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• Other research includes the development of high value nutritional fats and oils, 

bioplastics such as polyurethane, enhanced digestibility animal feeds, functional 
oligosaccharides, and hydrogen from sugarcane fibre residues. 

 
Australia’s capacity to scale-up production of novel food ingredients and respond to surging 
global demand depends on commercial access to world-class infrastructure. Building on 
significant federal, state, and university investment, the QUT Mackay Renewable 
Biocommodities Pilot Plant (MRBPP) based on the site of the Mackay Sugar Ltd, 
Racecourse Sugar Mill in Mackay is undergoing a ~$17 million upgrade to support the 
scale-up production of novel foods and food and beverage ingredients via precision 
fermentation. 

 
The upgrade will enable companies to fast-track product development by providing unique 
capability to undertake early-stage scale-up and will reduce both cost and timeframe for 
product formulation, regulatory evaluation, and sensory trials. This upgrade is supported by 
funding from the Australian Government Regional Recovery Partnerships Program, 
Queensland Government Industry Partnerships Program, the Food and Beverage 
Accelerator (FaBA) and QUT. The upgrade is currently expected to be completed in 
September 2024. 
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