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CISION”

BARLEY | MARKETING LABEL

New barley classification aimed at higher food sales

Food barley | Afood bharley designation is being considered to help promote the grain for use in health products
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BY BRIAN CROSS
SASKATOON NEWSROOM

The Canadian Grain Cormmission
could soon change the way it classi-
fies Canadianbarley.

It is assessing a plan to replace
Canada’s existinghulless barley class
withanewfoodbarley classification.

Thenewdass, if approved, would
include hulled and hulless barley
varieties that are suitable for mill-
ing, pearling and otherfood-related
uses.

Terry Young, an Alberta barley
grower and member of the Western
Standards Conmittee, said Canadian
consurmers are wariming up to food
that contains barleyingredients.

Afood barley class would provide
an effective marketing tool for food
manufacturers and could resultin
better prices for Canadian barley
producers.

“The intent for barley producers
andthebarleyindustryistoincrease
demand,” said Young,

“Our demographicis gettingolder:
We have alot of baby boomers and
they want healthy products, so we
thinkwe canattractsome consurmers
tobarley””

claim, food manufacturers would
be allowed to include it on the
labels of products that contain bar-
leyingredients.

Health Canada approved a similar
health claimlast November that was
submitted by the Canadian oat
industry.

Creatinganewfoodbarley class at
thegrain commissionandsecuringa
government-endorsed health claim
would expand barley use and
enhance the crop’s reputation
amonghealthconscious consurmers,
Youngsaid.

The commission nowdivides bar-
leyinto three classes: malting, hul-
less and general purpose.

Darryl Beswithericl, quality assur-
ancemanager for the grain cormmis-
sion, said thefood dass, if approved,

End users and food
manufacturers see a need for a
food barley class because they
don’t want to tell consumers that
they’re using a feed barley or a
general purpose barley (in food
production).

the production of designated food
barleyvarieties.

“Australia alreadyhasafood barley
dlass, and there are anumber of other
jurisdictions that do as well,” said
Young.

“Endusersandfoodmanufacturers
see a need for a food barley class
because they don’t want totell con-
sumers that they're using a feed bar-
ley or a general purpose barley (in
food production).”

The experts examining the pro-
posal were scheduled to meet this
week;, said Beswithericlc

Theywill likely present their find-
ings inlate October before the fall
meeting of the Western Standards
Comimittee.

The committee advises the com-
missionongradingandclassification

1ssues.

BARLEY BENEFITS

e Barley can be milled to produce
flour for pancakes and muffins,
flakes similar to rolled oats for
breakfast cereal, and bran for
healthy diets.

e Whole grain hulless barley contains
various nutrients and is rich in beta

The pushto create anewfoodbar- TERRY YOUNG
ley class is part of alarger industry- WESTERN STANDARDS COMMITTEE g{ucan, a {VPE of Calrbtf_Jthrlate that
wide effort to expand barley use wouldprimarily serveas armarketing ptays a role in regulating glucose
beyond themaltingand animal feed - tool forthe barl eyand foodmanufac- and cholesterol.
markets. turingindustries. e Whole grain hulless barley is low

Barleyuse by thefood manufactur-
ingindustryis still relatively small,
but consumer demand for healthy
productsis growing, The Canadian
barley industry is hoping to cap-
ture its share of the growing spe-
cialty health food market.

Youngsaid the industrywouldlike
thenewfoodbarleydesignationtobe
in place by August 2012, before
Health Canada conmpletes delibera-
tionsonanindustryrequest torecog-
nize the crop as a health promoting
foodingredient.

The industry claims that barley
reduces cholesterol levels and slows
glucoseabsorptionindiabetics.

If Health Canada endorses that

“There’s been a lot in the news
recentlyabout barleyandthevalue of
itinfood and its health benefits,”
Beswithericksaid

“Itis a pretty small niche market
right now...but it’s something that
we're trying to be proactive about in
terms of developing a grade sched-
ule... that is relevant to the food
industry””

Beswitherick said producers
wouldn'tlikelynotice anyinumediate
impactifthe newclassification was
approved.

However, Young suggested that it
could result in premiumprices and
moreidentitypreserved contractsfor

on the glycemic index (GI).

* Low GI food assists in the
prevention of Type 2 diabetes and
helps maintain healthy blood sugar
and blood cholesterol levels.

e Barley is a rich source of soluble
and insoluble fibre.

¢ Hulless barley contains fibre
throughout the entire grain and not
justin the outer portion.

e Barley’s soluble fibre slows the
absorption of glucose into the
bloodstream, resulting in a feeling
of fullness that may help
control weight gain.

Source: Alberta Barley Commission
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