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Canada

APopulation: 36, 963, 854 persons
AFood Imports: $573, 373, 000, 000
AFood Exports: $665, 175,400, 000
AEmployment: 2.2 million persons

WHAT

do we produce?
Top commodities by province and termtory

AFoodborne illness Estimates
A 4 million cases
A 11, 600 hospitalizations
A 238 Deaths

Statistics Canada. Public Health Agency of Canada



Ready To Eat

Minimally Processed
Cleanlabels

Artisan food markets
Organic

Long distribution chains
Extended sheliife
Eatingout ¢ home delivery
Global Sourcing and Travel
Increase Susceptible Hosts
Bioterrorism

Emerging pathogens
Multiple Drug Resistance
Food fraud

Climate change

The drive to reduce waste

Negative Inputs on Food Safety

Big Data
Surveillance
Epidemiology
Detection and Testing
Traceability

Risk Analysis

Food Safetylanagement Systems
Intervention Echnologies
Food Safety Research

Positive Inputs to Food Safety



Source of Pathogens

® Food Service
® Consumer

* Production/Processing




Uber Eats imposes 'unfair contracts'and ruins
deliveries, restaurateurs allege
By business reporter David Chau

Consumers
ALYONBIF &S Ay
Al £t SIy tl oSt a
A Antibiotic and GMO free
AOrganic .
AAll year round availability and diversification of products
ASocial media and reporting

AFood fads

ATransition fromGermophobiao Micromania
AEating outside the home

AHome deliveryc Uber, Amazon ; FDA wants to regulate

A Out-of-the-Box Service - Amazon’s fulfillment [ [i§i P
" centers as food facilities. &

§ Amazon begs to differ. JIE




A Temperature control
A Mislabeling

A Undeclared allergens
A Supply management

Fresh Prep helps busy people like you create world-class dinners in
minutes with prepared recipe ingredients delivered weekly to your door.
No grocery shopping. Zero prep required.




‘Raw water' is the latest pseudo-scientific craze Cooking With Your Mouth:

that could make you sick Why using a knife for
Drinking 'raw water' could cause raw diarrhea ChOpplng YOllI' CarI'OtS lS SO laSt

By Rachel Becker | @RA_Becks | Jan 1, 2018, 5:16pm EST year
Tony Turnbull on the viral video that recommends chewing instead
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Would You Eat Food Made With “Trash”?

An increasing number of food companies are using food normally
destined for the dumpster, and a new study shows eco-minded
consumers don’t mind a bit

Chicken Sashimi



Food Service: Foodborne iliness outbreaks

A Edmontong E. coliO157 (34 cases)
A Coloradog Salmonellg33 cases)

A Arizona- E. coli0157 (94 cases)

A Las Vegas Salmonellg294 cases)

A Chipotle
A E. colO157:H7
A E coli026
A Salmonella
A Norovirus

A Inputs
A Workers
A Practices




Food Safety Culture Remains an Issue
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Retallers

ALeading the narrative on food safety

AMini-processing facilities (in store prepared)

Alncreased food safety riskkigteria monocytogengs

FSIS Best Practices Guidance for Controlling
Listeria monocytogenes (Lm) in Retail Delicatessens

This guidance document provides specific recommendations for actions that retailers can take in the delicatessen (deli) area to control
Listeria monocytogenes (Lm) contamination of ready-to-eat (RTE) meat and poultry products. This document is also available in PDF




Tracking the Source of Pathogens

AFood safety policy remained the same for 40 years
APrevent pathogens reaching the consumer

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