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2011/2012 CALENDAR OF
BCFT EXECUTIVE EVENTS

1. Wednesday, February 29, 2012

NAME POSITION EMAIL What: BCFT Suppliers’ Night
Chair Reena Mistry chair@bcft.ca When: 4:00 pm - 7:00 pm
Where: Delta Burnaby Hotel and Conference Center
Past Chair / Program Committee / Banquet / Suppliers Night 4331 Dominion Street, Burnaby, BC
Peter Taylor e U Details: For more information: please visit www.bcft.ca
Secretary Jenny Li jli@shafer-haggart.com
Treasurer/Suppl. Night Thu Pham 2. Wednesday March 15, 2012
) i o ) What: BCFT New Professionals Series: Office Politics
Membership Chair Erin Friesen membership@bcft.ca When: 6:30 pm - 9:00pm
Event & PayPal Reg.  Christine Scaman christine.scaman@ubc.ca Where: Rogue Kitchen & Wetbar: The Den
601 West Cordova St., Waterfront Station, Vancouver
Newsletter Editor Brian Jang bjang@maxxam.ca Details: For more info see article on page 3 of the newsletter.
Advertising Chair Nilmini Wijewickreme nilmini_wijewickreme@sgs.com
Suppliers Night Daphne Tsai daphnetsai@telus.net 3. Sunday May 27, 2012 to Tuesday, May 29, 2012
What: CIFST 50th National Conference
Suppliers Night lan Smith suppliersnight@bcft.ca Innovation Meets Commercialization
) . ) i o Where: Scotiabank Convention Centre
Suppliers Night Mike Dolling suppliersnight@bcft.ca 6815 Stanley Avenue, Niagara Falls, ON
Program Committee Melanie Thomson mthomson.bcft@gmail.com Details: For more information: please visit www.cifst.ca
Program Committee Julie Tom jtom@englishbayblending.com
) o . 4. Thursday June 7, 2012
Program Committee William Hu williamhu3@shaw.ca What: BCFT Annual Golf Tournament and Banquet
Golf Tournament Sandy Conroy sandy.conroy@univarcanada.com When: 12:00pm First Tee Off Begins
6:00pm Banquet Begins
Website & Emp. Svcs.  Angie Dueck angie.dueck@gmail.com Where: Greenacres Golf Course
) 5040 No. 6 Rd., Richmond, BC
EE Rgranel e, CIT EEME A B SR e i Details:  For more information: please visit www.bcft.ca
New Prof. Comm. Kendra Coutts kycoutts@gmail.com
< : R
New Prof. Comm Karl Li karlzrli@gmail.com we re o n
Director at Large Nancy Ross info@foodquality.ca
BCIT Student Rep Andrew Hou ahou9@my.bcit.ca Fa ce boo k!
BCIT Student Rep Karen Edgar karen.m.edgar@gmail.com
BCFT has expanded it web presence to Facebook. Facebook
UBC Student Rep Slew Fong (Felicia) Loo  feliciasiewfong@yahoo.ca is a free social networking service connecting individuals to their
friends.
UBC Student Rep Amy Leung aleung0207@gzmail.com Find the page at https://www.facebook.com/pages/British-
o e i ) e Columbia-Food-Technologijsts-BCFT/180485308680605.
udent rep ina fan nina.y.tan@gmail.com “Like” us to get all the latest BCFT updates!
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BCFT Supplier’s Night ~ Feb. 29th!

BC Food Technologists welcomes you to our
18th Annual Supplier's Night event to be held on
Wednesday, February 29, 2012.

Details on the BCFT Suppliers’ Night event:

Date: Wednesday, February 29, 2012
Show: 4:00 pm to 7:30 pm

Seminars: 2:30 pm to 4:45 pm

Place: Delta Hotel and Conference Centre

4331 Dominion Street
Burnaby, BC V5G 1C7

Cost: Members $5; Non-members $10;
Students $5

Details on the Seminars:

4 Seminars offered by:
e TIC Gum
e Folio Instruments Inc.
e National Starch Food Innovation

e Teawolf
Date: Wednesday, February 29, 2012
Times: 2 seminars from 2:30 pm to 3:30 pm
2 seminars from 3:45 pm to 4:45 pm
Cost: Complimentary but pre-registration
is required

Pre-registration is mandatory as there is a
20-person limit per seminar. Deadline for seminar
registration is February 15, 2012. Please register with
Thu Pham at thu.pham@olympicdairy.com.

Seminar 1
Time: 2:30 pm to 3:30 pm
Presenting co.: TIC Gums

Speaker: Kimio Tsuchiya, Strategic Account Mgr.
Topic: The Texture Revolution™

Seminar 2

Time: 2:30 pm to 3:30 pm

Presenting co.: Folio Instruments Inc.

Speaker: Neil Howard, Colour Technical Specialist

Topic: More than Meets the Eye - Colour
Measurement for Food & Beverage
Applications

Seminar 3

Time: 3:45 pm to 4:45 pm

Presenting co.: National Starch Food Innovation

Speaker: Hamid Aliee, Senior Technical
Service Specialist

Topic: Starchology™ and Texture

Seminar 4

Time: 3:45 pm to 4:45 pm

Presenting co.: Teawolf
Speaker: Armin Prahst, Technical Director
Topic: From Astragalus to Zeodary - Natural
Extracts for Food &
Beverage Formulations

We look forward to seeing you on Wednesday, February
29, 2012. For detailed information about the seminar
topics, please visit our website at www.bcft.ca.

“4g) Dempse
‘ :‘m';rnmrfu!) y

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

SG3

Consumer Testings Services

Ron Kuriyedath
Chief Chemist
| Agri-Food Laboratories

t (604) 324-1166
1-877-728-1188
(604) 324-1177

SGS Canada Inc.
50-655 W. Kent Avenue N. f
Vancouver, BC V6P 6T7

WWW.Ca.sgs.com e Ron.kuriyedath@sgs.com
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Join us for our first New Professional
Series Networking Event!

Are you new to BCFT and the Food Industry?
Looking for more professional development and
networking opportunities? If you are a recent graduate
or an industry member with less than 10 years
experience, join us for our first ever New Professionals
Series event, an interactive discussion of “Office
Politics” with Kimberley Rawes at Rogue Kitchen &
Wetbar. A selection of light appetizers will be provided.

Office Politics. It's that indescribable river that
runs through an office. How you navigate the white
water rapids, slow curves, and estuaries can make a
huge difference in your own career. In this interactive

Kimberley = Rawes is
a career development
professional with a passion
for work place culture and
change. She has been
coaching undergraduate
and graduate students on a
wide range of career topics
for almost four years at The
University of British Columbia.
She hasbeen published inthe
national career development

discussion, we will talk about how to identify some of Kimberley Rawes, UBC Career  journal, Contact Point, and
the obvious kinds of political situations. We will also talk Services Faculty of Science interviewed by local and
about how to best navigate through those instances national media on the topics
and what kind of support, if any, your supervisor may of job creation and Gen Y career development. As a
provide. Finally, Kimberley will share some of best fellow Gen Y, she spends her additional time plugged
practices from her favourite leaders in work place in to new technology trends and creative new ventures.

culture, and you will discover what current trends are
making positive changes to people’s livelihoods.

Date: March 15, 2012

Time: 6:30 -9:00 pm

Location: Rogue Kitchen & Wetbar: The Den

Address: 601 West Cordova Street, Waterfront Station,
Gastown, Vancouver

Parking: Pay Parking available in adjacent lot

Cost:

BCFT Members: $25

Non BCFT Members: $40

K,TCHEN & W ET B AR To register, email Chris Scaman for a Pay Pal invoice: christine.

scaman@ubc.ca
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Ingredients *ﬁ?ﬁmw N ned anders
4 COMPANIES INTERMATIAMAL IKF
Kyrsten Dewinetz
Henry Wu henry_wu REGIONAL MANAGER < WESTERN CANADA
Account Manager @quadra.ca kdewinetz@nealanders.com

Nutritional and Functional Ingredients
604.940.2313 ext. 318

604.940.1626
604.340.3925

#201-7950 Huston Road, Delta, BC V4G 1C2
PHONE 604-940-4181 CELL 604-230-0462
FAX 604-940-4180 www.nealanders.com

7930 Vantage Way, Delta BC V4G 1A8

G

RENE RIVET

TORONTO MONTREAL VANCOUVER CALGARY EDMONTON
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Think About Advertising Your Business in Tech Talk

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

“Tech Talk” is published approximately 9 times . ” »
a year by the British Columbia Food Technologists Business card (4" x27) $30
Association (BCFT). As the official publication of the
association, Tech Talk reaches the local audience Page Sponsor (8" x 2") $50
of individuals in the Food Science and Technology
profession - your ad in Tech Talk will keep you on top of %2 Page Sponsor (4” x5”) $60
our readership of over 300 individuals. For complete
details on placing your ad in Tech Talk, contact Nilmini 15 Page Sponsor (4” x 10”) $90

Wijewickreme, SGS Canada Inc., 50-655 West Kent
Avenue North, Vancouver, BC, V6P 6T7. Tel: 604-324-

1166 Ext 5294; Fax: 604-324-1177; E-mail: nilmini_ Full Page Sponsor(8” x 10”) $150
wijewickreme@sgs.com.

We accept ready-to-print copy of your ad in PDF or Rates indicated are on per issue basis.
TIFF format in color or black & white, or a hard copy of Discounts up to 10% are available for

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.

advertising in multiple issues.

-
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'8 Expertise in Food Analysis

U

at{ijﬂ FA Microbiology
| Soturg,, Food Chemistry

Nutritional Labelling
Residue Testing

Environmental Monitoring

Tel: 604 734 7276
Toll free: 1 800 665 8566
foodsafety-yvr@maxxamanalytics.com

WWW. maxxam.ca
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Let’s Honour BC’s Best Through the CIFST Awards!

BCFT members who belong to CIFST (the Canadian
Institute of Food Science and Technology) are
eligible for a wide number of national awards. These
annual awards have been designed to recognize the
endeavours and contributions of members to CIFST
and the food industry.

Awards for which nominations are currently being
accepted include:

* |nstitute Award, for outstanding contribution to
CIFST

* W.J. Eva Award, recognizing outstanding research
and service to the industry

* Gordon Royal Maybee Award, recognizing an
outstanding applied development by a Canadian
company or institution

*  Emeritus Membership, bestowed upon someone
who has retired and has contributed meritorious
service to the food industry and institute throughout
their career

e  Food Industry CEO of the Year Award, for a CEO of
a company that has made an outstanding contribution
to the Canadian food industry

* Food Safety and Quality Award, for outstanding
contribution by QA or QC management personnel with
a minimum of 10 years of experience

* Food Innovation Award, for outstanding
contribution in the area of food innovation

e Student Leadership Award, for a student member
who has demonstrated outstanding leadership and
contribution to CIFST

* Fellow of the Institute, for outstanding and
distinguished accomplishment as measured by
extraordinary performance in the field of food science
and technology.

More detailed descriptions and nomination
forms, as well as a list of past recipients, can be found
at www.cifst.ca in the “Awards and Scholarships”
“Institute Awards” section.

Deadline for all nominations is March 4.
Nominations can be submitted by individual CIFST
members, or by our regional section. If you wish
to have the nomination submitted by BCFT, please
send suggested names to Anne McCannel (anne_
mccannel@bcit.ca) as soon as possible, so that
potential nominees can be considered by the BCFT
executive.

Itis always great to have our members recognized
through these national awards.

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 work-
ing food technologist.

If you have any feedback or events that you
would like posted, please email Angie Dueck at
webmaster@bcft.ca.
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Need scientific talent?...Consider UBC Science Co-op!

UBC Science Co-op enables
employers to hire motivated and
energetic  students, who have
acquired the academic knowledge
and professional skill sets to be
effective in real-life work-experience
opportunities. With having placed
students in a variety of more than
1,100 4-month Co-op positions in our
last fiscal year, we definitely have the
expertise to assist in creating great
Co-op placements.

Benefits of hiring a Co-op student:
* Reduced hiring costs
e Assistance with unique or short-term projects
*  Development of new concepts, providing a
fresh perspective
* |dentifying future employees and
managing staff levels during busy periods

Available Science disciplines include:
e  Biochemistry and Molecular Biology

e Biology
e  Biotechnology
e Chemistry

Nancy Bender
Sr. Account Representative
Microbiology Products

3M Canada Company
m 804 Carleton Court, Annacis Island

Delta, BC V3M 3M1

604 463 8374 Tel. Home Office

800 265 1840 Toll Free 7423

778 772 3716 Cell

800 665 4759 Fax Orders

nabender@mmm.com

e Computer Science

* Engineering Physics

*  Environmental Sciences

*  Food & Nutritional Science
*  Microbiology & Immunology
e  Statistics & Math

For additional information regarding the UBC
Science Co-op program, please click here.

To discuss how a student from our program may
contribute to your organization’s goals and objectives,
then please contact Chris McKinnon at 604-827-
3303 or at cmckinnon@sciencecoop.ubc.ca.

Sherisse Sweetman Bsc

L Technical Sales Representative
L L.V. LOMAS
MITED / LIMITEE

ssweetman@Ivlomas.com

1587 Derwent Way,
Delta, British Columbia V3M 6K8

Cell: 604 612 6373 .'.'.-'-.| 7
TF: 1 800 668 1221 = ===
Fax: 604 521 2323

www.lvlomas.com

TORONTO MONTREAL VANCOUVER PORTLAND SEATTLE SHANGHAI

U
Sandy Conroy
Account Manager U n IVAR

Tel 604 273 1441

. Cell 604 813 9996
Univar Canada Ltd. Fax 604 231 5294

9800 Van Horne Way
Richmond, BC V6X 1W5
Canada

sandy.conroy@univarcanada.com
www.univar.com
www.univarcanada.com

DEBE D Cell: (778) 245-2211

CHEMICALS INC. Email: vlo@debro.com

Vernon Lo, M.Sc.

Western Region Sales Manager

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
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Grounded in Science | Global in Scope

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@ubc.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!

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.

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 ad
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.

CANADIAN 1
ﬁ“‘TngANCOUVER) LIMI:;EIE)RTERS

Burnaby, British Columbia
Canada V5A 4X5

Gordon Groundwater
Direct: 778-371-7933 Office Tel: 604-681-3554
Cell: 604-839-0249 Fax: 604-681-0567
email: ggroundwater@bcimporters.net
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Ingredients o e
COMPANIES

e cindy_armstrong
@quadra.ca

Cindy Armstrong
Sales Manager, Western Canada

Nutritional and Functional Ingredients
£ 604.940.2313 ext. 325

f 604.940.1626
c 778.227.4620

7930 Vantage Way, Delta BC V4G 1A8

800.665.6553 GI®
www.quadraingredients.com RENE RIVET




Why are food

Visit NSA at BCFT
Suppliers’ Night

manufacturers

switching to Sunflower Oil?

Canadians want natural foods and 86% believe sun oil is a healthy oil!

Give your customers a healthy choice
SUNFLOWER OIL IS:

* Not genetically modified

* High in monounsaturates, which help reduce bad
cholesterol and increase good cholesterol®

* Trans fat free and low in saturates

s Has more Vitamin E than other oils

To test or purchase sunflower oil contact
one of the suppliers listed below:

ADM - BOO-637-5843

Brenntag Canada Inc. - 866-516-9707

Bunge Canada — 800-3461-3043

Cargill - 905-333-87%4

Fazio Foods International Ltd — 604-253-2468

LV Lomas Ltd. - 905-458-1555

Mealanders International Inc. — B00-263-1939
Organic and Conventional Expeller-Pressed
SunOpta Grains & Foods Group - 800-297-5997 x 116
Wilbur Ellis Company - 519-735-7441

Solve your product formulation challenges
SUNFLOWER OIL HAS:

e Greater stability/superior shelf-life due to only
a trace of Omega 3

« Longer fry-life* than other oils

* Light neutral taste that is significantly better
than ather oils*

Have a question about Sunflower Qil?
Email sunoilreport@harbingerideas.com

Sufiflower

SOCTATION

Buy USA Sunflower Gil | www.sunflowernsa.com

1. Research conducted by IPS0O5-AS5] Ltd., January, 2010,

2. Jenkins, DJA et al., Canadian Medical Association Journal,
MNovember 1, 2010, (10.1503/cmaj.092128)

3. Fry study conducted by Carglll, spring 2009,

4, Research conducted at USDAJARS Mational Center for AG Utilization
Ruesearch, Pooria, IL




