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1. Purpose: 
To ensure that all recalled meat products are physically controlled, segregated, fully accounted for, and disposed of in a manner that is safe, compliant with applicable Alberta legislation.
2. Who: 
Recall coordinator and members of the recall team
3. Frequency: 
[bookmark: _Hlk225513156][image: ]At any time that product is required to be returned to the control of the facility. 
For example: labeling, quality management, and food safety.
4. Procedure:
4.1 Product Isolation & Lockdown (Product On-Site) 
As soon as a recall is identified, the Recall Coordinator will direct the operator or designated supervisor to halt all shipments of the affected lot immediately.
· Stop shipments: all loading or movement of the affected product batch will be halted. Workers will be instructed not to move the product until further direction is given.
· Physical segregation: all affected carcasses, primals, cuts, or packaged boxes will be moved to the designated Quarantine Corner in the cooler or freezer. Affected product will not be co-mingled with non-recalled product.
· HOLD tagging: a highly visible red HOLD tag will be physically attached to each product unit or pallet. The tag will be completed in full before the product is placed in the quarantine area. The required fields for hold tag are:
· Date & Time placed on Hold
· Product Description (Species, cut, package size, brand if applicable)
· Lot Code
· Quantity Quarantined (in kg or units)
· Reason for Hold ("RECALL"- brief description)Figure 1 Hold Tag for Recalled Products

· Operator or designated supervisor’s Initials 
· Recalled product will not be moved out of quarantine area for any purpose including disposal and rework, without authorization from the Recall coordinator and where required, MDIS.
· Chilled recalled product will be held at 4°C (40°F) or below. Frozen recalled product will be maintained at -18°C (0°F) or below. 
4.2 Handling Returned Product (Product from Off-Site)
Where customers return recalled product back to the facility, the following controls will apply:
· Customers will be directed to a designated receiving door that is physically separated from clean and ready-to-eat product areas. Returned product will not enter the facility through the main production entrance.
· Returned product will be offloaded directly into the designated marked bin or quarantine area for returned recalled product. This area will be separate from the quarantine corner for on-site held products.
· The operator or designated supervisor will count or weigh all returned product and record the quantities in the Returned Product Column in ‘Recall Distribution List’ before the customer leaves the facility.
· Returned product will be inspected for packaging integrity and temperature on arrival. Product that is damaged, thawed, or of unknown temperature history (e.g. brought back by an individual customer versus a retailer) will be flagged and brought to the attention of the Recall Coordinator before disposition is determined. In most cases products brought back by individual customers will be held for disposal. 
· Red ‘HOLD’ tag for recall will be placed for returned products, which has same required field as the products isolated on-site.
· Chilled recalled product will be held at 4°C or below. Frozen recalled product will be maintained at -18°C or below. 
4.3 Inventory Reconciliation 
The operator or designated supervisor will account for every kilogram of the affected batch to prove to regulatory agencies that no contaminated meat remains in distribution.
A. Production Balance
· Production Balance accounts for every kilogram produced for the recalled lots.
· Formula:
Total Product Produced = Product On-Hand + Product Shipped + Trimmings/Condemned

B. Distribution Balance
· Distribution Balance accounts for every kilogram of recalled product that was shipped.
· Formula:
Total Product Shipped = Product Returned + Product unrecovered (E.g. sold to consumers)

	Inventory Metric
	Weight (kg) / Count
	Verified By

	1. Total Kill/Production Weight
	
	Supervisor (from slaughter log)

	2. Amount Found On-Site (Quarantined)
	
	Supervisor (physical count)

	3. Amount Shipped to Customers
	
	Supervisor (from invoices)

	4. Amount Returned by Customers
	
	Supervisor (from return log)

	Unaccounted For Discrepancy
	
	Must be 0 (or explained via shrinkage)


4.4 Denaturing and Disposal
The Recall Coordinator will contact the assigned MDIS contact and provide: the product description and lot code(s); total quantity subject to disposal; proposed disposal method; name and address of the disposal site or contractor; and the proposed timeline for completion.

Disposal options that could be utilized include: rendering at a licensed rendering facility; incineration at an approved facility; landfill disposal with denaturing; rework or correction (where product is verified safe and compliant in collaboration with regulatory authorities); and relabelling (for labelling (e.g. allergen) non-conformances only).

This facility will use the following disposal option(s):
[Insert the chosen disposal method] ____________________________________________________________________________________

Recalled product will be denatured (if required by MDIS) prior to disposal. Denaturing will be completed on-site prior to removal from the facility.
· All packaging will be opened or punctured prior to denaturing; intact sealed packages will not be accepted.
· An approved denaturing agent will be uniformly applied to all exposed surfaces under supervision (e.g., food-safe dye, crude carbolic acid, or other MDIS-approved agent).
· Large or thick cuts will be slashed to ensure adequate penetration of the agent.
· Denaturing is not required for product sent directly to a licensed rendering plant where prior written confirmation of acceptance of undenatured material is on file; otherwise, denaturing will be completed before release.
· The denaturing agent, quantity, lot codes, supervising person, and date/time will be recorded in the Disposition Record and retained in the recall file.
The disposal method will be selected based on the nature of the recall, the hazard classification, service availability, and MDIS approval. 
· Rendering is the preferred method for large volumes and is most commercially available in Alberta. The denatured meat will be loaded into the designated rendering bin (e.g., West Coast Reduction bin)
· Licensed Landfill Disposal will be used if Rendering is not available or impractical. A dedicated truck destined for an approved Alberta landfill will be used. 
· The operator or designated supervisor (and/or an attending Alberta Provincial Meat Inspector) will physically watch the loading process to ensure nothing is held back.
· If the recall is due to a high-risk biological hazard (like Salmonella, E. coli, BSE) or severe chemical contamination, the operator will contact Alberta Agriculture and Irrigation- Meat and Dairy Inspection Section (MDIS) prior to disposal to confirm if the physical presence of an inspector is required to witness the destruction.
· Completion of disposal will be verified and documented: method, quantity, date, location, and verifier name. Recalled product will not be redirected to animal feed or any use unless approved by MDIS.
4.5 Rework
Rework will be done if the recall is associated with quality issue (such as labelling error(e.g. undeclared allergen), packaging defect, etc.), and not food safety issue. MDIS approval is required before rework is done. 
A new lot code will be assigned to the reworked products. Reworked products will be re-inspected to ensure compliance before release.

6. Deviation and Corrective Action Procedures:
· If the temperature of held/recalled products are not maintained at 4°C(39°F) or below for fresh products and at -18°C(0°F) or below for frozen products, monitor the products until the required temperature is achieved.
· If the recalled product is found to have been accidentally released for sale, MDIS will be notified immediately. The released product will be tracked and brought back to the facility.
· If a customer cannot be reached within 24 hours to arrange return or disposal, MDIS will be advised and further attempts for notification to customers will be made.

7. Verification Procedures:
· The Recall Coordinator will review Distribution (Shipping) Records and the Production Record at the end of each recall event to confirm the mass-balance reconciliation is complete and all records are accurate.
· This procedure will be tested at minimum annually through a mock recall exercise. Mock recall results will be reviewed to identify any gaps in this procedure and corrective actions will be documented.
· MDIS may conduct an independent verification of recall effectiveness, including follow-up with customers. If MDIS identifies any discrepancy, the facility will be required to investigate and resolve it.

8. Records:
· Production Record
· Distribution (Shipping) Record
· Recall Distribution List
· Disposition Record

9. Review:
This protocol must be reviewed annually and revised in case of any changes in the procedures. Any revision or review must be recorded in the Revision/Review Log below, with the date of revision/review, version no., description of change and the personnel involved.








9.1 Revision/ Review Log:
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DATE PLACED ON HOLD: June, 2026
TIME PLACED ON HOLD: 10:15 AM
PRODUCT DESCRIPTION: BeefSifoin
DATE CODE: 260609

QUANTITY QUARANTINED: 14 Boxes/
approx. 350 kg

REASON FOR HOLD: Active Food Safety
Recall (CFIAClass | Aler)

AUTHORIZED BY: Ethan C. (Production
Supervisor)
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