postgraduate students and 
published more than 490  
peer-reviewed papers.

There has never been a better time for the food and beverage manufacturing 
industry to invest in innovation through Australia's Food and Beverage Accelerator.
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