
Beyond the Horizon
Creating Opportunity and 

Prosperity in Saskatchewan 

Agriculture







Å Specialty products

Å Baby food ingredients

Å Low micro products

Å Industrial applications

ÅBakery mixes

ÅMultigrain breads

ÅCrackers

ÅBreakfast cereals

ÅSoup ingredients

ÅSide dishes

ÅPilaf products

InfraReady Applications



What is Infrared Cooking
ÅSame energy as sun

ÅCreated by combustion 
of natural gas inside 
specially designed 
burners 

ÅUsed in food industry 
worldwide



Why Saskatchewan Food 
Products?

Á Abundant, high quality raw 
materials

Á Understanding of customer 
needs in global markets

Á Accreditation / Credibility 

Á Innovation

Á Canada-Origin of Choice



Questions and 
Comments

Ability to Export 
Á1999 ïCanadian Airlines Small 
Company Exporter Award

Á2000- S.T.E.P. Exporter of the Year

Á40/60 Exports/Domestic Sales

Á1997 Exports to S.E. Asia

Á2008 Exports to Europe 

Á2009 Exports commence to Hong Kong 
and Taiwan



ÁClose relationship with 
suppliers and customers

ÁTraceability

ÁHigh Quality

ÁEnhanced Food Safety

ÁOpportunity exploited in 
plant based omega 3õs ðFlax, 
major source at competitive 
price

Value Chains = Vertical 

Cooperation



Understand Customer Needs in 
Global Markets

Á Food Price Inflation ð
Biofuels, Animal Feed 
Exports, Weather (causing 
crop shortfalls), currency 
devaluations, political 
turmoil = Return 70õs style 
world famines in 
vulnerable parts of the 
world





Understand Customer Needs in 
Global Markets

Á Consumers scrutinizing 
value of food purchases

Á Bad time to short change 
consumers (Consumer 
Reports- Feb.,2011)- Food 
companies are skrinking 
package sizes to hide 
inflation

http://modernsurvivalblog.com/survival-kitchen/food-price-inflation-hidden-in-packaging/


Understand Customer Needs in 
Global Markets

Á Cereal and Pulse products 
do well during periods of 
recession

Á Opportunity to add 
creative value to food 
products ðEnhanced 
nutrition



ÅPulses are low in fat, high in fibre and contain high 
levels of calcium, magnesium, iron and folate

ÅRegular consumption of foods containing pulses

Ålower blood cholesterol

Åmanage blood sugar levels

Åassist with weight management

Value Creation through 
Pulse Inclusions



ÅPulse preparation is often time consuming
ðpre-soaking step, extensive cooking time

ÅPulses are hard to digest if not cooked thoroughly 
(raw starch)

Value Creation through 
Pulse Inclusions



ÅInfraReadyõs process pre-gelatinizes the starch
ðmaking pulses more digestible

ðreduces the cooking time, and eliminates the soaking step

ÅOur pulse products offer greater convenience and can be 
easily incorporated into a variety of innovative 
applications

Value Creation through 
Pulse Inclusions



Precooked Pulse in Soups and Dips

ÅSoups and Chili-
Precooked, bumped 
split yellow or split 
green peas for soup, 
precooked beans for 
chili = reduced 
cooking time while 
maintaining 
nutritional properties. 



Precooked Pulse in Soups and Dips

ÅThickening Agent -

Precooked Pulse powders 
can replace corn starch in 
creamy soups, boasting 
nutritional value while 
GMO free ðExample P/C 
Navy Bean Powder



Precooked Pulses in Bakery Products 

ÅStealthy Inclusions-

Precooked Chickpea, 
Lemon Poppy Seed  
Muffins

Precooked Black Bean 
Brownies

Precooked Red Lentil and 
Navy Bean Crackers





Understand Customer Needs in 
Global Markets

Á Lifestyle Nutritional 
Disorder, a.k.a. 
OBESITY

Á Massive shift in human 
activity will globalize

Á Opportunity to develop 
low calorie foods 
with/without public 
health benefit



Accreditation

ÅAIB Superior Rating -945/1000
ÅSilliker Rating 95 (unannounced)
ÅIn-house HACCP
ÅKosher ðCOR 225
ÅHalal
ÅOCIA Organic
ÅAudited by numerous multi -nationals
ÅBRC- GFSI (Summer 2012) ðACS Support! 



Credibility

ÅAccreditation is a process that 
creates the opportunity to supply 
major food companies

ÅCredibility is earned and it takes 
time.

ÅResponsible, Reliable and Secure

HACCP



Framework for Innovation



Why Whole Grains

ÅRecognizable consumer benefits

ÅHealth and nutrition

ÅReduce risk of heart disease, cancer and 
diabetes

ÅConsumer, public policy interest



Key Selling Features
ÅVariety and Marketing Appeal

ÅConvenience

ÅTaste / Texture

ÅWater Absorption

ÅEnzyme Inactivation / Shelf Life

ÅFood Safety

ÅHealth and Nutrition

ÅCustom Processing and Blending



Variety and Marketing Appeal

ÅWide assortment of sizes, colors, flavors 

ÅBeans- Pinto, Red, Black, Navy, Kidney

ÅPublic Policy interest in increasing 
consumption of whole grains

ÅConsumer interest - Ancient Grains -
heirloom/vintage, Gluten -Free, Enhanced 
Nutrition, Ethnic and Luxury options 



Gluten Free Opportunities
ÅQuinoa, Millet, Buckwheat, Flax, Pulses, 

Oats, Hemp and Wild Rice

ÅStabilized Brown Rice Flour- enzyme 
inactive, high water adsorption, fine 
milled, well suited for baking applications



Food Safety

ÅInfrared processing reduces the microbial 
count

ÅVerified Kill Step - under study



Texture, Taste and
Nutritional Improvement

ÅRaw whole grains have hard textures 
ÅP/C Grains are softer due to functional effects 

(starch gelatinization) and physical cracking of 
the microstructure of the seed
ÅFurther mild (bumping) or aggressive (flaking) 

physical treatment increases gelatinization, 
cracking, hydration rate, & softness of the grain



Water Absorption

ÅInfrared processing increases the water 
absorption of cereals and legumes



Water Absorption (contõd)



ÅDerived from Waxy Hull -less Barley

Å100% Amylopectin, 7-8% Beta glucans

ÅInfrared processing gelatinizes high percentage of the 
starch, improves the solubility of beta glucans, resulting 
high water absorption, delayed retrogradation and 
extended shelf life

ÅIndustrial applications investigated

ÅDemonstrated use in low fat baking - Fat replacer, 
tortillas and high soluble fiber snacks 

ReadyMateTM



ÅLitterMate Bio -Products 
was established in 2003

ÅLitterMate is a cat litter 
made from Canadian 
waxy hull - less barley

ÅAlso trademarked as 
ReadyMate - Available in 
Sobeys, Earlyôs

http://www.luckyapproved.com/




ÅGamma-amino butyric acid (GABA) has been linked to 
beneficial health effects in animals and  humans

Åby inhibiting cancer cell proliferation

Ådecreasing blood pressure

Åcontrolling stress

ÅGABA plays a positive role in neurological disorders 
such as Alzheimerõs and Parkinsonõs

GABA



ÅIf food is to be our best medicineé
Åan increased level of GABA in food, possible through a pre-
germination process, will benefit in todayõs stressful lifestyle by:

Áalleviating hypertension

Áimproving brain function

Áproviding relaxing effects

GABA





The History of AnthoGrain Ê
Å AnthoGrain Ê is a registered trademark for types of purple pigmented 

wheat that are high in anthocyanins

Å Ancient farmers sought and collected dark pigmented seeds, with the 
understanding that their color equated to important functionality 

Å Today we know these anthocyanin plant pigments act as potent 
antioxidants

Å Antioxidants òneutralizeó free radicals and offer protection against their 
constant assault on our bodies, which can lead to oxidative stress 

Å AnthoGrain Ê , with similar antioxidant activity as blueberries, offers 
the same health benefits in a more utilizable form



ÅBakery mixes - bread

ÅCrackers

ÅSnacks

ÅBeer/alcoholic 
beverage

ÅPilaf

Commercial Applications



Commercial Applications

ÅBreakfast cereals

ÅAsian noodles


