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OFFS Program — Wide Range of Positive Impacts
Across Industry

The COFFS Working Group and the On-Farm Food Safety Pro- tices to keep the products safe in their hands.
gram have brought food safety to the forefront with their efforts. There are 19 NPOs sitting around the COFFS table, all very smart
It’s not that producers or any part of the agriculture community people that have been tasked with the job of managing each indi-
haven’t been doing their job properly, however, the OFFS Program  vidual program for their commodity group. The sense of coopera-
has given the consumer a sense of security that producers are doing tion around the table is unbelievable. As leaders, they share their
everything they possibly can to produce consistently safe and qual- ~ strategies and information with each other to help make sure the
ity products for their table. groups not as far along in the process can benefit from the time,
money and effort the forerunners have done.
The OFFS program is from the gate
to the plate. Using my industry, the
chicken industry as an example, all
aspects of on-farm production follow
a HACCP-based OFFS program. The
products in turn go to a plant that are
fully HACCP approved and that have
their own internal controls. From the
plant, the products go to the super-
market, which are also starting to put
their own food safety systems in
place until the products get to the
consumer. The next step is to educate
consumers to ensure they are using
proper food handling and other prac-

In talking with the federal government, they have
indicated to me this is a very worthwhile project
and it needs to be carried forward. They do believe
in food safety, the public wants it and the govern-
ment is the catalyst to move this file forward. Un-
der the capable leadership of the COFFS WG,
OFFS programs will continue to bring success and
have positive impacts to other areas and programs
across the industry.

Eugene Legge

Chair, COFFS WG

www.onfarmfoodsafety.ca




OFFS Programs.......an idea in evolution.

Ten years ago discussion began about ensuring
there was some process in place to address food
safety issues originating on farm, to confirm posi-
tive practices, and to reduce or segregate any
problems arising. And if that was not enough it
was to be done on farm without placing an unrea-
sonable, expensive burden on the farm or farmer.
As well, there was a want to be able to do this on a
cross commodity, national basis. Volunteer to boot
-- with government recognition.

Sound impossible? When you consider that agri-
culture in Canada includes everything from milk
to meat to produce to grains to seasonings to prod-
ucts from the wild to honey, it did seem impossi-
ble. But alliances, when they work, are an amaz-
ing tool.

Today we have 20 programs either in place or on
their way. AAFC, CFIA and NPOs have worked
together along with their specific groups and part-
ners to make this a reality. Realizing that one box
does not fit all - a lot of work has gone on and is
going on by the COFFS working group to build a
system with overall national principles and guide-
lines while still keeping the individual programs
flexible enough for each segment of agriculture
that hopefully would fit their timelines and reali-
ties in the market place as for demand.
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This year has been a very busy one that has included meetings with the provincial ag depts

Season’s Greeting to all of you!
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at the Quebec meeting, initiating and completing a baseline study partnering with AAFC, es-
tablishing our auditor training modules, to name a few.

Inside this issue you will get a glimpse and a sampling of the NPO programs that are working
hard to ensure that OFFS is a core part of Canada’ s agriculture picture. You will also see

two stories highlighting where the OFFS program have had impacts past food safety.

We at COFFS looking forward fo working together in the coming fiscal year.

Regardless how applied and where each agricul-
ture group was in the system - they all have or are
working at having a tool to have in place or to use
to address food safety issues originating on farm,
to confirm positive practices, and to reduce or
segregate any problems arising. This is being
done on a national basis - lining up very nicely
with the BRAND CANADA image and includes
government recognition.

This process has not been without bumps - but
what has been unique is the sharing of informa-
tion, the collaborative process and the willingness
of the industry/government partners at the table
striving for the same goals. And the fact that we
successfully got this far in a short time frame.

The impossible has been happening.

So what is next? More mountains to climb. Other
programs to consider. Producer costs and market
pull to factor in. Federal initiatives changing.
More partners in the mix.

But this formula so far has been amazingly suc-
cessful - continuing to climb these mountains to-
gether only makes sense. It is why Canada is the
trusted body it is.

Connie Kehler

- proud to be part of it.
COFFS program manager.
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This group is helping
to build the foundation
for the future of
agriculture in Canada
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Canadian On-Farm Food Safety Auditor Training Course Now Available On-Line

The Canadian On-Farm Food Safety Auditor Training Course is now available as an internet-based training course. This course, devel-
oped by the Canadian On-Farm Food Safety (COFFS) Working Group, was originally offered as a five-day on-site training course.
Recognizing the need to provide easier access and lower cost delivery, the COFFS Working Group has now made this important com-
ponent of the Canadian approach to on-farm food safety available on-line in two Modules and in both official languages.

Module 1: Basics of HACCP-Based On-Farm Food Safety - introduction to the Canadian approach to on-farm food safety,
the basic concepts of food safety (food microbiology, microorganisms, toxicology), various food quality programs, HACCP
principles and its application on-farm.

- French by L’Institut de technologie agroalimentaire de Saint-Hyacinthe
http://www.ita.gc.ca/Fr/formationcontinue/perfectionnement/agricole/liste _producteurs/salubrité+des+aliments/

- English by Lakeland College
http://www.lakelandcollege.ca/continuing_ed/courses/con _ed09120801.aspx

Module 2: Basics of On-Farm Food Safety Auditing - introduction to the basic principles of auditing and the application in
the context of on-farm food safety programs.

Website to be announced when available

Completion of the two module internet-based Canadian On-Farm Food Safety Auditor Training Course is the first step to becoming an
On-farm Food Safety Auditor. The second step is to complete other education and training requirements for individual national on-
farm food safety programs. Information on these requirements and training courses must be obtained from the national programs. Go
to the COFFS Working Group website for links to the national program websites.

www.onfarmfoodsafety.ca




Verified Beef Producers back beef value chain success

Food safety helps drive consumer confidence, says
branded beef producers group

Canada’s internationally recognized safety standards for
food safety can help drive consumer confidence and influ-
ence buying decisions at the meat counter, says a group of
Western Canadian beef producers who market their own
branded product.

Prairie Heritage Beef Producers, which markets its product
as "natural™ beef produced without antibiotics, growth hor-
mones, or animal by-products, has made registration in the
Verified Beef Production (VBP) program a re-
quirement for all of the 18 producers in its
value chain. VBP is Canada's verified on-farm
food safety program for beef and is based on
internationally recognized food safety stan-
dards.

"At the end of the day, VBP is a tool that helps
us prove to consumers that we're doing what
we say we're doing," says Jason Hagel of Hagel
Feeders in Linden, Alberta, a Prairie Heritage
producer. "The cattle that go into the Prairie
Heritage system really do not get sick. The pro-
cedures of the VBP program have played a big
role in helping us keep the animals healthy
without the use of antibiotics."

VBP standards have also helped Prairie Heritage build a
retail base, says Hagel. "Some of the retail stores are wary
of bringing in new product because they do not always
know what they're getting. In that regard, VBP is a good
tool. We can direct retailers to the Web site and they can
see that our production practices are based on internation-
ally accepted standards. The bottom line is that it's not just
a good tool for niche marketers, but for the profile of the
whole beef industry."

VBP is based on Hazard Analysis Critical Control Point
(HACCP) principles. For Canada's beef industry, these
principles have been adapted into Standard Operating Pro-
cedures (SOPs) which cover animal health management,
cattle shipping, medicated feed, pesticide control and train-
ing/communications.

THe NaTturaL BeEeF CHOICE
FOR QUR FAMILY & YOURS™

A key component of the VBP program is strong record
keeping practices. Although Hagel, who also produces
commodity beef, already had an extensive record keeping
program in place, the practice took on a new perspective in
the context of running a combination natural/commaodity
beef feedlot.

"First, we make sure that the commodity animals which
receive antibiotic treatments are tagged, marked, and seg-
regated into a separate pen with records kept on all of that
activity," says Hagel. "From there, we keep really good
records of what's being fed and to which animals. Any
time we receive supplement, we document
it and store it in a separate and clearly la-
belled storage area."

Flushing feed mixing equipment is a cru-
cial step in making sure residues from
treatments do not end up where they do
not belong. "In order to avoid consump-
tion by unintended cattle, we flush any
containers that contain medicated feed.
The flushed feed is then used or disposed
of so it does not present a contamination
risk to other feed."

An example of a practice that was driven
by Hagel Feeders' registration in VBP is checking the cattle
for unknown broken needles before shipping them for
processing. In line with Prairie Heritage Beef Producers'
commitment to humane animal handling, this step also
gives Hagel the opportunity to inspect the truck for any-
thing that may cause the animals discomfort in the ship-
ping process. "Stress on animals is 85 percent of the reason
cattle get sick," he says.

More information is featured in a new article, "Verified
Beef Production backs beef value chain success," available
on the VBP Web site at www.verifiedbeef.org. The VBP
Web site also features information on program fundamen-
tals and the latest news and developments, including con-
tact information to find out about VBP workshops across
the country.

More information is available at the VBP Web site at
www.verifiedbeef.org or by contacting the VBP program di-
rectly at (306) 737-2290 or (403) 275-8558.



Traditional Forest Food and

Traditional Forest Food and Medi-
cine Systems: Implementing CHSNCs
GACP Program

First Nations Wildcrafters (FNW), BC at
Port Alberni, specialize in non-timber and
other value added forest products and ser-
vices. For owner C. Anne Robinson of the
Tseshaht First Nations and her husband
Keith Hunter, traditional forest food and
medicine systems are part of several thou-
sands of years of history of their people,
and one they hope to see continue for
many generations.

“Our goal is to manage our forest re-
sources for abundance and biodiversity,
and to achieve the highest value for our
products,” explains Hunter. “By managlng
the ecosytem to maximize our -
forest food system, we benefit ¥
the local community and build £
the wealth of the community.”
FNW was formed three years
ago, offering wild mushrooms,
berries, floristry and other non-
timber forest products for mar-
kets such as food, non-food,
gift, feast and special ceremo-
nies.

Facing marketing pressure to
improve quality assurance,
First Nations Wildcrafters, BC
(FNW) set out to develop and
implement a system that would
work for their business. After attending a
CHSNC pilot-training session in Victoria,
BC in 2007, Hunter realized that the
GACPs (Good Agriculture and Collections
Practices) were an excellent fit to help
meet their outcomes.

“We are looking at providing the highest
quality of products that we can,” says

Medicine Systems

Hunter. “Setting that bar high to do the
best you can do is important because we
all deserve the best. | saw the GACP pro-
gram as a way to reach for what was the
best — that’s why | liked it.”

As one of the tools in a much larger man-
agement system, the GACPs were the first
step for Hunter to work with his wild har-
vesters to implement wild harvest food
collection practices and traceability stan-
dards. “The wildharvesters have benefited
from the training, and as a result the qual-
ity and consistency of product coming in
has improved. Everyone benefits and in
turn, we can pay our wildharvesters better
for their efforts.” Other related training
includes harvester certification, GPS and
mapping, quality and safety assurance and

First Natbons
Wilderalters, B

management. “We want to build our local
and regional capacity through mentorship
and training efforts.”

As a result of implementing the GACPs
and other processes, FNW has success-
fully entered a vendor program with a
large supermarket to supply fresh mush-
rooms. “By implementing the GACPs,
we’ve reduced our risks and improved the

quality and traceability through-
out the supply chain.”

For Hunter, there are other man-
agement and training compo-
nents that need to be imple-
mented to fully integrate an eco-
system management strategy for
their forest resources. A new
agroforestry demonstration pro-
ject has been established to fully
integrate agro-forestry manage-
ment to suitable areas in the for-
est for maximizing a forest food
system. “Using a systems man-
agement approach and best prac-
tices will provide diversified
revenue streams from the forest
and improve the resource and
management value of the forest
for everyone.”

FNWs approach to traditional
foods and medicines encom-
passes many other important
components such as traditional
food security, land utilization,
community health, traditional
culture and language preserva-
tion. “Our long-term goal is to
ensure abundance and biodiver-
sity for our grandchildren and
great-grandchildren, so they have
the forest foods and medicines
they need just like their ancestors
have relied on for generations.

We continuously work to-
wards wellness.”

For more information:
http://
www.firstnationswildcrafters.com

This newsletter was produced with financial assistance from the Agricultural Policy Framework, a federal-provincial-territorial initiative.

For more information please visit www.onfarmfoodsafety.ca



The Canadian Approach fo On-Farm Food Safety

Today, there are four main drivers for on-farm food safety: consumer concerns, government initiatives, customer demands and the actions of Can-
ada 's competitors. To respond to these demands, and to demonstrate that Canadian food is among the safest in the world, the agricultural com-
munity worked with the Canadian Food Inspection Agency (CFIA) and Agriculture and Agri-Food Canada to develop on-farm food safety pro-
grams. The farm organizations have also worked with the federal, provincial and territorial governments to establish a process through which

these programs can be officially recognized by the CFIA for technical soundness and administrative effectiveness.
On-Farm Food Safety Programs

Today ’s national on-farm food safety programs are developed by national commodity groups working with industry experts and experts from the

Canadian Food Inspection Agency to ensure scientifically sound practices.

National producer associations follow a generic process for developing an on-farm food safety program. First, they develop a national strategy.
Then they evaluate current production practices, develop a generic HACCP model and determine how to control food safety hazards through Good
Production Practices (also known as Best Management Practices or Good Agricultural Practices ). The program developers use a science-based
set of principles known as HACCP (Hazard Analysis Critical Control Point ) to identify food safety risks and determine how to monitor, control and
prevent the food safety risks. HACCP principles help the program developers to identify which good production practices should be employed to
ensure that food safety hazards are minimized on the farm. Lastly, they develop a Producer Manual which explains the program requirements to

producers.

Following that, National producer associations, often with cooperation from provincial producer associations, help producers implement the on-farm
food safety program. National producer associations can also offer certification or verification services to producers because the program require-
ments are designed to be auditable. Certified or verified farms can demonstrate to customers that they meet program requirements and are com-

mitted to maintaining them.

The Canadian Approach is resulting in technically sound programs that are based on a rigorous “HACCP-based ” approach which is consistent with
the Codex Alimentarius Commission 's approach to HACCP. Almost every project has made use of input from suppliers and customers, and have
availed themselves of both reviews by CFIA and by farmers and other experts. Farm organizations have openly shared information amongst the pro-
jects - both successes and challenges. As a consequence, the On-Farm Food Safety (OFFS ) programs that have resulted and are being developed

are technically sound, practical, producer friendly and auditable.

For more information about the Canadian Approach to On Farm Food Safety

Visit
www.onfarmfoodsafety.ca

Or
Contact: COFFS Working Group

Joan Champagne

21 Florence Street

Ottawa, Ontario K2P OW6
Tel: (613) 236-3633

Fax: (613) 236-5749
Email: joan@cfafca.ca
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