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Ensure your fish products are 
eligible for export    

BC Seafood Expo           



• Provide Canadian seafood exporters with information about the 
SFCR.

• Identify market access considerations that are relevant to SFCR 
requirements.
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Objectives



TodayBefore

• Solid foundation
• Separate regulations for 

food commodities
• Meat Inspection 

regulations
• Canada Agricultural 

Products regulations
• Fish Inspection 

regulations
• Consumer Packaging and 
• Labelling regulations

• Prescriptive
• Complex

Safe Food for Canadians Act and
Regulations

• More robust

• One set of regulations for 
all food commodities

• Prevention-focused

• Outcome-based

• Streamlined

Presenter
Presentation Notes
Speaking points for Presenter.Access to foreign markets depends on a strong domestic national food control system.  Canada’s national food control systems has always been recognized by Canada’s trading partners as meeting expectations for the production of safe, wholesome food products that are properly labelled. The SFCR maintains the food safety and consumer protection objectives of the commodity based legislation that it replaced.  The SFCR creates a regulatory environment that facilitates market access for Canadian exporters by brining everyone to the same level.   



Scope
Consistent with previous legislation

• Food and ingredients intended for human consumption

– Imported, exported, or shipped from one province to another

• Comprehensive, considers all areas of production

• Expanded authority for export certification

– Certification of food and food commodities.
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Safe Food for Canadians Act and
Regulations

Presenter
Presentation Notes
Scope is consistent with previous legislation.  Sets the stage for a national food control system that meets international requirements.The SFCR provides the CFIA with authority to certify all food, food ingredients and food commodities processed in accordance with the regulations that require public health certification for access to foreign markets – food commodities includes raw materials that are not defined as food or ingredient such as seeds used as raw materials for the production of vegetable oils or sprouts and animal by-products (e.g. gelatin, collagen, oils, enzymes, etc.)



• Licence
Identifies the food business operator who conducts an activity or several activities for a 
food or animal for human consumption at a specific place (or places).

Requirements that are consistent with international food hygiene guidelines 

• Preventive Controls
o Prevent food safety risks and reduce the likelihood of contaminated food being 

found on the market.

• Preventive Control Plan (PCP)
o A written document identifying hazards for food safety, control measures and 

evidence of their effectiveness (in accordance with international guidelines).

o Consumer protection and market fairness requirements (labelling, compositional 
standards, categories).

• Traceability
o Traces food in the supply chain one step down and one step up. 5

Key requirements of the SFCR

Presenter
Presentation Notes
Codex is recognized as the body that is responsible to set international standards related to food safety and consumer protection.  The SFCR is consistent with Codex food hygiene guidelines – requirements for preventive controls and a preventive control plan reflect the requirements for Pre-Requisite controls and HACCP Principles that are published in Codex food hygiene guidance documents This allows the CFIA to work with Canada’s trading partners and provide information that demonstrates that Canada’s national food control system meets the importing country’s objectives for food safety and consumer protectionFurther details on these requirements are provided in the following slides. 



SFCR: Licence requirement 
CFIA now licences food business operators under the SFCR

• CFIA no longer registers establishments

• Previously registered establishments can keep their existing 
registration number to maintain market access

• A unique establishment identification number will be assigned for 
each location operated by a SFCR licenced food business operator

The CFIA will maintain a registry of Canadian food business operators 
who are operating in compliance with the regulations.

• This list can be used by U.S. food importers to demonstrate that they 
are meeting USFDA Foreign Supplier Verification Program (FSVP) 
requirements

• CFIA is maintaining commodity specific establishment export lists to 
facilitate market access

6

Presenter
Presentation Notes
The CFIA will no longer be registering establishments, but will be issuing licences to food business operators who conduct activities that are within the scope of the SFCR.  While not all markets require export eligibility lists, the CFIA recognized the importance of establishment registration numbers that were assigned to establishments before SFCR came into force as these were linked to export eligibility lists that are a requirement for access to certain markets. These export eligibility lists are being maintained.  Exporters shipping food from previously registered establishments should continue to use the establishment registration number that appears on existing export eligibility lists.  Exporters must ensure that the information from the export eligibility list for the importing country matches information on packaging material, certificates and other commercial documents used for that market.Under SFCR, food business operators will be assigned a unique establishment identification number for each location that is assigned to their licence.  Exporters may continue to use the registration number for any facilities that were registered with CFIA before SFCR came into force in order to maintain consistency with export eligibility lists and prevent disruptions to trade.  Exporters can use the unique establishment identification number assigned under SFCR for any new facilities to meet foreign country requirements.In addition to maintaining existing commodity specific establishment lists, the CFIA is also publishing a registry of SFCR licence holders which is accessible to the public, including foreign importers.  For example, importers in the U.S. can use this list to meet their obligations under the USFDA FSVP rules because of the Canada/US Food Safety Systems Recognition Arrangement, which recognizes each country’s national food control system meets each side’s food safety objectives. 



• Outcome based to the extent possible to enable flexibility and 
innovation

• Includes a hazard analysis and control measures 
• Includes requirements for treatment processes, establishment 

conditions, sanitation, pest management and training 
• Includes complaints and recalls
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Preventive Controls

Presenter
Presentation Notes
Requirements for preventive controls are consistent with international guidelines and bring all Canadian food business operators to the same level.  As noted in the previous slide, the SFCR licence combined with the requirement for preventive controls can be used to produce lists that importers in other countries can use as a means to verify that food was processed under sanitary requirements and is safe for human consumption.Requirements for preventative controls are also a basic condition of food export certificates issued by the CFIA when required by the importing country.



SFCR: Preventive Control Measures - Exporters

1. Know their 
foreign market

What are the certification requirements?
Does the establishment need to be approved 
by the importing country?

2. Know their 
food

Are there specific technical requirements for 
the food?

3. Have a plan
Document the steps that are followed to 
control certificates and ensure that products 
meet importing country requirements.
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Canadian exporters are responsible for ensuring the food they ship to foreign 
markets was prepared in accordance with Canadian and any additional 
importing country requirements. Canadian exporters will need to:

Presenter
Presentation Notes
Any food business operator that requires a CFIA export certificate to access a foreign market must have a written preventive control plan.Exporters need to be aware of three basic principles related to the design, implementation and maintenance of their written preventive control plan as follows:Know the importing country requirements – while access to markets is supported by the strength of Canada’s national food control system, exporters should be aware of market specific requirements before they ship – is a certificate required, what are the conditions on the certificate? – For example, is  the establishment where the food was produced was eligible to export to that market?  Also, are controls need for incoming materials to ensure that they originate from sources that were also eligible to export to that market?  – exporters should work with their importers and get as much information as possible before starting production for a new market – exporters should read the CFIA’s food export library for information that was provided to the CFIA by foreign competent authorities – exporters should also use the services provided by Canadian trade officers working at Canadian embassies before shipping to a new market Know your food and specific technical requirements set by the foreign country for your product -  food business operators may need to implement additional controls to meet technical standards set by the importing country – while international trade rules encourage importing countries to follow international standards in the same manner as is done in Canada, however, they allow importing countries to adopt more stringent requirements based on their own risk assessment – these market access conditions need to be respected, and Canadian food business operators shipping to those markets will need to identify the steps that they are taking to meet those requirements in their planHave a written plan – it is important to develop and maintain a written plan so everyone involved in the production, storage and transportation of your products is aware of the steps that they need to take to make sure that the right product goes to the right market.  These plans should evolve over time, making adjustments to the plan as you add new products or expand access to new markets – principles of continuous improvement should be followed to maintain the plan so that it is adjusted as needed when you identify areas of improvement to ensure that your products continue to meet importing country requirements so you can avoid unnecessary disruptions to trade.Contact Canadian Trade Commissionaire or Market Access Secretariat for assistance on importing country requirements and emerging markets. Use Export Library to find out export requirements.



Exports: What is new under SFCR

• Exporters who require a certificate must be licenced with a 
written PCP and Traceability System

• Expanded authorities to certify food commodities meet public 
health conditions required by the importing country 
− Includes foods and food ingredients, raw materials used for the 

production of food (e.g. oil seeds used for production of vegetable oils, 
seeds used for sprouting) and animal by-products. 
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What remains the same
 CFIA certification principles did not change as they are 

consistent with international practices. 
 Products must not be shipped from Canada before the 

certificate is issued.

Presenter
Presentation Notes
In summaryWhat’s newAny exporter who requires an export certificate as a condition to access foreign markets must be licenced under SFCR with a written preventive control plan and traceability system. Please refer to CFIA guidance on our web site for more details.The Safe Food for Canadians Act provides expanded authorities for the CFIA to certify exported food commodities when a certificate is required to access a foreign marketIn the past, the CFIA could only certify foods that were regulated under commodity specific trade legislation (Meat Inspection Act, Fish Inspection Act and Canada Agricultural Products Act) This changed with the SFCR as the CFIA now has authority to provide food export certificates for all food, ingredients, and food commodities that are processed in accordance with the regulations. (see slide 4 for more details)CFIA now provides on-line to the Certificate of Free Sale – the Certificate of Free Sale is a generic export certificate that can be used by exporters when there are no bilaterally negotiated certificates with the foreign market – please refer to the CFIA’s food export library to identify those markets that have bilaterally negotiated certificatesThe CFIA is taking a graduated approach to provide access to electronic certificates through MY CFIA – the approach is sector by sector, starting with the Dairy sector – fish and seafood exporters will start to see access to certificates through MY CFIA early 2020 – this approach is being taken to allow CFIA to work with foreign competent authorities to verify that they will accept certificates issued by the system and to identify opportunities to gradually move towards paperless certification where by data will be transmitted directly between CFIA’s systems with the importing country’s system, without the need for a paper copy of the certificate.What remains the same- If a certificate is required, then exporters must ensure that they obtain an export certificate while the product is still in Canada – the CFIA will not issue an export certificate for any shipment that has left the country – this is necessary to meet international requirements regarding export certification.
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