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Outline

NIZO
A test é.
Context & Ambitions

Break through technologies
No waste
No fouling
Model based control
High solids drying

Conclusions
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Introducing NIZO food research

Application & Processing Centre

Independent, private
contract research company
for the food industry

HQ in The Netherlands
(Food Valley)

Offices in France, UK, USA,
Japan

200 professionals

From lab to practice
Food-grade pilot plant

ISO 9001:2000 & GMP+
certified Research Centre




N DA,
g €y

==
s

[R[dz<=)

THE FOOD RESEARCHERS

History

2004-present

1996-2004 BV
1974 NIZO food research

Pilot Plant

ext level 4

Founding N.I.Z.O.
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Expertise areas
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