
BARLEY MARKETING

Newbarley classification aimed at higher food sales
Food barley Afood barley designation is being considered to help promote the grain for use in health
BY BRIAN CROSS

SASKATOON NEWSROOM

TheCanadianGrainCommission

couldsoonchange thewayit classi
fiesCanadianbarley
It is assessing a plan to replace

Canadasexistinghullessbarleyclass
withanewfoodbarleyclassification
Thenewdass ifapproved would
include hulledandhulless barley
varieties that are suitable formill

ing pearlingandotherfood related
uses

TerryYoung anAlberta barley
grower andmemberoftheWestern
StandardsCorrrrittee saidCanadian
consumers arewarmingup to food
thatcontainsbarleyingtedients
Afoodbarleyclasswouldprovide
aneffectivemarketingtool for food
manufacturers andcouldresult in

better prices for Canadian barley
producers
The intent for barleyproducers

andthebarleyindustryistoincrease
demand saidYoung
Ourdemographicis gettingolder

Wehave a lot ofbabyboomers and
theywant healthyproducts sowe
thinkwecanattractsorneconsurners

tobarley
Thepushto create anewfoodbar

leyclass ispart ofa larger industry
wide effort to expandbarleyuse
beyondthemaltingandanimal feed
markets

Barleyusebythefoodmanufactur
ingindustryis still relativelysmall
but consumer demandfor healthy
products is growing The Canadian
barley industry is hoping to cap
ture its share of the growing spe
cialtyhealthfoodmarket
Youngsaidthe industrywouldlike
thenewfoodbarleydesignationtobe
in place byAugust 2012 before
HealthCanadacompletes delibera
tionsonanindustryrequesttorecog
nize the crop as ahealthpromoting
foodingredient
The industry claims that barley

reduces cholesterol levels andslows

glucoseabsorptionindiabetics
IfHealth Canada endorses that

claim foodmanufacturerswould
be allowed to include it on the

labels ofproducts that containbar
leyingredients
HealthCanada approveda similar

healthdaimlastNovemberthatwas

submitted by the Canadian oat
industry
Creatinganewfoodbarleyclass at

thegraincornrrissionandsecuringa
government endorsedhealthclaim
would expand barley use and
enhance the crop s reputation
anxnghealthconsciousconsumers
Youngsaid
The commissionnowdividesbar

leyinto three classes malting hul
lessandgeneralpurpose
DarrylBeswitherick qualityassur

ancemanagerforthe graincommis
sion saidthefoodclass ifapproved

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
TERRY YOUNG

WESTERN STANDARDS COMMITTEE

wouldprimarilyserveasamarketing
toolforthebarleyandfoodmanufac
turingindustries
There s been a lot in the news

recentlyaboutbarleyandthevalueof
it in food and its healthbenefits
Beswithericksaid

It is apretty small nichemarket
right now but it s something that
we re tryingtobeproactive about in
terms ofdevelopinga grade sched
ule that is relevant to the food

industry
Beswitherick said producers

wouldn tlikelynoticeanyimmediate
impact ifthenewclassificationwas
approved
However Youngsuggested that it

couldresult inprerrdumprices and
rnoreidentitypreservedcontractsfor

the production ofdesignatedfood
barleyvarieties
Australiaalreadyhasafoodbarley

class andthereareanurrberofother
jurisdictions that do aswell said
Young
Endusersandfoodrnanufacturers

see a need for a foodbarleyclass
because theydon twant to tell con
sumersthat they reusingafeedbar
leyor a general purpose barley in
foodproduction
The experts examining the pro
posalwere scheduled tomeet this
week saidBeswitherick
Theywill likelypresent their find

ings in late October before the fall
meetingoftheWestern Standards
Committee
The committee advises the com

nissionongradingandclassification
issues

BARLEY BENEFITS

Barley can be milled to produce
flour for pancakes and muffins
flakes similar to rolled oats for
breakfast cereal and bran for
healthy diets
Whole grain hulless barley contains
various nutrients and is rich in beta
glucan a type of carbohydrate that
plays a role in regulating glucose
and cholesterol

Whole grain hulless barley is low
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

Barley is a rich source of soluble
and insoluble fibre

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