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Yy What continues
I Member engagement and ongoing collaboration
I Reliance on member knowledge and expertise
I Utilizing our networks for information and

iInfluence

Yy Progress Updates
I Increased focus on strategic priorities
I Ongoing updates via a Newsletter
I Increasing engagement by more members

I More regular outreach and engagement with

regulators and other stakeholders to have = 8a-
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Impact on regulations o M,CﬂllABllRATlﬂN ix

mMANas[M£m=1BRUUPS iPROJECT ks
LEADERSHIP Ci3PORATI “é"‘uPillPl‘Evngcﬁ K=CllLlABIlRATIVE

B S NTERNET TORS Sl P




Food Industry Overview 1 . 2
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Y Modernization has increased speed and complexity
of changes

Yy Large quantity and scope of regulatory initiatives

I Government online information and services are
frequently updated

Y Regul at or sd o0b)| ectitanspaeenay s |
and public consultation process

y° Consumer expectations are changing



CSA Strategic Planning Session

Activity/Key Issue Mapping

Project

Canada & US NFP & labeling

Gluten Free Claims

Food additives and Colours

GMO/GE Initiatives

Healthy Eating Strategy

CBSA Single Window Implementation
Safe Foods for Canadians Regs

Managing Speed & Frequency of New
Regs

Contaminants

Safe Imported Foods Initiative

Administrative Monetary Penalties
proposal

Allergens Including Mustard

Division 7 Modernization

Food Labeling Modernization
ETO
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Comments

Regs and timing in effect. Make
your changes!

100% for US; 0% for Canada

FOP Labeling is pending
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emerging issues. Codex Updates

Mustard Completed. New
Allergens will be an ongoing

FOP

Publication of limits in progress
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Safe Food for Canadians ”
Regulations (SFCR) e

Yy On January 15, 2019, the Safe Food for Canadians
Regulations was implemented

Yy SFCR makes Canada's food system even safer by
focusing on prevention and allowing for faster removal of
unsafe food from the marketplace

Yy 3pillars i Licensing, Preventative Control Plan,

Traceabllity
Safe Food for Canadians Act and Regulations
A
'y N
LICENSING PREVENTIVE TRACEABLITY
Clear mechanisms for CONTROLS Fadilitating effective
identification and Industry documentation response in case of
oversight of regulated of hazards, and measures non-compliance
parties to address them in

preventive control plans
[PCPs)

Reflects consistent, internationally recognized requirements for all
food imported, exported, or traded inter-provincially
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Certificates of Free Sale

y' Effective January 15, 2019, the
Manufacturer's Declaration Form no —
longer available. The CFIA will T e
Instead issue a Certificate of Free e
Sale when a certificate or commercial e i
document is required for export

Yy Issued to food companies licensed
under the Safe Food for Canadians
Regulations (SFCR), MyCFIA online
application
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Product of Canada

Yy Potential changes from February 2019 workshop with key food
Industry stakeholders

“Product of Canada” Claim

Current Requirement:

e All or virtually all ingredients, processing, and labour used to make the food product must be
Canadian. The “all or virtually all” requirement has been interpreted to mean >98%.

Recommended Change by Industry Workshop Participants:

e The “all or virtually all” requirement would change from 98% to 85% and could be re-phrased
to reflect this change (e.g.. “all or the majority of ingredients™ or ““all or almost all”).

“Made 1n Canada” Claim

Current Requirements:

e The last substantial transformation of the product must occur in Canada and the claim must be
accompanied by a qualifying statement identifying the source of ingredients (domestic and/or
umported).

Recommended Change by Industry Workshop Participants:

¢ The requirement to indicate whether imported or domestic ingredients were used would be
eliminated.

e An optional qualifying statement could be added to highlight specific Canadian ingredients
(e.2. Made 1n Canada with 100% Canadian wheat). If the essential ingredient highlighted 1s
less than 100%, then the percentage must be declared.




Cannabis Edibles

y

Proposed regs CGI Dec 2018, to be
finalized no later than October 17,
2019

Production of edibles & food
prohibited in the same facility

Licensed facility must retain a QAP
(Qualified Assurance Person)

Critical elements - Contamination
prevention, waste management,
product testing & storage

A cannabis-specific nutrition facts
table, different from food

Plain packaging, including child-
resistant features

£ (anadian Spice Association
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Changes to the beer
compositional standards

Yy Enable creation of new and innovative products

Limit of 4% residual sugar, allow use of flavours

Herbs and Spices are allowed

One standard for all beer styles and types

Must declare food allergens, gluten sources or added sulphites
Effective on December 14, 2022

<SS




HC HEALTH & WELLNESS

STRATEGIES
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y* Canadian government announced their Healthy Eating
Strategy in 2016, which includes significant changes to
regulations:

Labelling

Canadaod6s Food
Marketing to Children
Sodium Reduction

Trans Fat Elimination

==
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Yy OnJan22,2019HCreleaseda revi sed Canadabdo
Guide (the Food Guide)

T to assist consumers with informed food choices

I to support Canadians in building and maintaining
healthy eating patterns

y 2007 nRainbowo model moved a n
I food proportions represented
I general guidance on healthy eating provided

y CSA0sSs members may need to updat

wellness platforms by incorporating the new
recommendations

Canada’s
Food Guide .
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(FOP) S

Yy Mandatory FOP labeling implementation to help provide
transparency to consumers in making informed choices
I Symbol based
I Visible when food is high in sugar, saturated fat and sodium

y* Comments provided on FOP
I Basis for FOP thresholds - serving size vs. reference

I Foodservice product be exempt from FOP labelling since it is
not consumer facing.

I FOP labelling on foodservice labels would not provide any
additional benefit to the consumer.

I The packaged product is used as an ingredient or component
of a final dish

I The consumer never sees the label of the packaged
products sold to the customer

High in / Elevé en
' Sat fat / Gras sat
D

Sugars / Sucres

Health Canada / Santé Canada

Sugars / Sucres

Health Canada / Santé Canada

Sat fat / Gras sat Sat fat / Gras sat
High in
Elevé en

High in

Sugars / Sucres Sugars / Sucres

Elevé en

Sodium Sodium

Health Canada / Santé Canada |___Health Canada / Santé Canada




Nutrition Labeling Modernizat *
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Proposed extension of nutrition labeling regulation transition
period to Dec 14, 2022 will align with FOP implementation

deadline Nutrition Facts
Valeur nutritive
A~ | Per 12 cup {125 mL) R
| pour 12 tasse {125 mL) 1/
New Requirements: L ——
Fal f Liphdes 0.5 ¢ 1%
Saucabed F salurds 0 g 05
_ \ ¢+ Trans { fréns O g
* Consistent serving sizes Carbohydrate / Glucides 18 g
| pr-FETET 2
(_':: E-IJIIEFE-'E-L.GI'BE-EHE; 155
* % Daily Value (DV) for total sugars e
Cholestercd / Cholestéral O mg
Bodium 0 mg 0 %
* DV footnote to explain concept Potassium 200 mg 4%
Calkzium & mg 0 %
.3 img
< 5 of kasa B e ¢ 55 o0 meins Ciel Pl :}
El:.f_‘_m_ium”z"“ﬂﬂ“_“:'ﬂ

. . . . Ingredients: Sugars (fancy molasses, brown sugar, sugar] = Wheat flour =
v Added sugars grouped in ingredients st e e e w;eu;_\

ail] » Liguid wholz egg + Salt » Sodium bicarbonate » Spices® Allu

Contains: Wheat = Ezg = Soy

s . ’l ) . Ingrédients: Sucres {mélasse qualité fantaisie, cassonade, suare) » Fa ring
Declare food colours by common name de bié » Shortening d'hile végétale (huilede oja etfou e de canola

I et huile de palme modifiee) » Oeufs entiers liquides » Sel » Bicarbonate

de sodium = I-fpices = Rouge allura

Contient: Blé » Jeufs » Soya




I\/I a.l to d eXt r I n / (anadian Spice Association

Association Canadienne des Epices

Yy In March 2019 CFIA confirmed that maltodextrin
(nofibore) bel ongs offSngars-based n L1 st
Ingredients that Are Functional Substitutes for
Sweetening Agentso as hsange t he
physiological effect as sugar when consumed

Y FDR requires that if a prepackaged product
contains one or more sugars-based ingredients,
the sugars-based ingredient(s) shall be shown in
the list of ingredients, in parentheses,
| mmedi ately foll owing the
[B.01.008.3, FDR]

Yy Gui dance detailed I n CFIl Ac
Toolkit
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NPotassi um sal (v

Yy Potassium chloride is a common salt substitute
used by the food industry to impart saltiness to food

Yy CSA supported an industry petition to Health
Canada, submitted in Feb 2019, to allow the
optional, voluntary labeling of potassium chloride as
"potassium salt" in Canada eIt arvocacygmues con ool Eeancts

urge Health Canada to permit term

i More consumer friendly name o
i Usage will promote sodium reduction |z

. <. .

Leading executives at Heart & Stroke, Hypertension Canada, Diabetes Canada, and Dietitians
of Canada have joined a growing number of food manufacturers and retailers urging Health
(Canada and the Canadian Food Inspection Agency (CFIA)to allow ‘potassium salt asa
permitted synonym for the popular salt replacer potassium chloride on food labels.



Administrative Monetary — umsionsom
Penalties

Yy Amendments to the Agriculture and Agri-Food
Administrative Monetary Penalties Regulations
(AAAMPR) were published on May 1, 2019 in Canada
Gazette Part Il and immediately came into force

i Allow CFIA to impose fines for violations that threaten food safety
and market access for Canadian goods

I Intended to promote compliance to SFCRs and strengthen food
safety system

I AMPs can range from a Notice of Violation with no monetary penalty
to a maximum amount of $15,000 for serious offences or repeat
violators.

I AMPs can also be issued to individuals and amounts can range
from $500 to $1300.

I CFIA can impose fines up to $15,000 to both individuals and
businesses

T CFIA will be publishing AMPs issued across the entire food sector
on their website in the near future
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Yy In Fall 2018, comments provided to Canada Codex team on
Codex Committee on Spices and Culinary Herbs (CCSCH's)
proposed draft standards for dried basil, ginger and dried garlic

y Canadados CCSCH del egate (Kevin
fourth Codex Committee meeting held Jan 21-25, 2019 in India

y* Canada Codex team has request comments on the following
new draft standards by May 17, 2019:
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Mustard Allergen "}

Yy Ca n a d aniplex gm@in system poses a high potential for
comingling of crops including soy, wheat, mustard and canola

Yy Mustard is a priority food allergen in Canada

I S2S Study (2016): Estimated prevalence of mustard allergy in
Canada is 0.09% (a third of the prevalence for sesame)

T Numbers themselves are so small that inference can not be made

I No food recalls related to clinical reactions to mustard reported to
the CFIA

Yy Both Mustard and Canola plants belongs to the Brassicaceae
family (radish, various type of cabbage, broccoli, turnip,

7

rapeseed, €&)

Yy Canola is not a priority allergen in Canada

I HC concluded that the prevalence of rapeseed/turnip
allergy as well as canola allergy in Canada (and elsewhere)
IS unknown
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_abeling

y
y

On March 26, 2019 HC provided an update with their
newest mustard analytical data, and labeling advice

Throughout In 2018/19 HC retested 27 wheat flour
samples that had tested positive for mustard using the
Elisa method

I All 27 samples showed the presence of canola proteins and none of the
samples indicated the presence of mustard proteins

I Further optimization of a focused MS method will need to be done to
confirm the speciation in samples with a lower level ELISA result

The ELISA method cannot distinguish between mustard and
canola and Elisa produces a slightly lower response for canola due
to lower protein content than MS method

HC is updating information on mustard allergen that was published
In Feb 2016

i Precautionary | abeling with Amay
mustard is not present

I HC not recommending the use of pre
contain canolao) for the adventit.i
in derived finished products containing cereal grains

C

C
0)
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Yy Canadaodos meat product def
product import requirements have evolved
over the past 6 years

I CFIA recently proposed a new solution to replace
CFI A0s Letters of Exempti on

I US and Canadian definitions of meat product and
Insignificant amount of meat are different

I Import challenges with some broth, extract, flavours
and multi-component foods containing meat
products that are produced under US FDA
oversight. These f oods meet
Insignificant amount of meat




CFIA Imports of Broth, Extracts and %mmmn
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Yy CFIA has collaborated with the USDA, FDA and
Industry for many years

Yy CFIA have proposed the following for meat imports:

I Foods with insignificant amount of meat can be imported like other foods
with no USDA or FDA meat certificate

I Meat products produced under USDA oversight can be imported with an
Official Meat Inspection Certificate issued by FSIS (no change)

I Some foods containing products of poultry/ bovine or porcine origin or a
combination produced under FDA oversight can be imported with 2 new
export certificates issued by FDA

Yy CFlAis looking for feedback on their proposal, the
draft FDA certificates and input on a 3 month
transition period

Yy CSA working group to develop a submission to the
CFIA on the proposed CFIA guidance document and
FDA Certificates
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Food Fraud Initiative

y" A growing consumer concern ————r

Food fra dworrlesmor h half of Canadia
TaR Lansge i

Yy CFIA started a small advisory group that &

Includes experts from:
I CFIA; Health Canada; Canadian Border
Services Agency; RCMP; Industry Associations;
Academics; Retailers

Yy Federal budget committed over $24
million dollars to help tackle food fraud, - ==
i Identifying the major impacts of food fraud from == ==
a Canadian perspective,
I Adopting a whole-of-government approach,
I Utilize the Canadian Food Safety Information
Network (CFSIN).
I The timeframe for this project is relatively tight,

with the project ready for review and discussion
in the fall of 2019

V' CFIA Sampling and testing of Spices Sl

© AsouTseafood
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Yy July 2018, CSA responded to how CFIA can be
more transparent

Yy CFIA intends to refresh its approach to openness
and transparency

I proactively release more information about its
regulatory and scientific activities, decisions,
programs and services in useful, timely, and
accessible formats, while appropriately protecting
personal and confidential information

T CFIA wants to hear from Canadians and stakeholders
on how and where it should increase openness and
transparency p

itransparency
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Yy The changing provincial political landscape has
resulted in significant pressures and questions
regarding federal carbon pricing strategy

Yy Moving Canada Toward Zero Plastic Waste.

I Canad a0 s, provenclagandatérritorial (FPT)
environment ministers have approved, in principle, a
national Strategy on Zero Plastic Waste

I The strategy aligns with the G7 Plastics Charter, tabled by
Canada eatrlier this year, and lays out shared goals to keep
plastic in the economy and out of the environment

Yy Federal Government imposed a carbon tax at the
gas pump with provinces legally challenging the tax
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Y US FDA issues discretion guidance for written assurance
requirements in the FSVP

Yy A f a chazard analgss must include an evaluation of
environmental pathogens

o when aready to eat (RTE) food is exposed to the environment
o the packaged food does not receive a treatment that would Significantly

minimize the pathogen.
Yy FDAIssued a final rule to extend the compliance dates
for updating Nutrition Facts and Supplement Facts labels,
from July 26, 2018, to: January 1, 2020,

o Jan 1/20: manufacturers with > $10 million sales
o Jan 1, 21: manufacturers with < $10 million in sales

y' Draft Guidance for Industry: Mitigation Strategies to
Protect Food Against Intentional Adulteration

FDA FOOD SAFETY

MODERNMNIZATION ACT

T —
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Food Disclosure Standard (NBFDS)

Yy Dec 2018, the USDA released final NBFDS for products
sold
Yy This regulation impacts the packaging for retail food items
and any plant manufacturing products USA
Yy Highlights:
I foods containing highly refined sugars, starches and oils will be
exempted from mandatory labeling.
I anew terminology by replacing GMO with Bioengineered (BE)
Food.
I packages of food with GE ingredients will need to include one of

three disclosure options:
o Text disclosure; Symbol disclosure; Electronic QR code

Yy Compliance Dates:
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