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Part 1 - Glossary of Terms
	Glossary of Terms

	Barnes Neck
	
	Barnes Neck – History and Description

In the packaging of beers, the superior ability of metallic containers to contain a gas pressure becomes of paramount importance, as it is essential to maximising the shelf-life of the product. Today, beers are packaged into single-aperture metal "kegs" first developed in the UK in the early 1960s, which incorporate a semi-permanent "spear" or "valve". This is commonly fitted into a "Barnes Neck" (see Figure 1), originally called a "Barnes Bush", which is welded to the keg body (and was named after its inventor, Australian Roy Barnes, who was then employed by one of the major UK container manufacturers). The valve remains in the keg while it is being cleaned, filled and subsequently emptied. It seats on a synthetic sealing-gasket in the neck and features two concentric, spring-loaded valves through the outer of which a gas pressure can be applied at dispense to force the beer up the downtube and through the inner valve to the dispense point on the bar. It is because of the Barnes neck and valve that cleaning and filling can be mechanised; and the costs of packaging significantly reduced.

Figure 1
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	Beer
	-
	As defined in Food & Drugs Regulation Part B - B.02.130. [S]. Beer 

(a)  shall be the product of the alcoholic fermentation by yeast of an infusion of barley or wheat malt and hops or hop extract in potable water and shall be brewed in such a manner as to possess the aroma, taste and character commonly attributed to beer; and

(b) may have added to it during the course of manufacture any of the following ingredients:

(i)    cereal grain,

(ii)    carbohydrate matter,

(iii)    salt,

(iv)    hop oil,

(v)    hop extract, if the hop extract is added to the wort before or during cooking,

(vi)    pre-isomerized hop extract,

(vi.1) reduced isomerized hop extract,

(vii)   Irish moss seaweed of the species Chondrus crispus,

(viii)   carbon dioxide,

(ix)    caramel,

(x)     dextrin,

(xi)    food enzymes,

(xii)   stabilizing agents,

(xiii)  pH adjusting and water correcting agents,

(xiv)  Class I preservatives,

(xv)   Class II preservatives,

(xvi)   sequestering agent,

(xvii)   yeast foods,

(xviii)  any of the following filtering and clarifying agents, namely, acacia gum, activated carbon, bentonite, calcium silicate, magnesium silicate, aluminum silicate, cellulose, China clay, Nylon 66, diatomaceous earth, gelatin, isinglass, silica gel, polyvinylpolypyrrolidone or wood shavings derived from oak, beech, hazelnut or cherry wood,

(xix)    polyvinylpyrrolidone,

(xx)    ammonium persulphate,

(xxi)   in the case of wort, dimethylpolysiloxane, and

(xxii)   in the case of mash, hydrogen peroxide. 



	CIP

	
	Cleaning In Place – Cleaning without dismounting and disassembling the equipment, being conducted often automatically by a specific system.

	COP
	
	Cleaning Out of Place – Cleaning after dismounting and disassembling the equipment, being conducted often manually.

	Company
	-
	See "Establishment".

	Consumer
	
	An individual who buys products or services for personal use and not for manufacture or resale.

	Corrective Action
	
	These are actions to be taken when monitoring indicates a deviation from an established critical limit. The final rule requires a plant's HACCP plan to identify the corrective actions to be taken if a critical limit is not met. Corrective actions are intended to ensure that no product injurious to health or otherwise adulterated as a result of the deviation enters commerce. 

	Corrective Action Request (CAR)
	-
	A formal request to the company's management, that sets out actions required to correct a non-conformity 

	Critical Control Point (CCP)
	-
	A point, step or procedure at or in which control can be applied and a food safety hazard can be prevented, eliminated or reduced to an acceptable level.

	Critical limit
	-
	A criterion that separates acceptability from unacceptability.

A critical limit is the maximum or minimum value to which a physical, biological, or chemical hazard must be controlled at a critical control point to prevent, eliminate, or reduce to an acceptable level. Critical limits must be specified for each critical control point. 

	Customer
	
	A person, company, or other entity which buys goods and services produced by another person, company, or other entity.

	Deviation
	-
	A failure to meet required critical limits for a critical control point, or a failure to meet a standard identified in a prerequisite program.

	Deviation procedure
	-
	A pre-determined and documented set of corrective actions (immediate and preventive) which are implemented when a deviation occurs.

	Establishment (Beer)
	-
	A manufacturer that produces beer.  Brewery/ beer manufacturing facilities including production, warehouse, and storage facilities.

	Establishment HACCP coordinator
	-
	An employee responsible for liaising between the company's senior management and its HACCP team. The coordinator leads in developing, implementing and maintaining the company's HACCP system.

	Facility
	
	See establishment.

	Food
	-
	Includes any article manufactured, sold or represented for use as food or drink for human beings, chewing gum, and any ingredient that may be mixed with food for any purpose whatever 

	FSEP - Food Safety Enhancement Program
	-
	A CFIA approach to encourage the development, implementation and maintenance of HACCP systems in all federally registered establishments, excluding federally registered fish establishments.

	Generic model
	-
	See HACCP generic model.

	Hazard Analysis Critical Control Point (HACCP)
	-
	A systematic approach to identifying and assessing hazards and risks associated with a food operation and defining the means of their control.

	HACCP generic model
	-
	A generalized HACCP plan, designed for a specific product or product category that can be used as an example or guideline for developing a plant-specific HACCP plan.

	HACCP plan
	-
	A written document designed in accordance with the 12 steps of FSEP (including the 7 principles of HACCP as described by Codex Alimentarius) in order to control hazards associated with specific processes and/or products within an establishment.

	HACCP system (Hazard Analysis and Critical Control Point System)
	-
	A system that includes prerequisite programs, one or more HACCP plan(s), and reassessment procedures as defined by the Food Safety Enhancement Program (FSEP).

	HACCP system maintenance procedure
	-
	A company's review of its HACCP system to ensure that any routine updates or other changes (e.g. to meet regulatory requirements, improve operations or processes, add new products, etc.) have been fully analysed and are implemented effectively.

	HACCP team
	-
	A group of employees, representing such areas as production, sanitation, quality control, food microbiology, etc., within a company, who are responsible for assisting the HACCP coordinator in developing, implementing and maintaining the HACCP System.

	Hazard
	-
	A hazard is unacceptable contamination of a biological, chemical or physical nature, and/or survival or multiplication of micro-organisms of concern to safety and/or unacceptable production or persistence in foods of toxins or other undesirable products of microbial metabolism.  Biological hazards include infectious or toxigenic bacteria, virus and molds, parasites. Chemical hazards include pesticides, cleaning compounds, antibiotics, heavy metals, and additives such as sulphites and monosodium glutamate.  Physical hazards include metal fragments, struvite, glass, wood splinters and stones.  These can cut the mouth, break teeth, cause choking or perforate the alimentary tract. 

	Kill step
	-
	Any step in a process that provides a sufficient level of intervention to control microbiological organisms and/or destroy the identified pathogens.

	Manufacturer
	-
	See "Establishment."

	Monitoring
	-
	The act (by company personnel) of conducting a planned sequence of observations or measurements to assess whether a CCP and/or a sub-element of a prerequisite program is under control. This includes recording the results of those observations. 

	NDMA
	
	N-Nitrosodimethylamine (NDMA) is the simplest dialkylnitrosamine, with a molecular formula of C2H6N2O. There are no industrial or commercial uses of NDMA in Canada. NDMA is released to the Canadian environment as a by-product and contaminant from various industries and from municipal wastewater treatment plants. …NDMA has also been detected in drinking water and in automobile exhaust. ... NDMA may also form under natural conditions in air, water and soil as a result of chemical, photochemical and biological processes.

….

Low concentrations of NDMA have been measured in drinking water in Ontario, where sources have included the contamination of groundwater with industrial effluents and the formation of NDMA in water treatment plants. The presence of NDMA has been demonstrated in some foods in Canada, most frequently in beer, cured meat and fish products, and some cheeses, although levels of NDMA have decreased in these products in recent years owing to changes in food processing. Some of these changes have been mandated under the Canadian Food and Drugs Act and Regulations…
http://www.ec.gc.ca/substances/ese/eng/psap/final/NDMA.cfm 

	Non-conformity (N/C)
	-
	A non-conformity is a deviation identified during an audit that has an impact on the integrity of the HACCP system and necessitates a written corrective action plan.

	Objective evidence
	-
	Factual and verifiable information describing an audit finding. This may include photocopies of documents, notes made as a result of observations and interviews, etc.

	One-up, One-Down, Traceability
	
	Under a one-up/ one-down system, each participant within the food supply chain is responsible for maintaining records about the products they receive, their use (i.e. the link between inputs and outputs) and where they were shipped to, or sold. 
Ref - Can-Trace - The Canadian Food Traceability Data Standard, Version 2

	Package
	-
	includes any thing in which any food, drug, cosmetic or device is wholly or partly contained, placed or packed.

	Prerequisite program
	-
	Universal steps or procedures that control the operational conditions within a food establishment, and promote environmental conditions that are favourable for the production of safe food.

	Preventive measure
	-
	A corrective action resulting from an investigation to determine the cause of a deviation. A preventive measure includes subsequent steps required to prevent reoccurrence of the deviation.

	Potable Water
	
	Meets the requirements set forth in the Guidelines for Canadian Drinking Water Quality

http://www.hc-sc.gc.ca/ewh-semt/pubs/water-eau/doc_sup-appui/sum_guide-res_recom/index_e.html  

	Primary Package 
	
	Refers to packaging that immediately envelopes a product. It provides most of the strength and the moisture, vapor or grease barrier needed to safeguard a product’s purity, potency and integrity from the time it leaves the assembly line until it’s used by the consumer. Examples of primary packaging include blister packs, clamshells and trays.

	Procedures
	
	Procedures control processes or activities. 

A well defined procedure controls a logically distinct process or activity, including the associated inputs and outputs. Such a procedure defines the work that should be done, and explains how it should be done, who should do it, and under what circumstances. In addition, it explains what authority and what responsibility has been allocated, which supplies and materials should be used, and which documents and records must be used to carry out the work. Procedures are usually expected to be documented.

Also see “Work Instructions”  

	Processing Aides
	-
	are substances/ingredients which are added to a food for a technological effect during processing and which are not present in the finished food product or are present at insignificant or non-functional levels.  

	Product Withdrawal
	-
	“Product Withdrawal” means a firm’s removal from further sale or use of a marketed product that does not violate legislation administered or enforced by the CFIA. It is not considered to be a recall.

	Reassessment of a HACCP system
	-
	A company's review of its HACCP system to ensure that any routine updates or other changes (e.g. to meet regulatory requirements, improve operations or processes, add new products, etc.) have been fully analyzed and are being implemented effectively.

	Recall
	-
	“Recall” (verb tense) means for a firm to remove from further sale or use, or to correct, a marketed product that contravenes legislation administered and/or enforced by CFIA. 

“Recall” (noun tense) denotes the process of recalling the affected product and encompasses all tiers of the affected product distribution system.

“Stock Recovery” means a firm’s removal or correction of a violative product that has not been marketed or that has not left the direct control of the firm. It is not considered to be a recall.

“Voluntary Recall” means a recall that is initiated and carried out by the recalling firm without ministerial order.

Please visit the CFIA website:

http://www.inspection.gc.ca/english/fssa/recarapp/recarappe.shtml   

	Recall Classification
	-
	“Recall Classification” means the numerical designation, i.e. Class I, Class II or Class III, assigned by the OFSR* to a particular product recall to indicate the relative degree of health risk presented by the product being recalled.  OFSR – Office of Food Safety & Recall

Please visit the CFIA website: 
http://www.inspection.gc.ca/english/fssa/recarapp/recarappe.shtml  

	Recall Depth
	-
	“Recall Depth” means the level to which a recall is conducted (consumer, retail, distribution).

	Reference Listing of Accepted Construction Materials, Packaging Materials and Non-Food Chemical Products
	-
	Please visit the CFIA website:

http://www.inspection.gc.ca/english/ppc/reference/cone.shtml  

	Regulatory requirements
	-
	All pertinent acts, regulations, manuals of procedures and directives.

	Risk
	-
	An estimate of the likely occurrence of a hazard.

	Secondary Packaging
	
	The outer package into which the primary package is placed. Its major function is to protect the product during shipping and distribution. Examples of secondary packaging include cartons, containers and pallets.

	Severity 
	
	Severity is the magnitude of a hazard or degree of consequences that can result when a hazard exists.  

	Traceability
	
	The ability to trace and follow a food, feed, food-producing animal or substance intended to be, or expected to be incorporated into a food or feed, through all stages of production, processing and distribution. 

	Validation
	-
	The obtaining of evidence showing that control measures are capable of being consistently effective. Validation is performed when new control measures or a new food safety control system is designed, or when changes indicate the need for re-validation, in order to confirm that the control measures or food safety control systems, when implemented as intended, are capable of controlling the hazard to the appropriate level and that this level of control can be achieved consistently.

	Verification
	-
	A company's use of methods, procedures, tests and other evaluations, in addition to monitoring, to determine its conformance to and the effectiveness of its HACCP system.

Verification is the use of supplemental tests and/or the review of monitoring records to determine whether the HACCP system is in place and functioning as planned and to ensure that monitoring is carried out effectively and efficiently.  Verification is different than monitoring in that verification activities are not intended to make decisions on the acceptability of lots of product.  Verification activities may, however, necessitate modification of some component of the HACCP system or holding or reworking a finished product. 

	Work Instructions
	
	A procedure describes how a process is performed, while a work instruction describes how a task is performed. Work instructions tend to be more detailed than procedures.

Work instructions can take any suitable form; however, one of the best ways to document a work instruction is to use a form. Forms are particularly useful because they become records once they're filled in.
Work instructions describe how tasks should be done, while records document how tasks were actually done.  Work instructions are used before the task is performed, while records are used after the task has been performed. Work instructions come before the fact, while records come after the fact.

	
	
	


For more definitions visit the CFIA website at:

http://www.inspection.gc.ca/english/fssa/polstrat/haccp/manue/gle.shtml
Part 2 - GLOSSARY OF TERMS from CFIA
See FOOD SAFETY STANDARD DEFINITIONS for the Transportation, Warehouse and Distribution Industries - Dated July 7, 2003, (attached).
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