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CFChas published a revised version of the Free Range On-Farm Food
Safety Program manual. Included are changes to harmonize with current
regulations, to clarify existing requirements, to provide greater flexibility

for washing, disinfection and downtime and to reduce duplication.

Harmonization with Current Regulations

»

»

»

»

When mixing medicated feed on-farm, a feed mixing record must be maintained including the types
of feed manufactured, the sequential order of feed manufactured, the medications used, and any
flushing or physical cleaning performed.

If mixing medicated feed on-farm with a withdrawal period a mixer efficiency test is required a
minimum of every 3 years and scale calibration tests are required at a minimum of every year.

Aligned medication use and veterinary oversight with Health Canada’s 2018 policy change as all
Category I-111 antibiotics require a veterinary prescription.

Feed and water additives (e.g. vitamins, probiotics, essential oils) must be approved for use by the
CFIA or Health Canada.

Chemical products (e.g. cleaners, disinfectants, water acidifiers) must be approved for use or have
directions for livestock production.

Chicks and hatching eggs are to be purchased from hatcheries with a CFIA license.

Clarification of Existing Requirements

»

»

»

»

Clarified the list of farm workers that need to sign the Standard Operating Procedure.
The manure storage and parking location is to be included on the farm diagram.
Visitor/emergency boots can be kept in a central location on the farm.

Clarified that precautions must be taken to minimize the risk of pets accessing the Restricted Area,
understanding that the Range Area is outside.

The weekly water quality checks need to occur inside the barn and can be performed by looking at
the end of the line with a cup or by looking at the riser tubes or water filters.

New barns with a previously untested water source will be required to have a water test prior to the
first placement.

Mortality pails are to be washed with water and a detergent or disinfectant after each flock.




»

»

»

»

»

Equipment used during the clean-out section has been removed and replaced with a reference to
bringing equipment into to the RA in Chapter 2.

Containers/bulk tanks being used to administer chemical products via water will need to be labelled
with the name and concentration of the product.

Expired products are to be stored separately and disposed of according to manufacturer
recommendations.

Extra-label medication use can be identified by looking for the gFARAD reference number on the
veterinary prescription.

Bedding materials cannot compromise food safety.

The segregation timeline for new birds added to a flock is now based on consultation with your
veterinarian, rather than a standard 30-day timeline.

Increased Flexibility for Washing, Disinfection and Downtime

»

»

»

Four options have been provided for washing, use of detergent/disinfectant and for downtime.

e Option 1 is similar to the current manual (pressure wash the barn and equipment annually), with
increased flexibility in that a detergent or a disinfectant can be used.

e Option 2 is a pressure wash of the barn and equipment annually, while a detergent or a disinfect-
ant need only be used on the feeders, drinkers and equipment. This is to be followed by a 14-day
downtime.

e Option 3 involves a dry-clean of the barn and a 14-day downtime after every flock. No washing
or detergent/disinfection is required with this option and less than 14 days can occur a maximum
of twice in the previous 12 months due to scheduling issues.

e Option 4 is the same as the current manual that permits a 120-day downtime on an annual basis
in place of washing and use of detergent/disinfectant.

* These options have been developed to provide farmers with more flexibility while still meeting the
objectives of the washing and downtime process. The 14-day downtime is based on the Canadian
Food Inspection Agency’s National Avian On-Farm Biosecurity Standard that recommends a
14-day downtime when no other interventions are used.

The downtime for the Range Area for all poultry and livestock is 14 days or as advised by your
veterinarian.

New information on cleaning, drying, use of detergent/disinfectants and downtime have been pro-
vided for information. An example cleaning, washing, and downtime protocol has been added for
information purposes.

In the case of a disease, a cleaning and disinfection is required based on the recommendation from
a veterinarian.

Reduced Duplication

»

»

The “Highly Recommended” requirements of the OFFSP will no longer be included in the audit
process.

Duplicate requirements from the Animal Care Program have been removed from the OFFSP, or ref-
erence has been made to refer to the Animal Care Program. Examples include content on euthanasia,
shipping and generators.




Layout of the New Manual
» Throughout the manual, additional information has been included. For example, information can be
found on CFC’s antimicrobial use strategy, brooding and in-barn hatching.

» Links to videos for medicator calibration, water line cleaning and water sampling techniques as well
as web links to key information have been included.

» Several chapters have been consolidated for better flow — for example, the information on Critical
Control Points (CCPs) has been moved to Chapters 3 and 6 where the CCP’s are presented. On the
other hand, both feed and water have been split into their own chapters.

Implementation & Auditing

All of the new requirements of this edition are to be implemented on farm by January 1, 2022 and will be
evaluated during your next audit. Continued certification will be dependent on the implementation of the
requirements in this new edition.

Record Keeping

A set of Standard Operating Procedures (SOPs) and Flock-Specific Record Forms have been provided with
this manual. Farmers can use these forms, or an alternative can be used that incorporates all of the same
information.

Only the Free Range OFFSP SOPs need to be updated, as the requirements of the CFC Raised by a Canadian
Farmer Free Range Animal Care Program have not changed.

If you require additional copies of the manual please contact your provincial board office.
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INTRODUCTION

Raised by a Canadian Farmer Free Range
On-Farm Food Safety Program and Animal
Care Program

Not only do Canadian consumers want to know where their chicken

comes from, but they trust Canadian farmers and have said that it’s
important that they buy chicken grown in Canada!

The Raised by a Canadian Farmer brand was first developed by Chicken
Farmers of Canada (CFC) to clearly identify Canadian products.

“ ) Food safety and animal care are also critical priorities for Canadian
&@ SALU”"’I@;% consumers - and for Canadian chicken farmers.
<

With the Raised by a Canadian Farmer brand being used by on
increasing number of products across the country, CFC has used this
Gl opportunity to build on our brand and include the On-Farm Food Safety
CANADIgy UR Program (OFFSP) and Animal Care Program (ACP) as key components
of the brand identity.

CFC has continued to be a leader in on-farm food safety and animal

Q h\“:‘;ﬁ ::00,% care as demonstrated by our comprehensive OFFSP and ACP.
N 40* Communicating this fact to consumers is essential to build on the hard

work that farmers put in every single day from coast to coast!

The OFFSP includes the most modern methods and techniques for

N | PROGELS on-farm food safety, emphasizing health, cleanliness and safety through
CANARIER | CANADREUR Y, €mphasizing ’ Y throug

every step of the production cycle.
- ry step p y

First developed in 1998, CFC’s OFFSP has received full government
recognition, as led by the Canadian Food Inspection Agency (CFIA), and in 2013, the Free Range OFFSP
also received full recognition for effective and consistent implementation that promotes the production of
safe food at the farm.

The Free Range OFFSP manual adheres to Hazard Analysis Critical Control Point (HACCP) principles as
defined by Codex Alimentarius while the management system that oversees the auditing, certification and
training of the standard is based on ISO (International Organization for Standardization) standards.

Full government recognition allows CFC and all Canadian chicken farmers to demonstrate that we have
identified, considered, controlled and/or prevented the chemical and biological food safety hazards present
in growing chickens.

By following the good production practices outlined in the Free Range OFFSP manual, farmers can demon-
strate their effort to meet the objectives of reducing foodborne illness, preventing animal health diseases and
ensuring the sustainability of the Canadian chicken industry.

The Free Range OFFSP standards that farmers uphold every day help build credibility with consumers, and
credibility of the Raised by a Canadian Farmer brand!
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Free Range Production Types

This Free Range OFFSP and ACP manual has been developed for a free range production system. The term
“free range” includes any operation that allows birds to access the outdoors at any point during the grow-out.

Dependent on your production site, the way that you manage your range area and the production practices
you use will vary. For example, the range area could be attached to a brooder house and the birds are free to
come and go at their will. In other situations, the farm could use moveable pens that are used to move birds
to a different part of pasture each day.

In both of these situations, the types of production practices will be very different. The requirements in
this manual have been developed to capture all different types of production methods. As such, certain
requirements may not pertain to your production style. If certain production methods or requirements do not
pertain to your operation, then they do not need to be considered. The manual has been developed with the
intent that it can be applied to many different production styles.

How to Use this Manual

In each section, production practices have been designated with either an MD or an HR. These designations
have resulted from the scientific HACCP-based approach decision tree.

MD represents a “MUST DO” production practice. These are mandatory to protect your flock against food safety
and animal health hazards throughout the production cycle. HR represents a “HIGHLY RECOMMENDED”
production practice which indicates its high importance in the OFFSP. HR production practices are not manda-
tory, but they are strongly recommended to ensure biosecurity, health and food safety of flocks.

On-Farm Audit and Certification Process

The on-farm audit and certification procedures are being performed by each provincial board office. While
the program will be applied consistently across the country, farmers should contact their respective offices
for more information. The following represents an outline of the audit and certification process:

A) Roles and Responsibilities

An overview of the roles and responsibilities for players involved in the audit and certification process are
present below.

(1) Chicken Farmers of Canada Responsibilities

» The design and delivery of the Free Range OFFSP and ACP on a national basis and the mainten-
ance of the technical standards and farmer manual.

» The development, maintenance and delivery of on-farm auditor training programs for the Free
Range OFFSP and ACP.

» The ongoing monitoring of an effective program and ensuring consistency in application and
certification across all provinces.

» The maintenance and future development of the Free Range OFFSP to ensure compliance with
government recognition standards.

(2) Provincial Board Responsibilities
» The delivery of the Free Range OFFSP and ACP and certification services to farmers in the province.

» The implementation of certification procedures, which include performing on-farm audits, reviewing
audit reports and recommendations, making certification decisions.

» The management of the complaints and appeals procedures.

» The implementation of an effective program and to follow the OFFSP and ACP Management
Manual to ensure consistency.
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(3) Farmer’s Responsibilities
» Implementing and maintaining compliance with the Free Range OFFSP and ACP.

» Keeping documents demonstrating compliance to the Free Range OFFSP and ACP. Farmers are
required to retain at least one year’s worth of records.

» Continuing to implement the program, as well as to undergo on-going audits as per the sched-
uled frequency and for taking corrective actions to resolve any corrective actions identified in
the audit report.

» Informing the provincial board of any large management change on the farm (e.g. operating a
new barn that which has not been previously audited or changing ownership).

B) Audit Frequency

A combination of full audits (F), and record assessments (R) will be used to assess compliance with the
programs on an annual basis.

» Full audit = An on-farm/on-site evaluation of records, statements of fact or other relevant
information to determine the extent to which all the specified requirements — Good Production
Practices (GPPs) and Critical Control Points (CCPs) — of the programs are met.

» Records assessment — Off-farm evaluation of a subset of records or other relevant information to
determine the extent to which all or a subset of the specified requirements (GPPs and CCPs) of
the programs are met. This evaluation includes direct communication with the farm representa-
tive and can be performed on-farm.

The audit cycle is a 2-year cycle consisting of a full audit in year 1, and a records assessment audit in year 2.
Prior to starting the audit cycle, all new farms will receive an initial full audit.

Your provincial board will decide where you fit in the audit cycle. In addition, a minimum 5% of those farms
undergoing a records assessment in any given year will be subject to a full on-farm audit.

Triggered audits can also occur at any time. An on-farm audit can be triggered by laboratory reports, audit
reports, by complaints of non-conformances by stakeholders or by changes made by farmers.

C) Biosecurity during an Audit

During an on-farm audit, auditors will follow strict biosecurity guidelines to prevent contamination. Auditors
must take preventive measures to ensure that they do not present a biosecurity risk to the farm by: parking
in a designated area, preventing cross-contamination, wearing clean coveralls and boots, disposing of the
worn coveralls and footwear in an acceptable location, and by following any additional biosecurity measures
requested by the farmer.

D) Audit Process

Under normal circumstances, farmers will be informed when an audit will be occurring, and the date will
be decided based on the auditors and the farmer’s availability; however, provincial board offices reserve the
right to operate based on their rules and regulations.

Prior to undergoing an on-farm audit, each farmer should complete the Program Requirements Checklist to
assess their preparedness for the audit. Once completed, farmers should have a fairly good idea if they are
complying with the Free Range OFFSP and ACP requirements.

Prior to undergoing an initial audit, each farmer will be required to accumulate three flocks’ worth of records.

The audits of the Free Range OFFSP and the ACP will be combined.
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On-Farm Audit Process:

» A trained auditor will review the mandatory elements of the Free Range OFFSP and ACP by inter-
viewing the farmer, reviewing records and touring the barn and related production facilities to evaluate
whether the GPPs and CCP’s described in the manual are being implemented.

» A standard audit checklist has been developed and will be used by the auditor during the audit. This
checklist encompasses all of the “Must Do” requirements in each chapter. Each requirement will be rated
as “Acceptable” (A), “Unacceptable” (U), “Needs Improvement” (NI) or “Non-Applicable” (NA).

» Whenever a “Must Do” item is rated U or NI, the auditor will identify the deficiency through a
“Corrective Action Request” (CAR). Should the auditor identify a CAR during the audit, this will be
recorded on the audit report.

» Prior to leaving the farm, the auditor will complete the audit report, which will be discussed with the
farmer. The auditor will provide a copy of the report to the farmer.

» If needed, a follow-up audit will be scheduled, where the auditor will assess the implementation and
effectiveness of the corrective actions.

» Once all CARs have been completed, the audit report will be sent to the Certification Agent so that the
certification process can proceed. Prior to certification, each farmer must sign a declaration indicating
that they will continue implementing the GPPs and CCPs of the program.

» Only the items listed under the “mandatory” section (i.e. the Must Do’s) will be taken into consider-
ation for certification purposes.

» The auditor does not grant certification; rather, the auditor makes a recommendation and the audit
reports will be sent to the Certification Agent.

E) Certification
Once the audit report is received, the Certification Agent will make a decision on granting certification.

Before granting certification, the Certification Agent must ensure that all mandatory items in the Free Range
OFFSP and ACP manuals have been successfully completed, that the farmer is a registered quota holder
or licensed farmer, that the farmer has signed the Farmer declaration indicating that they will continue to
implement the program requirements and undergo audits as per the prescribed frequency and that the farmer
has successfully completed the audit (i.e. has completed any possible corrective actions).

Based on the certification process, farmers can register complaints or file appeals about the OFFSP or ACP
with their provincial board. Farmers should check with their provincial board for specific procedures.

Certification with these programs indicates that the on-farm food safety system of a farmer meets the CFC
Free Range OFFSP and ACP standards. Certification does not guarantee the product from these facilities, nor
does it guarantee the level of food safety or animal care provided on these farms.

F) Certificate Withdrawal
The Certification Agent has the authority to suspend or terminate certification.

The reasons for suspension or terminating a previously granted certification include:

» A farmer stops raising chickens for a period longer than one year

» A farmer declines an audit

» A farmer does not complete the required corrective actions

» A farmer no longer maintains the Free Range OFFSP or ACP

» A farmer sells his/her quota or is no longer licensed

» A farmer is not cooperative or access to documentation, facilities and farm workers are not provided
to auditors during audits

» A farmer uses the certificate, certification or other program materials in ways that conflict with stated
guidelines
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Once suspended or terminated, the certificate or certified sign cannot be displayed or otherwise used to
indicate that the farm is certified under the program. If a farmer intends to become certified after having had
the certification suspended or terminated, they must complete a full audit to become certified.

Federal-Provincial-Territorial Recognition Process of On-Farm Food
Safety Programs

The federal, provincial and territorial governments (FPT) On-Farm Food Safety Recognition Program is a
process to review, assess, recognize and monitor the technical soundness and administrative effectiveness of
on-farm food safety systems developed and implemented by Canada’s national farmer organizations.

The CFIA has been assigned the lead role by the FPT governments to assess and recognize commod-
ity-specific OFFSPs. All agricultural commodities in Canada (e.g. turkey, dairy, swine, horticulture, beef,
etc.) have developed on-farm food safety programs.

The FPT governments have developed a comprehensive set of requirements for on-farm food safety pro-
grams that guides commodities towards full recognition of their programs. CFC has been an industry leader
in obtaining recognition from the government for its OFFSP.

The following phases are a representation of the FPT approach to recognition:

Phase 1: Commodities develop a HACCP-based farmer manual and government performs a Technical
Review of the manual to determine conformance with the HACCP principles as defined by
Codex Alimentarius.

» CFC was the first farm organization to receive Phase 1 technical recognition of the OFFSP farmer
manual in July 2002. CFC received technical recognition for the Free Range OFFSP in 2011.

Phase 2: Commodities develop an ISO-based management manual that includes the operation of the
farm certification program, auditor training and program maintenance. Governments then
perform a Technical Review of the management manual to deter- mine conformance with
government requirements.

» CFC was the second farm organization to receive Phase 2 technical recognition of the manage-
ment system in July 2006.

Phase 3: Commodities fully implement the requirements of the farmer manual and the management manual.
Phase 4: CFC and the provincial boards underwent a 3rd party audit of the OFFSP.

Phase 5: Once full recognition is received, maintaining government recognition will involve on-going
oversight and audits to ensure compliance with the FPT standards.

» CFC was the first commodity in Canada to receive full recognition for its OFFSP by the FPT
governments in 2013. This achievement demonstrates the safe, quality production practices of
Canadian chicken farmers.

» CFC continues regular reviews with the FPT governments led by the CFIA to ensure the
OFFSP meets the standards and is being implemented effectively.
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HACCP and CFC's OFFSP

HACKCP is short for Hazard Analysis Critical Control Points. It is an internationally recognized approach to
food safety. The Pillsbury Company created the concept for NASA in the late 1950’s. Their goal was to be
able to guarantee safe food to the space program.

HACCEP is a systematic approach to make sure that food is safe by preventing initial food safety hazards
instead of detecting problems in the finished product. This approach gives more control during manufactur-
ing to make sure that each and every product is safe, wholesome and of high quality.

Using HACCEP, all inputs and each step of the production environment are evaluated for biological, chemical
and physical hazards. For chicken production, here are examples of each of these hazards.

Biological Hazards

The main biological hazards found in livestock operations are those that cause foodborne illness. These are:
E. coli, Campylobacter jejuni and Salmonella. The sources of biological hazards are numerous, and include
chicks, feed, water, rodents and pests, and contamination from people, equipment, and the environment.

Preventive measures to control these hazards include implementing strong programs for biosecurity to limit
access to the barn, pest control, cleaning and disinfecting, testing and treatment of water sources, and work-
ing with the supply chain to reduce the risk of inputs.

Chemical Hazards
Chemical hazards in chicken production could come from a number of sources including residues from

medications, pesticides, cleaning products or contamination by mould.

Preventive measures including adhering to withdrawal times, following label instructions, working with
veterinarians, and separating chemical storage areas will help to control these hazards.

Physical Hazards
Physical hazards are more often found in food processing plants where foreign materials such as metal,
plastic or glass can get into the finished products.

Although there may be some physical hazards in livestock operations, physical hazards are unlikely to occur
when producing live chickens.

Critical Control Points on Your Farm

HACCEP principles require that methods be identified to minimize or eliminate each identified hazard. In
addition to GPPs, a CCP (Critical Control Point) is a step in the production cycle at which control can be
applied and is essential to prevent or eliminate a food safety hazard to reduce it to an acceptable level.

For chicken farming, the HACCP decision tree was used to identify 3 CCPs — all related to the avoidance of
chemical residues. These are:

» CCP 1: Receiving contaminated feed where there is the risk that it will be fed to the chickens;

» CCP 2: Mixing medicated feed on-farm where improper mixing can lead to cross-contamination of
non-medicated feed; and,

» CCP 3: Use of medications, through feed or water, where improper control may lead to violative
residues.

For each of these CCPs, CFC has identified appropriate control measures and corrective actions. These are
highlighted in each section of the Free Range OFFSP manual.
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List of Definitions

Antibiotic: A substance produced by a microorganism and/or by chemical synthesis that possesses the
following characteristics: (1) It has the capacity, in dilute solutions, to inhibit the growth of or to kill the
microorganisms that harm another organism (e.g. an animal) but has no toxic effect on the latter; (2) It
is used with the purpose of selectively eliminating the microorganisms in close contact with the harmed
organism (this process is named “antibiosis”).

Antimicrobial agent: A substance that kills or suppresses the multiplication of any kind of microscopic organ-
ism (i.e. bacteria, virus, fungi, protozoan, mange, etc.). As there is no specification of harmlessness for the
host, this term includes all antibiotics, ionophores and arsenicals, disinfectants and antiseptic agents. This term
is used preferably with respect to resistance genes, some of which may act on different classes of substances.

Approved Medications: All approved medications are issued a Drug Identification Number (DIN).
Approved medications are veterinary drugs which have been evaluated by the Veterinary Drugs Directorate
(VVD) of Health Canada prior to approval of a label indicating the conditions of use including: (1) Species
(e.g. chicken); (2) Indications for use (e.g. to prevent coccidiosis); (3) Route of administration (e.g. water,
feed or injection); (4) Maximum dosage and frequency or length of treatment; (5) Precautions which may
include a withdrawal time. Medications include antibiotics and chemical coccidiostats.

Controlled Access Zone (CAZ): An area designated by the farmer around the outside of the barn to limit what
comes into contact with your flock. It is highly recommended that the zone be at least 15 metres around each barn.

Corrective Action Request (CAR): A formal request to the farmer for actions to be taken to correct non-con-
formities, in order to achieve or maintain certification that has been identified through the audit process.

Critical Control Point (CCP): Astep in the production cycle at which control can be applied and is essential
to prevent or eliminate a food safety hazard to reduce it to an acceptable level.

Downtime: The period of time between flocks which allows for the reduction in the numbers of disease
causing microorganisms within the barn. Downtime is the time from when the previous flock is shipped
through to the placement of the subsequent flock. Cleaning of the barn is to occur as soon as possible after
the flock has been shipped, therefore allowing for the longest possible for the longest possible downtime
after the flock has been shipped and the placement of chicks.

Dry Cleaning: This is the minimum cleaning that must be performed after each flock. This includes the
removal of manure from inside the barn and removal of all organic matter, through blowing or brushing,
from all of the floors, walls, ceilings, fans and equipment. All rooms within the barn (electrical/office) must
be cleaned as thoroughly as possible.

Extra Label Drug Use (ELDU): The use of a drug product in a manner that is not consistent with what
is indicated on the label, package insert or product monograph of any drug product approved by Health
Canada. For example, ELDU can include use with an alternate species (e.g. chickens versus cattle) or using
an increased dosage. A veterinary prescription must be obtained for any ELDU.

Farm Worker: This term includes all personnel working on the farm, paid or unpaid, quota holders and
includes family members. This term does not include service personnel.

Feed Transfer: This process occurs when feed in a feed bin is moved to another location — either to another
feed bin on the same farm or off the farm.

Free Range Chicken Production: Method of farming husbandry where the chickens are allowed to access
an outside Range Area.

Full Audit: An on-farm/on-site evaluation of records, statements of fact or other relevant information to
determine the extent to which all the specified requirements (GPPs and CCPs) of the program are met.
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Hazard Analysis Critical Control Points (HACCP): A method of using sound, well-known principles of
science and technology to identify initial food safety hazards during production so they can be prevented
instead of detecting problems in the finished product.

Off-Label Use: Use of an unapproved drug product (a drug product which does not have a DIN). Use of a
drug which was never approved for use by a Canadian regulatory authority. A veterinary prescription must
be obtained for any off-label use.

On-Farm Feed Mixing Ingredients: All ingredients that are part of the formula for any feed pre- pared and
mixed on the farm. Ingredients can include, but are not limited to, premixed protein and mineral supplements,
medications, minerals, vitamins and any other added elements to the feed (e.g. wheat, corn, soyabean meal,
vegetable oil, animal fats, flavours, colours, etc.).

Prohibited material: Anything that is, or that contains any protein that originated from a mammal, other
than: porcine or equine, milk or products of milk, gelatin derived exclusively from hides or skins or product
of gelatin derived exclusively from hides or skins, blood or product of blood and rendered fats, derived from
ruminants, that contains more than 0.15% insoluble impurities or their products.

Random Audit: A minimum 7% of farms undergoing a records assessment or a self-declaration in any given
year will be selected to undergo an on-farm partial audit.

Records Assessment: An off-farm evaluation of a subset of records or other relevant information to determine
the extent to which all or a subset of the specified requirements (GPPs and CCPs) of the program are met. This
evaluation includes direct communication with the farm representative and can be performed on-farm.

Restricted Area (RA): This is the area where the birds are housed raised along with any other part of the
barn that the farmer has included in the RA. This zone is established to restrict access and thus reduce the
chance that any potential carrier of infectious agents will come into contact with your flock. Biosecurity
measures should be at their highest when entering the RA.

Triggered Audit: An audit in response to a pre-defined incident as the result of a concern or complaint.

Veterinary—Client—Patient Relationship (VCPR): A VCPR exists when all of the following conditions
have been met: (1) The veterinarian has assumed the responsibility for making clinical judgments regarding
the health of the animal(s) and the need for medical treatment, and the client has agreed to follow the
veterinarian’s instructions; (2) The veterinarian has sufficient knowledge of the animal(s) to initiate at least a
general or preliminary diagnosis of the medical condition of the animal(s). This means that the veterinarian
has recently seen and is personally acquainted with the keeping and care of the animal(s) by virtue of
an examination of the animal(s) or by medically appropriate and timely visits to the premises where the
animal(s) are kept; (3) The veterinarian is readily available for follow-up evaluation, or has arranged for
emergency coverage, in the event of adverse reactions or failure of the treatment regimen.
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TRAINING - OFFSP & ACP

1.1 Hiring and Training Farm Workers

Good animal husbandry and good management practices go hand in hand with good results. Start with
your farm workers.

Hire and promote farm workers who know and care about good animal husbandry practices, cleanliness
and disease prevention.

Train and retrain every farm worker. Farm workers who understand the purpose of biosecurity, animal
care and food safety measures are more likely to adopt these practices as part of their daily routine and
ensure that any contractors or visitors coming onto the premises abide by these measures as well.

The best way to ensure that farm workers are clear on how to complete their assigned tasks is to have
written Standard Operating Procedures (SOPs).

The list of SOPs is to include:

» Farm workers biosecurity protocols

» Supplier/visitor biosecurity protocols

» Access procedures for the CAZ and RA

» Pest control program

» Barn cleaning and disinfection procedures
» Manure management

» Mortality management

» Farm emergency/quarantine procedures

» Litter and air quality management

All farm workers must be trained and have an understanding of the Free Range OFFSP and ACP
manual, its objectives and the SOPs that relate to their role on the farm.

A training record must be kept for each farm worker to indicate that they are knowledgeable of the
program and understand their role.

This training record can be maintained in the SOPs that have been provided — either by signing the
training log or by signing the front page indicating that they were the ones that developed and reviewed
the SOPs.

Farm workers include all personnel working on the farm, paid or unpaid, quota holders and includes
family members. If family members are minors, then a legal guardian can sign on their behalf. Service
personnel and individuals who are being directly observed while in the barn are not required to sign
the SOPs.

All farm workers are to be informed whenever SOPs are updated, and an SOP review should be con-
ducted with all farm workers on an annual basis. In cases where temporary workers are used, the SOPs
for the job they are performing should be communicated and they should be supervised by a trained
farm worker.
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Farm workers involved in the care and handling of the birds must be competent in the following areas:

» Understanding basic bird behaviour (normal and abnormal behaviour), including signs of fear,
distress and thermal discomfort

» ldentifying signs of disease or poor health, including evaluation of lameness and foot pad lesions

» Correct bird handling techniques

» Procedures for euthanasia

» Litter and air quality management

» Emergency procedures for fire and disaster

1.2 Food Safety Hazards

The OFFSP manual has been developed using a HACCP-based process and the requirements have been
developed based on regular production practices used on chicken farms in Canada.

If there are additional hazards on your farm that present a food safety or animal health risk, these
hazards need to be addressed and minimized, even if they are not mentioned in this manual.

1.3 Provincial and Federal Government Regulations

CFC’s Free Range OFFSP and ACP manual outlines the minimum mandatory requirements necessary
for certification on the programs.

Legislation and regulations exist at both the provincial and federal government levels that also impact
the production of chicken. For example, there are provincial regulations on mortality management,
biosecurity, manure management and medication usage.

The Free Range OFFSP and ACP does not supersede these requirements — they also need to be adhered
to but only the stipulated requirements in this manual impact Free Range OFFSP or ACP certification.
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CONTROLLING

ACCESS TO THE FARM

Infectious agents (viruses, bacteria, fungi and parasites) can attack your chickens. People, pets, birds,
rodents, and other animals can all be carriers. They can reduce your returns and they can threaten consumer
confidence in your product.

Controlling biosecurity on the farm and limiting what comes into contact with your flock is the first line of
defense in reducing the risk of pathogens impacting food safety.

In a free range production environment, it is crucial to be aware of the hazards associated with raising birds
outdoors. A free range environment includes an increased number of vectors for disease and pathogenic
bacteria transmission. It is important to put in place effective measures to reduce the risks of these hazards
as much as possible.

Dependent on your production site, the way that you manage your range area will vary. For example, the
range area could be attached to a brooder house where the birds are free to come and go at their will. In
other situations, the farm could use moveable pens that are used to move birds to a different part of pasture
each day.

In any situation, appropriate actions must be taken to establish zones of protection around the production
area (including the range) in order to limit what comes into contact with your birds. The requirements in this
chapter have been developed to capture all different types of production methods.

You must create two zones of protection on your farm.

» A Controlled Access Zone (CAZ) around the outside of the barns/brooder barn and the range area
(this includes the feed and fuel tanks if applicable).

» ARestricted Area (RA) that includes the inside of the barn/brooder barn and the inside of the range
area where the birds are actually located.

This doubles the safety of your flock: once the zones are in place, make sure people respect them. Insist
that they follow your rules to the letter.

Each free range operation must design/draw a diagram to indicate the location of the CAZ and the RA.
This diagram needs to include the barn/brooder house and entry room, the range area the layout of the
property including roadways, feed bins, manure storage, visitor parking area and a clear distinction of
where the two control zones are located. This diagram will help to educate farm workers and visitors
about the different zones on the farm.
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2.1 Creating a Controlled Access Zone (CAZ)

A Controlled Access Zone (CAZ) will help you break the cycle of contact between the outside environ-
ment and your birds. This reduces the risk of bacterial and disease transfer to your flock.

Limit access to the facilities inside this zone. You should only let people enter who are essential for an
effective operation. Discourage visitors and keep them to a minimum. No livestock should be permitted
inside the CAZ.

The perimeter of the CAZ must include the barn/brooder house, feed storage (e.g. wooden bins, feed
bags), the range area as well as any utilities (e.g. propane, fuel, hydro meters) that are in close proximity
to the barn, brooder house or range area. Manure storage areas must be outside of the CAZ.

While there may be a larger area on the farm surrounding the barns where people and vehicle access is
limited, the CAZ is the designated area around the barn, brooder house or range area that must be kept
maintained (e.g. grass cut, etc.) and free of rodent attractants (e.g. firewood piles). In some cases, it
might be necessary to setup more than one CAZ (e.g. multi-species farm with feed storage away from
poultry barn).

The layout of your farm site and the location of your barns and range area will have a big influence on
H R how you design your CAZ. Within the limits your site sets, it is highly recommended that the zone be
at least 15 meters (15 m) around each barn and/or range area (manure storage areas must be outside of
-1 the zone).

On the farm, you must also clearly identify the access/entry points (i.e. roadways) to the CAZ by a
m visible sign or physical barrier so that people entering the farm know where they are not allowed to
have access.

If possible, put a physical barrier such as a fence or gate. When using a sign, it should read “Biosecurity
in Effect”, “Visitors report to house”, a phone number to call or wording to that effect to warn people
that only necessary entry is permitted.

Visitors who are going to visit the domestic residence and have no connection with chicken production
on the farm still represent a risk, however limited. It would be ideal to design the CAZ so that they
could reach the domestic residence without the need to pass through the CAZ.

A) People Accessing the CAZ
Everyone who enters the CAZ (farm workers and any necessary visitors) should all follow the same rules.

Suppliers (e.g. feed truck drivers) must not enter the CAZ inside the barn/brooder house unless access
is absolutely necessary. If it is necessary to enter the RA, the strictest of biosecurity measures must be
followed to ensure the cycle of disease is broken.

To reduce the need for suppliers to enter the barn, farmers can use a mailbox placed outside of the barn
entrance for suppliers to leave product samples or paperwork.

B) Vehicles Accessing the CAZ
Only allow essential vehicles to enter the CAZ. Clearly, vehicles delivering essential supplies such as
fuel, litter, feed, chicks or other materials have to enter the CAZ. Similarly, those transporting birds or
manure from the barn(s) may enter. You should not allow any other vehicles inside the CAZ.

H R To help with this restriction, a visitor’s parking area for essential visitors should exist outside the CAZ.
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You should insist that vehicles coming from suppliers (i.e., fuel, electrical, bedding) that do not have
a HACCP program that covers on-farm biosecurity follow your biosecurity codes of operation. For
suppliers with a HACCP program (i.e., feed mills and hatcheries), you should insist that they follow
their own codes of practice. Ask your suppliers and processor what practices their employees have been
told to follow to ensure they meet your biosecurity codes.

Ideally, vehicles will be cleaned and disinfected prior to entering the CAZ at the access point. The
high-risk areas are wheels and wheel-wells and any part of the vehicle, which has been exposed to
a poultry operation. In addition, the inside footrest area should also be included within the cleaning
program when the driver or passengers have been to other sites with poultry.

Additional biosecurity measures that can be implemented in the CAZ include:

» Providing service personnel with the farm diagram prior to their farm visit to make them aware of
where the CAZ and the RA are located

» Asking that service providers drive slowly while near the barns to minimize dust

» Requesting that hatcheries and catching crews provide a documented biosecurity protocol prior to
entering the RA

» A facility at the access point(s) that provides for the cleaning and disinfection of equipment and
personnel (e.g. vehicle wheels)

» Only allowing access/exit through a visually defined access point
» Wearing CAZ-specific boots and clothing or the use of disposable coveralls and booties

» Requiring suppliers (e.g. hatchery, feed mill, bedding, etc.) to sign off that they understand and are
willing to comply with your farm’s biosecurity measures

2.2 Setting Up the Restricted Area (RA)

The goal of the Restricted Area (RA) on the farm is the same as for the CAZ. You want to reduce
the chance that any potential carrier of infectious agents will come into contact with your flock. This
includes people, animals and birds.

In a free range production where birds are allowed access to the outdoors, the RA is to include the
buildings and range areas to which the birds have access. Dependent on the design of the free range
farm, the RA may be designated as the area within one barn/ brooder house and the attached range area,
or the RA may be designed to include multiple pens, brooder houses or range areas. Independent of the
design, each RA is a contained area with distinct entry and exit protocols.

The establishment of a RA on the range is very important to ensure that the risk associated with contact
with wild birds, predators, and other animals is minimized or is limited. These are not only vectors for
disease, but also for bacteriological pathogens. To set up the RA on the range, the following require-
ments must be met:

Appropriate precautions must be taken to minimize the risk of direct and indirect contact of the flock
with wild birds or other avian species (poultry, ducks, geese, emus, ostriches, aviary birds, pet birds).

» There must be no contact between free range flocks and other livestock on the farm.
» To achieve this:

e The range area or moveable pen must have, at minimum, a single fence or fencing system to
prevent predators from entering.

e The range area must be kept free of debris that may shelter pests.

* Feed and water sources must be designed, located and maintained to minimize the potential risk
of access by wild birds to the flock.
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In the event that there is a disease risk in your flock, or within the surrounding area of your flock,
appropriate steps will need to be taken to ensure biosecurity and to prevent your flock from becoming
ill, or to prevent transmission of the disease from your flocks.

Farmers must post signs at the farm to warn people that entrance to the barn and range area is restricted.
The signs should be easy to read and must be posted at the entrance to the barn and/or range area.

» The sign should read “No entry, biosecurity in Effect’, “Do Not Enter, Permission Required Past
This Point”, or have wording with a similar meaning.

Barn doors and other entrances to the RA must be kept locked when farm workers are not able to
supervise the access to the barn or range areas. For range areas, farmers are to deter people from
entering the RA by using locks on gates and/or signage.

At the line between the CAZ and the RA, establish a barrier that people must cross to enter the RA.
A step-over, a door or some other physical barrier must be used to maintain separation between the
CAZ and the RA by establishing a designated area for farm workers and visitors to change footwear,
coveralls etc. At the very least, it should be a clearly identified line. This barrier must be effective to
ensure that there is no cross-contamination by way of footwear or feet between the CAZ and the RA.

» When designing this barrier, remember that the space where the barrier is must allow enough room
on the one side for people to take off their outside gear (boots, etc.) and enough room on the other
side for people to put on their gear for the RA (e.g. boots, coveralls, etc.).

» For direct access to the barn/brooder house (i.e., where there is no anteroom or workroom), farmers
must either have a physical barrier when entering the barn to separate the flock from the footwear
change area (this area must still allow for appropriate footwear change that prevents contamination
between inside and outside footwear) or have a sealable container (e.g. plastic bin) outside the RA
entrance either affixed to the barn or on the ground for outdoor footwear.

In situations where chickens are being raised in the same barn with livestock other than poultry, the area
being used to raise chickens must be designated as its own RA. As such, designated boots are required
for this RA.

A physical barrier (e.g. bench or 2’ x 4 stop over attached to the wall or on block) should be in place
to separate the CAZ and the RA. The barrier should be in place in a way that it fully encloses the RA
from the CAZ (i.e., no space around the barrier to be able to bypass it).

A) People Accessing the RA
Visitors or service personnel should not be allowed into the RA if they have recently been in contact with
a diseased flock after the barn/production area has been cleaned and disinfected or when there are birds
in the barn/production area, unless emergency situations require that service personnel access the RA.

All visitors (e.g. veterinarians and suppliers) accessing the RA inside the barn must sign the visitors’
log book containing date, name and previous poultry contact in the last 24 hours. For the previous
poultry contact, a yes or no answer is sufficient.

» Afarm may have a log book in each barn or they may have a central log book at the entrance to the
CAZ (if it is a central log book then the barn(s)/range entered should be listed). Catching crews do
not need to sign the log book; however, there must be an accessible document indicating the name
of the lead catcher, whether that be on the live haul sheets or elsewhere.
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Each farmer is responsible for maintaining records to be able to track movements on and off the farm
in case of an emergency.

Visitors must be accompanied by farm workers when accessing barns to ensure that biosecurity is
respected; alternatively, the farm manager must be confident that the visitor has been educated on the
farm’s biosecurity protocol.

Garbage bins/bags should be located on the farm for visitors to dispose of coveralls and boot cover-
ings, rather than having the visitors transport used clothing to another location for disposal. Garbage
should be effectively disposed of to limit attracting pests and predators. Garbage should be removed,
at minimum, between flocks.

You must only allow visitors or service personnel who have adhered to the following procedures to be
allowed to enter the RA.

=
E.

(1) Footwear:

» Farm workers and all people entering the RA, after the RA has been cleaned and/or disinfected and
during the grow-out period up to the point the entire flock is shipped, must take precautions not to
carry pathogens from outside the production area into the RA by way of their boots. This can be
accomplished by having a dedicated pair of boots in the RA or by another acceptable means (e.g.
plastic/disposable boots). This footwear change is to occur at the barrier between the CAZ and the
RA. A footbath is not an acceptable method of decreasing the risk of contamination.

» Footbaths can be used to disinfect outside footwear prior to entering the CAZ, but footbaths cannot
replace footwear when moving from the CAZ to the RA. If not changed daily or when contaminated
with organic material, footbaths are not an effective barrier to bacteria or disease. With repeated
use, footbaths have been proven to provide a perfect breeding environment for bacteria. Dirty
footbaths ensure that bacteria will spread from the environment outside to inside the RA.

» For visitors, a supply of disposable boots, or boots that can be cleaned after each use can be stored
in a central location on the farm.

H R » When bedding is delivered to the barn, farm workers should disinfect their footwear prior to starting
the job.
(2) Clothing:
» Ifany clothing used by farm workers in the RA will also be worn off the premise, then they can only
m be worn on agricultural premises under common management.

Farm workers are recommended to wear either: (1) barn specific clothing/coveralls when crossing the
H R barrier from the CAZ to the RA, or (2) premises-specific clothing that is not to be worn off that premise.

Clothing worn in the RA can act as a vector of disease. RA clothing is not to be worn in public places
(e.g. grocery/hardware stores) or on other poultry farms as diseases can be spread from your farm to
other farms or 