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Chairman’s Message
“Everyone has a plan until they get punched in the face”
Attributed to Michael Gerard Tyson, former multi-title
heavyweight boxing champion 

There are quotes and proverbs attributed to the British
Diplomatic Core, and both ancient China and Ireland,
roughly translated into “may you live in interesting times”.
These are actually meant as a curse not a proverb. So,
what do Saskatchewanians do when they are living in
“interesting times” while getting punched in the face at the
same time? 

As I pen this for our Saskatchewan Food Industry
Development Centre (Food Centre) Annual Report, there is
unprecedented global uncertainty and we seem to taking
some hits.  I believe the answer to our situation and the jabs
thrown (via threats of tariffs et al) lies at the core of the
Food Centre’s vision – leading the evolution of
Saskatchewan’s bioeconomy by enabling and supporting
agricultural, food and biotech industries.This year we
navigated challenges such as supply chain disruptions and
the evolving landscape of consumer preferences relating
to global extrusion capacities and innovation.  However, the
Food Centre remained agile and focused on providing
solutions for the industry and our province.

Those interesting challenges turn to opportunities when
you look at the tremendous investments made in
innovations such as fermentation and bioengineering. Jabs
to the schnoz are blocked by having some of the world’s
most productive arable and healthy land nurtured by

farmers pioneering state-of-the-art practices. It doesn’t
mean the challenges stop and the punches that land won’t
hurt, but Saskatchewanians are resilient. Fundamentally,
safe and affordable food remains at the top of Maslow’s
hierarchy of needs.We should all be proud of what we’ve
accomplished and be willing to innovate even more in the
future.

The Food Centre’s Board of Directors (both multi-year and
new) are extremely optimistic that it will remain a leader in
Saskatchewan’s bioeconomy. Dr. Tulbek and the entire
Food Centre team have been busy and finished in a
fantastic financial position. We’ve expanded the Food
Centre’s capabilities and capacities (e.g., our FEAD
program) and continued to build our national and
international relevance with the support of our Federal
partners and the Saskatchewan government.  We are very
grateful for that support. Our work not only strengthens
Saskatchewan's food industry but also contributes to the
economic growth of our province (and country), provides
valuable services to our industry partners, and supports our
province’s agricultural producers.

We sincerely thank our outgoing board members—Jason
Skotheim, Jennifer Evancio, and Phyllis Shand—for their
exceptional dedication and invaluable contributions to the
growth and success of the Food Centre. Their leadership
and commitment have made a lasting impact, and we
deeply appreciate their efforts in shaping our organization’s
future.

In closing, both the Board and I would like to express our
gratitude to our partners, the Food Centre team and
Mehmet. Our work not only strengthens Saskatchewan's
food industry but also contributes to the economic growth
of our province, provides valuable services to our industry
partners, and supports our province’s agricultural
producers. While I personally hope that the remainder of
2025 will be “less interesting” and we are better able to
“telegraph the punches” thrown our way, the Food Centre
will be ready for today, tomorrow and the years to come.

J. Blair Knippel
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President’s Message
“We are all faced with a series of great opportunities
brilliantly disguised as impossible situations.” — Pastor
Chuck Swindoll

On behalf of the Saskatchewan Food Industry Development
Centre, it is my pleasure to share this annual update. 2024
was a year of transformation - starting with challenges and
ending with promising growth and new opportunities. Food
Centre continued to observe the global headwinds in
particular with the reduced venture capital in agri-food
marketplace, rising raw material, transformation and
manufacturing costs, continued inflationary measures,
rising food prices and uncertainties due to North American
political climate. However continued to deliver high-quality
contract research, manufacturing, and incubation services,
contributing significantly to the provincial and national
economy. I am pleased to share how we have increased
our capacity and programs further this past year. 

Our FEAD (Female Entrepreneurs in Agri-Food
Development) Program supported over 2,100 women
entrepreneurs across Canada. FEAD helped 564 women
launch businesses, facilitated funding opportunities, and
generated 427 resources—including webinars,
conferences, and industry events. Thanks to ISED-WES
Federal Funds, we empowered 181 women farmers, 426
rural entrepreneurs, and 95 Indigenous business owners.
Among our members, 31 companies secured over $2
million in venture capital.

The Product Development Program, funded by
Saskatchewan’s Ministry of Agriculture under the S-CAP
Program, drew strong interest. PDP approved 15 projects
focused on value-added food innovations. We look forward
to continuing work with the Ministry over the next two and a
half years.

Our Fermentation and Bioengineering Program advanced
with three new projects and two ADF-funded initiatives. We
welcomed new clients for contract spray drying at the
Advanced Food Ingredients Centre and completed mini-
pilot downstream processing projects. Full commissioning

of the facility is scheduled for Q3 2025, reinforcing our
position as a leading contract research and scale-up
organization in North America. 

Beyond these programs, our technical services,
manufacturing expertise, and scientific initiatives continued
to grow, supporting startups, rural entrepreneurs, SMEs,
and multinational companies. The food and beverage
sector has undergone significant shifts due to consumer
trends and political influences, creating opportunities for
Canadian-produced and sourced products. Key growth
areas include snack foods, fermented foods, plant-based
dairy alternatives, non-alcoholic beverages, upcycling
solutions, and food-as-medicine innovations.

As we expand our capabilities in fermentation
technologies, sustainable processing, and waste utilization,
the Food Centre remains dedicated to advancing
Saskatchewan’s agri-food and biotech industries. Cross-
functional collaborations increased, allowing us to provide
efficient, streamlined solutions for clients and
stakeholders.

In closing, I extend my deepest gratitude our staff for their
commitment to excellence, as well as to our funders and
partners—including Prairies Economic Development
Canada, Saskatchewan’s Ministry of Agriculture, ISED-
Women Entrepreneurship Program, NRC-IRAP,
Saskatchewan Pulse Growers, Protein Industries Canada,
and our Board of Directors—for their invaluable support.
Together, we are shaping the future of Canada’s food
industry.

Dr. Mehmet Tulbek
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Sneak Peek of the
Advanced Food

Ingredients Centre

2024 Highlights
2024 has been an exciting and dynamic year for the Saskatchewan Food Industry Development Centre Inc. (Food Centre),
marked by increased client intakes and expanded processing activity across all three facilities. The demand for plant-
based foods, particularly snacks, meat and dairy analogs, remains strong, reinforcing the Food Centre’s global leadership
in plant-based innovation and pulse ingredient applications.

The Food Centre is pleased to have created new collaborations and partnerships to drive the industry and propel it to new
heights.

We are also thrilled with the progress of the Advanced Food Ingredients Centre (AFIC2); we anticipate an official grand
opening event in 2025. This state-of-the-art facility will enhance our capabilities in bioprocessing, fermentation, and
bioengineering, supporting the development and commercialization of advanced food ingredients, probiotics, biocontrol
agents, and bioactive compounds.

Our continued growth and industry impact highlight the Food Centre’s role as a trusted resource for value-added
agriculture. As we move into 2025, we look forward to fostering more innovation, collaboration, and success in the agri-
food sector.

Conclusion of Greenprints Campaign
5 webinars, 375-500 registrations
Promoted environmental sustainability in agri-food.

                 inaugural Good            
                 Food Conference
fostered engagement and
collaboration between
Indigenous communities
and food entrepreneurs.

Over 150 clients
supported
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Concluded the GreenPrints campaign with 2 final webinars.  

Webinar 4: Cultivating Tomorrow – 2024’s Sustainable Agri-Food Trends in Canada  
Webinar 5: Future Harvest – Navigating Net-Zero Carbon in Canadian Agri-Food.

Pulse Immersion Days with Pulse Canada – welcomed 30 participants from around the globe to highlight uses of
pulses from Canada and Food Centre’s expertise and technologies working with pulses.

Over 150 clients engaged in product development, ingredient innovation, manufacturing and extrusion. 

Celebration of World Pulses Day with annual webinar. This year’s topic was Pulse-based Dairy Analogs.

FEAD, in collaboration with SIEDN, co-hosted the Good Food Conference, drawing over 100 participants
and fostering engagement and collaboration between Indigenous communities and food entrepreneurs.

Hosted 6 webinars: pulse starch, sustainability, navigating the food industry,  science and innovation behind Canada’s
microbrewing, pulse-based dairy alternatives and more.  These webinars played a crucial role in fostering
knowledge-sharing, innovation, and industry growth. Each session was designed to address key topics shaping the
future of food, providing participants with valuable insights, practical strategies, and opportunities to connect with
experts and peers.

Food Centre and George Brown join forces to accelerate food and beverage business growth.

Launched the Product Development Program to foster growth and innovation in the agriculture and food processing
sectors in Saskatchewan - funded by Saskatchewan Government and administered by the Food Centre.

Hosted Sneak Peek of the Advanced Food Ingredients Centre (AFIC2) as part of National Biotech Week.

Food Centre spoke at various events throughout the year: PIC annual general meeting, Canadian Institute of Public
Health Inspectors National Annual Education Conference, Texas A&M short course, Going Organic Seminar Series,
Turkey’s Tarim Conference, U of S Research Day, Plant Forward Conference, and many more.

2024 Highlights
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Year in Review
Innovation in Food Development
Entrepreneurs in the food industry continue to
embody innovation and resilience, responding to
evolving consumer demands with novel and
sustainable products. At the Food Centre, our cross-
functional approach—bringing together expertise
from Ingredients, Product Development, Extrusion,
Fermentation, and the Pilot Plant—remains central to
accelerating innovation.

In 2024, the Product Development team worked with
approximately 52 clients in the development of new
product ideas and assisted an additional 35 clients
with nutritional facts table generation and ingredient
listing. Our collaborative projects supported the
development of a wide range of value-added
products, including global-inspired sauces, pasta
sauces and snacks made from Saskatchewan-grown
ingredients, protein-rich functional drink mix and meat
bar, low calorie coffee creamer, breakfast cereals,
plant-based puffs and chips, as well as advanced
upcycled and pulse-based ingredients. Many of these
innovations have successfully entered the market
over the past year, contributing to a thriving agri-food
ecosystem.

Plant-based innovation continues to show strong
momentum. While plant-based meats remain popular
and continue to grow, the pace has shifted.
Challenges in taste, texture and price parity with
traditional meat have slowed adoption for some
consumers.  Plant-based food trends are evolving
toward natural, minimally processed ingredients and
diverse protein sources.  The innovation focus is
expanding to plant-based seafood, eggs, and dairy
(especially cheese and ice cream).  The non-dairy
segment has evolved into a robust category, with oat,
soy, almond, and coconut milk firmly established in
mainstream consumption. We were pleased to work
with several companies in exploring this opportunity. 

Leveraging Saskatchewan’s rich crop diversity, we are
expanding our efforts to explore innovative uses for
pulses and grains in the development of sustainable
plant proteins, meat substitutes, and non-dairy
analogs—positioning the province as a leader in next-
generation food solutions.

Pea milk drink mix

Bannock dry mix

Granola type/Protein bars

Pancake and muffin mixes

Beef and bison jerkies

Meat bars

Haskap products

Nigerian sauce

Peanut sauce

Gourmet mustard

Fish skin chips

Low calorie coffee creamer

Vegan products

Egg loafs

Breakfast cereal

Pumpkin powders

Dry soup mix

Convenience meals for kids

Pasta sauce

Gluten-free tortilla, muffin & dip

Fruit snack bar

Tempeh

Lentil snack and condiment

“Partnering with the Saskatchewan Food Centre in
Saskatoon has been instrumental in the success of our
business. From the earliest stages of product
development to scaling up for manufacturing, their
expertise, equipment, and support have helped us turn
our vision into a thriving, clean-ingredient jerky brand.
Over the past two years, their team has gone above
and beyond to guide us through formulation, testing,
and production. We couldn’t have built this crazy
successful business without them.

Carter Bezan- Carzan Local Meats, Southey, SK 
www.carzanmeats.ca

It is exciting to see the industry’s diverse and unique
product innovations. We’re proud to have
successfully supported clients in bringing many of
these developments to completion.
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Year in Review

Supporting Clients with Scale-
Up and Market Access
The Pilot Plant had an exceptionally active year in
2024, with most days fully booked by multiple clients
utilizing various suites for their processing needs.
Over the course of the year, approximately 33 clients
engaged with the facility for production, alongside
several product development (PD) clients conducting
scale-up testing or process development.

We were thrilled to welcome 11 new companies
leveraging the Pilot Plant for their commercialization
efforts, reinforcing its role as a vital resource for
businesses in the food industry.

The department also worked closely with the Product
Development team, ensuring a seamless transition
from benchtop formulation to scaled-up production. In
addition, the Pilot Plant is currently exploring various
processing techniques for Asian prepared meals,
pasta sauce, chip dips, and select burger and bacon
products as part of a project spearheaded by a
Saskatchewan Indigenous group.

The Pilot Plant’s comprehensive production lineup
and variety of equipment showcases the facility’s
continued commitment to innovation and support for
agri-businesses seeking high-quality food processing
solutions and scale-up opportunities.

Bacon

Jerky (beef, bison, elk)

Hummus

Caesar drink mix

Nigerian sauce

Bannock mix

Granola & nutrition bars

Non-dairy ice cream

Smoothie mix

Filipino sausages/wieners

RTE egg breakfast snack

Honey

Alpiste

Pasta sauce

Gourmet mustard

Specialty salsas (various flavours)

Jams, spreads, pastry fillings

Texturized vegetable protein (TVP)

Wild rice packaging

Spice & pasta packaging

Products Manufactured at the Food
Centre’s Pilot Plant in 2024

Throughout the year, the facility played a key role in
producing a diverse range of food products, including:

“Working with the Food Centre allowed us to take our
idea of producing honey mustard using our honey and
other local ingredients into a reality. The positive
reception from our customers has been incredible. The
Food Centre was the perfect partner to help us launch
our honey mustard. Good communication, helpful staff,
great facilities, and a wealth of knowledge all
contribute to a positive experience and a great
product.” 

Steven Hawrishok – Kitako Lake Honey, Lac Vert, SK
www.kitakolakehoney.com
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Year in Review

Advancing Fermentation and
Innovation

Fermentation is revolutionizing food innovation,
sustainability, and health by creating natural, nutrient-
rich products with minimal processing. The Food
Centre is leading the way, offering specialized
expertise, cutting-edge facilities, and industry support
to help businesses harness fermentation's potential. 

In 2024, the Food Centre engaged with approximately
20 clients, providing support for fermentation projects
and bioengineering services. Three projects were
successfully completed, while many others are
advancing into 2025. Interest in fermentation
continues to grow, with a steady influx of inquiries
from potential clients across Canada and
internationally, spanning both small- and large-scale
fermentation needs. Discussions and project scoping
efforts with over 20 prospective clients have been
ongoing to finalize contracts.

Funded Research & Development Initiatives
The Food Centre is currently managing two active
fermentation projects funded through the
Saskatchewan Agriculture Development Fund (ADF):

“Valorization of by-products from pulse
processing industries to produce higher alcohols
using simultaneous saccharification and
fermentation (SSF) - this project focuses on
optimizing the production of acetone-butanol-
ethanol (ABE) using SSF of pea starch side
streams.
“A new lease on life for oat hulls – fermentation-
based lifeline for disruptive food innovations” - this
project explores the biotransformation of oat hulls
through fermentation to develop innovative food
ingredients.

Key Facility & Research Milestones
2024 marked significant advancements in the Food
Centre’s fermentation and downstream processing
capabilities:

Submerged and solid-state fermentation projects
were conducted for three clients and two ADF-
funded projects.

The two small-scale fermenters (10 L and 50 L)
remained fully operational, successfully
completing several internal and client projects.
Large-scale fermenters (10K L) and downstream
processing (DSP) equipment were installed at
AFIC2, with commissioning pending as utilities
(steam generator, air compressors, nitrogen
generator) are set up.
Major processing technologies—spray dryers,
disk stack centrifuges, pasteurizers, and
ultra/microfiltration systems—have been
successfully commissioned.

With advanced processing technologies and a
commitment to commercialization, the Food Centre
provides scalable, sustainable solutions that meet the
evolving demands of the market, empowering
companies to bring groundbreaking fermented
products to life.

Suite 1 - Fermentation Suite in AFIC2
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The Food Centre is grateful for the valuable partnerships we’ve built, enabling collaboration across all sectors of the food
and ingredient industry. Through this diverse network, we leverage collective expertise to drive innovation and strategic
growth in Saskatchewan’s agri-food sector.  

We are grateful for the financial support of Prairies Economic Development Canada, Saskatchewan Ministry of Agriculture,
the National Research Council of Canada Industrial Research Assistance Program, and Protein Industries Canada. Their
contributions have enabled the development of unique programs that provide valuable insights and resources to the
industry. We were pleased to have established a new partnership with the Food Innovation and Research Studio (FIRST) at
George Brown College aimed at driving growth and innovation in Canada’s agri-food sector.  

As a nonprofit organization, funding is essential for sustaining and expanding our initiatives. It allows us to provide critical
support to entrepreneurs, advance food innovation, and foster industry development. We deeply appreciate the special
funding received in recent years, which has enabled us to run key programs in 2024, including product development, crop
quality initiatives, GreenPrints, and the Female Entrepreneurs in Agri-Food Development program. These investments not
only strengthen Saskatchewan’s agri-food industry but also create lasting opportunities for growth and innovation.

Strategic Partnerships
& Special Programming

30 projects approved

Product Development Program

Female Entrepreneurs in 
Agri-Food Development Program

Analyzing up to 3,000 samples annually
Crop Quality Program

5 webinars completed

2,000+ members



Empowering Women in Agri-
Food: FEAD’s Impact in 2024
Female Entrepreneurs in Agri-Food Development
(FEAD) is a federally recognized program funded
through ISED-WES Programming. FEAD’s reach is
national and encompasses British Columbia, Alberta,
Saskatchewan, Manitoba, Ontario, Quebec, as well as
Yukon and Northwest Territories. FEAD takes on a
strategic focus toward engagement in the following
demographics: First Nations, Inuit and Metis, Rural,
U39, Immigrant and Newcomer. 
 
FEAD’s Virtual Accelerators have empowered
entrepreneurs in the food sector to refine their
products and business strategies.  The Farm to Fork
and Scale to Retail Cohort, in partnership with the
Food Venture Program, supported 40+ participants in
developing retail-ready products, while the
Restaurant to Retail Cohort wrapped up with a pitch
competition, guiding food service founders in refining
recipes for retail success.

FEAD’s Sohkitehew Program is breaking barriers for
Indigenous founders in agri-food entrepreneurship. It
provided exporting guidance to help five businesses
initiate market expansion plans and launched Stories
from the Circle, a collaborative series highlighting
Indigenous entrepreneurs' challenges and successes.
FEAD also partnered with Jennifer Laewetz of
Paskwâw Harbour, a First Nations and women-owned
business, to offer mentorship and business support,
strengthening opportunities for Indigenous leaders in
the industry.

FEAD actively engaged in conferences, seminars, and
workshops throughout 2024, fostering collaboration
and business growth:

Good Food Conference – Co-hosted in Saskatoon,
drawing 100+ participants from Indigenous
communities and food entrepreneurs.
Ignite Series – Partnered with SREDA for four
events, with 50+ attendees, offering coaching and
networking support.
FoodPro 2024 – Strengthened ties with the BC
Ministry of Agriculture and Food, expanding
FEAD’s regional reach.

Table Talk East – 57 attendees, covering branding
and venture capital insights.
Advancing Women East Conference – Led a
leadership panel with 300+ attendees, facilitated
135 tradeshow conversations, and provided
professional headshots for 30 participants.
Additional Industry Events – Participated in SREDA
SOAR, SK Women in Agriculture, Start-Up Week
SK Planning, and FCC Food and Beverage Summit,
amplifying FEAD’s impact across Canada.

Through accelerators, specialized programs,
conferences, and strategic collaborations, FEAD
continues to empower female entrepreneurs and
strengthen the agri-food industry.

FEAD Team at the WESK Summit: L-R: Lindsay Toth, Membership & Marketing;
Nafisa Mahabub, Operations & Programs; Kendra Wack, Executive Director

Year in Review
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Year in Review

Driving Innovation in
Saskatchewan’s Agri-Food
Industry: The PDP Impact

The Product Development Program (PDP) is funded
through the Sustainable Canadian Agricultural
Partnership and is administered by the Food Centre.
The program is open to Saskatchewan based
companies and aims to foster growth and innovation
in the agriculture and food processing sectors by
supporting strategic initiatives. 

The intake for the 2024-2025 fiscal year has been
strong, with 25 total inquiries resulting in 15 approved
projects with various value-added initiatives all
supporting Canadian agricultural products, including
Saskatchewan grown produce (i.e., beats, pumpkins,
potatoes, berries, etc.), gourmet mushrooms, wheat,
and pulses; as well as Canadian-raised meat - such as
beef, pork, and bison. 

Companies are experiencing the benefits of the
Product Development Program. We've received
excellent feedback on how it has helped businesses
enhance their products and production processes for
scaling up and taking the next step into larger
markets. One company shared, "We have expanded
our operations and sales across Canada and abroad." 

Advancing Pulse Quality 

Funded by Saskatchewan Pulse Growers, the Food
Crop Quality Program supports best management
practices and ingredient development for Western
Canadian pulses. The program is building a robust
database on pulse composition, functionality, and
nutrition to guide decisions for growers, breeders,
agronomists, and processors. It evaluates genotype-
by-environment (G × E) interactions in peas, lentils,
chickpeas, faba beans, and dry beans.

Year 2024 was a continuation of Phase 1 (2022–2025)
which analyzes up to 3,000 samples annually from
variety trials, assessing seed quality, nutritional
composition, and physical traits across locations and
years. Testing of 2023 samples was completed in
2024, and a new method for measuring seed coat
breakage in peas was introduced. 

Product
Development
ProgramPDP

ACCESS FUNDING FOR TECHNICAL SERVICES,
PRODUCT DEMO, PROCESSING AND MORE!

OPEN TO SASKATCHEWAN-BASED COMPANIES

Phase 2 of the Crop Quality Program will be launched
in Summer 2025, and will continue testing for three
more years with expanded quality metrics, including:

Total dietary fiber
Starch content and properties
Heavy metals and NIR calibration

The program also plans to broaden its scope to other
food-grade crops such as lupins, oats, flaxseed, and
select forage seeds.
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Pulse Immersion Days:
Showcasing the Canadian Pulse
Advantage
The Food Centre proudly hosted 30 participants from
North America and Europe for Pulse Immersion Days,
an initiative in collaboration with Pulse Canada
designed to enhance food industry confidence in
utilizing Canadian pulses.

To support this event, the Food Centre conducted
interactive mini-workshops, highlighting our diverse
expertise in pulse innovation applications, including
pulse ingredients, product development, and their
integration into meat analogs. Through hands-on
experiences, participants explored the functionality,
processing techniques, and market potential of
pulses, reinforcing their significance in sustainable
food solutions.

This initiative highlighted the unique advantages of
Canadian pulses, equipping industry professionals
with the knowledge and inspiration to incorporate
these nutritious and versatile ingredients into future
innovations.

Advancing Sustainability in Agri-
Food
In March 2024, the Food Centre successfully
concluded the GreenPrints Campaign, a
transformative initiative funded by Agriculture and
Agri-Food Canada through the AgriCommunication
Program. GreenPrints played a pivotal role in
promoting environmental sustainability in agri-food,
showcasing industry innovations in sustainable post-
harvest practices.

A key highlight of the campaign was its five-part
bilingual webinar series, which consistently attracted
between 75–100 participants per session, reflecting
strong engagement from the agri-food community.

Year in Review

With all webinar recordings now available on the Food
Centre’s YouTube channel, the GreenPrints Campaign
continues to serve as a lasting resource for public
education on sustainability in agri-food. The success
of this initiative underscores the industry’s
commitment to driving meaningful change toward a
more sustainable future.
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The state of plant-based and sustainable protein
consumption in Canada.
Creative solutions for food waste through
upcycling and rescuing.
The power of AI in driving waste reduction and
efficiency.
Emerging trends in sustainable agri-food across
Canada.
Strategies for navigating net-zero carbon goals
within the sector.



Year in Review
Strengthening Industry
Engagement and Strategic
Collaborations
The Food Centre continues to work alongside
industry experts and partners to deliver specialized
programming and webinars tailored to the evolving
needs of the agri-food sector.

In 2024, our commitment to industry engagement
was reflected in the numerous webinars we hosted,
presentations delivered at key conferences, and
active participation in various events. These efforts
fostered meaningful connections with
professionals and stakeholders, reinforcing our role
as a trusted leader in food innovation.

Food Centre participated at numerous conferences
and events in 2024: 

Booth at Indigenous Business Gathering
tradeshow.
Sponsored SIEDN/FEAD’s Good Food
Conference.
Participated in Ag in Motion.
Attended Swinging with the Stars in support of
Ag-west Bio.
Spoke about fermentation at February Prairie
Food Link Monthly Mixer.
Mehmet Tulbek presented at many events in
person and virtually, namely Texas A&M Short
Course, Going Organic Seminar series,
Canadian Institute of Public Health Inspectors
National Conference, PIC AGM, Pulse Ingredient
Workshop, and  International Conference on
Advances in Health Benefits of Agri-Foods.
Sponsored Agri-Value Forum.
Judge at SK Open Door Society & Women’s
Business Hub event.

The Food Centre hosted another Sneak Peek of our
fermentation facility, as part of Ag-West Bio Global
Biotech Week in Saskatchewan activities.  We were
able to showcase our Advanced Food Ingredients
Centre’s innovative technologies for ingredient
manufacturing and fermentation, and offers
filtration, separation, drying, and converting bio and
plant materials to meet the demand for clean label,
natural products.  There was great feedback and
interest from participants in the event.
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Our Team Annual Staff Bowling Event

Mehmet Tulbek - President
Greg Hamilton - VP of Operations (AFIC & AFIC2)
Carmen Ly - Communications Director
Glenna Long - Finance Manager
Dana Reimer - Finance Assistant
Emily Nickel - Business Development Specialist
Ugbana Akumute - Admin and Executive Assistant

Product Development & Ingredient Innovation
Maria Hounjet - Director 
Cathy Querimit - PD Program Lead
Anula Perera - Food Scientist
Danielle Osowsky - PD Specialist
Justin Chisholm - PD Technician
Amelia Rivera - PD Assistant
Vish Kumar - Food Scientist
Mark Dyck - Ingredient Processing Technician
Hanh Tran - Laboratory Technician

Processing & Extrusion (AFIC)
Matthew Marcotte - Extrusion R&D Manager
Cara Wandler - Extrusion Technologist
Reid Smyth - Extrusion Technologist
Ken Melchkart - Production Supervisor
Hari  Rivera - Production Supervisor
Elmer Peralta - Food Safety and Quality Assurance
Dan Turchyn - Shipper & Receiver
Chester Ugali - Shipper & Receiver
Patrick Campbell - Maintenance Assistant
Rod Manz - Maintenance Assistant
Simon Li - Maintenance Assistant
Floyd Sookocheff - Maintenance Assistant

Pilot Plant 
Scott Irvine - Manager
Nolan Langer - Assistant Manager & HACCP Coordinator
Sue Waldner - Production Supervisor
Jennifer Pasaje - Lead Operator
Michael Suru - Maintenance

Fermentation & Bioengineering (AFIC2)
Pooba Ganeshan - Principal Scientist Fermentation
Brandon McLellan - Lead Fermentation Technologist
Aastha Arora - Junior Scientist
YanRan Tang - Research Associate
Prava Dhalsamant - Food Process Engineer
Kerry Griffiths - Process Specialist

Food Safety & Skills Development
Hadis Tavakoli - Program Lead

Food Crop Quality Program
Lindsay Wang - Manager
Armandt Joubert - Junior Technician
Minh Nguyen - Junior Technician
Sahar Soureh - Junior Technician
Autumn Collins - Junior Technician

FC Food Inspection
Vince Neiser - Manager

FEAD Canada
Nafisa Mahabub - Operation & Program Coordinator
Lindsay Toth - Member & Marketing Coordinator

Staff listing is current at time of printing*

The Food Centre consists of over 70 full-time and part-
time staff who are working to grow the agri-food industry
in Saskatchewan.  Our expertise is diverse but our goal is
the same - providing the industry with the best service
possible and seeing our clients succeed.

Board of Directors
Blair Knippel - T Base 4 Investments Corp.
Sav Bellissimo - Federated Co-operatives Ltd.
Bryan Kosteroski - Agriculture Council of Sask.
Pat Pitka - Genome Prairie
Matthew Bennet - Rise Advisors LLC
Godwin Pon - Sask. Ministry of Agriculture
Phyllis Shand - U of S, College of Ag & Bioresources
Shannon Sears - Bioriginal Food & Science Corp.
Kendra Meier - HPS Food & Ingredients

Elyce Simpson Fraser - Simpson Seeds
Austin Calladine - Sweet Nutrition Company
Rick Green - RCG Innovations Inc.

Advisor
Morgan Brown - Agriculture and Agri-Food Canada

Members
Amy Standish - Sask. Ministry of Agriculture
Devan Mescall - University of Saskatchewan

Deep gratitude to our diverse Board of Directors, whose unique professional expertise, valuable skillsets,
and unwavering dedication continue to drive the growth of the agri-food industry in Saskatchewan. 
Their contributions are instrumental in shaping a thriving future for our sector.
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