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Estimated Annual Foodborne
llInesses in Canada

e 11 to 13 million cases
e 40,000 hospitalizations

e 500 deaths

Alberta


Presenter
Presentation Notes
According to Health Canada estimates, 11 to 13 million Canadians suffer from foodborne illnesses each year.  Changes in eating habits and globalization of food markets have resulted in changes in outbreaks.
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Causes of Food Poisoning

Year Animal Plant Fish &
Seafood

1973 — 1987
1988 — 1992 17
1990 - 1998 20




Industry Responds

* Industry responded by developing
food safety programs based on

HACCP
Hazard

A nalysis
Critical
Control

P oint




Industry Programs

* Processors implement HACCP
* Retailers implement Food Wise

 Foodservice implement Serve
Safe

* Producers implement OFFS
(On-Farm Food Safety)

Alberta
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Producer Level

 National commodity associations have
developed generic OFFS programs

« Good Production Practices are based upon

HACCP principles

e Programs are:
— Voluntary Casr i
— Single program per commodity SRR
— Auditable and administratively effective
— Nationally standardized and consistently delivered

— Affordable A'bOI'I'CI
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Producer Programs

Livestock & Poultry
— Verified Beef Production
— Canadian Quality Assurance (CQA)
— Start Clean, Stay Clean
— Food Safe Farm Practices *
— Canadian Quality Bison = of Canada
— Safe, Safer, Safest
— Canadian Hatching Egg Quality (CHEQ)
— Canadian Quality Milk (CQM)
— CTMA On-Farm Food Safety Program
— Cervid — Live Animal & Velvet Antler

Alberta
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Presentation Notes
Verified Beef  Production - Caanadian Cattleman’s program

CQA – 

Start Clean, Stay Clean – Canadian Egg Marketing Agency

Food Safe Farm Practices – Canadian Sheep Federation

CQB – Canadian Bison Association

Safe, Safer, Safest – Chicken Farmers of Canada

CHEQ - Canadian Broiler Hatching Egg

CQM – Dairy Farmers of Canada

Canadian Turkey Marketing Agency

http://www.dairygoodness.ca/en/trade-and-industry/
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Producer Programs

e Crops
— CGC OFFS Program
— Safe Food Begins with the Producer

— Canadian Bee Industry Safety Quality
Traceability (CBISQT)

— Horticulture

- Potato; Greenhouse Vegetables; Tree &
Vine Fruit,; Small Fruit; Leafy Vegetables;
Fruiting Vegetables; Asparagus, Sweet Corn
and Legumes; Bulb & Root Vegetables

Alberta
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CGC

Safe Food Begins with the Producer – Canadian Herb, Spice and Natural Health Products Coalition

CBISQT – Canadian Honey Council

Horticulture – Canadian Horticulture Council
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Today’s Presentation

* Briefly outline some on-
farm food safety
practices

— Good agricultural
practices

e Premises, water,
chemicals, sanitation,
worker hygiene, etc



Presenter
Presentation Notes
What I plan to do today is briefly discuss some of the good agricultural practices that are elements of the various OFFS programs.  I can’t go over everything in the next hour.  If you are not currently implementing an OFFS program for your operation, urge you to contact your provincial or national commodity association to find out how you can get onto the program or get a copy of the producer manual.
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On-Farm Programs

OFFS iIs about prevention

Reduce risk of hazards being introduced into
food supply

Address the 3 types of hazards

— Chemical - pharmaceutical products, antibiotics,
growth hormones, feed additives, heavy metals,
pesticides...

— Biological — bacteria, viruses, parasites...
— Physical — broken needles, glass, splinters, metal

fragments...
Alberta
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Presentation Notes
On-farm food safety programs and initiatives focus on prevention – reducing the risk of a chemical, microbial or physical hazard being introduced to the food supply. No prevention program is fool-proof or 100% effective. Preventive programs work hand in hand with detection and control programs – to effectively and efficiently detect when the safety of the food supply has been compromised and to initiate effective risk control and mitigation measures.



Food safety on the farm addresses the issues of chemical, microbiological, and physical residues in food.
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OFFS men

e Programs stress:
— good production practices /o
— proper record keeping
— due diligence
— traceability (identification and tracking)

— veterinary-client-patient relationships

Alberta
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Presentation Notes
Good Agricultural Practices are sometimes referred to as Best Management Practices, or alternately Good Production Practices.   GPPs can address a number of management issues – quality, environmental, agronomic but OFFS focuses only on those that have food safety implications but often those have an impact on other issues eg manure management



Due diligence is proof that you have taken all reasonable precautions to avoid contamination of the food products you handle.  Implementing a food safety program with appropriate records demonstrates that you are undertaking all practical measures to control food safety hazards. 
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Good Production Practices

« Common elements to all programs

— Facilities, — Pest control
production site — Sanitation

— Manure — Water
mMmanagem ent

— Equipment
— Storage

— Transportation
— Inputs

Alberta
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Premises, Production Sites

e Production site
— location
— previous use

e Facilities

— design
— construction
— Appropriate

 Records
— cleaning and maintenance



Presenter
Presentation Notes
 Safe production requires a non contaminated environment.  Farm buildings, waste disposal areas and manure storage should be properly located.  Do uses of adjacent land pose a risk?  

 Previous use of land may also pose as risk.  Crop producers need to document previous crop and chemical usage on the fields or greenhouse area.  Do animals have access to crop land?

 Facilities need to be properly designed.  Is there adequate drainage around buildings?

 Buildings and structures need to be of sound construction..  Animal housing areas should ensure that dairy animals are clean before entering milkhouse.  There should be no condensation on pipes that could leak onto product or packaging materials.Lighting is shatterproof or protected where berries are handled and stored

 Facilities meet the needs of the operation. Proper areas for storage of pesticides, fertilizers, meds, cleaning agents, etc.  Also needs to be proper waste disposal facitilies

Operation needs an adequate number of washrooms based on the number of staff and should be properly equipped (soap dispensers not bars, disposable hand towels, waste container, potable water)

Facilities need to be properly maintained and easily cleaned.  Annual & monthly inspections required to ensure that they are kept clean and in good condition

Records should be kept.
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Manure Management

e AmMmount
* Storage
e Source

~leld application

Records

Alberta
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Presentation Notes
 Excessive manure is a concern for both livestock and crop producers. Ecoli, Salmonella, Cryptosporidium and others microorganisms are shed by livestock through their feces.  Thus the use of manure must be closely managed to limit the potential of contamination.

 Excessive amounts on animals is a potential contaminant on carcasses and in milk.  Applied in excessive amounts to land can contaminate crops because of the bacterial load present in manure

 Store manure as far away as practical from produce production and handling areas.  Ensure that run off or wind blown debris from storage piles does not come in contact with crops, packaging materials, equipment,water sources.

 Obtain manure from reliable sources where there is no chance of chemical contamination. 

Manure should be composted for at least one season to ensure adequate conditions.Composted manure is not the same as aged. Proper composting will reduce the level of pathogens.  High temperatures are required to kill the pathogens through composting.   Providing the proper conditions with adequate moisture and proper turning to increase aeration enhance temperature build up.

 Apply manure in the fall or at the end of the season, preferably when soils are warm, nonsaturated and cover cropped.  Manures should be incorporated immediately after application.  Working it into the soil may reduce microbial hazards.  If applying in the spring, spread at least 2 weeks before planting. DO NOT harvest vegetables or fruit within 90 days of application.

 Keep records of application rates, timing, and fields receiving manure 
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Equipment

Design

Maintenance

Inspection

Records



Presenter
Presentation Notes
 Use the right equipment for the job. Design, construction and installation of equipment is important, especially  for custom manufactured pieces. Equipment should be installed to enable easy cleaning and maintenance.  (sufficient space is provided between walls and equipment)

 Equipment can be a source of contamination.  Includes all field, animal  handling and milking, storage equipment, harvesting tools (produce)

 Microbial contamination can be minimized by properly cleaning all equipment and utensils.  Equipment in direct contact with food (horticulture, eggs) should be cleaned, rinsed and sanitized.

 Maintenance should be performed when there is no contamination risks. Equipment calibration should occur at recommended frequencies following manufacturers instructions.

 Visually inspected for leaking oil, pitted surfaces, rust.  Inspection & maintenance schedules should be established.

 Cleaning, calibration and maintenance records should be kept.
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Storage

Inspections

Clean & in good repair
Proper conditions
nventory control
Records

Alberta
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 Storage areas must be regularly inspected.  Products that aren’t stored properly can perish, spoil,  become contaminated or contaminate other products.

Prior to storing any products, make sure facilities are in good condition and clean.

 Refrigerate (40 C or less) for short-term storage of fresh, perishable items and high risk foods.  The only exception is eggs which may be stored at 70 C or less. 

 Freeze (-180 C or colder) for long-term storage (6 to12 months).  Freezing simply extends the shelf life and quality of potentially hazardous foods.  Frozen storage doesn’t destroy microorganisms; it simply suspends growth.  Once thawed, the pathogens will continue to grow and food can readily spoil.  Long term freezer storage is a quality and not a food safety concern.   Keep well food storage areas well ventilated.  Packaging material should not come in contact with floor.

 Vet drugs must be stored at proper temperatures and in the correct locations.  Dust from barns may contain enough bacteria to contaminate unwashed syringe barrels and partial bottles of stored meds.

Food and equipment can become contaminated when improper storage facilities are used.  You must store janitorial supplies (mops, brooms, buckets, etc.) and cleaning agents in separate areas away from food storage or sales areas. Pesticides must be stored in locked, designated areas away from food. Don’t cross contaminate.

 FIFO

 keep records of temperatures, cleaning and inspections.
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Pest Control

Effective program in place

Monitoring

— Self managed
— 3'd party
Keep records
Prevention



Presenter
Presentation Notes
 Pests, such as rodents, birds and flies, may contaminate food, utensils and equipment unless an effective pest management program is in place.  Contamination can occur by pathogenic microorganisms carried by pests or transferred through their urine and droppings.

 Must have control within buildings.The use of traps, chemicals, tape or bait and monitoring these continually can be effective. Baits are not to be used in areas where food is handled.  Discourage birds from roosting.

 Regular monitoring to determine effectiveness of control important.  Map showing location of traps, etc essential.

 If pests are allowed to live directly outside the facility, they have a greater chance of getting inside and contaminating the premises.  Keep the area around your food establishment free of rubbish, weeds, pallets and equipment. Mow long grass and trim shrubs around the exterior walls.  Avoid storing materials against the building which act as refuge for rodents, birds and other pests 

 A gravel barrier 60 cm (24 inches) around buildings reduces potential hiding places for rodents and insects. Seal any holes, cracks, drains and other places where pests can enter.  Remember, a mouse can enter a building through a hole the size of a dime.
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Sanitation

Written sanitation plan
Use the right products

Do it the right way
— Clean

— Rinse

— Sanitize

Proper storage

Records
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Presentation Notes
 Cleaning and sanitizing are important steps in all production systems.

Should have a written sanitation program in place for: premises, harvesting containers, packing containers, equipment and transportation equipment. Include: who is responsible for cleaning, what needs to be cleaned, how to clean and sanitize, what tools to use, what cleaning/sanitizing products to use and frequency of cleaning. Need instructions for each section of the building and each piece of equipment.

 Cleaning remove debris and foreign matter that is visible to the eye.  Sanitizing reduces the level of pathogens via a heat or chemical treatment.

 Cleaning materials should be appropriate for the intended use and mixed according to instructions.  List of approved products on the CFIA website.

 Clean  by washing. Rinse with clean water.  Sanitizing can be done with chlorine solution of 100 – 200 mg/L at 450 C  Materials should be left to air dry.  Always use potable water.

Bleach solution

1 tbsp/gal water   or 2 ml (1/2 tsp) per L water (100 ppm)

 Use chlorine test strips to check strength of solutions.

 Materials should be stored in a designated area separate from where producer and packing materials are stored.

 Maintain records of the cleaning activities performed.
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Water Management

Quality is important
<NOWwW your source
Protect your water
Jse wisely

Testing

Keep records
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Presentation Notes
 Poor water quality can transfer contaminants to livestock, poultry, crops and food.  All farms need to reduce the hazards by ensuring water quality is suitable for its intended use.

 The source of your  water is critical as it may be contaminated.  The best source because it presents the lowest risk is potable or drinking quality water.  However, this isn’t practical in many stages of production but is quite appropriate and required for some stages.

 Ground water is less likely to be contaminated than surface water.  This applies to wells more than 30 feet (9 m) deep.  The risk of contamination is generally considered to be less.

 Standards have been developed for potable (drinking) and agricultural water.  

 You need to limit access to water source by livestock and wild animals.  You may need to fence off your dugout.  The use of vegetative buffers and grassed waterways will help reduce possible contaminants from entering the water. 

 Keep wells in good working condition.  Check regularly to ensure that wells and pumps sealed. Casings should be kept in good condition to prevent infiltration by contaminated surface water  eg. Walkerton.  Watering troughs need to be cleaned regularly.  Watch for growth of blue-green algae in dugouts.

 Water contaminated by hazardous materials may be absorbed into animal tissues.  Growers may want to consider irrigation practices eg drip.  Risk of contamination increases closer to the harvest.  Water may require more attention during month prior to harvest.  It is recommended that surface water not be used for overhead irrigation the week before harvest.  Water used for ice making and sanitation need to be potable.

 Water needs to be tested at least annually, frequency laid out in each OFFS program

 Keep records of application methods, rates and dates.
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Transportation

Suitable for use

Clean and good
repair

Inspection

Records
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Presentation Notes
 Animals can be exposed to hazards during shipping .  Unsanitary conditions may increase the risk of bacteria from soiled fleece/hides contaminating the carcus during slaughter.  Be aware of the possibility of cross contamination when the same truck is used to transport a variety of food and nonfood articles. Milk and crops can become contaminated through contact with other materials in the load or from previous load if vehicle not cleaned properly.  

 Vehicles should be washed and disinfected, weather permitting, following each shipment of animals.  Bacteria, salmonella, can be shed by animals.  If not adequately cleaned, the next load of animals may become contaminated or contaminate produce.

 Make sure trucks are in good repair and suitable for the food or animals being transported.  Is refrigeration required?  Is the cooling system working properly?  Is there adequate ventilation for livestock?  Sufficient bedding needs to be provided to minimize contamination from manure.

 Examine all vehicles prior to loading.

 Keep records of commercial carriers used, dates, inspections, maintenance,
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Inputs

 Purchasing & receiving
 Checklists
 Records

ol
E W

COMPLEE FEED & ANIMAL HEALT": SERVICE

Bt o Y £
# L
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Presentation Notes
 Damaged, unapproved or wrong inputs received at the farm may cause contamination of the facility, animals, crops or food.

 When purchasing inputs (animals, cleaners, chemicals, vet drugs, packaging materials, etc) ensure that suppliers are on a quality assurance/FS programs and materials are approved for use.  

 Receive only the goods purchased and from the intended supplier, substitutions on first glance may suffice but are they approved for use. 

 Develop a receiving checklist

 no evidence of spoilage, deterioration or damaged, and seals intact

 labels intact

 not passed their expiry dates (meds)

 at appropriate temperatures

 Do not accept or unload damaged or rejected materials.

 Sign and date all invoices, bill of lading or packing slips and keep with records.
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Livestock Programs

 Proper use of animal health products

— Use approved products

— Use according to instructions

— Use equipment properly including disposal
« Keep records
« Check records prior to shlpplng animals



Presenter
Presentation Notes
 Improper use of animal health products can reduce product effectiveness, lead to antimicrobial resistance, create physical hazards (broken needles), result in drug residues in meat.

 Use approved products (label or vet script).

 Develop a written outline of practices that includes selecting the right products, proper use of product, proper use of equipment (correct sites for injections), proper handling of animals.  Do not use outdated products. 

 Clean and flush equipment used to dispense, apply or mix an animal health product.  Discard needles if bent or burred.  Operate water medicators according to manufacturers instructions.

  Dispose outdated products, medicated feeds and used syringes properly.

 Keep copies of your written practices, all vet prescriptions and product inserts and product use which should include date applied, application or treatment method, name of product including DIN, reason for treatment, animal-pen-flock identification, amount applied and dosage, withdrawal time and treatment failures ie broken needles.  

 Keep records of all medicated feeds.

 Follow proper withdrawal times before sending treated animals to slaughter or sending milk, eggs or honey to market
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Poultry Programs

e Facility sanitation crucial
 Egg handling

— collection
— storage



Presenter
Presentation Notes
To raise quality chickens, you must have a clean environment.  Sanitation Cleaning and disinfection the barns are the key to breaking the cycle of contamination.

Barns must be completely cleaned and disinfected between flocks.  This includes all walls, ceilings, rafters, hoppers, etc.  Water lines need to be flushed with an appropriate disinfectant.



Start Clean – Stay CleanTM program recommends that eggs be gathered at least twice a day. The egg storage room must have cooling and humidifying equipment which can maintain temperature between 5o and 11oC and humidity of approximately 80%. 
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Crop Programs

 Proper use of pesticides
— Use approved products
— Use according to instructions
— Proper disposal

 Keep records
 Check records prior to harvesting

Alberta
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Presentation Notes
Improper usage of agricultural chemicals poses a considerable risk to food safety and the environment.

Use only pesticide products registered in Canada and for use on the specific crop.  Ensure safe use by following respective regulations and follow all label instructions.  Applications should be done by someone trained on use of equipment and application methods.  Apply pesticides under the right environmental conditions to reduce possibility of drift or run-off.

Clean and rinse equipment following manufacturer’s instructions between applications.  Triple rinse empty containers and dispose properly. All non-refillable plastic or metal pesticide containers must be disposed of at a pesticide container collection site. A list of pesticide container disposal sites and their hours is available from each municipality.

Maintain proper application records, include application date, chemical applied (PCP#), rate, weather conditions, crop and stage of growth, site location (field, GH #s), applicator, PHI and harvest date.



Management needs to provide proper application equipment and ensure that applicator (staff or yourself) are adequately trained on application and safety  procedures.
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Crop Programs

 Packaging Materials
— Usage
— Clean
— Properly maintained
— Stored properly
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Presentation Notes
Packing materials should be appropriate for use and made of nontoxic, non absorbent materials,  that is easy to clean, free of odors and in good condition.  Must be durable

Containers should only be used for their intended purpose and not used to store or haul any other items.



Inspect materials prior to use to ensure cleanliness and good condition  Excess dirt and mud should be removed before reusing and done in an area that will not contaminate produce



Store containers in a clean, dry area away from chemicals, cleaning agents and fertilizers








Personal Hygiene

* Most effective way of reducing the
spread of pathogens is ??7

« Hand washing!

« 15 M microorganisms per hand

Alberta
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Presentation Notes
The most effective way of prevent cross contamination and keeping yourself healthy is to ???



The value of hand washing is under rated by most people.  Human hand can harbour as many as 15 M bacteria before it is washed with some of these being potentially harmful.  As you and your staff handle food, equipment etc you leave behind some of these bacteria and pick up others.  That’s how cross contamination happens.
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HE FAR SIDE By GARY LARSON
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To limit the risk of contamination you need to be washing your hands often

Your and your staff must wash before you:

 handle any food product

 eat your own meals or snacks

 before you start work
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Worker Hygiene

« Management responsibility
« Hygiene basics
 Personal hygiene

 Hand washing
— Post signs

Personal work habits



Presenter
Presentation Notes
Management is responsible for ensuring that all staff understand safe food handling procedures by providing adequate training.  Staff should practice good personal hygiene practices at all times.  Proper use of washrooms, covering cuts with bandages or wearing rubber gloves are some of the practices to be observed.

The impact of proper hand washing is very important.  Don’t assume that workers know how to wash their hands properly.  There is a proper way.



Workers should never spit on anything, anytime anywhere. Eating food, drinking beverages, chewing gum or candy or using tobacco products should be allowed only in designated areas.  Wear clean clothing.  Wear suitable and appropriate head coverings.  If handling produce, cover cuts and sores with waterproof  bandages 










Staff Training

 Key to safe food

* Your responsibility

« Employees need to know why, who,
when, what, where, and how

e Makes business sense

Alberta
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Train your staff on the rules - its key to food safety.  It is an essential component of your food safety program.  The responsibility for training lies with you, the owner.  All staff whether they are family members or hired help, full-time, part-time or casual should be trained in the appropriate areas.

 

Your employees need to understand their role in ensuring food safety and the importance of following your policies and procedures.  To make sure your employees understand what is required, they should be able explain when an activity is to be done, and demonstrate how the tasks should be done.  They should also be able to describe what corrective actions are to taken if a deviation occurs. 



Training can improve the efficiency of your operation and reduce wastage which results in cost savings.  An investment in staff training also results in higher morale and reduced turnover because your employees feel like they are part of your team.
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Operating Procedures

 Write what you do

2 Remove all loose debris and place in garbage containers.
3 Hose floor area and apply detergent according to

Do what you write ST

e Prove it
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Write what you do.  (Develop a written program)

Do what you write.  (Implement it)

Prove it.  (Records) 
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If you did not RECORD IT,
you did not do It.

 Record keeping allows you to

— keep track of farming operations
and worker training

— documents your activities should
this information be required

Alberta
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Due Diligence


Food Safety Is Everyone’s
Responsibility

v ‘eﬁ =



Presenter
Presentation Notes
Finally, it must be emphasized the food safety is the responsibility of everyone along the food chain from farm to table.




Questions

1

/
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