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http://www.inspection.gc.ca/food/sfcr/general-food-requirements-and-guidance/preventive-control-plans/qmp-approach/eng/1523455002217/1523455002607
http://www1.agric.gov.ab.ca/$Department/deptdocs.nsf/all/afs12301
http://www1.agric.gov.ab.ca/$Department/deptdocs.nsf/all/afs12301
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http://www1.agric.gov.ab.ca/$Department/deptdocs.nsf/all/info13276
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http://www.inspection.gc.ca/food/sfcr/general-food-requirements-and-guidance/preventive-control-plans/domestic-food-businesses/eng/1480440821364/1480440822085#a1
http://www.inspection.gc.ca/food/sfcr/general-food-requirements-and-guidance/preventive-control-plans/domestic-food-businesses/eng/1480440821364/1480440822085#a1a
http://www.inspection.gc.ca/food/sfcr/general-food-requirements-and-guidance/preventive-control-plans/domestic-food-businesses/eng/1480440821364/1480440822085#a2
http://www.inspection.gc.ca/food/sfcr/general-food-requirements-and-guidance/preventive-control-plans/domestic-food-businesses/eng/1480440821364/1480440822085#a2a
http://www.inspection.gc.ca/food/sfcr/general-food-requirements-and-guidance/preventive-control-plans/domestic-food-businesses/eng/1480440821364/1480440822085#a2b
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http://www.inspection.gc.ca/food/sfcr/general-food-requirements-and-guidance/preventive-control-plans/domestic-food-businesses/eng/1480440821364/1480440822085#a3a
http://www.inspection.gc.ca/food/sfcr/general-food-requirements-and-guidance/preventive-control-plans/domestic-food-businesses/eng/1480440821364/1480440822085#a3b
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http://www.inspection.gc.ca/food/sfcr/general-food-requirements-and-guidance/preventive-control-plans/domestic-food-businesses/eng/1480440821364/1480440822085#a4
http://www.inspection.gc.ca/food/sfcr/general-food-requirements-and-guidance/preventive-control-plans/domestic-food-businesses/eng/1480440821364/1480440822085#a4a
http://www.inspection.gc.ca/food/sfcr/general-food-requirements-and-guidance/preventive-control-plans/guide/eng/1427746591578/1427746679297
http://www.inspection.gc.ca/food/sfcr/general-food-requirements-and-guidance/preventive-control-plans/guide/eng/1427746591578/1427746679297
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http://www.inspection.gc.ca/DAM/DAM-aboutcfia-sujetacia/STAGING/text-texte/regs_safe_food_regulations_preventative_ctrl_plan_temp_domestic_food_exp_1_1525967054048_eng.pdf
http://www.inspection.gc.ca/DAM/DAM-aboutcfia-sujetacia/STAGING/text-texte/regs_safe_food_regulations_preventative_ctrl_plan_temp_domestic_food_exp_1_1525967054048_eng.pdf
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http://www.inspection.gc.ca/food/sfcr/general-food-requirements-and-guidance/preventive-control-plans/corrective-actions/eng/1513625708125/1513625708454
http://www.inspection.gc.ca/food/sfcr/general-food-requirements-and-guidance/preventive-controls-food-businesses/hazard-analysis/eng/1513283555932/1528205368359
http://www.inspection.gc.ca/food/sfcr/general-food-requirements-and-guidance/preventive-control-plans/critical-limits/eng/1513602594190/1513602594767
http://www.inspection.gc.ca/food/sfcr/general-food-requirements-and-guidance/preventive-control-plans/critical-control-points/eng/1513353314619/1513353315119
http://www.inspection.gc.ca/food/sfcr/general-food-requirements-and-guidance/preventive-control-plans/monitoring-procedures/eng/1513611247267/1513611247700
http://www.inspection.gc.ca/food/sfcr/general-food-requirements-and-guidance/preventive-control-plans/domestic-food-businesses/eng/1480440821364/1480440822085
http://www.inspection.gc.ca/food/sfcr/general-food-requirements-and-guidance/preventive-control-plans/guide/eng/1427746591578/1427746679297
http://www.inspection.gc.ca/food/sfcr/general-food-requirements-and-guidance/preventive-control-plans/guide/eng/1427746591578/1427746679297
http://www.inspection.gc.ca/food/sfcr/general-food-requirements-and-guidance/preventive-control-plans/guide/eng/1427746591578/1427746679297
http://www.inspection.gc.ca/food/sfcr/general-food-requirements-and-guidance/preventive-control-plans/verification-procedures/eng/1513700334340/1513700334773
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https://www.inspection.gc.ca/english/reg/jredirect2.shtml?sfcrrsac
https://www.inspection.gc.ca/food-safety-for-industry/timelines/eng/1528199762125/1528199763186
https://www.inspection.gc.ca/food-safety-for-industry/timelines/eng/1528199762125/1528199763186
https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/the-food-safety-enhancement-program/eng/1525869691902/1525869759693#a1
https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/the-food-safety-enhancement-program/eng/1525869691902/1525869759693#a2
https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/the-food-safety-enhancement-program/eng/1525869691902/1525869759693#a3
https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/the-food-safety-enhancement-program/eng/1525869691902/1525869759693#a4
https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/the-food-safety-enhancement-program/eng/1525869691902/1525869759693#a5
https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/the-food-safety-enhancement-program/eng/1525869691902/1525869759693#a6
https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/the-food-safety-enhancement-program/eng/1525869691902/1525869759693#a61
https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/the-food-safety-enhancement-program/eng/1525869691902/1525869759693#a62
https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/the-food-safety-enhancement-program/eng/1525869691902/1525869759693#a63
https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/the-food-safety-enhancement-program/eng/1525869691902/1525869759693#a631
https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/the-food-safety-enhancement-program/eng/1525869691902/1525869759693#a632
https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/the-food-safety-enhancement-program/eng/1525869691902/1525869759693#a633
https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/the-food-safety-enhancement-program/eng/1525869691902/1525869759693#a634
https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/the-food-safety-enhancement-program/eng/1525869691902/1525869759693#a635
https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/the-food-safety-enhancement-program/eng/1525869691902/1525869759693#a636
https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/the-food-safety-enhancement-program/eng/1525869691902/1525869759693#a637
https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/the-food-safety-enhancement-program/eng/1525869691902/1525869759693#a64
https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/the-food-safety-enhancement-program/eng/1525869691902/1525869759693#a65
https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/the-food-safety-enhancement-program/eng/1525869691902/1525869759693#a66
https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/the-food-safety-enhancement-program/eng/1525869691902/1525869759693#a67
https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/the-food-safety-enhancement-program/eng/1525869691902/1525869759693#a68
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https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/the-food-safety-enhancement-program/eng/1525869691902/1525869759693#a61
https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/the-food-safety-enhancement-program/eng/1525869691902/1525869759693#a62
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https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/monitoring-procedures/eng/1513611247267/1513611247700

1K

RICZET 2 b OORBINIREENH -T2 & & DORIEFHE D]

o HHESRMT 07T MM SN AEEEE, T OHIEL OEL: FEHEDNESE 218
29HD

o CCP OEBEE KO TREH, ZOAMENT CCP IZED b ILIZFFARI DIAST
iz VAR N

s 1EFIEI

o JEIEHYE TNAOEMTE O K4 T Z AT 2
o RIZET D AREA THBLORHM 2k~ 5
o BRIOE=HY UUEEIIHGEEFIEOMICBIZINT- b D
o CFIAICK-oTHEESNTZLD
o ARELHRBRAROZHE, BEN O OFEE UIRMLY 2 — L > THL
W27l bd
o RITET 2 BIHO TN ETH O K4 XIXRERE & BfEIC T 5
o  AHEAEA MO JFIR F OFE AR
o EHEARREICHNN ) RN A R TR OERN D 5 L X | JBINE P 2 LB
Eom
. &Kéﬁéﬁ%@tbﬁ%ﬂéﬁ%%ﬁ%?é
o LIEEH L CCP OAEAITAMLIZ (IR %
= U U= T 520 %@%xftﬁmﬂiﬁf% 2 X
T D BRMOZENEERE, EE L OG5
= ORICEER RSN E D D EFHET 5
» T LTV LA RADEE L WIED D
»  REGXITEM O AR IET %
s EBERNICZETRWVWERN Y U —RATX 50055 Lt b
W D720, Eo XS IcHbh, SN D E AT 5
o RIEHEZFEM L, FESNIZBIEHEEE L2 LWEICS U CEAT L EEEORA
BB RN AN B
o WO NRIERE KR OGRS T 254 13 FE M SN BN B EIC OV T, AMED
BREZ T 5
o WIZETF ZHFHOLEIZHV SN TGS O LT 5 ST D
o FAELBMSUIAES EZDFEK
o MO RERE R OREMENEHIC LFE LRV E EITRbN
7= B E O

@

192
Copyright(C) 2020 JETRO. All rights reserved.



1K

o FEIEHE N UFEM S 2 BIEHIEN SRR S SUIBEICR b iz %
LI L55E) B
o JEIEHTE M OVEN S 2 IBINE B E O AZWESGEE S iz AR G432

e

FDEEHTE ) 13, BEREFIEZED, RIERELRZIEKT 227 v 7261 5,

HER
SFCR (55 891H) D%,

o E=Z VU T FIEEXROZEEHEFIEEIL, CCPIZE L TOHRLIELEN, 1D F
NE & 7 7= 2338 F 3 2 B B IE O R 72 NI B ARG 1 7T ATk
WTHHEREIN D,

o E=XYUUIIEREIF, HiaTo 03w 2B EE O E M & A REIC R HRE
e 52155,

WA AR

HIRT-DT 0T T DTSN T X TOTHER, =2V o Z1EREKR O EHE N
BRI ER S v, B L2 OERICAZN R Z & 28 L, GEIT 2 BEEER O,

RAEFIRIL, WICHI 3 b OICEA Sh 5.

e HACCP i (BWZEEENT X TRHESNTND Z LERIAET H720)
o WHIND CCP AULTEEM FFAMAPHEICHI-IND L)

e CCPIZABRWEFIZT 5 EHHTE

o EWD NERR BT 2 B A I T2 T2 O b L D HifE

o E=XVULIUFH

o JEIEHEETIE

B 72T ORRGEETFIAI,

o HENMREEIEEATT O 0 EHIREICT S
o F=HXUUTEEOBEMLE TRV UIHED > TWORWNEID, MEHEEEZEY
WMCh,
o MGEEEITRD X 5 ICHAT S
o E=XVUUTIEEDOEERELE
o EF=ZVU T KON FIEDOEE Ok

193
Copyright(C) 2020 JETRO. All rights reserved.


https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/corrective-actions/eng/1513625708125/1513625708454

1K

ARETHIUT, RO DR IERE O E B4
o T=HUIEREECEL LI REOREL
ML GG L TH > 7o R B 22 SCEAE L 72 Rk D LI L
o CCP BELLFEmS, B LUILERZERL TV DO 2T 2 /MR
&
o BMEEIFREDHKE 21K ~2
o SET LIERGREIEREK O DD DAEEDRE R & SCEALT D720 IZREA L TRtk & Bkl
ERA

(@)

(@)

&
3 THREETIE | 3RGEFIERED X7 v 7 24 5,

BHER
SFCR IZHD x|

o  MRREFNHITA[RSM T v 7T K727 TR<, CCPRLREEHICHEM S D,

o MREMEHEITH R7-HNEM T2 TIE PO & A MMEC BT DL 52 5,

o HRIOFHRIZL - THUIBRBEETT 07T LEBREL TRV, D72 &b 1
B, 7077 AEREET D 2 E RSN D,

FLERDIRE

BHIRT=O PRI BRI E STV D Z & 2B 1T, BHEENANTH D & OFELE
H 2B 7DICREA SN 3CE (Gidd) OB, RICET 5 FHICL Y | ko settz ik
ERAR

o WIZZET L HBIDTZOFEA SN DFLERD /N — T 3 & 5o DIREEIZ RO,
o EEHEMNFEMINTNWD ZEZHT 5
o EF=XV VI FIRORREIET D
o WbNTIEFHE AR D
o WIZHE HDFEHAMBRARDLFLEROTLAFELTETT D
o RO AA
o EDIXIDITFLERIZFEANT D
- BB
= FHEICHESL
= IEREIC
= HFETEDHLOIC
s HRARWA 7 EERALT

194
Copyright(C) 2020 JETRO. All rights reserved.


https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/verification-procedures/eng/1513700334340/1513700334773

1K

o HBMOEHRAERT 74—~y b, HIZIE,
» R EORE
o (R TOINT XITBIE S N OB
= BREO U R b BORER
o RAFEMLHEIC K DRk~ FES L BfREA
o FERDT AV T ERFIIET HFETR

S TR T 13, SEERORE L . DA AMERT 5 R0 e 2 R 5 72
(RS E oA K AT,

HER
SFCR IZHD x|

o THHEBENEMSN, BN THDZ & E2RTIZOHRTAERT D CE i) 1L,
24M (36 » A TIXZ2WY) RIFLARTIT b0,

o WEBIMITHEH TRIF SN2 WRE RN ORI RS O BT 2 30E (Giéd)
i, SRR L2 iuE e by,

II. v 23 s0EFE
Bl 7 a7 AORE, i OHERFIZ, W1 L TROZRICHT AEEORE L TN %
EVET DN EIRET D, Ak & BR )N B R CREMRAY 22 B & BRE AN

o MEDaLY K ML, RIFTWDHEMEEZREE L, H727-0 FSEP OKE %
TETEXAHIEAH, L, bRl 7al T MIEEEA D DL, I b
HHTHD,

o8 B D R Y 72 AL

«

REBREOEEIZIE, RICBTHLONREEND,

o SFCR (ZHI > 7= fiisk D#EFF K ONEE
o BWMEZEN, BMFEEOK LV NI THRET DX ) ITHEEEZHT L

B IRIC T 2 FHIC L Y . FSEP ~O G AFEA T 5,
o FSEP ORI, Fhi K OHERAE NI B OWHEIZ L 2GR & Wpff] 252t 9- %,

AEN

195
Copyright(C) 2020 JETRO. All rights reserved.


https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/record-keeping/eng/1513697123711/1513697124167

o

1K

T O, NI TE R ORE., THUEY KL OREORST, NS
B VEREZ B D OIS E e fidn 23, MHIEFE 2w L, e 7T A
EXET DX ICHRT 210 0B &2 T 5,
fREShICANRIC, RIEHBEZ M, FEiik 0GR 2R Z 5 2 5,
i Z R OBHIZE 2T, 7 u 7T KTHED T & OEEME K OB
ST NN S 4 2 BEEME AR A D,

F5E S VI E B ASRERR {232 B N B S 3R Tl < F ik L, ik > FSEP
THEIC SN ZETFIEZ R0 2 L2380 5,
BELHNE O MRS 20 U R IERTER L IIHERMIEREEZZ T v AT
LEFIZLY  KOHACCP F— AL —7 4 V7 OIEMEZ@ L, 7'n 7 J A
DA N Z MR T Dk RIS &2 PTHEIC T 5.

HACCP F— A —7 4 » 7ok z 5 2 %,

o HACCP F—2VU—#—iZxfL, 7'0m27 T LaRE, £, HEFROBET 55
Ex25 2%,

o Ul T ADREIIONTHEIERESTEL,

o HACCP F—A3X—7 4 U ZITEHBICHE L, B LER A 2 Mg #HY

Fzw

WZHHETEL,

RREERERD A =T E, 5EE (letter of commitment) (284 L. WRICHT 5 HHEE

i

9 %,

T,

o {27l T ADREKOEMZ ZIETDHZ &
o B DHRHIEMZNAST L&MW %2 YT 25K

HACCP F— &

HACCP 7 —2DOEMTLITIEL, WIZETHHLONREEND,

o U TLORE, FEhi, HEFFLRUHFICEL T, F—24 U =& =~ EDHRE

i

o IRITZE

e}

e}

O

O

FTLREREZFELE D I—7 1 7 OEHIRIBAE

7'n 77 AOEIE

A=/ NORN

B, A B UIANESF OARA A

B AEE SATANEST & S 1B 24T FE

o T MO URGER R 2 B @IS EMCE 2, FEOZIEIZMER
BLEBFEOAFITRO LN L EREZ RIS H 2 &

196
Copyright(C) 2020 JETRO. All rights reserved.



1K

6B B A~ OIE IS ERF I D FIRIE, RICET 2 FHOMEZ IR D,
TR LR O KA TIPS

o TEHRE T I R E RS O B4 SIS
ILE:
ILE:

(@)

RIS IE DB
REEAIZ W B % T51E
= REMTONIZZ EEFEAT 20 HVWLNL TR

Fw&

HER
SFCR [ZE B D BH] & FALIZBI T 5 PCP Z AL ED T RWA HERE SN LT TH Y |
727D FSEP THME AR~ TEHS Z LN b5,

FSEP &

AfESRIE 71 72 A, HACCP fHEI L OV TAEE O 1 X—Y HIZ, HACCP F—24 ) — & —
DREERD A L N—=IZBA L TH BV, BHfFZFEALTH B 5 DX, HACCP v 27 A8

EKREIN, EOONTEBVICEMBEIND ZEOMRE /2D, DINDHCEF, RIZET D &
INTHELIND Z EnHERREND,

HISBT DEEMTON %
o MREEIEREDE

AR 7 1 77 A HACCP &t TREFN OB CE BEREEFIEZR L) of
—VIHMERATLZ LT, ELWA—V g VOERiA#HRT 5, XEFITRO X DA
MFEASND Z EPHERRIND,

o EMIREBIZ
o BIEMMTbhI%

=

e
BT ELXTEL AL T OERICHONTIL, BeEEHRH DT 7 & A2k 277X
ENTZFH LD, BTFBEARLBEAASZ VTICHMNEMAEHE TS L,

I ®iREHs a7 A

b’xﬁ%&k%&ffrﬁ@upﬂr(‘:@u T B LRI ORDL L & HIT, KRR EMAEEIZE L TW2R
TR B2, EohaklE, BB a < {ﬁ{%fﬁiéﬁfoi«lk{ET'Cn’*EFf&U@FH S

197
Copyright(C) 2020 JETRO. All rights reserved.



1K

THUE e b7, fisx DR & EMICE M S 5 E T, SFCR % 4 8, 54 49 HH 55 81
HIZRHEN D, WRICET DRHESRMT 0 77 M3 02 EZFSHIET 5,

- HEEY)
Bonik, BEE, S AKOHTER
Jiti % PN Dk T Bt e OV i
e

A & A EAYYIER
Ja—)LY AT A

E il A= A

il
W

\

Q@E=E0 QW

A, TiEY

ZORHESRMET v 7T K, SFCR & 56 B 71 IR SV BRI 28 E T
Ho,

1. BSM&E (SFCR 5 56 H)

ST Ok DO—F T 5 LHISC, fEik ONLE I, A EFEY K OZE hialE A Y 3k
FHIRIE G E 72 EOSEEOIR BRIV 5D, DD EER ERIIRAL, H7R7-08 M
kT DB Y A7 2T D[RR H 5, EELZIE TR T 5720, Hirizid,

o JHPHO LM TERKICANETRT I NN E IIZEH L., TPk E RS D

o HIZHEXIY LT, FILT-AEM A B BR<

o BADOITIREEHEIIER L, BIMCHEEAMOR AL ->bVHE L5
7-TCHEH

& IR T DRERE DN w6 BESP e TR BN 70 & DIG RO <\ ZIH S 2356, IRICHET 5 FIHIZ &
V. IR DIEHNET AR DO H D EENO LM A RETE D,

o ZEPVRMEGYIE ZTRAZERNLERET D720, WR AL T 4V F =%

o CURAEIRENITREHIET 25T D
o HRIZOAEELFHHOEEZMHTD Y = AZRET D

2. g% (SFCR % 57 EHMMHE 71 18)

2.1 i&it., SR M O%ER: (SFCR 45 57 B 5 58 TH KL OV 60 THHH 62 1H)

198
Copyright(C) 2020 JETRO. All rights reserved.


https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/the-food-safety-enhancement-program/eng/1525869691902/1525869759693#a631
https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/the-food-safety-enhancement-program/eng/1525869691902/1525869759693#a632
https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/the-food-safety-enhancement-program/eng/1525869691902/1525869759693#a633
https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/the-food-safety-enhancement-program/eng/1525869691902/1525869759693#a634
https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/the-food-safety-enhancement-program/eng/1525869691902/1525869759693#a635
https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/the-food-safety-enhancement-program/eng/1525869691902/1525869759693#a636
https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/the-food-safety-enhancement-program/eng/1525869691902/1525869759693#a637

fi i

AN

-

1K

REFE ERIL FELEDEEND R T-OBNICIER) A7 #2350 %15 5,

RC RIHFOMET HIZ, B, b BEM R ORGSR E OB REE R E D D
é"l%< FOWTEE L 2R, iR OEAELENTE D L5127 2,
B, BOE, IR, m2E AR O S EE UK O BE, &,
KI5 B RO OREEY X

o LML THD

o FHRINMETH D

o RBEKTHD

o JEmTE%

o MA@

o MHAMENR® %

o ZHkiZimu
FOREFITWRIBIL, (FYEWENHRE L 2N S ICERH ST D
TRT. IETR M OB ERE DT RN ESIZT 78 A TE HikeHIR > T
W2,

KHAK OB EHEEMIL, BROHEFELREEE D I/ MRIZZ2 D L 9 IZkGEF S Tn g
PRIZIE. 15K DEARIEICRN DR 2 D %,

RYERIEIT, RST. IR OB DT D RGIZT 7B ATE 5,

REEKIEIL, R T v 7DRES N, HERGKBRENTE . BLXKEOTEKDIZE
0 Rt a i <

Pk« TR AT HIE, Wik, FAKRHT A GEEY KR OMOTGYE RS EE 218 C
THERRITRA LWL D ICRE STV D,

o 3F TAKOMFOYIE] (X, Wb EOEH 25 2 5,

AR, WO, A, BE REROEIL, (75#'“% I EEM O - RAZ <,
WA IR RTG Y E D> HRENVTZ 5T &
BlX, BN WHEM TR SN TWVD X if%?%éﬂ“(b\

FE-BbVAELZAZ V=30 FEIFSNB) E»@ﬂém‘% ERATK L TR

E%T%f)ﬁ%ﬂfz' BTV D

fisx DR LA T 0 S HA43 T ATONDTEINIIR > 725G ET a2 5, #lid

AR (Rhh, FERdn, cZEp) 23, RN R S 800 #E S 72 Kk Tz i A
nond,
WRIZZT DO T2 DML LIzl 2 A3 5.,

o BEFEM KO F R d DR

199
Copyright(C) 2020 JETRO. All rights reserved.


https://www.inspection.gc.ca/preventive-controls/preventing-water-backflow/eng/1511372920703/1528207018637

1K

o FEFEW,/ RAIAEELIZAV S D BE O T & AL
o  BIMOMERIZHV B D FOTE R
o —HBICTERWVERIT. ZRMICHBET 5., BRI,
o ARAMEHLE AR S S NI-HARKIERH 5,
»  ZORAERERIRICIE, FFEARTM TH D, FrEmBREA A S
To AT ESEBREBATIZ k3 2 IR, 24 5 B0 0 Bl S 7= KA &
Do
o IHfW - WARNIEMERET, BMEREEXLUIVEEL TiThh D,
o AORMT., TITBRLNDL RO HF\ 0 BY) 0 B S e KR T, B

D%,
o FERK LIZRA D HAfIE, A9 2 EAEOSZ AN 8] 0 B S 7z Kk T 7
o,

o AR EELEEFEEDIL. BMERKEDDEEN L 2 A TIPS LD,

o AMRKXE (living quarters) 1, & 65 & X LU0 ST
Do

o BHEML, BRMYERMXIENGMNL L, B KR THRbh b,

o AWK OIRIFEAROER 21T o SR =%, BRI LU0 BTy
Do

o AZ—Z LG RONEESA L ORFRIT, KR, AERET R A PE L K O
BOEMFERDNOES TN TN D,

o REFTTVr—21% KEROERE R AEEXIBE GBI AT

e Ensg,
o TUNAFUEMEIBMI. T ULAF L ORNELETIVEES N THERY b
50

o AKX K OVE HEW MRS IS4 KT, £ X U e XA 5 80 0 B
SHu, EAERA A LRV,

e MAL, &R, EAEZ, ARMNMTKENOEVEES, EEEDO L2V,
o WRIZETDHLODMT, RAEPERNFE LR,

o HBIACRHE & IR AEAS X T A

= FEERBI O FEER KBRS R KT, MR TR S IS T E
2B DRLE R & B,
o E FNOPEEMHN G O & EFEDHEKIEDHEK

o HE TAGEGGEDOYIIE ] 1R, ZFEGY DI O TH A 5 Bt~ & EHITH
LT, Bz ettt 5,

200
Copyright(C) 2020 JETRO. All rights reserved.


https://www.inspection.gc.ca/preventive-controls/cross-contamination/eng/1511370338415/1528206744716

1K

o BHOBEN, —HEICTERVEBZNRICHHETE RV TRbHRELRE
i TE WG a. —REWEET 1 7T DO/ SAIFEELE T v 7T L O—B
& LT, RAEGYYI I OB HIEE N LEIT R D,

v ~&E OBE) (SFCR 5 59 1H)

bt REEOBINT, BEEREZHSLIICEERIN TV,

o JligXDILH A DLEEVPHEFREIILTWVD,
o BEICTobRTm—REFEYEIE L, WARNIEREZITO L OICEREFENT
WA,

&
E T PRIEHEET 7 L — b —[ENEMEEERT ) E BEE et AT eIl
LB INTE xRk 5,

HIRTTRATEY Y < Toh, BAfH & < B S R8I PR, B2,

o EBIR, WA, A BE FEMORICEN RS IRE LRV,
o IR, BE. ORI, HALE, B, B, BB L A_N—F —RUOMMOBER D, 1AL &
2 Lo WnWEHbo Ik 2 7R L TR0,
o HEE, IORCEEIOIEINIL, T DD DI,
o BOAZ U= ITENRRL, Eob VAT, EOBAMENR,
o RHAKUUH LEEMIC, BROHEREREI LU,
o HHLOEEMNOKNFNIZYETS, KIENOWADETTDHIE R,

2.2 B (SFCR % 63 1H)

HreTo ke THW A BRSO AN TR, Bnicx L CEbIth 5, Fl 21X, IR
W DRI 72 B 70,

BIROBKROELEZD
o BMNOREBEROLIEHL
=3

in DSBS ET D

BT ORigx N OB DBLE & GBEEIE, ITON D ERICK L THEYITH 5, #HlAIE, BRI
FoT, WICET H2FHEZITR D,

o AL EBITIELLBIET S

201
Copyright(C) 2020 JETRO. All rights reserved.


https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/domestic-food-businesses/eng/1480440821364/1480440822085

1K

o BEAMOBIERIKIECEMZFET D

o WA, MEMOCRAZ U == 71EEZNRIINIAT O

o HABUC K DIHY, NMEAERRISE OHFEED OFEILD 720D s ST b 2 R
+5

o JifiEk & R A B RANIE i - MAELERS S

BHIRTEPHERT 2 NI, Binhd) 27 228720, FlxiE, BRI,

o ENIZKWEMTHOI BN TND,
o ENABEEEMDOHDLHNT AR EOZBMPMEDLNTWVWD L XX, eI X—TEDLN
TWb,

HA B ZACE igg NOIIA | 13, FEET 2D L TV D Z L2300 > T D IRBHGRE
LAULREIZEI LT, B AR 5,

2.3 #ix (SFCR % 64 THX OV 65 TH)

B 727 DRk D H SRR N IHERIL S S AT DL, BT 28558217 5, Bl 20X, #akis
AT AT,

o JEHIRZER AT NI, ZEHRIEG Y E & T RIRRTED B D15 Y2 R0 R A HE
Brd 5,
o HDOXIEMND, ZERVRIHEYE DI AIRD FIEENED & 2 BIO KK [ H 2250
AR <,
o WEMVESTZER AR D HHEFRT 5 2 & TUATON A ERITHE Lo kiEE
TIRELNRE L NI 5,
o MR AR, BREOVERZEZIHEALLNEIIZ, 2oL 0HAES
A V=27 4 NV H— K OICERE L TN D,
o Jffw. RTFROMAEDIZD, BT 7B ATE, WEUNIHMHTE 2,
o NRMRERAZHUTE Y, T 4V F — OEINERSUIZHIZ LY BAF AR ER
WMET= D,

SCE THSEE | 13, REEER L DT O H T & DHHE R OB E & 9 D2RWFRERIC & D 'idnibg4Ic
LT, ety 5,

2.4 FEHEN ORI/ B0y (SFCR % 66 H)

DIRTIE, A, FEET L, ER NV b BEET @M, ARSI MR
EOBEFEW & BanmNGR IR D IZH B, AT 5, Bl

202
Copyright(C) 2020 JETRO. All rights reserved.


https://www.inspection.gc.ca/preventive-controls/lighting/eng/1511197522669/1528205027203
https://www.inspection.gc.ca/preventive-controls/condensation/eng/1518442825071/1528202127163

1K

o FEHEWONE, [FHEKLFITH LN DA KR OERRITHN SN D,

o BEFEMAERETHHEIX, TANEMLARVEYICL, BMEFRT L HEEOSH
DHEBZEEMOTEZLI N2 NEDIZT D,

o BEEMIT, RRARRKEZKRE LW I IS, Bhantond,

o FEFEMAENDL., IPHT 2DICHW LN L5HIT. IRV E D IZRo TN D,

o HEK - FARIAT LK, ARSINDBEROEEFEFICKHETE, MELRVEIIC

ERAR
o THRINT-WMERBEREMIL., TOED LR EZ AV, FHEShEMEICK-T
iz HEOH S35,

o MREIX. HTRENTWESHEEY ZRET DI, EULREL24 5,
o DRI, FEFEMIC LD EMDZELREL,
o ARTREAENIE, AATRRGERYD O OPAE K TR SN D,
o RRESEBREALIE, Al ARG XN O B X UNER - BT S dv. B A
(ZHj> Ty S D,

CE TRESCRENL | 13, B0t R & NAST U T2 R TE S RAL O B 0 B3 5 1Rz
T2,

3. EAERE (SFCR % 67 1H)

3.1 Wk B M

BT ORiE %, BRE A A 5 OVFER S Z RO DI LERE/ERE 2 M A TV 5, Bl 1ERD
LBV,

o FUEV - LIS

° =%
o Uy U—
o IKERAY

o RHEERUHEA=E

(s EN

o KBTI/ EATED

o Effizh T3

o WHUNIHAMITHRTWVD

R 32 ATREME O B BB IiC kTG TE 5

203
Copyright(C) 2020 JETRO. All rights reserved.


https://www.inspection.gc.ca/english/reg/jredirect2.shtml?heasanr
https://www.inspection.gc.ca/english/reg/jredirect2.shtml?heasanr
https://www.inspection.gc.ca/food-safety-for-industry/food-specific-requirements-and-guidance/meat-products-and-food-animals/srm/eng/1369768468665/1369768518427
https://www.inspection.gc.ca/english/reg/jredirect2.shtml?heasanr

Bl 213

1K

kA VAZIIRIZZET D b O2ME 21 b Tnd

o K< HERET HES

o MBO=—X%=3 " Ly b= 38— LRIEA T A ORI

o FEfilie< THAMNH DHEREZ i 2 7= 0

o  PEEABNIHLTIHEES S0

o THEWMAN

o BNGKROMRIK TR DB KA
M VOMEIZHY Y A7 25 2720,

o BMMEEAITO XKL M VAR TOME IS =03 H 5,
FHRNCET 2EEEED M LAICE RS TND
Wi LI, FHRVOBBEREG ORI D L O mﬁéh TDOXOMMREE
Th D,
BEENET-RARCG 2 5FD1HRY 27 25T, BB ORI & #EESE%
BHENZRE T D AN— AN D WRENFIET D,
BAIHY Y 27 B 2G5 K CTIRE LWV E S 12, BEHIREEDLH 5,

3.2 TP M OV A LB R i

bl Ofigk %, BaniGdzli <z, F LB E YOI - FrA BN LB 2306 2 IR A
MR LT, BRI,

FUWG - BALPERMIL, BREHRKEROAD, 2E, BEDNFEWE S LERD
LIS Y | FRHER T 2 ATREEO H 2B HICKHE TE 25035 5,
FHNCET 2 EEE S DA AYER KIS OA DR STV D,

F LB E M OBAELIE T, SRRV S, B4R LS TR 2 521
TbOT, EHIEL TRY, 2REATDOICHIERIRE TRIZATN D,
KR, PV EREZ RO Ly Al ADBEREY TG E ORI E e
WEERTE D0, RlIZE>THRERENSTH D,

KIEZ, BOVGEME A FNOEGIIRETEDLIIEDORITH D,

KREMEA LR WFHE - FEAE X, BEEY-OTG Y E 2 R BRET&E 5
WIRBHBE STV 5,

4. K/ XK/#K (SFCRE 70 ) HE 71 1H)

S DK, KEDRRT, BT S REIEOH 5 b D%, BMICIERY 27 25

27200,

B 21

204
Copyright(C) 2020 JETRO. All rights reserved.



1K

o BT ldKIEKER EOEKEHERT 5,
o KIZHTF DKEEFIEZ AN,
o EaEATAE DA TN 2 I3 5,
o FKRARET D OKE., RAEOHF, fkZ L 772E) |
o KEUKOV TN TFIE, o 7 fhitih, REEE REA 7V 2 —
D ROV NCY AWAY-3 5 3 (N

o FPEERAKCEAIKEZ D, KIS LT IR e & OB & Jiti T,
o MELIZ, BAGHD X7 2RISR,
o HAIWEEHERT D X O IR ZHERFT 5,

o WITET DAKWEFNAZ HV 5
o FEMiFEEAE D KA XIS 2 ST 5
o ATOIDHAKMEREZE, i H S 2 MBSO Tk EHE, ZORE 2k
D,
o JKAFALAS DBEE 2 B Y Pou L AR~ D,
o WHINELIATON, B THD I L EMIET 272D OMRAETIE & RALEE
ZIRRD,
o REAINDECERA HIREICT
o AT HAKEKAS Tﬂmh%ék% . BaGRE I SHEZE L D,
o REFHMNELDOIT, HENOHRES N TN D UTRMIGYY X7 & S 720K
BIACGRIEDRIZ IR B %,
o R LB, WX YA R OB IEEENEDY 1 5T D,
o KKV AT AP K LT ULNTEY , {HHRICH L TRESN TN D
o HFDOEE., HIF ORI RE S, LAl Ew##i%ﬂf%éo
o WERYE. AR THENT DGR EICE L 72KEEICKD pH ZiiH4 5,
o THRZAETKERD,
o JKDOHEE LI WD BOKER OB L, PO TER L,
o FHTEZZEKOMAS & ET, WEHw « BAELBEREIZ L > TROEITHFO L Fv
Fp SO GEE T 55%6) 2175 BT, o Th D,
o MWBLNDARA T —RBEFNL, AREAE LDV 2T 252720,

ﬁ
IWIZZT 5 3CEDN BTG R 2 1R 5,

o EMNEEIIK 0 BT AWERR N TH 5 AKIC K D RAGR Y 271 L, BiIkic% sz
LR D HEEZHT 5,

205
Copyright(C) 2020 JETRO. All rights reserved.


https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/water-for-use-in-the-preparation-of-food/eng/1511377944601/1511377945080

1K

o EMNIEEICHV DD IK ¢ IKDLERARE L BARGERFOKDOE M 22T 5,

o TN TFIE: AKEOKPEMIEHRY 27 2 G220 K DIk oHEE L
TOY > TN FIRICEE 4 2 HR 223 %,

o KOMHIIE - WHERETIEICET T X HHEICE LT, A X A2 ER D,

B. ®dnifix, R, ZAROETE

1. 5% (SFCR % 72 TH)H 5 73 IH)

DI ORI Y T2 A OEIEIZ W DL DA TR, BaiGY ) 27 2527,
YRR MO R, R, AEEY R OINBEREEIC L 21500 O R# S 5, Bl s
B,

o WMBEMABIEEND 4 EOM MREMLEZER~ A F X 18 LT TR 2,
o IRERUOWENZIN U CIREZEH, FoR, kT 2w Az T\ 5,
o BINGYLY AU % BT LEM UIHE OBIEISHEXHZ VR,
o  BRRTIT M EEETF B THIELEIX N 2R ST B3 5 F . I N LS
ThHIVUITER & ORZELEE ) 7 SRR A F5R T 5,
o IHER TR CHERFFTRETH V. HEFFE LD,
o WEETFEIIASOREAIALSUIAHE LOFIIZ, HERITIHER T, fmENT, B
F2RUIC S 0 | B ZTEY LG DLW E 2T A TN 2 & 3 s
INnb,
o XBLMEAMES I —IX, EROTD, FERIZEITTE D,

Binld, BAEERY A7 2R SRWET, BAALIIMEIL S D, B2,

o BN ERHR I ONGYL Lo W SR O ITRET 5,
. e N EAEY SR L 20K DS, BanDOFEAE LIGHT T, Rk FE L iRk OfH]
DENIFEE LIRS D,

2. lEE, ZRARUHTER

2.1 BEE ROz A (SFCR % 475 (2) )

B IR T HIMiRR TRAF AN D A AR - Bl - ERIT, RICE L TR Y, #F 2%, &
RETRo DI R AN AN 1l = N

206
Copyright(C) 2020 JETRO. All rights reserved.


https://www.inspection.gc.ca/preventive-controls/ice-used-in-the-preparation-of-food/eng/1511382043672/1528206588981
https://www.inspection.gc.ca/preventive-controls/sampling-procedures/eng/1518033335104/1528203403149
https://www.inspection.gc.ca/preventive-controls/preventing-water-backflow/eng/1511372920703/1528207018637

1K

o MK Uy I RAERER-NAF, TTAT I T 4NN GRSV,
FL—, WX Ry K, ROFROER E . BTN ET 2 R EEEM T 2 X
XEEL LS 2RI, BRLZARICEL TR, RO MITERY 27
Zh 270,

o BHRRT-ORNMEWMT D OZIT AN RS L OFEMEHT, FREhTE LT, il
RABFRISN TR, G0 X7 252720,

o JERRANTHWOLNDEM, BEK OB ML, AEWEE2E £, ERINET, &
[ABIT, ERAHET, WAERS D . STy,

o INTLBIAI: & ORSICHAT 2IFRMIEFRE, ROV U —F— BIAELERA R
Al 7 & O/ AV D IERE TR, B THEAICE L TW D,

BT X, AT 2Rk R, B R OVER 235 ARRIZ, fEFIZIRIZET 2 B0 THDH LD
\ZHERR T D,

o ELLSTVLVERREN, #hlshd,

o RIREIZH Y, GAZY ., BRI LTV,
o TEEHIRE 2727,

o HTRERIESUILRARR 2 B A D o

&

E TAG DJFAE, EM R OIEREF 5] RO T 7 A YR ZERIET 0 7T
L) E AT 2 ®dh, AR B R OBER GBS 28 L AT ICE LTV D K9 IHE
REWY LT, LS EEHE 2S5,

HARTITRGLE LTZITANERER (bARENERL, b0z - a5m) (L
T, BZELDORT-OMER ZHEN TR ITEE 72200 LIVRWER - T ERD 00 TR 51
PRHTIR DRGSR, MO RIIIEY Y A7 525 2 L2 bk 51, FBE Sz RPsk X
TRk M OB 5,

2.2 Bk (SFCR %5 74 1H)

DIRTATTERNORET D L O ICRMZATR L, Ban{GR Y A7 22 S0 K5 I2IER
FM B 2 RS 5, 2R

o FERAbLT, FAERR K OME R I TIR O L 5 1T B,
o HUEFEOFRIZH-T
o EIVH{LIMHERIHNG < D&M, CLEEM T Mt DA EH Y ) A
7 &< & DI, W LR O LW E Kk

207
Copyright(C) 2020 JETRO. All rights reserved.


https://www.inspection.gc.ca/preventive-controls/incoming-ingredients-materials-and-non-food-chemic/eng/1523628204236/1528209219187
https://www.inspection.gc.ca/preventive-controls/sfsap/eng/1523365528734/1528208259725
https://www.inspection.gc.ca/preventive-controls/sfsap/eng/1523365528734/1528208259725

1K

o MHAREIZRYELILIbLER/NNBICHZ B0, e AR L1 OTFEENE
BRIFAINCAE 5
B BEWEWY R OO FEERZ GTA FAEWD D OIEGICK L CTR#ET 5720, &
IIHImE 2 BEENL TN Ly RN RTIRT D,
o EHITHERTEDL LT, »ORFEEMBRRBICELT 20% <72, &4
R U T, BENGHEL Tl A RRET 2.
o EUEHARYIN OB S ITITE L2V,
o WRIETE: L BRHIIKRO LB VIRET D,
o HEHFORTRITIH-T
o IHERT. BB OBE K ORI bBEEN -8 &SI T
o  HUEMIIROD LB VIRET D,
o BIYEHDOIRICIEV., HLED <=0, IR, AR OWIAOIE LOBRETS

GG
o W, BWEME OMLOERZE0RAHEEEMD O OBEYRER o, fimns
BELC

o MR E & HITAELTRMGEY X7 2076 LAzl <T-D,
e A L) oJFAlZ 5
o BHEEMRIT. FRESNIZHITIC, K OHEL TR L, RS0 L IXhoffH
DIZHEY LT 5,

C. FERRPN Dk F B e UG

1. 2R (SFCR % 53 M H 4 55 1H)
HRT-NERT 2RI ELL OS2 T-0MTHOEEICK LTy, BRLZEBD 128
HET 5,

o MRETESUIRMZME > A, MEENEBER L LBV ITHET 5 2 L 2/l 3 5,
o 2 fALL EOEICIH Uikl 26 5 556, MUiakiin X COMBEO R MIZH# L T
WD KD IThEEA T,

1.1 Bt & RRE

BIRTZMERT D WE FBOSUTRAG L. HRT-DEMDIHGRZR < X 912, &KEh MEL T
Blsnsd, BlAE,

o R OMRIE TBR X
o ELIEEIMN,

208
Copyright(C) 2020 JETRO. All rights reserved.



1K

» ELSHEEETE D XTI AR AN—2AD B 5,
= R, ERR. AL, BRE N O O D OB IRIZE SRS
Hivd,
o LREREUHAT T T AOEMEHIZTZENTED,
o LT, MAMRH Y | ERATEET, FEERMET, FERIWED, AHwE
EEERVEMTHEEI N,
= BB NERET D AR S 0 . AT E DN, B
PR 2 720,
» REREERRTER LIS WEVD 2R OERD K22 Ly 3720,
R EOREDMS DEEEZTIRWEM T TE TN D,
o VHERZERI<TED., R —/LV R, ST UII A= Y i b T b,

o AXfHIE.
o WRLIEREP <TI0, BEIZIEE T, MBIMIHERT 5,
o TEHNIHEKTE, LIS U THKIEICIERERE T 5,

o HHEIIEFOFRM TR S L, T - BAELENES T, BRBICHTHEEERS
7L£b\0

1.2 R O L s iF

i S OMBoE FBeE, BRI L2 LBV ITHREL . BATEH Y A7 2520 12T 5720,
S, LEISCTRIEESN D, #ilZIE,

o fEfEAYIC, BRIL7CEBVICIEL S HRET DRI A IR T 2 T = /7 L%
EfE L TWD, 7al T MIROERY,
o [RIRFEREE L, BRMERITHET LR H U | EHLARD LB 2%
it e O OALE O —E 2 ERR T 5,
o THHEAEIEED A Y 2 — )V IUTHE 2R <5,
o ETNENOTHIEAGERXRTITOBIGFIRE 58 T Z2REAT 5720 A SN D
FLEk A IR D
s B FIE IR E LGS O~ =2 TV TS TS L oIc S,
= BRIV DAL A SICEESE T 2L, BRSO O TH D,
o MHETFESUIRMITEMANTRA L, SIS DSIKGESUIHERE L 72 it &2 FIv T
EEL L, BA72IREEIC 2 W UTME AR AT RE 722580 L OV L &2 25T 5,
o NIA—H—OEH, FREOFEICHONON D EENIEMS 2T 5 X o2,
WIE7 e 77 AEERLTWD, BilxIX,
o B PRAFEI TR IR, pH K OWEE OB A 2 EREZEHIT 5,

209
Copyright(C) 2020 JETRO. All rights reserved.



o

o

1K

BifEICES SRR BERNERLRUTHRENIRE ST 5,

PPN ] K ONILE AR T %,

o RIET T T AE,

o

D. &8

B ZRITHET HAREMNENH U | B2 8IE A B3 5 R - B B
BO—EEERT 5.
BEIE A ¥ o — L XS EEE OBEFE 2 0k R 5,
ZNENOEIEEETITHORETIEE | 52 T 25T 5 720 A S S5tk
w5,

s FJET, BMERESO~ = 2 TS TS oS,

1. #HE (SFCR % 75 1K)

bHIRT-DWEIL, BaIGG ) X7 % 29 2 faF Ok | ARBOUIHERRIC L 22 8 P E 217
DT DEID B THNTNEE LATH ORI TICNEREEN L B EAT 5, TUTIT, AifEs:
7r 77 5 CCP, TREMKROE=4Y 7 - At CHB SN FIES G £ D5, T
ENHEFRITHHEEZ ST L 910, HARTIRRICETFT A HEEEITH,

o WIZHTZHHDRE, WEMTIEELEFITIESE, KWL THEIZRDEND
WHE & Fnasz IEIC T %,

o

o

o

o

o

o

o

CCPDE=XY L/

JERA O FHA

B D K aO kR HY

A OB, i & OMRIE

B HEM O N & il

WHBRE T 0 7T AN THE SN
£ R H O KBS & O

o MAEDPZITHHMEICEL T, BEZHET S5 Z L THHED A Z MEET %,

o HRIOEMFRIIEMNPLELD &EETREN S LTBR AN RO T-OEM AT
LEE, WMEZAT D,

o MEISUTU 7Ly ¥y —WHEZITV, BEDRES) & B EHERTT D,

o i LIZAHE, FWHEZZ T TRBEORA, WHERK T H ORCERZ T 5,

L1 — il EaHE

210
Copyright(C) 2020 JETRO. All rights reserved.



1K

HIRT-OREE, RiEE, Rk, HER - SRR, RGPk D725 5 FiE %S
DIHEZZ T 5, FlzIT,

o —EREMEET ST AEFEHL TND,

o FHLWERIZ, ZORMHERET 0w ST o079y 25BROZ L,
o MBI, WICHT L2 HHEOHHEEZIT D,

o WIEfEABEL (GHP)

o RGPS IETIA

o T LIV UBIE

o HACCP J5H

»  BANEARE R OE B E DR E

o B M O O AENEE Y a2 A

o Bk M OV A D B i

o BRSO SEEMAIE

o TuktzRrT7nm—

1.2 fAHE

Ik TREREE A, BINEREDOZITICUNIERRET) . Bk, itz A7 5, FlAiE, &

Bix
éf%%@%ﬁﬂﬁ%xifb\

ITZ A > THU BV D HAT T3 A
HEEIKERTE R 6L O TE Sz TR OBI%
o HHRV ML EARL—F—DGEEHT 5,
o NBMOEERAN (RIRAABEIEE TV MLV FERIE) O
o AL RV E AL —Z —DIRIRAFEEE AL — 2 —BiEE A7 D,
o HEAVRIEEDZAT
o HEWRFTIEEDORT
o RRIKOEIE, SMEOMERE
o (EELERAFEWE OB B
o JERMEFIEMOIY
o Bh, FMEL EMEOIERMMEFEMORE KOS A

2. —fREMEAET 7 Z 5 (SFCR % 76 M) 65 81 1H)

HTE, BB, TER. iRE NG OO0 5 Z & DNHEE STV D& Ahfi
a7 T hEERL TWD, U2 IXRICZET 2 FEHEA B RS,

211
Copyright(C) 2020 JETRO. All rights reserved.


https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/the-food-safety-enhancement-program/eng/1525869691902/1525869759693#a2

1K

WA ZET 5 HFIH 2R U 7= i A L S O T )
o MlFEH, Ry Z LA T L ALy b ATV T AHFIN AFTHEE, <~
R=R=7 w7 B, REURE HIZOTTUIRLRWIIE, BTG
Y A7 22T DN H D720, BYMTH D,
o REMIKMR. FEMSRE, BIKEEER S BIAERY X7 & BT 5 ATREMED
HDHIN, FRETERWEMPICK L, Ri#ET 2 UIBNZ 0T 5 LB
o BIBYV A ZRTDHAREMNHHI2D, N R7 U —A ~=F 2Tk
NITRATHEA 7 V— L7 FOEHTE 2 VWE
o AAEHYED SHIRE
o PV EREALBEOTTE
o Bk, MEHT. TR BEMOELWENS
WIHET D D78 figk T IE STV 5178
o DM
o Fa—AVTA
o M
o &
o Bih & ORI B
o BIEYD AT % BT HMOM S 0OFOITH)
B ORI
5B R ORI O TE LMl i
TrtAT7n— WET7e— W7 e — R UINESEREOR A U D15
OB IEFNE
TN B XA
B 2 ATIR D & ZNZA TG YL D 7= 9D 5E 5 FIA
o HRA~ORTLET
o MENEHR LI AKBOEFIZSHEND
PR, AR IR R OYRZE D FIE
o W&EB. FE¥E. iMFIC L, FES L UPRR. HBED LIIRKDIE
W UFBAIHORZE S U< ITEYIRERH 5 & & BH ORFBRIER H727- 7
FBE LI T ET H2MERNH L BIERD
o BATZ DHEMBIUIBMIRE S L TR E 2RO AR B IGYHY 27
BHRDMEIDERET DT a A KOVGYPIED T2 DI S 1 5 HiE %

BT 5,
= RV R 2R OMEIR. RENEH L. B oD Kok
E VISV AR

212
Copyright(C) 2020 JETRO. All rights reserved.



1K

» PAMAIZREOREIL, ZRRMMAKMEREM TENTRICRES IR
WER D | fdn ST R AR 24 O Z LIRS ey,

E. fafk L AELEWBFR

1. &4 (SFCR % 50 TH K OV 52 IH)

BH7RTE B B BEEREY). MEORMGROBND & DO OHEREA 20, 1E R
PAORER 7RI TRk & B 2 AR D 720 DfE 7' m 77 A& Fihi L T, Bl I,

RICZET 2 FHZ GG - AL FIEZ R~ 2,

o BFEEAEIER - fAELEET 5 DIV LIS ik

o BAHDIIRIET D4R

o BAETIZMLEILHMERT - B TFIE

o HAERIMRATIA

o RdnEfd M OGERE I 2 B, (LRl AEMORER S| 1F

fr - B/ELPEFNA DA ME A MGES 2 FIE

o MERXHNDTNTORM, R, KBOR/ELBDO X7 Y 2 —)v /B
A Lz, BihaiGY L WEAELERFIC 7 U — ) — &2 R i flm i v 5
LRI T, EWVICXBITE 2T, ¥ 7 65T ST KRR Tl
Do
RIER OFRICHE, FAELE RS E LR, @) 75 R o OVBEfil e Cff
S, SN AL BB B R T DR A R ZEGR LRV K9 1T BT U TR
ENTWEHET 5,
B SUIR BB Z 4G HHNC, RSN TV RVWERENEM 2B &, &
en Bl A PRFE T D,

XE NEmAOEET 0 77 L) 1%, BIME#RE 525,

2. HELEYER (SFCR F 51 HER U 52 1)

BTk, BRIERY A7 & RT 58 ORAKROFEN LIt = 5F 58 EEWR T o
T LEFEEL TWD, Bl zix

bigloofs (B, WA, S BE R, JKiE, BEROERLE) | . B
@@%\%Xﬂ@®%%@g®@%®ﬁﬂ%%¢iﬁuﬂ#&@ﬁﬁéﬂf“

213
Copyright(C) 2020 JETRO. All rights reserved.


https://www.inspection.gc.ca/preventive-controls/cleaning-and-sanitation-program/eng/1511374381399/1528206247934

1K

o MO LHEYIE, AEEVDPRNGINC LIE B2 2 WFRREICRIZh Ty
%)o
o MRRICRATLAEEMIZ, ELICHE AL, FRESh D,

e
E THEADYIER 3, AFEEDIST 2B HEEOBINER LA FEWYRT 0 7 F A
BT L EwE 525,

F. Va—1AIv AT A

U a—)L v 27 ME, EIEOZHE, AR OCKISOFIE, Wt FOREERED Y 27 %
Gz 5mmax ) a—9 5 FIEEMHT D,

1. Va—L#HHE

BHIRTNTKIZHFT DFH AR AT Y a— L EHEZEAL TV D,

o WICETDHEHDD, HRT-HE D B IEILIEFIE
o HRINIRFE L., & FOREHED U X7 Zmd IR LELEMICET S
WAE OMEARZ 8, A K OIS
o BMZEVa—LTHERELEZDL CFIAICELIZETH
o EMmZIE, /NEGEUTHEE DEMN OIS BT 5720 Y 3 —1 217 5 FIE
o M LH 122 AICIENTH, HRIZDOV a— L FlEEZRT Y a— L Ialb—
T a v DOFIE
o FEMIEIREZ D T-OIERRT 5 30E
o ZMELTEN, HEMELOI L FHEICESEM O N HE
o Va—niial—ralrEaforlrolnktvrial—raro
(EE S

e
U a—)VFIE : AT A Fid, U a—AFIEOKERIIE . DB T 7 n—F %
et 2,

HER
SFCR D% & T,

AL, EITH, EE AT 2= 02T, PCP ERIE N TV Wy, 205 FIE,
FSEP IZ&H %5 Z &b, FSEP LHlC/Em, WEAROHEFRITLZLHTE S,

214
Copyright(C) 2020 JETRO. All rights reserved.


https://www.inspection.gc.ca/preventive-controls/pest-control/eng/1511206644150/1528205213795
https://www.inspection.gc.ca/recall-procedure/eng/1535516097375/1535516168226

1K

WICHT HHEEEITO BFICEET DI &,

o RYABIUICHESEZ BREADE NORBEHEOV A ZET D LEDND L X, W
E2EHICHET 5,

o FHEMRAZ CFIAICEBICEITH T, UMM X7 2522 2 & 2 5% R0
AT EEE, B FORERED Y R KT o E A2 L D,

o HRT-OFIEIESZ, Va—nvIalb—rarz 12 »HIC1EE/BL, >3
a2 b—va VORERECE L, 205 0EE 2 FRIRET D,

2. FL—HvrUF 255 (SFCR % 5 )

F—HEU T ¢ VAT AT, BHOBHNILERERE > THREICEHD T LK
RS, AGLO 1 BEFERTR O 1 Bl OB B2 1B T & 5 SCE 2B K OMRAET 5 72
DB TP DEEPFEND,

2.1 F (SFCR % 90 H K& OV 91 1H)

bR TIROIGE (Gidk) 2B L. RIFT 5,

o HRILOEMEFRES D,
o HRIZOEID 4
o EMAZBHITZ2X21C, vy ha— RO+
» By ha—RFOEH
= v ha— ROROMTF
o HRTZHFENTIRIET D R A 1 BPER £ TET 5,
o bRIENEMTRMELIHFORS KOERT
o bl Lo Bt
o MENHARITATRM LIRS UFMED % 1 BFERTE TEMT 5,
o BMODAFR
o BRIIZEMETRME LI AYDO KA K OFEDT
o dliZENNRERMEI N AT

e
CFIADEZ WD P L—Y VT DY =T =V nb, hL—3E T ¢ BRI 5800
HHRPEoND,

22 FL—HE VT 1 DT7~LER (SFCR H 92 H)

215
Copyright(C) 2020 JETRO. All rights reserved.


https://www.inspection.gc.ca/food-safety-for-industry/traceability/eng/1526651817880/1526651951357

1K

HIRTIE, BAOBINCLERIERN M T NV EICH D L9 Ik T HHEZEALT
WD,

o —fiX4
o HEEMITUERLOEGAITIR Y ba— K, bWIEHEAEEMITAERLTRITN
I3 D [E AT DOFER -
o RhhEBLE YR, AR, IR, LT VRSB LI A UIZEDOHEFEDO AN
DA B OV FZEFT DI 72 25 P e
HER
SFCR »% & T,

FL—=HE U T ¢ ZET PCP EHIZE £, HRTIXFSEP oz, hb—HED T
A 5B S AR L7 3CEA T A, FSEP LUIVEEL TIRET 2 2 &R TE 5,

G. EBHIRRMET 0 7T L

1.1 7VAF Y ATy, BINEREE

BT VAT TT 2 R OURINEERR IR 13, &5 208 OB K OVE B8 B TR ZE IRF (A
AT OMER D HIEFREETH D, HRTZITIRIZET 5 FHZAT O FEHE 2 I T 5,

o BMTIZHFELRWITOT VALY AT 2 AT X 5285 Y A

7 &5 <,
o T VNG TNTVROHINIGEREE A, BT VVZIELS RSN L)1
TS24,

XE T VLT TT R ORIHEARRRE O TEEEL] 13, HRT=NIRIZEHET 2 FHD
72O LIS HEICHOWTHA X A b2 5,

o TULNAFUTHLIXIIT VA, ZT b LB 2 & T A B &
G2, TNORER LM BN TR WEL Z2TEYT 2 0% <,

o TULAFUTHLXIT VAT TT ot L <ITIRINBREEHE & & Lo JFA B,
BTNV OFMEI B CTIELS ZREND L) ITHEEEZ T,

RAGRBGIEIXT L7 o O TP CEREREE 2 5,

o [EESHTORNZ, 7T VAT ANLDREBROIFEEFFE L, HIRT=OR 5 DAZEE
Yua bl CEHEHNE 2 I 5,

216
Copyright(C) 2020 JETRO. All rights reserved.
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https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/guide/eng/1427746591578/1427746679297
https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/evidence-showing-a-control-measure/eng/1526316402003/1526316402300
https://www.inspection.gc.ca/food-safety-for-industry/food-safety-standards-guidelines/eng/1526653035391/1526653035700
https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/eng/1512152894577/1512152952810
https://www.inspection.gc.ca/preventive-controls/eng/1526472289805/1526472290070
https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/domestic-food-businesses/eng/1480440821364/1480440822085
http://www.fao.org/docrep/W6419E/w6419e03.htm
http://www.fao.org/docrep/W6419E/w6419e03.htm
https://www.canada.ca/en/health-canada/services/food-allergies-intolerances/food-allergies.html
https://www.canada.ca/en/public-health/services/food-safety.html
https://www.canada.ca/en/health-canada/services/food-nutrition/food-safety/packaging-materials.html
https://www.canada.ca/en/health-canada/services/food-nutrition/food-safety/food-additives/lists-permitted.html

EFX 2 FMBROCARTEH O—&

EHX 2 OFH - FEM B R OAREM O—F

X8 FukRT7u—FAT T T A

EX3OFH: o RTa—E AT T T A

EX 4 LHKEXN

T4 OFH - THIKIX

FA 5 AWHEE ORE

FA b OFH - AEWIEE DORE

HFX 6 LFREEDORE

HA 6 O - ALFRfEE ORFE

HA T WHEREE ORE

FX 7O - WHREE ORIE

£ 8: CCP DIE L DB E

=X 8 DFH : CCP OPE L fh D& Hi &

EX 9 BRIZE-TEREREINRVWEE

=X 9D . HHRIC ko TEBINVVEE

231

Copyright(C) 2020 JETRO. All rights reserved.

1

H



EX10: EEEHES

£ 10 o ¢ EIEE S

£ 11 THESM

=11 OB . TSR

FEHH20194 8 H 1 H

232
Copyright(C) 2020 JETRO. All rights reserved.

1

H



{RGR

(2) FPHHEHEHEIICXTAMEFE S 0/ IL0DT 0
—F
2 FZNH D T D DR LA (SFCR)IX 2019 4E 1 A 15 BT LA, —E O EH:

ITZFDOH%D 12 B ANE 30 7 AiZbiz> CEBEMIZEAZINS, FLIXSFCR ¥ A L5
A ESZROZ L,

ZC®IT
HIRSRAERTE & (32> 2

B B O & B, AR ONT IR 72 ) a— L X T M@ U, PR TE 2RI TER
Bafhd o7 077 L THERSNLD,

BRI B R EH B & 132> 2

WIZHT Db DEMRT D70 7T LATHRSND,
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https://www.inspection.gc.ca/english/reg/jredirect2.shtml?sfcrrsac
https://www.inspection.gc.ca/food-safety-for-industry/timelines/eng/1528199762125/1528199763186
https://www.inspection.gc.ca/food-safety-for-industry/timelines/eng/1528199762125/1528199763186
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https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/qmp-approach/eng/1523455002217/1523455002607#tell
https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/qmp-approach/eng/1523455002217/1523455002607#a1
https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/qmp-approach/eng/1523455002217/1523455002607#a2
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https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/qmp-approach/eng/1523455002217/1523455002607#a3
https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/qmp-approach/eng/1523455002217/1523455002607#a4
https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/qmp-approach/eng/1523455002217/1523455002607#a5
https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/qmp-approach/eng/1523455002217/1523455002607#a6
https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/qmp-approach/eng/1523455002217/1523455002607#a7
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https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/water-for-use-in-the-preparation-of-food/eng/1511377944601/1511377945080
https://www.inspection.gc.ca/eng/1511382043672/1511382044155
https://www.inspection.gc.ca/eng/1511374381399/1511374381789
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https://www.inspection.gc.ca/food-safety-for-industry/toolkit-for-food-businesses/traceability/eng/1427310329573/1427310330167
https://na1se.voxco.com/SE/93/traceability/?&lang=en
https://www.inspection.gc.ca/food-safety-for-industry/toolkit-for-food-businesses/handbook-for-food-businesses/eng/1481560206153/1481560532540?chap=3#s15c3
https://www.inspection.gc.ca/food-safety-for-industry/toolkit-for-food-businesses/handbook-for-food-businesses/eng/1481560206153/1481560532540?chap=3#s15c3
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https://www.inspection.gc.ca/recall-procedure/eng/1535516097375/1535516168226
https://www.inspection.gc.ca/recall-procedure/eng/1535516097375/1535516168226
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https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/monitoring-procedures/eng/1513611247267/1513611247700
https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/corrective-actions/eng/1513625708125/1513625708454
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https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/guide/eng/1427746591578/1427746679297
https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/evidence-showing-a-control-measure/eng/1526316402003/1526316402300
https://www.inspection.gc.ca/food-safety-for-industry/food-safety-standards-guidelines/eng/1526653035391/1526653035700
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https://www.inspection.gc.ca/preventive-controls/eng/1526472289805/1526472290070
https://www.inspection.gc.ca/preventive-controls/preventive-control-plans/eng/1512152894577/1512152952810
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