
Can other food products be 
far behind? 

On a larger scale, the food indus-
try in general continues to reap 
the benefits of biotechnological 
developments. 

George Weston Limited of 
Toronto, Ontario, has been active 
in the food industry for more than 
100 years. Through its affiliate, 
Diversified Research Laboratohes 
Ltd., Weston's has been a leader 
in research and development in 
the food industry for more than 
30 years. The company has 
undertaken research in a wide 
range of areas, including biotech-
nology, and concentrates particu-
larly on the study of fermentation. 

For 	example, 	Diversified 
Research Laboratories Ltd. has 
developed a yeast-based fermen-
tation process for the production 
of a cocoa butter substitute. The 
process is characterized by the 
use of a single yeast strain that 

can use inexpensive milk byprod-
ucts as a source of food. The 
substitute product obtained is 
very similar to the original cocoa 
butter, but is much less expen-
sive. Moreover, it is entirely com-
patible with cocoa butter in the 
preparation of various food 
products. 

Agri-food products can also be 
used as raw materials for the 
extraction and purification of 
enzymes and proteins. STC Labo-
ratories Inc. of Winnipeg, Mani-
toba, an affiliate of Export 
Packers Company Ltd., is in-
volved in this field, working with 
eggs and horseradish. The com-
pany extracts and purifies com-
pounds such as "horseradish 
peroxidase," which is used in 
tests to measure the cholesterol 
rate; and avidin, which is pre-
pared from eggs and is used in 
pregnancy tests. Compounds 
extracted from agh-food products 
are used mainly by the pharma-
ceutical industry. 
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Bulk cheese being drained (boxes 
weighing 275 kg each). 
(Coop é rative agro-alimentaire Agropurt 


