
Food Safety and 
Traceability

Consultations
In 2015, the CHC commented on several CFIA consultations, including a CFIA Discussion 
Paper and Questionnaire on the Options for Reducing Burden for Micro and Small 
Businesses.  Responses to specific questions included:

       • that all businesses along the food supply chain that are involved in interprovin-
 cial food trade, in importing food and in exporting food should come under the 
 Safe Food for Canadians Act and regulations regardless of size and no 
 exemptions for record keeping should apply.
       • the CHC supports a staged transition period for micro and small businesses, 
 and supports a three-year transition period for micro and small businesses; 
 however, we recommend starting the implementation transition periods with the 
 coming into force of the regulations. This would mean that all regulated parties 
 would have implemented their preventive control plans by 2020; three (3) years 
 after the regulations come into force and eight (8) years after the passage of the  
 SFCA legislation.
       • recommends that CFIA release the second version of its draft interpretive 
 guidance and the initial version of draft operational guidance documents, either 
 in full or in part, as soon as possible. This will both assist Canadian food 
 businesses and the businesses and organizations that will be working with them 
 to initiate implementation in advance of the formal publication of the 
 regulations. These documents would also inform comments on the current 
 proposed draft of the regulations and on subsequent drafts as they appear in the 
 Canada Gazette, Parts I and II.

The CHC maintains that harmonizing the food safety regulatory requirements across 
jurisdictions in Canada and establishing comparable requirements with foreign trading 
partners will reduce the costs as food businesses move from serving intra-provincial to 
interprovincial to import/export markets. Harmonizing regulatory requirements with 
industry best practices and commonly encountered customer requirements, for example, 
the expectation for certification to a Global Food Safety Initiative benchmarked scheme 
will also reduce the costs of preventive control plan design, implementation, documen-
tation and assessment.

Traceability is a key component of the CFIA’s Safe Food for Canadian Act and an aspect 
we continue to monitor very closely. Throughout the remainder of the CFIA consulta-
tions on the Safe Food for Canadians Act (SFCA) and the Canada Gazette process the 
realities of the fresh produce industry, including the unique and inherent qualities of 
fresh fruit and vegetables, must be well represented and articulated and understood by 
regulatory and government officials.



United States Food Safety Modernization Act (FSMA)
On September 29, 2015 the US Food & Drug Administration’s (FDA) Final Rules (equivalent to 
publication in the Canada Gazette Part II) under Food Safety Modernization Act for human food 
and for animal food were published in the US Federal Register. The coming into force will be 
over a period of time. Various aspects and associated implications are being assessed though a 
number of means, including the Canadian Food Safety Coalition of which CHC is a member.

CanadaGAP®

Since the CanadaGAP® Program became an independent program administered by CanAgPlus, 
the Canadian Horticultural Council’s role in food safety is now to monitor and comment on 
related government consultation documents which have the potential to impact how we ad-
dress and mange food safety in our businesses and engage in advocacy activities. The role of the 
CHC’s former Food Safety Committee has evolved into a lobbying and advocacy function within 
the CHC’s overall activities.

The success realized by CanadaGAP® since 2008 continues to stand as an impressive achieve-
ment led by the CHC. The program continues to grow under the administrative guidance of the 
CHC and CPMA representatives serving on the CanAgPlus Board of Directors.

2015 marked the seventh complete season of CanadaGAP® operations and the program saw 
strong growth, as represented by a 14% increase in enrolments. The fastest-growing area of 
participation continues to be at the farm level, as certified packinghouses request food safety 
compliance from growers. Close to 3,000 producers are now participating in the program.  

In early 2015 CanadaGAP® began publishing a list on the CanadaGAP® website of companies 
who are certified, or whose certificates have been suspended or withdrawn. This list draws on 
information provided to CanadaGAP by the certification bodies. The certification bodies remain 
the definitive source to confirm a company's current certification status.
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Pursuit of full Government Recognition continues and in 2015, CanadaGAP successfully com-
pleted technical review of the management system, the phase known as Technical Review Part 
2. The final step in the process is the Implementation Assessment, which involves a third party 
assessment of the administrative effectiveness of program delivery.

CanadaGAP® completed a third party audit of its national office in August 2015, and is currently 
underway with third party assessment of the delivery of on-site audits. It is anticipated that the 
process will be complete in 2016. The outcome of these efforts would be the achievement of 
Full Government Recognition of the CanadaGAP Program.

The CanadaGAP website offers detailed analysis and information on commodity and provincial 
statistics and those with an interest in the program and food safety should visit the site (http://
www.canadagap.ca).

Reusable Plastic Containers (RPCs)
The CHC has continued to coordinate the RPC TWG whose goal is to exam-
ine food safety and sanitary-phytosanitary (SPS) matters related to RPCs. The 
group was tasked to develop a measurement process for RPC’s as it relates to 
the cleanliness of RPC’s being provided by third parties. 

The CHC RPC Technical Working Group met in Atlanta (October 2015) in con-
junction with PMA Fresh Summit. Discussions focused on proposed options and 
approaches to field sampling protocols to be conducted in 2016, as well as 
the need for increased outreach and education. This includes the use of ap-
propriate labels on RPCs, as well as flagging instances where grower/shippers 
receive RPCs deemed to be unclean upon visual inspection.

IFCO has made available an RPC Quality/Claim Form document for use in  tracking 
details in support of a claim. Loblaw has prepared and made available information 
pertaining to labels. Those using RPCs are encouraged to review and use the docu-
ments. The assistance of both IFCO and Loblaw in this regard is acknowledged and 
appreciated.

The CHC will moving forward with a funding proposal for a sampling project during the 2016 
production season. Industry partner funding commitments have been received from Peak of the 
Market and Ontario Greenhouse Vegetable Growers and BC Greenhouse Growers’ Association. The 
CHC will continue to solicit financial commitments from other members with an interest in RPCs.

The project complements the work undertaken by various working groups in the development 
of the various biosecurity standards. 

A number of other initiatives are underway, including a Retail and Grower Best Practices Guidance 
document developed by the US-based Reusable Packaging Association. CHC and CPMA have contrib-
uted to the discussions and crafting of draft documents. A revised document is expected to be released 
in mid-2016 and an overview of the content is outlined below.
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