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Co-investing to accelerate

the

growth of Australia’s

food and beverage sector

The food and beverage sector faces growing
challenges. Innovation must be faster, smarter and
more impactful to meet the market.

Australia’s Food and Beverage Accelerator (FaBA)

is a unique, collaborative environment where globally
recognised researchers with access to world-class
infrastructure can solve industry challenges and
accelerate commercialisation.

« Ideas: Industry-led research providing
practical solutions for business

o Investment: 1:1 cash co-investment to reduce
business risk

« Intellectual Property: You own the IP
generated within the project scope

« Innovation: Accelerate and de-risk product
development and get to market sooner.

Industry success is FaBA’s success

$130m

F&B industry commitments
unlocked by FaBA

New products
20+ new/ reformulated products
planned through FaBA

Industry-led
40+ R&D projects
with 30+ companies

Startups and SMEs

>40 startups supported
700+ SMEs engaged

Jobs
400+ jobs positively impacted

Students
9 PhD students, 9 internships,
380+ students engaged
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FaBA: a unique industry-
government-university
alliance to boost innovation

FaBA would like to hear from potential industry
partners that are planning to undertake food and
beverage manufacturing innovation. FaBA offers 1:1
matched, non-dilutive co-investment ranging from
$100,000 to $5 million. Small projects can access a
voucher scheme starting at $5,000.

“FaBA connects teams
of talented researchers with
companies that are investing
to grow productivity, develop
market opportunities and
create jobs. We are a

front door to world-class
capabilities within

Australian universities”

Dr Chris Downs,
Director, FaBA




Bespoke solutions for
every stage of innovation

Through FaBA’s four programs, food and beverage

companies can thrive at every stage of their journey.

Innovation Pathways helps businesses identify

market gaps and consumer demands to ensure the

best chance of success for new food and beverage
products.

Innovative Ingredients provides access to bio-
manufacturing and precision fermentation
technologies from lab- to pilot-scale for next-
generation ingredients.

Premium Food & Beverage provides expert food
engineering and sensory analysis, pilot-scale
extrusion, advanced sensory facilities and knowledge
of Australian native foods.

FaBA Training Centre equips professionals with
training to develop their careers and provides small
businesses with access to product development
expertise.

FaBA's Core Accessible Capabilities

o Australia’s best bio-reactors

Custom bioreactors to develop novel products and

ingredients in optimised conditions

o Fast-track ingredient development

A large-scale PC2 food-grade pilot plant, the QUT

Pioneer BioPilot, for early-stage scale-up

« Innovative extrusion capabilities
A Clextral EV25 twin-screw extruder that bridges
the gap between research and commercial
production

« State-of-the-art sensory facilities
Trained panellists, sensory booths and a

commercial kitchen for product development and

renovations

« World-class food innovation facilities
Lab-scale formulation testing

o Market insights and competitive advantage
Access to 25 databases so researchers can model,
analyse and map the landscape

o White papers and trends reports
Research-led reports to aid industry and policy
decision making:

« Sustainable Packaging Trends Report
« Precision Fermentation White Paper
« Food Al White Paper

+ FaBA Global Trends Report

» Feeding Brisbane 2032 Games White Paper
(fo be published in 2026)

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.
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