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2012/2013 CALENDAR OF |/
BCFT EXECUTIVE EVENTS

1. WEDNESDAY, JANUARY 9, 2013

NAME POSITION EMAIL What: BC_FT .Speakers Night .
Thinking about the Connections
Chair Reena Mistry chair@bcft.ca between Neighbourhood Context,
Treasurer Jenny Li jli@shafer-haggart.com Food Ava”abi”ty and Health
: ' When: 5:00pm - 8:30 pm
Secretary William Hu williamhu3@shaw.ca Where: BCIT Burnaby Campus
Building SE 2 - Townsquare A/B
Membership Chair Erin Friesen membership@bcft.ca 3700 WiIIingdon Ave Burnaby
Academic Rep BCIT Gary Sandberg gary_sandberg@bcit.ca Details: For more mformatlon:_ please visit ‘
http://www.bcft.ca/upcoming_events.html '
Academic Rep UBC/PayPal Christine Scaman christine.scaman@ubc.ca &
: _ _ 2. THURSDAY, JANUARY 10, 2013 -
Newsletter Editor Brian Jang bjang@maxxam.ca What: BC Food Safety Stakeholders Group -
Advertising Chair Ron Kuriyedath ron_kuriyedath@sgs.com Promoting a Culture of Food Safety in .
BC: Hands-on Workshops
Program Committee Chair Melanie Thomson mthomson.bcft@gmail.com When: 8:30 am - 4:00 pm |
.| Past Chair / Program Committee/ Banquet / Suppliers Night Where: Okanagan Golf Club
| Peter Taylor taylor58@telus.net 3200 Via Centrale, Kelowna
ol . ' Details: For more information: please visit
g8 rarmitemmittec’/ AW‘;;"; %‘;ﬁ:g{;n T — A http://events.r20.constantcontact.com/register/event
¥ e | ?oeidk=a07e6d91cvt8f263e43&lIr=ajsyr7dab .
Suppliers’ Night Comm. Mike Dolling suppliersnight@bcft.ca 2 |
3. WEDNESDAY, FEBRUARY 27, 2013
Suppliers’ Night Comm. Daphne Tsai daphnetsai@telus.net What: BCFT 19th Annual Suppliers’ Night
Suppliers’ Night Comm. lan Smith suppliersnight@bcft.ca When: 4:00 pm - 7:00 pm
| Where: Delta Burnaby Hotel & Conference Ctr.
Suppliers’ Night Comm. Julie Tom jtom@englishbayblending.com - 4331 Dominion Street, Burnaby, BC
: Details: For more information:
Golf Tournament Sandy Conroy sandy.conroy@univarcanada.com please visitwwiw.bcktea
Webmaster Angie Dueck webmaster@bcft.ca §
New Professionals Comm. Karl Li karlzrli@gmail.com l;__; .

¥

New Professionals Comm.  Mauricio Lozano Gendreau  lozano.gendreau@gmail.com

LG
L8l | Sandy Conroy
Social Media Coord. Emilie le Bihan elebihan@metaromneotech.com |r 4 t. ! 05 Account Manager
[ L
Awards Co-chair Sherisse Sweetman ssweetman@puratos.com I Tel 604 273 1441
- . Cell 604 813 9996
r Univar Canada Ltd.
BCIT Student Rep Kevin Chau k.chau54@yahoo.ca L " Fax 604 231 5294
_‘ 9500 Van Horne Way sandy.conroy@univarcanada.com
] ) - Richmond, BC V6X 1W5 WWwW.univar.com
UBC Student Rep Jeffrey Ma jeffreyma90@gmail.com [ Canada u .
P

www.univarcanada.com

UBC Student Rep Amy Chen amychen7952@gmail.com
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WANTED: Directed Studies Projects for BCIT Students!

The BCIT Food Technology Program is again
accepting project proposals from companies wishing
to sponsor second year Food Technology students
taking the Directed Studies course. Past projects
topics have included: HACCP and prerequisite program
development, food product development, shelf life
studies, nutritional analysis, waste utilization, and
many others.

The students have one day per week (Wednesdays)
from January to April to devote to the project.

Students complete a literature review, develop
methodology with assistance of the sponsor, and
conduct the specific research. Work may be done at

Dennis McTavish
Account Manager

tel: 604.575.3188
fax: 604.575.3184
cell: 778.839.1432
TF: 1.800.268.6798

18663-60A Avenue
Surrey, British Columbia
Canada V3S 7P4

dennis@dempseycorporation.com
www.dempseycorporation.com

IG MicroMed Environmental Inc.
Microbiology Testing for Consumer & Commercial Products
Including Food, Beverage, NHP, Pharmaceutical, Water, Wastewater, Soil
and Environmental Materials
Accredited to ISO/IEC 17025 by the Standards Council of Canada,
Lab No. 476
Health Canada Establishment License
Province of B.C. approved laboratory for microbiological testing of
drinking water

Your Partner in Success

Specific Analysis Procedures Utilized

« Listeria Mono and Species
« Escherichia coli (E. coli)

Testing Services

* Full microbial testing with

isolation and identification of « Health Canada Compendium

pathogenic and non- * E. coli 0157:H7 Methods
pathogenic organisms * STECs(shiga toxin E. Coli)
* Rapid Pathogen Detection * USP Methods for NHP
* Potability Water Testing « GDS-PCR

* CFIA Approved Methods

« Standard Methods for Water
and Wastewater

Package (Standard Plate
Count, Total and Fecal
Coliforms)

* Campylobacter in Poultry

* Giardia-Cryptosporidium

* Pseudomonas species

* Salmonella species

« Bacterial, Yeast & Mold Ids

* No Minimum Fees

Microbiology to Your Benefit
190 - 12860 Clarke Place, Richmond, B.C.V6V 2H1
Tel: (604) 279-0666 Fax: (604) 279-0663
Sales Inquires: sales@igmicromed.com
General Enquires: info@igmicromed.com
Web site: www.igmicromed.com

BCIT and/or company premises. During the project,
the student has access to BCIT Food Technology pilot
plant and analytical equipment. Presentation of oral
and written reports takes place in May. The sponsor is
asked to be available to advise the student throughout
the project, attend the oral presentation, complete a
brief evaluation of the student, and cover costs of
consumables.

Projects must be submitted by December 21 to be
considered. Project acceptance depends on suitability
and interest by the students.

For information, contact Anne McCannel at (604)
432-8269 or e-mail Anne_McCannel@bcit.ca.

BCFT Website

Please check out the BCFT website at www.bcft.ca for:

¢ Up to date information about upcoming BCFT events

* Job Postings (http://www.bcft.ca/employment.html.)
for those companies needing a hard working food
technologist.

If you have any feedback or events that you would like

posted, please email Angie Dueck at webmaster@bcft.ca.

Calling all UBC

FNH, Nutritional
Sciences & Food
Sciences Grads!

Are you a graduate of the FNH, Nutritional
Sciences, or Food Sciences program at UBC? Then we
would like to reconnect with you! The Food, Nutrition
and Health program at UBC wants to stay connected
with its alumni.

If you are interested, send us a quick e-mail at fnh.
alumni@Qubc.ca to update your contact information
(name, email, major and year of graduation).

Or, connect with us by Facebook by joining our
group at “UBC FNH Alumni”. A great way to stay up-
to-date with the program and to connect with former
classmates!
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Invitation to Register for
BCFT Suppliers Night

BCFT is pleased to announce their 19th Annual
Supplier’s night on Wednesday February 27th , 2013
at Delta Burnaby Hotel and Conference Centre, located
at 4331 Dominion Street in Burnaby, BC. (Tel.: 604-
453-0772; Fax: 604-453-0775). Please follow this
link to our website at http://bcft.ca/suppliers_night.
html to register for a table top display.

This is an exceptional opportunity for networking
and displaying your products and services to R&D
technologists, food scientists, purchasers and
senior management from leading food and beverage
companies within BC.

SHOW DETAILS:
Date: Wednesday February 27th, 2013
Time: Set-Up - 1:00 pm

Show - 4:00 to 7:30 pm
PRICES:
Early Bird Rate - prior to Dec. 15, 2012
$300.00 Canadian Funds, $300.00 US Funds
After December 15th, 2012
$380.00 Canadian Funds, $380.00 US Funds
Attendee registration will be available online this
year. Information to be available by December 15th.

Emilie Le Bihan Western Office .
Technical representative 4111 E Hastings St, suite 380
C 604 787-3093 Burnaby, BC V5C 6T7

P 604 563-9712
F 604 291-0061

Head Office

5000, Armand Frappier
St-Hubert, QC J3Z 1G5
P 450 443-3113

F 450 445-8462

elebihan@metaromneotech.com
www.metaromneotech.com

Lucie Nicholls
General Manager

#212-1515 Broadway Street
Port Coquitlam, BC
V3C 6M2 Canada

Tel: 604-468-9800

Toll Free: 1-866-468-9800

Fax: 604-468-9801

Cell: 604-866-9804
www.carmiflavors.com
lucienicholls@carmiflavors.com

For Employers &
Job Searchers

BCFT sponsors ‘no-charge’ job 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: www.bcft.ca/employment.html

For more information or to post a job, please
contact Angie Dueck at employment@bcft.ca.

The BCFT is Looking
for You!

As you know the BCFT is run entirely by
volunteers and once again we are soliciting
members for their interest in participating in
next year’s executive. We will have a number of
vacancies to fill. Help keep our flame burning
bright.

If you are interested in volunteering please
contact Reena Mistry at chair@bcft.ca.

‘We’re on \

Facebook!

BCFT has expanded it web presence to Facebook. Facebook
is a free social networking service connecting individuals to their
friends.

Find the page at https://www.facebook.com/pages/British-
Columbia-Food-Technologists-BCFT/180485308680605.

“Like” us to get all the latest BCFT updates!

J

Nancy Bender
Sr. Account Manager BC; AB; SK
3M Food Safety Canada

m 3M Canada Company
300 Tartan Drive

London, ON N5V 4M9

800 265 1840 Ext. 7423 VM

604 463 8374 HO

778 772 3716 Cell

800 665 4759 Fax for Ordering

nabender@3M.com
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2013 Annual BCFT Speaker’s Night

Thinking about the Connections between Neighbourhood Context, Food Availability and Health

The next BCFT event, The Annual Speakers Night,
hosted by the BCIT student representatives, will be
held at the BCIT Burnaby Campus on January 9, 2012.

This year will feature a talk by Dr. Jennifer
Black on “Thinking about
the Connections between
Neighbourhood Context, Food
Availability and Health”

Dr.Blackwilldiscusscurrent
issues and controversies
related to the ways in which
neighbourhoods and local
availability of nutritious food
shape opportunities for good
health. This talk will raise
questions about the role for
food technologists and food
producers in improving access to healthy food for
British Columbians.

Jennifer Black, PhD RD is an assistant professor
in the Food, Nutrition and Health program in the
Faculty of Land and Food Systems at the University
of British Columbia. Dr. Black completed a master’s
degree in nutrition and public health and trained as
a dietitian at Columbia University before completing
a PhD at New York University. Her research interests
are shaped by experiences working in community
health and nutrition in New York City and her research
program now focuses broadly on social and contextual
determinants of health and dietary choices. She is a
principal investigator for the Food Practices on School
Days Study, a Canadian Institute of Health Research-
funded project that aims to understand how youth’s
food-related knowledge, attitudes and practices are
embedded in social contexts and shaped by the food
environment, particularly at school where students
spend much of their time.

MORE INFORMATION ABOUT 2013
SPEAKER’S NIGHT

Date: Wednesday, January 9, 2013
When: 5:00 pm to 8:30 pm
Where: BCIT Burnaby Campus
Building SE 2 - Rooms 212 A & B
(Townsquare A/B)

3700 Willingdon Ave, Burnaby
Pay parking available in lots 5, 7 or 8 after 4:30 pm
(access from Wayburne or Carey Avenue; these lots
cannot be accessed from Willingdon). See http://
www.bcit.ca/files/about/pdf/bcitmap.pdf for map

Itinerary:

5:00 Check-in/Registration

5:30 Ice-breaker and activities

6:00 Refreshments, light meal, networking
7:00 Speaker: Jennifer Black, PhD RD
8:00 Door prizes

Advance registration fee*:
Student BCFT members - Free
Student non-members - $10
BCFT members - $20
Non-members - $40

*Admission fee at the door is $40 regardless of
membership status.

To register, please follow the link below:
http://www.bcft.ca/upcoming_events/reg20130109.
html

DeEBRO

CHEMICALS INC.

Cell: (778) 245-2211
Email: vlo@debro.com

Vernon Lo, M.Sc.
Western Region Business Director

130- 18279 Blundell Road Customer Service
Richmond, British Columbia Tel: 1-866-294-7914
Canada Fax: 1-877-294-7929
V6W 1L8 customerservice@debro.com

Sherisse Sweetman BSc
Key Account Manager
Retail Bakeries & Distributors

ssweetman@puratos.com
Direct: 604 787 7300 - Fax: 905 362 0296

Puratos Canada Inc - 520 Slate Drive, Mississauga, ON, L5T OA1
www.puratos.ca
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IFT12 Annual Meeting + Food Expo

Submitted by
Angie Dueck

When | stepped out of the airport and into the
40°C Las Vegas heat my soggy, cool Vancouver June
was instantly forgotten. My occupation at the time had
little to do with ingredients, HACCP or the production
floor and thanks to my conference sponsor BCFT,
my self-appointed mission was to geek out on Food
Science. Well, that and represent our organization
within the IFT framework.

Reena Mistry, Erin Friesen and | attended the
Strategic Leadership Forum hosted by Cynthia D’Amour
in which we, and other IFT volunteers from all over the
U.S., learned and brainstormed strategies to improve
the relevance and functionality of our chapters. This
work has been compiled and can be found on the IFT
website.

At the New Professionals Task Force Meeting |
had the opportunity to share with other chapters the
events BCFT has planned over the last year to engage
new professionals in our organization, including the
fabulous seminar on office politics and the Granville
Island Brewery tour. Another chapter had a sushi-
making event—yum!

Atthe Canadian breakfast, | had the chance to hang
out with old classmates, other conference attendees
from Vancouver and to meet Carol Ann Burrell,
Executive Director of CIFST, whom | had only known
previously from our Thursday morning conference
calls regarding the CIFST web renewal project.

Howard Schultz, CEO of Starbucks, delivered his
speech, “The Importance of Innovation.” Specifically,
his interest lay in running companies with a global
conscience and considering the needs of employees
working for the company. | think that is something to
aspire to!

After that | was free to attend the plethora of

Gordon Groundwater

Direct: 778 371 7933
Cell: 604 839 0249
Office: 604 681 3554
Fax: 604 681 0567
ggroundwater@bcimporters.net www.bcimporters.ca

7588 Winston Street
Burnaby, BC V5A 4X5

seminars offered including;:

* |Incorporating Food, Nutrition, and Health
Informatics Resources in the Food Design and
Engineering Process; it is here that | learned the term
“metabolomics.” | wonder what | will be eating in ten
years when personalized products are developed for
variant metabolic and nutritional phenotypes...

* Yellow Pea: An Emerging Sustainable Legume for
Nutritional and Functional Food Innovation.

* The Microbiome: Beyond Fibre.

* Dispersions in Beverages and Foods: From Theory
to Applications.

* New Frontiers in Sustainable, Animal-Independent
Dietary Protein Production Technologies. | have already
committed 20 years of my life to a vegetarian diet and
have eaten many meat and dairy analogs along the
way. | would love to work in this particular field. Until
then, | will follow the scientific developments with
my stomach. The company “Beyond Meat” paints an
apocalyptic picture of increasingly resource intensive
and environmentally destructive meat production
practices driven by the demand of population growth
and economic prosperity in developing countries.
Beyond Meat does not strive to satisfy the existing
vegetarian market but to reduce meat consumption of
average omnivorous consumers by offering a product
so close in texture, flavour and appearance so as
to be undetectable as plant protein. Consider it this
decade’s Pepsi challenge... it looks like we have in
vitro meat on the horizon too!

| wrapped up my visit to Las Vegas hanging out with
students, by attending both the IFTSA College Bowl
Competition and the IFTSA Retro Bowling Party. My
bowling score was impressive and prompted several
comments about bowling being all Canadians “do up
there.” Is it my fault that my Manitoba high school
offered bowling as a gym credit in the late 80s? | think
not.

As a volunteer for BCFT, | would like to sincerely
thank the organization for giving me the opportunity
to attend the conference. | had a fantastic time,
never having been to Vegas before. It was a week of
networking, learning, being inspired and re-thinking
what it is | love about Food Science. Please consider
volunteering for BCFT and this opportunity may be
yours next year!
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New Professional Networking Event -- Professional
Communication Styles and Networking

Submitted by

Karl Li

The second new professional networking event
took place on October 25 at John Molson Academy
at the Molson Brewery. 28 people, including students,
recent graduates, and new professionals working in
the food industry attended this interactive discussion
led by BCFT Chair Reena Mistry and Kimberley Rawes
from UBC Centre for Student Involvement & Careers.
The event featured an interesting topic of “professional
communication style and networking”.

Kimberley Rawes and Reena Mistry presented at the
New Professionals Networking Event in October.

Kimberley started the topic on communication
style by showing various examples of email, letter, and
voice message in both professional and unprofessional
ways. A quick discussion was followed after each

&~p nealanders

INTERMATIAMAL KT
Kyrsten Dewinetz

REGIONAL MANAGER « WESTERN CANADA
kdewinetz@nealanders.com

#201-7950 Huston Road, Delta, BC V4G 1C2

PHONE 604-940-4181 CELL 604-230-0462
FAX 604-940-4180 www.nealanders.com

TORONTO MONTREAL VANCOUVER CALGARY EDMONTON

Kimberley Rawes and Reena Mistry pose with the
New Professionals Committee, Karl Li and Mauricio
Lozano Gendreau, and an attendee.

example to identify the advantages and efficiency of
using proper communication style during professional
communications. The presentation was followed by
Reena’s topic on professional networking. Reena and
Kimberley both shared examples of do’s and don’ts
during professional networking. The presentation was
very interactive and interesting. Everyone enjoyed the
presentation very much.

Everyone enjoyed some free time to network and
chat with each other after the presentation. We look
forward to our next New Professionals event that will
be jointly held with BCFT student representatives.

Ingredients *,

604.340.3925

Henry Wu
Account Manager
Nutritional and Functional Ingredients

henry_wu@quadra.ca

BEST

SMALL &
MEDIUM

7930 Vantage Way, Delta BC V4G 1A8
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Think About Advertising Your Business in Tech Talk
You can't afford to miss this opportunity to RATES
advertisel Business card (4" x2”) $30
Tech Talk is published approximately nine times Page Sponsor (8" x 2”) $50
a year by the British Columbia Food Technologists 4 Page Sponsor (4" x 5”) $60
Association (BCFT). As the official publication of the , ;
association, Tech Talk reaches the local audience /2 Page Sponsor (4" x 107) $90
of individuals in the Food Science and Technology Full Page Sponsor(8” x 10”) $150
profession - your ad in Tech Talk will keep you on top o ) )
of our readership of over 300 individuals. Rates indicated are on per issue basis.
For complete details on placing your ad in Tech Talk, Discounts up to 10% are available for
contact: advertising in multiple issues.
Ron Kuriyedath
SGS Canada Inc. -
50-655 West Kent Avenue North eeQuadra, ¢
Vancouver, BC, V6P 6T7 Ingredlents \V o 2
Tel: 604-324-1166, x5354; Fax: 604-324-1177 \/ ©
E-mail: ron.kuriyedath@sgs.com Cindy Armstrong §
We accept ready-to-print copy of your ad in PDF or Sales Manager - Western Canada £ 604.840.6153 3
TIFF format in color or black & White, or a hard copy of Nutritional and Functional Ingredients c 778.227.4620 g
business cards. The advertisements also can be sent :
via email in any digital format. For example, a high- @ cindy_armstrong@quadra.ca BEST §

. . _— www.quadraingredients.com
resolution (300 dpi or better) scanned copy, or digital ¢ 8005 6553 f BBE.454 9458 MEDIUM

AAAAAAAAAAAAAA

format (e.g., EPS or PDF) of the ad.

THE SERVICES YOU NEED

ALLIN A ONE STOP SHOP

ANALYTICAL SERVICES CONTACT DETAILS

e Pesticide & Drug Residue SGS Canada Inc.

e Trace Elements & Heavy 50-655 West Kent Avenue North
Metals Vancouver, B.C. V6P 6T7

e Feed Analysis Tel. (604) 324 1166

e Contaminants Fax. (604) 324 1177

e Nutritional Labelling & Email : ca.vancouveragrilab@sgs.com
Chemistry

¢ Microbiology WWW.CA.SGS.COM

e Aguaculture & Seafood
e And more

SGS IS THE WORLD'S LEADING INSPECTION, VERIFICATION, TESTING AND

CERTIFICATION COMPANY
WHEN YOU NEED TO BE SURE m




