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3.4

CHAPTER 2, SUBJECT 8
CLASSI FI CATI ON OF PRODUCTS CONTAI NI NG MEAT AND FI SH

SCOPE

Thi s docunent outlines the regulations, policies and
procedures governing the inspection of foods containing
both neat and fish ingredients.

REGULATI ONS

Fi sh I nspection Regulations, (CRC., c. 802)
Meat | nspection Regul ations, 1990 (SOR/ 90-288)

PCLI CY

A person may send an application to the Canadi an Food

I nspection Agency (CFI A requesting exenption fromeither
the Meat | nspection Regul ations or Fish Inspection

Regul ations for a food containing nmeat and fish

I ngredients.

The application will be evaluated by the Fish, Seafood and
Production Division and the Meat Programs Di vi sion

to classify the food as either a fish product or a neat
product .

Foods containing both neat and fish ingredients that are
classified as a fish product will be exenpt fromthe

requi renents of the Meat I|nspection Regul ations. Factors
to classify the food as a fish product include, but are not
limted to:

- the proportion of the fish and neat ingredients;

- description of the food;

- conmon nane;

- | evel of processing applied to the conponents to
manuf acture the food; and

- hi storical (comrercial and/or public) recognition of the
food as a fish product.

Foods containing both neat and fish ingredients that are
classified as a neat product wll be exenpt fromthe

requi renents of the Fish Inspection Regulations. Factors
to classify the food as a neat product include, but are not
limted to:
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- the proportion of the fish and neat ingredients;

- description of the food;

- conmon nane;

- | evel of processing applied to the conponents to
manuf acture the food; and

- hi storical (comrercial and/or public) recognition of the
food as a meat product.

When a fish processing establishnent processes a food
contai ning both neat and fish ingredients that is
classified as a fish product, the processor wll be
required to use neat ingredients that are ready to be

i ncorporated into the final product. Processing of the
meat ingredients will be limted to trimmng or cutting
bonel ess neat products (e.g., sliced bacon, bacon sl abs,
cooked ham roast beef, chicken neat, etc.) to allowthe
processor to incorporate the neat into the product and any
actions needed to assenble the final product. O her
processes, including actions such as deboni ng, cooking or
curing neat products will not be permtted.

Processes including, but not limted to cooking or
breadi ng, may be perfornmed on the food in its fina
assenbled form Details on accepted processes can be found
in the list of exenpted products, which is available in the
Fi sh and Seafood section of the CFIA Internet site.

When a nmeat processing establishnent processes a food
contai ning both neat and fish ingredients that is
classified as a neat product, the processor will be
required to use fish ingredients that are ready to be

I ncorporated into the final product. Processing of the
fish ingredients will be limted to trimmng or cutting the
fish nmeat (e.g., fillets, snoked fish fillets, fish pastes,
shellfish neats, |obster/crab neat, peeled shrinp, etc.) to
all ow the processor to incorporate the fish into the
product and any actions needed to assenble the fina
product. O her processes, including actions such as
headi ng and eviscerating, filleting, shucking shellfish or
shucki ng crustaceans will not be permtted.

Processes including but not imted to cooking or breading
may be perforned on the food in its final assenbled form
Details on accepted processes can be found in the |ist of
exenpt ed products.

A fish establishnment can process food containing neat and
fish ingredients only if:

- the food is commonly recognised as a fish product and is
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exenpt fromthe Meat |nspection Regulations; and

- the neat ingredients originate froman establishnment
regi stered under the Meat |nspection Regulations, or a
foreign establishnment eligible to export neat products
t o Canada.

3.8 A neat establishnment can process food containing neat and
fish ingredients only if:

- the food is conmmonly recogni sed as a neat product and is
exenpt fromthe Fish Inspection Regul ations; and

- the fish ingredients originate froman establishnment
regi stered under the Fish Inspection Regulations, or
were inported into Canada in conpliance with the Fish
Inspection Regulations.

3.9 Foods containing neat and fish ingredients that cannot be
classified as either a fish product or a neat product
follow ng the conditions described in sections 3.3 and 3.4
above, nust be processed and/or inported in accordance with
both the Meat I|nspection Regul ati ons and Fi sh I nspection
Regul ati ons.

4. PROCEDURES

4.1 Applications for exenption shall include a | abel of the
product and, on the manufacturer's |letterhead, the recipe
I ndicating the percentage of every ingredient used as well
as the nethod of preparation of the product. Detailed
conposition of any prepared neat or fish product
I ngredi ents nust al so be provided to assess the
conpatibility of the nmeat or fish product with the Canadi an
| egislation related to the conposition of the food. The
request for exenption along with the rel evant docunents,
shall be addressed to both the Director, Meat Programs
Di vi si on, Canadi an Food | nspecti on Agency, and the
Director, Fish Seafood and Production D vision, Canadian
Food | nspecti on Agency.

4.2 Each application will be reviewed by a designated officer
of the Meat Programs Division and the Fish, Seafood
and Production Division to classify the food as either a
nmeat product or a fish product.

4.3 A list of exenpted products is available in the Fish and
Seaf ood section of the CFIA Internet site.

4.4 The Regional Director wll identify appropriate personne
to verify that a conpany that processes or inports an
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exenpted product listed on the CFlIA Internet Site is
conposed of acceptable ingredients as described in sections
4.5 and 4.6 bel ow.

When a conpany w shes to process or inport a food

contai ning nmeat and fish ingredients that is not |isted on
the CFlIA Internet Site, the representative of the conpany
wi Il be advised of the procedures identified in section 4.1
above.

A food containing neat and fish that is classified as a
fish product will be inspected in accordance with the
requi renents identified under the Fish I nspection
Regul ati ons, and nust conply with all applicabl e Canadi an
regul ati ons, including, but not limted to the Food and
Drug Regul ati ons.

The inporter of a food containing neat and fish recogni sed
as a fish product nust hold either a valid Fish Inporters
Li cence or a valid Quality Managenent Program for Inporters
Li cence. The inporter nust provide witten notification of
each shipnment to the appropriate CFlI A inspection office and
each shipnment will be subject to inspection in accordance
with the policies and procedures described in Chapter 3 of
the Fish Products | nspection Manual.

The inporter nust be able to denponstrate that the neat
conmponent of a food containing neat and fish that is
recogni sed as a fish product can be legally inported into
Canada. This neans that the neat conponent nust conply with
the Meat | nspection Regul ati ons and ot her applicable
Canadi an regul ations, including but not imted to, the
Heal t h of Animals Regul ati ons and the Food and Drug and
Regul ati ons. For exanple, the use of a neat ingredient that
contai ns non-approved additives or that originates froma
region restricted for animal health diseases will not be
permtted.

In order to denonstrate that the neat ingredients conply

wi th Canadi an requirenents, the inporter nust include the
country and the establishnent nunber where the ani mal was
sl aughtered, and the country and establishment nunber where
the neat was processed with their witten inport
notification form

A food containing neat and fish that is classified as a
nmeat product will be inspected in accordance with the
requi renents identified under the Meat | nspection

Regul ations, and nmust conply with all applicabl e Canadi an
regul ati ons, including, but not limted to the Food and
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Drug Regul ati ons.

The | abel and reci pe of a neat product nust be registered
wi th the Meat Programs D vision. For nore

i nformati on pl ease consult Chapter 7 of the Meat Hygi ene
Manual of Procedures. The food will be subject to

i nspection in accordance with the policies and procedures
described in Chapter 4 of the Meat Hygi ene Manual of
Procedures.

The inporter of a food containing neat and fish recogni zed
as a neat product nust be able to denonstrate that the fish
conponent can be legally inported into Canada. This neans
that the fish conponent nust conply with the requirenents
descri bed in applicable Canadi an regul ati ons, including but
not limted to the Fish Inspection Regul ations and the Food
and Drug Regul ations. For exanple, the use of a fish
conmponent such as raw shellfish (e.g., nussels, clans or
oysters) that contains non-approved additives or that
ori gi nates from non-approved sources wll not be permtted.
I nports will be subject to inspection in accordance with
the policies and procedures described in Chapter 10 of the
Manual of Procedures.





