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Abstract
This academic article aims to analyze and present approaches for elevating community products to international standards through the integration of business incubation processes and processed food innovation. The objective is to synthesize knowledge and development models that overcome structural constraints related to production standards and the lack of competitive capabilities among grassroots entrepreneurs. The study reveals that most community products continue to face significant barriers, including obsolete production technologies and non-compliance with international food safety regulations. The application of business incubator models within higher education institutions to serve as innovation brokers. These centers facilitate the transfer of scientific knowledge and food technology into practical implementation, which not only elevates production processes to meet global standards such as GMP and HACCP but also transforms the mindset of community members into innovative entrepreneurs with risk-taking capabilities. The study concludes that creating an innovation ecosystem that bridges local wisdom with modern innovative standards is a vital key to achieving sustainable competitive advantage and fostering the growth of the community economy in the global arena.
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