“Providing a forum to exchange information
on protecting the food supply”

2015 May 6th Speaker’s Evening Nanotechnology and Food Fraud
Your BCFPA will be organizing
a Speaker’s Evening event this
Spring. The event will take
place at the Shadbolt Centre
for the Arts (6450 Deer Lake
Ave, Burnaby) on Wednesday,
May 6, 2015.
Our first speaker, Dr. Robert
Hanner, will talk about the
role of DNA-based species
authentication in detecting and
deterring food fraud. He is an
Associate Professor at the
Biodiversity
Institute
of Ontario and Centre for
Biodiversity Genomics at the
U n i v e r s i t y
of Guelph. He earned a B.Sc. in
Biology from Eastern Michigan
University in 1992 and a Ph.D.
in Biological Sciences from the
University of Oregon in 1997.
He served as Curatorial
Associate for the Ambrose
Monell
Collection
for
Molecular and Microbial
Research at the AMNH (20002003). He then joined the
faculty of the Coriell Institute
for Medical Research, where he
s e r v e d
a s
t h e
Scientific Program Director of
the Coriell Cell Repositoires
from 2003-2005. He has

authored over 70 scientific
publications and exposed
widespread seafood fraud
using molecular techniques.
Our second speaker, Dr.
Rickey Yada, will talk about
nanotechnology in food science
and technology. He is
currently the Dean of the
Faculty of Land and Food
Systems, and Professor of
Food Science at the University
of British Columbia. Prior to
his appointment at UBC, he
was a Professor in the
Department of Food Science,
Chair of the Department of
Food Science, Assistant Vice
President Research, a Canada
Research Chair in Food
Protein Structure and the
Scientific Director of the Food
Institute at the University of
Guelph (1984-2014). He is the
author of over 190 refereed
journal publications and
several book chapters.
To register, click here
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BC Food Protection Association

BCFPA Spring Speaker’s Evening:

Nanotechnology and Food Fraud: Emerging Topics in Food Safety
Wednesday, May 6, 2015
Speakers: Dr. Robert Hanner & Dr. Rick Yada
5:30 pm

Registration and Networking

6:00 pm

Welcome

6:15 pm

Dr. Robert Hanner

Location:
Shadbolt Centre for the Arts
6450 Deer Lake Ave, Burnaby, BC

FREE PARKING

DNA-Based Species Authentication in
Detected and Deterring Food Fraud

7:00 pm
7:30 pm

Sustaining Members
Networking
Displays & Door Prizes

Nutrition Break
Dr. Rickey Yada
Overview of Nanotechnology in Food Science
and Technology

8:15 pm

To Register, Click HERE

Door Prizes and Closing Remarks
Early Bird Rate
(by April 24)

Regular Rate
(April 25 to May 6)

BCFPA Member

$40

$50

Student/Retired

$20

$30

Non-Member

$65

$75

For more information, visit our NEW website at: www.bcfoodprotection.ca
A limited number of Sustaining Member Display Tables will be available for the event on a firstcome, first-serve basis.
Reserve your table now - contact Peter Taylor: petertaylor58@gmail.com
Prices per table for:
 Sustaining members: 1 FREE table
For sponsorship opportunities, please contact Simon Cowell or Ron Kuriyedath at:
events@bcfpa.net

Volume 4, Issue 8

Page 3

Jan 13th AGM & Speaker’s Evening: “Traceability
Systems and FDA Food Modernization”
The BCFPA Annual General Meeting and
Speaker’s Evening was held on January 13,
2015 at the Delta Burnaby Hotel & Conference
Centre. The event brought together fifty-two
members to the event. Ana Cancarevic, the
President of BCFPA, gave a warm welcome
and chaired the AGM business portion of the
event. A bylaw amendment was approved that
offers prospective members half price
membership when joining later in the year.
The first speaker, Jack Guzewich, presented
on “Traceability Systems in Product Recalls
and Outbreak Investigation”. Jack shared his
insights into the challenges of tracebacks in
the real world. On one slide, Jack outlined the
far reaching consequences of getting it wrong.
To get it right, it requires preparation and
dedication of resources by all participants in
the food system and a methodical, science
based approach, not bowing to economic or
political pressure and media hype. Through
several outbreak and food recall examples,
Jack explained that in the real world, things
are rarely simple and the picture is never
complete. New regulations aim to improve the
response of the safety system. These include
the Safe Food for Canadians
Act, the US Food Safety
Modernization Act (FSMA)
and a number Industry
Initiatives to map out and
standardize best practices.
The second speaker, Theresa
Almonte, talked about “FDA
Food Modernization”. The main
themes of FSMA Legislation are
prevention,
enhancing
partnership, import safety and
inspections, compliance and
response. Theresa expanded on these aspects
before giving some suggestions on the process
to establish the food safety framework. Areas
of particular interest to Canadians are the
proposal by the FDA to significantly increase
the number of inspections outside US borders

and create offices in some non-US
jurisdictions. Another key area is the
potential for reciprocal recognition of national
food safety inspections systems.
A Student Scholarship Award was presented
to Michael Milillo, a M.Sc. candidate
working in Dr. Kevin Allen’s food
microbiology laboratory at the University of
British Columbia. His winning essay was
entitled, “Fighting Antibiotic Resistance in
Food-borne Pathogens: A Dose Too Big to
Swallow”. The Lifetime Achievement Award
was awarded to Lorraine McIntyre for her
years of volunteer service as an executive of
the BCFPA board and for her commitment
towards food safety. This was followed by two
student research presentations by recent
M.Sc. graduate, Stephanie Nadya, from the
University of British Columbia; and
Kimberly Wrixon, a recent Environmental
Health graduate from the British Columbia
Institute of Technology. Stephanie Nadya’s
presentation was entitled, “Prevalence of
Verotoxigenic Escherichia coli in Irrigation
Waters and Fresh Produce in British
Columbia”
and
Kimberly
Wrixon’s
presentation was entitled, “Mechanically
Tenderized Meat: A Survey at the Retail
Level”.
The evening wrapped up with more social
interaction and discussion. Attendees left
with valuable new knowledge as well as
having enjoyed food and networking with
their colleagues in the food safety community.
Prepared by:
Yaxi Hu
M.Sc. Candidate, UBC
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President’s Report
The production of safe foods in the
face of increasingly complex
government regulations and a
complex global supply chain are
challenging
food safety
professionals more than ever. In
an environment of sweeping
regulatory modernisation, not only
in Canada but globally, I see this
year as an opportunity for food safety professionals
to really make a difference in protecting the food
supply. BCFPA’s diverse memberships, from
industry, government and academia, to equipment
manufacturers and other allied supplier and service
companies, provide an exciting forum for engaging
members who want to make a difference.
This year, I am honoured to serve as President.
Together with our hard working executive and
volunteers, we look forward to sharing an exciting
year with you. More information on your Executive
Board this year can be found on our website. We
want to thank Ana Cancarevic, Past President, and
her Executive Board members for contributing and
bringing to the members an exciting program last
year.
This year’s program started with a successful 2014
Annual General Meeting with 55 members
attending. The evening presented an opportunity to
network with members, see Sustaining Members
booth displays, approve reports and participate in
voting for our new Executive Board. We played
host to speakers on traceability, food regulations
and student research papers. Lastly, we presented
the BCFPA Student Scholarship and Lifetime
Achievement Awards to last year’s recipient.

Nanotechnology and Food Fraud – Emerging
Topics in Food Safety, on May 6, 2015 5:30 PM •
Shadbolt Centre for the Arts (6450 Deer Lake Ave,
Burnaby, BC). It’s an exciting opportunity for our
members to hear subject matter from experts on
emerging and topical issues in food safety. More
details about the event and registration can be
found on our website. Please be sure to register
early and take advantage of our early bird rates!
We also hope to see you at the IAFP Annual
General Meeting on July 25-28, 2015, in beautiful
Portland, OR. Attendees will learn current and
emerging food safety issues, the latest science,
innovative solutions to new and recurring
problems, and the opportunity to network with
more than 2,800 of the top industry, academic and
governmental food safety professionals from
around the globe. For more information about the
conference and registration, details can be found
at: http://www.foodprotection.org/annualmeeting
If you are interested in getting involved with any
of our committees or if you have any comments or
feedback you wish to share, please contact me at:
president@bcfpa.net
Thank you for your continuing support of the
BCFPA. We look forward to seeing you at our
events and meetings!
Sincerely,
Theresa Almonte, President
Phone: 778-926-2887
E-mail: president@bcfpa.net

Our next event is our Speaker’s Evening on

Spotlight on the Web
Websites have become great resource tools
and are the library of choice for many of
us. If you have a favourite link that you
find helpful in your line of work, please
share it with us: newsletter@bcfpa.net
This issue will be 2 article links.

Building Models to Predict and Prevent
Salmonella Outbreaks
Consumer Education Needed on
Norovirus Prevention and Control:
Findings from a Nationally
Representative Survey of US Adults

Volume 4, Issue 8

Page 5

Calling All Volunteers!
The BCFPA is always looking for enthusiastic individuals to join our
BCFPA Executive Board or Committees. Have you considered becoming
more involved with the BCFPA? Get involved and serve on a Committee!
We are looking for volunteers to provide a small but valuable portion of
their time to work on special Committees or even become a part of the
Executive. If you are interested, please contact any of our Executives
who will be more than happy to answer your questions!

Follow us on LinkedIn, Twitter and Facebook!
Did you know we have a LinkedIn, Twitter and Facebook page? You can follow us and be
the first to know about the latest food safety news, postings and announcements!

Upcoming Events
Do you know of an event or holding one of interest to our members? Then please submit
details of the event(s) to newsletter@bcfpa.net for inclusion in the next newsletter.

April 28-30, 2015 Food Safety Summit
Expo and Conference
Baltimore, Maryland, USA
http://www.foodsafetysummit.com/

July 7-8 2015 Global Food & Beverage
Packaging Summit
Chicago, lllinois, USA
http://fbpackaging.packagingdigest.com/

May 6, 2015 BCFPA Speaker’s
Evening: Nanotechnology & Food
Fraud
Burnaby, BC
https://bcfoodprotection.wildapricot.org/eve
nt-1897910

July 14-15, 2015 IFT Annual Meeting
& Food Expo
Chicago, Illinois, USA
http://www.am-fe.ift.org/cms/

June 4, 2015 BCFT Annual Golf
Tournament and Banquet
Richmond, BC
https://www.eventbrite.ca/e/bcft-annualgolf-and-banquet-2015-tickets15766091805
June 17-18, 2015 FoodProWest
Burnaby, BC
http://foodprowest.ca

July 25-28, 2015 IAFP Annual Meeting
& Conference
Portland, Oregon, USA
http://www.foodprotection.org/annualmeet
ing/
October 26-27, 2015 4th Canadian Food
Summit 2015
Toronto, ON
http://www.conferenceboard.ca/conf/foodsu
mmit/default.aspx
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March 6th Student Networking Event
Twelve student members comprised of UBC and BCIT
students attended the BCFPA Student Networking
Event held on March 6, 2015 at Molson Coors.

architecture engineer to an EHO, Sajan shared his
colourful career path and suggested attendees to be
open to changes and always “think out of the box”.

Students arrived to network, and even enjoyed some
delicious sandwiches, pizza and refreshments provided
by the BCFPA, and sampled some beers produced by
Molson Coors. The meeting was opened by Yaxi Hu,
BCFPA Student Coordinator, who welcomed all
attendees, outlined the plan for the event and
introduced the benefits of becoming a BCFPA student
member.

To help the students became more acquainted with
each other, Yaxi asked each attendee to introduce
themselves and their school commitments to the group
at the end of the presentations. At the end of the
event, door prices were given out. The SPDG would
like to graciously thank the guest speakers for
attending, the BCFPA for their support and Ana
Cancarevic for arranging the venue at Molson Coors.

The first presenter was Brian C. Johnston who
recently retired from the Vancouver Coastal Health
Authority (VCH) as Senior Environmental Health
Officer (EHO). Having graduated from BCIT and
majored in the Environmental Health program, Brian
is a successful model for both BCIT and UBC students.
He shared his career journey in his talk where he
emphasized the necessity of early career planning and
explained how students with various backgrounds
might be a good fit to become an EHO.

We would like to welcome all our new student
members who joined the BCFPA during this Student
Networking Event and we look forward to organizing
more wonderful events in the future.
Prepared by:
Yaxi Hu
BCFPA Student Coordinator & M.Sc. Candidate, UBC

The presentation was followed by Sajan Joseph who
also graduated from the Environmental Health
program in BCIT and worked as a Senior EHO at
VCH. By telling how he changed his career from an

BCFPA Executive and Committee Members
President: Theresa Almonte
E: president@bcfpa.net

Past President: Ana Cancarevic
E: pastpresident@bcfpa.net

Vice President: Stephanie Nadya
E: vicepresident@bcfpa.net

Program and Special Events: Simon Cowell & Ron
Kuriyedath
E: events@bcfpa.net

Treasurer: Peter Taylor
E: treasurer@bcfpa.net
Secretary: Chelsea Leung
E: secretary@bcfpa.net
Membership: Kourosh Pirayesh
E: members@bcfpa.net
Communications Committee: Stephanie Chiu
E: publicrelationscommittee@bcfpa.net
Nominations Committee & Sustaining Member
Coordinator: Nikola Jovic
E: nikola.jovic@bcfpa.net
By-Law & Resolutions Committee: Simon Cowell

Awards & Scholarships Committee: Ron Kuriyedath
E: Ron_Kuriyedath@sgs.com
IAFP Affiliate Council Delegate: Natalie Prystajecky
E: affiliatecouncildelegate@bcfpa.net
SPDG Coordinator: Yaxi Hu
E: studentgroup@bcfpa.net
Newsletter Editor: Stephanie Chiu
E: newsletter@bcfpa.net
Webmasters: Peter Taylor, Chelsea Leung, Stephanie
Chiu
E: treasurer@bcfpa.net
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The IAFP, our parent
organization, is an organization
of over 4,000 food safety
professionals in 50 nations
committed to Advancing Food
Safety
Worldwide® by
providing members worldwide
with a forum to exchange
information on protecting the
global food supply.

To learn more about the IAFP,
go to: www.foodprotection.org

BC Food Protection
Association
Become a member today!






Individual Membership: $40
Student/Retired/Special: $20
Sustaining Member - Bronze Level: $100
Sustaining Member - Silver Level: $250
Sustaining Member - Gold Level: $500

For More Information
President, BCFPA
E: president@bcfpa.net

To Renew

E: treasurer@bcfpa.net
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2014 Student Scholarship Recipient: Fighting Antibiotic
Resistance in Food-borne Pathogens: A Dose Too Big to
Swallow
Since 2000, there have been no more than
ten new antibiotics approved, yet over two
million people annually suffer from
antibiotic-resistant bacterial infections
(CDC 2013). The implications these
resistant bacteria have on control and
treatment in clinical settings has brought
about a backlash against the use of nontherapeutic antibiotics in livestock and
poultry. Antibiotic use is often associated
with treatment in humans, but in fact food
animal production accounts for up to 80%
of antibiotic usage worldwide (Sarmah et
al. 2006). In British Columbia between the
years of 2002 and 2012 the antibiotic usage
in livestock and poultry increased by 11%
to a total of approximately 50,000
kilograms annually with 79.8% of these
antibiotics being used solely for growth
promotion and disease prevention in 2012
(BCMOA 2014). Antibiotic growth
promoters (AGPs) in particular may
contribute to resistance as their sub-lethal,
non-therapeutic use may lead to crossover
of resistance to important clinical
antibiotics which complicates subsequent
treatment of food-borne infections
(Cogliani et al. 2011). Many countries
around the world, including the United
States, Canada, and much of Europe, have
begun to take steps to address the rising
risk of resistant bacteria and reduce the
use of AGPs. Sweden recognized early on
the dangers of AGPs and banned their use
in 1986, and by 2000, Denmark placed a
comprehensive ban on them as well
(Cogliani et al. 2011). However, though a
ban on AGPs is a step in the right
direction, time has shown that this
approach alone cannot halt the spread of
antibiotic resistance among bacteria in the

food chain. The spread of resistant
isolates, co-resistance with environmental
variables, and widespread resistant
bacterial reservoirs all contribute to a
continued dissemination of resistance.
One factor contributing to the persistence
of resistant bacteria in the food chain is
the spread of clonal isolates due to the
increased fitness of resistant strains even
in the absence of a selective pressure.
Despite significantly reducing the use of
tetracycline for treatment since 2009,
Denmark has seen a spread of
tetracycline
resistant
Salmonella
Typhimurium isolated from pigs, a
situation that is best explained by the
dissemination of clonal isolates (Cogliani
et al. 2011). In addition, research that has
been conducted on fluoroquinolone
resistant Campylobacter jejuni in poultry
found that these bacteria outcompeted
sensitive C. jejuni for growth in poultry,
regardless of selective pressure (Luo et al.
2005). This may explain the continued
increase in fluoroquinolone resistant C.
jejuni isolated from poultry in the US
after the drug’s ban in 2000 (NARMS
2010). However, the increase in fitness
may be the result of co-resistance to other
environmental variables that allow for
better survival and persistence.
Among these alternative environmental
variables are selective pressures of heavy
metals. Heavy metals are naturally
present in the environment, but
anthropogenic sources have rapidly
accelerated their accumulation in water
and soil systems (Savic et al. 2014). Heavy
metals are generally toxic, but can be
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tolerated at appreciable levels by many
bacteria. One of the main methods of coresistance is the association between
heavy metal and antibiotic resistance
genes on mobile genetic elements (BakerAustin et al. 2006). When these
resistance genes are paired together they
can be passed along to following
generations of bacteria, or shared
amongst bacterial species, conferring the
resistance associated with all transferred
genes. In this situation, even heavy
metals below toxicological and regulatory
levels could apply enough selective
pressure to acquire resistance and
consequently promote transmission of
more concerning antibiotic resistance.
Examples of this have been shown in
several relevant food borne bacterial
pathogens, including Salmonella, and
Enteroccocus faecium (Ghosh et al. 2000,
Hasman & Aarestrup 2002). Salmonella
strains were observed to possess mobile
genetic elements conferring resistance to
arsenic, cadmium, chromium and
ampicillin while E. faecium strains
isolated from pigs exposed to copper were
able to co-transfer copper and macrolide
resistance, a type of broad spectrum
antibiotic, on to other Enteroccoci.
Readily transferred antibiotic resistance
between bacteria isolated from farm
environments highlights the importance
and danger of environmental reservoirs.
While AGPs and antibiotic use for disease
prevention can be reduced or even
eliminated, therapeutic antibiotics will
always be necessary. However, even in
appropriate prescribed doses it has been
shown that 25 to 75% of orally
administered antibiotics can be excreted
in the urine and feces of food animals
unaltered (Chee-Sanford et al. 2001).
Excreted antibiotics are then diluted in
the environment and can aid in selection
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for naturally present resistant bacteria.
Furthermore, the natural environment
has been shown to be suitable for
transfer of resistance between a broad
array of bacterial species and even
commensal bacteria in the host can act
as potential reservoirs of resistance
(Kruse & Sorum 1994, Marshall et al.
2009). If paired with heavy metal
resistance, antibiotic resistance may
persist for weeks, months, or years after
treatments cease. This exemplifies that
even with the best of practices there
remains a risk of exposing bacteria to
non-therapeutic doses of antibiotics that
select for resistance capable of finding
its way into the food chain.
As this evidence shows, fighting the rise
of resistant bacteria stemming from the
food industry is no simple matter.
Adding to the difficulty, continuous
population growth and demand for
animal protein has called for an
expansion of the industry. Denmark’s
increased production of swine since 2000
has been accompanied by an equal 10%
increase in therapeutic antibiotic use, all
while antibiotic development remains
stagnant (DANMAP 2011). Decreasing
our dependence on AGPs is a step in the
right direction, but it is not a silver
bullet. Not all resistance will decline
after this direct selective pressure is
removed from the system. Courses of
action such as vaccination as a means of
alleviating the need for preventative and
therapeutic antibiotics, and applying
more stringent regulation of heavy
metal contamination in agriculture, may
be necessary. One thing is certain,
whether it be increased fitness of
resistant strains, environmental
variables that promote co-resistance, or
pervasive non-pathogenic reservoirs of
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resistance, we will have to begin thinking
outside of the box to understand and
control antibiotic resistance.
Author: Michael Milillo

[Editor’s note: References available upon
request].
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Sustaining Members








Acciona Service
ATESCO Industrial Hygiene
BC Chef’s Association
BC Food Processors Association
Fraser Health Authority
GJG & Associates
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Is your company or organization missing?
Contact Nikola Jovic, Sustaining Member Coordinator, at
nikola.jovic@bcfpa.net to inquire about the benefits of
being a Sustaining Member today!







Olympic Dairy
RJW Consulting Canada
Silliker JR Laboratories
Small Scale Food Processor
Association
Sugarplum Desserts

