
As a next step this spring, Health 

Canada will publish updated sodi-

um intake estimates for Canadians 

using data from the 2015 Canadian 

Community Health Survey.  

Health Canada launched 

the Healthy Eating Strategy for 

Canada on October 24, 2016 to 

help address the burden of chronic 

disease that many Canadians are 

facing. The Strategy takes a holistic 

approach aimed at improving the 

food environment to help make the 

healthier choice the easier choice 

for all Canadians. The initiatives 

under the Strategy are designed to 

work together in a mutually rein-

forcing manner in order to have a 

meaningful impact on public 

health. These include revising die-

tary guidance, strengthening label-

ling and claims, improving the 

quality of foods, and protecting 

vulnerable populations. More infor-

mation on the Strategy is available 

at: www.canada.ca/healthy-eating-

strategy . 

Health Canada has made significant 

progress in implementing 

the Healthy Eating Strategy since 

its launch in October 2016, includ-

ing finalizing changes to nutrition 

and ingredient labelling regulations 

in December 2016, and introducing 

a regulatory ban on the use of in-

dustrially produced trans fats in 

foods last September. More recent-

ly, Health Canada published the 

report Sodium Reduction in Pro-

cessed Food in Canada: An Evalua-

tion of Progress toward Voluntary 

Targets from 2012 to 2016. Over-

all, results show that the reduction 

of sodium in processed foods was 

only modest and much lower than 

anticipated. These results demon-

strate that stronger efforts are need-

ed to achieve sodium reduction in  

Canada.  

Dr. William Yan, Director, Bureau 

of Nutritional Sciences, Food 

Directorate, Health Canada 

Sodium Reduction Initiative — Health Canada 

Note from the President 

Dear CSFA Members, 
 

We are very excited about the 
release of our First Quarterly 
Newsletter! We look forward to 
receiving your feedback and 
contributions towards our next 
Edition. 
 

The Conference Committee has 
been working diligently in plan-
ning CSFA’s 62nd Annual Con-
ference which will take place at  
Hockley Valley from Thursday, 
September 20th through to Satur-
day, September 22nd, 2018.  
 

Hockley Valley is located in the 

Hills of Headwaters, in the heart 
of some of Ontario’s most pictur-
esque countryside.  
 

The theme of the conference, 
“Times Are Changing” reflects 
the current business, economical 
and natural environment we are 
facing as a company and as indi-
viduals.  
 

After a near-unanimous feedback 
from the membership last year, 
the Conference has been restruc-
tured to make it a two-day event, 
allowing attendees a shorter time 
away from the office and a 

quicker return to their families. 
 

The 2018 Conference Com-
mittee has created an exciting 
program that will give you the 
most up-to-date tools and in-
formation to enhance your 
personal and organizational 
performance. They have also 
incorporated many networking 
opportunities.  
 

I look forward to seeing you in 
September! 
 

Kent Hawkins 
CSFA President 
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Mark Your  

Calendars 
 

 April 18, 2018—CSFA 

day in Ottawa 

 April 26, 2018—

Deadline for Front of 

Packaging Consulta-

tion 

 Sep 20—22, 2018 

CSFA Conference  

Hockley Valley, ON 

 Mar 31—Apr 1, ’19 

SNAXPO, Orlando, 

Florida  

 June 27—28, 2019 

SNACKEX 2019 Barce-

lona, Spain 
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CSFA Day in Ottawa—April 18th, 2018 

tna DOUBLES PACKAGING SPEEDS WITH THE LAUNCH OF 

THE ULTRA-HIGH SPEED tna robag 5  

Evaluation of Progress toward   Volun-
tary Targets from 2012 to 2016. Any 
CSFA members are invited to attend 
this important meeting to voice opin-
ions. 
 

Representing Health Canada will be Dr. 
Yan, Director, Bureau of Nutritional 
Sciences, Food Directorate; Charmaine 
Kuran, Section Head, Nutrition Compo-
sition and Alfred Aziz, Chief of Nutri-
tion Research and Standards Division. 
 
Dr. Yan is currently leading the work 

on Supplemented Foods as well as Front 
of Package labelling, sodium  reduction 
and elimination of industrially produced 
trans fat as parts of the Healthy Eating 
Strategy.  
 

If you are interested in attending this 
meeting, please forward your request 
and contact information to: 
 

Ileana Lima at ileanal@4reflections.com 
or (289) 997-1379 by April 10th. 
 

We look forward to seeing you in  
Ottawa! 

Health Canada Roundtable on 
Current Issues Being Faced by the 

Snack Industry 
 

Snack industry members, this is 
your opportunity to meet with offi-
cials from Health Canada to discuss 
your concerns and next steps related 
to their initiatives affecting your 
company. Analyse the results related 
to snacks from Health Canada ‘s 
published report: Sodium Reduction 
in  Processed Food in Canada: An 
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tna has unveiled the tna robag® 5, 
the industry’s first ultra-high 
speed VFFS system at SNAXPO 
in Atlanta, USA. Boasting speeds 
of up to 300 bags per minute on a 
single tube design, the new bag-
ging system is the final element 
in tna’s complete ultra-high speed 
packaging solution –
 tna performance 5.0. The 
new tna robag 5 comes with 
a new high-performance scale, 
continuous motion ultrasonic back 
seal technology and a new ad-
vanced controls plat-
form. Together with the recently 
released tna ropac® 5 case packer, 
the new tna robag 5 will trans-
form production line efficiencies 
by more than doubling the indus-
try’s current average packaging 
speeds within a single, fully inte-

grated and highly compact pack-
aging solution. 
 

Specifically designed to deliver 
the fastest packaging speeds in the 
industry, the new tna robag 5 has 
been equipped with a range of 
new innovative features. This 
includes the tna intelli-
weigh® 0220 omega high-speed 
scale. Featuring 20 weigh heads, 
this ultra-high precision scale is 
capable of combining different 
products, while offering fast and 
accurate product transfer with 
minimum waste. In addition, the 
integration of ultrasonic back seal 
technology has enabled tna’s en-
gineers to overcome the thermal 
transfer limitations of traditional 
heat seal methods to provide su-
perior seal integrity even at high 
speeds. Together with the 
new tna intelli-date® 5 date coder, 
these new innovations enable 

the tna robag 5 to 
operate at unsur-
passed speeds of 
up to 300 bags per 
minute from a 
single tube, while 
reducing the 
amount of waste, 
ensuring that each 
bag meets the 
highest quality 
standards.  
 
 

The new tna robag 5 is manufactured in a 
high-grade stainless steel to reduce the risk 
of corrosion and deliver an advanced level 
of food safety and superior equipment lon-
gevity. In addition, the tna robag 5 is 
equipped with the latest controls technolo-
gy, including a new real-time CXE control-
ler that reduces maintenance costs and 
downtime by supplying manufacturers with 
instant, highly detailed system diagnostics. 
At the same time, tna’s intelli-
sys® software provides a single point of 
control for the complete line, whether that’s 
for a central controls center within the plant 
as part of a remote management solution. 
 

For further information, please contact:  
Ms. Wiebke Thiel  
Email wiebke.thiel@tnasolutions.com or 
visit www.tnasolutions.com  
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Potassium, Sodium and Nutritional Balance 

CSFA Conference September 20—22, 2018 

“Times Are Changing” 

tion plays an equally important role 
in managing blood pressure.  We will 
address the significance of the potas-
sium / sodium ratio, and the positive 
impact this ratio can have on con-
sumer health trends.  We will also 
address common and wide-spread 
misconceptions regarding salt, taste 
and health, and we will illustrate how 
the best solution for reducing hyper-
tension is sodium replacement, not 
merely sodium reduction.    
 
Our mission at NuTek Food Science 
is to help create great-tasting and 

affordable foods that enhance global health and 
wellness.  NuTek has more than a decade of 
extensive experience in the global sodium reduc-
tion marketplace, counting 12 of the top 20 
global CPG food companies and 4 of the top 10 
global QSR chains as customers.  NuTek’s revo-
lutionary sodium replacement technology is 
actively sold on 6 continents, firmly establishing 
its Salt for Life portfolio of products as the lead-
ing solution in the sodium reduction / potassium 
enrichment space.  The Salt for Life portfolio 
includes solutions for industrial food manufac-
turers, foodservice operators and consumers 
alike.  

Annual economic costs attributable 
to hypertension and cardiovascular 
diseases (CVD’s) are estimated to 
exceed $1 Trillion/Year by the year 
2035.  Governments are enacting 
sodium reduction initiatives to re-
verse this alarming and costly trend.  
Due to these initiatives, all segments 
of the food industry, including the 
snack sector, are under pressure to 
reduce sodium.   However, emerg-
ing scientific evidence suggests that 
sodium reduction alone does not 
fully address the global hyperten-
sion epidemic.  Potassium consump-
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Attending the annual 

CSFA conference is a 

must for anyone who 

does business directly 

and/or indirectly with the 

snack food industry. The 

speakers provide valuable 

information which is 

always relevant and 

current to our industry 

needs. Matched with an 

inviting and friendly 

atmosphere, it makes the 

convention a great 

opportunity to network 

and discuss current 

industry events.   

 

Joe Tewfik,  

BSA Food Ingredients 

Inc. 

Love the opportunity to connect and 

build relationships with existing and 

new friends, all under one roof in a 

relaxed atmosphere, who are 

passionate about the industry.  The 

opportunity to network, gain industry 

insights in the region and have fun at 

the same time is priceless !!  

 

Nadia Taylor, , TNA Solutions . 

The annual CSFA conference 

has been a great experience for 

me. The guest speakers provide 

unique insight into trends and 

issues affecting the industry, that 

is hard to obtain anywhere else. 

It allows for the opportunity to 

engage and collaborate with 

industry experts and peers in a 

fun and exciting way. The 

information and approach is 

updated and altered each time. I 

look forward to attending each 

year.  

 

Jonathan Bull 

Kerry 

The Canadian Snack Food 
Association (CSFA) was 
founded in 1957. Since then 
it’s members have worked 
together managing industry 
issues and holding an Annual 
Conference. 2018 is the 62nd 
Annual Conference being 
held across Canada. 
 

Conferences have been held in Victoria Island, 
Calgary, Banff, Halifax, Quebec City and Niag-
ara-on-the-Lake to name a few.  

In 2018, CSFA will be hosted by Hockley Val-
ley Resort in Mono, ON. Only 45 minutes from 
the Toronto airport, Hockley will provide the 
perfect location for all our attendees in Ontario 
and those coming from other provinces and 
countries. 

The schedule has changed for this year, starting 
on Thursday September 20 in the evening with 
the Welcome Reception and finalizing all activ-
ities on Saturday September 22 at 3:00 pm. This 
will provide ample opportunities for our speak-
er sessions and networking events. 

It is scheduled to be a Program complete with 
information related to the industry and relative 
to you and your company.  

The speaker line-up includes Carman Allison 
from Nielsen on market trends. On the Regula-
tory aspect Dr. Yan from Health Canada and 

Kathy Twardek (Invited) from 
CFIA. Elizabeth Avery and     
Sebastian Emig will present us 
with snacks in their world—US 
and European Union. 

The Committee has implemented 
a new section which will show-
case the different areas affecting 
the industry—Innovation, Ingredi-
ents, Material, Machinery, Inspec-
tion and Traceability. 

More information to follow on the 
format and content of this new 
Section. 

 



Health Canada has held several public con-
sultations on the revision of the Food 
Guide, front-of-package labelling, and re-
stricting unhealthy food and beverage mar-
keting to children. The latest consultation 
on front-of-package labelling was launched 
on February 9, 2018. Health Canada is pro-
posing to introduce mandatory front-of-
package labelling for foods that are high in 
nutrients of public health concern, namely 
saturated fat, sugars and/or sodium. Front-
of-package labelling will provide quick and 
easy guidance to help you make informed 
choices about packaged foods and help 
improve the nutritional quality of packaged 
foods available in the market-
place. The consumer-friendly online consul-
tation on front-of-package nutrition sym-
bols and the official Canada Gazette, Part I 
consultation are open until April 26, 
2018. Your responses will help guide the 
choice of a nutrition symbol for the front of 
food packages in Canada.  
 
Health Canada invites you to participate in 
both front-of package labelling consultation 
and to spread the news about the consulta-
tions to your colleagues. In order to stay 
abreast of Health Canada’s work on nutri-
tion policies and to participate in future 
public consultation processes, you may 
wish to join Health Canada’s stakeholder 
engagement registry. This tool gives the 
ability to identify the areas on which you 
want to be consulted by Health Canada 
(e.g., Food Safety and Nutrition) as well as 
the level of interaction you wish to have. To 
create a profile in the registry, or for more 
information, please visit: https://
www.canada.ca/en/health-canada/corporate/
about-health-canada/public-engagement/
stakeholder-registry.html. 

Front of Packaging Labelling Consultation 
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The European Savoury Snacks 
industry is continuing to face 
headwinds from a plethora of 
national labelling initiatives, a 
potential strong restriction of 
advertising to children as well 
as discriminatory taxation of 
our products. 
 

The European Snacks Associ-
ation (ESA) so far was able – 
with the strong support of our 
members – to inform the poli-
cy debate about above issues 
and convince policy makers to 
understand and acknowledge 
the investment our sector has 
undertaken; in terms of volun-
tary responsible advertising to 
kids, a sector-wide 30g por-
tion front-of-pack labelling as 
well as the product reformula-
tion undertaken in the last 
decades to reduce levels of 
sodium and saturated fats.  
 

What are we looking at in the 
next 12 to 18 months? On 
Brussels’ level we will see the 
current European Commission 
and European Parliament both 
ending their term. A time dur-
ing which usually not a lot is 
going on in terms of new leg-
islation, but more with the 
strategic positioning of Com-

mission staff for the potential 
new roles and Members of the 
European Parliament getting 
ready for re-election in their 
local constituencies.  
 

You might want to think: well, 
calm times ahead and easy 
swimming. Au contraire, I 
say. Why? Because we have 
seen Member States govern-
ments taking over more and 
more action while the Com-
mission seems to have become 
quite complacent. A vivid 
example was when the Italian 
government announced a few 
months ago a law for manda-
tory country of origin label-
ling – clearly against Single 
Market rules – and the Com-
mission avoided any sort of 
conflict; hence, sacrificing the 
Single Market. Another indi-
cation that this political Com-
mission is looking for a 
smooth ending, was visible 
when Commission president 
Juncker for the start of the EU 
presidency promoted Bulgar-
ia’s entry into the Euro zone 
and Schengen area, even 
though the country is far be-
hind all other Member States 
on Transparency Interna-

tional’s Corruption Perception 
index.  
 

Hence, other Member States 
are going to harness this pow-
er vacuum to fill it with their 
own ideas and approaches, 
which, in turn, might impede 
further business in between 
countries. This could turn into 
specific labelling rules, dis-
criminatory food taxes, bench-
mark or maximum limits for 
nutrients in foods, stricter 
advertising rules or else. On 
top of all this a big question 
mark remains with the poten-
tial exit of the United King-
dom from the European Un-
ion. Many companies from all 
sectors are dreading the fact 
that there seems to be hardly 
any progress in handling this 
first-time event; hence busi-
ness predictability is eroding 
with every month without a 
clear vision – with many fear-
ing for a hard Brexit. 
 

These are just a few corner-
stones for the political-
regulatory environment. What 
kind of changes will our sector 
face especially with regards to 
consumer expectations? The 
way that consumers define 

ESA Update 

No Small Potatoes 
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nutrition is ever-changing. As 
they look for new and different 
benefits from the food they eat, 
their voices are growing louder 
as they demand more from food 
brands. How they eat has 
changed, too, as the lines be-
tween meals and snacks are con-
tinuing to blur. Consumers want 
– and need – their snacks to de-
liver more. 
 

Consumers are overwhelmed by 
the fads and trends that constant-
ly pop up in the media and in the 
grocery store. Many are unsure 
of what information is true and 
what is actually right for them. 
From low-fat and low-carb to 
gluten-free and paleo, it is no 
wonder they aren’t always confi-
dent in their food choices. And in 
our fast-paced, always on-the-go 
society, consumers don’t neces-
sarily have the time to keep up 
with – or even understand – the 
latest consumer trends, let alone 
put them into practice by prepar-
ing a meal or snack themselves. I 
think here our sector is at the 
epicentre to provide nutritious 
and indulgent treats. Whatever 
flavour, shape or texture consum-
ers will look for, our members 
will be ready to deliver.  

Sebastian Emig 
Director General 

Eckert Machines and Vanmark present the new 1820 Se-
ries Peeler. Equipped with four or six abrasive and brush 
rolls to handle peeling, scrubbing, or washing needs. The 
compact sanitary design and easy operation allows this 
machine to handle up to 4,000 lbs/h of potatoes. Ideal for 
new processing and re-peeling lines alike.  
 
This new addition to the Vanmark line of Peelers comple-
ments the larger 2400, 2600, 2900, and twin-chamber 
2800 Series. Continuous improvement to proven designs 
ensure that your equipment meets the needs of today and 
tomorrow. Large or small, Vanmark has a solution to peel 
them all.  
 
Contact info@eckertmachines.com for more details.  
 
www.eckertmachines.com          

Vanmark Model  

1826 Peeler  

Vanmark Model  

2822 Peeler  

mailto:info@eckertmachines.com
http://www.eckertmachines.com
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SNAC International Update 

A Reimagined SNAXPO18 
SNAC’s annual trade show, SNAXPO, brought over 1350 of the industry’s leading snack 
manufacturers, marketers and suppliers from 38 countries to Atlanta last month for two days  
of networking and learning. SNAXPO18 featured the industry’s newest innovations with a full 
equipment trade show and an all-new Innovations Hub. More than 300 industry professionals  
and more than 30 exhibitors participated in SNAXPO for the first time. Click for additional in-
sights from the snack industry’s 81st annual trade show.  
 
SNAC ED Forum 
SNAC International’s newly launched “SNAC ED Forum” will feature several new programs in 
2018 to prepare member company executives to compete and win in a rapidly expanding category. 
 
Marketforce Conference: Excellence in Sales and Marketing for the Snack Industry – May 14-
16, Saint Joseph’s University 
Marketforce will be led by the faculty of Saint Joseph’s University, the only university offering a graduate-level degree in food 
marketing. The program will assist SNAC members in learning about future consumers and evolving retail channels, and will in-
clude sessions that explore collaboration between sales and marketing departments, as well as focused breakouts delivering deep 
insights into digital marketing and sales strategies.  MarketForce is free to attend for members of SNAC. Click here to learn more.  
 
Emerging Leaders 2.0: June 27-29, Georgetown University, Washington, DC 
SNAC will continue developing the industry’s future leadership with this next step program in the professional development jour-
ney.  The past three years saw 150 of the industry’s rising stars successfully complete the highly-acclaimed Emerging Leaders 
Program (ELP) at Georgetown University. This June, ELP 2.0 will help elevate high-potential individuals to the next level through 
an advanced Georgetown curriculum. ELP 2.0 will focus on fostering collaboration to innovate; business ethics; personal brand-
ing; cultivating networks and partnerships; mastering decision dynamics; and inspiring teams to greatness. ELP 2.0 is also free to 
attend for SNAC members.  Click here to learn more.  

Amplifying the Industry’s Voice 
SNAC has developed a renewed focus on fostering member engagement in the association’s advocacy efforts, through a revital-
ized SnackPAC, the official Political Action Committee of the snack industry, and a restructured Government Affairs Committee. 
SNAC is leading industry outreach on topics including a commonsense approach to labeling regulations; a science-based sodium 
reduction policy; and ensuring participants in the Supplemental Nutrition Assistance Program (SNAP) are not restricted in their 
food purchases.  
 
SNAC’s annual Legislative Summit, June 6-7 in Washington, DC is an excellent opportunity to engage and educate lawmakers on 
how these issues impact snack makers.  
For more SNAC International news and events, visit www.snacintl.org. 

CSFA members supporting 

and attending 

SNAXPO 2018 

Calum MacLeod retires from PepsiCo and CSFA 

Calum MacLeod retired from PepsiCo. He was part of the CSFA since 2010. Calum 

served on the Board of Directors in different capacities during the years. He was Di-

rector, Treasurer and President during his tenure as PepsiCo’s Official representative.  

 

“His input and commitment to the Board and the CSFA were invaluable and great-

ly appreciated. Thank you Calum. 

Kent Hawkins 

CSFA President 

 

https://contentsharing.net/actions/email_web_version.cfm?ep=SeNCcGshVXODg7WDti9T01t3bxuB9M3MTYkf7o3-dK-_hzELc6XCn3Rd-PI0iEWBsoguXRrqsRdFM4JpiqiBPqcler-N0xKle-a3Sz9OK14GlDki3IcVlbAnwk31bbVF
http://snacintl.org/files/7715/2226/1994/MarketForce_2018_Brochure_Final.pdf
http://snacintl.org/files/1015/2165/1237/ELP_2.0_Brochure.pdf
http://www.snacintl.org


PO Box 42252 

128 Queen Street South 

Mississauga, ON   L5M 4Z0 

IleanaL@4reflections.com 

(289) 997-1379 

The Canadian Snack Food Association (CSFA) is a non-profit, national 
industry organization representing Business Members 
(manufacturers and distributors of all types of snack foods) and As-
sociate Members (Canadian and U.S. suppliers to the industry).  
 
Our mission is to provide leadership for sustained growth and be 
the recognized association in Canada, of all business and industry 
related to all snack foods. 
 
CSFA represents the interests of manufacturers and distributors of 
all types of snack foods in Canada. Business Membership includes 
manufacturers / distributors of snack crackers, baked snacks, potato 
or vegetable thins, portion packs, snacks to go, cookies, snack cakes, 
granola / cereal bars, as well as potato chips, pretzels, tortilla chips, 
extruded snacks, nuts and popcorn et al. 
 
For Membership information contact Ileana Lima at  
IleanaL@4reflections.com or (289) 997-1379 

Canadian Snack Food Association 

GOLD LEVEL 
 

Les Ingredients Alimentaires BSA. 
 

McCormick Canada (Flavour Division) 

2017 Conference Sponsors 

SILVER LEVEL 
 
Bryce Corporation 
Genpak Flexible 
WestRock 
 

 BRONZE LEVEL 
 
Griffith Foods 
Kerry 
 
 

              SPONSOR  
 

Agricor Inc. 
Eckert Machines 
Inc. 
Ontario Potato 
Board 

LEVEL 
 

TNA North America 
Inc. 
Wild Flavors &   
Specialty  
Ingredients 


