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AOFP WAOFP WAOFP WELCOMESELCOMESELCOMES   NNNEWEWEW   

SSSTAFFTAFFTAFF   MMMEMBEREMBEREMBER 

The Alliance is pleased to announce that 

Lisa McLean has joined the AOFP staff. 

Formerly with the Ontario Corn 

Producers Association, Lisa is a highly 

effective association professional who 

will be responsible for building on 

Alliance government relations initiatives 

and focusing on new communication 

avenues. Lisa is looking forward to 

meeting and working with Alliance 

Members in the months ahead. Lisa can 

be reached at lmclean@aofp.ca or by 

telephone at 519-896-5967. 

Alliance of Ontario Food Processors 

299 Doon Valley Drive 

Kitchener, ON. N2G 4M4 

Phone (519) 896-5967 Fax (519) 896-3650 

CEO/SCEO/SCEO/SENIORENIORENIOR   EEEXECUTIVEXECUTIVEXECUTIVE   

BBBREAKFASTREAKFASTREAKFAST 

A CEO/Executive Breakfast has been 

scheduled for the Mississauga Convention 

Centre, October 5th (8:30 to 10:00 am). 

Executives and CEO‟s are invited to join 

their colleagues in Ontario‟s food and 

beverage processing industry to discuss 

advancements and the development of the 

Institute of Food Processing Technology 

(IFPT). 

 

Late in the spring of this year it was 

announced that funding had been received 

for the IFPT and approval for the 

development of this state-of-the-art training 

and applied research facility. Many hours 

have been devoted to the planning of 

building features, curriculum consulting, 

steps to hire an IFPT Chair and much more. 

 

The participation of industry stakeholders at 

previous breakfast meetings provided 

valuable feedback and industry insight that 

was instrumental in the IFPT receiving 

funding.  

 

Special guest, George Zegarac, Deputy 

Minister of Agriculture, Food and Rural 

Affairs, will be in attendance. There is no 

charge to attend this event.  Reserve your 

seat by contacting info@aofp.ca or Julie 

Tribble at 519-896-5967. 

IIINDUSTRYNDUSTRYNDUSTRY   SSSYMPOSIUMYMPOSIUMYMPOSIUM   ANDANDAND   EEEXPOSITIONXPOSITIONXPOSITION      

NNNOVEMBEROVEMBEROVEMBER   242424THTHTH/25/25/25THTHTH   200920092009   
Join your colleagues in the food and beverage processing industry and members of the 

entire agri-food value chain at AOFP‟s Industry Symposium on November 24 and 25th. 

You‟ll hear important regulatory updates, and have an opportunity to hear from a 

premium line-up of speakers presenting on issues affecting our industry.  Visit 

www.aofp.ca for updates as information becomes available or watch for your invitation 

in the mail. 

mailto:lmclean@aofp.ca
http://www.aofp.ca/
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AAASSOCIATESSOCIATESSOCIATE   MMMEMBEREMBEREMBER   RRROUNDTABLEOUNDTABLEOUNDTABLE   

BBBREAKFASTREAKFASTREAKFAST: S: S: SEPTEMBEREPTEMBEREPTEMBER   30, 200930, 200930, 2009   

AOFP Associate Members are invited to join AOFP President 

Craig Richardson and staff in a roundtable discussion on 

September 30th (9:00 am to 11:00 am) at the Holiday Inn 

Express in Milton. This is an opportunity for Associates to have 

their perspective heard. In the current economic climate and as 

planning for the future is underway, it is important to the 

Alliance that the association continues to meet the expectations 

and provide the best possible value and benefits. 

 

Associate Members can find out more or pre-register by 

contacting Janice Emery-Carter at 519-896-5967 or emailing 

jemerycarter@aofp.ca by September 25, 2009.  

TTTHEHEHE   SSSTRATEGYTRATEGYTRATEGY   NNNEWEWEW   FFFOODOODOOD   SSSTANDARDTANDARDTANDARD   FORFORFOR   
OOONTARIONTARIONTARIO   SSSCHOOLSCHOOLSCHOOLS   

In 2008 after input from the industry and stakeholders through 

extensive industry consultation, the Alliance developed and 

released the Strategy for Ontario’s Food and Beverage Processing 

Industry. The Strategy continues to guide the activities of the 

Alliance and the industry; providing not only a plan for the 

direction in which we are headed in the years ahead, but also a 

strategy of how to get there. Refresh your memory by 

downloading a copy of the Strategy for Ontario’s Food and 

Beverage Processing Industry or read it in its entirety on the 

AOFP home page at www.aofp.ca. 

The Alliance recently participated in consultations regarding the 

new Nutritional Standards for Schools. The Ontario government – 

under the Ministry of Education‟s Education Act - is introducing 

new policies governing all food and beverages sold in Ontario‟s 

publicly-funded elementary and secondary schools for school 

purposes. The new standards provide fairly stringent nutrition 

requirements including sodium and fat thresholds. There is also 

a large category of foods that exceed acceptable fat and sodium 

levels that will not be permitted for sale in schools. The 

standard is expected to be in place by Sept 1, 2010. AOFP will 

communicate with members as soon as information is finalized. 

AOFP‟s “Water and Wastewater Minimization in the Food and 

Beverage Processing Industry” report is nearing completion. The 

project – undertaken by The Altech Group – covers areas of 

regulations, policies and programs, as well as water conservation 

and pollution prevention. The project also examines case 

studies, innovative application of technology, and BMPs for the 

food and beverage processing industry. An information session 

will be held in fall 2009 following the completion of the study 

and will be open to AOFP Members. For more information 

contact Michèle L. Poisson, 519-896-5967 or mpoisson@aofp.ca. 

WWWATERATERATER   ANDANDAND   WWWASTEWATERASTEWATERASTEWATER   
MMMINIMIZATIONINIMIZATIONINIMIZATION   PPPROJECTROJECTROJECT   

JJJOINOINOIN   THETHETHE   AOFP GAOFP GAOFP GROUPROUPROUP   
ONONON   LLLINKEDINKEDINKED   IIINNN   

http://press.linkedin.com/sites/default/files/imagepicker/l/LinkedIn/Link

edIn_logo_1.jpg) 

A number of Food Industry Professionals are already members 

of Linked In, the free professional networking website at 

www.linkedin.com. Linked In allows Members to stay connected 

with current and past colleagues, and keep up on news related 

to specific sectors.  

 

Employees at AOFP Member companies are invited to join the 

AOFP group on Linked In. The group is for employees of 

Member companies only, and it‟s an excellent way to share 

news articles, discuss challenges, share successes, and even post 

jobs. Plus, AOFP will use our Linked In group as another way to 

share important updates about regulations, programs, and 

deadlines that matter to you.  

 

For more information about AOFP‟s Linked In group, or for help 

getting started with your own account, contact Lisa McLean at 

lmclean@aofp.ca or 519-896-5967. 

If you‟re on Twitter, follow “AOFPfood” for news and 

information that is relevant to Ontario‟s food processing 

industry.  

FFFOLLOWOLLOWOLLOW   AOFP AOFP AOFP 
ONONON   TTTWITTERWITTERWITTER   

mailto:jemerycarter@aofp.ca
http://www.aofp.ca/
mailto:mpoisson@aofp.ca
http://press.linkedin.com/sites/default/files/imagepicker/l/LinkedIn/LinkedIn_logo_1.jpg
http://press.linkedin.com/sites/default/files/imagepicker/l/LinkedIn/LinkedIn_logo_1.jpg
http://www.linkedin.com/
mailto:lmclean@aofp.ca


 

 

All cost-share funds for 2009-10 for the Food Safety and 

Traceability Initiative (FSTI) under Growing Forward have now 

been committed and as a result, applications are no longer 

being accepted. Applications are currently being reviewed and 

notification of the status of applications will be sent out within 

the next month. 

 

Under the FSTI, program funds are allocated annually and 

distributed on a first come, first served basis. Once the annual 

program funds are fully committed, applications for cost-share 

funding for that year are no longer accepted. Watch for the 

next round of cost-share funding for the Food Safety and 

Traceability Initiative available in 2010. Those interested in 

applying are encouraged to review program guidelines for this 

and other cost-share opportunities under Growing Forward by 

visiting, www.ontario.ca/growingforward or calling 1-888-479-

3931. 

FFFOODOODOOD   SSSAFETYAFETYAFETY   ANDANDAND   TTTRACEABILITYRACEABILITYRACEABILITY   
GGGRANTRANTRANT   AAAPPLICATIONSPPLICATIONSPPLICATIONS   NNNOWOWOW   CCCLOSEDLOSEDLOSED   

exceeds training costs by the end of the second year. The study 

also revealed training an apprentice benefits an employer‟s 

journeyperson, as they in turn mentor the apprentices. The 

majority of employers across all business sizes and regions 

viewed a “homegrown” journeyperson as more productive than 

an externally trained journeyperson. 

 

This is also a reminder that there is a new Apprenticeship for 

the food and beverage processing industry „Processor Operator 

– Food Manufacturing‟. Curriculum is currently being developed 

for the in-class training, however, you can sign up apprentices 

now and begin the on-the-job portion.  

 

Registering an apprentice is easy.  Contact Michèle L. Poisson at 

519-896-5967 for further information. 

AAAPPRENTICESHIPPPRENTICESHIPPPRENTICESHIP   PPPROGRAMROGRAMROGRAM:                                                                    :                                                                    :                                                                    
TTTRAINRAINRAIN   YYYOUROUROUR   EEEMPLOYEESMPLOYEESMPLOYEES   WITHWITHWITH   GGGOVERNMENTOVERNMENTOVERNMENT   TTTAXAXAX   CCCREDITSREDITSREDITS   

Ontario food processors can take advantage of the 

Apprenticeship Training Tax Credit – Ontario by registering new 

apprentices with the Ministry of Training Colleges and 

Universities. 

 

Claim up to $5,000 each year to a total of $15,000 per eligible 

apprentice over the first four years of training. In addition, 

receive a 25 per cent tax credit on salaries, wages and benefits 

paid to apprentices after May 2008. Small businesses receive a 

30 per cent tax credit. Ontario‟s 2009 budget includes even 

stronger incentives for expenditures incurred after March 26, 

2009.  

 

According to last year‟s Canadian Apprenticeship Forum Study, 

most employers agree an apprentice‟s productive value 
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AAASSOCIATESSOCIATESSOCIATE   MMMEMBEREMBEREMBER   OOOPPORTUNITYPPORTUNITYPPORTUNITY      

AOFP strives to develop partnerships within the supply chain 

and create opportunities for networking and promotion of 

Associate Member companies and services. Beginning with this 

issue of the newsletter, Associate Members have been invited to 

submit short articles (ideally no more than 300 words) focusing 

on a topic of general interest to the Ontario food and beverage 

processing industry. Dependent on space allocation these 

articles may be inserted in upcoming newsletters. Highlight a 

general topic of relevance to your company and the industry: 

pointers on risk management, information tracking, research, 

trends, etc. The submission will be attributed to the Member 

Company. 

 

Interested Members are invited to submit draft copy (word 

format) to Janice Emery-Carter at jemerycarter@aofp.ca for 

inclusion in the next newsletter. The Alliance reserves the right 

to select and edit articles deemed to be topical and with 

industry relevance. 

DDDESTINATIONESTINATIONESTINATION   EEEXCELLENCEXCELLENCEXCELLENCE   TTTRAININGRAININGRAINING   

The final phase of the Destination Excellence program will begin 

with the pilot delivery of the program curriculum modules 

prior to the wider program delivery across the food and 

beverage processing industry. AOFP has been approached by 

several companies that have expressed interest in hosting a 

pilot training session. If you are interested in the pilot training 

or would like to find out more, please contact Michèle Poisson 

at mpoisson@aofp.ca. 

 

The delivery of the curriculum modules will be done by trained 

facilitators in various locations throughout the province: 2009 -

2010 dates and locations are expected to be announced soon. 

For information on the curriculum in each of the modules or to 

review all Destination Excellence materials online, follow this link 

to the AOFP website (www.aofp.ca/workforce/excellence). 

http://www.omafra.gov.on.ca/english/about/growingforward/index.htm
mailto:jemerycarter@aofp.ca
mailto:mpoisson@aofp.ca
http://www.aofp.ca/workforce


 

 

BBBILLILLILL   167, T167, T167, TOXICOXICOXIC   RRREDUCTIONEDUCTIONEDUCTION   AAACTCTCT   200920092009   

With the 3rd reading and royal assent in the Ontario 

legislature, Bill 167 was passed and with it legislation that will 

affect some food and beverage processors. The Toxic 

Reduction Act, 2009 (TRA) is described as the „cornerstone‟ 

of Ontario‟s Toxic Reduction Strategy. This Strategy is 

intended to help protect the health and environment of 

Ontarians by reducing the use of toxic substances in air, land, 

water and consumer products, while supporting the transition 

of industry to a greener economy. 

 

The TRA (effective January 1, 2010) will apply to all Ontario 

facilities where, in accordance with the regulations, a toxic 

substance appearing on a prescribed list of substances is used 

or created, the amount of the prescribed toxic substance used 

or created exceeds a specified threshold, more than a 

prescribed minimum number of persons is employed, and the 

facility belongs to a prescribed sector. The Act focuses on 

reducing the use of substances deemed „toxic‟ at the „front 

end‟ (manufacturing) of the industrial processes, differing from 

the existing federal law, where companies must disclose the 

pollutants they release, but don‟t have to report the quantities of 

toxic chemicals used or develop a reduction plan. Basically, this 

new legislation will require companies to meet new tracking and 

reporting requirements on their use and release of toxic 

substances, and plan for toxic use reduction. The TRA will 

require Ontario facilities to measure, monitor and report on 

toxics, and to develop a plan on how to reduce them, making 

plan summaries and reports on progress available to the public.  

 

Scientific experts from the government, in consultation with the 

Minister of Environment‟s Toxics Reduction Scientific Expert 

Panel, have proposed a List of Toxic Substances (categorized as 

Phases 1 and 2) and a List of Substances of Concern. For 

background on this Act visit the Ministry of the Environment 

website at: http://www.ene.gov.on.ca/en/toxics/index.php for a 

summary on the Act and the decision see the Environmental 

Registry, http://www.ebr.gov.on.ca (Environment Registry 

Number 010-6224). Proposed regulations with further details on 

the Act and the implementation are due out in early fall. 

PPPRELIMINARYRELIMINARYRELIMINARY   BBBLUELUELUE   BBBOXOXOX   FEESFEESFEES   SETSETSET   FORFORFOR   201020102010   

Stewardship Ontario held its annual Preliminary Fees Setting 

Meeting for the Blue Box program on Sept 10, 2009. 

 

Blue Box Stewards‟ preliminary fees for 2010 were presented 

and are outlined in the chart below. AOFP will be providing an 

industry response to Stewardship Ontario. If you would like to 

contribute to this response email Lisa McLean lmclean@aofp.ca 

or phone 519-896-5967 no later than September 24, 2009. 

Page 4Page 4Page 4   
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DDDOINGOINGOING   BBBUSINESSUSINESSUSINESS   WITHWITHWITH   EEENERGYNERGYNERGY   RRRETAILERSETAILERSETAILERS: T: T: THEHEHE   DDDOOO’’’SSS   ANDANDAND   DDDONONON’’’TSTSTS   

Michelle Vieira, Sales and Member Relationship Manager for Ag 

Energy Co-operative  

 

In Ontario, you can choose who you purchase your energy 

from and set the price you will pay for your energy. If you 

have never signed a fixed-term, fixed price retailer contract for 

natural gas or electricity, you are buying your energy from the 

default option: your utility. You pay their price which 

fluctuates on a quarterly basis, and although you do not have 

to sign a fixed-rate, fixed-term contract, you are never entirely 

sure of the price you will pay for your energy in the upcoming 

months.  

 

Energy retailers, also known as marketers, offer customers 

choice as well as the ability to secure a specific price for their 

energy and know what they are going to pay for energy over a 

specific period of time. This allows customers to budget 

operating costs more effectively, and to protect themselves 

against variable market prices. Large volume customers may 

also have the option to purchase index or market price gas.  

 

Here are some “Do‟s and Don‟ts” when it comes to doing 

business with energy retailers. 

 

The Do’s 

1.  Be informed and be patient!  When looking for an energy 

retailer, take time to investigate their reputation. 

2.  Compare prices!  When looking at prices, pay attention to 

any other charges that may apply, such as transportation, as 

they can differ from retailer to retailer. 

TTTOOO   3PL… 3PL… 3PL… OROROR   NOTNOTNOT   TOTOTO   3PL?3PL?3PL?   

Charles Fallon, Partner, KOM International 

 

There are some good reasons to outsource warehousing and distribution. One is the benefits small scale to mid-size food 

manufacturers may not achieve independently.  Warehouses with less than ten employees struggle to match productivity rates 

larger facilities achieve due to workload balancing challenges and high-cost of investing in warehouse management technology. Two, 

food manufacturers expanding production capacity often look to on-site warehouse space, and when production and warehousing 

compete for capacity, production almost always wins. Three, hiring third-party logistics providers (3PLs) with expertise in managing 

non-unionized warehouse crews can minimize human resource function complexity. 

 

However, establishing a long-term, mutually rewarding 3PL relationship can be difficult with unexpected costs (on either side) and 

unmet service level expectations as key areas of contention. To avoid conflict and encourage a productive relationship, there are 

two things to address. First, leading up to a contract, provide a complete picture of distribution requirements. For example, your 

potential service provider should understand; inbound pallet configurations, including the amount of end-of-run pallets; the profile 

of customer orders, as in the proportion of full pallet picks versus case picks; and days of shelf life major customers require. 

Stipulate clear service level expectations quantified in terms of shipping errors and on-time delivery requirements. Secondly, have 

the chosen 3PL offer metrics to monitor distribution performance for the fundamental characteristics described above. Over time, 

mutually review changes to order patterns, pallet configurations, service levels and the impacts on operating costs to ensure fair-

minded dialogue and a long-term, beneficial relationship. 

 

KOM International, Montreal, Quebec, is an AOFP Associate Member, Charles Fallon is a Partner with expertise in logistics and supply chain 

management and can be contacted at Charles_Fallon@komintl.com (www.komintl.com) 

3.  Know your rights as a consumer!  Educate yourself about 

your legal rights as an energy consumer, and keep yourself 

informed regarding what retailers (including their employees) are 

legally required and/or permitted to do.  

4.  Re-read your contract!  Prior to and after signing a contract, 

re-read it in full.   

 

The Don’ts 

1.  Don’t let yourself be pressured into signing!  Rule of thumb:  

if you are being pressured into signing a contract, it‟s pretty likely 

you‟re not going to be satisfied.   

2.  Don’t hand over your bill to anyone you do not trust!  

Again, your bill contains important information that is legally 

required by the energy retailer to service your account.  

3.  Never sign anything without doing your homework!  Never 

sign anything that you do not understand fully.  Once you sign a 

contract and the term begins, you are legally bound by that 

contract. 

 

These basic do‟s and don‟ts will help you to pick an energy 

retailer that will work for your best interests. Here are some 

informative websites you can visit to assist you in making a smart 

and knowledgeable decision: 

 www.energyshop.ca – Energyshop online price      

comparison 

 www.oeb.gov.on.ca  - Ontario Energy Board 

 

Ag Energy Co-operative, Guelph, Ontario is an AOFP Associate Member, 

Michelle Vieira is an energy industry specialist and can be contacted at 

mvieira@agenergy.coop. 

(www.agenergy.coop) 

mailto:Charles_Fallon@komintl.com
http://www.komintl.com/
http://www.energyshop.ca/
http://www.oeb.gov.on.ca/
mailto:mvieira@agenergy.coop
http://www.agenergy.coop/


 

 

 AOFP Associate Member Roundtable on 
September 30

th
 at the Holiday Inn Express in 

Milton.  For more information contact Janice 
Emery-Carter at 519-896-5967. 

 

 AOFP CEO/Senior Executive Breakfast on 
Monday, October 5

th
 at the Mississauga 

Convention Centre.  For more information contact 
Jane Graham at 519-896-5967. 

 

 Grocery Innovations 2009. Toronto Congress 
Centre, October 25

th
. For more information: 

www.groceryinnovations.com. 
 

 Canadian Health Food Association (CHFA) 
Conference and CHFA Expo East, Metro Toronto 
Convention Centre. Conference October 1

st
, Expo 

October 2-4
th
. For more information: www.chfa.ca. 

FFFEDERALEDERALEDERAL   AAAGRIGRIGRIPPPROCESSINGROCESSINGROCESSING   IIINITIATIVENITIATIVENITIATIVE   ISISIS   POSITIVEPOSITIVEPOSITIVE   NEWSNEWSNEWS   FORFORFOR   OOONTARIONTARIONTARIO   FOODFOODFOOD   
PROCESSORSPROCESSORSPROCESSORS      

SSSURVEYURVEYURVEY: : : WWWHATHATHAT   DDDOOO   YYYOUOUOU   TTTHINKHINKHINK???   

In October the Alliance will be conducting a Member and 

Industry Survey. This will allow for direct input from Members 

and provide an opportunity for Members to have their say in 

determining new initiatives, comment on what they consider 

industry challenges, new opportunities and emerging issues. 

Watch for your e-version (those without email will receive a 

mailed copy). 

WWWELCOMEELCOMEELCOME   TOTOTO   NNNEWEWEW   AAASSOCIATESSOCIATESSOCIATE   MMMEMBERSEMBERSEMBERS 

The Alliance of Ontario Food Processors is pleased to welcome three new Associate Members.  

*Beltech Engineering and Associates Inc. is a growing company located in Beamsville, Ontario. Beltech provides engineering, 

services, focusing on full service air pollution control and pneumatic conveying. For more information on how Beltech can serve 

you in your processing facility, visit their website at www.beltechengineering.com.  

 

*Polytainers is an international company with corporate headquarters in Toronto. Polytainers is a leader in the development, 

design, production and printing of thinwall rigid plastic containers for the food and dairy industry. For more information on their 

award winning designs and products see their website at www.polytainersinc.com.  

 

*Mettler Toledo serves a world wide customer base but has a strong Canadian presence in the food and beverage processing 

industry. M.T.‟s focus is on critical processes in research and development, automating manufacturing and packaging processes. For 

solutions to some of these challenges and others, see their website at www.MT.com/ca-food. 
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IIINDUSTRYNDUSTRYNDUSTRY   EEEVENTSVENTSVENTS   

 

September‟s AgriProcessing funding announcement by the 

federal government is positive news for Ontario‟s food and 

beverage processors. 

  

The announcement – made by Parliamentary Secretary Pierre 

Lemieux – is the AgriProcessing Intitiative, which will deliver $50 

million over five years in repayable contributions to processing 

facilities.  The funds are part of the $500 million AgriFlexibility 

fund.  

 

Details about how processors may access the funds are not yet 

available. Contact Lisa Mclean for more information at 

lmclean@aofp.ca or 519-896-5967.  

OOONLINENLINENLINE   DDDIRECTORYIRECTORYIRECTORY   

Your membership in the Alliance includes access to the Directory 

of Ontario Food and Beverage Processors. Associate and Processor 

Members require a login and password to gain access to the 

Directory either through the website www.aofp.ca (Quick Link –

Directories) or by pasting www.ylm.ca/aofp into your browser 

favourites.  Don‟t remember your password? Contact Janice 

Emery-Carter at jemerycarter@aofp.ca or 519-896-5967 for 

your information and an instruction sheet. 

 Ethnic & Specialty Food Expo (including “All Things 
Organic Pavilion”). International Centre, October 5-6

th
. 

F o r  m o r e  i n f o r m a t i o n : 
www.ethnicandspecialtyfood.com. 

 
 Whole Life Expo 2009. Metro Toronto Convention 

Centre, November 27-29
th
. For more information: 

www.wholelifecanada.com 
 
 Ontario Processing Vegetable Industry Conference, 

London Conference Centre, January 26 - 27
th
, 2010. 

For more information: www.opvg.org/conference 

http://www.groceryinnovations.com/
http://www.chfa.ca/
http://www.beltechengineering.com/
http://www.polytainersinc.com/
http://www.mt.com/ca-food
lmclean@aofp.ca
http://www.aofp.ca/
http://www.ylm.ca/aofp
mailto:jemerycarter@aofp.ca
http://www.ethnicandspecialty/
http://www.SwiftPage4.com/SpeClicks.aspx?X=2W0V9O9SHQXPY9CO0ZYLWY
http://www.opvg.org/conference/

