Canadian Food and Agriculture Products Canada

Quality choices and innovative products *

Canada’s food and agriculture products are as diverse as its land, its people
and its seasons. From its primary producers on the farm or the fishing boat
to its high-tech processing and manufacturing facilities, to its after-market
and technical expertise, Canada’s industry is built on leading-edge research.

We also boast the most up-to-date technology and knowledgeable people
committed to providing the products and services you need.

Canada’s natural bounty nurtures some of the world’s best-quality goods
which can be bought as delicious consumer-ready products, packaged
under private labels, or used as ingredients in processing food and
non-food products.

Canada exports products made from top-quality grains, oilseeds and
pulses, meticulously bred, carefully cultivated and processed to ensure
the end product meets the particular specifications of our customers who
develop products such as baked goods, beer and pasta.

Our meat products start from the finest livestock, which are sought-after by
countries around the world. Our high animal health standards, scientifically
developed animal care and feeding systems, and state-of-the-art processing
technologies allow the Canadian industry to provide customers with whole-
some, great-tasting meat products, whether fresh-cut, frozen or processed
for soups and prepared dishes. Canada can provide halal-certified,

kosher, natural and organic meat products in a variety of cuts.

Canada’s fish and seafood sector has earned a reputation as a supplier

of some of the best products in the world because of its dedication to
quality management, innovation and sustainable management of the
fishery resource. Bounded by the Pacific, Atlantic and Arctic oceans,
and dotted with plentiful freshwater lakes, Canada supports more than
160 species of fish and seafood, and exports fresh, frozen, smoked and
canned products to more than 130 countries.
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Across the varied geography of Canada, our horticultural sector is involved in the production
and packaging of more than 120 different crops including vegetables, fruit, flowers and
ornamental plants such as Christmas trees. Our crops range from the more commonly-known
potatoes, apples, tomatoes and other greenhouse-grown products to the more exotic native
fiddleheads, wild blueberries, saskatoons and cranberries. Sold fresh in North America,
Canadian fruits and vegetables are also exported as frozen products, processed for the

food service industry, or turned into healthy and tasty sauces, preserves, pies and flavouring

ingredients. Other key horticultural crops are honey and our famous Canadian maple syrup.

Wines, spirits and beer from Canada are growing in popularity. Canada has a ready supply

of quality raw ingredients, innovative processing, fermenting and brewing techniques, and a
climate conducive to growing grapes for wine, and grains for beer and distilled spirits. Canada
is the world’s largest producer of Icewine, a sweet dessert wine that derives its unique taste
from grapes harvested frozen from the vines. Our wine industry has gained international
recognition for its strict quality standards, introduced by the Vintners Quality Alliance (VQA).
Our distilling industry produces a wide range of spirits (whisky, rum, vodka, gin, liqueurs,
brandy and spirit coolers) but is best known for the production of a distinctive rye-flavoured
Canadian whisky. Our brewery products are made from the same malting barley from Western
Canada that is widely sought by the world’s leading brewers.

The world is also drinking more Canadian bottled water than ever before. Canada holds
25 percent of the world’s fresh water. Such a ready supply, combined with our clean natural
environment and stringent quality standards, ensures customers get some of the highest

quality bottled water in the world.

Canada’s confectionery industry has a strong foreign market focus, with more than half of all
production destined for export markets. Some key examples include Canadian chocolate and
sugar-confectionery products. The industry’s strengths lie in its innovative, high-quality products
and sophisticated processes.

The functional food and nutraceutical industry is a world leader in quality and innovation,
demonstrating high technology capacity throughout the value chain. Canada is a leader, for
example, in developing, manufacturing and packaging essential fatty acid (EFA) products from

plant and marine sources, including flaxseed, borage, hemp and marine animal oils.

Canada also has an enviable food processing industry that is both innovative and flexible.
Canada’s multicultural heritage puts our food processors in the unique position of being well
equipped to satisfy foreign market tastes and preferences through a wide range of manufactured
products. The highly competitive North American Free Trade Agreement (NAFTA) market has
also created a flexible industry, responsive to customer needs and changing opportunities in
export markets.



Quality at the source *

Canadian quality is built on two of our most valuable resources — our nature and our people.

Our vast open spaces provide a rich resource for a thriving agricultural industry which is the
foundation for a $77.6 billion food processing sector. Canada is a leader in protecting its natural
landscape and preserving the quality of its soils and water. Our cool climate assists by giving our
growing regions a natural “rest” period, helping to kill pests and rejuvenate the soil. Canada has
instituted the Fish Habitat Management Program and the National Aquatic Animal Health
Program to monitor and protect the health of our ocean and freshwater resources.

Independent economic studies have recognized Canada’s leadership in turning out university
and college graduates, which has benefited its food industry. Knowledgeable people, dedicated
to safety, quality and good service, operate throughout the Canadian supply chain. These
include primary producers, the leaders of our food manufacturing companies and the scientists
who support the industry. In addition, as a nation built by immigrants, Canada is a microcosm of
the world, able to adapt to the needs and preferences of customers all over the globe.

Food safety *

Canada’s regulatory system applies rigorous standards to regulate food production and to
monitor and control the introduction and spread of pests and diseases in plants, animals and
their products.

The Canadian Food Inspection Agency (CFIA), a government body, certifies all food and
agricultural goods for export. It verifies industry compliance with federal acts and regulations
by registering and regularly inspecting food processing and slaughter plants. Stringent programs
are in place to test products and ensure residues comply with international standards. The CFIA
operates emergency response systems for food safety in partnership with Health Canada,
provincial agencies and the Canadian food industry.

The CFIA also assists industry to adopt science-based risk management practices to minimize
food safety risks.




Culture of innovation *

Our industry is supported by a research infrastructure that brings innovation to all areas of
production. Canadian plant researchers, for example, introduced canola to the world.
Canola produces oil that is gaining recognition for its health benefits and wide range of uses.
Canadian food scientists also isolate new compounds in foods that can contribute to health.
They help develop new food ingredients such as oat and barley fibres, or Beta-Glucans,
which can be used in food products to help reduce harmful cholesterol.

Canadian innovation has also produced some of the most advanced storage and packaging
techniques for fresh food products, and has developed new processing technologies to
improve the shelf life of foods. One example is the fermentation process developed by
Canadian researchers to expand the shelf life of kimchi, a Korean staple dish, from one month
to a full year without pasteurization or preservatives. Thanks to this technology, kimchi can now be
eaten as a fresh and tasty dish all year round, with improved safety over the traditional process.

Our network of researchers also assists in the continuous improvement of feeding and
management practices on the farm, to provide customers with products that are safe,
nutritious, flavourful and produced in a manner that protects and respects the environment.
Finally, Canada is implementing advanced traceability systems that offer customers the ability
to verify that products are being developed and manufactured according to their specifications.

Buy Canadian and taste the difference *

Explore and discover what Canada can offer — safe, quality products to satisfy the tastes of
customers world-wide. For information about Canada’s agriculture and food products and
suppliers, visit the government’s Agri-Food Trade Service website at www.ats.agr.gc.ca.
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