
Safe Food for Canadians Regulations 

for the manufactured food sector



Objectives

• Timeline and benefits

• Safe Food for Canadians Regulations (SFCR) requirements for 

manufactured food businesses

o Licensing

o Preventive controls

o Traceability

• Information for importers and exporters of manufactured food

• What to expect when you are inspected

• Overview of the resources available
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The manufactured food sector

o Alcoholic beverages

o Non-alcoholic beverages

o Confectionary, sweeteners, snack foods,                  

non-bakery desserts

o Fats and oils

o Food chemicals

o Grain derived foods

o Infant foods

o Multiple foods (protein drinks, sandwiches, etc.)

o Nuts, grains, seeds

o Spices, herbs, flavours, condiments, dressings

o Vegan dairy substitutes

o Foods not otherwise listed (cricket flour, dried 

mealworms, plant-based protein, etc.)
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Includes foods other than those that were produced by the sector of establishments formerly 

registered under the Canada Agricultural Products Act, the Fish Inspection Act and the Meat 

Inspection Act
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Sub-commodities:



January 15, 2019
Safe Food for Canadians Regulations (SFCR) came into force for 
most sectors

July 15, 2020
Licensing, preventive controls and traceability began to apply to 
businesses in the manufactured food sector 

COVID-19 (April 2020)
CFIA did not prioritize compliance activities related to licensing, 
preventive controls and traceability for the manufactured food sector

November 1, 2022
CFIA will align its inspection approach in MFS to be consistent with 
other commodity sectors

SFCR timeline
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SFCR: positive changes for the 

manufactured food sector

• Consistent, prevention-focused food safety requirements 

that apply to all food, industry wide

• More efficient and effective recalls and food safety 

investigations 

• Level playing field for imported and domestic food

• Outcome-based requirements provide more opportunity 

for innovation

• Improved market access
5
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SFCR at a glance
• Applies to most manufactured foods for human consumption (including 

ingredients) that are imported, exported and traded interprovincially

• Some requirements also apply to foods traded intraprovincially (e.g. 

traceability, packaging and labelling)
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PREVENTIVE CONTROLS 

Industry documentation of 

hazards, and measures to 

address them in preventive 

control plans (PCPs) 

Transformational elements

TRACEABILITY

Facilitating effective 

response in case of 

non-compliance

LICENSING

Clear mechanisms for 

identification and 

oversight of 

regulated parties



Licensing
SFCR Part 3

Licensing came into force on July 15, 

2020 for most manufactured food 

businesses who:

– manufacture, process, treat, preserve, 

grade, package or label food for 

interprovincial trade or export

– import food

– export food, if an export certificate or 

other export permission is requested
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Licensing does not apply to: 

8
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Licensing
SFCR Part 3

Useful resource: Licensing interactive tool 

• activities conducted on food to be sold and 

consumed within a province

• the act of moving food from one province to another 

(conveying or transporting)

• activities conducted at the retail grocery store (for 

example, packaging/ labelling food at the retail 

grocery store for sale to consumers)

• restaurants or similar enterprises (for example, 

caterers, food stands)

https://ca1se.voxco.com/SE/93/SFCR_licence/?&lang=en


Fee

• As of March 31, 2022 the fee for an SFC licence is 

$260.09

– Fees are adjusted annually for inflation

– SFC licences are valid for 2 years

• All fees related to licensing and CFIA services under the 

SFCR are detailed in the CFIA fees notice

Licensing
SFCR Part 3

9

https://inspection.canada.ca/about-cfia/acts-and-regulations/list-of-acts-and-regulations/adjusting-service-fees-for-inflation/eng/1581524663488/1581524663956
https://inspection.canada.ca/about-cfia/acts-and-regulations/list-of-acts-and-regulations/cfia-fees-notice/eng/1582641645528/1582641871296


How to apply for an SFC licence

• To apply for your licence, you need to use the 

My CFIA portal

– Everyone who uses My CFIA must first 

create a Contact Profile to identify 

themselves

– Once you’ve created your Contact Profile, 

you can create a Party Profile that you 

can use to request services on behalf of a 

business, such as an SFC licence

• Need help using My CFIA?
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– Visit My CFIA User guidance for detailed instructions and videos to help 

you through the process 

Useful resources: Video – Requesting an SFC licence

http://www.inspection.gc.ca/about-the-cfia/my-cfia/before-you-sign-up/eng/1539706469438/1539706470034
https://inspection.canada.ca/about-cfia/my-cfia/user-guidance/eng/1545974154373/1545974178498
https://inspection.canada.ca/about-cfia/my-cfia/user-guidance/sfc-licence/eng/1543345439069/1543345439313


Resources: Licensing
Topics Guidance Tools available at inspection.gc.ca/SafeFood

Do you require a licence? Licensing interactive tool

Videos on licensing Requesting a Safe Food for Canadians licence

My CFIA: Licensing considerations

My CFIA: Single profile

My CFIA: Multiple profiles

Additional information to help you determine whether 

the activities you conduct require a licence

Food business activities that require a licence under the Safe 

Food for Canadians Regulations

Key considerations to help you prepare to apply for a 

licence

What to consider before applying for a Safe Food for Canadians 

licence

• Annex A: Food categories identified in the licence application

• Annex B: Licensable activities

Licensing application (including step by step user 

guide, instructions and walk through videos)

My CFIA

List of food businesses with an SFC licence Safe Food for Canadians licence registry
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https://na1se.voxco.com/SE/93/SFCR_licence/?&lang=en
http://inspection.gc.ca/about-the-cfia/my-cfia/user-guidance/sfc-licence/eng/1543345439069/1543345439313
http://inspection.gc.ca/about-the-cfia/my-cfia/user-guidance/my-cfia-licensing-considerations/eng/1544553645006/1544553765795
http://inspection.gc.ca/about-the-cfia/my-cfia/user-guidance/my-cfia-single-profile/eng/1544552461751/1544552528230
http://inspection.gc.ca/about-the-cfia/my-cfia/user-guidance/my-cfia-multiple-profiles/eng/1544551278407/1544551373807
http://inspection.gc.ca/food/requirements-and-guidance/food-licensing/food-business-activities/eng/1524074697160/1524074697425
http://inspection.gc.ca/food/requirements-and-guidance/food-licensing/obtain-a-licence/eng/1543359915240/1543360663242
https://inspection.canada.ca/food-licences/obtain-a-licence/eng/1543359915240/1543360663242#anna
https://inspection.canada.ca/food-licences/obtain-a-licence/eng/1543359915240/1543360663242#annb
http://inspection.gc.ca/about-the-cfia/my-cfia/eng/1482204298243/1482204318353
http://inspection.gc.ca/webapps/foodlicenceregistry/en/


Preventive controls
SFCR Part 4

• Preventive controls (PCs) help prevent food safety 

hazards and reduce the likelihood of contaminated                

food entering the market

– They are based on the internationally recognized principles of food 
hygiene, including Good Manufacturing Practices (GMPs) and the 

principles of Hazard Analysis Critical Control Point (HACCP)

• Operators of MF businesses and licence holders who import MF 

must meet requirements related to PCs

• PC requirements are generally outcome-based to allow for 

flexibility and innovation
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The SFCR definition of 

“operator” includes the 

holder of a licence to 

manufacture, process, 

treat, preserve, grade, 

store, package or label a 

food

https://inspection.canada.ca/food-safety-for-industry/toolkit-for-food-businesses/outcome-based-regulations/eng/1546990156382/1546990156678?utm_source=Twitter&utm_content=7


Preventive controls
SFCR Part 4
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Biological, chemical and                                      
physical hazards

Maintenance and operation of 
establishment

Investigation, notification and 
complaints

Recall



Preventive controls
SFCR Part 4
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Biological, chemical and                                      
physical hazards

Maintenance and operation of                    
establishment

Investigation, notification and 
complaints

Recall

• Identify and analyze the biological, chemical 

and physical hazards that present a risk of 

contamination to the food

• Put effective control measures in place to 

prevent, eliminate, or reduce the hazards you 

identified to an acceptable level

• The control measures you choose must have 

evidence of their effectiveness (validation)

https://inspection.canada.ca/food-safety-for-industry/toolkit-for-food-businesses/glossary-of-key-terms/eng/1430250286859/1430250287405#a52


Preventive controls
SFCR Part 4
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Biological, chemical and                                      
physical hazards

Maintenance and operation of 
establishment

• Contains requirements regarding:

– Cleaning and sanitation

– Pest control 

– Sanitizers, agronomic inputs and non-food 

chemical agents

– Conveyances and equipment

– Conditions of the establishment

– Unloading, loading and storing

– Competencies and qualifications of 

employees

– Employee hygieneRecall

Investigation, notification and 
complaints



Preventive controls
SFCR Part 4
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Biological, chemical and                                      
physical hazards

Maintenance and operation of 
establishment

Investigation, notification and 
complaints

Recall

• Investigate (immediately) when a food may 

be unsafe or does not meet requirements of 

the SFCA/R

• If the food is unsafe, immediately
– notify CFIA and

– take action to mitigate the risk

• Prepare, keep and maintain a procedure for 

receiving, investigating and responding to 

complaints



Preventive controls
SFCR Part 4
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Biological, chemical and                                      
physical hazards

Maintenance and operation of                       
establishment

Investigation, notification and 
complaints 

Recall

• Prepare, keep and maintain a procedure 

for the effective recall of a food

• When a food recall occurs, immediately

– Notify CFIA

– Implement the recall procedure

• Conduct a recall simulation at least once 

every 12 months



Resources: Preventive controls

Topics Guidance on CFIA’s website

Explanation of the preventive controls 

requirements

Regulatory requirements: Preventive controls

Outcome-based regulations fact sheet Fact sheet: Outcome-based regulations under the Safe 

Food for Canadians Regulations

Preventive control landing pages Preventive controls for establishments and food

• Controls for establishments

• Controls for food

Information regarding hazard analysis/ 

validation

Conducting a hazard analysis

Reference database for hazard identification

Evidence showing a control measure is effective

Preventive controls for low-acid canned food Commercial sterilization of low-acid food in hermetically 

sealed containers: retort systems

Food recall procedure Recall procedure: A guide for food businesses
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https://inspection.canada.ca/preventive-controls/regulatory-requirements/eng/1616007201758/1616008092049?chap=9
https://inspection.canada.ca/food-safety-for-industry/toolkit-for-food-businesses/outcome-based-regulations/eng/1546990156382/1546990156678?utm_source=Twitter&utm_content=7
http://inspection.gc.ca/food/requirements-and-guidance/preventive-controls-food-businesses/eng/1526472289805/1526472290070
https://inspection.canada.ca/preventive-controls/controls-for-establishments/eng/1574897110923/1574897111251
https://inspection.canada.ca/preventive-controls/controls-for-food/eng/1574897037863/1574897038347
http://inspection.gc.ca/food/requirements-and-guidance/preventive-controls-food-businesses/hazard-analysis/eng/1513283555932/1528205368359
https://active.inspection.gc.ca/rdhi-bdrid/english/rdhi-bdrid/introe.aspx?i=1
http://inspection.gc.ca/food/requirements/preventive-control-plans/evidence-showing-a-control-measure/eng/1526316402003/1526316402300
https://www.inspection.gc.ca/preventive-controls/controls-for-food/hermetically-sealed-containers/eng/1576690074213/1576690678546
https://inspection.canada.ca/food-safety-for-industry/recall-procedure/eng/1535516097375/1535516168226


• A preventive control plan (PCP) is a written document that demonstrates 

how hazards that present a risk to food are identified and controlled

• The following MF businesses are required to have a PCP:

– Businesses who manufacture, process, treat, preserve, grade, package or 

label food to be exported or traded between provinces/territories

– Importers

– Exporters who require an export certificate or other export permission 

from CFIA

• Exception: MF businesses that generate $100,000 or less in gross annual 

food sales for food (requirements related to food safety preventive controls 

still apply, even if a written plan is not required)

Preventive control plan
SFCR Part 4

19Useful resource: PCP interactive tool 

https://na1se.voxco.com/SE/93/SFCR_PCP/?&lang=en


• The content of your PCP depends on the activities you conduct and may 

include information regarding:

– Food safety: a description of each hazard; the control measures applied; evidence that 

the control measures are effective; a description of the critical control points

– Consumer protection: documentation of the measures you takes to ensure that any 

labelling, packaging, grading, standard of identity, and net quantity requirements are met

– Additional content for import: a description of your assurances that your foreign 

supplier has food safety controls in place that meet Canadian requirements

– Additional content for export: information to demonstrate that you are sourcing the 

food you export from an SFC licence holder
20
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Preventive control plan
SFCR Part 4



Resources: Preventive control plan
Topics Guidance on CFIA’s website

Do you need a written PCP? Preventive control plan interactive tool

Video on creating a PCP Creating a preventive control plan (PCP) under the Safe Food for Canadians 

Regulations

Explanation of the PCP requirement Regulatory requirements: Preventive control plan (PCP)

PCP development Guide for preparing a preventive control plan for domestic food businesses

PCP templates Preventive control plan templates for domestic food businesses

Preventative control plan templates for importers

Elements of the PCP Conducting a hazard analysis

Evidence showing a control measure is effective

Determining critical control points and their critical limits

Monitoring procedures for your preventive control plan

Corrective actions procedures for your preventive control plan

Verification procedures for your preventive control plan

Record keeping for your preventive control plan
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https://na1se.voxco.com/SE/93/SFCR_PCP/?&lang=en
http://inspection.gc.ca/food/toolkit-for-food-businesses/your-pcp/creating-a-preventive-control-plan/eng/1562602010551/1562602139451
http://www.inspection.gc.ca/food/requirements/preventive-control-plans/regulatory-requirements/eng/1526502822129/1526502868878
http://inspection.gc.ca/food/requirements-and-guidance/preventive-control-plans/guide/eng/1427746591578/1427746679297
http://inspection.gc.ca/food/requirements-and-guidance/preventive-control-plans/domestic-food-businesses/eng/1480440821364/1480440822085
https://inspection.canada.ca/preventive-controls/preventive-control-plans/pcp-templates/eng/1537244466236/1537244504627
http://inspection.gc.ca/food/requirements-and-guidance/preventive-controls-food-businesses/hazard-analysis/eng/1513283555932/1528205368359
http://inspection.gc.ca/food/requirements-and-guidance/preventive-control-plans/evidence-showing-a-control-measure/eng/1526316402003/1526316402300
http://inspection.gc.ca/food/requirements-and-guidance/preventive-control-plans/critical-control-points/eng/1513353314619/1513353315119
http://inspection.gc.ca/food/requirements-and-guidance/preventive-control-plans/monitoring-procedures/eng/1513611247267/1513611247700
http://inspection.gc.ca/food/requirements-and-guidance/preventive-control-plans/corrective-actions/eng/1513625708125/1513625708454
http://inspection.gc.ca/food/requirements-and-guidance/preventive-control-plans/verification-procedures/eng/1513700334340/1513700334773
http://inspection.gc.ca/food/requirements-and-guidance/preventive-control-plans/record-keeping-procedures/eng/1513697123711/1513697124167


Traceability
SFCR Part 5

• Aligns with international standards, such as Codex

• Supports food safety investigations, including recalls

• Aims to trace the food one step forward and one step 

back through the supply chain

• Applies to a broader scope of food businesses than 

licensing and preventive controls

• Does not apply to restaurants and similar enterprises
22

22Useful resource: Traceability interactive tool 

https://na1se.voxco.com/SE/93/traceability/?&lang=en


Two parts:

1. Document requirements 

– Includes information such as:

• description of the food (e.g. common name of the food)

• who provided it to you (one step back)

• who you provided it to (one step forward)

2. Labelling requirements

– A label must be applied, attached or accompany the food when you provide 

it to another person that includes information such as the common name of 

the food and the lot code or unique identifier for the food 23
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A document can be in                                            

hard copy OR electronic

Traceability
SFCR Part 5



Resources: Traceability

24

Topics Guidance on CFIA’s website

Do you need traceability? Traceability interactive tool

Traceability for food landing page Traceability for food 

What are traceability requirements that need to be met? Regulatory requirements: Traceability

Video on traceability Traceability requirements under the Safe Food for 

Canadians Regulations

Additional questions and answers on traceability Questions and answers: Traceability

How to select a lot code What to consider when selecting a lot code to meet 

traceability requirements under the Safe Food for 

Canadians Regulations
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https://na1se.voxco.com/SE/93/traceability/?&lang=en
https://inspection.canada.ca/food-safety-for-industry/traceability/eng/1526651817880/1526651951357
http://inspection.gc.ca/food/requirements-and-guidance/traceability/traceability/eng/1522294721005/1522294781171
http://inspection.gc.ca/food/toolkit-for-food-businesses/traceability-requirements/eng/1560268397940/1560268398174
https://www.inspection.gc.ca/food-safety-for-industry/toolkit-for-food-businesses/understanding-the-sfcr/eng/1492029195746/1492029286734#a3
https://inspection.canada.ca/food-safety-for-industry/traceability/lot-code/eng/1607618442777/1607618443168


Importing food

Importers are required to:

• have an SFC licence to import

• prepare, implement and maintain a written PCP (there are certain 

exceptions)

• ensure their foreign supplier is manufacturing, preparing, storing, 

packaging and labelling the food under the same conditions as food 

prepared in Canada (section 47-81 of the regulations)

• maintain procedures and processes for handling and investigating 

complaints and recalls

• keep clear and complete traceability records that show where food 

came from (the supplier) and to whom it was provided
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Validation of the SFC licence to import
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• CFIA automatically validates the SFC licence on import 

transactions of the following commodities:

– Meat, fish, dairy, eggs, honey, maple and fresh and processed fruits and 

vegetables

• To prevent delays or rejection at the border, a valid SFC licence 

must be declared on the food import declaration

• CFIA is working towards implementing this process for the MFS

– Holders of a licence to import should review their licence profile to ensure 

it contains the activity of “Importing” and the food commodities they import

• Sign up for our email notifications to receive updates

Useful references: Licence validation

What to consider before applying for an SFC licence

https://inspection.canada.ca/about-cfia/media-relations/email-notification/eng/1481653931267/1481654078038
https://inspection.canada.ca/food-licences/licence-to-import/eng/1608588974837/1608588975118
https://inspection.canada.ca/food-licences/obtain-a-licence/eng/1543359915240/1543360663242


Resources: Importing food
Topics Guidance on CFIA’s website

Step-by-step guide to importing food into Canada Importing food to Canada: A step-by-step guide

General requirements for importers and imported food Importing food to Canada: General requirements

Search engine for import requirements Automated Import Reference System (AIRS)

Requirements for importing specific food to Canada Food-specific import requirements

Requirements for importing food from specific countries with 

CFIA-recognized food safety systems

Importing from specific countries

Submitting import documentation and to ask questions about 

import requirements for CFIA-regulated commodities

National Import Service Centre (NISC)

Requirements for non-resident importers Non-resident importers

Information on how to properly declare an SFC licence How to properly declare a Safe Food for Canadians 

licence number on food import declarations

Importer PCP Guide Importer guide: prepare your preventive control plan

Notices for food importers and brokers Food import notices for industry

SFC licence reject messages and how they can be corrected Validation of the Safe Food for Canadians licence to 

import
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http://inspection.gc.ca/food/importing-food/step-by-step-guide/eng/1523979839705/1523979840095
http://inspection.gc.ca/food/importing-food/general-requirements/eng/1526656464895/1526656465161
http://inspection.gc.ca/food/importing-food/airs/eng/1300127512994/1326599324773
http://inspection.gc.ca/food/importing-food/food-specific-requirements/eng/1536170455757/1536170495320
http://inspection.gc.ca/food/importing-food/specific-countries/eng/1526656633984/1526656634249
http://inspection.gc.ca/food/importing-food/nisc/eng/1364059150360/1364059265637
http://inspection.gc.ca/food/importing-food/nri/eng/1539874432061/1539874432404
https://inspection.canada.ca/importing-food-plants-or-animals/food-imports/food-import-notices-for-industry/notice-2020-03-16/eng/1584112793046/1584112793640
http://inspection.gc.ca/food/requirements-and-guidance/preventive-control-plans/for-importers/eng/1480084425374/1480084519065
https://inspection.canada.ca/importing-food-plants-or-animals/food-imports/food-import-notices-for-industry/eng/1544505197742/1544505212400
https://inspection.canada.ca/food-licences/licence-to-import/eng/1608588974837/1608588975118


Exporting food

Exporters are required to:

• make sure the food they export is manufactured, processed, treated, preserved, 

graded, packaged or labelled by a licence holder or imported by a licence holder

• meet both Canadian and foreign country requirements 

• have written documents for food that does not meet Canadian requirements to 

substantiate the foreign requirements are met, and ensure the food is clearly labelled 

“Export” 

• keep clear and complete traceability records

CFIA is now issuing the Certificate of Free Sale to licensed food businesses when a 

certificate or commercial document is required for export

 If you need a CFIA export permission, you must have a licence and a written preventive control 

plan – even if the food you are exporting is normally exempt from these requirements

28



Resources: Exporting food

Topics Guidance on CFIA’s website

General requirements for exporters Exporting food: General requirements

Guide to export food out of Canada Exporting food: A step-by-step guide

Steps needed to be taken to export food Checklist for food exporters

Information on export certifications Food export certification

Information on foreign country export requirements Food-specific export requirements

Lists of exporters eligible to export food out of Canada Food export registers and lists

Notices of changes to foreign market export requirements Food export notices

Information on exporting food, including guides and export 

policies

Exporting food: policies and guidance

29
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http://inspection.gc.ca/food/exporting-food/general-requirements/eng/1503668386853/1503668443414
http://inspection.gc.ca/food/exporting-food/a-step-by-step-guide/eng/1503509841003/1503509896626
http://inspection.gc.ca/food/exporting-food/eng/1323723342834/eng/1503510719917/1503510772632
http://inspection.gc.ca/food/exporting-food/certification/eng/1507259923738/1507259924425
http://inspection.gc.ca/food/exporting-food/specific-requirements/eng/1503941030653/1503941059640
http://inspection.gc.ca/food/exporting-food/registers-and-lists/eng/1507261903791/1507261904290
http://inspection.gc.ca/food/exporting-food/food-export-notices/eng/1549910390564/1549910390829
http://inspection.gc.ca/food/exporting-food/additional-resources/eng/1560522258056/1560522258306


SFCR: Impact of the COVID-19 pandemic

• As of July 15, 2021, food businesses are subject to all SFCR 

requirements 

• However, due to the impact of the COVID-19 pandemic on 

food businesses, CFIA has not prioritized SFCR compliance 

activities for the MFS

• On November 1, 2022, CFIA will end the previous notices 

related to compliance activities in the MFS

30
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https://inspection.canada.ca/covid-19/cfia-information-for-industry/safe-food-for-canadians-regulations-requirements-f/eng/1594399699642/1594399842176


Regulatory compliance

31

Useful reference: 

Compliance and 

enforcement policy

https://inspection.canada.ca/about-cfia/transparency/regulatory-transparency-and-openness/compliance-and-enforcement/compliance-and-enforcement-policy/eng/1326788174756/1326788306568


Let’s recap… 

• Use CFIA’s interactive tools to determine if the licensing, preventive controls, PCP 

and traceability requirements apply to your business

• Ensure you’re meeting requirements that apply to the manufactured food sector

How to get started:

 read the regulations and guidance material

 enrol in My CFIA after reviewing what information and documents you need for 

enrollment 

 review the information on licensing, including What to consider before applying for a 

Safe Food for Canadians licence and the licence application on My CFIA

 ensure your PCP is up to date by consulting the guides for preparing a preventive 

control plan – for importers and for domestic businesses
32
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https://inspection.canada.ca/food-licences/obtain-a-licence/eng/1543359915240/1543360663242
https://inspection.canada.ca/about-cfia/my-cfia/eng/1482204298243/1482204318353?utm=MyCFIAservices
https://inspection.canada.ca/preventive-controls/preventive-control-plans/for-importers/eng/1480084425374/1480084519065
https://inspection.canada.ca/preventive-controls/preventive-control-plans/guide/eng/1427746591578/1427746679297


SFCR guidance on CFIA website
inspection.gc.ca

33

https://inspection.canada.ca/eng/1297964599443/1297965645317


SFCR getting started: Toolkit for businesses

34



• After consulting the web 

resources, if you have an 

immediate question on 

Licensing, call 1-800-442-2342 

or visit inspection.gc.ca/MyCFIA

• For all other inquiries, use the 

Contact us form on the CFIA 

website

Have questions? Stay up to date

1. Sign up to receive email notifications:    

Email notification subscription self-

service

2. Follow the CFIA on Twitter, LinkedIn, 

Instagram, Facebook and YouTube

3. Subscribe to our newsletter: CFIA 

Inspect and Protect
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SFCR: enquiries and staying connected

https://inspection.canada.ca/about-cfia/my-cfia/eng/1482204298243/1482204318353
https://inspection.canada.ca/about-cfia/contact-us/eng/1546627816321/1546627838025
https://inspection.canada.ca/about-cfia/media-relations/email-notification/eng/1481653931267/1481654078038
https://inspection.canada.ca/inspect-and-protect/eng/1528770452012/1528770503117

