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Recall: 
Background Information
“Recall” means a system by which products that may be hazardous to consumers can be removed from marketplace. A recall is a documented, coordinated system that includes the identification of the affected product, notification of all parties in the distribution chain, physical removal or disposal, and verification that the recall was effective.
A recall is initiated when a product in the market may pose a health risk or fails to meet regulatory or food safety standards. Common triggers include:
· Undeclared allergens or ingredients that could cause allergic reactions.
· Bacterial contamination leading to foodborne illness or risk of foodborne illness.
· Chemical contamination from unauthorized substances or excessive residues.
· Foreign objects such as glass, plastic, or metal in the product.
Types of Recall
Recall classification is assigned by the Health Products and Foods Branch of Health Canada to indicate the relative degree of health risk presented by the recalled product, as follows:
“Class I”	a situation in which there is a reasonable probability that the use of, or exposure to, a recalled product will cause serious adverse health consequences or death.
“Class II” 	a situation in which the use of, or exposure to, a recalled product will cause temporary adverse health consequences, or where the probability of serious adverse health consequences is remote.
“Class III” 	a situation in which the use of, or exposure to, a recalled product is not likely to cause any adverse health consequences.

Recall Program
A Recall program ensures that affected product can be quickly and thoroughly removed from the marketplace before it causes harm, or before further harm occurs. The program must be practical, current, and usable during a real event. It should clearly identify who is responsible, what steps must be taken, who must be contacted, what information must be recorded, and how affected product will be controlled or disposed of.
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a. A product coding system that identifies the production date or lot code. 
b. A recall team including contact information and roles/responsibilities. 
c. Steps to follow in the event of a recall. 
d. Protocols for notifying regulatory agencies including contact information and the information that the regulatory agencies will be provided with (e.g., reason for recall, customers affected, amount of affected product, reported illness or complaints, distribution of products, etc.). 
e. Protocols for notifying affected customers, if required (e.g., phone numbers of wholesale customers, radio contacts, social media page(s), company website, etc.). 
f. Control and disposal protocols for affected product that is still present at or returned to the facility. These are described according to the type of hazard involved. 
g. Distribution records. 
h. Records that include sources and other necessary information to track suppliers of ingredients.



Recall Product Coding System
A documented system for assigning a unique production date or lot code to every product lot. The code must be applied to every pre-packaged product before it leaves the facility and must be recorded in production and distribution records so that any lot can be traced forward to the first external customer and also one step back in the production chain.
The product coding system must be documented in writing and applied consistently. At minimum, the code must allow the facility to identify the production or packaging date. The system may use a production date in yyyy-mm-dd format or as otherwise specified, a sequential batch number combined with a date, or any other format - provided it is defined in the written program and applied without exception.
Recall Team 
The written Recall Program must identify all members of the Recall Team. The team must include a designated Recall Coordinator who has the authority to initiate and direct a recall on behalf of the operator if the Recall Coordinator is not the facility operator themselves. 
 Recall team assignments need to ensure that in the event of a practice (mock) recall or an actual recall, all members can be contacted immediately. A recall team list should include team member names, contact information and their responsibilities during recall. Contact information should include business and after-hours phone numbers, as well as any additional alternates. 
The size of the recall team may vary depending on the size of the business. For a small facility, one person may hold more than one role, but every role must be covered, and a named alternate must exist for each.
The following duties must be assigned:
· Identifying the affected product (including details like Lot#);
· Collecting production and distribution information;
· Contacting the regulatory bodies – Regulatory Services Division (RSD), Canadian Food Inspection Agency (CFIA), and Regional Health Authority (RHA);
· Contacting affected customers;
· Contacting media (if needed – Class 1 recall);
· Collecting product from customers;
· Locating and controlling recalled product, including tracking product that may return to the plant; and
· Filling out all necessary paperwork. 
The MFS 2022 further requires that workers be trained in their roles before a recall occurs. A recall event is not the time for team members to learn their responsibilities. Training must happen in advance, and the program should describe how and when that training is conducted.
Recall Procedures- Step-by-step
A step-by-step procedure to follow in a recall situation is required. This plan can be created in the form of a flow chart and/or written procedure. The procedure must address, at minimum:
1. How to detect and assess a potential recall situation
1. How to make and document the decision to initiate a recall
1. How to notify regulatory authorities (AGI, CFIA, Regional Health Authority as applicable)
1. How to identify all affected product lots using production records and the lot coding system
1. How to physically segregate and control all affected product on-site
1. How to notify all customers who received affected product
1. How to coordinate the recovery, holding, and approved disposal of recalled product
1. How to verify the effectiveness of the recall through product reconciliation
1. How to identify root causes and implement corrective actions to prevent recurrence
Recall Notification

Notification to Regulatory Agencies
 Current contact information for all relevant regulatory authorities and a notification protocol to each regulator is required . For a provincially licensed facility in Alberta, the regulatory agencies associated with recall are :
· Alberta Agriculture and Irrigation- Meat and Dairy Inspection Section (MDIS)
· Canadian Food Inspection Agency (CFIA)
· Alberta Health Services (AHS)
MDIS as the provincial regulator should always be the first point of contact: they will direct and advise on further steps including notifications required to CFIA or AHS.

Depending on the recall classification or extent, the CFIA may become involved in the recall. The facility must therefore have all information required by the CFIA. The CFIA notification and recall contact list describes the information the CFIA requires and the contact information for regional recall coordinator.
The CFIA Product Recall Record is for use in cases where the CFIA are involved with the recall only.
Notification to Customers
The program must describe how affected customers will be notified and must include the contact methods to be used and the contact information (Customer Contact List) required to reach all direct customers. The facility is responsible for providing further instructions to be followed for the recall products.
Customers should receive a written ‘Notice of Recall’ from the facility, and the facility should acquire a written acknowledgement from the customers.
The program must describe how customer contact information is maintained and kept current, since out-of-date contact details can significantly delay notification during an actual recall.
Control and Disposal Procedures
Physical control of affected product on-site and disposal as required is critical to an effective recall.   MFS 2022 specifies that control and disposal protocols for affected products must be described according to the type of hazard involved. The appropriate disposition method differs between products with a microbiological contamination versus a labelling error or an allergen issue.
Product control protocols must describe the designated area within the facility to hold recalled or suspect product, how product is physically segregated from non-affected product, what hold tags or labels are applied, and who has authority to authorize movement of held product. When product is returned from customers, the program must describe how it is received, verified, and controlled.
Product disposal should not occur without discussion with MDIS. Regulatory authorities will provide guidance on approved disposition options, which may include destruction or incineration, rendering at an inedible rendering plant, licensed landfill disposal, or, where the defect is correctable and no contamination is involved, reprocessing after re-inspection. Disposal of product may be ordered by the regulatory authority if it is required and not voluntarily agreed to by the operator. 
Distribution Records
A system for maintaining distribution records for all product lots shipped from the facility is a requirement for recall purposes. Distribution records are the primary tool used to identify all first-level customers who received any affected lot and to calculate total quantities in the marketplace at the time of a recall.
Distribution records must capture, at minimum: the date of shipment, the product description and lot code, the quantity shipped in units and weight, and the customer name, address, and contact phone number. 
A ‘production list’ can be used to capture all types/categories and volumes of products made by the facility. The production list can be compared to the distribution records to determine how much of the product was distributed and how much should still be onsite.
Records must be maintained in a way that allows them to be retrieved immediately upon request and must be retained at the facility for a minimum of two years.
Ingredient Supplier Records
A system for recording ingredient and packaging material supplier information is required. This ensures that any packaging or ingredient associated with the recalled product is included in the traceout one step back. It can help identify whether a recall was triggered by a supplier-side issue, which ingredient or material was involved, and which product lots used that ingredient. 
‘Approved Suppliers List’ will provide the supplier’s name, address, contact person, contact information and item/ingredients supplied. ‘Receiving Records’ can also provide the day-to-day log of items/ingredients received including product description/lot code, date of receipt, quantity received and suppliers associated. These two records can be used in the trace back during the recall process. 
These records must also be retained for a minimum of two years and be readily accessible.
Mock (Practice) Recalls
A mock recall is an internal test of the recall system and does not involve anyone outside the facility. Mock recall is used as a tool to verify the recall process and is usually performed at least once every year; 
Mock recall can be done in one of two ways:
1. Choosing a certain day of production
2. Choosing a lot number for recall for an imaginary reason (e.g. high bacteria counts, chemical contamination, wrong ingredient used, foreign material, etc). 
To ensure an accurate assessment, most to all of the chosen product must have already left the facility.  The exercise evaluates product tracking, ingredient tracking, and packaging material traceability forward to the first external customer. If results demonstrate that the facility can achieve a 90–100% efficiency score and document any necessary long-term corrective actions, that is a successful mock recall. Mock recalls should be performed in different types of products year to year wherever possible.
Review of Recall Program
The recall program must be updated as changes occur (e.g.recall team members change). In addition, an annual review by the operator is required. The review must be documented: this could be shown by the operator or designate “signing off” (with date of review) the procedure or using a more formal review checklist.
All recall records should be maintained for at least two years.
Customer Complaints
When a complaint is received, all relevant information should be documented, and investigation should be initiated without delay. Customer Complaint Procedure and Customer Complaint Record are voluntary but useful documents that enable complete documentation of all complaints and identification of potentially unsafe products to help address the issue quickly.
Product Labelling
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Each pre-packaged product is labeled with: 
a. A date (e.g., yyyy-mm-dd) or lot code that represents the production or packaging date. 
b. The facility by name and/or facility number. 
c. Special instructions for products with inherent risk (e.g., Not Ready-to-Eat, Allergen Free, Must Be Cooked).


The above three (3) requirements are required on all pre-packaged meat products in AGI licensed facilities.  Pre-packaged meat products are products that are packaged before customer pick-up or shipment. Clerk-served products ordered and packaged at the time of sale, such as deli counter meats, are not considered pre-packaged, therefore a label is not needed. 
Meat facilities in Alberta are also subject to federal (CFIA) labelling requirements. Federal labeling requirements include MFS 2022 requirements and additional requirements that are required for any meat product being sold in Canada. Federal labeling requirements are enforced by the CFIA. 
Basic Labelling Requirements- Mandatory for All Products 
The following are the minimum labelling requirements for each package:
1. Common name of product 
It must explicitly state the species and specific cut of meat
For example - Whole Chicken, Whole Turkey, Ground Pork, Beef Sirloin, etc.
2. Quantity in metric units (kilograms/kg).  
Imperial units (pounds/lbs) are optional and can be used but ONLY when used alongside with mandatory metric units (kilograms/kg).
For example – 10 pounds / 4.54 kilograms).
3. Identity (Facility name and/or ID) and address of the manufacturer
The Facility name and/or ID must be displayed in the label. This should be accompanied by the physical location of the facility.
For example -      XYZ Poultry 
                            1234 10 Street  
                            Airdrie, AB T0L 0J0                          
4. Production date or Lot Code (representing production or packaging date)
The product label must display a recognized date format or traceable lot code linking the physical meat directly back to kill sheets, receiving logs, and supplier records.
For example – Date of manufacture: 2026-06-11 or
                        Lot code: BF-260611-A-K01 
            (Beef product manufactured on June 11, 2026, in morning(A) shift and 1st kill sequence from that day)
5. Storage instructions 
Instructions for storage is required in the product label for raw as well as processed meat and poultry products as they carry inherent temperature risks.
For example - keep refrigerated, keep frozen, etc.
6. Bilingual Labelling (English and French)
Products are required to show the mandatory label information in both English and French language. The only exception is the manufacturer’s name and address, which can remain unilingual. Products are exempt from bilingual labelling if they are being made and sold within the same or adjacent municipalities. 
See Bilingual food labelling for more details. 
For example - keep refrigerated, keep frozen, etc.
7. Durable Life Date (e.g. Best Before)
For products with a shelf life of 90 days or less, the durable life date, commonly known as the “best before” date, must be displayed on the product label. In general, frozen products have a shelf life of more than 90 days and are exempt from this requirement.
For example – Best Before: October 12, 2026
Sell by: October 12, 2026
Specific Labelling Requirements- for Processed Meat Products
Specialized labelling rules apply under federal and provincial regulations for facilities that manufacture value-added processed products, such as cut, ground, cooked, smoked, or cured products. MFS F1.2c specifies labeling requirements for processed products with inherent risk (#4). 
1. Allergen and gluten labelling
Food allergens, gluten sources and sulphites introduced through added commercial cures, spice blends, fillers, or binders should be clearly identified
. These must be disclosed within the list of ingredients or immediately at the end of the list in a bold "contains" statement. 
Priority allergens (identified by CFIA): eggs, milk, mustard, peanuts, crustaceans and molluscs, fish, sesame seeds, soy, sulphite, tree nuts, wheat and triticale
See Common food allergens to get more information from CFIA on each allergen.
Gluten sources: wheat, barley, rye, triticale, oats
2. List of Ingredients
It is required for multi-ingredient products only; all of the single ingredient raw products (e.g. ground meat, steak, etc.) are exempt. Products sold at the facility's own retail counter are also exempt, but ingredient information must be available to customers on request. The ingredients should be listed in descending order of proportion by weight.

3. Nutrition Facts Panel
Single-ingredient raw meat carcasses and wholesale primal cuts are typically exempt from needing a nutrition facts panel. However, this exemption is immediately lost if the meat is further processed. Introducing added ingredients, pumping with brine, adding spices, or grinding to a specific fat ratio automatically triggers the requirement for a standard nutrition facts panel mapping out calories, fats, sodium, carbohydrates, and protein. 

4. Inherent Risk Instructions
Where a meat product has been processed, seasoned, or smoked but remains raw or partially cooked, it presents an inherent biological risk to consumers. The label must carry appropriate special handling instructions. Clearly displayed statements such as "Not Ready-to-Eat" or "Must Be Cooked before Consumption" must be shown on the label to prevent dangerous preparation mistakes. This also applies to mechanically tenderized meat. The absence of these required special instructions is a critical labelling error and is a trigger for a product recall. 
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