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Why were are changing

MQRERN LAW
Safe Food for Canadians Act (SFCA) ALI G N M E NT

Outcome-based
Modernization initiatives of
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Globalization ¢
* Foreign Food Safety Increasing global Consumer
Systems Expectations

* Public Trust
¢ Transparency
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CFIA Agency-Wide Competencies

Analytical Thinking/ Judgement

Collaboration

Initiative

Interactive Communication
Service Orientation
Integrity and Respect

Team Leadership (supervisors/managers)




Career Path and Training

Competency-Based Training Framework
for the Inspectorate Community
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Competency Profile

Content Area

Goal / Level 2 Competency / Will be able to:

Objectives / Level 3 Competencies / Will be able to:

Preventive Controls
Introductory knowledge, skills, and
abilities related to measures
implemented by food manufacturing
facilities to ensure food safety.

Describe the principles of preventive control.

Discuss the concept of preventive control.

Describe preventive controls associated with a food safety plan.
Review the components of a firm's food safety plan.

Identify applicable regulations for inspecting a firm.

Explain the elements of a food safety plan.

Topics Subtopics

Goal / Level 4 Competency / Will be able to:

Objectives / Level 5 Competencies / Will be able to:

Foundatlons

Describe the facilities that are subject to the preventive
controls regulation.

Define relevant terminology.

Identify information resources.

Discuss the rationale for the preventive control regulation.
Discuss the regulatory requirements for preventive controls.
Explain a system-based approach.

Food safety plans

Describe a facility-based food safety plan.

Explain the function of a food safety plan.
Describe how a food safety plan is developed.
Discuss where food safety plans are required.

*  Summarize the components of a food safety plan.

Hazard evaluation

Describe the methods to conduct a hazard evaluation.

* Explain the purpose of a hazard evaluation.

* Identify the types of hazards that must be considered when conducting a
hazard evaluation.

* Describe the components of a hazard evaluation to ensure food safety.

Critlcal control polnts Describe the role of critical control points in preventive * Explain the purpose of a critical control point.
controls. * Differentiate between a critical control point and a control point.
* Give examples of critical control points.
» Explain how critical limits are quantified.
Correctlve actlon plan Describe corrective action plans. * Describe the importance of corrective action plans.
* Explain the consequences of unidentified preventive controls.
* Explain the consequences of ineffective PCs.
» Discuss the importance of documenting corrective actions.
Verlflcatlon procedures Describe verification procedures related to preventive ¢ Explain the importance of verification procedures.
controls. * Give examples of verification procedures.
* Discuss the role of testing in verification procedures
* Describe the components of verification procedures.
Recordkeeping Describe recordkeeping requirements in preventive * Describe the importance of recordkeeping.
controls. * Give examples of required recordkeeping.
* Describe record review requirements.
Resources Discuss resources and references related to preventive * Describe resources.
controls. * Locate resources.
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Career Spanning Development

Long Term Employee
Development Plan

Mew Hires Supervision  Management

Complete Assign Lead
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Remuneration

SR (scientific regulator) Pay Scale
(2014)

SRO1 SR02 SR03 SR04 SR05

64695 78784 | 92094 101887 | 111523




