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DISCOVER A HIGHER STANDARD
OF COMMERCIAL WASHING SYSTEMS

Industry leader in providing automated
cleaning and sanitizing solutions. We help mitigate safety
risks with machines that wash and sanitize containers,
racks and parts, where contamination can thrive.

Over 80 standard models and the ability to customize
a solution that will meet your specific needs.

800.331.6870
info@dougmac.com

www.DougMac.com

WASHING AND SANITIZING SYSTEMS



www.dougmac.com
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Butcher Twine & String for Automated Trussing and Hand Tying

HAND TYING AUTOMATED TRUSSING

WE OFFER A WIDE SELECTION OF POLYCOTTON AND ELASTIC
TWINE THAT IS CFIA AND USDA APPROVED.

White (natural)

Candy Cane (variety of colours)
Solid (variety of colours)
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Andrew Polturak

Chair, Alberta Food Processors Association
President, Sunrise Bakery

Itis a privilege to serve as Chair of
the Alberta Food Processors Associ-
ation (AFPA) at a time when our prov-
ince's food and beverage sector is
showing both its resilience and its rising
potential. Across Alberta, processors
are not only adapting to change — they
are also driving it. And at every step,
AFPA is there to ensure they have the
tools, voice, and visibility to succeed.

Over the past year, our industry has
faced its share of uncertainty. Global
trade volatility, new tariff pressures, and
shifting market dynamics have tested
even the most established companies.
Yet, these challenges have also under-
scored the strength of Alberta’s food
and beverage manufacturing commu-
nity, one built on collaboration, inno-
vation, and a shared commitment to
feeding our province and beyond. AFPA
continues to play a vital role in repre-
senting Alberta’s interests nationally,
working through our seat on the Food
and Beverage Canada (FBC-ABC) board
to ensure that processors’ concerns
— from workforce stability to regula-
tory reform — remain part of the federal
conversation.

supporting Aloerta’s
Processors Through Change,
Challenge, and Opportunity

Closer to home, the Made in Alberta
program continues to build remarka-
ble momentum under AFPA’s leader-
ship. What began as a government ini-
tiative has evolved into an industry-led
movement showcasing more than
1400 locally made products through a
new website, mobile app, and interac-
tive brand activations at major events
like the Calgary Stampede, KDays, and
the Canadian Finals Rodeo. Whether
in-store, online, at major events, or on
the app, consumers are discovering and
supporting Alberta brands, and Made in
Alberta processors are sharing their sto-
ries with audiences eager to buy local.

That same spirit of pride and inno-
vation was on full display at the 2025
Alberta Food & Beverage Awards. With
record attendance and participation
from every corner of the province, the
Awards have become more than a cel-
ebration; they are a catalyst for growth,
connection, and community. Alongside
the Awards, AFPA continues to host
impactful events like the AFPA Industry
Conference and the annual Golf Clas-
sic, creating opportunities for members,
retailers, buyers, and service partners
to connect in meaningful ways that
strengthen Alberta’s food economy.

As an AFPA member, you are part of
an exclusive network that connects every
link in the value chain, from producers

to processors, retailers, buyers, and ser-
vice providers. Our members are the first
to know about new initiatives, funding
opportunities, and programs designed to
drive business success. We're committed
to doing even more of that in the year
ahead and encourage every member to
get involved, participate, and make the
most of what AFPA has to offer.

Looking forward, AFPA’s priorities
remain clear: to champion Alberta’s pro-
cessors through advocacy, training, and
opportunity. We are deepening partner-
ships with leading organizations across
finance, training, insurance, and industry
support to ensure members can access
capital, expertise, and guidance at every
stage of growth.

| am incredibly proud of what our
members and partners have accom-
plished this year. Through innovation,
perseverance, and collaboration, Alber-
ta's food and beverage industry contin-
ues to strengthen its position as one of
the province’s most dynamic economic
drivers.

Together, we're not just navigating
change — we're shaping Alberta’s food
future. L

Andrew Polturak

Chair, Alberta Food Processors
Association

President, Sunrise Bakery
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AFPA BOARD OF DIRECTORS

OUR AFPA TEAM:
Executive Director:
Bianca Parsons
General Manager:
Melody Pashko
Project Manager:

Meghan Rennick

Office/Technical Program Advisor:
Sheldon Wolfe
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\Vade N Alberta:

Alberta in Your Pocket

Through a redesigned
website, an innovative mobile app, and
exclusive leadership under AFPA, Made
in Alberta is redefining how consumers
connect with the food made right here
at home, allowing people to scan, dis-
cover, and support local.

Albertans are hungry for local prod-
ucts, and now, they can find them
instantly. With the Made in Alberta
mobile app, shoppers can scan any
product barcode to see if it's Made in
Alberta or find a local alternative when
it's not.

The scan app has the potential to
completely change the way Albertans
discover local products. In seconds,
shoppers can find a Made in Alberta
option — it's a simple idea with a huge
impact.

A STRONGER PLATFORM, A
BETTER EXPERIENCE

The redesigned Made in Alberta
website makes it easier than ever to

discover local products. Enhanced
search tools and personalized features
let users browse by category, region, or
company and save their favourites to a
virtual pantry, complete with direct links
to websites and online stores.

With 1,400+ products from more
than 600 Alberta companies and over

11,000 monthly visits, www.madeinal-
berta.co continues to grow as a trusted
destination for shoppers, retailers, and
food lovers alike. For Made in Alberta
companies, it means greater visibility,
stronger brand recognition, and a direct
connection to consumers eager to buy
local.

AMPCO

www.harcosupply.com
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675 The Parkway, Peterborough, Ontario KSJ 7K2

800-361-5361 | 705-743-5361

sales@harco.on.ca
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STEP INTO THE SPOTLIGHT

Being part of AFPA's Made in Alberta
community means access to events and
promotions that raise your profile and
connect you directly with decision-mak-
ers across Alberta’'s food industry —
without the high costs of going it alone.

Every Alberta food and beverage
company is encouraged to sign up
and list their products on the Made in
Alberta website. A basic listing ensures
your products can be discovered by
consumers searching for local options
and helps showcase the depth of Alber-
ta’s incredible food community.

To take things further, industry
opportunities and marketing access are
reserved for Made in Alberta Showcase
companies and AFPA members. These
companies receive priority visibility and
are promoted through digital, retail, and
event spotlights, including radio, print,
and online campaigns, and participation
in marquee events such as the Calgary
Stampede, KDays, Farmfair International,
and more.

For businesses ready to elevate their
profile, the Showcase Tier offers the
ultimate visibility, helping your brand get
noticed, featured, and connected across
Alberta’s growing food community.

For just $199 per year, Showcase
members gain exclusive access to:

Shared marketing and social

campaigns;

Opportunities to participate in major

events and promotions ; and

Priority features in Made in Alberta

spotlights and seasonal campaigns.

AFPA membership includes full Made
in Alberta Showcase Participant perks.

JOIN THE MOVEMENT

Discover, support, and celebrate
Alberta’s food and beverage makers.
Learn more or upgrade to Showcase at
www.madeinalberta.co. S

MAINTENANCE
WORKER

CERTIFICATION PROGRAM

EMC CAN SUPPORT YOUR NEW-TEAM WITH

INDUSTRY SPECIFIC TRAINING
Self Directed

Online Learning

Getting [oPnD
Certified % offers.emccanada.org/mec
is Easy!

J
Upskill Canada @

Canadi ‘J EMC
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Shifting Trade Winds:

What It Means for Alberta Processors

Tariff volatility continues to impact Alberta's
food and beverage manufacturers. Earlier this year, the United
States implemented a 25% tariff on Canadian imports, driving
up costs and creating uncertainty across supply chains. Even
with most Canada-United States-Mexico Agreement (CUS-
MA)-covered products excluded, these shifting trade winds
have created volatility for food and beverage producers, dis-
rupting ingredient sourcing, delaying shipments, and under-
mining confidence in supply stability.

The repeal of Canada’s retaliatory tariffs in September
2025 brought welcome relief but also underscored the need
for greater trade stability and diversification. Many Alberta
processors continue to rely on cross-border ingredients,
packaging materials, and export markets, making predict-
able trade conditions essential to business growth and
competitiveness.

Since the tariff threat emerged, AFPA has been actively
advocating for Alberta’s food and beverage industry, warning
of the potential impact on both businesses and the broader

Separation Anxiety?

economy. We recognize the impor-
tance of reliable access to key inputs and
international markets — particularly the U.S. —
and continue to work with government and indus-
try partners to protect our members' interests.

AFPA Executive Director, Bianca Parsons, now
serves on the Food and Beverage Canada (FBC-
ABC) Working Group on Canada-U.S. Relations,
ensuring Alberta’s processors are represented in key trade
and policy discussions, advocating for fair access, reduced
red tape, and stable conditions that support growth.

With over $2 billion in monthly sales, Alberta’s food manu-
facturing sector remains one of the province's strongest eco-
nomic drivers. As Alberta’s economy adapts to these chang-
ing global conditions, the outlook for the province's agri-food
sector reflects both challenges and emerging opportunities
ahead, reinforcing the importance of strong advocacy, resil-
ient supply chains, and continued investment in innovation
and market diversification. S

Eriez has the solutions to keep your products pure and your brand protected.

METAL DETECTORS

Eriez X8 Metal Detectors deliver reliable, easy-to-use
performance for detecting even the smallest ferrous,
nonferrous, and stainless steel contaminants. With
a high-resolution touchscreen, durable washdown
design, and simple setup, the X8 keeps your line
running smoothly.

XERAY INSPECTION SYSTEMS

Keep your products safe and your brand strong with
Eriez X-ray Inspection Systems. Detect contaminants
fast and meet the toughest quality standards with
reliable, non-destructive technology.

Utilize high-definition image processing to provide
superior detection. Ensure top product purity
whether you're inspecting for metallic, glass, stone,
bone, or dense plastic contaminants.

* %

* Now available from Welco!

Full-colour capacitive touch screen
Large, easy-to-read user interface
Versatile line of models for every process
Durable 304 stainless steel construction
Designed for IP69 washdown conditions

Modular stainless steel construction
Linear diode array detectors
Tool-free conveyor belt removal
Rugged construction

Al-enhanced image analysis
User-friendly 15" touchscreen

t 1888 279 8636 welcoca
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An Economic Outlook for
Alberta Food Processors

As we close the third quarter of 2025,
trade diversification and the strength of food sales
in Alberta are the biggest trends driving great
opportunities for the sector in 2026.

ALBERTA'S STRENGTH IN AG AND FOOD
PROCESSING

Sales numbers showcase Alberta is the leader
of Western Canada ag and food processing.
Alberta leads the way in food manufacturing sales
in Western Canada, with roughly $2 billion in sales
per month on average.

By Anton Bellot,
BComm:. Director,
Agribusiness &
Agri-Food Sector
ATB Business-
Agriculture

TRADE DIVERSIFICATION

Canada’s agri-food exports are less diverse
than those of its key competitors. According to
a report from Farm Credit Canada (FCC), Canada
could redirect about $12 billion in food manufac-
turing products currently exported to the US to
Asia, Europe, and domestic markets to boost our
diversification. L]

" As Alberta’s

2025 Western Canada Food Manufacturing Sales

economy
adapts to
these changing

$2,500,000 e, 0
global conditions,
$2,000,000
the outlook for the
$1500,000 . , .
1000000 province’s agri-food
$5ooooo| | I | I | I | I | I | I | sector highlights
II I “ I “ “ II both challenges
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and emerging
opportunities on
the horizon.

M Manitoba unadjusted
W Alberta unadjusted

Manitoba Seasonally adjusted M Saskatchewan unadjusted M Saskatchewan Seasonally adjusted

Alberta Seasonally adjusted M British Columbia unadjusted British Columbia Seasonally adjusted

Source: https://wwwl150.statcan.gc.ca/t1/tbll/en/tv.action?pid=1610004801 — Statistics Canada.
Table: 16-10-0048-01 Manufacturing sales by industry and province (dollars unless otherwise noted)

Canada’s Exports Are Less Diverse Compared to Key Competitors
Select top exporters and the distribution of their top 5 agri-food export destinations
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. -

60%

40%

20%

0%

Canada USA Brazil Australia Netherlands
USA M China M Japan [l Mexico M Indonesia Canada Korea
Netherlands M United Kingdom Germany M Belgium France Italy Other

Source: UN Comtrade, RBC Thought Leadership

Winter 2025-26 ® ® & AFPA in ACTION 9



F'EMBEFITDNS FOR ALL YOUR MEAT PROCESSING NEEDS,
PEMBERTONS PUTS ALL THE PIECES TOGETHER!

CALL US TODAY TO FIND OUT HOW Vv
WE CAN HELP YOUR BOTTOM LINE!
T: 1-905-678-8300 WWW.PEMCOM.COM
E: PEMCO@PEMCOM.COM

A ISHIDA

Experts in weighing, packaging and food
processing equipment for
over 130 years.

WM-AI-F WM-Nano

Automatic Wrapper World’s First Tabletop

with Linerless Labelling Automated Wrapper

Up to 35 PPM* . Up to 15 PPM*
High Speed Weigh-Price-Labeller P e

Up to 120 PPM*

1-888-517-1556 www.lshidaCanada.ca info@ishidacanada.ca
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By Kiristina Farrell, CEO, Food and Beverage Canada

A strong domestic food and beverage manufac-
turing industry is the foundation for food sovereignty, trade
resilience, and Canada's ability to compete globally. Earlier
this fall, Food and Beverage Canada (FBC-ABC), together with
its six provincial and regional association partners, including
AFPA, engaged in an intensive week of advocacy and engage-
ment in Ottawa. Over the course of the week, we met with
more than 30 members of Parliament, ministers’ offices, and
senior officials to champion the priorities of Canada’s food
and beverage manufacturing industry, the country’s largest
manufacturing employer and a vital pillar of our national food
system.

Our discussions focused on four urgent issues: the poten-
tial impact of Bill C-5 on food safety and export markets;
the need to sustain access to foreign labour by maintaining
the 20% cap under the Temporary Foreign Worker Program
and extending expiring work permits; the growing burden of
overlapping and outdated regulations; and the importance of
ensuring that Canadian processors have the resources and
incentives needed to invest and grow.

BILL C-5: PROTECTING FOOD SAFETY AND MARKET
ACCESS

Among the most pressing topics discussed in Ottawa
was Bill C-5, legislation to ease the movement of goods and
services within Canada. While FBC-ABC fully supports sci-
ence-based regulation and transparency, we have raised seri-
ous concerns that, as currently drafted, the bill could disrupt
Canada's food safety oversight system, introduce regulatory
uncertainty, and jeopardize access to critical export markets.

FBC-ABC has called on the federal government to pause
implementation until a full, industry-inclusive assessment
can be completed. We are urging officials to ensure that any
new framework maintains Canada’s globally recognized food
safety standards, aligns with international trade obligations,
and provides clear, predictable pathways for product approv-
als so that innovation, investment, and market access are not
compromised.

CONTINUING THE CONVERSATION
Our advocacy doesn't stop in Ottawa. In our 2025 Fed-
eral Budget submission, FBC-ABC called for decisive action
to strengthen competitiveness and modernize the policy
framework that underpins our sector. We've urged the federal
government to:
- Convene a National Agri-Food Regulatory Modernization
Summit to streamline and align regulations.

Strengthening Canada’s Food
Future: Industry Advocacy in Action

Food and o Aliments
Beverage ‘ et boissons
Canada Canada

From left: Bianca Parsons, AFPA Executive Director; and
Michael Mikulak, PhD, Food and Beverage Manitoba Executive
Director.

- Support workforce stability through permit extensions,
permanent residency pathways, and a sector-specific
labour program.

« Boost productivity and competitiveness through targeted
tax incentives and investment funds.

- Establish a Domestic Processing Fund to drive moderniza-
tion and capacity expansion.

These recommendations are about more than growth;
they're about protecting Canada'’s ability to feed itself and
remain a trusted global supplier.

As Mike Bannister, FBC-ABC Board Chair, aptly said, “Col-
laboration between industry and government is essential to
ensure Canada’s food and beverage manufacturing industry
can thrive, grow jobs, and remain globally competitive.”

At FBC-ABC, that collaboration remains our mission — and
our promise to Canada’s food future. L

Advocacy is a cornerstone of AFPA’s mission. As the unified
voice of Alberta’s food and beverage sector, AFPA represents
processors and associates at both the provincial and federal
levels, ensuring that Alberta’s priorities are heard where deci-
sions are made. Through strategic partnerships and its active
seat on the Food and Beverage Canada (FBC-ABC) board,
AFPA works to influence policy, strengthen competitiveness,
and support the long-term growth of the industry.

A NEW WAY TO STAY CONNECTED
Introducing Fresh Off the Line, a new bi-monthly update
designed to keep members and partners connected to the

latest AFPA initiatives, industry insights, and opportunities
shaping Alberta’s food and beverage sector. Keep an eye
out for it in AFPA's regular member e-blasts and on the
AFPA website.

Winter 2025-26 ® &% AFPA in ACTION 11



Celebrating Alberta’s Finest:

Ihe 2025 Aloerta Food anad
Beverage Awards

When Alberta’s food and beverage commu-
nity comes together, something special happens.

This past June, the province’'s most passionate makers,
producers, and innovators gathered under one roof for the
2025 Alberta Food and Beverage Awards, a night that truly
showcased the flavours, creativity, and innovation that
defines our province's thriving food and beverage sector.

Spanning everything from alcoholic and non-alcoholic
beverages to oils and seasonings, snack foods, sweets
and candy, meat, prepared meals, and more, this year’s 17
award categories shone a spotlight on the diversity and
quality craftsmanship that has come to define Alberta’s
food and beverage scene. Hosted by AFPA, the event drew
record attendance, with more than 200 guests including
processors, retailers, buyers, and service partners from
across the province.

“Alberta isn't just growing quality ingredients — we're
turning them into exceptional products. These awards
highlight the people, makers, and stand-out brands lead-
ing that charge,” said Bianca Parsons, Executive Director
of AFPA. “From global brands to family start-ups, every

“Alberta isn’t just growing
quality ingredients —
we're turning them into
exceptional products.
These awards highlight
the people, makers, and
stand-out brands leading
that charge.”

— Bianca Parsons, Executive
Director of AFPA

nominee represents the innovation and spirit driving
Alberta’s food economy forward.”

HONOURING EXCELLENCE ACROSS 17
CATEGORIES

From Nobleford to Killam, Canmore to Okotoks, and up
to Crooked Creek — with strong showings from Edmonton
and Calgary — Alberta’s food makers came out in force,
nearly doubling last year’'s submissions and representing
every corner of the province.

This year’'s awards celebrated a mix of household
favourites and emerging innovators, each earning their
spot through rigorous judging that evaluated taste and
appearance, quality, packaging, overall appeal, and each
product’s unique selling features.

Each year, AFPA assembles a diverse judging panel to
ensure balanced and credible results. This year’s panel
brought together expertise from across Alberta’s food
ecosystem, including representatives from the AFPA
Board, NAIT, the Government of Alberta (The Alberta Food
Centre), Sobeys, and Zero Gravity Marketing Inc., with MNP
once again serving as impartial tabulator.

To qualify, all entries must meet Made in Alberta pro-
gram eligibility criteria, meaning the final processing must
occur within Alberta, or the primary ingredient must be
locally sourced.

Throughout the year, winning products are celebrated
as featured highlights across AFPA and Made in Alberta
promotions, including digital campaigns, retail spotlights,
and event showcases. Winners were also showcased in an
exclusive National Post online feature, connecting thou-
sands of consumers from across the country to Alber-
ta-made products and driving traffic directly to the Made
in Alberta website, amplifying both visibility and sales
opportunities.

Congratulations to all of this year’s winners!
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Winner

& CANDY

Foothills Creamery.lce Cream
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Chris Song of NAIT awards Gradient Beverages — Inversion
Nitro Classic Whisky Sour award for Most Innovative
Product.

Ric Williams of ZGM awards No se llama Yerba Mate
Manufacturer Ltd. — Yerba Mate Cold Brew award for Best
in Beverages: Coffee & Tea.

Thank You to
Our Sponsors!

We'd like to extend a very big thank you to the sponsors of the 2025 Alberta Food
and Beverage Awards. Without you, this event and this celebration of the industry
would not be possible.

™

MODERN _ NATT CENTRE FOR \ @
Zm :::TK:ET;';G t’ CULINARY INNOVATION o\ N AVACO R D

Y 74 BrokerLink

Insurance

TOPDRAW
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AFPA
Legacy
Awards:
Recognizing the
People Behind
the Progress

Joe Swiston
2025 Eric Haak Legacy Award
Recipient

While the product awards honour innovation on the plate,
the AFPA Legacy Awards celebrate the people shaping our indus-
try’s future. This year’s recipients — Joe Swiston, VP of Operations at
WOW! Factor Desserts, and the team at Don'Ya Ukraine — exemplify
leadership, resilience, and the power of community in Alberta’s food
sector.

AFPA has been around for more than 50 years, and at the heart of
that history is one simple truth: this industry is built by people. The
Legacy Awards are our chance to recognize them.

Most folks only see the finished products on the grocery shelf —
the polished packaging, the trusted brands, the food they bring home
to their families. What they don't see is the real work behind it all: the
early mornings, the late nights, the problem-solving, the teamwork,
and the pride poured into every single product.

These awards celebrate the people who carry that work every
day. The leaders who build strong teams. The mentors who lift others
up. The folks who step in wherever they're needed and keep things
moving even when no one’s watching.

These leaders stand out because they make an impact where it
matters — supporting their teams, serving on boards, and giving back
to the communities they care about.

The Legacy Awards are for them — the people who have shaped
this industry, strengthened our community, and helped make AFPA
what it is today.

Don’Ya Ukraine’s Kitchen
2025 Melody Pashko Legacy
Award Recipient

The team behind pon'Ya Ukraines Kitchen has
become a beacon of hope and opportunity for Ukrainian new-
comers rebuilding their lives in Alberta. What began as a small

Joe Swiston exemplifies what true leadership
looks like. As a long-time manager with WOW! Factor Desserts,
Joe leads with integrity, humility, and an unwavering commit-
ment to his team’s success. Known for leading by example
rather than seeking the spotlight, Swiston inspires confidence,
fosters collaboration, and ensures those he works with feel
valued and supported. His leadership is not only measured
in results, but also in the lasting impact he's had on people; a
reflection of his honesty, compassion, and quiet strength.

kitchen dedicated to sharing traditional Ukrainian flavours has
grown into a thriving business employing more than 25 team
members — many experiencing their first job in Canada. Together,
they've surpassed $1 million in sales, all while preserving cultural
heritage and creating meaningful connections through food.
Their leadership is collective, grounded in empathy, resilience,
and shared purpose. As a team, Don'Ya Ukraine’s Kitchen demon-
strates that success in Alberta’s food industry is not only about
what you make, but the lives you uplift along the way. L

A
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Building a Culture of Safety

Safeguarding Alberta’s Food System:
The Fight Against Food Fraud

Food safety and workplace
safety remain at the core of AFPA’s
mission. As the marketplace expands
and supply chains stretch across bor-
ders, processors face mounting pres-
sure to protect not only the people
who make their products, but also
the integrity of the food itself. Among
the many challenges emerging in this
landscape, food fraud has become a
significant and costly threat, one that
affects both public confidence and
brand reputation.

Food fraud occurs when products
are intentionally altered, mislabeled,
substituted, or concealed with the
goal of gaining an unfair economic
advantage. It can appear in many
forms: diluted oils sold as premium
blends, cheaper fish species labelled
as high-value fillets, or adulterated
honey and syrups that undercut
honest producers. While the decep-
tion may occur far upstream in the
supply chain, the consequences are
felt throughout the industry, damaging
consumer trust and raising the risk of
regulatory action.

The topic of food fraud was high-
lighted at this year's AFPA Indus-
try Conference as one of the many
emerging issues impacting proces-
sors. Experts from Food Safety Solu-
tions, long-time AFPA partners, shared
insight into how processors can
strengthen their defences against this
type of economic deception. Their
message reinforced what many in
the industry already know: prevention
depends on vigilance, collaboration,
and a strong food safety culture.

DETECTING AND PREVENTING
FOOD FRAUD

Mitigating fraud begins with aware-
ness and the ability to identify where
vulnerabilities exist. Companies are
encouraged to begin by conducting
vulnerability assessments, reviewing
raw materials, ingredients, and sup-
plier networks to determine where the
potential for substitution or adultera-
tion is highest. From there, clear sup-
plier controls should be established,
prioritizing long-term, traceable rela-
tionships and avoiding opportunistic

buying from unfamiliar or short-term
suppliers.

Testing and traceability are also key.
Analytical testing of high-risk ingredi-
ents can confirm product authenticity,
while robust tracking systems ensure
transparency from procurement to
packaging. Teams should be trained
to monitor unusual market activity —
such as unexpected price drops or
supply fluctuations, which can signal
fraud risk. Finally, fostering a culture
of food safety is critical. Employees
across procurement, production,
and quality assurance must under-
stand that fraud prevention is not
just a technical exercise but a shared
responsibility that protects both the
brand and the consumer.

Supporting that effort, Food Safety
Solutions works with Alberta proces-
sors to strengthen these systems,
translating vigilance into practice.

Food Safety

SOLUTIONS

Canadi _Mbertom

CHALLENGED TO
FILL JOB OPENINGS?

AFPA can help. Watch for our HR toolkit launching in 2026.
With numerous resources to help attract, hire, onboard and
retain youth and newcomers, it will be an invaluable tool for
growing your organization’s workforce.

The Province of Alberta is working in partnership with the
Government of Canada to provide employment support

programs and services.
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Workplace Safety is
Everyone’s Business

AFPA is Alberta’s trusted

provider of food safety and qual-
ity training, delivering programs that
support processors at every stage
of growth. From introductory Hazard
Analysis Critical Control Point (HACCP)
courses to on-site team training, con-
sulting, and gap assessments, AFPA
helps members maintain compliance
and achieve certification to recognized
global standards. All courses can be
customized to fit plant operations, and
AFPA members receive preferred rates
on every program.

Just as product safety protects consumers,
workplace safety safeguards the people

behind every brand.

.y o &_sﬁ}';;;\
N WEJIERH#"I'\ -
FINE MEATS

1
| i |
1 &/
3w |
Fin Wo*

PR S.
ALBERTA PROUD.
CANADA WIDE.

Western Fine M elivers
high-quality Donair, Gyros, Sha
beef, and chicken from ou
22,000 sq. ft. facility in Clare

READY TO EXPLORE PREMIUM ALBERTA-MADE

MEATS FOR YOUR BUSINESS?
Get in touch!

infoa@westernfinemeats.com
westernfinemeats.com
9 Claresholm, Alberta

Just as product safety protects con-
sumers, workplace safety safeguards
the people behind every brand. In part-
nership with the Government of Alberta
and the Workers’ Compensation Board
(WCB), AFPA serves as a certifying part-
ner, offering training to help employ-
ers develop effective health and safety
management systems and achieve
their Certificate of Recognition (COR) or
Small Employer Certificate of Recogni-
tion (SECOR).

Through the COR program, compa-
nies see measurable results — including

lower injury rates and WCB premium
rebates. On average, COR-certified
members report a 35% reduction in
lost-time claims compared to non-cer-
tified companies, proving that safe
workplaces are both ethical and eco-
nomically sound.

Learn more about upcoming courses
and safety programs at www.afpa.com/
workplace-safety.

Good flavor enhancer.

=

-
brifish conodian impaorters

FEATURES

Suitable for vegan & vegetarian diets.
“Superior emulsifying properties.
+Enhance creamy texture.

/Halal & Kosher certified.

« Acacia Gum Powder «Coconut Cream Powder
« Citrus Fiber

« Starches: Arrowroot, Corn, Pea, Potato,
Resistant Tapioca, Rice, Tapioca, and Wheat

« Yeast Protein «Dextrose Powder

APPLICATIONS

+ Vegan Cheese or Cheese Spreads
¢ Plant-Based & Frozen Desserts

¢ Dairy-Free Creamers or Milks

v Soups & Sauces

+ Baked Goods

Contact us for samples and more information:

604.681.3554 | info@bcimporters.com | www.bcimporters.com
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RIVR Solutions:

Relentless Improvement, Veritied Results

In a business world chas-
ing automation and digital transfor-
mation, RIVR Solutions stands apart
with a simple yet powerful philoso-
phy: “Eliminate before you automate.”
A proud and engaged AFPA member,
this Alberta-based consultancy has
earned a reputation for helping man-
ufacturers, distributors, and service
organizations streamline operations,
boost efficiency, and build strong, sus-
tainable cultures rooted in continuous
improvement.

Founded on the principles of Relent-
less Improvement and Verified Results
(RIVR), the company'’s approach cen-
tres on defining and improving pro-
cesses before layering on technology,

Allister Maclsaac, Director, RIVR Solutions Ltd, connected with members at

ensuring that automation accelerates
productivity, not waste.

GROUNDED IN PROCESS, DRIVEN
BY PEOPLE

At the heart of RIVR's work is a focus
on clarity, uncovering hidden inefficien-
cies, simplifying what's overcompli-
cated, and equipping teams to perform
better together. Their primary goal is to
help businesses identify and eliminate
waste by clearly defining their proce-
dures, because effective change begins
with understanding the process, not by
blaming individuals.

As Director Greg Hastings explains,
“Too often, companies are running five
different processes that all try to do the

WE MAKE YOUR
ORGANIZATION
BETTER

Ensure -

4 ‘prove

Satisfactic

)

Huctivity

S
Increas~ f\‘

Prof’ W -

AFPA’s Annual Industry Conference at NAIT.
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same thing. The first step is to under-
stand the work — only then can you
improve it.”

RIVR’s clients span industries but
share a common challenge: they're
growing fast and need better systems
to sustain that growth. The aim is to
foster efficiency, growth, and a positive
culture where employees are engaged
in solutions and enjoy their work.
Investing in operations and people,
rather than focusing solely on profit,
leads to a deeper understanding of
processes and measurable improve-
ments in efficiency.

A PROVEN ASSESSMENT PROCESS
Prior to establishing a focused
engagement, RIVR learns about the
client’s organization, systems, and
processes in a two-and-a-half-day
assessment, a focused engagement
that brings immediate trust and under-
standing of the operation while provid-
ing visibility and identify what's working

— and what's not.

« Day 1. A deep dive into the compa-
ny’'s operations. RIVR meets with key
team members, listens to their lan-
guage, learns about their challenges,
and gathers insights from every level
of the organization.

« Day 2: Presentation of initial findings
and recommendations, followed by
hands-on Lean management train-
ing. Together with the client, they
build a process map that identifies
pain points, communication gaps,
and areas of waste, serving as a
foundation for implementing change.

- Day 3 (half-day): Alignment on next
steps, setting measurable goals, and
creating a roadmap for sustainable
improvement.

This structured yet collaborative
process helps leaders see their busi-
ness from a new perspective — one that
turns frustration into opportunity.



“Leaders have

to be willing to
ask themselves if
they might be the
problem. When
they do, that's when
transformation
happens.”

— Greg Hastings,
RIVR Solutions
Director

As Hastings emphasizes, “The goal
isn't to point fingers. It's to understand
the process first. Once you do that, real
change can begin.”

LEADERSHIP AND CULTURE AT
THE CORE

Beyond systems and processes, RIVR
is deeply committed to developing a
strong Culture of Continuous Improve-
ment by empowering leadership and
fostering a healthy workplace culture.
Hastings observes that the most suc-
cessful companies approach change
with a certain level of humility:

“Leaders have to be willing to ask
themselves if they might be the prob-
lem,” Hastings says. “When they do,
that's when transformation happens.”

By engaging employees directly in
problem-solving, RIVR helps organiza-
tions build cultures where people feel
agency, pride, and enjoyment in their
work. The results are not just operational
gains — they're stronger teams, higher
morale, and sustainable growth.

One client story illustrates this per-
fectly: a heavy-haul company that part-
nered with RIVR saw its revenue climb
by $25 million and its workforce expand
by 60 people within just 18 months. That
kind of result, Hastings says, “comes
from investing in your operations and
your people — not just chasing profit.”

EMPOWERING INDEPENDENCE
Unlike many consulting firms, RIVR's
goal isn't to create dependency. Their

mission is to empower businesses
to manage and grow independently,
equipping leaders and teams with the
tools and mindset needed to sustain
progress. Many clients return months
or years later, not due to crisis, but for
recalibration or further development
as their companies evolve.

They've taken that accessibil-
ity even further with their artificial
intelligence assistant Flo. Available
on the RIVR website, Flo allows users
to ask operational or organizational
questions and receive RIVR-trained

responses instantly, offering prac-
tical advice even before a formal
engagement.

THE RIVR WAY

RIVR offers advisory services that
help businesses navigate change,
from strategy and business planning
to course corrections, adapting to
market and trade conditions and sus-
taining growth. Business performance
is at the heart of RIVR's offerings.

RIVR Solutions: Experience. Tools.
Trust. Verified Results. | ]

YOU TRANSFORM IT
WE FINANCE IT

LA TRANSFORMATION,
NOUS LA FINANGONS

fcc.ca/Food

fac.ca/Agroalimentaire
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VNl Kitecnen:

Fresh from Our Kitchen to Your Table

Mini Kitchen was founded
on a deep family tradition of cooking
and sharing food. Mothers, grandmoth-
ers, and aunties all shared the same
passion for gathering people around big
tables filled with home-cooked dishes
for birthdays, celebrations, holidays,
and everyday meals alike. That spirit
of togetherness and flavour contin-
ues today through Mini Kitchen’s Pan-
Asian—inspired products, which bring
bold flavours and convenience to the
modern kitchen.

Their line of cooking sauces is
designed to make meal preparation
simple and versatile. Inspired by classic
curries and traditional Asian recipes,
the sauces can be used as marinades,
brushed onto meats and vegetables for
grilling, stirred into soups or one-pot
meals, or added to enhance everyday
dishes with ease.

Led by CEO Damini Mohan, Mini
Kitchen operates from a commercial

kitchen and co-packing facility in
Edmonton, producing its own line of
sauces, spices, and chutneys while
also supporting other Alberta food
businesses. Together with her partner
Connor Pellow, founder of El Gringo

century—now

new appearance!

The same exceptional
flavor that we've been
providing for over a

featuring a bold, fresh

Made with the Natural Goodness
of Canadian Whole Grain Wheat
www.coyotepancakemix.com

Pancake B Wallhe Mix
Miétange & Crivan ot & Gaufres
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KITCHEN

Foods, the duo have built two com-
plementary local brands united by a
shared love of authentic flavour, com-
munity, and collaboration. Through
Mini Kitchen’'s co-packing partner-
ships with Alberta-based brands
such as Sabai Thai, Sakura, and India
Kitchen, they continue to help emerg-
ing producers scale their operations
and bring more locally made products
to market.

By sourcing fresh ingredients from
Alberta suppliers wherever possi-
ble and co-packing for other regional
brands, Mini Kitchen proudly embodies
what the Made in Alberta program rep-
resents — local ingredients, authentic
flavours, and a commitment to growing
Alberta’s food economy.

As active AFPA members, Mohan
and Pellow have built their business
through continuous learning and com-
munity engagement, participating in
AFPA’s food safety training, attending
industry events, and building valuable
connections with processors, suppliers,
and buyers across the province. L



AFPA CORPORATE PARTNERS

AFPA would like to recognize our 2025 corporate partners and recognized industry service providers. If you
are interested in becoming an AFPA Corporate Sponsor or Partner, contact info@afpa.com.
For more information, visit www.afpa.com/about_sponsorship.

CORPORATE PARTNERS

™

A NAVACORD  Z€M s

CENTRE FOR
CULINARY INNOVATION

ngerLink"

Insurance

bdc™® L EMC “£pC
AFPA SUPPORTERS

~7 people

Experience the Benefits of People

YE EDMONTON
INTERNATIONAL
AIRPORT

YFEOD  ArPAIEMANE

@ CONNECT —*

Made in Alberta.
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CONNECT
WITH AFPA

Website
www.afpa.com

Email
info@afpa.com

Facebook
@albertafoodprocessors

X
@AFPA_food

Instagram

@abfoodprocessors
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BUTCHER SUPPLIES

Canadian Butcher Supply ... 22
FOOD AND AGRIBUSINESS LENDER
Farm Credit Canada.........ccorrvemeerrrrirennnns 19
FOOD DEVELOPMENT AND

CO-MANUFACTURING FEMALE

ENTREPRENEURS IN AGRI FOOD

DEVELOPMENT

Saskatchewan Food Industry
Development Centre Inc.........ueeneees IBC

FOOD INGREDIENTS, PACKAGING,
EQUIPMENT, AND ACCESSORIES
British Canadian Importers.......u... 17

FOOD PROCESSING EQUIPMENT

Ishida Canada 10
Pemberton and Associates Inc............ 10
QMS International 4

INSURANCE SERVICES, GROUP AND
LIFE BENEFITS

BrokerLink OBC

il

Profeéiing Food
Extending Shelf Life .
Reducing Food Waste |

Focused oh-"suppo'rﬁng
Alberta Food Processors
since 19-8&-1:{

We've got you éover_éd.

MAINTENANCE WORKERS

ENHANCED CERTIFICATION

PROGRAM

Excellence In Manufacturing
Consortium 7

PACKAGING SERVICES
OLAF Packaging Group ... 22

PREMIUM ALBERTA-MADE MEATS
Western Fine Meats .......ceeeeecenerrnns 17

PROCESSING SOLUTIONS
Welco Expediting Ltd. ... 8

RETAIL FOOD SERVICES
Rockport Flour MillS.....cccreeeeereenens 20

SANITARY PROCESS EQUIPMENT
AND SUPPLIES
Harco Enterprises Limited........... 6

VEGETABLE PROCESSING
Van Giessen Growers........oereernnn. 22

WASHING AND SANITIZING
EQUIPMENT
Douglas Machine Corp.......mmmn IFC

Read Past Issues!

All past issues of this magazine are avail-
able for free on the AFPA website, a

resource you can turn to again and again.

Read AFPA in Action:

Providing Canada with fresh,
locally grown vegetables for over 35 years.

www.afpa.com/magazine
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SASKATCHEWAN FOOD INDUSTRY DEVELOPMENT CENTRE INC.

From Concept to Market: How the Saskatchewan Food
Centre and FEAD Support Canada’s Food Innovators

As the agri-food industry continues to evolve—driven by manufacturing interest for Canadian made food
and ingredients and demand for healthier and more sustainable products—the Saskatchewan Food
Industry Development Centre Inc. (Food Centre) and Female Entrepreneurs in Agri-Food Development
(FEAD) can be key partners in helping businesses turn innovative ideas into market-ready solutions.

Established in 1997, the Food Centre has
become a global leader in food, ingredient and
. biotech innovation, supporting companies of
. every size with advanced manufacturing
facilities and expert guidance. The Food Centre
. offers customized services that include
concept and formulation development, shelf-
life and stability testing, and manufacturing and
packaging solutions. Through three specialized
facilities—the Pilot Plant, the Agri-Food
Innovation Centre, and the Advanced Food
Ingredients Centre—clients can move
seamlessly from test production to full-scale
manufacturing of ingredients and consumer
packaged goods (CPG) products. By reducing overhead costs and providing access to certified processing
facilities, the Food Centre enables food businesses to focus on building their brands and expanding into new
markets.

Female Entrepreneurs in Agri-Food Development (FEAD) is a national initiative funded by Innovation,
Science and Economic Development Canada (ISED) and administered by the Food Centre. FEAD is
committed to empowering women and gender-nonconforming individuals in the food and agriculture
sectors. Through expert-led courses, mentorship, and networking opportunities, FEAD equips
entrepreneurs with the tools and knowledge needed to grow and scale their businesses. To date, FEAD
has supported over 1,500 women-owned companies across Canada.

Whether you're launching a new product, scaling your business, looking for co-manufacturing, exploring
fermentation and functional ingredients, the Food Centre and FEAD are here to support your journey.
Connect with us today to access the expertise, facilities, and community that can turn your vision into
reality.

‘ é © o cd Saskatchewan Food Industry
<@EEE» [evelopment Centre Inc.

ONE-STOP SHOP

From product idea to commercialization

» PRODUCT DEVELOPMENT o INGREDIENTS
o PROCESSING » FERMENTATION & BIOENGINEERING
® EXTRUSION ® FEMALE ENTREPRENEURSHIP PROGRAM

foodcentre.sk.ca | fead.ca


https://www.foodcentre.sk.ca
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Insurance
for Groups

Alberta Food Processors
Association (AFPA)

——

At BrokerLink, we'll take the time to
discuss your needs, answer your questions
and provide an insurance policy that offers
protection plus additional value through
your group program.

As a Group Insurance Program
member, you qualify for:

Preferred rates
for your home and
auto insurance

Expert advice and
customized solutions

Convenient payment
options with no interest
: charges or service fees

Bundle and save more
Combine your home and auto
policies for additional savings
on your premium.*

1.833.998.3798

albertagroups@brokerlink.ca
BrokerLink.ca/AFPA Q@ D OO

Employee Health Benefit Plans

Employees are key to the success of an
organization, and a group benefits plan plays an
important role in their overall job satisfaction.

BrokerLink will help customize a plan to meet your
business needs, budget, and include essential
coverage to help attract and retain talent for
employers with 2 to 1,000+ employees.

Taylor Colberg
403.321.7905
tcolberg@brokerlink.ca

Personal Home & Auto

Our home and auto insurance plans are customized
to suit your needs, with the savings you deserve.

Ask about our coverage for:

« Tenant « Recreational vehicles
Motorcycle « Seasonal property
» Condominium - ldentity theft

BrokerLink  AISERTA
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