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for Food Producers, Processors, 

Packers or Storage Facilities.



Overview
Unexpected natural disasters have become more commonplace lately. 
Nova Scotia has been affected by extended power outages caused by 
storms, major floods and wildfires. Boil orders and potential water 
contamination caused by drought, floods and fires have also impacted the 
province. Some consumers, food producers and processors or packers 
have even been affected by supplier actioned recalls due to the suppliers’ 
contaminated ingredients purchased to make their products. Due to recent 
events and inquiries for guidance and assistance on emergency response, 
Perennia Food and Agriculture Corporation has pulled together reputable 
links and guidance for the reader to reference should they be affected. 

Some producers and processors don’t realize that, during an emergency, 
some of these incidents can affect their ability to be certified and/or may 
need to be addressed with a corrective action report including a detailed 
root cause analysis. You may need to notify CFIA, provincial inspectors 
and/or your certification body if you are third-party audited. These 
incidents are essentially a test of your Crisis Management Plan. If you don’t 
have a Crisis Management Plan, these incidents may trigger you to develop 
and implement one so that you are better prepared for the unexpected.

Contact us at: foodsafety@perennia.ca. 
We are happy to be a calm resource for 

you and your team.

If you need more help, you can always reach out to 
the Quality and Food Safety department at Perennia 

Food and Agriculture Corporation.



Having a Crisis Management Plan in place that outlines the potential risks is 
important should a crisis occur. Your plan should include any preventative measures, 
evacuation, shut down, clean up and product/materials inspection procedures. This 
may be a requirement of your certification, where some of these situations seem 
to pop up out of no where and more recently, are more frequent. When you draft 
your plan, make sure to review it annually to keep the plan up to date and become 
familiar with your plan. Here are some best practices for you to consider when 
preparing for the unexpected:

•	 Follow local weather forecasts and sign up for alerts so you are notified 
in advance when bad weather may be coming. 

•	 Test your generator or back up power supply on a regular basis. 
Depending on your equipment and its age, you may want to check it 
monthly, quarterly, semi-annually or annually. If it’s a crucial piece of 
equipment, test it well in advance of a storm. 

•	 Conduct water tests on potable water sources on a regular basis to 
help identify any trends in potential sources of contamination before 
they become critical.

•	 Have a back up water supply pre-sourced and a method of chlorination 
or filtering in place.

•	 Sign up for Health Canada Recall Notifications. You will be one of the 
first to know if a product you are using is recalled. 

•	 Have alternate suppliers sourced for your most critical ingredients, 
packaging and other components.

•	 Regularly inspect the perimeter of your operation, even during wet 
conditions. Doing so will allow you to catch potential pooling water 
issues or areas where building repairs are required and mitigate these 
issues in advance of any storm. 

•	 Ensure you have a minimum of 1.5-meter non-combustible surface 
around your facility and any outbuildings. The area 1.5 to 10 meters 
surrounding your facility should be a fire-resistant area, free of all and 
any materials that could catch fire easily.

•	 Do you suspect that your power was out overnight? Keep ice in the 
freezer. If it has melted, your freezer has failed. Having thermometers 
or data loggers in place that show a min/max reading, or that give 
you minute by minute readings and notifications enables you to react 
before things warm up. 

Be Prepared
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Be Prepared

•	 Have your local firefighters in for a tour of your operation. They are 
a valuable source of fire prevention knowledge who, if familiar with 
your facility, will be better able to respond in the event of a fire. Not 
only does this help your facility, but it also keeps your local firefighters 
safe. Knowing the layout of your operation (such as difficult exits, 
combustible areas and enclosed spaces) will allow them to identify any 
hazards before they stumble across them during a fire.

MITIGATING RISK TO YOUR PRODUCTS
As each situation and product is unique to the incident, you should conduct a 
risk assessment of your situation. The Risk Assessment Tool, created by the BC 
government, will enable you to document your situation and the steps taken 
to mitigate the risk to your products. Completing the risk assessment forms will 
also enable you to have detailed documentation demonstrating your company’s 
awareness of any potential food safety risk(s), and affirm that measures were taken 
to define, evaluate, manage and validate the risk. The risk assessment forms will be 
useful should any questions come up during a regulatory or third-party inspection. A 
QR code that links to the Risk Assessment Tool can be found on the back side of the 
Floods and Food Safety card in this pamphlet.

Sometimes situations and weather can be unpredictable. Should 
preventative measures not be enough, we have collected best practices for 
responding to a crisis. Please reference the cards in this pamphlet for more 
information.



Floods and Food Safety

Nova Scotians have been feeling the effects of climate change and far-from-normal 
weather events lately. Perennia Food and Agriculture Corporation has pulled a 
selection of reputable resources together to provide some guidance in responding 
effectively should your operation be affected by a flood. 

FOOD AND PACKAGING
Flood waters may be contaminated by bacteria, sewage, animal waste and 
chemicals, which could cause illness or death if your product or packaging has 
become contaminated. Therefore, it’s important that food or packaging that has 
been subjected to flood waters is not consumed or used. 

Prior to discarding product or packaging, take a video or pictures of the flooded area 
and items you are disposing of and document the disposal method. Keep in mind 
that product and packaging must be destroyed so that they cannot be retrieved, 
resold or reused. Document the incident in a deviation or corrective action report. If 
a third-party company destroys the product/packaging, request proof of destruction 
for your records. Keep track of quantities, not only for insurance purposes, but 
also to serve as proof of disposal in the event regulatory officials request it. If you 
are provincially or federally inspected, you will need to contact the inspector, as a 
reinspection may be required prior to start up. 

If you are under CanadaGAP certification, contact their office for more information. 
Let your certification body know if they haven’t contacted you already so next steps 
can be determined prior to your next audit. CanadaGAP addressed a similar situation 
in a 2021 communication that can be found on their website. Please refer to the QR 
codes on the back. 

Food Contact Equipment and Surfaces: 
If food contact equipment or surfaces were affected, they must be cleaned and 
sanitized. Depending on the type of equipment affected and specific cleaning 
chemicals or methods required, here are some options you can use:

Wash the affected surfaces with soap and warm water, then rinse with potable water 
(see water quality below). Then, choose one of the following options to sanitize your 
food contact equipment and surfaces (please note that contact must be made with 
the disinfectant method for a minimum of 2 minutes):

•	 Disinfect with very hot water, 77°C (170°F)

•	 Disinfect with a mild bleach solution (5mL (1 tsp) of bleach per 750mL (3 cups) 
of water)

•	 Disinfect using another type of sanitizer approved for use in a food facility and 
follow the instructions on the label

MORE INFORMATION ON REVERSE▷



WATER QUALITY
After a flood, water can be contaminated. It’s important that you do not drink or use 
the affected water for cleaning. If your water source is municipal, check with the local 
municipality for water quality results (both bacterial and chemical) and determine 
when you are permitted to use the water source. If you have a well or water storage, 
you will need to get it tested for bacteria (such as fecal coliforms), abnormal levels of 
chemicals and disinfect it prior to use.

Reputable links with more information on what to do in a flooding situation: 

NS Dept of Environment Ontario Ministry of Health

CanadaGAP Health Canada Recall Sign-up

BC Good Agricultural Practices Guidelines:  
Risk Assessment for Natural Flood Disaster Events

 

Floods and Food Safety



Water contamination can happen regardless of the type of water supply you have, 
public or private. When you are a food producer or processor, water contamination 
adds an extra layer of complexity. You may be using water to direct or indirect 
contact with food such as an ingredient, for cleaning and sanitizing and for employee 
use. Should bacterial or chemical contamination occur and prevent you from using 
the water in a food processing facility (i.e., ice making, ingredient), on farm (i.e., in 
the field, fluming) or during transport, here are some things you need to know:

•	 While your municipality may be testing the water regularly and will put out a 
notification when necessary (this may be called a boil order, drinking water 
avoidance advisory or a precautionary boil water advisory); you should also be 
testing a sample from your facility once per year at minimum. A lot can happen 
between where the source enters and the point of use in the facility.

•	 Well water should be checked monthly, or a minimum of semi annually 
for seasonal operations, for bacteria and annually for chemical analysis. 
This frequency may also be dependent on any certification or regulatory 
requirements.

•	 Develop a contingency plan so you can react quicker should you be in this 
position. For example, you may have a contact number listed for an alternate 
source of water or may have an action plan on how to disinfect your well and 
conduct retesting. You may decide to add additional filtration, UV, ozone or 
chlorination to your water supply as a preventative measure. For employees, 
you may bring in bottled water, post signs or provide an alternate potable 
water source for them to wash their hands. 

•	 In your contingency plan, include any procedures for returning to normal 
production. For example, ensure water lines are flushed, which includes any 
handwashing taps; sanitize any water storages used as well as any water 
treatment devices you have in place; and clean any equipment that was 
contaminated with the suspect water supply. Add testing the water from the 
facility to ensure that the above measures were sufficient.

Water Contamination



Fire

Wildfires are another natural disaster that can affect your ability to produce safe 
food. Any type of fire at a facility can be a production stopping incident. Fires can 
cause total or partial loss of a building or equipment, can cut off power and water 
supplies and contaminate water, products and packaging.

Ingredients and packaging that have been in the vicinity of fire can be compromised. 
Canned food may split or have spoilage organisms activated from the heat. 
Products that are stored unwrapped or those in packaging that is permeable, such 
as cardboard, paper bags, screw top containers or plastic wrap, may be damaged 
with water and/or chemicals used to fight the fire. Products can also absorb toxic 
fumes and smoke from the fire causing contamination. Even foods that are stored 
refrigerated or frozen may be contaminated from the toxic fumes because seals may 
not be airtight.

Equipment and other food utensils may also be contaminated, so it’s important 
to clean and sanitize them prior to use. You can use the same method as what is 
recommended in the previous section for flood damage. 

Depending on the size of the fire or how the facility is affected from smoke and water 
damage, you may need to clean the whole facility from top to bottom. Anything 
wood, plastic or rubber may need to be disposed of as they can not be effectively 
sanitized. Keep a record of time, cost and any disposal or replacement fees, as they 
may be required for emergency funding or insurance purposes.

Reputable links with more information on how to prepare for a wildfire:

Forest Protection: What to do if a 
wildfire happens Fire Smart Nova Scotia



Supplier Actioned Recall

Recalls do occur and can be actioned by a suppliers’ recall of their products and 
components. These products and components in turn may have been purchased 
and used by customers to make or package their products. If one of your ingredient 
or packaging suppliers contacted you to tell you that a product they sold you was 
unsafe, or you see a recall notice for their product publicized and you have already 
used it, could you pinpoint where you used it and remove your products from the 
marketplace?

Do not panic in the event of a recall. Here are the first few things that will 
likely happen in the hours and days after you learn of their recall:

Locate the 
affected product

It’s important to be able to trace your incoming products, any 
potential work in progress and finished product, and any food 
contact packaging. Being able to connect the dots ahead 
of time from receiving to harvest/production and packing to 
storage and shipping will give you the confidence you need to 
get through an actual recall. 

Contacted by 
customers

Be prepared with your messaging ahead of time. Have a basic 
plan on what you will do should an issue arise. Anyone with 
a device and an internet connection can send out whatever 
message they think is right and that leaves lots of room 
for misinformation and miscommunication. Be prepared 
with a statement as you’ll want to be the first to notify your 
customers and be as open and honest as you can be. Send 
updates when necessary. Your customers are relying on you for 
guidance and clear answers to their concerns. 
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Contacted by 
an inspector

It’s best to be prepared and have all your traceability 
information readily available so when an incident happens, 
you can provide to an inspector for their review. Make sure 
you have products quarantined where necessary. 

Write everything 
down

There will be a lot going on. You will need to start writing 
everything down and organize it to make sure you have all of 
your bases covered. Not your forte? Call a trusted friend or 
coworker and let them help you stay organized. You will want 
to total all costs, including but not limited to time, product loss 
and any disposal costs. These may be required for insurance 
purposes, or in the case of natural disasters, funding and relief 
opportunities. You also may be able to charge them back to 
the supplier. Either way, keep an accurate record because if 
you don’t, it didn’t happen.

Reach out  
for help

Think of who is in your corner should you be in a situation 
and need help. Can you rely on friends and family, trusted 
employees or another local company that you can partner with 
to pool resources in the event of an emergency? 

If you need more help, you can always reach out to the Quality 
and Food Safety department at Perennia Food and Agriculture 
Corporation. Contact us at: foodsafety@perennia.ca. We are 
happy to be a calm resource for you and your team.

Communicating effectively during a crisis maintains the trust of your customers and 
inspectors. This can be quite challenging in an emergency situation, however, if you 
are prepared and have practiced, you are more likely to be successful. When all eyes 
are on you, being prepared, open and transparent will go a long way in winning new 
customers and maintaining your regulars.

Supplier Actioned Recall



Power Outage

You may be prepared for a regular power outage, but what about an extended 
power outage caused by a natural disaster, where access to supplies is limited due to 
road conditions or closures? 

When power is out for longer than 2 hours, make sure you keep all refrigerators and 
freezers closed. Food that has been kept at temperatures above 5° C (41° F) for more 
than 2 hours must be discarded. Food in freezers for more than 48 hours without 
power should be discarded unless it’s in a semi solid/ice crystal formation. 

Using a mobile refrigeration unit is also an option to keep your product at a safe 
temperature in the event of a power outage. Be sure to have the contact information 
for a mobile refrigeration company readily available before an emergency occurs. 

If you are able to continue processing/producing during a power outage using a 
back up power source, ensure exhaust fans are also powered up. Accumulations of 
steam and heat can cause condensation, which will put your product at risk. 



Office Locations
28 Aberdeen Street, Unit 6
Kentville, Nova Scotia
B4N 2N1

Phone:  902-678-7722
Fax:  902-678-7266
Email:  info@perennia.ca

Perennia Food and Beverage 
Innovation Centre
173 Dr. Bernie MacDonald Drive,
Bible Hill, Nova Scotia
B6L 2H5

Phone:  902-896-0277
Fax:  902- 896-7299
Email:  foodsafety@perennia.ca  

@nsperenniaperennia.ca


