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Traceability-  Lot Accountability and Control (Element 7.1)- Control Measures 

Element 7.1 Traceability SFCR 90 (1a-d)  

Responsible Person: When to apply: Records 

              

 

When each lot is 
generated

 

Listed in 'Lot 
Accountabi l i ty Table'

 

Lot Accountability Table: The following information must be maintained for each lot. 

 Information Maintained Record (list the records where the following is recorded) (examples of records, receiving forms, 

bills of lading, sales slips, processing sheets) 

Id
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Common Name of the Food  

Lot code or unique identifier  Describe how the lot code is generated (keep processors directions available if required): 

Area it was fished (FAO 67)  

The net weight of each unit  

The total net weight of the lot  
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Date on which it was fished and 
packed 
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Name of the preservative  

Name and Address who supplied 
the preservative 

 

Date it was provided  
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The name and address of the 
person to whom you provide it 

 

Date which you provided it  

 Document kept for 2 years, accessible in Canada (SFCA 90(3)) and can be provided to CFIA within 24 hours or less 
if requested in paper form or single electronic file, in plain text, that can be imported into and manipulated by 
standard commercial software (SFCA 91(1)).  
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Traceability-  Lot Accountability and Control (Element 7.1)-Monitoring     

Monitor   
(responsible monitoring equipment)  

What: How: Frequency (how frequently it 

is checked to ensure training 
completed): 

Record: 

 

Lot code 
generation, 
traceability 
records

 

Follow the 
procedures on the 
'Lot Accountability 
Inspection Form'

 

Once per season

 

LOT 
ACCOUNTABILITY 
INSPECTION FORM

 
How to Monitor: 
The monitor, once per season, ensures that the lot generation and lot accountability records are properly kept 
by: 

1) Following the points on the ‘LOT ACCOUNTABILITY INSPECTION FORM’ 
2) Identifying any deficiencies and initiating ‘Corrective Actions’.  
3) Signing and dating the ‘LOT ACCOUNTABILITY INSPECTION FORM’ 

 

 

Traceability-  Lot Accountability and Control (Element 7.1)-Verification     

Verifier 
(responsible monitoring equipment)  

What: How: Frequency (how frequently it 

is checked to ensure training 
completed): 

Record: 

 

Lot code 
generation, 
traceability 
records

 

Review the  'Lot 
Accountability 
Inspection Forms'

 

At the end of the season

 

LOT 
ACCOUNTABILITY 
INSPECTION FORM

 
How to Verify 
The ‘Verifier’, prior to the start of the fishing season ensures that the conveyance construction  monitoring procedures 
are complete by: 

1) Reviewing all points on the ‘LOT ACCOUNTABILITY INSPECTION FORMS’ generated 

throughout the season 
2) Review any corrective actions that were initiated during monitoring 
3) Spot check records and lot numbers to ensure they are correct 
4) Identifying any additional deficiencies and initiating ‘Corrective Actions’ 
5) Signing and dating the ‘LOT ACCOUNTABILITY INSPECTION FORM’ 
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Procedure for receiving, investigating and responding to complaints 
(Element 7.2) 
Part I-  Receiving Complaints- (7.2 Complaints) 
 SFCR 82, 83(1&2), 84(3&4) 
Responsible Person: When to apply: Record 

              

 

When 
complaints 
received

 

Complaint report

 
 

Immediately upon receipt of information or complaint questioning health and safety of product: 

 Forward information to the responsible person, who will: 

 Assemble all information concerning the lot (see Part II) 

 If possible, examine the complainant's food sample or other food with the same code 

 If the complaint is found to be valid (eg. Multiple complaints, laboratory test results, advisory 
from government authority) recall procedures must begin as soon as possible (no more than 
4 hours). 

 The CFIA must be notified immediately. 

 

 

Verification of this element is done using ‘Simulated Recall- element 7.2) 
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Procedure for receiving, investigating and responding to complaints 
(Element 7.2) 
Part II: Complaint Investigation Procedures & Records  (7.2 Complaints) 
 SFCR 82, 83(1&2), 84(3&4) 
Responsible Person: When to apply: Record 

              

 

When complaints 
received

 

Complaint report

 

If a complaint is received, collect the following information.  Record a) details of the 
complaint, b) the results of the investigation and c) the actions taken, in the Complaint Report. 
Keep the records for two years after the day on which the actions are completed  

 Details of the Complaint 

 Date and time the complaint was received 
 Name, address, telephone number(s), e-mail of the person who provided the information 
 Problem reported 
 Common name of the food, 
 Package type and size, 
 Lot code or unique identifier 
 lot information such as temperature controls, storage conditions, conditions of processing, 

Shipping conditions etc 
 Bacteriological or Toxin testing results if available 

 

 Results of the Investigation 
 Person responsible for investigating the complaint 
 Date and time of the investigation 
 Investigation findings, such as how the problem happened, the source or most probable source 

of the problem, any other food that may be affected 
 Date and Time the information was validated or not.  If validated a RECALL must be initiated. 
 Date and Time CFIA notified about valid information 

 
 Actions taken based on Investigation Findings 
 action taken on the affected food and any other potentially affected food, the date on which it 

was taken, and the person responsible 
 action taken to correct the root cause of the problem (Appendix 1), the date on which it was 

taken, and the person responsible 
 details on the notification to the Canadian Food Inspection Agency or other regulated parties (if 

applicable) 

 

 

  

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#a104
http://www.inspection.gc.ca/food/sfcr/toolkit-for-businesses/glossary-of-key-terms/eng/1430250286859/1430250287405#a168
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Procedure for receiving, investigating and responding to complaints 
(Element 7.2) 

Part III.  Recall Procedures Element 7.2  (SFCR 84(1),  84(4) 

Responsible Person: When to apply: Record 

              

 

When the complaint 
investigation 
identifies a food 
safety risk

 

Recall report

 

Recall procedure includes the following steps: 

1. The Responsible Person assembles the recall management team 
2. Notify the Canadian Food Inspection Agency (immedieately) 
3. Identify all food to be recalled 
4. Hold and segregate food to be recalled that are in your control 
5. Review the CFIA public food recall warning (if required) 
6. Prepare the distribution list 
7. Prepare and send the ‘notice of recall’ to those on distribution list (within 4 hours 

of validation) 
8. Verify and document the effectiveness of the recall notification 
9. Control the recalled food 
10. Decide what to do with the recalled food 
11. Choose a corrective and preventive measure (Appendix 1) 
12. Conduct a post recall review 
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Procedure for receiving, investigating and responding to complaints 
(Element 7.2) 

Part IV.  Documenting a Recall - Element 7.2  (SFCR  84(4) 

Responsible Person: When to apply: Record 

              

 

After a Recall is 
completed

 

Recall report

 

After completing recall procedures, the responsible person, prepares a document that sets out the 
details of the recall, including any information that substantiates its effectiveness, and keep the 
document for two years after the day on which the recall is initiated. 

Document the following information in a Recall Report: 

 the date and time the recall procedure was implemented 
 the common name of the food 
 brand name 

 package type and size 
 lot codes or unique identifier 
 the date when you contacted your clients 

 the method you used for contacting them, such as telephone, e-mail, facsimile 
 the name of the person contacted at each of your clients' offices 
 the action that each client has taken, which could include returning the food to you 

 for each client and for each food and lot code or unique identifier that was recalled 
 the quantity of food on site at the time of the recall 
 whether or not the food has been further distributed, and if it has been further distributed, 

how much 

 whether the recall notification was effective 
 the method you used to determine the effectiveness of the recall notification 

 

 

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#a104
http://www.inspection.gc.ca/food/sfcr/toolkit-for-businesses/glossary-of-key-terms/eng/1430250286859/1430250287405#a168
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Recall Simulation (Element 7.2)  

 

(SFCR 83(2), 84(2a&4), 85 Complete this 
annually 

Responsible Person: When to apply: Record Verifier 

              

 

Annually

 

Recall Simulation File

 
 

This System Verifies the effectiveness of the program: 

At least Annually,  the ‘Responsible Person’ , using the Procedures and Records Outlined in 
Element 7.2 ‘Parts I, II, III, IV’(see the During Trip Procedures Log) will:  

1. Describe a ‘food safety scenario’ that will require a recall (eg.  E. coli levels exceeding 
food Safety standards) 

2. Record the date and time of the simulation (keep records for  2 years) 
3. Follow all procedures associated with Element 7.2 ‘Parts I, II, III, IV’ 
4. Evaluate effectiveness 

a. Whether employees followed recall procedures 
b. whether all affected clients identified quickly and 
c. whether you were able to reconcile the amount of food that was recalled with 

the food that distributed  
d. Note any problems you encountered during the simulation 
e. Record the results on the ‘recall simulation summary form’ 
f. Record problems, how problems were corrected and who is responsible for 

those corrections (see Appendix 1- Corrective Action Report).  
5. All records assembled during the ‘Simulated Recall’ will be kept in a ‘recall 

simulation’ file 

 

THE RECALL SIMULATION SUMMARY FORM IS ON THE ANNUAL REVIEW LOG 
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