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Creating Growth in Nova Scotia’s
Agriculture and Seafood Sectors



Our Service Areas

Field Services

Quality and Food
Safety Services

New Product
Development and
Commercialization
Services

Innovation Centre
facilities




Product Development and
Commercialization

* |nternal (incubation tenants) and
external clients

* Product and process development and
improvement
— Product development lab and pilot plant

« Technical solutions

« Analytical services

* Nutritional labelling

« Shelf-life determination
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Perennia Innovation Centre

Designed as a multi-functional facility opened in 2012
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* Incubation tenants

For a Virtual Tour

Www.perennia.ca/tour




Specialized Equipment-Pilot Plant

| 4
CFIA level facility s §
Freeze drying P = | I3 .
Shelf life studies

Packaging
Super critical CO,

Extraction




POWER TO
THE PLANTS

The preference for natural, simple and flexible
diets will drive further expansion of vegetarian,
vegan and other plant-focused formulations.

* The food and drink industry will welcome more
products that emphasise plants as ingredients in
recipes for home cooking and




WASTE NOT

The focus of sustainability zeros in on
eliminating food waste.

According to Mintel, just over half (51%) of US adults who
purchase vegetables are open to buying less-than perfect ones,
such as those that are bruised or oddly shaped.
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Waste Not!!

UK brand Snact makes its 100% fruit snack
with “ugly” fruit that would otherwise be
thrown away
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Success Stories
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MEAL MIX[RS

MAKE EVERY M‘EM%HTER

SO RN Mo

INGREDIENTS
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WE KEEP OUR INGREDIENTS STMPLE, USING \VHM fOODS THM
EVEN PETS WLTH SENSTTIVE IUMMI[S_{AN ENJOX — »V |

LOBSTERSHELL_ERIEKET fAUHFIOW[R
CAPELIN BLUEBERRIES = MARIESTRUP 3

BONUS! : ==
AL OF OUR PRODUCTS ARE WHEAHKE[

(ORN-FRE, GLUTEN-FRE, AND FRE OF LEARN MORE

ANTIBIOTICS AND HORMONES.



Product Development | Domaine de Grand Pre

Pomme D’Or Cream Liqueur

Perennia created the
formulation, handled
regulatory issues, stabilized
the alcohol and cream
emulsion

Cream is an allergen - needed
a separate processing facility
Now in commercial production

using bottling line at Perennia
Pilot Plant

Winner of Taste of Nova Scotia
2015 Prestige Product Award
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Product Improvement| Glenmore Farms

Helped develop best methods
to safely process a blueberry
puree

Processed 1000 Kg in a few days

Puree was used to flavour a
beer for Alexander Keith’s
special edition Birthday beer



What are functional food and what role
has Perennia played in their

development?

 Functional foods are foods that have a
potentially positive effect on health beyond
basic nutrition.

* An example is orange juice that's been
fortified with calcium for bone health.

* Proponents of functional foods say they
promote optimal health and help reduce the
risk of disease
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Perennia Innovation Centre & Dalhousie University
Partners: Island Abbey Foods Ltd. Charlottetown, PE
Product R&D: Bioactive honey lozenges

V. Rupasinghe & team - Dalhousie

ISLAND ABBEY

Award Winning
Honey Drop™

Just drop in & stir!

SHOP NOW

“Anti-microbial” honey lozenge
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http://www.google.ca/imgres?start=157&biw=1366&bih=673&tbm=isch&tbnid=6dbVven_-UYt0M:&imgrefurl=http://www.compasshealthcare.eu/Our_clients.html&docid=w-vJZoQsKZmmOM&imgurl=http://www.compasshealthcare.eu/ch/upload/242.png?w%3D140%26h%3D100%26c%3Dmax&w=140&h=100&ei=yF_FUrVZpYjIAbn0gcgL&zoom=1&ved=1t:3588,r:71,s:100,i:217&iact=rc&page=7&tbnh=80&tbnw=110&ndsp=24&tx=63&ty=64

New Product and Process Development |Pan
Pacific Development Co. Ltd.

« Developed processing
parameters to transform
Haskap berries into high
quality Haskap powder

* Working on several product
lines with Perennia

» Encapsulated Powder

= - Linked with packaging and
(RO label design company Avive
Naturals out of Halifax.
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Client: Natural Hues Ltd., Halifax, NS

Process development: Berry Bliss Collagen-based Fruit Drink

Natural Hues Inc. is located on Canada’s East Coast, a natural wonderlan
forests, farms, frosh water rivers, lakes and ocean. Natural Hues takes #
vantage of those resources by working closely with local farmers and prox|
10 bring consumers healthy lood and beverages that are 100% made in C4|
Its brand, BorryBliss®, leatures products made from Nova Scotian beries
an abundant supply of pure water and fertilo sol means all our berries are |
in clean, healthy conditions. All our 100d and beverages are monitored {
Canadian Food and Inspection Agency (CFIA), ensuring they meet the hignes:
standards of quaiity. Natural Hues strives 10 bring customers sale and healthy
food: a tasto of Canadian nature in your home.

Atlantic Canada
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INNOVATION CENTRE VIRTUAL TOUR

https://youtu.be/NnKCQIhI35Y
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https://youtu.be/NnKCQIhI35Y
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www.perennia.ca



