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CFIA BUSINESS PLANCFIA BUSINESS PLAN

 Government Sets the StandardsGovernment Sets the Standards

 Industry Processes the PoultryIndustry Processes the Poultry

 Government Ensures ComplianceGovernment Ensures Compliance
With the StandardsWith the Standards

Canada
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7 Principles of HACCP7 Principles of HACCP

 Identify Hazards & Preventative MeasuresIdentify Hazards & Preventative Measures
Determine Critical Control PointsDetermine Critical Control Points
Establish Critical LimitsEstablish Critical Limits
Establish Monitoring ProceduresEstablish Monitoring Procedures
Establish Deviation ProceduresEstablish Deviation Procedures
Establish Verification ProceduresEstablish Verification Procedures
Documentation RecordsDocumentation Records
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PREREQUISITE PROGRAMSPREREQUISITE PROGRAMS
 PremisesPremises

–– construction &construction &
maintenancemaintenance

–– water, ice & steamwater, ice & steam

 Transportation &Transportation &
StorageStorage

 EquipmentEquipment
–– design & installationdesign & installation
–– maintenance &maintenance &

calibrationcalibration

 PersonnelPersonnel
–– general & technicalgeneral & technical

trainingtraining
–– hygiene & healthhygiene & health

 Sanitation & PestSanitation & Pest
ControlControl

 RecallRecall
–– product codeproduct code
–– distributiondistribution
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AVANTAGES of MPIPAVANTAGES of MPIP

 ScienceScience--basedbased
–– HACCP FoundationHACCP Foundation
–– National Baseline SurveysNational Baseline Surveys
–– Flock HistoryFlock History

 Food SafetyFood Safety
–– Pathogen ReductionPathogen Reduction

 Consumer ProtectionConsumer Protection
–– Increased QualityIncreased Quality

StandardsStandards

 Industry EfficiencyIndustry Efficiency
–– Faster Line SpeedsFaster Line Speeds
–– Increased MarketIncreased Market

ShareShare
–– Longer Shelf LifeLonger Shelf Life
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 CFIACFIA RecognizedRecognized HACCP systemHACCP system
–– Including Prerequisite ProgramsIncluding Prerequisite Programs

 Flock Sheet SubmissionFlock Sheet Submission byby ProducerProducer
–– forfor eacheach lotlot
–– OnOn--FarmFarm FoodFood SafetySafety (OFFS)(OFFS) ProgramsPrograms (HACCP(HACCP--basedbased))

 AntemortemAntemortem (AM) Inspection(AM) Inspection
 PrePre EviscerationEvisceration Carcass Defect DetectorsCarcass Defect Detectors

-- PerformedPerformed byby trained and accredited industry detectorstrained and accredited industry detectors

 PresentationPresentation StandardsStandards
–– forfor carcass and correspondingcarcass and corresponding visceraviscera

-- BasedBased on ISOon ISO samplingsampling plan 2859plan 2859--11

ElementsElements of MPIPof MPIP
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 Cavity and Viscera Defect DetectionCavity and Viscera Defect Detection
–– AsAs per writtenper written HACCP planHACCP plan
–– performedperformed byby trained and accredited industry detectorstrained and accredited industry detectors

 CFIA Monitoring ofCFIA Monitoring of MissedMissed PathologyPathology and Processingand Processing
DefectsDefects
–– BasedBased on ISOon ISO samplingsampling plan 2859plan 2859--11

 Finished ProductFinished Product StandardsStandards
-- accreditedaccredited monitoring ofmonitoring of quality defectsquality defects
-- includesincludes aa zero tolerancezero tolerance for visiblefor visible faecal materialfaecal material

 Pathogen ReductionPathogen Reduction EffortEffort
–– salmonellasalmonella and genericand generic E.E. colicoli

ElementsElements of MPIPof MPIP
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MPIP LINE CONFIGURATIONMPIP LINE CONFIGURATION
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Pathogen Reduction EffortPathogen Reduction Effort

 National BaselineNational Baseline
–– Interim Action LevelsInterim Action Levels

 SalmonellaSalmonella PrevalencePrevalence
–– 1/day1/day
–– max 20% +max 20% +veve
–– 12/51 tests12/51 tests

Salmonella Prevalence

negative
80%

positive
20%
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Pathogen Reduction EffortPathogen Reduction Effort

 GenericGeneric E.E. colicoli
–– 11/22,000 or 3/22,000 or 3-- 4/day4/day
–– acceptable <100acceptable <100
–– marginal 100marginal 100--1,0001,000
–– unacceptable >1,000unacceptable >1,000
–– max 3 marginal/13 &max 3 marginal/13 &

none unacceptablenone unacceptable
–– min. 80% acceptablemin. 80% acceptable

& max. 1.4%& max. 1.4%
unacceptableunacceptable

E. coli Counts Before MPIP

Acceptable 78.31%

Marginal 20.8%

Unacce ptable 1.0%

E. coli Counts With MPIP

Acce ptable 82.0%

Marginal 17.7%

Unacce ptable 0.3%
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Pathology DefectsPathology Defects
 Farm or transportation originFarm or transportation origin

–– Generalized disease, poor condition, bruisingGeneralized disease, poor condition, bruising

 Performance equal to or better thanPerformance equal to or better than
government inspectorsgovernment inspectors
–– 99.6% Free of Specified Defects (max. 1/125)99.6% Free of Specified Defects (max. 1/125)
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Processing DefectsProcessing Defects
 Establishment originEstablishment origin

–– Imperfect bleeding, contamination,Imperfect bleeding, contamination, overscaldoverscald/mutilation/mutilation

 Performance equal to or better than governmentPerformance equal to or better than government
inspectorsinspectors
–– 97.5% Free of Specified Defects (max. 7/125)97.5% Free of Specified Defects (max. 7/125)
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