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In a pivotal step for food innovation in Saudi Arabia, the 
Culinary Arts Commission launched the Culinary Innovation 
Labs.

This launch represents an important step in activating the role 
of innovation, development, and research across culinary 
�'�ì�ó�ë�ú���� �è�ú�� �û�ï�ì�� �Ý�ù�ö�û�ö�û���÷�ð�õ�î�� �Ù�è�é�� �þ�è�ú�� �ó�è�ü�õ�ê�ï�ì�ë�� �è�û�� �Î�ó�í�è�ð�ú�è�ó��
University in Riyadh, and the Experimental Kitchen and 
�à�ì�õ�ú�ö�ù���� �Õ�ü�é�� �þ�ì�ù�ì�� �ü�õ�ý�ì�ð�ó�ì�ë�� �è�û�� �Ø�ð�õ�î�� �Î�é�ë�ü�ó�è���ð���� �â�õ�ð�ý�ì�ù�ú�ð�û���� �ð�õ��
Jeddah.
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Innovation Labs applied approach to culinary development.
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The inauguration of the Prototyping Lab at 

Alfaisal University brought together leaders from 

academia, industry, and the culinary sector in a 

collaborative setting. 
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The launch of the Experimental Kitchen and 

Sensory Hub at King Abdulaziz University marked 

�è�� �ú�ð�î�õ�ð�'�ê�è�õ�û�� �ú�û�ì�÷�� �ð�õ�� �ì�ÿ�÷�è�õ�ë�ð�õ�î�� �è�÷�÷�ó�ð�ì�ë�� �ê�ü�ó�ð�õ�è�ù����

research capabilities. 
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culturally rooted, scalable food products through hands on sessions, technical 
guidance, and lab resources. 
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A playful reinterpretation of a karak tea in 

a jelly format.
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exploring transparency and texture to 

highlight underrepresented local 

ingredients.
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from a side ingredient to a central component.
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A technology-enabled beverage that 

integrates Taif roses into an instant, 
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Through collaborative services and hands on 
programs, the labs are helping individuals and 
�ê�ö�ô�÷�è�õ�ð�ì�ú�� �é�ù�ð�õ�î�� �û�ï�ì�ð�ù�� �ê�ü�ó�ð�õ�è�ù���� �ð�ë�ì�è�ú�� �û�ö�� �ó�ð�í�ì�� �þ�ð�û�ï�� �è��
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including:
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Structured sensory evaluation sessions to assess performance 

across hot and cold beverages, sauces, and chicken seasonings 
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F&B corporates, such as Nestle, focused on re-exploring and 

elevating Saudi culinary heritage through modern techniques, 

applied innovation, and shared expertise.
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brought together chefs, scientists, and legal experts to 

guide emerging talent through one on one sessions, 
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The continued momentum of the Culinary Innovation Labs is 
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volunteers from both partner universities. Their contribution 

has been instrumental in event preparation, recipe 

development, lab readiness, and on ground execution.
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During this period, the Culinary Innovation Labs continued 

to sustain interest from students, researchers, 

entrepreneurs, and industry partners. Engagement across 
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platform for applied research and collaborative 

development.
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�"�¡���Ö�ø�û���¤�Ó�ì�ù�ô�ì�õ�û�ì�ë���Ñ�è�ð�ù�����Ý�ù�ö�ë�ü�ê�û�¥����
A high protein, fermented dairy product inspired 
by the Saudi heritage.

�#�¡���Ò�ó���á�è�ô�ì�ù���Ð�ù�ì�è�ô���¤�Ñ�è�û�ì���Ï�è�ú�ì�ë���Ð�ï�ö�ê�ö�ó�è�û�ì��
�Î�ó�û�ì�ù�õ�è�û�ð�ý�ì�¥����
A nutritious, all natural date based chocolate 
alternative. 

�$�¡���Ò�ó���Õ�è�ô�ö�ë���à�è�ü�ê�ì���¤�Õ�ð�é�ð�ú�ê�ü�ú���Ï�è�ú�ì�ë���à�è�ü�ê�ì�¥��
A bold, tangy sauce made from hibiscus, dates, 
and spices.

�%�¡���Î�ñ�þ�è���à�ì�ì�ë���Ð�ö�+�ì�ì���Û�ü�û�ù�ð�û�ð�ö�õ���Ï�ö�ö�ú�û�ì�ù����
�Î���ú�ü�ú�û�è�ð�õ�è�é�ó�ì���õ�ü�û�ù�ð�û�ð�ö�õ�è�ó���ê�ö�+�ì�ì���è�ë�ë�ð�û�ð�ý�ì��
repurposing date seeds.


