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Objective of Information Session

To provide you with:

An understanding of why the Canadian Food Inspection
Agency is modernizing

An explanation of what changes are proposed, what they
mean for you, and how the CFIA can help

An opportunity to ask questions about the proposed Safe
Food for Canadians Regulations

Information on our next steps and why we need your
feedback
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CFIA at a Glance

Mission:
Dedicated to safeguarding food, animals and plants, which enhances the
health and well-being of Canada's people, environment and economy.

- The safety of Canada's food supply is central to everything we do -
working from the farm gate to the consumer's plate to protect public
health.

- Approximately 7200 highly trained professionals dedicated to:

Managing food safety risks Certifying exports

Helping consumers make healthy Regulating biotechnology

food choices Protecting Canada's plants and

Food recalls animals

Promoting science-based regulation Preventing the transmission of animal

Maintaining an effective regulatory diseases to humans

framework A presence at our borders
Protecting consumers and the
marketplace from unfair practices
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A changing environment calls for a new approach

- Canada needs a system that is more:

« preventive ii
) - I
b .

e robust
« transparent
« supported by modern

technology, tools
and training

- We are moving to a more preventive system whereby
risk and resources are consistently managed across
the Agency.

- We are enhancing how we conduct inspections and
deliver programs and services.
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| A modern CFIA...continuously improving

- What it means: Building on a strong foundation with
new innovative approaches that will consistently
manage risk and resources across the CFIA.

New

approach
to service

Standard
Inspections

Stronger
rules

New ways
to manage
risk
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i Safe Food for Canadians Act and
Safe Food for Canadians Regulations

Yesterday Tomorrow
KSoIid foundation \ KMore robust \
_ Today _
» Separate regulations * One regulation for all

for food commodities » food commodities
* Prescriptive * Prevention and

outcome based

« Complex

\ / KStreamlined /
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Canada’s Current Regulatory Framework

Food and Drugs Act & Regulations

* Prohibit sale of unsafe food
« Apply to all food sold in Canada

Meat Inspection Act & Regulations
Fish Inspection Act & Regulations

Canadian Agricultural Products Act & Regulations

- Dairy Products; Egg; Fresh Fruit and Vegetable; Honey; Ice Wine; Licensing
and Arbitration; Livestock and Poultry Carcass Grading; Organic Products;
Maple Products; Processed Egg; Processed Products

* Apply to select commodities marketed across provincial boundary, import
and export
« Some commodities require preventive food safety controls, others do not

Consumer Packaging and Labelling Act & Regulations — food provisions

» Regulate the consistency, completeness, and accuracy of the labelling and
packaging of consumer goods
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Consultations

Key Milestones

2012— Passage of the Safe Food for Canadians Act sets the stage for a
stronger and more modern food safety system.

2013-2014—The CFIA consulted industry and other stakeholders at two major
food safety forums.

2015-2016—The CFIA held targeted consultations with micro and small
businesses to inform options for reducing burden and supporting compliance.

January 21, 2017

Proposed regulations pre-published in Canada Gazette, Part |
for 90 days of public consultation.
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2015 Consultation with Micro and Small
Businesses
What we Heard

- General support for licensing and consistent food safety rules

across all sectors

= level playing field for domestic and imported food

= consistent with U.S. approach to HACCP-based systems

= outcome-based regulations allow for innovation and flexibility

- All food businesses want to produce safe food
However, many micro and small businesses face unique challenges,
are difficult to reach, are not familiar with the CFIA and would need
support to practice and document HACCP-based food safety controls

- Industry seeking
= adequate time to prepare and adapt
= plain language guidance to facilitate understanding and compliance
= Simplified access to services based on their needs and business profile
(e.g. access to expertise; user-friendly electronic portal for licensing)
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Proposed SFCR
Structure and Content

Scope

Food for human consumption (including ingredients) that is imported, exported,
or inter-provincially traded.

Food animals from which meat products to be exported or inter-provincially
traded may be derived.

Some provisions, such as traceability, labelling and advertising, would also
apply to intra-provincially traded foods.

General exemptions from the proposed regulations

i+l

food for personal use

food carried on any conveyance (for example, trains, ferries, airplanes) that is intended for
the crew or passengers

food for analysis, evaluation, research, or a trade show
food that is not intended or sold for human consumption

food imported from the United States onto the Akwesasne Reserve by a permanent resident
of the Reserve for their use

food traded between federal penitentiaries
transportation of food, if that is the sole activity of a person.
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Structure and Content

Part 1: Interpretation

Part 2: Trade

Part 3: Licences

Part 4: Preventive Control Measures
Part 5: Traceability

Part 6: Commodity-Specific Requirements
Part 7: Recognition of Foreign Systems
Part 8: Ministerial Exemptions

Part 9: Inspection Legends

Part 10:
Part 11:
Part 12:
Part 13:
Part 14:
Part 15:

Part 16:
Part 17:

Canadian Food

Packaging

Labelling

Grades and Grade Names
Seizure and Detention
Organic Products

Temporary Non-application to Certain Food Commaodities and

Persons
Transitional Provisions

Consequential Amendments, Repeals and Coming into Force

Agence canadienne
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Structure and Content
Incorporation by Reference

Section 52 of the SFCA gives authority to incorporate
documents by reference

Documents that are incorporated by reference are
considered to be part of the regulation

A total of seventeen (17) documents will be
Incorporated by reference into the SFCR

i+l
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Proposed SFCR
Part 1 - Interpretation

Part 1: Interpretation contains the definitions that
apply to the entire Safe Food for Canadians
Regulations.

Other Parts of the regulations may also include
definitions, but these definitions are specific to that
Part.

When a definition is not in the SFCA or the proposed
SFCR, the dictionary definition or everyday use of the
term would apply.

| £
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Proposed SFCR
Part 2 - Trade

Part 2 establishes who needs to be licensed and sets rules
around importing, exporting and interprovincially trading food

Who will need a licence?

Generally speaking, if a person is doing any of the following
activities, they will need a licence:

Manufacturing, processing, treating, preserving, grading, packaging,
or labelling a food that will be exported or moved between provinces

Importing a food
Exporting a food that requires an export certificate
Slaughtering a food animal

Storing and handling a meat product in its imported condition for
inspection by the CFIA
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Proposed SFCR
Part 2 - Trade

Licensing would allow the CFIA to:
« ldentify businesses preparing food for inter-provincial
trade, export, or importing food into Canada

o Authorize a person to carry out specified activities

CFIA will no longer be registering establishments, but
will be issuing licences to a person to carry out
activities.

- Existing registrations will transition to licences as they
expire.

i+l
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Proposed SFCR
Part 2 - Trade

Canadian businesses who import food would need to:

 Have a licence to import

 Have a preventive control plan (in most cases)

« Import food that is manufactured, prepared, stored,
packaged and labelled under similar food safety controls

as food prepared in Canada

e Maintain procedures and processes for handling and
Investigating complaints and recalls

| £
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Proposed SFCR
Part 2 - Trade

Canadian businesses who export food would have to
export food that:

has been manufactured, processed, treated, preserved,
graded, packaged, labelled by a licence holder.

meets the safety requirements of the proposed SFCR,
when there are no requirements in place in a foreign
country.

The proposed SFCR requirements would always have to be
met for:

traceability

animal welfare

humane treatment of animals

preventive control plan

workshift agreements

i+l
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Proposed SFCR
Part 2 - Trade

In Part 2, there are exemptions to the licensing
requirements:

o Food additives
o Alcohol

o Packaging in the field of fresh fruit or vegetables that
will be manufactured, processed, treated, preserved or
graded by a licence holder in another province

o Packaging, labelling and import of unprocessed foods
Intended to be processed for use as grain, oll, pulse,
sugar or beverage (e.g., wheat, canola, lentils, green
coffee beans, etc.)
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Proposed SFCR
Part 2 - Trade

When would food businesses need to be licensed?

Once the Regulations come into force, the following timelines
have been proposed:

- Immediately for:

Meat, Fish, Eggs, Processed Eggs, Dairy, Processed fruits or
vegetables, Honey, Maple, Fresh fruits or vegetables

Any one requesting an export certificate

- Two years for all other food

You will not need a licence until the Safe Food

for Canadians Regulations comes into force.

i+l ‘
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Proposed SFCR

Part 3 - Licences

Part 3 provides the CFIA with the authority to issue a licence for the
following activities:

Manufacturing, processing, treating, preserving, grading, storing, packaging,
or labelling a food that will be exported or moved between provinces
Importing a food

Exporting a food that requires an export certificate

Slaughtering a food animal

Storing and handling a meat product in its imported condition for inspection
by the CFIA

It also contains the requirements for:
e Obtaining a licence
e the process of issuing, renewing and amending a licence

e the grounds for refusal to issue, renew or amend a licence, as well as the
grounds for suspension and cancellation of a licence

| £
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Proposed SFCR
Part 3 - Licences

The licence would be valid for 2 years.

There will be a cost for a licence — there is a CFIA
consultation on cost recovery happening now.

Establishments currently registered would be permitted
to continue operating under their current registration

until it expires; they would then be required to obtain a
licence.

The person applying for a licence can determine if they
want to apply for one licence or multiple licences.

i+l
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Proposed SFCR
Part 4 - Preventive Control Measures

- The Part 4 requirements are organized into 6 sub-
parts:

e Interpretation

o Biological, chemical and physical hazards

e Treatments and processes

o Maintenance and Operation of Establishment

e Investigation and Notification, Complaints and Recalls
o Preventive Control Plan (PCP)

- In general, the preventive control requirements are
Intended to ensure food businesses prepare food In
a sanitary manner.

i+l
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Proposed SFCR
Part 4 - Preventive Control Measures

- The majority of the food safety provisions of the
proposed SFCR can be found in Part 4: Preventive
Control Measures.

- The preventive control requirements set a minimum
food safety standard, based on:
CODEX General Principles of Food Hygiene, and

Good Manufacturing Practices and Good Agricultural
Practices .

- Preventive controls have been drafted with an
“‘outcome-based approach—this means that there is
greater flexibility and room for innovative approaches to
food safety.

i+l
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Proposed SFCR
Part 4 - Preventive Control Measures

A preventive control plan is a written document that outlines the
potential hazards associated with the food and demonstrates how
they will be controlled (consistent with HACCP).

Who will need a preventive control plan?

Generally speaking, a written preventive control plan would be required for:

1) Most licence holders whose food is traded interprovincially
2)  Most licence holders who import food

3) Most fresh fruit or vegetable (FFV) growers/harvesters whose FFV are
traded interprovincially

4)  All licence holders who manufacture, process, treat, preserve, grade,
store, package or label meat or fish for export

5) Alllicence holders who store and handle a meat product in its imported
condition for inspection by the CFIA.

6) Food businesses who would like to receive an export certificate from
CFIA

i+l
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Proposed SFCR
Part 4 - Preventive Control Measures

Exemptions from a written preventive control plan:

Food businesses that have an annual income (from the
sale of food) of less than $30,000.

This exemption is not applicable to meat, fish, eggs,
processed eggs, dairy, processed fruits and vegetables.

If you request an export certificate, the exemption is not
applicable.

Even if you would not need a written PCP, you would
still be required to comply with Part 4 of the

proposed SFCR

i+l |
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Proposed SFCR
Part 4 - Preventive Control Measures

What to include in a written PCP:

A hazard analysis — describing the biological, chemical and
physical hazards that could reasonably occur.

Description of the control measures in place, and evidence
showing they are effective.

Description of the critical control points and related:

control measures

critical limits,

monitoring procedures
corrective action procedures

i+l |
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Proposed SFCR
Part 4 - Preventive Control Measures

What to include in a written PCP (continued):

Procedures to verify the written PCP is implemented and is
effective.

Descriptions of the measures in place to ensure you meet the
labelling, packaging, grading, standards of identity, net
guantity, and humane treatment of animals applicable to your
products.

Any supporting documents, including information you used to
determine the hazards associated with your foods, the rational
for determining CCPs and historical data.

| £
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Proposed SFCR
Part 4 - Preventive Control Measures

Preventive control measures for importers

Importers are responsible for ensuring the foods they import are
safe at the time of import and have been subject to the same
preventive control measures found in Part 4.

Businesses will need to adopt the following principles:

1 . Kno w the’r Are they implementing good manufacturing
. . ractices an rinciples?
foreign supplier practices and HACCP principl

2 Kno w th e What are the hazards associated with the

food you import?
fOOd How will those hazards be managed?

Do you have a Preventive Control Plan
describing the steps taken to ensure your

3- Have 0] plan food is safe and meets Canadian

requirements?

i
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Proposed SFCR
Part 4 - Preventive Control Measures

Importer’s Preventive Control Plan

List of hazards associated with the food to be imported

Documents showing the foreign supplieris implementing
good manufacturing practices and preventive controls

Description of how Description of importer’s
importer is meeting HACCP-based process
applicable requirements Hazard analysis
Labelling Control measures
Packaging Monitoring
Standard of Identity Corrective actions
Grading Verification procedures

Documents demonstrating you are implementing your PCP
effectively

29
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Proposed SFCR
Part 4 - Preventive Control Measures

Preventive control measures for exporters

Food that is exported from Canada would have to meet Canadian
safety standards — unless that Country has consciously
determined and written into law their own definition of what is
“safe” that differs from that of Canada’s.

Businesses will need to adopt the following principles:

1 . Kn ow yo ur Are you aware of the requirements of the

importing country? Do you need CFIA
m arkEt certification in order to export your food?

2 Kn ow yo ur What are the hazards associated with the

food you export?
fOOd How are those hazards managed?

Do you have a Preventive Control Plan
describing the steps taken to ensure your
food is safe and meets the export conditions?

3. Have a plan

i+l
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Proposed SFCR
Part 4 - Preventive Control Measures
Proposed phased-in approach:

Table 1: Proposed staged implementation approach for Part 4 requirements

Meat, Fish, Eggs, Fresh Fruits All Other All Other All Other
Processed Eggs, Dairy, and Vegetables Foods Foods Foods
Processed Fruit or
Vegetable Products, >$30,000 and >$30,000 <%$30,000
Honey, Maple >5 employees and <5
employees
Preventive Immediately +1 year +2 years +3 years +3 years
control
measures
Written Immediately +1 year +2 years +3 years Not
preventive required’

control plan

lin addition to all other foods, honey, maple and fresh fruit or vegetable products would not need a written

preventive control plan if they have gross annual sales of food that is $30,000 or less,

It is important to note that food businesses do not have to comply
with Part 4 until the SFCR comes into force.

i+l
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Proposed SFCR
Part 5 - Traceability

Part 5 of the proposed SFCR includes

« the requirement to trace food one step forward and one
step back

o details on the information that must be set out in traceability
documents

e how long traceability documents must be kept

e how quickly traceability documents must be provided

Retailers (other than restaurants and similar food
service operations) will be required to trace food one
step back.

| £
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Proposed SFCR
Part 5 - Traceability

Under the proposed SFCR, traceability requirements would apply
to most businesses that:

import food
export food

- trade food from one province to another
manufacture, process, treat, preserve, grade, store, package or label food to
be exported or sold from one province to another

- grow and harvest fresh fruits and vegetables to be exported or sold from one
province to another

- slaughter food animals where the meat product is exported or sold from one
province to another

- store and handle a meat product in its imported condition for inspection by the
CFIA, or

- sell food at retail, which would need to be traced one step back but not forward
to the consumer. (Not applicable to restaurants or other similar businesses)

i+l
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Proposed SFCR
Part 5 - Traceability

- Traceability documents must be:

Kept for 2 years
In English or French
Provided to the CFIA upon request

- A good traceability system will help a food business
remove unsafe food from the market place when an
Incidents occur.

i+l |
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Proposed SFCR
Part 5 - Traceability

Proposed phased-in approach:

Immediately for meat, fish, eggs, processed eggs, dairy,
processed fruits and vegetable products, honey, maple, fresh
fruits and vegetables, and retailers.

One year for fresh fruit and vegetable growers and harvesters.

Two years for all other foods.

i+l |
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Proposed SFCR
Part 6: Commodity-specific Requirements

Some commodity-specific requirements were
maintained.

There are Divisions on

e dairy

e €90S

e processed eggs

o fish

o fresh fruits or vegetables

o meat (includes meat slaughter and animal welfare)

i+l ‘
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Proposed SFCR
Parts 7,8 and 9

Part 7: Foreign System Recognition covers meat
products and shellfish.

Sets out the process for the CFIA to recognize a foreign country’s
inspection system.

Part 8: Ministerial Exemptions

Provides a streamlined approach to allow for a ministerial
exemption to alleviate a shortage in Canada or to test market a
food.

Part 9: Inspection Legends

Authorizes the application of the Inspection Legend to meat, fish
and processed egg products only.

| £
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Proposed SFCR
Part 10: Packaging

Part 10 includes general packaging provisions,
standard container sizes and standards of fill for
processed fruit or vegetable products.

The general packaging provisions do not cover the
act of packaging but rather the requirements for the
packages themselves.

i+l
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Proposed SFCR
Part 11: Labelling

Regulations

under the
Agfi:”jfuial _ The labelling requirements
Products Act under the Food and Drug
. Meat . .
Inspection Regulations will stay as
Food-related Regulations
provisions in they are.
the Consumer
Packaging and e
Labelling Generally, the approach to
Regulations e .
nspection the labelling was to
Regulations consolidate the labelling

requirements from the
current regulations (other
than FDR) and to remove
duplication.

SFCR Part 11

i+l |
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Proposed SFCR
Parts 12, 13, and 14

Part 12: Grades and Grade Names

sets out the conditions for using and applying grades and grade
names for certain foods.

Part 13: Seizure and Detention

Applies to the use of detention tags, notices of detention and notices
of release.

Part 14: Organic Products

Expands to allow the certification of certain activities and the addition
of aquaculture standards

Necessary to support equivalency agreements

i+l
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Proposed SFCR
Parts 15, 16, and 17

Parts 15 to 17 allow food businesses to transition from
their current regulatory regime to the new Safe Food
for Canadians Regulations.

These provisions allow:

The proposed phased-in approach for Licensing, Preventive
Controls and Traceabillity.

Food made prior to the SFCR to be traded and sold without
disruption, and support the certification regime.

The current regulations that apply to foods to be repealed (not
applicable to the Food and Drug Regulations).

i+l
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Background: Industry Mini-Poll Results

Which type of information
products and support services
do you find most useful?

How you would like to receive
updates from the CFIA?

Where are you most likely to go
to get information from and
about the CFIA?

Under what circumstances would
you foresee accessing expertise
in the Agency?

. & ] Canadian Food Agence canadienne
Inspection Agency  dinspection des aliments

) Interactive web-based tools and
Step by step guides

) E-mail
) CFIA website + gc.ca websites

To understand new requirements,
regulatory questions
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How will the CFIA support your business?

Consultation on proposed
Safe Food for Canadians Regulations

PI a.l n I an g U ag e Learn, participate and have your say.

Have Your Say

t O O I S an d r eS O u r C eS : HAVE The Canadian Food Inspection Agency (CFIA) wants to hear from all
; ‘ Canadians. Send your comments on the proposed Regulations and

YOUR SAY documents incorporated by reference by April 21, 2017

. . Canadians and food businesses play an important role in protecting Canada's
n VI S I t : food supply. The proposed Safe Food for Canadians Regulations (SFCR)
introduce modern food safety requirements for businesses that import food, or
prepare food to be exported or sold across provinces. Find out how these
regulations would strengthen Canada's food safety system and safeguard the

i n S pe Cti O n . q C . Ca/S afe FOOd health of Canadians, your families and your business.

-

SAFE FOOD FOR CANADIANS

Video: SFCR — What Food Businesses
Need to Know

/- N
n Section “LEARN” Learn Participate

Everything you need to know about the proposed Safe Attend an event, ask a question, and stay connected.
Food for Canadians Regulations.

Quick Links
’ i ? - -
n Wh t - Would you need a licence? Interactive tool
a S aval a e " - Would you need a Preventive Control Plan? Interactive tool

- What would your traceability requirements be? Interactive tool

Have a question? Ask CFIA Coniact us

Please note: the CFIA is consuiting on the proposed SFCR and documents incorporated by reference, which have not
yet come into force. While you are encouraged to learn more by reviewing information and draft guidance documents
on this website, your business is not subject to the proposed requirements at this time

i+l |
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http://www.inspection.gc.ca/SafeFood
http://www.inspection.gc.ca/SafeFood

Videos

-

SAFE FOOD FOR CANADIANS
WHAT FOOD BUSINESSES NEED TO KNOW

SAFE FOOD FOR CANADIANS
IMPORTING FOOD

i+l |
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Handbook for Food Businesses

Understanding the Proposed
Safe Food for Canadians Regulations
A Handbook for Food Businesses

Canadian Food Agence canadienne
Inspection Agency  dinspection des aliments




nteractive Tools

I* Government  Gouwernament
of Canada du Canada

Canadian Food Inspection Agency Agence canadienne d'inspection des
aliments

Canada

Proposed Safe Food for Canadians Regulations ~ Engish ¥/

Would you need a licence?

0%

You may require a licence for some of your business activities, while not for others. Find out if
your business would require a licence by answering a few simple questions. It only takes about

five minutes.
11
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Fact Sheets

I*I GamainFoad  Agence crade
i octon AmnGy  Cnapection su Siments

Fact Sheet: Importing Food
Proposed Safe Food for Canadians Regulations (SFCR)

B8  EOEm
R (IEAZ2A546) (SFCR)

Uirdar the preposed SFCR, new food ssfety requiraments would apply to businesaes that import food ings

Canada IERtERRnE L FEAREH | SFCR)  SINARELREIGSFANRME SRR -

BT RNCERETE 7

HREREOE - ORERSENSEN ARSI RE - BERNRERECORSM
SRR A RN E R A S CRER SN NIRRT 2 R -

FEIRE

1. 388
EAEHRAET  ROHEBERSRRAEROARFS L -

Would your business be ready?

be prepsred wilh s same

Key requirements

1. Licensing
Importars, in most casss. would regque a ksence

2, ?EWEE%'J}“EE
femiOm  EERE L FEE RN EES -

BRENRS— DTSSR &
gﬁ%ﬂﬁlﬂ—ﬁﬁk@ﬁ*ﬁhtﬁm FRRF o P TR TR B S P R I [k Ea R

2. Preventive Commls

LB TR AT - (SRR R R A -

Knowing your food - Be aware of
prysical harards 1o the foed vou impert &

oribe how bidiogical, charical. o

=l cf salety slardards as

i msets 1

Kniowing your Sdppier— SitafRnaE:  DrEsE
domastc suppisrs in prepan
WRFAHZHES [ PCP ) —% LI Tin Rl TS

= A S R IE

+ BEDNSRDTTSES - Sk 088 - I sEEE

+ B EERSREE RS

In eddition, you may be required o kaap faod asfe by

Wiriting a preventive control plan {PCP] 3J =7

= how you monitor and verify that
= how s food you import TEp b= TRl it AR R R - EFIRS R AL (EFT R O s aRtE Ry s i
s that you have procedurss o hard 0. O n s s AR TTIREN A -

Awritten
import

ard the

Sl 3. EE A
EHER i SFOR - GREREEUTRNSEDE  CROLTRIRE RIELENTEER - 5
U ELEER TR RS R RS -
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| Preventive Control Measures - Resources

Resources available now:

= Draft Step-by-Step Guide for Domestic Food Businesses
and Exporters: Preparing a Preventive Control Plan

= Draft Preventive Control Plan Templates —
For Domestic Food Businesses and Exporters

= Draft Guide for Preparing a Preventive Control Plan —
For Importers

i+l
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Learn: Consultation on proposed
Safe Food for Canadians Regulations

HAVE A Learn, participate and have your say.

Have Your Say

C O M M E N T? ; H AVE The Canadian Food Inspection Agency (CFIA) wants to hear from all

Canadians. Send your comments on the propesed Regulations and
YOUR SAY documents incorporated by reference by April 21, 2017.

Regulations can sometimes be difficult to understand. VWe're here to help.

I e I I l | S W h at Learn everything you need to know about the proposed Safe Food for Canadians Regulations (SFCR) and documents
incorporated by reference, and then provide your written feedback.
You Think!

The Preventive food safety Importing Exporting
basics Licensing controls Traceability food food

Find out what the proposed Regulations are all about. Learn how we got here and what we're doing to help
businesses transition to the new Regulations once they come into force.

- Video: SFCR — What Food Businesses Need to Know

« Understanding the proposed SFCR: a handbook for food businesses
- Fact Sheet: Supporting Food Businesses

» Backgrounder: Proposed Safe Food for Canadians Regulations

- Glossary of key terms

Have a question? Contact us by email or phone: 1-800-442-2342.

Got a comment on these resources? Tell us what you think.

Please note: the CFIA is consulting on the proposed SFCR and documents incorporated by reference, which have not
yet come into force. While you are encouraged to learmn more by reviewing information and draft guidance documents
on this website, your business is not subject to the proposed requirements at this time.

S
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dditional Resources

Food Wm e mnumv RESOURCE El e e A e erits | INDUSTRY RESOURCE

FOOD ALLERGEN LABELLING FOOD ALLERGEN LABELLING

| Lg B

If you are selling or making a packaged food that contains any priority food allergens, Ifyou are selling or making a packaged food that contains any priority food allergens,
gluten sources or added sulphites, then your product likely requires allergen labelling. gluten sources or added sulphites, then your product likely requires allergen labelling.
How to label allergens: Know your priority allergens:
Within the Ingredients st Using a contalns statement
Ingredients: Apples, Pia crust [Flour (whaat), OR Ingredients: Appies, Pie crust [Flour, ; Peanuts are actaally legumes that grow
Shartening, Liquid albumen (gg}, Sai], Sugar, el e S S Hou d undesground, and re ot tre . Pesnuts
Flour, Lemon juice, Whole milk, Cinnamon i e s { €an sometimes be found in baked goods, cereals,
Bty hitars . Contalns=. Wheat, Egg, Milk. Peanuts glazes in_mds ‘sauces and snack foods such
May contain pecans. 3 S ‘ oo ot ke ootk Bkt
‘pine nuts, pistachios and walnuts. Tree nuts
e Tree NUtS. 1 o decared using these names.
;::re ien s&?ni:“ u;’u“: Ifthe packaged foods contain priority food allesgens, gluten sources A %Dog% St i et T, KAl S0
albumen {egg), Saltl, Sugar, Flour, of added sulphites, they must be declared at least once in the list & 4
ipl cereals, dips, and spraads such as humms.
Lemon juice, Whale milk, Cinnamon. afingredients Sesame
May contain pecans = Y 4 "
i Milk is used to make butter, cheese, cream
[ F and yogurt, among other products. Milk is
Ingredients: Apples, Pie crust | also present in many baked goods, glazes,
E‘;:;:‘:"{:;‘;J 2":“’["‘3;9‘#?::: Priority food allergens, gluten sources, and added sulphites must be o S g s MK s, and sauces.
:«Ea':u:l.i‘u(ﬁ. :‘:‘:ali;m"k' Cinnamon, | dedared when thay are part of, or a companent of, an ingredient. ( /Igb?‘mmmm o Egg ot
—< L~ battered or fried foods, as well as pastries. It is
\ aiso wsed in many fillrs o binding ingredients.
Ingredients: Apples, Fie crust ) <
[Fiour fwheat, Shorening, Liguid Frecautionary statements are used when a food alergen or gluten %&mmnggmmwﬁ
aibumen fegg), Salt, Sugar, Flour, source may be unintentionaly present in the food fe.g. through cross- | m, . 9""“:“5”"? i
;‘;’;‘”"“‘“ﬁ‘- Wnole milk, Ginnamon. | contamination) despite the use of good manufacturing practices. 4 ) L o I
D T Wheatis used to make white and whole
‘wheat floars. Wheat can also be an ingredient
= i s . in bread, cereal, pasta, baked goods, sauces,
Ingredients: Apples, Pie crust = z y
ikt sl el e | DRSS e Wt s J O mm—
istedin 2 ontalns” statement right afte the st of ingredients. Sut Suswr, Zour Lamon jics, X ’ shellfish, Seafood must be declared using the
Contains” statements must includeall prioeity allergens, evenf | (there S, Clonem - comenon name of the fish, such as tuna or halibut;
they are already induded in the list of ingredients. Mii CaRR e - ) Seafood crustacean, such as crab or shrimg; or shelifish,
Mustard seed & used to make prepared mustard, such as oyster or lams.
- é mustard powder and figuid mustard, Mustard
Ingredients: Apples, Fie crust f be found in spices and ling i
Priority food allergens, gluten sources, and added sulphites must [Fiour, Shorening, Tipquiﬂ albamen; Mustard :mm wnwmmn:r'&
be identified using specific saurce names from the Food and Drug | Gl Suasn Flour, Lemen juiee, ndimentssuch as salad drssing and reish. While ot a true aflergen, guten can catise
Regulations, such 2 “wheat” and "egg.” Contains: Wheass, Egg, Milk. s f sewere adverse reactions for individuals with
May contain pecens. S Colic disease, Ghstensources inciude bariey,
: Gluten  1ye, oats,titicale and wheat. Glisten sources
TR R : ‘While not a true allergen, sulphites Gan cause 9 ‘must be dectared using these names.
- ] © Apples, Fie crust adverse reactions foe sulphite-sensitive
ﬂs:emmmmn:al precautionary mmequmelhewm@ng ]éj:triaii?:mﬁ::::;m::f"' m&:mmmmi\mm
May contain [X]" where [X] refers to the priority food allergen | 010 i’ Cinnaman. Sulphites and some beer, and areften used on dried frit
of gluten source. Contains: Whess, Egg, Milk. k such as apricots, dates, prunes and raisins.
May contain pecans.
Complete food allergen labelling requi www inspection.ge.ca/Labefling Complete food allergen labelling requirements: www.inspection.gc.ca/Labelling
Health Canada's food allergen information: bit.ly/1p3AfxU Health Canada's food allergen information: bitly/1p3AfxU
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Upcoming Resources

Video: Preventing cross contamination
= QOverview of risks to food safety resulting from cross-contamination

= Common hazards and causes of cross-contamination in production
environment

= Best practices and practical solutions to control cross-contamination

Video: How to prevent a food recall

= Purpose, common causes and consequences of recalls
= Types of food safety hazards

= The value of preparing a preventive control plan and food recall plan

Video: How to manage a food recall
= Classification and depth of food recalls
= |Industry's role in implementing recalls

= CFIA's role in overseeing recalls

Instructional video: Automated Import Reference System

= User-friendly tutorial on using the AIRS database using animation and
screen captures to enhance instruction

i+l
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ONLINE SERVICES - Ask CFIA

= |nformation service Have a regulatory question?

Adk ©
= One point of entry to ask questions CH /\ @

inspection.gc.ca/AskCFIA

Canadian Food Agence canadtss , i
Roll Soigorss,,  rptccuntome Canada

= Consistent, written answers to questions

Vous avez une question d'ordre réglementaire?

Dema/m’e a 0)

/\C As

- WWW.Inspectlon .gC .Ca/AS kCFIA inspection.gc.ca/DemandezACIA

l‘l ‘“m:n ma'l"‘m hw«w *oe Camdz‘l

= Frequently asked questions and answers
on policies, programs and regulations

i+l
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ONLINE SERVICES - My CFIA

= Launched in January 2017, ‘
provides access to secure online services

= Phased implementation — currently allows
iIndustry to create their My CFIA account
and for the dairy sector to request their A
establishment registration online.

= Additional services will continue to be added for all other industry
sectors, including registration of establishments, applications for
permits and for export certificates.

= WwWw.inspection.gc.ca/MyCFIA

i+l
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NEXT STEPS

Participate in the consultation
= Learn about the proposed regulations

= Send your comments:
=  CFIA-Modernisation-ACIA@inspection.gc.ca

Stay Connected

= Follow us on social media

L 4 ﬁ m You )

= Subscribe to e-mail updates

=  www.inspection.gc.ca/StayConnected
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