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The Best in the West!
Darren Smit- Regional Sales

Sam Nosek- Regional Sales

Manager, Western Canada

Manager, Western Canada

Hello my name is Darren Smit. I’ve
been in the food and packaging
industry for many years. I first started
as an apprentice sausage maker in
Edmonton after graduating high
school. After 5 years I moved on to
working in the family business, distributing food ingredients and packaging supplies to customers across Canada.

My name is Sam Nosek, Regional
Sales Manager for MULTIVAC.
I’ve been helping customers with
packaging equipment and automation solutions for 17 years. I
believe in working closely with our
customers as a partner in packaging and taking the time
to provide the best solution.

Over the years I developed many strong relationships with
meat, dairy, and food processors across Canada. I gained
great knowledge through networking which helped me
provide solutions to our customers with their challenges.

Working in the food industry has been amazing. Firstly
because I love food and it‘s dynamic and creative and
innovative.

Soon after the family business was sold, I started working
for MULTIVAC Canada in 2017 as the Regional Sales Manager for Manitoba, Saskatchewan, and Alberta.
Working for MULTIVAC Canada has been allowed me to
learn more about packaging concepts and technology. I truly enjoy providing packaging and automation solutions to
a variety of customers across the Prairies and look forward
to more exciting opportunities.

Over the years I‘ve been with MULTIVAC, we‘ve seen
amazing growth. Our local team has expanded to better
support our customers and we opened a Packaging
Innovation Centre in Richmond BC. With my colleagues
and our industry partners, we bring together all aspects
of a packaging project and provide complete solutions
to improve product marketability, extend shelf life and
scale up production. I’m constantly looking forward to
new opportunities in this industry.

Patrick McCarthy- Regional
Sales Manager, Materials (West)

Chris Chanter- Service Products
Coordinator, Western Canada

Hi my name is Patrick McCarthy, Regional Sales Manager for the film and
materials team at MULTIVAC Canada.

My name is Chris Chanter, Customer Support Representative
for MULTIVAC Canada. I provide
customer service to customers
with PMA contracts, and service
products.

Packaging allows me to bring my
many years of marketing, packaging
and production experience to the MULTIVAC Film team, and
allows me the opportunity to support the food industry by
My work experience previous to MULTIVAC was workbeing an active committee member for the BC Food and
ing 12 years as an apprentice in plumbing, heating and
Beverage.
HVAC servicing commercial/industrial customers. I really
take pride in making a positive difference for our customIn the last few years MULTIVAC has been supporting our cli- ers and feel MULTIVAC has given me a great opportunity
ents in their efforts to adopt more sustainable and environ- to be successful, I look forward to working with our team
mental packaging.
for many years to come!
We‘ve implemented many new environmental solutions
with our customers by adding recycled content into their
packaging, reducing the amount of film, adding fibre materials and implementing mono films for 100% recyclable
packaging.
I look forward to creating new opportunities in this industry.

MULTIVAC Canada Inc.

1-877-264-1170

ca.multivac.com

justconnect@ca.multivac.com
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Great Little Box Company/Ideon
Packaging Takes Home 5 Medals at
Packaging Competition
Great Little Box Company Ltd./ Ideon Packaging (GLBC) have won three Gold
Medals and two Bronze Medals at the first-ever 2021 TAPPI/ AICC Box Manufacturing
Olympics. TAPPI’s CorrPack Competition and the AICC’s Package Design Competition
combined their competitions this year to create this first time event where
judging was held at the SuperCorrExpo.
The competition was open to all TAPPI and AICC members from around the
globe who produce corrugated, rigid box and folding cartons, as well as their
suppliers. Judges evaluated entries on several levels, including design, quality,
graphic excellence, technical difficulty and innovative application, among others.

FCC Supports Innovation
in Canadian Agriculture
and Food
GLBC’s design for Routine Natural’s Soap Box won first place in the category
of Folding Carton – Women and Men’s Cosmetics. This packaging was part of
Routine’s recent product offering expansion. The combination of vibrant
colours, foil, and brand colour consistency created a product that truly stood
out on shelves.
GLBC also won first place for structure and 3rd place for print in the Counter,
Shelf, Power Wing, PDQ Point of Purchase Display category with their Strait &
Narrow six-pack dispenser design. Strait & Narrow were launching a new drink
in a sleek/ tall can and desired a gravity fed dispenser with a small footprint
that would grab consumer impulse purchases. The eye catching artwork and
clever dispensing design became a big hit with retailers.
In the category of Printing – Counter, Shelf, Power Wing and PDQ Point of
Purchase Displays GLBC also won first place for the Performatrin Ultra Limited
Display. This wood grain patterned display had an eye catching precise flexo print.
And finally in the category of Best Use of Corrugated Replacing Other
Substrates GLBC won 3rd place for their innovative design for BC Fresh’s Potato
Basket & Tray.

Sabroso Appoints Fox
Sabroso Foods has appointed Karen Fox as chief
revenue officer. Fox brings more than 20 years of multinational business experience and her largest asset is her
level of adaptability and diversification across industries
to accelerate organic business growth. She will oversee
Sabroso’s strategic planning, product development,
marketing, branding, and partnerships with the grocery
industry in Canada and abroad.

Karen Fox

There is nothing ordinary about the future of agriculture
and food in Canada.
From technology and automation to upcycling and
reducing food waste, 11 ag tech companies at the
recent AgShowcase sponsored by Bioenterprise and FCC
highlighted how they are building businesses that will
benefit the industry and consumers through unique,
solution-focused innovation.
It was just over a year ago when FCC formed a
partnership with Bioenterprise, Canada’s Food & AgriTech Engine which provides accelerator, mentorship
and support services for entrepreneurs and innovative
companies in Canada’s agribusiness and agri-food sector.
The AgShowcase held virtually in June highlighted
the progress that’s being made.
“FCC believes investing in innovation is a key to
strengthening Canada’s agriculture and food sectors. By
increasing access to capital from seed stage to later
stage we are seeing real results,” says Rebbecca Clarke,
FCC vice-president and treasurer. “Bioenterprise, Canada’s
Food & Agri-Tech Engine is also creating a collaborative
and cooperative ecosystem of support for these innovative
ideas which is driving success.”
The 11 businesses are part of a larger community of
entrepreneurs that are diversifying Canada’s agri-food
markets and attracting a labour force with varied skill
sets that will help the industry achieve its potential.

MULTIVAC is Collaborating with Italianpack
MULTIVAC has signed a collaboration agreement with packaging machine manufacturer
Italianpack, thereby expanding its product portfolio in the traysealer sector. MULTIVAC
Sepp Haggenmüller SE & Co. KG has a purchase option for 25.1 per cent of the shares in
Italianpack S.p.A. with a term of three years.
With this collaboration, MULTIVAC is taking a strategically important step
towards complementing its portfolio of services in the field of traysealers.
Italianpack, founded in 1988 in Como, Italy, is a growing manufacturer of
traysealers with high quality and performance standards, which distributes its
products worldwide both through a dealer network and directly. The company
employs some 70 people and generated sales of 13.7 million euros in 2020.
As part of the collaboration, the smaller model series of MULTIVAC-branded
traysealers manufactured by Italianpack will begin being sold through
MULTIVAC’s global sales and service network. With its more than 85
subsidiaries and market coverage of 165 countries, MULTIVAC is ideally positioned to contribute to the successful marketing of Italianpack’s
traysealers worldwide. Both companies are confident that this will enable them to serve their respective customers as even better partners.
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FCC Reports Strong Financial
Performance in 2020-2021
Farm Credit Canada (FCC) reported strong financial performance
last year, demonstrating the resilience and adaptability of the
Canadian agriculture and food industry during a challenging time.
In 2020-21, FCC grew its portfolio by 7.6 per cent to $41.5 billion.
The portfolio included payment schedule adjustments to 14.8 per cent
of the total value of outstanding loans compared to nine per cent in
the previous year. This increase was primarily due to pandemic-related
support. Since deferring, 98 per cent
of customers have returned to regular
payments.
From March 2020 to the end of this
fiscal year, more than 4,900 customers
used payment deferral options on
loans totalling $5.6 billion. Over the
same period, more than 1,800 customers were approved for COVID-19
FCC Credit Lines. As the year progressed, operations and businesses
adapted resulting in a decline in requests for COVID-19 loan products.
As part of FCC’s purpose to enhance rural Canada, the selfsustaining Crown corporation continues to invest in communities
across the country. In 2020-21, FCC contributed $1.5 million to
92 community projects. FCC’s annual Drive Away Hunger food drive
also provided over 17 million meals for food banks and feeding
programs nationwide — another record-breaking year despite
disruptions caused by the global pandemic. FCC contributed to Ag in
the classroom, local clubs under 4-H Canada and promoted farm
safety through the Canadian Agriculture Safety Association and
support of STARS air ambulance service.

Casper Kaastra appointed
Chief Executive Officer of
Sollio Agriculture and
Executive Vice-President of
Sollio Cooperative Group
Pascal Houle, chief operating officer of Sollio Cooperative
Group, has appointed Casper Kaastra as chief executive officer
of Sollio Agriculture and executive vice-president of Sollio
Cooperative Group. He has been a
member of the Sollio Agriculture
team since 2014.
“I am delighted to welcome Casper
to our leadership team. He has
extensive experience in the Canadian
and international agri-food industry
and has all the qualities required to
successfully lead Sollio Agriculture.
The crop production sector has grown
significantly under his leadership,
with his keen entrepreneurial sense
leading to various smart acquisitions
and partnerships,” said Pascal Houle,
chief operating officer of Sollio Coop- Casper Kaastra
erative Group.
Kaastra holds a Bachelor of Arts in Science degree with majors
in Agriculture Business, Animal Science and Plant Science from
Dordt University in Iowa. Before joining Sollio Agriculture, he
worked as regional sales manager at Cargill and general manager
at the Agronomy Company of Canada.

Maple Leaf Foods Releases 2020
Sustainability Report
Maple Leaf Foods has released its 2020 Sustainability Report,
highlighting the company’s key initiatives, milestones and
accomplishments in 2020 on its journey to become the most
sustainable protein company on earth.
Throughout the challenges of 2020, Maple Leaf Foods remained
committed to leading in sustainability, born out of a recognition of
the enormous and essential role that the protein industry plays in
nourishing billions of people, and the resources required to create
nutrient-dense foods. While prioritizing the health and safety of its
employees and the stability of its food supply, the company
championed a more sustainable food system and accelerated support
for the communities where it operates. The company made meaningful

strides to enhance employee mental health support, develop its
diversity and inclusion strategy, build its world-class animal care
program and make progress towards its environmental targets. Maple
Leaf Foods also celebrated its one-year anniversary as the world’s
first major carbon neutral food company. The company was proud to
be ranked second on the Coller-FAIRR Protein Producer Index among
60 of the world’s largest publicly traded protein producers and was
named one of only three “low risk” investments on the index.
“Producing food took on an even deeper meaning as our disrupted
nation needed nourishment. Never have I been more grateful that Maple
Leaf Foods has a robust and mature sustainability program in place
focused on delivering Better Food, Better Care, Better Communities and
a Better Planet,” said Michael McCain, president and CEO. “Together,
these sustainability commitments have been like a compass guiding
us in our response to 2020’s remarkable events, keeping us focused
on the vision and values that make us Maple Leaf Foods.”
Sustainability at Maple Leaf Foods encompasses four pillars:
Better Food, Better Care, Better Communities and Better Planet.
10 WFP
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SWEET RESULTS: USING SCIENCE TO MAKE THE BEST CHOCOLATE YET
Scientists used synchrotron technology to
show a key ingredient can create the ideal
chocolate structure and could revolutionize
the chocolate industry.
Structure is key when it comes creating the
best quality of chocolate. An ideal internal
structure will be smooth and continuous, not
crumbly, and result in glossy, delicious,
(left) Jarvis Stobbs,
CLS Plant Imaging Lead
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melt-in-your-mouth decadence. However,
this sweet bliss is not easy to achieve.
Researchers from the University of
Guelph had their first look at the detailed
structure of dark chocolate using the Canadian
Light Source (CLS) at the University of
Saskatchewan. Their results were published
today in Nature Communications.
“One of the major problems in chocolate
making is tempering,” said Alejandro
Marangoni, a professor at the University
of Guelph and Canada Research Chair in
Food, Health and Aging. “Very much like
when you temper steel, you have to
achieve a certain crystalline structure in
the cocoa butter.”
Skilled chocolate makers use specialized
tools and training to manipulate cocoa
butter for gourmet chocolate. However,
Marangoni wondered if adding a special
ingredient to chocolate could drive the
formation of the correct crystal structure
without the complex cooling and mixing
procedures typically used by chocolatiers
during tempering.
“Imagine if you could add a component
that directs the entire crystallization
process to a high-quality finished product.
You wouldn’t need fancy tempering protocols or industrial machines — you could
easily achieve the desired crystalline form
just by the addition of this component,”
Marangoni said.
His team went to the CLS to see if their
secret ingredient, a
specific phospholipid,
could drive the formation of an ideal chocolate structure. The
facility’s bright light,
which is millions of
times brighter than
the sun, allowed the
Alejandro
team to get images of
Marangoni,
the interior structure
professor,
of their dark chocolate
University of
in exquisite detail.
Guelph and
“We have some of Canada Research
the most beautiful
Chair in Food
micrographs of the
Health and Aging
finished chocolate
that were only possible because we did
this work at the CLS,” said Marangoni.
In a world first, the researchers were
able to get detailed imaging of the internal
structure of dark chocolate, thanks to the
synchrotron’s state of the art BMIT and
BXDS beamlines.
Synchrotron research allows scientists
to identify important details that are not
possible to find with other techniques.
Marangoni said that any small improvement on current manufacturing methods
can have a very large impact on the food
industry and can potentially save money
for companies.
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Predictive Maintenance: More Than a Buzzword
Predictive maintenance has become more than just a catchword for the packaging and
processing industry, growing to an impactful necessity for consumer packaged goods (CPG)
companies, according to the Packaging and Predictive Maintenance white paper produced
by PMMI, The Association for Packaging and Processing Technologies. Of all the possible
digitalization initiatives, including big data analytics, cobots, digital twins and others, predictive
maintenance is far and away the most likely to be of interest for CPGs. As the newly released
infographic, Predictive Maintenance: More Than a Buzzword, points out, 29.4 per cent of CPGs
are evaluating the technology, 21.6 per cent are piloting it and 23.5 per cent have already
implemented it.
Avoiding downtime and preventing product loss are the major drivers pushing manufacturers
towards implementing predictive maintenance. Due to the nature of packaging machinery,
packaging lines are 30 per cent more “slightly likely” to fail than other types of equipment.
Some types of packaging machinery are more prone to downtime than others, as the
infographic highlights, form/fill/seal machinery, labeling, decorating and coding equipment
as the equipment types “extremely likely” to suffer downtime.
Predictive maintenance is being touted now because it is the lowest hanging fruit that
can be harvested from another much-talked about concept in industry — digitalization.
Sometimes also referred to as Industry 4.0, digitalization is quite nebulous as its scope
is broad and its cost can be challenging to justify. This is not the case for predictive
maintenance, which aims to solve the age-old problem of costly plant downtimes, which can
incur millions of dollars of lost output.
New business models are needed to ensure that predictive maintenance delivers on its
promise of optimizing equipment performance for CPGs, while ensuring OEMs get the revenue
they need to stay in business. The most promising candidate for this, as highlighted in the
report and white paper, is Machines as a Service (MaaS), which involves pricing based on
performance goals set between the OEM and the end users (such as the number of cases
palletized).
If there is one single problem that could hinder the widespread adoption of an MaaS
business model for predictive maintenance, it is the aversion that many CPGs have to connecting
their machines to the cloud, and to allowing remote access.
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ProClean FOAMING ACID Breaks Down and
Removes Soils in Food & Beverage Processing Plants
Madison Chemical ProClean FOAMING ACID is a high foaming, concentrated blend of acids and
surfactants which penetrates and removes films, oxide, milkstone, and other soil from dairy and food
processing equipment. This NSF registered product is ideal as an acid cleaner (A3) on all surfaces in
and around food and beverage processing areas and is not intended for direct food contact. It can be
applied by manual, foam, or immersion methods.
When used in a “foam generator” it produces
thick, stable, wet foam necessary for cleaning
while reducing dry-out or run-off. It cleans
all ferrous and stainless surfaces,
particularly vertical and overhead
surfaces, and those not easily cleaned
by other methods. ProClean FOAMING
ACID rinses easily with potable water
and without streaking.
When used according to manufacturer’s instructions, it is safe to use on
stainless steel alloys, with controlled
etch on aluminum, copper and ferrous
alloys. There is no residue or odour
noticeable after use when used as directed. Product is generally used at ambient temperatures
to 160°F, with exact dilutions dependent on specific application requirements. Madison Chemical
representatives are available to design a program to meet most cleaning and sanitation needs.

Bavaria Corporation
is now offering
PREZERVIT, a line of
natural cures. They
are the world’s first
non-hygroscopic
celery and Swiss
chard powders
For years, celery and Swiss chard based
natural cures have allowed meat processors to
eliminate the need for synthetic curing
agents. However, natural cures in powder
form have notable drawbacks. Their hygroscopic nature renders them unusable shortly
after packaging has been opened and their

For more information:www.madchem.com

Manitoba Harvest Announces New
Research Partnership to Drive Innovation in
Hemp and Pea Protein
Manitoba Harvest is partnering with a consortium of industry leaders through Protein Industries
Canada to develop new hemp and pea varieties with increased protein content, differential starch
content, and improved texture. These advancements will dramatically increase the potential for
hemp usage in the growing plant-based protein movement.
Manitoba Harvest will lend its expertise in food innovation, product development, and formulation, to improve the potency and functionality of hemp and pea protein. Together with their
partners, this work will make hemp proteins suitable for a wider range of food applications.
“Diversity of ingredients within Canada’s plant-based foods and ingredients sector is an essential
element of helping it grow to become a global leader,” Protein Industries Canada CEO Bill Greuel
said. “Manitoba Harvest, through their partnership with NRGene, Farmer’s Business Network and
Pulse Genetics, is displaying great leadership in the area of hemp ingredient development. The
hemp-pea flour blend they develop through this project will go a long way in meeting the needs of
consumers and food manufacturers alike.”

dark color affects the presentation of
finished products. Additionally, sodium levels
of these cures are exceedingly high.
Bavaria Corporation has developed
PREZERVIT natural meat cures to address
these issues. PREZERVIT eliminates hygroscopicity and dusting yet provides excellent
flowability and dispersibility whereby the
food preservation and curing functionality
required by the industry is maintained.
Using cutting-edge technologies, Bavaria
rendered PREZERVIT as an off-white, nonhygroscopic powder, with the lower sodium and
sugar content of natural liquid celery juice.
For more information:
andy.sinkovits@THiNKingredients.com

IFF Introduces a Ground-breaking Lactase Targeting Milk and Neutral Dairy
IFF has launched Nuric in North America, providing dairy producers a new way to meet consumer health needs with a premium product that they
will love. Nuric harnesses the lactose present in milk to naturally generate the highest yield of prebiotic galacto-oligosaccharides (GOS) fibres in situ,
resulting in significantly reduced sugar and lactose levels while bringing balanced sweetness and natural milk clean notes. Nurica is a breakthrough
innovation for the dairy industry and is marketed under the Danisco range of food solutions that is now part of the IFF family.
Health and wellness are more important to consumers than ever, and food and beverages — including dairy — are a core part of their health
journeys. Today’s consumers have placed an exceptional focus on their digestive health, including managing lactose intolerance and optimizing fibre
intake, weight management and sugar/carbohydrate reduction. Until now, it has been difficult for dairy producers to accommodate all these needs
while maintaining product quality and profitability.
With Nurica, dairy manufacturers now have the ability to solve these consumer challenges in fluid milk products and other neutral dairy
applications. In these applications, there is no need for major process changes or additional equipment. Nurica is a simple, one-step solution that can
be added directly into milk processing and ensures consistent product because the GOS fibres created remain stable throughout shelf life.
“Nurica is an enzymatic solution that enables manufacturers to naturally produce dietary fibres in the form of GOS by transforming lactose that is
present in dairy products,” said Collette Lentz, regional industry leader, Dairy Enzymes, North America, IFF. “GOS fibres have shown to increase the
population of health-promoting gut bacteria species. With an array of opportunities, the Nurica enzyme has potential for unique innovations related
to prebiotics and improving digestive health. For many years, GOS has been added to selected premium milk categories such as infant products
because of cost considerations. Now, we are excited to bring these benefits to the mainstream product offering.”
16 WFP
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Governments of Canada and
Saskatchewan Invest in Pulse Starch
Research
$2.5 million in funding for research led by the University
of Saskatchewan into new opportunities for starches from
pulse crops has been announced.

Developing and Adopting
Clean Technologies
to Reduce Emissions
and Enhance
Competitiveness

Dr. Yongfeng Ai
The $2.5 million in funding through Saskatchewan’s Strategic Research Initiative has
been awarded to Dr. Yongfeng Ai at the University of Saskatchewan.
Pulse crops like beans, lentils, and peas contain starch. Starch has several uses,
including as an ingredient in a variety of food products. The research team aims to
advance the ability to separate starch from the seed, and further understand what is
required to convert pulse starches into value-added products.
The pulse industry has expressed a strong interest in this research work, with
InfraReady Products, C-Merak Foods, P&H Milling Group, and Saskatchewan Pulse
Growers partnering on the project.

Support for Indigenous Food and
Agriculture Initiatives
Investments of over $4 million in 16 projects that will help support Indigenous food
systems initiatives, provide equitable access to healthy food, and increase participation of
under-represented groups in the agriculture and agri-food sector have been announced.

Farmers and agri-businesses in British Columbia
and across Canada are leaders in climate-smart agriculture, finding new ways to make their operations
more sustainable. To help them continue towards a
low-carbon economy, the Government of Canada is
supporting the research, innovation and adoption
of clean technologies, with a focus on those that
advance the bioeconomy.
The new $165.7-million Agricultural Clean
Technology Program is now open to applicants.
This new program provides farmers and agribusinesses with access to funding to help develop
and adopt the latest clean technologies to reduce
greenhouse gas (GHG) emissions and enhance their
competitiveness. It will prioritize projects in three
areas including the bioeconomy, which employs
technologies that use agricultural waste and byproducts for energy and bio-product generation.

The new program has two
funding streams:
•

The Adoption Stream will support the
purchase and installation of proven
clean technologies and solutions that
show meaningful reductions in
GHG emissions.

•

The Research and Innovation Stream
will support pre-market innovation
including research, development,
demonstration and commercialization
of agricultural clean technologies.

Recipients include:
• 4-C Farms Limited Partnership, which received up to $954,000 to reintroduce grain
farming as a viable business and career path and to finalize a business plan so that
Cowessess First Nation can expand its farming operation to 2,000 acres;
• Xaxli’p First Nation, which received up to $88,000 to prepare the community to
engage in a number of agricultural activities by conducting a market study, a land
capability assessment and an irrigation water source assessment; and
• Bigstone Cree Nation, which will receive up to $131,000 to identify and plan
agribusiness opportunities to participate and succeed in Alberta’s growing agribusiness sector.
These projects, announced through the Indigenous Agriculture and Food Systems
Initiative and the AgriDiversity Program, build on previous federal support of $2.1
million. This includes projects to support Indigenous agriculture and food initiatives
undertaken by the Indian Agricultural Program of Ontario (IAPO), the Native Women’s
Association of Canada (NWAC), the Wikwemikong Development Commission, and the
Northern Farm Training Institute (NFTI).
18 WFP

Applications will be accepted on a continuous
basis until funding has been fully committed or
otherwise announced by the program. For more
information about eligibility and to apply,
visit Agricultural Clean Technology Program:
Research and Innovation Stream or Agricultural
Clean Technology Program: Adoption Stream.

On our Cover
By Deb Draper

So Long Sugar
Zuga Natural Sweetener
Breaks through Health and Taste Barriers

(L-R) Darren Randles, president; Mike Randles, vice-president business development

C

anadians are looking at ways to safely kick the sugar
habit without giving up on flavour satisfaction. It
has been a conundrum for ingredient processors.
But now there is an answer: erythritol, the natural, zero
calorie, good‐tasting sweetener.
Slightly less sweet than sugar, erythritol is found naturally
in some fruits and fermented foods, delivering volume‐for‐
volume replacement without calories, carbs, or aftertaste.
Available to Canadian food processors since making Health
Canada’s “List of Permitted Sweeteners” in 2017, this
natural sweetener has been difficult and expensive to
acquire on both the consumer and commercial level.
That is, until 2019, when brothers Mike and Darren Randles
launched Zuga (word play on “sugar”) with a mission to bring
the relatively obscure sweetener to the attention of retail and
industrial markets. Made from pure erythritol, Zuga is non‐
GMO, gluten‐free with zero calories and 100 per cent flavour.
“We have a passion for this product,” said Mike Randles,
vice‐president business development for Zuga. “Our aim is
to introduce our sugar substitute to store shelves as loose
sugar, and into the local food manufacturing stream
to reduce or eliminate the amount of hidden sugars
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consumed by people trying to live healthier lifestyles.”
According to a recent report by FONA, flavour producer
for some of the largest food, beverage, and nutritional
companies in the world, consumers want less sugar without
compromising taste. “Although many consumers are reducing
the amount of sugar they consume, 73 per cent say taste is
more important than grams of sugar per serving. The key to
cutting sugar with success is maintaining consistent flavour
profiles that meet consumers’ expectations.”
Darren Randles, Zuga president, explained why erythritol
is the answer. “It has no aftertaste, the same mouth feel as
sugar, no calories, no carbs, and doesn’t change the
glycemic index for diabetics. Unlike stevia that is 400 times
sweeter than sugar, erythritol sits at about 70 per cent on
the sweetness scale making it easy to translate into recipes
and beverages.”
“I learned about erythritol after searching for ways to
eliminate sugar from my diet,” said Mike Randles. “But
the only place I could get it was in small and expensive
packages online. I saw a business opportunity that could
make money but more importantly, would help people live
healthier lives.

Right away, I got Darren on board. With his background in
operations, he knew how to get things done. We did extensive
market research before purchasing five metric tonnes of
erythritol and the packaging machinery to get it onto market.
Ten days before COVID‐19 lockdown in 2020, we moved into
our warehouse in Northeast Calgary.”
Part of the initial research was finding a name for the
sweetener that people would remember. “We did a face‐
book poll on possible names, and ‘Zuga’ took almost half the
votes in a field of 40 options,” said Mike. “Then we thought
about doing an ’I can’t believe it’s not Sugar®’ campaign, so
we took out the U.S. and Canada registered trademark on
the phrase.” Having it on the Zuga packages would answer
questions right away about what the product has to offer.
“Like most small producers we started out by using labels
on bags. After the 80 stores mark we found that we could
use preprinted bags at a price competitive to bags and
labels,” said Mike. “We found ePac Flexible Packaging in
B.C, and their account executive, Erfan Izadi, has been great
to work with. We package in our Calgary facility and have a
machine that makes individual packets of erythritol for
foodservice. And right now, we’re in the process of making
powdered erythritol without added cornstarch as is in con‐
fectioner’s sugar.”
Although the plan always was to take erythritol to
commercial markets, the Randles decided to first
bring awareness to consumers of the option of using
erythritol in their diets. To this end, they partnered with
Access Sales, a full sales and marketing organization
with expertise in regional markets across Western Canada,
to help Zuga take its place in the retail market.
“Access Sales took us from nothing to today being in
over 100 stores across Alberta and growing,” said Darren.
“They have been the catalyst to our retail success, helping
us get that kind of distribution even during COVID‐19.”
Next, they found a supplier with the highest reputation
possible — a pharmaceutical company creating erythritol.
“We locked in our pricing at a low level for a very long
time,” said Mike. “That means we can sell erythritol by the
pallet in Canada cheaper than it’s available in China.”
According to Darren “We also have ‘just‐in‐time’
delivery on subscription at a reduced price, eliminating the
need for manufacturers to warehouse bulk orders. With
today’s worldwide delays in shipping, a full container load
gets priority. If manufacturers are willing to order in
advance, we can aggregate all our orders, get the product
sooner and provide our subscription option at a reduced
price. We want to put as much erythritol in the food
stream as possible and allow small food manufacturers to
develop keto and low carb options at a low cost.”
Mike added, “At first, some manufacturers may be resistant
to changing over to erythritol; for that reason, we supply all
the other sweeteners, but we’re here for them when they’re
ready to move over to what we believe is a much better
product. Our goal is to be the premier supplier for sweeteners
in Western Canada for manufactured products.”
Judging by what these two brothers have achieved
in the past two years, that goal is very likely not far into
the future. WFP

“Our aim is to introduce our sugar
substitute to store shelves as
loose sugar, and into the local
food manufacturing stream to
reduce or eliminate the amount of
hidden sugars consumed by people
trying to live healthier lifestyles.”
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Commentary

By Sylvain Charlebois, Professor, Dalhousie University

Food Industry Code of Conduct
Finally Gains Traction
Recognizes that manufacturing — including farmers
— are the anchor to the entire food supply chain

A

new coalition led by the Retail
Council of Canada (RCC) has
presented a roadmap to peace
within the food industry. It’s a positive
step forward for the food production
industry and consumers.
For years, grocers have unilaterally
imposed fees on their suppliers, with
questionable excuses. While grocers
maintained a hard line to protect margins,
food manufacturers and farmers — often
family‐owned and operated — were
squeezed financially.
RCC, which represents Canada’s major
grocers, always opposed any form of
intervention and maintained no changes
were required.
That all changed recently.
RCC and its alliance of stakeholders
suggest an industry‐led code of conduct,
without public regulations. The model
mirrors the Code of Conduct for the
Credit and Debit Card Industry in Canada
and the Fruit and Vegetable Dispute
Resolution Corp. These bodies operate
without any government intervention.
The alliance includes several other
interest groups in the food supply chain,
like farmers, processors and independent
retailers. Almost 40 trade groups reportedly
support this model, including 19 farming
groups and 15 food processing groups. The
approach is incredibly inclusive.
The federal working group charged
with submitting a final report in July has
received the proposal.
Just a few weeks ago, another code of
practice proposal was presented to the
working group by Food, Health & Con‐
sumer Products of Canada, with the support
of Sobeys, the number two grocer in the
country. The principles were very much the

same, except this proposal suggested the
involvement of public authorities.
Both the United Kingdom and Australia
implemented similar codes years ago. It
was argued then that compliance could
only be assured by getting governments
involved. Since only provinces can provide
oversight on these matters in Canada, a
buy‐in from all provinces is critical.
So two views are being presented to
increase our country’s food autonomy by
recognizing manufacturing as the anchor
to the entire food supply chain. Since
many farmers produce finished products,
food manufacturing includes them.
The question is no longer whether
Canada will have a code of conduct to
support farmers, food manufacturers,
and independent grocers. It’s more a
matter of what it will look like and who’s
responsible for oversight.
This supply‐chain issue may be seen as
irrelevant to Canadians, but it’s not. This
is very much about realigning a power
imbalance that has been prevalent in the
industry for years, and that imbalance
favours grocers.
More discipline and predictability related
to market conditions will give more
authority to food manufacturers and
farmers. Such measures will also likely
give space to more diversity, excitement
and innovation in food retailing.
Loblaw or Walmart may very well
think they know what consumers want
and need. But with consumers seeking
value, and product attributes changing
regularly, an efficient code will ultimately
give more power to consumers.
Independent grocers could also get a
chance to compete against larger operators.
Setting up the right model in Canada

won’t be easy. The system needs to be
transparent and effective. As much as
industry wants to self‐regulate, it has
some embarrassing baggage it needs to
consider.
Given what happened in recent years
with the bread pricing scandal, for
example, it’s unclear if Canadians have
an appetite for more self‐regulatory
arrangements.
While industry needs an effective
code, Canadians need to trust it to not
feel cheated at their favourite grocery
store. We must remember that a code of
conduct isn’t just about helping the
industry; it’s mostly about creating a
moral contract between the public and
the food industry. A new code should
be about serving Canadians and our
economy, not just the latter.
The support of provinces, with some
federal co‐ordination, would be needed.
And given their sizable markets and
strong track records for appreciating our
food supply chain’s integrity, Ontario,
Quebec and British Columbia should be
influential voices.
But more government involvement
could come with unwarranted headaches.
With governance, we need to move with
extreme caution. Once we create more
governance, the industry will need to live
with it. Change, however necessary and
however small, will always be challenging.
If governments are involved, and the
model is ill‐designed, implementing
changes could be a nightmare.
But ultimately, it’s a win for everyone
that a federal working group is looking
at the issue and that many stakehold‐
ers are already providing potential
solutions. WFP

Dr. Sylvain Charlebois is senior director of the agri-food analytics lab and a professor in food distribution and policy at Dalhousie University. © Troy Media
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plant protein and meat. The Agri‐Food Sector Investment and
Growth Strategy set export growth targets of 8.5 per cent for
value‐added agricultural products like flour and beverages.
“Since March 2019, we’ve facilitated the investment of $886
million in the agri‐food sector related to 105 projects, reaching
63 per cent of the four‐year target in two years,” stated Minister
Dreeshen. “We are also supporting new start‐ups looking to
enter the value‐added industry by providing single‐window
support for business and product development, leveraging the
new individual $30‐million lending limit of the Agriculture
Financial Services Corporation (AFSC), investing $25 million
in expanding the Agrivalue Processing Business Incubator
in Leduc, and by investing in fibre — and plant‐based protein
processing facilities in Vegreville.”

Provincial Focus: Alberta
By Deb Draper
photo courtesy shutterstock.com

Coming to Alberta
Willow Creek Organic Grain Company has been manufacturing
its organic cereal, muesli, spices and oil in Langley, B.C.
for eight years, but soon will be added to Alberta’s list of
successful value‐added food companies.
“I’m building a 25,000 square‐foot plant between Calgary and
Strathmore, and am really looking forward to vertically integrating
into the organic food supply chain,” said George Choboter,
founder/owner. “We’re all about value‐adding, creating new
products, keeping as close to whole grain as possible, so we’ll have
an extensive research and development kitchen in the new facility.”

Right Place,
Right Time
ALBERTA FOOD PROCESSING INDUSTRY IS POISED FOR GROWTH

T

Honourable Devin Dreeshen, Alberta Minister of Agriculture and Forestry
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he past year has been tough on Alberta’s economy,
but the province’s food and beverage manufacturing
industry has managed not only to survive the storm
but emerge stronger than ever.
By the end of 2020, despite being in the middle of a pandemic,
total sales of Alberta’s 548 food processing establishments
had increased by 5.9 per cent to reach almost $16 billion. As the
second largest manufacturing industry after petroleum and
coal product manufacturing, food processing continues to be
an ever‐growing bright spot in the province’s economy.
Alberta Minister of Agriculture and Forestry, the Honourable
Devin Dreeshen said, “It’s an exciting time for Alberta’s food
processing industry as we see continued growth and new
opportunities. Food and beverage processing is one of the
largest employers in our province’s manufacturing sector,
employing about 28,000 Albertans. Alberta continued to be
Canada’s third‐largest exporter of agri‐food products, after
Ontario and Saskatchewan, accounting for more than 21 per
cent of all Canadian agricultural goods exported internationally.
In 2020, Alberta exports of primary and processed agricultural
and food products surpassed $12 billion for the first time at

$12.4 billion, up 6.8 per cent from
$11.6 billion from the year
before. Increases were reported
for both exports of primary
commodities and exports of value‐added products. In Alberta,
local food sales in direct‐to‐consumer channels have more
than doubled since 2008, exceeding $1.2 billion last year.”
As a major producer and exporter of pulses, cereal grains,
canola, and hemp, Alberta is an attractive site for increased
food processing to address population growth, a rising middle
class and increasing demand in the North American and Asian
markets. However, as stated in a recent report from the
University of Calgary’s School of Public Policy, “More than half
of all crops and livestock products are exported to another
country to be processed, and then finished products are
imported back here for sale. Jobs and economic value will grow
by increasing ingredient processing within Alberta, with a goal
of moving to branded food manufacturing.”
To this end, the Alberta government has set a target to attract
$1.4 billion investment by 2023 in emerging sectors like hemp,
agri‐technology, and value‐added processing of grain, oilseed,

Willow Creek Organic Grain Company
has been manufacturing organic
cereal, muesli, spices and
oil for eight years.
(Right) George Choboter,
founder/owner, Willow Creek Organic
Grain Company

Because the company uses mainly Alberta and
Saskatchewan products, and after all the supply chain issues
during COVID‐19, Choboter decided to move closer to the
source. “Alberta produces amazing organic grains, and we
want to develop new agriculture products — that’s where the
real opportunities lie.”
“I’m really impressed with what the Alberta government is
doing to support agri‐value. It probably has one of the most
proactive approaches I’ve seen in respect to helping develop
the food processing industry.”
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Right on track with what the market wants, Choboter plans to
expand not only into Eastern Canada but especially into the growing
international market.

Evolving Markets
As consumers continue to demand higher quality, locally sourced
and ethical foods, in its Food and Beverage Industry Outlook, the
Business Development Bank of Canada (BDC) suggests Canadian
food and beverage processors keep ahead of this trend with new
and healthier products. Focused market research and product
development are key because competing on price alone is no longer
enough. Companies that embrace new trends and innovative
products will position themselves as preferred suppliers.
The BDC is predicting a 15.6 per cent growth in food and beverage
manufacturing output over the next five years, with exports making
up one‐third of that total. With that in mind, companies might
consider diversifying products specifically towards the rising middle
class in developing countries.

Labour Shortages
Food processors have always had difficulty attracting and retaining
workers and as market opportunities expand, labour shortages in
turn will intensify. The pandemic exposed devastating weaknesses in
Canada’s Temporary Foreign Worker (TFW) program, bringing to
light how much seasonal workers have become a permanent part of
Alberta’s agri‐food industry.
In response, in July 2020, the Canadian government proposed new
regulations to improve the working conditions of foreign workers
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based on three key objectives: improving protection, increasing gov’t
ability to prevent bad “actors,” and more effectively conducting
inspections. And this spring the Government of Canada announced
a three‐year Agri‐Food Immigration Pilot to bring in full‐time, non‐sea‐
sonal agricultural workers through a pathway to permanent residency.

Embracing Technology
As these labour shortages intensify and markets expand, the skill
sets required for the sector will also change. To compete, companies
will need to invest in automation and digital logistics systems, as well
as in training employees to work in increasingly high‐tech facilities.
The BDC report concluded, “As firms seek out new export oppor‐
tunities, they will need to optimize tools and streamline scheduling
to maximize time and boost productivity. This means investing in
automation and digital logistics systems, as well as training employ‐
ees to work in increasingly high‐tech facilities. Optimization tools,
precision scheduling and analytics allow companies to maximize
capacity and uptime, adapt to customer needs in real time, reduce
ingredients and food waste, and reduce costs.”
Moving forward on this, Alberta’s Canadian Agricultural Partner‐
ship (CAP) grant this year is focusing on agriculture and food
processing to encourage innovation and technological advancement
throughout the entire food supply chain. And in June, the grant
process was streamlined for easier access to the fund.
With increased financial support from the government, develop‐
ment of a strong workforce and quality agriculture raw materials,
the Alberta food processing industry is getting ready for a strong
future of growth and economic rewards. WFP

Commentary

By Mathieu Paré, executive director, Canadian Beef Centre of Excellence

CBCE Develops a Recipe
for Success Online
Virtual resource development,
post-production efficiencies,
key focus of CBCE Studio

W

hen in‐person events and seminars were
cancelled due to the pandemic, the Canadian
Beef Centre of Excellence (CBCE) moved the
delivery of its Canadian beef marketing, educational and
promotional information online.
Today, the CBCE has developed 292 video titles and over
300 still images of Canadian beef recipes, along with a
well‐earned reputation as a hub of sophisticated video and
photography capabilities. This multimedia production expertise
has contributed to Canada Beef’s efforts to ensure Canadian
Beef Advantage (CBA) messaging has remained available to
industry and consumer audiences as the pandemic endures.
Video and photography editing are now a major component
of the work done by the CBCE, so much so that it has created a
studio division. The CBCE Studio creates enticing video and
photography resources to serve the retail and foodservice
sector in Canada and increasingly in global markets.
The CBCE studio also creates
video content to support academic
training for culinary and butchery
students as well as engage and
inspire meat‐cutting enthusiasts
and home cooks to explore cooking
with Canadian beef with confidence.
The Menu Maximize video series
is one example of the educational
tools used to engage virtually with
Mathieu Paré, executive
foodservice operators. The series
director, Canadian Beef
helps chefs adapt to uncertain
Centre of Excellence
customer traffic, unpredictable
demand, product accessibility and volatile pricing brought on
by the pandemic by providing information operators can
implement immediately to help maintain their business.
A priority focus of the CBCE Studio has been to support the
digital ecosystem for the Global Canadian Beef Information
Gateway (Gateway) spearheaded by Canada Beef.
The Gateway uses scannable codes to provide consumers with
the information they need when meal planning, at the point of
purchase and with recipes when preparing beef at home.
CBCE Executive Director Mathieu Paré said the studio continues
to refine its processes to ensure the video and training resources

strategically address pandemic‐
related business impacts as well as
celebrate the versatility of Canadian
beef. “We use a creative lens to
develop everything from practical new approaches to under‐
utilized cuts to fresh flavour takes on traditional recipes.”
The CBCE Studio division consists of staff with specialized
beef industry knowledge along with contract videographers,
photographers, chefs, home economists and editors who
deploy the latest technology to meet the full scope of projects
underway in the most efficient way possible.
The process to create a standard 2.5 to 3‐minute educational
consumer culinary video often requires approximately 2.5
hours of editing post‐production, to shape the raw content
(sometimes hours of video footage) into a high quality finished
product. The raw footage can be re‐purposed for use in
different applications including partner projects with industry.
Currently, 85 videos are available on Canadian Beef Performs,
Canada Beef’s trade website, as educational and promotional
tools with trade/industry professionals and consumers as
well as in multiple international markets. Additional video
productions are being added on a regular basis.
The CBCE Studio continues to develop skills and strategies
to improve efficiencies while building and delivering excellent
quality educational resources for the industry. WFP
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Commentary
By Miranda Burski,
marketing and communications consultant,
Protein Industries Canada

The Path to
Growing Canada’s
Plant-Based
Food, Feed and
Ingredients Sector

C

Bill Greuel, CEO, Protein Industries Canada

anada’s plant‐based food, feed
and ingredients sector is following
a growth trajectory. The country
has seen an increase in the sales of plant‐
based products across the retail and
restaurant sectors over the past couple of
years, as well as in the number of newly
established companies across the country.
Several recent reports predict continued
growth in both demand and supply over
the next 10 to 20 years, including an
Ernst and Young report commissioned by
Protein Industries Canada. Based on this
report, Protein Industries Canada expects
to see the global plant‐based food, feed
and ingredients market rise to $250
billion CDN by 2035.
More impressive, the organization
expects Canada to supply the ingredients
for 10 per cent of the world’s plant‐based
foods, injecting $25 billion into Canada’s
economy while providing consumers with
new, healthy, sustainably produced options.

Protein Industries Canada expects to see the
global plant-based food, feed and ingredients
market rise to $250 billion CDN by 2035.
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“Canada has the potential to greatly
increase its global plant‐based offerings,
thanks in large part to the diversity of our
crops, our strong food safety reputation
and our strong trade agreements,”
Protein Industries Canada CEO Bill Greuel
said. “Setting ourselves up to supply the
ingredients for 10 per cent of world’s
plant‐based foods is a big step, but one
that’s achievable and increasingly likely.”
Getting there, however, requires more
work to propel the sector forward, including
collaborative research and development,
further capital investments, and an
increased fostering of skills and talent.
Protein Industries Canada and its
members have undertaken many initia‐
tives to help make these needs a reality. To
date, they’ve announced co‐investments
into 21 technology‐driven projects, as
well as four focused on building capacity
within the sector — all in addition to
the organization’s outcome‐based
strategies that are unrolling behind the
scenes.
Each has been successful. Collaborative
research and development through the
technology program is leading to
improved plant‐based protein ingredients,
more versatile crop varieties, and innova‐

Merit Functional Foods plant in Winnipeg, Manitoba
Photo credit: Merit Functional Foods

tive ways of using data or artificial intelli‐
gence to improve traceability and reduce
farmer inputs.
“Taking a collaborative approach to
our members’ projects is beneficial on
several levels,” Greuel said. “It means we
can leverage the strengths of many
experts, allowing them to complement
and build off of each other. It also creates
a farmer‐to‐manufacturer feedback
loop, which leads to a strengthening of
businesses and quicker response to new
demands in the market.”
This research and development will
only take the sector so far, however.
Increased capital investments are also
needed.
“Attracting capital is essential to the
growth of the sector,” Greuel said. “A
country that sees and encourages strong
capital investment is a country that attracts
and grows companies — companies that
will build the infrastructure and advance
the research and development needed to
scale up our plant‐based offerings.”
There are several ways the sector is
securing this capital. Protein Industries
Canada is developing a strategy focused
specifically on the area, while both it and
member companies work to share

success stories and help the capital com‐
munity better see the sector’s potential.
Several of the companies involved in
Protein Industries Canada’s technology
projects have received follow‐on invest‐
ments thanks to the progress made through‐
out their project’s lifespan. Precision.ai,
for example, announced $20 million in
equity and grant funding through a seed
round in April 2021, to help develop its
artificial intelligence spraying technology.
In 2020, meanwhile, Merit Functional
Foods received almost $100 million in
debt financing from the Government of
Canada, which helped facilitate the rapid
growth of their facility where they are
extracting protein from non‐GMO pea
and canola for use in plant‐based food
and beverages.”
Injecting such investments into the
sector leads not only to the building of
new facilities and the furthering of research
and development, but also encourages new
talent to step into the field. Helping them
do so successfully requires an increased
focus on introducing them to the sector at
a younger age, as well as ensuring the
education streams are in place to help
improve skills and knowledge among
young adults and adults.

This is happening through increased
collaboration with educational institutions,
aimed at building new courses and
curriculum or adjusting those already
in place.
“Canada’s youth have the potential
to take our sector further than we can
imagine, but they need to see the sector
has the potential to provide them with
fulfilling, meaningful careers,” Greuel
said. “Meeting them in their classrooms
and providing them with engaging,
informative curriculum is one of the
best ways we can introduce them to
that potential.”
With the accomplishment of these
goals, along with that of the other actions
needed to move the plant‐based food,
feed and ingredients sector forward,
Canadians from farm to fork can expect
to see some incredible benefits. WFP
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Plant-based Proteins
By Frank Yeo

W

hile we have all witnessed the rise of plant‐based
foods into the mainstream, it appears we have
reached a critical mass where the number of new
product introductions is exceeding most other product segments.
According to Nielsen data, 43 per cent of Canadians are actively
trying to incorporate more plant‐based foods in their diets,
6.4 million Canadians are eating meat restrictive diets, and more
than 12 per cent of young Canadians identified themselves as Vegan
or Vegetarian. Nielsen pins plant‐based foods in Canada at a value
of $500 million as of December 2019, with annual growth of 16
per cent. This is higher than any other single segment. In 2019,
U.S. plant‐based food sales reached the $5 billion mark with
year‐over‐year growth of 11.4 per cent, compared with 2.2 per cent
growth for total U.S. retail food sales. The gain was a bit higher
than in 2018, when sales of plant‐based foods rose 11 per cent
to $4.5 billion versus two per cent growth for the overall food
retail market. In March 2020, US grocery stores sold 231 per cent
more fresh plant‐based food than a year prior as consumers grew
increasingly concerned with health and sustainability.
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Protein Industries
Canada expects
to see the global
plant-based
food, feed and
ingredients market
rise to $250 billion
CDN by 2035.
The trend is visible in Canada as well.
A 2019 Dalhousie University study tallied
approximately 850,000 vegans, 2.3 million
vegetarians and 6.5 million flexitarians in
Canada. This means a lot of consumers
are seeking out plant‐based options on a
regular basis and it is growing as the product
themselves overcome flavour and texture
issues that plagued the sector at first.
Several recent reports predict continued
growth in both demand and supply over
the next 10 to 20 years, including an Ernst
and Young report commissioned by Protein
Industries Canada. Based on this report,
Protein Industries Canada expects to
see the global plant‐based food, feed
and ingredients market rise to $250 billion
CDN by 2035.
More impressive, the organization
expects Canada to supply the ingredients
for 10 per cent of the world’s plant‐based
foods, injecting $25 billion into Canada’s

economy while providing consumers with
new, healthy, sustainably produced options.
For years, entrepreneurs, particularly in
BC, have been pioneers in the plant‐based
protein sectors. Companies such as Vega,
Garden Protein, Daiya Foods and Yves
Veggie Cuisine have been on the cutting
edge of this emerging category. But it is
also traditional food companies that are
now seeing the potential in this market. In
the same way that large meat companies
are increasingly offering plant‐based pro‐
tein alternatives, the world’s leading dairy
businesses are becoming ever more
involved in providing dairy‐free alternatives.
For example, Danone has made a move
into dairy‐free by acquiring WhiteWave
Foods, the US manufacturer of the Alpro
and Silk plant‐based dairy‐alternative
ranges, in 2016 for US$12.5bn.
The Activia maker also owns a majority
stake in Harmless Harvest, a US firm selling
coconut‐based drinks and dairy‐free yogurt
based on coconut.
In 2019, Lactalis announced it was taking
its Siggi’s yogurt brand into the plant‐based
market. Lactalis said at the time the launch
came after two years of development and
“fills key gaps consumers have desired from
similar non‐dairy products”. The new yogurts
— based on Siggi’s traditional Icelandic Skyr
products — are made from a blend of
coconut, macadamia and pea protein.
Also in 2019, General Mills took its Oui by
Yoplait yogurt product into the US plant‐
based category. Its Oui Dairy Free Coconut

Dairy Alternative was described as the “first
premium plant‐based, non‐dairy option” in
its domestic market. The product, under its
Yoplait brand, is made with a coconut base
and paired with flavours such as vanilla,
strawberry, mango, and raspberry to “deliver
a creamy and indulgent taste experience”.
Kraft Heinz has led the seed funding of
local animal‐free cheese firm New Culture.
New Culture, set up in late 2018 in San
Francisco, uses fermentation instead of
animals to make dairy proteins. Adding
plant‐based fats and sugars to add to the
“traditional cheese‐making process”, New
Culture says it is making dairy cheese that
is “sustainable, healthy, ethical and indistin‐
guishable from animal‐based dairy cheese
in taste, texture and function.”
Here in Canada, Saputo acquired UK
dairy‐alternative cheese manufacturer
Bute Island Foods in May 2021. At the time,

Lino Saputo, the company’s chairman and
CEO, said the deal “marks an important
milestone that will allow us to accelerate
our growth in this area globally, putting
innovation at the forefront of our priorities”.
Leading the charge in developing Canada’s
capacity as a source of plant‐based proteins
is Protein Industries Canada. The organiza‐
tion for example recently announced a
co‐investment with New School Foods and
Liven Proteins into the development of
plant‐based seafood products. The project
will focus on developing a

We can’t wait to see you in person at Process Expo.

Our team has so many innovative applications to show you.
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Accreditation Now Available
Plant-Based Foods of Canada has announced that the Certified Plant-Based program is now available to companies in
Canada. The introduction of this program will only accelerate this growth, supporting transparency and a clear standard
for industry to follow when making a plant-based declaration.
The Certified Plant Based protocol, which is owned by the U.S.-based Plant Based Foods Association (PBFA) focuses on plant-based
alternatives to animal-based foods and specifies the criteria required to make a certified plant-based food claim. NSF International
serves as the certifying agency, supporting the program.
Foods eligible for certification include meat alternatives such as plant-based meat, poultry, and fish; egg substitutes; milk alternatives; and other dairy alternatives such as plant-based cheese, yogurt, butter, and ice cream.
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Canada’s place as a source for plant-based
ingredients was recently underscored
when Lovingly Made Ingredients opened
a facility in Calgary.

whole muscle, plant‐based fish filet that
emulates the same texture, taste and cooking
experience of fish, creating a product that
appeals to the mass‐market consumer.
This co‐investment will allow New
School Foods to expand its research and
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development efforts by partnering with addi‐
tional universities and private laboratories,
allowing them to achieve their product
development goals more quickly and
successfully. It will also accelerate Liven’s
development of protein ingredients
through its precision fermentation platform
and will enable Liven to bring these ingre‐
dients to the marketplace. Liven will
contribute their novel specialty protein
ingredients to the project, to enhance the
sensory and cooking experience of the
plant‐based seafood products.
The partners will test Liven’s fermenta‐
tion‐based, animal‐free proteins in combi‐
nation with other plant‐based proteins,
including Canadian‐sourced pea, canola,
and fava protein. While canned and stick‐
form plant‐based fish varieties are available
in retail locations across Canada, plant‐
based fish products are not yet available as
a whole muscle, un‐breaded filet, nor do
they offer texture that is as flaky as fish.
This would provide consumers with new
sustainable meat alternative options that
more accurately mirror actual seafood.
This project is Protein Industries Canada’s
20th under their Technology program, and
their 21st overall. Together with industry,

they have invested more than $377 million
to the Canadian plant‐based food, feed,
and ingredients sector. They’re currently
seeking Expressions of Interest for short‐
cycle projects under their Technology
program stream, with a focus on commer‐
cialization and near‐term market potential.
They are also accepting ongoing Expres‐
sions of Interest as part of their Capacity
Building programs.
Canada’s place as a source for plant‐
based ingredients was recently under‐
scored when Lovingly Made Ingredients
opened a facility in Calgary. The ingredient
manufacturer is a division of European
market leader, The Meatless Farm, and
has started production at the new 33,000
square foot facility using innovative ingre‐
dients, equipment, and processes.
British Canadian Imports (BCI), a long‐
established ingredient supplier based in
B.C., has partnered with Lovingly Made
Ingredients as part of their focus on plant‐
based ingredients over the last decade to
support innovative processors. “Our latest
and one of the most exciting is our partner‐
ship with Lovingly Made Ingredients (LMI)
out of Calgary. LMI can be the integral cog
to convert this wide range of plant protein

Commentary

“When you can combine the R&D
assistance as well as the superior sourcing
solutions, organizations have the
confidence to push the envelope
and create amazing products.”
powders, native and modified starches,
innovators using our pure grade of
natural gluten free yeast extracts, and
psyllium which is optimized for gluten free
potentially hydrocolloids into trendsetting
bread and plant‐based meat applications
applications,” says Gordon Groundwater,
due to its superior function, improved
BCI’s president.
taste, texture, freeze/thaw
Groundwater says demand
stability and bite. We are con‐
for textured protein products
tinuously amazed with results
and isolate powders continue
our customers discover with
to increase over the last few
SARDA Psyllium in such a wide
years. “We are also seeing
variety of applications.”
substantial interest in our
Groundwater points, however,
highly functional ingredients
to the fact that companies are
— one being our SARDA Psyl‐
starving for assistance because
lium Husk Powder. Generally,
of the challenges of the
psyllium for decades has been Gordon Groundwater,
working environment and the
mainly used as a supplement president, BCI
rapid pace of innovation. “So,
to improve gut health. The
when you can combine the R&D
SARDA Psyllium we’ve uncovered has a
assistance as well as the superior sourcing
far greater range of applications due to its
solutions, organizations have the confidence
unique functional attributes. We have
to push the envelope and create amazing

By Lindsay Sutton

Making Good
on the Alberta Prairies
Next-generation textured protein ingredients for plant-based innovation

Psyllium husk powder

products. Our goal is to coordinate a
collaboration of our complementary global
principals to create an effective dream
team for ingredient solutions. While some
come up with excuses during Covid, we
at BCI believe it is possible and have been
getting it done to help those in need.”
There is no doubt that Canada will continue
to play a key global role in developing the
plant‐based market for years to come. WFP

C

algary, Alberta currently is host to a unique ingredient
processing facility that is playing an important role
in value‐adding Canadian crops. The particular crop:
peas. Canada grows close to 4.2 million metric tons of peas
and that is what specifically drew European market‐leader,
The Meatless Farm, to invest in building an ingredient facility
here in Canada.
Lovingly Made Ingredients was created to answer a call
for sustainably sourced plant‐proteins for an ever‐expanding
global marketplace. The 33,000 square foot facility in Calgary
houses Canada’s largest twin‐screw extruder with an annual
production of 6,000 metric tons of textured pea protein. This
ingredient facility supports The Meatless Farms rapid growth
while also serving global demands for external customers
looking for plant‐protein solutions.
It was not just peas that drew Lovingly Made Ingredients to
Canada. It was also the rich protein ecosystem fostering a
community of farmers, visionaries and food manufacturers. “The
exceptional farming standards and investment into plant protein
research really drew us to the Canadian market for this opportunity,”
says Chris Shields, Lovingly Made Ingredients general manager.
“Peas are just the start. We are actively working with proteins
from fava, hemp and lentil and looking at canola, chickpeas and
mung bean as well. Canada is the perfect place to innovate and
build the next‐generation of ingredients,” Shields adds.
Lovingly Made Ingredients currently produces textured
plant proteins, high‐protein crisps, expanded snacks, cereals
and more. These products start with quality Canadian pulse
proteins which are then transformed through an extrusion
process to create dry, crisp protein chunks. Textured pea
protein is a highly nutritious product, rich in protein and low in
fat, making it an excellent alternative to meat. When hydrated,
the textured proteins have a satisfying chewiness that is
comparable to ground meats. Their
excellent moisture retention proper‐
ties also work well as plant‐based
meat analogues or meat alternatives
as well as in meat applications. In dry
form, the textured proteins offer

great texture and added protein for snacks, puffs, cereals,
toppings and gluten‐free coatings.
Sales Manager, Lindsay Sutton, explains the versatility of
Lovingly Made Ingredients. “The protein content, shape, size
and density of the texturized proteins can be changed depending
on the application,” she states. “What we really excel in is
customization. We create solutions for our customers depending
on what they need. Better chew, larger chunks, shredded‐like
structure — we can offer this and more, we pivot quickly,”
Sutton continues.
Lovingly Made Ingredients is focused on being a force for
good right from the ground up. “It’s not enough to source the
best ingredients for our products, we take it a step further by
working from the soil up,” Shields comments. By contracting
directly with Canadian farmers and suppliers, Lovingly Made
Ingredients is encouraging positive impacts all throughout the
value chain such as reducing water and energy.
“Sustainability, quality and transparency are woven into
everything we do at Lovingly Made Ingredients,” says Shields.
“We love food, we love the prairies, and we want to get to know
our producers and connect people with their food again.” WFP

Lindsay Sutton, is the sales manager at Lovingly Made Ingredients
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Food Safety: Training
By Robin Brunet

Help protect
your workers
from slips,
trips, and falls
Storing tools and
equipment properly,
wearing the right
footwear, and
holding handrails
are just a few ways
to help prevent
workplace incidents.

Find resources and download the new employer
guide at worksafebc.com/slips-trips-falls.

Up To Snuff
Food safety culture
will influence training in the
food processing sector, experts say

T

o say that food safety training options are abundant in
Canada’s food processing sector would be an under‐
statement. In person, online, and institutional training is
available for every aspect of processing, to meet the ever‐
evolving standards set by government and by industry itself.
But therein lies the challenge for many new processors wanting
to be compliant: the regulatory landscape and corresponding training
programs are constantly being updated, to the point where
opportunities can seem more like challenges. And the landscape is
evolving again, fundamentally.
Phil Watney, a B.C. ‐based independent consultant and trainer
who for the past 25 years has helped food processors get compliant
by working on behalf of industry associations and government, says,
“Instead of processors just following food
safety, the focus now is creating a food
safety culture.”
The key elements of such a culture
include meeting or exceeding best
practices; involving staff in the design
and implementation of food safety
programs; and making all employees
accountable for meeting job expecta‐
tions.
Phil Watney,
Watney says, “Food safety culture is
independent consultant
measurable and beginning to be
and trainer
required by HAACP globally — and it will
likely mean an even greater investment in training.” Plus, many
experts believe that in the aftermath of the pandemic, more
scrutiny than ever will be placed on all aspects of safety, especially

preventative initiatives — potentially requiring an even greater
degree of training depending on individual circumstances.
Ironically, while Canada’s food industry overall enjoys a solid
reputation around the world, many experts say training in the
processing sector could be dramatically
ramped up. “Frankly, the biggest problem
we run into is lack of training in this sector,”
says Mohit McLaren, sales manager –
pharmaceutical, food, cannabis, training
and personal care at SGS Canada Inc., the
world’s leading testing, inspection and
certification company.
McLaren goes on to note that, “Expense
is often cited as a reason, but the fact
remains that you need training to be food Mohit McLaren,
safe, and you need to be food safe to get sales manager –
pharmaceutical, food,
your product to market.” For the record, cannabis, training
SGS provides a comprehensive range of and personal care,
certification, training, testing and advisory SGS Canada Inc.
services to help food businesses improve
food safety and achieve compliance (additionally, its training courses
cover all aspects of the food value chain and can be delivered in a
variety of formats, including on‐site, virtual and e‐learning).
Unfortunately, undertaking training that is appropriate for one’s
business is easier for some, harder for others. “It’s not too much of
a problem for companies that are well established and making a
profit,” says Watney. “But small players just starting out have so
much on their plate that they can’t possibly know the intricacies of
food safety requirements or the training available.”
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That’s why organizations such as the Small Scale Food Processor
Association (SSFPA) are so important. “We were founded in 2002
and worked with the federal and provincial governments to help
implement food safety standards across B.C.,” says executive direc‐
tor Candice Appleby, adding that SSFPA now has 360 members,
each of which employ staff of less than 20 people.
SSFPA’s value in helping newcomers determine what their food
safety requirements will be and what training they will need cannot
be underestimated. But for his part,
McLaren also offers advice that can give
fledgling processors a good grounding in
the basics, in addition to consulting with
professionals. “We constantly tell people
to visit the Canadian Food Inspection
Agency to see what they require,” he
says. “If you do that, along with identify‐
ing your market and putting a HAACP
program in place, you’re off to a very
Candice Appleby,
good start. This will lay the foundation to
executive director,
implement a robust food safety program
Small Scale Food
Processor Association
including GFSI standards which are large‐
ly HACCP based. And keep in mind you
won’t need to implement every last standard.”
McLaren adds, “Also, if you ship products to the U.S., you
absolutely have to be aware of the U.S. Food Safety Modernization
Act protocols and ensure that your training meets those standards.
That requirement can be determined by having an in‐depth conver‐
sation with your clients down south.”
As for sourcing actual training programs, the SSFPA offers a huge
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range of options for its members: for example, its Food Safety Por‐
tal web pages are designed to provide easy access to multiple
resources that will help users build and maintain a food safety man‐
agement plan. Members can register for online and onsite educa‐
tional opportunities, from basic education about HACCP and other
food safety management systems, to specific topics like recall and
traceability. The association also provides a database of legislation
and regulations as well as other resources, including a library of
sample documents.
Watney says, “The SSFPA is hardly the only organization provid‐
ing guidance. All food‐related associations can lend invaluable assis‐
tance, and they’re all interconnected. The same holds true for
provincial government websites.” Indeed, type in the words ‘food
processing’ in the Government of Manitoba website and no less
than 7,870 results appear, with up to date regulatory news for spe‐
cific aspects of processing and online resources (the same word
search at the B.C. government website yields 7,290 results).
Finally, Watney suggests that once a comprehensive training pro‐
gram has been developed and implemented, food processors
should ensure their employees realize that constant changes to the
program based on evolving government requirements will occur.
“Make change a routine thing, nothing to worry about, because it
will happen,” he says.
With food safety culture essentially extending what used to be
management’s responsibilities to include everyone, those who pre‐
side over training are hopeful that a shift in the way training is per‐
ceived will also occur: that is, from being a requirement to some‐
thing that can actually improve business in a world that is rapidly
valuing safety more than ever. WFP
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By Renata McGuire, training manager, NSF International

The Essential Role of Training
in Food Safety and Quality
Assurance

W

hen it comes to managing food safety
and quality assurance, training is key.
Not only does proper training help to
reduce errors and — as a result — reduce food
safety risks, but it also contributes to a strong
food safety culture when done regularly and
consistently. The right training can improve
performance, deliver results and drive success.
In‐house trainers are often responsible for designing training
that supports the business’ goals. This includes identifying the
business need and target audiences, creating content that
meets regulatory and standards requirements, measuring
the effectiveness of the training courses and determining
whether performance improvement is needed. It’s important for
internal trainers to be knowledgeable in adult learning principles
as this can make a major difference in
how engaging the course content is.
Third party partners such as NSF
International (NSF) can both assist
internal trainers with understanding
the most current regulations and
standards, as well as help to create
engaging, effective and informative
content. Additional support includes
providing hosted training opportuni‐
Renata McGuire,
ties, both in person and virtual.
training manager,
When looking for a training partner,
NSF Internaional
consider whether the organization
is accredited and authorized to issue training credits. For
example, NSF is accredited by the International Association for
Continuing Education and Training, which means it complies
with standards of excellence in institutional practices.
Typically, training takes place within business facilities, from
orientation to food safety courses hazards. The pandemic has
accelerated virtual training in workplaces across the country,
with multiple types of training becoming more readily available
for companies and individuals to continue developing their
food safety skills and knowledge.

Types of Virtual Trainings
Virtual Instructor Led Training (VILT) and online self‐paced
courses are two options for remote training that accommodate
learning when a face‐to‐face option is unavailable for both
individuals and groups. While the two are similar, there are
different benefits to each.
With VILT, a live instructor leads discussions and group
activities via video conferencing. This offers learners an
opportunity to interact and network with the one another and
the instructor while joining from any location. In this live
setting, participants receive feedback from instructors and
their peers immediately.
Online self‐paced courses allow for employees to learn
on‐demand — a convenient option for those with busy
schedules. Although the courses are not led by a live instructor,
they offer a great way to refresh understanding of course content
or introduce new information. The courses are typically shorter
in length and with the right design, such as incorporating
multimedia, they can be very engaging for a variety of learning
styles. This option tends to be more cost effective.
At NSF, we offer both VILT and online self‐paced courses,
with topics including Principles of Internal Audit, Food Safety
& Quality, Sanitation and much more. Each year, we provide
training to more than 6,000 professionals in the global
food and beverage industry. We offer more than 550 courses
annually in eight different languages. WFP

To learn more about our services and view our entire course catalogue, visit https://www2.nsf.org/learn.ca
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Market Report: Poultry

Overview

A Look at
Canada’s Poultry
Processing Industry

T

By Carolyn Camilleri

he Canadian Poultry and Egg Processors Council (CPEPC)
is an industry‐funded association representing processors,
packagers, and distributors of chicken and turkey meat, as
well as graders and processors of eggs and hatcheries in Canada.
CPEPC members process over 90 per cent of Canada’s poultry,
eggs, and hatching eggs. It’s an industry that generates over
$7 billion in annual sales and employs over 28,000 Canadians.
COVID‐19 has had a significant effect on the industry.
“The pandemic has certainly diverted investment,” says
Jean‐Michel Laurin, CPEPC president and CEO. “Our members invest a
lot of money in their operations every year in upgrading, keeping the
equipment up to date, building new plants or retrofitting existing
plants. It’s a capital‐intensive industry, as manufacturing is in general.”
Since March 2020, a lot of those limited funds have been directed
towards ensuring worker and plant safety. Laurin explains that in
typical poultry processing plants, workers often work side by side,
for example, on a de‐boning line. Because staff can’t be placed
two metres apart, in addition to PPE, plexiglass dividers have
been installed. Change, break, and lunch rooms have required
reconfiguration, as well as washrooms and hand‐washing facilities.
In a plant, every square metre is accounted for and has a purpose,
and when you move one thing, everything else needs to move.
Laurin says it is a bit like a Tetris game.
“They’ve had to basically reconfigure the way the plant was set
up to make sure it was a safe place for
people to come to work,” says Laurin.
“Those investments have been quite costly.”
The pandemic also increased absen‐
teeism, forcing plants to operate with
fewer people. In a few situations earlier in
the pandemic, plants were shut down for
virus outbreaks, depending on provincial
requirements, which vary.
“We’ve done a lot of work to share best
practices amongst members, so when Jean-Michel Laurin,
president and CEO,
one company had an incident, others
CPEPC
could learn from it and put in place
measures to prevent spreading of the virus,” says Laurin.

Other Challenges
The common denominator for all CPEPC members is that they
purchase their primary inputs from supply managed producers.
Because of supply management, poultry processing is very much
focused on supplying the Canadian market. A fraction of what is
produced is exported — for example chicks, primarily for the breeder
sector — as well as some processed chicken and turkey, typically cuts of
meats for which there’s not a sufficient market in Canada, says Laurin.
But supply management is not without challenges for processors.
“One of the ongoing challenges in our industry is the fact that our
producers are under supply management,” says Laurin. “They set
the prices at which they sell their primary inputs. They’re paid based
on a cost of production formula that covers their costs in a reason‐
able margin. My members have to buy their primary inputs at that
cost plus margin. They actually have no control over that. Producers
set that at the provincial level.”
44 WFP

WFP 45

acute in the food processing business,” says
Laurin. “In our poultry processing plants,
they have ongoing issues attracting and
retaining labour. I know that’s constraining
growth for a lot of our members.”
Dozens, and in some cases hundreds, of
positions are chronically unfilled in some
plants.
Trade agreements are one further obstacle
for processors, in that a percentage of
products — typically less than 10 per cent —
are imported. Much of it is used for prepared
products or in foodservice where product
origin isn’t apparent.
“We’re not against imports, but I know
for some of our members, not a lot of them,
but for some of our members, they see
the growth of imports with these trade
agreements as a challenge they have to
overcome,” says Laurin.

We can’t wait to see you in person at Process Expo.

The Positives

Canadian Poultry and Egg Processors Council
members process over 90 per cent of Canada’s
poultry, eggs and hatching eggs.

Retailers, as well as some in foodservice,
exert pressure on suppliers to contain costs,
says Laurin, which puts his members in a
tough position.
“It’s a highly competitive sector market,”
says Laurin. “Unlike other sectors, where the
retailer passes on its costs or puts pressure
on its direct suppliers or processors and the
suppliers apply some of that pressure
upstream to their supplier, in our industry,
we can’t really do that. It just makes it a bit
of a challenging situation.”
Feed costs have been increasing through‐
out the pandemic, says Laurin, especially in
the last six months or so, which means
processors need to pay producers more.
“Our members have had no choice but to
pass on some of those costs to the market,”
he says.
Additionally, wild fluctuations in demand
have had an effect.
“Toilet paper got a lot of coverage,”
Laurin laughs, “but there was some binge
buying for food products as well.”
Consider the effect of the restrictions
being put in place, then lifted, then put
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back in place and lifted again. While some
CPEPC members focus on retail, others
focus on foodservice and orders varied
depending on the restrictions.
“Early in the pandemic, we saw foodser‐
vice sales in some regions were down
50 per cent, sometimes more, then retail
went up, but not enough to compensate,”
says Laurin. “Typically, a lot of the products
going to foodservice would be further
processed — there’s more value added,
more labour that goes into it. Products
going to retail tend to be less value added.”
While quick‐service restaurants with
take‐out have been doing fairly well (think
fried chicken sandwich wars), the dine‐in
restaurant, hotel, and convention sectors
have been extremely slow.
“Overall, demand’s been dampened by

Despite the challenges, the future is bright
for the Canadian poultry processing industry.
“We’re very positive, very optimistic
about the industry and about our industry’s
future,” says Laurin, noting a chicken
consumption increase of 13 per cent and a
meat consumption increase of five per
cent, excluding fish and seafood products.
Other industry positives include new
ways to meet customer and consumer
expectations, for example, reducing
carbon and environmental footprint and
increasing efficiency.
Then there is the local food movement.
“We’re well positioned to meet that
requirement because we’re mostly focused
on supporting the Canadian market,” says
Laurin. “The nice thing about supply manage‐
ment is there’s production in all 10 provinces,

Our team has so many innovative applications to show you.
Come visit Reiser at Process Expo | Chicago | November 2-5, 2021 | Reiser Booth 15013

Feed costs have been increasing throughout the pandemic,
says Laurin, especially in the last six months or so, which
means processors need to pay producers more.
COVID‐19, but from one segment of the
market to another, there have been wild
fluctuations,” says Laurin.
Normally, the poultry industry is fairly
stable and, until COVID‐19, shifts happened
fairly slowly.“We can adapt, but it’s not an
industry that’s used to these types of wild
fluctuations.”
A long‐standing challenge in poultry
processing is the labour shortage.
“It’s an issue common to manufacturers
across the country, but it’s certainly more

and we have processing plants in nine out
of 10 provinces.”
Any Canadian, anywhere in the country,
can buy local and Canadian poultry products,
and that focus isn’t a fad — it’s here to stay.
“We always talk about public trust in our
industry, and people seem to have better
trust in the health and safety system in
Canada, maybe because they know it
better,” says Laurin. “We know we have a
world‐class food safety system in Canada.”
Efforts to enhance that trust are ongo‐
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ing, for example, with continued improve‐
ments to antibiotic use and animal welfare.
“We’ve got a unique system in Canada for
animal welfare,” says Laurin. “We work with
the National Farm Animal Care Counsel —
that includes scientists, producer, proces‐
sors, animal welfare organizations, basically
everybody that has a stake and knowledge
in animal welfare — and we review our
standards through that process.”
And if Canadians want to support local
jobs and local businesses when they’re
buying groceries, Canadian poultry prod‐
ucts can meet that requirement.

Spotlight on Turkey
Turkey Farmers of Canada (TFC) repre‐
sents the 521 turkey farmers across eight
member provinces, as well as seven com‐
mercial turkey hatcheries and 17 federally
inspected processing plants.
“The turkey industry generates $4.0
billion in economic activity annually and
supports over 16,000 jobs across rural and
urban centres,” says Darren Ference, chair
of the Turkey Farmers of Canada. “The
turkey industry also contributes over $1.2
billion to Canada’s GDP and generates
$400 million in annual farm sales.”

Under supply management, turkey pro‐
duction in Canada is matched with consumer
demand but some does get exported.
“Our total turkey meat exports, which
largely consists of the parts of the bird that
Canadians eat/purchase less regularly, was
valued in 2020 at about $57.1 million,” says
Ference. “Total turkey meat imports in
2020 were valued at $25.3 million.”
COVID‐19 has had a significant negative
impact on foodservice and deli‐counter sales
of turkey — significant enough to require a
decrease in production in May 2020.
“Production was reduced by seven per
cent, a loss of $23.3 million to Canadian
turkey farmers,” says Ference. “There have
been increased sales of turkey at retail
throughout 2020 into 2021. However, the
increase at retail was not enough to offset
decreased movement through foodservice,
requiring the decrease in production. TFC
monitored this situation and production is
being increased.”
However, turkey sales held up relatively
well at festive seasons.
“Households are changing and, over the
last several years, we have seen a large
increase in the sales of turkey roasts at
festive seasons; this trend continued during
the pandemic likely also boosting the sales
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of small whole birds, roasts, and other
parts,” he says.
While the pandemic has been a challenge,
TFC remains positive. In addition to sales
during festive seasons, Ference notes
increased interest over the last several
years in other turkey items like breast
meat, parts, and ground turkey.
“TFC’s national marketing campaign,
Think Turkey, is now entering into year
three of a five‐year campaign that raises
awareness of the benefits of turkey, drives
year‐round demand, and increases overall
consumption,” says Ference. “We have seen

very positive results
with this campaign
and look forward to
continued work on it.”
Of course, consumers
continue to choose Darren Ference,
Canadian turkey, feel‐ chair, Turkey Farmers
of Canada
ing assured that it is
raised with high animal welfare and food
safety standards.
“Another positive is that we have seen
how supply management can manage in a
crisis situation,” says Ference. “Supply
management offers many benefits, includ‐
ing ongoing communication and coordina‐
tion among producers, processors,
provinces, and government. These benefits
of the system allowed the turkey industry
to quickly respond to changes in demand
due to the pandemic and the targeting of
government programs where they were
most needed.”
Recognizing the pandemic is a critical
time for many, TFC in collaboration with
turkey processors, launched the Wishbone
Project in 2020.
“This is how Canada’s turkey sector,
farmers and processors gave back through
donations to Kids Help Phone, 4H Canada
and local food banks,” says Ference. WFP

By Frank Yeo

Commentary

Investing in the Future
Calgary-based Pre Pak Meats Installs State of the Art Equipment

P

re Pak Meats is a 3rd generation
family business founded in 1970.
Their core mission is to provide
quality wholesale meat and custom cut
products to the Alberta foodservice,
retail, and home delivery customers.
With approximately 35 employees,
they operate a fleet of refrigerated
delivery trucks and are one of the only
companies to offer same day delivery.
With over 50 years in business and over
500 available products, they have
worked tirelessly to develop a strong
supply network to deliver the best
product available.
A member of the Alberta Food
Processors Association, they have full
in‐house meat processing, cutting and
packaging facilities which are all health
certified and maintained to the highest
standards.
Pre Pak Meats, says Mark Leavitt,
vice‐president of operation/partner,
separates itself in the market by being
the best. “As one of the largest indepen‐
dently owned protein specific companies
in Alberta, we are big enough to com‐
pete with big corporate operations while
being small enough to outperform them
on service. We are also one of the only
companies specializing in meat and
protein production and distribution.
Our unmatched expertise allows us the
ability to create and distribute house‐

made products that nobody else can do.
These custom products firmly engrain us
in our customers daily ordering routines.”
Custom processing has also given
them the ability to pursue co‐packing
and custom processing work for larger
retailers and grocery stores. “This is
something we are working on next:
processing our own products adds a
different revenue stream to diversify
what we do,” says Leavitt.
Pre Pak Meats is aggressively expanding
as the economy emerges from covid
lockdowns. “We have recently purchased
an additional 6,400 square feet of space
to be converted into added production
space and refrigerated warehousing,”
says Leavitt. In its efforts to maintain the
highest standards, Pre Pak recently
undertook an equipment upgrade at the
same time to expand its efficiencies and
productivity. The company turned to
Reiser, a leading supplier of processing
and packaging equipment solutions for
the sausage, meat, poultry, seafood,
prepared food, bakery, cheese, and pet
food industries.
“We went to Reiser looking for grinding
equipment. Reiser was able to show us
all the equipment in various working
environments to help us understand
what we needed. Reiser spent hours

showing us equipment at the Atlanta
IPPE and again at their facility just out‐
side Boston. We were able to test their
equipment in a real world setting before
pulling the trigger on the investment.
We have bought an entire grinding
line from Reiser with further investment
coming soon. So far, we have purchased
a Rotoclaw, Seydelmann grinder, a
VEMAG Robot 500 portioner/sausage
stuffer. In 2020 we purchased a Variovac
thermo‐former to improve efficiency
and the look and package integrity for
our products. We have looked at the
FM250 burger evolution patty machine
and a sausage delinker as additions to
this line as well.”
John Meyer, field sales manager for
Reiser who worked with Pre Pak says
“Pre Pak Meats has an outstanding
reputation and super products, so Reiser
aligned very well with their vision. With
Reiser resources in front of purchases
and working closely with their team, we
advanced quickly to the products and
business goals needed to enhance their
position in the market. Truly enjoyable
partnership with great success!”
With aggressive expansion plans
underway, this is one company that
has not rested on its laurels even after
50 years in the market. WFP
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Equipment Review: Dectectors
By Karen Barr

Consequence
Eliminating
Technology
F

ood recalls can cause a significant impact to Canadian
food processors. According to the Canadian Food
Inspection Agency, there have been 16 notifica‐
tions of product recalls so far this year, because of the
presence of foreign material such as metal, plastic, glass,
and stones. Metal detectors are one way of ensuring
foreign body contaminants do not enter the food chain.
Most food processing equipment is made of metal.
According to the Government of Manitoba’s Food
Safety Program and Fact Sheet # 9 for Food Processors
and Distributors, the leading sources of metal contami‐
nants in foods includes loose screws; bolts; machine
parts; small metal pieces, such as copper staples; metal
tags; screen wire and blades.
Metal detector machines not only help to remove
metals in food but can also aid in eliminating damage to
a manufacturer’s reputation and pocketbook through
preventative maintenance.
Let’s look at some stats from a 2007 Harris Interactive Poll
photo courtesy shutterstock.com

Throat metal detection systems inspect product such as potato
chips and confectionery just prior to packaging.

regarding product recall. It was commissioned by ASQ, an
organization committed to providing enhanced expertise,
professional networks, tools, and solutions to help their
members advance their products, services, and industries.
It found that 64 per cent of people were unlikely to
purchase a product for at least six to twelve months
after there had been a recall. Twenty‐one per cent said
they would avoid purchasing any brand from the same
manufacturer. Most damaging however is the 15 per cent
that would never purchase a recalled product again.
WFP 51

Eriez Releases White Paper Covering
Best Practices for Using Magnetic Separators
and Metal Detectors to Enhance
Purity and Avoid Recalls
A new white paper published by Eriez and developed for food
and packaging professionals serves as guide to using magnetic separation and metal detection equipment to foster product purity
from the receiving dock to the shipping department.
Written by Eriez Light Industry Market Manager Eric Confer,
“Improve Product Purity and Avoid Recalls” discusses best practices
for achieving the highest product purity and avoiding costly tramp
metal damage. The paper also emphasizes the importance of continuous employee training to stay current on product safety regulations and process improvements.
According to the white paper, pairing magnets with metal detectors provides the ultimate level of protection against ferrous and nonferrous contamination. Confer advises that magnetic separation and
metal detection equipment should be used throughout food processing operations, especially at the beginning stage. He says that plant
operators should never assume that products entering the plant are
free of contaminants.
The white paper describes the latest advancements in magnetic separation technology and
explains that modern separators incorporate a balance between high gauss and high pull force
to influence tramp metal trajectory and hold on to particulates, even during a wash-off process.
“Improve Product Purity and Avoid Recalls” includes an overview of cutting-edge metal
detectors, stating that today’s metal detection products combine a precision mechanical
design with state-of-the-art electronics, multiple frequency range, vibration immunity and
complex algorithms to detect the smallest metals in difficult products.
The final section of the white paper highlights the importance of ongoing training. Magnetic separation and metal detection equipment training takes several forms, including
online and onsite support from manufacturers.

Product recalls can also result in loss of
retailer contracts, failed audits and even
lawsuits. Other significant
costs include recalling the
product, retailer fines and
wastage. Most notably, con‐
sumers may suffer from health
concerns and even fatalities.
“Product inspection technolo‐
gy can be placed early in the
food production process at the
ingredients stage,” says Davor
Djukic, national sales manager,
for Mettler‐Toledo Canada. “The
manufacturer will significantly
reduce the risk that the foreign
contaminants will damage pro‐
cessing equipment further along
the production line,” says Djukic.
“It also minimizes the possibility that the
materials will be further broken down and
contaminate more valuable product, thus
avoiding unnecessary wastage.”
Djukic says there are three main types of
metal detection systems used in food
processing applications. The first is convey‐
orized systems consisting of a tunnel metal
detector combined with a material handling
system that work together to detect, reject,

Profile Advantage combines multi-simultaneous frequency and a
product signal suppression algorithm and overcomes issues of bubbles
and voids in product flow.

and remove metal contaminated prod‐
ucts from the production line.
“These can be installed at multiple
critical control points such as the front
end to inspect raw materials; in‐process,
prior to packaging; or end of line after
final packaging,” says Djukic. “Conveyorized
systems range from simple stop on detect
systems, through to systems with fully
automated reject devices — such as push‐ Davor Djukic,
ers, air blasts, overhead sweeps, retracting national sales manager,
bands — and a suite of failsafe devices Mettler-Toledo Canada
designed to act as checks and balances to support due diligence.”
Pipeline inspection systems inspect pumped liquids, pastes,
slurries, and vacuum‐packed products. “Using innovative metal
detection solutions such as Profile Advantage, combining multi‐
simultaneous frequency and a product signal suppression
algorithm, overcomes issues of bubbles and voids in the product
flow. These can lead to high false reject rates if the right technology
is not used to minimize the active product signal.”
And then, there are vertical/gravity‐fed metal detection systems.

The Gravity Fall metal detection systems from Mettler-Toledo Canada are
used to inspect free-falling powders, granular and bulk product under
gravity-fed conditions.

Throat metal detectors are for use in the company’s Vertical
Form, Fill & Seal processes. Djukic explains further, “Throat metal
detection systems are typically situated between a multi‐head
weigher and bagmaker, inspecting product such as potato chips
or confectionery just prior to packaging.”
Mettler‐Toledo Canada‘s Gravity Fall metal detection systems
are used to inspect free‐falling powders, granular and bulk product
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under gravity‐fed conditions. Think coffee
beans, flour, baby powder, and other dry
ingredients prior to further processing.
“The benefit here is high throughput rates
can be achieved, and with highly efficient
reject mechanisms there is a minimal
waste of good product.”
Thermo Fisher Scientific, offers customized
industrial food metal detection equipment
that provides reliable, cost‐effective
protection from even the smallest metal
contaminants found in food. In 2018,
the company launched their multiscan
technology with the introduction of the

Sentinel 5000 Multiscan Metal Detector to
meet the demands of factory use including
heat, water, vibrations, and electrical noise.
Multiscan technology continually scans
up to five frequencies across the
spectrum. If one frequency doesn’t detect
the foreign object, the other will. “It is
essentially five metal detectors in a row
all operating slightly differently to find
any possible random metal contami‐
nants,” says Bob Reis from the company’s
product inspection business unit.
The Sentinel 3000 Multiscan Metal
Detector is a compact version that provides

Taking Flax and Oats
to a New Level
The Sentinel 3000 Multiscan Metal Detector
provides checkweighing combination systems.

checkweighing combination systems. It
can detect contaminants up to 35 per cent
smaller in volume than some of the company’s
earlier models.
“The Sentinal 3000 was designed specifi‐
cally for combination units with check layers
because they save the customer floorspace
and because they are integrated into the
check layers. They are less expensive than
having two layers,” says Reis. He further
explains that the company has reduced the
size of the metal detector so that that it can
mount completely on the frame and inte‐
grate with the check layers.
Be sure that your metal detector supplier
indicates the specific adjustments required
to compensate for product effects to avoid
false detection. The Government of
Manitoba’s Fact Sheet # 9 notes that the
sensitivity of metal detectors is affected by
several factors in the food product. This
includes products composition such as
those containing salt, iron, and blood. Char‐
acteristics of the product are also an issue
especially in meat where there is muscle.
Next is density, which can give a different
signal then less dense food. Temperature
and packaging can also affect the read.
When selecting a new metal detection
system, other considerations include
productivity features, environmental factors,
compliance obligations and service support
available from the equipment manufacturer.
Djukic notes, “The metal detection system
must then be correctly installed, set
up, operated, and maintained so that it
continues to operate as expected.”
With some research, the right equip‐
ment for the products and technical
support the food processor can make
their best effort in eliminating unwanted
metal contaminants. WFP
54 WFP

By Jill Larsen, co‐owner, Steep Hill Innovations

Commentary

Ottawa-Based Flax Dehulling and
Oat Processing will take useability and
versatility to a whole new level

I

n June of this year Steep Hill
Innovations, based in Abbotsford,
BC purchased all the operating
assets of Natunola Health.
For over 20 years chemist Dr.
Han has developed leading edge technologies and retired in
June. “Dr. Han is a true pioneer in the plant‐based field in
Canada. He has the awards and reputation to prove that,”
says Brent Larsen, CEO of Steep Hill Innovations.
At their 30,000 sq foot HACCP facility just outside of
Ottawa Steep Hill offers the flax seed processing and oat
processing. With a patented process the outer shells are
removed from the seed. This process keeps the inner kernel
intact. Similar to a hemp heart product but with the smaller
seed. The oats use a similar process to remove the skin from
the Oat Groat. By removing the outer skin, it makes a soft
useable product which Steep Hill calls Oat Rice. Steep Hill
sells these to manufacturers as a stand‐alone or ingredient.
Co‐packing options are also available to manufacturers.
Hulled foods offers a price competitive partially hulled
baker’s delight. The bakers delight has more nutrition than

whole flax seeds. The flax is partially dehulled allowing the
body to digest the omegas without grinding. It adds a nice
texture to bread and other bakery items at a good price point.
In addition, the outer husk of the flax seed has excellent
gum inside. Steep Hill sells the isolated flax hulls as an egg
replacer in recipes. “The egg replacer could be a game changer,”
says Larsen.
Steep Hill also produces a of line plant‐based gels and liquid
line,Vegelatum, which are used as ingredient in cosmetics
and personal care replacing petroleum‐based ingredients.
Vegelatum gels are derived from canola, flax, and sunflower
among other ingredients. Think of plant‐based Vaseline.
The dedicated staff at the Winchester plant are excited for
the new growth opportunities says Doreen Vanden Tillaart,
vice‐president of operations. Vanden Tillaart has been with
the company for over 20 years. WFP

Canadian made technology with Canadian ingredients.
www.steephillinnovations.com

Phone: 613) 774-9998 661 St. Lawrence St. Winchester ON
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Automation Update
By Mike Yeo

Driving a Revolution
of Change
How Automation Benefits the
Food Processing Industry

M

odern day food processing and packaging has
come a long way since the early days of tinning
and canning. People in the industry often refer to
the old “I Love Lucy” episode where Lucy can be seen des‐
perately trying to keep up with automation at the chocolate
plant. With the upward curve in technology, of course, the
efficiency, safety and profits of a plant have also increased.
While automation and technology certainly play a major role
in modern processing plants, the general consensus is that of all
manufacturing industries food processing still has a long way to
go in automation.
Industry decision‐makers know that these systems must be
constantly evolving to meet consumer demands, along with
changing safety requirements. This means upgrading existing
equipment or purchasing new equipment. That can be a daunt‐
ing task for any plant manager when the cost of new equip‐
ment and subsequent training can be so expensive.

photo courtesy shutterstock.com

Apex Motion Control, headquartered in Surrey, British
Columbia, is committed to helping food processors increase
capacity, lower manufacturing costs, reduce downtime,
increase product consistency and reduce workplace injury.
Apex builds turn‐key automation systems for food, bakery, and
dairy manufacturing which include robotics, machine automation
and vision. They handle the design, fabrication, product tests,
installation and support for all the systems they build.
Martin Riis, business development manager, Apex Motion
Control, says “Automation has typically been part of modern
food manufacturing since the beginning. From sanitation, fill‐
ing, pumping, cooking and cooling, to packaging, boxing and
palletizing, automation has been helping companies keep up
with population growth and demand for many, many years.
Without automation, a food processing business simply could
not succeed in such a demanding environment.”
Riis says that during the height of COVID, it was nearly
impossible for a plant to meet the demand of finished goods
without automation, considering most plants had a completely
diminished production crew.
“While automation will never fully replace some of the
human elements required to successfully run a plant, the intro‐
duction of robots and cobots are providing a new and needed
form of help required to fill the significant labour shortages
brought forth by COVID. Simply put, automation helps the food
processing industry thrive and survive while simultaneously
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By Rafal Rusiniak

Commentary

Broader Capabilities.
Same Distinct Performance Standards
“You can have any colour you want,
as long as it’s black” – Henry Ford

G
The Baker-Bot from Apex Motion
Control is very safe and doesn’t
require any guarding to work
alongside a human.

feeding the world,” added Riis.
Tasks that would have required
multiple humans to stand close to each
other at a conveyor in the past are now
being supplemented with cobots. Cobots, such as the Baker‐Bot, offered by Apex Motion
Control, are very safe and do not require any guarding to work alongside a human.
The Baker‐Bot has been extremely helpful to companies looking to reduce repeti‐
tive strain injuries, deal with labour shortages, increase throughput and consistency.
“It’s not that cobots are super‐fast, they just perform the duties assigned to
them consistently every day without ever needing a break or vacation. Just this
one machine can be easily integrated into production lines for tray loading and
unloading, pick and place and palletizing and targeted filling and spraying,” says Riis.
Jobs in food processing will continue to shift away from manual labor, where
workers sit along the side of a conveyor picking, sorting and packaging food items, to
operators that monitor the processes in a control room with an eye on equipment
speed, efficiency and quality control.
Sensitive areas that require a lot of hands‐on labour but do not require a high level
of skill, such as loading and unloading trays from racks to conveyor and conveyor to
racks, are ripe for automation.
“Many of our customers are blown away by just how easy it is to implement robotics
into their existing set up. As a matter of fact, customers often comment how they’ve
increased throughput, reduced downtime and were able to easily keep up with the
current demand of finished processed goods.
It’s not about selling equipment. We generally look at the application and suggest
the best approach for the best result. After initial testing and the discovery process, if
we are not 100 per cent sure that we can provide a beneficial solution, we will not
proceed and will even recommend another equipment provider,” says Riis.
Although AI has been around in this environment for quite some time, the
pandemic really forced anyone sitting on the fence along with the forward‐thinking
companies to invest in automation solutions that can mimic tasks a typical human
would perform.
Automation will not replace people but will improve the skills workers need to
keep up with the pace of change, workers will require a higher level of training to
meet the machinery production capabilities. Ultimately in the end, plant floor
automation is good for the food processing industry, it ensures costs stay low and
predictable, and keeps food quality up. WFP
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one are the days when the customer had to accept
standard features and settle for solutions that
didn’t quite fit their needs. Handtmann has been
delivering high quality equipment solutions since 1954 and
in the early years we focused on a core product line of filling
and portioning machines. As we all know, in today’s world,
customers are facing ever more individualized production
requirements, driving the demand for more precise and
rapid customization. And, at the same time the need for
complete line solutions grows as well.
Our parent company, family owned Handtmann Maschinen‐
fabrik of Biberach, Germany, continues making strategic
acquisitions and partnerships to address these changing
dynamics globally and here in Canada. One example is the
acquisition of INOTEC, a leading manufacturer of innovative
mixing, emulsifying, delinking and other specialized technolo‐
gies for the food processing sector. INOTEC lets us offer more
complete solutions with the next generation intelligence in
their lines that delivers amazing new levels of consistency,
quality, speed and efficiency. Their complementary equipment
lets us now provide complete formulation and makeup lines at
the quality Handtmann is known for.

The acquisition of Verbufa into the Handtmann Group earlier
this year also makes us more agile. Their successful 55‐year inno‐
vation and design history has created a strong lineup of forming
equipment with many co‐extrusion options. Now, with Verbufa
as a Handtmann Group company, we are offering more holistic
approaches in the fields of forming, dosing, coextrusion and
process automation – with single source simplicity and security.

Strategic partnerships are also being made by us here
locally in Canada with various packaging and processing
equipment OEM’s. We are now able to smoothly provide
turnkey solutions to more diverse customer needs with our
coordinated team of like‐minded, best‐in‐class partners who
are familiar with each other and manage projects together to
simplify things for our customers.
The Canadian food processing sector is changing at
breakneck speed and Handtmann customers always want
— and receive — trusted relationships with solutions they can
depend on for today’s performance requirements and
tomorrow’s demands.
Modular, energy‐efficient and extremely durable Handt‐
mann systems provide the sustainable and environmen‐
tally‐friendly food production that processors — and their
consumers are demanding. HDS ‐ Handtmann Digital
Solutions give processors real time and historical
production data allowing them to make quicker and more
informed decisions. The Handtmann suite of industry 4.0
capabilities rely on the cloud‐based and subscription
services to ensure software is current and up to date.
Our Handtmann Canada team works side by side with our
customers in all food processing segments as a committed,
experienced and expert partner,
supporting each customer’s success
as both a colleague and guide to
help them meet their opportunities
and address their processing
challenges. WFP

Rafal Rusiniak is the national businesss development and sales manager for Handtmann Canada Limited
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Upcoming Event
Returning to face-to-face, PROCESS EXPO,
the largest tradeshow dedicated to the
food and beverage processing industry,
will be held November 2-5, in the
South Hall of the McCormick Place Convention
Center in Chicago, Illinois.

PROCESS EXPO
Goes Live!
T
Anritsu Targets Canada
with a NEW X-Ray Equipment Solution

Anritsu continues to set the standard for performance with the NEW Canadian solution that provides faster
lead times and improved pricing. This NEW X-Ray system is manufactured and shipped directly
from Chicago speci昀cally for the Canadian Market. Anritsu X-Ray systems give food, pharma and cannabis
producers the best combination of contaminant detection, reliability and low total cost of ownership.

FULL sOLUTION PROvIdER
x-ray
systems

checkweighers
& combos

metal
detectors

he show floor promises expanded product discovery opportunities,
trend analysis, interactive experiences and special features.
Only found at PROCESS EXPO, one of these opportunities
includes the fully functional production lines, introducing a birds-eye
view of how to incorporate the latest solutions into current plant
operations. In addition, attendees can participate in a variety of
networking events on and off the floor, including the Women’s
Breakfast, the Food for Thought sessions and PE University.
Live demonstrations will be scheduled several times a day over
the course of the show to ensure that visitors will have the
opportunity to see and interact with the various exhibiting companies
involved in the production process. The highlight of these Product
Line Demonstrations lies in the ability to provide visitors with a
view of the latest technology and advancements, along with the
multitude of applications that the equipment can be used for and
how it could be incorporated into their current line.
Joining the mainstay meat line and bakery line, for the first
time, this edition will introduce a prepared foods line to the
dynamic showcase of equipment.
The newest edition of Prepared Foods will focus on one of the
hottest products in today’s food industry — plant-based proteins.
Several PROCESS EXPO exhibitors will join forces to produce plant-based
chicken nuggets. The process will walk attendees through the creation
of this popular product, showcasing the complexities of each step.
The Meat production line will be an automated meatball line
that will start with the raw product to be ground, formed,
processed, cooked, frozen and inspected before moving on to be
packaged for the consumer.
The third production line, Bakery, will create gluten-free dinner
rolls. This innovative line will begin at the mixer and the introduction
of gluten-free ingredients then run all the way through to final
packaging.
Continuing to highlight the innovations occurring across our
industry, PROCESS EXPO is bringing them to the forefront in the
Innovation Showcase. The latest equipment, machinery, products
and services will be elevated across eight different segments of the
food and beverage, processing and packaging industry.

The key focus will cover:
• Meat
• Prepared foods
• Packaging
• Cannabis

TOLL FREE: (800) 361-5919
ABBEYEQUIPMENT.COM

• Dairy
• Beverage
• Bakery
• Pet

These cutting-edge advancements will be the focus across
the show floor, at the opening press conference, on a continuous
video stream and inside the exhibiting company’s booth. Best
yet, visitors have an opportunity to let their voices be heard.
Over the course of the first three days of the show, visitors can
vote and at the end of day three, The Peoples’ Choice Award will be
announced.
The Innovation Showcase highlights the best in the industry
but unlike other shows, PROCESS EXPO provides an entire show
floor of new advancements. Here is where new products will be
unveiled, but it doesn’t stop there. PROCESS EXPO provides top
notch educational opportunities led by industry experts offering
real life case studies and solutions to a variety of business and
plant operation challenges.
Both PE University and the Food for Thought sessions will focus
on placing information and insight into the hands of industry
professionals to help move their businesses forward. Engaging
presentations addressing safety, post-pandemic processes, cannabis
trends, robotics, alternative meat, adapting to new
business models and other dynamic topics designed
to engage and inform will be available across all days
of the event.
PROCESS EXPO brings together thousands of
qualified buyers, food and beverage processors and
packaging professionals, including C-level industry
executives, engineers, technical directors, plant
managers, product development managers and more.
Registration for the 2021 edition is open. WFP
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Market Update: Pork
By Ronda Payne

Your ONE STOP Shop For All of
Your Processing Equipment Needs!

Challenges to Bringing
Home the Bacon
Both domestically and internationally, Canada’s pork producers
see potential while keeping a wary eye on major issues.

W

Beacon has worked with hundreds of processors to
engineer custom processing equipment that will;

LAST LONGER
INCREASE YIELDS
LOWER PROCESSING COSTS
Our extensive product line includes;
• Trucks, Racks & Cages
• Processing Screens / Shelves
• Patented Bacon Hangers
• Patented Pressing Trucks

• Nesting Baskets & Dollies
• Wire Molds
• Smoke Sticks, Springs & Hooks

For more information visit
www.beaconmetals.com or call 800-445-4203.

hat is Canada if not the land of back bacon? While
Canadians consume only about 30 per cent of the
pork and hog production domestically, they also
import some of their favourite cuts from other countries. It’s a
complex industry, and one being made even more complex
with international trade issues, labour challenges, African
Swine Fever and the pandemic.
Gary Stordy, director of government and
corporate affairs with the Canadian Pork Council
explains that, along with challenges, there
are opportunities. He points to the fact that
Canadian producers are among the best
globally with strong health and safety standards.
However, one of the risks on the horizon,
African Swine Fever (ASF) could dash it all.
“In August 2021, African Swine Fever was
confirmed in pigs in the Dominican Republic,
Gary Stordy,
setting off alarm bells for Canadian pork pro‐
director of government
ducers,” he says. “The proximity to Canada
and corporate affairs,
Canadian Pork Council
and the fact the Dominican Republic is one
of the Caribbean’s most visited islands
means that the threat of ASF has increased significantly.”
While it’s not a food safety issue, ASF kills pigs. It could
wipe out Canadian pork exports, which he says totaled about
$5 billion in 2020. Obviously, it would also destroy the domestic
pork supply, live animal trade and piglet trade which together
make a significant contribution to GDP.
“It would destroy a globally‐competitive, $24 billion sector.
A sector that is responsible for [more than] 100,000 jobs located
photo courtesy shutterstock.com

in both small rural communities and large urban centres,” he
says. “It’s an importable disease that impacts production.”
Ray Price, president of Sunterra Group in Alberta, which
focuses on pork from production to retail, feels there is an
opportunity for the industry to grow in terms of jobs, exports
and value‐added for local and export business.
“We have the opportunity of continued growth and exports to
Asia, particularly Japan, China and Korea,” he says. “However,
there are trade issues with China and unpredictability makes
for challenges for exporters.”
Kevin Mosser, senior director, global marketing with Canada
Pork International notes that as a major producer, Canada was
able to achieve record volumes of production and exports in
2020, despite the pandemic and global political issues.
“Amidst supply side challenges in many countries around
the world, pork from Canada has been in demand more than
ever, representing close to 1.5 million
tonnes being exported to over 90
countries,” he says.
The challenges of growing exports,
as alluded to by Price, include hurdles
further outlined by Stordy.
“The US bringing back Country‐of‐
Origin Labelling, the EU’s new farm
policies, California’s anti‐pork laws are
all putting Canadian pork producers’
Kevin Mosser,
livelihoods at risk,” he says. “Trade
senior director, global
matters to pork producers, 70 per cent of marketing, Canadian
Pork International
the Canadian production is exported.”
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China takes in more than 30 per cent of global pork imports
making it the largest importer in the world. Unfortunately, there
are no simple solutions to challenges with China.
“China has used unscientific, unjustified policies to prevent
65 per cent of plants responsible for processing of Canadian
pork from exporting to China,” he says. “China is costing pork
producers millions at a time when Canadian pork producers are
struggling to recover from COVID‐19. The [Canadian] government
must reinforce how seriously it takes Canada/China agricultural
relations by appointing an assistant deputy minister level lead to
focus on agriculture at the embassy in Beijing.”
Industry‐wide measures were implemented to ensure safe
working conditions for everyone during COVID. All processors like
Sunterra have been challenged, but everyone is doing as much as
they can to protect the health of their teams according to Price.
“There’s more separation, more PPE, more barriers, much less
personal team contact because teams must be separated and have
barriers around them even during breaks and lunches,” he says. “This
has impacted production efficiency. It also results in challenges
related to absenteeism as employees must isolate when ill.”
COVID also tested the resiliency of the industry Stordy says.
“Hog production follows a very strict schedule. Because of
the slowdowns in the [processing] plants, that created some
backlogs of animals on farm,” he explains. “Barns are not intended
to hold animals longer than they are supposed to.”
But he adds that the success in this was that everyone in the
supply chain “showed up” to ensure any backlog was dealt with as

Sunterra Group focuses on pork from production to retail.

efficiently as possible. It wasn’t easy given ongoing labour challenges.
Mosser says that labour issues impacting the entire food
supply chain, even before COVID, also continue to challenge the
pork industry.
“Canada’s pork processing and production industry relies
heavily on skilled workers in all areas and the ability to fill these
vacancies will remain a source of concern for the foreseeable
future,” he says. “Certainly, continuous improvement of plant
processes combined with modern, state‐of‐the‐art processing
plants can mitigate some of these concerns while ensuring that
Canadian pork products remain among the highest quality and
safety in the world.”
And here lies the advantage Canada has over many other
countries. Its high‐quality pork is recognized world‐wide.
“Canada has situated itself in a good position, certainly, with
some of the free‐trade deals that allow Canada to export pork to
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Commentary

Managing Risk in Food and
Beverage Processing
Assessing risks to keep workers safe

N
The Canadian Pork Council notes that Canadian
producers are among the best globally with
strong health and safety standards.

a number of countries around the world,” Stordy explains. “The
opportunities to raise and provide safe meat to Canadians and
people around the world is there.”
Price points out that there is also very good access for the sale
of Canadian pork to the Pacific Coast region of the United States
which ensures another valuable export market.
Some of the highlights of Canadian pork come from the fact
that the approximately 7,000 commercial scale producers follow
the programs for bio‐security, food safety, traceability and animal
care. They, like others in the supply chain are also supported by
the newly‐created Pork Promotion and Research Agency.
“Once fully implemented, the agency will provide enhanced
support for the domestic market with respect to generic pork
promotion and research activities, which is greatly needed to
level the playing field in Canada,” says Mosser. “In order to
respond to a changing consumer landscape, it’s crucial that
expanded opportunities be made available as a part of an overall
strategy to educate consumers more broadly.”
Also, because of Canada’s low carbon footprint when com‐
pared to pork producers in other countries, sustainability is a
strong value message.
“We look at what we can do through the whole process to have
a better environmental and economic impact and meet social
expectations,” says Stordy. The industry knows they can do more
to improve the environmental sustainability of Canadian pork.”
For example, in Manitoba, producers apply the correct
volumes of manure to the soil by injecting it. Not only does this
prevent surface run‐off, it also puts it where it’s needed and
helps reduce the smell.
“We are investing to build a better value‐chain that is even
more productive, more environmentally‐sustainable, more
humane and more biosecure so that the industry can deliver on
the full potential of the pork value‐chain,” he says. “
The Canadian pork industry has challenges ahead, but supply
chain participants have much to look forward to as well.
By stabilizing export market opportunities and enhancing
production and processing conditions in Canada, the industry is
well‐positioned for the future. WFP

o matter what the hazard may be, as an employer,
you are responsible for addressing anything that
puts your workers at risk of illness or injury.
Transmission of communicable disease, including COVID‐19,
is one of many hazards faced by workers in the food and
beverage industry. Slips, trips, and falls, combustible dust,
musculoskeletal injuries, confined spaces, and toxic
substances, are some of the others.

To help ensure the health and safety of your workers,
follow this five‐step process:
1.
2.
3.
4.
5.

Identify the hazards.
Decide who might be harmed and how.
Identify what you can do to make your workplace safer.
Record your findings and start your plan.
Regularly review and update your assessment.

For more information about identifying hazards, conducting
a risk assessment, and controlling risks, visit the Managing risk
pages on worksafebc.com.

for employers” takes you through the process of developing a
plan, based on the specific needs of your workplace. It outlines
permanent prevention measures employers must always
have in place, along with any additional measures that must
be taken at times of elevated risk.

Keeping COVID-19 Protocols
that Work

Ongoing and permanent measures for preventing
communicable disease in the workplace include:

As part of the provincial government’s four‐step Restart
plan, employers must have a plan for communicable disease
prevention. Communicable diseases like COVID‐19, seasonal
influenza, norovirus, and many other viruses will continue to
pose a risk of illness in the workplace.
As we move into the fall months, we’ll see workplaces
keeping measures they previously put in place during the
pandemic — such as including policies to support workers
staying home when sick, regular hand washing, and adequate
ventilation in the workplace. Some employers may also choose
to keep using existing COVID‐19 protocols such as barriers and
masks. At this time the Provincial Health Officer (PHO) has
reinstated a mask mandate. Masks are required in all public
indoor settings for all people 12 years of age and older.
When selecting safety protocols for the workplace, masks
can be used in combination with those noted above, as well
as other measures found on our Step 3 of B.C.’s Restart:
Communicable Disease web page.
The resource “Communicable disease prevention: A guide

•

Maintaining a clean environment through routine
cleaning processes.

•

Supporting workers in receiving vaccinations for
vaccine‐preventable conditions.

•

Ensuring building ventilation is properly maintained
and functioning as designed.

•

Implementing policies to support workers staying
home when sick.

•

Promoting hand‐hygiene by providing facilities,
supplies, and signage for reminding workers about
hand‐washing policies.

Being Ready for Elevated
Risk Measures
Employers need to monitor for announcements from the
PHO to know what additional measures may be needed at
times of elevated risk and what guidelines are required in your
health region (and who to contact with questions). WFP

For more updates to B.C.’s four-step Restart plan, resources, and information about communicable
disease prevention and what it means for your workplace, visit worksafebc.com.
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Apex Motion Control Transforms
Robotic Cake Decorating with
Dual Baker-Bot Setup
Apex Motion Control, specialists in robotics and
automation for the baking and food industry, has
transformed the cake decorating process with the Dual
Baker-Bot decorating line. This provides bakeries with a new
way to effortlessly decorate cakes without any strain,
thanks to these collaborative robots.
With its easy-to-use interface, all you need to do is draw a
design onto the Baker-Bot’s tablet, then the Baker-Bot can easily handle
the rest. This system can create designs ranging from personalized
messages to intricate patterns, resulting in endless possibilities.

WeighPack
Systems Opens
New Product Unit

By combining two of these Baker-Bots together onto the same conveyor line, bakery
manufacturers can increase their throughput while still maintaining quality and consistency.
For more information: info@apexmotion.com

Sidel Sets Carbon Reduction Targets for a
More Sustainable Future
Adhering to the Paris Agreement,
Sidel has set out and committed to
emissions reduction targets grounded in
climate science through the Science
Based Targets initiative (SBTi). Targets
are 30 per cent CO2 reduction across the
company’s sites and facilities, and a 25
per cent CO2 reduction in sourcing and
usage of Sidel’s equipment by 2030. The
company’s philosophy on Corporate
Monica Gimre, CEO
Social Responsibility is now highlighted
in its new Sustainability Report, and Sidel is also launching a new external communication
campaign from Interbrand, named “you’re never alone”.

WeighPack Systems has opened a new
facility dedicated to the design of new
packaging solutions. The New Product
Unit (NPU) will focus on creating new
business opportunities through innovative research and development practices.
Located near the company’s main headquarters in Montreal, Quebec, this standalone facility is tasked with engineering
new packaging machines, features and
options for its growing client base.
“We felt it was necessary to provide
our team with an environment conducive
to creativity and experimentation
where they could choose their own
work schedule, focus on specific goals
and ultimately enhance our portfolio
of products,” said James Taraborelli,
vice-president of development at
WeighPack Systems.
The NPU will house an ever-expanding team of engineers, automation
technicians and project management
personnel specifically tasked with
developing the products that clients
need as they continue to automate
their packaging processes.

Eriez Expanded Service and Repair Center Offers Quicker
Turnaround Times and Proactive Solutions
Eriez announces the opening of the newly expanded Eriez Service and
Repair Center, located at the company’s Wager Road plant near its corporate
headquarters in Erie, Pennsylvania. With double the footprint size of the
previous Service and Repair Center, Eriez says it offers improved turnaround
times for in-house repair and rebuilds of even the largest equipment. This
will help customers to be proactive about scheduled maintenance and
realize up to a 40 per cent savings when comparing rebuilding to buying
new equipment.
The enhanced Service and Repair Center is part of a recently completed
38,000 square foot expansion at the Eriez Wager Road facility. Additional
new space is dedicated to a larger research and development (R&D) area
to support new global product development programs, a state-of-the-art
electronics lab, and an advanced Recycling Test Center.
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Adam Equipment Launches New
Long-Lasting CBX Portable Weighing Solution
Adam Equipment, a leading worldwide manufacturer of professional scales
and balances, introduced CBX, a new on-the-go, value-priced balance that is
designed to outlast the average weighing device.
“We recognize that industry is facing growing pressure to reduce waste.
One of the most obvious ways to help with this is providing products built
to last longer,” said Richard Storey, Adam Equipment’s managing
director. “The CBX perfectly represents our aim to offer our customers long term value for money and reduce industry waste.”
Ideal for use in laboratories, education, office mailrooms
and production control, CBX offers both basic weighing and
parts counting functionality.
The versatile balance can be powered by either an
included adapter or an internal rechargeable battery.
For convenience, recharging may be also done via lowvoltage USB-type input. Auto power-off saves energy to
extend battery life, while a low battery indicator alerts
the user when it’s time to recharge.
The long-lasting rechargeable lithium battery (good for up to
216 hours between charges) and lightweight construction (its net weight is only
1.26lbs./572g) make CBX perfectly portable for the ultimate flexibility in usage.
CBX is available in three models: CBX 1201 (1200g capacity and 0.1g
readability), CBX 3001 (3000g capacity and 0.5g readability) and CBX 6001
(6000g capacity and 1g readability). Each model delivers results in grams,
pounds, ounces, and Newtons.
For more information:
https://www.adamequipment.com/cbx-compact-balances
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FLEXICON INTRODUCES
ACCESS PLATFORM LINE
Flexicon has introduced a new line of anti-slip access platforms
to reach elevated process equipment safely, eliminating the need
for ladders, scissor lifts and forklift cages.
The modular system includes braced frames which can be
bolted to the floor, 48 in. square (1220 mm square) deck
sections, and stairways with elevations up to 96 in. (2.4 m).
Upper grab rails and mid-height rails bolted to stairway
stringers and deck
perimeters, together
with auto-closing
hinged safety gates
and anti-slip grating
on treads and decks,
maximize personnel
security.
Modularity allows
stacking of frames
to attain high elevations and joining of
decks in 48 in. square
(1220 mm square)
increments to create
elevated walkways
and extended mezzanine areas in shapes conforming to equipment configurations and plant layouts.
Control panels can be mounted to the braced frame, allowing
operation of equipment at various elevations.
For more information: www.flexicon.com
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Columbus McKinnon
Expands Hand Chain Hoist Portfolio
in North America with Introduction
of Hurricane Mini 360°
Columbus McKinnon Corporation has introduced the CM Hurricane Mini
360° Hand Chain Hoist. Small and lightweight, the CM Hurricane Mini 360° is
the smallest hand chain hoist on the market with full 360-degree rotation,
providing versatility as well as portability.
“We wanted to offer the market a smaller hand chain hoist with an added
advantage for operators: the ability to lift loads from any angle or position
—even above the load,” says Andre Schon, senior product manager —
global. “That versatility makes the Hurricane Mini 360° suitable for a wide
range of applications and industries, from construction to entertainment.”
While intentionally compact and lightweight, the CM Hurricane Mini 360° is
a powerhouse, designed to lift up to 20 feet with capacities of one quarter ton
and one-half ton. It is ideal for narrow workspaces that do not have a nearby
power source and is easy to carry and install for on-the-go lifting applications.

Eriez Vibratory Feeder
Plays Integral Role
in Covid-19 Vaccine
Packaging System

Additional features and benefits of the CM Hurricane Mini 360° include:
• Unique rotating hand chain cover which allows the hand chain
to rotate a full 360-degrees for safe and efficient operation from
any angle allowing the user to operate outside of the load path
• Anti-corrosive features, including aluminum alloy hoist
frame and zinc-plated chains
• Double pawl brake system for increased safety

Device to Safeguard Farm-to-Fork Continuum
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Precision Biomonitoring has received a grant from the Canadian Food Inspection Agency
(CFIA) through the Innovative Solutions Canada (ISC) Program to develop a rapid, highlysensitive, mobile and specific testing methodology aimed at the improved detection of foodborne pathogenic bacteria.
Project BISTRO aims to develop a rapid point-of-need solution to detect harmful pathogenic
bacteria, including listeria and salmonella, particularly in leafy greens and produce, with
greater sensitivity than current state-of-the-art testing technology.
“As foodborne illnesses rise, it will be important that Canada is equipped with the
innovative tools and resources that will enable bacteria detection before products
reach stores and consumers,” says Dr. Mario Thomas, CEO, Precision Biomonitoring. “We are
looking forward to being able to potentially improve foodborne illness detection that will
ensure the health and safety of Canadians.”
Project BISTRO is an ultra-portable, low-cost platform that uses on-site sample preparation
tools with an integrated enrichment step to extract nucleic acids from various contaminated
sample types. Using highly sensitive amplification coupled with digital lateral flow devices, the
solution will be able to deliver reliable detection results in less than two hours. Project BISTRO is
an adaptation of Precision Biomonitoring’s successful TripleLockTM platform, which was
approved by Health Canada to support rapid testing needs in response to COVID-19.
The device will provide food producers, farming and agriculture operations, distribution
centres and large-scale grocers with peace of mind that they are providing their customers
with safe food and produce.
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Eckert Machines

A customized Eriez 65B Electromagnetic
Vibratory Feeder serves as an essential component in an automated system that dispenses
dry ice into temperature-controlled containers
carrying COVID-19 vaccines. This state-of-the-art
unloading/feeding system was developed
by Material Transfer, an industry leader in
the custom design and manufacture of bulk bag
filling, conditioning, and discharging systems
for dry powders and bulk solids.
As a global pandemic raged, Material Transfer was called upon to engineer a solution to
maintain ice pellet size consistency, meter ice
evenly to protect each vaccine, and monitor ice
discharged during packaging, all while automating
the process. The integrated process includes a
crusher, scale system, and customized feeder and
controls required to report diagnostics to the
vaccine manufacturer.
Eriez delivered on the specific capacity
and proprietary requirements of this special
application and met the stringent timeline set
forth for this project. The Eriez feeder handles
the sub-zero temperatures of dry ice to protect
the vaccine and enables precise feed control.
For more information: erieznews.com/hvyfeeders.
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