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A	 	 	t	first	glance,	the	road	to	organic	certification	may 
		seem	as	full	of 	twists	and	turns	as	a	country	lane, 
				but	when	it	comes	to	ensuring	the	source	of 	the 
						food	on	our	plates,	perhaps	that’s	a	good	thing.

To	begin	with,	it’s	a	long	process.	Obtaining	organic	certification	
takes	at	least	three	years	—	and	once	it’s	obtained,	it	must	be	
renewed	annually.	

A	farm	inspection	is	conducted	to	verify	organic	standards	are	being	
met,	and	only	then	is	certification	granted	by	a	Canadian	Food	
Inspection	Agency	(CFIA)	accredited	body.	

In	Canada,	to	claim	organic	farm	status	without	following	this	
process	is	misleading	at	best,	and	outright	fraud	at	worst.

As	well,	marketing	your	products	as	organic	when	they	have	not	
been	produced	within	the	defined	parameters	is	also	considered	
misleading,	and	could	be	subject	to	additional	investigation.	Not	
to	mention	the	negative	impact	such	a	false	claim	would	have	on	
your	marketplace	reputation.

In	2009,	the	Canadian	government	adopted	the	Organic	
Products	Regulations, a	set	of 	regulations	that	govern	the	

standards	by	which	food	produced	in	Canada	—	and	sold	across	
the	country	and	internationally	—	can	be	officially	described	as	
organic.

Only	products	that	are	produced	in	Alberta	and	sold	outside	the	
province	are	subject	to	these	Regulations,	but	if 	you	market	your	
product	as	organic	—	even	if 	it’s	only	sold	in	Alberta	—	you	
are	expected	to	follow	the	Canadian	Organic	Standard	(a	set	of 	
defined	management	practices)	in	order	to	demonstrate	that	your	
products	are	as	organic	as	you	claim.	If 	you	do	not,	you	could	be	
subject	to	an	investigation	by	the	CFIA.

The facts about organic certification

Please see “The Facts” on page 4
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•  If you are selling your product outside of Alberta, the food 
product must be certified and the name of the certification  
body must appear on the label.

•  The term “organic” can only be used to label products with an 
organic content that is greater than or equal to 95 per cent (100 
per cent is not permitted in Canada). 

•  You can claim your product is organic, organically grown, 
organically raised, organically produced or any similar phrases 
only if the product is certified to be organic and the name of the 
certification body is stated on the label.

•  For multi-ingredient products, the organic contents must be 
identified as organic in the list of ingredients.

•  The use of the term “certified organic” is considered misleading 
and therefore not allowed under the Organic Products 
Regulations. The statement “certified by” or “certified organic 
by” immediately followed by the name of the certification body 

is acceptable, as it identifies who has certified the product.

•  The organic product packaging and labelling certification is 
valid for a 12 month period beginning on the day on which  
it is granted.

•  Your label may make the claim “contains x per cent organic 
ingredients” only if 70 to 95 per cent of the ingredients in your 
product are organic, but you cannot state that your product is 
organic or use the organic logo. 

•  If less than 70 per cent of your ingredients are organic, you can 
indicate which ingredients are organic in the ingredient list. 

•   The organic logo, regulated by the CFIA, is 
permitted only on products that have an organic 
content greater than 95 per cent and have been 
certified according to Canadian requirements 
for organic products. The use of the organic 
logo is voluntary.

Excerpts from the Organic Products Regulations

Alberta	producers	who	raise	livestock	for	food	
understand	the	need	to	treat	their	animals	
with	care	and	respect	while	they	are	alive.

However,	it	is	equally	as	important	to	treat	
those	same	animals	as	humanely	as	possible	
when	they	are	ultimately	led	to	slaughter.

Continued next page

Animal welfare practices evolving
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Alberta’s	Animal Protection Act (APA) covers	all	
aspects	concerning	the	humane	treatment	
of 	live	animals	—	ensuring	the	prevention	
of 	distress	in	the	animal	wherever	possible	
—	while	the	Meat Inspection Act	outlines	
the	requirements	for	the	stunning	and	

slaughtering	of 	animals,	as	well	as	the	safe	
handling	of 	the	end-result	meat	product.

Jeffery	Hill,	Livestock	Welfare	Specialist	with	
Alberta	Agriculture	and	Rural	Development	
defines	animal	welfare	as	how	an	animal	copes	
with	the	conditions	in	which	it	lives.	

“An	animal	is	in	a	good	state	of 	welfare	if 	it	
is	healthy,	comfortable,	well	nourished,	safe,	
able	to	express	innate	behaviour,	and	is	not	
suffering	from	unpleasant	states	such	as	pain,	
fear	and	distress.”

The	APA	also	clearly	describes	what	a	
producer	cannot	do	to	an	animal	in	his	care:	
namely	cause	it	to	be	in	pain	or	distress	during	
its	lifetime.	These	rules	do	not	apply	if,	to	
paraphrase	the	Act,	the	distress	results	from:

 “...an activity carried on in accordance with 
the regulations or in accordance with reasonable 
and generally accepted practices of  animal care, 
management, husbandry ... or slaughter.” 

Those	‘reasonable	and	generally	accepted	
practices’	are	clearly	defined	within	the	Meat 
Inspection Act	when	it	comes	to	the	humane	
slaughtering	of 	animals.
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Does your farm require an AHS Food Permit?
Farm	direct	marketers	who	sell	their	
farm-raised	meat	and	other	products	
commercially	may	require	a	permit	
through	Alberta	Health	Services	(AHS).		
Contact	your	local	public	health	inspector	
regarding	permit	requirements.

The	following	excerpt	from	the	AHS	
Health	Approval	Checklist	outlines	some	
of 	the	guidelines	required	to	ensure	safe	
food	handling	and	storage.

For	a	copy	of 	the	complete	checklist,	click	
on	the	link	at	the	bottom	of 	this	article.

AHS Food Establishment  
Health Approval Checklist
•	 	Cooler	units	must	be	below	4°C/40°F	
and	be	equipped	with	thermometers.

•	 	Freezers	must	be	below	0°C/32°F	
(ideally	–18°C/0°F).

•	 	At	least	one	probe	thermometer	
capable	of 	measuring	temperatures	
between	0°C	and	100°C	must	be	on	
site	and	available	to	staff	at	all	times.

•	 	Shelving	in	coolers	and	freezers	must	
be	properly	finished	and	constructed	to	
allow	for	proper	air	circulation.

•	 	Handwash	stations	must	be	fully	
operational,	with	hot	and	cold	running	
water,	garbage	cans,	liquid	hand	soap	
and	paper	towels	in	proper	dispensers.

•	 	Dishwashers	must	be	operational	and	
meet	sanitizing	requirements.

•	 	Ventilation	must	be	in	proper	working	
order.

•	 	Sinks	must	be	plumbed	properly	(i.e.	
hot	and	cold	running	water	supplied	
to	each	sink	basin);	there	must	be	
drain	plugs	available	for	each	basin.	
Adequate	hot	water	must	be	available	
for	the	needs	of 	the	facility.	Proper	
drain	racks	for	air	drying	utensils	must	
be	available.	A	sanitizer	for	surfaces/
equipment	must	be	available.	Test	
strips	for	each	type	of 	sanitizer	used	in	
dishwashers,	food	contact	surfaces,	and	
equipment	must	be	on	site.	Cleaning	
schedules	and	pest	control	plans	must	
be	in	place.

•	 	Ventilation	must	be	in	proper	working	
order.

•	 	Light	fixtures	in	all	food	preparation/
storage	areas	with	open	food	must	

be	shatterproof,	or	equipped	with	
shatterproof 	covers.	There	must	be	
adequate	lighting	in	all	food	areas.

•	 	All	surfaces	(floors,	walls,	counters,	
shelves	and	cupboards)	must	be	
adequately	finished	to	allow	easy	
cleaning.	This	includes	adequate	
sealing	of 	the	floor-wall	joints.

•	 	Facility	must	be	free	of 	pests	and	
vermin.	Doors	and	windows	must	be	
constructed	to	prevent	the	entry	of 	
pests.

•	 	Watertight	garbage	containers	must	
be	present	in	food	preparation	and	
washroom	areas.

•	 	If 	six	(6)	or	more	food	handlers	
are	working	on	the	premises	at	one	
time,	at	least	one	manager	who	has	
successfully	completed	food	sanitation	
training	approved	by	the	Health	
Minister	must	be	on	site	at	all	times.	
If 	five	(5)	or	fewer	are	working,	at	least	
one	manager	must	have	approved	
training.	Owners	of 	more	than	one	
establishment	must	employ	a	separate	
manager	with	approved	training	for	
each	site.	

http://www.albertahealthservices.ca/EnvironmentalHealth/wf-eh-food-est-health-approval-checklist.pdf

“Ideally,	an	animal	is	first	stunned	to	an	
unconscious	state,	and	then	bled	out	without	
ever	regaining	consciousness	during	the	
slaughter	process,”	says	Hill.	“Less	than	30	
seconds	is	the	optimum	time	period,	but	that	
will	vary	depending	upon	the	stun	method	
used	(gas	or	stun	stick),	or	the	type	of 	animal	
being	slaughtered.”

There	is	also	a	Ritual	Slaughter	Exemption	
contained	in	the	Act	which	covers	guidelines	
for	religious-based	slaughter	practices	for	
Halal	and	Kosher	meats.	

“Religion-based	slaughter	does	not	require	
stunning	and	is	highly	controversial,”	says	Hill.	
“In	some	countries,	it’s	not	allowed	at	all,	and	

there	have	been	some	discussions	about	further	
restrictions	in	Canada	as	well.”	

Although	comprehensive	in	scope,	Canada’s	
regulations	fall	behind	the	strict	code	adhered	
to	in	European	countries.

On	a	recent	tour	of 	the	Netherlands,	Hill	
discovered	that	slaughterhouses	in	the	
European	Union	(EU)	are	usually	privately	
owned	and	small	in	scope.

There,	the	training	requirements	for	
slaughterhouse	workers	is	much	more	
stringent.	Under	EU	Directive	1099,	training	
and	proof 	of 	competency	must	be	given	
before	a	licence	is	granted	to	legally	stun,	
euthanize	and	slaughter	an	animal.

As	more	countries	make	the	decision	to	join	
the	EU,	the	same	stringent	rules	will	apply	
across	the	continent.

And,	given	the	Canadian	government’s	recent	
trade	deal	announcement	with	the	EU,	it	
won’t	be	long	before	Canadian	rules	must	
change	to	meet	EU	standards.

“You	can	never	have	too	much	training	or	too	
much	understanding,”	says	Hill.	“We	still	have	
a	long	way	to	go	in	Canada.	It	is	expected	
that	there	will	be	requirements	in	the	future	
regarding	the	welfare	of 	livestock	produced	
for	food.	These	requirements	will	be	designed	
to	improve	and	support	the	industry,	while	
meeting	consumer	expectations.”		
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The Alberta Meat Inspection 
Act and Meat Inspection 
Regulation govern the 
slaughter of meat and  

poultry products in Alberta. 

The Canada Meat Inspection 
Act and Regulations apply  

to the slaughter and 
processing of meat and 

poultry products in federally 
registered facilities for sale in 

and beyond Alberta.

For more information about 
 this and other government  

regulations that may affect you, visit 
the Resources section  

at www.explorelocal.ca.

Upcoming Events

It’s the law!
A regular Field Notes feature 

highlighting government  
regulations that may affect  
your local market business.

SUMMER FIELD DAY
June 23, 2014. Free
Calgary Corn Maze

A one-day agtourism-focused event. 
Registration at 11:30, lunch at  
12 noon, touring starts at 1.  
RSVP to Krista Miller with  
AFFPA: 403-558-0189 or  
info@albertafarmfresh.com

IPM IN PRACTICE
July 28 & 29, 2014
Land Sciences Building,  
Olds College, Olds, AB

Registration fee: $70 + GST for  
AGGA and AFFPA members 
$100 + GST non-members

Workshop is limited to 80 attendees. 
Advance registration is required.

This two-day workshop is geared 
towards those interested in or 
beginners to Integrated Pest 
Management (IPM). It will cover all 
aspects in both a greenhouse and field 
setting with hands on demonstrations 
and lab/classroom sessions.

Register online at ipminpractice.
eventbrite.ca or contact  
Valerie at the AGGA office at  
1-800-378-3198.

In the event of oversubscription, you 
will be notified by the AGGA and placed 
on a wait list. Registrations will be 
accepted until July 21, 2014.

ALBERTA FARM  
FRESH SCHOOL
February 26 and 27, 2015 
Pomeroy Inn and Suites, Olds, AB 

A two day workshop offering fruit, 
vegetable, livestock and general farm 
direct marketing sessions for the 

beginner and advanced operator. 
Contact Krista Miller 403-558-0189 
or www.albertafarmfresh.com for 
information.

For more information on any  
of these events, visit  
www.explorelocal.ca and click  
on the “Events” tab.

“According	to	the	Canadian	Organic	
Standard,	says	Betty	Vladicka,	
Consultant,	Golden	Sage	Consulting,	
“if 	a	producer	had	been	farming	
conventionally	and	used	inputs	prohibited	
under	the	Organic	Standard,	it	will	
require	36	months	before	a	harvested	
crop	can	be	certified	organic.	

“With	livestock,	the	animals	must	be	on	
organic	feed,	including	pasture,	for	one	
year	of 	transition.	Thus	it	would	take	a	
conventional	livestock	producer	three	to	
four	years	to	be	certified	organic	if 	they	
are	using	any	of 	their	pasture	land	or	
producing	their	own	feed,”	Vladicka	says.

Making	false	or	misleading	claims	on	
packaging	can	also	leave	you	open	to	
investigation	under	certain	sections	of 	
the	Food and Drugs Act	and	the	Consumer 
Packaging and Labelling Act.	

You	may	be	wondering	if 	it’s	worth	all	the	
trouble.	In	fact,	the	claim	that	a	product	
is	organic	is	a	powerful	marketing	tool	—	
whether	you’re	selling	around	the	corner	
or	around	the	world.

The	Canada	Organic	Trade	Association’s	
(OTA)	2013	National	Highlights	(www.
ota.com)	states	that	Canada’s	organic	
market	grew	to	$3.5	billion	in	2012	—	
tripling	in	value	since	2006.	

The	desire	for	locally	grown,	organically	
produced	products	continues	to	grow.	
This	may	be	the	right	time	to	begin	your	
journey	towards	organic	certification	and	 
take	advantage	of 	this	burgeoning	
market.	

THE FACTS
Continued from page 1


