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TECH TALK 

CalEndar OF 
EVEnTs	

1.		TUE.,	SEPT.	24,	2013
What:		 BCFT	Annual	General	Meeting
When:	 6:00pm	to	8:00pm
Where:		 Hilton	Vancouver	Metrotown
	 6083	McKay	Ave,	Burnaby,	BC
Details:			 For	more	information:	please	visit	www.bcft.ca

2.	SUN.,	AUG.	17	To	THUR.,	AUG.	21,	2014
What:		 	 International	Union	of	Food	Science	and	
	 	 Technology	(IUFoST)	
	 	 17th	World	Congress	of	Food	Science	&	
	 	 Technology	–	“Reseach	That	Resonates”
Where:		 	 Palais	des	congrès	de	Montréal
	 	 159	Saint-Antoine	St.	West,	Montréal
Details:			 	 For	more	info,	please	visit:
	 	 http://iufost2014.org/
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We’re on 
Facebook!

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

Nancy Bender
Sr.	Account	Manager	BC;	AB;	SK
3M	Food	Safety	Canada

3M Canada Company

300	Tartan	Drive
London,	oN	N5V	4M9
800	265	1840		Ext.	7423	VM
604	463	8374	Ho
778	772	3716	Cell
800	665	4759	Fax	for	ordering
nabender@3M.com
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Sherisse Sweetman  BSc
Key Account Manager

Retail Bakeries & Distributors

ssweetman@puratos.com
Direct: 604 787 7300 - Fax: 905 362 0296

Puratos Canada Inc - 520 Slate Drive, Mississauga, ON, L5T 0A1
www.puratos.ca

 Finally the sun shone this year! After three years of 
rainy golf events, the 28 participants of the 2013 Annual 
BCFT Golf and Banquet enjoyed a warm and sunny day 
at Green Acres Golf Course in Richmond, BC. Over 60 
people attended the annual banquet in the evening… 
the highlight being many door prizes for all.
 Thank you for all the donations this year. Especially 
to Carmi Flavors who provided unique event golf towels 
to all who attended. The following companies generously 
donated gifts, if we missed anyone, we apologize.

3M Canada Company  LV Lomas
Carmi Flavors   Nana’s Kitchen
Church & Dwight  Nealanders (Caldic)
Daiya Foods   Northern Gold Foods
Dempsey Corp   English Bay Cookies  
Pacific Blends   Innophos
Garden Protein   Red Rooter Wines

Sun Shines on BCFT Annual Banquet & Golf Tournament

IG Micromed   Silliker JR Labs
Imasco    Univar
Yves Veggie/Hain Celestial Ingredion  
Pace Processing 
Golf Winners were as follows:

 This years’ winner for the Nealanders (now Caldic) 
Trophy went to low group score of -3.
 Yemi Orgunrinola - Vantage Foods
 Tess Mitchell - LV Lomas
 Tas Cheema - LV Lomas
 Peter Taylor - IG Micromed
 
Long Drive Women’s - Karen Giradeau - Sensient
KP Women’s - Lucie Nicholls - Carmi Flavors
Long Drive Men’s - Raj Dhillon – The Original Cakerie
KP Men’s - Peter Taylor - IG Micromed

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

The BCFT is Looking for Volunteers!
 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. We 
are especially looking for volunteers for the Program Committee, 
New Professionals committee, and Chair Elect. 
 Volunteering for BCFT is a wonderful way to give back to the 
food industry, gain professional experience, and make valuable 

professional contacts. Additionally, we’re always looking for new 
people to get involved and bring some fresh ideas to the table! 
 See the current executive list for roles available and see 
what peaks your interest. If you are interested in volunteering in 
any position, please contact Reena Mistry at chair@bcft.ca for 
more information.  
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	 on	 May	 12,	 2012,	 Karl	 Li	 and	
Mauricio	 Lozano	 of	 the	 BCFT	 New	
Professionals	 Committee	 were	
fortunate	 to	 interview	 Lance	 Hill,	
the	 Food	 Policy	 Liaison	 officer	 from	
Health	 Canada.	 Lance	 acted	 as	 an	
ambassador	 for	 the	 food	 directorate	
and	 represents	 the	 food	 program	 in	
the	region	to	create	and	facilitate	two-
way	communications	between	the	region	and	the	federal	
government.
	 Below	 is	 a	 transcript	 of	 the	 highlights	 from	 the	
interview.

Karl:	What	education	or	training	has	led	you	to	the	Food	
Industry?	Do	you	have	any	educational	or	professional	
background	other	than	food?
Lance:	I	have	a	Bachelor	of	Food	Science	from	University	
of	Alberta.	I	was	always	interested	in	food.	I	was	raised	on	
a	family	farm	and	initially	thought	I	was	going	to	become	
a	chef.	I	was	on	the	academic	side	in	high	school	but	I	
took	many	cooking	courses	as	a	hobby.	I	was	fortunate	
to	go	 to	a	vocational	school	where	 they	offered	a	chef	
training	program	and	they	told	me	that	one	of	the	first	
things	about	a	chef	is	that	you	have	to	get	up	at	5	o’clock	
in	the	morning.	Most	people	that	know	me	know	that	I’m	
not	a	morning	person	so	I	started	to	look	for	something	
else.	 Since	 I	 was	 always	 on	 the	 academic	 side	 of	 the	
program	 I	 thought	 maybe	 I	 should	 try	 out	 and	 go	 to	
university.	 I	 found	that	University	of	Alberta	specifically	
offered	a	food	science	program	and	that’s	what	I	chose	
to	do.

Karl:	So	what	was	your	first	job?	Was	it	Health	Canada?	
Lance:	No,	but	 that	was	my	first	 job	application.	 I	was	
graduating	in	1980	and	while	waiting	for	the	application	
process	 I	 applied	 to	a	 second	 job	with	Central	Alberta	
Dairy	 Pool	 and	 was	 offered	 a	 position	 in	 their	 quality	
control	 lab.	I	did	quality	control	checks	on	composition	
and	microbiology	of	the	milk	and	skim	milk	powder.	I	left	
that	job	and	started	with	the	health	protection	branch	of	
Health	Canada	in	Calgary	in	September	1980.	I	worked	
in	Calgary	till	1992	and	I	took	a	transfer	to	the	regional	
office	 in	 Burnaby.	 Then	 Canadian	 Food	 Inspection	
Agency	(CFIA)	was	created	and	I	worked	there.	In	2002	I	
went	back	to	Health	Canada.

Karl:	What	was	your	job	about	when	you	first	started	with	
Health	Canada?

BCFT spot light on a Food scientist – lance Hill
Lance:	I	was	hired	as	a	food	and	drug	inspector	so	I	did	
a	bit	of	everything.	 I	did	a	 lot	of	consumer	complaints	
investigation.	I	did	almost	all	the	sampling	whether	it’s	
pesticide	analysis	or	microbiology	analysis.	A	lot	of	them	
were	retail,	manufacturing	and	imports.	As	an	inspector	
I	also	did	inspection;	I	started	with	small	bakeries,	then	
gradually	 to	 regular	 size	 bakeries,	 then	 to	 small	 soft	
drink	 plants.	 By	 the	 end	 of	 my	 work	 in	 Calgary	 I	 was	
doing	inspection	for	all	the	commodities	and	that	lasted	
quite	a	few	years.

Karl:	Then	you	moved	to	the	policy	side	of	the	work?
Lance:	I	was	an	inspector	till	1985-86.	Then	I	became	a	
food	specialist	and	focused	more	on	the	complex	food	
plants	 like	 dairies	 and	 high	 risk	 commodities	 such	 as	
low	acid	canning.	Eventually	I	became	involved	in	a	joint	
inspection	program	where	Health	Canada	was	going	out	
evaluating	and	assessing	the	delivery	of	the	program	by	
other	federal	departments	and	that	was	before	CFIA	was	
created.

Karl:	What	are	some	things	you	would	like	to	share	with	
the	industry	through	your	years	of	work	as	an	inspector?
Lance:	 of	 the	 things	 I	 learned	 is	 that	 it	 is	 fine	 to	 do	
inspections	 and	 provide	 a	 list	 of	 corrective	 actions	 to	
people.	But	a	list	is	not	good	to	anybody	unless	you	tell	
them	and	educate	 them	on	why	 these	are	on	 the	 list;	
because	 if	 you	don’t	 do	 that,	 you	 should	 expect	 to	 go	
back	next	year	and	make	the	same	list.	They	don’t	know	
the	 benefit	 of	 actually	 addressing	 it.	 So	 a	 big	 part	 of	
what	we	were	doing	was	not	only	pointing	out	things	but	
to	let	them	know	why	they	were	a	problem.	In	our	closing	
meetings	we	would	try	to	give	them	an	appreciation	that	
fixing	 it	would	actually	benefit	 them.	Usually	 it’s	about	
cost	 savings	and	 improves	 the	quality	 of	 their	 product	
such	as	shelf	life.	By	properly	stacking	boxes	and	pallets	
away	 from	 the	 walls,	 the	 cleaning	 staff	 can	 clean	 the	
area	 with	 much	 less	 time	 instead	 of	 having	 to	 move	
everything	from	their	way,	and	the	same	time	it’s	really	
good	for	pest	control.	So	although	you	are	pointing	out	
things,	you	are	really	trying	to	show	them	how	it	would	
save	them	time	and	money.	It	really	helps	the	plant	and	
the	 inspectors	 because	 next	 year	 when	 you	 go	 back	
they’ve	addressed	all	those	things.

continued on page four
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Karl:	 When	 were	 you	 started	 to	 focus	 on	 food	 allergy	
issues?
Lance:	Right	after	my	move	in	1992	was	that	we	finally	
started	 to	 look	 into	 food	 allergies.	 In	 1992-1994	 we	
started	to	do	some	recalls.	Prior	to	1994	we	did	some	
work	 at	 the	 food	 service	 level	 but	 not	 manufacturing	
because	 we	 didn’t	 have	 any	 information	 or	 data.	 But	
allergens	were	things	we	identified	as	problems	and	we	
needed	to	work	on.	over	10-15	years	things	have	really	
changed.	Now	you	see	CFIA	announce	an	allergy	recall	
and	 the	message	goes	 to	 subscribed	people’s	 emails.	
Anaphylaxis	 Canada	 has	 an	 emailing	 list	 so	 you	 can	
specify	 by	 allergen	 to	 get	 that	 specific	 information	 or	
recall	from	CFIA.	So	there	are	a	number	of	ways	to	get	
information	 if	 you	 are	 affected	 by	 food	 allergies.	 Back	
then	when	we	 started	 there	was	 nothing	 and	 internet	
really	changed	it.

Karl:	What	 are	 some	 changes	 other	 than	allergen	 you	
see	occurring	in	the	food	industry?
Lance:	 The	 way	 we	 communicate	 as	 a	 whole	 has	
changed	a	lot.	BC	Food	Technologists	Association	(BCFT)	
and	BC	Food	Protection	Association	 (BCFPA)	as	a	non-
profit	 group	 are	 fairly	 used	 to	 send	 out	 things	 in	 the	
mail	and	people	would	sit	and	count	stamps	and	ask	if	
they	could	afford	to	mail	things	out	or	even	photo	copy	
them.	 Now	 you	 can	 do	 everything	 electronically	 with	
minimal	 cost	 other	 than	 volunteer	 time.	 That	 applies	
to	 everything,	 even	 government.	 For	 the	 food	 industry	
I	 think	 the	 biggest	 change	 is	 the	 move	 to	 third	 party	
audits.	 To	 me	 the	 government	 inspections	 really	 are	
going	 to	 be	 the	 second	 place.	 Customers	 want	 your	
third	party	audit	results	not	CFIA’s.	Government	has	set	
some	minimum	standards;	GFSI	has	set	some	customer	
standards	which	would	probably	be	beyond	government	
standards,	 and	 that’s	what	 you	 have	 to	work	with.	 If	 I	
had	a	new	plant,	my	focus	would	not	be	so	much	on	the	
government	standards	if	I	really	intended	to	get	big	and	
supply	somebody	who’s	relied	on	third	party	audits.

Karl:	What	comments	or	suggestions	would	you	give	to	
students	if	they	decide	to	pursue	an	education	or	career	
in	the	food	industry?
Lance:	I	think	food	science	was	very	good	for	my	career.	
In	our	food	processing	and	food	engineering	courses	we	
were	able	to	go	out	on	field	trips	and	probably	saw	every	
commodity	being	processed.	This	was	really	good	for	me	
when	I	started	my	job	as	an	inspector	because	I	already	
had	a	little	bit	of	exposure	to	the	processes.	I	found	food	
science	for	a	person	going	to	the	regulatory	side	of	things	

is	 very	 good	 training	 and	 very	 relevant.	 Also,	 because	
you	 can’t	 always	 access	 things	 through	 the	 university	
experience,	participating	with	groups	like	BCFT	or	BCFPA	
where	they	try	to	build	some	programs	and	networking	
events	for	the	students	is	very	valuable.	Students	should	
go	out	and	take	advantages	of	these	things,	and	use	this	
to	build	up	network	with	people.	You	will	find	that	most	
people	do	their	hiring	through	people	they	know.	Even	if	
they	have	a	competition,	it	is	the	people	they	know	that	
might	get	that	extra	half	point.

Karl:	Do	you	have	any	specific	comments	for	people	who	
would	like	to	work	with	the	government	such	as	Health	
Canada?
Lance:	Working	with	government	is	getting	more	difficult	
but	there	are	opportunities	still	there.	I	tend	to	see	more	
opportunities	on	the	drug	inspection	side	than	the	food	
side.	We	are	still	 in	a	period	where	there’s	going	to	be	
a	high	 turnover	of	 staff	 retiring	 in	 federal	government.	
So	even	though	things	look	static	right	now	there	will	be	
changes	in	the	next	five	years.

Karl:	 Last	 but	 not	 least,	 do	 you	 have	 any	 suggestions	
that	you	think	are	important	in	career	advancement?
Lance:	 I	 think	 to	 move	 up	 there	 is	 usually	 things	 you	
need	 to	 learn	 to	get	 there.	People	 in	 this	day	and	age	
really	 need	 to	 make	 sure	 they	 take	 advantage	 of	 the	
training	needs.	If	they	truly	want	to	go	to	the	next	level	
and	they	see	some	training	they	need	to	get	there,	they	
need	 to	 identify	 that	 to	 their	manager	 and	make	 sure	
they	take	the	training	when	it	is	available.	Anytime	you	sit	
down	with	your	manager	if	they	don’t	tell	you,	you	need	
to	ask	them	where	they	think	your	weaknesses	are	and	
force	them	to	help	you	in	a	way.	You	want	the	company	
to	invest	in	you	so	you	are	valuable	to	keep.	If	a	company	
invested	so	much	money	 in	 you	 it	 could	 increase	 your	
value	when	you	have	your	annual	review	or	salary	review.	

From	Lance’s	interview,	we	can	appreciate	that	staying	
committed	to	a	field	really	pays	off	in	job	satisfaction	and	
personal	growth.	The	Food	industry	is	a	rapidly	changing	
one.	It’s	pretty	unlikely	that	things	will	be	done	the	same	
in	the	following	years.	It	is	being	nimble	and	adaptable	to	
change	that	can	make	a	professional	successful	in	the	
food	world.		Careers	like	Lance’s,	who	from	inspection	to	
policy	always	stayed	committed	to	excellence	in	his	field,	
are	an	inspiration	to	young	professionals	and	contribute	
to	 the	 improvement	of	 the	daily	operation,	supervision	
and	delivery	of	safe	and	reliable	food	products	in	North	
America.

(cont) BCFT spot light on a Food scientist – lance Hill
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	 Dr.	Bill	Powrie,	a	long-standing	member	of	CIFST	and	
IFT,	and	a	founding	member	of	the	Department	of	Food	
Science	 at	 the	 University	 of	 British	 Columbia,	 passed	
away	on	May	30th,	at	the	age	of	86.	Dr.	Powrie	was	born	
and	 raised	 in	Toronto,	ontario.	He	 received	his	PhD	 in	
Food	Science,	Chemistry	 and	Chemical	 Engineering	 in	
1955	 from	 the	University	 of	Massachusetts.	 	While	 at	
Massachusetts,	 he	 was	 a	 charter	 member	 of	 the	 Phi	
Tau	Sigma	society,	which	presents	food	science	awards	
annually	at	 the	 IFT	conference.	 	From	1955	-1956,	he	
was	Head,	Food	Products	Lab,	Agriculture	Canada.	He	
then	 took	on	Professorships	at	Michigan	State	Univer-
sity	(1956-1959)	and	the	University	of	Wisconsin	(1959-
1969).			In	1969,	Dr.	Powrie	came	to	UBC	as	a	Profes-
sor	and	Head	of	the	newly	formed	Department	of	Food	
Science,	and	remained	the	Head	until	1989.		Under	his	
direction,	the	department	thrived,	and	became	the	larg-
est	and	most	respected	in	Canada.
	 Dr.	 Powrie	 published	 over	 100	 scientific	 papers,	
chapters,	and	patents.	Dr.	Powrie’s	research	focused	on	
the	assessment	of	the	safety	of	food	and	on	food	pres-
ervation,	including	projects	on	paralytic	shellfish	poison-
ing,	mutagens	 and	 carcinogens	 in	 food,	 and	modified	
atmosphere	packaging.		The	latter	work	resulted	in	cre-
ation	 of	 a	 spin-off	 company	 to	market	 the	 technology.		
He	was	very	active	professionally	and	served	as	Chair-
man	of	the	Canada	Committee	on	Food,	Board	Member	
of	 the	 Canadian	 Hunger	 Foundation,	 advisor	 to	 FAo,	
and	 many	 other	 professional	 groups.	 His	 outstanding	
research	and	service	was	recognized	with	the	William	J	
Eva	Award	from	CIFST	in	1979,	followed	by	an	IFT	Fellow-
ship	in	1982,	and	a	CIFST	Fellowship	in	1989.		He	was	
also	made	a	Fellow	of	the	Chemical	Institute	of	Canada.

	 After	 retirement	 in	 1991,	 a	 graduate	 scholarship	
that	is	awarded	annually	was	named	in	his	honour.			Dr.	
Powrie	will	be	fondly	remembered	as	an	inspiring	scien-
tist	 with	 a	 fine	 sense	 of	 humour,	 and	 as	 a	 supportive	
and	positive	mentor	 to	many	 former	students	and	col-
leagues.

In MEMOrIaM:  
William (Bill) Powrie (1926 – 2013)

Sandy Conroy
Account Manager

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

Tel 604 273 1441
Cell 604 813 9996
Fax 604 231 5294
sandy.conroy@univarcanada.com
www.univar.com
www.univarcanada.com

Food by a Food scientist
	 Check	out	Cliff	Dunlop’s	website/blog	called	Food	
by	a	Food	Scientist.
http://www.food-by-a-food-scientist.com/
	 Cliff	is	a	retired	long	time	member	of	BCFT	and	has	
been	in	the	food	industry	for	50	years.
	 He	tries	to	provide	down	to	earth	information	about	
the	basics	of	food	science	to	the	average	person,	as	
well	as	to	discuss	some	of	the	pressing	issues	of	the	
day.
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c 604.340.3925
Henry Wu
Account Manager
Nutritional and Functional Ingredients
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t 800.665.6553  f 866.424.9458

 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

Testing Services

• Full microbial testing with 

isolation and identification  of 

pathogenic and non-

pathogenic organisms

• Potability Water Testing 

Package (Standard Plate 

Count, Total and Fecal 

Coliforms)

• No Minimum Fees

Specific Analysis

• Listeria Mono and Species

• Escherichia coli (E. coli)

• E. coli 0157:H7

• STECs(shiga toxin E. Coli)

• Rapid Pathogen Detection

• GDS-PCR

• Campylobacter in Poultry

• Giardia-Cryptosporidium

• Pseudomonas species

• Salmonella species

• Bacterial, Yeast & Mold Ids

 Procedures Utilized

• Health Canada Compendium 

Methods

• USP Methods for NHP

• CFIA Approved Methods

• Standard Methods for Water 

and Wastewater

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

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.

scales
label printers
label applicators
check weighers
metal detectors

www.bizerba-na.com

Bruce Larkin, B.Sc
Industrial Sales Represenative

Fax: 604-434-9662
Mobile: 604-209-8157
Email: bruce.larkin@bizerba.com

TORONTO       MONTREAL       VANCOUVER      CALGARY     EDMONTON

Kyrsten Dewinetz
REGIONAL MANAGER  •  WESTERN CANADA
kdewinetz@nealanders.com

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

UBC science Co-op 
students available
	 Would	your	company	be	interested	hiring	motivated	
and	 energetic	 Undergraduate	 Food	 and	 Nutritional	
Science	students	 for	various	food-related	roles	 for	 full-
time	opportunities	this	Summer?
	 UBC	Science	Co-op	students	are	third	or	fourth	year	
Undergraduate	 students	 who	 have	 a	 sound	 academic	
standing	 in	 food-related	 studies,	 with	 broad-based	
knowledge	in	microbial	science,	nutrition,	and	marketing,	
and	are	available	for	4	to	16-month	long	placements.	
	 For	additional	 information	about	UBC	Science	Co-
op,	please	feel	free	to	contact	me	directly	or	refer	to	this	
link.	

Chris McKinnon
Life	Sciences	Co-op	Coordinator
Science	Co-op	Programs
UBC
Copp	2010	-	2146	Health	Sciences	Mall
Vancouver,	BC,	V6T	1Z1

604.827.3303
cmckinnon@sciencecoop.ubc.ca
www.sciencecoop.ubc.ca
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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.
50-655	W.	Kent	Avenue	N.,	Vancouver,	BC,	V6P	6T7
Tel:	604-324-1166,	x5354;	Fax:	604-324-1177
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	 (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.

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

Vernon Lo, M.Sc.
Western Region Business Director

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

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

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!

Gordon Groundwater

Direct:  778 371 7933
Cell:  604 839 0249
Office:  604 681 3554
Fax:  604 681 0567
ggroundwater@bcimporters.net

7588 Winston Street
Burnaby, BC   V5A 4X5

www.bcimporters.ca

t 604.940.6153
c 778.227.4620

Cindy Armstrong
Sales Manager - Western Canada
Nutritional and Functional Ingredients
 

e cindy_armstrong@quadra.ca
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www.quadraingredients.com
t 800.665.6553  f 866.424.9458
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OUR NEW ADDRESS IS SUITE B 3260 
PRODUCTION WAY, BURNABY, BC V5A 4W4.

Our new laboratory is designed and equipped 
with state-of-the-art instruments to meet all your 
agricultural and food testing needs. 

TEL: 604-638-2349  FAX: 604-444-5486

ca.vancouveragrilab@sgs.com

SGS IS THE WORLD’S LEADING INSPECTION, 
VERIFICATION, TESTING AND CERTIFICATION COMPANY

WWW.SGS.CA

sGs announces Opening of 
new Burnaby lab
	 SGS	is	pleased	to	announce	the	opening	of	a	fully	
equipped	 commercial	 Agriculture	 and	 Food	 analysis	
laboratory	in	Burnaby,	British	Columbia,	Canada.	The	
new	Burnaby	laboratory	has	been	strategically	located	
to	service	the	growing	needs	of	the	food	and	natural	
health	 product	 (NHP)	 industry	 in	 Canada.	 SGS	 is	
constantly	reviewing	opportunities	to	expand	services	
and	is	committed	to	servicing	the	Agriculture	and	Food	
industry	globally.	
	 The	 Burnaby	 laboratory	 will	 provide	 a	 variety	 of	
services	 to	 customers	 in	 the	 food,	 processing	 and	
agricultural	supply	chain	including:

•	Grain	and	oilseed	Testing	
•	Nutrition	Labeling	
•	Food	Chemistry	Testing	
•	Specialized	Nutrient	Analysis	

•	Vitamins	and	Minerals	Testing	
•	oil	Tallow	and	Grease	Analysis	
•	NHP	Analysis

	 The	new	Burnaby	laboratory	will	complement	the	
agricultural	and	food	laboratory	portfolio	we	have	in	
North	America	(Guelph	oN,	Winnipeg	MB,	Brookings	
ND,	 St.	 Rose	 No).	 In	 addition,	 it	 will	 strengthen	
an	 unparalleled	 network	 of	 over	 50	 commercial	
laboratories	globally,	many	of	which	are	accredited	to	
the	ISo/IEC	17025	standard.
	 SGS	 offers	 a	 wide	 range	 of	 services	 to	 the	
Agriculture	sector	including	GMo	testing,	microbiology,	
and	toxin	testing	for	the	grain	industry,	food	industry,	
NHP	market,	seafood	industry	and	trade	services.
For	further	information	please	visit	SGS	Agriculture	
and	Food.	
http://www.sgs.ca/en/Agriculture-Food.aspx
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