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Market for Pet Foods Changing
It may come as little surprise, but one of the changes wrought by the pandemic
has been a sharp rise in pet ownership and with that demand for pet food.
As you can read in our article this issue, nearly half of Canadian dog and cat
owners reported that they are spending more on pet products than they used to.
German market data firm Statista pegs that price tag at more than $5.7 billion on
their pets this year, an increase of about $300 million compared to 2019. And
that figure is projected to grow by more than $100 million next year, as well. In fact,
global pet food production grew eight per cent in 2020 to 29.33 million metric tons
— its largest growth in the past three years.
Within the category, premium pet foods continue to see growth thanks to pet
humanization. From proactive supplements, all-natural ingredients to raw diets,
many pet brands are hopping on board with creating pet food that have many of the
same health and wellness attributes as they do for people.
Just as they do for themselves, consumers want to be able to understand the
ingredient labels on their pets’ food and know that they are giving their pet the best
diet, which is why more pet food brands are pivoting to offer raw, fresh, all-natural,
organic, and all around safer/healthier food options.
However, as pet food producers begin to use a more diverse set of ingredients in
formulas, including raw food and active ingredients like enzymes, there is a greater
risk of contamination and waste. To maintain the safety and integrity of healthy pet
food products, improved ingredient tracking needs to be a part of production. This
can include bar code confirmation, tracking of ingredients, monitoring of expiration
dates, and time and date stamping for every transaction. At the same time, equipment
manufacturers have had to step up to the plate with new packaging and processing
solutions.
It is a time of change for pet food manufacturers. With increased demand, however,
it is also a good time to re-tool for the future.
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Eriez Promotes Blicha to Global
Senior Director of Marketing
and Brand Management
Eriez President and CEO Lukas Guenthardt announces the
promotion of John Blicha to the position of global senior
director of marketing and brand management. Since joining Eriez in 2012 as
manager of marketing communications,
Blicha has consistently earned promotions to various roles of increasing
responsibility within the company’s
marketing department. As global
senior director of marketing and brand
management, Blicha heads the company’s
global marketing efforts and serves
as a member of the Eriez executive
John Blicha
management team. According to
Guenthardt, Blicha will be instrumental in developing strategic
global and regional marketing initiatives in conjunction with the
sales and marketing staff in Eriez’ worldwide operating units.

Lorenz Has a New Website!
The Lorenz website has a brand-new look! A one-stop-shopping platform designed for quick and easy access to product
literature and other company resources. Industry specific
product categories means visitors will spend less time navigating.

Lorenz Conveying Products understands the importance of
24/7 access. Visit the new Lorenz website from anywhere
— mobile or desktop. When using the Live Chat feature you
are virtually connected to a real Lorenz expert. Drawings of
conveying applications can be sent directly through the chat
making quotes a breeze!
For more information: www.lorenzproducts.com

Harpak-ULMA Launches Bakery
and Confectionery Market Initiative
Harpak-ULMA has launched a new North American initiative to help
the bakery and confectionery market improve flexibility and operational
performance in response to COVID-19 business disruptions.
The agility and flexibility that smart, connected operational models
deliver have been highlighted by the dramatic marketplace upheavals
wrought by the COVID-19 pandemic. While producers seek a degree of
operational normality, those that continue to rely on past operating
practices may well find themselves rapidly losing competitive ground.
Smart, connected packaging platforms, combined with advanced
automation, help producers more easily adapt to new, shared realities:
they are easier and faster to integrate, maintain, scale, or repurpose.
Harpak-ULMA also recently announced that it is embedding Augmented
Reality (AR) capabilities for service instructions, staff training, and
remote support in its platforms.
The combination of market and technological expertise is a powerful
advantage, according to Josh Becker, the company’s newly appointed
market segment product manager. “Unfortunately, much of today’s
bakery packaging operations are dependent
on manual processes, diverse systems, and
even significant IT system gaps. That translates into inflexibility, data inconsistency,
duplicated work, rigid processes, and poor
scalability. COVID-19 highlighted those limitations, but at the same time, it is accelerating
executive adoption of digital and automation-focused technologies. It’s simple really
— better data, when and where needed,
makes it possible to go after and solve the
Josh Becker
‘big rocks’ in bakery packaging,” he said.
Becker noted that includes not just new COVID-driven package format
issues — such as individualized, sterile packages — but long-standing
challenges such as continuous optimization of line Operational
Equipment Effectiveness (OEE). The pandemic’s impact on labour
emphasizes automation’s potential to reduce the risks associated with
manual-labour dependency and process variations and its ability to scale
throughput performance.
“It’s my experience that to ensure reliable, high OEE performance,
automation must be carefully orchestrated both in the packaging line
and with the production operations that feed it,” Becker notes. “This
is one of Harpak-ULMA’s clear differentiators, and it will prove key to
our North America market expansion. Having been on the customer
side of the relationship, I’m familiar with some of the more
entrenched segment competitors. When you evaluate Harpak-ULMA
across factors such as Total Cost of Ownership, OEE, Equipment Life
Cycle, and Customer Service Support, we simply are going to provide a
better value proposition.”
For more information on Harpak-ULMA bakery, snack, and confection
packaging solutions, visit https://go.harpak-ulma.com/bakerypackagingmachines or call 800-813-6644.

Handtmann Names Paul Hill National Sales Manager, Bakery
Chris D’Aoust, managing director of Handtmann Canada Limited, announced the appointment of Paul William Hill to
the role of national sales manager, bakery.
In making the announcement, D’Aoust said, “This is a new position that reflects the rapid acceptance of Handtmann
by the bakery industry since our enhanced focus over the past few years. The appointment of Hill also demonstrates our
strategic commitment to become the most trusted supplier of dividing, depositing, forming and filling solutions to the
Canadian Baking industry.”
Hill brings 25 years of food industry sales, engineering and business development experience with special focus on
applications, system integration and automation to his role.
“Hill’s deep application expertise is an excellent fit with our Handtmann bakery equipment that handles product
gently, scales it reliably with precision and offers extremely consistent and precise portion control.”
Paul William Hill
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EMKAO Foods Opens New Facility in BC
Set in Mission, BC, newly launched EMKAO Foods has opened its factory and started
production of Canada’s only single source, traceable, sustainable, chocolate products
made from organic cacao beans.
EMKAO Foods operates out of a newly built 3,000 square foot factory that produces
single source, traceable cocoa nibs, cocoa paste used to make chocolate bars, cocoa butter
for white or milk chocolate, cocoa powder for ice cream and dark vegan chocolate chips
for wholesale distribution.
One of only two cocoa producers in Canada, EMKAO is invested not only in offering a
high-quality product, but also transforming what it means to produce chocolate at
every stage of the supply chain. EMKAO accomplishes this using a direct trade model
and commitment to be the most sustainable and ethical chocolate maker in Canada.

Peak of the Market’s Larry McIntosh
Retiring After 27 Years
“Larry’s commitment, dedication and extreme passion to the
produce industry and to Peak of the Market will not be forgotten,
stated Peter Loewen, chair of Peak of the Market. We are grateful for
his contributions and wish him nothing but the best in the future.”
Beth Connery, vice-chair of Peak of the Market said, “Today, we
are celebrating Larry’s many years and accomplishments with Peak of
the Market. The Board of Directors will be starting a search for a
new CEO shortly. We are thankful that Larry has agreed to stay on
as long as needed to ensure a smooth transition.”
Larry McIntosh
Larry McIntosh stated, “I am very proud of the entire team at Peak
of the Market. Together, over the years, we have grown the company and have accomplished
so many major milestones. The team’s dedication to growers, customers, suppliers and to each
other says so much about the company. Peak of the Market will continue to be a leader in the
produce industry and has a solid foundation to have strong growth well into the future.”

The Very Good Food Company Completes
Acquisition of The Cultured Nut

Crew Marketing
Partners Putting Best
“Food” Forward
Crew Marketing Partners is kicking off
the new year with a new focus — to help
food and beverage companies achieve
results in a fast-changing and evolving
COVID-era world. Over 13 years, Crew has
developed countless brands from the
ground up — from product development to
creating brand strategy. In 2021, Crew is
making a conscious decision to focus on
its category expertise in the food and
beverage sector, making a commitment to
growing great food brands.
“In the past year, we worked alongside
our food and beverage clients to help them
accelerate and manage massive change,”
said Gerald Schoenhoff, chief creative
officer. “We were able to react, respond

The Very Good Food Company Inc. has completed the
acquisition of The Cultured Nut Inc., a highly popular
artisan vegan cheese producer on the West Coast of Canada
(“Cultured Nut”), with current sales distribution in several
online and grocery retailers including select Whole Foods
stores. Cultured Nut is a plant-based cheese company
with multiple innovative products in the market including
block-style cheeses, cream cheese, and a plant-based butter,
along with numerous products in development. VERY intends
to rebrand Cultured Nut’s product line under a new brand
called The Very Good Cheese Company which is expected to
launch in Q2 2021 through VERY’s eCommerce and wholesale
distribution networks.

Second Harvest CEO Lori Nikkel Appointed
to the Newly Formed Canadian
Food Policy Advisory Council
Agriculture and Agri-Food Canada launched the Canadian Food Policy
Advisory Council and has appointed Lori Nikkel, CEO of Second Harvest,
as one of its members.
The Canadian Food Policy Advisory Council (Advisory Council) is a
key component of the Food Policy for Canada and will bring together
24 experts and stakeholders from a variety of sectors, including the
agriculture and food sector, health, academia, and non-profit organizations.
Lori Nikkel
The Advisory Council will provide a critical forum to engage food,
community, and agriculture leaders on how we can collectively build a better food system for
all Canadians and will provide advice to the Minister on current and emerging issues.
“I am honoured to have been selected for this important task of ensuring that every
Canadian has access to delicious and nutritious food,” says Nikkel, “It’s been my life’s work
for over two decades and I’m excited to have the opportunity to effect real change for the
people in this country.”

and deliver results with speed and agility,
which was critical. We felt now was the
right time to move from a generalist
agency to supporting the sector and clients
we know best and for whom we feel we
can make the most impact.”
“We’ve always had a passion for food
and have built a deep expertise in this
industry,” said Braden Douglas, founding
partner. “What the past year showed us at
Crew is that our specific expertise and
knowledge of food and beverage can make
a real difference for these companies as
they navigate unchartered waters. We
apply all that we’ve learned on the client
side of the table and our past agency experience to serve this industry strategically
with the right thinking and ideas.”
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Richardson
Yorkton Crush Plant
to Double Annual
Crush Capacity
to 2.2 Million
Metric Tonnes

Eriez Completes Substantial Plant Expansion in
Erie, Pennsylvania
Eriez has announced the completion of a major expansion to its Wager Road facility, located
in Erie, Pennsylvania, approximately 15 miles from the company’s world headquarters.
The expanded space will support Eriez’ strategic growth initiatives for global research and
development (R&D), aftermarket repair and testing, and recycling equipment technology.
Eriez purchased the Wager Road building in 2011. The company broke ground on this latest
expansion in January 2020. This project is the largest investment that Eriez has made to date
at this facility.
The plant expansion adds 38,000 square feet to the existing building, bringing it to
148,000 square feet. This facility expansion includes adding another manufacturing bay to the
current plant. This new manufacturing bay has three distinct business purposes supporting
key strategic initiatives. Initially, there will be a new Recycling Test Center established that
provides large equipment demonstration testing capabilities; enabling full-scale evaluations of
customer product streams.
Another section of the new manufacturing bay is additional floor space for the Aftermarket
Repair Center. The footprint of the new repair centre will double in size because of this expansion.
The final section within the new manufacturing bay will be a new R&D area that will support
new global product development programs.
This expansion project also includes a new Electronics Lab that will house the next generation
electronics product development activities. This new lab will include a main product test area,
an electrical hardware development lab, a magnetics testing and materials lab, and a software
and circuit board development area.

DENSO Products and Services Americas
Celebrates 50 Years in America
DENSO Products and Services Americas (DPAM),
Inc., an affiliate of leading global automotive
supplier DENSO Corp., has kicked off a year of
commemorative activities to celebrate the company’s
50th anniversary in America.
DENSO will mark the anniversary with various
employee celebrations across its administrative,
sales, manufacturing and distribution centres
throughout North America. Group events will be
coordinated as COVID-19 restrictions ease.

LUDA FOODS RELEASES THREE NEW PRODUCTS
LUDA Foods, manufacturer of soups, sauces, and custom blends
located in Pointe-Claire, has released three new products as part of its
LUDA H and PRO lines for the CDN foodservice market.
LUDA H Vegan No Chicken & No Beef gravies are plant-based, high
quality, on trend products that will help you create meal solutions for
any menu! Gluten free, Halal & Kosher certified, these instant sauces
will help enhance flavours and provide flexibility as they are low in
sodium as well (135mg of sodium per serving).
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Richardson International Limited
has made a significant investment in
their canola crush plant in Yorkton,
Saskatchewan. In addition to doubling
its processing capacity to 2.2 million
metric tonnes, the project will optimize
operational efficiencies and modernize
the facility to meet an ever-growing
global demand for canola oil and canola
meal products.
When completed, the Yorkton facility
will include a high-speed shipping system
with three 9,500-foot loop tracks, complementing infrastructure currently in place.
It will be served by both major railways

and will be dedicated to moving canola
crush products at some of the most
efficient levels seen in North America.
Additional facility upgrades and improvements will effectively double processing
capacity in excess of 2.2 million metric
tonnes of seed. The site will also boast
three high-speed receiving lanes, providing
producers and trucking partners a fast and
effective means for seed delivery.
As a significant supplier to the global
canola market, Richardson has been
focused on improved operational efficiencies, modernization, and automation.
With $120 million recently invested in
their Lethbridge, Alberta crush plant,
this latest investment in Yorkton
will provide additional opportunities to
producers to market their oilseed crop.

QualiTru Sampling Systems
Announces Partnership with
JDB Enterprise
QualiTru and JDB will work
together to serve the Canadian
food, beverage, and dairy industries to improve food safety and product quality. This collaboration
will enable quality teams and dairy farmers to trust their sample data
and product quality. JDB is based in Waterdown, Ontario, and will
serve all provinces. JDB offers local service and training options and
inventory accessibility to ensure that quality teams and dairy farmers can have onsite support and convenient purchasing options.

The Very Good Food Company
Announces Acquisition of
Lloyd-James Marketing Group
The Very Good Food Company Inc. has acquired the Lloyd-James
Marketing Group Inc.,a boutique wholesale and foodservice broker
specializing in the plant-based food industry with a history of
placement in large natural, speciality and conventional grocery
retailers such as Whole Foods,
The Pattison Food Group, Sobeys,
Metro, Loblaw and Walmart.
Since 2019, Lloyd-James
has played an integral role in
the development of VERY’s
distribution network into
retailers such as Whole Foods,
Sobeys, The Pattison Group
and several others.
CEO Mitchell Scott commented, “Lloyd-James’ core services
and expertise in the plant-based food industry will add significant
value to both VERY and our investors. By acquiring Lloyd James, we
not only significantly save on broker fees going forward but now
have a Canadian retail sales team whose focused approach to brand
representation will help us further establish a national market presence.”

USask Awarded $3.2M Towards
First-in-Canada Engineering
Biology Centre for Ag Innovation
The Canada Foundation for Innovation (CFI) will invest $3.2 million in a
unique biomanufacturing facility at
the University of Saskatchewan
(USask) that will use cutting-edge
“engineering biology” technologies to
accelerate agri-food innovation and
help address food security needs.
Developing canola varieties more
resistant to climate change, flavourings for the plant-based meat industry, and non-animal enzyme
alternatives for the dairy industry are a sample of the innovations to be
advanced by the new Engineering Biology Agri-food Innovation Centre
within the university’s Global Institute for Food Security (GIFS).
“This new centre will establish the University of Saskatchewan
as the national node for engineering biology applications in
agriculture and food that will accelerate science and innovation,”
said USask Vice-President Research Dr. Baljit Singh. “Using automation and other emerging technologies, our researchers will harness
the power of biology to design more nutritious and sustainable
crop varieties and food products.”
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Nutri Group Appoints New CEO
Sébastien Léveillé has been appointed as Nutri Group’s new CEO.
He will replace Claude Dulude, who will be leaving the organization after
more than eight years of loyal service to focus on personal commitments.
Léveillé is an accomplished and well-known leader in the agribusiness
industry. He has more than 18 years of experience in strategic planning,
organizational management, business development and marketing/
communications.
He joins Nutri Group after holding several leadership positions at Sollio
Sébastien Léveillé
Cooperative Group (previously La Coop fédérée) since 2008. He was executive
vice-president and chief executive officer of Sollio Agriculture since 2013. He previously held the
position of executive director of La Coop Pont-Rouge.

IFCO Adds Track and Trace
IFCO SYSTEMS (IFCO), the world’s largest operator of Reusable Plastic Containers (RPCs) for fresh
food packaging, has started a long-term initiative to add track and trace technology to IFCO RPCs.
The project is a first step in creating “IFCO Smart RPCs” designed to unlock additional grower and
retailer efficiencies in the fresh food supply chain while also reducing food waste and enabling
additional sustainability savings.

“IFCO is committed to a culture of continuous improvement and innovation that will benefit our
customers and the supply chain. The addition of this new technology is the next logical step in
the evolution of IFCO RPCs,” said Candice Herndon, president of IFCO North America. “To obtain
the best possible results, we have decided to partner with Real Time Intel, a proven leader in real
time intelligence technology. IFCO, along with our grower and retail customers, will undoubtedly
benefit from real time visibility and intelligence that can drive efficiency and sustainability
benefits across the entire fresh food supply chain.”

KeyLeaf - Premier
Plant-Based
Ingredient Maker Announces Launch
of New Website
KeyLeaf, one of North America’s leading
specialists in plant-based ingredient
commercialization, has announced the
launch of its newly redesigned website at
www.KeyLeaf.ca.
The revamped site showcases KeyLeaf’s
new self-branded line of premier hempbased ingredients and details the company’s
product development and contract processing services now available to the plantbased food, beverage, and nutraceutical
industries. The site also features a new
streamlined home page with an ecofriendly theme that captures the essence
of the KeyLeaf organization.
“Our new website clarifies our identity
and leadership role in the plant-based
ingredient space and signifies our successful transition from POS BioSciences

to our new corporate identity:
KeyLeaf Life Sciences; KeyLeaf
for short,” says
Justin White, KeyLeaf’s vice-president of
global sales & business development.
“Visitors to the site will be able to gain
insight into our company’s backstory as
well as our new direction. Our site
redesign improves the experience of
visitors, online researchers, and clients
with easier and faster access to key
information about our company, our
products, our services, and our industry.”
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Reducing Food Waste Through Sustainable
Insect Production in Calgary
Enterra Feed Corporation (Enterra) has received $6 million under the
AgriInnovate Program to help increase the production of sustainable, nutritious
products to feed animals while helping to keep food out of landfills.
This funding supported the construction of a full-scale commercial facility, as well as the
adoption of innovative equipment and processes to increase production capacity and improve
efficiency, making it the first operation of its kind in Canada. Through the AgriInnovate Program,
Enterra has established a state-of-the-art, 188,000-square-foot production facility just north of
Calgary, Alberta in Rocky View County. At this facility, Enterra has been producing insect-based
feed ingredients, with products for the pet food, poultry and wild bird markets being shipped
throughout North America as well as recent expansion to the European Union.

Government of
Canada Invests $7.8
Million to Help Keep
Workers Safe at
Prairie Meat Plants
Throughout the COVID-19 pandemic,
Canadian food producers and processors
have stepped up to deliver quality food
for Canadians. From the outset, the
Government of Canada has supported
their investments in safety measures and
in capacity to keep up with demand.
The Minister of Agriculture and AgriFood, has announced support of up
to $7.8 million through the Emergency
Processing Fund for 24 meat processing
companies across the Prairies. This funding
helps these businesses keep employees
safe and the regional food supply chain
running strong.
Recipients are using this funding to
make adjustments to enable social
distancing, purchase reuseable personal
protective equipment (PPE), install
protective barriers, improve sanitation
and develop training for employees. These
changes are also helping the food plants
avoid production bottlenecks and safely
keep up with Canadian consumer demand.
The announcement was made alongside
two of the 24 recipients:

The announcement took place during a virtual visit at Enterra’s new facility, where the Minister
saw how the company is helping to reduce food waste through sustainable insect production.
Enterra has developed proprietary farming methods to raise black soldier flies, a beneficial,
non-invasive insect species with a rich nutritional profile. The company uses recycled food waste
from local farms, grocery stores and food production facilities to feed the insects, which are then
dried and processed into animal feed ingredients and fertilizer for plants. At its new facility,
Enterra is able to recycle more than 130 tonnes of food waste per day. Operation of the facility
also brought more than 65 jobs to the local economy.
The announcement complements the Government of Canada’s actions to reduce food waste
through the first-ever Food Policy for Canada. For example, the $20-million Food Waste Reduction
Challenge will fund the most innovative, transformative and high-impact solutions to food waste
in Canada. The Government of Canada is also leading by example and will invest $6.3 million to
cut its own food waste in federal facilities.

• Winkler Meats Ltd., a federally
inspected abattoir and processing
plant in Manitoba, which is receiving
up to $1,447,693; and,
• Viva Deli, a meat processing and retail
operation in Alberta, which is
receiving up to $70,184.
The Government of Canada will continue
working with food processors to protect
the health and well-being of workers in
food processing plants across Canada and
strengthen our food supply chain.

New Technology Strengthens Food Security, Safety
British Columbia businesses are strengthening food security and food safety by adopting new traceability technology with funding from the governments
of Canada and British Columbia.
Traceability systems help build consumer confidence, making it possible to track the movement of food through production, processing and distribution.
This information can be used to protect public health by limiting the spread of foodborne illness, strengthen brand reputation and help businesses run
more efficiently.
For sisters Emma and Jenna Davison, dairy farming is in their blood. Their family has been farming in Maple Ridge since 1902. To honour their
agricultural roots while creating their own legacy, the Davisons created Golden Ears Cheesecrafters. Milk for their products is sourced from their uncle’s
jersey cows next door and is used to produce 12 varieties of artisan cheese and butter for British Columbia consumers.
The journey of each variety of cheese sold in their store is captured through a traceability system. From the milk produced in their uncle’s farm to the
cheese made and sold in store, this system helps document the journey.
The Davisons recently made the shift from a manual paper-based system to a real-time digital system with $6,500 in funding from the British Columbia
Traceability Adoption Program. With the funding, the sisters were able to modernize their existing system, which has decreased paperwork, reduced labour
costs and allowed them to focus on improving the quality of their products while looking at ways to expand their operation, all while building more
confidence in their products with consumers.
British Columbia’s traceability programs are supported by the Canadian Agricultural Partnership, which is a federal-provincial-territorial initiative to
strengthen the agriculture, agrifood and agri-based product sector.
14 WFP
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In 2019, the program was awarded a second NSERC grant
to become a Technology Access Centre (TAC). In addition,
RRC was awarded a Canadian Foundation for Innovation and
Research Manitoba grant to build the 4,600 square foot
Prairie Research Kitchen which officially opened on the 11th
floor of the Paterson Global Foods Institute in October 2019.
This investment has allowed the program to grow to
eight employees and offers applied research services to
food manufacturing companies across Western Canada.
“The Prairie Research Kitchen brings together a unique
blend of food science and culinary arts to develop solutions
for our clients. The access to chefs and proximity to the
School of Hospitality and Culinary Arts brings a mixing pot
of creativity along with it,” shares Mavis McRae, director,
Prairie Research Kitchen.
Entrepreneurs, food scientists and chefs discuss new uses
for ingredients and brainstorm product development ideas.
They have the ability to pull together a variety of talents
and experiences from within the college as well — including
life sciences, advanced manufacturing, information
technology and food safety. PRK is a portal to various
college resources for food processors. There is an agreement between the Industrial Research Assistance Program
(IRAP) and Tech-Access Canada to deliver a program called

On our Cover

By Nicole Sherwood

Mavis McRae,
director,
Prairie
Research
Kitchen

The Program and its Products

The program taps into food trends from around the
world to bring new ideas to products developed on the
prairies. One example was when they were challenged to
come up with new uses for brewers’ spent grain, which has
a lot of flavour left — especially with roasted malts. PRK
came up with a plan to make miso paste — eliminating the
need to dry the spent grains before further processing. The
resulting product had a rich, malty flavour that the culinary
team used to flavour popcorn, soups and desserts.
The Prairie Research Kitchen excels at the upfront
design and conceptualization of new products by running
through a number of trails and scenarios to hone in on
what the challenges and opportunities are. They work with
food development centres and co-packers to scale up the
prototypes and prepare for the final shelf-life studies and
nutritional labelling. Through the program they develop
tasty new recipes for the products and provide food-styling

The program taps into food
trends from around the world to
bring new ideas to products
developed on the prairies.

A Mixing Pot
of Creativity
S

The Prairie Research Kitchen is a unique
blend of food science and culinary arts
even years ago, the culinary research program was established at Red River
College (RRC) to help food manufacturers design and test food ingredients or food
products for retail and food service customers. Today, what has become known as
the Prairie Research Kitchen (PRK) is an accessible partner for those who need help with
research and development, technical and business services, and specialized training.
The original program called Culinary Research & Innovation operated out of existing
spaces at the college’s School of Hospitality and Culinary Arts. Funding from the Natural
Sciences and Engineering Research Council of Canada (NSERC) Innovation Enhancement
program helped build capacity within the college to work with the industry, provide work
experiences to students and bring new technical information and techniques into the classroom.
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Interactive Visits in which IRAP clients can access 20 hours
of technical assistance from a TAC such as PRK.
“We provide collaborative space to pull everyone together
for exciting discussions, focus groups and product trials,”
says McRae. “It’s really a win-win situation. Working with
the School of Hospitality and Culinary Arts not only means
there are more hands-on deck for our projects, but we also
get the additional talent and experience of chef instructors.
In return, students learn valuable skills they can take back
to the classroom and into their future careers.”

and photography to help promote them.
“If you consider the product development value chain
where the beginning is the concept and prototype and the
end is the consumer or business use of the product —
we excel at the bookends of the process and leave the
manufacturing and scale-up to the larger organizations like
pilot plants, food centres and co-packers.”
The PRK team has worked on a wide variety of food
products but has developed a specialty working with plant
proteins and pulse products in recent years.

Mavis McRae
(far left) with
members of
Prairie Research
Kitchen.
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the consumer or chef experience with the product. The
culinary team uses their knowledge of making food
taste and look great while still using science to ensure the
resulting product is safe, functional and designed with
scaling up production in mind. It is the best of both skills
coming together under one roof. The team has learned to
communicate in each other’s technical language and
listens to the clients’ goals for the product. We develop
great relationships with our clients who frequently return
when new product innovation opportunities arise.”

Safety & Training

The research team has worked
with more than 70 clients, in
many cases helping companies
find funding for R&D projects.
While they are located in Winnipeg, they aim to support
food businesses throughout Western Canada. To date they
have worked on projects with partners in BC, Alberta,
Saskatchewan, and Ontario, as well as many partners
throughout Manitoba.

Building Relationships

In all, the research team has worked with more than 70
clients, in many cases helping companies find funding for
R&D projects. Recent partners include Prairie Fava,
Juno Food Labs, Canadian Organic Spice & Herb Co.,
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ulivit, Avena Foods, Richardson Food & Ingredients, Big
Mountain Foods, Opaskwayak Cree Nation Smart Farm
and Nature’s Pasta, as well as associations and not-forprofits such as Manitoba Pulse and Soybean Growers,
Alberta Barley, Pulse Canada and Manitoba Harvest.
“Juno Food Labs is an excellent example of our work
from idea to the consumer’s table. We worked with the
owner, James Battershill, to create a blended meat
and plant protein product for the home cook. The base
product, Bump, required several trials to land on the
best prototype that maximized the plant protein while
maintaining the taste, texture and functionality of a ground
beef. Once a prototype was determined, production
was scaled up and the final product came back to PRK
for students to develop a series of consumer recipes
using Bump. We also have the ability to do small runs for
companies to conduct test markets trials with consumers
or trade show samples. It is a great opportunity for
students to work with clients and deliver results on time
and within parameters set out by the client.”
The Prairie Research Kitchen has a proven track record
of successful product development projects. They have
access to funding resources specifically available to
colleges and TACs such as NSERC Engage and Applied
Research and Development grants, which cost share
research projects with industry partners. The ability to
access college infrastructure and expertise while leveraging
applied research dollars from NSERC is a valuable tool for
food businesses to innovate and grow their business.
“Our connection to RRC’s School of Hospitality and
Culinary Arts means we often bring in students to work on
recipe development,” says McRae. New ingredients and
extracts provide an excellent opportunity for students to
work with industry partners under the guidance of our
experienced Research Chefs. Our culinary students learn to
understand ingredient functionality and substitutions to
meet formulation targets according to clients’ needs.
When we take on a new project we really try to envision

“We have a variety of equipment that are miniature
versions of food processing equipment,” says McRae.
“The students work alongside the researchers to use
equipment and understand safe operation. They also learn
the value of observation and recording results as we work
through product development. We ensure the students
understand the cause and effect of ingredient or processing
changes on the final product.”
Many culinary students have an opportunity to use lab
equipment such as a pH meter or water active meter for
the first time and understand the impact of the results on
food safety.

The research team and instructors have food production,
foodservices and product development experience
prior to working at RRC. Formal training includes a mix
of graduates of Science, Food and Human Nutritional
Sciences, and Business Administraton from the Universities
of Manitoba and Winnipeg, as well as RRC graduates in
Culinary Arts and Chemical Biosciences Technology. RRC
Hospitality and Culinary Arts instructors round off the
team’s expertise with decades of chef and management
experience.

Pharmaceutical and Food
Manufacturing Program

The Pharmaceutical and Food Manufacturing program
at RRC covers important food manufacturing practices,
food safety and modifications of food and ingredients
through different processing methods. Students from this
program can work with PRK clients to develop food safety
plans for their new products or production lines, while

under the guidance of the instructors and research team.
“We are just beginning to combine our teams through
joint projects and a new shared mini processing line for
condiments and sauces. The vision is to have students from
both the food manufacturing and culinary programs work
together to develop new ideas as a class project and take
that idea through to production and packaging.”
Students in the Pharmaceutical and Food Processing
course have training in workplace safety, good manufacturing practices, food and pharmaceutical processing critical control points and hazard analysis. Lessons include
measurements and conversions, sanitation, workplace
safety and processing hazard analysis. They will operate a
variety of processing equipment including the sauce line
with pumps, kettles and packaging fillers.
Instructors in the program have science degrees
and have worked for various food and pharmaceutical
production facilities.

The PRK and the Pandemic

The PRK has had to manage the challenges of continuing to work on projects while navigating changing public
health orders, including social distancing, PPE and working
in cohorts to keep everyone safe.

When we take on a new project we really
try to envision the consumer or chef
experience with the product.
Adhering to current public health orders and operational
response guidelines at RRC, the team has had to retreat to
their home offices and kitchene to continue some of the
work for periods fo time throughout the pandemic.
“Food production doesn’t stop in the face of a global
pandemic. In fact, it’s more important than ever. While the
world seemingly shut down in the spring of 2020 the PRK
found ways to modify regular operations to support its
clients. The pandemic created an increased interest in food
— from budding new cooks with interests in using new
food ingredients to finding ways to deal with surplus food
from disrupted supply chains to the foodservice industry.
The pandemic put a focus back onto the importance of a
robust and healthy food manufacturing system.” WFP
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Provincial Focus: Manitoba

By Mike Yeo

Manitoba has long been known for its hardiness and ability to weather a
storm. Its food and beverage processing industry has been no different.
Food and beverage processors have always been
Manitoba’s largest and strongest manufacturing sector.
These processors accounted for 26 per cent of Manitoba’s
total manufacturing sales in 2019. Manitoba had approximately 620 food and beverage processing establishments
in 2019, of which 385 were provincially registered under
Manitoba Agriculture and Resource Development.
In 2019, the primary agriculture and agri-food
processing sector generated $11.5 billion in direct
sales and contributed $4.5 billion to the provincial
GDP including $1.7 billion in labour income. The sector
created direct job opportunities for 40,830 Manitobans.
Although the province has remained under the radar,
Manitoba manufacturers are blazing new trails in both
traditional and non-traditional sectors, most specifically
plant- based proteins products.
Initially when Roquette began the massive peaprocessing facility in Portage La Prairie, the plans were
to source about 30 per cent of the peas from Manitoba,
and the balance from Saskatchewan.

As the project has taken shape, Manitoba pea producers
have been able to step up production and now plan to
source up to 70 per cent of the processor’s total needs,
which will be approximately 125,000 tons annually.
Roquette has also gone into a partnership with Prairie
Fava and Protein Industry Canada to unveil plans for
a $19.2 million investment into a research and development project that will examine nutrition and processing
challenges in the prairies and explore the idea of blended
pea-fava protein products.
The new research and development project will
create new knowledge and technology, generate
additional processes, improve efficiencies and lead to
more ingredients and products for the plant-based
protein market.
Despite the blow COVID-19 has had on other
industries in the province, plant-based protein manufacturers have pushed through, with developments
continuing in state-of-the-art research facilities and
world-class processing plants.
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have taken initiatives such as the Canadian Agricultural
Partnership program in which they have invested $2.5 million
of cost shared funding to support Merit Functional Food’s
new state-of-the-art plant protein facility.
Merit Functional Foods has announced the official opening
of its 94,000 square foot plant-based protein facility in
Winnipeg, Manitoba. Merit’s unprecedented protein extraction technology will help position Canada, and Manitoba as
some of the world’s leaders in plant-based protein.
The University of Manitoba will also receive $100 000 from
the governments of Manitoba and Canada to support their
new Protein Research Strategy as well as the establishment
of a Research chair in order to advance the Manitoba Protein
Advantage strategy.
When it comes to the recent pandemic that has plagued all
industries, Food Beverage Canada CEO Kathleen Sullivan
recently said, “Food manufacturers have invested more than
$800 million (Canada wide) to implement measures and
controls to protect their workers from COVID-19. Given the
congregate nature of food plants, however, that risk can
never be eliminated.”
“What is more, as we have already seen, when a food plant
shuts due to COVID-19, the entire supply chain is impacted —
no one more so than producers who no longer have the ability
to deliver their produce and livestock for processing.”
In response to COVID-19, the government of Canada has
also created a partnership with Manitoba for a $3-million cost
share to be used to help agricultural processors ease the
spread of the virus.
The funds from the new COVID-19 Response Initiative will
be used for personal protective equipment and sanitation
supplies, business continuity practices, as well as training and
resources to support COVID-19 relief.

“The COVID-19 pandemic has brought on
many challenges for the food processing
industry,” said Marie-Claude Bibeau, Minister of
Agriculture and Agri-Food in a recent news
release from the government of Canada. “The
hard-working women and men in this industry
continue to step up to ensure Canadians have
high-quality food on their plates, just as Canadians
have never been more appreciative of the
importance
of our food supply chain.”
Honourable
Marie-Claude Bibeau,
Spurred by Roquette’s $600 million investment
Minister of Agricuture
into their state-of-the-art pea processing facility,
and Agri-Food
other plant-based protein manufacturers have
now started to realize the benefits of operating in Manitoba
and have began clustering in Canada’s
middle province.
Private companies have always
accounted for the majority of innovation
in crop agriculture. With that being said,
this is the very reason why government
funding of producer-driven research is
more important than ever.
The governments of Canada and
Manitoba have also embraced the
influx of plant-based processors and Merit Functional Foods 94,000 square foot plant-based protein facility.
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In a recent press release from the government of Canada,
Manitoba Minister of Agriculture and Resource Development,
the Hon. Blaine Pedersen said, “A COVID-19 response for
the agri-food and agri-product sector is needed to ensure
processors can adapt, recover and maintain competitiveness.”
“The pandemic has required them to make changes to their
operations and enhance their employee protections. Manitoba’s
food and agri-product processors are significant contributors
to our economy, so we are pleased to offer
a program that helps respond to these
challenges.”
“The funding our two governments are
delivering together, gives Manitoba processors
an extra financial boost to adjust to the
challenges presented by COVID-19 and help
keep their workers safe,” added Bibeau.
The five-year, $3-billion Canadian Agricultural
Partnership includes $2 billion for
Honourable
Blaine Pedersen,
cost-shared strategic initiatives delivered by
Manitoba Minister of
the provinces and territories and $1 billion for
Agriculture and
federal
programs and services.
Resource Development
As these plant-based protein manufacturers
make Manitoba their home, adding value to these primary
commodities locally would further strengthen the economic
impacts they have on the manufacturing and processing sector
in Manitoba. When foods are locally produced and processed,
more money will stay in the province, yielding larger economic
multipliers and larger overall economic impacts. WFP
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Food and Beverage Manitoba
Appoints New Executive Director
Michael Mikulak has been appointed
the new executive director of Food and
Beverage Manitoba.
Mikulak is the former vice-president of
community impact at United Way Halton
and Hamilton where he led the transformation of the team from an umbrella
funder to a strategic investor in solutions
to some of the most pressing issues facing
the most vulnerable members of the
community. He managed over 10 million
dollars in annual grants and worked with all levels of government
and industry. He has a track record of raising millions of dollars,
launching innovative new programs, and nurturing high performance
teams during times of intense organizational change.
Mikulak holds a PhD from McMaster University and is an adjunct
professor in the Sustainable Futures Program at McMaster. He is
also the author of the book ‘The Politics of the Pantry: Stories, Food
and Social Change’ and has previously worked as a municipal grant
manager, urban agriculture consultant, and founder and owner of
Common Ground Teaching Farm, an environmentally focused microfarm that teaches people how to grow, cook, and sustain themselves
and the planet through nourishing food. He is passionate about the
community and bringing together people to look at old problems in
new ways. In his spare time Mikulak is an avid back-country camper,
gardener, cook, triathlete, and family man with two daughters and a
labradoodle. He grew up in Winnipeg and is excited to be returning
to the city that is home to his family and to refocus his efforts on
promoting and enhancing the ability of his home province to support
the food and beverage processing sector.

Food Safety

By Frank Yeo

O

ne of the most menacing problems
faced by food processors is the
formation of biofilms, a process
whereby microorganisms irreversibly
attach to and grow on a surface and
compromise product safety. Added to this
on-going concern has been the spread of
COVID-19 in food processing facilities,
raising the need for thorough sanitization
as never before.
The use of antimicrobial agents in
processing plants is an essential part of how
food processors stay compliant with Health
Canada regulations. Health Canada
has approved the sale of disinfectants
for food premises which contain chlorine
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compounds (e.g., bleach), peroxide and
peroxyacid mixtures, carboxylic acids,
quaternary ammonium compounds, acid
anionic, and iodine compounds for use on
food-contact surfaces. The most common
antimicrobial agents in food are organic
compounds such as acetic, lactic, propionic,
sorbic, and benzoic acid.
A sanitary environment is achieved by
removing soil deposits and subsequently
applying a sanitizer or disinfectant to reduce
the number of residual microorganisms.
Mechanical or physical cleaning (also called
precleaning) is an important step in a sanitization program as some debris, such as
organic matter, may inactivate or lead to

decreased effectiveness of disinfectants.
Sanitization may be achieved through
thermal, radioactive, or chemical means.
Chemical sanitizing is more frequently used
in food production facilities than thermal
or radiation techniques. But operators
must be careful not to mix or use multiple
sanitizers at once.
What happens when food processors are
lax in their approach to sanitization? According to Brian March of industry leading
Sani Marc, “The big one is contamination.
The worst-case scenario is that this can
lead to illness or death and brand is all over
the media, with the liabilities associated.
Next to that, is a recall — this is not as
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egregious but potentially very costly and
damaging to the brand. In the least case
scenario, the contamination affects the
organoleptic properties of the food and
results in consumer complaints. Depending
on the number of complaints, this also can
result in brand damage.”
The Sani Marc Group is a Canadian leader
in hygiene and sanitation products. Since the
pandemic, its services have been very much
in demand. Sani Marc Group has a pandemic
plan in place to help prevent virus transmission and cross-contamination by ensuring
that customers that interact most with the
virus have priority access to key products,
which minimizes the impacts of possible
supply shortages from manufacturers.
“As a Canadian manufacturer of cleaning
and disinfection products for food and

beverage, and health care and education,
we experienced a significant uptick in business with the pandemic. With the closure
of the US border, supply chain disruptions,
and American First mentality south of the
border, many of our competitors, who
manufacture in the US, were unable to
supply their Canadian customers with key
disinfectants and hand sanitizers.
With respect to the Food & Beverage
industry, a new emphasis on viruses has
resulted from this event. Although a
robust, validated sanitation program in the
production area would normally protect
food from diseases such as COVID (plus the
fact there is no known risk of the virus
being transmitted via food), there still has
been increased sanitizing efforts designed
to protect the workforce from the virus. As
we have seen, a flu outbreak among the
workers at a plant can impact capacity to
run production and/or trigger an investigation by Occupational Health and Safety
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and beverage has been a big help to many
facilities in addressing this new reality”.
The pandemic has spurred on food
manufacturers’ need to take a comprehensive approach, says March.
“A comprehensive sanitation program
includes development of effective and
validated SSOP’s, efficient use of applicable
chemistries to clean and to sanitize, welltrained labour force, reliable dispensing
equipment, an active internal continuous
improvement progress, and proactive
support from a chemical supply partner.
Sani Marc has a team of specialists that
work with the customer to develop and
maintain their sanitation program and is

The pandemic has spurred on food manufacturers’
need to take a comprehensive approach to sanitation.
unique in the Canadian market in delivering
officials. As direct result of the pandemic,
on all of these components.”
many plants are now including the
common areas (offices, warehouse, lunch,
The food processing industry typically
locker, and washrooms) in their regular
uses oxidizing sanitizers, “which act quickly
sanitation program with an
to destroy microbes, and
emphasis on preventing the
sanitizers that alter metabolic
spread of infectious disease
function to prevent reproduclike the flu. These areas are
tion or cause death of living
now being cleaned to health
cells,” says March. “Each have
care standards, with DIN certitheir pros and cons and specific
fied disinfectants. Additionalapplications. In respect to the
ly, when an outbreak does
application, there are sanitizers
occur among the workforce in
for hard surfaces, direct food
a food production plant, Brian March, Sani Marc
contact (considered processing
Provincial Public Health offiaids) and for hands. Sani Marc
cials are often closing a facility (or portions
has considerable expertise in chemistries
thereof) and demanding a “deep” cleaning
for all these applications.”
and disinfection of affected areas. Sani
One of Sani Marc’s leading applications
Marc’s expertise in health care and food
is BioDestroy, launched in 2016 which

Antimicrobials also help to inhibit bacteria in the food
itself as food additives, as well in the food packaging.
both kills the bacteria inside a biofilm and
disintegrates the biofilm structure itself.
BioDestroy can be used alongside BioDetect, an innovative biofilm-detecting
spray. Their combined action prevents
surfaces from becoming contaminated by
biofilms. By adding this solution to their
sanitation processes, food processors
can promote a preventive rather than a
curative approach to biofilms.

Food manufacturers can also consider
anti-microbial agents that are impregnated
on equipment surfaces. Indeed, antimicrobials can be applied to or be impregnated into almost any surface including
stainless steel, copper, plastic, rubber,
ceramic glass and more, in a limitless array
of equipment and supplies needed within a
food processing facility.
There are several antimicrobial technolo-

gies available which include silver-impregnated film that can be applied to work
surfaces, silver containing compounds that
can be coated on or impregnated, the use
of pure and compound copper and zinc
materials and antimicrobial nanocoatings.
A good example are conveyor belts. Habisit,
the Swiss-based global company, with
offices in Canada, offers the HabuGuard
conveyor belts containing antimicrobial
additives, helping to offer an important
precautionary step to prevent microbial
growth. Features include closed surfaces, a
delamination-free belt, while providing

resistance to oil, fat and stains and helping
food processors to be more efficient on
time, labour, and soap. The belts are light
blue for easy identification.
The key drawback with many of these
applications is that coated applications can
lose their resistance over time and do not
eliminate the need for a chemical-based
topical program.
Antimicrobials also help to inhibit bacteria in the food itself as food additives as
well as in the food packaging. Historically,
food additives have been used for pickling
using acids that inhibit many microbes or
smoking, salting, and drying, to remove free
water needed for microbial growth. And
today more customers are looking to find
additives that are natural. Biosecur from
Kerry Ingredients is a good example. It is a
unique range of citrus extracts, rich in
bioflavonoids and polyphenols that can
improve product quality through clean
label inhibition of pathogens and spoilage
organisms in a variety of food and beverage.
Antimicrobials are an important part of
the entire food production chain — from
processing, to packaging, to distribution, to
consumer purchase and use, all helping to
promote safety, freshness and a prolonged
shelf life. WFP
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by Dr Glenner Richards

Commentary

Integrating Antimicrobial
Product Protection
into Foodservice Equipment

T

How built-in technologies can
keep microbes at bay
he importance of cleaning in the foodservice industry
cannot be over-emphasized, especially when preparing
ready-to-eat (RTE) foods. Food-contact surfaces
—including all utensils and equipment — are routinely
subjected to biofouling as a result of the variety of foods
being handled, the processing procedures and the environment in which the food is being prepared. Without
adequate cleaning, microbes can quickly build up on foodcontact surfaces, potentially contaminating foodstuffs.
Real-time microbiological analysis suggests that, if contaminated surfaces are not adequately cleaned, there is up to
an 81 per cent chance that subsequently prepared RTE
foods will be significantly contaminated.1

How difficult it is to remove bio-contaminants from food
contact surfaces is determined by a complex relationship
between the materials used and the nature of the microorganisms. Surfaces that become
marked with scratches or cracks due
to wear and tear are also more likely
to entrap food residue and microorganisms, making them more difficult to wash and sanitize. Studies
looking at the rigor required to
remove biofilms from even smooth
surfaces highlight the need for
optimal materials to be used in food
Dr. Glenner Richards,
preparation equipment.2 Even after
director of Microbiology
simple
washing, previously soiled
and Analytical
Chemistry, Microban
food-contact surfaces — as well
International
as stainless steel slicing, cutting,
handling or packaging utensils
— that appear visually clean may still contain microorganisms,
as well as residues of fats, carbohydrates and proteins that
nourish these microbes, allowing them to propagate quickly.
The food processing regulations in most territories state
that the materials used in the construction of utensils

and food-contact surfaces must be safe, durable, able to
withstand repeated washing, and finished with a smooth,
easy-to-clean surface. However, this is not enough to ensure
cleanliness standards are met and must therefore be
combined with meticulous cleaning protocols. Foodservice
staff work hard to keep surfaces clean, but even small lapses
in protocols can result in conditions that support microbial
attachment and growth. It is therefore beneficial to both food
producers and consumers to use an additional level of antimicrobial protection to support existing cleaning procedures.
Microban’s built-in antimicrobial technologies are ideally
suited to this application, and can be incorporated into
food-contact surfaces — including utensils, equipment and
dinnerware — at the point of manufacturing, providing lifetime product protection. For example, a special, silver-based
formula (approved by the US EPA for food contact) can
be incorporated into the glaze of dinnerware, which then
hardens when fired in a kiln to an antimicrobial surface that
is permanently incorporated into the plate. The product
protection will not be lost, even if the surface of the glaze
is scratched, and has been demonstrated using the industrystandard ASTM E3031-20 method for ceramics surfaces.3 These
antimicrobial solutions for food-contact surfaces are not meant
to be an alternative to proper cleaning practices, but provide an
additional safeguard that complements practices with a novel
means of protection for greater peace of mind. WFP
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2. www.fda.gov/downloads/food/guidanceregulation/retailfoodprotection/foodcode/ucm374510.pdf
3. ASTM E3031-20: Standard Practice for Determination of Antibacterial Activity on Ceramic Surfaces.
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Commentary

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 steps
in helping prevent
workplace incidents.

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

by Jose Barranco, manager, risk analysis unit, WorkSafeBC

Getting a Grip

E

on Slips, Trips, and Falls

ach year in B.C., 11,000 people are injured by slips,
trips, and falls at work. Injuries from these incidents
can include sprains, strains, bruises, concussions, and
fractures — and in severe cases, falls can lead to death or
permanent disability.
Within the food and beverage processing industry, slips,
trips, and falls account for 15 percent of all reportable injuries,
and for 260,000 lost workdays annually in B.C. businesses.
These incidents can have a tremendous impact on the injured
workers, their families, and co-workers. Yet these injuries are
also very preventable. Workplace design, flooring, cleaning
procedures, and non-slip footwear are among the preventative
measures available to help you keep your workers safe.

Identifying How Injuries Happen

It’s essential to do a full risk assessment before implementing a solution like replacing an entire flooring surface,
for example. There are many ways to increase the slip
resistance of an existing floor, often at a fraction of the cost
of replacing it. Floor mats or slip-resistant coatings might be
adequate controls, depending on
what’s identified during the risk
assessment process.
All falls — and close calls — should
be investigated, regardless of whether
or not they resulted in a worker injury.
Focus your investigation on how the
incident happened and what you
can do to prevent similar incidents in
the future. Consider the conditions
Jose Barranco, manager,
that were present when the worker
risk analysis unit,
fell. What work processes were
WorkSafeBC
involved? Were there obstacles or
substances on the floor? Were workers trained and supervised?
What kind of footwear was the worker wearing, and what
flooring surface was in place?
For example, if workers are slipping on ice in a walk-in freezer,
cleaning the floor and removing the ice is only part of the
solution. The workplace also needs effective risk preventative
measures such as removing the causes of the slippery conditions.
Those causes could be a faulty temperature control setting, a lack
of plastic curtains at the freezer door, or a water spill.

Common Misconceptions about
Slips, Trips, and Falls

One common misconception is that all safety footwear
is slip-resistant. But this is not true. If you see footwear
advertised as “non-slip,” look for its coefficient of friction (CoF)
rating. The CoF is the level of friction between the floor and
a worker’s footwear — and if you don’t see this rating, assume
the footwear isn’t slip-resistant. CoF is most commonly reported
on a scale from zero to one, with zero representing the lowest
slip resistance, and one representing the highest.
Another myth is that textured floors always enhance slip
resistance. While this might be true in some situations, it’s not
always the case. Sometimes adding a texture (such as a raised
geometric pattern) to a floor can reduce the contact surface
between floor and footwear, making the floor even more slippery.
Slips, trips, and falls happen in the workplace for many
reasons. However, understanding the key factors that
influence the risks — and applying best practices in each of
these factors — can significantly reduce the risks. WFP

To learn more: Preventing Slips, Trips, and Falls in the Workplace is a new guide written to help you learn more about these types of incidents, and how
you can implement protective measures to prevent them. You can find this guide and other resources at worksafebc.com/slips-trips-falls.
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Pet Foods

By Carly Peters

N

o one was more excited about work-from-home orders this past year than pets.
Furry friends not only benefited from having their humans pals around 24/7,
but they got more toys and treats to keep them occupied during office hours. In
fact, according to Packaged Fact’s August 2020, Canadian Pet Market Survey, nearly half
of Canadian dog and cat owners reported last summer that they are spending more
on pet products than they used to. German market data firm Statista pegs that
price tag at more than $5.7 billion on their pets this year, an increase of about
$300 million compared to 2019. And that figure is projected to grow by
more than $100 million next year, as well.
Couple that with the pet adoption surge in the wake of the COVID-19
pandemic — Statista says more than a third of all Canadian households
now have a dog and 40 per cent now have a cat; both figures are up
from last year — pet food production was one of the few industries
that reaped benefits from the pandemic and related lockdowns.
Global pet food production grew eight per cent in 2020 to
29.33 million metric tons — its largest growth in the past three
years — Alltech stated in their 10th-annual Global Feed Survey.
Within the category, premium pet foods continue to
see growth thanks to pet humanization. From proactive
supplements, all-natural ingredients to raw diets, many pet
brands are hopping on board with creating pet food that have
many of the same health and wellness for people
“As treating your pet as a family member has become a
social norm and taking their health wellness seriously owners
are becoming informed in the science behind pet nutrition and
are willing to invest more in their pets’ food,” states Jeff Zeak,
national development manager, bakery at Reiser, which offers a
wide range
of processing equipment to the pet food industry.
“Growing health
consciousness has led to an increased interest in
more nutritious and
scientific formulas for pet foods, such as life-cycle
products for younger and aging pets, and therapeutic foods for special health
conditions of the pet, such as weight gain or loss, and urinary problems.”
Consumers want to be able to understand the ingredient labels on their pets’ food,
and know that they’re giving their pet the best diet, which is why more pet food brands are
pivoting to offer raw, fresh, all-natural, organic, and all around safer/healthier food options.
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“Pet owners are focused on sourcing
and desire transparency in the production
and ingredients of their products,” says
Cargill Protein Marketing Manager Kelsie
Reuter. According to a Cargill survey of
Canadian treat buyers, the claims most
likely to convince consumers to try a new
brand of dog treats were pet treats that
are easily digestible, natural, promote
healthier teeth and gums, clean teeth,
and have no additives or preservatives.
To deliver on these consumer trends,
Cargill recently launched The Chompery, a
new line of butcher-quality, all natural,
single-ingredient dog treats sourced and
produced in North America.
Ingredient sourcing is a critical factor for
pet owners, adds Reuter, pointing to the
same survey which states “sourced and
made in North America” was a compelling
reason to purchase for more than threefourths of Canadian treat buyers.

The Chompery is a new line of butcher-quality,
all natural, single-ingredient dog treats
from Cargill.

As pet food producers begin to use a
more diverse set of ingredients in formulas,
including raw food and active ingredients
like enzymes, there is a greater risk of contamination and waste. In order to maintain
the safety and integrity of healthy pet food
products, improved ingredient tracking
needs to be a part of production. This can
include bar code confirmation, tracking of
ingredients, monitoring of expiration dates,
and time and date stamping for every
transaction.

APEC’s Mistcoater allows pet food producers
to apply liquids to dry solids, with the use
of spinning discs.

Automated Process Equipment Corporation (APEC) offers equipment and control
systems that integrate with each other,
so processors have the assurance of quality
production throughout the entire process.
The company’s Mistcoater, Micro Ingredient Scales, and APEC Automation Pro all work seamlessly
together to create an efficient
system. The company’s team

as slurries that are difficult to work with
when using traditional coating systems
because the spray nozzles get easily
clogged. With APEC’s Mistcoater, pet food
producers can apply liquids to dry solids,
with the use of spinning discs that are easier
to clean and maintain than spray nozzles.
Reiser provides options when it comes to
product injecting systems, grinding, chopping
and emulsifying, as well as slicing and dicing.

“Pet owners are focused on sourcing and
desire transparency in the production and
ingredients of their products.”
designs and assembles the equipment
in-house, so they are able to customize the
equipment and systems producers need for
a specific process.
Jessica Stank, marketing manager for
APEC states one of the company’s most
utilized pieces of equipment is Mistcoater
thanks to the increased production of food
that requires moisture. Moisture rich pet
food formulas often include ingredients such

Pet owners in Canada are increasingly choosing e-commerce options to purchase their dog food in the wake of the
COVID-19 pandemic, according to a study conducted by Kabo, a Canadian direct-to-consumer fresh dog food company.
Before the pandemic, 91 per cent of the 2,000 Canadian dog owners surveyed preferred purchasing pet food through
traditional retail channels, including neighbourhood pet stores and veterinary clinics. Now, Kabo reports a 55 per cent
increase in the number of dog-owning Baby Boomers choosing e-commerce or direct-to-consumer options, as well as 88
per cent of millennial dog owners.
While e-commerce was already on a rapid growth path before the pandemic, shifting marketplace dynamics continue
to drive online pet food and product sales in Canada. Market research firm Packaged Facts projects e-commerce sales of
pet products will account for 27 per cent of all pet industry sales by the end of this year.

Reiser’s Supervac line of inline bag sealing and vacuum
evacuation systems can package product in preformed bags.

in-package heating of product, can all be run
on Reiser packaging machines.
They also provide thermoform/fill/seal
package solutions through its Repak and
Variovac machine lines, which can produce
flexible and semi-rigid formed packs from
roll stock with vacuum evacuation and MAP
features if required.
Reiser can also package product in
preformed bags using its Supervac line of
inline bag sealing and vacuum evacuation
systems to streamline hand-fed systems
semi-automation.
Reiser’s JLS robotic packaging solutions
are invaluable for increased throughput by
automatically loading product into the
packages, as well as loading the sealed
packages into the case. Customsized robotic end-of-arm tooling solutions for product
pick and placed into the package, as well as
product picking tools with leak detection
are a specialty of JLS systems.

The Ross line of tray sealers from Reiser
includes entry level/R&D sized machine
models to high output applications offering
tray de-nesting and auto-loading pack-off
systems. Tray sealing can include vacuum
evacuation, Modified Atmosphere Packaging
(MAP) and Vacum Skin Packaging (VSP)
feature options.
Even as humans make their way back to
work, the focus on health and wellness pet
food will continue to push premium varieties
and formats past the pandemic. WFP

YOUR
WORK
IS OUR
WORK

(Left) The Vemag vacuum extrusion portion
forming systems from Reiser offer a wide verity
of attachments to produce trending types and
shapes of dry, semi-dry and wet food products.

Pet food format is also something producers need to be flexible with to meet
market demand. Snack treat products like
jerky strips, sausage-shaped pieces, sticks,
bites, balls, random kibble and pellet
shapes and other shape verities are a
trend that is growing in popularity, explains
Zeak. He points to Reiser’s Vemag vacuum
extrusion portion forming systems which
offer a wide verity of attachments to pro-

Direct to Doggy Door
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duce trending types and shapes of dry,
semi-dry, and wet food products, and
a variety of dry and moist snack treats,
supplement, and medicine products.
A traditional Vemag vacuum extrusion
portion forming divider witll use a duo drive
infeed scroll spiral with vacuum suction
assist in the hopper to transfer product
material to either a double screw or hub
vane delivery system feeding the desired
forming and portioning attachment.
Another option in vacuum extrusion
portion dividers is the Vemag Total Vacuum
System, which uses a vacuum pump to suck
the product material from a feed hopper
into a closed top hopper through an
adjustable inlet valve that increases the
surface area of the material being pumped
in order to remove entrained air. Product
material is then transferred into the double
screw, available in various profile configurations moves the substance to the desired
forming and portioning attachment.
As the pet food product offerings
become more complex, the packaging
needs to adapt, adds Zeak. “In addition
to the need for product freshness and
shelf-life there has been a rise in packaging
solutions for refrigerated and frozen pet
food offerings,” he states. “Shoppers have
also shown that they are willing to pay
more for functional convenience features
like portability handles, dispensing and
stay-fresh zipper re-close features.”

(Below) Variovac machine lines
from Reiser can produce flexible and
semi-rigid formed packs from roll
stock with vacuum evacuation and
MAP features if required.

A range of versatile packaging
machines will help accomplish the variety of
formats for the growing pet food market.
Reiser’s packaging solutions cover numerous
pet food applications including different size
chub packs, directly over-wrapping product
and product on trays, to sealing preformed
trays, bags, and on-demand thermoformed
package cells. Zeak adds package functions
for EZ peel and re-sealability, zipper closures,
standup pack designs, handle features, and

Robotitc tooling
can be combined
with mose styles
of packaging equipment for multiple
benefits including: increased product
throughput from improved efficiency
and speed, reduction of manual labour,
improved product hygiene/sanitation.

BradyPrinter M611
Mobile Label Printer
Brady's first mobile
operated label printer —
your durable,
print-from-everywhere
solution

Learn more at
BradyCanada.ca
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By Jessica Stank, marketing manager, APEC

Commentary

Processing the Ingredients
for Petfood Success

S

ince 1992 Automated Process Equipment Corporation (APEC)

in Lake Odessa, Michigan has been designing and building high

quality equipment and controls for the pet food manufacturing

industry. Our areas of expertise when it comes to the pet food industry
are in the weighing and batching area and the liquid and dry kibble
coating area of the process .

Jessica Stank, marketing
manager, APEC

APEC’s flagship machine and the one we are most
known for in the pet food industry is our Mistcoater
liquid application system. All 10 of the current top ten
pet food companies in the USA currently have APEC
Mistcoaters in at least one of their processing facilities.
The Mistcoater applies liquids to dry solids using
spinning disks to atomize the liquids. The dry product
falls into a coating chamber and the liquid is pumped
in onto the spinning disks. The mist created in the
chamber collides with the curtain of dry solids which
then moves into a mixing chamber where dual mixing
screws complete the coating process.
Due the use of spinning disc technology in lieu of
spray nozzles, the Mistcoater does not run into issues of
downtime to address clogged nozzles. The Mistcoater
easily coats kibble with slurries and other fats and
Adding the automation piece to a pet food processing liquids with suspended solids. The coating chamber is
facility in place of more manual processes not only creates also fully enclosed to keep fugitive particles from escapa safer work environment and prevents waste, but it also ing and collecting on nearby surfaces. This cuts down on
slip and fall risks and other safety hazards.
allows for easier and more accurate record keeping.
If you have a need to
All 10 of the current top ten pet food companies in the USA currently add a dry powder to the
have APEC Mistcoaters in at least one of their processing facilities. kibble after the liquid
has been applied,
At APEC we offer weighing and batching equipment APEC also offers a loss-in-weight powder feeder that
for accurate recipe formulation that includes bulk can be mounted over the mixing conveyor.
At APEC we have worked hard to garner our reputabag dischargers, micro ingredient systems, batch
mixers and controls. We custom design every piece tion with pet food processors in the United States,
of equipment to fit a customer’s specific needs. Canada, Latin America and around the world. From
This includes working within existing and sometimes David to Goliath, we can provide the solution for pet
food processing success. WFP
challenging footprints and new builds.
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Commentary

By Joseph Persaud, Inotec product manager, Canada

Smart Technology

S

Improves Mixing & Emulsifying
mart mixing and emulsifying technology from Inotec,
a Handtmann Group company, operates with next
generation precision that improves the consistency of
product quality and makes pet food processing, simpler,
more precise and faster.

The Efficiency of Individually
Controlled Spirals

The Inotec VarioMix is designed with two independently controlled interacting mixing spirals whose flexibility and precision are
the foundation of VarioMix performance. Each spiral is operated
with its own individual drive so speed, power and directional
mixing options can be precisely customized for each product.
For products requiring a gentle mix, the spirals can be set to
move slowly, and in the same direction. Then, with a simple
parameter change, the spirals can move counter to each
other, and at a much faster speed for more aggressive mixing.
And, product specific recipes are saved in memory for very
consistent mixes from operator to operator and shift to shift.
The Inotec VarioMix also offers many
options for special processes and
products, including preparation or
complete solutions for steam, and CO2
or Nitrogen injection, double walled
vessels, ingredient loading alternatives
such as vacuum aspiration, and load cell
preparation, among others.
Smart Inotec controls let the VarioMix
Joseph Persaud,
manage quality and maintain consistency
Inotec product
more precisely than traditional spiral and
manager, Canada
paddle systems. Inotec also increases
productivity with shorter mixing cycles, tailored resting periods
and very quick discharge times. Intuitive image-based mixing
parameter inputs can be called from memory or set by operators
and provide the performance boundaries for alert messaging.

A Cutting Set Difference Delivers
Consistency and Longevity

With intelligent Inotec emulsifying for pet food, the first
thing to talk about is the unique design approach of INOTEC’s
self-adjusting one-four stage radial cutting set and the
monitoring advancements that help pet food processors
operate with industry-leading consistency, security, and
reliability. The integration of monitoring and control systems
not only enables consistent cutting precision but also
automates temperature control to supports rapid throughput.
Highspeed operation does not start until after lubricating
product is in the cutting set which prevents “running dry.” Then,

the system makes automatic
adjustments continuously
throughout operation to provide exceptional product
consistency. This action maintains the same cutting position
throughout every shift, reducing wear and retaining accuracy
for the life of the knife/plate set.
Inotec precision also extends cutting set life that reduces
total cost of ownership. In fact, cutting set replacement costs
are dramatically reduced with — 120-150 ton intervals on
inserts and — 360 tons intervals until sharpening. Simplified
cleaning lets water flush through the cutting set head,
shortening downtime. The operator friendly Inotec assembly
process also eliminates wasted setup time and the cost of
parts lost from assembly error.

The Inotec Difference

Whether it is mixing or emulsifying, the Inotec combination
of safe, very efficient operation in a variety of customizable
product handling ranges within tight product specifications,
hygienic design and simplified cleaning the business difference
that helps companies manage increased volumes with a level
of operational effectiveness that drops to the bottom line.
Accuracy and consistency through every shift are
watchwords at Inotec — and reduced wear, improved labour
utilization and great total cost of ownership are important
processor benefits. WFP
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Smart Packaging

By Carolyn Camilleri

Grow your business.
Automate your vacuum packaging with
a Variovac Optimus from Reiser.
The Reiser Advantage:
Packaging Specialists available to help
you with your product and your package.
Reiser Customer Center available to
produce test packages on our equipment.
No-hassle financing.
Industry leading spare parts, service
and support.

www.reiser.com
Reiser Canada • Burlington, ON • (905) 631-6611
Reiser • Canton, MA • (781) 821-1290
Reiser UK • Kingston, Milton Keynes • (01908) 585300
2020

Technological
advances in
packaging can
provide some
big benefits to
food processors
and consumers

P

ackaging 101 comes down to three Ps: to protect the
product, to preserve the product, and to promote or
provide information about the product.

“When we get into smart packaging overall, it’s packaging that does more than those three Ps
or goes beyond the traditional concept of protect, provide info, and preserve the product,” says
James Lee, a director at Jones Healthcare Group. “Most of our business is in the pharmaceutical
side of things, which has lots of intelligent packaging use cases.”
But there are a few exceptions.
“If you’ve eaten a Smartie in Canada, we’ve been making their boxes since the 1950s,” he says.
Lee is also co-chair of intelliPACK, a joint effort between the Packaging Association of Canada
(PAC) and IntelliFLEX, the Canadian flexible, printable, hybrid electronics industry association.
The goal of intelliPACK is to collaborate with all supply chain stakeholders to create awareness,
educate, and facilitate solutions for smart packaging.
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Jones Healthcare Group notes that smart packaging
does more than the three Ps.
James Lee, director, Jones Healthcare Group

Active Packaging

Smart packaging — packaging that goes beyond the three Ps
— falls into two categories, the first of which is active packaging. Lee
says food processors actually use quite a bit of active packaging
already. For example, modified atmosphere packaging where the
package supports preservation using, perhaps, chemical substrates or
different kinds of gas that actively prevent the growth of bacteria.
“You can increase shelf life of, say, a piece of meat, by 30 days,” he says.
Vegetables, too, that normally would have to be shipped by air
can be shipped by ocean freight containers, because the packaging
extends the shelf life that much.
“That would be active,” says Lee. “You’re not doing anything
crazy other than the package itself is doing something to try to
enhance the product itself.”
However, ways the shelf life of food is enhanced is getting
increasingly innovative.
“There are a few interesting companies that have new products
coming into market, especially in the fresh produce side of things,
where they’re adding different types of chemistries to labels,” says Lee.
For example, adding active ingredients to a PLU code sticker to
increase shelf life.
“That’s an example of smart packaging that’s already in use by
the food industry a lot more than people realize,” says Lee.

warnings. Lee refers to the smart labels developed by a US retailer
association, a project that included Unilever’s Hellman’s mayonnaise.1
“You scan the smart label on the mayonnaise, and it tells you that
it was made from canola that was harvested in Idaho,” he says. “It
tells you that there are no GMOs and gives you all the information
associated with allergen warnings and things like that.”
Stage three gets more detailed yet, where the code, whether in a
barcode or electronic tag like a near field communications tag,
carries item information. Extending the mayonnaise example to
demonstrate, the code tells us the day the canola was harvested
and from which field, the plant it was processed at, the day it was
made and bottled, and how long it is going to last.
“You can really enhance the amount of information when you go
to the item level,” says Lee.
Stages four and five mean packages actually communicate
wirelessly and provide status back to the brand owner, something
Lee says they use in pharmaceuticals.
“Stage four is where we have certain packages that will talk to the
patient’s cell phone and then keep a constant stream of data,” says
Lee. “Stage five is where we make packages with integrated cellular
modems and things like that so that the patient doesn’t even have
to have a cell phone and it’s constantly providing data.”
An example applied to food processing might be packaging that
tracks and sends environmental monitoring information back to the
processor.

The Future is Here

Lee describes several examples of packaging innovation that can
benefit food processing.
“IoT is becoming exceedingly important, and there are a few
think tanks out there that really believe that we’re looking at IoT as
being a major part of connected packaging in the future,” he says.
IoT — the Internet of Things — is where the internet connects to
machines and artificial intelligence. The implications are huge. One that
applies to food processing involves the use of plastics and the problem
of identifying components in the recycling and recovery stream.

Intelligent Packaging

The second category of smart packaging is connected or intelligent
packaging — packaging that incorporates electronics used for a
variety of purposes. Intelligent packaging can be thought of in
different levels or stages.
“What we mean by that is that these different stages or levels
indicate what you can do and the complexity, the cost,” says Lee.
“When we talk about connected, we talk about the fact that pretty
much every package on the market is a connected pack. You could
even classify everything as a smart pack in the sense that we put barcodes
on everything. What’s the barcode doing? The barcode is interfacing.”
And interfacing goes beyond the three Ps.
“A barcode is providing information to a POS system at checkout,
or it could be providing information to a supply chain management
system,” says Lee.
Go a step further to QR codes and engagement models that
provide even more information: nutrition fact tables and allergen

44 WFP

Mimica Touch is a patented label or cap integrated into the packaging that
turns bumpy when the food or drink spoils.

Lee references Project Holy Grail 2.0, which involves digital watermarks
in plastic labeling that are optically connected, so plastics can be
machine identified and sorted based on their components.2

Another innovative example is a label UK-based Blakbear, which
has developed a cellulose-based gas sensor connected to an
electronic chip that’s placed inside a modified atmosphere. The sensor

Blakbear developed a cellulosebased gas sensor that detects
the gases given off by a protein
when it starts to spoil.

detects the gases given off by a protein when it starts to spoil.
“Now, we detect the gases, particularly amines, from the
breakdown of proteins during spoilage,” says Max Grell, CEO of
Blakbear. “That means we’re great at measuring protein-rich
foods, containing meat, fish or non-animal protein.”
Add near field communication (NFC) to the label construction
and a consumer can hold their phone over the package and find out
how much longer the product will last before spoiling.
“Food processors firstly see this as a quality control tool,” says
Grell. “Currently, they use organoleptic tests — human visual and
odour inspections — and bacteria counts (in a laboratory).”
Blakbear put a label in the package to show real-time bacterial
data, so costly organoleptic and laboratory measurements can be
more targeted, while adding much more QC testing without
increasing cost.
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“One meat processor in the UK told us one to two per cent of
their produce is wasted with destructive QC testing,” says Grell.
It’s a big opportunity to cut food waste, which is helping
consumers.
“Right now, if our meat is a day over the shelf-life, we have to
decide whether to trash and waste it or risk getting sick,” says Grell.
“Our vision is smart labels going through the supply chain into our
homes, reminding us with a notification if food is going bad, helping
us cut waste at home.”
Another innovative example has been developed by Mimica, a
UK company with a mission to radically reduce unnecessary food
waste caused by overcautious expiry dates. Mimica Touch is
a patented label or cap integrated into the food or beverage
packaging, that turns bumpy when food or drinks spoil, based on
actual temperature conditions. It provides an accurate, real-time
indication of the product’s freshness with a tactile interface.
These are just a few examples of how smart packaging is being
used in food processing and there are many more.
“[Smart packaging has] benefits for the food processor, the food
grower or producer, the brand, the supply chain — there are many
different stakeholders in this,” says Lee.
In many cases, it boils down to opportunities to reduce food
waste and, as Lee points out, raises a larger question about whether
we, as a society, want to try and do more in terms of preventing
food waste.
Let’s hope so. WFP
1 smartlabel Canada. http://www.smartlabelcanada.org/ca-en
2 Project Holy Grail 2.0. http://www.aim.be/priorities/digital-watermarks/

Market Report: Dairy
By Kathy Kerr

Dairy
Demand
T

he dairy industry endured plenty of drama
in the past year thanks to a pandemic that
affected consumer demand and required
retooling of processing plants across the country.
While challenging, the tumultuous year arrested
declining sales for some categories in the sector
as Canadians renewed their appreciation for milk,
butter and cheese.
David Wiens, vice-president of
the Dairy Farmers of Canada, says
early on in the pandemic there was
rapid fluctuation of demand
for dairy products, rush buying
followed by a quick decline as foodservice outlets were shutdown.
“We were struggling to find a
home for our milk. That took
about a month to really get sorted David Wiens,
vice-president,
out,” says Wiens.
Dairy Farmers
“As we got later into spring and of Canada
summer that stabilized and there
was a reorienting of the supply chain.”
Demand shifted to retail as Canadians switched
from restaurant and hospitality consumption to home
cooking and baking.
“The challenge was to make sure the (processing)
plants could be quickly adjusted to
supply the retail market,” says
Mathieu Frigon, president and CEO
of the Dairy Processors Association of Canada.
“Everything had to be based on
retail packaging as opposed to foodservice packaging,” says Frigon.
Processors also needed to
comply
with COVID-driven safeMathieu Frigon,
president and CEO,
ty regulations.
Dairy Processors
“Our primary objective was to
Association of
make
sure our people were safe
Canada
and to protect our suppliers and
partners,” says Lactalis President and CEO Mark Taylor.
The producer of popular dairy brands including
Beatrice, Lactantia, Black Diamond cheese and Astro
yogurt, instituted social distancing, added Plexiglass,

The pandemic forced dairy
sector to shift and pivot
WFP 47

Sales

Consumer preferences were also affected by the pandemic with a major shift to
products used for home cooking and baking.
Butter retail sales were up 12 per cent
in the past year, Frigon says. Even with
the major plummet in foodservice
demand, that still added up to an overall
four per cent rise in sales.
“Those products more typically consumed
at home like yogurt and fluid milk — they
were in decline but now they have switched
(Right) Mark Taylor, president
and CEO, Lactalis.
(Above) Lactalis Canada plant
in Ingleside, Ontario.
Lactalis is the producer of popular dairy brands
including Beatrice, Lactania, Black Diamond
cheese and Astro yogurt.

provided personal protection equipment
(PPE), increased cleaning and made sure
shifts didn’t cross.
Taylor said where appropriate office
workers worked from home.
“Some of those changes have had a
positive impact on the health and safety

of our employees and increased vigilance
has been a good thing. I think it would be
a shame to lose some of the lessons we’ve
learned during the pandemic and we
should ask ourselves what we would want
to see maintained,” says Taylor.

to slightly positive or stable,” he adds.
Health concerns, amplified by the pandemic, pushed up demand for premium
and functional milks, including lactose
free, adds Taylor.
He says Nielsen figures show premium

milks grew by 15 per cent and functional
milk sales also had double digit increases.
Plain yogurt did very well, and sold in
larger sizes, but demand for flavoured
yogurt was flatter with an increase around
two per cent.
The demand for cheese increased five
per cent in the past year, says Frigon. But
he cautioned that Canadian processors
are not necessarily benefiting by the full
amount because of the increased amount
of imported cheese.
Some already established trends continue to challenge the sector. Plant-pro-

80 per cent of the market, says Frigon.
Dairy processors have joined other
food processing associations to call for a
grocery code of conduct to help correct
the balance of power between suppliers
and retailers.
The current situation is inhibiting
investment and innovation in the processing sector, says Frigon.
Trade agreements, including the Canada-US pact signed in 2020 (CUSMA), are
also affecting the sector.
European fine cheeses are posing a particular challenge due to the provisions of

the CETA, the Canadian-European trade
agreement, says Frigon.
And the other end of the market is also
suffering.
“We see some types of cheese landing
in Canada at a price that is even lower
than the price of raw milk. This is having a
profound impact on the wholesale price
structure.”
Wiens says dairy farmers are keeping a
wary eye on negotiations on a longerterm trade pact with the UK. The interim
deal established at the end of 2020 didn’t
change dairy agreements, he says.

Dairy processors have
joined other food
processing associations
to call for a grocery
code of conduct to help
correct the balance
of power between
suppliers and retailers.

Azelis offers Innovative Solutions to Incorporate Healthier
Fats into your Nutritional Formulations
As a major source of energy, healthier lipids high in monounsaturated fats as Olive
Oil, Avocado and other oils are important factors in absorbing vitamins, mineral
and building cell membranes.
Balchem®, has spray dried and agglomerated systems for incorporating lipids
into food formulations such as Beverage, Bars, Meals, Bakery & Snacks. They have
the technical expertise in stable emulsions, particle size with porosity, surface area
control and dispersion; all free flowing for easy incorporation.
Lipid systems are available in systems that are:
Kosher Dairy or Pareve, allergen-free, Halal, Organic, Non-GMO and Vegan:

tein alternatives to dairy are still increasing in the market, say dairy executives.
“The dairy alternative sales are increasing at a rate higher than traditional milk,”
says Frigon. “I would say part of it is new
demand but some of it is stealing market
share away from traditional milk.”
“It’s important growth but it’s from a
relatively low volume base.”
Dairy processors are also concerned
about increasing concentration in retail
grocery, with five retailers commanding
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MCT Oil
Coconut
Avocado
Olive

Coco butter
Sunflower
Safflower

Algae
Palm Kernel
Palm
Canola

Call Azelis Canada to help find the correct lipid for your food system.

1570 Ampère, Suite 106
Boucherville, QC, J4B 7L4

106 Summerlea Rd
Brampton, ON L6T 4X3

235 Advance Blvd
Brampton, ON L6T 4J2

1-800-387-3943

www.azeliscanada.com
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Food Safety

Dairy Trace is a national animal traceability program administered by Lactanet.
(Inset) Melissa Hurst, program manager, Dairy Trace.

Buttergate

Dairy farmers were also surprised by
“buttergate” in recent months. A controversy over the feeding of palm oil supplements to dairy cows erupted after a popular
food blogger suggested the additive may
contribute to a harder texture in butter.
Consumers expressed health and environmental concerns over the palm additive.

The Dairy Farmers of Canada responded
by putting together an expert committee
to examine current scientific literature on
the issue and to seek consumer input.
Wiens says the association has also asked
dairy farmers to consider alternatives to
the palm supplement. He stressed that all
milk produced in Canada is safe.

Food safety remains a priority for dairy
farmers. Wiens says his association’s
proAction program, provides assurance
that farmers adhere to safety and sustainability practices.
Last fall, a joint initiative called Dairy
Trace was also launched. The national
animal traceability program, administered by Lactanet, will keep track of all
Canadian dairy cows from birth to
sale and slaughter.
“Finally, we’ve got one single
common framework to track the
dairy animal and movements and
that’s something we’ve never had
to this extent before,” says Wiens.
While compliance with the
program is mandatory, Dairy Trace
program manager Melissa Hurst
says Dairy Trace doesn’t want to be a
burden to the farmer.
The program has a web portal and a
mobile app to allow farmers to do their
required reporting, she says, and Dairy
Trace is looking at other value-added
ways that technology could help farmers
with herd management. WFP

Commentary

How’s your
Food Safety Culture?
QualiTru has teamed with JDB Enterprise!
Together JDB and QualiTru continue
to take food safety culture and
bio-security to a new level.

T

he dairy industry has been described as slow to
change, however that perception is changing
as quality managers, process, engineers, and
farmers all have an innate drive to make positive safety
changes. As leaders and inﬂuencers, this group inspires
workers to make changes that lead to safer and more
innovative products.
Do you support these types of leaders at your company
who try to embed and maintain a positive food safety
culture in your company?

A Culture of Food Safety

Organizations who consider food safety to be a top
priority, have fostered a safety culture as a critical business success factor and something that must be excellent.
These organizations frequently reference food
safety/hygiene for prevention rather than cure and use
enhanced sampling and testing methods to verify safety
rather than control issues.

Performance Measurements

QualiTru is more than just a manufacturer of aseptic
and representative sampling products. They take a problemsolution approach with customers and partners. JDB
Enterprise will work with the team at QualiTru seamlessly
and both are dedicated to delivering on their commitments
every day and earning your trust.
Our goal is to help you meet your needs for product
quality and safety, public health, and business goals.
•
•
•
•
•

Easy to use/Cost effective
Assess the actual situation
Compare outcomes/behaviours
Identify improvement
Verify consistency

QualiTru, leaders in the Science of Aseptic and Representative Sampling since 1983.
JDB Enterprise looks forward to servicing your needs
while in partnership with QualiTru. We can discuss, design
and implement a system to support your quality program
for many years to come. WFP

DAIRY PLANTS • FARMS • BULK MILK TANKS • TANKER TRUCKS • BEVERAGE • LIQUID PROCESSORS • NUTRACEUTICAL
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Equipment: Refrigeration

By Melanie Franner

Chilling Out
F

REFLECTIONS ON REFRIGERATION

ood processors have a range of choices when it comes to refrigeration — from smaller walk-in
units to larger cold-storage facilities. Refrigeration is an essential part of the food process.

“The entire value chain in the food and
beverage sector relies on refrigeration, from
capture and harvest through to preparation
of raw ingredients, into process, post
process cooling, and into storage,” states
Stephen Rach, director of business development, Berg Chilling Systems Inc. “All of the
links in the chain require heat transfer and
refrigeration to maintain product quality.”
Berg has long provided industrial process
temperature control solutions, with chilling,
pumping and freezing equipment to achieve
proper food processing temperatures
and maintain the cold chain to prevent
spoilage.

Change it up

One of the more recent changes for
these types refrigeration units can be found
in the controls themselves.
“The biggest improvements have been
the controls systems that manage these
refrigeration systems,” says Evis Buli, sales
manager, ammonia division, Berg Chilling
Systems. “It allows them to be smart about

the way that they operate.”
Other benefits of these advancements in
the sophistication of controls, according
to Rach, include: energy efficiency; preemptive monitoring and maintenance; and
remote monitoring and control.
Regulatory changes in refrigerants and
their respective global warming potential
have combined with a need for systems to
be more efficient and smarter to create a
new class of equipment.
“The main drivers of change are safety,
energy efficiency, and associated cost savings to food processing industries,” adds
Rach, citing both new technologies to
reduce the charge of the refrigerant and
new technologies around compressors and
controls to bring down energy costs.
Even the refrigerants themselves — of which
there is no ‘one size fits all’ — have changed.
Buli notes that some common refrigerants, such as R404A and R507, can no
longer be used when designing new systems. CO2, on the other hand, has become
more viable as a technology and may

become more competitive and reliable in
the future, he adds.
Rach notes size is also a factor.
“At the scale we work at in process cooling, our workhouse is still ammonia
because of its low temperature application,
lower cost, and the fact that it has no
impact on global warming,” he says, adding
that ammonia makes it a great choice for
larger systems, while it may be more beneficial for smaller systems to use synthetic
refrigerants. “Systems with new generation
HFOs that have a low global warming
potential are now available and are a great
option because they are very efficient, costeffective and require a lower capital cost.”
Berg’s equipment is used in the food and
beverage industry in many different ways.
Its new Shell-Ice Makers — which feature a
more reliable, energy-efficient and costeffective design — are used for preserving
perishables, such as produce, meat, poultry
and seafood. They can also be used as a
water ingredient in bread making or as chiller
tank ice for poultry or meat processing.
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Pinty’s Delicious Foods uses a Berg ammonia refrigeration system to support a new spiral line freezer.
(Inset) The Shell-Ice Makers from Berg Chilling Systems Inc. feature a more reliable, energy-efficient
and cost-effective design.

Go Big with IMP

In addition to pre-fabricated walk-in
coolers, food processors also have the
option of using Insulated Metal Panels
(IMPs) to create larger spaces.
Kingspan Insulated Metal Panels offers
high-performance building envelopes for
thermally controlled environments, such
as cold storage freezers and coolers, food

processing, and packaging facilities. In
addition, these controlled atmosphere
solutions offer high-value product protection and hygienic control.
“Insulated Metal Panels are a building
material solution for the entire facility, as
opposed to refrigeration equipment that is
limited in use,” says Steven Mauro, national
sales director, U.S. Controlled Environments,

Kingspan Insulated Metal Panels, who adds
that IMPs are ideal for thermally controlled
environments, such as cold-storage freezers
and cooler distribution warehouses, food
processing, and packaging facilities where
thermal performance is critical.
Mauro credits regulatory requirements
as driving demand for IMPS, as well as the
technology itself.
For example, Kingspan’s new QuadCore
technology is Kingspan’s next-generation
of self-blended hybrid insulation core. The
new product delivers thermal efficiency,
fire protection, enhanced environmental
credentials and the company’s longest
performance guarantee.
IMPs can also offer financial savings.
“Continuous formed IMPs for use as
building materials are more cost-effective
and reduce build speed over pre-manufactured units, while offering higher performance,” says Mauro.

Kingspan offers a variety of IMPs,
among which are:
• KS Shadowline, which offers the
highest R-value for controlled
environment/cold storage needs,
making it ideal for food processing
projects;

• KS Shadowline Interior, interior panels
for both wall and ceiling conditions in
cold storage buildings, food and meat
processing plants; as well as critical
temperature and controlled
environment areas; and

• CLEANsafe Coating System, which
includes insulated panels and doors
with washable surfaces that provide a
sealed monolithic structure for
maintaining hygiene-safe requirements
when exposed to secondary food
contact and corrosive cleaning agents.

(Left) The QuadCore technology from Kingspan
(Right) KS Shadowline from Kingspan
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Berryhill Foods used Kingspan KS Shadowline and KS45 Shadowline Interior products with good results.

Other products from the company
include the KS Flat Interior Panel, KS Flat
Panel, and the MF Fire Rated Wall Panel.

Everyday Examples

Throughout the years, many food processors have opted to use Berg equipment in
their food processing value chain. Pinty’s
Delicious Foods Inc. is one such example.
The company chose to go with a Berg

ammonia indoor refrigeration system to
support a new spiral line freezer for a
packaged food facility. Berg built a new
ammonia refrigeration system that is used
to keep Pinty’s Delicious Food’s new spiral
freezer at a temperature of -40 degrees F.
In this particular application, Berg installed
2 Mycom screw compressors, along with a
new low-pressure re-circulator package
and a new evaporative condenser.

The system capacity is 244 tons of refrigeration at -40 degrees F suction temperature.
Kingspan has also had its IMPs used in
different food processing applications over
the years. Berryhill Foods Inc. is a prime
case in point.
The company chose Kingspan’s IMPs
in the design of its processing facility in
Chilliwack, B.C. Berryhill Foods had used
Kingspan products previously, with good
results. In this particular situation, the
company was also in need of a fire-rated
solution for the exterior walls, a requirement
that Kingspan could accommodate.
The Chilliwack facility used Kingspan’s
KS Shadowline and KS45 Shadowline
Interior products in its design.

Ingredients: Oils

By Karen Barr

Experience Counts

There is no doubt that refrigeration
remains a key component in the value
chain for all food processors. Today’s food
processors have to juggle a variety of factors
— customer expectations, regulatory
requirements and cost-effectiveness.
Determining which is the right refrigeration
equipment for a particular situation may be
crucial to the operation’s success. WFP

On the Shelf
W

Food Processors Make Thoughtful Selection
hen it comes to choosing oils, food processors
have a vast variety to select from. Taste,
function, shelf life, availability and costs
are important factors. Consumer demands are also
paramount, including nutrition, clean labels, organic and
non-GMO. Additionally, today’s consumers are searching
for products that align with their values, in matters of
sustainability and the environment. It’s a lot to consider!
In Canada, the production of oils is big business. Canola
and soy dominate the scene. According to the Canadian
Oilseed Processing Association (COPA), in Winnipeg,
Manitoba, there are 14 crush facilities, owned by six
companies. Eleven plants in Western Canada crush canola.
Three in the East crush both canola and soy. They estimate
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that processing these two types of oils alone results in
7.8 billion in economic activity every year. Sunflower seed
oil is another to watch. In 2020-2021, 19 million metric tons
were used globally.
Through the first three months of 2020, the total crush
at Canadian oilseed processing plants exceeded 2.5 million
tonnes, the highest crush volume ever recorded in the
three-month period, ending March 31. Those numbers
came on the heels of a record-setting December 2019
crush, which saw the highest-ever monthly volume at about
900,000 tonnes. Global vegetable oil production amounted
to around 209.14 million metric tons in 2020.
Every food processor is looking to create a great tasting
product. During product development and recipe testing
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Cargill notes that oils can play an
important role when it comes to
bakery applications.

phases the team must decide if the oil used is meant to
enrich the flavour, by using an oil with a strong taste
profile, or remain neutral. Olive oil and avocado oils will
add flavours, while canola will not, for example.
When it comes to shelf life, some oils like high oleic canola
oil are a naturally stable ingredient. This helps with the
keeping quality of the product, along with a reduction of
additional ingredients such as TBHQ, or tertiary butyl
hydroquinone, an antioxidant to help keep products fresh
for longer. The result to the food processor, is a cleaner label.

our line of Clear Valley canola-based products, which
are low in saturated fat, offer customers a way to deliver
products that reflect today’s consumer preferences,” says
Jamie Mavec, marketing manager at Cargill.
What function will the fat play in the product? April Parker,
principal product developer – bakery, at Cargill, explains and
gives some examples. “In fried applications, we use oil and
heat to dehydrate the product, pulling moisture out of the
food and replacing it with oil. That’s what gives us the nice,
crispy texture we associate with fried foods,” she says.
“The best oils for frying snacks include high oleic canola
oil, high oleic soybean oil, and high oleic sunflower oil. High
oleic soybean oil has a neutral flavor, higher stability and
longer fry life than regular soybean oil. High oleic canola oil
has the lowest saturated fat content, is high
in monounsaturated fats and boasts high
oxidative stability. It’s also known for its clean
flavour and provides a longer fry life than
regular canola oil. High oleic sunflower oil has a
light color, high oxidative stability and is low in
saturated fats. Adding to its label appeal, it’s
non-GMO sourced.”
“We’ve definitely seen an increase in
customers inquiring about and requesting
Non-GMO canola oils,” Zoran Vulic, senior
marketing & sales enablement manager,
Bunge Loders Croklaan, Canada.
And he adds canola oils are chosen more frequently than
soybean. “The lower saturated fat content vs. soybean oil is
definitely a factor in why customers choose canola oil. Also,
its light flavour, high smoke point and over all versatility.”
Parker notes that there are many other options that can
be used in fried snack applications, including commodity
soy or canola oil, cottonseed oil, corn oil, mid oleic
sunflower oil, and peanut oil.
Cotton seed oil is high in saturated fats, so it is not

In bakery applications, fats and oils play important roles in
structure development, tenderness, aeration, leavening,
flakiness, emulsification, and flavour enhancement.

The FATitudes survey, conducted through COVID-19,
by Cargill, a company in the worlds of food, agriculture,
nutrition and risk management, reported 53 per cent of
American consumers closely monitor fats and oils in packaged foods, a rate that has remained relatively steady since
2013. Consumers are reading labels to see if products contain
fats, including trans, saturated, polyunsaturated and monosaturated. Today, due to health concerns consumers are
turning to products that are trans fat free, low in saturated
fats, and higher in good fats or polyunsaturated fats, (omega3 and omega-6) and monounsaturated fats (omega-9). These
healthy fats are shown to lower cholesterol levels, potentially
reducing the risk of heart attack, stroke, and diabetes.
“The survey findings are particularly relevant now given
the pandemic-inspired rise in packaged food consumption.
As consumers weigh the healthfulness of their overall diet,
it’s clear that fats and oils are a key part of that equation.
Options like our Filippo Berio Culinary Selection olive oil or
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as healthy as other vegetable oils such as olive or canola.
Peanut oil is high in monounsaturated healthy fats.
Parker says in bakery applications, fats and oils play
important roles in structure development, tenderness,
aeration, leavening, flakiness,
emulsification, and flavour
enhancement. “Common bakery fats include palm or palmbased blended shortenings
and margarines; interesterified
soybean oil; hydrogenated,
soybean or cottonseed-based
shortenings, as well as animal
fats like lard or butter.”
“Liquid oils like canola and
soybean oil can be used in
cookies or muffins. However, Cargill offers
in many bakery applications, RSPO-segregated palm oil.

liquid oils do not provide the necessary structure and
functionality,” says Parker. She says when using liquid oils,
air cannot be captured during mixing. “That can result in
frosting that is dense and soft, or a baked product with less
volume that is too fragile to handle for mass production.”
Sustainability and the environment are other factors, in
determining which products a consumer will buy, based on
ingredients alone. Ninety per cent of the world’s palm oil
is produced in Malaysia and Indonesia, causing vast
deforestation, resulting in trees and forest floors releasing
carbon, that when mixed with oxygen, becomes CO2,
releasing into the environment. Loss of animal habitat in
this region has put the orangutan population on the World
Wildlife Fund’s endangered species list.
Bunge, a leader in agribusiness, food, and ingredients,
buy oil seeds globally, such as soy, rapeseed, canola,
sunflower seeds and process it into oils. According to their
website, palm oil is the most widely used vegetable oil in
the world. They state that sustainable palm oil must be produced in a manner that is legally compliant and traceable,
that protects forests and biodiversity, reduces greenhouse
gas (GHG) emissions, and respects the rights of indigenous
peoples, workers, and local communities. Bunge is committed to building a supply chain that reflects these beliefs
and the principles cited in this policy, which is based on
current best practice and informed by stakeholder input.
“Since 2013, our FATitudes research suggests interest in
purchasing products made with fats and oils that support a
sustainability claim is up 16 per cent,” agrees, Mavec.
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New Eriez White Paper Serves as
Guide to Improve Product Purity
and Avoid Recalls

Bunge buys oil seeds globally and processes it into oils.

Today, nearly one in four U.S. consumers say they are highly likely to purchase products with a sustainability claim.
“At Cargill, we’ve taken those desires to heart, developing
supply chains that can deliver on demands for greater
sustainability. In the oils space, for example, Cargill offers
RSPO-segregated palm oil and we’re now one of the largest
suppliers in North America. For unparalleled transparency,
our closed loop high oleic canola supply chain provides traceability from seed development to end product,” says Mavec.
Food processors have a lot to consider when adding oils to
the products they make. Aligning product development
goals with customer demands in nutrition and sustainability,
created products where both sides meet their goals. WFP

Eriez announces the release of a
new white paper, “Six Ways to Attack
Metal Contamination to Improve
Product Purity and Avoid Recalls,”
written by Eriez Light Industries
Market Manager Eric Confer. The
paper covers best practices processing
plants should implement to achieve
the highest product purity and avoid
costly tramp metal damage through the use of metal detection and magnetic
separation equipment. The white paper outlines six distinct ways for processors
to attain optimum product purity. Key insight is offered on choosing the proper
magnetic separation equipment, monitoring product purity from receiving to
shipping, utilizing metal detectors to enhance product safety, employing remote
monitoring, effectively keeping records and undergoing safety training. Confer
says Eriez’ metal detection and magnetic separation equipment is used to meet
strict safety standards in food, packaging, and pharmaceutical manufacturing.
Confer says, “We published this white paper to stress the importance a
proactive and comprehensive approach to product safety.” He adds, “Diligent
companies can use these tips to avoid recalls and damaged reputations by
following best practices and using high-powered rare earth magnetic separators,
metal detectors and smart manufacturing techniques.”

Fresh Food with
Minimal Energy
— Danfoss Empowers
Food Retailers
Danfoss, a leader in the refrigeration industry,
has announced the newest addition to their
digital service portfolio — Smart Refrigeration
Solution, pioneering software originally
developed by Honeywell. Smart Refrigeration
Solution was created using customer requirements gathered from leading food retailers
looking to reduce energy usage and improve
performance of their refrigeration system.
“We are thrilled to incorporate Smart Refrigeration Solution into our Alsense™ cloud-based
services,” says Jürgen Fischer, president of
Danfoss Climate Solutions. “Now, we are putting
predictive maintenance into action, allowing
the food retail industry to prevent unplanned

For more information: www.eriez.com

Apex Motion Control Launches New
Video Series for Food Manufacturers
Apex Motion Control, specialists in
robotics and automation for the
baking and food industry, has
launched a new video series called
“Minute in Motion”. In this series,
bakery and food manufacturers can
learn how automation and robotic
technology help businesses overcome
a variety of challenges, such as labor shortages, repetitive stress injury, physical
distancing, and more. A new episode will be added to their YouTube channel
every month, and it will be shared on their LinkedIn, Facebook, Instagram, and
Twitter platforms as well. Each video will be quick, typically lasting a few
minutes per episode, which makes it easy for viewers to learn on the fly.

cooling system downtime and inefficiencies in
energy consumption.”
Alsense is Danfoss’ sustainable, scalable, and
secure cloud-based portal for managing food
retail operations. Previously known as Danfoss
Enterprise Services (DES), Alsense is optimized to
provide food retail professionals with transparency
and executive overviews of refrigeration assets
and energy efficiency at the chain level.

For more information:https://apexmotion.com/baker-bot/

For more information: alsensefr.danfoss.com.

Sidel’s New and Sustainable Packaging Line
To increase production capacity and simultaneously reduce its environmental footprint,
Belgian milk producer Inex has cooperated closely with Sidel to design and install the new
aseptic packaging line that will package its UHT milk in a safe, sustainable, and user-friendly
PET bottle. The new PET packaging for Inex’s UHT milk (skimmed, fat, etc.) in 0.5 L and 1 L
formats stands out from the crowd when compared to traditional carton packaging. The white
PET bottle ensures stable light barrier properties for long-life and product integrity without
any aluminium foil. Sidel worked closely with the preform supplier to guarantee the preform
injection quality and validate the bottle neck and cap tightness with its unique B180 test,
ensuring no leakage from the bottle when horizontally stored in the fridge. The new aseptic
PET packaging line is highly efficient and Inex has received intensive operational training to
manage it. The line also opens future opportunities for high production flexibility to handle various formats and an alternative packaging
method for other products, such as cream, to be packed in PET bottles.
For more information: sidel@fundh.de
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Harpak-ULMA Machines Top 1B+ In
Refrigerated Snack Tray Packages Annually

Parallel Gas Supply with Automatic Switchover
An uninterruptible gas supply is an absolute requirement in many industrial manufacturing processes. A
parallel installation of dual gas supplies linked by
Witt-Gasetechnik’s automatic switch-over station promises
the highest level of supply security. This solution also
offers advantages during periods of peak demand and
makes maintenance easy.
The Witt changeover station monitors and controls two
or more gas supply lines installed in parallel. These can be
multiple gas mixers or a combination of gas mixer and
emergency cylinder bundle.
Integral gas analysers and pressure transmitters continuously send readings to the switching station which
monitors the gas supply to ensure that it is functioning correctly.
If necessary, for example in the case of a pressure drop, the switch-over device automatically activates the second system and stops the gas flow of the first. The switch-over is
seamless, continuous gas supply without loss of quality is always guaranteed. Production
downtimes are avoided.
A further advantage of the Witt solution is that the second system can be set to cut-in
automatically to cover demand peaks. The short-term increased gas demand is met and there
is no impairment of the production process.
For more information: www.wittgas.com

Eriez Offers a Range of Magnetic Separator
Solutions to Safeguard Against
Metal Contamination in Meat
Processing Applications
For more than 75 years, Eriez magnetic separation products have protected consumer
safety and processor brand reputation by
eliminating metal contamination in food
products. Eriez’ diverse range of magnetic
separators are now widely used throughout the
meat processing industry. With more models and
strength options available today than ever before, there is
a solution to fit practically any application.
Eriez permanent magnets are supplied for a broad variety of meat processing applications
involving dry products as well as liquids or slurries. Select Eriez traps and tubes — which
are the magnet styles most frequently recommended for meat applications — are available
with the Xtreme RE7 magnetic circuit. Eriez’ Xtreme RE7, the industry’s most powerful
magnet circuit, is proven to be 13 to 40 per cent stronger than other magnets on the market
today in head-to-head pull tests.
Eriez’ line of magnetic separators effectively draw out fine metal along critical points of
production lines.

Sidel Extends Its
WB Wrap-Around
Packing Platform to
Handle RSC Cases
Sidel has launched a new Cermex WB47
case packer, expanding its WB wrap-around
range to handle not only the wrap-around
blank family, but also American cases (RSC
and HSC). Additionally, the upgraded WB
platform ensures enhanced flexibility with
shorter changeover times. In 45 years, Sidel
has installed more than 8,000 packers,
including 1,000 wrap-around machines.
More than 130 units of the best-seller
Cermex WB46 and the new Cermex WB47
have already been manufactured in four years.
The current market situation demands
greater adaptability of equipment that is
capable of handling various combinations of
primary and secondary packaging grouped
in many batch sizes and configurations.
Moreover, production runs are becoming
shorter, and therefore high flexibility with
reduced downtime and fast, easy, and
repeatable changeovers for case packing are
essential. Meeting the various requirements
of supermarkets, discount stores, online
retailers and more, the Cermex WB packing
platform is truly unique for the Food, Home
and Personal Care (FHPC) markets.
For more information: sidel@fundh.de

Steep Hill Offers Used Equipment Rentals for Customers in a Pinch
Steep Hill Equipment based in Abbotsford BC with a 25,000 sq ft warehouse, now offers food processing and packaging equipment for rent.
Landon Royer of Steep Hill says “before making a large investment our customers can try the rental. Especially this is
helpful with new projects and new production lines. Also, companies have the option to purchase during the rental period.”
Steep Hill also offers a 30-day warranty on purchases of used equipment. Any defects mechanical or electronic are covered.
As a used equipment dealer, “we want our customers to have peace of mind. We know used equipment does come
with some risks. The benefits are quick delivery and saving money while helping the environment”.
The company is now entering its ninth year in business and continues to look forward. “We have big plans moving
forward” says President, Brent Larsen. “At Steep Hill you will find over 200 conveyors, meat equipment, metal detectors, dairy tanks, cheese equipment and much more. Also, a large, used, and new, parts department”.
For more information: http://www.Steephillequipment.com
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Harpak-ULMA has announced that its packaging lines are now responsible for producing
over one billion refrigerated snack tray packages each year in the US and Canada. The
company estimates the region’s market production in this profitable food industry
subsegment at two billion snack tray packages per year and growing at a CAGR of seven
per cent — nine per cent annually. Snacking has been replacing meals as a convenient and
healthy option, driving evolution from child-focused snack kits to premium charcuterie
meats and cheeses or smaller do-it-yourself salad kits.
Jim Ryan, Harpak-ULMAs’ senior vice-president, believes the market will continue its
trend towards more savory snacks as consumer interest in healthier, more convenient
options persists. He noted that consumers appear to increasingly prefer snacks that deliver
more satiation and fullness, which is often associated
with full, savory foods such as cheese and meats.
“We’ve been instrumental in helping many
of the country’s major producers gain a
substantial foothold in this growing
market subsegment,” says Ryan.
“We help them leverage legacy lowermargin products into high-margin
opportunities through innovative and
cost-effective high-speed tray packaging.”
Carlo Bergonzi, the company’s product line
manager for this segment, believes Harpak-ULMA’s deep
knowledge of the necessary components and ability to integrate
them in a high-speed automatic solution proved crucial to their first
successful and highly competitive snack tray line design years ago. “When you
combine that experience with the breadth of equipment we’re able to supply — the Mondini
Platformer that makes trays, thermoformers, and ULMA’s secondary or tertiary end of
line packaging automation equipment — it’s clear we can offer a turnkey approach to
automatic tray packaging lines. At this point, we’re experts at helping producers — as well
as co-packers – get into the high-speed, high-volume tray snacking business,” said Bergonzi.
For more information: https://www.harpak-ulma.com/market-segments/
food-packaging-machine

New Leak-Master Easy Plus Delights
the Quality Inspector
Witt-Gasetechnik has further optimised its leak tester “Leak-Master Easy Plus”. These
leak testers which generate digital documentation from their water
bath tests, are now even more convenient to use.
The test method in a water bath is particularly
uncomplicated and cost-effective and has the
advantage that a weak point in the packaging is
clearly visible, as air bubbles rise to
the water surface in the event of a
leak. In many cases, this error
localization makes it possible
to optimize the packaging or
manufacturing process and
thus reduce the error rate.
The “Leak-Master Easy Plus”
offers the ideal combination of all the advantages of water bath
testing with the rich possibilities of digital control. With this, the quality manager
can predefine standardized test programs and electronically record and document all the data
from the leak tests as performed. If required, the testing device can even be integrated into a
wider network.
The new high-resolution touch display and the new user interface offer an even clearer
and more intuitive user-friendly menu navigation, perfecting the inspection process and the
documentation of the measurement results for the quality inspector.
For more information: www.wittgas.com
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Ultrason P for Bottles: Tailor-Made for
All Relevant Processing Methods
BASF has now expanded its Ultrason P portfolio
so that it can be used to manufacture highquality bottles by all three processing methods
that are standard in the industry. The two
polyphenylsulphone (PPSU) grades Ultrason P
2010 and P 3010 can be used in injection stretch
blow molding, extrusion blow molding and
injection molding to manufacture bottles for
adults and babies that are safe to use, robust
and chemically resistant as well as available in
numerous designs, shapes and colours. All three processing methods benefit from
the customized properties of the high-temperature thermoplastic: It contains no
harmful substances, is approved for food contact and has outstanding strength,
chemical resistance and long-term high-temperature stability up to 180°C.
Bottles made from the transparent, slightly honey-colored BASF polyphenylsulphone can easily withstand sterilization in a microwave or in very hot water —
regardless of the method used to manufacture them.
For more information: www.ultrason.basf.com

NETZSCH Develops a Multi-Screw Pump
for Hygienic Applications
NETZSCH Pumps & Systems developed a multi-screw pump for hygienic
applications and expanded its previous
hygienic pump portfolio with the new
model series: NOTOS 2NSH. The twospindle positive displacement pumps are
all-metal pumps that pump especially
demanding and sensitive media. These
pumps’ unique feature is that they can pump large volumes while managing
pressures up to 16 bar on a small footprint.
For more information: martina.fuhrmann@netzsch.com

Introducing Optx: Clearly Simplified
Shrink-Packaging Performance
Douglas has introduced OPTX Shrink Wrap
Systems, packaging solutions that maximize
productivity through simplicity, performance,
and package quality. OPTX provides simple
operation and low maintenance to help address
workforce issues and skills gap. From ergonomic
clear view guard doors to high performance metering systems and built-in reliability features, OPTX meets all facets of today’s
accelerated production challenges with enhanced productivity and simplicity.
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For more information: info@douglas-machine.com
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COVID-19 Forces
Food Companies to Adapt
Eriez Partners with Packaging
Industry Original Equipment
Manufacturers
Eric Confer, Eriez market manager for Light Industries,
says demand continues to grow from original equipment
manufacturers (OEMs) for the company’s cutting-edge
vibratory feeding solutions for integration into packaging
systems. Confer says, “Packaging system OEMs rely on
vibratory feeders to meter and convey a variety of bulky
and free-flowing material to provide greater economy and
efficiency in feeding and filling, and Eriez delivers.”
Eriez offers High Speed (HS) and High Deflection (HD)
feeders, ideal for use with weigh scale and packaging
machines. The Eriez team works with OEMs to develop
custom solutions for the most unique applications and
requirements, according to Confer.
“In the world of packaging,” says Confer, “efficiency on
the plant floor is a top priority. Feeding components play
an especially critical role in the overall speed, accuracy, and
reliability of a packaging line system solution. Electromagnetic feeders are ideal for packaging applications because they
can be rapidly cycled on/off and feed material evenly and
consistently.” The company says Eriez’ line of HS and HD
feeders are used worldwide for everything from simple
metering to moving difficult leafy products, as well as
high-speed packaging and material load applications.
Exceptional high speed feeding of light, bulky materials is
characteristic of the Eriez HS line, which features 10 models
with feed rates from 40 to 600 cubic feet per hour. These
units are light, functional, and easy to install in small spaces.
Tray widths range from two to 16 inches and lengths range
from 16 to 60 inches on a single drive, which has no moving
parts to wear out.
The Eriez HD feeders combine a high amplitude (up to
3/16 inch) motion and the reliability of an electromagnetic
drive for metering of powders, leafy, malleable and slightly
sticky products. Three models have capacity from 40 to 700
cubic feet. Tray widths range from four to 16 inches and
lengths range from 24 to 60 inches. Feed rates of up to 80
feet per minute (24 m/min) are possible for products with a
bulk density less than 10 lb/ft3 (.16 gm/cc).
For more information: http://erieznews.com/nr536.
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COVID-19 continues to have a
damaging impact on certain segments of
the Canadian food processing industry.
Food companies have had to adapt
from how to operate production
facilities safely and efficiently to how to
reach new channel customers. In a
previous article I discussed how some
food companies have “pivoted” sales to
survive. Indeed, some have excelled
at this and have found new ways to
sell to existing and new customers. In
this article I provide some 2020 food
industry sales results and provide some
suggestions on how food companies
could increase their sales.

The food companies most impacted
by COVID-19 are those that sell to the
foodservice sector. Customers such
as restaurants, bars, hospitality and
tourism establishments have been
badly impacted. Revenue from foodservice and drinking establishments
for example saw sales drop by 40 per
cent in April of 2020 and by the end
of 2020 same month sales were still
down by a hefty 33 per cent over
2019. Some restaurants have implemented take-out service and offered
dine-in and patio services to try to
recover lost sales.

The chart above shows the revenue
by month for Canadian food and drinking establishments in 2020. It is clear
that any food processing company
relying on this sector is
also facing significant
revenue declines.
This sector also posted
GDP declines of 39.5 per
cent in March and a further
40.8 per cent in April 2020.
A Stats Can study conducted in January and
February of 2021, found
that 86, per cent food-

service and drinking establishments
saw 2020 sales decline compared to
61 per cent for all types of businesses. In
addition, over 43 per cent of foodservice
establishments saw their sales drop
by more that 40 per cent, compared to
19 per cent for all types of companies.
A brighter side for this sector is the
adaption of on-line sales capabilities
where more than 27 per cent of food
and drinking establishments have implemented an online sales process. Almost
20 per cent of these companies now
generate over 30 per cent of their total
sales online.
The flip side of the COVID-19 impact
on the industry was food and beverage
retail sales valued at
over $130 billion where
grocery retail sales make
up the largest segment.
Monthly grocery store
sales were about $8.2
billion in January and
February of 2020 but
Douglas Hart, president
of Hart & Associates
Management Consultants Ltd.
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jumped to over $10.4 billion in March
2020 as COVID-19 closed in on the
economy. Consumers moved their
dollars from restaurants to buying
groceries and cooking at home.
Monthly grocery store sales for the
balance of 2020 settled back down to
the $9 billion level but were still well
ahead of pre COVID-19 sales levels.
Food companies that serve the
grocery retail segment have generally
done well during this COVID-19
period. Their challenge has been to
maintain consistent supply. However,
a number of food companies selling
to the foodservice sector have been
increasing their presence in the grocery store channel, so competition is
heightened for all. WFP

Douglas is president of Hart & Associates
Management Consultants Ltd., a firm that has
been providing business development services
to the agri-food industry across Canada for
over 30 years. With offices in Vancouver and
Toronto, Hart & Associates focuses on helping
clients to increase sales and profits and
achieve their strategic business objectives.
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Where are the opportunities?
Pivot Selling
So, what options do food companies have to grow sales? The most common response is to
strengthen the relationship with existing customers and continue to grow these sales. Another is
to expand into a new sales channel. I have been helping some food companies “pivot” sales
from foodservice to the distributor and retail channels. These companies have found although
their foodservice sales have improved somewhat, they are still down from pre COVID-19 levels.
In an attempt to make up the difference, these companies have developed what I refer to as
“working websites”. These sites have been doing an impressive job at increasing brand awareness and attracting new customers at the specialty grocery and distributor level.

Exporting
Another, and a rather large undertaking, is making the decision to compete in the export
marketplace. Many companies are taking a fresh look at the export market as a way to diversity sales and customers, provide new opportunities and ultimately to grow their company.
Canadian processed food, beverage and spirit net exports reached $16.8 billion in 2020
(excludes pet foods and oil seed processing). This was an increase of 5.5 per cent over 2019
exports which is in line with the growth over the last two years as well. Not surprisingly, the
U.S. was Canada’s largest export market accounting for 83 per cent of total 2020 food product exports. In comparison, China accounted for 4.5 per cent and the UK accounted for 3.5
per cent of Canada’s 2020 food exports.
The largest segment of Canadian food exports was cereal and pastry category at 32.9 per
cent of total food exports, other edibles and the vegetable, fruit and nut product category at
about 15 per cent each. Total imports of food products reached $23.3 billion in 2020, virtually flat over 2019 imports.
Clearly the size and growth rate of the Canadian food export market is attractive and many
companies have successfully established themselves as long term players in this market.
COVID-19 has challenged the food processing industry on many levels in 2020 and will
continue to do so well into 2021. With the crisis of COVID-19 come opportunities spurred on
by both the need and desire to gain new customers and increase sales. Food processors
should take this COVID-19 period to critically examine all options to expand into new channels and gain new customers.

