Enabling Food Innovation
INn Ontario

O

Y FOOD AND
’A‘ BEVERAGE
ONTARIC




Ontario Knows Food

----------------- Food Manufacturing GDP by Province (2014)

Source: Statistics Canada, Gross Domestic Products by Province: 2010-2014
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“Food Is the new oll”

There are several benefits of innovation at home:
Access to local primary resources
Reduce imports; maximize exports
Jobs — both directly and in support industries

Decrease long distance transportation costs, with
corresponding potential benefits to the environmental

Increased self sufficiency
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Where can an entrepreneur find assistance to validate a new food product?

Private Ventures
Maple Leaf Foods ThinkFOOD! Centre
Sobeys Test Kitchen

President’s Choice “Recipe to Riches”
NSF-GFTC
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Provincially Funded Innovation Centres

\ (|
s} e a
t ory
Br -_r_;-:m,--
; L s L;m-.-ﬂ_n!mrr,t Mencler Perth
?, " :
1 dtand
o Food Innovation & o
b .5 Meaford Orillia Kawaiths o wik
b, . s = - jlﬁ::sn Research Studio -
‘;é',;_,”l ' : ' (George Brown College)
Be'!rl;ﬂﬂ‘ ‘}e i
FDOd Starter [TOFOntO) Georgina Peterborough Prp I(:ng_.ston
Belleville =
e Quinte Wf".lk'.' eSO
40 Prince Edward
404 nbotrg
itbya 20shawa g
NSF-GFTC (Guelph by ¥
= ( ueip ) Bramptol o1
3 ro
Quélph 8 o] Ontario Agri-Food ;
; Waterlo g g 5 Venture Centre L
L g tchellor (Northumberiand)
s Han'cl’ilmn :
The University of Guelph ot Com * —Roghester
£ MNiagara Ralls® = N Syr
@ {S‘ ry Lcncf‘lun o o X
Sarnia BN — { B Auburn
st . I UBU W ATV Ju
53] St Thomas L T -
e : Canadian Food & Wine
. 5 Craig Richardson Institute o Innoealion Cenfie e
]| for Ecad Froce seing | (Niagara College)
Technology (Conestoga
College) Ege - Eiviira
- sctfon ‘:’ Sayre
20COE ~y £ Map « Report a map errod




Ontario

CFWII CRIFPT  [Food Starter FIRSt OAFVC UofG
Type of Facility institute institute standalone institute standalone institute
Size | 14,000sq ft 8,000 sq ft 18,000 sq ft 4,000 sq ft 15,000 sq ft 76,000 sq ft
Commercialized Product? | peer & wine no provincial no provincial proteins
Sectors
Animal Food 0 v v
Bakery & Snack Food 4 0 v v v v
Beverage v v v v v v
Sugar & Confectionery v v v v v
Dairy v * * v v
Fruits & Vegetables v v v v v v
Grain & Qilseed Milling ** 0 v
Packaging 0 v 0 0 0 v
Protein (primary) v
Protein (secondary) 0 v 0 v
Spices & Powders v 0 v
Value Added Products 4 v v v v
Notes:
0 =capable, but no *Dairy “bytter

clients

v' = completed projects

capabilities only
in accelerator
spaces

products **
quinoa




The report identified challenges for food start-up companies:

Barriers to Entry
Rules & Regulations
Cost of Hygienically Designed Production Environment
Federal Registration
Business Training

Current focus on proof of concept / start-up versus scale up
Funding equation
Finding help

Food and Beverage Ontario is working with
local food processors, innovation centres,
learning institutions, and OMAFRA to
articulate recommendations.
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Province Population* Food Industry Government sponsored

Revenue** accelerator and incubator
(in Billions) centres for commercialized
products
Alberta 4,196,500 $2.399 1—140,000 sq ft
(1984)
Saskatchewan 1,133,600 $0.924 1—35,000 sq ft
(1998)
Manitoba 1,293,400 $1.232 1—-60,000 sq ft
(1978)
Ontario 13,792,100 $9.315 2 — total of <35,000 sq ft

Plus U of Guelph***

Comparison of Provincially-Sponsored Facilities and Expertise

*Source population data from Stats Canada:

**Source revenue data from Stats Canada, Gross Domestic Products by Province 2010-2014

***Total volume and experts for U of G not included, given the multiple uses of the 76,000 square feet. A potential of several hundred faculty and
students could be included as participating in the expertise, yet there are no full time employees dedicated solely to the business of innovation.


http://www.statcan.gc.ca/tables-tableaux/sum-som/l01/cst01/demo02a-eng.htm
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Conclusion
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