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Perennia Food and Agriculture 
Inc. is Nova Scotia’s technical 
development agency for the 
agriculture and seafood sectors.  
 
The program, services and 
projects we implement and offer 
support the growth of these two 
sectors which are key provincial 
economic drivers and vital to the 
sustainability and growth of our 
rural and coastal communities.
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Introduction
Perennia is pleased to introduce its first 
Seafood Accelerator Program for Nova 
Scotia’s seafood sector.

The focus of this program is to support:
• access to new markets through 

support for eligible companies 
obtaining a Global Food Safety 
Initiative (GFSI) certification to open 
new export markets or maintain 
current ones,

• improvement of current seafood value-
added products (either in market or a 
ready-to-commercialize prototype with 
a waiting market) through technical 
support, and

• successful commercialization of new 
Nova Scotia value-added seafood 
products into recognized markets with 
sales longevity

This program is funded under the 
provincial Building for Tomorrow Fund 
and is available until March 31st, 2021. 
Intake is ongoing while funds are available. 
Projects must be completed by March 31st 

in the year they are approved, so early 
application is recommended.

Who is eligible?
The following are the eligibility 
requirements for all components of the 
Seafood Accelerator Program. All relevant 
information must be completed on the 
appropriate form when applying to allow 
program administrators to verify these 
requirements have been met.  
 
Applicants must:

• have a head office and licensed 
seafood processing facility in  
Nova Scotia,  

• demonstrate they are meeting 
the current federal and provincial 
inspection, regulation and licensing 
requirements,

• have controls in place to ensure 
the product is handled properly 
during processing and results in 
a final product that is not tainted, 
decomposed, or unwholesome, and

• not be in contravention of provincial or 
federal laws related to the fishery



2 3

This program focuses on assisting companies to overcome a specific food 
safety requirement or obstacle that is preventing them from entering a 
new market, or in keeping markets open when requirements change.

Specifically, this program will support a limited number of 
companies with:
obtaining Global Food Safety Initiative (GSFI) certification which 
will in turn open more export markets

meeting the food safety requirements of new markets to support 
market entry or market expansion

SEAFOOD 
MARKET ACCESS 
FOOD SAFETY 
ACCELERATOR PROGRAM
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Seafood Market Access 
Food Safety

What are eligible activities?
• Gap assessments for specific food 

safety program requirements to assess 
what needs to be done for compliance 
with a specific standard.

• Program coaching of a company’s food 
safety program manager or quality 
assurance staff on plan development 
or revisions, implementation and 
employee training.

• Pre-audit assessment in preparation for 
a third-party audit to meet a specific 
food safety program standard.

Service definitions
• Gap Assessment: on and offsite 

assessment and report to a 
predetermined standard supplied 
by the individual company involved; 
facility inspection (onsite) and written 
food safety program review; written 
food safety program review only 
(onsite or offsite); facility inspection 
onsite only.

• Program Coaching: assistance 
with the development and/or 
implementation of a food safety 
program. This can be done on or 
offsite depending on the aspects the 
individual company needs assistance 
with. This may or may not include 
employee/individual training.

• Pre-Audit Assessment: conducted 
at a facility or offsite based on the 
company’s written food safety program 
at least one month in advance of 
a third-party audit that is already 
booked. Individual company must 
consider itself to be audit ready, 
food safety program in place and 
implemented with a history of 
completed records. 

What funding is available?
Funding is available to a maximum of 
$15,000 per applicant and based on scope 
and deliverables. Due to caps on the 
funding, not all applicants may be funded. 
Please apply early.

Is there an equity requirement?
Yes. Projects are cost-shared to a 
maximum of 50/50 with applicants (for 
example, a $30,000 project would receive 
$15,000 in funding). Applicants must pay 
a percentage of their contribution for 
the project to begin, depending on total 
project costs.
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This series of programs is meant to support the successful 
commercialization of current and new Nova Scotia seafood 
value-added products. This is done through market validation, 
prototype product development, and scale-up support with 
the intent to have the product successfully reach the intended 
market with sales longevity. Special consideration will be given 
to those companies utilizing seafood waste or by-products in 
their products.

This program contains two key components: 
Technical Obstacles

New Product Creator

PRODUCT 
DEVELOPMENT 
ACCELERATOR PROGRAMS
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Technical Obstacles
This initiative is intended to assist 
companies with seafood value-added 
products already in the marketplace, 
or those ready to go to market, with a 
technical issue that is keeping or prohibiting 
a product from entering a new market or 
limiting its current market success.  

What are eligible activities?
• recommendations for adjusting a 

formulation to achieve a better or 
different product

• determining and/or extending a 
product’s shelf-life

• analytical testing of bioactive 
compounds (e.g. vitamin levels, 
enzymes, etc.)

• analytical testing to provide evidence 
that a product and/or process has met 
expectations

• package optimization (e.g. 
recommending the best packaging 
format for a product to extend 
its shelf life and maintain quality 
characteristics)

• developing step-by-step production 
methods 

• flavour revisions 

• producing samples on a small scale for 
a test market (e.g. using equipment 
or processes available at the Perennia 
Food and Beverage Innovation Centre) 

What funding is available?
Funding contribution available is based on 
scope and deliverables of the project.

Is there an equity requirement?
Yes. Projects are cost-shared to a 
maximum of 50/50 with applicants (for 
example, a $10,000 project would receive 
$5,000 in funding). Applicants must pay 
a percentage of their contribution for 
the project to begin, depending on total 
project costs.

New Product Creator
This initiative is intended to support the 
development of new seafood value-
added products through activities such as 
market validation, prototype development 
and scale-up support with the intent of 
having the product successfully reach the 
intended market.  
 
Special consideration will be given to 
participants utilizing seafood waste or 
by-product in their product. 
Participants must be ready and willing to 
complete the commercialization cycle to 
take a product to market with the goal of 
this program to have a prototype created 
and the scale-up process determined. The 
creation of a new product must include 
assistance through technical solutions 
provided by Perennia Food and Agriculture.

Is there a pre-requisite?
Yes. All successful applicants will be 
required to work with consultants funded 
under this program to validate the market, 
positioning and brand for their product 
concept before product development 
begins. Once these factors have been 

8



10 11

explored, technical services provided by 
Perennia Food and Agriculture must be 
included in the path to move the new 
product to commercialization.

What funding is available?
Funding contribution available is based on 
scope and deliverables of the project.

Is there an equity requirement?
Yes. Projects are cost-shared to a 
maximum of 50/50 with applicants (for 
example, a $10,000 project would receive 
$5,000 in funding). Applicants must pay 
a percentage of their contribution for 
the project to begin, depending on total 
project costs.

Application Process

What is the application process  
and requirements?
Complete the application form specific to 
the program stream(s) you wish to access 
at www.perennia.ca/acceleratorprogram/
seafood or email seafood@perennia.ca to 
be sent the form(s). Incomplete applications 
will not be considered for funding so please 
ensure you submit a completed application. 
All information will be kept confidential  
and used for application assessment 
purposes only.

Please note: for the NEW PRODUCT 
CREATOR PROGRAM your application 
must include a brief business and 
marketing plan.

Once an application is received, 
applicants should be prepared to be 
contacted by a Perennia team member to 
get further information or to have follow 
up questions answered.

Applications will be reviewed quickly for 
approval so projects can move forward.

Successful applicants must be able  
to provide a down payment before  
work begins.

Scheduling of the project may begin 
immediately upon application approval 
with a signed quote and project plan.

Contact
For more information on this program, 
or to check the status of your application 
please contact:
 
Ashley Sprague
902-955-0248 
asprague@perennia.ca

Validation and Packaging
When you work with the team at 
the Perennia Food and Beverage 
Innovation Centre on improving a 
current product or creating a new one, 
funds can be made available to help 
you assess the competition in your 
product category so you have as much 
market information as possible to 
make sound business decisions. 

Funds can also be used to investigate 
packaging options that are new to 
a category or the sector. Funds can 
also be made available to undertake 
sample processing runs at the 
Centre’s pilot plant to enable sensory 
evaluations or to receive feedback on 
a product from consumers or clients. 
These services are intended to help 
you refine and improve your product 
prior to entering the market. Please 
note that restocking current packaging 
or reprinting current labels are not 
eligible for support.
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OFFICE LOCATIONS

32 Main Street, 
Kentville, Nova Scotia  
B4N 1J5

Phone: 902-678-7722
Fax: 902-678-7266
Email: info@perennia.ca

199 Dr. Bernie MacDonald 
Drive, Bible Hill, Nova Scotia 
B6L 2H5

Phone: 902-896-0277
Fax: 902-896-7299
Email: info@perennia.ca

PERENNIA FOOD AND 
BEVERAGE INNOVATION CENTRE
173 Dr. Bernie MacDonald Drive, 
Bible Hill, Nova Scotia
B6L 2H5

Phone: 902-896-8782
Fax: 902-896-8781
Email: innovation@perennia.ca

WWW.PERENNIA.CA

@nsperennia


