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How to Use the Plan 
All license holders are responsible for ensuring activities that occur under their control comply with the 
‘Safe Food for Canadians Act/Regulations’.   

Review this plan to ensure the ‘process flow’ and description of operations reflects what is performed.  

Customize the plan to accurately reflect operations or adjust operations to meet the plan.   

 

This PCP consists of various ‘Elements’ that are based on the elements and sub-elements of the Canadian 
Food Inspection Agencies ‘Standard Inspection Procedure’.   

Each Element consists of: 

1. Control Measures- Any action or activity that can be used to prevent, manage or eliminate 
a hazard or mitigate the risk (what you do) 

2. Monitoring- The act of conducting a planned sequence of observations or measurements 
of control parameters to assess whether a control measure is under control (how you 
check that the control measure is effective) 

3. Verification- The application of methods, procedures, tests and other evaluations, in 
addition to monitoring, to determine whether the control measure is or has been operating 
as intended (how to double check that the control measure and monitoring are effective). 

 

The PCP is divided into three main parts: 

1) The Elements- Description of Control Measures, Monitoring and Verification 
2) The Pre-Season Log- Monitoring and Verification forms that must be completed prior to the 

beginning of the fishing season 
3) The During-Season Log- Monitoring and Verification Forms that need to be filled out 

periodically during the fishing season 
4) The Post Season ‘Annual Review’  Log- This is the annual review of the plan to determine 

whether the PCP has achieved the desired outcomes (including review of deviations and 
corrective actions and complaint records) and identify and implement necessary changes for 
continuous improvement. 

Using the PCP: 

1) Fill in the ‘Roles and Responsibilities’ Section 

2) Read through the complete document.  Fill in the names of individuals assigned with specific 

duties. These are : 

a. The ‘Responsible Person’- The person who is overall responsible for the control 

measures.  It may be the person who is also the monitor or verifier. This person 

should also do the annual review. 

b. The ‘Monitor’- This person completes monitoring tasks as identified in the 

‘Elements’ and on the ‘Pre-season’ and ‘During-Season’ Log forms. 

c. The ‘Verifier’- This person completes the verification tasks as identified in the 

‘Elements’ and on the ‘Pre-season’ and ‘During-Season’ Log forms. 



Intro-2 
 

3) Print of copies of the ‘Pre-Season Log’ Forms, complete them prior to the start of the fishing 

season, early enough that identified deficiencies may be corrected (see table below for 

items specifically noted for completion by CFIA). 

4) Print copies of the ‘During-Season Log’ forms to fill out during the season.  Many of these 

are to be completed daily, so ensure that enough copies are available for the season. 

5) After the end of the season-  Print and complete the Post-Season ‘Annual Review’ Log and 

complete each section. 

6) Keep all of these ‘Log’ records on file and readily available (2 years) for review by CFIA. 

Element Items Specifically noted by CFIA to ensure be completed 
Preservative Dip (element 1.1b) 1. Identify source of the dip 

2. Include ‘Approval Document(s)’ 
3. Ensure preservative ingredients match ingredients on prawn packaging and/or labels 
4. Have mixing instructions available and followed 

Process Flow and controls (element 
1.1c) 

1. Review the ‘Process Flow’ & and Process Control Measures to ensure they match operations 
2. Modify the plans or processed to match the plan accordingly 
3. Validate the times that it takes to process prawns at each step of the procedures (complete ‘PRE-SEASON TIME FOR 

PROCESSING PRAWNS INSPECTION FORM (element 1.1c)’ in pre-season log 

Element 7- Traceability 1) Complete ‘Lot Accountability Table’  to identify which records are kept to maintain traceability 
2) Modify plan if necessary to reflect procedures 

Element 5.2- Vessel 1) Complete Floor Diagrams – (See blank diagrams in element 5.2- pre-season log forms) 

Element 1.2 1) Ensure packaging material approval documents(s) for each type of packaging used are on file and available 
2) Add copies of labels to the plan for review by CFIA 

Product Description and Element 1.4 
Export Controls 

1) In product description specify export markets (countries) 
2) If needed, develop a plan to ensure importing nations requirements are met (see Element 1.4) 

Element 2.3- Chemical Controls 1) Ensure approvals for all non-food chemicals (cleaning and sanitation chemicals, lubricants etc)  are included with plan 
2) Keep a list of non-food chemicals used with plan 
3) Ensure mixing instructions are available and followed including temperature requirements if applicable. 

Element 4.1 1) Ensure equipment to be used is identified in ‘pre-season equipment inspection form’ 

Element 5.3 1) Provide addition detail about sourcing of seawater for use on the vessel (validation of the source with past sample results for 
final end product or water, additional testing methods if needed) 
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Roles and Responsibilities 
 
 
 
 
 

Company Information: 
Company Name:   
Address:  
Tel: 
Fax:  
 
Person responsible for the Preventive Control Plans (PCP 
Manager): 
Name:  
Title:  
Tel:  
Cel:  
Fax:  
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ORGANIZATIONAL CHART (Example) 

 
 
 

 

Owner/CEO 

Production Lead Maintenance Lead 

PCP Manager 

Crew 
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ROLES AND RESPONSIBILITIES 

 

The CEO is responsible for: 

Supporting training knowledge, and encouraging and motivating establishment personnel in the development, 
implementation and maintenance of the PCP. The CEO will allocate equipment, materials, staff and space to PCP 
activities; assign management duties and ensure all duties are appropriately staffed.  The CEO will participate in 
Annual Review activities as required by the PCP Manager 

The CEO is also responsible for conflict resolution. 

 
Name:________________________________________ 
 

_____________________________________________________________________________ 

 

The PCP Manger is responsible for: 

The implementation of all elements of this plan.  The PCP Manager ensures that: 

1) personnel are trained as appropriate for their duties (Element 3.2 of this PCP).   
2) each of the elements in this PCP have; a) the responsible person, b) the monitor and c) the verifier 

identified (each element has spaces to enter the names or titles of the individuals) 
3) Coordinating the annual review 

Name:________________________________________ 

_____________________________________________________________________________ 

 

The Maintenance Lead: 

Must ensure that the vessel (element 5) and equipment (element 4) are properly designed and maintained  

Name:________________________________________ 

_____________________________________________________________________________ 

 

The Production Lead(s): 

Ensure that control measures during the fishing season are properly executed: 

1) Process and product controls (element 1) 
2) Sanitation & Hygiene (elements 2 & 3) 
3) Equipment Calibration (element 4.1) 
4) Loading/Unloading and storage of product, packaging and chemicals (element 6) 
5) Labelling and lot identification (element 1.2) 

 

Name(s) :______________________________________________________________________

 


