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Name	 Position	 Email
Chair	 Peter Taylor	 taylor58@telus.net 

Secretary	 Reena Mistry	 rmistry@interchange.ubc.ca

Treasurer/Suppliers Night	 Thu Pham	 tbpham@olympicdiary.com

Membership Chair	 Theresia Leung	 teecubed09@yahoo.ca

Event & PayPal Registration	 Christine Scaman	 cscaman@interchange.ubc.ca

Newsletter Editor	 Brian Jang	 bjang@cantest.com

Advertising Chair	 Nilmini Wijewickreme	 anilmini@cantest.com

Banquet Chair &. 
Program Committee	 Nancy Ross	 info@foodquality.ca

Suppliers Night	 Daphne Tsai	 daphnetsai@telus.net

Suppliers Night	 Ian Smith	 ian.smith@kerry.com

Golf Tournament	 Sandy Conroy	 sandy.conroy@univarcanada.com

Website, Employment Services 
& Program Committee	 Melanie Thomson	 mthomson@bdo.ca

Suppliers Night 
& Program Committee	 Mike Dolling	 mdolling@canadacolors..com

Program Committee	 Kyrsten Dewinetz	 kdewinetz@nealanders.com

Director at Large	 Kim Mayes	 kfmayes@hotmail.com

Director at Large	 Gary Sandberg	 gary_sandberg@bcit.ca 

BCIT Student Rep	 Maggie Ho	

BCIT Student Rep	 Essie Gonzalez	

BCIT Student Rep	 Suzanne Lee	

UBC Student Rep	 Nicole Stavro-Leanoff	 nstavroleanoff@gmail.com

UBC Student Rep	 Joo Eun (June) Lee	 jool@interchange.ubc.ca

UBC Student Rep	 Yat Fei (Charles) Lee	 charlee3@gmail.com

TECH TALK 

Calendar 
of  Events 

1.	T hursday, November 19, 2009
	 What:	 Health And Wellness: Market Trends, 
	 	 Product Development and Launch
	 For more information please visit: www.bcft.ca
	 When:	 3:15 pm – 5:45 pm
	 Where:	 Vancouver Airport Marriott Hotel
	 	 7571 Westminster Hwy, Richmond, BC
	 	 	 	
2. 	F riday, June 4, 2010
	 What:	 Annual BCFT Golf Tournament & Banquet
	 When:	 First tee time is 1:00pm 
	 Where:	 Eaglequest Coyote Creek
	 	 7778 152nd Street, Surrey, BC
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	 BCFT proudly recognizes the top UBC Food Science 
and BCIT Food Technology students by bestowing annual 
awards. 
	 This year’s UBC award winner was Kim Mayes. Kim grad-
uated in May and is currently working as a Quality Control 
Technician at Garden Protein Manufacturing.  She was active 
on the BCFT executive committee last year as a UBC student 
representative, and continues on with the executive this year 
as a director-at-large.
	 At BCIT, the award was shared by two graduates, Ashley 
McNeill and Kathy Lin. Ashley was a BCIT student represen-
tative on the BCFT executive last year, and has now returned 
to BCIT to continue her studies in Environmental Health; 
Kathy is working as a Lab Assistant at Silliker JR Laborato-
ries.
	 We extend our congratulations to all new graduates and 
to Kim, Ashley and Kathy in particular.
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BCIT graduates, Kathy Lin and Ashley McNeill, accept 
their awards from Anne McCannel. 

BCFT Awards Top Food Science and Technology Students

June 19, 2009

Dear Anne McCannel, Awards Chair:

Subject: Appreciation for the BC Food Technologists Award in 
Food Technology

	 Thank you so much for your generous award. Receiving 
the BC Food Technologists Award in Food Technology made 
me really happy and helped to relieve stress I was feeling 
about my student loan payments. I will be using the award 
money towards my student loans.
	 I will be returning to BCIT in September 2009 to the Envi-
ronmental Health program, and my career goal is to become 
an Environmental Health Officer. I feel that my Food Technol-
ogy diploma from BCIT and my experience as a BCFT stu-
dent representative have helped prepare me for this career.

Thank you again for the award.

Sincerely,

Ashley McNeill

July 3, 2009

To the BCFT Executive:
	 I am honored to be one of the recipients of the BCFT 
Award in Food Technology. I am glad to have the opportunity 
to thank you personally for your generosity.
	 My future plans include working as a Research & De-
velopment technician in the food industry for a few years 
and possibly continuing my education in the Environmental 
Health program. I not only have a passion for food, but also 
enjoy working in this area.
	 Thank you again for honoring me with this award. Your 
support is greatly appreciated.

Best Regards,

Kathy Lin
BCIT Food Technology Grad ‘09

October 22, 2009

To the BCFT Executive,

	 I was very honoured when I learned that I had received 
the British Columbia Food Technologists Prize for 2009. As 
a recent graduate from the Food and Nutritional Sciences 
double major program at the University of British Columbia, I 
realized that it is important not only to work hard, but also to 
maintain a certain level of professionalism. I believe that this 
award will continue to motivate students to strive for excel-
lence, as well as provide much needed support during the 
transition period from student to working professional. As for 
myself, I recently joined the team at Garden Protein Manufac-
turing where I have been employed for several months as a 
Quality Control Technician.

Sincerely,

Kim Mayes



Health and Wellness
Market Trends, Product Development 
and Launch 				  

	 Consumers expect more health benefits from their food 
than ever before.  And they are looking for foods and bever-
ages that deliver this in a format that is convenient and easy 
to recognize.  Please join us Nov 19th to learn more about the 
hot topics in Health and Wellness in food product develop-
ment.  Our speaker is Lori Alexander, a project manager in 
GFTC’s (Guelph Food Technology Centre) Nutrition and La-
belling Services department.  
	 Lori earned a Bachelor of Science from the University of 
Guelph in Nutrition and Nutraceutical Science, she then went 
on to obtain her Masters in Human Health and Nutrition from 
the same institution. Lori’s background as a nutritionist will 
bring a fresh perspective to the challenges of new product 
development. 
	 So now that you know what people want, how do you get 
it to them?  Our evening will include an overview to the NRC 
Roadmap for Commercialization of Functional Foods and 
Natural Health Products.  Nancy Ross, a local consultant will 
give us an introduction to the roadmap on behalf of BCMAFF.  
The Roadmap is a tool that helps product developers gather 
the information and make systematic decisions to develop 
and launch new products.

Location:
Vancouver Airport Marriott Hotel
7571 Westminster Hwy, Richmond, BC
(604) 276-2112

Time:
3:15-4:00	 Registration:
4:00-4:45	 Heath and Wellness Market Trends
4:45-5:15	 Refreshments
5:15-5:45	 Introduction to Roadmap 
	 	 	 for Commercialization

Cost:  $35 (includes one bar ticket)
Members 	 $25
Students	 $20

Please contact Christine Scaman @ cscaman@interchange.
ubc.ca to register. Cut off date for registration is November 
13, 2009. 

Nominate a BCFT member 
for an Award!
	 As you probably know, BCFT is a section of the Insti-
tute of Food Technology (IFT) and the Canadian Institute of 
Food Science & Technology (CIFST). Both associations have 
awards established to honour and recognize individuals in-
volved in industry, government and academia.  Eligibility de-
pends on the specific award type.   Descriptions of the IFT 
awards can be found at www.ift.org; descriptions of the CIFST 
awards can be found at www.cifst.ca.  Please note that the 
deadline for nominations for all IFT achievement awards is 
December 1.

THINK ABOUT ADVERTISING IN 
TECH TALK

	 You can’t afford to miss this opportunity to advertise with 
us.
	 “Tech Talk” is published approximately 9 times a year by 
the British Columbia Food Technologists Association (BCFT).  
As the official publication of the association, Tech Talk reach-
es 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, con-
tact 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.  

    	 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*).
 

BRUCE LARKIN, B. Sc.
TECHNICAL SALES REPRESENTATIVE	 	
TELEPHONE: 604-521-7779
CELL 604-619-2870		 	 TELEPHONE 1-800-668-1221
EMAIL: blarkin@lvlomas.com	 	 	 FAX 604-521-2323

7588 Winston Street
Burnaby, British Columbia

Canada  V5A 4X5
Gordon Groundwater

Direct: 778-371-7933		O  ffice Tel: 604-681-3554
Cell: 604-839-0249		F ax: 604-681-0567

email:  ggroundwater@bcimporters.net
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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.

Kyrsten Dewinetz
WESTERN CANADA SALES MANAGER
kdewinetz@nealanders.com

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

TORONTO       MONTREAL       VANCOUVER      CALGARY     EDMONTON
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Mike Dolling
TECHNICAL SPECIALIST
Tel: (604) 538-9626  Cellular: (604) 619-8272
E-mail: mdolling@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

Nancy Metcalfe
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
nametcalfe@mmm.com





CHARMAINE FERNANDES	 	
TECHNICAL SALES REPRESENTATIVE	 	
TELEPHONE: 604-521-7779
CELL 604-306-3075		 TELEPHONE 1-800-668-1221
EMAIL: cfernandes@lvlomas.com	 	 FAX 604-521-2323

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
dennis@dempseycorporation.com
www.dempseycorporation.com
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For 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

WANTED: 
Directed Studies Projects for 
BCIT Students!	
	 The BCIT Food Technology Program is again accepting 
project proposals from companies willing to sponsor second 
year students taking the Directed Studies course in Food 
Technology.   Past projects have included topics such as: 
HACCP and prerequisite program development, food product 
development, shelf life studies, nutritional analysis, waste uti-
lization, and many others.  
	 The students have one day per week (Wednesdays) from 
January to April to devote to the project.  Note: this year, BCIT 
is closed for two weeks for the Olympics (February 13 to Feb-
ruary 28). Students therefore may be available to take on a 
project that involves working every day for two weeks at the 
sponsor site, if this can be arranged to coincide with the Olym-
pics schedule. 
	 Students 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 premises.   During the project, the stu-
dent has access to BCIT Food Technology pilot plant and ana-
lytical equipment (except during the Olympics).  Presentation 
of oral and written reports will take place in May. The sponsor 
is asked to be available to advise the student throughout the 
project, attend the oral presentation, complete a brief evalua-
tion 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 15 to be considered.  Project accep-
tance depends on suitability and interest by the students. 

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


