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➢ We are Canada's oldest national trade
association that has represented federally
licensed meat processors for over 100 years.

➢ We represent the Canadian meat industry
including slaughter, cutting and processing
plants, cold storage facilities and those
companies that provide all kind of supplies 
necessary for meat production.



REGULAR 
MEMBERS



ASSOCIATE 
MEMBERS



Vision:
Canada is trusted as the world leader in the
provision of safe and wholesome meat.

Mission:
The Canadian Meat Council advocates for the needs
of its members to secure and improve Canada’s
global meat competitiveness.



CMC builds partnerships, not justrelationships

CMC has built a strong reputation and credibility with MPs, Ministers, Senators, opposition parties and their
staff, and senior officials in many Canadian embassies in countries of interest to Canada.

CMC has strong relationships, influence and impact with senior leaders of Health Canada, CFIA, Agriculture
and Agri-Food Canada, Treasury Board Secretariat, Global Affairs Canada, Environment and Climate Change
Canada and Public Health Agency of Canada on a wide range of issues.

CMC is the go-to link to the meat industry for CFIA for consultations on regulations and policy issues.

CMC has a strong relationship with our counterpart in the US, the North American Meat Institute (NAMI) 
and connections with other global meat associations.



CMC works with other
industry associations and 

government on 
international trade 

negotiations and market 
access issues affecting 

member’s business (e.g. 
vCoOL, Prop 12)

CMC represents the Canadian 
meat industry to the media
and through social media, 

giving the industry a singular 
voice.

CMC has expertise in
negotiating market access 

and troubleshooting for
members with border issues

and other exporting 
challenges.

CMC represents its members on issues relating to domestic and
international regulatory affairs, market access, trade, labour, environment
and government relations.



Organizations representing the RED meat industry

✓Market development
✓Product positioning and marketing activities
✓Market intelligence

✓ Advocacy for the sector with 
Government

✓ Trade
➢ Trade agreements
➢ Market Access

✓ Regulatory affairs
✓ Sustainability



✓ Registers annual sales surpassing $28 billion.
✓ Canada has exported more than $8.4 billion of red meat (pork, beef, veal, 

horsemeat and lamb).
✓ Meat packers employ around 66,000 people.
✓ Promote other 288,000 jobs in urban and rural communities across Canada.
✓ Has around 700 federally licensed establishments in meat production 

(slaughter, processing, cold storage).
✓ It is the 11th most important manufacturing industry after automotive 

production and aviation, petroleum and its products, mining, financial services 
and forest products.

✓ It is the largest component of Canada's food processing sector.
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Canadian cattle production

✓ Jan 2022 Inventory: 11.51 million head of
beef cattle (down 1% from 2021)

✓ 3.65 million beef cows
✓ Slaughter weight of 412 kg (909 lb.) liveweight



Canadian pig production

✓ Sows (2021) = 1,253,436
✓ Market hogs (2021) = 28 million
✓ Slaughter weight: 135kg (298 lb) liveweight
✓ Most pigs are raised indoor with controlled ventilation
✓ 50% vertically integrated production and 50% independent producers

Source: Statistics Canada
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Canadian beef production 
2000-2023

Canada is the 2nd largest 
producer and 3rd largest 
exporter of grain fed beef
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Canada is one of the major agri-food 
producers, thanks to its natural resources, 

becoming the 5th exporter of agri-food 
products.

WHAT ARE OUR CUSTOMERS AND CONSUMERS
REQUIREMENTS IN THE MEAT SECTOR? 

➢ Food safety– Canada has a high standard/modernized
outcome-based inspection system and industry excels
regulatory requirements - Industry and government are
responsible for food safety!

➢ Animal disease strategies and controls

➢ Biosecurity programs in primary production to avoid
disease and
contaminated meat

➢ Traceability from final product to the farm

➢ On farm food safety programs to ensure appropriate
feed supplied to animals

➢ Animal welfare from farm to slaughter.

➢ Carcass and meat quality



CANADIAN MEAT INDUSTRY HAS 
EVOLVED WITH RECENT CHALLENGES



➢ Meat packers spent millions of dollars retrofitting their facilities by
✓Adding plexi-glass barriers between workers
✓Enhanced cleaning and sanitizing procedures
✓Additional PPEs and social distancing

➢ Break room and lunchrooms were spaced out by installing tents outside the 
building and staggered times for breaks and lunch.

➢ Most establishments provided vaccine clinics on site or facilitated access to
vaccines for workers and families.

MEAT PROCESSING ESTABLISHMENTS - COVID



MEAT CONSUMPTION IN CANADA DURING COVID

➢ Consumers maintained their confidence in the quality and 
wholesomeness of Canadian meat products.

➢ Shift in consumption patterns from restaurant to retail stores and 
government.

➢ Canada Beef/Canada Pork developed tools to provide 
consumers with access to recipes and information on how to 
prepare different cuts at home.

➢ CFIA helpful in allowing flexibility in labelling so product 

destined for restaurant can be sold labelled as such in retail 

stores.

➢ Lack of manpower to process cuts for retail.



INTERNATIONAL TRADE

➢ Early in the Covid pandemic, the priority was to 
supply meat to Canadians and when production 
was limited the volume of exports reduced, 
however, once industry adapted the product 
available for export resumed.

➢ Canada Beef/Canada Pork presented webinars to 
international markets the food safety system in 
Canada to inform meat professionals abroad about 
the enhanced covid related safety measures 
implemented in our meat plants.

➢ Canada followed instructions and science-based 
protocols/decisions provided by international 
agencies (e.g.: OIE, WHO) regarding COVID-19.



DISRUPTION
OF THE
SUPPLY 
CHAIN



DISRUPTION OF 
THE SUPPLY 

CHAIN

➢ Covid-19, weather events and disrupted transportation networks had 
weakened critical links in the supply chain.

➢ Supply chain faced issues with transport delays and clearance of loads at
overwhelmed ports around the world.

➢ Industry faced repercussions of Covid-19 with absenteeism of production 
employees as well as key staff shortage issues.

➢ Global procurement issues on ingredients and packaging materials 
(corrugates, film, labels were taking longer to be delivered - approx. 2-3 
times longer so instead of 1.5 months, supply available after 4.5 months).

➢ Labour disruptions due to strikes, border blockages, weather (foods,
wildfires

➢ CMC works closely with government to alleviate impact on industry –
through preparedness and emergency response



LABOUR SHORTAGES



NEW CMC Labour Web Page: https://cmc-cvc.com/industry/labour/

TEMPORARY FOREIGN
WORKER PROGRAM (TFWP) 
CAP IS A CAP ON CANADA’S

MEAT PROCESSING 
CAPACITY

https://cmc-cvc.com/industry/labour/


TEMPORARY FOREIGN WORKER PROGRAM 
(TFWP) CAP

➢ In 2014 a policy change brought the cap from 30% to 
10% or 20%, based on how a meat processor was using 
the program at that time, creating an uneven playing 
field.

➢ The TFWP cap makes it difficult for processors to remain 
competitive in Canada and internationally





➢ TFWP Cap of 30% for meat processing needs to be made 
permanent.

➢ Prioritization of Agri-Food TFWP Applications

➢ LMIA 2-year Pilot for meat processing needs to be made permanent

➢ TFWP Cap was raised to 30% as a temporary measure through Covid, set to
expire October 30, 2023 and extended to August 30, 2. 024

WHAT’S
NEXT?

TEMPORARY FOREIGN WORKER PROGRAM (TFWP)



FOREIGN ANIMAL 
DISEASES



REPORTABLE DISEASES AFFECTING ANIMAL PRODUCTION AND TRADE



CANADA’S AFRICAN SWINE FEVER ACTION PLAN

1. Biosecurity and Prevention

2. Preparedness and response

3. Business continuity

4. Risk communications

CMC is fully involved in all working groups and
the development of the ASF action plan



SUSTAINABLE 
FOOD

➢ Current food industry actions are aligned with Paris Climate 
agreement to limit global warming to below 2o C.

➢ Sustainability programs trying to align with carbon neutral target by 
2030 by reducing global standard for GHG emissions.

➢ Sustainability programs recognize that food processing has 
environmental
impact & work needs to continue to address:

➢ More viable options for renewable energy generation,

➢ Water use, on-plant water treatment practices, recycling water

➢ Waste reduction

➢ Packaging: Develop sustainable packaging to provide 
biodegradable and recyclable options while maintaining food 
safety and shelf-life standards.



TOWARDS ZERO PLASTIC WASTE IN CANADA

✓ CMC is fully engaged with Environment and Climate Change
Canada to help them to understand meat production and the 
importance of plastic materials for food safety.

✓ Industry is willing to reduce plastic recyclable content, but
technology needs time to advance.



ANIMAL 

WELFARE



PROCESSORS 
RESPONSIBILITY 

FOR ANIMAL 
WELFARE

➢ Produce food humanely, humane treatment of the animals in their care

➢ Ensure compliance with welfare regulations

➢ Communicate with producers and transporters: Transfer of Care and 
control

➢ Animal Welfare Program, similar to HACCP

➢ Industry is responsible for the animals it brings in (just as it is 
responsible for any other “incoming product”)



ANIMAL WELFARE CONFIDENCE WITH THE IMPLEMENTATION OF 
THE CODES OF PRACTICE

➢ In Canada, National Farm Animal Care 
Council (NFACC) brings together animal 
defender groups (not against agriculture), 
regulators & producers to make collective 
decisions to enhance animal welfare of farm 
animals.

➢ NFACC updated the Codes of Practice with 
requirements/recommendations for animal 
food production for all species.

➢ Codes considered as legislation in 
some provinces and any violation 
might become a legal case.

➢ Pork producers are engaged to follow 
requirements of the Codes & are monitored 
by on- farm Food safety program (Canadian 
Pork of Excellence).



Animal wellbeing practices should be transmitted 
to customers and consumers by industry members 
and not by media and animal rights groups which 
usually have the wrong context of food animal 
production.

Undercover videos will challenge 
the whole food chain image, so 
better respect animal wellbeing 
at all times and create 
awareness…



ANIMAL WELFARE/MARKET ACCESS/ CUSTOMERS



“Superbugs in the Supermarket”

ANTIMICROBIAL RESISTANCE ANDANTIMICROBIAL USE



ANTIMICROBIAL RESISTANCE

➢ It’s complicated!

➢ Some antimicrobials are more important than others

➢ AMR has animal and human health implications

➢ Few new antimicrobials are being developed

➢ Prudent use is important

➢ Surveillance provides valuable information – CIPARS
- Canadian Integrated Program for Antimicrobial
Resistance



ACTS, REGULATIONS & ENFORCEMENT



Before 2019

Solid foundation
Separate regulations for food commodities:

➢ Meat Inspection Act
➢ Canada Agricultural Products Act
➢ Fish Inspection Act

➢ Consumer Packaging and Labelling Act
Prescriptive
Complex

Safe Food for Canadians Act and Regulations

More robust
One regulationforall food commodities

Prevention-focused
Outcome-based
Streamlined

Today



PREVENTIVE 

CONTROLS

Industry 

documentation of 

hazards, and measures

to address them in 

preventive control 

plans(PCPs)

SafeFoodforCanadiansAct

and Regulations

TRACEABILITY

Facilitating effective

response incase of

non- compliance

LICENSING

Clear mechanismsfor 

identification and 

oversightof regulated

parties

Result: Stronger, more consistent and outcomes-based rules

MAIN 

PILLARS



FEDERALLY 
LICENCED 

ESTABLISHMENTS

➢ Canadian Food Inspection Agency (CFIA) veterinarians and
inspection officials are always present at slaughter

➢ Every animal is inspected - processing and storage.
➢ Export health cerficates are signed by CFIA officials.
➢ Establishments comply with export requirements
➢ Differ from country to country



DEVELOPING 
EXPORT MARKETS

✓ Trade agreements in place (bilateral, multilateral) or trade under 
commercial risk to those countries without trade agreements.

✓ Export conditions are negotiated by product for each country by 
CFIA International Programs

✓ Establisment Approval either system approval and/or list of 
establishments and specific products

✓ Only Federal licenced establishments can export (Provincial 
establishments cannot export or trade inter-provincially)

✓ Foreign audits necessary (to open or maintenance of markets)



✓ Meeting international standards enables the meat industry to 
export their products internationally

✓ Export requirements need to be followed by establishments

✓ CFIA enforce export requiremrents

✓ Canada’s inspection legend stamped in
boxes/products

✓ CFIA inspectors sign export certificates

CMC is fully involved in the day-to-day work to improve 
market access, have a consistent inspection and 
facilitate meat exports by member companies





MARKETING 
OF MEAT 

PRODUCTS

ACTIVITIES
✓ Market development
✓ Product positioning and marketing activities
✓ Market intelligence



MARKET 

DEVELOPMENT 

SUPPORT



➢ CMC engages on Regulatory and Policy issues that affect the meat
industry and our members

➢ Discussed through CMC Committees

➢ Technical Advisory Group

➢ Beef & Veal Committee

➢ Pork Committee

➢ Public Affairs Committee

➢ Collaboration with industry partners – CCA, Canada Beef, Canada
Pork, CPC , Veal Producers, Canadian Bison

REGULATION & 
POLICY ISSUES



HEALTHY 
EATING 

STRATEGY

“Recognizing that a healthy population is key to reducing vulnerability
to health events, promote healthy eating by advancing the Healthy
Eating Strategy. This includes finalizing the front-of-package labelling
to promote healthy food choices and supporting restrictions on the 
commercial marketing of food and beverages to children.”

- Minister of Health Mandate Letter, Dec. 16, 2021



FRONT-OF- PACKAGE
(FOP) NUTRITION 

LABELLING

➢ July 20, 2022 – FOP labelling regulations were published

➢ Full compliance as of January 1, 2026

➢ CFIA published FOP labelling Guidance version 2 in May 2023

➢ Time needed to change labels and/or reformulate product was 
reduced, and industry was not provided with the necessary time to 
implement this massive change



FRONT-OF-PACKAGE (FOP) NUTRITION LABELLING

Examples of Health
Canada's FOP nutrition 
symbol formats

The regulations published on June 30, 2022, say single 
ingredient food items, such a ground beef and bison, 
poultry, pork and fish, will be exempt from the new FOP 
nutrition labelling.



ADVERTISING DIRECTED AT CHILDREN

➢ Health Canada to amend Food and Drug Regulations to restrict 
advertising to children of foods that contribute to excess intakes of 
sodium, sugars and saturated fat as part of Canada's Healthy Eating 
Strategy and commitment to protecting children's health.

Sodium Reduction

➢ As part of its Health Eating Strategy, Health Canada is committed 
to work with food industry stakeholders to gradually and safely 
reduce sodium in the food supply

➢ Health Canada plans to conduct a comprehensive monitoring on all 
sodium-related processed food by categories in 2026

➢ This will be followed by an assessment of progress towards sodium 
targets

HEALTHY 
EATING 

STRATEGY



THANK YOU!

QUESTIONS?

Kim O’Neil
Vice President, Beef & Veal Canadian Meat Council 
kim@cmc-cvc.com

mailto:kim@cmc-cvc.com
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