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PRODUCT DESCRIPTION 

Product name:  

Prawns- Frozen at Sea- Pandalus  spp [(Spot Prawn (Pandalus platyceros), Coonstripe Shrimp (P. 
danae) and Humpback Shrimp (P. hypsinotus)] and Side Stripe Prawns (Pandalopsis dispar) 

Type of product packaging: 

The packaging types are (check all that apply):  

□ Cardboard Boxes 
□ Plastic Liners,  
□ Corrugated Cardboard Boxes.   
□ Plastic Containers & Tubs 
□ Other:_______________________________________________________________________  

Ensure food safe approvals are on file (request from prawn buyer if packaging materials are supplied 
by them) 

The source of incoming product where it could affect product safety: 

FAO Area 67 - Most of the catch from the Strait of Georgia and inside of Vancouver Island  

Processing steps or processing aids which could affect product safety or regulatory compliance: 

Chemical Solution dip for black spot prevention & melanosis control- Sodium Metabisulphite is a potential 
allergen (not to exceed 100ppm in final product). 

Specific name of dip chemical(s), approval document(s) and instructions must be kept on file and readily 
available 

The important characteristics of the final product which may affect product safety or influence the 
growth of disease-causing pathogens: 

Kept frozen until used by the end user. Sodium Metabisulphite is a potential allergen (not to exceed 
100ppm in final product).   

The product market, i.e., within Canada or outside Canada:                                                           
Product Marketed within Canada and outside Canada (list all nations): 

 

Special distribution controls or instructions for safe product distribution:  

Keep Frozen until used by the end user 

Labelling instructions that may be applicable for safe product storage and preparation:  

Keep Frozen.   

The intended end product use which may affect the product safety:  

Product is intended to be cooked by the end user 

The product's shelf life:  

2 years if kept frozen 
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CONTROL STRATEGY 

Product Flow Diagram-Prawns- Pandalus spp [(Spot Prawn (Pandalus platyceros); 
Coonstripe Shrimp (P. danae) and Humpback Shrimp (P. hypsinotus)].

 
 1 Pull Traps

 
  

  ↓   

 2 Sort (Cull)- by hand or 
mechanical

 

  

  ↓   

 3 Put into baskets or mesh sacks
 

  

  ↓   

 4 Purge (put baskets into 
purge bins- optional)

 

  

  ↓   

 5 Dipped in Chemical 
Solution

 

  

  ↓   

 6 Drip Drain on Plastic Mesh 
or Mats

 

  

  ↓   

 7 Remove Tails (Optional)
 

  

  ↓   

 8 Pack in boxes or plastic tubs
 

  

  ↓   

 9 Flash Freeze
 

  

  ↓   

 10 Pack to master carton (after 
frozen)(Optional)

 

  

  ↓   

 11 store in freezer hold
 

  

  ↓   
 12 transport to 

buyer
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Incoming Inputs- Prawns (Element 1.1a)-  Control Measures 

 SFCR 47  

Responsible Person (who): When to apply: Record  

 

Each Day of 
Operations

 

Processing Control 
Form- See 'During 
Season Log'

 

 

Incoming Prawns (when pulling traps): 
Ensure that it is pulled from waters that are not contaminated: 
Not near known sewage outfalls, discharge pipes or other contamination sources (as per Integrated Fisheries Management 
plan) 
Incoming Prawns (when pulling traps): 

1) Look for potential sources of contamination (examples) (see CFIA web site ‘Maintenance and operation of 

vessel) 
a. outfalls marked on marine charts 
b. harbours 
c. docks  
d. close vicinity to towns, villages,  
e. industrial plants,  
f. fish processing plants and  
g. freezer factory ships 
h. fuel/oil slicks in the water 

 

 

Incoming Inputs- Prawns (Element 1.1a)-  Monitoring 

Monitor (who): What: How: Frequency: Record 

 

Sources of 
contamination in 
the fishing area

 

Check location for 
sources of 
contamination

 

Each day of 
Operations

 

Processing Control 
Form- See 'During 
Season Log'

 How to Monitor 
Incoming Prawns (when pulling traps): 

1) Look for potential sources of contamination (examples)  
a. outfalls marked on marine charts 
b. harbours 
c. docks  
d. close vicinity to towns, villages,  
e. industrial plants,  
f. fish processing plants and  
g. freezer factory ships 
h. fuel/oil slicks in the water 

2) Indicate in the box ‘Harvest waters not contaminated’- check YES if there are no sources of contamination 
3) Indicate if corrective actions were needed  
4) Sign and date the form 
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Incoming Inputs- Prawns (Element 1.1a)-  Verification 

Verifier (who): What: How: Frequency: Record 

 

Effectiveness of 
Monitoring for 
contaminated 
prawns

 

1) review the 
'Processing Control 
Form'; 2) bacterial 
samples

 

1) Form- Once per trip 
or at least weekly; 

2) bacterial  sample 
once per season

 

Processing Control 
Form- See 'During 
Season Log'

 
How to Verify 

1) Review the ‘Processing Control Form’ to ensure that the daily checks for potential sources of contamination are 
completed.   

2) Review any corrective actions that arose from monitoring and verify their effectiveness 
3) Initiate corrective actions if necessary 
4) Sign and date the form once verified. 
5) At least once per season- Have the prawns tested for e. coli, total coliforms, (these tests verify that the control 

measure are effective) 
a. This can be requested from the processor if they have the prawns sampled or 
b. Send a sample to a  Laboratory with CALA accreditation (Canadian Association 

for Laboratory Accreditation Inc) or SCC accreditation (Standards Council of Canada) 
c. Follow the CFIA procedures available on line- in a search engine, search the terms ‘ preventive 

controls food businesses sampling procedures’ 
i. E. coli & total coliforms- take 5 samples units from a lot – 2 samples may exceed 4 mpn/g, but 

none may exceed 40mpn/g; (from Bacteriological guidelines for fish and fish products (end 
product)) 

d. Keep the results on file 
 
Corrective Actions-If a problem arises refer to ‘Corrective Action Procedures’ (Appendix 1), corrective actions must be 

taken and recorded on a Corrective Action Form.  If final end testing exceeds the standard for E. coli [(5 samples units from a 
lot – 2 samples may exceed 4 mpn/g, but none may exceed 40mpn/g; (from Bacteriological guidelines for fish and fish products (end product))] 
undertake an investigation to identify the harvest area of the product, the source of the water used for processing and 
review sanitation and hygiene records/procedures to determine the source of the bacteria. 
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Preservative Chemical- Controls (Element 1.1b)-  Control Measures 

 SFCR 47 

 
Responsible Person (who): When to apply: Record 

 

Each time prawn 
preservative is:
1) selected
2) received
3) mixed

 

1) for selection- approval letter
2) receiving- loading/unloading form
3) mixing- Daily Processing Form

 

1) Selecting the preservative: 
Potential methods for ensuring  the prawn preservative is suitable for the intended use: 

a. Have on file a Letter of Guarantee (LOG) from the supplier of the chemicals and/or 
b. Select chemicals from the NSF approval web site (or other certification agencies) 
c. Have on file a Letter of Acceptance (LOA) previously provided by the CFIA; and/or 
d. Have on file a Letter of No Objection (LONO) from Health Canada for the product used. (Pacific Blends LONO- 

attached at end of this element) 
 
Keep the approval letter on file 
 
If the product is to be exported- Ensure that the importing nations requirements are checked to ensure that that the 
chemical dip ingredients are acceptable, and at acceptable levels in the final product.  Information is available on the CFIA 
web page ‘Export requirements library’ in the ‘Requirements by country’ menu (http://www.inspection.gc.ca/food/exporting-

food/requirements-library/eng/1507329098491/1507329098850#e). 
 

2) Receiving the preservative: 
a. Follow the procedures of the PCP section ‘Receiving, transportation and storage (element 6.1) 
b. Ensure the approved preservative is received 
c. Ensure Ingredients on preservative label match ingredients on packaging/product label 
d. Keep the Loading/Unloading form on File 
e. Storage conditions are in – Chemical Selection (element 2.3) 

 
3) Mixing the preservative: 

a. The preservative must be mixed according to the manufacturer’s directions 
b. The instructions for mixing must be readily available, either clearly indicated on the package or in a written 

document provided by the supplier. 
c. Use clean and approved containers, utensils and equipment 
d. Use clean water sourced from an area that is low risk for contamination (element 5.3 & 5.4)- source will vary 

with fishing location.   
e. IF there are different preservative  formulations being used (for different processors or markets)-  empty the 

container, clean and sanitize it (use 5-step procedure from element 2.1) when switching  to a new preservative 
(this lowers the risk of allergen cross contamination and ensures the ingredients on the package are correct for the 
chemicals- see Element 1.2b- Product ID) 

  

http://www.inspection.gc.ca/food/exporting-food/requirements-library/eng/1507329098491/1507329098850#e
http://www.inspection.gc.ca/food/exporting-food/requirements-library/eng/1507329098491/1507329098850#e
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Preservative Chemical- Formulation (Element 1.1b)-  Monitoring 

Monitor (who): What: How: Frequency: Record(s) 

 

Preservative is 
properly:
1) selected
2) received
3) mixed

 

see below

 

1) Selection- prior to the 
start of each season
2) Receiving- when each lot 
is received
3) mixing- each operating 
day

 

see below

 

How to Monitor 
1) Selection of Preservative- Prior to the start of the season, the monitor ensures that : 
 

a. The preservative approval letters are on file.  This is recorded in the pre-season log on the ‘Pre-Season Chemical 
Inspection Form (element 2.3 & 1.1b)’ 

b. Note any deficiencies and begin corrective actions if required.  Amend the procedures (recorded in the 
amendment log) if necessary.  

c. Sign and date the form when monitoring is completed 
 
2) Receiving procedures- Each time a lot of preservative is received using the ‘Loading/Unloading Form’ in the During 
Season Log (see element 6.1 for more detail): 

a. Ensure it is the approved formula (matches the approval letter) 
b. Record the lot number  
c. Ensure it is undamaged or contaminated 
d. Ensure Ingredients on preservative label match ingredients on packaging/product label 
e. Take corrective actions if necessary 
f. Sign and date the form when monitoring is completed 

 
3) Mixing Procedures- Each operating day, follow the prompts on the  ‘Prawn Processing Form’ to ensure the 
preservative is: 

a. mixed according to the manufacturer’s directions 
b. mixed with water sourced from an area that is low risk for contamination (element 5.3 & 5.4) 
c. IF NECESSARY – the containers and equipment are cleaned and sanitized if there is a switch to a different 

preservative formula 
d. Take corrective actions if necessary 
e. Record monitoring activities on the ‘Prawn Processing Form’- signed and dated 
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Preservative Chemical- Formulation (Element 1.1b)-  Verification 

Verifier (who): What: How: Frequency: Record(s) 

 

Effectiveness of 
Preservative 
Chemical 
controls

 

Review: 1) the P re-Season 
Chemical Inspection Form
2) Loading/Unloading 
Forms
3) P rawn Processing Form
4) Sulfur tests

 

1) preservative selection- once 
prior to the start of the season
2) receiving- within a week of 
each lot reveived
3) Prawn Processing Form- once 
per trip or weekly
4) sulfur- once per season

 

see below

 
How to Verify 
1) Selection of Preservative- In Pre-Season Log- Prior to the start of the season, the verifier : 

a. Reviews the ‘Pre-Season Chemical Inspection Form (element 2.3 & 1.1b) to ensure that the selection procedures 
were followed 

b. The approval letters are on file 
c. Note any deficiencies and begin corrective actions if required.  Amend the procedures (recorded in the 

amendment log) if necessary.  
d. Sign and date the form when verification is completed 
 

 
2) Receiving procedures- In During Season Log - Each time a lot of preservative is received using the 
‘Loading/Unloading Form’: 

a. Review the ‘Loading/Unloading Forms’ to ensure that receiving procedures are followed 
b. Take corrective actions if necessary 
c. Sign and date the form when verification is completed 

 
3) Mixing Procedures-  In During Season Log - At least once per trip or weekly if the trip extends beyond a week,  

a. Review the ‘Processing Control Form’ 
b. Discuss mixing with relevant employees to ensure the procedures are followed  
c. Take corrective actions if necessary 
d. Record verification activities on the ‘Prawn Processing Form’- signed and dated 

 
At least once per season- Have the prawns tested for Sulfur dioxide and sulfur trioxide (these tests verify that the control 
measure are effective) 

a. This can be requested from the processor if they have the prawns sampled or 
b. Send a sample to a  Laboratory with CALA accreditation (Canadian Association 

for Laboratory Accreditation Inc) or SCC accreditation (Standards Council of Canada) 
c. Follow the CFIA procedures available on line- in a search engine, search the terms ‘ preventive 

controls food businesses sampling procedures’ 
i. Sulfur dioxide- indicates Sodium Metabisulfate residues in the edible portion of the uncooked 

product-  not to exceed 100 p.p.m. (Health Canada List of Permitted Preservatives) 
d. Keep the results on file 
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Copy of ‘letter of no objection’ for accepted ‘Pacific Blends’ Shrimp Preservatives.  If you have different 

formulations- keep a copy on file. 
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Processing Prawns (Element 1.1c)-  Control Measures 

 SFCR 47  

Responsible Person (who): When to apply: Record  

 

Each Day of 
Operations

 

Processing Control 
Form- see 'During 
Season Log'

 

 

Processing Prawns: 
1) Empty from traps onto sorting table 
2) Remove: 

a. dead, damaged, decomposed prawns,  
b. bi-catch 
c. extraneous materials (eg. wood, glass, metal) 
d. complete as quickly as possible to limit bacterial growth 

3) Put into baskets for purge (if the prawns are purged)- complete as quickly as possible 
4) Optional- put the prawns into purging/ holding tanks 

a. Ensure water flow is high enough to prevent accumulation of waste that could lead to 
bacterial contamination or stress of the prawns 

b. Fully empty the containers to ensure that dying, dead or decomposing prawns don’t 
accumulate in the containers and potentially contaminate the product 

5) Dip in preservative chemical solution 
a. Follow all directions for mixing the chemical (see Preservative Chemicals-Formulation 

(element 1.1b) 
b. Dip the prawns according to the instructions provided by the supplier 
c. If there are different preservative formulae used for different processors or markets, ensure 

the correct chemical mix is applied and clean the dip containers (5 step procedure- element 
2.1) before another chemical mix is used. 

d. Quickly move to the next step 
6) Put the prawns on the draining surface and allow the liquid to drain 

a. Ensure it is in a covered area free of pests 
b. Limit the draining time (15-20min) to minimize the chance of bacterial growth 
c. Spray the draining equipment periodically so does not collect debris, organic material etc. 

that could contaminate the prawns 
7) Optional- remove tails 

a. Limit the handling time to minimize the chance of bacterial growth 
8) Pack the prawns into boxes, containers, tubs, etc. 

a. Limit the cumulative time prawns are exposed to the air, from the time it is harvested to the 
time it is frozen (to limit bacterial growth) (Fish and Fishery Products Hazards and Controls Guidance- US DoH): 

i. <5 hours if air temperature is between 11 and 21°C 
ii. <2 hours if air temperature exceeds 21°C 

9) Freeze the prawns to -20°C within 36 hours (core temperature) 
10) After frozen, the prawns can be packed to master cartons- ensure they remain frozen (-18°C) while 

packing to the master carton 
11) Store the frozen prawns in the freezer hold (-18°C or colder) 
12) Load conveyance to buyer - ensure they remain frozen (-18°C) while packing.  Ensure the conveyance 

can maintain the prawns at (-18°C or colder)  
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Processing Prawns (Element 1.1c)- Monitoring 

Monitor (who): What: How: Frequency: Record 

 

Prawn Processing 
procesures

 

visually

 

Each day of 
Operations

 

Processing Control 
Form- see 'During 
Season Log'

 How to Monitor 
Complete the ‘Processing Control Form’ that is in the ‘During Season Log’ 
 

1) Ensure the written procedures are available 
2) Follow all prompts on the form 
3) Note any deficiencies and begin corrective actions if required.  Amend the procedures (recorded in the 

amendment log) if necessary.  
4) Sign and date the form when monitoring is completed 

 

Processing Prawns (Element 1.1c)- Verification 

Verifier (who): What: How: Frequency: Record 

 

Effectiveness of 
prawn processing 
procedures

 

1) Review form, 
visually observe 
operations
2) test  freezing rates

 

1) Review Form- Each 
Trip- at least weekly
2) Freezing Rate- once 
per season

 

Processing Control 
Form- see 'During 
Season Log'

 
How to Verify 

Review the ‘Processing Control Form’ that is in the ‘During Season Log’.  Review it each trip or at least weekly 

if the trip extends beyond one week. 
 

1) Ensure all procedures as indicated on the form are completed 
2) Observe the operations and interview crew for understanding of operations 
3) Interview (as necessary) employees responsible performing the activity to ensure that procedures are taking 

place as written and training has been effective 
4) Review any corrective actions that arose from monitoring.  Verify effectiveness. 
5) Note any deficiencies and begin corrective actions if required.  Amend the procedures (recorded in the 

amendment log) if necessary.  
6) Test the freezing rate of the prawns - Capable of freezing  fish to -20°C (thermal core) within 36 hrs at a rate of 

25mm/2hrs (once per season). 
7) Sign and date the form when verification is completed 
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Product Control (Element 1.2)- Control Measures 

Packaging Controls (Element 1.2a)  SFCA Reg: SFCR 47(1) 

Responsible Person: Frequency: What: Record(s) 

 

1) Prior to Fishing 
season & 
2) checked daily 
during operations  

Packaging materials must 
be 1) approved for 
purpose and 
2) not contaminated

 

1) Pre-Season Packaging 
Controls Inspection Form
2) Processing Controls Form

 
All packaging material that comes into contact with commodities must be suitable to their intended use: 
 
1) How to Ensure Packaging Materials are Suitable for Use and Obtain ‘Approval Document’: 
For each type of packaging material: 

i. Have on file a ‘Letter of Guarantee’ (LOG) from the supplier on file and/or 
ii. Source from the CFIA List (on CFIA web site) ‘Canadian Food Inspection Agency - 

Guidelines for Submissions - Reference Listing of Accepted Construction Materials, 
Packaging Materials and Non-Food Chemical Products’. Keep a printout of the page 
on file and/or 

iii. Select from NSF List. Keep a printout of the page on file  and/or 
iv. Have on file a ‘Letter of Acceptance’ (LOA) previously provided by the CFIA; and/or 
v. Have on file a ‘Letter of No Objection’ (LONO) from Health Canada for the product 

used. Note that Health Canada will continue to assess packaging materials and non-
food chemicals (not construction materials) on a voluntary basis if requested by 
industry 

 
‘Approval Documents’ should be filed and readily available for inspection.   
 
For details on Receiving and Storing Packaging: 

See ‘Conveyance Loading and Unloading (element 6.1 c)’ for details 
See ‘Storage- Food & Non-Food (element 6.1d)’ for details 
 

2) Packaging Use 

Inspect the packaging material as used to ensure it is not damaged or contaminated and/or could 
contaminate the product or environment (no odour, obvious dirt, debris, chemical contamination from 
fluids, powders or chemical residues that could have contaminated the materials). 
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Packaging Controls (Element 1.2a) - Monitoring 
Monitor (who): What: How: Frequency: Record 

 

Suitability of 
packaging 
materials

 

1) ensure approval 
documents are on 
file
2) check packaging 
as used for 
contamination

 

1) approval documents- 
once prior to start of the 
season
2) Daily during operations

 

1) approvals- Pre-
Season Packaging 
Controls Inspection 
Form
2) use- Processing 
Controls Form

 How to Monitor: 
Approval process: 
Prior to the start of the fishing season, the monitor ensures the that the packaging is approved for use:  

i. completes the ‘Pre-Season Packaging Controls Inspection Form (element 1.2a)’ 
ii. signs and dates the form once completed 

iii. Initiate corrective actions if necessary 
 
Use of the packaging materials during the season: 
The monitor, completes the ‘Processing Controls Form’ , each day of operation to ensure that packaging 
materials are being checked prior to use for:  

i. defects, damage, odor, obvious dirt, debris, chemical contamination from fluids, powders or 
chemical residues 

ii. signs and dates the form once completed 
iii. Initiate corrective actions if necessary 

Packaging Controls (Element 1.2a) - Verification 

Verifier: What: How: Frequency: Record 

 

Effectiveness of 
packaging controls

 

Review the 1) 
Approvals- Pre-
Season Packaging 
Controls Inspection 
Form
2) Use- Processing 
Controls Form

 

1) approval 
documents- once 
prior to start of 
the season
2) Use-  Each trip 
during the season

 

1) Approvals- Pre-
Season Packaging 
Controls Inspection 
Form
2) Use- Processing 
Controls Form

 How to Verify 
Approval process: 
The verifier, prior to the start of the season Reviews the ‘Pre-Season Packaging Controls Form’ to ensure all 
of the elements have been completed and any deficiencies noted. 

a. Ensures that noted deficiencies have been corrected, and corrective action reports on file.  
b. The verifier signs and dates the ‘Pre-Season Packaging Controls Form’ and indicates if 

‘corrective actions’ were needed. 
 
Use of the packaging materials during the season: 
The Verifier, after each fishing trip: 
 

1. Reviews the ‘Processing Controls Form’ to ensure all of the packaging related sections have 
been completed and any deficiencies noted. 

2. Ensures that noted deficiencies have been corrected, and corrective action reports on file. 
3. The verifier signs and dates the form and indicates if ‘corrective actions’ were needed. 
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Product ID- Labelling (Element 1.2b) – Control Measures 

Element 1.2b) Product ID- Labelling SFCR: 92(1&2), 89(1) 

Responsible Person: Frequency: How to apply: Record 

 

1) Pre-stenciled 
packaging- Prior to 
Fishing Season
2) each time lot codes 
are generated  

1) review wording of 
pre-stensiled labels 
2) follow lot codeing 
directions

 

1) Pre-Season Packaging Controls 
Inspection Form  
2) Processing Controls Form

 

Pre-Stenciled Labels: 
 
Pre-stenciled labelling supplied by the prawn buyer/distributor must be appropriately labelled.  The labelling 
must comply with SFCR: 92(1&2), 89(1). This may be assured by using a Supplier Food Safety Assurance 
Program (SFSAP) (see CFIA web page) or a letter of guarantee.  
 
Pre-Season Labelling Controls: 
The vessel operator at a minimum should ensure the pre-stenciled labels indicate: 

1) A) SULFITES & B) PRAWN/SHRIMP- in the Ingredients section of the label (allergen control) 
2) List of chemical in ingredients matches the ingredients in the preservative dip 
3) Ensure list of chemical in ingredients matches the ingredients in the preservative dip (follow up with 

CFIA or buyer (if they supplied packaging) if there are differences)- recheck if chemicals are changed during season 
Example: 
 
 

                  
 

4) KEEP FROZEN- indicated on the packaging or label 
5) for traceability contain: 

a. the common name 
b. the name and principal place of business of the person by or for whom the food was 

manufactured, prepared, produced, stored, packaged or labelled 

During the Season Labelling Controls: 
 

6) For lot coding, there must be a predetermined procedure supplied by the buyer.  Documents outlining 
this procedure must be available for the processing crew and followed each time the lot codes are 
generated 

7) If chemicals or packaging/labels are changed during the season - Ensure list of chemical in 
ingredients matches the ingredients in the preservative dip (see pre-season control measures 
above) (follow up with CFIA or buyer (if they supplied packaging) if there are differences)- recheck if chemicals are 
changed during season 

8) Additional information that is required must be supplied by the buyer in the form of a written 
document.  Ensure this is available. 

  

Chemical Preservative 

Pre-stenciled label 

http://www.inspection.gc.ca/food/sfcr/toolkit-for-businesses/glossary-of-key-terms/eng/1430250286859/1430250287405#a60
http://www.inspection.gc.ca/food/sfcr/toolkit-for-businesses/glossary-of-key-terms/eng/1430250286859/1430250287405#a111
http://www.inspection.gc.ca/food/sfcr/toolkit-for-businesses/glossary-of-key-terms/eng/1430250286859/1430250287405#a111
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Product ID- Labelling (Element 1.2b) - Monitoring 
Monitor (who): What: How: Frequency: Record 

 

Labelling of the 
packaging 
material

 

1) complete the Pre-
Season Packaging 
Controls Inspection 
Form
2) complete 
Processing Controls 
form  

1) Once prior to the start 
of the start of the fishing 
season
2) Daily during operations

 

1) approvals- Pre-
Season Packaging 
Controls Inspection 
Form
2) processing controls 
form

 How to Monitor: 
Pre-Season Pre-Stenciled packaging: 
Prior to the start of the fishing season, the monitor, using the ‘Pre-Season Packaging Controls Inspection 
Form’ ensures the that the labelling on the pre-stenciled packages has:  

i. a Supplier Food Safety Assurance Program (SFSAP) or a letter of guarantee assuring that the 
labelling complies with ‘Safe Food for Canadians Regulations 92(1&2), 89(1)’.   

ii. indicates the presence of SULFITES & PRAWN/SHRIMP in the Ingredients section of the 
package/label 

iii. Ensure list of chemicals in ingredients matches the ingredients in the preservative dip (follow up 
with CFIA or buyer (if they supplied packaging) if there are differences)- recheck if chemicals or packaging/labels are 
changed during season  (see control measures above for example) 

iv. indicates KEEP FROZEN on the packaging/label 
v. contains: 

1. the common name 
2. the name and principal place of business of the person by or for whom the food was 

manufactured, prepared, produced, stored, packaged or labelled 
vi. The monitor Initiates corrective actions if necessary 

vii. Signs and dates the form 
Use of the packaging materials during the season: 
The monitor, completes the ‘Processing Controls Form’ , each day of operation to ensure that:  

viii. Lot coding procedure (and additional labelling requirements from processor) documents are 
available for the crew- and followed 

ix. If chemicals or packaging/labels are changed during the season - Ensure list of chemical in 
ingredients matches the ingredients in the preservative dip (see pre-season control measures 
above for example) (follow up with CFIA or buyer (if they supplied packaging) if there are differences)- recheck if 
chemicals are changed during season 

x. signs and dates the form once completed 
xi. Initiate corrective actions if necessary 

 

  

http://www.inspection.gc.ca/food/sfcr/toolkit-for-businesses/glossary-of-key-terms/eng/1430250286859/1430250287405#a60
http://www.inspection.gc.ca/food/sfcr/toolkit-for-businesses/glossary-of-key-terms/eng/1430250286859/1430250287405#a111
http://www.inspection.gc.ca/food/sfcr/toolkit-for-businesses/glossary-of-key-terms/eng/1430250286859/1430250287405#a111
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Product ID- Labelling (Element 1.2b) – Verification 

Verifier: What: How: Frequency: Record 

 

Effectiveness of 
labelling controls

 

Review the 1) Pre-
Season Packaging 
Controls Inspection 
Form
2) labelling- 
Processing Controls 
Form

 

1) once prior to 
start of the season
2) labelling-  Each 
trip during the 
season

 

1) Approvals- Pre-
Season Packaging 
Controls Inspection 
Form
2) Use- Processing 
Controls Form

 How to Verify 
Approval process: 
The verifier, prior to the start of the season Reviews the ‘Pre-Season Packaging Controls Form’ to ensure all 
of the elements have been completed and any deficiencies noted. 

i. Ensures that noted deficiencies have been corrected, and corrective action reports on file.  
ii. The verifier signs and dates the ‘Pre-Season Packaging Controls Form’ and indicates if ‘corrective 

actions’ were needed. 
Use of the packaging materials during the season: 
The Verifier, after each fishing trip: 

i. Reviews the ‘Processing Controls Form’ to ensure all of the labelling related sections have been 
completed and any deficiencies noted. 

ii. Ensures that noted deficiencies have been corrected, and corrective action reports on file. 
iii. The verifier signs and dates the form and indicates if ‘corrective actions’ were needed. 
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Element 1.4 Export Control  

Element 1.4 Export Controls SFCR 47(1)  

Responsible Person: Frequency Record(s) 

 

Each Export

 

Export Documents

 
Final shipping destination is likely to be determined by the ‘Buyer’ of the product who will export it or ship 
it to domestic markets. 
 
If the Vessel Operator is exporting the product directly to the foreign market without an intermediate 
buyer handling export requirements, develop an export plan with reference to the following information 
from the CFIA web pages:  
 

 ‘Exporting Food: a step-by-step guide’- https://inspection.gc.ca/food/exporting-food/a-step-by-step-

guide/eng/1503509841003/1503509896626): 

 ‘Export Requirements Library’ – http://www.inspection.gc.ca/food/exporting-food/requirements-

library/eng/1507329098491/1507329098850#e  and the  
o ‘Requirements by Country’ contained in the ‘Export Requirements Library’  

 ‘Checklist for food export’- https://inspection.gc.ca/food/exporting-food/checklist/eng/1503510719917/1503510772632 
 
ALSO- ENSURE that the ingredients in the chemical preservative dip(s) comply with the importing nation’s 
requirements.  Product using different preservative formulations and intended for different markets must 
be kept separate to ensure they are sent to the correct destinations (see ‘Element 5.2s – Separation of 
food for more detail’).  
 

1) Reference the ‘Checklist for Food Exports’ prior to export to ensure procedures are complete 

https://inspection.gc.ca/food/exporting-food/checklist/eng/1503510719917/1503510772632 

NOTE:  When export certificates are issued by the CFIA, notify the CFIA when a shipment is rejected because 
of evidence of a human, animal or plant health concern in the importing country.  Keep all records 
associated with rejected product. 
 
 

 

 

  

https://inspection.gc.ca/food/exporting-food/a-step-by-step-guide/eng/1503509841003/1503509896626
https://inspection.gc.ca/food/exporting-food/a-step-by-step-guide/eng/1503509841003/1503509896626
http://www.inspection.gc.ca/food/exporting-food/requirements-library/eng/1507329098491/1507329098850#e
http://www.inspection.gc.ca/food/exporting-food/requirements-library/eng/1507329098491/1507329098850#e
https://inspection.gc.ca/food/exporting-food/checklist/eng/1503510719917/1503510772632
https://inspection.gc.ca/food/exporting-food/checklist/eng/1503510719917/1503510772632
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Export Controls  (Element 1.4) - Verification 

Verifier: What: How: Frequency: Record 

 

Effictiveness of 
export controls

 

review export 
records, certificates, 
rejection notices and 
corrective actions 

 

annually as part 
of the 'Post 
Season Annual 
Review'

 

Post-Season Annual 
Review Log

 How to Verify 
process: 
 
Verification of this system will be done as part of the ‘Annual Review’ – see the  ‘ Post Season Annual Review 
Log’  section Export Control Element 1.4 

 


