
HELLO EVERYONE . . . AND THANKS FOR READING OUR FOURTH ISSUE  
OF THE SUSTAINABILITY REPORT. FOR THOSE OF YOU WHO ARE RECEIVING 
OUR  NEWSLETTER FOR THE FIRST TIME, WE PUBLISH THIS UPDATE TWICE  
A YEAR AS ONE WAY TO COMMUNICATE WITH OUR NEIGHBOURS. 

•	 PowerSmart	Excellence
•	 Odour	Management	
•	 Rendering,	Then	&	Now
•	 Sustainable	Food	Alliance
•	 Under	One	Umbrella

Across the fence

In the Neighbourhood

Local Food Heroes

A note from Barry Glotman, President & CEO, West Coast Reduction

Under One Umbrella is active in the Grandview Woodland community

news from West Coast Reduction Ltd.

THE UNDER ONE UMBRELLA SOCIETY 
IS A GRASSROOTS COMMUNITY GROUP 
WHO HAS BEEN WORKING TOGETHER 
ON SOCIAL JUSTICE ISSUES IN EAST 
VANCOUVER FOR OVER EIGHT YEARS.

On Saturday March 16, 2013, the Society 
will host their annual homeless connect event, 
Under One Umbrella, at the Maritime Labour 
Centre (1880 Triumph St.) from 11:00 a.m. to 
4:00 p.m. This will be the sixth year that the 

society has hosted this community based event, 
providing service to those who are homeless or 
at-risk of homelessness in East Vancouver. 

This day long service fair is attended by up 
to 40 different social service providers, non-
profit organizations and community groups, 
offering services from physical and mental 
health to income assistance and employment, 
housing and advocacy. Healthy and nutritious 
food is served all day to the 500 people from 

the community who come out each year to 
get connected with these services. 

The society relies on generous community 
donors to help fund this event. If you would 
like more information please visit their website 
at www.underoneumbrella.net. Community 
members who are interested in donating or 
volunteering can also get in touch with them 
at uousociety@gmail.com. Tax receipts are  
issued for donations of $20.00 or more.
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WEST COAST REDUCTION LTD.
Corporate Head Office 
1292 Venables Street
Vancouver, British Columbia   V6A 4B4

CONTACT US
tel: 604-255-9301 
email: info@wcrl.com
web: www.wcrl.com

THE BACK PAGE IS AVAILABLE FOR COMMUNITY GROUPS to profile their agency, events or services. If 
you have an idea for future newsletter topics, wish to propose a group to be featured In the Neighbourhood, 
or have a question, please contact the newsletter editor at info@wcrl.com. You can also reach us by phone 
at (604) 255-9301. Please visit us on the web at www.wcrl.com.

JUST PRESS “PLAY” ON OUR WEBSITE to view our 
Local Food Heroes video. You’ll learn about the role 
that rendering and recycling play in a sustainable 
local food system at www.wcrl.com.

West Coast Reduction publishes The Sustainability Report twice a year.

INSIDE THIS ISSUE

The	2012	Under	One	Umbrella	event	brought	together	homeless	
and	at-risk	individulas	to	connect	them	with	community	services	
ranging	from	healthcare	to	advocacy.

This newsletter is printed on recycled paper. 

It gives us an opportunity to tell you a 
little about our business, and our role in 
the local food system and waste reduction 
and recycling.  We also hope it gives you a 
way to be in touch with us if you ever have 
a question or experience odour from our 
operations.  

We take odour management seriously  
and know it requires a commitment to  
continuous improvement. Each year, we  
invest in state-of-the-art odour mitigation 
technology. Our next project will be  
upgrading one of our thermal oxidizers, a 
core element in odour management.  You 
will find more information on this project 
on page two of the newsletter. 

We have been operating in our current  
location since the 1960s. A lot has changed 
in the past 40 years. But we have always 
believed in being a part of the community.  
Many of our employees live in the local  
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

neighbourhoods. And we support a variety 
of community-based groups.  

If you have a comment, questions, or an
idea to share, please let us know. You can 
also reach us by phone at 604-255-9301 or 
email at  info@wcrl.com. You will find more
information about our operations on our 
website www.wcrl.com.

EACH YEAR, BC HYDRO RECOGNIZES BUSINESS 
CUSTOMERS AND RETAIL /INDUSTRY PARTNERS 
THAT DEMONSTRATE A BEST-IN-CLASS APPROACH 
TO ENERGY MANAGEMENT AND CONSERVATION. 
The 2012 Power Smart Excellence Awards nominees 
were announced in October during Power Smart 
Month. West Coast Reduction was proud to be a 
finalist in the “New Technology” category.

“Over the last few years, energy management has 
become increasingly important across all business and 
government sectors and today, energy efficiency 
has become the way to do business,” said BC Hydro 
President & CEO, Charles Reid. “The Power Smart 
Excellence Awards allow BC Hydro to recognize the 
significant commitment and innovative approaches 
that our customers take towards conservation.” 

...cont’d on Page 3
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THE SOUTH SHORE CORRIDOR PROJECT (SSCP) IS 
AN INITIATIVE TO IMPROVE TRANSPORTATION 
ACCESS FOR BUSINESSES OPERATING WITHIN THE 
PORT OF METRO VANCOUVER. The project will reduce 
road and rail conflicts in the area bound by Heatley 
Avenue and McGill Street.  

ELEVATED STRUCTURE CONSTRUCTION WORKS
Construction work began on the elevated structure 

over Stewart Street (between Clark Drive and Victoria 
Drive) in early January. Traffic management changes 
for the elevated structure works are in place. Some 
short term traffic delays may be experienced, and the 
posted traffic speed in this area will be reduced to 30 km/h.

Drilling works for structural columns, expected to 
be complete by early April, will start at Victoria Drive 
and work west towards Clark Drive. In order to ensure 
the port remains operational, construction hours are 
from 5pm to 5am. However, given the close proximity 
to residents at Victoria Drive we have asked that our 
contractor finish work at this end by 10pm. 

ROAD WORKS CONSTRUCTION
Road works along Commissioner Street are expected 

to be complete by August 2013. Centennial Street road 
works are anticipated to commence in January 2013. 
Construction hours for works east of Victoria Drive 
(Commissioner Street) are 9am to 8pm; construction 
hours for works west of Victoria Drive (Centennial 
Street) are 5pm to 5am.

FOR MORE INFORMATION

web:www.portmetrovancouver.com/sscproject 

email: public_affairs@portmetrovancouver.com

phone: 604-665-9066.

Odour Management

WEST COAST REDUCTION IS PROUD TO BE A  
FOUNDING MEMBER OF THE SUSTAINABLE FOOD 
ALLIANCE OF BC.  

The SFABC represents industries that grow, harvest,  
process, deliver and recycle food, and retail feed consumed 
within Metro Vancouver, B.C. and beyond.  Other 
members include poultry, fish, beef, pork, egg and feed 
producers, working in concert with the broader  
community of composters, food processors, retailers, 
and restaurateurs.

Together, we are significant contributors to a  
sustainable and resilient local food system, the safe 
reduction of waste, and thriving local economies.

for further information: www.sustainablefoodalliancebc.ca

DURING RENDERING, WE COOK PROTEIN BY-PRODUCTS AT HIGH 
TEMPERATURES. THIS CAN SOMETIMES PRODUCE ODOUR. We share 
local residents’ interest in odour reduction and are committed to continuous 
improvement in this area. 

In 2013, we will upgrade our odour management system by replacing one 
of our thermal oxidizers, an important piece of equipment in the rendering 
process and the core of our odour control system. The new unit will replace 
the existing oxidizer installed in 2006 with a more effective and more  
efficient model. The new unit, will be operational by the end of April 2013.

We operate under an Air Quality Permit issued by Metro Vancouver. This 
permit specifies important control works and operational requirements, such 
as the thermal oxidizer, necessary to meet air quality standards. Upgrading 
equipment is one of the ways to continually improve.

HOW IT WORKS
Air quality control is achieved by maintaining negative pressure in our  

equipment and buildings, and treating the resulting airflow in packed tower 
scrubbers and thermal oxidizers.

Thermal oxidizers use natural gas to combust process air at high temperatures, 
destroying associated odours. They are the most efficient odour control  
technology available to the industry.  

WCRL	ODOUR	MANAGEMENT	IN	ACTION:	Above,	a	thermal	oxidizer	operates	at	850°	C	and		
a	steam	boiler	recovers	heat	energy	as	usable	steam.

LEFT	TO	RIGHT:	Gord	Gray,	BC	Hydro;	Kevin	Finnegan,	WCRL	Millwright;	Jim	Foster,	
WCRL	Purchaser;	Jim	Barazzuol,	WCRL	Electrician;	Markus	Zeller,	BC	Hydro

AN EARLY PHOTO FROM THE WCRL PHOTO ARCHIVE SHOWS BATCH 
COOKING EQUIPMENT USED TO RENDER RAW MATERIALS INTO  
PROTEIN MEALS, FATS, AND WATER. These vessels were the latest technology 
when introduced as they employed steam jackets and an agitation auger to begin 
the rendering process. This was seen as a significant improvement over the 
origins of rendering in open kettles. Batch cookers were safer and produced 
good products when operated properly; however they were labour intensive 
and emitted odours while hot material was transferred between equipment.  

Rendering is still based on the same principles of time and temperature and 
remains a chemical-free process. However continuous rendering systems have 

The West Coast project that earned the Power Smart nomination 
involved using a new technology on a standard piece of equipment: 
cooling towers. Cooling towers remove heat created during the 
rendering process. Fan motors on the towers have changed very 
little over the years. They are often inefficient and can be unreliable  
as the operating environment is extremely humid.  At West Coast 
Reduction, we decided to pilot a new technology using a  
permanent magnet motor.

The result? Use of the permanent magnet motor technology  
resulted in over 85 per cent savings in fan energy for 120,000 
kilowatt hours per year.

West Coast Reduction was proud to earn a spot as one of 
three businesses nominated in the New Technology category 
and one of only 43 nominees as a 2012 Power Smart Excellence 
Award Winner Finalist. 

POWERSMART (CONT’D FROM PAGE 1)

since replaced batch cookers because of their ability to process raw  
materials more quickly, produce higher quality products, and reduce 
odour emissions. Faster processing times means fewer odours as raw  
materials remain fresh. More importantly, continuous rendering systems 
are closed from beginning to end. This enables WCRL to maintain negative 
air pressure on processing equipment as seen by all the ducting on our 
dryers in the photo.  

As WCRL is an essential service to a very active local food industry, 
we continuously upgrade our equipment to keep pace with world class 
standards.

THEN






