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TECH TALK 

CalEndar 
OF EVEnTs 

1. WEDNESDAy, FEBRUARy 26, 2014
What: BCFT 20th Annual Suppliers’ Night
When: 4:00 pm – 7:00 pm
Where: Delta Burnaby Hotel and Conference Center
 4331 Dominion Street, Burnaby, BC
Details:   For more information: please visit www.bcft.ca 

2. THURSDAy JUNE 5, 2014
What: Annual BCFT Golf Tournament and Banquet
When: First tee time: TBA
 Banquet: 6:00pm
Where: Eaglequest Coyote Creek
 7778 152ND STREET, SURREy, BC

3. SUNDAy AUGUST 17 To THURSDAy AUGUST 21, 2014
What:  International Union of Food Science 
 and Technology (IUFoST) 
 17th World Congress of Food Science 
 & Technology – “Research That Resonates”
Where:  Palais des congrès de Montréal
 159 Saint-Antoine St. West, Montréal, Québec 
Details:   For more information: please visit 
 http://iufost2014.org/
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 The annual 2014 Speakers Night was held on January 
30th at the Student Union Building at the University of British 
Columbia.  UBC-BCFT student representatives Jamie Siu 
and Praveena Thirunathan organized and hosted this event 
with the help of some amazing volunteers. Approximately 
50 people attended this exciting event, which consisted of 
UBC and BCIT students as well as industry members and 
university professors. This event focused on “The Electric 
Tongue; New Frontiers in Sensory Research.” 
 This fun and exciting event was a great way for students 
to forge connections between students as well as industry 
members. The event opened with a fun icebreaker game, 
which allowed students to interact and network with industry 
members. Following this, students and industry members 
enjoyed a light meal provided by Bon Chaz Bakery. This 
year’s keynote speaker was associate professor, Dr. Carolyn 
Ross from Washington State University. Dr. Ross’ research 
focuses on coupling analytical chemistry techniques with 
sensory analysis. She discussed the use of the electronic 
tongue and its uses in the food industry. Dr. Ross illustrated 
its uses with examples of how this new technology could 
be used to monitor aroma changes in wines as well as to 
detect faults in wine. Dr. Ross also mentioned how this 
technology could be used to check for adulterations in the 
food industry and how it could be used as a quality tool. 

a Great Evening at the BCFT speakers night

 The event concluded with a draw for door prizes with 
over 35 lucky attendees taking home some great door 
prizes thanks to our generous sponsors. We’d like to thank 
all of the volunteers who made this event possible, as well 
as the generous companies who donated door prizes. We’d 
also like to thank Dr. Ross for speaking at this exciting event 
and presenting on this new and innovative technique that 
can be used in the food industry. Finally, we’d like to thank 
all of the people who came out to support this event!  Hope 
to see you all at next years Speakers Night!

Dr. Carolyn Ross presents at the BCFT Speakers Night.

BCFT Speakers Night Sponsors
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 Several annual awards are given out by CIFST 
to recognize the “endeavors and contributions of 
members to the Institute and the food industry”.  Below 
are short descriptions of each award. Do you know 
anyone who suits these descriptions? Help someone 
be recognized for their hard work by nominating them 
for a CIFST award! 
 Additional award information can be found at 
www.cifst.ca. Also, watch the website for updates on 
the 2014 online nominations and the nomination 
deadline! Typically nominations are due the beginning 
of March so get started early!

INSTITUTE AWARD: To honor a Professional or Retired 
CIFST member for an outstanding contribution to 
CIFST. This individual must have worked long and 
diligently in maintaining and furthering the reputation 
and aims of the Institute and stimulated others.

W.J. EvA AWARD: To honor a person who has made 
significant contributions to Canadian food science & 
technology through outstanding research and service 
to the industry.

GoRDoN RoyAL MAyBEE AWARD: An achievement 
award in recognition of an outstanding applied 
development by a Canadian company or institution 
in the fields of food production, processing, 
transportation, storage or quality control.

FooD INDUSTRy CEo oF THE yEAR: Conferred on 
the CEo of a company who has made an outstanding 

CIFsT awards – let’s recognize BC’s 
outstanding professionals!

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

contribution to the Canadian food industry (CIFST 
membership not required).

FooD SAFETy & QUALITy AWARD: Awarded to an 
individual or team with outstanding contribution to the 
food processing industry by QA or QC management 
personnel with a minimum of 10 years experience.

FooD INNovATIoN AWARD: To honor an individual 
or team for outstanding work in food innovation. The 
innovation must have been on the market for at least 
one year prior to nomination.

STUDENT LEADERSHIP AWARD: This award is 
presented to a student member of the CIFST who 
has demonstrated outstanding leadership and 
contribution to CIFST.

EMERITUS MEMBERSHIP: An Honorary Title to a 
retired Professional Member, who in the course of 
their career has contributed meritorious service to the 
Food Industry and the Institute.

FELLoW oF THE INSTITUTE: Conferred upon a living, 
active member for outstanding and distinguished 
accomplishment as measured by extraordinary 
performance in the field of food science & technology.

Again, please visit the CIFST website for more 
information. Check out the available awards, and get 
those nominations in! It would be a great honour for 
our members to be recognized nationally. 
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label printers
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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

BCFT Website
 Please visit the BCFT website at www.bcft.ca for: 
• Up to date info 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 webmas-
ter@bcft.ca.

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! 

BCFT’s annual golf and banquet event is happening 
sooner than you think! Join us for an afternoon of 
Texas Scramble/Best Ball-style golf followed by 
fantastic food, door prizes (and possibly, a keynote 
speaker)! This thing is always fun - come out and have 
a last hurrah with your food science colleagues or 
classmates before summer takes hold!

Date:          Thursday, June 5, 2014 

Time:          Golf: First Tee off time: TBA
                    Banquet to follow at 6:00 pm

Place:    Eaglequest Coyote Creek 
         7778 152nd Street, Surrey, BC

Prices: 
Golf and Banquet - BCFT Members - $75
Golf and Banquet - Student Member Rate - $65
Golf and Banquet - Non-Members - $110

BCFT annual Golf Tournament and Banquet
Banquet only - BCFT Member - $40
Banquet only - Student Member Rate - $30
Banquet only - Non-Member -$65

For any questions or comments, please contact 
Peter Taylor at taylor58@telus.net.

As always, please participate in the opportunity to 
promote your business and products.  Donations for 
the door prize gala are always greatly appreciated.  If 
you wish to donate, please contact Peter Taylor.
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Head Office
5000, Armand Frappier 
St-Hubert, QC J3Z 1G5
P 450 443-3113
F 450 445-8462

Western Office
4111 E Hastings St, suite 380
Burnaby, BC V5C 6T7
P 604 563-9712
F 604 570-0330

Kyrsten Dewinetz
REGIONAL MANAGER  •  WESTERN CANADA

#201-7950 Huston Road
Delta, British Columbia  V4G 1C2
Telephone: 604-940-4181      Cell: 604-230-0462
Toll Free: 1-877-940-4181   Fax: 604-940-4180       
kdewinetz@caldic.ca
www.caldic.com

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

For Employers and 
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.  http://www.bcft.ca/employment.html. For more 
information or to post a job, please contact Angie 
Dueck at employment@bcft.ca. 

Ron Kuriyedath
Sales Executive

t +1 (604) 638-2359 ext 27105
f +1 (604) 444-5486
m +1 (604) 764-2542
e ron.kuriyedath@sgs.com

SGS Canada Inc.
3260 Production Way
Burnaby, BC Canada 
V5A 4W4
t  +1 (604) 638-2349
www.sgs.com

Agricultural Services

   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

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. 
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 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.
3260 Production Way
Burnaby, BC v5A 4W4
Tel:   604 638 2359 x 27105
Fax:   604 444 5486
E-mail:  ron.kuriyedath@sgs.com

Think about advertising Your Business in Tech Talk

 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

 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.



GEnERAl InfoRmATIon
 BCFT is pleased to announce our 20th Annual 
Suppliers’ night on Wednesday, February 26, 2014.
We are excited to return to the Delta Burnaby Hotel 
& Conference Centre, central and convenient to both 
suppliers and attendees! This event is an exceptional 
opportunity for learning about new companies, 
products and services and networking with other 
R&D technologists, food scientists, purchasers and 
senior management from leading food and beverage 
companies within BC.

DETAIlS on ThE BCfT SupplIERS’ nIGhT EvEnT 
Date:  Wednesday, February 26, 2014
Seminars: 2:30 pm to 4:45 pm
Show:  4:00 pm to 7:30 pm

Place:  Delta Hotel and Conference Centre
   4331 Dominion Street
   Burnaby, BC v5G 1C7
Cost:   
$7.50  Advance online, all member statuses
$10.00 BCFT members, at the door
$15.00 Non-members, at the door

Please note that admission to seminars is not 
guaranteed without advanced registration due to 
limited space.

DETAIlS on ThE SEmInARS
Date:  Wednesday, February 26, 2014
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BCFT suppliers night 2014 Coming soon!
Times:  2 seminars from 2:30 pm to 3:30 pm
   2 seminars from 3:45 pm to 4:45 pm

To reserve a spot in these seminars, you must register 
online in advance before Friday, February 14. At the 
time of registration, select the desired seminar topics 
and pay the general event admission fee. Space is 
limited to 20 people per seminar.

SEMINAR A 
Time: 2:30 pm to 3:30 pm
Presenting company:  Wesmar Company   
Speaker:  Jeffrey Brusseau
Topic:  Preventing Listeria in RTE 
  processing facilities

SEMINAR B
Time: 2:30 pm to 3:30 pm
Presenting company: Barry Callebaut 
Speaker:  Andrew Hoffmaster, 
  Senior R & D Manager
Sponsored by: vernon Lo, Debro
Topic:  Cocoa powder – makes 
  everything taste better!

SEMINAR C 
Time: 3:45 pm to 4:45 pm
Presenting company:  Decagon Devices Inc.
Speaker:  Brady Carter
Topic:  Complete moisture analysis 
  for food manufacturers

SEMINAR D 
Time: 3:45 pm to 4:45 pm
Presenting company:  GNT USA, Inc. 
Speaker:  Rebeka Davis, Technical 
  Application Specialist 
Topic:  Colouring food with food - A 
  technical guide to 
  formulating with fruit & 
  vegetable based natural 
  colours

 We look forward to seeing you on Wednesday, 
February 26, 2014. For detailed information about 
the seminar topics, please visit our website at http://
www.bcft.ca/.


