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2015 Nov 3rd Speaker’s Evening 
Non-traditional Food Manufacturing Environments & Safe 

Food Handling of Sous Vide Style Foods 
BC FOOD 

PROTECTION 
ASSOCIATION 

ISSUED 
Oct 2015 

Volume 4, Issue 9 

“ P r o v i d i n g  a  f o r u m  t o  e x c h a n g e  i n f o r m a t i o n  

o n  p r o t e c t i n g  t h e  f o o d  s u p p l y ”  

Your BCFPA will be organizing 

a Speaker’s Evening event this 

Fall. The event will take place 

at the Delta Burnaby Hotel 

and Conference Centre 

 (4331 Dominion Street, 

Burnaby )  on Tuesday, 

November 3, 2015. 

  

Our first speaker, Dr. Brian 

Nummer, will talk about a 

variety of topics including home 

canning, home brewing and 

food safety relating to non-

traditional manufacturing 

environments such as small 

s c a l e  p r o c e s s o r s  a n d 

restaurants. Dr. Nummer is a 

subject matter expert in food 

microbiology relevant to almost 

all food commodities (meats, 

poultry, seafood, reduced 

oxygen packaging, low moisture 

foods, refrigerated foods, and 

more). He serves as a western 

U.S. process authority and 

HACCP coordinator for the 

state of Utah. Dr. Nummer 

received his PhD from Clemson 

University and has worked at 

the U.S. EPA, University of 

Georgia, and Tennessee Tech 

University.  

   

 

O u r  s e c o n d  s p e a k e r , 

Lorraine McIntyre, will talk 

about safe food handling and 

cooking of sous vide style 

foods. Lorraine has had a 

varied career, encompassing 

a g r i c u l t u r e ,  m e d i c a l 

diagnostics, education and 

food safety. She enjoys the 

science behind food safety, 

consulting with EHOs on food 

issues, providing education of 

food safety topics, writing up 

food issues into journals, and 

mentoring students to 

facilitate research questions. 

She recently published 

guidelines on safe sous vide 

cooking in collaboration with 

BC Chefs and EHOs. She 

received her Masters of Public 

Health Science in 2007 in the 

UK.  

 

Afterwards, we will be having 

a 45 minute Discussion Panel 

on Food Safety Challenges 

which includes Dennis 

Green from the BC Chef’s 

Association and Candice 

Appleby from Small Scale 

Food Processor Association. 

  

To register, click here 

 

https://www.google.com/maps/place/Delta+Burnaby+Hotel+and+Conference+Centre/@49.2566806,-123.0060585,17z/data=!4m6!1m3!3m2!1s0x548677211fd18c5b:0x444b9f76aa2705a4!2sGrand+Dynasty+Sea+food+Restaurant!3m1!1s0x0000000000000000:0x75cc3c83395a4b41
https://www.google.com/maps/place/Delta+Burnaby+Hotel+and+Conference+Centre/@49.2566806,-123.0060585,17z/data=!4m6!1m3!3m2!1s0x548677211fd18c5b:0x444b9f76aa2705a4!2sGrand+Dynasty+Sea+food+Restaurant!3m1!1s0x0000000000000000:0x75cc3c83395a4b41
https://bcfoodprotection.wildapricot.org/event-2058063


 

 

A limited number of Sustaining Member Display Tables will be available for the event on a first-

come, 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   

B C  F o o d  P ro t ec t i o n  A ss o c ia t io n  

For more information, visit our NEW website at: www.bcfoodprotection.ca 

Sustaining Members 

Networking  

To Register, Click HERE 

4:00-4:30 pm Registration & Light Networking 
4:30-5:15 pm Dr. Brian Nummer 
  Of Roman Recipes & King Midas’ Feast 
5:15-5:45 pm Lorraine McIntyre 
  Guidelines for Safe Sous Vide Cooking 
5:45-6:15 pm Nutrition Break & Networking 
6:15-7:00 pm Discussion Panel on Food Safety 
  Challenges 
  Dennis Green - BC Chef’s Association  
  Candice Appleby - Small Scale Food Processor 
  Association 
7:00-7:10 pm Closing Remarks & Door Prizes 
7:10-8:00 pm Networking

BCFPA Fall Speaker’s Evening: 
Old Traditions and Modern Trends: What are the Risks? 

 

Tuesday, November 3, 2015 
Speakers: Dr. Brian Nummer & Lorraine McIntyre 

Discussion Panelists: Dennis Green & Candice Appleby 

 Early Bird Rate 

(by Oct 23) 

Regular Rate 

(after Oct 23) 

BCFPA, BCCA or SSFPA Member $40 $50 

Student/Retired $20 $30 

Non-Member $65 $75 

Location: 

Delta Burnaby Hotel and Conference Centre 

4331 Dominion Street, Burnaby, BC 

FREE PARKING 

mailto:petertaylor58@gmail.com
mailto:events@bcfpa.net
http://www.bcfoodprotection.ca
http://www.bcfoodprotection.ca/
https://bcfoodprotection.wildapricot.org/event-2058063
https://www.google.com/maps/place/Delta+Burnaby+Hotel+and+Conference+Centre/@49.2566806,-123.0060585,17z/data=!4m6!1m3!3m2!1s0x548677211fd18c5b:0x444b9f76aa2705a4!2sGrand+Dynasty+Sea+food+Restaurant!3m1!1s0x0000000000000000:0x75cc3c83395a4b41


May 6th Speaker’s Evening: Nanotechnology and 

Food Fraud 
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The BCFPA organized a very successful 

spring speaker’s evening event on May 6, 

2015 at the Shadbolt Centre for the Arts in 

Burnaby, BC. Thirty-four attendees from 

industry, government and academia filled 

the room to listen to two distinguished 

speakers demonstrating the use and 

misuse of nanotechnology in the food 

industry as well as food safety-related 

issues. 

  

Our first speaker was Dr. Robert 

Hanner, Associate Professor from the 

Biodiversity Institute of Ontario & Centre 

for Biodiversity Genomics at University of 

Guelph. Dr. Hanner addressed food fraud 

issues by presenting some mislabelling 

cases from across the world, and then 

introduced general techniques used in the 

detection of food frauds, such as Sanger 

DNA Sequencing, PCR and qPCR, 

microarrays and proteomics. Dr. Hanner 

demonstrated substantial details on a 

cutting-edge technique: DNA barcoding – 

the DNA-based species authentication 

technique used for detecting and deterring 

food fraud which inspired interest from the 

audience.  

  

The presentation was followed by Dr. 

Rickey Yada, Dean of the Faculty of Land 

and Food Systems at the University of 

British Columbia. To fit with the broad 

audience, Dr. Yada shared the overview 

knowledge of nanotechnology applied in 

food science and related areas, including 

applications in agri-food, challenges faced, 

and current usages in food packaging. All 

the cases Dr. Yada showed during the 

presentation provided audiences with 

better understanding of the technology 

itself, as well as applications in food-

related areas.  

The evening wrapped up with more 

networking, discussion and door prizes. 

The BCFPA would like to give a warm 

thank you to Dr. Hanner and Dr. Yada for 

sharing their knowledge with the food 

safety community, and to all volunteers 

involved with organizing this event. 

 

Prepared by: 

Yongting Chen 

M.Sc. Candidate, UBC 
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Getting permission and funding to go 

was the first huge hurdle. The last IAFP 

meeting I attended was in Florida in 

2007 -  Disney World really was a 

magical place! Then the financial crisis 

hit and attending IAFP conferences 

became a dream for anyone working in 

the provincial government. This year, 

Portland was a short drive away, and I 

was determined to go. The first step 

was to submit abstracts and get them 

accepted by IAFP. Check. The second 

step: find funding. One poster that was 

submitted was about FOODSAFE and 

they graciously sponsored my 

attendance. Thanks FOODSAFE! 

Check. If you work in government, you 

know the routine, there’s always more 

paperwork. Even though it wouldn’t 

cost BCCDC anything, permission to 

attend was filled out, submitted and 

signed off. Check. Eight years later, 

yippee, back to an IAFP conference to 

learn about food safety issues! 

 

The Road Trip!  Jovana Kovacevic, who 

recently completed her PhD, kept me 

company during the drive. The I-5 

around Seattle was agonizingly slow. 

The 4 hr trip took 8 hrs and obsessing 

over the trip meter GPS proved 

entertaining. Were we in a time space-

field warp? How could the number of 

miles grow shorter and the time to 

reach our Portland destination get 

longer? Traffic jams!  

The conference itself was amazing.  

There are so many presentations to 

choose from and a wealth of 

information all in one building.  

 

Some things I learned at IAFP 2015 

included: 

 We do not know why pets keep 

dying from eating jerky pet treats,  

 Controlling pathogens in spices is 

challenging, especially for 

Salmonella, and drying is not a 

reduction step for mycotoxins, 

 Virologists don’t agree on methods 

to test norovirus in foods, 

 When validating a food process, 

what log reduction is good enough 

can be answered by “the amount 

of log reduction is a science 

informed risk management policy 

decision”, 

 The pork products outbreak 

investigation in Alberta was 

complicated by very complex 

processor and distributor 

relationships, 

 Enumerating the ice cream 

samples for L. monocytogenes took 

enormous resources; the 

contamination level in those 

products was widespread at very 

low levels and it was sold to 

recovering hospital patients, often 

it was the first food they ate after 

surgery!  

 Every presentation by Jeff 

Kornacki was informative and 

entertaining (how to tell 

Road Trip to IAFP 2015: Portland, Oregon 
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transient from persistent 

Listeria strains, well, it’s like your 

mother-in-law visiting, if you 

don’t give her very good food, she 

won’t visit very often, that’s 

transient, but if she likes you 

enough to keep coming back for 

your food, she’s persistent), and 

 Food jeopardy is fun! 

 

I’m looking forward to reading over 

the abstracts in my book and listening 

to all the great presentations I missed. 

 

The best part about IAFP is meeting 

old and new friends. We stayed 

outside of the conference area and 

took the Portland MAX tram centre, 

an excellent way to get around 

Portland. We met new friends from 

France, new contacts at a retail 

rooftop soiree (thanks Brian Nummer) 

and old friends from the University of 

Alberta, Lynn McMullen and all her 

students (thanks for letting me tag 

along to Pok Pok). In the lobby, I met 

Katie from CFIA, Pascal and Enrico 

from Health Canada, Bill from 

Dauphin Island, Siyun and her 

students from UBC and many other 

colleagues. On Saturday, I discovered 

that there is some beer worth drinking 

at the Oregon Brewery Festival. The 

highlight of the IAFP conference was 

seeing my good friend Jovana win the 

developing scientist competition at the 

IAFP dinner. Thanks IAFP for 

another great year of memories and 

learning. Now, how to figure out how 

to get there next year!    

 

 

 

Author: Lorraine 

McIntyre 
 

 

 

 

 

 

Lorraine is a Food Safety Specialist from the BC 

Centre for Disease Control. She has had a varied  

career, encompassing agriculture, medical 

diagnostics, education and food safety. 

 

Jovana Kovacevic graciously 

accepting the  Developing 

Scient is ts  Awards  Poster 

Competition at IAFP 2015. 

Congratulations, Jovana!! 



October 26-27, 2015  4th Canadian Food 

Summit 2015 

Toronto, ON 

http://www.conferenceboard.ca/conf/foodsummi

t/default.aspx 

November 3, 2015  BCFPA Fall Speaker’s 

Evening 

Burnaby, BC 

https://bcfoodprotection.wildapricot.org/event-

2058063 

November 4, 2015  IAFP Webinar: Eleven 

Listeria New Species and Counting: 

What do They Mean for Your Food Safety 

Testing and Environmental Monitoring? 

Registration is now open, go here 

November 25, 2015  IAFP Webinar: 

Relevance of End-product Testing in 

Microbial Food Safety Management 

Registration opens, go here 
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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. 

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! 

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.  

 

 

Role of Brushes and Peelers in Removal of 

Escherichia coli O157:H7 and Salmonella 

from Produce in Domestic Kitchens 

 

A great resource offering free online courses 

from a vast number of topics including time 

management from the world’s best 

universities: https://www.coursera.org 

http://www.conferenceboard.ca/conf/foodsummit/default.aspx
http://www.conferenceboard.ca/conf/foodsummit/default.aspx
https://bcfoodprotection.wildapricot.org/event-2058063
https://bcfoodprotection.wildapricot.org/event-2058063
http://cl.exct.net/?qs=e2183b0f0f7eacaa7ab7e473d76d1ad0c0f107ec92e48765fa84eecaae0faa80
http://cl.exct.net/?qs=e2183b0f0f7eacaa3c90554e71f225c65c7acab0e9183b61f488360b173491fb
http://www.linkedin.com/groups/BC-Food-Protection-Association-3008614?mostPopular=&gid=3008614
https://twitter.com/BCFoodPA
https://www.facebook.com/BCFoodProtectionAssociation
mailto:newsletter@bcfpa.net
mailto:newsletter@bcfpa.net
http://www.ingentaconnect.com/content/iafp/jfp/2015/00000078/00000009/art00001
http://www.ingentaconnect.com/content/iafp/jfp/2015/00000078/00000009/art00001
http://www.ingentaconnect.com/content/iafp/jfp/2015/00000078/00000009/art00001
https://www.coursera.org/


When fruits and vegetables are fresh-squeezed or 

used raw, bacteria from the produce can end up in 

your juice or cider. Unless the produce or the juice 

has been pasteurized or otherwise treated to 

destroy any harmful bacteria, the juice could be 

contaminated. 

The U.S. Food and Drug Administration (FDA) has 

received reports of serious outbreaks of foodborne 

illness, often called “food poisoning,” that have been 

traced to drinking fruit and vegetable juice and 

cider that has not been treated to kill harmful 

bacteria. 

While most people’s immune systems can usually 

fight off the effects of foodborne illness, children, 

older adults, pregnant women, and people with 

weakened immune systems (such as transplant 

patients and individuals with HIV/AIDS, cancer, or 

diabetes) risk serious illnesses or even death from 

drinking untreated juices. When Preparing Juice At 

Home 

 Wash your hands for at least 20 seconds with 

soap and warm water before and after 

Talking About Juice Safety: What You Need to Know 

BCFPA Executive and Committee Members 

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

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

President: Theresa Almonte 
E: president@bcfpa.net 

Vice President: Stephanie Nadya 
E: vicepresident@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 
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preparation. 

 Cut away any damaged or bruised areas on 

fresh fruits and vegetables. Throw away any 

produce that looks rotten. 

 Wash all produce thoroughly under running 

water before cutting or cooking, including 

produce grown at home or bought from a 

grocery store or farmers’ market. Washing 

fruits and vegetables with soap, detergent, or 

commercial produce wash is not recommended. 

 Scrub firm produce, such as melons and 

cucumbers, with a clean produce brush. Even if 

you plan to peel the produce before juicing it, 

wash it first so dirt and bacteria are not 

transferred from the surface when peeling or 

cutting into it. 

After washing, dry produce with a clean cloth 

towel or paper towel to further reduce bacteria that 

may be present on the surface. 

 

Full FDA article can be accessed here: http://

www.fda.gov/Food/FoodborneIllnessContaminants/

BuyStoreServeSafeFood/ucm110526.htm 

mailto:pastpresident@bcfpa.net
mailto:events@bcfpa.net
mailto:Ron_Kuriyedath@sgs.com
mailto:affiliatecouncildelegate@bcfpa.net
mailto:studentgroup@bcfpa.net
mailto:newsletter@bcfpa.net
mailto:treasurer@bcfpa.net
mailto:president@bcfpa.net
mailto:vicepresident@bcfpa.net
mailto:treasurer@bcfpa.net
mailto:secretary@bcfpa.net
mailto:members@bcfpa.net
mailto:publicrelationscommittee@bcfpa.net
mailto:nikola.jovic@bcfpa.net
http://www.fda.gov/Food/FoodborneIllnessContaminants/BuyStoreServeSafeFood/ucm110526.htm
http://www.fda.gov/Food/FoodborneIllnessContaminants/BuyStoreServeSafeFood/ucm110526.htm
http://www.fda.gov/Food/FoodborneIllnessContaminants/BuyStoreServeSafeFood/ucm110526.htm
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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 

http://www.foodprotection.org/
http://www.foodprotection.org/membership/
http://www.foodprotection.org
http://www.foodprotection.org/membership/
http://www.youtube.com/watch?v=rQyZYgZ1dA4
mailto:president@bcfpa.net
mailto:treasurer@bcfpa.net?subject=Renew%20BCFPA%20Membership


Page 9 Volume 4, Issue 9 

 

 Acciona Service 

 ATESCO Industrial Hygiene  

 BC Chef’s Association 

 BC Food Processors Association 

 Fraser Health Authority  

 GJG & Associates 

 Golden Boy Foods 

 Intertek Testing  Services 

 Olympic Dairy 

 PlanetClean / Maxim 
Technologies 

 RJW Consulting Canada  

 Silliker JR Laboratories  

 Small Scale Food Processor 
Association 

 

                    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! 
Sustaining Members 

http://www.profilecanada.com/companydetail.cfm?company=691576_Cds_Sanitation_Ltd_North_Vancouver_BC
http://sitecore.abell.ca/
mailto:nikola.jovic@bcfpa.net
http://www.foodassure.com/
http://www.igmicromed.com/
http://www.sgs.ca/
http://www.romerlabs.com/us/home/

