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Premises:
[bookmark: _Hlk229758380]Background Information
The premises of the facility encompass the entire footprint of a meat facility, including all land and any structures on the premises used in its operations. This also covers outbuildings, roadways, and surrounding exterior areas.  It excludes any residential spaces on the property, unless those spaces are being used as part of the facility’s operations. 
The Meat Facility Standards (MFS) 2022 requires operators to ensure the licensed is facility designed, built, equipped, and maintained to:
•	support sanitary operating conditions,
•	allow for effective cleaning and sanitation of all surfaces, and
•	prevent contamination of meat and meat products. 
To achieve the above outcomes, operators are required to ensure the licensed facility is designed and constructed to include features that mitigate environmental hazards that may compromise food safety. These premises design elements should also support operational needs while facilitating the controlled movement of products and personnel to reduce the risk of cross-contamination.
Facility Construction, Modification, and Renovation
Section 16 of the MIR requires that plans and specifications for the location, design, and construction of a new facility or any proposed alteration to an existing facility be submitted to and reviewed by the Director before construction or renovation work begins. This legislative requirement applies regardless of the scale of the alteration.
[bookmark: _Hlk230245849]Plans submitted for review must include, but may not be limited to:
1. Facility layout and floor plan.
1. Installed and proposed equipment layout.
1. Sewer and water provisions.
1. Lighting plan and surface finishes.
1. A schematic illustrating product flow, personnel flow, and airflow through the facility.
Operators may voluntarily develop a Facility Construction/Modifications Review Policy. Such a policy should identify the worker responsible for submitting revised plans, the information required, the regulatory authority to whom plans must be submitted, and the process for addressing concerns raised by the regulatory body.




	



Building Exterior 
The MFS 2022 Section A1 includes four (4) outcome-based requirements for the exterior of the facility and surrounding property:
	Ref.
	MFS 2022 A1.1 Requirement
	Practical Meaning for Operators (Examples)

	a
	The location and surrounding operations do not pose a contamination risk (e.g., excessive dust, odors, waste lagoons).
	Assess the risk posed by neighboring land uses (e.g., feedlots, lagoons, gravel roads, crop-spraying). Where risks exist, controls (e.g., paving or grading, sealed receiving doors, air filtration, physical distance) must be in place.

	b
	Premises is maintained (e.g., kept orderly, vegetation controlled, no clutter).
	Overgrown vegetation, accumulated garbage, and clutter attract pests and create harborage. A documented exterior inspection procedure and schedule is recommended to proactively identify and correct deficiencies.

	c
	Facility and outbuildings are of sound construction and in good repair.
	Deteriorated exterior surfaces (cracked foundations, broken siding, damaged roofing) allow pest entry and moisture infiltration. Issues must be corrected promptly.

	d
	Exterior doors are located and equipped (e.g., close-fitting and/or self-closing) to prevent pest and contaminant entry.
	Gaps around doors are a primary pest entry point. Self-closing mechanisms, door sweeps, and proper fitting are among the accepted control measures.



Exterior Inspection
Operators are highly encouraged to conduct scheduled, documented exterior walkarounds to proactively identify, address, and prevent potential issues before they become food safety risks. An exterior inspection record can be used capture any deficiencies observed, the corrective action taken, and the date of correction. Issues should be corrected immediately or assigned a defined timeline.
Items to assess during an exterior inspection include but may not be limited to:
1. Condition of exterior walls, roof, and foundation (cracks, gaps, pest entry points).
1. Status of all exterior doors and loading dock areas (seals, self-closing function, gaps).
1. Vegetation: trimmed, no harborage against building walls.
1. Absence of standing water, garbage accumulation, or debris near the building.
1. Integrity of pest control devices near perimeter (bait stations, bird deterrents).
1. Drainage patterns – surface runoff must not pool near entry points or receiving areas.

Building Interior 
Design, Construction, and Maintenance (MFS 2022 A2.1)
Section A2.1 of MFS 2022 includes  six (6) outcome-based requirements for interior design, construction, and maintenance. The rationale is that facility design features prevent environmental hazards from affecting food safety, support operational requirements, and control product and employee flow to minimize cross-contamination risk.
	Ref.
	MFS 2022 A2.1 Requirement
	Practical Meaning for Operators (Examples)

	a
	Handwashing stations are located where required, properly equipped, and in operating condition. Hands-free where required.
	Stations must have: direct drainage (except slaughter areas); reliable water supply at appropriate handwashing temperature; soap; single-use paper towels; waste bin; and handwashing notices. Hands-free design (e.g. entrance to processing areas and kill floor, edible meat by-product salvage areas).

	b
	Floors, walls, ceilings, and doors are constructed of materials acceptable for food processing (smooth, impervious, cleanable). Joints sealed and angles coved where required.
	All surfaces must withstand repeated cleaning and sanitizing with food-approved chemicals. Coved angles eliminate corners where soil accumulates and cannot be cleaned.

	c
	No pooling of water; liquids drained to trapped outlets where required.
	Standing water is a food safety and slip hazard. Floors must be adequately sloped to drain such that standing water is rare to nil. Trapped drain outlets prevent backflow of sewer gases.

	d
	Interior components and structures (windows, overheads, stairs, rails) do not pose a contamination risk to food or packaging and do not interfere with cleaning.
	Overhead structures must not drip condensation, shed paint, or accumulate soil above food contact surfaces. Rails must be at sufficient height to prevent carcass contact with floor or contamination sources.

	e
	Interior doors located and equipped (close-fitting and/or self-closing) to prevent or minimize cross-contamination.
	Doors between clean and dirty zones must prevent airborne and physical cross-contamination. Self-closing and close-fitting design e accepted approaches.

	f
	Lighting is suitable for operational and sanitation needs of the area.
	Lighting must be bright enough to allow effective inspection of food, equipment, and surfaces during operations and during cleaning. 



Interior Inspection
Operators are highly encouraged to conduct and document interior facility inspections at an established frequency to proactively identify deviations that could impact food safety. Inspections may cover all areas of the facility including processing rooms, coolers, freezers, dry storage, washrooms, lunchrooms, and shipping areas. Deficiencies can be voluntarily documented and either corrected immediately or assigned a defined repair timeline.
Interior inspection criteria by area type:
	Area / Component
	Inspection Criteria- Examples

	Walls, Ceilings, and Overhead Structures
	Waterproof; non-absorbent; washable; sealed; free of peeling paint, cracks, breaks, or missing grout; appropriate coving between walls and floors; no condensation dripping onto food contact surfaces or food products.

	Floors
	Waterproof; non-absorbent; washable; non-slip; free from cracks and standing water; properly sloped toward drains.

	Doors
	Smooth; rust-free; non-absorbent; close-fitting; self-closing where required; in good repair.

	Lighting Systems
	Clean; functional; adequate brightness for the area; protected against breakage; must not alter food color.

	Handwashing Stations
	Accessible to workers; hot and cold potable water at appropriate handwashing temperature; soap; single-use towels; waste bins. Signage posted.

	Ventilation Openings and Ductwork
	Screened; maintained to prevent pest entry; free of debris; airflow direction verified (clean to less clean). 

	Windows and Openings
	Protected from breakage; screened where they open; cleanable; maintained to prevent pest entry.

	Drains and Plumbing
	Good operating condition; trapped outlets; no evidence of backflow; no cross-connections between potable and non-potable systems.

	Worker Welfare Areas
	Adequately stocked; well-lit; ventilated; drained; do not open directly into processing areas; handwashing facilities present.



Glass Control 
MFS 2022 Section A2.2 describes  two outcome base requirements to control  the risk of glass contamination, which is classified as a physical hazard:
1. A2.2(a): Lights must not pose a risk of contamination to food products, food packaging materials, or food contact surfaces from glass breakage.
1. A2.2(b): All items made of glass (e.g., windows, clocks, equipment gauge covers) must not pose a contamination risk from breakage.
To meet these requirements, operators may voluntarily decide to maintain a Glass Inventory for each production and storage area, listing all glass objects and the controls in place for each (e.g., shatterproof bulbs, window film, protective covers over gauge faces). 
Practical controls for glass risk include but may not be limited to:
1. Installing shatterproof or safety-type light fixtures in all areas with exposed food or food contact surfaces.
1. Applying shatter-resistant film to glass windows in processing areas.
1. Using non-glass alternatives (e.g., metal gauge covers) wherever possible.
1. Purchasing ingredients and supplies in non-glass containers; where glass containers must be used, opening them outside processing areas and transferring contents to non-breakable containers before entry.
1. Voluntarily including glass breakage response procedures in the facility’s deviation procedures (i.e., what to do if glass breaks in a processing area: stop production, quarantine affected product, clean up, inspect, resume).

Ventilation
Section A2.3 of MFS 2022 describes  two (2) outcome based requirements for ventilation:
1. A2.3(a): The ventilation system is suitable for the operational needs of the area (e.g., prevents condensation, excessive steam, pest entry, contaminated air).
1. A2.3(b): The ventilation system is designed and maintained to ensure airflow travels from clean to less clean areas.

Condensation is a  food safety risk in meat processing environments. Moisture dripping from overhead structures, condensate from cold surfaces, or steam from cooking operations can carry microorganisms onto food contact surfaces. Effective ventilation prevents moisture accumulation and controls the movement of airborne contaminants.

Airflow direction may be verified using simple practical methods such as a smoke pen, tissue paper, or powder test at ventilation openings. Airflow verification may be incorporated into pre-operational inspections or preventive maintenance activities.
Ventilation maintenance activities include but may not be limited to:
1. Cleaning and replacing air filters at appropriate frequencies (based on environment and manufacturer guidance).
1. Inspecting ventilation openings to confirm screens are intact and pest-free.
1. Confirming air intake locations are positioned away from areas of contaminated air (e.g., not adjacent to receiving docks, inedible areas, or waste storage).
1. Verifying positive-pressure maintenance in clean zones during scheduled inspections.
Waste Disposal 
MFS 2022 Section A2.4 describes  three (3) outcome based requirements for waste management within the facility:
1. A2.4(a): Drainage and sewage systems are designed and maintained to prevent contamination.
1. A2.4(b): The facility has suitable areas and equipment for waste storage and removal.
1. A2.4(c): Containers or equipment for waste or inedible material are suitably designed, dedicated, and clearly distinguishable from those for edible material.

Waste accumulation in processing and storage areas is a food safety hazard. Inedible materials, offal, and general waste must not be allowed to build up in areas where food is handled. Containers used for inedible material must be clearly identified (e.g., color-coded, labelled) and should not be used for edible product.

Drainage systems must be designed with trapped outlets to prevent the backflow of sewer gases and potential cross-contamination. Drainage pipes must not pass directly over production areas without controls to prevent contamination.

Inedible Room
Where an inedible room is required (generally required for all abattoirs where animal waste is not immediately removed from the premises), MFS 2022 Section A2.5 specifies:
1. A2.5(a): The inedible room must be designed and maintained to prevent cross-contamination of edible products.
1. A2.5(b): The inedible room must be ventilated and refrigerated if inedible product is not removed by the next day or within 24 hours of being placed there.
The inedible room should be separated from edible product areas. Inedible and condemned products must be denatured per regulatory requirements to prevent them from re-entering the food chain.

Worker Areas 
MFS 2022 Section A3 – Worker Areas outlines  welfare requirements.  
	Ref.
	MFS 2022 A3.1 Requirement
	Practical Meaning for Operators (Examples)

	a
	Washrooms are designed and equipped to meet hygienic needs.
	Adequate number of hand-washing facilities; hot and cold potable water; soap; sanitary hand-drying; waste receptacle; handwash notices.

	b
	Washrooms do not open directly into food processing areas and do not pose a contamination risk.
	An anteroom between washrooms and processing areas. Direct openings into food production zones are not permitted.

	c
	Washrooms, lunchrooms, and change rooms have adequate drainage and ventilation, and are maintained to prevent contamination.
	Worker areas must not become a source of odors, pests, or moisture that could affect food production areas. Ventilation and drainage must be sufficient for the number of users.

	d
	Worker areas and lunchrooms are designed and equipped to meet the hygienic needs of the number of people using them.
	Facility size and equipment (lockers, seating, storage) must be adequate for the peak number of workers. Overcrowding increases the risk of hygiene failures.




Water, Ice Safety, and Supply 
Water is a critical input in meat processing as it is used in product handling, cooking, cleaning, and sanitation. All water used in operations must be potable.
MFS 2022 A4 – Potable Water Definition: "Potable water" means water that is safe for human consumption and meets Health Canada guidelines for drinking water quality (MFS 2022, Appendix 1 – Glossary). The relevant standard is the most current edition of the Guidelines for Canadian Drinking Water Quality, published by Health Canada.
	Ref.
	MFS 2022 A4 Requirement
	Detail

	a
	Facility delivers and maintains an adequate supply of hot and cold potable water with characteristics within Health Canada Guidelines for Canadian Drinking Water Quality limits.
	Applies to all operations. Both temperature (for handwashing and sanitizing) and quality (microbiological,) must be maintained.

	b
	Water from non-municipal and non-approved sources (e.g., wells) is tested for potability at minimum every 30 days, or more frequently as required by the health authority.
	Private well water testing is mandatory every 30 days. Results must meet Health Canada standards for absence of E. coli and total coliforms. More frequent testing is necessary if results are borderline or the health authority directs it.

	c
	Records of water potability testing are maintained and made available upon request.
	Records are mandatory and must be retained for a minimum of 2 years (MFS 2022 s. 2.5) and available to inspectors.

	d
	Ice is made, handled, and stored in a manner that prevents contamination.
	Ice that contacts food or food contact surfaces must be made from potable water and stored in a manner that prevents recontamination (e.g., covered, off the floor, in a dedicated container).

	e
	Where water treatment is required, a written program is developed and maintained.
	Facilities with private wells, treatment systems, or non-municipal water sources must have a written water treatment and testing program. 



Municipal vs. Non-Municipal Water Sources
	Requirement
	Municipal Supply
	Non-Municipal Supply (e.g., Wells)

	Potability responsibility
	Municipality confirms potability. Facility could obtain annual potability confirmation letter from the municipality.
	Operator is responsible for testing at minimum every 30 days.

	Mandatory testing frequency
	Annual confirmation from municipal supplier is recommended.
	Minimum 30-day microbiological testing.

	Mandatory records
	Records of potability (e.g., municipal annual report or confirmation letter) is industry best practice.
	Testing records required. Must include: source, sampling site, result, analyst name, date. Retained minimum 2 years.

	Treatment
	Generally not required by the facility.
	Water treatment (chlorination, UV, etc.) may be required. If so, a written water treatment program is mandatory.



Water Treatment Written Program
Where a water treatment system is used (e.g., UV treatment, chlorination, filtration), MFS 2022 A4(e) requires a written water treatment program. Consistent with the MFS 2022 written program requirements (s. 2.3), this program must include:
1. Purpose of the treatment program.
1. Who performs testing and treatment activities.
1. What the critical limits (acceptance criteria) are for potable water.
1. How testing is performed (method, equipment, reference standards).
1. Frequency of testing and treatment activities.
1. Deviation and corrective action procedures (what is done if water does not meet potability standards – including stopping operations that use non-potable water until remediated).
1. Verification procedures (how the program is verified to be effective).
1. Associated records (Water Testing Record, Water Treatment Record).
Well Maintenance
Regular maintenance of all wells and dugouts through shock chlorination is necessary to reduce the risk of coliform contamination, including E. coli. The operator may perform shock chlorination in-house or contract a qualified service provider. In either case, a written procedure and records demonstrating that maintenance was performed are required.
A Well Maintenance Procedure must include:
1. The method of chlorination used.
1. The type and amount of chlorine applied.
1. Frequency of chlorination.
1. The individual or company responsible for performing the work.
1. The person responsible for verifying completion.
1. Associated records (Well Treatment and Maintenance Record or incorporated into Water Testing Records).
Water Storage Facilities
Where cisterns, holding tanks, or other water storage facilities are used, regular maintenance and inspection is important to ensure potable water remains potable.  The facility’s water potability testing must include samples taken from water storage facilities. Cleaning of water storage facilities must be incorporated into the Sanitation Schedule.
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