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2008 Membership Renewal Drive Volunteers Generate | mpressive Results

To all of the CIFST members who have renewed their
membership for 2008, thank you from the Membership
Drive team. Perhaps you were contacted by one of our
13 volunteers from across the country who made more
than 420 phone calls to members who were still
unrenewed in January. The hard-working volunteers
generated a very impressive 144 renewals by sharing the
benefits of membership based on their own experience.
This is a 34 per cent success rate which is a great result.
All of the volunteers should be very proud.

A contest was held with a prize to the volunteer obtaining
the most renewals in their region. This year, the sponsors
decided to increase the size of the prize to $100 to
recognize the valuable work provided by the volunteers.
The winners of the contest are as follows:

Atlantic/Quebec Regional Sections: Mirela Dinu
from the Quebec Section generated 21 renewals. Mirela
wins a $100 gift certificate from our sponsor
INTERNATIONAL SUGARS
(www.internationalsugars.com).

Toronto/Guelph Regional Secitons: Natasha
Veteramo from the Toronto Section generated 13 renewals.
Natasha wins a $100 gift certificate from our sponsor
CIFST NATIONAL (www.cifst.ca).

VANCOUVER

Expertise in Food Analysis

* Pesticide Residues & Hormones
® Nutrition Labelling

® Food Chemistry

* Natural Health Products
Call 1 800 665 8566, visit waw.cantest.com of

email foodsafety@cantest.com for further information

VICTORIA

Western Regional Sections: Brigitte Boulais from
Toronto Section generated 12 renewals. Brigitte wins a
$100 gift certificate from our sponsor CONCEPT TO
SHELF (www.concepttoshelf.com)

Thank you to the sponsors for providing the volunteers
with a great incentive to generate as many renewals as
possible. Sponsors for next year’'s membership drive are
welcome to contact me if you are interested in participating
in this low-cost sponsorship. Sponsorships will be sold
on a first-come, first-served basis. Thank you also to all
the employers who allowed their employees to participate
in this project.

Once again this year, the volunteers found the
experience very positive and personally enriching in many
different ways. If you would like to volunteer with CIFST,
please contact me or your section representative to learn
about the many ways you too can participate and reap
the benefits. Volunteering does not have to be time
consuming; for example, the time commitment for this
project was about three hours per volunteer in a one-month
period.

—Belinda Elysée-Collen, International Sugars Inc.
(belinda@internationalsugars.com)
Program Dir., CIFST Membership renewal Drive
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A LIFE SCIENCE COMPANY

¥ FOOD SAFETY

® Microbiology
® (Gas Testing for Package Evaluation

 Effluent Water Testing
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The UBC BCFT Student Representatives, Reena
Mistry and Sharon Kaler, set out this school year with the
goal of increasing student involvement in BCFT. Great
strides have been made in fulfilling this vision of
connecting more students from UBC and BCIT by
organize three successful student tours at different food
companies with the active encouragement from BCFT
who subsidized the events. Reena and Sharon welcomed
students from UBC and BCIT BCFT chapters to join them
at Granville Island Brewery, Artisan Sake Maker and
Purdy’s Chocolate. UBC and BCIT students had the
chance to meet more regularly and learn more about each
other’s background and schooling

Granville Island Brewery was a public tour but
nonetheless very informative. All aspects of the beer
making process were investigated. Keen food science
and technology students had plenty of questions to ask
which the brewmaster, Vern Lambourne, was more than
happy to answer. He was very knowledgeable, welcoming
and friendly.

Master Sakemaker Masa Shiroki pouring sake samples for BCFT
students at Artisan Sake Makers.

AtArtisan Sake Makers, many were introduced for the
first time to Sake which has great history and origins.
The art of sake making was discovered and the hand-
made process was fascinating to learn about. Masa
Shiroki, the Master Sakemaker spoke about the reasoning
behind the many different flavorings of sake and the
vastness of the food pairings.

Purdy’s Chocolate was a delightful tour, where the
chocolate making process was fully discovered from
caramel filling to coconut clusters. This tour put into

BCFT Students recently visited Purdy’s Chocolates in Vancouver
as part of three different student tours of local food companies.

perspective the delicacy of chocolate making and the
detailed hand-made process. Silvie Hardy highlighted the
guality issues they address and the standards held by
the company to delivery premium product across Canada.

All tours were very informative, fun and connected
BCFT student members together with the food industry.
Such tours are just one way of connecting student
members with the food industry. Special thanks to the
staff at Granville Island Brewery, Masa from Artisan Sake
Maker and Silvie and staff at Purdy’s Chocolate.

All smiles at Granville Island Brewery as the students put the
knowledge gained from brewmaster Vern Lambourne to work.



You can’t afford to miss this opportunity to
advertise with us!

“Tech Talk” is published approximately nine times a
year by the British Columbia Food Technologists
Association (BCFT). As the official publication of the
association, Tech Talk reaches the local audience of
individuals in the Food Science and Technology profession
- your ad in Tech Talk will keep you on top of our readership
of over 300 individuals.

For complete details on placing your ad in Tech Talk,
contact:

Nilmini Wijewickreme

CanTest Ltd.

4606 Canada Way

Burnaby, BC, V5G 1K5.

Tel: 604-734-7276; Fax: 604-731-2386

E-mail: anilmini@cantest.com

We accept either a type written, clear, ready-to-print
copy of your ad in PDF or TIFF format in color or black
and white, or a hard copy of business cards.
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. AGRISOURCE

FRUIT INGREDIENTS

Aromas
Concentrates
Crushed
Diced
Dried
Flakes
Fresh
Frozen
Pastes
Peels
Powders
Purees

Tel: (604) 273-4641 Fax: (604) 273-7710
Agrisource Food Products Inc.

16291 River Road, Richmond, B.C.
Canada V6V 1L7

PRICING INFORMATION FOR
ADVERTISING IN TECH TALK

Business card (4" x 2") $30
Page Sponsor (8" x 2") $50
Y, Page Sponsor (4" x 5") $60
%% Page Sponsor (4" x 10") $90
Full Page Sponsor (8" x 10") $150

Rates indicated are on per issue basis.

*Discounts up to 10% are available for
advertising in multiple issues?).

&~p nealanders

INTERMATIONAL INC,

Krysten Dewinetz
WESTERN CANADA SALES MANAGER
kdewinetz@nealanders.com

#201-7950 Huston Rd., Delta, BC V4G 1C2

PHONE 604-940-4181 CELL 604-230-0462

FAX 604-940-4180 www.nealanders.com
MONTREAL  VANCOUVER CALGARY

TORONTO EDMONTON

_SGS.

Consumer Testings Services

Ron Kuriyedath
Chief Chemist

l Agri-Food Laboratories
t (604) 324-1166

50-655 W. Kent Avenue N. ¢ (168‘71)7 372248]117878
Vancouver, BC V6P 6T7
WWW.Ca.Sgs.com e ron.kuriyeath@sgs.com

SGS Canada Inc.




BCFT Website

Please check out the BCFT website at www.bcft.ca
for:
-Up to date information about upcoming BCFT events,

-Job Postings, for those companies needing a hard
working food technologist,

-Job Seekers, for those hard working food technologist
needing a company,

Employers & Job Searchers

BCFT sponsors ‘no-charge’ job postings and resume
postings on our website. Please ensure the posting is in
pdf or word document form. Optionally, we can provide a
form for the job posting.

Check out the current positions available at this link.
http://bcft.ca/Positions_available.htm

For more information or to post a job, contact Melanie
Thomson at webmaster@bcft.ca

L L. V. LomAs LIMITED

1587 DERWENT WAY
ANMNACIS ISLAND
DELTA. B.C. + R COMSITMENT +
WM aKa

@

CHARMAINE FERNANDES
TECHNICAL SALES REPRESENTATIVE
CELLULAR B04-308-3078

EMAIL: cfemandes @ hiomas. oom

TELEPHOME &04-521-T779
1-800-668-1221
FAX B04-521-2323

* Drug Residues: drugs, antibiotics, hormones

-Book your table at Supplier’s Night using our online
registration.

If you have any feedback or events that you would like

posted, please email Melanie Thomson at
webmaster@bcft.ca.
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"+ Pesticide/herbicide and PCH

* Nutritional testing: Mutritional Facts, profiles, vitamins and minerals + Microb

* Food additive and preservative testing

inlogy
* RED: Product developmant

Tel: toll free: 1-BB8-545-4172, (B04) 432-0311; (905) 723-8058 c-mail: infofJRLabs.ca  wisit wwowJRLabs.ca




BCFT Annual Golf Tournament and Bangquet
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= Annual tournament
to be held at
Country Meadows
Golf & Country
Club in Richmond
with all levels of
play welcome

Ny

BCFT invites you to the annual golf tournament and
banquet to be held at Country Meadows Golf and Country
Club in Richmond, on Friday May 9, 2008. The BCFT
social event of the year will include golf, dinner and door
prizes. Guests are welcome.

Country Meadows is an 18 hole executive style course.
The course challenges the highest skill levels of the game
without intimidating the beginner golfer. The event is
designed as a “Texas Scramble” (best ball), so we play
on teams or four. All levels of players are welcome. The
first tee time is 1:04 pm. It is requested that you arrive 30
minutes prior to your scheduled tee time. Standard golf
attire is required, and club and pull cart rental is available
for an additional fee.

Banquet dinner will be steak or salmon.

Registration for golf and/or banquet is April 15, 2008.
Please contact Sandy Conroy at
sandy.conroy@univarcanada.ca. There will be no
registration at the door.

As always, please participate in the opportunity to
promote your business and products. Donations for the
door prize gala are always greatly appreciated. If you
wish to donate, please contact Nancy Ross at
info@foodquality.ca.

Sandy Conroy
Sales Representative
Food and Pharmaceuticals Tel 604 273 1441

Cell 604 813 9996
Univar Canada Ltd. Fax 604 231 5294
9800 Van Horne Way TF 1 800 663 9628 (BC Only)
Richmond, BC sandy.conroy@univarcanada.com
V6X 1W5 www.univarcanada.com

Please come out and enjoy good food in the company
of fellow food technologists.

Costs: For golf only - $45.00
For banquet only:
$20 for students
$35 for BCFT members
$50 for non-members

Cut off date for registration is April 15, 2008.
Payment due on April 28, 2008.

Nancy M etcalfe
Senior Account Representative
Micrabiology Products

804 Carleton Court, Annacis|sland
New Westminster, BCV3M 3M1
800 265 1840 Voicemail 7423
800 452 8003 Fax

nametca fe@mmm.com
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6932 Greenwood Street
Burnaby, British Columbia
Canada V5A 1X8

Gordon Groundwater
Tel: 604-681-3554 Fax: 604-681-0567
email: ggroundwater @bcimporters.net
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Réseau des aliments et des matériaux d'avant-garde
'ADVANCED FOODS & MATERIALS NETWORK

Inspiation from the ground up | Aux racines de lnspiration

g@t’n us on %mf@, g@me 27mf 2008 at 6:00 pan. for
GAGMUet's Tndustyy Netwonk ‘nyg ggeceptwn at the
Sour ASeasons Hotel, Vancouver

The Advanced Foods and Materials Network (AFMNet) is Canada's national
food and bio-materials research network. Our researcher teams are developing
environmentally sustainable, postharvest treatments to prevent decay in apples,
eliminating the need for harmful fungicides; evaluating bioactive compounds in
human milk to improve infant formulas; studying three different ways to reduce
the cost of peptides, largely recognized by the food sector as useful in consumer
products to improve food safety; and evaluating consumer reactions to these
innovations to help develop regulations that address business opportunities and
societal concerns. And this represents only 4 of our 25 projects!

QOome Jjoin natural scientists, engineers, health researchers, social’
scientists and other government and " industyy representatives as we
discuss innovative research and novel approaches, eat a delicions meal’
and hear Rahul Sood, Ohi ¢f Gechnology Officer for
HP Global . Gaming Business and Sounder of Vood vo 2@,
speak lo us on technology in Qunada.

Reception - 6:00 p.m.
Linner - 2:00 p.n.

Please RASVE to Louise fessup
/[bm’sej‘essup@(ﬁ}mmf.m, 519.822-6253 exl. 56498) by Sriday, %j] 9.
e look fammzf to seeing you in pjfzme/

T also invite you to share this invitation with other B(O-based”
industyy partners who may be interested in attend 5’1@ this evening
()f interesting conversation and /77‘0(/%{5, ‘e ;zetﬂ;a%z’}yﬁ




