
OFFICERS 
   CHAIR 
   Tim Penner 
   Procter & Gamble Inc. 
   1st VICE CHAIR 
   Tom Singer 
   Reinhart Foods Limited 
   2nd VICE CHAIR 
   Ed Marra 
   Nestlé Canada Inc. 
   TREASURER 
   Tim Moore 
   The Clorox Company of Canada, Ltd. 
   PRESIDENT & CEO 
   George Fleischmann 
   CORPORATE SECRETARY 
   Robin Garrett 
 
DIRECTORS 
   Tom Barlow 
   Coca-Cola Bottling Company 
   Suzanne Blanchet 
   Cascades Tissue Group 
   Rudi Blatter 
   Lindt & Sprüngli (Canada), Inc. 
   Kevin Boyce 
   Unilever Canada Limited 
   Daniel Butler 
   Kraft Canada Inc. 
   Pierre Claprood 
   Natrel Inc. 
   Allan Cosman 
   Ferrero Canada Ltd. 
   Henry Demone 
   High Liner Foods Incorporated 
   Terry Dennis 
   Storck Canada Inc. 
   Philip Donne 
   Campbell Soup Company Ltd 
   Jean Gattuso 
   A. Lassonde Inc. 
   Marc Guay 
   Frito Lay Canada 
   Angela Guy 
   Johnson & Johnson Inc. 
   Kent Hawkins 
   W.T. Hawkins Ltd. 
   Rob Hayman 
   Grantham Foods Ltd. 
   Andrew Hedges 
   Reckitt Benckiser (Canada) Inc. 
   Robert Irving 
   Irving Tissue 
   Martin Jamieson 
   Robin Hood Multifoods Inc. 
   Jacques Légaré 
   Council of Food Processing 
   and Consumer Products (Quebec) 
   Mel MacConnell 
   Scotsburn Dairy Group 
   Ed MacLellan 
   Energizer Canada Inc. 
   Gary MacLeod 
   Dare Foods Limited 
   Rick Meyers 
   Hershey Canada Inc. 
   Blake Morris 
   GlaxoSmithKline Consumer Healthcare 
   Robert O’Connell 
   ConAgra Grocery Products Limited 
   Jeff O’Neill 
   Pepsi-Cola Canada Ltd. 
   Greg Peterson 
   Kellogg Canada Inc. 
   John Pigott 
   Morrison Lamothe Inc. 
   Brian Rainey 
   McCormick Canada 
   Don Robinson 
   Effem Inc. 
   Ralph Robinson 
   Weston Bakeries Limited 
   Ed Shartar 
   Coca-Cola Ltd. 
   Christi Strauss 
   General Mills Canada Corporation 
   Larry Thomas 
   The Reader’s Digest Association (Canada) Ltd. 
   Vince Timpano 
   The Minute Maid Company Canada Inc. 
   Michael Unruch 
   Pfizer Canada Inc. Consumer Group 
   Murray Webb 
   Unilever Bestfoods Foodservice Canada 
 
PAST CHAIR 
   Michael Rosicki 
Parmalat Canada            Food and Consumer Products Manufacturers of Canada • Fabricants de produits alimentaires et de consommation du Canada 

885 Don Mills Road, Suite 301, Toronto, ON M3C 1V9 • Phone 416 510-8024 • Fax 416 510-8043 • E-mail info@fcpmc.com • Web site www.fcpmc.com 

 
 
July 8, 2003 
 
Dockets Management Branch (HFA-305) 
Food and Drug Administration 
5630 Fishers Lane, Room 1061 
Rockville, MD USA  20852 
 
Dear Sir or Madam: 
 
Re:  Docket No:  02N-0277:  Establishment and Maintenance of Records 
 
The Food and Consumer Products Manufacturers of Canada (FCPMC) is pleased to 
have the opportunity to provide comment on the above section of the Bioterrorism 
Act.  We applaud the FDA’s commitment to provide a safe and secure food supply.  
FCPMC believes it is important to the free flow of trade across our mutual borders 
that appropriate mechanisms are in place to ensure the security of our food supply 
chain, while taking into account the unique circumstances of traffic across our mutual 
border. 
 
FCPMC is the industry association representing over 150 Canadian-operated member 
companies that manufacture and market retailer and national brand food and 
consumer products that are integral to daily life at home, work and leisure. These 
companies provide Canadians with safe, nutritious and high quality products sold 
through retail grocery, drug, convenience, mass merchandise and foodservice 
distribution channels.  Last year, the industry generated over $24 billion annually in 
GDP (15% of the Manufacturing Gross Domestic Product), employed 312,000 
Canadians directly in every region in Canada, contributed $33 million to charitable 
causes and donated over 4.5 million bags of groceries to needy Canadians.  The 
industry has a record of embracing world-class regulatory standards and is governed 
by 442 federal and provincial pieces of legislation, as well as thousands of 
regulations and self-imposed standards. 
 
FCPMC supports in principle the objective of the Establishment and Maintenance of 
Records, where one set of records is required (not two) and where the information 
required already exists on a standard bill of lading/weigh bill. The following are 
challenges that would impact the Canadian food and beverage manufacturing: 
 
Lot and Code Numbers: 
Under the proposal, food manufacturers and their transporters would have to 
maintain records of the movement of product that include the lot or code numbers of 
the food products.  This would require the food industry to change the way it 
currently handles product.   
 
 
 



- 2 - 
 
 
Tracking lot numbers through the entire chain of food distribution is not possible and would be very 
costly to introduce.  It is now the practice within the industry to track product from production to a 
warehouse.  Once the lot number leaves the warehouse and enters the retail system it is not tracked. 
For products, which fall into the “direct delivery” category, i.e. snacks, milk, bread, neither the 
transporter nor the retail store has the technology to track each bag of chips or bag of milk.  When a 
recall is necessary, the food manufacturer would recall the affected product much more broadly than 
just the potential lot numbers.  Retailers will automatically remove all potential products from their 
shelves. 
 
Responsible Individual: 
It is not clear to us whether the responsible individual is the same as the emergency contact for 
purposes of facility registration.  It is recommended that the names of individuals supplied when 
facilities are registered with the FDA be sufficient.  The nontransporter should be able to identify the 
responsible individual within the transporting company. 
 
Identification of Processing Aids/Specific Ingredients: 
FCPMC appreciates that the FDA is altering its position on ingredients that are comingled and 
recommends that processing aids and incidental additives be treated in the same manner. 
 
Time Periods for Record Retention: 
FCPMC recommends that in the case of food products and food for animal consumption, a two-year 
retention period is acceptable.  However, in the case of perishables, which have a very short shelf 
life, a one-year retention period is excessive.  An alternative could be three to six months, since any 
harmful effect directly related to a perishable would be detected well within the life expectancy of a 
perishable product. 
 
Protection of Confidential Information: 
Although “recipes,” financial information and pricing are excluded from the proposed regulations, 
ingredients are not. This could lead to exposing highly confidential information such as a “secret 
ingredient” to competitors even though the quantity is not specified.  We would be interested in 
knowing what safeguards will be in place to ensure confidentiality of company “trade secrets.” 
 
FCPMC appreciates the opportunity to provide our Canadian perspective and we look forward to the 
FDA’s evaluation of submitted comments. If you have any questions about FCPMC’s submission, 
please contact Barbara Tordoff, (416) 510-8024 ex. 2243 or barbt@fcpmc.com 
 
Respectfully submitted 
 

 
Laurie Curry, Vice President 
Public Policy 


