
Taking Agriculture to a New 
Level 

Could thinking “Small” be the next “Big” Thing? 



Issues  

• Population 

– 50 Million new mouths to feed each year. 

– Planet supports 6.5 Billion now but needs to 
support 9.2 Billion by 2050. 

• Productive Capacity 

– Global food production needs to rise by 70% 
to cope with rising food demand. 

 

 



Issues  

• Price 

– Increased demand and climate change are 
contributing to a long-term gradual increase 
in food prices. 

– Shift to meat based diets as income rises = 
increased demand for animal feed (8 kg of 
grain for 1 kg of beef). 

 



Challenges 

• Can Agriculture meet the multiple 
demands of Food, Feed and Fuel? 

 

• What is the role of food processing 
technology in taking agriculture to the 
next level? 

 







What is Infra-red Cooking 

 
• High Temperature, 

Short Time Process 

 

• Uses Natural Gas 

 

• Wide range of 
applications 

 

 



InfraReady Applications 

 Specialty Products 

      - Baby food ingredients 

      - Low micro products 

      - Industrial applications  

   Bakery Mixes 

   Multigrain Breads 

   Crackers 

   Breakfast Cereals 

 

   Soup Ingredients 

   Side Dishes 

   Pilaf Products 





The Good We Get From Grain™ 

• 60 Raw Materials- Cereals, 
Pulses, Oilseeds 

• 250 Products 

• 20 Directly Employed 

• 100 Customers Served 

• Mission- to create value 
through innovation, quality 
and commitment  



Accreditation and Credibility 

• Accreditation is a process 

• Credibility is earned 

• BRC-GFSI Accredited 

• Responsible, Reliable and Secure 

 

 



Framework for Innovation 



Convenience, Shelf life and Food 
Safety 

Convenience 

• Reduced processing times 

• Precooked  Lentil Powders cooks in 3 minutes 

Shelf Life 

• Infrared processing reduces the activity of rancidity causing enzymes 

• Significant reduction of Lipoxygenase (LOX) enzyme activity in pulse 
powders 

Food Safety 

• Infrared processing reduces the microbial count 

 



For Consumers 
• Convenient 

• Versatile 

• Nutritious and High Quality = Good for You 

• Meat Alternatives 

• Soup, Side Dish, Salad, One Dish Dinners 

• Affordable and Cross Cultural, with Exotic Appeal 

• Slow Cook vs. Microwave 

• Slow cooking can still be ready in 15-20 minutes 



  Innovation 
 Incremental – new and improved products 

 Transformational – entirely new products or industries 







Where it has been Incorporated 

• Bakery Mixes- Bread 
• Crackers 
• Snacks 
• Beer/Alcoholic 

Beverage 
• Pilaf 
• Breakfast cereals 
• Pasta/Asian 

Noodles 

 









Social Responsibility 

• Social Objectives for 
your business 

• Voluntary     
contributions 



Friendship Soup 



The Good We Get From Grain™ 
2012 

• Resources to reach 
Destination  

• Shareholder and 
staff support 

• Improved efficiency 

• Pride of Ownership 

 



Opportunities 

• Recognition of Health Benefits of Whole Grain Food Products 

• Sprouted Grains and GABA Barley- improving 
digestibility, reducing anti-nutritional factors, enhanced 
nutrient content 

• Unique capabilities with ongoing research and development 

• Operate within a continuum of niche market to large volume 
exports 



Leadership Agenda 

• Quiet confidence 

• Have no fear of failure 
(Risk/Reward) 

• Demonstrated Technical leadership 

• Opportunity based-  small is 
beautiful 


