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About Best Food Facts
Best Food Facts is a unique ‘foodie friendly’ online resource designed to give credible experts a voice in the conversations about food. The suite of
resources is centred on the website with content across all social media channels. Best Food Facts features more than 200 North American
experts, predominantly university or government researchers and independent registered dietitians with a common goal to help consumers
make informed food choices.
The experts tackle questions about anything on your plate - from nutrition to processing to how it was grown, from the simple to the complex.
For example, one popular post addresses the use of apple cider vinegar as a weight loss tool while a recent video series examines the use of
antibiotics in food animals.
This resource was developed by the US Center for Food Integrity several years ago in response to their public trust research results. The research
in Canada shows who the credible experts on food topics are, and the large gap between them and who was actually reaching and influencing
the public online.
This site is receiving over 120,000 unique visitors a month now, up from 30,000 visitors a month in 2015. This is a good demonstration of
“collaboration math” success already with many partners across the food system promoting and sharing this credible content vehicle.
CCFI’s 2017 research shows Canadians expect transparency from the whole food system on every ingredient in all food. Best Food Facts is a
shared resource designed for the entire food system to help meet that demand. It’s time to share it with colleagues, customers and consumers.

When it comes to
what’s in it, we’re on it!
Why use Best Food Facts? Credibility Matters
Our research shows us who the credible experts are and what aspects of the food system that are least trusted, yet consumers hold all aspects of
the food system responsible for providing information. Best Food Facts resources are funded by a broad base of funders – the entire CCFI and CFI
member, partner and donor list. Anyone who believes in credible information about food can contribute. The funders are completely distanced from
content generated by the experts. These are key design elements for credibility as it’s not “sponsored by” any one company or sector. While critics
will still identify the resource as ‘food industry funded,’ the credibility rating of the resource is quite high when tested with consumers.

1

B E S T F O O D F A C T S 2 0 1 7 P r o g r a m hi g hli g hts

B E S T F O O D FA C T S 2 0 1 7 P r o g r a m hi g hli g hts

more than a website
Best Food Facts is more than just a website. It’s rich, shareable content across
all popular social channels!
With lots of visual content, videos and a clear writing style – Best Food Facts can help
Canadians access credible information on all their favourite channels in easy to digest,
foodie friendly ways. Consumers can go to the site, read content on topics of their
interest or ask an expert.

Bringing Best Food Facts to Canadians
2017 Website Visitors

Canadian: 80,765
Total: 1,065,651

This resource is meant to be used and shared.
•
•

Partners use it for their own learning and research purposes internally – help inform your team to equip them to do their job more effectively.  
Partners share this resources on their intranet, at staff meetings and in organization updates or publications. Anyone who works in
communications, marketing and consumer relations should have this resource in their tool box.

Many partners use Best Food Facts to supplement their own consumer
outreach work. For those without a consumer facing side of the business,
a simple add of the Best Food Facts widget to your resource or referral
system works great.

In 2016, CCFI hired an agronomist, an animal scientist, and two dietitians to review and edit all the current content on BestFoodFacts monthly
with a Canadian perspective. There are now a total of 488 content pieces on the Best Food Facts website written by over 200 third party
experts from across North America.

Dr. Alison DuncAn
University of Guelph
Professor in the Department of Human
Health and Nutritional Sciences

“Although I am now retired after 35 years at the Ontario Veterinary College,
I continue to be passionate about improving antibiotic use in animals.”

roBerT WAger, Msc
Vancouver Island University
Faculty Member in the Department of Biology
“I am most passionate about helping debunk (many) myths about our food through public
education. I am currently working on genetically engineered crop and derived foods.”

MEET yOUR ExPERT SOURCE
FOR EVERy COURSE

“Are you a consumer looking for information on food
and how it’s grown in Canada? Click here!”
For those with a consumer facing side, Best Food Facts can add
to their efforts.

“Thank you for your question on XYZ. Here’s our
organization’s commitment to…and example of work
in... You can also learn more from leading university
experts by visiting www.bestfoodfacts.org”

Dr. John F. PrescoTT
University of Guelph, Professor
Emeritus in the Department of Pathobiology

“I am passionate about my area of expertise because everyone chooses what to
eat every day, and they can make those choices to improve their health.”

Dr. KAren schWeAn lArDner
University of Saskatchewan
Assistant Professor of Poultry Science
“I am passionate about my field because although meat is part of my diet,
I believe that birds should have a good life while they are being raised.
Fun fact: I was afraid of birds until my undergraduate degree was complete!”

Michelle JAelin, BFA, BAsc, rD
Registered dietitian and creative
nutrition communicator
“The area that I am most passionate about in my profession is
translating nutritional science information into creative and practical
tips for everyday consumers.”

Dr. TiM McAllisTer
University of Alberta
Principal Research Scientist at Agriculture and Agri-Food Canada
“I am most passionate about delivering a clear message that is firmly based on scientific findings.
I am currently working on farm animal nutrition, greenhouse gas emissions and growing forages.”

Developing good consumer friendly, credible content is expensive and time consuming. CCFI partners are shifting their time and money into
distribution and reach with use of shareable content like Best Food Facts.
Let’s keep in touch @FoodIntegrityCA • www.BestFoodFacts.org

Follow and promote Best Food Facts on
Facebook, Twitter, Instagram, YouTube, Pinterest or Google+.

2

CCFI continues to invest in providing Canadian content and experts. There are currently thirteen Canadian experts on Best Food Facts to answer
questions from a wide range of topics, with more being added. Nominations for new experts from university or government being sought from CCFI
partners and Deans of Agriculture and Vet Colleges. Our Canadian Best Food Facts experts have already published articles and answers on a wide
variety of topics from gluten to antibiotics.
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Urban Media Partnership

Urban Media Partnership - Full Page Features

In 2017, the ‘New Farm’ urban media partnership helped to bring Best Food Facts to over three million urban Canadians every week,
in seven cities, for 21 weeks.

In addition to the regular one third page banners, we had five full page features in the Metro News with a reach of 2.9 million each week. Through
the urban media partnership, we were also able to support our partners in an effort to distribute information about projects such as Local Food
Week and Food Day Canada.

The project featured full page editorials, Best Food Facts question and answer banners, as well as a poll for consumers.
These features were released via both the Toronto Star & Metro News
in urban centres across the country:

•
•
•
•
•
•
•

Calgary
Ottawa
Edmonton
Toronto
Winnipeg
Halifax
Vancouver

The New Farm

Monday, July 10, 2017

Checking Canada’s pulse for lentils
CROPS

FARM poll

Farming
family finds
many positives
to legume

How environmentally
friendly is Canadian
farming?
Tell us what you think at
Metronews.ca

Owen
Roberts

Urban Cowboy

Fourteen banners were featured answering consumer
questions on a wide variety of topics from aquaculture, to
frozen vegetables and GMOs.  See all the Best Food Facts
banners from this program on www.foodintegrity.ca under
the media tab. All of the content from this program, and
the featured experts, are now profiled on the
www.bestfoodfacts.org website and other channels.
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Consumers hungry for a homegrown food that is inexpensive, easy on the environment, loaded with protein
and vegetable-diet friendly
need look no further than the
lentil fields of Saskatchewan.
There, on about four million acres of gorgeous prairie cropland, Saskatchewan
farmers are producing and
exporting one of the hottest
commodities to come out of
the prairies since canola.
And they’re loving every
minute of it.
“We think lentils are great,”
says Cherilyn Nagel, whose
family dedicates about onethird of its 18,000-acre farm
near Mossbank, 90 minutes
west of Regina, to growing
lentils. “They’re perfect for
the crop rotation on our grain
farm.”
Here’s why. Lentils particularly like Saskatchewan
growing conditions: long days,
cool nights and little rainfall.
That’s a plus for Nagel. Her
farm realized just one inch
of rainfall all spring, hardly
enough even for lentils.
And like other legumes or
what are called “pulse” crops,
lentils create their own nitrogen fertilizer, a trait called
“fixing” nitrogen. That happens when bacteria in the
soil form nodules on the plant
roots and interact with air in
the soil.
Most times, farmers don’t
have to add extra nitrogen in
the form of natural or chemical fertilizer. In fact, lentils

David and Cherilyn Nagel with their two daughters stand in their lentil crop. The family dedicates about one-third of its 18,000
acre farm near Mossbank to the legume. SANDRA JENNET/SILVER BLUE PHOTOGRAPHY

THE FUTURE of FARMING
Grab your
lentils and get
going
Love brownies
but not the calories? Try
making these flax cocoa
lentil bars, the most
popular recipe from
registered dietitian Jane
Dummer’s book The Need
for Seeds. Lentils give this
recipe added protein and a
desirable moist glutenfree texture. “It’s a
delicious, nutritious grab
and go,” says Dummer.

produce more nitrogen than
they use. So once they’re har-

Cosmetics: a new use for
sweet corn
Microscopic nanoparticles
derived from Ontario
sweet corn are a winner in
this year’s University of
Guelph innovation awards.
Mirexus, a start-up
company that stemmed
from research by physics
professor John Dutcher, is
building a $12-million
manufacturing facility in
Guelph to produce these
nanoparticles
commercially. They’ll be
used initially for
cosmetics.

vested, that excess nitrogen
stays in the soil.

Cherilyn Nagel holds lentils and a young lentil plant.

As a result, the next year,
when farmers “rotate” different crops such as wheat,
durum or canola into fields
where lentils formerly grew,
the new crops get a natural
fertilizer boost. Not a lot, but
enough to reduce at least some
additional fertilizer.
It’s not all roses for lentils, though. They’re difficult

to harvest because they’re
relatively short compared to
wheat or canola. Machinery
has to run very close to the
ground, which can damage
the combine.
And they’re bushy plants, so
the prairie wind doesn’t pass
through them and keep them
as dry as other crops. Dampness during rainy years leaves

them open to plant disease;
researchers are working to
stave off this threat.
But overall, lentils rock.
Over the past 25 years, the
provincial government has
invested significantly in lentil development, in partnership with farmers themselves,
seed companies and the crop
protection industry. Farmers
pay a levy every time they
sell lentils and other pulse
crops; $11.6 million of that
sum went into research and
development last year.
These efforts are working.
Saskatchewan farmers now
export more lentils than not
just any other province, but
rather, more than any other
country in the world. Quality
Canadian lentils are sought
everywhere, particularly in
India where they are a dietary staple.
That’s good for business.
India has 1.3 billion people.
But farmers like Nagel want
to make more of a dent in
the Canadian market, too.
Changing demographics and
cultures here mean there’s a
new appetite in urban Canada
for lentils, and she wants to
make sure Canadian lentils
are top of mind…including
to the “consumers” on her
own farm.
“We have two daughters
and we’re teaching them how
to cook lentils,” says Nagel.
“This is local food, grown for
all of Canada.”
Owen Roberts is an agricultural
journalist at the University of
Guelph. Follow him on Twitter
at @TheUrbanCowboy.

R o l e : Chef
N a m e : Anthony Walsh,
Oliver Bonacini Restaurants –
Food Day Canada Chef
F R o m : Montreal, Quebec.
“The chef is the bridge and/or story teller for the farmers, fisher people and
producers of all sorts. Exposing their importance through various stories,
histories and of course their delicious wares to the public is what it is all about.”

R o l e : Transportation
N a m e : Hayley
F R o m : Blyth, Ontario
“Getting to see this beautiful country from east to west while bringing food
from the farm to your plate is a rewarding experience that I enjoy every day.”

R o l e : Farmer
N a m e : Michaela
F R o m : Barrie, Ontario
“I am proud to be a fourth generation Canadian beef farmer. Raising cattle
in a sustainable way with passion and integrity is our family business.”

CElEBRATInG 150 yEARs OF
CAnADIAn FOOD AnD THE
PEOPlE THAT MAkE IT HAPPEn!

R o l e : Processor
N a m e : Chris Hiemstra
F R o m : Aylmer, Ontario
“I feel really lucky to work outside daily with our bees to produce high
quality honey products for our market guests. I am proud our business is
part of Ontario’s diverse and sustainable agri-food community.”

R o l e : Consumer
N a m e : Marc Jewiss
F R o m : Hamilton, Ontario
“My family and I appreciate all of the people that contribute to put fresh, local
and healthy food on our table. As a Canadian, I am grateful for the opportunity
to have accessible and sustainable home-grown food at my fingertips.”

When it comes to
what’s in it, we’re on it!
Over 200 university experts are on board and
ready to help you make informed decisions
about your food today.

Let’s keep in touch #BestFoodFacts • @FoodIntegrityCA • www.BestFoodFacts.org

Want to join an all Canadian party?

Here’s your chance.

Let’s continue the conversation @FoodIntegrityCA • www.BestFoodFacts.org

“What is the nutritional difference between
farmed fish versus wild fish?”
There is a lot of discussion around
the topic of farmed fish versus
wild fish, and I was wondering
if there is any nutritional
difference between the two?

“The biggest difference between farmed fish
and wild fish is their diet.”
The diets that are fed to farmed fish are
specifically designed to meet the nutrient
requirements of the species. When the
nutrient requirements are met, healthy
fish are grown to market size, and the
resulting nutrient profile of their fillets is
very similar to that of their wild counterparts.

Karley Robertson
University of Guelph Agriculture Business Student

Stefanie Colombo
Assistant Professor and Canada Research Chair
in Aquaculture Nutrition at Dalhousie University

FoodDay Canada logo sheet
The Date: Saturday...August 5th...ALL. DAY. LONG!
The Location: Anywhere, Everywhere in Canada
How? Get creative! Check out our Shop Like a Canadian list of 150 awesome
ingredients. Make a dish...or a menu. Take a picture, add the hashtag
#fooddaycanada then share it on Instagram or Twitter. Then watch the feast
unfold on FoodDayCanada.ca...from coast to coast.
Black/PMS 485

Carry on the conversation about food in Canada all year long
www.bestfoodfacts.org • @FoodIntegrityCA

Let’s continue the conversation @FoodIntegrityCA • www.BestFoodFacts.org

Reverse/PMS 485
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Black

Join the par ty #fooddaycanada • @fooddaycananda • www.fooddaycanada.ca

Reverse
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Urban Media Partnership Best Food Fact Banner Topics

Canadian experts’ articles on Best Food Facts

These banners reached over three million consumers in seven urban centres every week for 21 weeks in print alone, with many more online.

All 488 content pieces on Best Food Facts have been reviewed to be appropriate for Canadian audiences. New content is developed weekly. The
following is a list of articles featuring Canadian experts’ answers from 2017.

“Why do chickens today grow
so much faster than years ago?”

“Good question – what they eat,
improved breeding and more.”

I’ve heard the chickens we buy from
the grocery store today grow so
much faster than chickens from
say 50 years ago. Is it because of
what they eat or how they are
bred and what about animal welfare?
Can you clarify?

Genetic selection for health, growth rate,
and behavioural traits has always been important
in the poultry industry. Today the selection
techniques used in the breeding process are
a fine science. It’s important to note genetic
selection targets many factors including specific
health and welfare traits. For example, leg health
has improved significantly over the years.

Angie Tomsha
Busy mom, dental professional, Calgary Alberta

Let’s continue the conversation @FoodIntegrityCA • www.BestFoodFacts.org

Dr. Karen Schwean Lardner
University of Saskatchewan
Assistant Professor of Poultry Science

“GMO foods – is there a
nutritional difference?”

“Great Question – GMOs are healthy.”

What is the nutritional
difference between GMO foods
compared to non-GMO foods?

Yes - genetically modified organisms
are healthy. The nutritional profile of
GMO fruits is the same as non-GMO fruits.
For example; GMO apples and papaya have the
same sugar, carbohydrates and protein
levels as non-GMO apples and papaya.

Stacey Maveal
Marketing Specialist

Dr. Stuart Smyth
Research Chair in Agri-Food Innovation and Assistant
Professor in Department of Agricultural and Resource
Economics, University of Saskatchewan

Let’s continue the conversation @FoodIntegrityCA • www.BestFoodFacts.org

Are there antibiotics in meat?

What’s Good about Gluten

Is there a nutritional difference between fresh and frozen veggies?

Canned, Frozen Fruits and Vegetables offer Advantages

Should I eat before or after I exercise?

Nutrition for Athletes: What Foods to Eat and when to Eat Them

Local sweet corn, nutritious vegetable for my family?

Gluten-Free Wheat May Change Bread

Apple cider vinegar, folk remedy or scientifically proven remedy?

What is the Alkaline Diet?

Should I be switching to milk alternatives?

The Art of Eating Insects

What are non-browning apples and are they healthy for my family?

Are Natural Sweeteners a Healthier Choice?

Are all farming operations in Canada factory farms?

What is Agriculture’s Role in the Issue of Antibiotic Resistance?

What is a GMO? Are they healthy for me?

Sweet Potatoes Packed with Nutrients

What is the nutritional difference between farmed fish versus wild fish?

Food for Fuel: Choosing the Right Food to Get Moving

Why do chickens today grow so much faster than years ago?
Should I be going gluten free?
GMO foods…Is there a nutritional difference?
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Meet the Canadian Best Food Facts Experts
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Dr. Stephanie Colombo
Dalhousie University
Seafood nutrition for a sustainable aquaculture industry

Dr. Tim McAllister
University of Alberta
Principal Research Scientist at Agriculture and Agri-Food Canada

Dr. Alison Duncan
University of Guelph
Professor in the Department of Human
Health and Nutritional Sciences

Dr. Ed Pajor
University of Calgary
Focuses on farm animal care and welfare

Dr. James House
University of Manitoba
Specializes in food and human nutritional sciences

Dr. Karen Schwean Lardner
University of Saskatchewan
Assistant Professor of Poultry Science

Dr. Michael Deyholos
University of British Columbia
Head of the Biology Department
Research interests in plant genetics

Robert Wager, M.Sc.
Vancouver Island University
Faculty Member in the Department of Biology

Michelle Jaelin, BFA, BASc, RD
Registered Dietitian
Creative nutrition communicator

Dr. John Prescott
University of Guelph
Professor emeritus in the Department of Pathobiology
Interested in improving antibiotic use in livestock animals
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Dr. Gordon Zello
University of Saskatchewan
Professor of Nutrition and Dietetics

Shareable content across many channels. Key to reaching a wider
range of audiences.

Dr. Vasantha Rupasinghe
Dalhousie University
Specializes in functional foods and nutraceuticals

Dr. Susan Whiting
University of Saskatchewan
Professor in Health Sciences Department
Focuses on human nutrition

It’s easy. Add the Widget to your website!

Best Food Facts monthly
e-newsletters provide the
freshest news about
what’s on your plate.
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Partners can embed the Best Food Facts widget directly on their own site,
and visitors can ask the experts questions directly without having to
leave their site. Instructions on how to do this are available on the
Best Food Facts website.
The question will be submitted to Best Food Facts directly, and we’ll have
the experts answer. All you have to do is embed the code!
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Plans for 2018-2020 More Canadian. More reach.
Best Food Facts is an evergreen resource with new content being added weekly on the website and across all social channels. Priority topics
for Canadians are identified and included in this content. CCFI will continue to add new Canadian experts with a wide variety of backgrounds
and specialties.
To date, most of the investment in Canada has been on content and experts. Best Food Facts was introduced at several national conferences such
as, Dietitians of Canada, Food Bloggers of Canada and the Science Writers of Canada, in 2016. It was also presented as a credible resource at the
International Life Sciences Institute meeting in Toronto in 2017.
With a solid track record south of the border, the potential for reach in Canada is enormous. The clear line to success is increasing the number
of food system partners utilizing this resource internally and externally with consumers as it’s intended.  Plans for 2018-2020 will be to increase
reach from 80,000 to one million Canadians per year with the help of many partners from across the food system.

The CCFI public trust and transparency research
clearly shows where consumers are looking for
information on their food. This resource can deliver.
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Let’s continue the conversation @FoodIntegrityCA • www.BestFoodFacts.org

HE L P I N G CA NA DA’S FOOD SYSTEM EA R N TR U ST

HE L P I N G CA NA DA’S FOOD SYSTEM EA R N TR U ST

www.foodintegrity.ca

