SCOTTS

INTERNATIONAL

NA Food Safety Testing Market - Industry Trends and Forecast to 2030
Market Report | 2022-11-01 | 296 pages | Data Bridge Market Research

AVAILABLE LICENSES:
- Single User License $3500.00

- Corporate Users License $4200.00

Report description:

North America food safety testing market is projected to register a CAGR of 6.9% in the forecast period of 2023 to 2030. The new
market report contains data for the historic year 2021, the base year of calculation is 2022, and the forecast period is 2023 to
2030

Market Segmentation:

North America Food Safety Testing Market, By Testing Type (System, Test Kits, Consumables, and Others), Type of Tests (Food
Safety Testing, Food Authenticity Testing, and Food Shelf Life Testing), Site (Inhouse/Internal Lab and Outsourcing Facility),
Application (Food, Cereals & Grains, Oilseeds & Pulses, Nuts, and Beverages), Country (U.S., Canada, and Mexico) Industry Trends
and Forecast to 2030

Some of the major factors contributing to the growth of the North America food safety testing market are:

- Stringent safety rules and regulations for food

- Rising consumer awareness regarding food safety

Market Players

Some of the major players operating in the North America food safety testing market are:

- Eurofins Scientific

- Shimadzu Corporation

- Thermo Fisher Scientific Inc.

- PerkinElmer Inc.

- FOSS

- ALS

- LexaGene

- ROKA BIO SCIENCE

- Biorex Food Diagnostics (BFD)

- Randox Food Diagnostics

- Omega Diagnostics Group PLC

- Romer Labs Division Holding GmbH



- SGS Societe Generale de Surveillance SA
-3M

- Clear Labs, Inc.

- Invisible Sentinel

- Ring Biotechnology Co Ltd.

- BIOMERIEUX SA

- Agilent Technologies, Inc.

- NEOGEN Corporation
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