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Mission Statement

Foster economic development in food 
innovation through technical and 

business support
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Business Coaching



Food Innovation & Business Hub

• Outgrowth of ongoing support and work 
with value-added agriculture clients 
moving into food.

• Full-spectrum support from ideation to 
expansion at all scales.
‒ Initial consultations
‒ Feasibility studies
‒ Market analysis
‒ Business plan evaluation
‒ Business structure
‒ Branding, marketing and sales
‒ Supply chain
‒ Financial planning

Business Coaching



Analytical Lab Services



Food Innovation & Business Hub

Analytical Lab

Midwest Grape and Wine Industry Institute operates a lab with 
diverse capabilities

Food Beverage



Food Innovation & Business Hub

Analytical Lab

• Chemical analysis
–Water activity, pH, moisture content, 

soluble solids

• Microbial Analysis
–Plating, PCR

• Shelf Stability and Challenge Studies 
are coming soon!
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Food Innovation & Business Hub

Analytical Lab

Our team goes beyond just delivering lab results—we help 
interpret the data and provide science-based guidance to turn 
those results into meaningful value for producers, ultimately 

helping solve real-world challenges.

Recipe 
validation

NFP & 
Label 

Review

Shelf 
Stability 
Review

Food 
Product 
Review



Food Safety Support



Food Innovation & Business Hub

• Services
‒ Food Safety and HACCP plans
‒ GFSI audit support
‒ Auditing services
‒ Food Defense, Food Fraud
‒ . . .so much more!

• Trainings 
‒ Recognized trainings
‒ Customized Training - Tailored food safety training 

developed to meet your specific operational or 
compliance needs.

Food Safety Support (including compliance)

Available in-person, virtually, or hosted at your facility!



Educational Programs
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Food Innovation & Business Hub

• FSPCA Preventive Controls for Human Foods (PCHF) – 
Version 2.0 participant course
‒ Full Course, June 2-4, Ames
‒Part 2, September 17, Ames

• Hazard Analysis Critical Control Point (HACCP) 

• Better Process Control School (USDA FSIS, FDA)

Recognized Trainings

AT ISU OR ON-SITE AT YOUR FACILITY
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Food Innovation & Business Hub

• Plan, Prep, Profit: Starting a Food Business 
Workshop

• Cottage Law
‒ In-person, various county extension offices

• Home-based Kitchen Operations
‒Online @ Extension Store
‒Approved by DIAL requirements for HFPE
‒ $70, self paced

Workshops



Food Innovation & Business Hub

• May 5th – Identifying Your Consumer

• June 9th – Food Safety 101: Understanding 
Water Activity, pH, and Microorganisms

• July 7th – FIBH Analytical Services

• August 4th – Shelf Stable Frostings 

Free online monthly Lunch and Learns



Mission Statement

Foster economic development in food 
innovation through technical and 

business support



Food Innovation & Business Hub

Partners

Iowa Department of 
Inspections, Appeals 
and Licensing (DIAL)

Iowa Food Protection Task 
Force 

Iowa Department of 
Agriculture & Land 

Stewardship (IDALS)

Meat & Poultry Inspection

Dairy Controls Group  

Choose Iowa

Iowa State University

ISU Food Science & Human 
Nutrition department

ISU Meat Laboratory

ISU Center for Industrial 
Research And Service 

(CIRAS)
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This would not be possible with out the amazing partnerships.  
The hub is here to help compliment these partners and continue to foster collaboration to further Iowa Food Businesses/economic development




Food Innovation & Business Hub

The Hub’s Website

https://www.extension.iastate.edu/foodinnovation/

If a producer would like 
support from the Iowa 

State University 
Extension and Outreach 

Food Innovation and 
Business Hub, please 
reach out through the 
“Contact Us” form on 

our website.



Stay connected with the Hub!

Connect with the 
Hub on LinkedIn!

Subscribe to the 
Hub’s e-mails!



Questions?
Food Innovation & Business Hub

https://www.extension.iastate.edu/foodinnovation 

Christa Hartsook & Erin Norton
Directors
FIBH

foodinnovationhub@iastate.edu
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Christa Hartsook & Erin Norton
Directors
FIBH

foodinnovationhub@iastate.edu

https://www.extension.iastate.edu/foodinnovation

Thank you
Food Innovation & Business Hub
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