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Quality Assurance Chronicles: Mastering Shelf-life Testing

At Guires Food Research Lab, we understand the critical importance of establishing and delivering the

perfect shelf life for your product - whether it's chilled, ambient, or frozen.
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With years of experience in the field, we offer invaluable insights into the most appropriate tests for your specific product. =

. By leveraging our knowledge, you can streamline the testing process, saving both time and money without compromising on quality.

| Ready to take the next step? Contact us today to discuss your product and shelf-life needs. Our dedicated team is standing by to

a help you achieve your goals. Visit https://www.foodresearchlab.com/contact-us/ to get started
ESSENTIAL INFORMATION - TESTING CHECKLIST .
Have you thought about the shelf-life you want?

~ Which shelf-life do you want to achieve?

s
/ At what temperature will it be kept in storage? CHILLED () AMBIENT () FROZEN ()

In what way will it be packaged?

> Do you require testing in real time? YEs() No()
Or do you require accelerated testing? YES() No()
Has your product been completed? YES() No()

Depending on the kind of product you have, shelf life testing can be done either in real time or accelerated.

In order to simulate time passing more quickly, accelerated testing is carried out at a greater temperature.

The test comprises sensory evaluation for quality throughout and microbiological examination for safety at the beginning,
middle, and end of the test (performed in a UKAS accredited laboratory).

When this can be helpful, we do recommend particular add-on tests for some items, such as water activity and fat

oxidation (rancidity).
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What Do We Need From You?

In order to conduct a shelf-life test, you will require a few product samples. The final package (which should not be printed) containing
the recipe that you plan to launch with or have already launched with should be the products that you offer. As close to the beginning

of their existence as feasible should be achieved by the products (i.e. newly created and promptly dispatched).

In order to perform shelf-life testing, we require a minimum of 10 samples per product (if the samples weigh less than 100g, we must
obtain enough samples to fill at least 10 packets with 10 x 100g of samples).

We Need the following from you:

Final product O
Minimum of ten samples per product a
Inside Final Packaging O
What Then?

We will provide you with the initial "time zero" data once you bring us the product for testing in about 10 to 14 days. We
will also keep you updated as the test progresses.

For information on the following phases, view our growth road map or give us a call at +44 161 394 1144

NOTES

For additional detdails or to go over your needs in greater detail,
contact us at +44 161 394 1144 or visit www.foodresearchlab.com.
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