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Food Recall Warning

By CFIA on December 14th, 2022


 Taynton Bay Spirits is recalling their Pickle 
Vodka from the marketplace because of high 
levels of copper.


According to the National Institutes of Health 
(NIH), getting too much copper on a regular 
basis can cause liver damage, abdominal pain, 
cramps, nausea, diarrhea, and vomiting.


The recalled product has been sold in British 
Columbia and Alberta, Canada and online. It 
also may have been distributed in other 
provinces and territories, according to the 
Canadian Food Inspection Agency.

 

 As of the posting of this recall, there have been 
reported illnesses that may be associated with 
the consumption of this product.


Consumers should not consume, serve, use, 
sell or distribute recalled products. Recalled 
products should be thrown out or returned to 
the location where they were purchased.


 

Taynton Bay Spirits brand 
Pickle Vodka Recalled due to 
Elevated Levels of Copper


By The Canadian Press, December 14th, 2022


The Canadian Food Inspection Agency has 
issued a recall for Everland brand organic 
coconut chocolate bark because the candy 
contains milk that is not listed on the label.


The affected product was sold in 113g packages 
in British Columbia, Alberta and online.

 

 The recall was triggered by Canadian Food 
Inspection Agency test results.


The agency says further recalls may be 
announced as it continues a food safety 
investigation.


There have been no reports of any illnesses 
linked to the product.


Customers are being told to either throw the 
chocolate bark out or return it to where it was 
purchased.


This report by The Canadian Press was first 
published Dec. 14, 2022.

Everland Brand Organic 
Coconut Bark Recalled Over 
Undeclared Milk
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Sudden (acute) copper 
poisoning is rare. However, 
serious health 
problems  from long term 
exposure to copper can 
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cheese out or return the recalled product to the 
store where it was purchased.


The affected product, sold in 350-gram 
packages, has UPC number 8 021398 400069 
with a best-before date of Feb. 1, 2023.


In the meantime, the CFIA says it is 
“conducting a food safety investigation, which 
may lead to the recall of other products” and 
that it is verifying the recalled products are 
being removed from the marketplace.

 

 

By Aya Al-Hakim on December 16th, 2022



The Canadian Food Inspection Agency (CFIA) 
is recalling Igor brand Gorgonzola mild 
ripened blue-veined cheese due to possible 
Listeria contamination.





The affected cheese has been sold in Ontario 
and Quebec.



The alert issued Thursday said that food 
contaminated with Listeria monocytogenes 
may not look or smell spoiled but can still 
make people sick, especially pregnant women, 
the elderly and people with weakened immune 
systems who are more at risk.



“Symptoms can include vomiting, nausea, 
persistent fever, muscle aches, severe 
headache, and neck stiffness,” the agency said.

 

 “Although infected pregnant women may 
experience only mild, flu-like symptoms, the 
infection can lead to premature delivery, 
infection of the newborn, or even stillbirth. In 
severe cases of illness, people may die.”

 

 There have been no reports of any illnesses or 
deaths linked to the product so far, the CFIA 
noted.

 

 The agency has not provided information on 
how many of the affected products have been 
sold and during what time period, but 
customers are being told to either throw the 

 

 


Canada Recalls Igor's 
Gorgonzola Cheese for Possible 
Listeria Contamination


Avian flu leading to local turkey 
shortage in B.C.
By Mike Lloyd, Dec 14, 2022

If  your holidays involve a big turkey feast, you 
might have a tough time finding the prime 
ingredient.


Avian flu has hit B.C.’s turkey producers hard at 
a critical time of year, wiping out dozens of 
flocks in the Fraser Valley and creating 
shortages at some local stores.


“This year, turkeys have been scarce. We’ve 
been dealing with the same turkey farmer for 
over 25 years now and this is the first time 
we’ve ever experienced anything like this 
where this is no turkey supply,” says Josh 
Penner, president of Meridian Farm Market, 
which operates eight locations across Metro 
Vancouver.
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He says his supplier had to cull his birds after 
their flocks were infected, forcing a last-minute 
search for another source of specialty turkeys, 
which Penner found in Ontario, just in time.


“It was a total scramble. Half of his flock was 
affected at first and we thought we’d maybe 
still get half of our turkeys. Then a week later 
we found out none of them would be available, 
which really caused us to scramble and let 
customers know we wouldn’t have turkeys,” he 
tells CityNews.

 

 “Then we were able to source a supply later, 
which took about another week’s time. It’s 
definitely been tough and I really feel for our 
farmer and other farmers like him in this 
situation.”


Penner calls it a disaster for the local poultry 
sector, but reassures his customers they will 
have access to turkeys at Meridian Farm 
Market, at the same price as last year. 
However, he believes not all retailers have been 
as lucky in finding alternate supplies.


“As a result of our turkey shortage issue, we 
discovered that this affecting all retailers. 
There is a turkey shortage now, especially for 
fresh product. I think the last couple of weeks 
leading up to Christmas, customers are going 
to realize when they go into stores that the 
fresh turkeys are not there, they are not 
available like they typically are.”


Data from the Canadian Food Inspection 
Agency shows, as of Dec. 11, there were 61 
infected farms in B.C. while 22 have been 
released from quarantine.

 

 The majority of recent cases have been in the 
Fraser Valley with 53 new infected premises 
since Nov. 16, which has outpaced efforts to 
destroy all the infected birds, creating a 
backlog.
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In a weekly avian influenza update for the B.C. 
industry, the CFIA says, as of Dec. 11, there are 
16 farms waiting to be “depopulated,” which is 
done by pumping gas into barns.

 

 “To facilitate depopulation, CFIA has secured a 
90-tonne CO2 storage tank that will be based 
in Agassiz. This will allow CO2 trucks to be 
refilled in Agassiz instead of driving to Fort 
Saskatchewan to refill, shortening the 
turnaround time by two days. In addition, the 
BC Ministry of Agriculture’s Emergency 
Operations Centre is working to secure 
industry destruction teams from out of the 
province to assist with the depopulation.”


In a statement to CityNews, the CFIA says 
barns on infected premises with birds that are 
showing clinical signs of avian influenza or 
dying are the first priority to minimize animal 
suffering and the risk of disease spread.


“The destruction of birds in these barns is 
being completed by the CFIA, which has 350 
people in western Canada working on the avian 
influenza response. For other barns on infected 
premises, the CFIA is working closely with the 
poultry industry and the Province of BC to 
identify resources and options for timely, 
humane destruction and disposal.”

 

 Industry insiders tell CityNews they have 
never seen an avian flu outbreak like this 
before.


One turkey farmer — who wished to remain 
anonymous — says it is incredibly tough on 
poultry producers who rely on revenue from 
this season to get through the rest of the year. 

 

 "If your holidays involve a 

big turkey feast, you might 
have a tough time finding 
the prime ingredient." 
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For some, half of their annual income is now 
gone. 

 

 There is government compensation for 
quarantine and culled birds, but the local 
sector is still on track to lose millions of 
dollars from lost birds and the months it will 
take to get back into production.


The farmer adds there is also an emotional toll 
when dealing with the deaths of so many of 
their animals — even though they are raised to 
be eaten, they are humanely processed and it is 
difficult to watch flocks be eradicated.


The first case of the highly pathogenic avian 
influenza (HPAI) in British Columbia this year 
was on April 13.


The H5N1 strain of the virus has also been 
spreading in other parts of North America and 
Europe. It can easily spread to commercial 
poultry flocks that come into contact with 
infected wild migratory birds.
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FSA Sticks with Past Advice After 
Covid Study Results


By News Desk, Dec 11 2022

The Food Standards Agency (FSA) has 
published research on the time the virus 
that causes COVID-19 can survive on food 
and packaging.


The University of Southampton produced 
the report under contract by the FSA. 
Researchers measured the rate of 
inactivation of the virus on the surface of 
various types of food and food 
packaging. Only one COVID strain was 
studied.


A risk assessment from the FSA in 2020 
found it was very unlikely to be infected 
via food. Results from the study will not 
change the advice that there is no need 
to take added precautions because of 
COVID-19 when handling food and 
packaging as long as good hygienic 
practices are followed.


Findings support views from the 
International Commission for 
Microbiological Specifications of Foods 
(ICMSF) in 2020 that SARS-CoV-2 should 
not be considered a food safety hazard 
and guidance from the Food and 
Agriculture Organization of the United 
Nations (FAO) in 2021.


SARS-CoV-2 is thought to be 
transmissible by touching contaminated 
surfaces and then the face. It is assumed 
the main route of transfer to foods and 
packaging is cross-contamination from 
infected individuals.


The risk from coronavirus via food is low

“This research gives us additional 
insight into the stability of coronavirus 
on the surfaces of a variety of foods and 
confirms that assumptions we made in 
the early stages of the pandemic were 
appropriate and that the probability that 

Looking for more food safety 
resources? Register for the OFPA's 
monthly webinar series to learn about 
relevant & timely topics.
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you can catch COVID via food is very low,” said 
Anthony Wilson, microbiological risk 
assessment team leader, at the FSA.

The laboratory-based study artificially 
contaminated infectious SARS-CoV-2 virus onto 
the surfaces of foods and packaging. Scientists 
measured how the amount of infectious virus 
declined over time, at a range of temperatures 
and humidity levels, reflecting typical storage 
conditions.


The SARS-CoV-2 virus was added to foods and 
packaging at a volume that represents 
respiratory droplets landing on their surfaces. 
Infectious virus was recovered from foods by 
the method that gave the highest recovery of 
the three ways tested.


Results showed that virus survival varied 
depending on the foods and packaging 
examined. For most foods, there was a 
significant drop in levels of virus 
contamination in the first 24 hours.

 

 The team tested broccoli, peppers, apple, 
raspberry, cheddar cheese, sliced ham, olives, 
brine from the olives, white and brown bread 
crusts, croissants, and pain au chocolat. 
Packaging materials were polyethylene 
terephthalate (PET) trays and bottles; 
aluminum cans and composite drinks cartons. 


Different results based on food and 
packaging type

 

In some cases, infectious virus was detected 
for several hours or days, under certain 
conditions tested. For cheddar cheese and 
sliced ham, stored in refrigerated conditions 
and a range of relative humidity, virus levels 
remained high up to a week later, when testing 
was stopped.
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When apples and olives were tested, the virus 
was at the limit of detection very quickly, 
within an hour, when the first time point was 
measured. The rate of viral decrease was rapid, 
within a few hours, for croissants and pain au 
chocolat. For all packaging, there was a 
significant drop in levels of contamination in 
the first 24 hours.


Findings showing the long survival time of 
SARS-CoV-2 on ham and cheese highlight the 
importance of proper food handling to prevent 
contamination prior to consumption said, 
researchers.


“The potential implications for public health 
are unclear since inhalation of respiratory 
aerosols and droplets is considered to be the 
main route of SARS-CoV-2 transmission,” they 
added.

A study by Consumer Reports has found 
dangerously high levels of heavy metals in 
chocolate from well-known brands including 
Hershey’s, Theo, and Trader Joe’s.

Of particular concern are levels in dark 
chocolate, which many people have come to 
believe is better for you than milk chocolate, 
according to the watchdog organization.

Heavy Metals Make 'Healthy' Dark 
Chocolate More Problematic Than 
Thought

By Coral Beach, Dec 15, 2022
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 Scientists recently measured various heavy 
metals in 28 dark chocolate bars and found 
cadmium and lead in all of them.


In addition to major brands including Dove and 
Ghirardelli, Consumer Reports tested lesser-
known brands including Alter Eco and Mast.
 

 For 23 of the 28 bars tested, eating one ounce a 
day would put an adult over the level of one of 
the heavy metals that health authorities say is 
safe for adults. Five of the brands had higher 
levels of both metals. Acceptable levels for 
children are much lower.


It has long been known that heavy metals, 
particularly lead, can cause serious health 
problems for all people, but especially for 
children who are at risk for developmental 
problems, impaired brain development, lower 
IQ scores, and other issues. It is for these 
reasons that lead has been banned from paint 
and plumbing.

 

 “But there are risks for people of any age, said 
Tunde Akinleye, the Consumer Reports food 
safety researcher who led the testing project.


“Frequent exposure to lead in adults, for 
example, can lead to nervous system 
problems, hypertension, immune system 
suppression, kidney damage, and reproductive 
issues”.

 

 While most people don’t eat chocolate every 
day, 15 percent do, according to Mintel, a 
market research firm. When combined with 
levels of lead and cadmium in other foods the 
problems can add up. For example, heavy 
metals can be found in carrots, sweet potatoes, 
and spinach, which are all considered to be 
healthy foods.

Balancing act

While dark chocolate is lauded for many 
reasons such as lower sugar and higher 
fiber than milk chocolate, the very things 
that make it “better” can cause problems. 
The cacao, or cocoa, levels in dark 
chocolate are proclaimed on packaging 
as signals about which brands or sub-
brands are more healthy, with higher 
percentages translating into more so-
called health benefits.

 

 The problem is that the “cocoa solids are 
also where the heavy metals, especially 
cadmium lurk,” according to the 
Consumer Reports research team.

 

 “Some of the same concerns may extend 
to products made with cocoa powder — 
which is pure cocoa solids — such as hot 
cocoa and brownie and cake mixes.”

 


 But there is hope

 Researchers have found that cacao 
plants take up cadmium from the soil, so 
growing the plants in soil with lower 
cadmium density makes a difference. 
However, lead seems to get into the 
cacao beans after harvest, so different 
mitigation methods are needed.

 

 The researchers found that lead was 
typically on the outer shell of the cocoa 
bean, not in the bean itself.

 

 Moreover, lead levels were low soon 
after beans were picked and removed 
from pods but increased as beans dried 
in the sun for days. During that time, 
lead-filled dust and dirt accumulated on 
the beans," researchers said.
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To mitigate lead contamination, changes in 
harvesting and manufacturing practices are 
needed, according to Danielle Fugere, 
president of As You Sow, which is an 
organization that pushes for corporate 
accountability. Such practices will include 
minimizing the amount of soil contact for the 
beans and finding ways to remove lead when 
beans are cleaned at factories.

 

 Mitigation of cadmium is not so easy, 
according to the researchers. Careful breeding 
to create plants that do not take up as much of 
the substance during growth is one option. 
That will take time. Another option would be to 
replace older trees with younger ones, but that 
will also take time and financial investment.


Careful decisions about where to grow cocoa 
plants should also be implemented to avoid 
places where the soil is more heavily 
contaminated with lead and cadmium.


The National Confectioners Association funded 
the chocolate research as part of a settlement 
with As You Sow.

The drop compared to pre-pandemic 
years is probably linked to COVID-19 
control measures, which were still in 
place in 2021, said the European Food 
Safety Authority (EFSA) and European 
Centre for Disease Prevention and 
Control (ECDC).


Campylobacter remained the most 
frequently reported agent, with cases 
increasing to 127,840 compared to 
120,946 in 2020. Meat from chicken and 
turkeys was the most common source.


Salmonella was second, affecting 60,050 
people compared to 52,702 in 2020. 
Followed by Yersinia with 6,789 cases, 
Shiga toxin-producing E. coli (STEC) 
with 6,084 cases, and listeriosis with 
2,183 cases. Almost 200 people died from 
listeriosis, 71 from salmonellosis, 26 
from campylobacteriosis, and 18 from 
STEC infections. 
 

 Stats by Pathogen

 

 Campylobacter infection accounted for 
more than 62 percent of all confirmed 
cases. The highest proportion of 
reported cases was in the youngest age 
group from 0 to 4 years old. 

 

 The top country-specific notification 
rates were in the Czech Republic, 
Slovakia, Luxembourg, and Malta. The 
lowest was in Poland, Romania, 
Bulgaria, Greece, and Cyprus. Germany 
had the most infections with almost 
48,000. Nearly 10,500 people were 
hospitalized. The highest rates were in 
Latvia, Cyprus, and Poland. 

 

 A regulatory limit applies for 
Campylobacter from broilers. Countries
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Foodborne Illness Climbs in Europe; 
Not Back to Pre-Pandemic Levels

By Joe Whitworth, Dec 14, 2022

The number of foodborne infections in 
Europe went up in 2021 but is still below 
figures from before the Coronavirus 
pandemic, according to a report.
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 reported 8,063 results from official controls, 
with nearly 1,500 over the limit of 1,000 Colony 
Forming Units per gram (CFU/g). More than 
53,000 results from the monitoring of food 
companies found 8,759 above this level. The 
number of samples exceeding the limit was 
much higher in official samples than in own-
checks.


“This discrepancy, observed for the second 
year, deserves more thorough investigation in 
order to identify the critical parameters and 
factors explaining these differences. The aim is 
to stimulate action to lower Campylobacter 
counts on broiler carcasses and to reduce the 
number of human campylobacteriosis cases 
caused by the consumption or handling of 
contaminated chicken/broiler meat,” said the 
report.

 


 Salmonella and Listeria


Salmonella infections climbed from 2020 but 
are still down from 2019 levels. In 2021, the top 
notification rates were reported by the Czech 
Republic and Slovakia while the lowest was in 
Bulgaria, Cyprus, Greece, Ireland, Romania, 
and Portugal. More than 10,000 cases were 
recorded in the Czech Republic and above 
9,000 in France.

 

 he most affected age groups were 0 to 4 years 
old, those 5 to 9, and people older than 65.


The highest proportions of hospitalized cases 
were reported, as in previous years, in Cyprus, 
Greece, and Lithuania.

 

 The top five Salmonella types causing 
infections were Enteritidis, Typhimurium, 
monophasic Typhimurium, Infantis, and Derby. 
Salmonella Braenderup, Montevideo, 
Oranienburg and Rissen, entered the top 20 list 
of the most frequent serovars in 2021.
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Listeria monocytogenes infections were most 
common in the age group over 64 years old 
and particularly in people older than 84. More 
than 900 people were hospitalized.


The highest notification rates were in Finland, 
Denmark, Sweden, and Slovenia, while the 
lowest was reported by Bulgaria, Croatia, 
Cyprus, Greece, and Romania. Germany had 
the most infections with 560 followed by 
France with 435. France noted the most 
deaths with 75, followed by 34 in Spain, 25 in 
Poland and 20 in Germany.

 

 E. coli and Yersinia


STEC was the fourth most common foodborne 
disease in Europe. The main serogroups were 
O157 and O26.


The highest country-specific notification 
rates were seen in Ireland, Denmark and Malta 
while the lowest were in Romania, Portugal, 
Greece, Slovakia and Poland. Germany had 
the most infections with 1,635 followed by 
Denmark with more than 900 and Ireland with 
just below 900.

 

 
A total of 362 Hemolytic Uremic Syndrome 
(HUS) cases were reported in almost all age 
groups, with the highest proportion of patients 
in the youngest age groups from 0 to 4 and 5 to 
14 years old. The main serogroups were O26, 
O157, O80 and O145.


Yersinia infections increased to almost 6,800 
from 5,661 in 2020. Germany had the most 
cases with 1,912, followed by France with 1,451. 
The highest notification rates were in 
Denmark, Finland, Lithuania and Latvia. More 
than 500 people were hospitalized. Yersinia 
enterocolitica was the most commonly 
reported species and the top serotype was O3.


Three of 1,205 single samples and three of 404
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 batches of infant formula-type products were 
positive for Cronobacter sakazakii. Testing by 
Estonia and Spain at the processing plant 
detected one positive out of 32 official control 
samples.


The Netherlands tested 750 samples or batches 
of crustaceans, fish, bivalve mollusks and leafy 
vegetables for Vibrio. Vibrio cholerae was 
detected in 21 samples and Vibrio 
parahaemolyticus in 45 samples. No positives 
for Hepatitis A were found in 153 tests of non-
pre-cut fruit and leaf vegetables.
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Contaminated Spinach Causes 'Marked 
Hallucinations' Among 9 People in 
Australia
By AFP, December 18, 2022

Health authorities in Australia have said nine 
people in Sydney suffered "toxic reactions" – 
including hallucinations – from a batch of 
spinach thought to contain an "accidental 
contaminant". 
 

 New South Wales Health said people from four 
different households needed medical attention 
following "possible food-related toxic 
reactions" caused by tainted Riviera Farms 
spinach bought at wholesale giant Costco. 

 

 Health officials say initial investigations 
suggest the reactions were caused by the 
presence of "an accidental contaminant in the 
food product".


 


The health authority warned of "severe" 
possible symptoms associated with 
consuming the spinach, including delirium or 
confusion, hallucinations, rapid heartbeat, and 
blurred vision. 

 

 Officials say the baby spinach bought at 
Costco with an expiration date of December 16 
"is not safe to consume, and people who have 
it should throw it out".


NSW Poisons Information Centre medical 
director Dr Darren Roberts was quoted by the 
Sydney Morning Herald as saying that some 
patients were still ill more than a day after the 
onset of symptoms. 

 

 "The patients that have been quite unwell have 
been to the point of marked hallucinations 
where they are seeing things that aren't there," 
he said. "They can't give a good recount of 
what happened.


"No one has died, so we're very happy with 
that, and we hope it remains that way, but 
these people are quite sick."



OFPA Guardian PG. 11DEC 2022



2022 FALL FOOD 
SAFETY SYMPOSIUM 
& AGM RECAP

November 25th 2022

Corporate Event Centre



OFPA Guardian PG. 12DEC 2022



OFPA Guardian PG. 13DEC 2022



OFPA Guardian PG. 14DEC 2022





OFPA Guardian PG. 16DEC 2022

Thank
you!
O N  B E H A L F  O F  

T H E  2 0 2 2  
B O A R D  O F  

D I R E C T O R S 
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ANAL DAVE, 

 2023 OFPA  TREASURER


FINANCE CORNER




Sustaining Corporate 
Member Spotlight
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Sustaining Corporate 
Member Spotlight

BEFORE
AFTER

www.chemstation.com



OFPA Guardian PG. 23DEC 2022

Sustaining Corporate 
Member Spotlight
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Sustaining Corporate 
Member Spotlight
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Sustaining Corporate 
Member Spotlight
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Sustaining Corporate 
Member Spotlight
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Sustaining Corporate 
Member Spotlight



SAVE THE DATES
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BRCGS CONNECT
June 15-16, 2023


Pa n  Pa c i f i c  H o t e l ,  T o r o n t o 

 






IAFP
July 16-19, 2023

M e t r o  c o n v e n t i o n  c e n t r e ,  T o r o n t o 
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Please share it with our team for 
the next edition of the newsletter.




Contact info@ofpa.on.ca with the 

subject line "Newsletter 
contribution".


 

Do you have an 
interesting story, 
news item, or 
article you would 
like to share with 
OFPA Members?

OFPA Guardian PG. 30DEC 2022


