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In this case study, CPL was engaged by a client that was developing a new technology for
saturated fat reduction. CPL made recommendations for its go-to-market strategy and was also
able to introduce the client to potentially interested parties.

OBJECTIVE

The objective of this project was to assist our client in its programme to develop a new technology
for structuring fats to replace saturated fat. CPL’s client wanted to gain a better understanding of
the market segments and applications the technology could serve and the technical and functional
demands for fats in those applications. CPL also sought to identify potential customers and their
interest in technology for saturated fat reduction.

METHOD

CPL obtained information from patents, regulatory databases and trade press to assess the
technologies for saturated fat reduction and the applications for which they are being used.
Interviews were conducted with food ingredients manufacturers and food processors from a number
of segments. We also conducted a survey of retail products to analyse the cost-elasticity of different
food types. From this we could estimate which applications would be most able to absorb any extra
cost from including the fat structuring technology. CPL combined a number of different factors,
such as market size, interest in saturated fat reduction and textural demands, to produce a ranking
of which applications the client’s technology is most suited to targeting.

Click to see the contents of the study or look below for an outline.
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