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Howard Community College 

    NSF Partnership for Innovation Grant 

• USDA-ARS 

• Howard County Economic Dev. Auth.  

• TEDCO 

Technology Assessment Program 

Taking Innovation to Market  
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Howard Community College 
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Value Proposition - Healthier Foods 

• Up to 50% less oil absorbed/frying – Obesity in US 

• Gluten Free / Celiac Disease 

• Food Allergies – Free From Big Eight 

Consumer Shelf Placement - Stores / Distributors 

Frozen Food Placement - Bulk to Food Processors 

Consumer Fresh / Ready Placement - Bulk for  

    Fast Food; Restaurants; Deli Fresh 

Low Oil Absorbing Frying Batter 



Absorbs up to 50% less oil 

Great taste and crispy texture 

Certified Gluten Free  

Certified Kosher Pareve 

Free of the 8 most common 

   food allergens 

CrispTek… Makers of Choice Batter  



CrispTek/Choice Batter ® Time Line 
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$4.7M sales, 95 jobs, impact in 4 states (MD, IA, IL, TX) 




