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Your G Busi Residents Online Services Visitors

-) Agriculture, Food and Rural Development

manitoba.ca > Manitoba Agriculture, Food and Rural Development > Home Page

Get Started — Minister
4 / S Ron Kostyshyn

» Home Page R Zm .
“ <

About
Animals
o . >s =
Business and Economics - \ Need More Info”
Crops
2 Manitoba Agriculture, Food and Rural D: (MAFRD) is i to
Environment

building a more stable and profitable agriculture and food sector, and
stronger communities across rural and northern Manitoba. We provide
programs and services that support the growth and prosperity of the sectorandthe  MAFRD GO Office
Food and Ag Processing local economy.

Email or contact
Financial Assistance

Food Safety MAFRD Growing Opportunities (GO) Offices and Centres are front-line delivery

locations for producers, processors and rural communities that include a wide
Growing Forward 2 range of services including farm , rural i Quick Links
and business

Innovation and Research Reaister for an Environmental
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Summer student

Manitoba Agriculture, Food and Rural Development
CVO/Food Safety

Second floor-545 University Cres
Winnipeg, MB R3T 356

E-mail address: Yun-Hsuan.Chung@gov.mb.ca
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art Date: Immediate Bullets

Start a bulleted list.
Chiemicai Fest control

Chemical pest control consists of the use of pesticides and baits. Chemicals used in pest control must not

i the food, ingredi or ging. Pesticide use is particularly critical in places where food is
handled. produced, packaged and stored. Food processors frequently contract a licensed pest management
provider (PMP) to apply pesticides.

Any chemicals used for pest control must be accepted by the Canadian Food Inspection agency (CFIA). An
approved list can be found under the pesticide section The Pest Management Regulatory Agency (PMRA)
is the agency within Health Canada that ensures safety of the public and environment by regulating pest
products in Canada The Pest Control Products Act (PCPA) is the current Canadian pesticides regulation. All
chemicals used for pest control should be properly stored in designated areas and properly labeled

Greener Alternatives

Monitoring before treatment helps identify pests and allows targeted pesticide application to specific areas.
New techniques are currently used in pest control programs to help reduce the use of chemical pesticides.
They may provide even better results for pest control. Examples of some possible altematives include:

« Pheromones: These are chemical hormones produced by a living organism that transmit a message
to others of the same species. Insect synthetic pheromones of pests can be used to trap and control
them by creating conft d mating and p g them from laying eggs
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Jd T Bl 7 Fact Sheet - Water Activity and Water Content

atety Program,

for Processors and Distributors

FACT SHEET #31
Water Activity

Wateris presentin all food. It usually takes two forms:
s freeoravailable water
» waterthatis bound to different molecules such as proteins and carbohydrates

Water activity means the ility of waterfor biological reactions. ilable water can supportthe
growth of bacteria, yeast and mold, which can affect the safety and quality of food. If wateractivity is
smaller, micro-organisms will grow more slowly.

Measurement Water Activity of Common Food
Wateractivity (a.) Products
+ expression:a,=P/P;
P:the vapour pressure in a food * Mostfood hasa water activity greater

Pq:the vapour pressure of pure water
» predictswhetherwater moves from
the food to the cells of micro-organisms

than 0.95 (micro-organisms prefer)
» Knowingthe wateractivity of food can
prepare a HACCP plan to preventfood

that may be present
« 0f0.90 meansthe vapour pressure is 90

decomposition.
3/ fwwivi.gov.mb.ca/agricultu

re/food-safety/at-the-food-

percent of that of pure water

J T Bl 7 Food Quality and Food Safety

Food Quality and Food Safety

I Introduction

The principles and practices for food
government regulations as wel|
conlsumers. In addition, there b
activities and operations for f
19705, including:

asth:‘:allty: and food safety are based on laws and
ol €quirements and expectations of customers and
= ;n numerous factors which influenced the

quality and food safety in the foog industry since the
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RE: about housekeeping program - Message (HTML)

i
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| Message
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Respond

———————————————| Reply Reply Forward {, call - Delete Moveto Create]
From: +WPG120 - Food Safet] to All Folder~ Rule
To: # Chung, Yun-Hsuan (MAR Respond Actions
ce
Subject: FW: Formalised House K¢ c:"j‘::'p‘l‘l:a .

From: Brendan Julius I{

Sent: July-18-14 12:44 PM # Hudson, Lesbe (MAFRD)

To: +WPG120 - Food Safety (MAH # Chung, Yun-Hsuan (MAFRD)

Subject: Formalised House Keepl | C¢

Subject: RE: about program

Good Evening
T hope this finds you well !!!!!

My name is Brendan Julius an
harbour South Africa.

Our company website is www,

I am currently attempting to fc
your details on a webpage htty

As I will be developing this pry

1 will be hoping to include spef
completed and filed for auditiy

As it will be a new programme
well as examples of housekeep|

From: Hudson, Leslie (MAFRD)

Sent: July-22-14 8:05 AM

To: Chung, Yun-Hsuan (MAFRD)

Subject: RE: about housekeeping program
Good morning Shayon:

1am sorry, | probably should have given you a bit m
facility. It sounds like he needs help writing the prog]

Some references that could be given may be:

From our web site:
* Cleaning in a Dry Processing Environment
* Basic Good Manufacturing Guide Book

Also you could look online for other sources of applif

Give it another try. 1 am out of the office today but

Good luck!
————E|
DRSSP EEERCE S NE UDE

~FU’\
I

Bp chpF R {epf %~

EEAN LT I

Assiniboine

2 Pk

Park o5 %

Formalised Hou:

/é?\\ﬂ\’?oov s

se Keeping Programme - Message (HTML)

()
— | Message

e G BT

My name is Shayon Chung and I am very glad to help you with your h

| found some references that may be helpful to you:

From our web site:
e Basic Good Manufacturing Guide Book
. in Grain Processing Plants
* (Cleaningin aDry J:4
Other website:
* D ofa Program

Also, there was one sample of food safety checklist about sanitation
of your program.

1 hope you can find this information useful.

W

® SSOP Generic Mode! of Food of Plant Origin Cleaning and San}f

Message

Reply Reply Forward Q call ~ | Delete Moveto Create Other | Blo = Y
to All Folder~ Rule Actions~  Sendef ; Pm- x
Respond Adtions Jul L

e = S — Reply Reply Forward & Call - Delete Moveto C

You forwarded this message on 2014-07-23 3:22 PM. toAl Folder~ ¥
From: # Chung, Yun-Hsuan (MAFRD) Respond Actio
To: ‘brendan. juus @sabuk.co. 22" You forwarded this message on 2014-07-25 8:50 AM,

# Hudson, Lesle (MAFRD)
:cb' ot: Formali ;l:* K u)- Programm Pom: Drencin s et Mseatr ik o]
S ubje b ised House Keeping Progs e Al vo: ° ) Yo )
Cc * Hudson, Leske (MAFRD)
Goudeftemaon Brends, Subject: Re: Formalised House Keeping Programme

|| Good Moming Shayon and Leslie
I'hope this finds you both well

Many thanks for your prompt replies and
I will of course keep in touch and advise

Kindest of Regards
Brendan

Please note that all business is strictly undertal
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