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Overall we

-Recognize the priority allergens in Canada

*H n%jjﬂij( : E!ﬂj iﬁ N

-Outline Canadian allergen labelling requirements

IrEEMER BBUFEEITRRE | YRR
*Identify principles of preventative control activities

“Ha TR E Y R A

‘Locate Canadian reference documents and regulations

FiESH BRI AR

*ldentify resources for more information

“JMHEE ZE I AE



Modules in this WebinarE 744

"MODULE T - Focus of Canada’s technical assistance on
undeclared allergens

Bi— -FEENERE T REERESIRE | FridtaVRiTite)
*Recognize the priority allergens in Canada

e JIEAN | EEGRRR

*Outline Canadian allergen labelling requirements

rEENER T IEBRER ) HE

MODULE 2 - Managing undeclared allergens across the food
supply chain

B FRERmMEEPZEE T RESHESUR

Identify principles of preventative control activities

ek | TEPGEE R AR A

*Locate Canadian reference documents and regulations
K25 BRI AR

+Identify resources for more information
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Allergen Labelling Requirements

Crustaceans FHEEh Eggs & Fishfg
Milk §5%E Mustard seedssFsE+ Peanuts{t4
Sesame seedsZfiF Shellfish B¥§ SoyE &
Tree Nuts*EXE Wheat and triticale/Ng& &z BB /N3¢

Gluten from barley, oats,

rye, triticale or wheat (or a hybridized strain);

H o RERE ~ &EF - BE - BNE N
*’Eﬁ&:{%//
Sulphites (More than 10 ppm) SRFHEEEE (FE#E10ppm)

On the CFIA channel : fECFIAJFE
http://bit.ly/2H6e04t

Allergen Labelling Tips for Food Industry -
http://bit.ly/1U3G125 & g B e F e 6



http://bit.ly/2H6eo4t
http://bit.ly/1U3G125

Allergen labelling in Canada
IZKHEEERER

Ingredients:
Organic skim milk, organic cream,
bacterial cultures.

Ry - AR REYD ~ A
Contains: milk  #47H ~ E#

=H A
Ingrédients:
Lait écrémé biologique, creme
biologique, cultures bactériennes.

Contient: du lait
BLST ~ JESCIA]




Modules 2 E

"MODULE T - Focus of Canada’s technical assistance on
undeclared allergens

B— -MERY " RESHARR ) SREETHErVER
*Recognize the priority allergens in Canada

e JIEAN | EEGRRR

*Outline Canadian allergen labelling requirements

rEENER T IEBRER ) HE

MODULE 2 - Managing undeclared allergens across the food
supply chain

B FRERmMEEPZEE T RESHESUR

Identify principles of preventative control activities

FatHEZE R EA]

*Locate Canadian reference documents and regulations
K25 BRI AR

ldentify resources for more information
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Module 2 Objectives E 207 EHIY

By the end of this module, you should be able to:
RETTEERAT » RIEZ ] DUSE] -

- Describe the import process, roles and responsibilities for imports (for
Canadian importers and foreign suppliers)

(i K AE 1 P fos Y MEE E P AR G E TIRE y ~ B R BT
« Recognize the relevant legislation: ZZ:%AHEE AR

o Food and Drugs Act and its Regulations JJ[IZ& K& &) £ K ELAG 5]
o Safe Food for Canadians Act and its Regulations JJ[IZ& KB L2245 K HARE)

 ldentify controls that industry can apply to achieve product safety
et o A FHIV B oo S E R it

- Locate compliance promaotion tools and resources
E] T EIERE ) AR E T EMER 9



Canadian Context fj[1Z K1

« Canada is the 6" largest importer of agricultural and agri-food products
in the world.

EHFENN | BEm R EE R BV

« Imports are sourced from over 190 countries, many with differing levels
of food safety controls, oversight and standards.

HECRE » BonkKH190FE - P PEIR S RLEE - BEEAMEK
8 A IRAE

« Approximately $1 billion and over 200 thousand import transactions per
month — increasing every month.

« ®HEHF20XEERLY > LEIEE100E - i HEHE A FrEni

10



2017 Ranking: Commodities imported into Canada with Taiwan as
country of origin 017441 &8 R 2 i AF 12 KAV KSR an

Source: Canadian International Merchandise Trade Database _

| Rank | Trade Commodity Value: (CANS) 2017
Cuttle fish and squid, frozenfif & &z & > /&) 12 711 873
71 Food preparations & FEME SR AL /AR AL 11 355 846
BN Tunas, albacore/longfinnedfif £ ~ EfEfA 7 968 029
n Communion wafers, and sim products and bakers B2 fijf 6 260 000
B Fish, frozen, o/t fish £ ~ /508 ~ Al 6219 811

Non-alcoholic beverages, o/t beer, fruit/veg juices3EEFEER

) I - RS 4289 978
Fillets, of fish, frozen, & #E 4 183 103

Guavas, mangoes and mangosteens, fresh or driedZFH A1 ~

5 T ez 3778936
WER Tilapias, frozen i - A 3 480 160
I Tapioca and substitutes, prepr from starchZ§ K 48 FH 5 2 910 265
Sesame oil and its fractions = Jiit) i 5z EL R 2 647 741
PR sweet biscuitsEHEES 2 507 483
IEEN Black tea, fermented, partly fermented4[ 2§, &% /2 &5 2 365 053
WU Pastafiid 2318 938
H Sauces and preparations, and mixed condiments and mixed

seasonings#&Hict ~ TRV ~ R EHRA] 2280326

n Tea or maté extracts, essences and concentrates

—+

preparations thereof 53 ~ ZX3EHWY) ~ 5545 FOBRYEZS 2 247 600




CFIA's Generic Import Process
CRIA—f%E 2 Fr
u e Requirements #HEETH ]

S/

e Permission 0]

e Clearance iH %
e At-border #=Ei=
e Inspection (Destination) Fu& (H )

e Reporting EH TR

12



Pre-Border AiEIERA]
Importer Responsibilities  #[Ip5E{E (1/2)

* Importers are responsible for the import/sale of food that
meets Canadian requirements, so they must

HOFEAREmAVELIRE & FINERIRE - NEA
1. Obtain an import licence US4 157 0] &
2. Verify food safety controls that foreign suppliers have in place
AN ) R (S TR e = s 1=l

3. Notify CFIA/CBSA of shipment intended for import and
provide all relevant information/documentation

HFICFIACBSA ezt & mn BT - Wi HtATA &S

13



Pre-Border AEIEH]
Importer Responsibilities(cont’'d) #EIRGE(T (2/248)

2. Verify food safety controls that foreign suppliers have in place

Ttz S NE B FE R FT I F R &8 T fE it

 Foreign supplier certified by recognized food safety scheme 4N AL fERS
H B ML RS

 Foreign supplier verification by importer #1559 M| AL E RS fa iz hE Y

« Oversight by foreign competent authority 4R F B4 [eE & &

« Sampling and analysis of received product for appropriate hazards,
composition and net quantity UWEIHYEmFE-ER - TS AL mER
T~ HAB O e E e a b

* Requesting results of relevant analyses #FH[E /M4 S-S E

« Conducting internal/external audits {7 NS0/ MFERX

3. Notify CFIA/Canadian Border Services Agency (CBSA) of shipment
intended for import and provide all relevant information/documentation

HFICFIAICBSA HeZ At & amBIRF#E ] - e BEFTE &R

14



Pre-Border AZEIEHI]

CFIA Responsibilities fiZ K& fe ks (CFIA) S

1. Maintain and consider new recognition arrangements with foreign
competent authorities (FCA)

ST T SR | AREA N B TR (FCA)RE B AYBIFE sk
2. Conduct offshore missions and foreign establishment inspections
IRE I ZL - BN T B
3. Assess shipment information/documentation
fetza il St & A &L

4. Verify certification of food shipments requiring certification by FCA (e.g.
meat shipments)

Ttz i ZFCAL AR A & O HE A an) ARSI &

5. Implement temporary import restrictions where necessary e.g. leafy
greens from California, berries from Guatemala

T RO T I A CVE (PN sk iEgm = ~ TN I EE2R)

15



At-Border (admissibility) fFiEE (& & )

CFIA Responsibilities Importer Responsibilities CBSA Responsibilities
CFIAE{TE \ CBSAE
= IR (L S
1. Validate import license 1. Declare shipment 1. Initial import inspection at
and verify, as req’d: {5 L Gppe Canadian border points per
WO T - SRR R e MO S
a) basic shipment information 2. Provide all r_elevant RIEMOUTEI R ERAF VP fn s
EARHEEE documentation to CBSA || 5 make release decision and
b) certificates (e.g. Meat, fresh frui =ain oA communicate need for
& vegetable), prohibited foods PEPLATA RIS e CBSA secondary inspection where
etc. necessary
SO « MR - 2 ST BT B R A I S
2. Provide release recommendation ta Wt
CBSA —

frag T TEER L G CBSA

v

Through integrated automation of these activities, CFIA can realize
efficiency gains and reduce burden for industry.

Paper Import Declaration and Fish Import Notification will be
eliminated — increased reliance on IT system solutions [€
AR EEEE RS EIHENML 24 » CRIARTRTICE » R ERALE -

AR T A 1 R BEN £ S LT R R D TR — DR ST 2 S A (U B¢

16




Roles and Responsibilities A&

Importerz_li[?ﬁ
__/brokerfiif;

===

FEEEE

Work together to
meet Canada’s
import requirements

WL ETELIRT &
IR E

Shifting Responsibility i

CFIA

CFIA conducts risk-based
inspection of importer and
imported food in Canada

CRIAS T HE IR A 1 R an Ay R B A%

ﬁ Canada’s at-border presence. Dﬂéﬁgfﬁ%&%ﬁ%%ﬁ T

Conduct interviews and inspections g
: AR E ~ B~ SETE
at border, review paperwork and D% gg i A

make final decision on whether
CBSA | goods can enter Canada Canadian Border igi

Carrier &g

Vendors£2:, exporter 155 and foreign suppliers ekl {4k & s 17




Importer Responsibilities #: 1p5E (T

Regulated parties are responsible for the safety of their products, including
addressing potential risks associated with the presence of
allergens/gluten/sulphites.

EEME > SRR SRR BE nin B R R Y A pE e

It is the importer’s responsibility to verify foreign supplier food safety controls.
Controls may include:

A A B EE I NA L EE I & e B e - I

« Foreign supplier certified by recognized food safety scheme #MNg| L ER A RS B30
 Foreign supplier verification by importer ~NeRAEFEREE & L Pt i s,

« Oversight by foreign competent authority4[Meg {1 [ p5 5 2% B & & 1k e B 2

« Sampling and analysis of received product for appropriate hazards, composition and net

quantity UEIAVEL T DIERE: - $tEEEFRT ~ SR OF & B0
» Requesting results of relevant analyses FHE 7T & F 45 R

« Conducting internal/external audits #77 N ER/IMNEFERZ
18



CFIA's Legislative Authority — Food
CFIASHYAEME—& i

The Safe Food for Canadians Regulations are the only regulations
that apply to food in Canada?

FIERAAE T IIERELERRFISFCR | AILIAREHIRA R ?

Yes or No?
HIEEE?

19



CFIA's Legislative Authority — Food
CFIAsHY A ERE—& i (1/2)
« Food and Drugs Act (FDA) & Regulations (FDR)
B EAFDA K HARBIFDR

— Support innovation through modernized ingredient and nutrition labelling including
regulations incorporated by reference that are forward reaching and can be updated in

a timely mannersZRFEIRT © $215 ' ) BT 2B o MHEREAR S ERRHEE - 2|y
HAEMERYESN @EHE%EE

— Promote health, safety and protection against misrepresentation for consumers
and a level playing field for industry through enhanced allergen labelling
regulations, nutrition labelling, compositional standards. EZE{#kF - &% ~ (RENES
$§J§?§Zﬂ§¥%&ﬂzﬁﬁﬁﬂ’ﬂiﬁ%@ s I SEH AN AR # B UF AR ~ 2B
T

 The Safe Food for Canadians Act (SFCA) & Safe Food for Canadians
Regulations (SFCR)

A h2e 4 A SFCA K, HA&5|SFCR

20



CFIA's Legislative Authority — Food
CFIA'SHYZERE—Fm (2/2)
 Food and Drugs Act (FDA) & Regulations (FDR)

B E%AFDA K HRPIFDR
 The Safe Food for Canadians Act (SFCA) & Safe Food for Canadians
Regulations (SFCR)

NZER B2 ASFCAR HFFISFCR

— Reflect consistent, internationally recognized requirements for all food imported,
exported, or traded inter-provincially, and across food sectors 3 7359— ~ [F[[EZE e /Y
E AR E AT A B - L O~ AR - BRI TERS

— Support ongoing market access for food businesses and increase confidence in
food safety, and align with many trading partners moving to preventive and
outcome-based approaches for managing risk. 755 " B A A | G BLES 0
ﬂ%ﬁ@%ﬂ%ﬁb  IRE SRR - B EREL T TEDG ) K T BCRE R (AR ERE
27 [\
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CFIA's Legislative Authority — Food
CFIASHY A EBE —Ein

Which legislation outlines the allergen labelling requirements?
R A B B R A RHYAR E 2
BEEARGIFDR B2 B ARG SFCR?

Which outlines the traceability requirements?

WAMES & ah R R AR E 7
BEAGRDIFDR 22 LAY SFCR?

Answers to follow in the coming slides
BT HE

22



FDR: Elements relevant to Allergens

o CF@

< OO =<

ELEE Y

A

_—

ALLERGEN DECLARATION

=

Source of food allergens
declared in the list of
ingredients or in a food
allergen source, gluten
source and added sulphites
statement

TER B E S 'Y
JREVACIR » BT SR
At T EREUR - BEHY
Vg - BN ERE

ML GRS AR R A EL 7

Food and Drugs Act and Regulations

PRECAUTIONARY ABELLING
=h
Gl=]

Alerting consumers that,
due to a risk of cross-
contamination, the product
may contain the source of a
food allergen, gluten or
sulphites
REHER - NS5
FeHVJEfE - % Em I BEH
T B ~ BYE B
IBHIYE

—

LANGUAGE
X F

Allergen labelling that is missing
in an official language, when
required, is considered as
information that is unavailable
to the consumer

CBBIFREDR ) EHDSI—(EE
HeEE > R A SRS

Expected Result: Safe food choices for allergic individuals TEHA4E 5 © MBS A LB Y 0] 5EE 23




FDR: Allergen Declaration
RELAGRD] R E S

Sources of allergen, gluten and sulphites can appear:

RE SHBRER - BEMoREIE" a[DHE. .

« Within the list of ingredients (i.e. after the heading
“Ingredients”),
R 2 RN AE O TREE Z1R) , Bl

* In a separate “food allergen source, gluten source and added
sulphites ” statement (i.e. after the heading “Contains”)

« SMNHSITFRUM T EETEEE - BRENYIE - BINIILREE | (R e R
A 1% )

« |If a contains statement is used, it must be complete.

© WIREERHSCFRCI - HEN A

How to label allergens:

Within the ingredients list Using a contains statement

Ingredients: Apples, Pie crust [Flour (wheat), OR Ingredients: Apples, Pie crust [Flour,
Shortening, Liquid albumen, Salt], Sugar, Flour,

Lemon juice, Whole milk, Cinnamon.

Flour, Lemon juice, Whole milk, Cinnamon. . )
_ Contains: Wheat, Egg, Milk.
May contain pecans. May contain pecans.

Shortening, Liquid albumen (egg), Salt], Sugar,




FDR: Precautionary Labelling

BEARY] ¢ T
« “May contain” statements / Cross-contamination statements are:

CHEEEA L AINOGH, ) BYSCFERUIL

« warning statements to inform consumers about the possibility that the food
has been cross contaminated with a food allergen

BEHES  ZEm RO EBYIBEIRAIA X535
* not substitutes for good manufacturing practices
[FHEEREIE R T REIECMPELEREAE | AUHIRGE

« used when, despite all reasonable measures, the inadvertent presence of
allergens in food is unavoidable

HAEFEEERER - AR SR m T BRI - 7 HEEE

* not to be used when an allergen or allergen-containing ingredient is
deliberately added to a food).

CET L RS TIRIIBNIE « ET BTG - B A

« Ingredientsfi4r: White beans, Water, Sugars, Pork, Salt, Modified
cornstarch, Onion powder, Mustard, Spices.

« Contains& & Mustard. May containa] g8 & Sesame, Soybeans.

25



FDR: Language

wEGARY]  FEE
French and English are the official languages in Canada:
ZEKE I8 & e AeB LR
« Mandatory information is required in French and English, unless
otherwise provided for in legislation. B EEVHEEEE E3H » R
IEERSSARE

» Allergen labelling that is missing in English or French, when
required, is considered as information that is unavailable to the

consumer JLeBBCARRY BRI » 4542 SOR E M K ERE— - Al
SRR A SRHE S -

« Information in other languages can
be provided in addition, must be
properly located RJEESMERLH EE

SEM  BUBEEAH

Ingredients:
Organic skim milk, organic cream,
bacterial cultures.

Contains: milk

Ingrédients:
Lait écrémé biologique, creme
biologique, cultures bactériennes.

Contient: du lait

26




SFCR: Elements relevant to Allergens
N =y T N et O ey

Safe Food for Canadians Act and Regulations

MEXR & mnZZ R

A

- B T
LICENSING PREVENTIVE CONTROLS TRAC;EABLITY \
Ty TGZEE BB E
Clear mechanisms Industry documentation
for identification and of hazards, and FaciIitating effective
oversight of measures to address response in Fase of
regulated parties them |In Trevelr;éll\a/e non-compliance
OB onrepane e SRR
R S H AR S E A LA S R
R, DU i B
25 (PCPs) Y FH it

Expected Result: Stronger, more consistent and outcomes-based rules

TEISCR - AR E AT - 20 R 27




SFCR: Trade — Import Requirements
IZERELFRY] - &5 LR E

Canadian businesses who import food will need to: &Y AEZE VA ¢

Have a license to import H# [1ZF 55
Have a preventive control plan (in most cases) Bl E 15 KED)

Keep traceability records: one step before, one step after. & in/EfREELEE © FifeS—30

Import food that is manufactured, prepared, stored, packaged and labelled

under similar food safety controls as food prepared in Canada
PR CIRY L EATE Rl « PR3 ~ (7 ~ B85 DRV RS e RIS A
[N B 2 E R it D

o

Provide information prior to the time of import such as: 7E#E I FTFEEE L T &
« their licence number; ¥ZFa] Z5YERE

« adescription of the food(s); &7 A

« who they received the food from; & LA HIEE

« where the food is going. &L F—3 HF#E -

28




SFCR: Preventive Control Measures
TEREmZERB] © TR E TR

Preventive control requirements (e.g. allergen controls):

HRAEERE (BRREER) |

« Qutcome based, where possible to allow for flexibility and innovation

RCERZE A - s EhGE A K Al
» Cover treatment processes, establishment conditions, sanitation, pest
control, competency, etc.

SRR ~ FEEREEN - MR - s2EVE - EERE
Preventive control plan (PCP) requirements: JE[ =BT ENFHTE

« Document that outlines potential hazards associated with the food and
demonstrate how they will be controlled (consistent with HACCP).

HREZ B A H BT R RE G & A 1250 ix - 1 H s B 25 (E IEHACCP)

* Not always required, however the preventive control requirements must be
met irrespective of whether or not the PCP is required.

o EMECRTIE-ERE - HEWHEE T  FEIREENHE , 0 et A
YEPCP 29



SFCR: Traceabillity
IR EZREG] : BiLERE

Importers will be required to maintain records to identify the food and
trace the food “one step forward, one step back”.

MO VHEFE Uk | T~ &ET1% ) AVER - A sedgpaiazitt e -
TR DUEHE B~ NIFER -
Traceability records will need to be: JEREECERVH

v’ clear and readable ;542 5,35
v’ kept for 2 years {REERI4E
v’ accessible in Canada and fEfj= A a]DISEEY

v’ If electronic, provided to the CFIA in a format which can be opened and
used by standard commercial software.

WFEETECHE > KA CFIA BUREZERS 20 A DU SRR FERL © <0



SFCRINNZE X B EHRY
Preventive Control Measures — Importers

TR Ve PR e —HE

Canadian importers are responsible for ensuring the food they import from their foreign
suppliers was prepared in conditions that provide the same level of protection as provided
under the regulations. Canadian importers will need to:

ARG R E TR /By MEE R E 2R & o B ERF R PG HE it e R A A oK Y & [F] 55
KRk o HECIPHOMVA -

1' Kno W th elr Are they implementing good manufacturing %E?&%{TQG MP

7[5 1
%%%&M’\ fore’gn Suppher practices and HACCP principles? %D HACCPJEE\U?
ZEC ' mA T
. , A ~ O
T 2. Know the NG drpsoe N v S g0
D@DD fOOd How will those hazards be managed? {@%% (?

Do you have a Preventive Control Plan 7@5” Hj@%*%}:? ’
describing the steps taken to ensure your AN T = e b

ﬁﬁﬁfﬁ%ﬂ 3- Have a plan food is safe and meets Canadian E.’f‘_f = bD?ﬁé

requirements? /i\EEl/‘j ] jzﬁlgjj‘ EEE

Peete | 1 ?%1




SFCR: Importer’'s PCP

PIEREZ Y] - #ECpgHYPCP
Importer’s Preventive Control Plan # OpgayFa[ G e st =

Hazards associated with the food to be imported has been identified

Bt prEN A e ER T

Documents showing the foreign supplier is implementing good manufacturing practices and
preventive controls

AR ML E R IE B T TGMP K FENV M E T

Description of how importer is . Document outlining the controls of how the
meeting applicable requirements importer is meeting the PCP requirements
it HF A 1 R 4e] 2475 AH Bl AR E SRS T vk A L R A0 {m] i S8 PCPAR

* Hazard analysis &R 5547
 Control measures &+

Labelling f&

* Packaging 4%
o . * Monitoring BEEEE
» Standard of Identity & 554 fE%E g BErEE

: * Corrective actions 4&E7T8)]
Grading 774k « Verification procedures ZHIFEFE

Documents demonstrating you are implementing your PCP effectively

A SR L1 %) 45 7% E PCP




SFCR: Impact on Foreign Exporters
JIEE R BRG] © HEIYMN PR 28

Your Canadian importer may ask:

[FRERIEAY IS R IR & F R

« for information about the products you are exporting (such as
allergen controls);
RS Y Y e E S (I B B R 2 1 i)

« for information about the industry controls (e.g. allergen controls)
and manufacturing practices for the food being exported,;
HHECE B ETROABEFEYE) &N - DUGZ M OBy ELE B )77k

* how you are addressing any hazards associated with the food,;
ERA AT R PR % B eI E A T

« if you are part of a food safety certification program;
ERES A2 e atae e

« to visit you to verify the effectiveness of your controls.
SRR S S m a2 B Fe e 5 A 5

33



Industry Controls P&

Options to achieve safety of their products (but not
limited to):
LATZ?IETEE{%%%FDBET% (7 HALEEIR)
Putting production system or process controls in place,
© EAE RSB E BRI R i
« Performing sampling of end product for allergen presence,
o EEEmMTEREE - OTEBURE ST
« Working with suppliers on ingredient specifications, and

© IREERE SR > HIETRUD SRR

« Carrying over precautionary labelling to final products intended to
be sold at retail.

« BN ) EERERNE o (e ER R R S B RA En

During inspections, CFIA inspectors may request information from
manufacturers or importers to demonstrate how potential health risks
to allergic consumers are being addressed.

TERiZIR - CRIARRE & IRE & = IS e Bt CI R e fEHY =R, PUEEE
U A el B A B - 2 (A BB B A VB (R e 34



Industry Controls ZEE&H )

Food manufacturers, importers (or exporters from foreign states), retailers and
food service providers are urged to do the following:

sRFERR | A R ER - B ESMNE T OR) ~ TEEHE - BB e EalE®
« Be aware of the priority allergens in Canada 7fghngk MEEEHE | Sk

« Comply with specific Canadian food safety and allergen labelling regulations
and follow guidelines to clearly identify the presence of priority allergens

BIENER B FOEFIR R ER AN - IF B i ik A i s B S B A
« Implement an allergen control program EjfiE&FEcEZE

* Ensure the levels of allergens are as low as reasonably possible when there
IS high chance of cross-contamination due to processing methods and/or

facility design &l ToASEIMEE TR 053 R E - siF R UEgRE S

* Apply precautionary statements where risk actually exists (and not as a
generic legal disclaimer for all foods) & EHATFAERS > EAIGEER(TA & —
% o0 B B IR v 25 T A B vim) 35



Industry Controls P&

On-site visits of foreign manufacturers are one way for Canadian importers to
determine if allergen controls are sufficient to import the food into Canada.
During an on-site visit, importers can verify that manufacturers are
Implementing control measures such as:

THETBBREZEEOEE - Eaved T ANER - A8 SEEAR R NE AR
REMFTEYN G - EaERE - EOEBRREREe G A Bt MEETHT |

- Verifying ingredient labels @tz &4 (5 77) VAR %
* Reviewing practices and manufacturing steps ZE& (F3 7 = BB

« Confirming that allergens are properly declared on the final product
iIntended for Canadian consumption

TR TR ANZEE A RSEm LA - BlREESEER
* Implementing periodic testing of final products and ingredients for allergens
&% EE AL B AR E B » el 8 2 ST o 36



Tools for Industry and Consumers
e RN ERERG TR

CFIA has created a number of compliance promotions tools:

CFIAFZE 75 T4 ET H » S E(E M R) AR ES
Industry =3

— Checklists fa# &

— Model allergen programs (for non-registered plants)
iR S R E Y (46 e AREE Y R)

— Infographics E:{[EFE

— Guidance documents (Industry Labelling Tool) F5& {4

consumers JHE&

— Fact sheets BEEEAYEIEE

— Interactive labels 7 &)= 2%
— Reference materials £:2&1f%}
— Recall alerts zE Sh[EUSEERER

37



Home = Food = Labelling = Food Labelling for Industry = Labelling Requirements Checklist

Labelling
Contacts
Food Labelling for Consumers
Food Labelling for Industry

Former - Food Labelling for
Industry

Labelling Legislative
Framework

Labelling Modernization
Initiative

Meat Cuts

SONRE R A B
Labelling Requirements Checklist

© This page is part of the Guidance Document Repository (GDR).

Looking for related documents?
Search for related documents in the Guidance Document Repository

© Important Notice

On December 14, 2016, amendments to nutrition labelling, list of ingredients and food colour requirements of the
Food and Drug Regulations came into force. Regulated parties have a five (5) year transition period to meet the
new labelling requirements.

Consult the Former — Labelling Requirements Checklist for information on the former requirements.

The following checklist is a self-assessment tool to help industry understand labelling requirements set out in the Food
and Drugs Act and Regulations and the Consumer Packaging and Labelling Act and Regulations.

The checklist only covers core labelling requirements applicable to all foods. For more information on voluntary claims
or statements and commodity specific labelling requirements, visit the Industry | abelling Toal.

Labelling Requirements Checklist Disclaimer: Adherence to the Labelling Requirements Checklist does not
preclude the Canadian Food Inspection Agency (CFIA) from taking regulatory action in cases on non-compliance to
regulatory and legislative labelling requirements. This publication is not a legal document. The user is encouraged to
consult the official version of the applicable legislation the Food and Drugs Act and the Consumer Packaging and

Labelling Act for the purposes of interpreting and applying the law. The Labelling Requirements Checklist was last
maodified in March 2018.
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Preventive controls for food businesses

Disclaimer

On January 15, 2019, the Safe Food for Canadians Act (SFCA) and the Safe Food for Canadians Regulations
(SFCR) will come into effect.

» Read the full disclaimer

The Safe Food for Canadians Reqgulations (SFCR) require that food businesses have preventive controls in place.
Whether you import food into Canada or make food for export or to be sold interprovincially, you are required to
understand and control potential food safety hazards.

The basics

Fact sheet: Preventive food safety controls

Infographic: Key preventive controls

Infographic: Categories of hazards

Questions and answers: Preventive controls and preventive control plans

Know the requirements

Application of preventive control requirements to food businesses
Find out if and when you need to comply with the preventive control requirements.

Regulatory requirements: Preventive controls
An explanation of the requirements found in Part 4 — Preventive controls of the SFCR. Get a better understanding of
the requirements to help you determine if you meet them.

Preventive control plan
Find out if and when you need to have a wntten preventive control plan and learn how you can build and implement
one.

39




SFCR

Food safety and emergency
response

Food-specific requirements
and guidance

General food reguirements
and guidance

Imports

Information for media and
consumers

Regulatory compliance
Timelines

Toolkit for businesses
Videos

Exports

" BRYIEBR - BE -

Home = Food = SFCR = General food requirements and guidance =+ Preventive controls food businesses = Food allergens, gluten and added sulphites

SRR BELRIAIN L BYTRPG R E TR T

Preventive controls for food allergens, gluten and

added sulphites

Disclaimer

On January 15, 2019, the Safe Food for Canadians Act (SFCA) and the Safe Food for Canadians Regulations

(SFCR) will come into effect.

» Read the full disclaimer

Introduction

Certain foods, ingredients or their components can cause adverse or life
threatening reactions in individuals with food sensitivities. Food allergens,
gluten and added sulphites are considered chemical hazards that food
operators should consider during their hazard analysis and when establishing
control measures.

Undeclared allergens, gluten and added sulphites are a leading cause of food
recalls. The presence of allergens, gluten and added sulphites cannot be
reduced or eliminated by a thermal treatment or post-processing step.
Preventive control measures are necessary throughout the preparation steps
to prevent them from coming into contact with a food in which they are not an
intended ingredient. Proper declaration of ingredients on the food label is
necessary to inform consumers that may be sensitive to a food allergen,
gluten or added sulphites.

In Canada, the common food allergies and related disorders are:

« peanuts
+ tree nuts (almonds Brazil nuts, cashews, hazelnuts, macadamia nuts,

Gluten

Is a protein found in certain grains such as
barley, oats, rye, triticale, and wheat. It
can trigger an autocimmune reaction in
individuals with Celiac disease.

Cross-contact

Is the inadvertent, unintentional transfer of
residues of an allergenic food into another
food that is not intended to contain the
allergen.

Food allergy

Is a reaction of the body's immune system
to specific proteins in a food.
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Supplier Food Safety Assurance Program

Disclaimer

On January 15, 2019, the Safe Food for Canadians Act (SFCA) and the Safe Food for Canadians Regulations
(SFCR) will come into effect.

> Read the full disclaimer

Introduction

Having a Supplier Food Safety Assurance Program (SFSAP) is one type of control measure that can help ensure that
the ingredients, materials and non-food chemicals you receive as part of your food business are safe and suitable for
use.

A SFSAP could enable you to:

» determine the ability and willingness of a supplier to meet your product specifications; and

« establish a formal agreement with your chosen supplier(s) to ensure compliance of the products you receive.
Establishing a formal agreement helps ensure that they share the responsibility for safe food and may reduce the
level of preventive controls needed by you upon receiving

Purpose

The Canadian Food Inspection Agency (CFIA) created this document as guidance to help regulated parties comply with
the Safe Food for Canadians Regulations.

It's your choice!

You may use other guidance documents that have been developed by provincial governments, industry
associations, international partners or academic bodies, as long as they can achieve the same ocutcome. Always
ensure that the document you choose is relevant for your particular business, product or products, and market
requirements.
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The “Food Labelling for Industry” Tool is accessible through the

CFIA web site:
" EEEREMETR ) 4 LT EAECFIA BE4EE A
Home
 Food
— Labelling

« Food Labelling for Industry

At the following address: &gk

http://inspection.qc.ca/food/labelling/food-labelling-for-
industry/enq/1383607266489/1383607344939
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http://www.inspection.gc.ca/eng/1297964599443/1297965645317
http://www.inspection.gc.ca/food/eng/1299092387033/1299093490225
http://www.inspection.gc.ca/food/labelling/eng/1299879892810/1299879939872
http://inspection.gc.ca/food/labelling/food-labelling-for-industry/eng/1383607266489/1383607344939

Industry Labelling Tool ILT4% T &

Industry Labelling Tool

The Industry Labelling Tool is the food labelling reference for all food
inspectors and stakeholders in Canada. It replaces the Guide to Food
Labelling and Advertising, and the Decisions page to provide consolidated,
reorganized and expanded labelling information. This tool provides:
« Food Products that Require a Label
» General Principles for | abelling and Advertising
o Facisheet - Allergen Labelling Tips for Food Industry
o Infographic: Food Allergen Labelling

« Labelling Requirements Checklist
« Frequently Asked Questions: Industry Labelling Tool (ILT)

%ﬁ%ﬁ%é@%om Labelling Requirements

Bilingual Labelling

List of Ingredients and Allergens

Common Name Net Quantity

Country of Origin Nutrition Labelling
Date Markings and Storage Instructions Sweeteners
Identity and Principal Place Food Additives
of Business
Fortification
Irradiated Foods
Grades

Legibility and Location

Standards of Identity

%Eﬁ %Dﬁiﬁ Claims and Statements

SR Pictures, Vignettes, Logos

and Trade-marks

Allergens and Gluten
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Composition and Quality Organic

Health Claims

\
l
Origin ‘
|

Nutrient Content

Method of Production




Industry Labelling Tool

Labeling Allergen-Free, Gluten-Free and Cross

Contamination Statements4x i LR ~ XX V3T
contacts /\\\Zl—iij/?; /\\\i; Xz/ _@E/jlg%
FETdl LAy 7 CTmSmErs © This page is part of the Guidance Document Repository (GDR).

Food Labelling for Industry Looking for related documents?
Search for related documents in the Guidance Document Repository

Former - Food Labelling for
e, Complete text

Labelling Legislative
i © Important Notice

Framework
On December 14, 2016, amendments to nutrition labelling, list of ingredients and food colour requirements of the
Labelling Modernization Food and Drug Regulations came into force. Regulated parties have a five (5) year transition period to meet the
Initiative new labelling requirements.
\eat Cut Consult the Former — Allergen-Free, Gluten-Free and Precautionary_Statements for information on the former
eat Cuts

requirements.

On this page

Overview

Gluten-Free Claims
Gluten-Free versus Wheat-Free
Gluten-Free and Oats
Gluten-Free and Canary Seed
Quantitative Statements
Low Gluten or Reduced Gluten Claims
Gluten-Free Beer

Fortification of Gluten-Free Foods
Advertising of Gluten-Free Foods to the General Public

Food Allergen Cross Contamination (or Precautionary ) Statements
Precautionary Labelling of Food Ingredients

Allergen-Free Claims
"(Naming the Food Allergen)-Free" Claims
Allergen-Free Claims in Conjunction with Precautionary Labelling
General "Allergen-Free" or "No Allergens” claims 44

"(Maming the Food Allergen Source)-Free” Symbols
Wheat-Free Claims on Products Containing_Canary_Seed
"Does Not Contain Nuts" Claims on Products Containing_ Coconut

Additional Information
Information Letters/Policy_Updates
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Labelling Allergen-Free, Gluten-Free and Cross Contamination Statements
Contacts Gluten-Free Claims ﬁ%g%%
© This page is part of the Guidance Document Repository (GDR).
Food Labelling for Industry Looking for related documents?

Search for related documents in the Guidance Document Repository

Former - Food Labelling for

Indust
v Gluten-Free versus Wheat-Free

Gluten-Free and Qats

Gluten-Free and Canary Seed
Quantitative Statements

Low Gluten or Reduced Gluten Claims
Gluten-Free Beer

Labelling Legislative
Framework

Labelling Modernization
Initiative

A gluten-free claim is any representation in labelling or advertising that states, suggests or implies that a food is free of
gluten. In order for a food to be represented as "gluten-free”, it must comply with section B.24.018 of the Food and
Drug_Requlations (FOR). Claims to the effect that a food does not contain an ingredient or substance must be factual
and not misleading.

Meat Cuts

Section B.24.015 of the FDR prohibits the labelling, packaging, advertising or sale of a food in a manner likely to create

an impression that it is a gluten-free food if the food contains any gluten protein or modified gluten protein, including
any gluten protein fraction, from wheat, oats, barley, rye, triticale or their hybridized strains.

Examples:

a. Battered fish that is formulated to use batter and other ingredients that do not contain gluten, and processed in
such a way to meet the specifications of F

b. Rice flour, which is a food that in the absence of specific processing controls may be cross-contaminated with
gluten, may be represented as "gluten-free” when it meets the specifications of FDR B.24.018

Although Health Canada's regulatory requirements for "gluten-free"” foods do not refer to any specific threshold for

gluten in products represented as "gluten-free”, Health Canada considers that levels of gluten protein below 20 ppm

generally do not represent health risks to consumers with celiac disease. The Canadian Food Inspection Agency

(CFIA) has published a position on the Compliance and Enforcement of Gluten-Free Claims that reflects the Health 45

Canada position, and takes into account whether gluten is present due to intentional addition or to cross-contamination.




Industry Labelling Tool

FE RN BARARE

Food-Specific Labelling Requirements

aiconol /IR BRI J

Honey ﬁ%%

= CEEELEIET, STat 2l 2l SRS Foe 12 Infant Food and Infant For@%ﬁ%&ﬂaﬁ@
2 = \<
ER I )~ B paiy ?L%E{Eﬁ Maple ik

Eggs-Processed HDIE Meat and Poultry %%FE
=
Eggs-Shelled %nﬂg Processed Products bﬂl@ﬁﬁj

Fats and Oils HHS _
. S Retail Foods 2/%:@53
Fish and Seafood %\%D;Iﬁ@ salt
i ) o vy S
Foods for Special Dletarq:ﬂ*ﬁﬂié\}\ﬁ Shipping Containersgﬁﬁ,ﬁ%
)
ZKFO K

Fresh Fruit and Vegetables éﬁﬁii}lﬁi% Water and lee

Grain and Bakery %;—tﬁ&ﬁt%%
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In Closing45:sE

Undeclared food allergens, gluten and sulphites represent a health risk and
are priority food safety issues in Canada. &= 51 &9 5 ~ gofE
RS LR - FENIEREE RN B L EE -

The overall objective is to minimize risks while maximizing choice.
HERG HS R - ]RSO 2384

In Canada, the health risk from food allergens and sensitivities is managed
by: FEinER " Vs BURR S E | SRR Rk » DUTYITEE
Research #ff%¢

Testing and Surveillance JHJES R K H BB 172

» Enhanced Regulations #[|EzE4H AR

« Labelling Compliance Promotion &z&#E57 &b E8riE# |

* Industry Guidance *##Zf5r

* Inspections &

» Food Safety Investigation and Recalls & 5224308 K84 UL
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* Recognize the priority allergens in Canada

o NI ARHY | BRI EUR
- Outline Canadian allergen labelling requirements using the Industry
Labelling Tool

Fi43 T E.Industry Labelling Tool 841 " & KSR ERHE | s
- ldentify principles of preventive control activities

Wradk | PEEEE TR ) AR A

* Locate Canadian resources for more information

FE R I A E AR
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Allergen Trivia & R Bk

Did you know? {RARZKHIE I ?

« With the updated definition of gluten, companies that manufacture
products made with barley, oats, rye, triticale or wheat will have the
option of labelling their products as gluten-free in Canada, if they
have been formulated or processed to contain 20 ppm or less of
gluten protein

IRIBENERY | B8 ) B3 BRSERRE ~ L~ BE - BN NSRS N
H B LA 7 50 T E BB E120ppmE AT - wE AT HEE SR B R ke o

« Only the tree nuts identified in Canadian regulations will have to be
declared as food allergens. These are almonds, Brazil nuts,
cashews, hazelnuts, macadamia nuts, pecans, pine nuts, pistachios,
and walnuts. However, coconut will have to be declared in the same
manner as any other ingredient that is not a food allergen.

MR IIEARGEMR AR VESRA DHE S R R A - PR
SR ~ BRIR ~ BRIk ~ 27 ~ BEOSR ~ bk - (HEMT - BRI ' IR

B —B > WHESFR -
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Exercise: Allergen Trivia
SR IR
Did you Know?  {RAAR 1 ?

« Tahini is a paste made of sesame seed. Tahiniig Z i e

« Cream of tartar (aka. potassium acid tartrate or tartaric acid) is not derived
from milk. It is obtained as a by-product of wine manufacture.

ety (B Ol @S BGR A BRI EAFITAEY) - TR S e B & E

« Canadian regulations require that gluten sources to be declared by the
grain name, such as barley, oats, rye, triticale or wheat.

. gg%jféfﬁgji RS E TR IARGEAC > BIATAZSE ~ #e8 ~ BEE > BN
A&,\E / \A&&
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Allergen Trivia ik fH&1/2
Did you know?  {RAZRKIENE 7

* You can include other foods that may be considered as allergens in
other countries in the "Contains" statement.

£ 128 ) BB A DI A B B 5 38 e B B B

« The specific sources of all hydrolysed plant proteins, starches and
modified starches, and lecithins must be identified by their common
names in the list of ingredients. For example, lecithin derived from
soybean would be declared as “soy lecithin” in the ingredient listing.

FrA7KILAEIED ~ Bt EiEeikly - UsHaEY B ASACR LT A
PRORERGTE RS o B ¢ m ORI AR EE I | e O
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Allergen Trivia ik fH&2/2

Did you know?  {RAZKAIZENS ?

 Whole fresh fruit or vegetables packaged in a wrapper or confining band of
less than 1/2 inch (12.7 mm) in width do not require any labelling (including
allergen labelling), unless a label is applied voluntarily.

. *Q%Etﬁﬁmiﬁﬁéﬁ% HEHYIEE - BEl BN 5T B - B TR
REEUER) > FrRIESESE EEIER

 There are exemptions for certain prepackaged foods, such as a stick of
chewing gum, sold individually. Because these foods do not require any
labelling, food allergens do not need to be declared as long as no label is
applied voluntarily.

¢ RS BT S - BIAERIB SRR DI - IR BN -
SHIRHEE & RYBE -

« Although certain foods are exempt from declaring components, priority food
allergens such as egg must be declared when present.

© e AR B S H S MEIIREYHE | BRI EUR (@Jﬁ[l%)
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