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: Growing together: sustainable garden planted at
Garden project replaces road et

By Andrea Tingey, Standard Staff = - :
Food Garden pla n @ e
t White Oak

Students and faculty with the Research
& Innovation division convert a former
parking lot and grass strip into a Medaeadls
sustainable food garden for use in the _

new Grow restaurant at White Oaks

Resort & Spa.

Sustainable garden at White Oaks

Macke! Haines tends to marigoids planted in a new garden at White Oaks Resort. The sustainable garden was led by
Tfacully and students from Niagara College and funded by the federal government in partnership with White Oaks Resort & Spa.
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e result of g i ort 2 J Miagara-Cn-The-Lake Town Crisr
By Melinda Cheevers =]

NIAGARA-ON-THE-LAKE — Joni Mitchell would be proud. Instead of paving paradise to put up a parking lot,
White Oaks Resort opted to tum a surplus piece of roadway in front of its Taylor Road property into a lush
garden rather than expanding its parking lot.

Mic hael Wakil, White Oaks's chief development officer, said the original plan was to extend the resort's parking

;I;;w:rgangenrﬂwlg;:rsawng Mewsy fordninnovatysgaien:and Neainy lot but in the end. he just couldn't go through with it.
Ja POLYY ol Niagara College and White Oaks Resort & Spa teamed up to turn a part of Taylor ‘I realized when you look out, it would just be asphalt. There's the parking that's already here, then a roadway
Media morsels Road, which was going to be paved for parking, into a sustainable organic garden and then the (Outlet Collection at Niagara)'s parking lot. That's a lot of asphalt,” he said.
GH 2 for the new restaurant Grow

Instead, White Oaks teamed up with Niagara College, tapping into expertise found within the school's

Nigara This Week - St Calharnes 0 sHARE “This is definitely notsort of the typical garden you see” said horticulturalist and horticulture program, to create a strip of garden that runs along Taylor Road. White Oaks went through the

las £ : Hizgara Collegcuraduar: Meahan Beatie, college’s Research and Innovation department that partners various school faculties and students up with

A new brewery and retail lounge has opened i ntown St. Catharines. Plan B Beer Works is serving up small - ] But she says the odd location hasn't affected the taste appropriate research opportunities within Niagara's business community. Greger MacLean, the college's project

irifoum .:.::‘ e & @' | = T mep— manager overseeing the agriculture and envirenment portfelio, applied for grants to fund the initiative. As a

White Oaks Resort and Spa Repiear s Dpenéd vt we gotto do S lat of quality cuntml?'. e Jaughed. result, two horticulture students — Mackenzie Haines, who was on a co-op placement and Meghan Beattie, a
recent graduate of the program — were brought en board for the summer te help make the garden a reality. They

White 33‘; Tii?:ni"g Spa ha: Kyle Patan is the Grow chef and former owner of St. Catharines Rise Above designed and built the garden

& ey ausisfms g atithe reaort In & Y e B ‘It's kind of a political thing for us,” he said. ‘It's showing people they can be healthy ‘We designed this garden together, we take care of it together,” said Haines of the garden.
Black Lodge is acting as creative consultant and chef in residence on the project —_— and can do these things no matter what their disposition is and no matter what their

COVERAGE TYPE Digital, Print
JULY 2016 St.Catharines Standard, Niagara This Week
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http://www.stcatharinesstandard.ca/2016/08/12/garden-project-replaces-road
http://www.niagarathisweek.com/news-story/6813297-growing-together-sustainable-garden-planted-at-white-oaks/
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CFWI funding
for new TAC

Government grants are announced for
the Research & Innovation division: the
Canadian Food & Wine Institute
Innovation Centre receives funds to
create a Technology Access Centre.
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Niagara College awarded $1.9M in funding to assist
T eglon s food and beverage innovators
| £ Filed ege

Niagara College will continue to expand its
services and equipment for Niagara’s food and
beverage innovators as a result of Wednesday's :
announcement of $1.75 million over five years N Ia a ra
from the federal government to create a CO I e e
Technology Access Centre (TAC) for the Canadian

Food and Wine Institute Innovation Centre. Ca n a a

The Hon. MaryvAnn Mihychuk, minister of APPLIED DREAMS.
Employment, Workforee Development and

Labour, delivered the news as part of a nationwide

announcement of grants through the Natural Seiences and Engineering Research Council of Canada
(ISERC). During the event, Mihychuk, on behalf of the Hon. Kirsty Duncan, minister of Science, also
announced another $135,710 in funding for equipment for Wiagara College’s Agriculture and
Environment Innovation Centre.

“Through today’s investment, the Government of Canada is supporting collaborations between
talented scientists and engineers working hard on college campuses and their counterparts who are
leading local businesses,” said Duncan Wednesday. “Such partnerships can lead to the
commercialization of ideas, job ereation for the middle class and sustainable economic growth that
benefits all Canadians.”

“This is exeiting news for us, as it allows us to broaden and formalize the work begun several years
ago,” notes Marc Nantel, associate vice-president of Research, Niagara College. “With this funding,
we will be able to ramp up our activity and better serve the food and beverage industry, with
increased equipment and services, as well as by hiring a centre manager, a full-time researcher and a
dedicated technologist.”

“The Niagara region has more than 1,200 small- and medium-sized businesses in this industry who
are working hard to be competitive, yet in many cases they do not have in-house research and
innovation capacity,” adds Dan Patterson, president, Niagara College. “That’s where our research
division comes in. Our faculty and students work with these businesses to improve their products and
efficiency. These projects then contribute to job ereation and the overall development of the sector in
the region.”

Niagara College awarded $1.9M for region’s food and beverage innovators

Niagara College will continue to expand its services and equipment for Niagara's food and beverage innovators as a
result of the Sept 7 announcement of $1.75 million over five years from the federal government to create a Technology
Access Centre for the Canadian Food & Wine Institute Innovation Centre.

The Hon. MaryAnn Mihychuk, Minister of Employment, Workforce Develog and Labour, deli the news
as part of a nationwide announcement of grants through the Natural Sci and Engi R h Council of
Canada (NSERC). During today’s event, Mihychuk, on behalf of the Hon, Kirsty Duncs.n Mm:st:;r of Science, also
announced another $135,710 in funding for equipment for Niagara College's Agriculture & Environment Innovation
Centre.

Locawd at the Niagara-on-the-Lake campus, the CFWT Innovation Centre will also provide support services and

o of companies as a result of Immng and networking opportunities. The Centre offers a full suite
of services to support industry i ion and ization of new p and processes in the food and bever-
age sector, From new recipe development to shelf-life testing and numuoml labelling, the CFWI Innovation Centre
pairs industry partners with faculty, recent graduates and students with the right expertise and equipment to meet indus-
try needs.

As a Technology Access Centre, the CFWI Innovation Centre becomes one of 30 such TACs across Canada, support-
ed by the Tech-Access Canada network (tech-access ca), Tech-Access Canada serves vital industrial sectors across the
country, responding to industry applied research needs through innovation support services delivered by college faculty,
staff and students.

‘The Centre was announced in 2012 during a visit by Her Royal Highness, the Countess of Wessex, and came into
being thanks to significant funding support from the Government of Canada through NSERC ($2.3 million); the Canada
Foundation for Innovation ($680,000); from the Ontario Research Fund ($680,000); and contributions from Niagara
College and industry partners.

‘The minister's announcement was made at Red River College in Winnipeg, and included more than $36 million in
grants for 32 research projects to colleges and CEGEPs across Canada, to support applied research and development
activities with Canadian businesses. The grants were awarded under the College and Community Innovation Program.

1500 Ibs. of pork donated to Westman food banks

For the sixth year in a row, the Provincial Exhibition has partnered with six Manitoba Co-op’s and five local meat
P to deliver approxi. 1y 1500 Ibs. of pork from the Royal Manitoba Winter Fair to several Westman food
banks and soup kitchens.

Provincial Exhibition volunteer Lawrence Langlois of Virden, volunteered to care for the pigs that are used in the
pig scrambles at the 2016 Royal Manitoba Winter Fair. Feed for the animals is donated by Co-op Feeds and western
Manitoba Co-op retail luding Heritage Co-op, Neepawa Gladstone Co-op, Valleyview Co-op, Kenton Consumers
Co-op and Boundary Co-op.

“Over the last few weeks, the pigs were delivered by our volunteers to Renard’s Meat Services at Virden, Prairie
Rose Meats at Souris, Henry Meats in Brandon, Jarvis Meats at Gladstone, and DAL Meats in Killarney.” Said Ron
Kristjansson, General Manager of the Provincial Exhibition. “These local meat processors have donated all the process-
ing costs and make sure the meat is delivered to food banks and soup kitchens in their own area.”

‘The distribution of the meat d ion directly relates to the region where the feed and processing sponsors are lo-
cated to create a direct connection between the feed liers and the meat prc

“We have been able to support groups in need from Portage la Pral.ne up through l\-‘[umedosa, Souris, Brandon,
Killarney, Boissevain, Virden and right out towards M i Ty " Said Kristj “In Brandon, the
meat was donated to Helping Hands Soup Kitchen. The direct connection between the meat processors and the organi-
zation receiving the pork is a special part of this program and all of the processors have their own relationships with the
groups in their area.”

‘The Provincial Exhibition takes great pride in giving back to the community in this manner. “Support from partners
like the Co-ops, the Spruce Woods Colony which sold us the pigs at a very reasonable price, and all of the meat proces-
sors allows us the opporw.mty to use the pigs during the Royal Manitoba Winter Fair for agricultural education, as well
as give a valuable food d 1o the W area.” Said Kristjansson. “The Provincial Exhibition receives a lot of
support from the residents in this area and are proud to be able to support them in return. *

10

SEPTEMBER 2016 St. Catharines Standard, Erie Media, Agri Digest Online
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Grant for research
eguipment

Agriculture & Environment Innovation
Centre gets funding from Applied
Research Tools & Instruments Grants
(ARTI) for weather measurement
stations.

COVERAGE TYPE Digital
SEPTEMBER 2016 St.Catharines Standard, Erie Media

Niagara College given $1.75M for food and beverage
innovators

Wednesday, September 7, 2016 5:03:47 EDT PM

Niagara College’s Niagara-on-the-La ampus. QMI file photo.

] Recommend 0 Cver the next five years, Niagara College will receive a §1.75 million grant from the
federal government to build a technology access centre.

The centre will be a part of the community college’s plans to expand the services
Gl o and equipment it already offers to Niagara's food and beverage innovators.
>

An additional $135,710 in funding from the Natural Sciences and Engineering
3 SHRARE Research Council of Canada is going toward Niagara College's Agriculture and
o Environment Innovation Centre at its Niagara-on-the-Lake campus.

—| (I With that funding, the college will be building six weather measurement stations in
! + .I | fields, orchards and vineyards across Ontario. The data collected from this will help
- . o developing and programing algorithms to identify threatening weather.

Report an error
Associate vice-president of research atthe college, Marc Nantel, said this funding

will allow the school to expand on existing work and better serve the industry.
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Niagara College awarded $1.9M in funding to assist
region’s food and beverage innovators

™ September 8, 2016 | CJ Filed under: Niagara College | 2 Posted by: Press R

Niagara College will continue to expand its

services and equipment for Niagara’s food and

beverage innovators as a result of Wednesday's :
announcement of $1.75 million over five years N Ia a ra
from the federal government to create a Co I
Technology Access Centre (TAC) for the Canadian

ege
Food and Wine Institute Innovation Centre. Ca n a a

The Hon. MaryAnn Mihychuk, minister of APPLIED DREAMS.
Employment, Worlforce Development and

Labour, delivered the news as part of a nationwide

announcement of grants through the Natural Sciences and Engineering Research Council of Canada
(WWSERC). During the event, Mihychuk, on behalf of the Hon. Kirsty Duncan, minister of Science, also
announced another $135,710 in funding for equipment for Niagara College’s Agriculture and
Environment Innovation Centre.

“Through today’s investment, the Government of Canada is supporting collaborations between
talented scientists and engineers working hard on college campuses and their counterparts who are
leading local businesses,” said Duncan Wednesday. “Such partnerships can lead to the
commercialization of ideas, job ereation for the middle class and sustainable economic growth that
benefits all Canadians.”

“This is exciting news for us, as it allows us to broaden and formalize the work begun several years
ago,” notes Marc Nantel, associate vice-president of Research, Niagara College. “With this funding,
we will be able to ramp up our activity and better serve the food and beverage industry, with
increased equipment and services, as well as by hiring a centre manager, a full-time researcher and a
dedicated technologist.”

“The Wiagara region has more than 1,200 small- and medium-sized businesses in this industry who
are working hard to be competitive, yet in many cases they do not have in-house research and
innovation capacity,” adds Dan Patterson, president, Niagara College. “That’s where our research
division comes in. Qur faculty and students work with these businesses to improve their products and
efficiency. These projects then contribute to job creation and the overall development of the sector in
the region.”
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NC at the forefront
of food Innovation:
The Toronto Sun

Marc Nantel’s comments about NC'’s
unmatched facilities are highlighted in
Toronto Sun newspaper article about
food science innovation.

COVERAGE TYPE Digital
SEPTEMBER 2016 The Toronto Sun

LIFE EDUCATION & CAREERS

ON CAMPUS: YOUR GUIDE TO POST-SECONDARY EDUCATION

Food science focuses on innovation

DEMISE DEVEAU

SPECIAL TO POSTMEDIA NETWORK

FIRST POSTED: MONDAY, SEFTEMBER

:06 PM EDT | UPDATED: MONDAY, SEFTEMBER 2

3 02:21 PM EDT

Pere Ramel found his educational
calling when he was studying for his
master's degree in the Netherlands.
That calling was the University of
Guelph, where he is now a food science
PhD candidate researching healthier
alternatives to bad fats and oils in foods.

“Most of my professors were talking
about going to Guelph and had a lot of
good things to say about it” he says.
“Cne of the main reasons | came was to
work with Dr. Alejandro Marangoni, who
is one of the most well-known people in
his field.”

Ramel says his interestin food science

Pere Ramel is a a food science PhD candidate at the University of Guelph began when he was an undergraduate

rasearching healthier alternatives to bad fats and oils in foods. Peter Pawer

for Postmedia Network
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in the Philippines. “*Not only is food a
necessity in life, but it is an industry that
is s0 consumer driven. There is so much
importance in the work we do in providing people with better chaices and more
affordable, healthier foods.”

He says the program’s combination of advanced research, industry ties and
hands-on product development is preparing him for the real world, whatever his
career choice. “If | want to work in the industry, I'm prepared for that. | already
have the experience through collaborating with the private sector. But if | want
to become a professor, | can do that too. That's what's unique about Guelph. It
prepares you for whichewer path you wish to take”

Food science has been a mainstay at the University of Guelph, whose roots go
back more than a century when it was founded by the dairy industry. Cver time,
it has achieved global recognition as a premier institution dedicated to food
science.

Art Hill, professor and chair, department of food science, says the beauty of this
area of study is that it can evolve from any of the fundamental sciences. “If you
look around our department you will find people with malecular biology and
engineering backgrounds, physicists and chemists.” The program has 130
graduate students conducting research and development wark, as well as 160

SUBSCRIBERS GET FULL ACCESS

The university also has strong ties with local and international retailers, food
processors and associations to promote research and development and
product development, including the Loblaw's Academy.

It offers three food science graduate programs as well as a master's level
course in food safety and quality assurance (FSQA). “The FSQA is interesting in
that enralment is largely landed immigrants. Typically they have previous
degrees and certificates and worked in the industry and come here to get their
cerification to work in the Canadian food sector,” Hill says.

The discipline is growing in popularity, he adds. “There's a lot more interest and
awareness around food and interestin innowation. Anather big driver has been
food safety.”

Career prospects for students in food science are extremely promising, he
adds. “The industry hires more students than we are able to attract. In fact,
many who graduate wind up working where they did their co-op placement.”

The latest item on the University's agenda is the launch ofthe new Guelph
Food Innovation Centre (formerly the Guelph Food Technology Centre),
complete with an updated pilot production plant. “This will allow us to provide
better hands-on training for undergraduates and access for research, as well as
engage in product development,” Hill says.

Innovation in the food sector is also an area that Niagara College is driving with
the help of industry, government and associations, says Marc Nantel, associate
vice-president of research and innovation. Up to 40 per cent of students
applying for the program are post-graduates.

“Niagara College is one of firstin Canada to get on the applied research train,”
MNantel says. That research can be course-based, or though providing technical
services in the school’s labs for industry partners, or funded research on a co-
op basis or part-time. By partnering with industry, students’ ideas can find a
home far commercialization.”

The school boasts four labs, funded through the Canada Foundation for
Innovation and the Cntario Research Fund, that allow students to explore such
areas of food science as microbiology, chemistry, sensory analysis and shelf-
life testing. It also has a teaching winery and brewery, with plans to launch a
distillery program in 2017.

“No ane else in Canada has a teaching brewery, winery and distillery in one
location,” Nantel says. “There are lots of opportunities for students to spread
their wings and try things, whether it's creating a new beer and establishing a
micro-brewery of their own, or working with companies to develop new
products.”

Gary Torraville, associate dean, Canadian Food and Wine Institute at Niagara
College, says there any number of projects students can choose fram to launch
their careers. “We have worked with a slew of different groups over the years,
including research for large organizations, packaging applications, quality

ncinnovation.ca



http://m.torontosun.com/2016/09/26/food-science-focuses-on-innovation

Research

& Innovation

Earned media

by the numbers Radio 6

Reports 5

\ Newspapers 74

Trade Publications 13

Television 8

Websites 274 -

Other print 2
TIMELINE Cumulative January 2013 to September 2016
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e b blished by Myles Fisher [2]- July 25 - @ dmmsen  Published by Myles Fisher [2] - September 14 - @
Follow our progress! Part 3 of our White Oaks Resort & Spa Project Blog: We're hiring.a DiSSemina.tiDn.& Outreach Officer to Jmn our #n;innnvatiﬂﬂ
hitp://bit ly/2a4CSvv #growwithniagara #ncinnovation team! Deadline to apply is Friday, September 30. Click to the link below to
view the full job posting.

' Research & Innovation hitp://bit.ly/2cuxRNF

Published by Myles Fisher [?]- Augustd - &
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i - - Business Development Coordinator - Research ¢ | T Ay

Innovation
Applications are invited for the part-time position of Business Developr ﬂ Tawnya Harford, Christine Raymond-Caruso and 6 others

Coordinator in the Research and Innovation department at Niagara Conege. 1nis
position is located at the Niagara-on-the-Lake Campus.
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272 people reached
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272 people reached 709 people reac hed SePtember
760 people reached

il Like B Comment #» Share 2 -

ﬂ Tawnya Hartford, John Sustersic and 2 others
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SOCIAL MEDIA: Facebook
August 709 people reached
TIMELINE As of September 2016
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i Research&Innovation search .
J{?‘?Lﬁk. Rﬁzzgrracg:il;?:vatlon JP%EL‘ NiagaraResearch el @NiagaraResearch
Team member Mackenzie taking a soil sample #growwithniagara in media spotlight today as Great discussions with @OntAg in the

at @WhiteOaksResort - funded by
@NSERC_CRSNG bit.ly/29t0dqge

@OntarioFarms Tent at @outdoorfarmshow

we start harvest, plan dishes with
#Woodstock #PrecAg #OntAg

@WhiteOaksResort #ncinnovation

700 followers
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Digital...

il. Organic @
1 f I I Targeted to: All Followers
’ oliowers e s 4 2

impressions clicks interactions engagement
| Sponsor update |
Like (1) + Comment - 3 months ago

&y Lorraine Snihur

AQd a comment

July 1,533 impressions

SOCIAL MEDIA: LinkedIn
TIMELINE As of September2016

Niagara College Research & Innovation Mow recruiting! Local SMEs in need of e-technology assistance,
or preductivity assessments, apply now to be considered for our current offerings. thanks to government
funding from both Miagara Region and the Ontario Centres of Excellence. Details in... more

ol A s e b e ! ﬁﬁ real-world solutions for business, industry and the community
Division, is offering a limited number of small- to medium-sized C ResearCh 3 i : ’
businesses the opportunity to tackle one of their most pressing e- & Innovation
business challenges: the website. Research & Innovation's

il. Organic @
Targeted to: All Followers
Niagara College Research & Innovation NOW HIRING for the part-time posit
Coordinater in the Research and Innovation department at Niagara College. 1,469 33 B

September 9. Click the link below to view the full job posting. hitp:/bit ly/2a s N c ML
Business Development Coordinatol | Sponsor update |
Innovation
ResearCh bitly . Applications are invited forthe pi  Like (8) + Comment - 29 days age

Business Development Coordinater in the
department at Niagara College. This posit 3 Ruby Christian, Carol Ruttan +6
Miagara-on-the-Lake Campus.

& Innovation

Add a comment
il Organic @
Targeted to: All Followers

1,993 41 f: 2.41%
impressions clicks interactions engagement y
| Sponsor update |

Like (6) -+ Comment (1) + 2 months age

bitly -

3 Niagara College Research & Innovation, Tahani Mohamed +4

L ey Niagara College Research & Innovation Last day to apply! Consider joining our dynamic
#ncinnovation team.

1 month ago

August 1,993 impressions

Niagara College Research & Innovation NOW HIRING: We're hiring a Programming Research Assistant
to join our #ncinnovation team. Position is held on the Welland Campus. Deadline to apply is September
30. Click the link below to view the full job posting. http://bit.ly/2d6boux

Programming Research Assistant
Miagara College's Research & Innovation Division provides

through applied research and knowledge transfer activities.

2.86%

engagement

September
1,993 impressions
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For more information visit: ncinnovation.ca

SOLUTIONS FOR INDUSTRY

Providing innovation solutions to business and industry through applied research
in partnership with Niagara College faculty and students.

Niagara
College
Canada

APPLIED DREAMS.

ncinnovation.ca
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