Our food microbiology research outsourcing services ensure the safety, quality, and shelf-life of
food products by using state-of-the-art microbiological techniques and validated analytical
protocols.

Our Food Microbiology Resear ch Capabilities

Our microbiologists and food technologists apply classical culturing, rapid detection kits,
molecular assays, and shelf-life modeling to safeguard your products from spoilage and foodborne
pathogens.

Types of Food Microbiology Research We Handle

¢ Pathogen Detection (E. coli, Salmonella, Listeria)
¢ Yeast and Mold Enumeration

e Indicator Organism Analysis

e Total Plate Count (TPC)

« Coliform and Enterobacteriaceae Testing
¢ Food Spoilage Organism Studies

o Shelf-Life Extension Studies

e Challenge Testing for New Products

e Environmental Swab Analysis

¢ Fermentation Microbiology

e Probiotic Viability Assessment

e Starter Culture Performance Testing

o Food Preservative Efficacy Studies

« Biofilm Formation Studies

e Antimicrobial Resistance Profiling

¢ Rapid Detection Method Validation

¢ Allergen Control Microbiology

e Mycotoxin Producing Mold Screening

o Microbiome Anaysis of Food Matrices
¢ Functional Food Microbiota Research

¢ Fermented Food Product Testing

¢ Cold Chain Microbial Stability Testing

¢ High Pressure Processing (HPP) Microbiology
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« Food Additive Impact on Microbiota

Hygiene Monitoring Programs

Food Packaging Microbiology

Contamination Source Tracing
Regulatory-Compliant Microbiological Reports
Consumer Safety Microbiological Assessment
Custom Food Microbiology Research Projects

Key Resear ch Outsourcing Services Offered

e Sample Collection and Transport

¢ Microbial Enumeration and Identification
¢ Pathogen Isolation and Confirmation

¢ Antibiotic Resistance Screening

e Probiotic Viability Testing

o Starter Culture Viability Checks

¢ Environmental Hygiene Swabbing

¢ Biofilm Detection Assays

¢ Shelf-Life Determination

¢ Challenge Test Design and Execution

o Preservative Efficacy Testing

e Rapid PCR and ELISA Assays

¢ Mycotoxin Screening

¢ Hygiene Audit Support

o Packaging Sterility Verification

¢ Microbiome Profiling in Foods

¢ Allergen Control Analysis

¢ Cold Chain Stability Monitoring

o Statistical Analysis and Trend Reports

¢ Data Visualization Dashboards

¢ Regulatory-Ready Reporting

o Confidential Data Management and NDA
¢ Progress Reports and Review Meetings

o Stakeholder Presentation Support

e Training for Food Safety Teams

¢ Audit and Inspection Readiness Support
¢ Publication-Ready Figures and Reports

¢ Custom Workshops on Food Micrabiol ogy
¢ Long-Term Microbiological Monitoring
¢ Post-Project Technical Support

Why Choose Usfor Food Microbiology Research
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NTHRYS OPC PVT LTD Food Microbiology Research Outsourcing Services

Outsourcing?

Our food microbiology teams deliver accurate, reproducible results and regulatory-ready reports
that protect your brand, ensure compliance, and extend product shelf-life cost-effectively.

Industries & SectorsWe Serve

¢ Food and Beverage Manufacturers
Dairy and Meat Processing Units
Fermented Food Producers

Probiotic Product Companies

Food Safety Auditing Firms
Regulatory and Quality Control Bodies

Customized Food Microbiology Solutions

We develop tailored testing panels, challenge tests, and shelf-life extension studies aligned with
your product type, target markets, and regulatory standards.

Quality Assurance & Regulatory Compliance

Our microbiology labs comply with SO 17025, HACCP, and FSSAI guidelines, delivering
validated, audit-ready reports and data sets.

Case Studies & Client Success Stories

Discover how our food microbiology services have helped reduce contamination risks, extend
shelf-life, and ensure safety compliance for various food brands globally. References available on
request.

How It Works: Our Resear ch Outsourcing Process

1. Requirement Gathering: Define product type, target microbes, and testing needs.

2. Proposal & Quotation: Provide detailed plan, testing panels, and cost estimate.

3. Lab Testing and Analysis: Perform microbial assays, pathogen checks, and shelf-life
studies.

4. Data Reporting: Deliver validated test reports and compliance documentation.

5. Post-Project Support: Provide technical support for audits and follow-up sampling.

Frequently Asked Questions (FAQS)

Q: Do you provide shelf-life challenge testing?
A: Yes— we design and execute shelf-life studies with microbial challenge tests.
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Q: Canyou test for multiple pathogens simultaneously?
A: Absolutely — we use multiplex PCR and rapid culture methods.

Q: How secure is my product data?
A: NDAs, secure lab servers, and strict lab access control ensure full confidentiality.

Get Started / Request a Quote

Contact us today to discuss your food microbiology research requirements and receive a
customized plan, testing timeline, and cost estimate tailored to your product goals.

Contact Us

Email: research-outsourcing@nthrys.com
Phone: +91-8977624748
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