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To provide expertise and services enabling our agri-food industry to develop new products

and market opportunities through innovative processing technologies and training.

The leader in advancing Saskatchewan’s agri-food industry.

VISION

MISSION
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As the Chairman for the Saskatchewan Food Industry
Development Centre, it is my pleasure to bring greetings
on behalf of the Board of Directors.

The past few years have been significant for the Food
Centre, and 2017 will be pivotal. Over the past 19 years, the
Food Centre has become Saskatchewan’s food industry
leader through the delivery of unique and tailored services
to entrepreneurs exploring value-added initiatives.
Situated on the University of Saskatchewan Campus, the
Food Centre exceeds expectations in developing new
products, solving production or processing problems, and
made the food Saskatchewan produces safer.

In 2016, the Food Centre was given the mandate to grow,
to build its vision of what it needs to expand the delivery
of its services, and also to build what is required to expand
value-added processing in the Province.  Careful plans for
the construction of a new Agri-Food Innovation Centre
(AFIC) began to take shape with acquisition of an existing
building in the southwest industrial area of Saskatoon and
renovations began 2016. This 38,000 square feet facility will
be the hub of commercialization activity for new agricul-
tural products for both food and non-food usage. These are
exciting times for the Food Centre.

AFIC will broaden and strengthen the Food Centre's
platform of services and strengthen Saskatchewan’s
agriculture industry. This initiative was made possible
through financial contributions of the Government of
Saskatchewan and Canada, as well as industry organiza-
tions such as Saskatchewan Pulse Growers, SaskCanola and
other organizations acknowledged in this Annual Report.
We are tremendously grateful for their support!

In the midst of substantial change, the Food Centre staff
continued to provide exceptional services to the industry;
helped many agri-businesses launch new and exciting food
products in the market; and supported the advancement
of the food industry in the province of Saskatchewan. The
staff are commended for their professionalism and
determination to make this transition as smooth as
possible for their clients.

I would like to thank Muriel Garven for her dedication,
acting as Chair on the Food Centre Board of Directors for
the last 7 years. Her insight and leadership that she brought
to the Board was highly valued and appreciated.  We are
delighted that Muriel has agreed to stay on the Board to
continue to provide guidance and sound advice as the
Food Centre moves full steam ahead with the Agri-Food
Innovation Centre.

As a Board of Directors, our focus for 2017 is to fully support
the new strategy and direction of the Food Centre as they
embark on this new journey. On behalf of the Board, I
would like to thank all our industry partners and funding
organizations for their continued support. Thank you to
Dan Prefontaine and the Food Centre Team for another
excellent year!

We are proud to highlight the accomplishments of the
Food Centre in this Annual Report.
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2016 was a year of embracing change. I have always
believed that change is good; it keeps you relevant and
encourages growth and progress.   As we enhance and
expand the Food Centre’s services amidst our move to the
new Agri-Food Innovation Centre (AFIC), change is not only
inevitable but welcomed.  

Construction and renovations are nearing completion at
our new home and the Food Centre is busier than ever.
With over 4,500 consultations and activities logged, the
Food Centre's role as a pathfinder and advisor are relevant
and important to our industry.  Innovations in the agri-food
sector are fueling our growth and encouraging us to look
beyond the "conventional" to spur new food concepts
using novel ingredients. 

For the past 19 years, the Food Centre has built its solid
reputation in providing services and expertise designed to
support food processors and agri-businesses to bring food
and ingredient innovations to commercialization.  New
companies such as Zak Organics, Kicker’s Ribs, and Oatdeal
the Healthy Choice are a true testament to why the Food
Centre exists and why we are appreciated for what we do.
As an organic farmer and business entrepreneurs, all three
businesses started from inception at the Food Centre to
having achieved successful products in the marketplace –
true commercialization.   

The success stories are many and not confined to
Saskatchewan.  Our clients are global and all have a success
story to tell.  Year 2016 saw over 65 clients utilize the Food
Centre’s unique services in exploring food and ingredient
opportunities; with clients from all over Canada and
internationally.   We take pride in these success stories, big
and small, because the Food Centre was part of their
journey.    

In 2014, we were pleased to receive generous support from
both levels of government under Growing Forward 2, a
federal-provincial-territorial initiative, and Western
Economic Diversification Canada for this strategic initiative
- the new Agri-Food Innovation Centre.  This investment will
mean enhanced capabilities and new technologies to assist
Saskatchewan producers and processors to bridge the gap
from development to commercialization and introduce
higher value-added agricultural products into the market.

As demand for food rises and consumers are seeking to
improve their diets with healthier foods, the nutrients of
the agriculture ingredients we grow locally impact the
value added processing industry.  The Food Centre is
poised to take on this challenge with our expansion into

AFIC.  The new Centre will be a proving ground for innovation
for years to come. 

Year 2017 will be full of changes as the Food Centre
embarks on a new journey with the grand opening of AFIC.
The Food Centre remains committed to excellence, keeping
abreast of changes and innovations, adopting new processing
techniques and providing enhanced services to the food
industry.  We look forward to sharing our new venture and
working with industry to build long term relationships to
commercialize new products and ideas in a global
market. 

I would like to thank our past Chairman, Muriel Garven for
her support in this venture along with the Board of Direc-
tors for their continued dedication and commitment.  And
secondly, my great appreciation to the Food Centre staff for
their tireless effort to support our entrepreneurs and their
willingness to embrace this change and support the future
direction of the Food Centre. 
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The Saskatchewan Food Industry Development Centre is a
not for profit organization but has helped other companies
make a profit by providing unique services to support
industry growth and increase value added activity in
Saskatchewan.  

In 2016, we provided assistance to over 65 clients in  food
development, processing and extrusion.  These clients
represent various sectors in the industry from fruit, meat, to
pulse and dairy.  

Consultations and Activities by Sector Consultations and Activities by Service

HIGHLIGHTS @ A GLANCE
JANUARY  Food Centre welcomed SaskCanola’s donation
of $500,000 to AFIC

FEBRUARY  Client, Bitty Foods, was named Top 5 Food
Trends of 2016 and a finalist for Best New Snack for their
cricket flour chips

MARCH  Client, Canadian Lamb Company Inc. launched
their new line of lamb products

APRIL  Food Centre organized a successful  Wine 
Fermentation Seminar

MAY  Food Centre hosted 120 students from Biotech
Blast

JUNE  Food Centre co-hosted the first Saskatchewan
CIFST Conference

JULY  Production of Prairie Pulse Bar and Pulse Puffs for
distribution to Saskatchewan Food Banks

AUGUST  Renovations underway at the Agri-Food
Innovation Centre 

SEPTEMBER  Food Centre co-hosted the Pulse Ingredient
Workshop with POS Biosciences

OCTOBER  2 Day HACCP Workshop 

NOVEMBER  Food Centre is profiled in AgriVeiw

DECEMBER  Food Centre is profiled in Western Producer
and Star Phoenix highlighting expertise in R&D of plant
protein

OUR EXPERTISE 
product development | interim processing | extrusion 

pulse innovation | ingredient application 
process development | product testing | path finding
skills development | industry training | online training

nutrition labelling | label review | packaging
ingredient sourcing | network of suppliers

and more!!
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2016 highlights

The Food Centre's funding announcement in 2015 for a new Agri-Food In-
novation Centre spearheaded a flurry of activities for 2016.   Renovations to
an existing building in Saskatoon's southwest industrial area was underway.
New technologies to support the Food Centre's leadership role in  advancing
Saskatchewan's agri-food industry were starting to be purchased.  A
fundraising campaign was launched.

With our expanded services and facility, the Food Centre will continue to
encourage entrepreneurship, nurture incubation, foster discovery and
support the industry in it’s period of growth.  

The new facility will be fully operational in the Fall of 2017.
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The Food Centre is well known as the "go to" place for any
questions relating to food processing.  From entrepreneurs
just starting out in the business to established food 
manufacturers in the industry, our knowledgeable staff is
able to assist with all inquiries.  The Food Centre also has a
large network of industry partners to enhance this service
to the industry.  

In 2016, the Food Centre staff fielded an estimated 4,019
inquiries and consultations.  These daily occurrences are

usually through phone, email and meetings, ranging from
minutes to possibly several hours depending on the 
request.  For the second year in a row, the snack sector was
the highest in inquiries and consultations.  As the health
and wellness trend continue into 2016, we saw more activity
in this sector as entrepreneurs tap into healthy snacks, 
incorporating many of the crops grown in Saskatchewan.  

Sectors such as meats, fruits and vegetables were also top
sectors seeking information. 

BRIDGING RESOURCES TO INDUSTRY<<
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development in the last few years and 2016 was no exception.   As consumers lean
towards healthier food choices for their family and the rise in global health related issues,
the product development team worked with numerous entrepreneurs to formulate or
finetune recipes to target this opportunity.

The Food Centre was proud to have worked with approximately 26 clients in food 
development, research and analytical, and ingredient applications.  The Development
Team completed development of 33 products for individual entrepreneurs to multi-
national companies.  Market ready products include pea snacks, haskap jam, snack bars,
value added fish products, RTE potatoes, flax products, healthy oil blends, lamb products
incorporating lentils, and more!

CREATING LOCAL SUCCESSES
While the success stories are too numerous to mention in total, the case of Zak Organics
Food illustrates the Food Centre’s effectiveness in turning someone’s entrepreneurial
dreams to reality – and supporting the agricultural industry into the bargain.

Allen Zak, 4th generation organic farmer from Fir Mountain, SK and founder of Zak 
Organics saw an opportunity in the growing snack industry and decided to add more
value to his organic whole green peas.  A healthy alternative to typical snack food was
developed and manufactured at the Food Centre and launched in 2016.  Selling across
Canada in specialty stores and online, Zak Organics is already exploring new flavours to
add to their product line and will be setting up their own processing facility in 2017.

The Food Centre’s Product Development Team also worked with several multi-national
companiesand research & development organizations with projects involving over 50
product items;  some involved ingredient applications, analytical testing and prototype
development for promotion of Saskatchewan agriculture.  

We were pleased to partner with Saskatchewan Pulse Growers (SPG) in the development
and processing of approximately 25,000 pulse based snacks and cereal for donation to
Saskatchewan Food Banks and community centres.  This is a 3 year grant and will see a
total of 75,000 nutritious pulse based food products delivered.

The innovation and entrepreneurialism in Saskatchewan is growing year after year.  More
success stories are on the horizon as the Food Centre expands its development, analytical
and technical services in 2017.
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Zak Organics - pea snacks

CanMar Grains - Just 8 Flax Bar

SPG/Food Bank Project - Pulse based bar  

Canadian Lamb Company Inc. - lamb sausages,
kabobs, burgers and meatballs

SPG/Food Bank Project - Pulse based snack
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Products processed at the 

Food Centre’s Pilot Plant in 2016 

boneless seasoned dry pork ribs 
flax and granola type bars 

oat based drink mix
lamb products

chickpea, pea, and lentil snacks
bison and beef jerky

bacon
sausages

jams
fruit honey
and MORE!

2016 highlights
Entrepreneurs starting out in the food processing business
usually do not have the capital to build their own processing
facility or purchase equipment.  This is where the Food 
Centre’s federally inspected Pilot Plant fills that gap.  We are
uniquely set up to process a variety of food products from
meats, snacks, to jams and sauces and many others.  Agri-
businesses can use our facility to process a batch for test
marketing or larger run for commercial distribution. 

The Food Centre’s processing facility holds numerous
certifications, namely Organic, HALAL, HACCP, FDA, and
CFIA inspected for processing of meat, dairy and processed
foods, to provide clients with new export opportunities. 

PRO
CESSIN

G
 EXPERTISE

Zak Organics processing their snack peas and using our wePak equipment to package
their single serving size.

FOOD CENTRE CLIENTS IN THE NEWS
Flax to Go (premium flax bar) was featured in Global Morning Show as well as Country Guide web publication with a highlight of
Food Centre’s services in helping their business develop and grow.

Kickers Foods (seasoned boneless dry ribs) was featured on CTV News and Farmgate.

Oatdeal The Healthy Choice Inc. (oat smoothie mix) was featured on Global Morning News Show and successfully auditioned on
Dragon’s Den.

Bitty Foods (extruded chips made with cricket flour) was named Top 5 Food Trends of 2016 at the Fancy Food Show and a finalist
for Best New Snack at Expo West 2016.

Zak Organics (organic pea snacks) was featured in Global Morning Show.
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Processing options in 2017 will increase substantially as 
processing space is expanded and new technologies added
as we move to the new Agri-Food Innovation Centre.  Multi-
tenant incubation suites for start ups or market expansion
and new technologies in drying, extrusion, packaging, and
processing are just some of the new services that will be
available at the new location. 

The Food Centre’s Pilot Plant located in the University of
Saskatchewan Campus will continue to operate.
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Year 2016 was International Year of Pulses and was a huge
opportunity for the Food Centre to highlight its capabilities
in extrusion innovations with pulses.

The Food Centre’s unique expertise with extrusion and 
utilization of pulses in food products attracted companies
of all sizes, from fortune 500s to small companies to 
develop new extruded food products and ingredients.  In
2016, the Food Centre provided extrusion services to 24
clients in R&D, manufacturing and consulting.  Eight were 
international clients, 5 national and 11 Saskatchewan
based companies.  Prototypes in development included
breakfast cereal, imitation rice, testing trials with canary-
seed flour, breadsticks, HMEC jerky, and co-extruded 
products.  Several study trials were conducted to obtain 
ingredient and product functionality information for
clients.

We are currently extruding for several clients to cater 
specific markets: egg protein snack, breakfast cereal and
pulse snacks. 

We are seeing an increasing interest from Saskatchewan
companies exploring vegetarian meat alternatives and
snacks.  Lentil, pea, wheat, quinoa, and chickpea are some
of the pulses and crops that are being explored to incorporate
into new and innovative food products. 

COLLABORATIONS
Our continued relationship with Clextral Inc. to provide
technical services on extrusion and post extrusion devel-
opment in the area of High Moisture Extruded products
(HMEC) has brought in several multi-national companies
from North and South America and Europe. 

Agriculture Development Fund provided several grants to
use extrusion as a reactor for modification of starch and
protein.  The goal is to modify Saskatchewan starches and
proteins using food ingredients instead of chemicals.  The
starch project was completed in 2016.

Extrusion opens opportunities for growers to explore
unique food concepts in direct expanded snacks, breakfast
cereals, meat analogues and co-extruded snacks, among
others, utilizing a variety of ingredients and formulations.
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Top Images: Food Centre’s twin screw extruder transforming plant
proteins into high moisture analogue that mimics the texture of meat.
Bottom Image:  “Chicken” Kabobs
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2016 highlights

Access to both local and global markets is key to the 
success of the food industry in Saskatchewan.  Access to 
information regarding the Food Safety Modernization Act,
new import regulations from CFIA, higher demands from
the retail sector for BRC certification, and pressure to 
capture new markets at both a local and international level
have created a competitive and, often times, challenging
climate for processors, growers, and producers in the agri-
food sector.

The Food Centre has situated itself as a central hub for food
safety education, technology/information transfer, skills 
development and food industry support in Saskatchewan.
through our online training, workshops and onsite visits.

ONLINE TRAINING
The Food Centre’s online training has provided flexibility
for food manufacturers to have employees upgrade skills
without time away from work.

The Food Centre’s two online food safety training courses,
Good Manufacturing Practices and HACCP and Food Safety
Certificate Program, have been very successful since its
launch in 2007.  GMPs online has had approximately 157
companies registered and the HACCP online training has
had over 440 students enrolled and 347 have graduated.
In 2016, there were 100 new registrants as compared to 74
in 2015. Majority of the online students are from Ontario
Saskatchewan, and British Columbia. 

www.GMPsOnline.ca    www.HACCPonline.ca

SEMINARS & WORKSHOPS
The Food Centre hosts workshops and seminars annually
to inform and educate Saskatchewan's food industry on
current issues or new technologies, and highlight various
opportunities and industry trends.  

The Food Centre will continue to explore topics/issues that
will help agri-businesses be competitive in the marketplace
and explore new opportunities.

MEAT INSPECTION SERVICES  FOR
SASKATCHEWAN 

When the Food Centre was awarded the contract to 
provide meat inspection services to Saskatchewan`s 12
provincially inspected meat slaughter/processing facilities
in 2014, FC Food Inspection Services was formed to carry
out these activities.   

In 2016, FC Food Inspection took over the Meat Pathology
Program from the Ministry of Agriculture.  This program is
an inspection tool used by inspectors to help determine
the suitability of animal carcasses for human consumption.  

Two inspector training sessions were held in 2016.  In 
addition, three Animal Welfare information sessions were
held throughout Saskatchewan to assist abattoir operators
and producers with animal welfare issues.  FC Food Inspection
offers animal welfare assessments to assist companies to
access GF2 funding.

FC Food Inspection, in cooperation with the Ministry of
Agriculture, implemented a Cold Carcass Inspection Pilot
Program.  The goal of this pilot program was to offer an 
alternative method to traditional inspection in special
cases, as well as for future use in a modified meat inspection
program (mandatory inspection).
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Workshops and Training offered in 2016 

Functional Foods Seminar
Fruit & Vegetable Processing Seminar

Wine Fermentation Seminar
Co-hosted the Saskatchewan CIFST Conference

Pulse Ingredient Workshop
Two 2 Day HACCP Workshops
Crisis Management Webinar

CanadaGAP Training
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WE APPRECIATE THE FINANCIAL 
SUPPORT!
The Food Centre receives financial support from several

agencies to run short term special projects that target

specific challenges and opportunities in the industry.  In

2016, several projects involved assisting processors over-

come technical challenges and ingredient modification for

innovative food development.  Thank you to National

Research Council’s Industrial Research Assistance Program,

Agriculture Development Fund and Saskatchewan Ministry

of Agriculture for their support. 

PAST FUNDING SUPPORT 
Our initial strategic funding and support was provided by
Agri-Food Innovation Fund (AFIF) and Saskatchewan 
Industry and Resources.

FUNDING SUPPORT FOR AFIC
The Food Centre received funding for the construction of a
new Agri-Food Innovation Centre in 2014.  Growing
Forward 2, a federal-provincial-territorial initiative provided
$9 million, Western Economic Diversification of Canada
provided $4.3 million.  

Many industry organizations have also provide financial
support towards AFIC.  The Food Centre appreciates these
organization’s support for the Food Centre and the growth
of the agriculture industry. 
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S The Food Centre was founded on a partnership arrangement with the Government of Saskatchewan (represented by
Saskatchewan Ministry of Agriculture), University of Saskatchewan and the Saskatchewan Food and Ingredient Processors
Association.  This partnership provides resources targeted at growing and diversifying Saskatchewan’s food processing industry. 

SASKATCHEWAN MINISTRY OF AGRICULTURE
The Ministry of Agriculture offers valuable support to the Saskatchewan food
industry.  Their experienced staff is available to assist the agriculture industry
through its service offerings such as business expertise and leadership, research,
funding, etc. The branches in Ministry of Agriculture are committed to enhancing
the  development of a vibrant agricultural industry.  

UNIVERSITY OF SASKATCHEWAN
The Food Centre works closely with the research scientists at University of
Saskatchewan’s College of Agriculture and Bioresources.  The College links processors
to the latest technology and research information.  The numerous departments
assist the Food Centre in the expansion and diversification of the food industry.

SASKATCHEWAN FOOD AND INGREDIENT PROCESSORS ASSOCIATION  
The Saskatchewan Food and Ingredient Processors Association (SFIPA) is an industry
association that represents and serves as a spokes group for the collective interests
of our food and ingredient sector provincially, nationally and internationally.  They
provide special programming, market awareness, pathfinding, and collaboration
to grow and increase the competitiveness of food and ingredient sector. 

The Food Centre also relies on relationships with external  organizations such as POS Bio-Sciences, CIGI, Clextral Inc., STEP,
GFSI, funding agencies, industry associations and suppliers to be able to develop strategic programming and services to
strengthen the value added sector.  We appreciate these and other partnerships tremendously. The knowledge and
expertise that these collaborations bring to the table help accelerate Saskatchewan made products to market.
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Food Centre Staff

Dan Prefontaine 
President

Shannon Hood-Niefer 
Vice-President, Innovation and Technology

Carmen Ly
Communications Director

Valerie Menzies
Administrative Assistant

Glenna Long
Accountant

Sara Lui
Manager, Product Development and Technical Services

Catherine Querimit
Senior Assistant, Product Development 

Tao Yee Lim
Assistant, Product Development

Mark Dyck
Assistant, Product Development

Anula Perera
Food Scientist

Matthew Marcotte
Specialist, Extrusion

Aaron Pidskalny
Technologist, Extrusion

Qiuchen Wang
Engineer, Extrusion

Erin Hiebert
Manager, Food Safety and Skills Development

Rhonda Martens
Specialist, Food Safety and Skills Development

Vince Neiser
Program Manager, FC Food Inpsection Services Ltd.

Brev Chesky
Operations Manager, Food Processing

Scott Irvine
Supervisor, Pilot Plant

Arron Hamilton
Assistant Supervisor, Pilot Plant

Nolan Langer
HACCP Coordinator, Pilot Plant

Sue Waldner
Technician, Pilot Plant

Jennifer Soriano
Technician, Pilot Plant

Barry Motilag
Maintenance Supervisor

Michael Suru
Maintenance Assistant

John Wilkinson
Maintenance Assistant

Board of Directors

Jason Skotheim -- Chairman
Horizon Pet Nutrition

Muriel Garven -- Garven & Associates Consulting Ltd.

Phyllis Shand -- University of Saskatchewan

Brian Sim -- Agri-Business Consultant

Alister Muir -- Saskatchewan Food and Ingredient 
Processors Association

Godwin Pon -- Ministry of Agriculture

Carl Flis -- LC Global Services

Andrew Rathwell -- Local & Fresh

Rick Green -- POS Bio-Sciences

Jennifer Evancio -- Best Cooking Pulses

Harry Meyers -- Saskatchewan Seed Potato Growers’ 
Association

Mehmet Tulbek -- Alliance Grain Traders

John Coté -- Tierra del Sol Enterprises

Members

Cammy Colpitts -- Assistant Deputy Minister, Saskatchewan
Ministry of Agriculture

Greg Fowler -- Vice-President, Finance and Resources
University of Saskatchewan

Alister Muir -- President, Saskatchewan Food and Ingredient
Processors Association

Board Advisor

Morgan Brown -- Agriculture and Agri-Food Canada

* List of Staff, Board of Directors, Members and Board Advisor at 
time of printing.
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Audited 2016 financial statements are available upon request by contacting the Food Centre.
tel: (306) 933-7555 or email: info@foodcentre.sk.ca 

624 Duchess Street
Saskatoon, SK  S7K 0R1  CANADA
Tel:  (306) 933-2970
Fax:  (306) 933-2981
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2335 Schuyler Street
Saskatoon, SK   S7M 5V1

CANADA

CORPORATE: www.foodcentre.sk.ca
TRAINING:  www.foodindustrytraining.ca

To provide expertise and services enabling our agri-food industry to develop new products and market opportunities
through innovative processing technologies and training.

MISSION
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