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FOOD SAFETY

ANDREW JOSEPH, FEATURES EDITOR 
PHOTOS BY COLE GARSIDE    

When people tend to think of the food 
and beverage industry, images of 
prime cuts of meat, bottled beverages 

and ready-to-eat meals immediately come to mind. 
But despite a lack of instant recognition on behalf 

of Joe Public, one Ontario manufacturer and its 
niche market products aims to be the creamer in 
your coffee or that cup of hot chocolately perfec-
tion on a chilly evening. 

Situated in Brantford, Ont, an approximate 
90-minute drive west of Toronto, the family-
owned Dure Foods Ltd. performs what can only 
be described as an efficiency solution for food and 
beverage suppliers across North America, offering 
various dry blending services for a multitude of 
major national and international grocery retail and 
fast-food chains. 

The company describes itself as ‘large enough to 
count on, small enough to care’, for over 30 years 
providing the food services industry with qual-

ity powdered goods such as chai tea, cappuccinos, 
cappuccino foamers, hot chocolate, vending and 
reliquifying creamers and sugar, as well as a recent 
foray into the production of hydrators and whey 
proteins—all of which are available under the Dure 
Foods label as well as under private-label programs.

Founded with humble beginnings in 1978 by Scott 
Malcolm, he and one other employee—Chrissy 
Humphery, who is still with the company—worked 
out of a small rented space filling orders for its initial 
product, a liquid dish soap, which certainly doesn’t 
sound like a dry powdered product. 

In fact, it was another five years before Dure 
Foods began manufacturing and packaging dry 
blends, co-packing coffee whiteners and bulk 
sugar, then done with a total of five employees. 

“It was in the mid-1990s when the whole spe-
cialty coffee trend opened up. We saw an oppor-
tunity for the company to expand our talents and 
began developing products for this niche mar-
ket,” company president  Hunter Malcolm told 
Canadian Packaging magazine during recent 
visit to the company’s 53,000-square-foot facility. 

Hunter is the son of the company founder, though 
Scott continues to be involved in the business on a 
daily basis. “The timing was great for us—just as 
the whiteners market began to decrease, the f la-
vored cappuccino segment rose sharply.”

To create f lavored coffees such as the cappuccino, 
the cappuccino powders would be added by coffee 
roasting companies to blend the taste sensation. 

With success came the necessity for growth, 
Malcolm notes, “so we constructed a new 
35,000-square-foot facility in 2002, later adding 
an additional 20,000 square feet in 2006 featuring 
more loading docks as well as blending and pack-
aging rooms and a total of 36 employees.”

In 2005 the company set-up an additional facil-
ity down in Columbus, OH, a 12 employee, 
48,000-square-foot facility that also blends and 
packs dry powder products.  

Nowadays, Dure Foods produces dry powder 
blended product for some 150 SKUs (stock keeping 
units), including devising custom formulizations, 
annually producing over four-million kilograms of 
powders. 

POWDER TO THE PEOPLE!
Blended powders manufacturer uses advanced product inspection to formulate a 

winning packaging strategy for its growing co-packing business

Dure Foods president Hunter Malcolm says his company provides valuable third-party services offering Flavoured Cappuccino, sugar and more, for a growing number of major 
national and multinational retail chains by developing and packaging unique dry powder blends for the food and beverage industry. 
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“We put out some 20 million one-kilogram packages a years,” notes Malcolm. 
“And that’s just at the Brantford site.” 

Still despite the success, the lessons learned from watching the popularity of 
whiteners shrink while cappuccinos rose have not been lost on Dure Foods, as 
it has recently begun manufacturing and offering what it calls a Lifestyle line 
of powders for those people with more than just a passing fancy for fitness and 
physical health, featuring meal and protein supplements for every stage of life. 

“Although we are still focusing on our core strengths of dry blending, by 
diversifying our portfolio it provides a buffer in case one of the core mar-
kets we cater to begins to follow any type of downward trend,” explains 
Malcolm. “And if none ever do, then we’ve also strengthened and increased 
our production.

“It’s win-win.”
According to Malcolm, the number one product manufactured and packaged 

at Dure Foods is its hot chocolate powder. 
He also noted that because the coffee, tea and hot chocolate powder business 

is seasonal—fewer people look for piping hot drinks in the summer, “the addi-
tion of the lifestyles products will hopefully help us bridge the gap.”

Making A Powder
Packaging options available at Dure Foods include: Super Sacs; 50-lb bags; 
25-lb bulk boxes; two-pound pillow pouches; 500-gram pouches; 28-gram 
sachets; four-inch diameter composite tins; and plastic jars. 

“For us, it’s all about the blending,” states Malcolm explaining the company 
blends its products according to the highest food safety standards, as specified by 
the HACCP (Hazard Analysis Critical Control Points) and the GFSI (Global Food 
Safety Initiatives) of the BRC (British Retail Council) protocols. “We also have 
an in-house quality assurance laboratory that ensures we maintain strict quality 
control, while also providing us with product research and new product develop-
ment capabilities.”

The manufacturing process of dry powder blending is a two-pronged attack 
for Dure Foods, according to plant manager Tim Laberge, a 20-year veteran 
with the company. 

Laberge notes that while manufacturing certainly involves carefully follow-
ing the developed formulas, it is even more dependent upon receiving high-
quality ingredients such as sugar, instant cocoa and coffee creamers—most of 
which arrives at the facility contained within bulk 900-kilogram tote bags. 

The Eagle Pro 240 X-Ray inspection system’s multiple inspection capabilities allow it to 
detect foreign objects at speeds of up to 1,000 packages per minute.

Located in its own dedicated packaging room, Dure Foods’ newest production line includes the recently delivered Eagle Product Inspection Pack 240 Pro X-Ray unit supplied by 
PLAN Automation, and a model DS011E vertical bagging system manufactured by Viking Masek Global Packaging Technologies.
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These tote bags are designed as food-grade, with replaceable liners to ensure 
no cross-contamination of ingredients can occur, as well as providing a 
recycled life for the bag itself.  

“Every ingredient that arrives at Dure Foods comes with a Certificate of 
Analysis that ensures that we are only receiving products of the best quality 
manufactured under the highest food safety standards,” relates Laberge.

These tote bags of ingredients are moved via forklift from the warehouse to 
the blending room. The forklifts never enter the room, instead lifting the pal-
letized load up to an opening in the blending room wall where it is then moved 
by workers using hoists before being precisely weighed and added to the blend. 
At this time lot codes are documented and blender personnel sign-off on every 
product ingredient added.

The dry powders are passed through one of the six Kason vibratory sifters 
to remove clumps before it moves into the blending stage.

“Our 100-cubic-foot double-ribbon blenders in both Canada and the U.S, 
provide us with the capacity to mix 70-million pounds of product each year,” 
mentions Laberge.
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Having worked at Dure Foods for over 20 years, plant manager Tim Laberge says he’s 
very impressed with the food safety and quality assurance capabilities provided by the 
Eagle Product Inspection Pack 320 Pro X-Ray system.

Installed in Dure Foods’ ultra-cleanroom packaging area, the Eagle Pack 320 Pro X-Ray 
system not only conducts high-accuracy product inspection, but can also checkweigh 
packages, measure fill levels, and verify package component presence or absence.
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The blending times are all electronically-con-
trolled, which ensures a consistent mix every time 
and then, says Laberge “every blend receives micro-
biological testing by a third-party laboratory.”

The Brantford facility has six production lines, 
including what Laberge calls a an ultra-cleanroom 
created specifically for a customer that wanted its 
products packed in such a manner. 

With each of the rooms set up in a similar man-
ner to the other, each also contains the same equip-
ment—with a couple of notable exceptions, of 
course. 

The lines utilize an Arty 80V vertical form-
fill-and-seal machine manufactured by Artypac 
Automation Inc. of Laval, Que., to create pil-
low-pack applications. 

The bagger also utilizes an Artypac Tornado 600 
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A pair of Markem-Imaje model 5800 case-coders, equipped with two printheads each, applies logo graphics and all 
the required variable product information on two sides of each passing packed corrugated carton.



HENKEL AD

Henkel and the Henkel logo are registered trademarks of Henkel and its affiliates in the U.S. and elsewhere. All other marks and logos are trademarks of their respective owners. ® = registered in the U.S. Patent and Trademark Office.  
© 2014 Henkel Corporation. All rights reserved.  13267 (9/14)

VISIT HENKEL, A GLOBAL LEADER IN ADHESIVE 
TECHNOLOGIES, AT BOOTH 2029  
PACKEX MONTRÉAL 
November 19-20, 2014
www.henkelna.com/packaging

Food-Safe Packaging 

Henkel – The Trusted Partner to 
Protect Your Brand



OCTOBER 2014 • CANADIAN PACKAGING WWW.CANADIANPACKAGING.COM • 25

FOOD SAFETY

able in purchasing the second unit, Laberge states 
simply that, “it’s good equipment—sturdy and it 
works. We love the capabilities of the machines.”

Laberge says that he has known PLAN 
Automation for quite a while, mentioning that the 
agent also works with Fortress Technology, and 
that they had purchased more than a few metal 
detection units, starting first in 1999.

According to PLAN Automation food safety and 
product inspection specialist Mat Bédard, working 
alongside Laberge and the rest of Dure Foods has 
been great.

“Laberge is a great guy, and Dure Foods despite 
the success it has achieved still has, in my opinion, 

packaging system integrators PLAN Automation, 
but manufactured by the Tampa, Fla.-based Eagle 
Product Inspection. 

Delivered to Dure Foods at the end of this past 
summer, it is the second X-Ray unit it purchased 
from PLAN Automation, joining the existing Pack 
320 Pro unit acquired back in 2009. 

“Although we continue to be quite satisfied with 
the performance of our metal detection units, 
because we have a client that utilizes a metallic 
foil package for its dry goods, we needed to get 
an X-Ray machine—and for us, that was an Eagle 
X-Ray system,” says Laberge. 

Agreeing that Dure Foods was very comfort-

with a Vectormotion variable speed drive system to 
feed the product to the bagger.

Attached to the Arty 80V is a Markem-Imaje 
SmartDate 5 coder, that Dure Foods utilizes to 
apply lot code data with and without expiry date 
information depending on the particular prod-
uct being packed to the film—before the film is 
unwound to form the pack on the bagger. 

For product safety, the lines utilize a Fortress 
Technology Phantom metal detection system to 
check for possible foreign substances in the packed 
product.

The dry powder packs are then hand-packed in 
corrugated boxes supplied by Atlantic Packaging 
Products and run through a 3M-Matic 
top and bottom tape sealer from 3M.

Additional equipment used on the lines 
at Dure Foods include: 
•  an Alpha Checkweigher from ALL-
FILL Inc.; 

•  an auger filling system supplied by AMS 
Filling Systems;

•  Duff Packaging Machine plastic 
capper; 

•  EBS inkjet coder;
•  two Markem-Imaje 5800 coders with 

two printheads apiece that can apply 
four different colors;

•  a model DS011E VFFS bagging sys-
tem, from Viking Masek Global 
Packaging Tech nolo gies, featuring a 
Siemens Simantic Panel interface, and 
a Siemens Logo! TD touchscreen;

•  conveyor systems supplied by Artypac, 
featuring Nord motors for line speed;

•  dust collection systems, made by N.R. 
Murphy Ltd.;

•  stackable plastic pallets supplied by 
Orbis Corporation.

A new addition to the Dure Foods pack-
aging line, is a Pack 240 Pro X-Ray food 
inspection unit supplied via Canadian 

We continue to provide complete support for our existing systems 
with readily available parts and a global service team. 

Our latest technology, FM Software, can quickly and 
economically be field installed in a detector built over 17 years 
ago. Our customers stay up to date without having to purchase 
a new detector. Learn more and pick-up our FREE training video:

40% INCREASE IN PERFORMANCE WITH 
OUR NEW FM SOFTWARE!

WWW.FORTRESSTECHNOLOGY.COM

our metal detectors are
     always supported

OPTIMAL METAL DETECTION 

Booth
S-1749

We custom design and manufacture our equipment to suit your 
needs, specifications and product, for optimal detection sensitivities.

Not sure if you’re getting the most out of your metal detection system? 
Speak with us at 1-888-220-8737 or sales@fortresstechnology.com. 
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Manufactured by Markem-Imaje, the SmartDate 5 thermal inkjet coder (above) is attached to each of the 
Arty 80V VFFS at Dure Foods, to apply product identification and lot code data to the film immediately 
prior to it being formed into a bag.

Many of the filling lines at Dure Foods utilize Arty Tornado 600 scales (left) to smoothly feed dry powder 
product into the Arty 80V vertical form/fill/seal bagger, with both manufactured by Artypac Automation.
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a small company feel, mean-
ing that there isn’t a bureau-
cratic-feeling,” notes Bédard. 
“Perhaps because of the suc-
cess they enjoyed with the first 
X-Ray unit we sold them and 
the fact that we were able to 
deliver on our promise of food 
safety, that it was easy to sell 
them the second unit.”

The Eagle 240 Pro series has 
been designed for high-speed 
f lowwrap lines, blister packs 
and small packaged items. 

According to Eagle, the 240 
Pro system provides 240-millim-
eters of detection coverage at 
the belt, capable of high-speed 
imaging at a rate of 120 meters 
per minute. It has multiple 
inspection capabilities that can 
detect up to 1,000 PPM (pack-
ages per minute). 

Other features of the 240 Pro 
include: 
•  the SimulTask 4 propri-

etary image processing soft-
ware provides onscreen 
self-diagnostics, full multi-
lane and multiview capabil-
ity, and dynamic belt speed 
adjustments;

•  HACCP (Hazard Analysis 
Critical Control Points)-ready 
with full event and contam-
inant logging;

•  top-center, directed down 
single-energy X-ray beam;

•  throughput, reject, weight 
and system validation statistics 
available in the database; 

•  IP65-environmental rated 
glass-beaded 304 stainless steel 
construction with a seamless 
impregnated, polyester fiber 
underside conveyor and a white 
urethane top-face coating.

“While we appreciate the 
great after-sales support we 
have received from PLAN 
Automation per the Pack 320 
Pro unit we purchased a few 
years earlier, what is even more 
important is all the pre-deliv-

Whether you’re a manufacturer shipping to Vancouver or a retailer receiving products from Newfoundland, you can be 
certain that CHEP Canada has the network and equipment to cover it all. From our performance-proven Stringer and 
Block Pallets to our display-ready Half Pallet and our durable Recycled Pallet, CHEP is the only Canadian solutions 

provider that offers multiple platforms tailored to the unique needs of your supply chain.

 Let us show you what 35 years of providing innovative platform choices can do to improve your business.

CHEP     CAN!MULTIPLE PLATFORM CHOICES
ACCEPTED AT MORE THAN 10,000 CANADIAN LOCATIONS.

STRINGER HALF BLOCK RECYCLED

 www.chep.com
Shipping outside of Canada?

Did you know CHEP operates in more than 50 Countries?

One of several model Phantom metal detection systems manufactured by Fortress Technology and used by Dure Foods 
at its Brantford facility to provide quality assurance for all of its packed blended products. 

Atlantic Packaging Products satisfies the Dure Foods’ Brant-
ford facility for all its corrugated carton requirements.
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ery preparation they performed for us,” expresses 
Laberge.

When it comes to radiation-emitting equipment 
such as X-Ray systems, provincial and federal gov-
ernments require a lot of paperwork to be com-
pleted before the machine can even be turned on 
at a facility.

“After the machine is purchased, for PLAN 
Automation, that’s when the real work starts,” 
mentions Bédard. “When it comes to operation of 
cabinet X-Ray systems, the Ontario Ministry of 
Labour has a lot of regulations for the safe oper-
ation of such a system, not to mention what the 
Canadian government’s Health Canada needs us to 
conform to—all good things, of course.” 

After filling out all the requisite paperwork, 
Bédard says PLAN Automation then ensures that 
at least one X-Ray system operator receives in-
depth radiation safety training—reaching the level 
of RSO (Radiological safety Officer).

As well, Bédard says they also train the lower-level 
technical operators—anyone who might be inclined 
to work alongside the X-Ray system, ensuring they, 
too, are provided with basic safety guidance. 

“Despite all the warnings, we actually spend 
more time explaining how with proper usage and 
maintenance the equipment is safe—we provide 
both educational and safety training,” he relates.

Bédard adds that anyone can sell anyone a piece of 
equipment, “but ensuring safe operation is the key.”

He admits that with Dure Food’s second X-Ray 
machine purchase, the training of operators was 
actually quite easy because other than a few key 

it’s that and more—ensuring we take the time 
and effort to create a product that is manufactured 
safely and in strict accordance with the highest 
food safety standards—plus there’s also the way we 
work with our customers. 

“In my opinion, customers are people, not 
accounts—it’s the way we’ve been doing business 
since the beginning and the way we’ll continue  
to do business in the future—success hasn’t spoiled 
us yet.”   

PREMIUM PACKAGE
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For More Information:

The product and employee entrances to a ‘cleanroom’ at Dure Foods both have special seals installed all around the 
frame in order to limit risk of accidental exposure to contamination.

Dure Foods receives its raw ingredients in multi-use bulk 
tote bags with a replaceable liner to prevent product 
cross-contamination.

differences in the Eagle 240 Pro and the Eagle 
Pro 340 X-Ray units, operation is essentially the 
same—as is the safety requirements.

“We sell it; help register it; train operators; help 
integrate it as part of the HACCP program, and 
everyone is happy,” exclaims Bédard.

Being Green
Malcolm says that Dure Foods takes its role in 
being environmentally responsible very seriously.

“We continually look for new ways to reduce our 
environmental impact, to do 
our part for the environ-
ment and the world,” relates 
Malcolm. 

Recently both the Canadian 
and U.S. warehouses replaced 
its lighting to a more efficient 
system allowing hydro-elec-
tric usage to decrease by 18 
per cent, which is not only 
good for the environment but 
also for the pocketbook.

In an effort to lessen the 
packaging waste going to 
landfills, Dure Foods has, 
since 2007, worked on a pro-
gram with Waste Solutions 
Canada, increasing its diver-
sion rate from less than 15 
per cent to over 50 per cent, 
according to Laberge, adding 
that all corrugated waste and 
used super sac totes are separ-
ately baled and picked up for 
recycling.

“We have also developed 
an entirely recyclable can-
ister which our customers 
can utilize instead of the 
composite can which is not 
recyclable due to its tin end 
cap and foil lining,” adds 
Laberge. “This new design 
also enhances food safety 
because this canister may 
pass through a metal detec-
tor system, whereas a com-
posite canister can not.”

Summing up, Malcolm 
says that “it’s not merely a 
business where one mixes a 
few ingredients, but rather 


