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COFFS WG views Food Safety as Team Sport

Message From COFFS WG Program Manager

At the last face to face COFFS working group meeting Brian We recognize and respect our differences and share where

Evans, the CFIA Chief Food Safety Officer both presented and we have commonalities. We explore and actively address

participated at the table. arising issues and work together on those issues that never
seem to go away.

He pretty much summed up our mandate at the COFFS table.

| see the COFFS working group as seeing Food Safety as a This collaboration between CFIA, AAFC and the NPOs is a win
team sport. win for all of us including agriculture as a whole. What we
learn from each other and the information we share saves
In days of competing standards, competing governments and immeasurable dollars and time and strengthens our national
competing agendas the marriage around the COFFS tableis  brand.
refreshing and rewarding.
Together we are strengthening all of our systems and food

For those of you new to this group—our team includes na- safety in Canada as a whole.
tional producer organization, CFIA and AAFC, all working to
one goal—workable, affordable, re- Hopefully this partnership will continue in the years

to come. | think we are the poster children for col-
laboration... this marriage works.

spected on farm food safety programs.

Guests to the table - each meeting
guest are invited, all marvel at the same
thing. All personal interests and politics
are parked at the door and the focus is
to help each other reach that ultimate
goal.

Very nice to see that Dr. Evans agrees.

Connie Kehler
Program Manager COFFS WG




History of COFFS

The Canadian On-Farm Food Safety (COFFS) Working Group was formed in October 1998
by the national producer organizations (NPOs) and general farm organizations. The
Working Group provides a forum for research into and the collaborative development of
national commodity-specific on-farm food safety programs and the Canadian approach
to on-farm food safety (OFFS).

The objective of the COFFS Working Group is to work together so that producers will
have available to them a Canadian approach to on-farm food safety. This approach in-
cludes government recognized, national, commodity-specific, auditable, HACCP-based on
-farm food safety programs. It ensures these programs are technically sound, consistent,
practical, producer friendly, affordable and meet the requirements of both the Canadian
and international marketplaces.

The COFFS Program is a unique partnership between producers, their NPOs and govern-
ment departments, in particular the Canadian Food Inspection Agency (CFIA) and Agricul-
ture and Agri-Food Canada (AAFC). This collaborative approach of industry and govern-
ment working together to develop a voluntary HACCP-based on-farm food safety pro-
gram is considered unique to most other countries. Built in collaboration by industry and
regulators, the HACCP-based program design provides for consistency across all NPOs,
while allowing for flexibility in commodity-specific requirements. This ensures that long-
term benefits will be realized throughout the supply chain, including consumers.

The members unanimously agree that the Working Group is a success of its own, and has
brought the entire agriculture community closer together. As a forum, it provides a
unique opportunity for very diverse commodity organizations to have one voice and one
common approach to address very complex issues. This has strengthened relationships
and collaboration with various government departments and regulators. The Working
Group also provides a means to address other program management issues such as audi-
tor training, producer liability, various delivery options and models, and risk manage-
ment development.

Over the years, the COFFS Program has resulted in many significant achievements and
advancements across the entire agriculture industry, including 19 NPOs developing and
implementing 29 commodity specific programs. The COFFS model of program develop-
ment and partnership with the federal, provincial and territorial governments is leading
edge and an example of the profits of collaboration. This voluntary national program is a
proven model of success for other national program priorities and new innovations. The
benefactors include the entire chain from producers to consumers, domestic and inter-
national.

COFFS Vision and Mandate

That farmers will have available to them a Canadian approach to on-farm food safety that
is composed of government recognized, national, commodity-specific, auditable, HACCP-
based on-farm food safety programs that are consistent, affordable and meet the require-
ments of both the Canadian and international marketplaces and such other supportive
elements as are required to ensure its credibility and sustainability.

The Canadian On-Farm Food Safety (COFFS) Working Group has been established by the
national producer organizations as a forum for research into and the collaborative devel-
opment of initiatives related to the national commodity-specific on farm food safety pro-
grams and the Canadian approach to on-farm food safety.

www.onfarmfoodsafety.ca
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Launching of password protected of
COFFS working group

A new secure portion of the COFFS website was developed to promote awareness
and facilitate information exchange between the provincial funding bodies and the
NPOs. The website will be accessible by the provincial funding bodies, the NPOs,
AAFC and CFIA and provide updates on related programs.

The first section includes information about the various provincial and territorial
funding programs. The next section is the -COFFS working group area including infor-
mation from national producer organization, CFIA and AAFC. This area will also serve
to provide ongoing updates of the status of each NPO.

If you are reading this and are one of the above people but do not have the access
to this website—please contact us.

Partners in this secure website will be getting regular reminders to keep there infor-
mation current.

Currently, Karen de Blois, the site administrator, is the only personal able to update
information. The development and trial of the site will continue.

Time saving clear communication is vital to make the management of our on farm
food safety system work well across this country—this is one of the tools COFFS has
developed to that end.

Talking to Producers Workshop

The presenter for the Talking to Producers Workshop was an interesting speaker and
did a good job of providing a high level overview. Some of the highlights included the
pre-workshop survey, which was very helpful. The identification of groups, what
needs to be done in the first few minutes to engage your audience was very useful, as
well as information on identifying what not to do (ie. assuming you know exactly what
is good for their individual operation - let them tell you). Tools for identifying the pre-
senter and the audiences hot spots were also very helpful.

Empathy- a critical component:

www.onfarmfoodsafety.ca
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Why choose a National OFFS program?

On today’s farm there are many choices for the farmer to make
on what systems or system they should have in place.

Often producers are looking at environmental farm plans, trace-
ability plans, organic systems, emerging biosecurity, and other
quality programs and on farm food safety programs.

Simplicity — national On-Farm Food Safety program pro-
vides a base to build on and a recognizable format. Modules can
be added on to address biosecurity, animal welfare, etc.

Credibility - programs were designed based on international
standards (HACCP, ISO, etc.)

Government Recognition - Under the Federal-Provincial-
Territorial On-Farm Food Safety Recognition Program, the Cana-
dian federal and provincial governments will recognize only one
(national) program per commodity. Programs are reviewed for
technical soundness and effective implementation.

Facilitate Trade - Many agricultural products move across at
least one border. National programs facilitate movement across
inter-provincial and international boundaries.

Reduce duplication of programs, avoiding confusion and
minimizing extra costs to industry.

Confusion is not good for neither the buyer nor the consumer.

www.onfarmfoodsafety.ca
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Government of Canada Strengthens Food Safety System
with Ministerial Advisory Board




For the COFFSWG and all NPOs, the goal is to provide services such as audits at the lowest cost possible, while still
providing value and credibility. The overall goal is to provide low cost services that are beneficial to producers and to
consumers.

“In addressing this goal, the question often comes up around cross-sector farm audits as a way to improve efficien-
cies and reduce costs,” says Terry Grajczyk, National Manager - Verified Beef Production Program, Canadian Cattle-
men's Association. “Although it’s easy to say we should have one audit, and that is a goal for everyone, we also don’t
want to layer audits on top of each other if that’s not what producers want or aren’t ready for or the market doesn’t
call for.”

A few recent studies have assessed the possibility of multi-commodity audits and outlined the benefits, challenges
and costs. “In Saskatchewan, a consultant with ISO 9000 lead auditor experience compared the dairy and beef OFFS
programs and checklists to determine if there were commonalities and to develop a costing model for auditing,” ex-
plains Grajczyk. “The results showed that while there is some cross-over between the checklists, the biggest cost by
far for any audit is the cost of getting to the farm.” It doesn’t matter if the audits are separate or combined, it’s the
cost of paying an auditor to drive to rural locations in Canada that is more than half the cost of the audit.

Grajczyk emphasizes that it is far different than driving to another location within a city, often rural locations can be
200 km or more apart. “Therefore, the real challenge in reducing costs is not cross-commodity auditing, it is getting
more producers in one area having audits completed on the same day or same time period. This would reduce the
travel time considerably, and the costs could be amortized over several farms instead of just one. There would also
be some time and other efficiencies realized, but the reduced travel is the most significant.”

In another study conducted by the COFFSWG looking at Horticulture, Beef and Grain cross-commodity audits, the
consultant came to similar conclusions. “Although the studies were conducted by two different auditors with differ-
ent backgrounds and very different approaches, they essentially reached the same conclusions,” says Grajczyk.
“Whether you add a second audit on the same farm or a different operation, it’s the travel and time efficiencies that
make a difference to the cost of the audit and cost recovery of programs.” For many COFFS program, food safety is a
basic requirement and farmers are usually not reimbursed for their time and added costs of the program and audits.
Most programs rely on cost-recovery models for implementation.

Auditors - Important Face to OFFS Programs

All of the OFFS programs have similar requirements for program auditors, with similar expectations for education,
training and most importantly business and production experience in the commodity they will be auditing. “Although
we have minimum requirements, in most cases the qualifications of those being trained as auditors far exceeds the
requirements, which we find works much better,” says Grajczyk. “In many cases, that auditor is the program to pro-
ducers, who may remember someone from the training session, but after spending two or three hours completing a
validation audit, will look to the auditor as the face of the program. Therefore a positive attitude, good business ex-
perience and people skills are the most important, particularly in the early beginnings of many of our programs.”



Auditors - Important Face to OFFS Programs continued

Grajczyk feels that the OFFS audits have more in common with programs like ISO9000, which are looking for the
spirit of continuous improvement of operations. In comparison, some of the other programs tend to have more
of an inspection role. “Although OFFS is willing to and has offered to work with any other program to combine
audits, we’ve found that OFFS probably has the highest auditor requirements of most programs,” adds Grajczyk.
“The business and production experience, along with the importance of OFFS auditors as qualified representa-
tives of our programs, is very important. We are pleased with the auditors who have completed training for OFFS
programs and continue to offer training and cross-program audit opportunities to those who meet our require-
ments.”

For more information: http://www.onfarmfoodsafety.ca/news-onlineauditorCOURSE.html

COFFS Late Night Top Ten Issues....what keeps us up at night!

How do we engage producers and ensure we are getting value back to them

How are the long term costs going to be covered—what role does public good play
Explaining the why - getting producers to see the need when there may not be a premium
How do we deal with limited staff resources

What is the strategy to manage funding requirements and timing

Issues surrounding food safety—animal health, environment, transgenetic
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How do we deliver a national program with a national management system evenly across the country

when the implementation funding and rules vary province to province

8. How do we keep the program recognized internationally while still have the lowest impact to the pro-
ducer

9. What does our self financing model look like

10. How do we keep the volunteers from burning out

This last face to face meeting COFFS working group bravely addressed these issues and started brainstorm-
ing solutions together.
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CanadaGAP Recognition by the Global Food Safety Initiative (GFSI)

The Canadian Horticultural Council (CHC), the national association representing Canada’s primary production sector for
fruit and vegetables, represents approximately 20,000 individual producers, primary packers and storage facilities. In 2009,
the CHC was given the mandate to pursue international recognition through various means, including benchmarking to the
Global Food Safety Initiative (GFSI). Increasingly, customers are asking suppliers to be certified to a GFSI-recognized pro-
gram, including Loblaw Brands, Wal-Mart and Sobeys Compliments brands in Canada.

What is GFSI?

GFSl started in the EU, but has been gaining traction in the US since 2000 and today has 400 members in 150 countries.
GFSl is a global association of international retailers and manufacturers managed by The Consumer Goods Forum (formerly
CIES).

www.mygfsi.com

GFSI objectives are to:

® Reduce food safety risks by delivering equivalence and convergence between effective food safety management sys-
tems

® Manage cost in the global food system by eliminating redundancy and improving operational efficiency

® Develop competencies and capacity building in food safety to create consistent and effective global food systems
Provide a unique international stakeholder platform for collaboration, knowledge exchange and networking

GFSI developed a common set of requirements for an effective food safety program, and existing food safety schemes are
benchmarked against those requirements. Benchmarking determines whether a scheme is equivalent to the GFSI Guidance
Document requirements. GFSI also provides a unique international stakeholder platform for networking, knowledge ex-
change and sharing of best food safety practice and information. Heather Gale is a member of the GFSI Technical Working
Group, and her participation helps increase the profile of CanadaGAP and networks with customer representatives, and to
share and develop expertise and knowledge.

GFSI currently has a total of 11 recognized food safety programs (“schemes”). The recognized schemes for food manufac-
turing include: BRC, Dutch HACCP, FSSC 22000, Global Aquaculture Alliance BAP, Global Red Meat Standard, International
Food Standard, PrimusGFS, SQF (2000) and Synergy 22000. The recognized schemes for primary production include:
CANADAGAP, GlobalG.A.P., PrimusGFS and SQF (1000).

CanadaGAP is the first Canadian food safety program to receive GFSI recognition.

GFSI Benchmarking Process

The CanadaGAP benchmarking to GFSI requirements took a little under one year, and was completed on May 31, 2010. The
cost to apply was 5,000 Euros, with additional costs for human resources (staff/technical expert) and travel (e.g., 1 meet-
ing). The process involves:

® [ndependent technical review of CanadaGAP certification system and standard, cross-referenced to GFSI requirements
® Review by a Benchmarking Committee consisting of customer and manufacturing representatives

® Recommendation of Benchmarking Committee to GFSI Board

® Formal approval and recognition

For more information please visit www.onfarmfoodsafety.ca
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CanadaGAP Recognition by the Global Food Safety Initiative
(GFSI) continued

Key GFSI Requirements

There are both management system requirements and technical requirements for GFSI. The details are contained in the GFSI Guid-
ance Document, available at: www.mygfsi.com

Management System Requirements:

® Third party certification approach

® Accredited certification bodies must perform 3rd party audits and make independent decisions on certification

® Not the role of the scheme owner (e.g., CanadaGAP) to assess individual company conformance with the standard
® Scheme must be open to multiple certification bodies

® Scheme owner licenses and oversees certification bodies’ performance

® Accreditation body also provides oversight to certification bodies

® Accreditation body must be a member of the International Accreditation Forum (IAF)

® Usually one IAF member per country (a few exceptions, such as Japan, USA, etc.)

e Standards Council of Canada is Canada’s national accreditation body

® Scheme owner must have agreement from at least two national accreditation bodies relative to scope of accreditation for inter-
ested certification bodies
e Certification bodies must be accredited to relevant ISO standard(s) (e.g., ISO/IEC Guide 65:1996)

Technical Requirements:
e Key Elements: cover standard pre-requisite programs and GAPs, GMPs, GDPs

e Facility

e Equipment

e Hygiene, Medical Screening

e  Water Quality Management

e  Pest Control

e Product Release, Segregation and Cross-Contamination
e Transportation

e Training

Revisions to GFSI Requirements
GFSl is in the process of updating its Guidance Document to Version 6 (http://www.mygfsi.com/information-resources/gfsi-guidance-
document/62.html). There are substantial changes on the way, such as:

® Longer and more thorough benchmarking process, likely to include on-site witness audits, etc. which entail extra cost

® Sector-specific requirements (e.g., plants vs. animals, food processing vs. primary production)

More rigorous scheme owner requirements

Version 6 is expected to be released this fall and take effect in 2011. Currently recognized schemes have to re-benchmark each time
updates are issued (i.e., every few years).

Benefits of GFSI Recognition

There are several benefits of GFSI recognition including continued access to domestic and U.S. customers and supplier access to in-
ternational retailers, food service companies and processors who are requesting GFSI-benchmarked programs. In principle: ‘Once
certified, accepted everywhere’. The program has the potential to reduce redundancy and eliminate multiple audits for multiple cus-
tomers. GFSI provides international recognition and credibility for CanadaGAP and the Canadian approach to food safety.

Heather Gale, CanadaGAP Program Manager Canadian Horticultural Council Email: hgale@hortcouncil.ca www.canadagap.ca

For more information please visit www.onfarmfoodsafety.ca
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“ I see COFF'S WG as viewing Food Safety as a Team Sporto

On Oct 26, 2010, Dr. Brian Evans, Canada’s Chief Food Safety Officer (CFSO), met with the COFFS working group. In his dis-
cussion and presentation to the group he shared his views how he saw the contributions and value of the COFFS working

group.
“I see Food Safety as a Team Sport and COFFS WG is a critical player”

In his role as CFSO, Dr. Evans is intensifying his outreach efforts with various stakeholders including, consumer roundtable,
Chief Veterinary Officers, Chief Medical Officers of Health, provincial agencies with the aim to synchronize and align the
activities of the diverse stakeholder groups involved in food safety and health.

Here are some of the key points he shared with the WG:
Realities and Consumer Perceptions

To put food safety in context, there are 100 million meals consumed daily - 36.5 billion annually and approximately 3000
food safety investigations and about 200-250 recalls in Canada per year.

Changes involving cultural and food diversity through immigration, allergenicity, consumer perceptions and trust are im-
pacting on consumer behaviours. For instance, 1 in 13 people have a food allergy now, from mild to severe to anaphylac-
tic; medications and immunosuppressive diseases change human response to pathogens, meaning food safety is not black
& white, no absolutes.

Other elements associated with the production of safe foods impact on consumers who are taking longer to trust again. For
example, the humane slaughter issue at a California plant 2 years ago is still preventing 15% of Californians from eating
beef

Cultural diversity drives food imports too, what we grew up with is what we want to eat. Immigration has amplified this
fact through the demand for diverse food from countries that do not have comparable food safety regime to Canada’s.
This increase in the variety of food also drives the diversity in taste and preferences, for example a 17 day survey at the De
Gaulle airport in Paris identified 280 tonnes of bushmeat going into that country (monkey, lion etc. from Africa).

Regulations and Adapting to Change
Dr. Evans also discussed whether or not changes to regulatory regimes make a difference. In some areas this works, but it
is important to remember that a reduction of regulatory burden can have its rewards. It is important to focus regulatory

interventions on the highest risks and develop workable solutions. If we are doing surveillance we need to invest in it so
we do it well.

For more information please visit www.onfarmfoodsafety.ca

10



Dr Brian Evans continued

To further improve the controls around food safety, which is the responsibility of many stakeholders along the con-
tinuum from farm to fork, Statutes and Regulatory instruments provide one of many opportunities to lead the
change.

Transparency of compliance and performance information could compliment this adaptation to the change through
applying market power as well as consumer demands for safe and acceptable food.

Canada and Other Countries

There are different regulatory behaviours in different countries. While in Canada there are significant regulations
associated with food safety, the market through retailers (a non-regulated sector in Canada) is driving food safety in
Europe. On the other hand in the USA, public focus is on the company and the ensuing legal action undertaken by
the consumer against that company; as compared to Canada where public focus is on the government during a food
safety accident or incident.

Food Safety Culture and Transparency

Dr. Evans underscored the importance of transparency and the adaptation to a food safety culture that is continu-
ously increasing the pressures on both industry and government. Food safety is a culture and a commitment along
the chain. It’s a reflection of ecosystem health, production practices, animal/plant health, plus attitudes, awareness

and behaviours. He sees food safety as a team sport!

“If we’re going to do food safety right, as part of transparency, consumers want to understand performance dynam-
ics. Want to know what’s being done, who is in compliance and who is not, who are the repeat offenders”

Many factors play a role in food safety and consumer perception including humane slaughter, antimicrobial resis-
tance and animal handling. It is important to talk about what we are doing right now, ensure the good guys get rec-

ognized and rewarded for their investments and not just talk about food safety during a crisis.

Dr. Evans also emphasized that programming support needs to be the right fit to be effective. If our markets depend
on export then food safety increasingly becomes part of Canada’s brand when it comes to trade.

COFFS and Its Role

Dr. Evans reiterated the importance of COFFS at the producer level and encouraged the membership to continue to
play an increasingly active role at the Farm Level.

For more information please visit www.onfarmfoodsafety.ca
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TFC OFFSP Implementation Status

The Turkey Farmers of Canada (TFC) is a national organization representing Canada’s 546 registered turkey farmers (2009
data) in eight (8) provinces (i.e. Nova Scotia, New Brunswick, Quebec, Ontario, Manitoba, Saskatchewan, Alberta and Brit-
ish Columbia).

The current TFC On-Farm Food Safety Program (OFFSP) was completed in 2003; on-farm implementation of the program
commenced in 2004. In 2006, the program successfully underwent Technical Review — Part | by the Canadian Food Inspec-
tion Agency (CFIA). The technical review status of the program was re-confirmed in 2008 and 2009, as revisions were ap-
plied to the TFC OFFSP.

Canadian turkey farmers have embraced the TFC OFFSP, and implementation is well underway across the country. By No-
vember 2010, close to 90 percent of registered turkey farmers have been trained and almost 70 percent have been fully
certified under the program, which represents the majority turkey production in Canada.

Presently, TFC is in the process of reviewing the current program version to ensure it is based on the most up-to-date sci-
ence and production practices. It is expected that the revisions will be submitted to CFIA before the end of 2010.

In addition, in October 2010, TFC has submitted its OFFSP Management Manual to CFIA for screening in order to proceed
with the Technical Review — Part Il process.

Malenka Georgiou, Associate Manager — Technical Affairs, On-Farm Programs
Graham Duggan,

Turkey Farmers of Canada

email: gduggan@tfc-edc.ca

www.turkeyfarmersofcanada.ca

Measuring Progress on Food Safety: Current Status and
Future Directions FSIS, FDA, and CDC Announce Portland Public
Meeting Details

http://www.fsis.usda.gov/News/NR 092210 01/index.asp

Congressional and Public Affairs
(202) 720-9113
Atiya Khan

WASHINGTON, Sept. 22, 2010 - The U.S. Department of Agriculture's Food Safety and Inspection Service (FSIS), U.S. Depart-
ment of Health and Human Services' Food and Drug Administration (FDA), and the Centers for Disease Control and Preven-
tion (CDC) jointly announced details for their third collaborative public meeting on appropriate food safety metrics to be
held in Portland, Ore. on October 20, 2010.

At the Oct. 20 meeting, interested stakeholders (which could include members of consumer groups, industry, state and
local regulators, and state and local public health agencies) will be given the opportunity to present information on the
measurements they are using or recommend to assess performance in food safety. The Agencies are also interested in ad-
ditional input from participants on their understanding and perceptions of metrics currently being used by the Federal
Agencies. FSIS, FDA, and CDC will also present information similar to that presented at the July public meeting in Chicago on
the President's Food Safety Working Group's charge to create meaningful metrics to measure progress in reducing illness,
harm, and death from contaminated food.

The two previous public meetings were held on March 30, 2010, in Washington, DC, and July 21, 2010, in Chicago, Ill. Tran-
scripts for the previous meetings, general information, the Federal Register Notice and links to register online and request
special accommodations for the upcoming meeting are available at http://www.fsis.usda.gov/News/Meetings_&_Events/
index.asp

For more information please visit www.onfarmfoodsafety.ca
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General Overview

Steps of the CFIA OFFS Recognition

The "recognition" process is 3 Steps. A National Producer Organization (NPO) must complete all three steps to be granted official
CFIA Recognition of their On-Farm Food Safety Program. After "Recognition" the NPO will under go "on-going monitoring".

Step 1: Technical Review Part 1 & 2
- Technical Review Part 1 is a review of the NPO generic HACCP model and the producer manual.
- Technical Review Part 1 is carried out with the participation of the provincial, territorial, and federal governments.

- Technical Review Part 2 is a review of the NPO management system manual and associated documents.

- Technical Review Part 2 is completed by CFIA On-Farm Food Safety Recognition Program staff. The provinces and territories are
informed of the initiation of the Technical Review Part 2.

- The tool used in the accomplishment of the Technical Review Part 2 is the Gap Analysis Check list. It is comprised of a reference
column, a requirement description column and a check-off column.

- Letters of completion are given to the NPO upon the completion of technical review Part 1 and Part 2.

Step 2: Implementation by the National Producer Organization

- This step is the responsibility of the NPO.

- Using their management system the NPO implements the OFFS program and fills out records to show that tasks and procedures
are being completed.

- It is proposed that the NPO will be responsible to contract a 3rd party auditor to conduct a complete assessment of the NPO On
-Farm Food Safety Program. The report from this audit will be submitted to CFIA by the NPO as part of the "implementation as-
sessment".

Step 3: Implementation Assessment

- Although in draft form it is expected that the final assessment will be conducted with the participation of CFIA OFFSRP, Federal,
Provincial and Territorial government representatives.

- The proposed objective of the implementation assessment is to ensure that the NPO entire On-Farm Food Safety Program
meets all CFIA requirements.

On-going Monitoring
- Upon completion of Technical Review Part 1 an NPO will be subject to a "Review of Changes" every 18 months.

- Once an NPO OFFS program has received official "recognition" it will be monitored at regular intervals to ensure that the pro-
gram continues to meet the CFIA OFFSRP requirements and criteria.

Questions may be directed to;

James Sefton

National Coordinator / Coordonnateur national Food Safety Recognition Program /

Programme de reconnaissance de la salubritA© des aliments

Food Safety Division /Division de la salubritA© des aliments

Canadian Food Inspection Agency / Agence canadienne d'inspection des aliments

1200 Commissioners Rd. E.,Unit 19, London ON N5Z 4R3

Tel: (519) 691-1306 (x.109)

Cell: (519) 871-6707

Fax: (519) 691-0148

james.sefton@inspection.gc.ca http://www.inspection.gc.ca/francais/fssa/polstrat/reco/recof.shtml

For more information please visit www.onfarmfoodsafety.ca
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The Canadian Approach to On-Farm Food Safety

Today, there are four main drivers for on-farm food safety: consumer concerns, government initiatives, customer demands and the actions of Can-
ada s ¢ 0 mppoerdsponddortrese demands, and to demonstrate that Canadian food is among the safest in the world, the agricultural com-
munity worked with the Canadian Food Inspection Agency (CFIA ) and Agriculture and Agri-Food Canada to develop on-farm food safety pro-
grams. The farm organizations have also worked with the federal, provincial and territorial governments to establish a process through which

these programs can be officially recognized by the CFIA for technical soundness and administrative effectiveness.
On-Farm Food Safety Programs

Today s n-tmmifoodchsaféty poograms are developed by national commodity groups working with industry experts and experts from the

Canadian Food Inspection Agency to ensure scientifically sound practices.

National producer associations follow a generic process for developing an on-farm food safety program. First, they develop a national strategy.
Then they evaluate current production practices, develop a generic HACCP model and determine how to control food safety hazards through Good
Production Practices (also known as Best Management Practices or Good Agricultural Practices ). The program developers use a science-based
set of principles known as HACCP (Hazard Analysis Critical Control Point ) to identify food safety risks and determine how to monitor, control and
prevent the food safety risks. HACCP principles help the program developers to identify which good production practices should be employed to
ensure that food safety hazards are minimized on the farm. Lastly, they develop a Producer Manual which explains the program requirements to
producers.

Following that, National producer associations, often with cooperation from provincial producer associations, help producers implement the on-farm
food safety program. National producer associations can also offer certification or verification services to producers because the program require-
ments are designed to be auditable. Certified or verified farms can demonstrate to customers that they meet program requirements and are com-

mitted to maintaining them.

The Canadian Approach is resulting in technicaldbpnsedundapprogansseswwithhah
the Codex Al i mentarius Commi Almadstevery psojecahaspnradease of inpudfrod gu@pliePs.and customers, and have
availed themselves of both reviews by CFIA and by farmers and other experts. Farm organizations have openly shared information amongst the pro-

jects - both successes and challenges. As a consequence, the On-Farm Food Safety (OFFS ) programs that have resulted and are being developed

are technically sound, practical, producer friendly and auditable.

For more information about the Canadian Approach to On Farm Food Safety

Visit
www.onfarmfoodsafety.ca

Or
Contact:

COFFS Working Group
21 Florence Street
Ottawa, Ontario K2P 0W6

Tel: (613) 236-3633
Fax: (613) 236-5749
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