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CONFERENCE INFORMATION

BADGES
A name badge is required for admittance to conference sessions and meals.

White badge: Full conference registration.
Includes admission to all breakout sessions on Thursday (Sales &
Marketing, Operations, Technical Symposium); general sessions on
Friday; and all meals (Wednesday: Product Tasting Reception,
Thursday: Luncheon, Wine & Cheese, Banquet, Friday: Breakfast and
Luncheon).

Blue badge: Technical Symposium registration.
Includes admission to only the Technical Symposium breakout session
on Thursday; and meals (Wednesday: Product Tasting Reception,
Thursday: Luncheon, Wine & Cheese). Cannot access other breakouts,
Friday session.

Yellow badge: Partners Program registration.
Includes admission to the social functions planned for the Partners on
Thursday and Friday; and all meals (Wednesday: Product Tasting
Reception, Thursday: lunch off-site and Banquet, Friday: Breakfast
and lunch off-site).

EVALUATION FORMS

Participants are encouraged to submit their evaluation forms to a CMC staff
member by Friday, May 9 at noon to be eligible for the grand prize.

PRESENTATIONS

Conference presentations will be available on the Canadian Meat Council
website following the Annual Conference (www.cmc-cvc.com).

CONFERENCE PLANNING COMMITTEE
Members of the Conference Planning Committee:

Arie Nuys, Chair (Delft Blue)

David Hamill, Operations Chair (Winpak Ltd.)

Linda Saucier, Technical Symposium Chair (Université Laval)

Robert Serapiglia, Sales & Marketing Chair (Beef Information Centre)

David Adams (Alumni)

John Baker (Beef Information Centre)
Adriano DiMascio (Sealed Air—Cryovac)
Donna Huber

Scott McQuay (Viscofan Canada)
Martin Michaud (Olymel)

Bill Mulock (Tasty Chip Steak Products)
Lynda Nuys

Frank Powell (Alumni)



ANNUAL CONFERENCE
AGENDA

WEDNESDAY, MAY 7, 2008

7:00 pm - 10:00 pm Product Tasting Reception (Oakes Ballroom)
Sample new and innovative meat products at the
conference’s opening reception!

Product Tasting Reception Exhibitors:

Beef Information Centre

BSA Ingredients

Delft Blue Inc.

Food Processing Development Centre
Griffith Laboratories

Hermann Laue Spice Company

IFASA

Kerry Canada

Quality Meat Packers

Tyson/Lakeside Packers

THURSDAY, MAY 8, 2008

9:00 am - 9:15 am Room: Oakes South |Chair: Arie Nuys
Welcoming Address

Arie Nuys, Conference Chair

Brian Nilsson, President, Canadian Meat Council

Jim Laws, Executive Director, Canadian Meat Council

Frances Nattress, President, Canadian Meat Science Association

9:15 am - 10:00 am Room: Oakes South | Chair: Arie Nuys
Keynote Speaker: Emerging Issues in Canadian Food Law

Dr. Ronald L. Doering (Gowling Lafleur Henderson LLP)

Dr. Doering is a partner in an Ottawa law firm and is the former
President of the Canadian Food Inspection Agency. Benefit from
his insights on emerging industry issues!

10:00 am - 10:30 am  Coffee Break/Poster Session
(Room: Oakes Foyer)



10:30 am - 11:15am  Breakout Sessions

>SALES & MARKETING Room: Oakes South | Chair: Greg Whalley
Profiting from a Demographic Shift in the 21st Century

Y Dr. Randy Westgren (University of Illinois)

Change is necessary to deliver what the consumer wants.

{ Understand the leading consumer trends - safety, nutrition,
N| convenience - in today’s evolving market.

>OPERATIONS Room: Hennepin Room | Chair: Dennis Hicks

&

Meat Plant - 2020

Tito Guglielmi (Mallot Creek Group)

Discover the challenges that meat processing facilities will
face in the future - rising utilities costs, limited labour and
skills availability, and environmental and legislative
compliance. Learn how emerging technologies will play an increasing role
in meeting these challenges.

»TECHNICAL SYMPOSIUM Room: Canadiana Room |
Co-chairs: Linda Saucier, Blaise Ouattara

Monitoring Foodborne Diseases and Retail Meats
Dr. Frank Pollari (Public Health Agency of Canada)
Hear the findings on foodborne disease and retail meats,

along with other sources, from a Canadian sentinel
surveillance system.

11:15 am - 12:00 pm Breakout Sessions

>SALES & MARKETING Room: Oakes South | Chair: Greg Whalley
Brand Strategy - Canadian Brand
Advantage for Beef and Pork

John Baker, Lisa Mina

(Beef Information Centre)
Anitalvanauskas(Pork Marketing Canada)
Share in this overview of the new brand strategies for the beef and pork
commodities in Canada.

> OPERATIONS Room: Hennepin Room | Chair: Dennis Hicks
Preparing Your Organization for a Pandemic

Phil Graham (Ontario Ministry of Health and Long-Term Care)
Prepare your people and protect your business! Learn about
the risks of an influenza pandemic and its potential impact on
your organization.

»TECHNICAL SYMPOSIUM Room: Canadiana Room |
’1 Co-chairs: Linda Saucier, Blaise Ouattara
i Innovation in Meat Science and Technology
(i'?@fi 1 Heather Bruce (University of Alberta)

; Build on your knowledge of current innovations in the field of
meat science and technology.




12:00 pm - 1:30 pm Luncheon
(Room: Oakes North | Chair: Frances Nattress)
Presentation of Scholarships

Meat donated by: Conestoga Meat Packers

1:30 pm - 2:15 pm Breakout Sessions

»SALES & MARKETING Room: Oakes South | Chair: Brian Read
The Success of Supply Chain Integration

Marko Gotoweic (The Keg Restaurants)

Today's marketplace is competitive. Learn the importance,

il benefits and success of having an integrated supply chain.

> OPERATIONS Room: Hennepin Room | Chair: Jeff Rosgen
High-Pressure Processing: a non-thermal pasteurization
method for food processing

Rick Marshall (Gridpath Solutions)

Familiarize yourself with an emerging technology: high-pressure
Il processing equipment and its application in the meat industry.

>»TECHNICAL SYMPOSIUM Room: Canadiana Room |
Co-chairs: Linda Saucier, Yemi Ogunrinola

CMSA and CMC Scholarship Recipients: Presentations

Fernando Luciano — Percy Gitelman Memorial Scholarship

The mechanisms underlying allyl isothiocyanate antimicrobial activity

against E.Coli 0157:H7

Jorge Andres Correa — CMC Associate Members Scholarship

Effects of transport vehicle design on the welfare and meat quality of pigs

under Canadian conditions

2:15 pm - 3:00 pm Breakout Sessions

>SALES & MARKETING Room: Oakes South | Chair: Brian Read
Bringing a New Product to Market

Paul Rogers (Food Industry Development Centre)

This is a world of competing commodity proteins. Hear how
the need for value added products is paramount in order to
satisfy convenience, nutrition and value trends.

> OPERATIONS Room: Hennepin Room | Chair: Jeff Rosgen

Creating a Healthy Workplace

Andrew Harkness (Industrial Accident Prevention Association)

| Explore how a comprehensive, balanced approach can achieve

1 both employee and organizational wellness. Rather than being

§ o "cost", creating a healthy workplace culture can give you a
competitive advantage and contribute to your bottom line.

»TECHNICAL SYMPOSIUM Room: Canadiana Room |
5= Co-chairs: Linda Saucier, Yemi Ogunrinola
Research on Management of Specified Risk Materials
Tim McAllister (Agriculture and Agri-Food Canada)
Review the safe management of specified risk materials and
the methods used. Find out what is being done in the abattoir.




3:00 pm - 3:30 pm Coffee Break (Room: Oakes Foyer)

3:30 pm - 4:30 pm Breakout Sessions

»SALES & MARKETING Room: Oakes South | Chair: David Johns
Delivering Your Value Proposition

Peter Townsend (Data Sense)

Differentiate your company’s value from that of the
competition - and capture the undecided consumer!

> OPERATIONS Room: Hennepin Room | Chair: David Flomen
Productivity Improvement Through
Performance Management

Dave Gregory & Brian Stephens (Industrial
Engineering, Maple Leaf Consumer Foods)
Hear from leading industry experts on how to
improve operations through industrial engineering analysis and how to
apply this to your organization.

>TECHNICAL SYMPOSIUM Room: Canadiana Room |
Chair: Linda Saucier, Yemi Ogunrinola

The Nutritional Benefits of Meat: The Hard

Scientific Facts!

Nutritional Attributes of Meat -

Laura Pasut (Nutridata Consulting)

A balanced review of meat’s nutritional benefits.

Cancer & Meat: Here & Abroad - David Klurfeld (USDA)

An informed review of cancer, meat, and possible connections.

4:30 pm - 5:30 pm Poster Session/Reception (Room: Oakes Foyer)

6:30 pm Banquet(Room:OakesBallroom | Chair:BrianNilsson)

Presentation of President’s Award
Presentation of Honourary Membership
Alumni Recognition Ceremony
Introduction of New President
Entertainment

Meat donated by: Delft Blue Inc. / Ecolait Ltée

FRIDAY, MAY 9, 2008

7:30 am - 8:30 am Breakfast (Room: Oakes North)

8:30 am -9:15am Room: Oakes South | Chair: Bill Thoni

,i'&' 8 On a Clear Day You Can See Tomorrow
t’;' 4 Al Dr. Carl Hurley
. 4



9:15 am - 10:00 am Room: Oakes South | Chair: Bill Thoni
Working Together to Achieve Common Goals

Carole Swan, President, Canadian Food Inspection Agency
Interact with the leader of the industry’s governing body, the
Canadian Food Inspection Agency.

10:00 am - 10:45 am Room: Oakes South | Chair: Bill Thoni
American Meat Institute/Canadian Meat Council Panel

Patrick Boyle and David Miniat (AMI), Jim Laws and Brian Nilsson (CMC)
Hear from the industry and association leaders on current and emerging
issues affecting the meat industry.

10:45 am - 11:15am  Coffee Break (Room: Oakes Foyer)

11:15am - 12:00 pm Room: Oakes South | Chair: Arnold Drung
Agriculture and Agri-Food: analysis and future outlook for
North America and the world

Irene Nattel, Royal Bank of Canada, Capital Markets

A financial analysis of the consumer staples and agri commodity
sectors - where they have been and where they are heading.

12:05 pm - 2:00pm Luncheon
-~ (Room: Oakes North | Chair: Don Davidson)
cargil
Meat Solutions Meat donated by: Cargill Meat Solutions

Luncheon Presentation:
Andrew Coyne
National Editor, Maclean’s Magazine

2:00 pm Conference Adjourns

Join us for the
Canadian Meat Council’s 89th Annual Conference
to be held May 6-8, 2009
at the Fairmont Queen Elizabeth Hotel
in Montreal, Quebec!






