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INCREASE
PRODUCT
YIELDS

CCOURYIELDS HAVE INCREASED
BY APPROXIMATELY 10%.
THIS EQUALS MORE PROFITS!

Edes Custom Meats, a retail meat market, beef jerky manufacturer
and custom processing plant in Amarillo, Texas, made the move
to Fusion Tech ovens — and are excited with the results. But don't
take our word for it. Here's what they had to say:

The air flow technology allows us to cover all hot spots and cold
spots accordingly. Cooking times decreased by an average of
15%-20%. This is outstanding with sausage and Beef Jerky.

Our yields have increased by approximately 10%. This equals

more profits!

Edes Custom Meats experienced a shorter cook time and greater
yields in a Fusion Tech oven — and liked it so much, they bought
another oven!
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From planning to production,
we’re 1n 1t together.

Whether you are a start-up or looking to increase productivity, AFSC can provide the
capital that is critical to your success. With a variety of fixed-rates and terms available,
no annual fees and no prepayment penalties, we have a loan that will work for you.

Together, with your hard work and our financial solutions your agribusiness will have
what it needs to succeed.

To get started, contact an AFSC Lending Specialist today. Unigue Financial Services

AFSC.ca * 1.877.899.AFSC (2372) » %% @AFSC_AB AFS l:
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AGTRON food analyzers offer food companies a fast and easy way to measure and control product
quality and consistency. They are self-contained and can analyze most products in their natural geometry,
requiring little or no special sample preparation.

« Accurate Measurement of Product Color and Bake, Roast or Fry Processes.

 Large Area Viewing Window Accommodates a Wide Variety of Geometries.

* Intuitive User Friendly Screen Prompted Operation.

« Easy to Understand Test Results Combine Chromaticity & Saturation onto a Single Number Score.
* Fully-Automated Calibration Using Durable Calibration References.

* Excellent Linearity, Resolution, and Inter-Instrument Agreement.

+ Sturdy Construction Suitable for the Production Environment.

* Over 60-Years of Experience in Food Quality Control and Process Applications.

AGTRON is a global company with representatives worldwide! Contact us if you are interested in
becoming an Agtron Distributor for Canada!

Contact one of our specialists today for specific information abouf improving the consistency and appearance of your products,

Agtron Incorporated
9395 Double R Boulevard, Reno, Nevada, 89521
Phone: (775) 850-4600
e Email: Agtron@aol.com
VIADE IN U.S.A. www.agtron.net
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SUPERIOR CLEANING IN A FRACTION DF THE TIME

WHEN FOUD SAFETY N[j EFFICIENCY COUNT

Tackle your Feod Safety and Regulatory challenges with an industrial sirength washer from Douglas Machines.

Each model is skillfully designed to provide consistent results fime after fime — while saving labour, water and energy.

Choose from over BO standard models o clean trays, pans, parts, toles, racks, belts, bins, vats, barrels and buckets.
Batch and confinuous cleaning systems are available fo clean several hundred

to several thousand containers an hour,

Reduce food safety hazards, document operation and ensure [w]%3[=] D @ A S
compliance with FSMA, ¢<GMP, HACCP and HARPC Programs. ; A NN -

Call B0O-331-6870 for consuliation or visit www.dougmac.com. [B15 WASHING AND SANITIZING SYSTEMS

EMAILS INFOBDOUGMAC.COM / 4500 110TH AVEN / C



Eric Haak
AFPA Chair
Sunrise Bakery Ltd.

THE FOOD PROCESSING industry
is rich and far reaching throughout Alberta. In
spite of the challenges and issues facing the food
processing industry, it remains solid and vibrant.
That being said, much more can be accom-
plished if we work with industry partners and all
levels of government.

As an association, we strive to bring sup-
port to all processors, regardless of their size
or how long they have been in business. The
Alberta Food Processors Association (AFPA)
continues to strengthen processors through
its programs, such as work place health and
safety and critical food safety courses and sup-
port. With additional resources, there is so
much more we could do!

In a global world, our sights need to progress
outside the view of our neighbourhood to vast
opportunities beyond our region, supporting
the ever-increasing need for good quality and
nutritious food at the global level. The journey
continues and Alberta can be a leader with its
rich resources, spirit and abilities.

ALSERTA

food processors associatior

BOARD OF DIRECTOR’S MESSAGE

Building a Stronger Industry

As with our Alberta Rockies, the climb can
be steep and challenging. However, if we support
each other, and have government support, we
can attain heights that will benefit everyone. The
opportunity is before us, if we choose to grasp it
and pursue it together. We should not be com-
peting against one another, but together, we must
compete against other regions in the world.

AFPA gives food processors across Alberta a
voice. I would like to invite you to be a part of
our organization; along with our members, we
are working to expand our reach and grow our
sector’s prosperity. We are also engaging with
other energetic sectors that support our vision
and together, we can all take our industry to the
next level.

Of particular interest is the work we are doing,
at the Board level, to develop an export strate-
gy targeted first at China, and then beyond. We
would provide an umbrella for information and
opportunities, starting with an AFPA booth show-
casing Alberta products at the Food Hotel China
Show in Shanghai. We are also looking at creating
a fresh marketing plan for our members to help
bring their products into the spotlight through
various medias and our own network.

As Chair of your Board, I want you to
know that AFPA is working towards a bold new

ALSERTA

2018-2019 AFPA BOARD OF DIRECTORS

horizon. With the power that we can generate
together, through a strong membership, co-oper-
ation and a single force, the sky is the limit.

Your Board of Directors, as well as the AFPA
team, are here to listen and be your voice. We are
looking forward to further engagement with you,
and to working together as industry partners.
Our future successes will be accelerated by work-
ing together.

Eric Haak

AFPA Chair
Sunrise Bakery Ltd.

THE AFPA TEAM

MELODY PASHKO
@- General Manager / Food
Safety & Quality

P: 403.201.3657 Ext. 21
E: melody@AFPA.com

ED DeGROOT, CRSP,
CHSC

Director, Workplace
Health & Safety

P: 403.201.3657 Ext. 28
E: ed@afpa.com

TERRI MORROS
Controller

P: 403.201.3657 Ext. 30
E: terri@afpa.com

FOLLOW US ON TWITTER:
@AFPA_food

LIKE US ON FACEBOOK:
@AFPAfood

Farm Credit Canada
(FCC)

FCC lends money and provides other services to
primary producers, agri-food operations and agribusi-
nesses that provide inputs or add value to agriculture.
www.fec-fac.ca

AFPA Corporate Sponsors

bdc™

BDC is the only bank exclusively devoted to
entrepreneurs. They help create and develop strong
Canadian businesses through financing, advisory
services and capital.

www.bdc.ca

N -y =
Agriculture Financial AESE
Services Corporation (AFSC)

AFSC is a provincial Crown corporation that
provides producers, agribusinesses and other small
businesses loans, crop insurance and farm income
disaster assistance.

www.afsc.ca
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By Ed DeGroot, CRSP, CHSC, B. Mgt., AFPA

AFPA IS THE FOOD processing indus-

try’s advocate and leading safety resource for
the continuous improvement of Workplace
Health & Safety programs and performance. It
is our mission to assist companies in achieving
their safety goals, and maintaining/attaining
their Certificate of Recognition (COR) by
providing practices, evaluations, training, sup-
port, subject matter advice/guidance, industry
statistics and measurements. We also provide
general communications around workplace
health and safety to our members.

Safety competence...now an OH&S Code
requirement

The OH&S Code and Partnerships
in Injury Reduction (PIR)/COR Standards
has made having a formal “competency pro-
cess” mandatory. Organizations will have to

AFPA’s Health & Safety Training
Requirements (COR)

Mandatory Training includes H&S Sys-
tem Building (two days), Hazard Assessment
and Control (one day), Roles & Responsibili-
ties for Managers/Supervisors (one day, attend-
ed every three years. This is strongly recom-
mended for anyone who directs the work of
others by any title, especially now with all the
Alberta OH&S changes in effect), Incident
Investigation (one day), Internal Safety Auditor
(two days), and Internal Auditor Refresher (one
day, to be attended every three years), and
finally, H&S Committees (one day).

Elective Courses (all half day) includes
Understanding Office Safety, Fatigue Manage-
ment, Alberta OH&S for Dummies paired

with Performing Proper Inspections.
All AFPA safety courses can be facilitated

“on site” for our members at a reduced cost/flat

rate, and you can fill the room.
For more course information, details,
or registration, call the AFPA office or

visit www.afpa.com.

formally evaluate and determine the compe-
tency needs of their workers.

Safety competence can best be described as
the combination of training, skills, experience
and critical knowledge that a person has and their
ability to apply them in order to perform their
job or related tasks safely. Other factors, such as
attitude and physical ability, can also affect some-
one’s competency level. Competency-based train-
ing, including courses offered by AFPA, is a form
of occupational worker training that requires the
learners to demonstrate their ability to perform
defined, concrete skills related to essential H&S
performance objectives established by the organi-
zation in conjunction with Alberta OH&S com-
pliance and PIR/COR standards.

When it comes to SAFETY, you MUST
understand

Your employees are on loan to your
organization from their families. You have an

Important Dates and Upcoming
Events
The Alberta Occupational Safety Auditors
Association (AOSAA) Workshops
February and June of 2019

AFPA encourages industry auditors to
attend—they are a great place for auditors to
meet, discuss, receive updates from the prov-
ince and propose changes to the function of
Safety Auditing, or within the COR auditing
process.

Contact AFPA for more information on
how to join the AOSAA and for details on
the workshops.

AFPA’s Health & Safety Training Schedule

Details are available at www.afpa.com.

Day of Mourning
April 28,2019

NAOSH Week (North American
Occupational Safety & Health)
May 2019
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obligation, regardless of any production proto-

cols, to provide a safe and healthy working envi-
ronment for them; you are expected to return
them home safely. Training, evaluating compe-
tency and support are required...daily. Always
remain positive...dont become discouraged; it’s
all a part of getting there!

AFPA’s Lunch n’ Learns, and workshops

AFPA continues to provide great, free
Lunch n’ Learns to our members. Alberta
OH&S Officers, Competency, a Fatality Inves-
tigation, and Chemical Management programs
are just an example of whats presented. Often,
we combine these events with value-added
workshops, such as Upper Extremity or Back
Injury Prevention, Fatigue Management, and
Ergonomic Tips & Tricks to keep your workers
both safe and healthy.

Food & Beverage Health & Safety
Officer (F&BHSO) Designation

AFPA now has five candidates who have
met the requirements and are eligible to write
their final exam soon. AFPA introduced the
F&BHSO designation for those wishing to
achieve a formal recognition for their efforts
and commitment to workplace safety. Individ-
uals looking to achieve the F&BHSO designa-
tion must complete all six mandatory courses,
as well as their own chosen elective courses,
plus challenge the exam successfully. There are
also maintenance requirements of professional
development over a three-year period, leading
into a refresher day and then another three-year
cycle.

Should you be interested in achieving this
new workplace safety designation, call AFPA!
I¢’s really up to you!



Safety...what
are your plans
for 2019?
Take time to
reflect on 2018 and look
ahead to 2019. Have your
efforts made an impact on
your workplace? On your employee’s health
and safety? What key lessons were learned and
shared? Do specific areas of your program need
improvement? What would directly or indirect-
ly make your workplace safer? What, if any, are
your OH&S priorities for 20192 Is there key
AFPA safety training you can provide to your
staff? How will you generate enthusiasm and
commitment to your H&S priorities in 20192
Understand, safety is not just a “thing you
do,” rather, safety is a value you must own
and live by. Further knowing that safety lead-
ership is holding everyone, at all levels, account-
able for meeting their safety responsibilities,
which is at the heart of any effective company/
worker health and safety program.

Workers MUST report - as per OH&S
legislation!

As per OH&S legislation, your workers now
have a duty to report, with an extra focus on near
miss reporting. Tell ‘em at your next safety meeting!

A REMINDER to AFPA COR Members!

Mandatory training requirements were
upgraded as a measure to improve worker
safety in our industry effective September 1,
2015. Please review your current records and
make arrangements for any training needed
to ensure that you have at least one current
(preferably two or more) individual(s) who
has attended all required AFPA PIR/COR
training courses.

Effective January 1, 2019, COR audits
must be able to verify all required training by

providing documentation (course certificates).

Call AFPA to register or discuss your specific

requirements...why not do it right now?

Hello, AFPA Auditors! Here’s a New
Audit Tool, Ready January 1,2019!
AFPA’s audit tool is now updated to meet
all of the new legislation. It will now include 10

The new Supervisor competency
requirements include formal training in
Hazard Assessment, Incident Investigation

formal elements. and Alberta OH&S Roles & Responsibili-
ties. Call AFPA to learn more about the new
Too much safety, you say? compliance requirements, which will take

AFPA believes there is no such thing, how-
ever...ask your family for that answer, and get

effect January 1, 2019.

back to me. h

& COR Certification for the Alberta Food
Processors Association. Reach him at

403.201.3657, ext. 28, or ed@afpa.com.

Ed DeGroot, CRSP, CHSC, B. Mgt.,
is the Director of Workplace Health, Safety

DICK

The Professionals’ Only Choice™

Professional knives for
butchers & processors

_ REQUEST A FREEDEMO N
RFID Solutions
Traceability & Quality

Control Management
For Your Tools

* RFID-chip with tamper-proof coding in tool
= Track & trace capability

* Loss/theft/interchange reduction
 Reduction in costs

* Higher safety standards

Touch panel PC

é} FoodSupplies 1.800.387.1098 | foodsupplies.ca
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Special Advertising Section

Zazula and Sipromac: The hest
solution for Food Packaging

Pairing Zazula's 55 years of experience in the Food Industry with Sipromac’s high-quality
packaging and process equipment can only equal success for your business.

Food processing and packaging
facilities must adhere to the highest
standards of quality and reliability.
Therefore, successful processing
operations require the best equipment.
High-quality equipment, however, is
only part of the equation. Food
processing businesses also need to
portner with a reliable company that
can guarantee the best before and
after-sales service.

Zazula Process Equipment Ltd. has
been servicing industrial customers in
Alberta, the Western Provinces,
Conada and abroad for over 55 years.

They have a long-standing reputation
and experience in equipment sales,
ports, and maintenance services for
food pockaging equipment with
companies such as Busch (vacuum
pumps), Lightning (portable mixers),
and Milton Roy (dosing pumps).

Utilizing a 18,000 sq. ft facility in
Calgary's Manchester Industrial area, E
Zazulo houses foctory trained technicians
specialized in Busch vacuum pump |
repairs, after market parts, filter kits,
and lube supply, amongst other services. =
In addition to these advantages,

Zazulo is now partnering with
Sipromac to offer a complete portfolio

EQUIPMENT SALES -

of packaging and processing options
to customers in the Food and
Beveroge industry.

With over 30 vears of experience in
the food industry, Sipromac has
been producing a complete line of
food packaging and processing
equipment all built in Canada.

Sipromac draws on its knowledge,
experience, and expertise to build
sturdy, reliable, and highly-specialized
machines adopted to the most
stringent needs of the food sector
for the pockaging and processing of
poultry, meat, seafood, deli meat,

Jni"';"755 EQUMPHENT *

s

L
-
2o 'I

AFTER MARKET PARTS -

cheese, and other food products.

Zozula’s position as o representative
and distributor of Sipromac
equipment combined with its
capability to offer site visits to
0|"‘|01",.I'ZE your exact requirements:
odditional services such os
installation and commissioning;
provide servicing in their facility or
at the customer's site; supply of
after market parts; ond complete
service packages, offers Alberta's
Food and Processors Association
members a better choice in
equipment supply.

REPAIR & SERVICE

* VACUUM PACKAGING CHAMBERS
* DIPTANK AMD SHRINK TUNMELS
* THERMOFQORMING MACHINES

* TUMBLERS AMD MASSAGERS

* STEAM COOKING HOUSES

« COOKING/DRYING UNITS

* CRYOGEMIC CABIMETS

+ SMOKEHOUSES

* TRAY SEALERS

C
C

Product Showroom
4609 Manitoba Rd SE.,

algary AB.
all for appointment

Fazula also represents Picard Ovens

and Lambertson Stainless Steel products
through the DaVinci Compass Group.
Contact Zazula at:
sales@zazula.com

Ph: 403-244-0751 * www.zazula.com * Toll Free: 1-888-666-6361



http://www.zazula.com/products/sipromac

By Jennifer McCreary, NSF International

BACK IN THE 80s in Wasco County,
Oregon, an extremist group sought to sway
election results by poisoning people. They
did so by contaminating 10 restaurant salad
bars with Salmonella, and 751 people got
sick.

In 2014, thousands in Japan became ill
after eating food laced with 2.6 million times
the allowable level of the pesticide malathion.
This was the work of a disgruntled employee
from a frozen food company. Before it was
over, 6.4 million bags of frozen food were
recalled.

Last year, two boys, aged 12 and 13, broke
into a Sioux City, lowa, honey farm and
knocked over all the hives. No bees survived
the winter temperatures and the business was
devastated.

Political gain. Revenge. Plain old vandal-
ism. The motives and the methods equally are
different, but these three stories have several

things in common:

e The companies were completely unpre-
pared for these actions.

e The business and the brand were harmed.
There are many more stories, and with the

increasing globalization of the food supply

chain, there will be many more opportunities

for the intentional contamination of food. No

one in our industry is exempt from the threat.

Food defense in a global supply chain

We live in a country where food from
everywhere in the world enters our food sup-
ply chain every day. We are truly fortunate to
have such choice. But we must also ask our-
selves how many steps are in place to protect
those products on their journey?

A classic illustration is milk. Typically,
it is stored at individual dairy farms, trans-
ported from farm to farm via tanker truck,
moved to a co-op, transferred to a dairy
milk processor and moved through storage
tanks, mix tanks, homogenizers and fillers
and finally into a carton destined for deliv-
ery to stores, schools, hospitals and offices.
The possible points of entry for an attack are
numerous, and the impact both emotional
and physical in loss of life and suffering
would be devastating.

These very real threats have been rec-
ognized by governments and GFSI bench-
marked standards, which contain the follow-
ing criteria for food defense:

Did you know that AFPA partners
with NSF in order to provide great
food safety training in Alberta!

ALSERTA

food processors association

International

Winter 2018-2019 #% & AFPA in ACTION 11



e A vulnerability assessment;
* Mitigation strategies;
*  Monitoring, corrective actions and verifi-
cation procedures; and
¢ Training and recordkeeping.
Some—though not all—of these stand-
ards also require that the vulnerability assess-
ment and resulting food defense plan be con-
ducted by a qualified individual, with the
proper education, training and experience.
Those responsible for implementing and
maintaining the plan must be equally trained.
It would be wrong, however, to simply
add food defense to your HACCP team’s list
of duties. Food defense requires a different
mindset and a different set of skills. And just
as you train your workforce in food safety
best practices, you must train them in food

defense awareness and mitigation strategies.

Building your food defense training
plan
What to train and how much to train will
depend on the specific responsibilities of your
workers. The baseline is awareness training:
e What is intentional adulteration?
e How does it differ from food safety and
food fraud?

*  What can each individual do to protect
the company?

Beyond awareness training, the topics
and level of complexity in your education
programs must be customized to the learner
group. We have identified four major groups:
1. Frontline workers;

2. The food defense team;
3. Senior management; and
4. The facility’s leadership team (if different

from senior management).

Training to support a food defense

culture
The goal of any training program is behav-

iour change. You want people to do things
differently. In this case, you want them to
understand how intentional adulteration can
occur, recognize threats to your food products
and take ownership of the part they play in
preventing threats from becoming realities.
There are three key areas in training:

1. Knowledge: How well your employees
know the topic—both the fundamentals
of food defense and the requirements of
your plan.

2. Skill: How well they can perform specific
tasks as itemized in your food defense plan.

3. Actitude: How they approach their role in
food defense.

Once you have classified these areas,
you can customize your training program
to address specific gaps. Assessing attitude is
by far the most difficult task, as is training
for attitude change. And yet, it is the most
important. We all know that just because
someone has been trained on a topic, or has
passed an exam, there is no guarantee of suc-
cess.

When people choose to do something
because they believe it is the right thing to
do—even though it might take longer and
even though it might interfere with their
other duties—then you know you are build-
ing a strong food defense culture. L

Jennifer McCreary is the Technical Manager,
Training & Education Services, for NSF

International.

There will be a special Food Defense
workshop June 11, 2019, in Galgary.
Contact melody@afpa.com for more
information!
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http://www.canadabeef.ca/centre-of-excellence

&E@& E Gﬂ Course Number of City Member Non Member
Days Rate Rate

BRC Global Standard For Food Safety Issue 8: Conversion for Sites January 22,2019 Calgary

fety ﬂ m ﬂ m@ Vulnerability Assessment for Food Fraud Training (by BRC Training Academy) February 20, 2019 Calgary

BRC Internal Auditor February 21,2019 Calgary

@D HACCP I: Prerequisite Programs February 26,2019 Calgary

HACCP II: Developing Your HACCP Plan February 28,2019 Calgary

n
@@ﬂ @ @@m[ﬂﬂ@ SFCR: Sae Food for Canadians Regulations Overvew (AM) | March5,2019 | Edmorton

SFCR: Comparison with FSMA Preventive Controls for Human Food Rule (PM) i March 5,2019 Edmonton

Register online at SFCR: Preventive Controls and Traceabilly - Al Sectors Math6,2019 | Edmonon

Building your Food Safety Culture March 7,2019 Edmonton
www. afp a . co m ! Implementing SQF Systems Course March 19,2019 Calgary

Internal Auditor: SQF March 21,2019 Calgary
AFPA can met all of your Understanding CanadaGAP Apil2,2019 Calgary

food Safe‘ty needS, |nC|ud|ng HACCP I: Prerequisite Programs Apiil9, 2019 Edmonton

4 o |t d HACCP II: Developing Your HACCP Plan April 11,2019 Edmonton
ralnlng, Cafsl Ing 2l gap Building your Food Safety Culture April 23,2019 Calgary

assessments. Training can SFOR: Safe Food for Canadians Regulations Overview ! April 24,2019 Calgary
I SFCR: Comparison with FSMA Preventive Controls for Human Food Rule . April 24,2018 Calgary
€ aken at one Of the pubIC

SFCR: Preventive Controls and Traceability - All Sectors April 25,2019 Calgary
: - o Canadian Ingredient Labelling (Specialty Course) Only offering this year May 1,2019 Calgary
on-site tralnlng at your faC"rtY- Canadian Nutrition Labelling (Specialty Course) Only offering this year May 2,2019 Calgary
AFPA members receive USS. Food Labeling Under the FDA (Specialty Course) Only offering this year May 3, 2019 Calgary
member rates' SFCR: Preventative Controls Bundle for Food Processors - Take the Bundle & Save 10% or just take one course below! May 7,2019 Calgary
1. SFCR: Hazard Analysis and Preventive Controls May 7,2019 Calgary
2. SFCR: Developing Your Preventive Control Plan May 9, 2019 Calgary

Book now to avoid BRC Global Standard for Food Safety Issue 8: Training for Sites June3,2019 | Edmonton

di S appointm ent BRC Internal Auditor June 5,2019 Edmonton
’ Food Defense (only offering this year) June 11,2019 Calgary
Space fills up fast! HACCP FS Leadership for Managers & Supervisors (only offering this year) June 12,2019 Calgary
Managing the Supplier Approval Process (only offering in AB this year) June 13,2019 Calgary

Don'’t see what you need, or Food Fraud Vulnerability Assessment . June 14,2019 Calgary
g SFCR: Preventative Controls Bundle for Food Processors - Take the Bundle & Save 10% or just take one course below! September 10,2019 | Edmonton
a date/location that works? ' ’

1. SFCR: Hazard Analysis and Preventive Controls September 10,2019 |  Edmonton
Contact MeIOdy tobooka 2. SFCR: Developing Your Preventive Control Plan September 12,2019 | Edmonton

customized course! FSPCA Preventive Controls for Human Food (only offering this year) J September 25,2019 | Calgary

offerings, or you can request

Documenting your Food Safety System (only offering in AB this year) October 8, 2019 Edmonton
Principles of Internal Auditing (Only offering in AB this year) October 9, 2019 Edmonton
Verification & Validation of your FS System (Only offering in Alberta this year) October 10,2019 Edmonton
HACCP I: Prerequisite Programs October 21,2019 Lethbridge
HACCP I1: Developing Your HACCP Plan October 23, 2019 Lethbridge

AL.ER-I- A Food Fraud Vulnerability Assessment . October 25,2019 Lethbridge

o paooesson. msncialion SQF Practitioners Bundle for Food Manufacturing November 4,2019 | Edmonton

NOTE: Two day HACCP for SQF (cannot be taken separately); two day SQF implementing (can be taken separately); one day Internal Auditor SQF (can be taken separately).

BRC Auditor Training November 19,2019 |  Calgary 1,245 1,345

REDUCE CONTAMIMNATION
REDUCE MAINTENANCE
REDUCE ACCIDENTS

The Tech-Roll logo... A mark of guality and innowvation

SANITARY — Easy clean-HACCP friendly
SAFE — Mo external moving parts
COMPACT — Saves valuable space
SIMPLE — Mo oil bath or internal gears
DURABLE — Far outlasts other drives

THE SMART WaAY
TOo POWER YOUR CONVEYOR

TECH-ROLL, INC.
P.O. Box 9539, Blaine, WaA, 98231
B888-246-3029

info@tech-roll.com  www.tech-roll.com
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Oh, What Fun =N
at FEASTIival! §&&

FOODIES FLOCKED TO THE FEASTival of Fine Chefs, September 19, 2018, to celebrate delicious creations designed by some of Edmon-
ton’s most notable chefs and their apprentices. This was the 30th year for FEASTival and it didn’t disappoing; just look at the photos in this layout!

This annual event, best-known for the lavish, multi-course meals created, gives apprentices the opportunity to show off their skills. Each year the
establishments are given a new, Alberta-grown menu, and 24-hours to quickly create a unique line-up that includes a soup, appetizer, entrée and dessert.
Attendees are given numbers for each course that correspond with the establishments, which provides them the opportunity to sample selections from
various teams.

Throughout the night a silent auction is held, with proceeds going to support the Stan Ballard Endowment Fund, which supports up and coming
chefs. A special thank you to all of the companies that donated auction items, as well as Givergy, the service provider for the bidding tablets. In addition,
wed like to recognize the High School Culinary Challenge and the Canadian Culinary Fund; the auction at FEASTival supported both this year.

Supporting the Stan Ballard Apprenticeship Scholarship

The Stan Ballard Apprenticeship Fund was established in 1986 to
support educational activities for Alberta apprentice chefs. Each year SAIT,
NAIT, Lethbridge College, and Alberta’s Apprenticeship and Industry
Training System award scholarships to second year students enrolled in the
Culinary Arts program. The award is not only based on academics but is
awarded to students who demonstrate a high degree of competence in the
practical components.

The scholarship fund was created to recognize the achievements
of Stan Ballard, who retired from Burns Foods in 1986, following 41
years of service with Burns and with the food processing industry. Stan
was one of the founders of the Alberta Food Processors Association.

Congratulations to these students, who were presented with scholarships at

FEASTival in September.

IT’S ALWAYS BETTER
TO BE/PART OF A GROUP.

Brokerlink offers AFPA members 10% off their home
and car insurance.”

Call Jeanette for an insurance quote today.

Jeanette @evering

403.209.6351
Emker[.inic.m/mtpn

e i Kk e S e e g LR R S e AT
= ~ B s rn harn

RrokerLink

Insurance
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The FEASTival
LEEEN TV Committee Delivers!

Product Recognition Thank you to the FEASTival Committee! Without their hard work and
dedication, this event would not be possible (or so delicious!).

All of FEASTival’s
sponsors are
important to the
success of this event.

Alberta Canola Producers
Alberta Chicken Producers
Albion Farms 1.
Alley Kat l j . 3
fi 3 i | i 4 ‘1

Arctic Chiller Left to right: Greg Champion, SYSCO, Dana Mettlewsky, Gordon Food Service; Chef James Hansen,

BeeMaid Honey Edmonton Inn; Melody Pashko, AFPA; Lori Menshik, Full Course Strategies; Chris Short (Committee
Canadian Rangeland Bison Chair), NAIT School of Hospitality; Sandy Jacobson, Marketing Services Plus; Marvin Karenko, Heritage

S Frozen Foods; and Kevin Melnychuk, Sofina Foods. Missing from this photo is David Whitaker, NAIT
Capital Fine Meats o ”
School of Hospitality.
Chef’s Hat Inc.

Edmonton Potato Growers
Egg Farmers of Alberta
Foothills Creamery
Full Course Strategies
Gordon Food Service; Evergreen Herbs;
Fresh Pro Sales & Marketing; Fresh Start Foods
Hog Wild Specialties
Harmony Beef
Highline Mushrooms
Highwood Crossing Farms

Y === BEACON, INC

Coverage continued on next page...

P&H Milling Group-Alberta THE COMPANY WITH THE STAINLESS REPUTATION®
Progressive Foods
Red Hat Co-Op
Dai Fill All Your Processing Equipment Requirements In One Placell!
' - Saputo alry Al of vair products are engineered (o your wigue
Sofina Foods Inc. prucessing specifications, All products wre nunufactared
/ From electropolished guality stoinbess steel,
Sparks Farm Eggs
* Trucks, Racks & Crges = Mesiing Baskets & Dollies
Sunfresh Farms * Processing SorcensShelves = Wire Molds
sllngo'd SPeciaﬂy Meats = Patentod Bacon Hamgers » Smokesticks
’ * Patented Pressing Trocks » Springs & Hooks
- Sunterra Meats * Wire Loal Baskels
SYSCO
ot ) BEACON, Tne, 122235, Laramie Avenue, Alsip, 11, 606803 }
V) The Little Potato Co. (B0 454203 + (708} S49-9900 » Fx: | T08) 540950 -
‘ Wild Tea Kombucha www, beaconmctals.oom = sabes® heaconmetuls,com
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Thank You, FEASTival stablishments!

COURTYARD" Lt KRt e CHATEAN
Aarrioli Ear lS ,P‘ARK N ov A -;-Lr =
D H ﬁ,ﬁ;{z@ﬁl : om N | MATRIX

ANTASYLAN
] HEYTEEL D

=

(D - Royal
THE WESTIN .
EDMONTON INN {12414 ;- - CLENDRA

Enjoyed During the Reception!

na!&?%aru @ VILD TER
&= KOMBUCHA

A huge thanks to

: i PSR \ o b TN
. by L B 1 Ta .__.l : .. - S - :‘_ _1
SUNTERRA MEATS PREMIUM QUALITY PORK AND /
SOLETERRA DITALIA AUTHENTIC ITALIAN MEATS ARE AVAILABLE OMNLINE AND
IN STORE AT SUNTERRA MAREET.

SUNTERRA o hot®
— p—

e
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ADDSANCECED

EEER process systems inc

YOUR FOOD AND BEVERAGE PROCESSING SOLUTION

DESIGN | MANUFACTURING | INSTALLATION | AUTORATION | D

Advanced Prcnl::e.:._, Systems Inc. provides quality and innovative services
to a variety of processing industries across Western Canada, including:

= FOOD & BEVERAGE
- BREWING & MALTING
= COSMETICS & BIOTECHNOLOGY

Advanced specializes in the design and installation of processing equipment, providing optimal
services in a number of areas including sanitary components and systems integrators.

VISIT OUR WEBSITE FOR MORE INFORMATION

A advancedpro.ca 780-433-0408

EXPERTS w MACHINE
STRING TYING

@ A legacy of speed,

consistency and @ Automated trussing for meat,
reliability poultry and seafood

@ Servo drivers reduce @ 0.9 cured, marinated
wirar and increase or coated meat culs
up time

@ We supply colored, white
and elastic twine

FRT-A
FRT-S Side

Knotting Unit
MEAT STRING

CHICKEN TYING

WWW.OMSINTL.COM TEL: 905-820-7225 FAX: 905-820-7021 EMAIL: INFO@OMSINTL.COM
INTERWATIOMAL IMC. Hississauga, nl'ltﬂril:l, Canada
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Proud member of the

ALSERTA

food processors associatior

Le

SSONS
Learned:

Food Recall Provides
\Valuable Lessons

In April 2018, Nicola and Alan Irving, owners
of Irvings Farm IFn‘:sh, were faced with an E. coli
outbreal that tested their traceability measures,

NICOLA IRVING HAS a vivid memory
of the E. coli outbreak in Alberta in April 2018,
that led to the recall of 38 pork products from
her butcher shop.

“It was a big a shock to us,” says Nicola, who
runs Irvings Farm Fresh along with her husband
Alan Irving. “You think you're doing fine and all
of a sudden within 24 to 48 hours, everything
comes crashing down around your ears and you
can only imagine the worst.”

The Canadian Food Inspection Agency
issued the recall notice on April 26 after people
in the Edmonton region started getting sick
from eating contaminated pork. The source of
the outbreak, which caused 40 confirmed cases
of E. coli infection, was identified as The Meat
Shop at Pine Haven, one of Irvings Farm Fresh’s

suppliers.

Irving says her business, which is located
about 90 kilometres southeast of Edmonton
in Round Hill, Alta., was one of five The
Meat Shop customers that were required to
recall products.

“We were caught in the middle,” she says.
“It wasn't our facility or the pork that we pro-
duced that was in question, but because we have
had contaminated meat in our place, for your
safety’s sake, we had to take out everything that
could have possibly come into contact with it.
That's how we approached it.”

Irvings Farm Fresh ended up throwing away
thousands of dollars’ worth of meat—much of
it returned by customers.

“It was quite a hit,” says Irving, who
notes the recall decimated the company’s

cash reserves and essentially wiped out its

Their production facility has implemented additional safety measures, including regular sanitizer strength testing.

18 AFPA n ACTION # &% Alerta Food Processors Association

projected profits for 2018. Irvings Farm Fresh
had a $50,000 profit in 2017 and had been
expecting to make about the same in 2018,
she says.

“We were basically out-of-pocket for $48,000
worth of product,” says Irving. “Some people
might not see it as that much but we're a small
business [and] that’s a large chunk of our inven-

»

tory.

Irving says her insurance will cover indirect
costs related to the recall but not the cost of
recalled products themselves. She urges business
like hers to make sure their insurance coverage
includes hazards like food contamination.

“Don't assume that just because you have a
policy that it covers all risk,” Irving says.

Irving notes her business has worked hard
to mitigate the impact of the recall on the com-
pany’s reputation. The first move, she says, was
hiring a reputable media consultant.

In the days following the recall, Irving
says, “the phone was ringing off the hook with
reporters wanting to know what happened and
who our suppliers were. It was very difficult.
We worked with some very good people who
helped us with that.”

Irving notes this was the first recall for her
company in its 10 years of doing business. She
says the experience, while distressing, provided
some valuable lessons.

For one, Irvings Farm Fresh learned that
its traceability measures were up to the serious
challenge of a recall. Irving states they were able
to trace every single product in terms of where
it was produced and when it was packaged, as
well as origins of all its ingredients. “The plan



worked, and that was a very reassuring thing for

us,” she says.

Irving adds that since the recall, Irvings Farm
Fresh has improved its traceability system so that
it's even better. The business has also changed
some of its product labelling to include cooking
instructions for customers who might be unsure
of how to propetly handle and cook raw meat.

In addition, Irvings Farm Fresh is doing
everything it can to eliminate food contamina-
tion risks within the production facility and has
implemented some additional safety measures,
such as regular sanitizer strength testing, for that
purpose.

“We go way above and beyond what the
minimum safety requirements are, and I would
encourage people to do that too. If you dont,
youre not protecting yourself,” Irving says.
“Some may feel it’s just extra work or an extra
expense, but I think that can come back to bite

them.” L

HARLUND

INDUSTRIES LTD.
YOUR PRODUCT NEEDS TO BE

IDENTIFIED AND TRACEABLE
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CALL US
TODAY!

Product codes accurate? ﬂ/

Cases clearly marked and labeled? V

Codes designed to identify products? V

Codes designed to identify date of manufacture? V

' ND IDENTIFICATIC 'S
1-877- HARLUND ® www.harlund.com @ salesOharIund com

Allli- HARLAN s
Crystal Braman

Plant Manager Providing Value-Added
Insurance Services to the
AFPA Since 1995.

Harlan Bakeries-Edmonton
g:ﬂ Cree Hm A AB TBA 38 Tanya Sinclair

erwood Park,

(780) 464-1544 x 258 chramandggharianbakeries.com 780.930.8903
(780) 467-5314 { Fax www.harlanbakeries.com tsinclair@lloydsadd.com
www.lloydsadd.com
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Proud member of the

A

food

SERTA
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FOOD LABELS IN Canada are chang-

ing, thanks to new regulations introduced
by the federal government in 2017. Health
Canada’s new labelling requirements, which
reflect the shifting eating habits and dietary
requirements among many Canadians, cover
everything from font sizes to ingredient lists
to the types of measurements used.

Darrell Friesen is President and CEO of
Edmonton-based Jet Label and Packaging
Ltd., a leading food labelling firm in Western
Canada. He says the new labelling rules have
required more resourcefulness on the part of
his company and others in the food industry.

“As a result of these changes, there’s even
more information that has to be compressed
into labels,” Friesen says. “For us, that’s
always been tricky.”

Friesen maintains that since the average
consumer only spends a second or two decid-

ing which product to pick up off the shelf,

S“HII'*"h
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The Lowdown on Labels

“we want to make sure our producer’s label
stands out and doesn’t lose that competitive
advantage over its competitor. We always
want to make sure that the product gets
picked first by the average consumer.”

“We've had to be a creative at times to
make sure to get all the information on the
label but still show enough of the product so
customers can see it,” Friesen says.

Going to larger labels isnt always a route
that’s available for food producers, he adds,
noting that expandable or accordion-style
labels, or ones that utilize see-through materi-
als, are other options to consider.

As Friesen points out though, larger
labels or other solutions usually entail extra
costs. Food producers, he says, have already
seen increases in materials and packaging
costs in recent years and changes to product
labels could mean another added expense for

many.
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Friesen maintains one way food pro-
ducers could help defray their additional
labelling costs is to think about digital. An
example is adding a digital watermark on
a product label which, when accessed by a
smartphone, would connect consumers with
a website containing a full slate of informa-
tion about that product—lessening the need
for bigger labels.

Friesen believes less than 15 per cent
of Canadian food companies are currently
taking advantage of this kind of digital
technology, but he expects the number to
grow. He notes that Maple Leaf Foods and
Save-On-Foods are among the big industry
players assessing its use for their product
labels.

“I think it’s going to become an important
part of being able to adhere to new labelling
requirements,” Friesen says. “I believe that in
the future, we're going to see more content

—
—
&)
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This Jet-Label & Packaging warehouse has the equipment and pmdmt to fulfil any kind of order.
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" GET STEAMED!
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Darrell Friesen believes that food processors who comply ; EE[E @E MACHINES

with new regulations ahead of the enforcement date will OUALITY MACHINERY FOR FOO0 PROCESSING & MATERIALS HANDLING SINGE 19

attract new customers who are looking for added product 3841 Portage Rd. Miagara Ealls o L2J 3 . ax: 905-356-1704
Infodeckartm ¥ o

information.

available online, which will really help both

the producer and the consumer.”
Under the regulations introduced in 2017,

businesses in Canada’s food processing indus- :_ 11—_-.! ‘?c AST ln Towu

try have until 2022 to fully implement the

new labelling rules.

Your source for stainless steel and food
grade material handling products.

Friesen feels that even though mandatory
compliance is years away, food companies

would be well-served to consider opting in

------ Caster Town offers
TN g including
stainless steel casters,
high temp bakery casters
and many other products.
Edmensen: 14219 Vellowhead Trad P 1-800-323-9885 b

L2
i
Vanceuver 1075 Ok Drive Pre |-B00-2850 1441

Cakgary: 72-5379 72 hore S8 P 1-B00-465-1 14 1-844-750-8696 | www.castertown.com

now rather than waiting for later. The reason
why, he says, is it could be another impor-
tant tool in the quest to capture customers’
attention and would also appeal to shoppers
actively secking the kind of information that

the new regulations provide.

“Personally, I think it provides differen-

tiation of the shelf,” Friesen says. “If I was a
food producer, I would do this ahead of the

deadline because I could say to my customers,

“Hey, we're different and this is why. We're

being proactive.”

B JB’s iﬂiﬁ%ﬁﬂa lﬁi uS u.? gtlfqutd ISLAMIC FOOD ANDNUTRITION 3
% ; iﬁ Phone » (306) 359-6500 « Fax » (306) 359-9929 COUNCIL OF CANADA
734 ‘|5|h Street “Iq baikﬂll!ﬂl'l. SK- S.I.L S'hl m“mmm

Phone « (306) 382-4789 « Fax « (306) 668-6171

_________________________________________________________________________________________ dHﬁLﬁL CﬂHABAI'

SALES » PARTS » SERVICE

Slicers « Saws » Grinders « Mixer Grinders « Mixers ,‘.
Vac Pac Machines « Scales « Label Printers « Stuffers « Fnli}' Machines ﬁ | ,\
| -d

Pure SIFICL . bcasnmngs + Binders « Cures = Mnnnadd:i « Food Additives =
Specialty Blending « Natural Casings » Collagen Casings » Fibrous Casings 3 ‘Hﬂfﬂ[ @ Symbol of Quality and Purity

Complete Line of Hog, Sheep & Beef Casings a
e 5, MWWE Suite 206, Mississauga, Ontario L5A 38

E-mail « info@jbsausage.ca
Website » www.jhsausage.ca MTT-EWH halah@ifance.org « Web: www.ifancc.om

'4&
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Let AFPA Help Grow Your

* :
Business in China Do better pusmess
in China!

Serious about exporting to China?

We are too. AFPA has partnered with Express Trading Canada to provide support and
guidance to AFPA members wanting to break into or expand their exports to China. For more information, visit www.expresstradingcanada.com
or to get trading now, contact:

Robin Li, CPA, CMA Yan Zhou

food processing jobs,” says AFPA Board Chair Eric Haak. “If allows Alberta companies Business Development Manager General Manager
o . . o 780.860.3011 780.222.7688
fo expand into this huge and growing market, resulfing even more jobs. Robin.Li@expresstradingcanada.com ~ Yan.Zhou@expresstradingcanada.com

“This service is o game-changer for AFPA members as it further strengthens existing

Does Your
Company Need
Essential Skills
Training?

Let's find out. Do your employees use any
of these skills in their day-to-day work?
o, s o ¥ : I' t - d s ©  Using Documents (signs, forms, manufacturers
*m':::' I:a:“ :; or ewnew produé suppur _ﬂsa €S andwh " sofety dfo shefs ec).

. o Math (measuring, weighing, calculating, efc.).
©  Troubleshooting (identifying issues, diagnosing

causes, coordinating people, efc.).

®  Making Decisions (fiming, safety, communication,

(Toronto) 416.926.8558 (Calgary) 403.237.8829 efc).

di deh Oral Communication (safety talks, mentoring,
www.canadiantradehouse.com engaging Ihepuhlic,etc.).

e Reading (log books, memos, brochures, manudls).
o Computer Use (using specific applications, sending

n P B L emails, creafing spreadsheets, efc.).
e Planning and Organizing Job Tasks.

COMBUSTION SPECIALISTS

o Witing (short emails, weekly/monthly /annual

The Perfect Boiler For: report, efc).

« Craft Breweries and Brewpubs .
ft p ALL of the above tasks are considered

- Distilleries ESSENTIAL SKILLS.

» Food Processing

- Cosmetics AFPA has a unique pariership with the Alberta

« Pharmaceuticals Workforce Essential Skills Society (AWES), focused on

- Consistent Temperature assisting food and beverage processors with support in
Processes

the areas of onboarding. This course is for immigrants
who want fo improve their language and workplace
skills in food processing occupations.

The @ Rep. for Western Canada is PACIFIC BOILER LTD.

Contact Cindy Messaros

AWES Executive Director
604.539.9551 | Alberta Toll Free: 866.722.2645 | sales@pacific-boiler.com @R
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]
OI n AF PA ' The FOOD AND BIO PROCESSING BRANCH
| | assists companies and entrepreneurs to develop and commercialize new

products, evaluate new technologies and establish new businesses.
Our state-of-the-art facilities are located in Leduc, Alberta.

AFPA is the voice for food and beverage processors; an industr

gep y The FOOD PROCESSING DEVELOPMENT CENTRE
that employs more than 23,000 people and represents 19.3 per is staffed with experienced food scientists and technologists and offers a fully-
cent of the total provincial manufacturing workforce (119,200 equipped commercial pilot plant, product development and sensory evaluation

A 5 - laboratories and a culinary lab. The centre provides applied research, product
persons).Our Strong connections with government, associations development and commercialization of new food products for industry clients.

and trade agencies keep you informed of regulatory matters, Some of the services offered by the Food Processing Development Centre Include:
. . ¢ Concept analysis and development

government programs and industry issues. Leborafory and pilat plant development

Scale up and commercial process development

Technology evaluation and applications

Product sensory assessment

Interim processing and packaging assistance

e AFPA meets all your food safety and OH &S needs; training,
consulting and gap assessments.
e AFPA provides outstanding member support. AFPA has been

. ] i The AGRIVALUE PROCESSING BUSINESS INCUBATOR
answermg your queStlonS since 1974. is a state-of-the-art food processing facility designed to support the establishment
e AFPA can he|p meet your requirements on food safety and and growth of new food businesses. The incubator features:
f ® Canadian Food Inspection Agency registered production facility with 24/7 access
Workplace health and sa ety' * Fully serviced processing suites with private offices
® Shared shipping and receiving, storage and communal staff areas
. Full f technical i
Let us support your business! * Full range of technical and business

Learn more at www.afpa.com.

Click the “join" button on the A L‘E RTA For more information on services Abmﬂ

and partnering opportunities: Government
bottom of the home page.

support services

food processors associatior

Food Processing Agrivalue Processing
Development Centre Business Incubator

For further information, or to receive a copy of the
membership package, email info@afpa.com or call
403-201-3657 ext. 21.

Phone: 780-986-4793 Phone: 780-980-4244
www.agric.gov.ab.calfpdc www.agric.gov.ab.calapbi

W&T/OA\EM(

ENERGY CONSULTANTS LTD.

* Leaders in Workers/Workplace Health and
Safety Prevention and Protection

* Experts in Accident/Injury/Damage
Prevention and Public/Environmental Safety

* Decrease Equipment/Product/Asset Losses
Affecting Your Bottom Line

* Federal, Provincial, Local and Industry
Compliance

= Safety Programs, Inspections, Auditing and
Crisis Management

* Provide the Perfect Plan to Help You Grow
and Increase Your Profits

403.875.2414
www.westrock-energy.com
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Come

Viaking a

FOR MORE THAN 2 quarter century,
Kinnikinnick Foods Inc. has been in the business
of producing gluten free products and deleting
dairy, peanuts, tree nuts and soy from its ingredi-
ent sources in order to provide products for those
who are on very restrictive diets.

Both the Canadian Food inspection
Agency (CFIA) and the U.S. Food and Drug

Kinnikinnick Foods has a retail store in
Customers can also order products online.

Administration (FDA) are clear on the need to
identify any possible allergens in both ingredients
and finished products. Each year, Kinnikinn-
ick Foods obtains updated allergen statements
from all of its ingredient suppliers indicating that
none of the nine major allergens that must be
identified in all food products are contained in
their ingredients. And even though the company

Edmonton, but sells to over 15,000 stores across North America.

accepted these allergen statements as being fac-
tual, Kinnikinnick Foods would use its in-house
testing facilities to confirm and double check all
ingredients for gluten.

Despite these checks and balances, in 2014 it
was discovered that a contaminant had made its
way into a Kinnikinnick Foods finished product.

“As an operating principal, food companies
will accept the Allergen Statements from major
ingredient suppliers as being accurate and will use
that information to avoid any allergen statements
on their finished products,” says Jerry Bigam.
President and CEO at Kinnikinnick Foods Inc.
“Our experience occurred, however, when we
decided to expand our in-house laboratory test-
ing to include dairy as an ingredient test. To our
surprise, we found dairy contamination in an egg
product.”

After in-house testing procedures and results
were double-checked and found to be accurate,
product samples were sent to an independent
lab to confirm the company’s initial findings and

PNEU-TECH SYSTEMS LIMITED

Custom Designs to Suit Your Taste...

e designed with caraful attention

ons a

istently the rate of product your operation

wen to I unigue requiremeants.

rial to be handled is made, and your plant layout and operafing

il bafora any

PNEU-TECH SYSTEMS LIMITED
80 Norwich Avenue, Unit #7
Woodstock, Ontario, N4S 8Y6

T: 1-519-537-7199 | F: 1-519-537-2994
sales@pneutechsystems.com
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a hold was placed on any shipments of finished

products containing the contaminated ingre-
dient. The next step for the company was to
contact CFIA and determine the proper course
of action going forward, and a voluntary Class 1
Recall for any finished products containing the
contaminated ingredient was instituted.

“We had an excellent traceability program
in place so we were able to contact all customers
within 24-hours to request they isolate the fin-
ished products and destroy them,” says Bigam.
“In addition, press releases were provided to both
CFIA and the FDA covering the voluntary recall,
and these went onto their websites.”

Kinnikinnick Foods learned a number of
hard lessons stemming from this experience; first
and foremost, that it could no longer rely on
ingredient suppliers to provide reliable Aller-
gen Statements. There is always the potential for
some kind of contamination to occur along the
supply chain and, in the end, it will be the final
producer of the finished product who pays the
price.

Fortunately, no incidents were reported dur-
ing or subsequent to Kinnikinnick Foods’ recall
program. That being said, the impact of the recall
resulted in a significant revenue loss for the com-
pany, as well as the loss of some major retail
customers, the loss of some Stock Keeping Units,
and a considerable amount of time committed
towards the recovery of Kinnikinnick Foods’
brand and operational activities

To help ensure that an incident such as this
does not happen again, Kinnikinnick Foods has
greatly expanded its in-house laboratory oper-
ations in order to test intensively for any of the
prohibited contaminants under its new FREE
FROM brand; gluten, dairy, soy, peanuts and tree
nuts. This means that every ingredient that enters
the plant is thoroughly tested for the presence
of these allergens and the finished product is
also tested for those same items. In doing so, the
company is showing its commitment to provide
the very highest level of food safety possible for
consumers with dietary concerns.

“All of our customers with dietary concerns
need to be able to accurately read labels and be
assured that our food items are safe,” says Bigam.
“We now make it easier for that group of con-
sumers to enjoy a variety of bakery products and
stay safe from allergen reactions.”

Team members at Kinnikinnick Foods Inc. test every ingredient that enters the plant in order to guarantee
it is free from gluten, dairy, soy, peanuts and tree nuts.

CANADA’'S AGRICULTURE DAY | February 12, 2019

Let's celebrate

the food we love

Visit AgDay.ca for
celebration ideas

o S e
1 CAMADA'S
AgDay.ca | #CdnAgDay ::‘FFHCUI-TURE
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All Fired Up:

Safety Amid

New Pot Policies

To access food safety cannabis training contact melody@afpa.com.

CANNABIS BECAME LEGAL for
Canadians to consume recreationally on Octo-
ber 17, 2018. While the safety hazards cannabis
presents on our roads and at our workplaces is
not new, the size of this risk will only grow with
legalization.

This is a concern for the food processing
industry in Canada. Employees working at food
processing facilities are directly involved in creat-
ing food for human consumption, and they often
use complex processes and machines (ie. saws
in a meat processing plant) to produce the final
product. This is why risk avoidance is so vital to
the safety and productivity of food processing

operations.

Cannabis is not alcohol

First, we need to realize that cannabis is not
alcohol. Beyond some similarities though, they
present very different risks to safety.

When someone consumes alcohol they
become impaired. This effect is acute intoxi-
cation. The individual stops drinking and,
given some time, becomes sober. This is not the
case with cannabis. Users of cannabis become
impaired due to acute intoxication as well, but
that is not all. Cannabis has lingering effects that
persist up to and beyond 24-hours.

Understanding that they are different, along
with propetly managing the different risks, is key
to keeping safety risks low.

Removing the growing risk of cannabis in
the workplace is not easy and should not be done
in isolation. It should integrate into your overall
safety program. Here are some steps to assist you.

Step 1
Define your why:

¢ Organizationally, why are you interested in
safety?

¢ What draws you to this objective on a per-
sonal level, what fits with your brand and
your organizational culture?

*  What language can you use to reinforce your
values, your company values and the very
identity your organization has earned?

Step 2
Define your organizational interests, identi-

fy your stakeholders and a‘void any unnecessary

polarizing positiomls:

¢ We want everyone to get home safe; we
make decision‘m this basis.

*  We want our people not only to feel safe
but to be safe. Compliance measures are
necessary.

¢ We want to remove risk and keep our
people.We encourage self-disclosure and
accommodation, we have zero tolerance for

looking the other way.

Step 3
Clarify what fit for duty truly means:

¢  What we do on our own time matters to
the time we are responsible for the person
next to us.

¢ Just because something is lawful, does not
make it a safe and acceptable practice for
our workplace.

e Safety is not on the table to be compro-
mised; cannabis, at this time, is not com-

patible with our work.

Step 4
Execute a balanced fit for duty standard:

¢ Identify and document any current and/
or history of unfit workplace behaviors/
concerns.

* Identify the level of danger and complexity
of your workplace and activities.

e Train your supervisors/managers on how
to identify the signs and symptoms of an
unfit worker.

¢ Communicate your program and its intent.

Step 5
Reinforce and evolve the fit for duty
standard—commit to better, always getting
safer:
¢ Review disciplinary action taken to con-
firm the policy was adhered to in all aspects
and accommodation was performed on a

case by case basis.
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By Dan Demers, CannAmm
Occupational Testing Services

¢ Review any changes in the legal landscape
that may conflict with or enhance the current
program and adjust accordingly in both poli-
cy and training.

Safety specifics to cannabis
Considering cannabis specifically, there are

some critical positions that need to be under-

stood.

1. The legalization of cannabis has happened.
It’s everyone’s responsibility to make sure it
doesn't amount to a workplace tragedy.

2. Cannabis is not alcohol, legal accessibility
to use cannabis recreationally does not give
someone the right to consume it in such a
way that puts the safety of others at risk.

3. Encourage self-disclosure of addiction and be
fully prepared to work with individuals with
the utmost confidentiality.

Once these steps are taken, action can be
taken to travel a path to include:

1. Organizational agreement that a fit for duty
program is reasonable and necessary.

2. Policy draft, internal review, final legal review
(requires expertise in this space), sign-off.

3. Training: executive, managers/supervisors and
frontline staff.

4. Communication, frequent re-enforcement
of program goals, individual obligations and
necessary actions.

5. Secure a suitable supplier for policy, training,
testing and accommodation/return to duty
Support.

We understand the complexity that employ-
ers face when dealing with fitness for duty. This
article aims to overcome this by providing the
directions from the “bright spots,” programs that
work, and scripts the critical moves and where
the destination lies.

The most important step is not the first, it is
the next step, always taking the next step. %

Dan Demers is the Director of Strategic Business
Development at CannAmm Occupational Test-
ing Services. He can be reached at dan.demers@
cannamm.com.



CAPPr Program Desrgned to. Strengthen ISt

THE CANADIAN AGRICULTURAL
PARTNERSHIP (the Partnership) is a

five-year, $3-billion investment by federal,
provincial and territorial governments to
strengthen the agriculture, agri-food and agri-

Where to go for program
information

Information on the programs is availa-
ble on our provincial website: cap.alberta.ca.
Subscribe on cap.alberta.ca to receive email

y

notification of the latest news and updates
about Alberta’s programs, including when they
open and begin receiving applications. Appli-
cants can also contact 310-FARM for program
information.

#___p. l-—_..ll'-'

based products sector. In addition, producers
will continue to have access to a robust suite

of Business Risk Management (BRM) pro-
grams under the Partnership.

In Alberta, the Partnership commits a fed-
eral-provincial investment of $406 million
over five years towards strategic programs and

services that are aligned to the national objec-
tives and tailored to priorities in Alberta. There
are a total of 15 programs under five different
themes.

Program Launch Status

Four programs under Environmental Sus-
tainability launched April 3, 2018.
1. Environmental Stewardship and Climate

Quality Spices &
Food Ingredients

Change — Producer.
2. Environmental Stewardship and Climate

Change — Group.
3. Farm Water Supply.

Custom Blending &
Over 2000 Signature Blends

4. Trrigation Efficiency.

Three programs under Public Trust launched
June 25, 2018:
1. Public Agriculture Literacy.

2. Agriculture and Food Sustainability Assur-
ance Initiatives.

Gourmet Liquid Marinades
& Sauces

3. Youth Agriculture Education.

Two programs under Products, Market
Growth and Diversification launched July 11,
2018:

1. Products to Markets.
2. Value-Added Products to Markets.

One Program under Risk Management
launched October 23, 2018:

1. Risk Mitigation.
The remaining five programs to launch are:

Innovative Product
Development

1. Emerging Opportunities in Food and
Agri-Processing.
2. Emergency Preparedness.

Make It With Malabar

Visit www.malabarsuperspice.com

Surveillance.

bt

4. Accelerating the Advancement of Agricul-
tural Innovation.

5. Adapting Innovative Solutions in Agri-

or call 1-888-456-6252 (MALA)

culture.
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http://www.malabarsuperspice.com/

The food
business is unique

Your financing
should be too

fccfinancing.ca
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JA G FABRICATION Inc.

(S ""'\..I

Stainless
Steel
Fabrication

=
&

Food Grade
Conveyer
Systems

www.Jagfabrication.ca
8710-15 Street, Edmonton | 780-993-6677
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WWW.HALFORDS.CA

Polybags,
rigid containers,
folding cartons
and paper products,
we've got the
packaging you need.

We've

oy

Covered!

WWW.OLAFPACKAGING

3.COM
CALGARY, AB  1-888-269-7314

Does your Equipment need repair?

Book an appointment with our qualified repair department

We provide quality to
Commerical operators,
Small butchershops,
Hunters &

Home enthusiasts.

Call now to discover why
many invest in Quality
products & services found
at Halford's.

@HalfordHide


http://www.halfordsmailorder.com/products-search?qs=smokehouse
http://www.jagfabrication.ca/

Got My

Eyes,

Sealed Safety Eyewear is Essential

“IT'S AN INJURY that often results in an infection that doesn't
need to happen,” says optometrist Dr. Tom Wilk, “and yet, I see it all the
time.” Dr. Wilk is referring to employees who get small particles in their
eyes and a rinse doesnt get it out. “Unfortunately, rather than seeing an
optometrist, they keep trying to rinse and often rub, which more deeply
embeds the particles and creates a more serious issue.”

Often at the root of the problem is poorly fitted safety eyewear, which is
one of the many reasons Dr. Wilk joined the Eyesafe program. The Alberta
Association of Optometrists started Eyesafe more than 50 years ago to
accommodate all sizes of companies, because they were seeing far too many
eye injuries that could have been prevented. According to the Canadian
National Institute of the Blind (CNIB), 700 Canadian workers sustain eye
injuries on the job every day, and 630 of these were preventable.

“Sealed safety eyewear is only as good as the fit, and people come in all
shapes and sizes, so it’s important the fit of the glasses matches the shape of
the face and the employee’s work,” says Dr. Wilk. “We also take into con-
sideration the work conditions. As an example, if they are working in close
quarters the prescription may need to be adjusted to compensate. Often,
it’s not the worker but their teammate working adjacent that could cause
an injury as well.”

Organic matter entering the eye, which is prevalent in food process-
ing, must also be taken into consideration. “There’s a bacterial element
involved that can easily turn into an infection. Professionally fitted eye-
wear is an important component to ensuring employee safety.”

That perfect fit is not only important from a safety perspective, it plays
a significant role in whether employees will wear their safety glasses. A
2009 study published in Accident Analysis & Prevention found that “com-
fort/fit” and “style/choice” were some of the top suggestions to increase the
wearing of safety glasses.

The City of Medicine Hat has worked with Eyesafe for more than
10 years, and Vince Anderson is its health, safety and emergency man-
agement specialist. “Even if the employee doesn't need a prescription, we
allow them to participate in the Eyesafe program,” explains Anderson.
“We want all of our employees to be able to choose the frame they want
and the frame that fits best. By allowing them to infuse their own style
into their frames, they are more likely to comply to workplace safety
requirements and wear their safety glasses.”

As part of the onboarding for employees starting a new role at the City
of Medicine Hat, a hazard assessment if preformed. If it’s determined that
safety eyewear is needed, they are provided a job order that they can take
to one of the 500 Eyesafe optometrists in the province. The employee can

Professionally fitted eyewear is an important component to ensuring employee
safety at Albertas food processing companies.

also have an eye exam, which will ensure a correct prescription, there are
no visual field issues and their eyes are healthy.

“In addition to being a cost-effective solution, the Eyesafe program
is quite practical for employees,” says Anderson. “It’s so easy for staff to
choose the optometrist of their choice, choose their frames and build in
their prescription. I've yet to meet an employee who wasnt pleased with
the program.”

Al Amarshi is the Director of Eyesafe and when a company joins
Eyesafe a meeting is set with them to learn about their safety eyewear
policy and ensure their policy meets Alberta OH&S standards. “We
enter the company’s data into an online portal where managers can
generate a job order that employees can take to an Eyesafe optometrist.
The job order specifies the company’s policy on frames, lenses and
approved coatings, when complemented by a professionally fitted pair
of safety glasses it means employees always get the right safety eyewear

g

for their job.” ]

Eyesafe is a free program administered by the Alberta Association of
Optometrists. The program makes it easy and affordable to deliver the highest
standard of eye health to your workplace. Learn more at www.eyesafe.ca.
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flexible client solutions

MTE Logi

logistix

stix operates with over 1 million sq. ft of food g
facilities MTE can store and ship to adh
Beverage clients depend on MTE for effective
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WASHING AND SANITIZING EQUIPMENT
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-ade certified facilities. Within these
e to temperature and humidity requirements. Food &
distribution & order fulfillment. With both dry

goods warchouses and refrigerated facilities, M TE provides a food-safe environment with the
capabilities to accommodate any food or beverage requirement.

MTE L

the following services:

ogistix Food Grade Ware

zhouses offers but is not limited to

Check us out at: www.mtelogistix.com
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FOOD SCIENCES

Easily increase your production

CENTRE OF

Produce your product in a certified facility

SPECIALIZATION

Access to experts and resources

YOUR CREATIONS, OUR FACILITY

Our facility is open to the public and provides the opportunity for you to transform your culinary
ideas into a marketable product. From processing to packaging, we've got the resources to help
you increase your productivity. Schedule a custom tour to see what we have to offer.

Four speciality labs available:

BAKERY LAB MEAT PROCESSING LAB
Single rotary rack oven, donut fryer, bread slicer, Band saw, grinder, meat slicer, vacuum tumbler,
bun rounder, 6o qt. upright mixer, sheeter molder poultry saws, meat chopper, flash freezer and
and reversible sheeter, a 300 |b capacity smoker.

KETTLE LINE LAB PACKAGING LAB
40 gallon steam kettle, 48" gas ranges, 24" griddle Twin head vacuum sealer and dry auger filler.

and convection oven, vegetable washer, vegetable
peeler and commercial juicer.

Meed office space to grow your business? Rentals available for $135/month!

¥ PORTAGE
'&:|COLLEGE

For more information or to lease a lab, call 780-614-6327 ar toll-free 1-B66-623-5551

www.portagecollege.ca



http://www.portagecollege.ca/

