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PENGENALAN KURSUS

Latar Belakang Kursus

Seminar Indo-Pasifik Canadian Food Inspection Agency (CFIA) 2024 g
bertujuan untuk meningkatkan keupayaan Malaysia untuk mengawal
selia dan mentadbir langkah SPS di dalam negara, menjamin
pematuhan terhadap piawaian produk pasaran eksport Kanada dan
lain-lain, membina keyakinan terhadap sistem Kanada, meningkatkan
perdagangan dan hasil eksport

x  Seminar lima hari iaitu dari 23-27 September 2024 untuk 12
pegawai kerajaan daripada pihak| ber Ku®
dari negara-negara rantau Indo-Pasifik (Sekretariat ASEAN,
Bangladesh, Indonesia, Malaysia, Filipina, Taiwan dan Jepun).

x  Peserta dapat mempelajari tentang sistem Kanada dalam kesihatan
tumbuhan, kesihatan haiwan dan keselamatan makanan. la juga
membolehkan peserta membina rangkaian baharu dengan
perwakilan dari negara lain di rantau ini dan dengan pakar
CFIA.




PENGENALAN KURSUS

Peserta daripada Malaysia terdiri daripada:
U 2 pegawai daripada Program Keselamatan dan Kualiti Makanan
(PKKM), Kementerian Kesihatan Malaysia
U 1 pegawai daripada Bahagian Kesihatan Awam Veterinar (BKAV),
DVS, Kementerian Pertanian dan Keterjaminan Makanan

Seminar ini memberikan gambaran keseluruhan CFIA dan rangka kerja
kawal selia di mana ia beroperasi untuk mengawasi keselamatan !
bekalan makanan Kanada dan melindungi kesihatan haiwan dan '
pangkalan sumber tumbuhan.
Pembentangan berkaitan sistem CFIA disediakan oleh pegawai !
pakar/panel kepada peserta mengenai aktiviti dan prosedur CFIA yang |
berkaitan dengan program utama. Peserta diberi peluang melawat kilang
pengeluaran makanan dan tumbuhan terpilin di Wilayah Ibu Negara !
Kanada dan Montréal untuk melihat secara langsung operasi dan proses |
yang berkaitan dengan mandat CFIA.
Peserta juga membentangkan hasil kerja dan keutamaan organisasi '
masing-masing semasa perbincangan meja bulat dan bertukar-tukar idea !
dengan perwakilan dari negara lain |




MATLAMAT KURSUS

Penambahbaikan kesihatan haiwan dan tumbuhan, dan
sistem keselamatan makanan di rantau Indo-Pasifik,
dengan matlamat untuk mengurangkan risiko keselamatan
makanan, perosak tumbuhan atau penyakit haiwan
daripada memasuki Kanada dan memberi kesan kepada
alam sekitar, ekonomi, kesihatan dan kesejahteraan rakyat
Kanada dan dalam beberapa kes status perdagangan
antara Malaysia-Canada.

Mempromosikan kawal selia Kanada dengan FCA
di rantau ini yang mana pendekatan kawal selia
berasaskan sains, telus

Membina, menambah baik dan mengembangkan
perkongsian dengan FCA di rantau itu, disamping
menyediakan peluang untuk bertukar maklumat
mengenai pendekatan kawal selia dan belajar
daripada pengalaman satu sama lain.

Meningkatkan pemahaman dan pengetahuan
pihak berkuasa kompeten luar negara (FCA)
tentang rangka kerja kawal selia Sanitari dan

Fitosanitari Kanada serta memberikan
keyakinan yang lebih besar dalam sistem
Kanada;




AKTIVITI UTAMA KURSUS

Governance establishment and strawberry plant production
2. Overview of Food Safety Program i SFCR, 21. Roundtable discussions and exchange ideas

guidance development and risk management
20. Risk Communication

3. Food Import : :
P 19. Inspection Oversight

4.Audits & Evaluation (Food and Animal
Health) 80 % TEORI

18. Digitization and Innovation

20 % DISCUSSION

5. Meat Export Certification Process & LAWATAN 17. Presentation on Emergency Management and
Preparedness

6. A Preventive Approach to Meeting Market Access

Requirements 16.0verview of Technical Cooperation at the CFIA

7. Food Fraud 15. Establishment-based and Importer Risk Assessment
Models (ERA/IRA)

8. Food Surveillance 14. Plant Export

SRECE el mae) SelEy TS el 13. Risk Assessment (Food, Plant and Animal business line)

10. Animal Health 11.Plant Health 12. Plant Surveillance



AKTIVITI UTAMA KURSUS

Ceramah Lawatan
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Lawatan
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PENGALAMAN PEMBELAJARAN

CFIA’s Mandate CFIA's Organizational Structure The CFIA’s Legislative

Hon. Mark Holland ‘ ‘ Hon. Lawrence MacAulay ‘
Federal Minister of Health Federal Minister of Agriculture

The CFIA develops regulations and delivers
inspection and other services to:

Canadian Food Inspection Agency Act

R
Fauu\g‘:ﬁjﬁlrn‘[nun f \\
Linda Nguyen R
Chief of Staff
[ oo ] Safe Food for Canadians Act Food and Drugs Act*
xecutive Vice-President

prevent and contribute fo faciltae market (" Debbie Beresord Green | | con Rattray 1 [ Dr. David Nanang 1 Robertinie | | Dianedlan |
manage animal consumer access for Vice-President Associate Vice-President Vice-President Vice-President AiVice-President ‘
diseases, and protection Canada's food, Operations Operalions Science (interim) Policy and Programs )L Policy and Programs / )
protect animal animals and . Feeds Act
health and welfare plants Health ofAmmaJ's Act
( A N N ( KatioenDonon Plant Protection Act seeds Act
3 & een nonue
Vii:";:;j::" Raman Srivastave Vice F‘?ﬂ:gleriérlpumtg Assistant Deputy Fertilizers Act
Communications and Vioe P';es\denl Human Management and Chief Minister, International \ j
ViSiOﬂ Public Affairs ) | aouees Financial Officer Alffairs Branch
\ : - J
To excel as a science-based regulator, trusted and respected by Srer—— - v Rritne Al \ Agriculture and Agri-Food Administrative Monetary Penalties Act
. . . . o o o Executive Director and Senior .
Canadians and the international community. e Gt ormeton r oton Garer o, J Plant Breeders Rights Act
J ~ 4 = £gal vices

CFIA at a Glance Where the CFIA Operates

+ Created in 1997 - consolidating
federal food, animal and plant

Compliance and Enforcement

inspection activities into a single Promoting fissessing S
= H = H *
i Compliance Compliance Non-compliance
. icati . i »Detain
+ National headquarters in Ottawa .EE:Q (E:g,_r:gt?:,',canon Inzﬁz(ii;_l’ons * Quarantine

+ 4 Operational areas: » Order removal from

*Promote Regulated

W - «Verifications Canada
: Or?tztrio _— Parties’ Systems -Monitorin - Restrict or prohibit
o Quebec Production Processing | Distribution » Establish and 9 movement
o Atlantic implement *Analyses *Seize
d d i = Order a mandatory recall
Animal diseases + Slaughter of Product handling + Safe food handling mandatory an *Grading

+ 18 regional offices and 160 field +Dispose or destroy

offices and.plant pests animals ) and storage and consumer voluntary quality Surveys clEEIE e T

= Agricultural inputs + Food processing = Packaging and awareness management + Compliance agreement

+ 400+ offices in non-government © Area or Regional Office —Feed, Seed, Fertilizer  Packaging and labelling (i.e., retail) + Risk systems +Other +Suspend, cancel or revoke
sites A CFIA Laboratory 0 200n0t1§ diseases labelling + Storage and Communications . Self-assess assessment licence or registration
(BSE, Avian « Storage and transportation + Post-incident LT TR - Investigate

7 ; ; Influenza) transportation + Ship Inspection investigation and ' Corrr_sct h + Administrative Monetary
The CFIA employs over 7,000 highly-skilled and trained « Greenhouses ~ Feed/Petfood « Animal Gansport r AtUa o deficiencies Penalty (AMPS)

professionals across Canada. * On Farm Food + Logs/Forestry and auction marts (recall) *Recommend prosecution

Safety Products = Port of Entry + Recall effectiveness




PENGALAMAN PEMBELAJARAN

Modernizing Inspection

Inspector resources and guidance available for Inspectors
and Industry.

Standard Inspection Program (SIP); Risk based Inspection;
Establishment based Risk Assessment (ERA)

Digital Service Delivery Platform (DSDP) is a tool or
platform CFIA uses to capture inspection findings, analyse
trends, process industry requests for permissions, export
certification etc.

Hand held devices, mobile tools, training and recruitment.

1. Sidney, BC
€) 2. Burnaby, BC
@ 3. Lethbridge, AB
€) 4. Calgary, AB
© @ © 5. Saskatoon, SK
@ 6. Winnipeg, MB
€) 7. Greater Toronto Region, ON
© @ O 8. Ottawa (Fallowfield), ON
@ © 9. Ottawa (Carling), ON
€ 10. Longueuil, QC
@ © 11. St.Hyacinthe, QC
€ 12. Charlottetown, PEI
€) 13. Dartmouth, NS

*OIE designated experts and laboratories

Q Plant Health @ Animal Health » Food Safety
.

Science Capacity

CFIA s the largest science based regulatory agency in Canada and
has in-house expertise on various aspects of science relevant to
Food Safety, Animal Health and Plant Health.

2/3 of our staff have background in Science.

The specific scientific activities include laboratory diagnostic tests,
risk assessments, analyzing scientific data, developing
programs/policies/guidance, providing science, research,
surveillance, and technology development, addressing emerging
issues etc.

Eg. Veterinarians; Agronomists; Research Scientists; Biologists,
Chemists, Risk Assessors, Epidemiologist.

Center of Administration for

Permissions

« The Centre of
Administration (CoA)
receives and processes
applications for domestic
and import related
permissions, which
include licenses, permits,
ministerial exemptions,
permissions to move, and
test market authorizations

ﬁ



PENGALAMAN PEMBELAJARAN

Overview of the SFCR Licensin
Regulatory Framework :

* Interprovincial trade and export: + One regulation for all food )
Food for human consumption  person (orfoud busiess)
+ Foods produced and sold in Canada are subject to sets of Acts (including ingredients) * Broadinscope © Activities on food or food animel - .
. ) ) — food: confectionaries, baked goods, (Guidance: Licensing interactive tool and Food business activities that require a licence under the SFCR
aﬂd Regu|&lI0ﬂS - F()Odban(ljmi?ls gom which meat products oils, spices, beverages, cereals and + manufacture, process, treat, preserve, grade, package or label a food for interprovincial trade or export
. ) , may be derive pasta + slaughter a food animal where the meat product is destined for interprovincial trade or export
- The FOOd and DFUQS ACU FDOd and Drug Regl«I|at|0nS: astt app"es 10 Intraprovincial trade: _ activities: importing manufacturing + store and handle a meat product in its imported condition for inspection by CFIA
fOUd " - o L : ' + import a food
\ \ , - traceablllty (e'g" retai) P;gglens Sm%’ ctlzgalt:]ngbflr:gglrl‘#]ng' + export a food that requires an export certificate or other export permission
- The Safe Food for Canadians Act/ Safe Food for Canadians Regulations =~ - labelling and advertising gmwmg,ﬁawegmg v © Eood Commodity & Sub-commodity ' 'SIGN UP TODAY
came imo f[‘_)rce in _Jan il 20]9 (Guidance: What to consider before applying for a Safe Food for Canadians licence (Annex A))
ary - Whatto consider before applying fo a Safe Food for Canadians ience
+ Outcome-based allows for flexibility and Commodity | Sub- Examples of food that fall into this sub-commodity
innovation commodity
o . . . Manufactured | Grain Derived | barley flour, breads, bread products, cakes, cereal, pasta (fresh, frozen or dried), cookies,
+ Transitional: I|Cen5|ng, preventive Foods Foods croissants, doughnuts, dried grains, instant oats, millet, muffins, rice, wheat germ, tart or pie
controls, prevemive control plans (pCp) shells, pastries, alimentary paste, corn starch, pitas, tortillas, pizza shells, pizza crusts, cake
and traceability =

O Establishment Location(s) where the activities are conducted

+ facility, conveyance or field

Food safety investigation and recall:
Five step process

CFIA’s Risk Management Approach
Establishment Risk Assessment (ERA)

+ The ERA-Food model is a tool used for assessing risks associated with food establishments that have
licensable activities, using a scientific and transparent approach (Similar risks treated with similar rigor). FoOD SAFETY ©

—
FOLLOW-UP 1

Nearly all food recalls are conduced voluntarily by industry, either on their

own initiative or upon request from the CFIA
. T .
ERA / ERE — = o The Minister of Health has authority to mandate a recall as per 19 of the
» The ERA model recognizes establishment oo ©
=) efforts to manage food safety (mitigation ' ' CFIA Act
l = strategies help REDUCE the risk) @ .
: The ERA model has been already integrated in 7 k ' e PROCESS
R — food sectors (meat, dairy, eggs, fish, processed P~ _ ASSESSMENT
T FV, maple, honey). Fresh FV and Manufactured P

4 i 4+ Foods will be integrated by April 2023. “ 5

Additional Establishment Information CFIA internal
(My CFIA) database




PENGALAMAN PEMBELAJARAN

Import Process, Roles and Responsibilities Traceability Requirements More information on Importing under SFCR

Services and information Most requested & @R L g =
CFIA - e ) ‘
il CFIA conducts risk-based o~ € Trace back
inspection of importer and |
Importer/broker ] p g
&

i »
o] imported food in Canada l’?é
@ 2
5

The date on which the food was
provided to them and by whom

it was provided.

Supplier

p

=> Trace forward

Border Services Officers (BSOs)
¥ Review import documentation
¥ Examine goods

To whom they provided the
food and the date on which
it was provided.

DISTRIBUTOR
And/Or
RETAIL

IMPORTER

Work together to
meet Canada’s
import
requirements

A | Carrier v Identificaton
Common Name
» Name and principal place of business
» Lot code or other unique identifier

A\

Vendor, exporter and foreign supplier |

Remote Audits: Challenges

« Information Technology (IT) issues such as network/connection

Internat_lonal Food —Incoming Audits problems and compatibility between different IT platforms
and Animal Health . . . - Reduced efficiency as increased coordination is required to schedule
Audits & Foreian » —Outgoing Audits and Foreign meetings due to differences in time zones
Establishment g Establishment Verifications . !_ip'nit;itionts of infgrm?‘ti?nfdocument sharing due to IT security
. infrastructure and policies
Verifications —Remote audits * Inability to use sensorial instincts and sensory awareness while

inspecting an establishment

« Inability to gather the same level of information as compared to on-site
audit or verification (case by case basis)

+ Legal authorities to conduct certain activities virtually may require
amendments
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Food Surveillance Activities - Microbiology

Food Surveillance Activities

CFIA planned and unplanned sampling and testing of food
Surveillance: The systematic collection, analysis and interpretation of data [information] essential to the @

mpling/testing for microbiological contaminants,
including bacterial, viral and parasitic pathogens, for
example:

- E. coli0157:H7 in beef
- Listeria monocytogenes in ready-to-eat products
- Salmonella in egg
- Hepatitis A and Norovirus in fresh and frozen fruit
- Cronobacter in infant formula
- Sterility/integrity of canned foods
k Meat and fish species identification /

planning, implementation and evaluation of public health practice, and the timely dissemination of this
information for public health action. (World Health Organization)

Surveillance Activities Examples

CFIA planned activities including sampling and CFIA sampling/testing for microbiological and chemical
testing of food contaminants (food hazard combinations)

CFIA unplanned activities including sampling and Potential contaminated food, with or without reported foodborne
testing of food iliness, leads to food safety investigation

Data from federal partners, Provinces and Territories (e.g. CFSIN),

Data/information from others via collaborations tiading paitiees, icidemis, Industoy, et

Environmental scanning - signal identification - providing early
warning of potential emerging food safety issues

" 4

CFIA’s Planned Food Safety Surveillance Cycle tor Sampling and |
Testing

Communications

Risk intelligence and analytics

fSampIing/testing for chemical residues, including
veterinary drugs, pesticides, metals, as well as
contaminants, for example:

« CFlAinspectors, contract

2o e "  Business line
- Pesticides in fresh fruits and vegetables 5 e . samplers
= i i i * Senior management - Consultation, Work A -
Veterinary dn{g residues in meat and seafood + FedProvTerr partners orogram A v i Provincial/Territorial partners,
- Heavy metals in fish and seafood > (i Momosement Planning, Approval 1 First Nations, Industry
\-__Marine biotoxins in shellfish + Trading partners fod + Federally registered
+ Public ) establishments
Sampling/testing for additives, adulteration, * Media — 3 Sample i * Importers/distribution
allergens, composition, irradiation and nutrition, * Codex, WHO, FAO y b E centers
for example: T ——— Action Required Collection + Retail stores

- Allergens in all food

- Unapproved colours in juice
Added sugars in honey

- Protein claims in meat

Valeur nutritive

Per 1 cup (250 mL)

pour 1 tasse (250 mL)

Calories 110 T

* Food safety investigation
= Facility follow up
* Risk communications

5. Data Analysis
and Reporting i

+Trans /rans 0g
Carbohydrate / Glucides 26 g
Fibre/ Fibres 09 0%
Sugars / Sucres 229 2%
Protein / Protéines 2
Cholesterol / Cholestérol 0 mg

oma 0% —

4. Testing

[ + CFIA and accredited contract laboratories ]
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CFIA - Organizational Structure Animal Health Directorate

Legal Basis
POLICY AND PROGRAMS BRANCH:
Develops strategic program policy and Animal Health Directorate
Health of Animals Act desigrs CHApITg-an3 o e
: ) s {CVO / WOAH Delegate)
* Health of Animals Regulations M\ @ [ I \
m?

* Reportable Diseases The Eleven Animal Health Animal Feed &
. Programs Division Veterinary Biologics Divisi
Regulatlons Branches rinary Biologics Division

ety
Director Director
@ of the

* Hatchery Regulations Canadian Food I ]
2 Inspechon Humane Transportation & Avian, Aquatic & Non-Traditional
’ Compensatlon for Destroyed Integsly Livestock Traceability Programs Species Programs
Animals Regulations ostd s oS
C‘.\*.‘\DA Communications l l

Feeds Act
« Feeds Regulations

and
Public
Aftairs

Prion & Equine Programs Ruminant & Swine Programs
National Manager 2 National Managers
(8 Staff) (11 Staff)

International Affairs Branch

National Aquatic Animal Health Program (NAAHP)

International Programs Directorate

Established in regulations in 2010 Executive Director: Dr Parthi Muthukumarasamy

CFIA is competent authority for aquatic animal health

Controls apply to both wild and farmed aquatic animals and diseases Animal Import/Export Division
Lo Senior Director: Dr. Suminder Sawhney
— finfish, molluscs and crustaceans « Import/Export Animal Products & By-products

* Import/Export Live Animals & Germplasm
* Import/Export Aguatics

@FDE ORG{ . .
Q‘\_y 1, World Organisation . — _
B ?i f A ' | H Ith Import Export Live Arflmals Import Export Animal Prnducts Impun;fExpo.rt Aquatics
[SR——— 2 or Animdal Red & Germplasm Section & By-products Section Section
z \’/ = Founded os OIE National Manager: National Manager: National Manager:
Dr. Samira Belaissaoui Dr. Faiza Aklil Dr. Indervesh Dahiya
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CFIA INCIDENT MANAGEMENT SYSTEM

ICS in CFIA - Animal Health

Notify & update Minister/Stakeholders
Recommendations to Minister (e.g.

g Control Area) Y Tolm
g v Determine response strategy (incident ] _< (key:stakeholder :
ICS is an internationally recognized approach that forms the basis of 3 o e o) | et
our emergency plans. It allows for clearly defined roles and R T e o icanasernar (Branch Ve me i
responsibilities, and flexibility to scale a response as required. e ke %
= 2
- - - v Support & enable local tactical (NATIONAL) INCIDENT MANAGEMENT
Use of a NEOC optimizes unity of effort and enables staff to share se s o STRUCTURE
. . . . . s «© ? v"  National Communications Centre (National) Incident Manager
information, provide legal and policy guidance to on-scene £8E |« information Management (National) EOC Management Team
. . . 5 82 v Market access activities National (Policy, Resources, Finance, Liaison,
personnel, plan for contingencies, deploy resources efficiently, and S A  Strategic drection/coordination | scslable Communications)
. . . Liaise with Nati St rs,
generally provide whatever support is required. MING's & Central Agencies .
ICS - AREA/REGIONAL RESPONSE STRUCTURE
g v"  Tactical response to event, issue Loeal
H H & emer, Incid d
ICS structure at the In0|deont Corpmanél F’ct)st and National Emergency g PN s i IO €andardical “‘R:s::,ﬁ‘s’:‘;::; .
perations Centre =

NATIONAL EMERGENCY RESPONSE TEAM (NERT) AH

Incident NEOC |

Command Post

Incident
Commander / Manager

CFIA PRESIDENT ‘

Communications
OfﬁCErS Links with CPA Media relations CFlA ACCOUNTABLE EXECUTIVE ASF EXECUTIVE MANAGEMENT BOARD - EMB

IC ADMIN SUPPORT NATIONAL INCIDENT MANAGER

Liaison Municipal, Prov., - oo /ing :
Officers Indigenous, Local stakeholders
Stakeholders
. NATIONAL DEPUTY INCIDENT MANAGER
Safety itz site safety nene _

f

Operations Logistics Finance/Admin
Section Section Section [ FPT At k)
Biosecurity Situation T - Time I 1
Control Technical Specialists Medical . Procurement Blanning Chi . 0
. ning Chief Logistics Chief Finance & Admin Chief
fnc.‘de;t Response Advance Planning Food *  Compensation Oparaior e
‘'ommand Post Resource Facilities *  Cost
Documentation Supply NEOC Facilties Urit Information Technology Unit Lot
Demobilization Ground support 1
Security Supply Unit! Acquisiton Cards Ercemsan
(variable) . Situation . IT - Time i Cost Unit
i iali o Pei el Unit Scott Code ALT: Lyna Tandiff
*  Technical SFJEEI_E"HS +  Facilities *  Procurement | reennerEn
NEOC - Advance Planning . Supply . Compensation
I sasgabad L T R
. Documentation *  Transportation St "
- Demobilization m Mocbilizstion Suppart
L vt arance RDIMS 14394477




PENGETAHUAN DAN KEMAHIRAN YANG DIPEROLEHI YANG D
DIAPLIKASIKAN DALAM TUGAS-TUGAS DI TEMPAT KERJA

A Food Surveillance activities
A Sampling program

A Risk assessment/analysis:

I Contoh: Bengkel penetapan piawaian Campylobacter sp dalam
daging mentah unggas di Malaysia pada 12-14hb Februari
2025



PENGETAHUAN DAN KEMAHIRAN YANG DIPEROLEHI YAN
DIAPLIKASIKAN DALAM TUGAS-TUGAS DI TEMPAT KE

Sample Plan Design: Review, Consult, Adjust Types of food sample plans

Planning Rank and adjust Tactical Work Planning /
meetings JENS Budget
= e Directed
Finalize plans National Samples

Monitoring
Food Sample Collection Plan -

(NMMP and

Food Safet : Directed ]
L ! ! Biased sampling focused on a specific }

== § S )
| | = - == I R Incident hazard and source.
o . - = Response -

Others:

Targeted (Research
Surveys
Stakeholders responsible for program design and Contract Wi Si-lon;\rr:;&
development and standard setting ontrac
e Internal Resources Departments

Monitoring Performance

All results reported
. Quarterly reports
an d d el Ive ry CFIA and contract

delivery and results

I izi;ﬁ i

Reporting non-
compliance

monitored
Immediate reporting to PPB and OFSR of
results of concern: CANADA'S FOODBORNE
Pathogens ILLNESS OUTBREAK RESPONSE
8 PROTOCOL (FIORP)
A GUIDE TO MULT RISDICTIONAL ENTERIC

Allergens
Some chemical residues

Internal Reporting
Systems for

Monitoring

Sampling and Delivery

Testing Results




PENGETAHUAN DAN KEMAHIRAN YANG DIPEROLEHI YANG
DIAPLIKASIKAN DALAM TUGAS-TUGAS DI TEMPAT KERJ

Risk Assessment models at the Agency

The Establishment-based risk assessment (ERA-Food) and Importer
Risk Assessment (IRA-Food) models are part of the Agency’s
Transformation initiative. They support the CFIA in establishing a risk-
informed inspection system by identifying where the risk is to allocate
resources accordingly.

risk of regulated parties is assessed systematically and
consistently (across food commodities and sectors,

e.g., domestic and import)
science/evidence-based solutions that are adaptable

transparency for industry
key source of risk intelligence data (gathered and

generated)

‘1

VYY

ERA-Food Algorithm
| lnltlalDALYsI

ERA-Food Model Concept

Mathematical calculation:

Farm a
R 5 E . i Z Z (DALYs , casesp  caseScomm  CaS€Sprod Voproa ) x Adj(RF)
i Inheren - . 2y e
Processing % g.:::; X oharet % - B cases,  year cases, casescomm Food availabilityy,, qq
V4 @ .
Storage and g
distribution
A4 . Re = risk assessment result of an establishment
] DALYs/kg at the sub- -
Consumption product level - cases, = number of cases for a specific pathogen
V « cases.,n = humber of cases attributed to a specific commodity
Disease - = 18 foodborne pathogens _ 5 f ttributed t if b diic
N/ g ¢ Burden (DALYs) calculated based on # domestically cases, g = number or cases allributed 10 a Speciiic sub-produc
Death 2 acquired ilinesses (considering underreporting) * V4 = volume distributed by an establishment at the sub-product level
S « Attribution of ill h i - = = .
5 2 tribution ofillnesses to the commodity and sub - Food availability,,,4 = food availability at the sub-product level

product level
« Considers Canadian consumption/food availability .

Adj (RF), = adjustment for risk factors applicable to an establishment



CABARAN YANG DIHADAPI SEPANJANG LATIH

U Sesi roundtable yang agak singkat. Input yang
diperlukan tidak sepenuhnya diperolehi semasa
sesli rountable.

X  Risk based control measures for Camphylobacter and Salmonella in chicken
meat in Canada

x  Camphylobacter risk management strategy in Canada

x Regulation of poultry slaughterhouse in Canada including the small and
medium scale poultry slaughterhouse

U Tiada wakil pegawal Jabatan Pertanian kerana
kursus melibatkan Kesihatan Tanaman dan
perundangan yang berkaitan

U Perjalanan yg jauh



CADANGAN PENAMBAHBAIKAN KEPADA PERKHID
DVS BERDASARKAN PEMBELAJARAN

U Program pensampelan bagli pemantauan domestik dan
Import berdasarkan penilaian risiko boleh dijadikan
rujukan

U Risk Assessment Model boleh dijadikan sebagal
rujukan utk merangka program survelillance

U Food surveillance activities

U Perundangan bagi rumah penyembelihan unggas di
Canada



KESIMPULAN

0 Seminar on The Canadian Food Inspection Agency and Its Regulatory
Framework For Food, Plant, And Animal di Kanada sangat bagus kerana
memberikan peluang kepada Malaysia untuk memahami rangka
kerja kawal selia Sanitari dan Fitosanitari Kanada bagi keperluan
keselamatan makanan hasilan haiwan serta import dan eksport ternakan
dan hasilan haiwan.

U Kursus ini sesuai untuk dihadiri olen pegawai yang terlibat dengan
Kesihatan Awam Veterinar, pemeriksaan veterinar atau pemeriksaan
Import dan eksport

0 Nota kursus dan slide pembentangan boleh diakses untuk rujukan
seperti di bawah:

https://drive.google.com/drive/folders/1BVsxt8wWRLX6bDEV zagmFu9sIT|1IXA
It?usp=sharing



https://drive.google.com/drive/folders/1BVsxt8wRLx6bDEV_zgmFu9sITj1lXAit?usp=sharing

rohaizan@dvs.gov.my



