
Nestled within the 
research center and pilot 
plant in Iowa, APC’s 
Innovation Kitchen 
gives pet food brands a 

place to see plasma-based ingredients in 
action. APC was founded to help animals 
thrive using innovative functional 
proteins, and that mission comes to life 
here every day.

Inside this state-of-the-art R&D space, 
the Innovation Kitchen is dedicated 
to one thing: helping companion 
animal teams turn plasma science into 
practical, tested pet food concepts. 
From benchtop trials to pilot runs, it 
is where formulators can explore how 
plasma supports nutrition, processing 
performance and palatability in real-
world recipes.

A Pet Focused Pilot Space for Real 
World Questions
APC’s Innovation Kitchen is set up to 
think like a pet food plant, but with the 
flexibility of a pilot space.

Here, APC works with real ingredients 

and real processing conditions to help 
answer the questions that matter to R&D 
and formulation teams:

•	 How will the ingredients in the 
recipe interact? 

•	 What happens to texture and 
structure when we change binders or 
proteins?

•	 How does plasma influence product 
quality over time?

The Pet Food Kitchen supports a wide 
range of formats, including:

•	 Wet foods such as pates, loaf styles 
and chunks in gravy

•	 Baked concepts such as biscuits, 
cookies, crunchy bites and more

•	 Treats, toppers and supplements 
that need both functionality and 
health focused positioning

Projects can start with a customer’s 
existing formula or from a simple brief. 
The shared goal is always the same: turn 
an idea into something that has been 
tested, observed, and documented before 
it reaches full scale production.

Seeing Plasma Functional Proteins in 
Action
Plasma is a natural, sustainable 
functional protein that offers nutrition, 
health benefits, and processing 
performance in a single ingredient. 
Plasma delivers high quality protein, 
essential amino acids and bioactive 
components that support gut health, 
immune function and overall well-being, 
while also helping maintain texture and 
form in finished products. 

In the Innovation Kitchen, these benefits 
are explored in real recipes. Examples of 
what teams can test include:

•	 Comparing different inclusion levels 
of plasma in formulas

•	 Evaluating how plasma works to 
reduce or replace other ingredients 
and the impact on binding and 
texture

•	 Creating recipes with plasma-based 
ingredients for further palatability 
testing

•	 Exploring how plasma can replace 
or complement other proteins 
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Trials are designed to make it easy to 
see what plasma is doing and why. That 
aligns with APC’s broader evidence-
based approach, backed by hundreds of 
published studies on plasma functional 
proteins. 

How Collaboration Works
Every project in the Innovation Kitchen 
is a collaboration between APC and the 
customer.

Teams can choose to:

•	 Visit the Innovation Kitchen and 
participate on site in hands on trials

•	 Share formulas and targets, then 
have APC run the trials and report 
back

•	 Use a hybrid model with virtual 
check ins and data reviews

Typical projects include:

•	 Reformulation to improve texture, 
palatability or processing efficiency

•	 Binder comparisons in wet foods, 
gravies, lickables and more

•	 Concept testing for treats and 
supplements that highlight whole 
body health benefits

At the end of a project, customers 
receive practical outputs like process 
parameters, observations on texture and 
structure, and clear recommendations 
for next steps or plant scale trials.

Built On Trust and Confidentiality
Innovation often involves early-stage 
ideas that are not ready for the market. 
APC treats confidentiality as a core part 
of how the Innovation Kitchen operates.

Customer formulas, processing 
conditions, and trial results are treated as 
the customer’s property. APC’s role is to 
provide functional proteins, equipment 
and technical expertise that help move 
those ideas forward.

That commitment to partnership reflects 
APC’s broader approach as a family-
owned company, based in Iowa, with a 
global presence and more than 40 years 
of experience in plasma-based functional 
proteins. 

Who The Innovation Kitchen Is For
The North American Innovation Kitchen 
is designed for teams who want to see 
plasma-based ingredients in action 
and translate science into products, 
including:

•	 Pet food brands and co-
manufacturers

•	 R&D, formulation and process 
engineering teams

•	 Innovation and marketing leaders 
who need proof points behind new 
concepts

Whether you are working on wet foods, 
baked recipes, treats or supplements, 
APC’s Innovation Kitchen offers a place 
to test ideas, troubleshoot challenges 
and build confidence before you move 
toward full scale production.

Ready To Explore What Is Next
If you are interested in using plasma to 
enhance pet health, improve product 
quality or support new claims, APC’s 
Innovation Kitchen in Ankeny, Iowa is 
ready to help.

Connect with APC’s companion animal 
team to discuss your goals, scope a first 
project and see how functional proteins 
can support your next generation of pet 
food recipes.


