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SQFRC
SENSORY QUALITY FOOD RESEARCH CENTER

NEW APPROACH 
IN SENSORY TESTING OF CHOCOLATE

FOR A SUCCESSFUL BUSINESS

SQFRC IS A LABORATORY THAT HELPS BUSINESSES SUCCEED. 
OUR AIM IS TO ANALYSE AND TAKE ACTION ON ANY SENSORY FOOD PROBLEM YOUR BUSINESS FACING.

 
WE ARE UNIQUE AND COMPETITIVE BECAUSE OF THE SPECIFICITY OF OUR ANALYSES, 

THE REPRODUCIBILITY OF OUR TESTS AND OUR PRICE.

Contact      
badania@sqrfc.pl 
www.sqrfc.pl                   
+48 42 631 34 66
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