
Food and Food Safety Services

RPC’s core analytical services are ISO 17025 accredited through SCC. 

RPC’s quality management system is registered to ISO 9001:2008.

Germain Landry	 Food Development	 Tel: 506.452.1382	 germain.landry@rpc.ca
Jill Hay	 Food Chemistry	 Tel: 506.460.5662	 jill.hay@rpc.ca
Ben Forward 	 Molecular Biology 	 Tel: 506.452.1365	 ben.forward@rpc.ca
Cathy Hay	 Microbiology	 Tel: 506.452.1390	 cathy.hay@rpc.ca
Josh Perry	 Client Service Representative	 Tel: 506.460.5765	 josh.perry@rpc.ca

Food Development
 	 •  Shelf life studies 
	 •  Validation of cooking instructions
	 •  Heat penetration studies 
	 •  Value added product development (functional food, diet trends)
	 •  Hazard Analysis Critical Control Point (HACCP) prerequisites
	 •  Good Manufacturing Practices (GMP)

Food Safety
	 •  Food pathogen testing (Salmonella, L.monocytogenes, E.coli, C.perfringens, Yeast/Mold, etc.)
	 •  Inorganic contaminants testing (mercury, arsenic, lead, etc.)
	 •  Organic contaminants testing (dioxin, PCBs, pesticide/herbicide residues, etc.)
	 •  Food complaint investigations (off-tastes, foreign body analysis, etc.)	

Nutritional Analysis
	 •  Nutritional labelling:  ash, fat (saturated, unsaturated, trans-fatty acids, omega 3 & 6 fatty acids) 	
	   	 cholesterol, protein, moisture, total dietary fibre, carbohydrates, sugar profiles, calories, vitamins, 	
	   	 and minerals.	
	 •  Other tests:  rancidity (peroxide value, anisidine value, free fatty acid value), water activity, pH, 	
	    	salt, and crude fat.

Molecular Biology
 	 •  Genetics - traceability
	 •  Pathogen screening
	 •  Food origin determination

Contact 
For further information on our food services please contact:

www.rpc.ca

921 College Hill Rd. Fredericton, NB Canada  E3B 6Z9
150 Lutz St. Moncton, NB Canada  E1C 5E9


