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MULTIVAC Is Expanding Its Bulgarian
Production Site

Sensus Expands
Chicory Root Fibre
Production
SENSUS is expanding its chicory root
fibre manufacturing capacity. This
ambition further complements the
company’s 2022 capacity expansion and
supports several key sustainability
programs. By increasing the availability
of chicory root fibre, Sensus is able to
help food manufacturers make betterfor-you products more widely available
to consumers.
“I am pleased to announce that Sensus’
dedication to expanding capacity
reflects the longer-term vision and
strategy from the Royal Cosun group.
We remain committed to best serving
our customers and growing the chicory
inulin market worldwide,” said Iwan
Blankers, CEO at Sensus.

Multivac is on the move in Bulgaria. Production and assembly facilities, as well as state-ofthe-art offices, will be constructed on an area covering approximately 5,000 square metres. The
investment amounts to around five million euros and completion is planned for autumn 2022.
“The factory in Bozhurishte has progressed very successfully, since it was put into operation
three and a half years ago, and its capacity is now fully utilised. It comprises a factory building
with the latest manufacturing technology and pre-assembly areas, as
well as a Shared Services facility —
and it delivers to various companies
within our Group. We are very pleased,
that this new building will enable us to significantly expand our production capacity at the
site,” explained Dr Christian Lau, executive vice-president of manufacturing at MULTIVAC.
“The results achieved since the factory was opened have prompted our decision to continue
investing in Bulgaria,” added Miyryam Servet Mustafa, managing director of MULTIVAC Bulgaria
Production EOOD. “I am convinced that this building extension will provide many exciting
new opportunities, and further production areas will emerge in the future. Not only will it
provide a steadily growing number of jobs in the location, but it also shows that we have an
outstanding development in Bulgaria.”
The production site at Bozhurishte was put into operation in 2018.

Sensus’ growth strategy comes as the
demand for chicory root fibre, a plantbased and prebiotic food ingredient, is
expected to continue to grow significantly the coming years. Because of its unique
properties, chicory root fibre is helpful in
improving taste and texture in plantbased food products while also serving as
an effective way to reduce sugar and fat.
In addition, this type of fibre has also
shown its ability to support a healthy
microbiome and helps strengthen the gut
and the immune system.
For more info: www.cosun.com

Ishida Canada Welcomes Sunny Zhang as Key Account Manager
Ishida Canada has welcomed Sunny Zhang, as a Key Account Manager to maintain an important
role in expanding and maintaining the Ishida presence in Eastern Canada.
Sunny Zhang joins the company from GS1 Canada, a not-for-profit association that develops
and maintains global standards for efficient business
communication. She has worked in the grocery space for
the management of barcode and other retail information
systems. She also has an MBA in operational management.
She is fluent in English and Mandarin.For over 120 years,
Ishida has been a reliable partner to multiple businesses
worldwide. Ishida is a global leader in the design and
manufacture of weighing, packaging and labelling solutions for industrial and retail applications.
Headquartered in Kyoto, Japan, Ishida has offices in over 100 countries and makes a continuous
effort to deliver unique, innovative manufacturing solutions to every business, providing only the
highest quality equipment and services that its current and future customer can trust.
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Hi Pro Equipment
Sales Team Earns 2021
Eriez Merwin Award
Eriez USA Senior Sales Director Dave Heubel
has announced that Hi Pro Equipment, Inc. is
the winner of its 2021 Merwin Award. This
prestigious annual honor is awarded to an
Eriez manufacturers’ representative firm for
outstanding contributions to the advancement
of the ideals and mission of Eriez and is exemplified by superior sales performance, providing
customers high quality service and support,
and striving to conduct affairs in an efficient,
capable and friendly manner.
Hi Pro Equipment, based in Kalamazoo,
Michigan, has represented Eriez for 21 years.
The firm is now a three-time recipient of the
Merwin Award, with previous wins in 2012
and 2017.
“The Hi Pro sales team had an exceptional
2021, exceeding goals in all assigned markets,
all assigned products and setting a new
territory record for overall order performance,”
says Heubel. “Since 2001, Hi Pro has represented Eriez with remarkable technical skills,
professionalism and integrity, ensuring our
mutual customers have a top-notch experience before and after the sale.”
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Roquette Study Confirms the Excellent
Nutritional Quality of its Pea Protein
Roquette has released a study highlighting the exceptional properties of peas through
a recent DIAAS (Digestible Indispensable Amino Acid Score) study on its pea protein.
Roquette is the first key player in the pea protein market to use this method,
recommended by the FAO (Food and Agriculture Organization) of the United Nations.
This study and its associated results represent another major milestone in Roquette’s
commitment to contribute to the development of a new plant-based cuisine offering
high nutritional quality and sustainable food for a healthier planet.
The nutritional quality of proteins is the
combination of two factors that are key in terms of
nutrition: the digestibility and the composition
in amino acids. The recent study, conducted by
the Roquette team in partnership with renowned
academic experts from the INRAE, France’s National
Research Institute for Agriculture, Food and
Environment, concluded with a DIAAS score of 100,
showing that pea protein offers a balanced amino
acid profile and an excellent digestibility that fully
responds to consumers’ nutritional needs.
The DIAAS methodology allows the evaluation of
the digestibility of each indispensable amino acid in
the protein with a very precise protocol implemented in humans. This high-level
method is used to complement the notable PDCAAS (Protein Digestibility-Corrected
Amino Acid Score) of 93 already obtained for NUTRALYS pea protein.
Thanks to its strong expertise, ambitious investments, and drive for innovation,
Roquette is firmly committed to contributing to the current food revolution by helping
people around the world add more plant protein to their diets. Studies highlight the
number of plant protein product launches multiplied by five between 2014 and 2020,
an exceptional growth rate driven by consumers’ focus on health, well-being and
sustainable development.

processing news

Abbey Equipment
Appoints Dhillon

Abbey Equipment has appointed
Bhupinder Dhillon as technical sales
representative for Western Canada.
For support on your next project or
equipment inquires in Western Canada,
email Bhupinder at bdhillon@abbeyequipment.com.
For more information about Abbey
equipment and services visit
www.abbeyequipment.com

Graphic Packaging Extends Range of
Sustainable Packaging Solutions
Graphic Packaging International has enhanced its range of sustainable multipack
packaging for the beverage industry. In line with its commitment to ongoing product
innovation in support of a more circular economy, the business has launched EnviroClip
— a minimal material, paperboard alternative to plastic rings and shrink film for standard beverage cans.
“EnviroClip enables beverage companies to significantly increase sustainability by replacing plastic
packaging for can multipacks with a recyclable and
renewable solution,” explained Ricardo de Genova,
senior vice-president global innovation and new business
at Graphic Packaging. “Its launch complements our

KeelClip beverage can multipack solution and means we are now able to meet customer
requirements across a full spectrum of different sized operations.”
The new Graphic Packaging solution is made from a single ply of paperboard,
produced using renewable fibre from sustainably managed forests. No adhesive or plastic laminations are utilized in its construction.
EnviroClip employs equipment with a small footprint that can run at a range of
speeds from manual application to high-speed automation. It can also be used alongside KeelClip for customers who want to employ different pack formats depending
on production quantities or because they have a multi-tiered product strategy.
The solution can be used for both 12-oz (330ml) and 16-oz (500ml) standard cans in
four- and six-pack configurations. Graphic Packaging’s high-speed equipment features a
proprietary custom overhead clipping system which delivers consistent application of
the EnviroClip ring to the cans and helps to ensure pack quality and performance.

Handtmann Expands Its Team
Rafal Rusiniak, national business development and sales manager, Handtmann Canada
Limited recently announced the appointments of Jason Medeiros to the role of key
account manager and Kevin Hankins as territory sales manager in a new Western
Ontario region.
Medeiros possesses a deep meat processing background with roles in product development and industrial engineering along with extensive in-plant experience. Hankins,
a Handtmann Canada veteran, also brings decades of sales experience with casing
manufacturers and ingredient suppliers to his new role.
“Their practical in-plant experience and ability to work hand in glove with
customers to understand needs and manage the development of solutions fits perfectly
with our goal of helping customers turn their ideas into business building products,
saving time, lowering costs, and improving productivity,” says Rusiniak.

(l-r) Kevin Hankins and
Jason Medeiros

MULTIVAC Canada
Extends Its
Equipment Portfolio
MULTIVAC Canada has announced its
exclusive partnership agreement with
MASCHINENFABRIK LASKA, the market
leading manufacturer of Mixers,
Grinders, Emulsifiers, Bowl Cutters and
Complete Production Lines, based in
Traun, Austria, for the sales and support
of the Laska equipment range across the
whole of Canada, commencing January
1st, 2022.
The addition of the LASKA equipment
to MULTIVAC Canada’s portfolio extends
the reach of the company into the
primary processing end of food production lines, especially within the meat
industry. Allied to the resources already
in place at MULTIVAC Canada, this
agreement provides customers with real
choice for preparation and processing

equipment supply, from single machines
through to fully integrated complete
processing and packaging lines.
MULTIVAC Canada was established
in 2007 to serve the entire Canadian
market with its range of packaging,
labelling, inspection, and processing
equipment, now also including Fritsch
dough processing lines and MULTIVAC’s
own packaging materials.
With large, provincially based sales
and service teams covering the country
from East to West, it offers customer
support unmatched in the Canadian
food manufacturing sector and is
well placed to add the LASKA range of
equipment to its scope of supply.
Customers will not only benefit from a
wider coverage through larger sales and
service networks but also have access to
the comprehensive range of equipment
that MULTIVAC Canada offers, including
systems and automation solutions and
project management.
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May River Capital Acquires Cablevey Conveyors
May River Capital, a Chicago-based
private equity firm focused on lower middle
market industrial growth companies,
announced today that it has acquired
Cablevey Conveyors, a global manufacturer
of tubular drag conveyor systems based in
Oskaloosa, Iowa. Cablevey is a market-leader
in enclosed conveyance systems, with
installations in more than 65 countries. The
company’s technology is known for foodsafe, efficient, and low-energy consumption performance for some of the most
demanding applications in the material
handling sector.
“Cablevey’s focus on solving conveyance
application challenges using our proprietary cable drag technology, and the
resulting dramatic growth has positioned
the company as an anchor asset to build
a larger conveyance platform,” said
Cablevey CEO Gary Hall. “The additional
investments now possible with May River
allow us to continue to increase market
share with existing and top tier customers
in our core food and beverage sectors,
including tree nuts, coffee and pet food,
as well as expand in other growth markets
like pharmaceuticals.”
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“Gary and I could not be happier for the
employees, the Oskaloosa, Iowa, community
and customers of Cablevey, and we are
thrilled to partner with the May River
team,” said Cablevey President Phil Hall.
“We look forward to further building upon
Cablevey’s 50-plus year history of developing
and bringing new product innovations to
market, such as our new 8” drag conveyance
system that adds tremendous value to
those who rely on Cablevey to deliver
clean, fast and cost-effective conveying
solutions.”
“It’s truly a privilege and opportunity
to lead a business like Cablevey and the
dedicated Cablevey team,” explained Brad
Sterner, who will succeed Gary Hall as
Cablevey CEO. “Gary, Phil and I are looking
forward to working through the transition
as we collectively turn our attention to the
next phase of the company’s growth.”
Sterner will continue as executive chairman
of advanced material processing (AMP), a
May River “sister” platform specializing in
material processing equipment for regulated
end markets. This “sister” relationship will
offer potential synergies with Cablevey that
include many shared customers in the food,

pharmaceutical and chemical end-markets.
“We are excited about the specialty
conveyance sector and attractive high
growth end markets served by Cablevey
and the highly complementary AMP
process equipment platform,” explained
May River Partner Steve Griesemer. “As
the handling and process industries
continue to expand, leading end users in
the food and beverage, pharmaceutical
and chemical verticals seek to align with
innovative partners that can be counted
upon to deliver market-leading solutions.
Cablevey will serve as a strong foundation
within the material handling segment for
delivering high-impact solutions to these
global, blue-chip customers.”
Hall said the timing of the announcement is meaningful, as the acquisition
closed on December 22, the exact date of
the company’s 50th anniversary.
“Achieving such a significant milestone
serves as a reminder of our commitment to
our employees, customers and community,”
added Hall. “In fact, Cablevey will continue
to operate in Oskaloosa and contribute to
our local Mahaska County economy as we
have every day for the past 50 years.”

G e n t l e

regulatory affairs

The announcement includes funding for promising projects focused on grain innovation
and crop production. They include:
Manitoba Pulse and Soybeans Growers Inc. — Development and evaluation of a fully-automated,
made-in-Manitoba rover for the rapid collection of environmental data to improve soybean
adaptation to drought conditions; purchase of specialized lab equipment for crop protein research;
develop the carbon footprint of typical pulse and soybean production in Manitoba and assess
alternatives to reduce carbon intensity
Ducks Unlimited — Maximizing the potential of high-yielding winter wheat in Manitoba
Manitoba Crop Alliance Inc. — Grain dryer efficiency
Manitoba Horticulture Productivity Enhancement Centre Inc. — Improvements to the soils of
Manitoba’s potato industry through decreasing wind erosion and variable rate irrigation
University of Manitoba — Noxious Amaranthus weed (pigweed) identification using molecular
markers; using genome editing of functional genes in Brassicas napus to advance plant resistance
to environmental conditions

Food Waste Reduction Challenge semi-finalists
for the Novel Technologies Streams Announced
The 18 semi-finalists selected under the Novel Technologies Streams to find new solutions to
food waste has been announced.
Every year, over half of Canada’s food supply is wasted, and nearly $50 billion of that wasted
food is avoidable.
The challenge, launched in November 2020, aims to deliver high-impact solutions to food waste
in Canada. The Novel Technologies Streams is focused on technological solutions to food waste to
extend the life of perishable food, transform food waste and accelerate their advancement in the
Canadian market.
With the Government of Canada’s investment for this initiative under the Food Policy for Canada,
the second round of the challenge attracted 238 applications from innovators across Canada and
around the world. The 18 semi-finalists’ entries span a diverse range of areas including green
chemistry to create natural additives, edible coatings or bioplastics.
Each semi-finalist will receive $100,000 and move on to the prototype development stage of the
challenge. Over the next eight months, semi-finalists will build or complete an existing prototype
of their technology and report on their solution’s effectiveness. A total of six finalists for the
Novel Technologies Streams will be selected, each receiving up to an additional $450,000, with
finalists competing to win one of two grand prizes of up to $1 million.
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Federal-provincial Partnership Funds
Innovative Research in Agriculture and
Agri-food Sector in Manitoba

The governments of Canada and Manitoba are investing $326,688 in several innovative research
projects aimed at strengthening the agriculture and agri-food industries, through the Ag Action
Manitoba program under the Canadian Agricultural Partnership.
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System Capacity:
• 8” (203.2mm) tube diameter
• Moves up to 2,000 Ft³ (56.6 M³)/hr
• Moves up to 80,000 lbs /hr*
(36,287 Kgs/hour)

*depending on bulk density of materials)

Dust-Free Enclosed System - No Filters!

$228 Million
Flood Recovery
Program Helping
B.C. Farms Return
to Production
B.C. farmers who suffered extraordinary
damages in last year’s devastating floods will
have access to up to $228 million in federalprovincial government support to help their
farms return to production and support
British Columbia’s food security and agricultural communities in the years ahead.
The Canada-BC Flood Recovery Program
for Food Security will help farmers who
have incurred extraordinary expenses from
uninsurable damages such as:
• Clean-up, repair and restoration of land,
barns and animal shelter, water and waste
systems; returning flood impacted land and
buildings to a safe environment for agricultural production
• Repair of uninsurable essential farm infrastructure; reasonable repair of on-farm structures such as livestock containment fences,
and the rental of temporary production facilities drainage ditches and riprap

Gentle Handling – Less Breakage! • Minimal Footprint
Leader in Tubular Drag Conveying • Clean-in-Place Options

• Animal welfare; replacement feed as well
as livestock transportation, veterinary care
and mortality disposal
• Loss of perennial plants not raised for resale
The response was designed following
extensive consultation with agricultural
organizations and individual farmers in the
different disaster areas.

First Woman as Chairperson to the Canadian Dairy Commission
Jennifer Hayes, has been appointed as Chairperson of the
Canadian Dairy Commission for a four-year term.
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Hayes was first appointed to the Canadian Dairy Commission in January 2017, in the role of commissioner and
has held the position for four years.
A dairy and beef farmer on Quebec’s Gaspé Peninsula, Hayes is the third generation to farm at PineCrest Farms in
Shigawake, which she co-owns with her father and uncle. Hayes has extensive governance experience which she
obtained through her active participation with the L’Union des Producteurs Agrcoles (UPA), defending regional
interests in dairy, beef and agricultural development.
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On our Cover
By Nicole Sherwood

Brent Clegg, P. Eng, president and CEO,
FWS Group of Companies
Photographer: Gilmour Photography

A

lmost 70 years ago FWS Group of Companies
(FWS) opened its doors and is still going strong
decades later serving the food processing sector.
Established in 1953, the FWS Group of Companies is
an experienced engineering and construction company
specializing in the Integrated Design Build contract
delivery method.
Today, they have three locations. A head office in
Winnipeg and regional offices in Calgary (opened in 1999)
and Vancouver (opened in 2004).

Diverse Skill Sets
The FWS Group includes companies that have the
diverse skill sets required to assist clients with their projects
from the earliest stages of conceptual development,
through detailed design, engineering, construction,
commissioning, long‐term facility maintenance and
eventual decommissioning.
“FWS is one of the only organizations that can offer a
comprehensive facility ‘life cycle’ program under one
roof!” shares Brent Clegg, P. Eng, president and CEO.
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FWS Companies are diverse in terms of target markets
and skill sets possessed. This diversity allows their entities
to work independently or partner together to provide
clients with access to efficient specialized services.
They currently have 185 office staff and 320 field staff.
The company offers a dynamic, diverse and collaborative
workplace.
“Employees are our most important asset and play
valuable roles in achieving our goals,” says Clegg. “Our
team‐based culture provides varied roles that involve
meaningful, valued and fulfilling work.”
FWS is fully accredited under the Certificate of Recognition
(COR) program, and supports enhanced safety knowledge
with a wide array of training programs. They also utilize Lean
Construction in the design and execution of its projects.
FWS Group of Companies is unique in that all essential and
professional skill sets required for complex project develop‐
ment have been integrated within a single organization.
These include project planning, design, engineering,
procurement, project management, construction execution,
as well as facility commissioning and asset maintenance.

FWS Group of Companies
has diverse skill sets
for all projects

WFP 19

“We understand that every business is unique and each
construction project requires a different approach to meet the
varied needs of our clients and deliver maximized value.”
They are leaders in integrated project design, facility
construction and maintenance.
“Our integrated approach to project development and
execution has resulted in many successful construction projects
to date. As an early adopter of the integrated design build
method, we have implemented multiple improvements and we
continue to support its evolution as we move into the future.
Furthermore, our devotion to our clients and their need for
flexibility inspired us to pioneer various types of contract
strategies from which to choose for the development and
execution of construction projects. Employing a collaborative
and consultive approach to problem solving we align our
client base to deliver creative solutions while maintaining a
team‐oriented focus.”

in helping feed the world while bringing valuable jobs to the
Canadian economy. FWS continues to explore Vertical Inte‐
gration opportunities within its service offering to ensure that
they can efficiently deliver these projects to their clients.

Ag-Industrial
FWS is also the Canadian leader in delivery of Ag‐Industrial pro‐
cessing facilities. They consult with clients from the feasibility
stage right through to project commissioning and maintenance.
“We got our start in the Ag‐Industrial market in the early
’80s designing and constructing cereal grain handling facilities
designed to take product from the farmers field, storage,
clean product to export standard and then transload rail cars
for transport on global markets. Our clients such as G3,
Richardson, Viterra, P&H, Grainsconnect, Sollio Agriculture
and Cargill manage some of the most efficient grain handling
and distribution facility networks in the world.”

Alternative Proteins
As the Canadian leader in the design and construction of
cereal and pulse crop facilities, FWS is uniquely positioned to
help develop the burgeoning alternative protein market in
western Canada.
Their knowledge spans the complete design from facility
site layouts, incoming utility connections, rail design, truck
traffic roadway design, seed receiving, seed storage, seed
cleaning, seed dehulling, seed milling, either dry or wet sepa‐
ration, by‐product handling, by‐product storage, by‐product
loadout, product drying, product bagging, product storage,
product loadout, facility automation, facility commissioning
and long‐term maintenance.
“Our designers, engineers, project managers and field
crews have the experience with multiple types of processing
plant equipment arrangements, installations, automation
systems that can be applied to differing variants of all types and
manner of processing facilities. Combined with our hands on
ability to commission and then provide long‐term preventative
maintenance uniquely positions FWS to deliver on these
value‐added projects.”
They are always looking to develop their Human Resources
depth and provide a long‐term fulfilling career to the next
generation of designers, engineers, and constructors. With a
strong Employee Share Ownership Program, they provide a
unique opportunity for employees to become shareholders.
The company prides itself in being an Employer of Choice and
one of Canada’s Best Managed Companies.
“The need and demand for alternative proteins will continue
to grow as individuals look for additional means of getting
the protein needed to have and maintain a healthy lifestyle,
while consciously reducing their carbon footprint and being
environmentally sensitive. As a producer of some of the
highest quality cereal and pulse crops in the world Canada
is uniquely positioned to help deliver these high quality,
sustainable proteins to the world.”
With their long history in the agriculture sector within Canada
they see great opportunity for further secondary processing
of their raw cereal and pulse crop commodities.
These facilities further enhance
Canada’s role as a leader
20 WFP

| FROM DESIGN TO
CONSTRUCTION,
LET FWS BRING
YOUR PROJECT
TO LIFE!

FWS has a long history of designing, constructing, commissioning
and maintaining processing facilities.

FWS has expanded their service offering over the years to
better service clients’ growing needs inclusive of the design
and construction of complicated processing facilities including
canola oil crushing facilities.
“Our ability to provide our clients such as Richardson
Nutrition with the ability to manage the overall Canola crush
project while having an in‐depth knowledge of the design and
engineering of the facilities process systems gives FWS a
unique ability to ensure that the projects are delivered on
time, on budget and meet our clients’ requirements.”
They are looking to continue to grow and meet the service
needs of their clients as they grow and expand.
“At this time it appears that a significant amount of that
growth will be in further processing of our raw commodities,
which I believe will provide great opportunity to all Canadians.
Whether it is providing alternate proteins from Canadian pulse
crops or edible oil and biodiesel from Canadian canola seed FWS
will be there to support our clients and these new markets.”
FWS has a long history of designing, constructing, com‐
missioning and maintaining processing facilities.
“We have proven our ability to complete projects on time,
budget and meeting operational requirements. We can be of
assistance whether you are at the concept phase or looking
to maintain or expand your existing facility. We believe in
long term relationships that are mutually beneficial and are
measured over decades.” WFP

1 800 553 0007

FWSgroup.com
FOLLOW US ON SOCIAL MEDIA

integrated

DESIGN-BUILD
approach
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By Carly Peters

M

anitoba’s food and beverage processing industry has some big global
boasts. The province is home to the world’s largest pea processing facility,
the world’s largest hemp processing company, and is producing the
world’s first food grade canola protein. Couple that with the close proximity to raw
materials (many of which are grown in province), easy access to North American
markets, and sustainable energy options, and the appeal of the province’s processing
sector for businesses big and small is abundantly clear.
All the aforementioned positives have driven food and beverage processing to be the
largest manufacturing sector in Manitoba, accounting for 32 per cent of province’s total
manufacturing sales in 2020, generating $5.9 billion, and directly employing 12,650
Manitobans, also making it the largest manufacturing employer in the province.
“Manitoba’s food and beverage processing industry is extremely wide‐ranging. You
would find family‐owned, small‐scale operations producing artisan handmade products, Michael Mikulak,
such as the candy makers of BonBon Bark, all the way to national corporations with a executive director,
Food & Beverage Manitoba
wide range of products who count as major employers in Manitoba such as Maple
Leaf,” states Michael Mikulak, executive director of Food & Beverage Manitoba, adding the diversity of Manitoba’s
population is a significant factor in making the province a unique place for producers.
photo courtesy shutterstock.com
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Manitoba Egg Farmers are establishing
a state-of-the-art Egg Layer Research
and Public Engagement Facility at the
University of Manitoba’s Glenlea
Research Station.

Protein Power

(Below) Roquette
opened a
200,000 square
foot facility
just outside
Portage la Prairie.

However, Manitoba’s rising segments revolve around
protein processors, with the province seeing significant new
investment and processing capacity in both plant and animal
protein. In 2021, Manitoba attracted around $73 million in
new investments adding to the total of $753 million in protein
sector investments since the 2019 release of the province’s
Protein Advantage Strategy, a collaboration between
industry and government to sustainably grow the sub‐sector.
Part of that strategy looked to research, keeping the
province at the forefront of protein innovation. Since 2019,
the province has invested almost $6 million to support
research in protein on topics ranging from protein extraction
to livestock and crops. For example, in 2021, Topigs Norsvin
Canada received $2.2 million to improve the precision
feeding of sows and promote higher animal welfare stan‐
dards that lead to better resource efficiency and reduced
environmental footprint for producers, while the Manitoba
government announced a $1.5 million joint investment
with the Government of Canada, supporting Manitoba Egg
Farmers to establish a state‐of‐the‐art Egg Layer Research
and Public Engagement Facility at the University of
Manitoba’s Glenlea Research Station.
Also last year, the French food product company,
Roquette, opened a $600‐million pea‐processing plant just
outside Portage la Prairie. The 200,000‐square‐foot facility,

Photo credit: Supplied by Roquette Canada Ltd.
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which Roquette bills as the
largest of its kind in the world,
will produce pea protein for food
and sports nutrition products,
along with food‐grade starches
and components like pea
cream for animal feed. The
facility marks the company’s
largest‐ever spend in North
America, with the capacity to
process 125,000 tonnes of
yellow peas annually.
“The use of pea protein in plant‐based
food and beverage products have skyrocketed
over recent years for a number of different
reasons. Peas are environmentally sustainable
and also deliver a powerful nutritional
profile,” states Tara Kozlowich, vice‐president
of marketing for Merit Functional Foods,
which opened their 94,000‐square‐foot,
state‐of‐the‐art production facility in
Winnipeg in 2021, to produce a portfolio of
non‐GMO pea protein ingredients that work
in everything from meat alternatives and plant‐based dairy
alternatives such as yogurts and cheeses.
The company is also the first in the world to produce a
food‐grade canola protein. Merit’s canola product is
a unique and differentiated plant protein derived from
non‐GMO canola seeds that can improve the functionality
of plant‐based foods and beverages. “It also improves the
taste and texture of products such as protein bars and
protein powders,” says Kozlowich, adding all of their canola

Merit Functional Foods opened a 94,000 square foot, state-ofthe-art production facility in Winnipeg last year.

is grown in Western Canada and processed right in Winnipeg,
enabling value‐added opportunities for growers as well.
Kozlowich points to the province’s access to natural gas
and renewable hydroelectric power, which is used to fuel the
sustainable state‐of‐the‐art production facility as a plus to
being located in Manitoba. Environmental stewardship has
been moved to the forefront of many Manitoba operations.
In 2021, Maple Leaf Foods invested $182 million to expand
processing operations in their Winnipeg facility to reduce
freight, environmental footprint, and product costs (The
company already declared itself carbon neutral in 2019). In
turn, the Manitoba government invested $1.9 million
through the Industry Expansion Program to support skills
training for approximately 350 new and existing employees.

Your Food
Innovation
Resource

The Prairie Research Kitchen is RRC Polytech’s “Our experience working with the Prairie Research Kitchen team
has always been great. They have incredible depth of knowledge
culinary Technology Access Centre. We help
and always come up with innovative solutions to some of the
bring your food products to the market using
unique challenges we face. We really appreciate their flexibility
our experience in chef-driven, science-backed
in tackling both large and small projects for us. We look forward
research and product development.
to continuing to work with the PRK in the future.”
Working with us gives you access to our
modern facilities and equipment, as well as
the talent and experience of our Culinary Arts
instructors, and enables eligible companies
to tap into funding resources available through
college-based Technology Access Centres.

James Battershill, Founder, Juno Food Labs
Creator, BUMP Beef + Plant Blend

Start a project with the Prairie
Research Kitchen. For information,
visit us online.
@rrcresearch

rrc.ca/research-kitchen

Business as Usual
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Protein Industries Canada invested over $51 million in
Manitoba’s plant-based industry directed towards developing
plant-based beef and pork alternatives and plant-based beverages.

Pulse Innovation
However, as consumers’ desire for plant‐based food
continues to grow, Manitoba is looking to capitalize on an
abundance canola and pulse crops to solidify the province
as a leader in the space. Protein Industries Canada
has invested over $51 million in Manitoba’s plant protein
industry, directed towards developing plant‐based beef
and pork alternatives, and plant‐based beverages, leading to
more processors seeing the province to be in for expansion
and development.
In 2021, Altona‐based Buffalo Creek Mills announced it
was setting up a first‐in‐Canada oat kiln for processing oats
into food ingredients, increasing its annual processing
capacity to 54,000 metric tonnes.
“There really is a great opportunity for our industry to be
innovators and to create an industry where their environ‐
mental impact is a positive one,” explains Mikulak, adding
in 2022, Food & Beverage Manitoba’s conference and trade
show will focus on sustainability and how the province’s
industry can adapt and evolve alongside it.
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At the same time, the sector is facing a historic
recruitment and retention crisis which impacts Canada’s
food security, contributing to higher costs, supply chain
issues and distribution disruption. In Manitoba alone,
“business as usual” will require nearly 1,500 positions to be
filled before accounting for any growth and disruptions
caused by COVID‐19.
“This is a staggering challenge and opportunity for the
sector to position itself as an employer of choice for a
population that found solace in baking, cooking and
growing food during the pandemic and for millennials who
want to be part of the ‘purpose’ economy,” says Mikulak.
Food & Beverage Manitoba is in close consultation with
sister organizations and the Federal government to try
and alleviate these issues, including a working on plans
to bring in a greater number of skilled immigrants,
as well as working with post‐secondary and partner
organizations to help attract talent to the industry and
build capacity through training.
While there is the shadow of inflation looming over food
prices, Manitoba’s processing sector, with all its positives,
still holds the potential for volumes to increase for existing
processors and opportunities for new producers to a meet
a hungry global market. WFP

Maple Leaf Foods invested $182 million to expand processing
operations in the Winnipeg facility.

Commentary

By Janine Harasymchuk

Where Food
and Culture Meet
Prairie Research Kitchen
at RRC Polytech

C

anada celebrates cultural diversity in a number of
ways — especially through food. Manitoba is
one of the leading cities for cultural and food
diversity, an apt location for the Prairie Research Kitchen
(PRK) at RRC Polytech’s downtown campus at the
Paterson GlobalFoods Institute.
From 2018 to 2020, immigration to Manitoba has
primarily been made up of people from Africa, the Middle
East and the Asia Pacific regions, accounting for between
80‐85 per cent of immigrants each year, according to data
from the Province of Manitoba.
“Our diverse population is reflected in the new products
and restaurants available here,” says Mavis McRae, director
of PRK. “We are lucky to be a resource for bringing those
ideas to market.”
Food processing businesses contribute to the diversity of
food options available to Manitobans. Often, members of
visible minorities seek foods from their own culture for ‘new’
product ideas and many such foods are either not available or
only at a price premium.
“Our team works well with new
product ideas and ingredients,” says
McRae. “We’ve worked with over
70 companies from Manitoba to
B.C. and have generated over 120
product ideas. Many of these have
roots in global cuisine.”
PRK infuses their myriad of ser‐
vices with a foodservice perspective,
Janine Harasymchuk on
behalf of RRC Polytech
serving clients seeking to adapt a
recipe for many needs — like reaching
a broader population or for larger scale production. One of
three Technology Access Centres at RRC Polytech, they are
funded by the Natural Sciences and Engineering Research
Council of Canada.
“We work with many new companies who look to their own
cultures for food product ideas,” says Jeff Fidyk, business
development specialist, Manitoba Agriculture. “PRK’s services
offer timely, practical solutions to help these companies bring

their products to grocery and Roxanne Kent, PRK Research
Assistant, holding Wild Rice
foodservice markets.”
Bannock prototype.
Their modern facility offers a
bevy of research services from
rapid prototyping and ingredient applications to consumer
research trials and customized training with flexibility to
meet any companies’ innovation needs. They also work with
companies to identify research focused funding resources for
eligible companies.
The diversity of companies is not where equity, diversifi‐
cation and inclusion ends for PRK. The college is committed
to building strong relationships with various communities in
Manitoba and fostering reconciliation between Indigenous
and non‐Indigenous Peoples.
“Since inception we have recognized the connection
between culture and food,” says McRae. “We have built a
diverse team through staff, instructors and students. We are
fortunate to be in an environment that recognizes the benefits
of providing diversity education. We are committed to our
responsibilities toward Truth and Reconciliation actions.”
Staff at PRK have completed the 4 Seasons of Reconciliation
course, developed by Reconciliation Education, offered in
partnership with RRC Polytech and First Nations University
of Canada, as well as several courses related to respectful
workplace, antiracism and gender diversity.
The result is a talented group of food specialists backed by
a plethora of expertise committed to bringing the best of all
cultures to market. WFP
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Market Report: Dairy
By Kathy Kerr

SUPERIOR PACKAGING STARTS WITH REISER.
Do you want SUPERIOR flexibility? You’ll love the range
of packages that Reiser form/fill/seal machines can provide.
Do you want SUPERIOR production?
You’ll love the speed.
Do you want SUPERIOR package seals?
You’ll love not worrying about leakers and returns.
Reiser’s packaging technology and expertise are the powerful
combination you need to produce a SUPERIOR package.

www.reiser.com
Reiser Canada
Burlington, ON • (905) 631-6611
Reiser
Canton, MA • (781) 821-1290
2021
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Rising Costs Worry
Dairy Sector
C

anada’s dairy sector adapted to
the pandemic through 2021, but
now the industry must face the
challenge of inflation.
The $16 billion industry weathered
2021 with a 3.2 per cent increase in sales
from 2020, says Mathieu Frigon, president
and CEO of the Dairy Processors Associa‐
tion of Canada.
As COVID‐19 restrictions began to lift
through the year, the balance of retail
versus foodservice demand began shifting
closer to normal values as consumers
returned to restaurants and hotels and
reduced home cooking and baking.
“Retail grocery sales of milk dropped

three per cent and butter sales went down
five per cent,” says Frigon.
Retail sales of yogurt and cream were
close to flat at zero and one per cent
increase respectively. Since overall sales,
which are calculated by the industry
in terms of butterfat demand, were up,
Frigon says increased hospitality business
must account for the total increase.

Increasing Inflation
Even as the processing industry pivoted
to account for the waning of the pandemic,
it was faced with quickly increasing infla‐
tion in the fall.
“Farmers had already been dealing with

Farmers and processors
concerned about
how inflation will
impact consumers

rising costs,” says David Wiens, vice‐presi‐
dent of the Dairy Farmers of Canada.
He says the price of cattle feed rose
27 per cent over the past two years;
fuel prices increased 30 per cent over the
same period; machinery was up 19.5
per cent and seeds for cropping increased
20 per cent.
“The sky high cost of oil precipitated by
war in Ukraine this year only adds to the
woes,” explains Wiens.
An 8.4 per cent increase in the farm
gate price of milk was announced in
WFP 29

Taylor predicts consumers will get back to
healthier eating now that the pandemic is
waning. They will be looking for clean label
foods, those with relatively few ingredients.
“Dairy has a competitive advantage in
the marketplace because of the clean label
trend,” says Frigon. Milk, butter and yogurt
all have a short ingredient list.
Wiens adds that while basic fluid milk has
been declining, demand for specialty milk
such as lactose free milk, has increased.
“This trend started before the pandemic
and we expect that to continue. The whole
health and wellness and food intolerance
and allergies (issue) is a concern for con‐
sumers,” he says.

David Wiens, vice-president,
Dairy Farmers of Canada

plant gets better heat efficiency from new
steam boilers and a solar wall which
preheats those boilers.

Community Initiatives
Community responsibility is another
imperative. Lactalis gave donations to
B.C. food banks during the flooding crisis
in fall 2021 as well as partnering in an
initiative to provide formula to dairy
calves displaced by the flood.
That flood disrupted a major dairy producing
region in B.C.’s lower mainland, killing 420
dairy cows and flooding out many farms.

Hayes says the Dairy Commission was
part of an industry‐wide effort to address
supply side issues in British Columbia.
“The agility and efficiency of the B.C. Milk
Marketing Board and B.C. dairy producers,
who collaborated with processors and trans‐
porters, was remarkable,” she says.
She says by the end of 2021 the data
showed the milk supply had normalized
across the country despite the flood.
Dairy weathered the storm in 2021.
Hopefully, despite the issues they may face
the industry will see clear skies in 2022. WFP

Sustainability
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Jennifer Hayes, chair,
Canadian Dairy Commission

November by the Canadian Dairy Commission
and put into effect on Feb. 1, 2022.
That increase responded to the inflation
of the past couple of years, but doesn’t take
into account the current disruption, notes
Jennifer Hayes, chair of the commission.
The Dairy Commission sets the cost
of farm gate cost of milk once a year.
To change that regime to account for extra‐

Taylor adds that the demand for fluid
milk has been declining in Canada for
some time. He attributes the quick decline
last year to a demand spike in 2020 as
Canadians increased home milk use during
the peak of COVID‐19.
Retail butter also declined because of
the lagging of the COVID‐19 baking craze,
Taylor adds.

“Dairy has a competitive advantage in the marketplace
because of the clean label trend,” says Frigon.
Milk, butter and yogurt all have a short ingredient list.

Mathieu Frigon, president
and CEO, Dairy Processors
Association of Canada

ordinary costs such as runaway inflation or
skyrocketing energy costs would require an
industry wide initiative, says Hayes.
Frigon notes it’s not just milk prices
causing headaches for dairy processors.
The cost of packaging, transportation
and labour are all increasing rapidly. In
gathering numbers for Statistics Canada in
August 2021, the association found annual
inflation had jumped five per cent, he says.
By December, data showed costs up 11 per
cent year over year.

The Impact of Inflation

Mark Taylor, president & CEO,
Lactalis Canada
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While the price of milk traditionally
changes once a year, retail prices can
fluctuate weekly.
Mark Taylor, president and CEO of Lactalis
Canada, says his firm is concerned about the
impact of inflation on consumers. “They will
be selective in where they shop and the
items they will consume. We do everything
we can to mitigate the pressures.”

Consumers are also demanding that food
producers take sustainability seriously.
Wiens says gen Z and millennial consumers
particularly make purchasing decisions
based on sustainable production methods.
He says dairy farmers are committed to
hit net zero greenhouse gas emissions by
2050 and have targets regarding soil, land
and water conservation, waste reduction
and biodiversity on the farm.
“Since 1990 the carbon foot print of milk in
Canada has decreased 24 per cent per litre
produced,” says Wiens, adding that since
2011 dairy farmers need 11 per cent less land
per litre produced and six per cent less water.
He said sustainability initiatives among
farmers include bio‐digesters on some farms
photo courtesy shutterstock.com
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Dairy Trends
The major players in Canada’s dairy
processing scene, including Lactalis
Canada, Saputo and Agropur, remained
stable through 2021.
Lactalis Canada bought Agropur’s Iogo
yogurt brands and Olympic brand in the past
year. Lactalis also acquired Kraft Heinz’s
grated parmesan cheese business. That
opens up the area of “ambient” products —
dairy which is shelf stable and doesn’t require
chilling — to Lactalis Canada’s lineup.

to capture waste gas and produce energy.
Farmers are also working with Ducks Unlimit‐
ed to enhance biodiversity on farms.
Frigon says the Dairy Processors Associa‐
tion plans to work on a study this year to
benchmark the industry’s carbon footprint.
Individual companies are also working to
reduce energy and water demand. Taylor
says Lactalis has a number of initiatives
completed or underway which reduce
water in cooling and sanitation or reuse
purified water. The Victoriaville, Quebec,
WFP 31

Food Safety: Disinfectants
By Mike Yeo

SAFE

MANUFACTURING

PRACTICES
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I

n today’s constantly evolving food safety environment, food manufacturers and
processors are constantly striving to meet current regulations while balancing
downtime and production efficiencies. Despite the critical importance of cleaning
processing equipment, the task is often underrated. In some cases, the ranking of
cleaning processes that could be used is misunderstood. Regardless of the size of the
production plant, routine cleaning is key and must be factored into the overall cleaning
schedule and daily sanitation activities.
Of course, there are contrasting levels of cleanliness that food processors should be familiar
with and purposefully implement. The lowest standard for cleaning of course is ‘visually’
clean. This is simply removing food and debris from a surface to the extent that the eye can
no longer see it. As any microbiologist will vouch for, what cannot be seen can and will still
hurt you. This is where sanitizing and disinfecting come in. Having a solid understanding of
some general principles will better provide food processing facilities with the ability to
achieve a higher level of clean.

Processing
facilities
benefit from
the extra
cautions
brought on
by COVID-19
WFP 33
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Like many terms used in the industry,
plant personnel can easily confuse sanitizing
with disinfecting. According to the FDA,
to sanitize means to adequately treat
food‐contact surfaces by a process that is
effective in destroying vegetative cells
of microorganisms of public health signifi‐

cance, and in substantially reducing num‐
applied, it must have sufficient contact
bers of other undesirable microorganisms,
time. Depending on the product, this can be
but without adversely affecting the product
as little as 30 seconds up to 20 minutes, so it
or its safety for the consumer. In simpler
is important to read the label. And lastly,
terms, many experts say sanitizing
you need adequate coverage of the area to
kills 99.9 per cent of bacteria and helps
be disinfected, which is ideally 100 per cent.
reduce its numbers to safe levels, while
COVID‐19 led to changes in our daily
disinfecting goes even further and kills
interactions worldwide, leading to an
more microorganisms (including certain
unprecedented focus on hand hygiene
viruses and molds).
and surface disinfection.
When used properly,
Physical distancing and
disinfectants kill bacteria,
other health measures
viruses, and fungi on hard,
restricting movement likely
nonporous surfaces which
had a corollary effect on
makes them one of the
decreasing transmission
most effective methods for
of other viruses such as
reducing the spread of
influenza, measles, and
germs via high touch
chickenpox during this time.
surfaces. For best results,
The Public Health Agency
surfaces should be cleaned
of Canada (PHAC) reported
before being disinfected.
record low numbers of
For a disinfectant to work
influenza across Canada,
Benoit Gagnon, food safety
properly, four elements director, Sani-Marc Group
with no evidence of commu‐
must be in place: chemistry,
nity circulation in 2021.
concentration, contact time and coverage.
Before the pandemic, close physical contact,
First, you need a chemical capable of
inadequate ventilation, improper cleaning
deactivating pathogens. This chemical
and disinfection protocols, and low hand
must be used at a concentration strong
hygiene compliance led to a predictable
enough to maintain its efficacy; and once
wave of influenza and norovirus each year.

The Sani‐Marc Group is a Canadian
leader in hygiene and sanitation products.
According to Benoit Gagnon, food safety
director at The Sani‐Marc Group,
“Our role has not changed drastically
since the onset of COVID‐19. We focus
mostly on a plant’s GMP (Good Manufac‐
turing Practice) reviews related to food.
More or less, our operations have remained
the same except we have upped alcohol
concentrations in a few of our products.
The majority of our products are already
designed to eliminate salmonella, listeria
etc. so we didn’t have to modify them in

as plastic face shields and items such as
that. Hand sanitizing is also important in
these staging areas, with employees
required to hand sanitize on exit and
re‐entry to any production area.”
The Sani‐Marc Group offers a wide
range of products designed for different
aspects of disinfection. VERT‐2‐GO
SABER is a powerful disinfectant cleaner
that kills non‐enveloped viruses (norovirus,
influenza, MRSA, VRE, etc.) in just five
minutes and also comes in wipes. Its
hydrogen peroxide formula sanitizes in
30 seconds. It also makes a great carpet

cleaner, window cleaner, bathroom
cleaner and above‐floor surface cleaner.
An all‐in‐one product that’s odour‐free
and EcoLogo certified.
There are so many varying factors that
can and will influence an effective safety
and sanitation program, with the best
approach generally being more complex
than simply grabbing a bottle of disinfec‐
tant or bleach. Because not all sanitizers
and disinfectants are created equally, a
good jumping off point is knowing what
you’re trying to clean and the different
options available for doing so. WFP
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One critical area when it
comes to COVID-19 and a
facilities GMP’s, is the area
between the outside
environment and the
production environment.
With COVID-19, there are now
stricter regulations in place
when entering and exiting a
plants production area.
order to combat the COVID‐19 virus.
One critical area when it comes to
COVID‐19 and a facilities GMP’s, is the
area between the outside environment
and the production environment. With
COVID‐19, there are now stricter regula‐
tions in place when entering and exiting a
plant’s production area. Personal protec‐
tive equipment is generally single use
now, with any masks, gloves etc. being
discarded and replaced every time an
employee leaves and re‐enters the pro‐
duction area excluding heavier items such
34 WFP
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Ingredients: Flavourings

What do you get when you
combine 4 experienced,
customer-centric 昀avor houses?

By Melanie Franner

R

esearch from Mordor Intelligence suggests that the Canadian food flavour
and enhancer market will grow at a CAGR of 3.7 per cent between 2016 and
2026. This will be fuelled, in large part, by a rising demand for natural food
flavours, as consumers avoid artificial colours and flavours in their pursuit of a more
healthy lifestyle. The research shows that increased demand for healthy ingredients
and for new exotic and ethnic flavours will be accompanied by a rising preference
for premium‐quality products.

We came together to create a holistic
solutions model to help food & beverage
manufacturers launch great-tasting
products and earn consumer loyalty by
o昀ering…
•
•
•
•
•
•

Sensory & Analytical Support
Scale-Up Process Validation
Product Application Expertise
Market & Consumer Insights
Regulatory Assistance
Flavor & Extract Creation

Download our Innovation Journey to Inspire your New Product Development!
US

| 3680 Stadium Park Way | Kalamazoo, MI
712 Fellowship Road | Mt. Laurel, NJ

CANADA | 919 Kamato Road | Mississauga, ON
FlavorSum.com | 800.525.2431

Less is more
The drive to healthier food options is spurring growth in the flavourings industry.
According to Mordor Intelligence, the growing consumer demand for processed food
comes with expectations for safer and healthier ingredients. This, in turn, has increased
the need for the introduction of natural flavours across diverse applications, including
confectionery, bakery, beverage, snacks, soups and sauces, and dairy.
“As product development moves to the manufacturing stage, customers are looking
to replace traditional ingredients with flavourings to streamline their process and to
meet their price constraints,” says Brad Gorassi, president, Flavorcan International Inc.
Many manufacturers are adopting the strategy of incorporating new natural flavours
designed to improve the nutritional and sensory profile of the product. As a result, the
food processing industry is turning to natural flavouring agents that provide multiple
benefits (such as reduced sugar, fat and sodium, among others).
Gorassi cites the RTD (ready to drink) beverage category as an example of this trend.
“We are seeing many combination flavours, including botanicals, that are not
mainstream but provide many health benefits,” he says. “In these categories, we’re
seeing an interesting fusion of fruits and herbal botanicals, which come together to
make a great flavour experience.”
Gorassi says that more companies are trying to create “healthy for you – grab and go”
RTD beverages with added benefits.
“Functional health ingredients such as probiotics for gut health, energy boosters for a
busy lifestyle or ingredients to help with sleep issues are high in demand,” he says,
adding that the company’s R&D expertise means that these drinks can go well beyond
the classic vanilla and chocolate profiles.
Healthier, safer and tastier foods are also top of mind for Azelis Canada Inc.
photo courtesy shutterstock.com
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This demand for specialty
“meat” or “cheese” flavourings
that can mimic those of its counterparts
(be it chicken, beef, sandwich meats, etc.)
is one current area of growth.
“We’ve definitely increased that area of our business compared
to last year,” says Nancy Soleimany, technical account manager,
food & health division, Azelis Canada, who adds that the company
provides flavourings across a broad range of segments, including
bakery, confectionery, beverage, meat, dairy and vegan.

Upward bound
“One of the latest trends that we’re seeing with the category
is to plant‐based foods,” explains Soleimany. “A veggie burger,
for example, doesn’t use real meat so it’s lacking that ‘meat’

sandwich meats, etc.) is one current area of growth for Azelis
Canada. The growing cannabis edibles market is another.
“Edibles is still a new market so there is a lot of
potential for growth,” says Soleimany, citing the
example of edible chocolate brownies. In this
case, manufacturers need to add the “chocolate”
flavourings to build the brownie taste profile.
In addition to these two dedicated growth areas
in flavourings, Soleimany also sees a trend to
more natural ingredients.
“Manufacturers are moving to replace
certain ingredients, like preservatives
and other chemicals, with natural
alternatives,” she explains. “Con‐
sumers nowadays are a lot more health
conscious and they take the time to
read product labels.”
According to Soleimany, ingredients
like “sodium benzoate” and caramel colour
are being flagged by consumers.
“We’re seeing a lot of demand for natural
alternatives, like antimicrobials, to these types of chemicals.”
Azelis Canada has been carrying antimicrobials for three
years. It also offers malt extract as a natural alternative for
caramel colour.
One of the plant‐based formulations underway at Flavorcan
International includes adaptogens, which are certain herbs or
mushrooms perceived to have health benefits. The company has
developed flavour blockers that help mask the overpowering
earthy tones of these ingredients, while still providing a clean
label for beverage makers.
The company’s flavourings offering is broad — and continues
to grow.
“We offer sweet to savoury, herbal to botanical, and every‐
thing in between,” says Gorassi.

Brad Gorassi, president, Flavorcan
International Inc.

flavour and aroma. We’re seeing a lot of demand for ingredi‐
ents that can provide that particular ‘meat’ flavour in plant‐
based products. As more people decide to eat healthier and
choose vegetarian products, like Beyond Meat and Sol Cuisine,
manufacturers look for ways to boost flavour profiles.”
The same trend is occurring with dairy replacements.
“Similarly, alternative cheese products lack the real cheese
taste and aroma,” she says.
This demand for specialty “meat” or “cheese” flavourings
that can mimic those of its counterparts (be it chicken, beef,
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In a pinch
As manufacturers continue to seek new formulations that
deliver on both flavour and benefits, they will increasingly turn
to food processors for solutions. Processors, on the other hand,
will need to continue to explore innovative flavourings to help
manufacturers achieve these goals.
Be it a “healthier” alternative that translates into a clean
label or an altogether new flavour profile, processors will need
to take the lead to satisfy manufacturers’ requirements — and
to fulfil consumer demands in the process. WFP
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Set Yourself Up for
Flavour Partner Success

W

hat is one secret to smooth sailing during the
innovation journey? Strong partnerships
with your vendors. Whether it’s ingredients,
manufacturing, or packaging, vendors should make the new
product development process easier. That’s why careful
consideration of capabilities is essential to establishing an
effective relationship with any vendor, including your
flavour supplier. The right partner will provide so much
more than flavour.

Insights Expertise
You know your market, consumer,
and competitors, and your suppliers
should too. Partnering with a
flavour company that is solidly
grounded in insights will ensure
an extra layer of confidence and
assurance that your ideas align with
consumer needs and market trends.

Flavour Solutions
and Capabilities
We believe your flavour partner
should help you identify gaps in the
market and work with you to estab‐
lish your flavour concept. They must
also be able to deliver on your
unique flavour needs to bring your
concept to shelf. When selecting
your flavour vendor, ask questions
to get a clear understanding of their
portfolio to ensure they have the
solutions to meet your needs. Solutions include offerings that
will meet your label claim goals, such as organic, or, for example,
a customized flavour solution that helps you stand out.

That’s why applications experts who keep pace with flavour
trends and innovations in a range of categories contributes
to your success.

Regulatory Compliance Support
Navigating the regulatory landscape can present unique
challenges, but your flavour partner should be able to help.
The right vendor will ensure you’re meeting your label claim
goals and deliver the necessary
documentation to maintain
compliance. You have a variety of
flavour options to consider, such
as natural, WONF, and artificial,
and each has different character‐
istics that can affect your product
label. Beyond the flavour labeling,
you’ll also need to consider any
other label claim goals you have,
such as kosher, halal, or organic.
Your flavour partner’s regulatory
teams can offer solutions that fit
your label needs.

Production Efficiency
and Customer
Experience
To keep your innovation jour‐
ney moving quickly, your flavour
partner must keep up without
compromise on customer service.
When beginning a relationship
with a flavour vendor, it’s impor‐
tant to confirm details around minimum order quantities, lead
times, and account management. Ensuring alignment on
these details will set you up for a strong, lasting relationship
and innovation success.

Applications Know-how
Your flavour partner can become an extension of your
team, especially when they have deep applications expertise
to support your product development. Each application in
the food and beverage space has its own unique qualities
and having someone who understands your category and
product line is indispensable. And, as you grow, it’s important
to feel confident that your flavour vendor can grow with you.

A Flavour Solutions Partner to
Meet your Needs
The road to product innovation doesn’t need to be lonely.
Whether you’re just getting started or facing a new formulation
challenge, FlavorSum has the expertise to help your team
navigate the process. WFP

Contact our team to kickstart your next project at flavorsum.com/contact or 905.625.1813.
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Company Spotlight

(Left to right) Second generation Christine and Brad Tindall with
Founders Robert and Margaret Meggy.

Continued Growth
GLBC has always seen growth throughout the decades.
The years between 1984 to 1998 were the company’s first period of expansion. During this
time, GLBC made its move to a larger facility and opened its Victoria, and Kelowna, BC
branches and the Everett, WA branches.
From the late 90s to 2017, another phase of growth saw GLBC moving again, this
time to the 250,000 square foot, built‐to‐spec facility on Mitchell Island that it still calls
home. The company also expanded its offerings to include its Folding Carton and Label
divisions. It also acquired several other smaller companies.

Building the Culture

Putting
People First
A

fter 40 years of business, the Great Little Box Company/Ideon
Packaging (GLBC) continues to innovate and grow… and they are not
so little anymore!
It was 1982 when GLBC was launched by Founder Robert (Bob) Meggy.
“I was working for a packaging company, and I figured ‘I could do better’,
so when another small packaging company went into receivership I bought
it. We had one salesperson, one guy who could operate the machines and
me,” shares Bob.
Today, almost 500 people are employed with the company. They work across
two divisions: retail packaging (including labels and folding cartons) and
corrugated & industrial packaging (including corrugated boxes, displays,
protective packaging and shipping supplies).
It has a continent‐spanning reputation with a widely admired people‐first
culture that has earned the company consistent recognition as one of Canada’s
best managed companies and top employers.
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Despite their growth over the years the name still fits. That’s because it captures an
attitude that the GLBC team never intends to drop.
“Did you ever read The Little Engine That Could? I feel that’s what our company
culture is all about. When we started out, there were bigger, faster, stronger engines,
but we tried harder and cared more. My mom (Margaret Meggy) would say, ‘You
have to give your dad credit. He beat everyone on management.’ I didn’t understand
what she meant when I was 10 years old, but I get it now,” says Christine Tindall,
vice‐president, human resources, and daughter of founder Robert Meggy.
“We started building the culture from day one. It’s about treating people fairly and as
equals,” explains Bob.
It’s one thing to be treated as an equal. But it’s another thing to be treated like a
friend with genuine curiosity and warmth.
“Bob always drew people in. That was just his personality. He would have president’s
meetings where he’d meet with every person in the company, eight people at a time.
That was especially helpful for the many employees who had immigrated from other
countries and felt shy about putting up their hand at a monthly meeting. In Bob’s
office, they felt free to speak up,” explains Margaret Meggy.
Open communication was also key to the innovation that was gradually making
GLBC a packaging company of note. At monthly meetings that included the entire
company, creative ideas circulated freely.
“If you put five people in a room and tell them to come up with innovative ideas, that’s
a tall order. But if you have hundreds of people who are always encouraged to think
creatively and share what they come up with, then as a manager you just have to become
a good listener,” says Brad Tindall, president, and Bob’s son‐in‐law.
When Christine and Brad took on the leadership roles for the company they were
clear on their mission.

GREAT
LITTLE BOX
COMPANY
CELEBRATES
ITS 40TH
ANNIVERSARY
By Nicole Sherwood
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“What was really important to us was continuing the legacy that Bob
& Margaret started,” explains Brad. “How could we inject our energy
into this legacy and keep building it for a new, changing market?
We’re grateful for the fact that people tell us today that their
favourite part of the job is their co‐workers, and it’s the same answer
that people gave 20 years ago, when the company was so much
smaller,” says Brad. “The fact that the essence of the company is
still intact even after all of this growth is collectively our greatest
achievement so far,” he adds.

Food and Beverage Industry
“A large portion of our customers are members of food and beverage
associations. As our partners, they depend on our manufacturing capabili‐
ties, structural and graphic innovation and our speed to market,” says
Matt Dwane, vice‐president, corrugated & industrial packaging division.
They are part of the BCFB and sponsor their golf tournament,
tradeshows and sponsor the Awards Banquet for the association.
They also manufacture (print and cut) the background for the award
presentations as well as the decorations for the ceremony.
GLBC is also a member of AFPA, SSFPA and CHFA and sponsor the
Good To Grow series and their From the Ground Up Tradeshow.
“The food and beverage industry is ever changing. New structural

Robert and Margaret Meggy showcasing the new truck wrap.

it truly separates us from our competition and allows the business
the ability to continue to grow and add value to the marketplace.
We have proudly won Canada’s Top Small & Medium Employer, BC
Top Employer and Canada’s Best Managed Company awards for
many years,” says Dwane.

Future Plans
Looking to the future GLBC plans to continue to learn and develop
their resources to be cutting edge for the food and beverage industry.
“We want to make sure that we have creative designs structurally
and graphically. We want to continue to look for ways to innovate and
stay up to date with all current and future trends,” shares Dwane.
Working through COVID‐19 has given GLBC the chance to truly
evaluate their capabilities and opportunities. “We have had to improve
our processes, improve our speed, and improve our communication.
At GLBC we truly believe we have the right people and equipment to
service the food and beverage industry and offer a vast array of ideas
and innovation in this ever‐changing time,” says Dwane. WFP

And the Winner is…
In the last few years GLBC has received the following
awards in food and beverage packaging:
Robert Meggy with staff.

designs, new graphics, new products — innovation is paramount in
this industry, and we have the resources to keep ahead of the curve to
help support and grow our customers in this industry. I don’t believe
there are any challenges — just opportunities,” explains Dwane.
GLBC has a vast array of products to offer their customers. They are
AIB Certified (Food Safe Certification), SFI and SFC Certified, and their
label division is ISO9001:2015 certified.
They have a Label Manufacturing Division that can manufacture
Digital and Flexo Printed Labels. The Folding Carton Manufacturing
Division can print Digital and Offset along with a multitude of innova‐
tive coatings and finishes. The Corrugated Division can print Litho,
Flexo and Digital. They also can convert all styles and shapes of
Corrugated boxes and Point of Purchase Displays/Stands. There is a
Protective Packaging Division, which protects the product inside the
box using custom designed expanded polystyrene, corrugated fibre‐
board and Hexacomb, and they manufacture their own Earthsaver
corn starch, fully biodegradable packing peanuts. Lastly there is a
Shipping Supplies Division which has a vast array of product offerings.
More importantly what makes them truly stand out is their people!
“Our people are the most important part of our business. The passion,
the focus, the knowledge, and the commitment is unparalleled, and
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TLMI ANNUAL AWARDS COMPETITION
2021 – Pressure Sensitive-Prime – 2nd (Dakota Nutrition
Apple Cider Vinegar Gummies)
PAPERBOARD PACKAGING COUNCIL COMPETITION (PPC)
• 2021 – Excellence Award in Innovation (Uno Gelato
& Tacofino Food Truck)
• 2020 – Excellence Award in Sustainability (Big Marble Farms)
• 2020 – Excellence Award (Harken Coffee)
THE INDEPENDENT PACKAGING ASSOCIATION
2019 – Folding Carton – Retail Food & Beverage & Judge’s
choice – 1st (Harken Coffee)
ANNUAL PACKAGING IMPRESSIONS EXCELLENCE AWARDS
• 2019 - Corrugated Flexo – 1st (Tea Runners)
• 2019 - Wine & Beer Labels –Labels Digital – 3rd (Iggy’s)
FTA EXCELLENCE IN FLEXOGRAPHY AWARDS
2021- Bronze -Combined Corrugated-Line (Coupe Beverages
– Duchess Cosmopolitan Box)
BOX MANUFACTURING OLYMPICS
• 2021 Gold & Bronze – Corrugate Display Print & Structure
(Strait & Narrow)
• 2021 Bronze – Corrugate replacing other substrate
(BC Fresh Potato Basket & Tray)

Packaging Innovation
By Anne‐Marie Hardie

T

he past two years have seen unprecedented demand
for sustainable food packaging but the effects of the
pandemic are still lingering, particularly when it
comes to supply chain interruptions and labour scarcity.
“The whole packaging industry has gone through an
upheaval with supply being unable to meet the global demand,
whether it’s corrugated products, bags, or plastic,” says Jeff
Abbott, director of sales, Moore Packaging Corporation. “It’s
important for the industry to understand the nature of the
supply chain and the distribution cycle, including how the
packaging may be impacted.”
This includes factoring in the rigors of transportation, as
products are travelling further and taking longer to get to the
end location, placing additional strain and stress on the package.
These factors increase the need for inner packaging to protect
the products, with corrugated inner based packaging being
used for its durability and sustainability.
The packaging industry is still under a substantial strain,
resulting in packaging order lead time increasing from days to
weeks. According to Abbott, food processors are adapting to
this shift, with most of their customers proactively storing
packaging in their warehouses to prepare for a surge in
demand from the retail sector.
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As a result, processors and manufacturers have begun to
look at their supply chains differently, moving away from
offshore products, like plastic, and increasing the demand
for corrugated and paper‐based packaging for food
processing and eCommerce. This continued upswing in
demand has driven innovation and increased investments
in the infrastructure to support the
need for corrugated cardboard and
compostable packaging.
“Raw material expansions are
underway in the upcoming year; these
investments will help improve the
raw material base for corrugated
cardboard,” says Allen Kirkpatrick,
executive director, Canadian Corrugated
and Containerboard Association.
Atlantic Packaging Products, will be
adding a recycled paper machine with
the intent of producing 400,000 tons
Allen Kirkpatrick, executive
of high‐performance lightweight
director, Canadian Corrugated
medium and liner per year. While
and Containerboard Association
Cascades announced that they will be
commissioning a new production site to help expand their
isothermal distribution market to produce insulated boxes
for fresh food.
The addition of these newer mills, says Kirkpatrick,
will also provide the ability to tap into the advances in
technology, providing the ability to create stronger materials
with improved functionality. The integration of robotics
and artificial intelligence into manufacturing will help move
the industry away from mass production, providing food
processors with the option of customized packaging,
including various shapes, sizes, and designs.
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The adoption of digital graphics is transforming food
processing packaging allowing food processors to create
custom designs in‐house. “There was a time that it could
only be done offline, now it’s online in speeds that are
remarkable, allowing the ability for manufacturers to
easily print a short run design with no additional tooling,”
says Fitzpatrick. Investment in this technology can aid
food processors in developing an esthetically appealing
package while also providing the opportunity to add inbox
printing, traceability coding, and short run advertising, all
which can be done in house.

A CONTINUED PUSH FOR
SUSTAINABLE SOLUTIONS
The move towards smaller packaging sizes is one strategy
that companies are using to both reduce the amount of raw
material and the air that is being shipped. “It is essential to
get the right size, and that the box is filled properly without
a bunch of air,” says Abbott. Developing these customized
packaging helps reduce space, while also minimizing the
amount of material that is stored and transported.
“When it comes to transitioning to sustainable materials
and packaging techniques, the focus has been on the
environmental aspects, not the economical,” says Douglas
Horne, CEO, and founder, Evanesce. “Economics is very
important as we move forward, we need to ensure that
products are sustainable from an environmental and
economic standpoint.”
Evanesce leaned towards
plant‐based technology to
create a packaging option
that would both biode‐
grade but also be econom‐
ically sustainable. The
solution was a patented
Evanesce Molded Starch
technology created from
the starches and fibres
from plant‐based proteins.
The material, which is both
Douglas Horne, CEO and
freezer and microwave safe,
founder, Evanesce
can be used in a variety of
Evanesce Molded Starch
sectors including creating
technology is created from
trays for poultry, produce,
the starches and fibres from
and meat. “Because it is a
plant-based proteins.

bake molded product, it provides the capability to make
packaging in a variety of shapes and sizes responding to
the need of rigid sustainable packaging design,” says
Horne. The tray can then be sealed with Evanesce
biopolymer laminate providing a
strong biodegradable barrier that
improves the longevity of the product.
Moore Packaging Corporation was
also concerned about the barriers
that were typically used on corrugated
products. Refrigerated food, like
poultry, fish, and produce, require
water‐resistant boxes which are
typically created with the use of an
oil‐based barrier. “These waxed
boxes are unable to be recycled,”
says Abbott. “From a manufacturing
Jeff Abbott, director of sales,
standpoint, wax is also messy and
Moore Packaging Corporation
expensive.” To respond to this
challenge, Moore Packaging Corporation developed
Moore Guard, a sealant that maintains the integrity of the
packaging and its sustainability attributes. Providing these
alternative solutions to barriers helps ensure that food
processors can achieve their sustainability objectives.
The past two years has brought the need for sustainable,
durable packaging to the forefront. Investments in
infrastructure and technology have become a critical
component of the manufacturing sector helping ensure

Moore Guard is a sealant that maintains the integrity of the
packaging and its sustainable attributes.

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

that the industry can respond to the elevated demand.
This includes providing food processors with solutions
that are sustainable, lightweight, esthetically appealing
and durable. WFP

It’s more than
just a box.
Beacon has worked with hundreds of processors to
engineer custom processing equipment that will;

It’s Food Safe.
It’s Reliable.
It’s Recyclable.
It’s a Billboard.

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

For these reasons and more, the corrugated box is your safe bet.

Proud supporter of the
Paper & Paperboard Packaging
Environmental Council (PPEC)
www.ppec-paper.com
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visit us at
www.cccabox.org
to learn
more

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

For more information visit
www.beaconmetals.com or call 800-445-4203.
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Pet Foods
By Karen Barr

Nutritional Value
C

anadians love to care for their pets.
In fact, there were 27.9 million
pets counted across the country,
in 2020, according to statistics from the
Government of Canada’s Sector Trend
Analysis‐Pet Food Trends in Canada. The
retail growth rate of pet food sales moved
upward from to 4.2 billion dollars Canadian,
in 2020, from 3.4 billion in 2016. During
this time there were 1025 new pet foods
launched.
Projected retail sales forecasts for 2025
are expected to be at least 5.3 billion.
Additionally, Canada exported 1.1 billion in
pet food globally, which translated into a
compound annual growth rate of 11.3 per
cent from 2016.

Fresh and Sustainable
Pet foods have changed. Manufacturers
are reformulating their products as consumers
look to more natural foods with less additives
and preservatives. “Within the last two
years we have definitely seen a trend in the
market for sustainable and plant‐based pet
food products, and other trends that people
are looking for in their own food,” says Jeff
Zeak, national development manager,
for bakery at Reiser, one of the leading
suppliers of processing and packaging
equipment, for the pet food industry.
ORIJEN, developed by Champion Pet‐
foods, founded by Reinhard Mulenfeld in
1979, is a biologically appropriate pet food.
The ORIJEN line, designed for cats and

TRENDING &
INNOVATIVE
PRODUCTS
FOR PETS
dogs, uses Canadian cage‐free eggs, free
run poultry, fresh and saltwater, whole and
sustainable fish, and ranch‐raised red
meats including beef, wild boar, bison,
lamb, pork, goat, and venison.
ORJIEN is based on the company’s
Biologically Appropriate Principals. This
WFP 51
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Kibble

Raw

Sticks

Dry

Treats

Semi-Dry

Chubs

Wet

Jerky

Fresh

Sausage

Frozen

Bars

Freeze-Dried

Meals
Supplements
Chews
Patties
ORIJEN has pet foods that are rich in meat and meat protein,
unmatched fresh meat inclusions, an abundant variety of fresh
meats and fruits and vegetables.

includes pet foods that are rich in meat and
meat protein, unmatched fresh meat
inclusions, an abundant variety of fresh
meats, and fruits and vegetables. Whole prey
is also used in the pet food line including
meat, organs, cartilage, and bone. ORIJEN
contains 85 per cent animal ingredients.
The company website states that cats
and dogs have no biological requirement
for carbohydrates, and yet, most pet
foods exceed a content of over 50 per cent,
leading to obesity and diabetes.
Then, there are refrigerated and frozen
pet foods on the market. These are adver‐
tised as human grade and
are made without fillers,
such as soy, corn, and
wheat. Without preserva‐
tives, and additional
ingredients, these pet
foods have a lowered
shelf‐life, but are also
considered less caloric.
Fresh Pet, sells refrig‐
erated pet foods. Ingredi‐
ents include farm raised
chicken, beef, and fish, as
well as fruits and vegeta‐
bles. The pet foods are
gently steamed to ensure the nutritional
quality is not lost, then vacuum sealed.
Like all Fresh Pet foods, slice and serve
rolls can be kept in the refrigerator for up to
seven days after opening. Package marks
illustrate where to cut rolls to determine
serving sizes. Then, the pet owner just
needs to cut and slice the rolls into cubes,
and allow the food to warm at room

Biscuits

temperature for 15 minutes before serving.
The changing profile of pet food ingredi‐
ents can also be seen with the Canadian
made v‐planet kibble that is 100 per cent
vegan, free from corn, wheat, or soy, and
formulated for dogs that suffer from
food related allergies. Ingredients in the
kibble include peas, lentil, and quinoa.
The product is manufactured by v‐dog, the
San Francisco based company that has
been making dog food since 2005.
v‐dog also makes “breathbones” to
ensure dogs have fresh breath. The treats
are made with brown rice flour, pumpkin,

A full range of solutions for all your
pet food processing and packaging needs.
Reiser has the knowledge, the experience and the equipment to help you improve
your pet food processing and packaging. Contact us to schedule a demonstration.

v-dog’s line of dog food includes breathbones
and wiggle biscuits.

carrots, broccoli, spinach, chia seeds,
cinnamon, and parsley. The company’s
wiggle biscuits are made with a base of
organic buckwheat flour and are available
in peanut butter or blueberry, using all
natural ingredients.

Vemag Sausage and
Meat Stick Linkers
and Portioners

www.reiser.com
Reiser Canada • Burlington, ON • (905) 631-6611
Reiser • Canton, MA • (781) 821-1290
Reiser UK • Milton Keynes, Bucks • (01908) 585300
2020.11
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Vemag Extruders,
Formers and
Depositors

Holac
Dicers and
Slicers

DJM VacForm
Multi-lane
Formers

Seydelmann
Grinders, Mixers
and Bowl Cutters

Reiser
Form/Fill/Seal
Packaging Machines

Equipment Offerings

Vemag from Reiser has a wide range of forming,
portioning and extruding equipment.
The Vemag models BC236 and BC237
are ball formers with the capability of
producing a range of ball diameters plus a
multitude of other shapes.

As an advocate for bakers, food and pet
food processors, Zeak says he understands
the pressure processors are under to stay up
to date on the latest trends. “As the category
and complexity of pet food, snack treats, sup‐
plements and medicine continue to grow and
change over the years, so has the machinery
used to produce these products.”
Reiser’s equipment includes AMFEC
material handling systems, a wide
range of Vemag forming, portioning and
extruding equipment and a variety
of vacuum and modified atmos‐
phere packaging machines,
including JLS robotic
packaging solutions.
The Vemag vacuum
portioner from Reiser
is a single machine that
is used with a number of
innovative attachments to produce all types
of dry, semi‐dry and wet food products, as
well as a variety of dry and moist snack
treats, supplements and medicines.
Zeak says producers who use a Vemag
simply swap out attachments when they
want to create a new or different product.
Some of the attachments include sausage

stuffers and linkers, chub fillers, patty or puck
formers, meatball formers, pellet and kibble
extruders and other shape formers to pro‐
duce strips, sticks, bites and custom shapes.
“For instance, the producer could start
the day making meatball products. Our
Vemag models BC236 and BC237 are ball
formers with the capability of producing a
range of ball diameters plus a multitude
of other shapes such as ovals and cro‐
quettes. The machines can also be equipped
to produce co‐extruded products. Using
this function, filled and layered products
can be produced in a variety of size and
shape configurations,” says Zeak. “Then
the producer could swap out the Vemag
ball forming attachment with a pellet
extruder to produce all types of dried or
soft chew treat products, or component
inclusions in complete food offerings.
The versality of the Vemag is a huge
benefit to producers.”
With continued growth expected in the
pet food markets, Canadian pet food proces‐
sors that continue to develop innovative
new products, while following current food
trends, can see an increase in profits. It’s
all about giving pet owners, healthy and
nutritious foods to feed their animals. WFP

Commentary

Turning Pet Food Ideas
into Profitable Products
DEDICATED PROFESSIONALS IMPLEMENTING SMART TECHNOLOGIES

H

andtmann processing solutions teams listen closely
and work collaboratively to help our customers make
their new wet, dry, baked, and cold‐formed pet
foods and treats better. From Mixing‐to‐Package, complete
Handtmann solutions are defined by end‐product quality,
portion precision, line reliability and operational efficiency.

Smart Inotec Mixing & Emulsifying
Increases Throughput
Ground‐breaking advanced equipment and materials design,
process monitoring with precision servo control, and digitization
and automation advancements offer innovative processors
the flexibility to efficiently address ever‐evolving consumer
preferences for fresher, more nutritious pet food offerings.
Intelligent mixing options and self‐adjusting emulsifying
technologies from Inotec, a Handtmann Group company, create
quality mixes and emulsions very consistently with simple opera‐
tion in short batch times that can increase plant throughput.
Inotec emulsifiers feature a self‐adjusting one‐five stage radial
cutting set and automated temperature control that supports
rapid throughput and the highest levels of consistent quality.
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.

Gram-Sensitive Handtmann Accuracy
Reduces Giveaway

safety innovations. Handtmann solutions for the largest
industrial and most boutique artisan shops are designed for
rapid changeovers and operate reliably in uninterrupted full
shift operations.
Rugged construction means long maintenance intervals and
a standard two‐year/4,000 hr warranty with options for an even
longer term. The Handtmann vane cell feed system is up to five
times shorter than traditional designs, reducing the friction
that smears product and degrades expensive ingredients.
Handtmann offers a wide variety of single and multi‐lane cutting,
forming, extruding/co‐extruding and depositing attachments
that are accurate with both smooth and chunky products.
When efficient operation, quality product and consistent
long‐term gram‐sensitive portion accuracy with smooth or
chunky product are goals, Handtmann is the most reliable
foundation for your growth.

Western Expansion Reflects
Commitment to Relationships
Handtmann now offers increased sales and service
coverage in Western Canada. The ability of our team to work
ever more closely with customers has been expanded with
three seasoned territory managers now strategically located in
BC, Alberta and Manitoba. And because response times need to
be minimized even as equipment is becoming more complex,
we have increased our technical professionals in the West
and will soon be introducing new HVISION™ remote service
capabilities that have been achieving 97 per cent issue
resolution within 30 minutes when deployed elsewhere in the
Handtmann global network. WFP

Handtmann solutions are powered by Handtmann VF 800
series fillers that have redefined the art and science of vacuum
filling with significant performance, product quality and food
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Equipment: Weigh Scales
By Mike Yeo
photo courtesy shutterstock.com

Weighing

Your Way to Success

SUCCESSFUL FOOD PROCESSORS
KNOW THE IMPORTANCE OF
CONSISTENCY AND ACCURACY

I

n food production facilities, weigh scales are key
components in achieving batch uniformity and con‐
sistency in dispensing or formulation processes.
Correct weighing is therefore paramount in ensuring
continuous adherence to process requirements and
restrictions whilst avoiding a frequent source of
out‐of‐specification results.
Out of specification results have always had a
significant impact on consumer safety and product
quality, but company productivity is also affected.
These results often lead to reduced uptime due to

investigations, delayed batch release, and even costly
recalls. In recent years especially, companies are facing
more stringent food safety and quality regulations, making
accurate weighing systems more important than ever.
Results that are out of specification in food production
are not only an indicator that quality might be at risk but
may also indicate other problems that can result in a
hazard to the health and safety of the consumer, a
potential breach of legal trade requirements, and an
economic loss for the company.
Products must then be reworked or disposed of. In
many cases, the detection of an error often triggers
tedious and costly recall actions that can have negative
impacts across the board for a processor or brand.
Processing, packaging, and storing different food
products often require different temperatures which can
affect the scales. Take precautionary steps to protect your
weighing systems from various environmental damages
like rust, pitting or cracks driven by changes in temperature.
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IT’S CRITICAL TO MAINTAIN CLEANLINESS,
HYGIENE AND CALIBRATION FOR
ACCURACY AND SAFETY REASONS.
It is crucial to produce accurate measurements; however,
even the best scales can lean towards inaccuracies if they
are not calibrated frequently. Check for measurement
inaccuracy in each scale and correct the error. An often
missed, critical component is to factor in the discrepancies
between a food’s weight under normal and frozen condi‐
tions and calibrate/adjust the scales for that difference.

It’s critical to maintain cleanliness, hygiene and
calibration for accuracy and safety reasons. You must
clean the surfaces without affecting or damaging the
scales. Employ appropriate cleaning techniques and use
the right materials to keep your scales clean.
In sub‐zero conditions, frozen liquids and foods can
also accumulate on the scales, which in turn affects the
accuracy of the reading. Determine the frequency of
calibration and cleaning needed in order to keep your
scales optimum so that they produce accurate results
consistently.
Implementing a working management program
ensures a smooth flow of activities with long‐term
returns and will ensure scales are being calibrated and
cleaned when they need to be.
The processes you follow in your facility also define
the ultimate quality of your products. No matter how
good your food manufacturing processes are, there is
always some room for improvement.
As many will say, consistency is the key to success,
and the same applies to food manufacturing. The more
consistent quality products you produce, the more
credibility you earn. Your products’ uniformity and
consistent quality develop a sense of reliability among
consumers for your products. While maintaining the qual‐
ity of products, you need to meet proper benchmarks,
and proper weighing practices will help you do that. WFP

Commentary

Diced Ham Producer Goes for
Weighing Technology
from MULTIPOND

F

or MULTIPOND meat and sausage products have been
the focus for three generations. The company’s philoso‐
phy is quality, craftsmanship and innovation. There has
also been a heightened consumer awareness around product
safety, quality, and hygiene. The top priorities in the meat‐
processing industry are safety, quality, and hygiene.
The company recently undertook a challenging installation
at a ham processing plant that illustrates how the company
can work with clients. The limiting room height of 4.50 m was
the greatest challenge for this project. Every millimetre counted
in the planning stage. The gap between system and ceiling is
just a few millimeters. “This is very special equipment
construction. From our previous experience, it was clear that
only MULTIPOND can do this,” explains the technical manager.
The diced ham is transported onto the platform via an
inclined belt conveyor. Another feed conveyor transports the
diced ham onto the weigher. The central theme of this new
generation is the hygienic design
down to the smallest detail. The
J Generation was developed and
realized specifically for use in areas
demanding extremely high hygiene
requirements. “The weigher’s
hygienic design was, without doubt,
another reason for our decision to go
with MULTIPOND. MULTIPOND is a
good step ahead of the industry.”
Once the diced ham has arrived
on the weigher, it’s conveyed to the
prefeed hoppers by the radially
positioned feed trays and then to the
weigh hoppers underneath. Using
the partial portions, a computer
determines the combination that
comes closest to the 125g target weight. All product contact
parts are precisely adjusted to the production requirements and
the properties of the diced ham to guarantee a smooth product
flow. The fully automated calibration of the proprietary load
cells ensures the highest accuracy and availability through the
integrated calibration weight in each weighing cell.
MULTIPOND is the only manufacturer of multihead weighers
worldwide — which fully automatically, calibrate while

running. The 30‐head
weigher is equipped
with a three‐way outlet.
A motor‐driven timing
hopper installed under
each of the outlets trans‐
fers the portions to the
downstream transfer
system.
Swivel hoppers distribute the weighed portions into the 6x3
format hopper. The subsequent, Rise and Fall 6x3 format
Distribution unit ensures that the portions are transferred
correctly into the trays of the downstream thermoforming
machine and the sealing seams remain dry in the process.
The entire system was designed for an output of 12 times
18 packages per minute. The target weights of the end packing
are from 75g to 125g. The mean value achieved, a decisive criterion
for the give‐away, corresponds exactly to the target weight. The
standard deviation with 125g of target weight is approx. 1.3g.
The hygienic design of the weigher is the basis for fast and
simple cleaning. All J‐Generation weighers have IP69 as standard.
The weigher undergoes daily a complete wet clean. During this
process, the weigher is literally placed “under water”. The quick
and tool‐free removal of product contact parts effectively
reduces the system’s downtime for cleaning and maintenance
work to an absolute minimum. The wash wall installed on the
platform also simplifies the cleaning process.
Drawing on its long‐standing experience of weighing the
most difficult products, MULTIPOND was at our side offering a
wealth of knowledge, says the Technical Manager. WFP

MULTIPOND has more than 70 years experience in industrial weighing technology, a pioneer in this sector. MULTIPOND’’s success is based
on the high quality and excellent technical standard of the weighing systems. Abbey Equipment Solutions is MULTIPOND’s Canadian distributor
and for more information you can visit www.abbeyequipment.com.
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The New and Sustainable Formost Fuji
Ground Meat System
In developing efforts to create a more sustainable package, Formost Fuji has been able to
eliminate up to 60 per cent of the additional contents that go along with your standard ground
meat packaging.
It’s important to think green and consider the
environment! With that in mind materials such
as metal clips, foam, plastic,
and/or cardboard trays are
no longer needed to provide
an attractive, cost-effective,
and space-saving package.
That, along with 70 per cent
weight reduction and a compact
layout, Formost Fuji Wrapper
also offers advantages for shipping, storage, and valuable shelf space.
With the Formost Fuji Ground Meat System, the paper or absorbent pad remains under the
ground meat while it is gently transferred to the conveyor and into the flow wrapper. This
positive change will not only provide you with a “GREEN” packaging line but will pay for itself
over a short period of time. The new ground meat wrap produced by this system has excellent
seal strength for product protection as well as maintaining package integrity, all while creating a
smaller package that takes up less room on store shelves. Your consumer will find this package
easy to use with the ability to remove the product without having to handle the contents.

INSPIRE
FOOD
BUSINESS

Abbey Equipment is the Canadian distributor. For more info: info@abbeyequipment.com

GET
on your ticket with
the promo code
WGSIAL22

sialcanada.com/en/register

NORTH AMERICA'S BIGGEST
FOOD-INNOVATION TRADESHOW
MONTREAL

Have you ever wondered how you could better plan
your manufacturing process and thus make it more
cost-effective and less risky? Wouldn’t it be beneficial
if you could? already at an early stage of your process?
make a statement about the ideal filter media that
would remove particles and increase the capacity of
the downstream filtration steps?
With FILTROSPIN 20, new application possibilities
for technologies and materials are opened up that
have already been used successfully for decades.
You can use these advantages on a small scale (up to
20 mL), because FILTROSPIN 20 can be used as a
depth filter unit in a (table) centrifuge or by applying vacuum.
This will give you a quick indication of which filter grades might be suitable for your
solution, without the need for additional equipment.
FILTROSPIN 20 by FILTROX enables you to test different depth filter types quickly and
efficiently or quickly purify a small amount of liquid.
For more information: f.roman@filtrox.ch

High Performance Meets Maximum Flexibility

. APRIL 20 TO 22 . PALAIS DES CONGRÈS

The versatile, reliable SleekWrapper F65 flow
wrapping machine can wrap packages up to
25.5’’ in width and 3.5’’ in height. Whether for
small, medium, or large applications, F65 can wrap
a wide range of products from small candy and
gummy packages to snack bars, pet treats, and
muffins all the way up to large food products like
frozen pizzas, cookie trays, frozen appetizer trays,
produce trays, and so many more!
This workhorse can dramatically increase your
production over manual processes while also reducing
product and film waste.
For more information: dmorgan@valtaratec.com

SIALCANADA.COM

Adam Equipment, a leading worldwide
manufacturer of professional scales and
balances, is expanding its Cruiser family
of products with the introduction of the
new Cruiser CDT dual counting scale that
easily allows the user to expand its
capacity as their needs change.
Available in five models ranging in
capacity from 8lb/4kg to 100lb/48kg
and readabilities from 0.0002lb /
0.0001kg to 0.005lb / 0.002kg, CDT
differentiates itself from most counting
scales on the market with the ability to
connect a second, optional weighing
platform. With the addition of the auxiliary platform, CDT’s capacity can be
greatly expanded to accommodate a
variety of uses: while CDT itself provides superior speed and accuracy for
counting applications, the auxiliary
platform can handle bulk parts.

FILTROSPIN 20 the New Lab Scale Filtration Unit

50% OFF

19TH EDITION

Adam Equipment’s
New Cruiser CDT
Dual Counting
Scale Offers a
Single Scale with
Twice the Value

#SIALCANADA

#SIALMTL2022

While CDT is compatible with an
extensive variety of bases, Adam
Equipment’s GF and GB ranges are
ideal. For example, when working with
a larger piece weight that has very
little variation in weight from piece-topiece, a good option would be a CDT 48
paired with a high-capacity GF base.
However, for a small piece weight with
little variation in weight from piece-topiece, a customer would benefit from
pairing a CDT 4 with a lower-capacity
GB base. The choice of pairings
depends on the user’s needs.
Succeeding the popular CBD scale,
CDT improves upon its predecessor with
larger displays (for Weight, Unit Weight
and Count) and easier-to-read digits
(1.6” / 40mm tall), a larger pan and
upgraded electronics for a superior
weighing experience. CDT’s memory
allows users to store up to 100 PLUs for
managing frequently used parts.
Durable ABS housing and a generous
11.8” x 8.3” / 300 x 210 mm Grade 304
stainless steel pan allow CDT to handle
demands from warehouses and fulfillment centres to manufacturing facilities
in temperatures that range from 14° to
140°F / -10° to 40°C.
For more information:
www.adamequipment.com/
cdt-dual-counting-scales.
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ProClean CIP ACID
Removes Film,
Oxides, Milkstone
and More from
Food & Beverage
Processing Plants
Madison Chemical ProClean CIP ACID is a
concentrated, low-to-moderate foaming
blend of acids and surfactants which penetrates and removes films, oxide, milkstone,
and other soil from dairy and food processing
equipment. This NSF registered product is
ideal as an acid cleaner (A3) on all surfaces
in and around food and beverage processing
areas and is not intended for direct food
contact. It can be used in most circulation
systems to clean tanks, pipes, and equip-

ment-in-place. Pro-Clean CIP ACID is used
periodically to remove films, oxide, and
scale by manual application. It can also
be used as a neutralizer and brightener
following alkaline cleaning of high temperature-short time pasteurizers. It is safe to
use on stainless steel metals when used as
directed. ProClean® CIP ACID rinses easily
with potable water and without streaking.
There is no residue or odor noticeable
after use when used as directed. Product
is generally used at ambient temperatures
to 160°F, with exact dilutions dependent
on specific application requirements.
Periodic use at higher concentrations
ensures removal of scale.

Advertisers Index

For more infor: www.madchem.com
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Mettler-Toledo Extends Track & Trace
Capabilities and Improves Packaging
Quality Control with New Integrated
Mark & Verify Systems
Mettler-Toledo PCE has launched new Integrated Mark & Verify systems and software to
help pharmaceutical manufacturers to fulfil the increasing product safety and compliance
requirements they are faced with by making it easier to integrate code marking and
verification capabilities into their production lines. These capabilities will also assist
manufacturers in other industries that face growing requirements for traceability of the
products they manufacture — for example, food & beverage, where product quality is
critical to consumer health and safety; and clothing, cosmetics, and petrochemicals,
where significant counterfeiting activity threatens legitimate business success.
Mark & Verify systems enable the printing and verification of 1D and 2D codes and
alphanumeric text such as those used for accurate identification of individual products
(serialization) and those aggregated into containers such as cases or pallets (aggregation).
In addition to these reference checks, integrated smart cameras allow for both presence
and quality checks — verifying the presence of required labels and information, and that
printing and labelling quality is high, with no damaged labels or smeared ink.
Market requirements across a large range of industries, from pharmaceuticals to food,
require manufacturers to be able to track individual products throughout the production
and supply chain, facilitating simpler and more targeted product recalls where necessary, and
improving levels of product safety. The new Mark & Verify systems enable manufacturers to
integrate these capabilities seamlessly into existing production lines with the minimum
of disruption for installation.
“While pharmaceutical manufacturers are accustomed to the demands of Track & Trace,
increasing numbers of other industries also have to comply with the need to serialize
their products for verification through the supply chain,” said Andreas Bechthold, general
manager at Mettler-Toledo PCE. “Typically, companies in all these sectors need tailored
Mark & Verify systems that integrate with existing production processes and packaging
equipment. The new T51 and T61 Integrated Mark & Verify systems and software deliver
this capability without the need to completely re-engineer packaging lines. They also give
customers additional quality control measures, helping to ensure accurate verification of
data, reducing waste and minimizing the chance of product recalls.”
In addition to the Mark & Verify systems, a new manual multi-aggregation system is
also now available, enabling the aggregation of serialized packages to cases and pallets.
For more information: www.mt.com/pce
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