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Chair
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Program Chair
604-468-9800 tel

Past Chair
604-460-0811 tel

Secretary / IFT Councillor
604-940-4181 tel

Treasurer
604-590-1399 tel

Membership Chair
604-460-0811

Awards Chair
604-432-8269 tel

Newsletter Editor
604-639-2604 tel

Advertising Chair
604-734-7276 tel
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Golf Tournament
604-273-1441 tel

Banquet Chair
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BCIT Student Rep
BCIT Student Rep
UBC Student Rep
UBC Student Rep

Suppliers Night
604-581-2177 tel

Suppliers Night
604-296-3286 tel

Suppliers Night
604-922-4504 tel

BCFT EXECUTIVE

COMPANY

Cantest Ltd.
604-731-2386 fax

Carmi Flavors
cmenzies@carmiflavors.com

Fresh Ideas and Solutions
604-460-0880 fax

Nealanders Intl.
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Fresh Ideas and Solutions
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BCIT
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Univar
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UBC-Land and Food Systems
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mnairl@my.hcit.ca
rmistry10129@yahoo.ca
sharon.kaler@gmail.com

Phillips Ingredients
604-581-2178 fax

Soya World
604-291-0981 fax

604-922-1105 fax
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CALENDAR OF
EVENTS

1. Monday January 14, 2008

2008 Annual BCFT
Student Night

Hosted by UBC Students
Food Systems on Mars

5:45pm-8:15pm

Asian Centre Auditorium,
University of British Columbia
1871 West Mall

Vancouver, B.C

2. Wednesday, February 27, 2008

BCFT Suppliers Night
For more information please visit:
www.bcft.ca

4:00 pm—7:30 pm

Coast Hotel

and Convention Centre
20393 Fraser Highway
Langley, BC
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essage from Chair:

As another year draws to an end and | am reminded of the
words of Bill Vaughan — An optimist stays up to see the New
Year in, a pessimist stays up to make sure the Old Year passes
leaves.

With 2007 ending, what is your mindset? Are you looking
forward to the New Year or just grateful that you can turn the
page on 20077

For BCFT we have seen a great 2007! Anumber of programs
and events in spring and fall of 2007 have jump started us into an
even better schedule for 2008. Starting with a fantastic event for
Student’s Night on January 14" at UBC, we will culminate the
season with the CIFST convention in PEI in May and the Annual
IFT show in New Orleans from June 28-July 1. In between there
will a series of BCFT sponsored events for our members, including
Suppliers Night and the Annual Banquet and Golf Tournament.

This year, some of our supplier participants will be presenting
seminars prior to the Suppliers Night event on February 27" at
Langley Convention Centre. This will provide our members with
a greater understanding of what suppliers to the food industry
are providing as services and products.

The New Year looks to be a bright year for the food industry
and food technology. | hope to see you all at our events in the
coming season. Itis your support and expertise that makes our
association a success and in turn our association’s support and
assistance can help make you a success in your chosen
profession.

From myself and the executive of the BCFT we wish you and
your families a happy 2008!

Peter Taylor —2007/2008 Chair BCFT

WANTED: Directed Studies Projects for BCI T Sudents!

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

The students have one day per week (Wednesdays) from
January to April to devote to the project. The student must
complete a literature review on the project area, develop
methodology with assistance of the sponsor, and then carry out
the specific research. Work may be done at BCIT and/or company

® Food Chemistry

VANCOUVER

Expertise in Food Analysis

® Pesticide Residues & Hormones

® Nutrition Labelling

e Natural Health Products

Call 1 800 665 8566, visit www.cantest.com ol

email foodsafety@cantest.com for further

VICTORIA

premises. During the project, the student has access to BCIT
Food Technology pilot plant and analytical equipment.
Presentation of oral and written reports will take place at the
middle of 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.

For information, please contact Anne McCannel at (604) 432-
8269 or Anne_McCannel@bcit.ca. Projects must be submitted
by December 19 to be considered. Project acceptance depends
on suitability and interest by the students.

CANT=ST

o990
A LIFE SCIENCE COMPANY

¥ FOOD SAFETY

® Microbiology
® (Gas Testing for Package Evaluation

* Effluent Water Testing

information

KELOWNA WINNIPEG




2008 Annual BCFT Sudent Night

“*Food Systems on Mars’

When:
Monday, January 14", 2008, 5:45 pm to 8:15 pm

Where:

Asian Centre Auditorium
UBC, 1871 West Mall
Vancouver, B.C

Highlights of the Event:

5:00 pm —=5:45 pm  Check-in/Registration

6:00 pm Challenge Cup

6:30 pm Refreshments, Light meal, Networking

7:00 pm Speaker—Dr. Michele Perchonok
from NASA

“Challenges of Developing a Food
System for a Mars Mission”

8:00 pm Door Prizes
Cost:

Student Members: FREE
Student Non-Members: $5
Members: $20
Non-Members: $40

PRE-REGISTRATION IS REQUIRED or the cost is $40 at
the door regardless of membership status.

Interested in taking a look into food systems beyond the
planet earth? UBC will be hosting The 2008 Annual BCFT Student
Night Food Systems on Mars on January 14" at the Asian
Centre, UBC. Enjoy a great informational talk by an IFT
Distinguished Speaker. Anyone interested in an interesting talk
about space food, networking and great food should attend!

The evening will start off with a fun round of the Challenge
Cup where students and industry members will be grouped
randomly into teams to answer trivia questions related to food
science. A prize will be awarded to the winning team. A light

CANADIAN IM
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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

dinner will be served afterwards along with networking
opportunities.

The main focus of the event will be our IFT distinguished
speaker from NASA in Houston, Dr. Michele Perchonok. She
will be speaking about the “Challenges of Developing a Food
System for a Mars Mission.” The National Aeronautics and Space
Administration (NASA) is currently working towards future long
duration manned space flights to the Moon and Mars. These
missions require development of both a Transit Food System
and a Surface Food System. The Transit Food System will consist
of prepackaged food with an extended shelf life of 3 - 5 years. It
will be supplemented with salad crops that will be consumed
fresh. The Surface Food System will allow for food processing of
crops. Crops such as wheat, soybean, rice, potato, peanut dried
beans, and salad crops, will be processed to final products to
provide a nutritious, safe and acceptable diet for the crew.

Dr. Michele Perchonok has been the Advanced Food
Technology lead at NASA/Johnson Space Center in Houston,
Texas since September 2000. Her responsibilities include space
food product development, menu definition, nutritional
requirements implementation, food processing, food packaging
development, and the integration of NASA food science research
for lunar and Mars missions. Since 2005, Dr. Perchonok has
had the added responsibility of managing the Shuttle Food
System and the Space Food Systems Laboratory. Michele
Perchonok is active in the Institute of Food Technologists.
Currently, she is a member of the Task Force on Governance
the Task Force on Strategic Development and the Career
Guidance Committee. Dr. Perchonok recently completed a 3
year term on the Executive Committee as a Membership
Representative.

PARKING

Parking is available in the Fraser Parkade located next to
the Asian Centre on Memorial Road intersecting at West Mall
for a flat rate of $4.00 after 5p.m.
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Sandy Conroy

UNIVAR
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




Employers
and 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
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1587 DERWENT WAY
ANNACIS ISLAND (R S—
DELTA. B.C + R COMSITMENT +
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CHARMAINE FERNANDES
TECHNICAL SALES REPRESENTATIVE
CELLULAR 604-306-3075

EMAIL: cfemandes @ hiomas.com

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

m www.jrlabs.ca

= Drug Residues: drugs, antibiotics, hormones
* Food additive and preservative tosting

O\ JR LABORATORIES 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,

‘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.

CAssANDRA MENZIES

Sales Representative

#212-1515 Broadway Street

Port Coquitlam, BC

V3C 6M2 Canada

Tel: 604-468-9800
M‘M Toll Free: 1-866-468-9800

Fax: 604-468-9801

Cell: 604-866-9582

Zuality nalytical Science Seruices for the Fealth Faod Tndustry

+ Pesticide/herbicide and PCB

= Nutritional testing: Mutritional Facts, profiles, vitamins and minerals + Microbiology

« RED: Product ‘I"Iﬂ‘!l-.t

Tel: toll free: 1-B88-545-4172, (B04) 432-0311; (905) 723-8058 c-mail: info@JRLabs.ca  wisit wwow JRLabs.ca
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PRICING INFORMATION FOR
ADVERTISING IN TECH TALK

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 Business card (4" x 2") $30
Association (BCFT). As the official publication of the

association, Tech Talk reaches the local audience of " "

individuals in the Food Science and Technology profession Page Sponsor (8" x 2°) $50
- your ad in Tech Talk will keep you on top of our readership

of over 300 individuals. Y, Page Sponsor (4" x 5") $60

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. | (Rates indicated are on per issue basis.
| *Discounts up to 10% are available for

| advertising in multiple issues®).
I

%% Page Sponsor (4" x 10")$90

Full Page Sponsor (8" x 10") $150
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FRUIT INGREDIENTS &=y nealanders
Aromas Krysten Dewinetz
Concentrates WESTERN CANADA SALES MANAGER
Crushed kdewinetz@nealanders.com
Diced #201-7950 Huston Rd., Delta, BC V4G 1C2
Dried PHONE 604-940-4181 CELL 604-230-0462
Flakes FAX 604-940-4180 www.nealanders.com
Fresh
Frozen
Pastes
Peels
Powders
Purees Chief Chemist
Consumer Testings Services ‘ Agri-Food Laboratories
Tel: (604) 273-4641 Fax: (604) 273-7710 !
t  (604) 324-1166
SGS Canada Inc. 1-877-728-1188
Agrisourge Food Prod_ucts Inc. 32:5;%\‘//‘; K;gtcgi”g%“t f (604)324-1177
é629](.j RI\\//g\r/F\;_?_?d’ Richmond, B.C. WWW.Ca.5gs.com e ron.kuriyeath@sgs.com
anada
S 7%




UBC Student era
Tanumihardja Recelves
Multiple Awards

M [ ra
Tanumihardja, a
fourth year Food
Science student
from the University of
British Columbia, is
one of the recipients
of the 2007 CIFST
Student Scholarship
Trust Award as well
as the IFT Quality
Assurance Division -
Abe Mittler Memorial
Scholarship.

Mira was one of
the BCFT Student
Representatives in
2006 - 2007 whose

Mira Tanumihardja, a former BCFT
Student Representative, received the

g)gszyrvere proTOtl?g CIFST Student Scholarship Trust Award
events to as well as the Abe Mittler Memorial
students and  gcholarship. Congratulations, Mira!
assisting in

organizing student

volunteers. Her industry internship experiences includes working
in the department of Quality Control/ Quality Assurance at the
J.M. Smucker Co. (Intern Supervisor; Oxnard, CA), at Rogers
Sugar Co. (Assistant; Vancouver, BC), and Scenic Fruit Co.
(Technician; Gresham, OR).

While attending university, she also shared her knowledge
by working as a Teaching Assistant and Problem-Based Learning
Tutor for undergraduate courses: Principles of Food Engineering,
Food Process Science, and Microorganisms in Food Systems.
Additionally, to enhance her research skills, she worked as a
literature reviewer for the UBC Food Information Service;
volunteered at the UBC Food Science Laboratory working on
Vacuum Microwave Drying; and presently is working on her
undergraduate thesis project on Functional Foods. Graduating
in May 2008, she intends to work in the food industry before
potentially pursuing further studies.

Nancy Metcalfe
Senior Account Representative
Microbiology Products

3M CanadaCompany
w 804 Carleton Court, Annacis|sland
New Westminster, BCV3M 3M1
800 265 1840 Voicemail 7423

800 452 8003 Fax

nametca fe@mmm.com

14th Annual Suppller S
Night Event Coming Soon
to Langley

Mark your calendars and prepare to attend the BC Food
Technologists 14" Annual Supplier’s Night Table Top Event on
Wednesday February 27, 2008.

Location: Coast Hotel and Convention Centre

Address: 20393 Fraser Highway, Langley, BC
Time: 4:00 pmto 7:30pm (new time)

Tickets: $5 members and students

$10 non-members

Please refer to our website www.bcft.ca/suppnight.htm for
directions to the hotel.

New in 2008!

We are planning two additional functions in conjunction with
Supplier’'s Night — a speaker luncheon and product seminars.

Pre-registration will be required for these two functions.
Attendees will have free access to the Supplier’s Night.

Mark your calendars and see you at the Supplier’s Night in
2008!

UBC Life Sciences Career
Fair Booth

We are looking for 2 members to help oversee a BCFT booth
atthe 2008 UBC Life Sciences Career Fair on January 28th from
4:00 pm (arrival time) to 7:30 pm at the UBC Student Union
Building. Snacks and refreshments will be provided. The booth
will have a display board with information about BCFT and how
to join. If you are interested in volunteering, please email Reena
and Sharon at ubc.bcft@gmail.com.
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Rick Leung, M. Eng.

Brenntag Canada Inc.
Account Manager ;

20333-102B Avenue

Langley, British Columbia V1M 3H1
Telephone: (604) 513-9009

Fax: (604) 513-9010

Cellular: (604) 512-7060

Toll Free: (800) 661-1830

Email: rleung@brenntag.ca

kvvww.brenntag.ca J




