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CALENDAR OF EVENTS

1. THURSDAY, JANUARY 30, 2014
What: BCFT Speaker’s Night

When: 5:30pm to 8:30pm
Where: UBC Student Union Building
Room 207/209
2329 West Mall, Vancouver, BC
Details:  For more information: please visit www.bcft.ca

2. WEDNESDAY, FEBRUARY 26, 2014
What: BCFT 20th Annual Suppliers’ Night

When: 4:00 pm - 7:00 pm

Where: Delta Burnaby Hotel and Conference Center
4331 Dominion Street, Burnaby, BC

Details:  For more information: please visit www.bcft.ca

3. SUNDAY AUGUST 17 TO THURSDAY AUGUST 21, 2014
What: International Union of Food Science

and Technology (IUFoST)

17th World Congress of Food Science

& Technology - “Research That Resonates”

Event & PayPal Registration Christine Scaman christine.scaman@ubc.ca

Newsletter Editor Brian Jang bjang@maxxam.ca

Advertising Chair Ron Kuriyedath ron_kuriyedath@sgs.com

Program Comm. Chair  Melanie Thomson mthomson.bcft@gmail.com

Program Committee Emilie le Bihan elebihan@metaromneotech.com Where: Palais d_es congres de Montréal B B
) ) ) 159 Saint-Antoine St. West, Montréal, Québec
Program Committee Keely Johnston keelynj@gmail.com . . . ..
Details:  For more information: please visit

Program Committee Erin Friesen erin.friesen@ubc.ca

http://iufost2014.org/

‘We’re on Facebook! |

BCFT has expanded it web presence to
Facebook. Facebook is a free social networking
service connecting individuals to their friends.
taylor58@telus.net Find the page at https://www.facebook.
com/pages/British-Columbia-Food-Technologists-
BCFT/180485308680605. “Like” us to get all the

latest BCFT updates!
karlzrli@gmail.com \_ J
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Suppliers’ Night Comm. Daphne Tsai daphnetsai@telus.net
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Suppliers’ Night Comm. Julie Tom jtom@englishbayblending.com

Golf & Banquet Peter Taylor

Golf & Banquet Kevin Chau k.chaub54@yahoo.ca

Webmaster William Hu williamhu3@shaw.ca

New Professionals Comm. Karl Li

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

elebihan@metaromneotech.com General Manager

Social Media Coord. Emilie le Bihan

Awards Co-chair Stephanie Nadya stephanienadya@gmail.com
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BCFT Speaker’s Night is Coming Soon!

The annual student organized Speaker’s Night is
here! Don’t miss the chance to learn new and exciting
developments in the food industry with your peers!

This year's keynote speaker is Dr. Carolyn
Ross from Washington State University. Dr. Ross’
research investigates the changes in flavour and
odour profiles using sensory analysis coupled with
analytical chemistry techniques; namely the use of
the electronic tongue in evaluating wine. Dr. Ross’
research group focuses on the evaluation of aroma,
flavour compounds and precursors, and the changes
in these compounds due to viticultural and enological
practices.

Ice-breakers and other activities will provide
opportunities for students and industry members to
become aquianted. There will be a light meal and
further networking opportunities with students as well
as other industry members.

Last but not least, those who attend will be entered
to win door prizes!
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Date: Thursday, January 30, 2014
Time: 5:30 - 8:30pm

Location: UBC Student Union Building

Room 207/209
2329 West Mall
Vancouver BC

Fee: FREE for BCFT student members

$5.00 for non-BCFT student members
$20.00 CAD for BCFT members
$35.00 CAD for non-BCFT members

DeEBRO

CHEMICALS INC.

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

Vernon Lo, M.Sc.

Western Region Business Director

Customer Service
Tel: 1-866-294-7914

130- 18279 Blundell Road
Richmond, British Columbia

Canada Fax: 1-877-294-7929
V6W 1L8 customerservice@debro.com
5
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UNIVAR

Tel 604 273 1441

Cell 604 813 9996

Fax 604 231 5294
sandy.conroy@univarcanada.com
Www.univar.com
www.univarcanada.com

Sandy Conroy

Account Manager

Univar Canada Ltd.
9800 Van Horne Way
Richmond, BC V6X 1W5
Canada

OGS

Agricultural Services

Ron Kuriyedath

| Sales Executive

SGS Canada Inc.
3260 Production Way
Burnaby, BC Canada
V5A 4W4

t +1(604) 638-2349
WWW.SgS.com

+1 (604) 638-2359 ext 27105
+1(604) 444-5486

+1(604) 764-2542
ron.kuriyedath@sgs.com
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corporation

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
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Let’s Recognize the Achievements of BC
Professionals through IFT Awards

It's that time of year. Leaves have begun to fall from
thetreesand IFT (Institute of Food Technologists) award
nominations are open. BCFT members, as well as
non-members, may be eligible for a number of awards
offered through IFT. These awards recognize a variety
of achievements within the scope of food science and
technology. Do you think your mentor, co-worker, or
friend is deserving of recognition for something they
have accomplished or been involved in? This is a great
opportunity to share your thoughts and help them be
credited for contributions in research, applications,
and service in the industry. Below you will find a short
description of each award offered by IFT. Additional
information can be found at www.ift.org. Please note
that the deadline for nominations is December 31,
2013.

IFT Awards for Scientific Contribution
NICHOLAS APPERT AWARD: Awarded to an individual
for distinction in, and contribution to, the field of food
technology

BABCOCK-HART AWARD: Recognizes an IFT member
who has significantly contributed to food technology in
way that has improved public health through nutrition
or more nutritious food

STEPHEN S. CHANG AWARD FOR LIPID OR FLAVOR
SCIENCE: Awarded to an IFT member food scientist
or technologist who has contributed to significant
scientific advancement relating to lipid or flavor
science

SAMUEL CATE PRESCOTT AWARD: Rewards an IFT
member who has demonstrated remarkable research
ability in any area of food science and technology

SENSORY & CONSUMER SCIENCES ACHIEVEMENT
AWARD: Recognizes an dedicated individual for
excellence within the sensory and consumer sciences
field

FOOD TECHNOLOGY INDUSTRIAL ACHIEVEMENT
AWARD: Recognizes a company or organization for
an outstanding development which represents a
substantial innovation in the application of food
science and technology to food production

INDUSTRIAL SCIENTIST AWARD: Recoghizes a major
technical contribution of an IFT member industrial
scientist or team of industrial scientists to the
advancement of the food industry

BOR S. LUH INTERNATIONAL AWARD: Awards an IFT
member or an institution whose exemplary efforts
resultedin one ormore ofthe following: (1) international
exchange of ideas in the field of food technology; (2)
better international understanding in the field of food
technology; and/or (3) practical successful transfer of
food technology to an economically depressed area in
a developing or developed nation.

GILBERT A. LEVEILLE AWARD AND LECTURESHIP:
Given in acknowledgement of outstanding research
and/or public service at the interface between the
disciplines of nutrition or food science, over a period of
five years or more, which has contributed to improved
health and well-being

RESEARCH AND DEVELOPMENT AWARD: Recognizes
an IFT member or team of members who have
recently made a significant contribution to research
and development relating to the understanding of

continued on page 4
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Recognizing Achievements of BC Professionals through IFT Awards

continued from page 3

food science, food technology, or nutrition

W.K. KELLOGG INTERNATIONAL FOOD SECURITY
AWARD AND LECTURESHIP: Recognizes emerging
research that made substantial advances in food
safety, security, processing and/or technology for
developing countries

MARCEL LONCIN RESEARCH PRIZE: Honors and
provides research funding to an IFT member or
non-member scientist or engineer carrying out
basic chemistry/physics/engineering research with
applications in food processing and food quality
improvement

BERNARD L. OSER FOOD INGREDIENT SAFETY
AWARD: Awarded to an IFT member for contributions
to scientific knowledge of food ingredient safety or
leadership in developing principles for food ingredient
safety evaluation or regulation

IFT Awards for Service to the Profession

WILLIAM V. CRUESS AWARD: Honours an IFT member
for distinction in teaching food science and technology

CARL R. FELLERS AWARD: Honors a member of IFT
and Phi Tau Sigma who has brought honour to the
profession of food science and technology through
leadership, service, and skilled communication

CALVERT L. WILLEY DISTINGUISHED SERVICE AWARD:
Honours a long-time IFT member or staff member who
has provided continuing, meritorious, and imaginative
services to IFT

IFT FELLOW: This designation is awarded in recognition
of accomplishments in scholarly advancement and
the food science and technology profession, inspiring
othersto excel in the food science and technology field,
success of a new food product, and/or improvement of
the human condition via food science and technology.

Note * The deadline for complete IFT Fellow
nominations is January 31, 2014.

It is a great thing to be recognized among the larger
community of IFT, so get those nominations in before
the deadline sneaks up on youl!

BCFT Website

Please visit the BCFT website at www.bcft.ca for:
* Uptodateinfoabout upcoming BCFT events
e Job Postings (http://www.bcft.ca/employment.
html.) for those companies needing a hard work-
ing food technologist.
If you have any feedback or events that you would
like posted, please email Angie Dueck at webmas-
ter@bcft.ca.

eNDIE

Kyrsten Dewinetz
REGIONAL MANAGER « WESTERN CANADA

#201-7950 Huston Road

Delta, British Columbia V4G 1C2

Telephone: 604-940-4181  Cell: 604-230-0462
Toll Free: 1-877-940-4181 Fax: 604-940-4180
kdewinetz@caldic.ca

www.caldic.com

Western Office

4111 E Hastings St, suite 380
Burnaby, BC V5C 6T7

P 604 563-9712

F 604 570-0330

Head Office

5000, Armand Frappier
; St-Hubert, QC J3Z 1G5

elebihan@metaromneotech.com P 450 4133113

www.metaromneotech.com F 450 445-8462

Emilie Le Bihan
Technical representative
C 604 787-3093
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BCFT Seminar Focuses on Genetically Modified Foods

Aaron Sanger, Dr. Brian Ellis, and Dag Falck spoke and took questions in a BCFT-hosted discussion of GM Foods.

On Tuesday November 19th, more than 60 people
from various sectors of the food industry came out
to the Shadbolt Center for the Arts in Burnaby for an
evening seminar organized by BCFT on genetically
modified (GM) foods. Three speakers presented talks
on GM foods and each talk was followed by thought-
provoking questions from the audience.

The first speaker, Aaron Sanger, Verification
Program Manager from the Non-GMO Project,
provided an introduction into the current production
statistics for GM crops and showed figures indicating
people would like to know if they are consuming GMO
products. Aaron introduced the group to the Non-GMO
project which is a voluntary strategy used in North
America that provides consensus-based standards for
GMO avoidance.

Also included in this project is independent
analytical verification and a 3rd party non-GMO label.
Aaron explained the product verification process, co-
packer support and livestock verification. Presently
there are over 14000 Verified UPC’s and over 1000
brands participating in this program.

Dr. Brian Ellis from the Michael Smith Laboratories
followed this talk by speaking about GM foods of today
vs GM foods of tomorrow. Some foods in the pipeline
include: salmon, apples, citrus, cassava, rice and

wheat. The future of GM foods is likely to avoid gene
insertion technology by using marker aided selection
(MAS) and association genomics. Brian’s talk further
detailed the process behind these two methods.

Dag Falck the
Organic  Program
Manager from
Nature’s Path
Foods Inc. spoke
about Nature’s
Path  experience
going through
the Non-GMO
certification

process. He
spoke about
specific  aspects
of the verification
Aaron Sanger from the Non-GMO Proj-  PrOCESS such

ect speaks at the BCFT GMO Seminar. as the testing of
risk ingredients, GMO action threshold levels, and
approved laboratories for PCR testing.

BCFT would like to talk all of the attendees who
attended this meeting, and would especially like to
thank the three speakers for volunteering their time to
attend.
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BCFT Suppliers
Night 2014

GENERAL INFORMATION

BCFT is pleased to announce our 20th Annual
Suppliers’ night on Wednesday, February 26, 2014.
We are excited to return to the Delta Burnaby Hotel
& Conference Centre, central and convenient to both
suppliers and attendees! This event is an exceptional
opportunity for learning about new companies,
products and services and networking with other
R&D technologists, food scientists, purchasers and
senior management from leading food and beverage
companies within BC.

DAY OF THE EVENT

Date: Wednesday, February 26, 2014
Set-up Time: 1.00pm

Show Time: 4.00pm - 7.30pm

More details available at www.bcft.ca

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)
* E. coli 0157:H7
* STECs(shiga toxin E. Coli)
* Rapid Pathogen Detection
* Potability Water Testing « GDS-PCR
Package (Standard Plate
Count, Total and Fecal
Coliforms)

Testing Services

* Full microbial testing with
isolation and identification of
pathogenic and non-
pathogenic organisms

* Health Canada Compendium
Methods

* USP Methods for NHP
* CFIA Approved Methods

« Standard Methods for Water
and Wastewater

* 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

For Employers and
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. http://www.bcft.ca/employment.html. For more
information or to post a job, please contact Angie
Dueck at employment@bcft.ca.

Think About Advertising Your
Business in Tech Talk

You can’'t afford to miss this opportunity to
advertise!

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:

Ron Kuriyedath, SGS Canada Inc.
3260 Production Way, Burnaby, BC V5A 4W4

Tel: 604 638 2359 x 27105
Fax: 604 444 5486
E-mail: ron.kuriyedath@sgs.com

We accept ready-to-print copy of your ad in PDF or
TIFF format in color or black & white, or a hard copy of
business cards. The advertisements also can be sent
via email in any digital format. For example, a high-
resolution (300 dpi or better) scanned copy, or digital
format (e.g., EPS or PDF) of the ad.

RATES
Business card
Page Sponsor

(4" x2") $30
(8"x2") $50

Y4 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.



