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SAFE FOOD FOR CANADA ACT CHANGES:

AN OVERVIEW

In 2012, the Canadian federal government began modemizing | CANADA’S NEW LEGISLATION
the country’s food inspection system, to ensure the food on HAS THREE MAIN

Canadian shelves will be safe, regardless of origin, and to
include criminal charges for tampering or non-compliance. | COMPONENTS:
Currently, Canada has eight inspection programs; the goal is to )
replace those with one comprehensive system — the Safe Foods | 1. Preventative Control Plan (PCP)
for Canada Act — which will align with trading partners’ systems, | 2. Recall Traceability
such as the United States’ Food Safety Modernization Act 3. Licensing Requirements.
(currently scheduled for implementation in April 2018).

A PCP is a written document that outlines how food safety would be
. What is a achieved and how regulatory requirements would be met. It details all
O =
—

PCP? aspects of an operation — equipment, food preparation, hygiene practiceg,
transportation, and storage. Any importer or food preparer would be required
to develop, document, maintain, and implement a PCP.

Recall traceability is a records-keeping system that includes a product's
What is origin, shipping and receiving dates, and contact information throughout the
‘traceability’?  entire product cycle. Companies will be required to have a plan that is

available electronically, accessible in Canada (in English or French), and

allows products to be traced backwards and forwards.

Under the new regulations, all parties who slaughter food animals or prepare

0 food for import/export/interprovincial trade will be required to have a license.
What about a  Said license could be obtained online, would be valid for two years, and cost
license? approximately $250 CAD. Applicants must have a registered fixed place
' of business in Canada (or in a country that has a food safety system

like Canada’s own), must be importing food directly to Canada, and
must already have PCP and traceability/recall plans in place.

@ How can | prepare?

Sign up for a secure MY CFIA account (more)
Ask the CFIA for guidance (more)

Develop best practices (more)

Apply for a license (more)

Stay connected (more).
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https://twitter.com/growtrade
https://www.linkedin.com/company/2035112/?platform=hootsuite
http://www.inspection.gc.ca/food/information-for-consumers/food-safety-investigations/progress-on-food-safety/weatherill-report-recommendations/eng/1362425366007/1362425780005?chap=4#s4c4
http://www.inspection.gc.ca/food/information-for-consumers/food-safety-investigations/progress-on-food-safety/weatherill-report-recommendations/eng/1362425366007/1362425780005?chap=4#s4c4
http://www.inspection.gc.ca/about-the-cfia/my-cfia/eng/1482204298243/1482204318353
http://www.inspection.gc.ca/industry-guidance/ask-cfia/eng/1466573216927/1466573290851
http://www.inspection.gc.ca/about-the-cfia/acts-and-regulations/regulatory-initiatives/sfca/proposed-safe-food-for-canadians-regulations/learn/handbook-for-food-businesses/eng/1481560206153/1481560532540
http://inspection.sondages-surveys.ca/s/tool-licence-outil/?l=en
http://www.inspection.gc.ca/about-the-cfia/newsroom/stay-connected/eng/1299856061207/1299856119191

