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TECH TALK 

Calendar Of  
events 

1.  BCft seMInar
When:	 Thursday,	November	25,	2010,	6:00	pm
What:	 BCFT	Seminar	
	 Topic:	Salt	Reduction
Where:	 Vancouver	Airport	Marriott	Hotel	
	 7571	Westminster	Highway,	Richmond	

2.  2011 PaCIfIC fIsh teChnOlOgIst 
 COnferenCe 
When:	 Sunday,	February	13	to	
	 Wednesday	February	16,	2011
Where:	 Coast	Plaza	Hotel	and	Suites
	 1763	Comox	Street,	Vancouver
For	more	information,	please	visit	
www.pftfish.net

3.   fOOd safety traInIng COurse
When:	 Thursday,	February	17	to	
	 Friday,	February	18,	2011	
	 9:00am	–	4:00pm	each	day
What:		 NCSI	presents	a	training	course	
	 in	food	safety:
	 Interpreting	the	BRC	Global	
	 Food	Standard
Where:	 1066	West	Hastings	Street,	Vancouver
	 20th	&	23rd	Floors
The	cost	is	US$500	per	delegate.		Delegates	can	
register	here:	
http://www.cvent.com/EVENTS/Info/Summary.
aspx?e=12ff5d36-e833-4c1f-8d66-d19b38588c29
	 	
Course	information	is	available	here:	
http://ncsiamericas.com/interpreting-the-brc-global-
food-standard/
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Message from the Chair

nancy Bender
Sr.	Account	Representative
Microbiology	Products

3M	Canada	Company

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

Another	BCFT	session	is	about	to	start.		The	AGM	was	held	
on	September	29th,	2010	at	the	Delta	Burnaby	Hotel.		At	that	
meeting,	 we	 ratified	 the	 new	 executive	 slate	 and	 reviewed	
finances,	awards	and	events	from	our	previous	year.	

With	food	safety	now	being	at	the	forefront	of	all	consumers,	
the	 demands	 for	 solid	 technical	 expertise	 on	 Food	
Manufacturer’s	 and	 their	 Quality	 Assurance	 professionals	
with	be	higher	 than	ever.	 	As	an	association	of	 like-minded	
professionals	 the	 BCFT	 is	 in	 a	 unique	 position	 to	 provide	
excellent	 networking	 opportunities	 for	 Technologists	 and	
Quality	Assurance	providers	in	the	food	industry.

This	year	will	have	a	dynamic	and	informative	program	series	
with	some	events	announced	at	AGM.		We	are	also	hoping	
to	 add	 a	 social	 networking	 event	 for	 ‘new’	 food	 science	
professionals	to	become	involved	in	our	association.

Food	technologists	have	never	been	more	appreciated.	 	As	
an	association,	we	hope	to	provide	you	with	the	tools	to	assist	
you	in	your	careers.		Take	advantage	of	your	association	and	
executive	committee!	 	To	all	 the	members	of	BCFT,	please	
get	involved	this	year.		Attend	the	events,	visit	our	webpage	
frequently,	and	contact	your	executive.		If	you	need	more	from	
your	association,	do	not	hesitate	to	ask.		Let’s	have	a	great	
year.

Sincerely,	

Peter Taylor 
2010/2011	Chair	BCFT

BCFT Fall 
Technical Seminar: 
Salt Reduction
Salt’s	ability	to	preserve	food	was	a	foundation	of	civilization.	
It	eliminated	the	dependence	on	the	seasonal	availability	of	
food	and	it	allowed	travel	over	long	distances.		Sodium	is	
an	element	found	in	table	salt	and	in	many	foods	in	our	diet.	
Some	sodium	is	naturally	occurring,	but	most	of	it	is	added	
to	food	mainly	 in	the	form	of	salt	 for	a	variety	of	reasons,	
e.g.	 to	add	flavour,	ensure	food	safety	and	perform	many	
functions	related	to	the	texture	and	structure	of	foods.

Sodium	is	an	essential	nutrient,	but	while	the	body	needs	
some	sodium	to	function,	too	much	may	lead	to	high	blood	
pressure,	a	major	risk	factor	for	stroke,	heart	disease	and	
kidney	 disease.	 Heart	 disease	 and	 stroke	 are	 leading	
causes	of	death	and	disability	in	Canada.

Sodium	consumption	in	Canada	is	currently	at	an	average	
of	 3,400mg/day.	 	 Health	 Canada	 released	 the	 Sodium	
Reduction	Strategy	for	Canada	in	July	2010.		Recognizing	
that	Canadians	 consume	more	 than	 twice	 the	 amount	 of	
sodium	 they	 need	 The	 Sodium	 Reduction	 Strategy	 for	
Canada	 recommends	 an	 interim	 sodium	 intake	 goal	 of	 a	
population	average	of	2,300	mg	of	sodium	per	day	 to	be	
achieved	by	2016.With	the	Canadian	Food	Industry	under	
pressure	to	reach	this	goal,	salt	reduction	will	be	a	key	factor	
for	food	manufacturers	and	suppliers	when	developing	and	
re-formulating	products.

Join	 the	BCFT	Fall	Technical	Seminar	 on	Salt	Reduction	
and	listen	to	our	two	key	speakers	discuss	the	main	aspects	
of	salt	reduction.		

dr. susan Barr
Professor,	Food	Nutrition	and	Health,	UBC
Essential Information for Industry, Sodium:  Setting the 
Context
dr. gary sandBerg
Program	Head,	Food	Technology,	BCIT
Overcoming the Technical Challenges of Reduced Salt 
Formulations

Date:				 Thursday	November	25th

Location:	 Vancouver	Airport	Marriott	Hotel	
	 	 	 7571	Westminster	Highway,	Richmond

Time:	 		 Registration		6:00	PM
	 	 	 Meeting	will	begin	at	6:30	PM

Cost:	 	 Members	$25
	 	 	 Students	$15
	 	 	 Non-members	and	at	door	$35

Refreshments	will	be	served	between	the	speakers.
Please	register	by	PayPal.	

tOrOntO       MOntreal       vanCOuver      Calgary     edMOntOn

Michael	Dolling
regIOn Manager  •  Western Canada
mdolling@nealanders.com

#201-7950	Huston	Road,	Delta,	BC		V4G	1C2
PhOne 604-940-4181						Cell 604-940-4180
faX 604-940-4180							www.nealanders.com



During	this	annual	meeting,	students	were	able	to	attend	
various	 scientific	 sessions,	 symposium	 and	 poster	
sessions	 with	 topics	 covering	 food	 engineering,	 food	
chemistry	and	additives,	food	microbiology,	muscle	food	
and	 product	 development	 division.	 IFT	 also	 supported	
student	 research	 through	 the	 IFT	 Student	Association	
(IFTSA)	 by	 conducting	 various	 competitions.	 These	
competitions	 included	 IFTSA	 undergraduate	 research,	
IFSTA	 Disney	 Product	 Development,	 and	 developing	
solutions	 for	 developing	 countries,	 and	 an	 oral	
presentation	competition.	

From	the	exhibition	hall,	students	were	able	to	see	many	
booths	 and	 network	 with	 representatives	 from	 food	
industries,	such	as	Kraft,	Frito	Lays,	Pepsi	Cola,	General	
Mills	and	TIC	Gum.	In	addition,	students	were	also	given	
an	opportunity	to	have	an	on-site	private	interview	for	job	
seekers	through	the	IFT	Employment	Bureau.

In	my	second	year	joining	the	IFT	annual	conference,	I	
met	my	colleagues,	professors	and	food	scientists	from	
various	 universities	 around	 the	 world	 that	 I	 had	 met	
last	year.	I	began	to	seek	some	information	about	good	
universities	and	education	opportunities	for	my	masters	
degree	in	the	future.	I	feel	very	fortunate	and	I	am	very	
grateful	to	BCFT	that	I	had	been	given	a	chance	to	go	
to	the	IFT	2010	Annual	Meeting	as	it	helped	broaden	my	
view	as	a	new	graduate	about	my	 future	career	 in	 the	
food	science	field	around	the	world.

By stella lukman

On	July	17-20,	2010,	IFT	conducted	its	
annual	 meeting	 in	 Chicago,	 IL	 which	
was	 attended	 by	 food	 scientists	 and	
food	industries	from	nearly	80	countries.	
The	 annual	 meeting	 began	 with	 the	
IFT	 award	 celebration	 and	 networking	
reception	 where	 food	 scientists	 from	
around	the	world	can	interact	and	share	
their	 experiences	 and	 research	 with	
each	other	to	broaden	their	knowledge.	I	
was	very	fortunate	to	be	given	a	chance	
to	attend	 the	2010	 IFT	Annual	Meeting	
for	 the	 second	 time	 as	 a	 session	
monitor,	an	experience	which	included	a	
partially	funded	travel	grant	from	BCFT,	
free	 registration,	 and	 a	 complimentary	
shared	 room	 from	 IFT	 during	 the	
conference.
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Report from the 2010 IFT Annual Meeting
Stella Lukman with student session monitor, Julius Ashirifie-
Gogofio, from the University of Pennsylvania.

Stella Lukman 
attended the IFT 
Annual Meeting 
2010 at McCormick 
Place in Chicago.
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Responsible Care®

Henry Wu
Inside Sales Representative
Nutritional and Functional Ingredients

customer service
800.665.6553 www.quadrachemicals.com

e henry_wu
@quadrachemicals.com

t 604.940.2830 ext. 319

f 604.940.1626

c 604.340.3925
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Responsible Care®

Cindy Armstrong
Senior Account Manager

customer service
800.665.6553
www.quadrachemicals.com

e cindy_armstrong
@quadrachemicals.com

t 604.940.2830 ext. 325
f 604.940.1626
c 778.227.4620

Q
ua

dr
a 

C
he

m
ic

al
s 

Lt
d.

7
9
3
0
 V

an
ta

ge
 W

ay
, 

D
el

ta
, 

B
rit

is
h 

Co
lu

m
bi

a 
V4

G
 1

A
8

Quadra BCs.qxp:951291  11/10/09  3:22 PM  Page 1

For 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

	 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	more	than	300	individuals.		For	
complete	details	on	placing	your	ad	in	Tech	Talk,	contact:

Nilmini	Wijewickreme,	Maxxam	Analytics
4606	Canada	Way,	Burnaby,	BC,	V5G	1K5
Tel:	604-734-7276			|			Fax:		604-731-2386
E-mail:	nwijewickreme@maxxam.ca

	 We	accept	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.		The	advertisements	also	can	be	sent	via	e-mail	in	any	
sort	of	digital	format.		For	example,	a	high-resolution	(300	dpi	
or	better)	scanned	copy,	or	digital	format	(e.g.,	EPS	or	PDF)	
of	the	ad.	

Business	card	 	 (4”	x	2”)									 $30	 	
Page	Sponsor	 	 (8”	x	2”)									 $50	
¼	Page	Sponsor							 (4”	x	5”)								 $60	 					
½	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.

Think About Advertising 
in Tech Talk



September	2010,	Vol.	60,	No.	1
PAGE	FIVE

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

By Mike dolling

The	 BCFT	Annual	 General	 Meeting	 was	 held	 at	 the	 Delta	
Hotel,	Burnaby	on	Wednesday	September	29th.	 	The	event	
was	well	attended	with	over	40	members	present,	taking	part	
in	the	networking	and	formal	AGM	meeting.

Presentations	 were	 made	 on	 the	 main	 activity	 areas	 –	
Introduction/Chair/New	 Executive	 (Peter	 Taylor),	 Finance	
(Thu	Pham),	Awards	 (Anne	McCannel),	and	Program	(Mike	
Dolling).

Thanks	to	all	those	who	attended	and	took	part	in	the	event!

2010 BCFT AGM

sandy Conroy
Sales	Representative
Food	and	Pharmaceuticals

univar Canada ltd.
9800	Van	Horne	Way
Richmond,	BC
V6X	1W5

Tel	 604	273	1441
Cell	 604	813	9996
Fax	 604	231	5294
TF		 1	800	663	9628	(BC	Only)
sandy.conroy@univarcanada.com
www.univarcanada.com

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

Dennis McTavish
Account Manager

tel: 604.575.3188
fax:  604.575.3184
cell: 778.839.1432
TF: 1.800.268.6798
dennis@dempseycorporation.com
www.dempseycorporation.com
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ron Kuriyedath
Chief	Chemist
Agri-Food	Laboratories

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

e	 Ron.kuriyedath@sgs.com

SGS	Canada	Inc.
50-655	W.	Kent	Avenue	N.
Vancouver,	BC		V6P	6T7
www.ca.sgs.com

Consumer testings services

7588	Winston	Street
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

Katherine Ray
TECHNICAL SPECIALIST
Tel: (604) 468-2621  Cellular: (604) 349-6185
E-mail: kray@canadacolors.com

1071 Cliveden Avenue, Annacis Island
Delta, British Columbia V3M 6N4
Customer Service/Order Desk:
Tel: (604) 525-3326  Fax: (604) 525-8409
Toll Free: 1-877-698-6620
Website: www.canadacolors.com

Canada Colors and Chemicals Limited

By nancy ross, Banquet Co-chair

Sandy	 Conroy	 and	 I	 have	
organized	 the	 annual	
banquet	for	a	number	of	years	
now.	 	She	did	a	great	 job	of	
organizing	 the	 tee	 off	 times	
as	 usual	 this	 year	 but	 I	 did	
a	 poor	 job	 of	 organizing	 the	
door	prizes.		I	had	a	moment	
of	 panic	when	 I	 realized	 the	
banquet	was	 2	weeks	 away	
and	I	had	done	nothing	about	
door	 prizes	 yet.	 	 However,	
everyone	went	home	happily	
with	a	couple	of	frozen	pizzas	
and	 some	 cans	 of	 beer	 –	

always	a	winning	combination.		The	pizzas	were	donated	by	
Pace	 Processing	 and	 Product	 Development	 Ltd.	 of	 Surrey,	
BC	and	I	bought	the	beer.		

I	would	also	like	to	thank	Nealanders	International,	Maxxam	
Analytical,	 Univar	 Canada,	 Carmi	 Flavours	 and	 LV	 Lomas	
who	added	many	additional	gifts	 to	 the	 table.	 	My	poor	 job	
extended	to	the	record	keeping	of	people	who	brought	gifts	to	
the	event	so	I	apologize	to	those	whose	names	I	have	missed.		
Usually	when	you	do	a	poor	 job	 you	don’t	 get	asked	 to	do	
it	again.		However,	Sandy	has	started	getting	ready	for	next	
year’s	banquet	 that	will	 be	held	at	Green	Acres	on	June	2,	
2010	and	she	has	asked	me	to	help.		See	you	there.

2010 Golf Tournament 
and Banquet

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	Peter	
Taylor	-	ptaylor@bcft.ca.

1587 Derwent Way,
Delta, British Columbia  V3M 6K8
Tel: 604 521 7779
TF: 1 800 668 1221
Fax: 604 521 2323
Cell: 604 619 2870

www.lvlomas.com

TORONTO    MONTREAL   VANCOUVER   PORTLAND   SEATTLE   SHANGHAI

Bruce Larkin B.Sc.
Technical Sales Representative

Food

blarkin@lvlomas.com

   Cell: (778) 245-2211
DIVISION OF PREMETALCO 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

 


