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Full PDF PackageDownload Full PDF PackageThis PaperA short summary of this paper36 Full PDFs related to this paperDownloadPDF Pack Understanding the Safe Food for Canadians Regulations (PDF ¢AAA 539 kb) 1. The handbook provides a general overview of the Safe Food for Canadians Regulations (SFCR) to help you: review and navigate
through the SFCR, and access other important electronic guidance materials to help you understand how these requirements impact your business. 2. The handbook is intended for food businesses, including exporters and importers, who need to comply with the SFCR. The SFCR came into force on January 15th, 2019. 3. The SFCR and the Safe Food
for Canadians Act (SFCA) cover imported, exported, or inter-provincially traded food products. Some provisions of the SFCA and SFCR also apply intra-provincially. 4. The safety of food is vital to all consumers and food businesses. Consumers want to be confident that the food they buy and eat is what they expect, and that it will cause them no harm.
Consumer confidence is very important for food businesses. 5. Food safety affects all Canadians. It is the responsibility of all food businesses, no matter how large or small, to ensure anyone who is importing, exporting, manufacturing, processing, treating, preserving, grading, packaging, or labelling the food has not compromised food safety. 6. As a
food business,you should familiarize yourself with the SFCA. The SFCA received royal assent (became law in Canada) in November 2012. It establishes a modern legislative framework for the safety of food commodities. The Act, which fully came into force on January 15th, 2019, when the SFCR was adopted, marked an important first step in the
transformation of Canada's food safety system. 7. The Canadian Food Inspection Agency (CFIA) is a global leader in regulating food, animal and plant health and safety. The existing control system has served us well, but it was ia Atimrofnoc al eracifirev AIFC alled olour li A .31 ivitamron itisiuger i afsiddos e etnaivrouf o oslaf ais non ehc odom nu ni
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itazzilaicremmoc ibic ia ehcna onacilppa is enoizacifissalc id e , Aticilbbup e They do not apply to the following foods transported on a transport, for example ferries, airlines, trains, for the use by the crew and passengers food intended and used for analysis, evaluation, research or exhibitions, of weight 100 kg or Less, or in the case of eggs, it is part
of an expedition of five or less cases that are each intended to contain 30 dozen food eggs not sold for use as a human food (for example pet food, cosmetics) and labeled as such permanent foods Imported by ships residing in the United States, this food must still be safe and meet the applicable requirements of the Food and Drugs Act and the Food
and Drug Regulations. 21. While there are many provisions in the SFCR which will then be covered in this manual, there are three new fundamental elements that are of particular interest for most food companies. They include the following licensing (part 3): this part allows the CFIA to authorize people to carry out certain activities through the
granting of licenses; identify food companies, collect information on the activities of food companies; and take reactive actions when they find non -compliant activities. Preventive checks (part 4): This part describes the key principles of food safety control which must be respected by all food companies. It also outlines the requirements for the
development, implementation and maintenance of a written preventive control plan which documents how food companies meet food safety requirements, human treatment and consumer protection (for example, for labeling, packaging, identity standards, degrees and net quantity). Traceability (part 5): this part requires that the food is traced
forward to the immediate customer and backwards to the immediate supplier (a step forward, a backwards). backwards). There are 17 incorporated documents for reference to SFCR. The content of these documents is considered law, but are maintained outside the regulations. There are 11 documents prepared by the CFIA and 6 documents
prepared by third parties. 23. The documents that are incorporated for reference have the flexibility of being modified and updated to reflect the progress in science, innovation and in global commercial agreements. It is the political of Cfia to consult the food companies and the interested parties before making changes to the documents prepared by
the CFIA which are incorporated for reference. 24. This part contains the definitions of the key terms used in the regulations. 25. The definitions in part 1 apply throughout the SFCR, including the documents prepared by the CFIA which are incorporated for reference. Further information on key topics refer to safe food for Canadian regulations:
glossary of key terms for definitions of terms commonly used in the SFCR and associated orientation materials. Application of definitions 26. There are further definitions found at the beginning of other parts of the regulations or within the incorporated reference documents. These definitions are specific only to that part and do not have the same
meaning whether the term is mentioned in other parts of the SFCR or other incorporated by the reference documents. For example, the definitions found in part 6, division 7 (specific requirements for raw materials, products based on meat and food animals) are specific only to division 7. 27. Some definitions in part 1 apply only to a type of food. In
these cases, the definition applies only to specified food. For example: the definition of "ready to eat" applies only for edible meat products, the definition of "tray" applies only for the ous ous li emussa enimret li ,RCFS 0 )JACFS( tcA snaidanaC rof dooF efaS ehT ni enoizinifed anu avort is non odnauQ .82 RCFS o ACFS ni etavort non avou elled and
ordinary meaning in the applicable context. Where unclear, the commonly understood meaning or the dictionary definition of the term is taken into consideration. Additional information on key terms Establishment 29. The SFCA defines "establishment" as meaning "any place, including a conveyance where a food is manufactured, prepared, stored,
packaged, or labelled". The definition of establishment is quite broad, and extends beyond the physical structure. It includes conveyances on which certain activities are conducted or open areas that are not contained by a building (for example, fields). A conveyance is considered an "establishment" when the food is manufactured, prepared, stored,
packaged, or labelled in the conveyance. For example: a fishing vessel that processes, freezes, and packages scallops. Prepare 30. The SFCA defines "prepare”, in respect of a food commodity, as meaning "include to process, treat, preserve, handle, test, grade, code or slaughter it or to do any other activity in respect of it that is prescribed." In the
SFCR, growing and harvesting of fresh fruits or vegetables, is also a prescribed activity under the definition of "prepare." This means growing and harvesting is included anytime the term "prepare" is used in the SFCR. "Manufacture, process, treat, preserve, grade, package, or label" 31. Refer to the Food business activities that require a licence
under the Safe Food for Canadians Regulations guidance material to determine whether your business practices are considered to be manufacturing, processing, treating, preserving, grading, packaging, or labelling. These terms are also defined in the Safe Food for Canadians Regulations: Glossary of key terms. Differences between key terms
Document and record 32. "Document" is a broad term that can include many different types of information, for example, a scheduled process. A record is a type of document that is kept as proof that something For example, the complaints received or the monitoring of a piece of equipment. This is commonly known as records are covered by the
largest "document" term. Conferences, means of transport or equipment, plants and plants or transport 33. Refer to the Safe Food for Canadians Regulation: Glossary of the key terms to help you understand the difference between these terms. Briefly the SFCA defines as "conveyance" as "a ship, a plane, a train, motor vehicle, a trailer or other means
of transport, including a cargo container". Although the following terms/phrases are not specifically defined in the SFCA or SFCR, in general, when used in part 4 of the SFCR (Preventive Controls) refer to the following Conveyance or equipment refers to everything that is used inside the structure For transport or manufacture, prepare, store,
package, label food or slaughter a food animal. For example, an elevator trolley used to transport materials inside the system. Facility refers to the physical structure or the building within a factory in which a person is producing, preparing, including the cultivation or collection of fresh fruit or vegetables, storing, packaging or labeling the food that
slaughters a food animal Which stores and manages a meat product in its imported condition, for example, a transformation system. Facility or transport refers to the physical structure or means of transport within the institution in which a food is built, prepared, including the cultivation or collection of fresh fruit or vegetables, stored, packed or
labeled food animals are slaughtered meat products are stored in their imported condition for example, a packing shed for fresh fruit or vegetables or shack where maple syrup is prepared. Person and "individual" 34. When the term "individual" is used, the scope of the definition is limited to an individual instead of an organization. The term "person"
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of the key address for importing food 37. If you are an importer, the sfcr allows you to import food without a Canadian address (fixed place) provided you have an address (business card) in a foreign country that has a food security system evaluated and recognized as providing the same level of protection; and import the food into Canada directly
from the foreign country where the food exported for your business 38. in general, exported food must meet the requirements of sfcr. However, a person is authorized to export a food that meets a requirement of a foreign country other than the requirement of sfcr, only if the food was prepared by a license holder in health conditions. the person is
required to maintain written documents confirming foreign requirements and food must be clearly labeled for export as described in Article 39. If a foreign country does not have a requirement for non-food safety elements such as composite standards, grades or container size, exported food can meet the specifications of a foreign buyer instead of the
specific requirement in the exported food return in canada 40. if you need to return a food (in its exported conditions,) must be returned to the license holder or to the person who prepared the food. 41. the return of meat products must be authorized by a cfia inspector before it is returned. the license holder will store and manage the product under
its imported conditions. mixing contaminated and uncontaminated foods 42. mixing the contaminated product with uncontaminated product is an unacceptable practice, unless you are authorized to do so by the cfia. Licensing Resources Interactive Licensing Licensing Instrument Imports li li rep adnamod id itisiuger I elareneG :1 enoisiviD :3 etrap
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risks for food and human treatment of food animals are identified and controlled. The PCP also includes elements related to packaging, labeling, classification and identity standards. Based on sections from 86 to 89 of the SFCR, food companies are required to prepare, maintain and maintain a written PCP, with exceptions for some small businesses.
Part 15 (transition provisions) outlines the gradual implementation approach that offers some companies more time to develop a PCP. To find out more about if and when it is necessary to comply with the requirements of the preventive control plan, refer to the interactive tool of the preventive control plan. 3 risk of food contamination. Division 3:
Treatments and processes require the application of a process scheduled to a low acid food packaged in a hermetically sealed container if it is not kept in the fridge in a way that meets the preventive control requirements in the sections from 50 to 81 division A: The operator's responsibility requires an operator to maintain and manage a factory so
that the requirements of the sections from 50 to 81 are satisfied with subdivision B: hygiene, parasites control and not food agents require that the toilets healthcare are conducted so as not to present a risk of contamination for food requires that parasites are excluded from the plant requires that non -food agents, such as lubricating oils and
chemicals for cleaning in a way that does not present to Services for the conservation of food products How to conduct an analysis of dangers 48. refer to the following orientation materials for examples and resources to help you identify potential dangers that more information on dangers can be provided by the authorities and provincial companies
specialized in analysis of the dangers. Quotes and export control plans 49. As an exporter, a written preventive control plan is required if an export certificate is required or another export permit, such as being in a list of admissibility to exports, from the CFIA. If a certificate is not required and your activity is limited only to the export of food, for
example, if you are a broker, a written preventive control plan is not necessary. For more information, consult the export of food: a step-by-step guide. Resources 50. The traceability requirements are based on the principles of the food code - tracking of food forward to the person to whom food was provided and again to the immediate supplier. 51.
This part delineates the requirements on the following: those who must comply with the traceability requirements such as information must be established in the traceability documents to identify food, such as the common name of the food and the Lotto code or other unique identifiers, such as Applicable for how long the traceability documents must
be maintained and when the documents must be provided labeling requirements to allow the exceptions of traceability to learn more on keyworks and retailers 52. Some of the traceability requirements apply to people who sell Food for retail consumers, excluding restaurants or other similar businesses. People who sell retail food are required to trace
the food to the immediate supplier, but not forward towards the consumer. The terms code code e Univoco 53. A large code or other unique identifier is used to identify a quantity defined as food to be traced. The Lotto code or the unique identifier can help you trace the product concerned in the event of a food safety accident. food. tropmi ,seiceps
niatrec rof snoitibihorp tropmi eht tuo stes noisivid sihT .16 hsiF :5A AnoisiviD secruoseR .stcudorp gge dessecorp gnidart dna gnitaert ,gnissecorp rof snoitidnoc eht tuo stes osla tI .sgge gnitaert dna ,gnissecorp rof snoitidnoc eht tuo stes noisivid sihT .06 stcudorP ggE dessecorP :4A AnoisiviD secruoseR .sgge dedargnu dna dedarg gnidart dna sgge
gniziruetsap rof snoitidnoc eht tuo stes noisivid sihT .95 sggE :3A AnoisiviD secruoseR .deraperp si tcudorp yriad eht erehw ecnivorp eht fo noitalsigel eht fo stnemeriuger elbacilppa eht teem tsum hcihw detropxe ro rehtona ot ecnivorp eno morf deyevnoc ro tnes tcudorp yriad a gniraperp ni desu maerc war ro klim war yna rof stnemeriuger
lanoitidda eht tuo stes noisivid sihT .85 yriaD :2A AnoisiviD detropxe ro yllaicnivorp-retni dedart eb Yam Taht Devired Era Stcudorp Taem HCIHW MORF SLAMINA DOOF YNA OT DNA DETROPXE RO DETROPMI YB YAM TAHT DOOF OT YLPPA 6 TRAP NI STNEMERIUQER EHET. : 1 noisivid .ytitnedi fo sdradnats nidanac eht dna muidnepmoc edarg
Naidanac eht,) BK 062 (FDP - stnemeriuger edarg SSACRAC LAEV DNA NOSIB, FEEB EHT SA LEW SA, RCFS EHET FO 21 DNAVIV SNEPREP NIPRAPRAPRAP Gnillebal, gnigakcap cificeps -tidommoc osla era eraht .65 Slamina DOOF DNA STCUDORP TAEM: 7a A, noisivid SelbateGev Ro Stiurf: 6a A,noisivid HSif: 54 A,NoSIVID SGOGECUSIDE
SGOGECURP stcudorP yriaD 2A AnoisiviD noitacilppA :1 noisiviD 6 traP nihtiw snoisivid cificeps-ytidommoc neves era erehT .55 .6A AtraP redisnoc ot deen ton od uoy ,woleb detsil seitidommoc doof eht ni devlovni ton si ssenisub ruoy fI .sdoof niatrec rof stnemeriuqer lanoitidda sniatnoc 6A AtraP .45 doof rof ytilibaecarT loot evitcaretni ytilibaecarT
secruoseR .ytilibaecarT :teehS tcaF eht ot refer ,noitamrofni erom roF .detneserper si ti woh dna stneserper reifitnedi euqginu ro edoc tol a tahw enimreted ot elbisnopser era For live or raw crustaceans (report also to point 64) Conditions for the collection of crustaceans that must be sent or transported by one province to another or exported
Resources Division 6: fresh fruit or vegetables 62. This division is mainly concentrated on Definitions that apply only to this division of degree requirements for apples, potatoes, onions and other fresh fruits or vegetables imported from the United States degree requirements for apples and potatoes imported from countries other than the certification
requirements of the States United for imported apples, potatoes and onions that establish that grading, the packaging division and the size of the containers are satisfied with the exemption of small shipments of imported apples, potatoes and onions (no more than 15 containers for the requirements of Transient vegetables) Resources division 7:
products for meat and food animals 63. The subdivision includes the requirements for division to: interpret Subdivision Tation B: Edible products for subdivision meat C: Human treatment Subdivision D: Removal and maintenance of subdivision and: ATH-MORTEM Exam and subdivision inspection F: laugh and subdivision dress G: Post-transmotem
control and exam the part 7 establishes the requirements for the recognition (with the CFIA) of the inspection system of a foreign state and the recognition of a within the foreign state. These requirements include application, recognition, suspension and cancellation of recognition. Currently, this part applies only to meat products and live or raw
crustaceans. Part 6, Division 5 also provides requirements for foreign recognition in relation to live and crude shellfish. More information on key themes 65. To better understand the requirements for recognition of foreign food security systems, refer to the framework for recognition of food safety systems. 66. Part 8 outlines the conditions to obtain
an exemption from certain requirements of the SFCA or SFCR. In the event of a concession, the exemption for a food will allow the person to be free from the application of a requirement of the SFCA or SFCR to import it, trade it interprovincially, or market it in Canada for the following reasons to alleviate a deficiency in Canada in the available
supply of a food that is produced, processed or produced in Canada or to test the market a food. with regard to a carcass or a carcass, allow a license holder to slaughter food animals and to process meat products and refrigerate without the application of the inspection legend in the same plant where animals were slaughtered 67. Ministerial
exemptions may only be granted when the following conditions are met the information presented in the application is complete, truthful and misleading no risk of human health injury will result; and with regard to food, food meets the specific requirements, for example, must be edible and unpolluted, and; for a question in order to alleviate a
deficiency, it is proven that the exemption is necessary to alleviate such deficiency, or for a market demandWhere the food animal has been slaughtered and is identified to allow it to be connected with any edible meat product derived from it. The license holder has procedures for this process of connection in progress and maintains documents for
each connection no risk of damage to interprovincial trade or export is 68. Ministerial exemptions and test markets are valid until the date indicated in the exemption, or When no date is indicated, two years. Further information on the key issues transmission of the current ministerial exemptions and 69 test markets. The ministerial exemptions and
the test markets issued before January 15, 2019 based on the previous legislation will remain valid until the expiry dates unless they have been deleted by the MinisterThe minister can cancel an exemption if the minister is the opinion that food places a risk to human health or for interprovincial or export trade; Or the person who received the
exemption does not comply with her condition. Once the ministerial exemption or the test market has expired, the food must respect the SFCR. Resources 70. This part establishes the conditions for the application and use of inspection legends in relation to edible products of meat, fish and transformed egg products. The inspection legends shown in
program 2 of the SFCR are brands of ownership of the CFIA and can only be used as indicated in this part. 71. Further requirements for the application of inspection legends include the application of the legend on one side carcass or carcass before refrigeration (section 151) and the application of the legend to a food before interprovincially is
exported or exchanged (section 258 , 282, 287). Further information on key topics transmission of inspection legends 72. Starting rep rep itisiuger i erpoc 01 etrap aL .37 iratnemila ilamina e enrac id esab a ittodorP & obic li rep icificeps adiug e itisiugeR secruoseR .isem 63 a onif enoizepsi id adneggel etnedecerp al erazzilitu id ossemrep Aras iv
,erogiv ni itartne onos RCFS al e ACFS al odnauq ,9102 oianneg 51 sedulcnl gnillebal. dna gnigakcaP AAA¢ 4 noisiviD eman edarg a esu ro ylppa ot snoitidnoc eht sedivorP detropxe ro detropmi ,rehtona ot ecnivorp eno morf deyevnoc ro tnes era yeht fi snoitpecxe dna gnidarg lanoitpo dna yrotadnam eriuqer taht seitidommoc doof eht tuo steS
gnidarG AAA¢ 3 noisiviD eman edarg fo noitinifed eht sedivorP semaN edarG AAA¢ 2 noisiviD traP siht ot ylppa taht snoitinifeD noitaterpretnl AAA¢ 1 noisiviD 21 traP nihtiw snoisivid xis era erehT .sdoof niatrec rof seman edarg dna sedarg gniylppa dna gnisu rof stnemeriuqer eht tuo stes traP sihT .67 sedarg dna ytitnedi fo sdradnats ,gnillebal.
secruoseR stnemeriuqer gnillebal morf snoitpecxe tuo steS snoitpecxE :4A AnoisiviD sdooF niatreC rof stnemeriuqeR cificepS :3A AnoisiviD dooF degakcaperP ot Elbacilpa stnemeriuger: 2a A,NoSidding stnemeriuger ezis epyt dna ytilibigel stnemeriuqger egaugnal lalexiserp era sdradnats nehw stnemeriuqer gnillebal fi ies taterpretnl 11A AtraP rof
snoitinifed yeK lareneG :1A AnoisiviD 11A AtraP nihtiw snoisivid ruof era erehT .57 .ylppa ot eunitnoc lliw snoitalugeR gurD dna dooF dna tcA sgurD dna dooF eht rednu stnemeriuqer gnillebal ehT .snoitalugeR sti dna tcA noitcepsnl hsiF eht dna snoitalugeR sti dna tcA noitcepsnl taeM ,snoitalugeR sti dna tcA stcudorP larutlucirgA adanaC
,snoitalugeR sti dna tcA gnillebal. dna gnigakcaP remusnoC eht morf stnemeriuger gnillebal doof eht senibmoc 11 traP .47 sreniatnoc ni doof gnikcaP secruoseR stcudorP elbategeV ro tiurF dessecorP rof lliF rof sdradnatS AAA¢ 3 noisiviD RCFS eht fo seludehcS elbacilppa ot secnerefer dna stnemeriuger emulov ro thgiew gnidulcnl seziS reniatnoC
dradnatS AAA¢ 2 noisiviD doof eht tceffa thgim taht sruodo morf eerf dna ,esu dednetni sti rof elbatius dna , Naelc EB ot egakcap a rof stnemeriuger gnidulcni, stnemeriuqger gnigakcap lareneg Lareneg A “A € A A A A A for how the grade name and related information (e.g. size designation) must be shown on the carcass, label or container if
applicable Division 5 - Conditions for the Grading of certain Foods Additional specifications for eggs, livestock and poultry carcasses Division 6 - Grading Certificates Provides conditions for the issue and content of classification certificates 77. Grade names and grade requirements can be found in two documents which were incorporated by
reference. Learn more about key topics Grading eggs 78. A license is required to meet the provincial requirements for classification, although food is only traded intraprovincially (for example, grade eggs) Labeling Resources, Identity Standard and grade 79. The main purpose of Part 13 is to include the requirements of regulations on organic
products, 2009 formed under the Agricultural Canada Products Act 80. Organic requirements include food for human consumption plant and animals, or any of their parts from which food is derived feeds seeds Biological requirements also include organic aquaculture products, which must be certified according to the standard of organic aquaculture.
81. The rules for organic products are found in documents that have been incorporated by reference. These are listed in Annex B. To learn more about key topics Authority of the certification body 82. The certification body has the authority to verify the conformity of the methods and control mechanisms in place to ensure that they meet the
requirements established in Canada Organics standards, within the scope of the product certification to allow organic integrity to be maintained along the entire supply chain. Resources 83. This part consolidates existing food regulationsto the seizure and detention of food. 84. This part also contains the requirements for the use of detention tags,
detention notices and release communications. 85. Part 15 establishes the il Provisions from current SFCR regulations, for some foods and for some people. Further information on key topics that are entitled to the additional time to respect SFCR 86. Part 15 describes a gradual implementation approach to licenses, preventive checks, preventive
control plan and/or traceability requirements for certain foods and/or people. The additional amount of time granted to conform to the specified requirements (up to 30 months) depends on the following person, for example, a person who grows and collects fresh fruit and vegetables of the size of the business, for example a gross person sales derived
from lower foods to $ 100,000 for a period of time the type of food, for example coffee, te, biscuits 87. In addition, part 15 describes the transition period of 24 months for the certification of organic aquaculture products. The certification of these organic products will be available for the aquaculture industry, if required, during the 24 -month
transition. The compliance of pre-sfcr 88 products. Part 15 also establishes that foods compliant with the previous legislation will be considered compliant pursuant to the SFCR on January 15, 2019, in relation to the activities that were conducted before that date. The activities conducted after January 15, 2019 must comply with the SFCR. Resources
89. Part 16 establishes that, among other things, the following regulations were repealed when the SFCR entered into force 90. The Canadian food inspection agency examined and analyzed over 1717 written presentations received from various parts interested during the consultation on the pre-publication of safe food for Canadian regulations
(SFCR). A summary of the key messages of these written presentations is available in the What We Heard report. 91. Some of the key changes otseuq otseuq emoC .otiuges id etaiznedive onos RCFS'lled enoizacilbbup-erp allus ituvecir itnemmoc iad is not exhaustive, it is important for food companies to review the final normative text and the
associated guide to understand the requirements that will apply to them. Application of SFCR requirements Introducing a 6-month transient result that enters into force Ratifies the threshold for the PCP exemption from $30, 000 to $100, 000 in gross annual sales derived from food Clarification of definitions (SFCR Part 1) Some definitions have been
modified to reflect industrial practices, for example "contaminated": modified to expand the scope to anything that can cause human health injuries "commercial disterity": modified to align with the definition of controls on foodstuffs and reduced products" This aligns with Codex Alimentarius. Existing requirements of the animal welfare control
program from meat inspection regulations have been incorporated into the SFCR requirements for PCPs Modified provisions to support the improvement of human treatment Included a requirement for operators and importers to document and maintain the results of the recall simulations for two years Traceability (SFCR part 5) Included a new
definition of "single identifier" Organic products Limitationeht fo dradnatS 113.23 BSGC/NAC sdradnatS tnemeganaM dna selpicnirP lareneG AAA¢ smetsyS noitcudorP cinagrO AAA¢ draoB sdradnatS lareneG naidanaC eht fo dradnatS 013.23 BSGC/NAC muidnepmoC edarG naidanaC )bk 062( FDP - stnemeriugeR edarG ssacraC laeV dna nosiB ,feeB
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