
Processing Case Study: 
InfraReady Products 
Simpler, better, quicker pulse cooking - a new approach

In 1994, a farmer-owned company called the Saskatchewan Wheat Pool was looking to see how 

in the factory and for convenience in the kitchen. 

Mark says “I started with 3 people, no products and no customers. We had to develop both the 
market and the products.  Five years later I took the company private with a partner to form 

Either way, it’s not commercial unless there’s genuine customer benefit. As we developed new 

The market for a quicker cooking pulse has proved extensive. 

eaten very frequently, especially in soups. Quick cooking pulses are a real benefit to them.  Micronised pulses can be 

that is familiar to consumers but offers the extra benefits of the pulses, such as bread, crackers and dips. Also, I’ve 
seen micronised pulse thickeners used to replace modified starch. The product label then has a more natural looking 
ingredient list. That’s important for some consumers.”

from plant breeding and crop growing11 through to novel 

everyday foods. It’s not about changing cultures; it’s about 
improving the health benefits of food recipes.”

Mark Pickard


