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1.2 EmHRAEEKEBEREE
MEXEmiEES (Canadian Food Inspection Agency, CFIA) (1/2)

EKE%@%B“H EmEEITRSZEM -

RIUMEREENERRAMEXRARRENZE -

ﬂ%ﬁ% HEZ R - amHEBSETE - FRENEAARZZRERMAEH

JL

SR RARENEREEE - LIRSNBEARRE -

SIEWHTZEZEm - BMMAEVELETIEE - BATERENBARNER -
fﬁiﬁﬁz<<<ﬁ

UL
Ul

Canadian Food Agence canadienne
Inspection Agency  dinspection des aliments

A




1.2 EmEFAEERERENEE
MEXEmEER (Canadian Food Inspection Agency, CFIA) (2/2)
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O/d08m - EmiRr - Em:ElR - E/EMER - B2 - &R
& - 15Y) - SRENY) - IRIRKES

H:ZBEEE (President) A& - FEIINEBRERIMEZEXR@EEZER (Minister of
Health) JR&EFRIEEIS -

ARG RIELATE (integrated governance structure) - FIEND X IEIEEE
MNFEIEERRERE - DEIREIRCFIA .S IR=RES -

BEEmEtE 4482248 (Food Program Framework) - HRXREHWN G AR 7T E
FfEEmiN=HEE (BIEEEE ~ TEMEA) RABRIEHEmEZEZ
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SmEt=AHB2248 ( Food Program Framework )

(MMEXKEMEZEIE) (Safe Food for Canadians Act, SFCA)

- R (MEXREmMmEZE/E) (SFCA) ZFE 68 1@%& EmaT2AHE25E (Food
Program Framework) BAh% WM EZEGFRER) FETEEMERN - HOUEX
EEaoRENGEED -

« SFCA % 68 I : "FREMNAFR - EXREBALTF - MEABHERBHREE
RRMENMETES - SEE T ERAEEENERMANT -
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mEtSEAHBZE (Food Program Framework) KEIRARZEER - WRTE
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i3 “hﬂ%ﬁﬁ

TRl BEMBEELRO2NMEARNEm - BWLERPE ? /Step 1: Know your
food - what are the risks?

LER 2 ABMEAREELO B mMAYESK /Step 2: Familiarize yourself with
Canadian reqwrements for importing food

<UER 3 EESERINE T IEE (foreign supplier) / Step 3: Select an
approprlate foreign supplier

CBR 4 FERFIEHIETE - B E i /Step 4: Preventive control plan - create
it and implement it

BB S BIEBRIFAEEFIZER / Step 5: Develop a recall and complaints

procedure
UER 6 : 7 CFIA BBE5#FF0lz8 /Step 6: Apply for your licence to import

from the CFIA

12


https://inspection.canada.ca/en/importing-food-plants-animals/food-imports/step-step-guide#a2.1
https://inspection.canada.ca/en/importing-food-plants-animals/food-imports/step-step-guide#a2.2
https://inspection.canada.ca/en/importing-food-plants-animals/food-imports/step-step-guide#a2.3
https://inspection.canada.ca/en/importing-food-plants-animals/food-imports/step-step-guide#a2.4
https://inspection.canada.ca/en/importing-food-plants-animals/food-imports/step-step-guide#a2.5
https://inspection.canada.ca/en/importing-food-plants-animals/food-imports/step-step-guide#a2.6

{o] s 4

2.1 MEav(GB) N mBitH ZEMEARER KT [2/2]
Z2MEKX

’ifl%%% 7

. [@ CFIA IRIEB B EYRER / p 7: Provide the CFIA with

information about each of your shipments

EOZNMEXRE

'ifl%%’i( 8
°-/L|/:FJXI'A 9

REBO[EEMIMEACEE / Step 8: Keep traceability records

.\.-||-

?EBEP“%U ZTE — #5E / Step 9: Preventive control plan - maintain it

<UEE 10 : EfMAMOAMEBEFZER / Step 10: Implement a recall and complaints
procedure

I * I nment Gouvernement
of Canada du Canada

MENU v

Canada.ca

> (Canadian Food Inspection Agency > Importing food, plants or animals > Food imports

\

BAEZEER : Step-by-Step Guide

Importing food to Canada: a step-by-step guide



https://inspection.canada.ca/en/importing-food-plants-animals/food-imports/step-step-guide#a3.1
https://inspection.canada.ca/en/importing-food-plants-animals/food-imports/step-step-guide#a4.1
https://inspection.canada.ca/en/importing-food-plants-animals/food-imports/step-step-guide#a4.2
https://inspection.canada.ca/en/importing-food-plants-animals/food-imports/step-step-guide#a4.3
https://inspection.canada.ca/importing-food-plants-or-animals/food-imports/step-by-step-guide/eng/1523979839705/1523979840095

 ESENBRFE)ARZEMNERZLEOEERE (1/2)
Export regulatory scheme

I EMEZERZBENFEERINS ?

THEEHENEmMEEMEINMENX Safe Food for Canadians Regulations (SFCR)
FrEEsk 2I8H ? [(kBESFCR]

(% 7 om@ESFCRIZRR - M BmEERTalEXRBKGEMBRE ?
(Bla0 . BmMZEmiEFFood and Drug Regulations -
i B 8455 3 Health of Animals Regulations -
HE & SR MERZZE Consumer Packaging and Labelling ActZ5E#R)

B £ & F &

Q‘FDAE e R
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BEMNE(FE)NmEMERZLOSEERE (2/2)
Export regulatory scheme

%EI—EZEIZIEUD%WE’J?u‘?’:%%ﬁﬁéﬁﬁﬁhﬂ%ﬁﬁ@%%ﬁ ? (BIFR{EBAPRMR : 12
#/Standards + F#k/Grades * FEE=/net quantityF1R7~/labelling)

B ETEZINEEMBERTAEA2ER
SFCA) Zkp9#EORFO]FE (import license) E ?

MEHLRmAIBETASGEERSMERNIMNER mELEFT?



Overview: importing meat products #8iL & &

- CFIAMENRNEEmicmMAEOBNELREX - BFEFOEE (permits) - 1
B2 F (inspection procedures) * 127~ (labeling) fl1E mZ =R % (food
safety standards) -

- EOFATEFEND - WARBSTHERE - BRFTSEEE (animal health
) FIEm2KiR (product origin )R -

|

- ZEHIEREMERARNELS - @i .
https://inspection.canada.ca/en/importing-food-plants-animals/food-
imports/food-specific-requirements/importing-meat-products

16


https://inspection.canada.ca/en/importing-food-plants-animals/food-imports/food-specific-requirements/importing-meat-products
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(—)MEXRZZEmERNEREXK

Key requirements of the Safe Food for Canadians Reqgulations

1. EmiFoli8 / Food licences

2. FEpsEHIFNFERGEHIETE [ Preventive controls and preventive control
plansfa[hiEdlETE (PCP) E—MmMEBEXH - lEslEFIEmAE R E R -

3. OEE#E[ Traceability : 15BN B M mE R IEHERIR I #EMIERIBET] - B
BN TS IRERTERMZEHRE - SRmAAMBEE{ENFE
e - [LUREHER - WO/ D EBEEX -

18


https://inspection.canada.ca/en/food-safety-industry/toolkit-food-businesses#a3_1
https://inspection.canada.ca/en/food-safety-industry/toolkit-food-businesses#a3_2
https://inspection.canada.ca/en/food-safety-industry/toolkit-food-businesses#a3_3

1.EmiFuliE / Food licences

NNZ K HYPY%R E on &'t o 58 28 Al

> Sub- commodity categories identified under meat and poultry
products | ERAEEMNERKRIFY-ZERNFNXERERm . B REHEZE
mMHEA MR8 R B A8 m e Enn - TNl A2 =R fEYI5E - iF - BERA -
E—TILNTFER - &z - W% - EVIREADHE ( 405 H/EECH - 48 )

- AEBHMZ=IY) ~ TR

> Composite meat products /| E5RAEm

: BREKEMBEmERML » 3

REER DB 2% - AB—fxEnn - AIZREE SFCR ¥R EmAIEK -



https://inspection.canada.ca/en/food-safety-industry/toolkit-food-businesses#a3_1

Sub-commodity categories identified under meat and poultry products

Sub-commodity categories Examples

Bovine (beef, bison and beef, bison and veal or any of their parts (such as chops,

veal) ground meat, organs, roasts, edible offal) and products
such as broth, corned beef, lunch meat, meatballs,
sausage

Ovine (Sheep, lamb and sheep, lamb and mutton, any of its parts (such as ground

mutton) meat, lamb chops, rack of lamb, roasts) and its products

(such as marinated meat, sausages)

Porcine (Pork) any of its parts (such as chops, ground meat, ribs, roasts)
and its products (such as bacon, creton, cured/dried
sausage, ham, headcheese, hotdogs, and sausage), pork
rinds

Poultry chicken, cornish hen, duck, goose, guinea fowl, turkey, any
of their parts (such as breast, legs, liver) and their
products such as breaded chicken strips, broth, meatballs,
paté, sausage, smoked breast

BREERmeFolERVAREEEmEARI/ Food licences

Examples of HS chapters
for importing 2

02.01, 02.02, 02.06, 02.10
05.04

15.02, 15.17

16.01 - 16.03

02.04, 02.06, 02.10
05.04

15.02,15.17, 15.18
16.01, 16.02

02.03, 02.06, 02.09, 02.10
05.04, 05.11
15.01,15.17, 15.18

16.01 - 16.03
02.07, 02.10
05.04
15.01, 15.17, 15.18
16.01 - 16.03
-
FDA

B £ & F &

EmEWERSE
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https://inspection.canada.ca/en/food-safety-industry/toolkit-food-businesses#a3_1

43 FEasE#EEEF Ol 38 Apply for import permits online

#IIMy CFIA account ZEAER - LUBEFEERT - 8115 -

o O] (FFOJEE - 5TOJEE - &L - &% ) / Permissions (licences, permits,

registrations, authorizations)
i [(0788A/Export certificates

I * Government Gouvernement
of Canada du Canada

MENU +

Canada.ca » Canadian Food Inspection Agency » About the CFIA » My CFIA account

My CFIA online services



https://inspection.canada.ca/en/about-cfia/my-cfia-account
https://inspection.canada.ca/en/about-cfia/my-cfia-account

Services currently online

Filter items Showing 1 to 10 of 18 entries | Show entries

Business

line[#] 4 Service type 4|4 Service 1 ¥

Animal Permissions Application for Permit to Import Aquatic Animals and/or their Offal -
CFIA/ACIA 5670

Animal Permissions Application for Permit to Import Live Animals, Hatching Eggs and Animal
Germplasm - CFIA/ACIA 5860

Animal Permissions Application for Permit to Import Animal Pathogens - CFIA/ACIA 5858

Animal Permissions Application for Permit to Import Animal Products and By-Products -
CFIA/ACIA 5859

Animal Permissions Application for Permit to Import Unprocessed/Raw Grains, Qilseeds or Plant-
Based Meals Under the Health of Animals Act - CFIA/ACIA 5861

Animal Permissions Licence to operate a hatchery

Food Export certificates = Certificate of Free Sale - CFIA/ACIA 5786

Food Permissions Safe Food for Canadians Licence

Plant Permissions Application for Permit to Import Plants and other things under the Plant
Protection Act - CFIA/ACIA 5256

Pre-market Permissions Application for a veterinary biologics product registration

-

- ¥FDA

INBEARTE Z:Fo]i8IEH Services currently online

B £ & F &
EmEWERSE

lasran boad are g scririst-Eucr 2 2



2.7 IERI A FARLGERIETE (PCP) [1/2]

Preventive controls and preventive control plans

FNREEmEEEBIENRNWITEEIGEEBEBR/ELZES (Preventive controls )
3 1 Emm/import food

BRESHHOEE - ML -~ EE - RF ~ 24k - 82K EmiE/~r/manufacture,
process, treat, preserve, grade, package or label food for interprovincial trade or
export

‘EZEHIVEREMARERE SI T H/slaughter food animals from which the
meat products will be traded interprovincially or exported

AFAEIEE N EE L #1558 /store and handle imported meat for inspection

l * Government Gouvernement
of Canada du Canada

Home > Canadian Food Inspection Agency > Getting_started: Toolkit for food businesses

Preventive Control Plan (PCP) interactive tool - Safe Food for
Canadians Regulations S
CC?)ESA ooty


https://inspection.canada.ca/en/food-safety-industry/toolkit-food-businesses#a3_2
https://na1se.voxco.com/SE/93/SFCR_PCP/?&lang=en
https://inspection.canada.ca/en/food-safety-industry/toolkit-food-businesses#a3_2

2.7 IERI A FAFLGERIETE (PCP) [2/2]

Preventive controls and preventive control plans

ENBEERENEMNZZHTEMEREXK -

#1357 (Importer guide) 22 XEBmELNB MV AENREBNERLZEZEmARE (SFCR) -
Ml EFERIEHIETE (Preventive control plan, PCP) -

fafnE®lETE (PCP) BREEETE @ tERENEmEZE - BEaEMENBE @ W[
aMEXEBEZREZEK (WEAH) -

SAELRTOERFAE ERBPCP RIIEGEEANE) -
ENBmzHlemn@E®AREI CAC/RCP 1-1969 - Codex Alimentarius General
Principles of Food Hygiene CAC/RCP 1-1969 - FaRs#EHl (Preventive controls)
ABIBR AT E - HIRFER (Prevent) - jHFR (Ellmlnate) HlEmiAENGEEINFE
PF{K (Reduce) FOJ#E= (£=F) /Acceptable level 1£:

- i
L/‘F DA. g'.ta " :%rc%g%ﬁ%%% 2 4

S B


https://inspection.canada.ca/en/food-safety-industry/toolkit-food-businesses#a3_2

3.0]3E#itE/ Traceability

FARAUEB NIFHIN 7B SFCREVTIEME Z BRI

- FEATEMHEEEIT T HE /Using the Traceability interactive tool

« SFCRZE 4.0 8n¥y o B M5 E1R/REEE 25K /Reading Section 4.0
Traceability-specific labelling requirements of Requlatory
requirements: Traceability

I * I Government Gouvernement
of Canada du Canada

Home > Canadian Food Inspection Agency > Gefting_started: Toolkit for food businesses

Traceability interactive tool - Safe Food for Canadians Regulations


https://inspection.canada.ca/en/food-safety-industry/toolkit-food-businesses#a3_3
https://na1se.voxco.com/SE/93/traceability/?&lang=en
https://inspection.canada.ca/eng/1522294721005/1522294781171#a40
https://inspection.canada.ca/eng/1522294721005/1522294781171

(Z) BEEFMRRE K Packaging and labelling requirements

HiENMNEARMNEmETR Food-specific labelling requirements (1/4)

I * Government Gouvernement
of Canada du Canada

MENU «+

Canada.ca = (Canadian Food Inspection Agency = Foodlabels = Labelling

Food labelling for industry

26


https://inspection.canada.ca/en/food-safety-industry/toolkit-food-businesses#a4
https://inspection.canada.ca/food-labels/labelling/industry/eng/1383607266489/1383607344939

s M=ZE XV EmIZER Food-specific labelling requirements (2/4)

Industry Labelling Tool / EmiZRLE
EmErERINEREmEEENMMEFERAZSE - ZIERBERBLMEM :

EFE RN EmIER/ Food products that require a label
‘EEN—AZRE] /General principles for labelling and advertising
- BYIWEEARE /True nature of food
« BMERIEE - EmEBBIRER / Factsheet - allergen labelling tips for
food industry
- BREMEZRER : EmBHIR / Infographic: food allergen labelling
1ZRESKBE / Labelling requirements checklist
-2 BRIE  EXF1ZE/,RLHE (ILT) / Frequently asked questions: Industry Labelling

Tool (ILT)

27


https://inspection.canada.ca/food-labels/labelling/industry/eng/1383607266489/1383607344939
https://inspection.canada.ca/en/food-labels/labelling/industry/food-products
https://inspection.canada.ca/en/food-labels/labelling/industry/general-principles
https://inspection.canada.ca/en/food-labels/labelling/industry/true-nature
https://inspection.canada.ca/en/food-labels/labelling/industry/allergen-labelling
https://inspection.canada.ca/en/food-labels/labelling/industry/how-label-allergens
https://inspection.canada.ca/en/food-labels/labelling/industry/food-labelling-requirements-checklist
https://inspection.canada.ca/en/food-labels/labelling/industry/industry-labelling-tool

it I EZE AN E mIER Food-specific labelling requirements (3/4)

B HIMEKXE MIER- Food-specific labelling requirements

ORIGINAL

Nutrition Facts

Valeur nutritive

Per 250 mL / par 250 mL

Amount * Dady Value

Tonour % valour quotidionno

Calories / Calories 110

Fat / Lipides 0 g 0%
Saturated / saturés 0 g 0%
+Trans/trans 0 g

Cholesterol / Cholestérol 0 mg

Sodium / Sodium 0 mg 0%

Carbohydrate / Glucides 26g 9%
Fibre / Fibres 0 g 0%
Sugars / Sucres 22 g

Protein / Protéines 2 g

Vitamin A / Vitamine A 0%

Vitamin C / Vitamine C 120 %

Calcium / Calcium 2%

ron / Fer 0%

Calories is larger
and stands out
more with bold

line below

mg amounts
are shown

New % Daily Value
footnote

—

—

Nutrition Facts

Valeur nutritive
Per 1 cup (250 mL)

Serving size
stands out more
and is more
similar on
similar foods

pour 1 tasse (250 mL)
Calories 110

Fat/ Lipides 0 g
Saturated / saturés 0 g
+Trans /trans 0 g

Carbohydrate / Glucides 26 g
Fibre / Fibres 0 g
Sugars / Sucres 22 g

Protein / Protéines 2 g
Cholesterol / Cholestérol 0 mg
Sodium 0 mg

Potassium 450 mg

Calcium 30 mg

Iron/ FerOmg

*5% or less is 2 lttle, 15% or more is 3 bol
*5% ou moins C'est pau. 15% ou plus c'est beaucoup

* Daily Value*
* valeur quotidienne *
0%

0%

0%
22 %

0%
10 %
2%
0%

Values
‘-.'.’;3"..‘

< Now % Daily Value
for total sugars

Updated list of
minerals of public

health concern

B £ & F &
EmEWERSE

lasran boad are g scririst-Eucr 2 8


https://inspection.canada.ca/food-labels/labelling/industry/eng/1383607266489/1383607344939

=53 45 [ f— = A Product Facts
~.nn3@5ﬂ§\*ﬁ=/|\&§ = Medicinal ingredients In each xx mL
Ingredient A (Ingredient A source material) X mL
Ingredient B (Ingredient B source material) X mL

MEMBBHFY ~ NEMRALE - ZRRUAELNETES |uses

For the relief of “X000000¢ *X0000ONONXX *XIOXNX

VN1 Warnings
BHIRE : 41 - /NE - oififg Alespenss oed aleree, i (e souwrod,

i

Do not use if 0000 *“XX0OOOOKXKXX.
Ask a health care practitioner before use if
X000 *XOOOOOOOONX *XXxXxX * if you are
pregnant or breastfeeding.

EMBESIRENZREU METEYRIERE - SE{T AL | whenusing tis product consutt a heath care

practitioner if 0000000000000 *XOOOOOOOOOVOOONNX,

BHGENEREERBEU NEYIRNEBER 77 EEIREY) | stopuse and askahealth care practiioner if 00

#20000OCOOOOX. * X000,

;@Q% : @1: * EEE&% - fEZR - *%? * E@Z%% * EHWE Keep out of reach of children.
AT - BALREE 1o SR NERERE B oo

I, RE ; FEREE  RisEY) ; R - ATREF e
Store between 15-25°C, After opening, Product XXX

can be stored for x00000xx. *Do not use if X00000x.
N licinal ingredient
Gluten source (gluten) List of NMIs List of NMis List of
NMis List of NMis List of NMIs

Questions? Call 1-8XX-X0X-X00X

o B £ @ A
g ESEREEE
FDA- lasran boad are g scririst-Eucr 29




misEM=ZE XV EmMIZER Food-specific labelling requirements (4/4)

Food-specific labelling requirements: Meat and Poultry

E2AREAERERSD
 https://inspection.canada.ca/food-labels/labelling/industry/meat-and-
poultry-products/eng/1632494849908/1632495277194

I * I Government Gouvernement
of Canada du Canada

MENU +

Canada.ca > Canadian Food Inspection Agency > Foodlabels = Labelling = Industry

Labelling requirements for meat and poultry products

30


https://inspection.canada.ca/food-labels/labelling/industry/eng/1383607266489/1383607344939
https://inspection.canada.ca/food-labels/labelling/industry/meat-and-poultry-products/eng/1632494849908/1632495277194

REEEmMEMETRNZES

ARESRROKETEANENERNY - SENE - ARKGHES - #iix8
NZASHER - ENERERRESR—ENULYE  EXERERERETEE -

Bla - S EFR - FRMNFBEREEmMNRE  EmIEEELs "4R - FRMFE
N Ef/ Beef Mutton and Pork Loaf J sk Z ol IR EMIES " NEF/Meat Loaf 4 -

IS - FRIZAHFPERNRIEA T =RKLEN - ERZ2FA - BREFENE!
Em - EmRBIERFRIBERMAERS = - LEHERIEFHES -

E}’g =



MEAXHRNMERT/RE "@HIZKIEHE |

*/.6 Mandatory requirements for labels of edible meat products in

registered establishments

- 7.6.1 The identity of the meat product RE mBVIZH

 7.6.2 The net quantity of the meat product &

7.6.3 The list of ingredients A\ 733

7.6.5 The Meat Inspection Legend RI$a15 53
7.6.6 Storage instructionsf# 75t AR

=1

| 3 o AL B3
ﬁz’t—nn/ﬂizi

7.6.4 The name and address of the firm A =& 1F & ittt

A

« 7.6.6.1 Durable life date statementiT =8 PR = HH

« 7.6.6.2 Production date and identification code of production lot==

2 E HA R A A S U

» 7.6.6.3 Retained water declaration for raw single-ingredient meat

products E AR mAIEE KD EH
« 7.6.6.4 Nutrition Iabellmg%%t—“ﬁ‘r

rrrrrrrrrrrrrrrrrrrrrrrrr


https://epe.lac-bac.gc.ca/100/206/301/cfia-acia/2011-09-21/inspection.gc.ca/english/fssa/meavia/man/ch7/7-6e.shtml#a7-6

2.3 Em7HEIREE

(MEXEmMZEE)
(Safe Food for Canadians Act, SFCA)

CONSOLIDATION

Safe Food for Canadians Act

S.C.2012,c. 24

Current to August 18, 2024

Last amended on January 14, 2023

Published by the Minister of Justice at the following address:
http:aws-lois justice.ge.ca
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(MEXEMZEZE)

SFCA [2/3]

AR HREZEmid@m - HEPESoHERXK - B EARRR :

1. EmnZ&T0lEE (Licensing) ~ EmTEFIMHIES] (Preventive controls ) A10J3E3
M (Traceability)

2. EREm7 4k (Grades)=i 2% (Standards) B2 L EREBEEEXK -

3. EmAHERMNERARE  SFEZEINUFFOIE (Permits ) SkE =
(Certificates) 1t EBmEZ= M -



(MEXEMEZEIZE)
SFCA [3/3]

ARFFHEZFIE - BIREARR :

ff]tfﬁgﬁﬁ?ﬁﬁﬂ}igﬁnnx S# [ (R Food and Drugs Act. Z54{& R 3E)
2.28M0I< (recall) ERRED AL f}%’i [’fF&FE CFIA %568 19(1) IQ?EE]
SASFEEARETmAREMHAE VR B - BEE - ED -
ENES
4 A BENTTEm ET*DTET
5.5AKZEO - ASHREmBEmit—RemhEEL2S—EEM - SEL
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(MEXZZEmMESE)

(Safe Food for Canadians Regulations, SFCR)

CONSOLIDATION

Regulations
SOR/2018-108

Current to August 21, 2023

Last amended on June 21, 2022

http://laws-lois.justice.gc.ca

Safe Food for Canadians

Published by the Minister of Justice at the following address:



MEZZREmiEE SFCR

1. FMEBER/ : SFCRIiEM - EMIRm=EER I IEE SFCR RERENERAEIR -
2. BRYHR . EmEE - BRI2ELHR - FBTE 2019 F 1 B 15 HEEERY SFCR AR7E

3. RAMEXREMEZE . EMZTHEEMEFRFERHEE  EREFEFTELTHESIZE -
FIE - SFCR eEBEHRBEZGE O IRELSRIRLE -

4. THEF : B CEmEENINEERERIFEIFT - SR —BMHEL -

5. HEmEHE : SFCR BEE|FZE— - FEFREERAMT « R BREMEELSEB W
REHBEmETEERE

6. ABMEDE . BREmTEFRNEMETE ERFTEER

7. SFCR #EFR#E : SFCR AN AEERNEm P NERIABIRES - BiEEZEENRE
Eom o RLEFIIMER - EBHRXE T EFEFEEmAGEEMAEmELNEETFS (Em
MEEm)%) 124 -

[RERERIEL ;. https://inspection.canada.ca/en/food-safety-industry/toolkit-food-

businesses/sfcr-handbook-food-businesses o Em e m A @
(-_:/ F_DA- %‘.EEII:IEDJ%FL%QE E %

SLrrist-Encr 3 8


https://inspection.canada.ca/en/food-safety-industry/toolkit-food-businesses/sfcr-handbook-food-businesses

CFIABY {(MNEXBEm@FEEZ)

Canadian Food Inspection Agency Act

CONSOLIDATION

Canadian Food Inspection
Agency Act

5.C. 1997, ¢c. 6

Current to August 21, 2023

Last amended on June 22, 2023

Published by the Minister of Justice at the following address:
http://laws-lois.justice.gc.ca

lasran boad are g scririst-Eucr 3 9


https://laws-lois.justice.gc.ca/eng/acts/c-16.5/

CFIARY CEHERE

RINFRAES)

Consumer Packaging and Labelling Act

CONSOLIDATION

Labelling Act

R.S.C., 1985, c. C-38

Current to August 21, 2023

Last amended on January 15,

http://laws-lois.justice.gc.ca

2019

Consumer Packaging and

Published by the Minister of Justice at the following address:


https://laws-lois.justice.gc.ca/eng/acts/c-38/
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CFIA B9 (Em#%am%)

Food and Drugs Act, FDA

CONSOLIDATION

Food and Drugs Act
R.S.C., 1985, c. F-27
Current to August 21, 2023

Last amended on June 22, 2023

Published by the Minister of Justice at the following address:
http://laws-lois.justice.gc.ca



https://laws-lois.justice.gc.ca/eng/acts/f-27/

N“

CFIA B9 {EmMZmiE)
Food and Drugs Act, FDA

- BRARENZEXNBEENEm - BEIAES (BBFENENRN) WELDMINZ
NIEANRENEm °

- KIBFDA KEFSIEZ (BEmMEmE) 2%  REENEXREEEmMA
ﬁ\,\fiﬂzsﬂ'&f MEmMEZEEX - EmDIREMEE ;| WHZEIFFE
EX B an 1H E’] anL'féE (misleading) St HEXEREEMIE R (deceptive
Iabelllng) % (packaging) - EE (treatlng) + L (processing) -
#HE (selling) %D,;-a.:. (advertising) HE Z1ES -



https://laws-lois.justice.gc.ca/eng/acts/f-27/
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Health of Animals Requlations (Eh4{&.

CONSOLIDATION

C.R.C., c. 296

S
v

FE Y

Health of Animals Regulations

Current to August 21, 2023

Last amended on October 20, 2022

Published by the Minister of Justice at the following address:
http://laws-lois.justice.gc.ca


https://laws-lois.justice.gc.ca/eng/regulations/c.r.c.,_c._296/

- 1R#E (SFCR : Glossary of

CENDIRERFREIEBIY Health of Animals Regulations

cey terms/FARIITERIER) EEXERHE - MEREE

(£2%) EmABEL () EEREIRE]) Rz - BR—xEm - B2 ERE

Zatim - 20

3 Canadian Food Inspection Agency (CFIA) $ENERZHEET

it - ENRREERIRG Z2ZENFEE SFCRZAT -

» B {Health of Animals Regulations / B)¥f2FR)A) B E R RBENY)FEEEIRRY

FEER - RIE (BMYREREGIEAIY Health of Animals Requlations + A&
MESNRNREEm - HEmZENYAX Health of Anlmals Regulations %
REE  ANREBZER  HIUWBEBEMNERZHYEAERAE (zoosanitary
attestatlons) °

CC?};EAE iﬁggum%



https://inspection.canada.ca/en/food-safety-industry/toolkit-food-businesses/glossary-key-terms
https://laws-lois.justice.gc.ca/eng/regulations/c.r.c.,_c._296/
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Food-specific requirements and guidance - Meat products and food animals

« (MZEZZEmME) (SFCR) Z)AZER January 15, 2019 B - REEHR
BEmmiBm - Wigsaw Eme ZHEK -

-

- ERER  NMEXREFHEmEOSNEME OB/ XK ZEFIER -

I * of Canada du Canada

Government Gouvernement

MENU «~

Canada.ca » Canadian Food Inspection Agency » Food guidance by commodity

Food-specific requirements and guidance - Meat products and food

animals



https://inspection.canada.ca/en/food-guidance-commodity/meat-products-and-food-animals

MEXHER

ANEEEMISEIEE Standards for Specific Edible Meat

Part A: Standards for Edible Meat Products and Edible Meat Products That Are Not Subject to the

Item

11.

Column 1
Edible Meat
Product

Regular
Ground
(naming the
species or cut)

Medium
Ground
(naming the
species or cut)

Lean Ground
(naming the
species or cut)

Sausage
(ready-to-eat),
Salami,
Wiener,
Frankfurter,
Bologna,
Pepperoni,
Liver Sausage,
Liverwurst,
Mortadella,
Salametti,
Cervelat

Column 2
Mandatory
Ingredients

Fresh boneless skinless
meat

a. Fresh boneless
skinless meat

a. Fresh boneless
skinless meat

a. Boneless meat or
meat by-product or
mechanically
separated meat, or
any combination of
them

b. Preservative

Column 3
Optional
Ingredients

None

None

None

. Filler
b. Glucono delta
lactone

c. Seasoning

d. Spices

e. Sweetening

agents

f. Flavour
enhancer

. Salt

. Water

. Alcohol

. In the case of
fermented
sausage, lactic
acid starter
culture

k. If cooked,

partially

defatted beef or

pork fatty tissue

or both

V]

— - JQ

Column 4
Mandatory

Treatments and

Processes

Comminuted

Comminuted

Comminuted

Comminuted and

cured, and one
or more of the
following:

smoked, cooked,
dried, fermented

Column 5

Maximum and
Minimum Amounts of
Certain Contents, and
Other Requirements

Max. 30% fat

Max. 23% fat

Max. 17% fat

Min. 9.5% meat product
protein

product ingredients to be
liver, calculated as fresh
liver, if common name is
liver sausage or
liverwurst

)
FDA

B £ & F &
EmEWERSE
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https://inspection.canada.ca/en/about-cfia/acts-and-regulations/list-acts-and-regulations/documents-incorporated-reference/canadian-standards-identity-volume-7

Item

20.

22.

23.

Column 1
Edible Meat
Product

Meat Loaf,

Meat Lunch,

Luncheon
Meat

Corned Beef

Bacon

Column 2
Mandatory
Ingredients

a. Boneless meat,

meat by-product or
mechanically
separated meat, or
any combination of
them

a. Coarsely cut, pre-

cooked, boneless
beef meat or a
mixture of coarsely
cut, pre-cooked
boneless beef meat
and fresh boneless
beef meat

. Salt
. Preservative

. Boneless pork belly
. Salt
. Preservative

Column 3
Optional
Ingredients

. Preservative

. Filler

. Gelling agent

. Seasoning

. Spices

. Sweetening
agents

g. Flavour
enhancer

. Salt

i. Water

. Alcohol

. Partially

-0 an0To

J

A

defatted beef or
pork fatty tissue

or both

I. If boneless meat

is boneless
poultry, poultry

skin of the same

species

. Water

. Seasoning
Phosphates
Ice

Meat broth
. Spices

. Alcohol

. Sweetening
agents

JQ 40 00T 0O

. Water

. Seasoning
Phosphates
Ice

Meat broth
. Spices

. Alcohol

. Sweetening
agents

T 400000

Column 4
Mandatory
Treatments and
Processes

Comminuted and
cooked, and
either cured or
frozen

Cooked and
cured

Cured

Column 5

Maximum and
Minimum Amounts of
Certain Contents, and
Other Requirements

Min.. 9.5% meat product
protein

In the case of chicken
loaf, max. 15% chicken
skin

protein when in a
hermetically sealed
package

None

-

[

FDA.

B £ & F &
EmEWERSE
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(MEAZEZEmAH) (SFCR) 5 25 RERARFIEREEm ; EOR
Hm RENMEREARBIRRSR - REEmDTBALE

1. 851 (Mlxtures) BEEYEIESAAE (Ready to eat, RTE) A& mAMEIE
RER O EMR (BIIDERA -~ tourtiére ~ BEAFBKREIZITE )

2. I?ﬂi%Broth/EhfF@Haﬂﬁanlmalfat/I?ﬁéfr- g ZE VI meat flavour or extract :
A% ~ FOM - 3208 - FRESEMIRMAEN - AUH - EBEUR - BRIEEERY)

C\"u & £ & F

{:-—'f ‘F D'A % ------- % r'l;tF_?L g%m%%% 4 8



MEXEINTIRFMEmMAERAREE [1/2]

NEmzEERESSE

R Minimum meat product protein
A EF Meat pattie 15% (KRZEE)
KA : AR - REE - A - -
VERALF - PILEHE 11.5% (R%R)
AE AR REE - A -
YERSALT - POSE - PNSEHE 13570
AR 15%
&5 (BI8) - BHKEE - #thHhEE -
TR EEE - REBREE - 9.5%
ZANERER - iz - H&lE - & -
[Mm Bz 9.5%
i 5=P¥ Corned beef 21% (2R RERH IR P
A Country-style creton 12%
[MA% Black pudding 9.5%

[Canadian Standards of Identity, Volume 7 - Meat Products, Table 2, Parts A and B; FDR, Divisions 14 and 22]


https://inspection.canada.ca/en/about-cfia/acts-and-regulations/list-acts-and-regulations/documents-incorporated-reference/canadian-standards-identity-volume-7

MEXE N LR EmAVER KREE [2/2]

NEmzBERESE

A% Minimum meat product protein
ki 10% (uncooked); 12% (cooked)
Tourtiere Ak 11.5%
Blood and tongue sausage [ & #0 & i5 9.5%

Sausage, Breakfast sausage, Dinner sausage, Sausage meat

&5 B8 RERE - BN

7.5% (uncooked)

Preserved sausage (if sodium or potassium nitrite or both, or sodium
erythorbate or erythorbic acid are added), Cured sausage
MEER (ANt EEE s ME - SORINE IR M EL i
SR EMIEMEE ) - RREE

7.5% (uncooked)

Potted meat, Meat paste, Meat spread, Meat pate 7.5%
e A NRANELR
Liver paste, Liver spread, Paté de foiefFi& 7.5%
Meat loaf, Meat lunch, Luncheon meat®J8if - RFE& - FER 9.5%
Chopped ham X &% 12%

[Canadian Standards of Identity, Volume 7 - Meat Products, Table 2, Parts A and B; FDR, Divisions 14 and 22]



https://inspection.canada.ca/en/about-cfia/acts-and-regulations/list-acts-and-regulations/documents-incorporated-reference/canadian-standards-identity-volume-7

MEXREANmMNLER "HiE L 2K

Canadian Food Agence canadienne L —
l * I Inspection Agency d?r?specuon des aliments Cdnada

i
=

m Canadlan Food Inspection Agency

www.inspection.gc.ca m -
|Contact Us |He|p ‘Search |canada.gc.ca

Food > Meat and Poultry Products > Manual of Procedures > Chapter 4
About the CFIA Chapter 4 - Inspection Procedures, Dispositions, and

Overview Monitoring and Controls

Accountability

Acts and Table of Contents

Regulations
subjects [t

Food 4.1 Introduction

Meat and Poultry

4.2 Handling_of meat products

Products 4.2.1 Refrigeration and related activities
- FSEP / HACCP 4.2.2 Boning and cutting - red meats
- Meat Hygiene Manual of 4.2.3 Handling of meat products which have fallen on the floor
Procedures 4.2.4 Comminuting
- Meat Cuts Manual 4.2.5 Mechanical separation of muscle tissue from bones - production of finely
Animals textured meat (FTM) and mechanically separated meat (MSM)
Plants 4.2.6 Defrosting or thawing TN B o4+ = 7 o0

4.2.7 Rework ”_'_3
e HEoEWEIRRE


https://epe.lac-bac.gc.ca/100/206/301/cfia-acia/2011-09-21/inspection.gc.ca/english/fssa/meavia/man/ch4/table4e.shtml

MEXHRNFEMRE - WEER - EIEFH V&R B

4.1 Introduction f§7T
4.2 Handling of meat products REEEMMNEIER
4.3 Cooking =&
4.4 Cooling of heat processed meat productsEAEIBRE MAYS 4l
4.5 Edible rendering B FHAEEX &Y
4.6 CanningtEgEINL
4.7 Aging and tenderizingFh X 1L
4.8 Drying treatmentsBz iR E I8
4.9 Formulation, curing, salting and picklingBic /5 - §#% - EEFR IS
4.10 Smoking &5
4.11 Fermented meat products &2 IR m
4.12 Post process pasteurization of RTE meat productsBElERmZEKRHEEZ EIE
4.13 High pressure processing for RTE meat productsEERm 25 EEIE
4.14 Packaging 18
4.15 Storage of palletized meat productsiEB BIZ AR METE
4.16 Non-meat food productsIERR ¥ £
a A 0 =2 O A |
4.17 Non-food productsIFE RESR CC}ESA 2



https://epe.lac-bac.gc.ca/100/206/301/cfia-acia/2011-09-21/inspection.gc.ca/english/fssa/meavia/man/ch4/4-1-2-4e.shtml#a4-1
https://epe.lac-bac.gc.ca/100/206/301/cfia-acia/2011-09-21/inspection.gc.ca/english/fssa/meavia/man/ch4/4-1-2-4e.shtml#a4-2
https://epe.lac-bac.gc.ca/100/206/301/cfia-acia/2011-09-21/inspection.gc.ca/english/fssa/meavia/man/ch4/4-3-4e.shtml#a4-3
https://epe.lac-bac.gc.ca/100/206/301/cfia-acia/2011-09-21/inspection.gc.ca/english/fssa/meavia/man/ch4/4-3-4e.shtml#a4-4
https://epe.lac-bac.gc.ca/100/206/301/cfia-acia/2011-09-21/inspection.gc.ca/english/fssa/meavia/man/ch4/4-5-11-4-4e.shtml#a4-5
https://epe.lac-bac.gc.ca/100/206/301/cfia-acia/2011-09-21/inspection.gc.ca/english/fssa/meavia/man/ch4/4-5-11-4-4e.shtml#a4-6
https://epe.lac-bac.gc.ca/100/206/301/cfia-acia/2011-09-21/inspection.gc.ca/english/fssa/meavia/man/ch4/4-5-11-4-4e.shtml#a4-7
https://epe.lac-bac.gc.ca/100/206/301/cfia-acia/2011-09-21/inspection.gc.ca/english/fssa/meavia/man/ch4/4-5-11-4-4e.shtml#a4-8
https://epe.lac-bac.gc.ca/100/206/301/cfia-acia/2011-09-21/inspection.gc.ca/english/fssa/meavia/man/ch4/4-5-11-4-4e.shtml#a4-9
https://epe.lac-bac.gc.ca/100/206/301/cfia-acia/2011-09-21/inspection.gc.ca/english/fssa/meavia/man/ch4/4-5-11-4-4e.shtml#a4-10
https://epe.lac-bac.gc.ca/100/206/301/cfia-acia/2011-09-21/inspection.gc.ca/english/fssa/meavia/man/ch4/4-5-11-4-4e.shtml#a4-11
https://epe.lac-bac.gc.ca/100/206/301/cfia-acia/2011-09-21/inspection.gc.ca/english/fssa/meavia/man/ch4/4-12-17e.shtml#a4-12
https://epe.lac-bac.gc.ca/100/206/301/cfia-acia/2011-09-21/inspection.gc.ca/english/fssa/meavia/man/ch4/4-12-17e.shtml#a4-13
https://epe.lac-bac.gc.ca/100/206/301/cfia-acia/2011-09-21/inspection.gc.ca/english/fssa/meavia/man/ch4/4-12-17e.shtml#a4-14
https://epe.lac-bac.gc.ca/100/206/301/cfia-acia/2011-09-21/inspection.gc.ca/english/fssa/meavia/man/ch4/4-12-17e.shtml#a4-15
https://epe.lac-bac.gc.ca/100/206/301/cfia-acia/2011-09-21/inspection.gc.ca/english/fssa/meavia/man/ch4/4-12-17e.shtml#a4-16
https://epe.lac-bac.gc.ca/100/206/301/cfia-acia/2011-09-21/inspection.gc.ca/english/fssa/meavia/man/ch4/4-12-17e.shtml#a4-17
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MEAEANFEmMZ "FRFRIFEFEK .
‘The internal temperature does not remain between 49°C and 4°C for more than
20 hours; and FIVEEAFITAE "4°C~49°C. #EBiE20/MEF -
*The cooling process: /< 8125 5%
— causes a continuous drop in product ‘s temperature 1F 48 4 fRR; or
— controls the product s surface temperature so that it does not stay between
49°C and 20°C for more than two (2) hours. EmiZEREAFTITH 20 °C ~
49°C, B2/ \IF

I* Government Gouvernement
of Canada du Canada Search website inspection.canada.ca ¥ n

MENU «

Canada.ca » Canadian Food Inspection Agency » Preventive controls » Meat

Preventive control recommendations for cooling heat processed
meat products

C e @B O£ @ Ao
Ny - =

lasran boad are g scririst-Eucr 5 5
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IMEXERE

Egr mMMMH@JE g

I *I Government Gouvernement
of Canada du Canada

MENU +

Canada.ca » Departments and agencies » Health Canada » Food and nutrition » Food Safety » Food Additives

Lists of Permitted Food Additives

The Lists of permitted food additives are Health Canada's official repository of substances that are permitted for use as
additives in or on foods marketed in Canada.

Lists

Background

Modifying_the Lists

Food Additive Proposals

Join Health Canada's Food Additives e-Notice, a free service to stay on top of issued advice as well as regulatory and
scientific developments in the area of food additives in Canada.

o B £ @ A
o B IR S
FDA- lasran boad are g scririst-Eucr 56


https://www.canada.ca/en/health-canada/services/food-nutrition/food-safety/food-additives/lists-permitted.html

i
il

MEAXERAEmA "miFHKE | 2

I * Government Gouvernement
of Canada du Canada

MENU «

Canada.ca » Canadian Food Inspection Agency » Preventive controls » Meat

Preventive control recommendations on the use of nitrites in the
curing of meat products

JEIE B RNENEEIER : Sodium nitratefE ARE/200ppm
On this page IS BN FEREEIER  Sodium nitrateEARE%120ppm
. treduction 8iEFERLESlow cured meat products:
. Background Sodium nitratefE ARE/200ppm
+ Control Measures Bz EEEDry rub cured meat products:
Sodium nitratefEFRE /A 186ppm; Sodium nitrite/S62ppm

o Curing by standard method
o Curing by alternative method(s)
= Preformed nitrites

= Non-converted nitrates
AL Fi=1] E | F o
o R I ) IR
FDA l& e b I AL rIEEncT 57




MEXERNEEm "AcF 1 ZEK/These parameters for
slow cooling are applicable for a meat product that is

formulated with:
g5l
JKEMSAR0.92 ~ CoREEEEN (3 KNO, ©

EKRERBARER 3.5%

SHEEBY) RBOR 120 ppm -

JKOEME70.92 ~ cotEHEEEN (2 KNO, FHIZFEY) A0 40 ppm - BB

KIREFBARREFR 6%

JKGEM/NRFRR0.92 ~ ARMRNMEAEEL A (3 KNO, RZFE(EERI147)
JKEMEARFR0.92 ~ ABERIN BRI (2 KNO, RIZFEBIEERINY)

rrrrrrrrrrrrrrrrrrrrrrrrr
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BREMEXNMBHEAEMZEARNERNERZELZE=E

- BEFHALLhttps://inspection.canada.ca/en/importing-food-plants-animals/food-

imports/food-specific-requirements/eligible-countries
« 2024=F11AMIIZEIZXEE(EFMBEFBUNERRHILETHE)

Eligible countries and meat products for importation into Canada

I *I Government Gouvernemen it
of Canada du Canada

inspection.canada .ca ¥ n

. MEARTRNESEZAMNACRGEARSNER 2EF

imals > Food imports » Food specific requirements

ian Food Inspection Agency » Importing food plants or ani

. BEJ*EE . ;Egj:*”gﬁ . EE N *EE'*U N I:I:I N L\légu @biecountriesandmea.tproZuctsforimportation into Canada

* EZIS N E% N %ﬁ@ﬁiﬁﬁ N E}.—\ig:: N Eﬁh N 3_% N On this page

» Countries with recognized meat systems and meat products

« MEXFECINEFEE AN ERERNTEmAVER SR s

o United Kingdom (UK)
o United States of America (USA)

B3 : B - EEFIRS - SSERHNTS - iFs - I - O —

38 EE - EE - FF - EWE - BEAA - 1
fE%e -« 968 - e - FESF - E5E - AT - o peman
I E o e

*# Aol ESHFE N 2 Bl X



https://inspection.canada.ca/en/importing-food-plants-animals/food-imports/food-specific-requirements/eligible-countries
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I * Government Gouvernement
of Canada du Canada

MENU «

Canada.ca * Canadian Food Inspection Agency * Food ? Imports > Food-specific requirements * Approved countries

Foreign countries establishments eligible to export meat products
to Canada

Last Update: 2024-11-04

Search the list of foreign countries establishments eligible to export meat products to Canada. Fill out the form below
and your search results will appear under the form. Information about the conditions of importation and countries from

which commercial importation of meat products is permitted.

Download entire listing (2.24Mb, 4.49Mb)

* Country (required)

Select a country v
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https://active.inspection.gc.ca/netapp/meatforeign-viandeetranger/forliste.aspx#table-heading
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Understanding the Safe Food for Canadians Reqgulations:
A handbook for food businesses / Y EMEAAZZEmEMR : EmiE=F M

I*I Canadian Food Agence canadienne
Inspection Agency  d’inspection des aliments

Understanding the

Safe Food for Canadians Regulations
A Handbook for Food Busil

I * Government  Gouvernement
of Canada du Canada

MENU ~

Canada.ca » Canadian Food Inspection Agency » food-safety-industry » Toolkit for food businesses

Understanding the Safe Food for Canadians Regulations: A handbook
for food businesses

== Understanding the Safe Food for Canadians Regulations
A (PDF - 539 kb)
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https://inspection.canada.ca/en/food-safety-industry/toolkit-food-businesses/sfcr-handbook-food-businesses
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42 FEEEEEF 0]38 Apply for import permits online

- EmMTEMEZEN I E S Toolkit for food businesses

- B MNEXREBIZEEORFE DO Contact the National Import Service Centre
- NEAMFIE 1 4BEFEE I Other Canadian government oversight

« BEEEENEIRIBE List of acts and regulations

- E{th#EIZFR1E Find a form

I * Government Gouvernement
of Canada du Canada

Canada.ca » Canadian Food Inspection Agency » Importing food plants or animals

Food imports

Rules, licences, preventive control plans,
traceability, notices, and oversight.



https://inspection.canada.ca/en/about-cfia/my-cfia-account
https://inspection.canada.ca/en/food-safety-industry/toolkit-food-businesses
https://inspection.canada.ca/en/importing-food-plants-animals/food-imports/nisc
https://inspection.canada.ca/en/importing-food-plants-animals/food-imports/step-step-guide#a5
https://inspection.canada.ca/en/about-cfia/acts-and-regulations
https://inspection.canada.ca/en/about-cfia/find-form
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Toolkit for food businesses B EZ ] 8135 :

(—) MEXRZEZEmEZH Overview of the Safe Food for Canadians Regulations
() SF o] BAE WS R Timelines

(=) MEARZEEmMEEMNEK Key requirements of the Safe Food for
Canadians Regulations

(M) BEFERMESK Packaging and labelling requirements
‘B miFEEK Commodity-specific requirements

E[1ZESK Import requirements

- EE3K Export requirements

B EAZEM TSI Inspection and enforcement

<EH &R Additional resources
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https://inspection.canada.ca/en/food-safety-industry/toolkit-food-businesses
https://inspection.canada.ca/en/food-safety-industry/toolkit-food-businesses#a1
https://inspection.canada.ca/en/food-safety-industry/toolkit-food-businesses#a2
https://inspection.canada.ca/en/food-safety-industry/toolkit-food-businesses#a3
https://inspection.canada.ca/en/food-safety-industry/toolkit-food-businesses#a3
https://inspection.canada.ca/en/food-safety-industry/toolkit-food-businesses#a4
https://inspection.canada.ca/en/food-safety-industry/toolkit-food-businesses#a5
https://inspection.canada.ca/en/food-safety-industry/toolkit-food-businesses#a6
https://inspection.canada.ca/en/food-safety-industry/toolkit-food-businesses#a7
https://inspection.canada.ca/en/food-safety-industry/toolkit-food-businesses#a8
https://inspection.canada.ca/en/food-safety-industry/toolkit-food-businesses#a9

