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F i s h  I n s p e c t i o n  H e a l t h  A u t h o r i t y  C o m m u n i q u é
Welcome to our first edition of the Health Authority Communiqué, a joint endeavour of the Environmental 
Health Services, BC Centre for Disease Control (BCCDC), and the Seafood Safety & Quality Unit, BC Ministry 
of Agriculture (MAGRI).

The plant profile form circulated to Health Authorities in 2009 to describe fish processing businesses has been 
incorporated into the MAGRI licence application form. This new information will describe the type of processing 
occurring at the facility that applied for the licence, e.g. smoking, pickling, or head and gut operations.

Per a suggestion from Interior and Fraser Health Authority fish contacts, when MAGRI sends a request for a new 
fish processing plant application to be reviewed, the licence application form will be scanned in and sent along 
at the same time. HA’s may use this form to provide information about the type of processing the applicant is 
planning, for applicant contact information, and as a referral form from MAGRI.

Plant Profile Form

Requests to Review New Fish Processing Plant Applications

To manage workloads more efficiently the Seafood Safety and Quality Unit has implemented changes to both 
the Fisheries Inspectors’ areas of responsibility and the process of processing plant application and inspection. 
The Fisheries Inspectors will now be the primary point of contact between the HA’s and the Agriculture Seafood 
Safety and Quality Unit. All inquiries to this office from EHO’s about fish plant inspections should be sent to 
the designated Fisheries Inspector (not Susanne Armstrong, Licensing Clerk). The Fisheries Inspector responsible 
for each Area will provide the HA contact person with a copy of the processing plant application (PDF) with 
a request for inspection. The Fisheries Inspector will be responsible for communications with the EHO until a 
satisfactory inspection has been conducted, at which time the Fisheries Inspector will communicate the results of 
the inspection to our Licensing Clerk for action. 

The following is a list of the Fisheries Inspectors’ contact information and areas of responsibility:

Dave Hunchak — phone: 250.286.7552 — e-mail: dave.hunchak@gov.bc.ca
•	 Vancouver Island North — northward from Black Creek-Tofino — Vancouver Island Health Authority
•	 Northern mainland inlets — from Desolation Sound to Cape Caution — Vancouver Island Health Authority
•	 Central Coast — from Cape Caution to Douglas Channel — Vancouver Coastal Health Authority
•	 Surrey/Delta — Fraser Valley, including Hope — Fraser Health Authority
•	 Haida Gwaii — Northern Health Authority

Brian Barker — phone: 250.897.7550 — e-mail: brian.j.barker@gov.bc.ca
•	 Southern Vancouver Island — south of Black Creek-Tofino — Vancouver Island Health Authority
•	 Sunshine Coast — from Lund-Gibsons — Vancouver Coastal Health Authority
•	 Richmond — Vancouver Coastal Health Authority

Mike Wallden — phone: 250.897.7576 — e-mail: mike.wallden@gov.bc.ca
•	 Northern BC — incl Northwest from Douglas Channel to Alaska border, Northeast & Northern Interior — Northern Health Authority
•	 Southern BC Interior — incl Thompson, Cariboo, Shuswap, Okanagan and East & West Kootenay east of Hope — Interior Health Authority
•	 Vancouver — North Vancouver to Squamish — Vancouver Coastal Health Authority

Fisheries Inspectors’ Update

http://www.agf.gov.bc.ca/fisheries/Manuals/Licensing/app_processing.pdf
mailto:dave.hunchak@gov.bc.ca
mailto:brian.j.barker@gov.bc.ca
mailto:mike.wallden@gov.bc.ca


Useful Links
"" MAGRI Licensing, Compliance and Enforcement Main Page

"" BCCDC Fish Processing Main Page

"" CFIA federally registered plants in BC

"" FDA Fish and Fisheries Products Hazards and Controls 
Guidance

"" Seafood Information Network Centre

Survey of Fish Processing Businesses
In 2009 BCCDC employed a UBC MFS (Master of Food Science) student. In collaboration with MAGRI and the Ministry  
of Forests, Lands and Natural Resource Operations, a comprehensive survey based on the plant profile form for all fish 
processing businesses was conducted with the following goals:

•	 to improve existing contact information, by finding out owner and plant manager names and contact information 

•	 to assess size and complexity of the operations

•	 to categorize types of RTE operations and species of fish being processed

This work was completed this Spring. There were 199 completed surveys (representing a 95% 
response rate) from licenced fish processors in 2010. Of these, 89 produced RTE products. The most 
common type of RTE product was smoked fish (hot and cold smoked sides). 

Of the 199 licensed processors, 53% are under provincial inspection authority (n=106), and the 
remainder are federally registered and inspected.

Planned out comes from this study:

1.	 MAGRI will include size, seasonality, production volumes and process categories as meta data 
associated with the licensed fish processing facilities.

2.	 Health Authorities will receive an Excel spreadsheet with the information collected about the facilities in 2010.

3.	 MAGRI plans to post a list of provincially licensed plants on their web-site for 2010. This will be updated annually.

If you have any comments to share please 
contact either:

Lorraine McIntyre
Food Safety Specialist, Environmental Health 
Services — Lorraine.Mcintyre@bccdc.ca 

Clint Collins, P. Ag.
Manager, Seafood Safety and Quality Unit — 
Clint.Collins@gov.bc.ca

Contacts

Invertebrate Licences 
A new condition of licence on invertebrate licenses will address concerns around uncooked crab and lobster, and will 
apply to all new invertebrate category licences. The condition will state:

Invertebrate processors engaged in the processing of crab or lobster must ensure all species of crab and lobster are 
cooked prior to freezing or any further processing. Under no circumstances shall DEAD crab or lobster be cooked, 
frozen or otherwise processed.

The development of the fish inspection course has been finalized and is now being offered to Health Authorities. 
Two pilots were conducted in March 2011, and the course was re-designed with improved content. The course will 
be taught in your health region by instructors from BCCDC and MAGRI, and when available, guest lecturers from DFO 
and CFIA. The most current information will be taught in the course, and participants will get a student workbook 
that follows the course content. The Fish Inspection Reference Manual will be given to each office and the CD for the 
manual will be included with each workbook.

Here’s an example of new information from the course: a table describing operations permitted and 
not permitted under the different fish processing, buying and vending licenses can be found in both 
the Fish Inspection Course Student Workbook and the Reference Manual. 
To arrange for a course in your area, please contact Lorraine McIntyre (contact info below).

Fish Inspection Course

http://www.agf.gov.bc.ca/fisheries/compl/ce_branch.htm
http://www.bccdc.ca/foodhealth/fish/FishShellfishProcessingBC.htm
http://active.inspection.gc.ca/scripts/fispoi/us/usresults.asp?lang=e&cmd=4&iname=&refno=&prov=BC&sub=SUBMIT
http://www.fda.gov/Food/GuidanceComplianceRegulatoryInformation/GuidanceDocuments/Seafood/FishandFisheriesProductsHazardsandControlsGuide/default.htm
http://www.fda.gov/Food/GuidanceComplianceRegulatoryInformation/GuidanceDocuments/Seafood/FishandFisheriesProductsHazardsandControlsGuide/default.htm
http://seafood.ucdavis.edu/publications.html
mailto:Lorraine.mcintyre@bccdc.ca
http://www.bccdc.ca/NR/rdonlyres/2BCF0BA6-E73D-4E20-914F-232AEC132D22/0/ProvFishInspMantable4.pdf
http://www.bccdc.ca/NR/rdonlyres/74B1262B-3C7B-4916-B513-5C32CC8DC17B/0/Table4.pdf
http://www.bccdc.ca/NR/rdonlyres/F0667E41-D28D-47E9-A8A5-E515C91DE31D/0/Chart1.pdf
http://www.bccdc.ca/NR/rdonlyres/41B71568-69A3-4D35-A4D1-86AC26990A45/0/Chart2.pdf

