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Å !'4 &ÏÏÄ ÁÎÄ )ÎÇÒÅÄÉÅÎÔÓ )ÎÃȢ ɉȰ!'4 &ÏÏÄÓȱɊ ÉÓ Á 
global leader in pulse, staple food and food 
ingredient processing and distribution, with 
merchandising offices and value-added processing 
facilities in Canada, the U.S. Turkey, Australia, China 
and South Africa; European sales offices, Russian 
origination office and a global customer base 

Å $1.7 billion sales reported in 2015 

Å Approximately 1,550 employees globally 

Å Ȱ&ÒÏÍ 0ÒÏÄÕÃÅÒ ÔÏ ÔÈÅ 7ÏÒÌÄȱ 

 

AGT FOODS OVERVIEW 
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AGT FOODS GLOBAL OPERATIONS 

Canada head office and 40+ facilities in 6 key agricultural 
production origins on  5 continents with sales, merchandising, 
origination and administration offices located around the globe. 
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OVERVIEW OF PULSES 

Å Pulse crops include lentils, peas, chickpeas and beans, which produce edible seeds, 
called pulses 

Å Represent a GMO free, gluten-free, low allergen, major source of protein and fibre, 
which developing nations particularly rely on   (i.e. vegetable sources for their protein 
and energy requirements) 

Å Increasing consumption (both directly and as an input in other food products) in 
developed countries where pulses are increasingly viewed as healthy 

 

Å High protein 
ï High lysine (higher than 

cereals and oilseeds) 

Å High dietary fibre 
ï Rich in insoluble fibre 

Å Low fat 
ï Pea, lentils and faba beans:  

<3% 
ï Chickpeas: <7% 

Å High micronutrients 
ï Folate, iron, zinc, selenium, 

potassium, magnesium, 
calcium and beta-carotene 

 
 

Nutritional Characteristics  
of Pulses 

Composition of Pulses 

Moisture 
7-14% 

Protein 
20-35% 

Crude 
Fibre 
3-14% 

Sugars 
3-8% 

Ash 
2-4% 

Fat 
2-4% 

Starch 
38 ς 
55% 

Types of Pulses 
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Plant Fixing Nitrogen Lower Energy Requirement Increased Water Use Efficiency 

PULSES & SUSTAINABLE AGRICULTURE 

Source: Hoekstra and Chapagain, Globalization of Water, U. of 

Twente, Waterfootprint.org National Geographic, April 2010  

Å43 gallons of water required to 
produce one pound of pulses. 

Å1,857 gallons of water required to 
produce one pound of beef. 

ÅPulses use less non-renewable 
energy relative to other crops. 

Å70% of the non-renewable energy 
used in cropping systems in 
western Canada is attributable to 
fertilizers. 

Source: (Zentner et al. 2004) 

ÅPulses produce their own fertilizer 
by utilizing nitrogen fixing soil 
bacteria that live inside their root 
systems. 

ÅPulses improve fertility of soil for 
other crops grown in rotation. 

 
BEEF 

1,857 gallons/lbs 
 

 
PORK 

756 gallons/lbs 
 

 
CHICKEN 

469 gallons/lbs 
 

 
PULSES 

43 gallons/lbs 
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INVESTMENT IN INGREDIENT PLATFORM 

Å Commissioned for production in June 2013. Third 
production line commissioned in Q4 2015. Expansions 
to add value-added production and modification 
processes including de-flavouring, pre-cooking lines, 
sterilization lines and blending facilities to produce pre-
mixes as well as expand building infrastructure for 
added production nearing completion. 

Å Additional milling and line 4 announced in Q1 2016 with 
Q1 2017 planned completion  

Å Additional expansions for Canada/US/Turkey are 
possible to keep pace with sales programs 
 

 

Å Investment in research and development key 
component to capturing customer sales 
opportunities  

ÅWork to develop new applications/uses for 
pulse ingredients through collaborative 
research, commercialization & innovation 
initiatives and technology development 

Å Important to assist customers convert test 
quantities to sales quantities 

 

Saskatoon SK R&D Centre Minot ND Production Facility 
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Source: UN FAO 

MARKETS FOR PULSES & STAPLE FOODS 

Growth Driver: Population & Global Demand for Food 

Å2050 - Global population expected to rise 30% 

ÅGlobal food output will have to grow by 70% to feed 
the world with growing middle class  

ÅPulses are a sustainable source of protein, a key 
ƴǳǘǊƛŜƴǘ ŦƻǊ ƭŀǊƎŜ ƴǳƳōŜǊǎ ƻŦ ǘƘŜ ǿƻǊƭŘΩǎ populations 

Growth Driver:   Health, Nutrition and Sustainability 

ÅHigh Protein and Fibre, Nutrient Dense, Low Fat, Gluten 
Free, non-GMO, Low Allergenicity 

ÅLower Energy Use, Reduce Greenhouse Gas Emissions, 
Improve Soil Health through Rotational Cropping, 
Increase Water Use Efficiency 

South Asia 

Middle East and North 
Africa 

Latin & Central America 

Europe 

North America 

China 

New Markets for Pulses Traditional Markets for Pulses 
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PULSE INGREDIENT PRODUCT LAUNCHES 

Source: Innova Market Insights January 2015 (US & Canada) 

Top Categories: bakery, meals, snacks, processed fish/meats/egg, soup, dogfood, meal replacements 
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COMMODITY TO FOOD INGREDIENT 

ÅWheat berry/kg 
Å less than 4-5 berries 

 
Å Gluten <20ppm 


