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Sub-Program 1.1.1: Meat and Poultry

The Meat and Poultry sub-program aims to mitigate risks associated with meat and poultry
and their products that are produced in Canada’s federally registered establishments or
imported for consumption. The program achieves its objectives by verifying that meat,
poultry and their products meet health and safety requirements through verification of
compliance with the relevant governing acts and regulations. The program also helps to
mitigate unfair market practices related to labelling compliance for pre-packaged meat
products, and audits the delivery of a grading program based on objective meat quality and
retail yield standards. The Meat and Poultry sub-program supports confidence in Canada’s
meat and poultry and their products.

Budgetary Financial Resources (dollars)

2015-16 2016-17 2017-18
Planned Spending Planned Spending Planned Spending
191,052,866 156,393,605 156,273,632

Human Resources (FTEs)

2015-16 2016-17 2017-18

1,812 1,541 1,639

The planned spending for the Meat and Poultry sub-program decreases from 2015-16

to 2016-17. This decrease is primarily due to the sunsetting of resources for various
initiatives. The Agency will assess the level of resources required for sunsetting initiatives
and seek renewal as required to maintain and continuously improve Canada’s strong food
safety system.

Table 2-1b: Performance Measurement

Date to be

Expected Result Performance Indicators Targets Achieved
Federally registered Percentage of inspected federally 98% 31 March 2016
meat and poultry registered meat and poultry
establishments meet | establishments in compliance with
federal regulations federal regulations
Meat and poultry Percentage of tested domestic 95% 31 March 2016
products for domestic | meat and poultry products in
consumption meet compliance with federal regulations
fi lati
pcialutl Sl Percentage of tested imported 95% 31 March 2016

meat and poultry products in

compliance with federal regulations

24 Section II: Analysis of Programs by Strategic Qutcome
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Planning Highlights

Innovating processes and systems

In 2015-16, the CFIA will continue implementation of its Modernized Slaughter
Inspection Program (MSIP) that streamlines and simplifies the food inspection system. A
pilot for the MSIP will be initiated in swine, poultry and bovine slaughter establishments
and will create opportunities for increased partnership between the CFIA, stakeholders,
and key trading partners such as the USA.

In 2014-15, the CFIA amended the Agriculture and Agri-Food Administrative Monetary
Penalties Regulations to expand Administrative Monetary Penalties (AMPs) to the Meat
Inspection Act and its regulations. Through AMPs and already existing enforcement
options, the CFIA aims to encourage businesses and individuals to comply with regulatory
requirements.

In 2015-16, as the Agency moves to a single food program structure, the proactive
verification of the compliance of regulated parties and products will be undertaken in a
manner that targets areas of highest risk and is based on the best available science.

Collaborating with stakeholders

As part of the Pathogen Reduction InitiativeXV'li, aimed at decreasing the levels of
pathogens in meat and poultry, the CFIA will publish the results of the Microbiological
Baseline Study (MBS) in broiler chicken, and establish pathogen reduction targets and
strategies for improved monitoring. In partnership with HC and the PHAC, the CFIA will
initiate a baseline study on the prevalence of E. coli in beef.

To increase transparency and coordination between Canada and the United States, the
CFIA will continue to actively participate in the joint US-Canada Beyond the Border (BtB)
and Regulatory Cooperation Council (RCC) initiatives. These initiatives aim to facilitate
trade and retain Canadian consumers’ confidence in Canada’s food supply.

Other initiatives for 2015—-16 include:

* Common Approach to Food Safety — Joint Assessments of Food Safety Systems: This
initiative will advance mutual system comparability through an information sharing
agreement, enhance the Canada-US food safety relationship, and serve as a precursor
to deeper regulatory alignment between the two countries.

* Equivalence Agreements for Meat Safety Systems: This initiative seeks to streamline
requirements and procedures related to equivalency for meat safety systems and will
establish a mechanism to maintain and promote continued alignment.

* Certification Requirements for Meat and Poultry: This initiative will streamline
the certification process, including consideration to reduce or eliminate redundant
certification, data elements and administrative procedures for shipments between
Canada and the US.
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