
Pilot Plant Project Options
Flexible programs are available for clients wishing to utilize RPC’s 1600 ft2 Food Piloting Facility.

Three basic program options are:

1.  Clients rent space and equipment at RPC and perform their own work.	
2.  Clients rent space and equipment, and utilize some RPC expertise.
3.  Clients request RPC undertake work on their behalf.

From these three basic options, we can develop a budget-conscious program customized to the client’s particular 
needs.

Pilot Plant Description
	 •  Licensed for fish and seafood by CFIA.
	 •  Processing equipment (kettles, tanks, mixing, filling, retort, homogenizer, MAP, vacuum packaging, etc.)
	 •  Freezing and chilling capabilities.
	 •  Direct access to loading bay.

Typical Client Applications
	 •  Production scale-up.
	 •  New equipment assessment.
	 •  Formulation development.
	 •  Temporary processing space for clients undergoing expansion.

Additional Services
	 •  Formulation optimization.
	 •  Process and packaging evaluation.
	 •  Troubleshooting product and process problems.
	 •  On-site analytical and microbiological services.
	 •  Shelf-life testing.

Contact 
For further information regarding a customized program for your company please contact:

Food Piloting Facility

Germain Landry
Food Process Specialist	
Tel:  506.452.1382
Fax:  506.452.1395
Email:  info@rpc.ca

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