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Canada

ÅPopulation: 36, 963, 854 persons

ÅFood Imports: $573, 373, 000, 000

ÅFood Exports:  $665, 175,400, 000

ÅEmployment: 2.2 million persons

ÅFoodborne illness Estimates
Å4 million cases
Å11, 600 hospitalizations
Å238 Deaths

Statistics Canada. Public Health Agency of Canada



Big Data
Surveillance 
Epidemiology
Detection and Testing
Traceability
Risk Analysis
Food Safety Management Systems
Intervention Technologies
Food Safety Research

Ready To Eat
Minimally Processed 
Clean labels
Artisan food markets
Organic
Long distribution chains
Extended shelf-life
Eating out ςhome delivery
Global Sourcing and Travel
Increase Susceptible Hosts
Bioterrorism
Emerging pathogens
Multiple Drug Resistance
Food fraud 
Climate change
The drive to reduce waste

Positive Inputs to Food Safety

Negative Inputs on Food Safety



Source of Pathogens

Food Service

Consumer

Production/Processing



Consumers 
ÅLƴŎǊŜŀǎŜ ƛƴ ǎǳǎŎŜǇǘƛōƭŜ άŀƎŜƛƴƎέ ǇƻǇǳƭŀǘƛƻƴ

Å/ƭŜŀƴ ƭŀōŜƭǎ ŀƴŘ άƴŀǘǳǊŀƭέ ǇǊƻŘǳŎǘǎ

ÅAntibiotic and GMO free

ÅOrganic 

ÅAll year round availability and diversification of products

ÅSocial media and reporting 

ÅFood fads 

ÅTransition from Germophobiato Micromania

ÅEating outside the home

ÅHome delivery ςUber, Amazon

ÅOut-of-the-Box Service



Out-of-the Box Subscription Service

ÅTemperature control
ÅMislabeling 
ÅUndeclared allergens
ÅSupply management 



Chicken Sashimi



Food Service: Foodborne illness outbreaks

ÅEdmonton ςE. coli O157 (34 cases)

ÅColorado ςSalmonella (33 cases)

ÅArizona - E. coli O157 (94 cases)

ÅLas Vegas ςSalmonella(294 cases)

ÅChipotle
ÅE. coli O157:H7
ÅE coli O26
ÅSalmonella
ÅNorovirus 

ÅInputs

ÅWorkers

ÅPractices 



Food Safety Culture Remains an Issue
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Retailers 
ÅLeading the narrative on food safety

ÅMini-processing facilities (in store prepared)

ÅIncreased food safety risks (Listeria monocytogenes)



Tracking the Source of Pathogens

ÅFood safety policy remained the same for 40 years
ÅPrevent pathogens reaching the consumer 

ÅPublic Health: At best find the food vehicle but not original source


