ABIC 2002 Background

Public Activities

Public Forum: Ask the Experts 

The Ask the Experts public forum will be held Sunday, September 15, 2002, 7:00 – 9:00 p.m., at Saskatoon Centennial Auditorium, Centennial Hall A & B. The Bioproducts Showcase will also be open for public viewing from 6:00 p.m. 

JOHN GORMLEY of CKOM News Talk Radio will moderate this exciting public forum. A former Saskatchewan Member of Parliament, John is a practicing lawyer and broadcaster who hosts "John Gormley Live," a four-hour current events radio show heard daily on CKOM Saskatoon and CJME Regina. 

Five international experts will provide their perspective on questions presented by the audience.

C. S. PRAKASH, Ph.D., is a Professor of plant molecular genetics and Director of the Center for Plant Biotechnology Research at Tuskegee University in Tuskegee, Alabama, where he oversees research on food crops of importance to developing countries and training of scientists and students in plant biotechnology. Dr. Prakash's team of scientists has led development of the transgenic sweet potato, identification of DNA polymorphism in peanut, development of a genetic map of cultivated peanut, and most recently, enhanced the protein content of crops several-fold through genetic modification. He has authored or co-authored more than 50 scientific publications in refereed journals and presented more than 100 papers. 

HUBERT GEORGE ZANDSTRA, Ph.D., is Director General of the International Potato Center (CIP). Prior to joining the CIP, he served as Deputy Director General for Research at the International Rice Research Institute and as Director and Associate Director in the Agriculture, Food and Nutrition Sciences Division at the International Development Research Centre. Dr. Zandstra holds a B.Sc. and M.Sc. from McGill University and a Ph.D. from Cornell University. He has authored or co-authored 38 scientific articles and 11 extension-conference papers. He is a member of numerous organizations including the World Potato Congress board and International Agricultural Development Committee, and is Chair emeritus of International Network for the Improvement of Banana and Plantain.

ROY BUTTON, M. Sc., P.AG., is Executive Director of the Saskatchewan Canola Development Commission (SCDC), whose mandate is to enhance canola producers' competitiveness and profitability through research, market development and extension activities. Button holds a B.S.A. and Masters Degree from the University of Saskatchewan and has been providing recommendations on canola production for over 25 years. He was editor of the "Canola Producers' Perspective on Biotechnology" and has been a presenter at numerous producer meetings on topics such as biotechnology, cost of production, fertility, insect and disease concerns and weed control. 

JENNIFER HILLARD is National Vice President for Issues and Policy of the Consumers' Association of Canada (CAC). She has been a member of the organization since 1971, and has served in various positions, including time as Winnipeg president and as Manitoba president. In recent years, Hillard has become involved in representing consumers in the development of standards. She has represented Canada, Canadian consumers and Consumers International at a number of meetings or consultations, particularly in the development of internationally acceptable standards for environmental labeling and other consumer issues involved in the ISO 14000 series.
BREWSTER KNEEN studied economics and theology in the US and the UK before moving to Canada in 1965, where he produced public affairs programs for CBC Radio and worked as a consultant on issues of social and economic justice. He spent 15 years as a farmer and livestock producer before launching his current career in writing and lecturing on the food system, with emphasis on biotechnology. Kneen continues to publish The Ram’s Horn, a monthly subscription-only newsletter of food systems analysis, established in 1980. He has authored a number of papers and books, including, Farmageddon: Food and the Culture of Biotechnology, published by New Society Publishers in 1999.

Bioproducts Showcase

Bioproducts are renewable, sustainable products of biology and other life sciences that may ultimately replace materials derived from petrochemical sources. Products include fine chemicals such as industrial enzymes and surfactants, therapeutic agents, and valuable organic molecules currently produced by expensive processes in production plants. They include biofuels and biolubricants, energy from biomass, and fibre-based composite biomaterials with structural properties that exceed the specifications of conventional materials. Biopolymers, solvents, adhesives, emulsifiers, and structural materials for homes and vehicles are now in the process of development.
A sneak preview of some of the bioproducts to be displayed:

· Flax

The use of flax is well known in linen yarn, fabrics, and garments. The advantage of linen is a fabric with high moisture absorbency that ensures coolness and comfort. Flax fibres can also be utilized in producing plastic composites, insulation products, specialty pulps and papers, and pressed mats for rear car dashes.

Biolin Research Inc.

· Magic Nuudles

Magic Nuudles are multi-colored cornstarch-based building blocks that look and feel similar to polystyrene foam, but are completely safe and biodegradable. Just dab a Nuudle on a dampened sponge or paper towel and gently press it against another Nuudle to create zillions of fun things. Magic Nuudles work great with paper, glass, cloth, and even skin without the need for glue or tape. Cleanup is fast and easy with water- no scrubbing or staining!

KidTech Tools, Inc, subsidiary of KTM Industries, Inc.

· WoodStalk™

WoodStalk™ engineered fiberboard is a natural alternative to wood made from harvested wheat straw, a sustainable annually renewable resource. WoodStalk™ can be used to create everything from ready-to-assemble furniture to cabinets, millwork, store fixtures, and case good items. The smooth surface is ideal for flaw-free laminating. This sturdy product can also be used as shelving, underlay, and for attic storage. No formaldehyde-containing compounds are used in the manufacturing process, an excellent choice where formaldehyde or VOC emissions are a concern.

Dow BioProducts Ltd.

· “Active” food packaging

Dr. Jung Han of the University of Manitoba has developed an edible, biodegradable, and antimicrobial food packaging film. Edible films and coatings are protective barriers while also being an edible portion of the packaged or coated food. The protective functions served by the film include oxygen, moisture, and aroma barriers, as well as physical damage prevention. Active ingredients and seasonings can be incorporated into the edible films and coatings. 

Dr. Jung H. Han, University of Manitoba

More information on ABIC 2002 program, registration, sponsor, and exhibitor information can be found at www.abic.net or by phone CANADA (306) 683-2242.
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