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Canadi

Canadian Food Inspection Agency

Home = Food = Imporis = Step-by-step guide

Importing food: A step-by-step guide

© Although the Safe Food for Canadians Regulations (SFCR) came into force on
January 15, 2019, certain requirements are being phased in over the following 12 to 30
months. For more information, refer to the SECR timelines.

On this page

Introduction
Before you import
Step 1. Know your food —what are the risks?
Step 2. Familiarize yourself with Canadian requirements for importing food
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Introduction

This guide describes the recommended steps you can follow to meet the requirements to import food
into Canada and to maintain a food import licence. As an importer, it's your responsibility to make
sure the food you import is safe and that it meets Canadian requirements

For additional information refer to the frequently asked questions on importing food.

28) (http://inspection.gc.ca/food/imports/step-by-step-guide/eng/1523979839705/1523979840095)
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Note: For optimal use of the functionalities of this tool, we recommend that you use Firefox or Google Chrome.
If you are using Internet Explorer or another web browser, we recommend that you refer to the SECR: Glossary
of key terms - (Opens in a new window) to view the applicable definitions,

Some parts of your business may require a written Preventive Control Plan (PCP), while others may not. Find out
if your business requires a written PCP by answering a few simple questions. It only takes about 5 minutes. The
specific sections of the Safe Food for Canadians Regulations (SFCR) that outline the requirements are indicated
where applicable.

What is a Preventive Control Plan (PCP)?

A PCP is a written document that demonstrates how risks to food and food animals are identified and
controlled.

Even if you do not need a PCE you may still need to comply with the preventive controls requirements in Part
4 of the SFCR. Refer to the Preventive controls for food businesses to help you determine if and how the
preventive cantrols requirements apply to your food business.

29) (https://nalse.voxco.com/SE/93/SFCR_PCP/?&lang=en)
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Checklist for foreign supplier preventive controls and
food safety system

Maintenance and operation of a foreign supplier's establishment
checklist

You need to ensure that the food you import is prepared under conditions that provide the same level
of food safety protection as food prepared in Canada. This means ensuring that your foreign
supplier's establishment is operated and maintained in a manner that is consistent with the preventive
control reguirements in sections 50 to 81 of Part 4 of the SFCR. These requirements ensure the
processing environment and personnel in the foreign establishment are not a source of contamination
to the food.

The maintenance and operation of a foreign supplier's establishment checklist is designed to help you
confirm this

Here are suggestions for completing the template.

How is this requirement being addressed

« Describe what assurances you have that your foreign supplier's establishment is meeting this
requirement.

Maintenance and operation of a foreign supplier's establishment checklist

SFCR

section Requirement How is this measure being addressed

11 Sanitation = Supplier is located in the United States and there is a
89(4) The food safety recognition arrangement in place between
50 Canada and the US that covers these imported foods

establishment,
and any
CONVeyances or
equipment used
in it, are clean
and in a sanitary
condition.

o (Cleaning and
sanitizing
activities do not
contaminate food.

and includes a requirement for sanitation consistent with
what is described in section 50 of the SFCR.

« Foreign supplier is in good standing with the competent
authority in the United States —the US Food and Drug
Administration.

30)(http://inspection.gc.ca/food/general-food-requirements-and-guidance/preventive-control-plans/templa
tes/eng/1537244466236/1537244504627#al)
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Note: For optimal use of the functionalities of this tool, we recemmend that you use Firefox or Google Chrome.
If you are using Internet Explorer or another web browser, we recommend that you refer to the SFCR: Glossary
of key terms - (Opens in a new window) to view the applicable definitions.

Some parts of your business may have traceability requirements, while others may not. Find out whether you
need to prepare and keep traceability records, and what type of information you require by answering a few
simple guestions. [t only takes about 5 minutes. The specific sections of the Safe Food for Canadians Regulations
(SFCR) that outline the requirements are indicated where applicable.

General exemptions from the Safe Food for Canadians Regulations are:

s food for personal use, when the food is not intended for commercial use, and
o the quantity of food is equal to or under the maximum quantity limits, found in the document
"Maximum Quantity Limits for Personal Use Exemption - (Opens in a new window)," and
o the food is imported, exported, sent or conveyed from one province to another by an individual
other than in the course of business: or
o the food is imported or experted as part of the personal effects of an immigrant or emigrant
o food that is carried on any conveyance that is intended for the crew or passengers
s food that is intended and used for analysis, evaluation, research, or a trade show provided that the food is
part of a shipment that weighs 100 kg or less or, in the case of eqggs, is part of a shipment of five or fewer
cases

31) (https://nalse.voxco.com/SE/93/traceability/?&lang=en)
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List of food allergen methodologies

Analyte of Interest Method Evaluated Date
Evaluated
Performance Evaluation R-Biopharm RIDASCREENE FAST Hazelnut 2009
Methods for the detection of Elisa Systems Sesame March 2010
sesame
Methods for the detection of Elisa Systems Casein December
Casein ] 2006
Overview and Interlaboratory Study
Study Results
Methods for the detection of Beta  Elisa Systems Beta Lactoglobulin March 2006
Lactoglobulin
g Overview and Interlaboratory Study:
Study Results
Methods for the Detection of Egg Neogen Veratox for Egg July 2004
Overview and Interlaboratory Study
Evaluation Study Results
Methods for the Detection of Neogen Veratox for Almond December
Almond ) 2004
Overview and Interlaboratory Study
Evaluation Study Results

Allergen Methods Committee

Health Canada and CFIA recognized the need for a forum of open discussion o el &, pom

among food laboratories involved in allergen testing and jointly established >
the Allergen Methods Committee (AMC). The AMC aims at providing
C

direction and better coordination in the development, delivery and FIAACIA

advancement of allergen testing and allergen research programs
Among the AMC's objectives:

s To provide scientific advice to the CFIA Programs with respect to methodology and delivery of
allergen testing

* To coordinate research activities between government agencies involved in allergen research
and method development

s Tn nrovide Health Canada's Fnord Allernen Research Pronram with nertinant infarmatinn on

32)(https://www.canada.ca/en/health-canada/services/food-nutrition/research-programs-analytical-metho
ds/analytical-methods/allergen-detection-methods-compendium-food-allergen-methodologies.html#list)
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Table of Contents - Compendium of Methods for Chemical Analysis of Foods
Identification
Number Title Date Issued
Laboratory Procedures for Surveillance
LPS-001 Laboratory Procedure for the Determination of Benzene in June 5, 2006
Beverages
LPS-002 Determination of Benzene in Soft Drinks and Other Beverages by ~ November
Isotope Dilution Headspace Gas Chromatography/Mass 22, 2007
Spectrometry
LPS-003 The Determination of Acrylamide in Foods by LC-ESI-MS-MS January 8,
2008
LPS-004 Determination of Bisphenol A in Liquid Infant Formula by Solid August,
Phase Extraction with Acetic Anhydride Derivatization and Gas 2008
Chromatography-Mass Spectrometry
LPS-005 Determination of Melamine in Various Milk-Containing Products Novermber,
2008
Official Methods
FO-1 Determination of protein rating October 15,
1981
FO-2 Determination of volatile acidity of wine, cider and champagne October 15,
cider 1981
FO-3 Determination of carbon dioxide in baking powder October 15,
1981
FO-4 Determination of arsenic in food colours October 15,
1981
FO-5 Determination of lead in food colours October 15,
1981
FO-6 Determination of higher aromatic hydrocarbons or tarry materials =~ October 15,
in carbon black and charcoal 1981
FO-7 Determination of dye content of synthetic food colours March 15,
1984
FO-8 Determination of water insoluble matter in synthetic food colours  March 15,

33)(https://www.canada.ca/en/health-canada/services/food-nutrition/research-programs-analytical-metho

ds/analytical-methods/chemical-compendium-analysis-foods.html)
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The Compendium of Analytical Methods
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The purpose of this manual is to provide a ready' reference of the methods used by the Health
Products and Food Branch (HPFB) of Health Canada:

a. to determine compliance of the food industry with standards and guidelines relative to
microbiological and extraneous material in foods;

b. to assess the guality of foods in general with respect to their microbiological or extraneous
material content;

c. in support of foodborne disease investigation;

These analytical methods for the microbiological safety and general cleanliness of foods have been
prepared by the Evaluation Division, Bureau of Microbiclogical Hazards, Food Directorate, Health
Products and Food Branch, Health Canada.

» Report a problem or mistake on this page 2 Share this page

Date modified: 2018-05-09

34)(https://www.canada.ca/en/health-canada/services/food-nutrition/research-programs-analytical-metho
ds/analytical-methods/compendium-methods.html)
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