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Identifying Hazards:

Products Made in Canada & Sold in Canada
]

J Regulated Hazards — Canada

Use the Reference Database for Hazard Identification (RDHI) for hazards:

» https://active.inspection.gc.ca/rdhi-bdrid/english/rdhi-bdrid/introe.aspx?i=1

Regularly check the RDHI Change Log: Added eggs as an allergen in poultry 8/29/22
J Emerging Hazards — Global Ingredients
Monitoring Global Ingredient Recalls

Monitoring New Global Regulations
Monitoring Hazard Regulatory Limits for Global Ingredients

Monitoring Testing Methods for Hazards
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Notices for New Regulations
[ ]

REGULATORY
UPDATE

Searchable database for food :Zagir;zdzzz Pathogens in drinking water: a Guidance

and ingredient regulations in 70
countries

Country
Canada

Ability to send alerts by product N
O r. by i n g red i e nt type Allof the FOOD product categories

Legislative referenca
Guidance on waternome pathogens in drinking water

Summary

The Minisiry of Health informs that the Guidance on waterbome pathogens is available. The document was the subject of a 60-day public consutiafion period that ended in
February 2021 and was updated taking inio account all comments. For efiective management of drinking water and fo prevent waterbome diseases, a basic understanding of
ihe different types of pathogens in water, their sources, important measures for their control and the more at risk of geting sick peaple is required. This Guidance was drafied
in collaboration with the Federa-Provincial-Terrtorial Committee on Drinking Water and describes these microorganisms, their health efiects, how they are transmitied and
best practices to ensure safe drinking water

Link
hitps:/lcanadagazette gc calrp-prip1/202212022-09-03/himlnofice-avis-eng himined

Source
Canada Gazette, Part |, Volume 156, Number 36 - Sep. 3, 2022

Penalty Framework
The rule does not mention specifc sanctions

Entry into force
03 September 2022

Application areas
Product safety parameters, Chemical contaminants
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Identifying Hazards:
Products Made in Canada & Sold in US

Regulated Hazards — Canada
Emerging Ingredient Hazards — Global

] Regulated Hazards - US
Meat Based Product — USDA FSIS

B Meat and Poultry Hazards and Controls Guide
https://www.fsis.usda.gov/sites/default/files/import/Meat and Poultry Hazards Controls Guide 10042005.pd
f

Non-Meat Based Product (or closed sandwich or <3% meat) — FDA

B Hazard Analysis and Risk-Based Preventive Controls for Human Food: Draft Guidance for Industry Appendix 1:
Potential Hazards for Foods and Processes https://www.fda.gov/media/99581/download
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Hazard Limits by Country
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Home > Search Limit » Search Results > Health foods - Herbal Products (in tablets, capsules or powders) consumed at <10 g/day / Staphylococcus aureus

Sea rChable data base Health foods - Herbal Products (in tablets, capsules or powders) consumed at <10 g/day / Staphylococcus aureus

for food and ingredient
- 1
limits of hazards

Parameter Staphylococcus aureus

Ability to send alerts by

Group BIOLOGICAL CONTAMINANTS

product or by ingredient
type or by country e S

Index name Health foods - Herbal Products (in tablets, capsules or powders) consumed at <10 g/day

MARKET

Name published in the law Health foods -Raw Organ Derived Products and Herbal Producis (in tablets, capsules or powders, consumed at <10 g/day)

References method o | N

Minimum value (m) 100
" .

r'eq u I r'ed by reg u I atl O n Maximum value (M) 10000
n (number of units comprising the sample) 5
c (number of sample units giving values between m and M) 2
Unit of measure ciulg
Status In force
Law name Government of Canada. Health Products and Food Branch (HPFB) Standards and Guidelines for Microbiological Safety of Food. Interpretive Summary.
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Identifying Hazards:
Product Made in Canada & Sold Globally

Regulated Hazards — CFIA
Emerging Ingredient Hazards
 Global Regulatory Support
Labeling Development or Review
Ingredient Compliance

Continuous Risk Monitoring
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Hazard Limits by Country

LIMIT
----- 0. - I DETECTOR
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HOME SAVED SEARCHES NOTIFICATIONS YOUR ACCOUNT LOG OUT

SEARCH RE

@ The output shows only the active limits. If a limit is active but a new regulation already set a future limit, you will find an alert. Click on it to see details
@ 692 Total Limits

» Market (Country)
EU harmonized, US, CANADA

» Contaminant
CHEMICAL CONTAMINANTS, METALS, Lead

Market Commodity name Parameter Limit Law Name
O ’
filter.. | water filter. filter.
i . 5 uagl DIRECTIVE (EU) 2020/2184 %
EU h: d 3 wat Lead
O armenize pring waters @ & (i Je= COUNCIL DIRECTIVE 2009/54EC % O &
B ‘\Water intended for human consumption; except natural mineral 5ugn
O | Euhammonized walers and waters which are medicinal products @ pead o IRESEEDAETAER O
0.01 ppm (mg/kg) Health Canada - List of contaminants and other adulterating substances
W
O CANADA Water in sealed containers & Lead @ O 1= in foods, Part 2. Division 15 of the Food and Drug Regulations. % & ®
; . 10 pall COUNCIL DIRECTIVE 98/83/EC %
EU h: d 5 It Lead
U armenize pring waters @ & (i J==] COUNCIL DIRECTIVE 2009/54/EC % X .
0.005 mg/l 21 CFR 165.110 - Bottled water %
us Well wats Lead
. shwater EC o= 2020-06-06 & ]
. 0.005 mgil 21 CFR 165.110 - Bottled water %
O us Sterile water Lead @ o 5020-06-06 & [ ]
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Global Recalls &

Risk Management
]

B Database tracks recalls in
over 70 countries for food
safety and food fraud

B Country of Origin & Country
of Recall

B Ingredient Risks

B Emerging Issues

| ———
ADJUSTMENT.

Canada, 1%

Denmark , 2%
South Korea, 2% | ’

Brazil , 2%
Bulgaria , 2%
Pakistan , 2%

United Kingdom , 2%

Vietnam , 2%

Japan, 13%

Turkey , 3%

Czech Republic, 4%
China, 12%

India , 4%

Poland, 4%

H 0,
Spain , 4% France, 9%

United States , 4%

Taiwan, 4% Germany , 6%

Russia , 5%
Netherlands , 6%
Italy , 5%

Belgium , 5%

{

SAFETY
HUD
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Hazard Mitigation & Control:
Raw Material Testing Programs

 Supplier Certificates of Analysis Considerations
Sample size
Method
Validated for the matrix?
Frequency
Acceptance criteria
d Raw Material Testing Programs
Lot Control
Risk Based Sampling
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Hazard Mitigation & Control:
Environmental Monitoring Programs

]
 Design your plan to minimize your risk
J Randomized vs. fixed sites
O Shift variation
J Day variation
] Seasonal variation (HVACs & Swamp Coolers)
[ Sanitation verification vs. during production
d Zone consideration
 Corrective Actions vs. Preventive Measures
O Annual Validation
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Environmental Monitoring Automation

[ ]
A secure system that allows you to automate environmental monitoring programs and
assist with entire sampling life cycle:

L]
W —
o —
W —
v —

Automate CAPA Real time alerts
for continuous improvement

Automated schedule Results Mapping Tracing personnel

Executive Dashboard & Reporting
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Our industry expertise allows our experts to add an extra level of value to our course
offerings, and share the knowledge we’ve gained by working with the industry’s leading

companies to develop high-impact, cost-effective training programs.

Topics Covered

B Allergen Risk Management B Internal Auditing

B Dairy Sensory B Quality Management

B Environmental Monitoring B PCQI Animal Food

M Food Defense B PCQI Human Food

B FSMA Overview B Pest Management

M GMP in Food Processing Plants B Principles of Food Microbiology

H HACCP B Root Cause Analysis

B HACCP (Advanced) B Sanitation

M HTST/Pasteurization M GFSI Courses (SQF, BRC, etc.)
».® Mérieux
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Online Food Safety & Quality Training
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Mérieux NutriSciences Online Training
Academy

Mérieux NutriSciences introduces computer-based self-directed eLearning training on an easy-to-use

B ett e r F o O d platform. Scroll down to view our catalog of online training.
Better Health. (e ]
Better World.

You searched haccp. There are 12 items matching your criteria. Reset search

Advanced HACCP
The Mérieux NutriSciences Advanced HACCP course is certified by the International HACCP Alliance and focuses on the
analysis of a Hazard Analysis and Critical Control Peints Food Safety System at a site. This course helps students use

effective analytical tools to take a deeper dive into their HACCP Food Safety systems to ensure they have the right hazards
identified, the right critical control points established and the effective supporting programs with the right controls i...Read More

Difficuty Content Price
[ 1§ 10 modules $420.00

https://merieuxnutrisciences.learnupon.com/store
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Worldwide Audit Capabilities

Through our network of international auditors, we can assist with your audit needs almost anywhere in the world

GEO ZONE KEY
- USA, Canada

- Central America & Colombia

LATAM except VE & Colombia
- Europe except Scandics & UK/IRL
B UK Ireland
- Poland
- Scandics & Iceland
- Russia & former CIS

- Middle East, North Africa, Egypt, Turkey,
Pakistan

- China, Japan, Korea, Taiwan, Singapore
. Australia, NZ

- South East Asia

B ndia

- Sub Saharan Africa

’ MXNS Managing Office Per Zone
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Better Food. Better Health. Better World.

Thank you
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