CANADIAN ON FARM FOOD SAFETY WORKING GROUP NEWSLETTER

Successfully Uniting National Commodity Groups
Message From COFFS WG Chair

The Canadian On-Farm Food Safety (COFFS) Working
Group, an industry-led organization, has successfully
united national commodity groups to address food safety
issues. The COFFS WG works in partnership with the
government to promote Canada’s approach to on-farm
food safety.

“Our WG met in February and we're refreshed and re-
energized and ready to deal with the issues upcoming
over the next year,” says Eugene Legge, Chair, COFFS
WG. “We are very grateful that the federal government
still sees the importance for this group to be together
and to continue to work to further the cause of on-farm
food safety systems.”

One of the efforts is to assist the commodity groups that
are just starting down this path of on-farm food safety.
“Many of the organizations have limited resources and
people, so it is a real benefit to be part of the Working
Group where a lot of people have already blazed the trail
and have gone through the hurdles and pitfalls often at
great expense to their own commodities,” explains
Legge. “These new groups have the benefit of following
the path that has already been blazed for them, reducing
their costs, resources and time required to move forward.
Time seems to be of the essence for everyone.”

Further addressing time, the COFFS WG is also review-
ing auditing requirements and current training pro-
grams and opportunities. “Some of the groups are step-
ping into new territory and trying to address cross-
commodity auditing and combining audits where possi-
ble,” says Legge. Most farmers would like to have one
auditor on the farm once a year to complete all of their
requirements, such as OFFS, Animal Welfare, Environ-
mental Farm Plans, Nutrient Management, etc. Farmers
don’t want to see all of these programs having people
parading through they farm, they want to see one person
come and do it all to minimize the preparation and re-
porting time. Everyone is short of time and for most
farmers the audit is another burden of cost and time
they have to incur without compensation. “This is a con-
cept we have talked about for years of having more than
one audit completed at the same time and something I
think will be the way of the future.”

The COFFS WG plans to continue working towards im-
proving and strengthening their work on food safety is-
sues, including increased emphasis on external commu-
nications and networking opportunities with industry
and non-industry groups and organizations.

€ugene Llegge
Chair, COFFS WG



History of COFFS

The Canadian On-Farm Food Safety (COFFS) Working Group was formed in October
1998 by the national producer organizations (NPOs) and general farm organizations.
The Working Group provides a forum for research into and the collaborative develop-
ment of national commodity-specific on-farm food safety programs and the Canadian
approach to on-farm food safety (OFFS).

The objective of the COFFS Working Group is to work together so that producers will
have available to them a Canadian approach to on-farm food safety. This approach
includes government recognized, national, commodity-specific, auditable, HACCP-
based on-farm food safety programs. It ensures these programs are technically sound,
consistent, practical, producer friendly, affordable and meet the requirements of both
the Canadian and international marketplaces.

The COFFS Program is a unique partnership between producers, their NPOs and
government departments, in particular the Canadian Food Inspection Agency (CFIA)
and Agriculture and Agri-Food Canada (AAFC). This collaborative approach of indus-
try and

government working together to develop a voluntary HACCP-based on-farm food
safety program is considered unique to most other countries. Built in collaboration by
industry and regulators, the HACCP-based program design provides for consistency
across all NPOs, while allowing for flexibility in commodity-specific requirements.
This ensures that long-term benefits will be realized throughout the supply chain,
including consumers.

The members unanimously agree that the Working Group is a success of its own, and
has brought the entire agriculture community closer together. As a forum, it provides
a unique opportunity for very diverse commodity organizations to have one voice and
one common approach to address very complex issues. This has strengthened relation-
ships and collaboration with various government departments and regulators. The
Working Group also provides a means to address other program management issues
such as auditor training, producer liability, various delivery options and models, and
risk management development.

Over the years, the COFFS Program has resulted in many significant achievements
and advancements across the entire agriculture industry, including 19 NPOs develop-
ing and implementing 29 commodity specific programs. The COFFS model of program
development and partnership with the federal, provincial and territorial governments
is leading edge and an example of the profits of collaboration. This voluntary national
program is a proven model of success for other national program priorities and new
innovations. The benefactors include the entire chain from producers to consumers,
domestic and international.

COFFS Vision and Mandate

That farmers will have available to them a Canadian approach to on-farm food safety that

is composed of government recognized, national, commodity-specific, auditable, HACCP-

based on-farm food safety programs that are consistent, affordable and meet the require-

ments of both the Canadian and international marketplaces and such other supportive ele-
ments as are required to ensure its credibility and sustainability.

The Canadian On-Farm Food Safety (COFFS) Working Group has been established by the
national producer organizations as a forum for research into and the collaborative develop-
ment of initiatives related to the national commodity-specific on farm food safety programs
and the Canadian approach to onfarm food safety.

www.onfarmfoodsafety.ca




COFFS Workplan Priorities 2010/11

The two overarching priorities for the COFFS WG in 2010/11 are the develop-
ment of a formal communications strategy and a review of the equivalency of
OFFS with international programs. Another issue to be addressed is audit fre-
quency.

Key messages

® The Canadian On-Farm Food Safety Working Group is an industry-led or-
ganization that has successfully united national commodity groups to address
food safety issues.

The COFFS WG works in partnership with the government to promote Can-
ada’s approach to on-farm food safety.

The COFFS working Group mandate under this contract is to-

e Facilitate networking amongst COFFS WG membership of NPOs, gov-
ernments and other stakeholders on OFFS topics

® Lead solution building forums dealing with arising OFFS system devel-
opment issues

® Develop program tools in collaboration with governments
® Provide training to COFFS NPO members

e Liaise and share lessons learned with Agriculture, Agri-Food and Agri-
based product groups along the supply chain
e Communicate/Awareness with non-Coffs industry groups

Activities in the coming year includes

® Provide input to CFIA, Agriculture Canada and other government de-
partments in regards to food safety.

® Provide feedback on emerging OFFS issues.
e Examine international food safety guidelines

e Communicate better about the COFFS working group and the benefits of
working together

® Hold a crisis communication training workshop
® Hold a how to communicate with producers workshop
e Update the communication action plan

e Develop a new secure portion of the website for NPO and Provincial in-
formation exchange.

e Develop a ‘Did you Know’ portion of the website to ensure we have clear
communication

® Review and development of the Technical Review and Protocol require-
ments with CFIA Amending committee.

e Continue with the audit sampling plan
e Look at international programs and equivalency
® Include and invite more non-COFFS groups to meetings

www.onfarmfoodsafety.ca




Why choose a National OFFS program?

On today’s farm there are many choices for the farmer to make on
what systems or system they should have in place.

Often producers are looking at environmental farm plans, trace-
ability plans, organic systems, emerging biosecurity, and other
quality programs and on farm food safety programs.

Simplicity — national On-Farm Food Safety program pro-
vides a base to build on and a recognizable format. Modules can
be added on to address biosecurity, animal welfare, etc.

Credibility - programs were designed based on international
standards (HACCP, ISO, etc.)

Goverrument Recognitiorv- Under the Federal-Provincial-

Territorial On-Farm Food Safety Recognition Program, the Cana-
dian federal and provincial governments will recognize only one
(national) program per commodity. Programs are reviewed for
technical soundness and effective implementation.

Facilitate Trade - Many agricultural products move across

at least one border. National programs facilitate movement across
inter-provincial and international boundaries.

Reduce duplicatiorvof programs, avoiding confusion and

minimizing extra costs to industry.

Confusion is not good for neither the buyer nor the consumer.

www.onfarmfoodsafety.ca




COFFS ROUND TABLE UPDATE
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Wanted - Auditors and
Cross Commodity Auditors

Many COFFS WG members are seeking trained On-Farm Food Safety auditors and
auditors who may be interested in cross-commodity training, including the Canadian
Horticultural Council (CHC). The CHC has developed training for their CanadaGAP
Program (On-Farm Food Safety for Fresh Fruit and Vegetables), and is interested in
working with other NPOs who may have trained auditors already in their rosters that
may also be interested in taking the CanadaGAP training as well.

CanadaGAP auditors are trained by the Certification Body using training materials
developed by and specific to CanadaGAP's On-Farm Food Safety requirements. The
next training session is being offered by QMI-SAI Global in Toronto, April 20-22,
2010. For information on registration fees and to sign up for the course, contact Mary-
ana Glavan at (416) 401-8708 or maryana.glavan@qmi-saiglobal.com.

The CHC training materials are designed to train potential auditors specifically to un-

derstand the CanadaGAP Program requirements. The course content includes an in-
tensive review of the OFFS manual requirements, with the incorporation of practical
examples specific to commodity or region. Visit the CanadaGAP website at http://
www.canadagap.ca/en/canadagap-program/auditors.aspx for a copy of the general
course outline.

Before signing up for training, participants must first pre-qualify by:
taking the pre-requisite courses (See:

) ensuring they review and meet the CHC auditor quali-

fications and requirements (See: http://www.canadagap.ca/en/canadagap-program/
auditors.aspx#training)

e familiarizing themselves with a CHC OFFS Manual in advance of the training
e successfully completing a pre-course assignment
providing a copy of their résumé and credentials to the Certification Body.

Further details on these requirements are available on the CanadaGAP website,
through the CHC National Office (email: offs@hortcouncil.ca; tel: 613-226-4880, ext.
206), or by contacting the certification body that you are interested in contracting
with. See the list of CanadaGAP certification bodies at
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Overview: Internal QMS Auditor Training Course

COFFS held an Internal @MS
Auditor Training Course on Feb-
ruary 16 and 17, 2010 in Ottawa,
with about 20 participants. The
course included presentations,
group activities, case studies and
a final exam. The course was of-
fered by Ashbrooke Quality As-
surance Ltd., a company certified
to ISO 9001:2008 and an inde-
pendent consultancy and IRCA
registered training organization.

This training course was offered
to address continuing education
for the On Farm Food Safety In-
dustry, to assist in development
of management plans, to facili-
tate better understanding of ex-
ternal and internal management
auditing and to possibly address
the external audit requirement
under the CFIA management.
This course, which has a focus to
the ISO 9001:2008 standards,

was a pilot and the attendees felt
it had great value. They saw
merit in offering it again in the
future with work done to tailor it
to this group’s specific needs.

“The Internal QMS Auditor
Training Course was a very valu-
able session for me as Coordina-
tor of Food Safety Projects for the
Cervid Alliance,” says lan Thor-
leifson. “As we move to design
our Auditor Training Program,
we need substantial, accurate
and current knowledge of Quality
Management Systems auditing
processes and standards. 1 will
need further training and direc-
tion as we proceed, and this
course of training and experience
has contributed to my knowledge
and abilities.”

FYI Corner

April 27 - 28, 2010

Food Processors of Canada Annual
Conference

Fairmont Chateau Laurier, Ottawa,
Ontario

www.foodprocessors.ca

April 12-14, 2010
Food Safety Summit

Washington, DC Convention Centre,
Washington, DC

www.foodsafetysummit.com

Apr 20-23, 2010
United Fresh 2010

Las Vegas, NV
unitedfresh2010.org/uf2010/public/

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. Recog-
nizing the need to provide easier access and lower cost delivery, the COFFS Working Group has now made it 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.

http://www.us.sgs.com/canadian-on-farm-food-safety-auditor-training-course-module-2-learning

This newsletter was produced with financial assistance from the Growing Forward, a federal-provincial-territorial initiative.
For more information please visit www.onfarmfoodsafety.ca
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Review of OFFS Online Auditor Training

The COFFS WG has launched a Program Review of the OFFS Online Auditor Training Program, including
Module 1: Basics of HACCP-Based On-Farm Food Safety, an online course offered by Lakeland College in
English and in French by L’Institut de technologie agroalimentaire de Saint-Hyacinthe; and Module 2: Ba-
sics of On-Farm Food Safety Auditing, an online course in English and French offered by SGS North Amer-
ica.

Dawn Lawrence, National Coordinator, CQA Program is an instructor for Module 1, and has recently com-
pleted the first full course that ran from October through December 2009. “Lakeland offered the course once
as a pilot and once as a full course,” explains Lawrence. “We now have the opportunity to review the pro-
gram, both from a technical point of view and a course content point of view. There were some technical
glitches and student support issues that need addressing.” There were 8 participants in the Fall 2009 Lake-
land course from across Canada representing a good mix of livestock and crops.

Module 1 was designed to be delivered in a classroom setting and then adapted for online training. “We're
learning as we go and are going through some growing pains figuring out exactly what kind of information
we need to provide adult learners for this type of learning platform,” explains Lawrence. “Just because a lot
of us work on computers every day, it doesn’t mean we are prepared to go into this type of online learning
platform and be able to grasp and easily navigate through everything.”

The COFFS WG asked Brad Dowell, Master Instructor at Olds College to conduct a formal review of the
online Auditor training. “We see the review as a good opportunity to address some of the technical issues
that have come up, as well as a good opportunity to review the course content and determine if we are deliv-
ering the information we need to,” says Lawrence. “We're looking forward to getting the final report, which
will help us make decisions on changes that may need to be implemented to the program.”

Review Process

Dowell is a Master Instructor and teaches online courses and in the classroom at Olds College. He brings his
experience in adult learning and online teaching to the review, as well as an understanding of the technol-
ogy platforms and a good working relationship with several Agricultural Colleges across Canada. “Since I'm
not familiar with the OFFS Auditor Course, I am able to bring an objective set of Master Instructor eyes to
the review,” explains Dowell. “I was able to conduct the review from a student point of view and then from a
teaching and support point of view.”

Dowell has completed the review and will be presenting the Final Report to the COFFS WG. “This is a fan-
tastic program with excellent potential and it is very important to get people trained with these skills to do
the OFFS auditing,” says Dowell. “There is a great resource package to work from and I'm providing some
constructive suggestions to help improve and strengthen the program. Nothing but great things will come
from the collective work of good people!”

Here is a brief overview of some of the Review Conclusions focusing on different areas of the program.

Fulfillment of Program Objectives

Dowell identified that creating a detailed program description outlining the skills that the graduate or cer-
tificate holder will gain is important. To start the review, Dowell sat down as a potential student and
started to investigate what the requirements would be to become a full-fledged OFFS auditor. “It took me
some time to try and find the answers and although I understood the general requirements, it wasn’t clear
to me the steps or timelines or who would eventually ‘recognize’ me as an auditor qualified to do OFFS au-
diting procedures and assessment.”

This newsletter was produced with financial assistance from the Growing Forward, a federal-provincial-territorial initiative.
For more information please visit www.onfarmfoodsafety.ca
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Review of OFFS Online Auditor Training cont’d

Dowell also recommended that a program and/or course competency profile outlining what skills students require to perform their
job(s) would be an important document to verify the training outcomes. “In my initial searching through the internet, written OFFS
materials and online modules it wasn’t clear what skills graduates would gain by going through the training process,” says Dowell.
“If we can outline the skills that students need to perform their jobs on a competency profile, then it makes the verification and
assessment of those skill sets much easier to measure. It is also easier to clarify whether or not students have achieved the out-
comes.”

An example of a start to a competency profile design for Auditor Training in Module 1:
General Area of Competency

The Food Safety Environ-
ment

Band A

Explain the factors that
make an on-farm food
safety program neces-
sary

Al

Evaluate the impor-
tance of legislation
governing the agri-
food industry

A2

Outline the roles of
selected stake-
holders

A3

Explain key concepts of
food safety and quality
control systems

Band B

Explain food microbiol-
ogy and how it impacts
food safety

Bl

Identify selected
microorganisms and
their impact on food
quality

B2

Outline toxicology
issues as they relate
to food safety

B3

Analyze quality
control systems
and how it impacts
food safety

B4

Promotion

Clearly outlining or profiling the steps to becoming a certified “On-Farm Food Safety Auditor” at all relevant
sites such as COFFS, SGS, federal and related provincial government sites, and others, is important. “Any pro-
spective student who is searching about On-Farm Food Safety Auditor training in any province, wherever they
are, should be able to click and search and get the same messages from everybody,” says Dowell.

Another important step is to ensure all of the hyperlinks are active and working, particularly for commodity spe-
cific training opportunities. “Although I recognize the challenges of small teams behind these various websites, it
is important to ensure that prospective students have access to live information and current and active websites,”
adds Dowell. “In my review many of they hyperlinks weren’t working or I received the dreaded 404 webpage er-
ror. Some prospective students may assume what they are looking for isn’t available and decide to delay their
entry into the program.”

Course Structure — On-line Platforms

There were some technical issues with the on-line platforms, both on the hosting side and the home/student side,
that are in the process of being rectified. “Some of the solutions could be working with E-Campus Alberta for ex-
ample that offer a 24/7 technical support option to help students with the technology,” says Dowell. “Clearly map-
ping out the course and timelines would be helpful along with making sure all of the hyperlinks are active and
working properly.”

Dowell recommends some additional work needs to be done on the assessments and outcomes and to add more
rigor into the assessment activities. “This goes back to the competency profile and to make sure students can
demonstrate their competency in the various areas. “It would seem reasonable that auditors should be challenged
to think, reason and assess — given the work that they will be doing,” says Dowell.

The Final Program Review was completed at the end of March 2010, and will be presented to the COFFS WG at
a future meeting.

This newsletter was produced with financial assistance from the Growing Forward, a federal-provincial-territorial initiative.
For more information please visit www.onfarmfoodsafety.ca
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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

21 Florence Street

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

Fax: (613) 236-5749

This newsletter was made possible with support from

I * I Agriculture and Agriculture et
Agri-Food Canada  Agroalimentaire Canada
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