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BAC Supports Call for Freeze
in Funding Changes to Ontario
Blue Box Plastic Fees

BAC has joined a coalition of six other food indus-

try associations in calling for the Ontario Minister of

the Environment to freeze any changes to the way
plastic packaging fees are calculated under the
Stewardship Ontario Blue Box recycling program.
The Minister has recently received recommenda-
tions that would dis-aggreagte the plastics category
from one fee to three that could result in dramatic
fee increases for plastic bags such as the ones used
for breads.

The Coalition in its letter to the Minister
expressed concern that companies such as bakers

who use plastics are already paying fees well in
excess of the cost of recycling and that the effect of
the proposal would be to further raise costs to com-
panies which rely on plastics for its food safety and
hygiene properties. Furthermore, the Coalition con-
cluded that nothing would be grained through the
proposal as the resulting fee increases would have
little or no effect in the amount of packaging used
and diverted from landfill and therefore nothing
would be gained through the proposal. The
Coalition has requested a meeting with the Minister
to express its collective concerns.

Grains Essential Program

Releases New Health Professional and Consumer Information
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The Grains Essential Program (http://www.grains-
essential.ca/.) has recently released it’s third in an
ongoing series of education items for health profes-
sionals and a new consumer focused promotion on the
goodness of grains. The health backgrounder, titled
Grains, Old and New provides a detailed explanation
of what grains are and their individual health benefits
and was recently distributed to dieticians and other
health professionals across the country.

The consumer promotion piece titled The
Goodness of Grains provides a concise list of the eight
grains that make up the world grain food supply and
interesting facts about each. The consumer piece also
includes a number of recipes for consumers to use.

The health backgrounder is printed in full in this
edition of The Bulletin. Copies of both the back-
grounder and the consumer information piece are
available free of charge in both colour and black and
white by downloading them from the Grains Essential
web site (www.GrainsEssential.ca).

The Grains Essential Program would also like to
once again thank the following groups and organiza-
tions for their continuing financial support which
makes the program possible.
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Grains

Old and New

Current nutrition recommendations encourage the consumption of grain products with an emphasis on whole grains.
In Canada, the grain we consume in the highest amount is wheat (Figure 1),

Slowly, but steadily, less familiar grains such as bulgur, Kamut®,  Figure 1 Grain Consumption in Canada (%)’

millet, sorghum and spelt are entering the mainstream market,

What are these grains and why are they unique? 59 7 1.7 05
eat fl i ;

This backgrounder will review; E :T; = =

« Major worldwide grains — defined as the highest B breakfast cereal :

production and consumption worldwide

s Minor worldwide grains — important grains but
not consumed in large quantities everywhere

« Mot guite grains — often referred to as grains but
are actually seeds

B oatmeal/rolled
B corn flour/com

] barley & rye

Major Worldwide Grains

Wheat

Wheat grown in Canada includes:

« comman (non-durum) wheat, which is classified
as either hard or soft, and

* durum wheat.

Of the 17 plant species that supply 90% of our food supply
worldwide, eight of these are grains — wheat, rice, corn, barley,
oats, rye, sorghum and millet. Within each of these species are
many varieties.

Wheat, rice and com make up 85% of the world grain
production and wheat and rice are food staples for most of the
world's population.” Corn is the third most commaonly consumed
grain worldwide, but nat in Canada where it accounts for less
than 2% of grain consumption,

Primitive or Ancient Grains

Commaon wheat is used for breads, cakes, crackers,
frozen dough, mixes and oriental-style noodles.’ Hard
wheat, with its higher gluten content than soft wheat, is

Four wheat-related grains, Emmer evolved from einkorn  the kernels do not separate Kamut" or khorasan wheat
often referred to as “primitive  and initially was consumed freely when harvested. is related to modem duum
Erains” or “ancient grains”, as pomidge. Over the years,  Unlike eikorn and emmer, wheat. It was originally
have origins that date back durum wheat has replaced spelt remains a major cereal — brought to the United States
to pre-historic times. Thesa SMMEr in most countries, crop in jsolated regions of in the mid 1900's but was
grains include: einkom, although emmer is still grown  southeastern Europe, as well  discontinued until the late
ermmer (farro), spelt and in Ethiopia and mountainous  as in some parts of the United  1970'% at which time the
Karmut”.' regions of Europe and Asia.  States. Spelt products include  Quinn family began growing
ERnorn Nt Sirie G i dirse In Italy, ememer is known as whale grain and white it and registered it as Kamut",
cultivated farms of wheat ang 2o and is considered a flours, as well as a variety of  The first Kamut® bread was

is still produced in isolated gourmet food,"* processed products—pasta,  marketed in 1989 ar:d the
areas of southern Europe and  Similar to einkom and hot and cold cereal, pre- first ceseal in 1991."

India. Its predominant use is
in bulgur or in animal feed.’

emmer, spelt is a “covered
wheat”, which means that

packaged bread, muffin and
pancake mixes.’



used primarily for bread and bread-like products, since it
produces the desirable volume and structure. Soft wheat
is used in cake flour, which produces a more delicately
textured product.”

Durum wheat is used primarily in the production of pasta
and couscous. Durum wheat is also used to make grano
and bulgur. Grano is polished durum wheat kernels
that have been snaked and cooked. 1t is still used as

a traditional side dish in some parts of Italy.” Bulgur,
also known as cracked wheat, is made from wheat
kernels that are cooked, dried and cracked. Bulgur is
maost often made from durum wheat but it can be made
from common wheat as well." The most well-known
dish using bulgur is tabouli {tabbouleh! - a grain and
vegetable salad.

Of the major grains, wheat has the highest protein
content at approximately 13.5% compared to rice which
has the lowest at 8%. The better quality and higher
protein level, specifically the gluten level, results in a
better bread product,’

Rice

China and India are the largest producers of rice.” Ninety
percent of harvested rice is used for human consumption

with over half of the world's population depending upon
rice for food,

Size determines the three general types of rice - long
grain, short grain, and intermediate or medium grain rice.
Within each tvpe there are thousands of different varieties,
As Table 1 illustrates, each type is characterized by unigue
cooking properties.” Most rice is offered in a white/beige
farm. Only brown rice, labelled whole grain, and specialty
rice like wehani (wehini} rice or exotic rice like red, black
or purple rice, are whole grain.

Corn

The Linited States is the world's leading producer of
corn. Most corn is grown for livestock and a wide range
of ather products such as cormn syrup, sweeteners, corm
nil, ethanol and industrial products, such as fuel." Sweet

Table 1 Characteristics of rice and examples’

Long grain rice Short grain rice

Stays separate and fluffy Tends to be sticky.
tha_r cooking. Examples Examples are:

b = Sushi rice

* Standard [nng-gain rica| Japanese rice

» Basmati rice

* |asmine rice

Absorbs a lot of water

= Popcorn rice {American
basmati available in
brands like Texmati)

without getting sticky.
Examples are:

* Risotto (Arboriol rice
* Paella (Granza) rice

corn is the one grain we eat as a vegetable. As sweet corm
or popcorn, the grain remains whole, thereby retaining
the whole grain benefits exerted by the phytochemicals.
Total phytochemical content and antioxidant activity in
uncooked grains found that corn has the highest total
phenolic content and the highest antioxidant activity,
followed by wheat, oats and then rice.”

Corn is also used to make corn oil and milled corn,
Milling corn produces corn meal, corn flour, corn grits and
corn starch. In the southern United 5tates, dehulled corn,
called hominy, is ground into corn grits, which are often
used as a side dish or a breakfast food. More than half of
the corn starch produced from milled corn is used to make
corn syrup or glucose. The germ and bran are removed
fram milled corn during the milling process, consequently,
milled corn products are not whaole grain."”

Minor Worldwide Grains

Minor grains include barley, sorghum, millet, cats and
rye. Barley ranks fourth in grain production worldwide;
sorghum and millet follow. However, these latter two
grains are not as readily available in Canada as are barley,

oats and rye,

The following discussion will
focus on barley, oats and

rye, which, while minor in
worldwide production, offer
enormous potential for adding
variety to the Canadian diet.
All of the grains can be found
in multiple grain products like
breads and cereals,

Barley

Canada is one of the leading
exporters of barley, In Canada,
barley is the second most
commonly grown grain, with
70% used for livestock, 15%
processad as malting barley,
and the remainder consumed
as food barley.' It is common
in Canada to add pearl or po
barley to soups and stews,

The process of “pearling”, a
form of polishing, removes
the inedible outer husk of the
barley kernel, which in turn
removes part of the bran layer
and germ. As a result, pear
and pot barley are not whole
grain. However, whole grain
barley flour and barley flakes
may be available in some
stores,” The flour produced
from barley is easier to digest
than wheat flour, making it

Table 2 Lesser
Known Grains

Grains:

Where it's | * grown in Canada
grown anclthe LinilodStates
consurmed
* 49%:0f Norh
Interesting. Amuerica's Kanwt®™
lacts is exported o
Furope, 29% is
salel in Canarda
and 2% Is sold
in e Llnited
States
* organic
* cansidensd less
Butritional allargenic than

imporance | wheat

® bireakfast coreal s
thee st popuilar
Products! procluct in Morth
Availability  America



suitable for use in baby foods, Malt barley is primarily
used for beer and food malt, which is a flavouring in
many products such as candy and malt drinks.

Similar to cats, barley contains beta-glucan, a soluble
fiber shown to help reduce cholesteral levels, although in
barley, the amount of beta-glucan is lower than in oats,

In spite of this, barley can be milled to produce high beta-
glucan flour, which can be added to other flours to create
products with a higher soluble fiber content.”

Oats

Oats are grown in Canada, Finland, the United States and
Scotland, and have been a staple food in Scotland for
many years.,” Canada exports about 50% of the cats grown
and almost all exports go to the United States.” Within
Canada, less than 4% of the grains consumed are rolled
oats or oatmeal (Figure 1).

Only 5% of all cultivated oats are used for human
consumption; most are fed to livestock * Oats destined
for human food must be of superior quality, while cats
of lower quality enter the animal feed market.

The low oat consumption is somewhat surprising given
the nutritional guality of oats. The hulled kernel, called
the groat, retains the germ and bran making this grain
one of the few grains almost always available as a whole

Millet"”

Sorghum"'

grain. Although oats have a high amount of fat in the
germ compared to other grains, the fat is predominately
unsaturated. Oats are a good source of soluble fiber
(beta-glucan), which has been shown to help reduce the
risk of heart disease." Oatmeal and rolled oats are widely
available in grocery stores and are found added to whole
grain breads, baked goods and other products,

Rye

Ry is the only other grain besides wheat that can
produce leavened bread without the addition of another
grain. Rye bread is denser, darker and heavier than
wheat breads, due to rye's lower level of gluten and
lowwer quality of protein,

First cultivated in northwest Europe, rve continues to be
a staple in this region. Top rye producers are Russia,
Belarus, Poland and Germany. In Canada, Saskatchewan
is the main producer of rye.*

Rye flour is found in different colours and textures based
on how it is milled. Dark rve flour used in pumpernicke|
bread is often, but not always, whole grain. Medium or
light rye flour usually has the bran and germ removed
and is therefore not whole grain. Whole grain rye has a
high level of lignan, an insoluble fiber that also functions
as a phytoestrogen. Check the label to see if the rye
bread is whole grain,

Trit i[,'ﬂle"? “‘rild riL_E:',h.
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NB: Al these lesser known grains are available in health food stores or specialty stores,



Not Quite Grains

There are several seeds that are often grouped with grains Although there are only a few grains that provide most
for a number of reasons, Some have a similar structure of the food supply worldwide, within each grain there
te grain kernels and are processed similarly. Others have are numerous varieties and products. In addition, the less
found their way into grain produces and have been used as familiar grains are shifting from novelty to mainstream,
substitutes for grains. gathering devoted followers along the way. Grains — old
Flaxseed and new — are readily available :md can bl:lqst bath i

_ the nutritional value and the variety of our diets. Grain
Flaxseed is an important oilseed crop in Canada where diversity can awaken new interest in healthy eating.
40% of the world's flaxseed is produced. Canada ranks as
the largest exporter of flaxseed and most exported flaxseed REfErEnCES
makes its way into linseed oil (used in p;;ll'nfs, salvents and
linoleum flooring) rather than into food, 1. ﬁa&m: Mﬂﬁ?mhn Division, Supply and Disposition
Flaxseed has parnered extensive research attention for its 2. Waslay A, Ranum P, sds. Fortificaton Handbook: Vitamin
polyunsaturated fatty acid and lignan content. Flaxseed and mineral fortiication of wheat flour and maize meal. The

is a rich source of omega-3 fatty acids. Higher intakes of mm"u'm . e e ";"_"".."_-"' g

omega-3 fatty acids are associated with a decreased risk of 3. Stallknacht GF, Gilbertsan KM, Ranney JE. Altamative wheat
chronic diseases such as heart disease. Lignans are both cereals as m%‘“‘“& Esnkorn, emmer, spsit. kamut, and tribcale.

i : B 156-170. In: J P ASHS P
antioxidants as well as phytochemicals. Flaxseed is a good ﬁ“m" B, W ['d:' Wm"“m' < "'“
source of these compounds, which may play a role in the i&ﬂﬂ};ﬂhﬂ{%ﬂﬂ: I:-rnh ml -

1 L 4 i n ) SIS S0,
reduction of certain cancers, mmm ""ﬂi Emﬁiﬁ: - lun_gm. g ing.
Flaxsead is often added to baked BDDdS-. such as breads, 5th edition. Canadian Intemational Grains Insttute, 2004

v www.cigica (accessad March 2008),
or sold whole to sprinkle on cereals, salads and desserts o 5 \whale G,ﬁi Council. Whele gﬁin]al trom Ao 2.

ground for use in baking, www wholagrainscounsil.org {ancessed March 2008),
6. Grains haﬁlﬂa l.hr-lamt!.r of Minnssata Whole grains overview
Buckwheal il ain. acoassed March 2006),
- 7. Wﬂd dA F'IantSdeS Garaell:: li
Buckwheat is a seed from a broad leafed annual plant. In u,-,wéjr:uy of Saskalchewan T :
structure and chemistry, it resembles grains and as a result plantscilclagess/placsaindex him {accessad March 2006),

8. Kamul Brand www karmut.com (accessed March 2008).
9. USA Fics Fedaration mmmmm tmemd farch zc-oe]
10, US Grains Council

is milled like grain. Although Morth America produces
anly about 1% of the world production of buckwheat,

Canada and the Uinited States are the world's largest accaaaad WMarch 2006},
exporters,'™" 11, Adom KK. Liu RH. Anfioxidant activity of grains. J Agric Food

. . Chafn 2002; 50:6182-87
tdost buckwheat in Canada is used for human 12, Alberta Barsy Commission www albsrtabadsy com (sccessed
consumption as flour or groats, The flour is often blended March 2008].

3 13. Keagy PM, st al. Health-promoting properties of a high
with wheat flour-for bread, or used to produce Japanese bata-glucan baray fraction, Num%n Today 2001; Srﬁ&:l 121

noodles called soba noodles, or added to breakiast cereals 44 Kapica G. Dats—Nature's functional food. Nutition Today 2001;

or pancakes. Groats, milled into grits and roasted, can A642). 56,
. i ha.' 15, Board on Science and Technology for Intsmational
become a dish called kasha Davelopmart, Naional Research Goucl. Lost Grops of Afibe:
Although buckwheat flour is high in protein, the protease Volume 1: Grains, National Academies Press, 1998
inhibitors a.nd tannins reduce its dlgES!lbﬂ_l[':,-‘. Bucl_:wheal L 16. Oslke EA, Teynor TM, Carter PR, et al. Wild Rice. In : Universi
does contain antioxidants such as flavonoids and lignans, of Wisconsin : Centre for Altemative Plant & Animal Products
" 4 e " ﬁl":! 'H'm|| Minnesota Extansion Sarvice, Allemative Field Crops
Inoa {pronounced key-wa or keen-wa nua
Q“.' P ¥ ) (accassed March 2008)
Quinoa is a seed from a plant that is a relative of swiss 17, Comah BO, Mazza G, Health benefits of phytochemicals from
chard and beets. It is grown primarily in South America ﬂﬁg’gicﬂmd'ﬂ“ eropa. Trands.in S0 Tach 1598,
an;ﬁ is arich source of prurt.:zin, including the amino acid 18, Umin V. Buekwheat production in Canada: Market Report.
lysine. Cooked quinoa delivers about 3g grams each of Marth American wheat Pmmu!u:ml Commitise.

fat and fiber in a 125 mL serving. It must be rinsed prior tmmd Mahzms] 2

to cooking to remove the bitter coating of resin called 19, Iz'_-'dumzrk M pﬂwm R, mpbg. C. Buckwheat promotion.
saponin. Quinoa is often used in place of rice or as a hot 2. 15 kwhaat himl (accessed

|6.|I.|
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w\'\ff*ﬁfmm B.A.C. - BC CHAPTER

.\) Association cunadiernne
,.-.?d”‘”'““’“""m General Meeting, Presentations & Industry Social

Please join us as we...

1/ Elect our new President, and Board of Directors for the BC
Chapter of the Baking Association of Canada.

Elected Positions * 2 Year Term*

President
Vice President
Secretary / Treasurer Director
Entertainment Director
Membership Director
Education Director
Past President

2/ Invite members of the Canadian Association of Food
Professionals, Baker & Deli Support Foundation, Chef’s Association
and Food Executives to join us, and to give a brief overview of their

mission statements.

3/ Have Guest Speaker Laura Pasut, M.Sc., RD, from our Consumer
Awareness Program update us on our successes & our challenges
(http://www.grainsessential.ca/).

4/ Finish off the evening with a food industry social.
PROGRAM OUTLINE:

Wednesday, October 25", 2006

Vancouver Community College - 250 West Pender Street, Vancouver, BC

4:00 PM — Presentations (Theatre)
6:00 PM — Appetizers — Industry Social — Cash Bar (Room 420)

Please Register before October 6", 2006
Attention: Gillian Blakey - Baking Association Head Office
Phone: 1 (888) 674-2253 ext. 21  Fax: 1 (905) 405-0993 Email: gblakey(@ baking.ca
Or for further information, please contact Gary Humphreys at (6(4) 233-3082



[ B

N e BC CHAPTER - GENERAL MEETING
= Registration Form
Wednesday, October 25", 2006

ATTENDEES

Please list names of all artendees: (attach separate sheet if necessary)

Mame Company

Mame Company

Mame Company

Mame Company

MName Company

Mame Company

MName Company

Receipt required? Yes Mo

Address City, Prov, Postal Code
Tel: Fax: E-mail:

| PAYMENT |

it of attendees ___ x 528,00 per member ____ x $32.00 per non member
Please make cheques pavable to Baking Association of Canada
3 Subtotal
Please note: Baking Association of Canada only accepis:
5 add 6% GST
O visa [0 MasterCard
3 Tutal Enclosed
Card #: _
Expiry Date: _ Phone # of Cardholder:

Signature:

Mlail or fax completed form and pavment to:
Baking Association of Canada, 78S Tranmere Dr., Suite 202, Mississauga, ON L55 1V2
Tel; 905-405-0288 & Toll Free: 1-888-674-2253 ¢ Fax: 905-405-1093 www, haking.ca

PLEASE REGISTER BEFORE OCTOBER 6™, 2006



AB Chapter

Golf Tournament a Great Success

A beautiful day, golfers galore and a meticulously
organized event summarized the *06 Alberta Chapter
golf tournament held in July. Proceeds from the tour-
nament were donated to baking departments at both the
Southern Alberta Institute of Technology and Northern
Alberta Institute of Technology.

The winning team for the '06 AB Golf Tournament

pictured from left to right: Mike Baron, John Duff,
Dave Tipton, Wayne Stull

BC Chapter

Supports Schools, Student and Grains Essential Program

The BC Chapter of BAC once again ran a successful golf tourna-
ment this past June. While those attending enjoyed a great day,
members may not be aware that the Chapter uses the funds to sup-
port a wide variety of initiatives. Proceeds from the tournament
were provided to a number of industry causes including the Grains
Essential Program (http://www.grainsessential.ca/.) Malaspina
University - College’s baking department (for equipment purchases)
and Vancouver Community College’s baking department for equip-
ment purchases.

In addition, the BC Chapter also provided funding of $1,200 to
Leanne Bentley (seen pictured above with BC Chapter Chair Gary
Humphreys) winner of the provincial Skills Canada competition to
compete in the national Skills Canada competition. Leanne offers
the following in appreciation of the Chapter’s generous support:

A Thank You to All

As a pastry chef at Sutton Place Hotel, Vancouver I was given the
opportunity through Vancouver Community College to compete in
the provincial Skills Canada competition. The task was to complete a
rolled fondant celebration cake, a variety of French pastries, plated

dessert, bon bons and an edible chocolate box in six hours. To my
delight I won Gold and advanced to the Nationals, a two-day compe-
tition in Halifax, Nova Scotia.

The BC Chapter of the Baking Association of Canada
Association’s generous contribution towards my trip to Halifax was
a huge financial relief (thank you again!). Training both at my work-
place with Chef Wolfgang and at VCC with my instructor Nancy
Jensen prepared me for the more advanced national competition.

My journey was one of hard work, little sleep and big rewards. I
made new friends, learned new techniques, and confirmed my pas-
sion for the industry. I left Halifax with a silver medal and memo-
ries I will never forget!

Many thanks
Leanne Bentley

CFIA Bakery
Inspections

Raising Questions

The targeting of the baking industry by the Canadian Food
Inspection Agency inspectors has begun to raise a number
of questions regarding the results of those inspections.
BAC was advised earlier this year that the CFIA had made
the baking sector an inspection priority in ’06 with particu-
lar focus on nutrition labelling concerns, claims and the
labelling of highlighted ingredients. BAC has received
preliminary reports on these inspections that suggest further
clarification may be necessary with CFIA, especially as it
relates the issues surrounding highlighted ingredients.
BAC is requesting that members who have received CFIA
inspections to contact Paul Hetherington at the BAC office
to review the inspections results.




