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Leveraging across different categories

Food technology expertise applied to new food sources
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Source: Ipsos for Tetra Pak qualitative research on Health & Nutrition 2023 

New Food Innovation ecosystems
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line solution
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New Food scale-up journey with Tetra Pak

Idea & Conceptualization
•R&D fermentation process definition

• “Proof-of-Concept”
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2
Lab Scale
•Small-batch 

production and 

fermentation process 

optimization

3
Pilot Scale
•Scale-up testing Process 

refinement

•Risk Assessment & 

Regulatory

Demo-scale
•Process and product 

quality validation to 

reveal scale-dependent 

optimizations needs
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Commercial Production
•Full-scale production and supply 

chain integration



From fermented-derived ingredient 

to final product formulation, co-

create outstanding food products with 

Tetra Pak

• Create hybrid products that combine 

functionalities of both traditional and 

fermented-derived food ingredients.

• Benefit from our continuous investment 

in innovation, novel technologies and the 

latest research in food technology.

• Extensive market and consumer insights to 

support your innovation journey.

New Food Technology Development Center
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Final food product 

formulation

PRODUCT DEVELOPMENT 

CENTRE IN LUND

TETRA RECART® FOOD 

DEVELOPMENT CENTRE

Final food product 

formulation
Biomass fermentation Precision fermentation

NEW FOOD TECHNOLOGY DEVELOPMENT CENTRE 

IN KARLSHAMN



The one-stop shop supplier to an engineered solution as per 

your bioprocess needs

Technologies and line solutions
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From small to large scale

Tetra Pak® Bioreactors portfolio

•Scalability

•Operation access 

•Built to order 

•Easy operation

•Customizable units
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tetrapak.com

We're here to make food safe and available. It's why we provide advanced food production systems. 

In collaboration with our customers and suppliers, driven by more than 24,000 dedicated employees worldwide, 

we protect food sustainably every day for hundreds of millions of people in more than 160 countries. 

Because we're here to fulfil a purpose: 

We commit to making food safe and available, everywhere, and we promise to protect what's good: 

food, people and the planet. 

 

tetrapak.com

http://www.tetrapak.com/
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