
The Safe Food for Canadians Act (SFCA) and the Safe 
Food for Canadian Regulations (SFCR) were developed 
to strengthen and consolidate the following acts: Canada 
Agricultural Products Act; Fish Inspection Act; Meat 
Inspection Act; and Consumer Packaging and Labelling Act 
as it relates to food.

The goal of the SFCA and SFCR is to provide one set of 
regulations for all food businesses in Canada and to make 
Canada’s food supply safer by focusing on prevention and 
traceability. Key elements of the SFCR include: Licences; 
Preventive Control Plan (PCP) and Preventive Controls; 
and Traceability. Regulations regarding Importing and 
Exporting have also been strengthened to protect Canada’s 
food supply and help grow Canada’s market access. 

The SFCA and SFCR came into effect on January 15th, 
2019. However, timelines for compliance vary by food 
commodity, type of activity and business size. Determine 
when your business must be in compliance using CFIA’s 
overview of compliance timelines.

The information on this fact sheet has been sourced from 
the Canadian Food Inspection Agency’s website and
their SFCR webinar. Please note that this fact sheet only
briefly covers key elements of the SFCA and SFCR. To 
ensure you are in full compliance, review the entire Act and 
Regulations on the Canadian Food Inspection Agency’s 
(CFIA) website.

LICENSES
Many food businesses will be required to have a licence 
to carry out activities related to food. To determine if 
your business requires a licence, use CFIA’s licensing 
interactive tool. 

Review more useful information regarding licensing.

PREVENTIVE CONTROL PLAN AND 
PREVENTIVE CONTROLS
A preventive control plan is a written document prepared, 
kept, maintained and implemented by a food business. 
It describes how food hazards are controlled and how 
to meet the requirements for humane treatment of food 
animals during slaughter activities and the requirements 
for consumer protection and market fairness (e.g. labelling, 
packaging and grading). 

Preventive controls are the steps or measures taken to 
prevent, reduce or eliminate food safety hazards.

Most businesses, including importers, will require 
preventive controls and a PCP. Notable exceptions are 
those exporting foods (other than meat products or fish) 
who do not need an export certificate and businesses with 
$100,000 or less in gross annual food sales. Please note 
that even if you do not require a PCP, you may still need to 
comply with the preventive controls requirement. 

To determine if your business requires a PCP, use CFIA’s 
PCP interactive tool.

Review more information on how to prepare and 
implement a PCP.

Determine if your business needs to comply with the 
preventive control requirements and review more
information.
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http://www.inspection.gc.ca/food/sfcr/timelines/eng/1528199762125/1528199763186
http://inspection.gc.ca/food/sfcr/eng/1512149177555/1512149203296
http://www.inspection.gc.ca/food/videos/sfcr-overview-webinar/eng/1545939216052/1545939216317
https://na1se.voxco.com/SE/93/SFCR_licence/?&lang=en
https://na1se.voxco.com/SE/93/SFCR_licence/?&lang=en
http://www.inspection.gc.ca/food/sfcr/general-food-requirements-and-guidance/licensing/food-business-activities/eng/1524074697160/1524074697425
https://na1se.voxco.com/SE/93/SFCR_PCP/?&lang=en
https://na1se.voxco.com/SE/93/SFCR_PCP/?&lang=en
http://inspection.gc.ca/food/sfcr/general-food-requirements-and-guidance/preventive-control-plans/eng/1512152894577/1512152952810
http://inspection.gc.ca/food/sfcr/general-food-requirements-and-guidance/preventive-control-plans/eng/1512152894577/1512152952810
http://inspection.gc.ca/food/sfcr/general-food-requirements-and-guidance/preventive-controls-food-businesses/eng/1526472289805/1526472290070


TRACEABILITY
Food businesses will be required to track the movement 
of their food in the supply chain. This includes one step 
forward to the immediate customer and one step back to 
the immediate supplier.

All food commodities must meet traceability requirements. 
To determine which traceability requirements you require, 
use CFIA`s traceability interactive tool.

Review more information regarding the traceability 
requirements.

IMPORTING
Regulations regarding food commodities imported into 
Canada have been improved and strengthened to reduce 
the risk of unsafe food commodities entering the Canadian 
market.

Importers will now require a licence, a PCP (some 
exemptions), an appropriate foreign supplier, procedures 
and processes for handling/investigating consumer 
complaints and recalls, and complete traceability records. 

Review more information regarding food imports and
which requirements your business must meet.

EXPORTING
Regulations regarding food commodities being exported 
have also been strengthened to help maintain and grow 
Canada’s market access.

Exporters need to ensure that their food is manufactured, 
processed, treated, preserved, graded, packaged, labelled 
or slaughtered by a licence holder. Exporters must meet 
the Canadian requirements as well as the foreign country 
requirements. If the food does not meet Canadian 
requirements, exporters must have written documents 
indicating the foreign requirements have been met and are 
clearly labelled for export. Exporters must also maintain 
clear and complete traceability records.

If CFIA export permission is required, the food business 
must have a licence and written PCP regardless of whether 
the food product being exported is exempt from these 
requirements.

Review more information regarding food exports and
which requirements your business must meet.

MY CFIA
The CFIA are encouraging all food businesses to create 
an account for their business with My CFIA. This online
service will become the primary and preferred method for 
requesting and receiving CFIA services. For example, this 
will be the only way to apply for a SFCR licence. Those who 
submit SFCR licence applications by email or fax will be 
redirected to apply using My CFIA.

HOW CAN PERENNIA HELP?
In preparation for the SFCA and SFCR coming into effect, 
Perennia is offering three public training courses in 2019 
focused on these topics. Please visit our website for more 
information on these. In addition to these courses, please 
do not hesitate to contact a member of our Quality and 
Food Safety Team for assistance.

FOR MORE INFORMATION CONTACT:
Email: foodsafety@perennia.ca
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https://na1se.voxco.com/SE/93/traceability/?&lang=en
http://www.inspection.gc.ca/food/sfcr/toolkit-for-businesses/traceability/eng/1427310329573/1427310330167
http://www.inspection.gc.ca/food/sfcr/toolkit-for-businesses/traceability/eng/1427310329573/1427310330167
http://www.inspection.gc.ca/food/sfcr/imports/eng/1526656151226/1526656151476
http://www.inspection.gc.ca/food/sfcr/exports/eng/1323723342834/1323723662195
http://www.inspection.gc.ca/about-the-cfia/my-cfia/eng/1482204298243/1482204318353
http://www.perennia.ca/learning/training/
mailto:foodsafety@perennia.ca



