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WELCOME TO HEALTH CANADA’S 
ANNUAL HIGHLIGHTS REPORT
As the COVID-19 pandemic continued through 2021, 
Health Canada worked to support the people of 
Canada with food and nutrition information, analysis 
and regulation to keep them safe and healthy.

In a time of increased stress, a safe, healthy and 
nutritious diet is more important than ever. The 
pandemic highlighted the importance of creating 
environments that support healthy eating to help 
decrease chronic diseases rates, as identified in our 
Healthy Eating Strategy. In 2021, we continued our 
work to promote Canada’s food guide and developed 
additional materials to make it accessible and useful for 
people of different ages and backgrounds. It continues 
to be one of our most popular pieces of guidance.

Canada has one of the safest food supplies in the 
world, supported by the hard work of our food safety 
scientists. In 2021, we conducted scientific research 
and advanced key regulatory modernization initiatives 
to respond to innovation and new technologies while 
maintaining the safety of the food we eat.

This report will provide you with an overview of our 
work in 2021 to support healthy eating, food safety, 
and innovation.

Nancy Hamzawi
Assistant Deputy Minister

Pamela Aung Thin
Associate Assistant Deputy Minister

https://www.canada.ca/en/services/health/campaigns/vision-healthy-canada/healthy-eating.html
https://food-guide.canada.ca/en/food-guide-snapshot/
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FOOD AND NUTRITION: 
2021 IN BRIEF
Health Canada strives to create a supportive food 
environment for people in Canada. We do this by 
promoting healthy eating, assessing the health risks 
and benefits of food, and by developing policies, 
regulations, and guidelines as well as providing 
trusted information for the safety and nutritional 
quality of all food sold in Canada.

In 2021, our scientists conducted research on 
foodborne pathogens such as Salmonella, Listeria, 
Norovirus, parasites and E. coli to inform our policies 
and guidance on the safe handling and preparation of 
foods. We also studied different bacteria and parasites 
to better understand their presence in our food supply. 
An updated risk assessment for caffeinated energy 
drinks was undertaken to determine their risk to human 
health, and ultimately supported the risk management 
measures currently in place for these products. 
To ensure that dietary exposure to food contaminants 
is as low as possible, we proposed new and updated 
maximum levels for inorganic arsenic in foods that are 
significant primary sources of exposure in infants and 

children in Canada. To help people in Canada increase 
their vitamin D intake, a marketing authorization 
came into force in December 2021, which permits 
manufacturers to increase vitamin D levels in cow’s 
milk, goat’s milk and margarine. Vitamin D helps our 
bodies absorb calcium, and build and maintain strong 
bones and teeth.

Health Canada’s healthy eating strategy, which 
includes Canada’s food guide, aims to make it easier 
for people in Canada to make healthier food choices. 
In 2021, to support the updated Canada’s food guide, 
published in 2019, we formed youth groups to engage 
and promote healthy eating among their peers. 
In parallel, we launched a marketing campaign to 
encourage families with children to make healthier 
eating choices. We also continued work on tools to 
assess adherence to the food guide and developed 
a food literacy questionnaire to measure people’s food 
and nutrition knowledge, skills, attitudes and behaviours.

https://cdnsciencepub.com/doi/full/10.1139/apnm-2021-0245?rfr_dat=cr_pub++0pubmed&url_ver=Z39.88-2003&rfr_id=ori%3Arid%3Acrossref.org
https://cdnsciencepub.com/doi/full/10.1139/apnm-2021-0245?rfr_dat=cr_pub++0pubmed&url_ver=Z39.88-2003&rfr_id=ori%3Arid%3Acrossref.org
https://www.canada.ca/en/health-canada/services/food-nutrition/foods-marketed-natural-health-products/caffeinated-energy-drinks.html
https://www.canada.ca/en/health-canada/services/food-nutrition/foods-marketed-natural-health-products/caffeinated-energy-drinks.html
https://www.gazette.gc.ca/rp-pr/p2/2022/2022-01-19/html/sor-dors278-eng.html
https://www.canada.ca/en/services/health/campaigns/vision-healthy-canada/healthy-eating.html
https://food-guide.canada.ca/en/food-guide-snapshot/
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International collaboration helps us to deliver on our 
mandate. In 2021, Health Canada worked closely with 
a range of international partners on food safety and 
nutrition to establish global standards and share scientific 
information. For example, we hosted the 46th Session 
of the Codex Committee on Food Labelling from 
September 27 to October 1, 2021, attended by more 
than 600 representatives from more than 75 countries. 
This session of the committee focused on discussing 
food labelling and in particular, labeling of allergens, 
front-of pack labelling, e-commerce and the use-of 
technology in labelling. We also participated in a 
workshop in collaboration with the Government of India 
to help educate food exporters about Canada’s food 
allergen labelling regulations, and in another series of 
workshops to develop an Asia Pacific Economic 
Cooperation Food Safety Risk Communication 
Framework and Supporting Guidelines.

In 2021, we continued to make progress to ensure food 
safety and promote healthy eating choices at a time 
where protecting people’s health is more important 
than ever. Unhealthy diets increase the risk of obesity, 
type 2 diabetes, cardiovascular diseases and these 
conditions are risk factors for COVID-19 severity and 
mortality in adults.

Alfred Aziz
Director General 
Office of Nutrition Policy 
and Promotion

Karen McIntyre
Director General 
Food Directorate

https://www.fao.org/fao-who-codexalimentarius/meetings/detail/en/?meeting=CCFL&session=46
https://www.fao.org/fao-who-codexalimentarius/meetings/detail/en/?meeting=CCFL&session=46
https://www.wto.org/english/tratop_e/sps_e/wkshop_jul21/apec_australia_jin.pdf
https://www.wto.org/english/tratop_e/sps_e/wkshop_jul21/apec_australia_jin.pdf
https://www.wto.org/english/tratop_e/sps_e/wkshop_jul21/apec_australia_jin.pdf
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ENSURING THE SAFETY 
OF CANADA’S FOOD SUPPLY
Health Canada’s role is to protect people in Canada 
from risks to health and the spread of disease. 
We achieve this by using both preventative and 
responsive methods including:

	§ conducting health-risk assessments 
in support of food safety investigations;

	§ providing information about food safety;

	§ undertaking scientific research to identify, 
characterize and respond to new and 
emerging food safety risks;

	§ setting food safety standards and addressing 
emerging risks; and

	§ conducting food monitoring and surveillance.

The Canadian Food Inspection Agency plays an equally 
important role in monitoring compliance with the 
regulations and taking enforcement action such 
as food recalls.

People in Canada are also important players 
in maintaining an effective food safety system. 
There are safe food practices we can all 
follow including:

	§ washing our hands with soap and water for at least 
20 seconds, before and after handling food and 
food packaging;

	§ following food handling and cooking 
instructions;

	§ properly storing food; and

	§ reporting a food safety or labelling concern.

Focus on 
ACRYLAMIDE IN FOOD

Acrylamide is a chemical that can form from 
naturally present compounds in starchy foods 
during high-temperature processing or cooking 
(for example, baking, frying, roasting). In 2021, 
Health Canada updated the online information 
page on acrylamide in food, with updated 
advice for consumers on how to reduce 
exposure to acrylamide from foods as well as 
to provide resources to the food industry in 
support of best practices in food processing.

While responding to the COVID-19 pandemic in 2021, Health Canada continued to ensure that 
people in Canada had access to safe and nutritious food. We established policies, regulations, 
guidelines and standards related to the safety and nutritional quality of all food sold in Canada. 
This work was done in consultation with other parts of the federal government, provincial and 
territorial governments, consumers, academia, experts and industry.

https://www.canada.ca/en/health-canada/services/general-food-safety-tips.html
https://www.canada.ca/en/health-canada/services/general-food-safety-tips/safe-internal-cooking-temperatures.html
https://www.canada.ca/en/health-canada/services/general-food-safety-tips/safe-internal-cooking-temperatures.html
https://www.canada.ca/en/health-canada/services/general-food-safety-tips/safe-food-storage.html
https://inspection.canada.ca/food-safety-for-consumers/where-to-report-a-complaint/eng/1364500149016/1364500195684
https://www.canada.ca/en/health-canada/services/food-nutrition/food-safety/chemical-contaminants/food-processing-induced-chemicals/acrylamide.html
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ASSESSING THE SAFETY OF NEW 
PRODUCTS OR PRODUCT USES
If a company plans to sell a novel food, a new infant 
formula, or a food containing a food additive used in 
a new way, they need approval from Health Canada. 
In 2021, 10 novel foods, 20 food additives and 7 infant 
formulas were approved (see Annex A).

For example, in 2021, Health Canada assessed the 
safety of a new preservative, modified vinegar. After 
conducting a rigorous scientific safety assessment 
and consultations, Health Canada collaborated with 
the Canadian Food Inspection Agency to amend the 
List of Permitted Preservatives to allow modified 
vinegar to be used as a preservative in some meat 
and poultry products. Modified vinegar is an alternative 
to other preservatives, which are already permitted 
in certain meat and poultry products. Unlike common 
vinegar, which is acidic, modified vinegar is manufactured 
to be less acidic and, therefore, less likely to affect the 
taste or texture of foods. The change became effective 
on November 8, 2021.

Considering that novel foods, food additives and infant 
formula are consumed by people in Canada after 
approval, a product is not approved for sale if it is 
found to be unsafe. It is thus crucial that their safety 
be assessed before they reach the public in Canada.

SETTING SAFETY STANDARDS 
AND DEVELOPING SCIENCE-
BASED POLICIES
Food contamination occurs when food contains 
something that makes it unsafe to eat. Contaminants 
can include bacteria, pests and chemicals. The 
Government of Canada’s Chemicals Management 
Plan aims to reduce the risks posed by chemicals. 
As part of this plan, Health Canada and the Canadian 
Food Inspection Agency conduct regular surveillance 
of the levels of certain contaminants in the Canadian 
food supply. Health Canada also establishes maximum 
levels for contaminants to minimize dietary exposure 
to food contaminants.

For example, we recently published food contaminant 
proposals to add a maximum level for inorganic 
arsenic in rice-based foods for infants and children 
and to lower the maximum level for total arsenic 
in fruit juice and fruit nectar. Health Canada will be 
working over the next year to consider comments 
received during the consultation and to publish any 
changes. We also updated the arsenic in food 
webpage, providing more information to people in 
Canada on steps they can take to reduce exposure. 
Canadian maximum levels for chemical contaminants 
in foods are set out in the List of Contaminants and 
Other Adulterating Substances in Foods, as well 
the List of Maximum Levels for Various Chemical 
Contaminants in Foods.

https://www.canada.ca/en/health-canada/services/food-nutrition/food-safety/food-additives/lists-permitted/11-preservatives.html
https://www.canada.ca/en/health-canada/services/food-nutrition/public-involvement-partnerships/notice-modification-list-permitted-preservatives-modified-vinegar-meat-poultry-products.html
https://www.canada.ca/en/health-canada/services/food-nutrition/public-involvement-partnerships/notice-modification-list-permitted-preservatives-modified-vinegar-meat-poultry-products.html
https://www.canada.ca/en/health-canada/services/chemical-substances/chemicals-management-plan.html
https://www.canada.ca/en/health-canada/services/chemical-substances/chemicals-management-plan.html
https://www.canada.ca/en/health-canada/services/food-nutrition/public-involvement-partnerships/proposal-add-maximum-level-inorganic-arsenic-rice-based-foods.html
https://www.canada.ca/en/health-canada/services/food-nutrition/public-involvement-partnerships/proposal-add-maximum-level-inorganic-arsenic-rice-based-foods.html
https://www.canada.ca/en/health-canada/services/food-nutrition/public-involvement-partnerships/proposal-update-maximum-level-total-arsenic-fruit-juice-fruit-nectar.html
https://www.canada.ca/en/health-canada/services/food-nutrition/public-involvement-partnerships/proposal-update-maximum-level-total-arsenic-fruit-juice-fruit-nectar.html
https://www.canada.ca/en/health-canada/services/food-nutrition/food-safety/chemical-contaminants/environmental-contaminants/arsenic.html
https://www.canada.ca/en/health-canada/services/food-nutrition/food-safety/chemical-contaminants/contaminants-adulterating-substances-foods.html
https://www.canada.ca/en/health-canada/services/food-nutrition/food-safety/chemical-contaminants/contaminants-adulterating-substances-foods.html
https://www.canada.ca/en/health-canada/services/food-nutrition/food-safety/chemical-contaminants/maximum-levels-chemical-contaminants-foods.html
https://www.canada.ca/en/health-canada/services/food-nutrition/food-safety/chemical-contaminants/maximum-levels-chemical-contaminants-foods.html
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CONDUCTING RISK 
ASSESSMENTS
Health Canada conducts food-related health risk 
assessments to determine if the presence of a certain 
substance or microorganism in food (for example, 
a chemical contaminant, allergen, bacteria, virus or 
parasite) poses a health risk to consumers. If we find 
that a substance or microorganism in food poses 
a human health risk, risk management actions are 
taken to reduce, and if possible, eliminate the risk. 
When requested by the food industry, Health Canada 
conducts safety assessments of food packaging 
materials and incidental additives that have the 
potential to leave chemical residues in food or 
substances used in the production of food. 

In 2021, Health Canada issued 668 of these opinions. 
Maintaining transparency is key to this assessment 
process and Health Canada has previously published 
detailed information regarding this process 
for stakeholders.

In 2021, Health Canada conducted many risk 
assessments:

	§ In May 2021, the Canadian Food Inspection 
Agency recalled 15 products that exceeded 
Health Canada’s maximum level for cyanide 
in apricot kernels. Health Canada provided 
critical support to the Canadian Food Inspection 
Agency to provide a single health risk assessment 
that captured all the recalled products.

https://www.canada.ca/en/health-canada/services/chemical-substances/chemicals-management-plan/science-committee/meeting-records-reports/meeting-record-february-19-20-2014.html
https://recalls-rappels.canada.ca/en/search/site?search_api_fulltext=apricot&archived=0&page=0
https://recalls-rappels.canada.ca/en/search/site?search_api_fulltext=apricot&archived=0&page=0
https://recalls-rappels.canada.ca/en/search/site?search_api_fulltext=apricot&archived=0&page=0
https://recalls-rappels.canada.ca/en/search/site?search_api_fulltext=apricot&archived=0&page=0
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	§ In May 2021, Health Canada published a 
risk assessment on Escherichia coli O157 in 
Gouda cheese made from raw milk in Canada. 
Gouda cheese made with raw milk was implicated 
as the source of Escherichia coli (E. coli) O157 
outbreaks in 2002 and 2013 in Canada, causing 
41 illnesses and 1 death. Following the 2013 
outbreak, Health Canada conducted a risk 
assessment on E. coli O157 in Gouda cheese made 
from raw milk in Canada. The risk assessment 
evaluates the potential for E. coli O157 to be present 
and multiply in Gouda cheese made from raw 
milk produced in a farmstead type environment in 
Canada. It identifies points in the cheese making 
process where interventions may mitigate potential 
bacterial contaminations in Gouda cheese from raw 
milk, and it assesses the risk of illness caused by 
E. coli O157 due to the consumption of this type 
of cheese. The risk assessment published in 2021 
identified options, which could be effective in 
reducing the risk of illness caused by E. coli O157 
in Gouda cheese made from raw milk, and used 
to inform future decision-making.

	§ In June 2021, partners within the Government of 
Canada and the Government of the United States 
published a paper on the risk assessment of 
Norovirus illness linked to the consumption 
of raw oysters in the United States and in 
Canada in the journal Risk Analysis. This work 
is important to help regulators understand the 
impacts of preventative control practices in the 
shellfish industry, ensuring that our regulatory 
guidance effectively supports the production 
of oysters that are safe to eat.

	§ In July 2021, Health Canada issued a request 
for information and data from stakeholders 
to support the risk analysis of Shiga toxin-
producing Escherichia coli, a type of E. coli 
that is an important cause of foodborne illness. 
The data collected will inform our analysis of the 
current food safety approach as it relates to Shiga 
toxin-producing Escherichia coli, support future 
advice to the public, industry and regulatory 
authorities, and assist in continuing to protect 
people in Canada from foodborne illnesses.

	§ In September 2021, Health Canada updated a 
health risk assessment for caffeinated energy 
drinks. The scientific article titled Caffeinated 
energy drinks in the Canadian context: health 
risk assessment with a focus on cardiovascular 
effects has been published and confirms the risk 
management measures currently in place for 
these products is health protective for consumers.

Focus on 
INFORMATION FOR PEOPLE 
WITH A CRUSTACEAN ALLERGY

In 2021, Health Canada published information 
for people with a crustacean allergy to alert 
them that they may have an allergic reaction 
if they eat edible insects like crickets and 
mealworms.

FOOD SAFETY RESEARCH
Health Canada conducts and invests in research 
to support strategic management of Canada’s food 
system and the promotion of food safety, nutrition 
and healthy eating in Canada. Research and related 
scientific activities play an important role in many 
decision-making processes, and contribute to the 
development of regulations, policies and programs 
and the delivery of services and information. Research 
and surveillance activities at Health Canada are 
conducted to address knowledge gaps and provide 
essential scientific evidence to inform food programme 
activities in different fields such as food chemistry, 
microbiology and nutrition. Areas of focus for research 
and surveillance evolve over time to remain responsive 
to the ever-changing food and health environment 
in Canada. Highlights of key areas we are currently 
working on are provided in the following paragraphs.

https://www.canada.ca/en/health-canada/services/food-nutrition/reports-publications/food-risk-analysis-publications/risk-assessment-escherichia-coli-0157-gouda.html
https://www.canada.ca/en/health-canada/services/food-nutrition/reports-publications/food-risk-analysis-publications/risk-assessment-escherichia-coli-0157-gouda.html
https://onlinelibrary.wiley.com/doi/full/10.1111/risa.13755
https://onlinelibrary.wiley.com/doi/full/10.1111/risa.13755
https://onlinelibrary.wiley.com/doi/full/10.1111/risa.13755
https://onlinelibrary.wiley.com/doi/full/10.1111/risa.13755
https://www.canada.ca/en/health-canada/services/food-nutrition/public-involvement-partnerships/call-for-data-scientific-data-information-shiga-toxin-producing-escherichia-coli-food-commodities.html
https://www.canada.ca/en/health-canada/services/food-nutrition/public-involvement-partnerships/call-for-data-scientific-data-information-shiga-toxin-producing-escherichia-coli-food-commodities.html
https://www.canada.ca/en/health-canada/services/food-nutrition/public-involvement-partnerships/call-for-data-scientific-data-information-shiga-toxin-producing-escherichia-coli-food-commodities.html
https://www.canada.ca/en/health-canada/services/food-nutrition/public-involvement-partnerships/call-for-data-scientific-data-information-shiga-toxin-producing-escherichia-coli-food-commodities.html
https://cdnsciencepub.com/doi/full/10.1139/apnm-2021-0245?rfr_dat=cr_pub++0pubmed&url_ver=Z39.88-2003&rfr_id=ori%3Arid%3Acrossref.org
https://cdnsciencepub.com/doi/full/10.1139/apnm-2021-0245?rfr_dat=cr_pub++0pubmed&url_ver=Z39.88-2003&rfr_id=ori%3Arid%3Acrossref.org
https://cdnsciencepub.com/doi/full/10.1139/apnm-2021-0245?rfr_dat=cr_pub++0pubmed&url_ver=Z39.88-2003&rfr_id=ori%3Arid%3Acrossref.org
https://cdnsciencepub.com/doi/full/10.1139/apnm-2021-0245?rfr_dat=cr_pub++0pubmed&url_ver=Z39.88-2003&rfr_id=ori%3Arid%3Acrossref.org
https://www.canada.ca/en/health-canada/services/food-nutrition/legislation-guidelines/guidance-documents/category-specific-guidance-temporary-marketing-authorization-caffeinated-energy-drinks.htm
https://www.canada.ca/en/health-canada/services/food-nutrition/legislation-guidelines/guidance-documents/category-specific-guidance-temporary-marketing-authorization-caffeinated-energy-drinks.htm
https://www.canada.ca/en/health-canada/services/food-nutrition/food-labelling/allergen-labelling/information-crustacean-allergy.html
https://www.canada.ca/en/health-canada/services/food-nutrition/food-labelling/allergen-labelling/information-crustacean-allergy.html
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Listeria
Listeria monocytogenes bacteria are commonly found 
in the environment, can contaminate food, especially 
ready-to-eat foods, potentially causing listeriosis. 
Listeriosis is an infection that mainly affects pregnant 
women, newborns, adults 65 years and older, as well as 
people with compromised immune systems. Symptoms 
of infection include fever, muscle aches and headaches.

The Listeriosis Reference Service is developing new 
methods for detecting Listeria species in foods, and 
in 2021, it helped Health Canada guide activities 
related to the control of Listeria in high-risk foods 
and supported the food industry in addressing 
environmental verification and monitoring.

Vibrio
Vibrios are toxin-producing bacteria found naturally in 
water, fish and shellfish. People infected with disease-
causing vibrio may develop foodborne illness and 
symptoms such as diarrhea. Health Canada’s Vibrio 
research laboratory pursues surveillance work on 
seafood to detect and characterize Vibrio species. 
The diversity and characteristics of these bacteria 
species are used to determine the potential risks 
associated with climate change and international trade 
on seafood consumers. For example, the research 
laboratory monitors the antimicrobial resistance 
patterns of several species of Vibrio isolated from 
Canadian seafood. In 2021, 62 seafood samples were 
analysed for Vibrio, with results indicating that most 
samples are antimicrobial resistant. Further research 
is needed to better understand the impact of these 
Vibrio species on human health.

Toxoplasma gondii
The Parasitology laboratory has been examining the 
presence and transmission patterns of the food and 
waterborne parasite, Toxoplasma gondii, in wildlife 
harvested as country foods in Canada’s North. The 
human blood levels of toxoplasmosis are considerably 
higher in the North than in the rest of Canada, likely 
due to the consumption of infected wildlife (e.g., beluga, 
narwhal, seals, fish) following traditional methods of 
food preparation (i.e., raw, dried, fermented). Human 
infections may result in serious complications, especially 
in immunosuppressed individuals. The data generated 
in this multi-year project will address the significant 
knowledge gaps regarding food safety and security 
in Canada’s North. Furthermore, studies on the impact 
of climate change on the prevalence of this bacteria will 
be pursued in the future.

Salmonella
The Salmonella lab pursues research to understand 
how Salmonella adapts to grow and survive on foods. 
By studying the properties of foods implicated in 
outbreaks, such as profiteroles in 2021, and how 
Salmonella responds to various storage and cooking 
conditions, we are able to inform guidance on the safe 
handling and preparation of foods to prevent future 
outbreaks from occurring.

Focus on 
ENHANCING OUTREACH 
AND EDUCATIONS ACTIVITIES

In 2021, a new food safety marketing 
campaign was launched. Several videos 
were released to encourage parents of kids 
under 13 to practice and integrate food safety 
behaviours as norms into everyday life, and to 
provide easy and simple actions to handle and 
prepare food safely (using the four core food 
safety practices clean, separate, cook, chill).

https://www.canada.ca/en/public-health/services/food-poisoning/vibrio.html
https://www.canada.ca/en/public-health/services/laboratory-biosafety-biosecurity/pathogen-safety-data-sheets-risk-assessment/toxoplasma-gondii-pathogen-safety-data-sheet.html
https://healthycanadians.gc.ca/recall-alert-rappel-avis/inspection/2020/72405r-eng.php
https://www.youtube.com/watch?v=RYp0qtXVV3Q
https://www.youtube.com/watch?v=3Csft1F2Cbg
https://www.youtube.com/watch?v=RhGp2mWAsPM
https://www.youtube.com/watch?v=jbWgtz4A6sk
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Food Surveillance and  
Toxicology Research
The Canadian Total Diet Study is a food surveillance 
program that allows Health Canada to monitor the 
concentration of chemical contaminants in foods that 
are typically consumed by people in Canada. Since its 
inception in 1969, the Canadian Total Diet Study has 
enabled Health Canada to monitor the concentration 
of contaminants in food sold in Canada in order to 
determine the trends, support the development of food 
safety policies and regulations, and help ensure the 
safety of Canada’s food supply. This study allows the 
measurement of trends not only over time, but also 
over regions as it rotates through cities across Canada. 
Overall, the Total Diet Study program provides data 
on levels of chemical contaminants in foods and 
on emerging food-borne chemicals. In 2021, the 
Department published 18 new datasets from Canada’s 
Total Diet Study and other targeted surveillance data 
on contaminants in food (e.g. total Mercury, BPA in 
liquid infant formula products) to the Government 
of Canada’s Open Data Portal.

The toxicology research program serves to identify, 
characterize and interpret food-based health hazards 
from chemicals or food additives. For example, in 2021, 
our researchers have been advising on Health Canada’s 
interpretation of an international safety re-evaluation 
of titanium dioxide use as a food additive coloring 
agent after uncertainties and data gaps were identified 
by international food safety entities. In Canada, titanium 
dioxide can be used for various foods such as 
confectionaries, baked goods and condiments.

https://www.canada.ca/en/health-canada/services/food-nutrition/food-nutrition-surveillance/canadian-total-diet-study.html
https://www.efsa.europa.eu/en/news/titanium-dioxide-e171-no-longer-considered-safe-when-used-food-additive
https://www.efsa.europa.eu/en/news/titanium-dioxide-e171-no-longer-considered-safe-when-used-food-additive
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IMPROVING THE NUTRITIONAL 
QUALITY OF FOOD
In addition to maintaining the safety of Canada’s food 
supply, Health Canada is responsible for establishing 
policies and providing advice to improve the nutritional 
quality of food with the aim of promoting nutritional 
health and well-being.

VITAMIN D FORTIFICATION
Vitamin D is an essential nutrient for bone health, and 
many other functions in the human body. Vitamin D 
occurs naturally in very few foods, namely eggs and fatty 
fish. Most dietary vitamin D is from fortified foods, such 
as milks, fortified plant-based beverages and margarine.

Health Canada recognizes that it is challenging to 
consume the recommended amounts of vitamin D 
through the current food supply. To help improve the 
vitamin D intakes and bone health of people living in 
Canada, we have been working to expand vitamin D 
fortification of foods. As a first step, in December 2021, 
a marketing authorization came into force to permit 
increased vitamin D levels in cow’s milk, goat’s milk and 
margarine. As a next step, we plan to increase vitamin 
D levels of fortified plant-based beverages and permit 
the vitamin D fortification of yogurt.

Over the coming years, Health Canada will monitor 
the impact of these changes on the vitamin D status 
of people in Canada through the Canadian Health 
Measures Survey. If necessary, we will consider 
allowing the addition of vitamin D to more foods 
in the future.

MONITORING THE 
FOOD ENVIRONMENT
In September 2018, the prohibition of partially 
hydrogenated oil (PHO) came into effect to reduce 
industrially produced trans fats in the food supply to 
the lowest level possible in Canada. The World Health 
Organization (WHO) recommends having less than 
one percent of total energy intake coming from trans 
fat. The prohibition will help achieve our public health 
objective of 90% or more of people in Canada meeting 
this WHO target. This is expected to help reduce 
the risk of coronary heart disease among the 
general population.

In order to determine the effectiveness of the 
prohibition, Health Canada researchers performed 
analyses to determine trans fat intakes and the blood 
levels of trans fat of people living in Canada before the 
prohibition came into effect, based on data from the 
Canadian Community Health Survey (CCHS)—Nutrition 
2015 and from the Canadian Health Measures Survey 
(CHMS) 2012–2015, respectively.

https://www.gazette.gc.ca/rp-pr/p2/2022/2022-01-19/html/sor-dors278-eng.html
https://www.canada.ca/en/health-canada/services/environmental-workplace-health/environmental-contaminants/human-biomonitoring-environmental-chemicals/canadian-health-measures-survey.html
https://www.canada.ca/en/health-canada/services/environmental-workplace-health/environmental-contaminants/human-biomonitoring-environmental-chemicals/canadian-health-measures-survey.html
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FIGURE 1. Percentage of the Canadian population that met  
the WHO recommendation before the PHO prohibition
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All age and sex groups had average intakes of trans 
fat that met the WHO recommendation before the 
prohibition. In addition, the target of 90% of the 
population having total trans fat intakes that meet the 
WHO recommendation had already been achieved in 
most groups, except children 1–3 years old (Figure 1). 
Even though less than 90% of children in that age 
group had intakes that met the WHO recommendation, 
it is important to note that most of the trans fats they 
consumed were naturally occurring in food (e.g. cow 
milk). Furthermore, their proportion of trans fat intake 
coming from foods containing industrially produced 
trans fats was the lowest of all groups.

The blood levels of trans fat of people living in Canada 
before the prohibition were similar for all age and sex 
groups. The levels observed have not been linked with 
increased cardiovascular disease risk.

The relatively low intakes and blood levels of trans fats 
are likely due to previous initiatives to reduce trans fats in 
foods starting with labelling of the amount of trans fat on 
most pre-packaged foods, which became mandatory in 
2007. These analyses will be repeated using data from 
future cycles of CHMS and CCHS for determining further 
improvement after the PHO prohibition. Health Canada 
scientists will be submitting these results for publication 
in scientific journals in 2022.
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REGULATORY 
INNOVATION
With factors such as growing populations, scientific 
advancements and climate change, the food system 
is continually evolving. This affects the way food 
is produced, processed, distributed, packaged, 
consumed and disposed of. As the food industry 
adapts and innovates, our traditional approaches 
to regulating food must evolve as well. Over time, 
our regulations have become difficult to navigate, 
understand and apply. Complex and outdated 
regulations make it challenging to respond to 
advances in science, technology or new product 
development. As a result, companies can face 
difficulties introducing new and innovative food 
products, or adopting new methods designed to 
make products safer or better for consumers. We are 
working to modernize our regulations so that they can 
accommodate the latest scientific or technological 
advances without lowering our safety standards. To 
support these efforts, we are also strengthening our 
communications to give people in Canada and the 
food industry the information they need about our 
requirements and processes. This includes making 
guidance we provide clearer and improving our 
consultation processes.

In 2021, we advanced several modernization initiatives 
in support of our Regulatory Innovation Agenda.

NEW REGULATIONS FOR 
HUMAN MILK FORTIFIERS
Human milk fortifiers (HMFs) are infant foods that are 
added to human milk to increase its nutritional value. 
They provide supplementary nutrients for infants who are 
born prematurely or have certain medical conditions, and 
are most commonly used in hospital neonatal intensive 
care units. The nutrients include added vitamins, mineral 
nutrients and amino acids, as well as protein, fat and 
carbohydrates, which are essential for these infants 
to develop and grow properly.

In April 2021, Health Canada updated regulations 
to better align them with evolving science and ensure 
the safety and efficacy of these products. Part of 
this work included consulting on and amending 
two marketing authorizations to allow Health Canada 
to authorize the safe uses of certain food enzymes 
and preservatives not previously permitted in human 
milk fortifiers. A modification to two food additive lists 
was published, which will allow these food additives 
to be used. Along with the new human milk fortifier, 
regulations coming into force, technical guidance 
documents were made available to assist industry 
in preparing submissions.

“
”

While some of our regulatory modernization efforts were delayed because 
of the pandemic, modernizing outdated food rules and frameworks 
continues to be a high priority for Health Canada. Our goal is to build 
a regulatory framework for food that can accommodate evolution 
and innovation in the Canadian and global food environment.

–	David K. Lee
Chief Regulatory Officer

https://www.canada.ca/en/health-canada/corporate/about-health-canada/activities-responsibilities/strategies-initiatives/modernizing-canada-food-regulations.html
https://canadagazette.gc.ca/rp-pr/p2/2021/2021-04-14/html/sor-dors57-eng.html
https://canadagazette.gc.ca/rp-pr/p2/2021/2021-08-04/html/sor-dors176-eng.html
https://canadagazette.gc.ca/rp-pr/p2/2021/2021-08-04/html/sor-dors176-eng.html
https://www.canada.ca/en/health-canada/services/food-nutrition/public-involvement-partnerships/notice-modification-permitted-food-additives-human-milk-fortifier.html
https://www.canada.ca/en/health-canada/services/food-nutrition/legislation-guidelines/guidance-documents/infant-formula-human-milk-fortifier.html
https://www.canada.ca/en/health-canada/services/food-nutrition/legislation-guidelines/guidance-documents/infant-formula-human-milk-fortifier.html
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FOOD LABELLING 
COORDINATION
The Canadian Food Inspection Agency and Health 
Canada are the governing bodies responsible for food 
labelling and may update requirements for food products 
for several reasons. For example, amendments may be 
proposed to improve the clarity or availability of nutrition 
information. In 2021, we published a Joint Policy on 
Food Labelling Coordination which maintains our 
ability to take timely action to address consumer 
deception and acute risks to health and safety while still 
providing industry stakeholders with greater predictability 
around the timing of future labelling changes. This will 
allow them to plan and better prepare for future changes 
to food labelling.

REGULATIONS FOR 
SUPPLEMENTED FOODS
Unlike conventional foods, supplemented foods are 
prepackaged foods containing one or more added 
supplemental ingredients, such as vitamins, minerals, 
amino acids, caffeine or herbal ingredients, which 
have historically been marketed as providing specific 
physiological or health effects. These ingredients can 
pose a risk to health if overconsumed by the general 
population or if consumed by certain vulnerable 
populations such as children or pregnant women. Given 
their potential risks, it is not suitable for supplemental 
ingredients to be added to food unless carried out 
according to specific safety requirements.

There is currently no regulatory framework for 
supplemented foods in the Food and Drug Regulations. 
As a temporary measure, Health Canada has been 
using Temporary Marketing Authorizations since 
2012 to permit the sale of these products on a case-
by-case basis and under specific conditions. Since the 
transition in 2012, Health Canada has issued over 
1400 Temporary Marketing Authorizations for 
supplemented foods. In 2021 alone, we issued 
Temporary Marketing Authorizations for 136 new 
supplemented food products. Industry stakeholders 
have raised concerns that the Temporary Marketing 
Authorization framework involves a significant amount 
of administrative burden and is a barrier to innovation.

In 2021, Health Canada published a proposed 
regulatory framework for supplemented foods. 
The proposed regulations will establish detailed 
conditions for the use of supplemental ingredients 
in food to protect the health and safety of people 
in Canada while providing a predictable regulatory 
environment for industry. The proposal will also 
establish additional requirements on the labelling 
and advertising of supplemented foods beyond the 
general requirements for prepackaged foods.

DEVELOPMENT OF CLINICAL 
TRIALS FRAMEWORK 
FOR FOOD FOR A SPECIAL 
DIETARY PURPOSE
Foods for a special dietary purpose have been 
specially processed or formulated to meet the 
particular requirements of people with a health 
condition or to be the sole or primary source of 
nutrition for an individual. Examples include infant 
formula, human milk fortifiers, formulated liquid diet 
products and foods to address special dietary 
needs for a medical condition, such as inborn error 
of metabolism. Clinical trial data is needed before 
these foods can be authorized for sale in Canada, 
but currently there is no regulatory framework in place 
enabling clinical trials on non-compliant foods for 
a special dietary purpose. We are developing new 
regulations to enable these types of clinical trials to 
be conducted in Canada, which will allow people 
in Canada to have early access to new products 
by removing the current barrier where a clinical 
trial has to be conducted outside of Canada before 
the product can be submitted to Health Canada for 
review. A pre-consultation with targeted stakeholders, 
from academia, industry and hospitals, along with 
a technical webinar, was conducted between April 
and June 2021 to solicit their input on the proposed 
regulatory framework. Draft regulations on clinical trials 
for foods for a special dietary purpose are planned for 
publication in late 2022. These proposed regulations 
are part of a broader regulatory modernization initiative 
for clinical trials, as set out in the Forward Regulatory 
Plan 2022-2024: Modernization of the Regulation 
of Clinical Trials.

https://www.canada.ca/en/health-canada/services/food-nutrition/legislation-guidelines/policies/food-labelling-coordination.html
https://www.canada.ca/en/health-canada/services/food-nutrition/legislation-guidelines/policies/food-labelling-coordination.html
https://www.canada.ca/en/health-canada/services/food-nutrition/legislation-guidelines/guidance-documents/category-specific-guidance-temporary-marketing-authorization-supplemented-food.html
https://www.canada.ca/en/health-canada/services/food-nutrition/legislation-guidelines/acts-regulations/lists-foods-that-have-received-temporary-marketing-authorization-letters.html
https://www.canada.ca/en/health-canada/services/food-nutrition/legislation-guidelines/acts-regulations/lists-foods-that-have-received-temporary-marketing-authorization-letters.html
https://www.canada.ca/en/health-canada/services/food-nutrition/legislation-guidelines/acts-regulations/lists-foods-that-have-received-temporary-marketing-authorization-letters.html
https://www.gazette.gc.ca/rp-pr/p1/2021/2021-06-26/html/reg3-eng.html
https://www.gazette.gc.ca/rp-pr/p1/2021/2021-06-26/html/reg3-eng.html
https://www.canada.ca/en/health-canada/corporate/about-health-canada/legislation-guidelines/acts-regulations/forward-regulatory-plan/plan/modernization-regulation-clinical-trials.html
https://www.canada.ca/en/health-canada/corporate/about-health-canada/legislation-guidelines/acts-regulations/forward-regulatory-plan/plan/modernization-regulation-clinical-trials.html
https://www.canada.ca/en/health-canada/corporate/about-health-canada/legislation-guidelines/acts-regulations/forward-regulatory-plan/plan/modernization-regulation-clinical-trials.html
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PROMOTING 
HEALTHY EATING
An unhealthy diet is a major risk factor for chronic 
diseases such as diabetes and heart disease and these 
conditions are risk factors for COVID-19 severity and 
mortality in adults. While healthy eating is one of the 
best ways to protect and promote good health, a wide 
variety of factors influence our ability to make healthy 
food choices. Not only are our choices shaped by the 
food available in our homes, schools, restaurants and 
grocery stores, they are also influenced by social media 
and advertising. To help people in Canada make better 
choices, Health Canada developed a healthy eating 
strategy, which aims to make it easier to make healthier 
food choices by:

	§ improving the nutritional quality of foods;

	§ improving healthy eating information; and

	§ protecting populations considered vulnerable 
(pregnant women, children and people over 
the age of 65).

One of the tools used to promote our healthy eating 
strategy and give people in Canada healthy eating 
information is Canada’s food guide.

CANADA’S FOOD GUIDE 
BY THE NUMBERS

Number of:

	§ Food guide snapshots accessed:* 
554,514

	§ Translated snapshots accessed:* 
150,860

	§ e-newsletter subscribers: 
61,196

	§ Website visits: 
2,942,286

	§ Times content featured on social media: 
911,117

	§ Food guide recipes accessed:* 
1,345,989

* accessed = ordered + downloaded + viewed

Top three recipes:

	§ Strawberry pancakes

	§ Apple pie oatmeal

	§ Simple breakfast soup

“
”

In 2021, to continue our work to support the most vulnerable people 
in Canada, we provided information on healthy eating and advanced 
initiatives to promote healthier food choices. Our goal is to make healthier 
food choices easy and ultimately, positively affect their lives by decreasing 
certain risk factors, including obesity, that are associated with chronic 
diseases like diabetes and heart disease. 

– Dr. Supriya Sharma
Chief Medical Advisor

https://www.canada.ca/en/services/health/campaigns/vision-healthy-canada/healthy-eating.html
https://www.canada.ca/en/services/health/campaigns/vision-healthy-canada/healthy-eating.html
https://www.canada.ca/en/services/health/campaigns/vision-healthy-canada/healthy-eating.html
https://www.canada.ca/en/services/health/campaigns/vision-healthy-canada/healthy-eating.html
https://food-guide.canada.ca/en/recipes/strawberry-pancakes/
https://food-guide.canada.ca/en/recipes/apple-pie-oatmeal/
https://food-guide.canada.ca/en/recipes/simple-breakfast-soup/


Apple pie oatmeal

Simple breakfast soup

Strawberry pancakes

https://food-guide.canada.ca/en/recipes/apple-pie-oatmeal/
https://food-guide.canada.ca/en/recipes/simple-breakfast-soup/
https://food-guide.canada.ca/en/recipes/strawberry-pancakes/
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CANADA’S FOOD GUIDE
Canada’s food guide is the national authoritative 
resource on healthy advice and is widely integrated 
into policies and programs across the country. The 
2019 food guide encourages people in Canada to 
eat a variety of nutritious foods each day, be mindful of 
eating habits, cook more often, and enjoy healthy food. 
It also encourages all sectors to take actions within 
their sphere of influence to help create supportive 
environments for healthy eating.

INCREASING AWARENESS AND 
USE OF CANADA’S FOOD GUIDE
To ensure that Canada’s food guide is accessible 
to all people in Canada, the food guide snapshot is 
available in 31 languages, including nine Indigenous 
languages. Over the past year, we have continued our 
work to provide food guide resources and content 
relevant to all. For example, Health Canada worked 
with the organization Quell, which is dedicated to 
reducing inequities in the food and hospitality industry 
and creating opportunities that reflect Canada’s diverse 
and multicultural population, to develop 15 recipes for 
Canada’s food guide.

In March 2021, we also launched a Healthy Eating At 
Home social media advertising campaign. The campaign 
encouraged families with children to make healthy eating 
choices at home during the pandemic using resources 
from Canada’s food guide on YouTube, Facebook, 
Instagram and Pinterest. The campaign advertisements 
were displayed 21.5 million times, the video was viewed 
over 2 million times, and there was a 54% increase in 
visits to the food guide website during the campaign.

As many people have yet to discover the versatility 
of plant-based proteins or are unsure how to use 
them in everyday cooking, Health Canada worked in 
collaboration with the Guelph Family Health Study 
and the Food Innovation and Research Studio at 
George Brown College to develop 30 recipes using 
plant-based protein foods. We hope that these 
recipes will help support people in Canada in eating 
more plant-based protein foods as part of their everyday 
diet. Plant-based protein foods can provide more fibre 
and less saturated fat than other types of protein foods 
which can be beneficial for heart health.

To promote Canada’s food guide, Health Canada also 
sends out a monthly e-newsletter to approximately 
60,000 subscribers. The newsletter provides healthy 
eating tips, recipes and updates on food guide content, 
tools and resources. In 2021, we conducted a survey 
of subscribers to learn more about them and get 
feedback on the newsletter. Survey responses 
indicated that subscribers would like to see more 
recipes, engagement content (e.g., polls or quizzes) 
and appealing graphics. This feedback will help us 
improve the newsletter to better meet the needs of 
people in Canada.

https://food-guide.canada.ca/en/?utm_source=canada-ca-foodguide-en&utm_medium=vurl&utm_campaign=foodguide-2021
https://food-guide.canada.ca/en/food-guide-snapshot/
https://guelphfamilyhealthstudy.com/
https://www.georgebrown.ca/partnerships/work-with-an-academic-division/george-brown-hospitality-culinary-arts/food-innovation-research-studio-first
https://www.georgebrown.ca/partnerships/work-with-an-academic-division/george-brown-hospitality-culinary-arts/food-innovation-research-studio-first
https://guelphfamilyhealthstudy.com/wp-content/uploads/2021/11/Plant-Based-Proteins-Made-Easy-Peasy-Nov-2021-Web.pdf
https://guelphfamilyhealthstudy.com/wp-content/uploads/2021/11/Plant-Based-Proteins-Made-Easy-Peasy-Nov-2021-Web.pdf
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Reaching youth
To encourage healthy eating habits from youth and 
into adulthood, teens and young adults are a key 
target audience for Canada’s food guide awareness 
and education activities.

In January 2021, we established two youth engagement 
groups to engage their peers on Canada’s food guide 
healthy eating messages, provide advice to Health 
Canada on education and awareness activities, and 
support the use and integration of the food guide across 
their campuses and in their communities both in-person 
and online. The Canada’s food guide Youth Engagement 
Team, established in partnership with the Students 
Commission of Canada, is made up of 20 teens and 
young adults ages 12–25 from across Canada. The 
Canada’s food guide Student Ambassador Network, 
established in partnership with Meal Exchange, is made 
up of 30 post-secondary students ages 19–25 from 
different institutions across the country. To date, the 
groups have provided input to Health Canada on a 
variety of topics, such as national advertising campaign 
messages, food guide brand extensions for children 
and teens, and diversity and inclusion in Canada’s food 
guide. Youth have also started implementing activities in 
their communities, including virtual cooking workshops, 
social media posts and challenges, student surveys, 
town halls, and collaborations with campus stakeholders.

Health Canada also developed two distinct Canada’s 
food guide brands for children (8–12 years) and teens 
(13–18 years) to inform the look and feel of resources 
targeted to them and ensure that they are relevant and 
relatable to these younger audiences. Brand concepts 
were tested directly with children and teens through 
public opinion research and were discussed with 
members of the Canada’s food guide Youth 
Engagement Team for additional input.

ASSESSING USE OF 
CANADA’S FOOD GUIDE
In collaboration with academic experts, Health Canada 
worked to develop tools to help researchers and policy 
makers. Assessing the extent to which people in Canada 
are following Canada’s food guide recommendations 
is important to help inform future actions to support 
healthy eating. To do this, Health Canada collaborated 
with academic experts to develop tools that can be used 
by researchers and policy makers to consistently assess 
adherence to the food guide recommendations. The 
2019 Healthy Eating Food Index is one tool that uses 
information about what a person ate in the last 24 hours 
to assess the extent to which they are following the 
2019 Canada’s food guide guidance on food choices. 
Two articles describing the development and the 
evaluation of this index have been published in 
the scientific journal Applied Physiology, Nutrition, 
and Metabolism.

https://cdnsciencepub.com/toc/apnm/47/1
https://cdnsciencepub.com/toc/apnm/47/1
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ADDITIONAL HEALTHY 
EATING INITIATIVES

NUTRITION LABELLING
In 2016, Health Canada amended regulations to make 
improvements to the nutrition facts table and list 
of ingredients on food labels. These amendments 
make them easier to understand, thereby helping people 
in Canada make informed choices. The transition period 
for the 2016 nutrition labelling changes ended on 
December 14, 2021. However, given the challenges 
imposed by the COVID-19 pandemic, the Canadian 
Food Inspection Agency will focus its efforts on 
education and compliance promotion for the first year. 
As of December 15, 2022, until December 14, 2023, 
they will verify compliance and apply enforcement 
discretion in cases where non-compliant companies 
have detailed plans showing how they intend to meet 
the new requirements at the earliest possible time. 
However, based on food label data for over 6500 new 
products collected by Mintel in 2021, 69% had updated 
labels showing the new nutrition facts table.

In June 2021, Health Canada also launched the Nutrition 
Labelling Online Course to provide information to 
health professionals and educators about nutrition 
labelling. Topics include food labelling in Canada, the 
nutrition facts table, the serving size, the % daily value, 
the list of ingredients and nutrition claims. This tool 
contains interactive content, quizzes, and ready-to-use 
resources activities. Completing this course will increase 
understanding of the latest nutrition labelling information 
and assist health care professionals share this 
information with people in Canada.

Focus on 
PROMOTING HEALTHY 
EATING ON CAMPUSES

Health Canada funded the City and University 
of Guelph to engage a network of university 
administrators, researchers, students, staff 
and food service providers to promote healthy 
eating as part of their Food Secure Campus 
Communities initiative. Working in partnership 
with the University of British Columbia and 
Meal Exchange, this included identifying 
and documenting promising programs, 
policies and projects that promote food 
security, including healthy eating initiatives 
on Canadian campuses. An interactive online 
map developed through this initiative enables 
organizations to collaborate, advance their 
efforts and help food insecure students locate 
local services. Through this collaboration, 
a set of principles was developed to provide 
a framework for promoting food security on 
campus. Principles under the health and 
wellbeing component of the framework 
include “healthy eating is promoted and 
accessible on campus” and “campus 
promotes student awareness and skills 
for healthy eating.” These principles help 
to encourage alignment of campus food 
security efforts with Canada’s food guide 
recommendations.

https://www.canada.ca/en/health-canada/services/food-labelling-changes.html
https://www.canada.ca/en/health-canada/services/food-labelling-changes.html
https://www.canada.ca/en/health-canada/services/food-labelling-changes.html
https://www.canada.ca/en/health-canada/services/understanding-food-labels/nutrition-labelling-course.html
https://www.canada.ca/en/health-canada/services/understanding-food-labels/nutrition-labelling-course.html
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AMENDMENTS TO TABLE 
OF DAILY VALUES AND TABLE 
OF REFERENCE AMOUNTS 
FOR FOODS
In June 2021, Health Canada published two Notices 
of Proposal to update the Table of Daily Values 
and Table of Reference Amounts for Foods.

Health Canada proposed to update the Table of Daily 
Values by modifying the daily values of potassium 
and sodium for specific age groups to better align with 
the latest dietary reference intakes for these nutrients. 
The table sets out the reference points upon which 
the % daily values in the nutrition facts table are based.

Health Canada also proposed amendments to the 
Table of Reference Amount for Foods based on new 
data and to address gaps in certain food categories. 
The Table sets out reference amounts for different food 
categories and provides detailed instructions on how 
to declare the serving size in the nutrition facts table. 
Publication of the Notices of Proposal was followed by 
a 75-day consultation period. Based on consultation 
feedback, Health Canada plans to finalise these 
amendments in 2022.

MONITORING FOOD AND 
BEVERAGE ADVERTISING 
TO CHILDREN
Food and beverage marketing is all around us and 
many of the foods and drinks that are frequently 
advertised contribute too much sodium, sugars, or 
saturated fat to our eating patterns. Health research 
has conclusively linked food advertising to children’s 
food preferences, requests, purchases and eating 
behaviors, and can therefore be a key contributor to 
childhood obesity and chronic diseases. Throughout 
2021, Health Canada continued to advance an 
evidence-based monitoring strategy. The collective 
results from planned and ongoing monitoring activities 
will provide invaluable data and information about the 
extent and nature of food advertising aimed at children 
in Canada.

https://www.canada.ca/en/health-canada/services/food-nutrition/public-involvement-partnerships/notice-proposal-update-nutrition-labelling-table-daily-values.html
https://www.canada.ca/en/health-canada/services/food-nutrition/public-involvement-partnerships/notice-proposal-update-nutrition-labelling-table-reference-amounts-food.html
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To support this work, we have developed strong 
partnerships with recognized subject matter experts 
in the field, and supported the collection of new data 
on the state of food advertising in a range of media and 
settings, including recreation facilities. Around 75% of 
children in Canada participate in organized sports, 
and many recreation facilities offer activities and events 
aimed at children. While recreation facilities are a great 
resource for parents to help children socialize and stay 
active, finding healthy food options can sometimes be 
challenging and food advertising is often found in this 
setting. This makes recreation facilities a critical area 
to monitor because they are a popular gathering place 
for children and because they can influence children’s 
dietary intake.

In January 2021, facility managers and directors of 
recreation centres were canvassed to learn more about 
food promotion in recreation facilities. The majority of 
respondents (89%) said that up to 75% of their visitors 
in the last year were children under 13 years old. 
The survey findings also suggest that many common 
activities (for example, facility food service contracts 
or sports team sponsorship) may result in children’s 
exposure to food advertising in recreation facilities. 
In 2022, a second phase of this study will be launched, 
consisting of audits of recreation facilities to document 
food promotion on the ground.

In last year’s highlights report, we reported on how 
Health Canada has supported the expansion of the 
International Food Policy Study to include children and 
youth between the ages of 10 and 17 years. The study 
evaluates the impact of national-level food policies by 
conducting surveys across Canada, the United States, 
Australia, Chile, the United Kingdom and Mexico. 
Having data on this age group helps us assess how 
different factors or policies such as food advertising, 
the food guide, nutrition labelling, and the nutrition 
environment at schools influence the eating habits 
of children in Canada.

Focus on 
HEALTH CANADA’S 
NUTRITION SCIENCE 
ADVISORY COMMITTEE

Established in 2020, Health Canada’s Nutrition 
Science Advisory Committee is a group of 
external expert advisors that provide scientific 
and technical advice on nutrition in a timely 
and independent manner. The committee 
held four meetings in 2021 and provided 
advice in several areas including emerging 
scientific trends that affect the nutritional 
health of people of Canada. This group of 
external expert advisors has provided us 
with scientific and technical advice on the 
evidence review cycle for dietary guidance, 
and “what” and “how” we can be more 
responsive in food and nutrition monitoring. 
The Nutrition Science Advisory Committee’s 
advice will support Health Canada’s efforts 
to use the best available evidence in fulfilling 
its mandate to support the nutritional health 
of people of Canada, and to support building 
a stronger food and monitoring infrastructure 
to understand new and emerging trends 
impacting the nutritional health of people 
in Canada.

https://www.canada.ca/en/health-canada/services/publications/food-nutrition/highlights-2020.html
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The study found that among youth in Canada, about 
70% of respondents reported seeing or hearing 
advertisements for certain food categories in 2020, 
particularly for fast food. Only about 25% reported 
seeing advertisements for fruit or vegetables. Supporting 
the survey in 2020 allowed us to observe a unique time 
in the lives of children and youth around the world, by 
comparing data from 2019 and 2020. Between 2019 
and 2020, youth in Canada reported less exposure to 

food and beverage advertising potentially because of 
the pandemic. This finding was consistent across all 
countries surveyed. For youth in Canada, advertising 
exposure tended to occur in TV/movies, on websites/
social media, and in stores. Cartoons/characters made 
by food companies were the most commonly reported 
marketing strategy for unhealthy food or drinks by youth 
in Canada.

 FIGURE 2. Percentage of youth in Canada seeing or hearing advertisements  
for certain food categories in 2019 and 2020

2019 2020

Fast food from 
a restaurant

Snacks

AMONG ALL CANADIAN RESPONDANTS
(2019 N=3682; 2020 N=3897)

Reference: Hammond D, White CM, Vanderlee L, Acton RB, Rynard VL, on behalf of the IFPS research team.
International Food Policy Study Youth Survey: 6 Country 2020 Data Summary. November 2021.

In the 30 days, how often did you see or 
hear advertisements for these kind of foods or drinks?

% ≥ ONCE PER WEEK

Sugary 
drinks

Desserts 
or treats

Sugary 
cereals

Fruit or 
vegetables

75%
70%

62%
58%

63%
56%

61%
56% 56%

51%

32%
26%

The survey also indicated that youth awareness of 
Canada’s food guide remains very high. Over 80% 
of youth in 2019 and 2020 reported learning about the 
food guide in school. A majority of respondents in 2020 
reported making a special effort to follow food guide 
recommendations by drinking water, eating vegetables 
and fruits, and eating less sugar or fewer sugary drinks. 
Other positive trends include reported decreases in 
consumption of fast food and sugary drinks between 
2019 and 2020, which may be a result of the COVID-19 

pandemic and youth spending less time away from 
their homes. Ongoing participation in the survey will 
allow us to see whether these changes are temporary 
or carry over into future years. While these are all 
positive trends, the reported intake of fruits and 
vegetables remained low as youth reported eating 
fewer than two fruits or vegetables a day, which 
appears to be a consistent finding across all 
six countries surveyed.
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INTERNATIONAL COLLABORATION

1	 Including Codex Committee on General Principles, Codex Committee on Contaminants in Foods, Codex Committee on Food Additives, Codex Committee 
on Food Hygiene, Codex Committee on Methods of Analysis and Sampling, Codex Committee on Nutrition and Foods for Special Dietary uses, Executive 
Committee of the Codex Alimentarius Commission, and the FAO/WHO Coordinating Committee for North America and South West Pacific.

Health Canada fosters international partnerships and 
collaborations in a wide range of sectors including food 
and nutrition. Collaboration with international partners 
significantly increases the information available, thereby 
enhancing the rigour of our decisions. Health Canada 
works with a wide range of bilateral partners and 
international organizations to advance issues related 
to food safety and nutrition. In 2021, Health Canada 
participated in a number of international committees, 
liaison groups and working groups.

BUILDING INTERNATIONAL 
RELATIONSHIPS
In 2021, Health Canada regularly met with counterparts 
from the United States Food and Drug Administration 
& Food Standards Australia New Zealand, established 
relationships with counterparts in the United Kingdom 
and participated in various international liaison groups 
with the objective of enhancing our understanding of 
current and emerging issues of mutual interest and 
concern related to food pathogens, food chemicals 
and nutritional safety. Health Canada acted as secretariat 
of the International Food Chemical Safety Liaison Group 
from 2019—2021; the third time it has done so since 
the group was formed in 2005. This group is a forum 
for discussion and collaboration amongst government 
organizations involved in the risk assessment, risk 
management, and communication of food chemical 
safety issues.

CODEX ALIMENTARIUS 
COMMISSION AND THE 
CODEX COMMITTEE ON 
FOOD LABELLING (CCFL46)
Established in 1963 by the World Health Organization, 
and the Food and Agriculture Organization of the 
United Nations, the Codex Alimentarius Commission 
develops international food standards to protect health 
and to facilitate fair practices in the food trade. Its 
standards, developed through its subsidiary bodies, 
contribute to the safety of the global food supply and 
help to protect the people in Canada. Canada has 
been the permanent host of the Codex Committee 
on Food Labelling (CCFL) since its inception in 1965; 
hosting this event is one of Canada’s most long-
standing and significant international engagement 
activities related to food and nutrition. Most recently, 
in 2021, Health Canada successfully hosted the 
46th Codex Committee on Food Labelling, attended 
by more than 600 representatives from more than 
75 countries. This session of the committee focused 
on discussing food labelling and in particular, labeling 
of allergens, front-of pack labelling, e-commerce and 
the use-of technology in labelling. In addition to this 
work, Health Canada’s Food Directorate led eight 
Canadian delegations1 to technical and horizontal 
Codex Committees and participated in supporting 
the development of many international food safety 
and nutrition standards which will help to maintain 
the safety of the food system at home and abroad.

https://www.fao.org/fao-who-codexalimentarius/meetings/detail/en/?meeting=CCFL&session=46
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INTERNATIONAL ALLERGEN 
LABELLING REGULATORY 
WORKSHOPS
Health Canada has hosted a series of workshops 
organized in Korea, Vietnam, Indonesia, and Taiwan 
to help avoid or reduce the number of allergen labelling 
issues in imported products to Canada. We recently 
participated in a workshop organized by the Canadian 
Food Inspection Agency with the Government of India 
to educate food exporters about Canada’s food 
allergen labelling regulations. The training provided 
a better appreciation of Canadian ingredient labelling 
compliance considerations with focus on the Food 
and Drugs Act and Regulations. Participation in these 
workshops will help ensure that products imported 
from these countries will be appropriately labeled 
for allergens according to our regulations.

COMMUNICATING FOOD 
SAFETY RISKS
Health Canada also participated in a series of workshops 
to develop an Asia Pacific Economic Cooperation 
(APEC) Food Safety Risk Communication Framework 
and Supporting Guidelines, and played a leadership 
role in the drafting of certain supporting guidelines. 
This framework and its supporting guidelines focus on 
harmonizing best practices for effective communication 
about food safety matters, to the public and industry.

DIETARY REFERENCE INTAKES
Dietary Reference Intakes are a set of reference values 
for nutrients that form an important scientific basis for 
food and nutrition programs, policies, and regulations. 
For example, they inform the daily value on nutrition 
labels and ensure foods and supplements contain 
safe levels of nutrients. Canada and the United States 
have collaborated since the mid-1990s to provide joint 
support for the development of Daily Reference Intake 
values. In 2021, Health Canada and several U.S. 
government agencies jointly commissioned a review 
of the values for energy, which were last published in 
2002. The review and establishment of Daily Reference 
Intake values are overseen by the independent 
National Academies of Science, Engineering, 
and Medicine. The work will include assessment 
of human requirements for energy intake as well 
as examination of the evidence of relationships 
with chronic disease and other health outcomes.

https://www.wto.org/english/tratop_e/sps_e/wkshop_jul21/apec_australia_jin.pdf
https://www.wto.org/english/tratop_e/sps_e/wkshop_jul21/apec_australia_jin.pdf
https://www.wto.org/english/tratop_e/sps_e/wkshop_jul21/apec_australia_jin.pdf
https://www.nationalacademies.org/
https://www.nationalacademies.org/
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************ 

ANNEX A: APPROVALS

APPROVED NOVEL FOODS
	§ Napin-rich canola protein isolate: This alternative 
source of plant-based protein can be used 
in unstandardized foods.

	§ Plum Pox Virus (PPV) Resistant C5 Plum: 
This plum was developed to be resistant 
to plum pox virus, kanamycin antibiotics, 
and ß-glucuronidase-based visual marker.

	§ Quizalofop-tolerant rice (RTA1):  
This rice line demonstrates tolerance to 
aryloxyphenoxypropionate (FOP) herbicides, 
such as quizalofop-p-ethyl (Quizalofop) which 
is used to control grass weeds.

	§ 2’Fucosyllactose produced via fermentation of 
a genetically modified E. coli K12 MG1655 strain: 
This carbohydrate derived from genetically modified 
E.coli is intended for use in infant formula, foods for 
young children and other foods.

	§ D-tagatose: This enzymatically synthesized 
D-tagatose is intended for use as a sweetening 
agent to fully or partially replace existing added 
sugars, but can be used as a flavor enhancer, 
humectant, texturizer, stabilizer, and food 
ingredient in various foods.

	§ High Oleic Soybean: This soybean line was 
developed to produce oil with a high oleic acid 
content, and decreased saturated fat compared 
to commodity soybean oil.

	§ 2’-fucosyllactose (2’-FL) to foods for children 
1 to 3 years of age: This carbohydrate derived 
from genetically modified E. coli is intended for 
use in toddler formulas (liquid, or powder to be 
reconstituted) for children 1 to 3 years of age, 
formulated as nutritional supplements.

	§ MON 95379 lepidopteran protected corn: 
This genetically modified corn has been 
developed to be resistant to feeding damage 
caused by targeted lepidopteran pests.

	§ Event EF2-114 Pineapple: This genetically modified 
pineapple variety exhibits pink-coloured fruit flesh 
through increased expression of lycopene is 
intended for use in human foods.

	§ Camelina Oil derived from Thifensulfuron-Tolerant 
Camelina line 14CS0851-0 4: This genetically 
modified camelina (Camelina sativa L. Crantz) line 
displays tolerance to a sulfonylurea (SU) herbicide.
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APPROVED INFANT FORMULA 
AND HUMAN MILK FORTIFIERS

	§ Enfamil® A+ Concentrate 385 mL Metal Can 
to include a new source of DHA (DHASCO-B) 
and reduced levels of Arachidonic Acid (ARA)

	§ Similac® Alimentum® Powder, with an addition 
of 2’-fucosyllactose and lutein for a hypoallergenic 
infant formula for term infants

	§ Addition of a resealable closure (DreamCap™ 26) 
to Nestlé Good Start concentrated liquid infant 
formulas

	§ Metabolic Level 1 Products: Nine powdered 
formulas (Cyclinex®-1, Glutarex®-1, Hominex®-1, 
Ketonex®-1, I-Valex®-1, Phenex®-1, Propimex®-1, 
Tyrex®-1, ProPhree®) packaged in 400 g metal 
cans for the nutritional management of infants 
with inborn errors of metabolism

	§ Enfamil® A+® Powdered Infant Formula in 
a Multi‑Serve Pouch in Carton: 750 g pouch

	§ New whey protein concentrate for Similac® 
Pro-Advance® Powder Step 1 & 2

	§ Nutramigen A+ Ready-to-Feed Liquid in a 946 mL 
Aseptic Plastic Bottle with a new source of DHA 
(DHASCO-B) reduced levels of Arachidonic Acid 
(ARA) and increased levels of inositol

	§ Similac Human Milk Fortifier Special Care 30

	§ Similac Human Milk Fortifier Extensively 
Hydrolyzed Protein Concentrated Liquid

	§ Similac Human Milk Fortifier Hydrolyzed Protein 
Concentrated Liquid for Preterm Babies for the 
reduction of potassium level
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APPROVED FOOD ADDITIVES
	§ Modified Vinegar: Part 2 of the List of Permitted 
Preservatives was modified to enable its use as 
a preservative in various standardized meat and 
poultry products as well as in unstandardized 
preparations of meat and poultry products.

	§ Maltogenic alpha-Amylase: the List of Permitted 
Food Enzymes was modified to enable its use from 
three sources in bread, flour, whole wheat flour and 
unstandardized bakery products

	§ Glutaminase: the List of Permitted Food 
Enzymes was modified to enable its use from 
Bacillus licheniformis SJ13263 in various Foods

	§ Milk Coagulating Enzyme: the List of Permitted 
Food Enzymes was modified to enable its use 
from Rhizomucor miehei CBS 146319 in yogurt

	§ Lysophospholipase: the List of Permitted Food 
Enzymes was modified to enable its use from 
Trichoderma reesei RF7206 in the production 
of sugars and dextrin from starch

	§ Methylparaben, Propylparaben and their 
Sodium Salts: Part 2 of the List of Permitted 
Preservatives was modified to enable their use 
in various foods

	§ Dimethyl Dicarbonate: Part 3 of the List of 
Permitted Preservatives was modified to enable 
its as a preservative in fruit wine, cider, and perry 
(a product of the alcoholic fermentation of pear juice)

	§ Steviol Glycosides: the List of Permitted 
Sweeteners was modified to enable their use 
in a variety of foods

	§ Three Food Additives to Certain Plant Protein 
Isolate-based Products: The List of Permitted 
Emulsifying, Gelling, Stabilizing or Thickening 
Agents, the List of Permitted Food Enzymes 
and Part 2 of the List of Permitted Preservatives 
were modified to enable the use of gellan gum, 
nisin and transglutaminase from Streptoverticillium 
mobaraense S-8112 in certain plant protein isolate-
based products that resemble egg products

	§ Potassium Aluminum Sulphate: the List 
of Permitted Firming Agents was modified 
to enable its use in salted jellyfish

https://www.canada.ca/en/health-canada/services/food-nutrition/public-involvement-partnerships/notice-modification-list-permitted-preservatives-modified-vinegar-meat-poultry-products.html
https://www.canada.ca/en/health-canada/services/food-nutrition/food-safety/food-additives/lists-permitted/11-preservatives.html#a2https://www.canada.ca/en/health-canada/services/food-nutrition/food-safety/food-additives/lists-permitted/11-preservatives.html
https://www.canada.ca/en/health-canada/services/food-nutrition/food-safety/food-additives/lists-permitted/11-preservatives.html#a2https://www.canada.ca/en/health-canada/services/food-nutrition/food-safety/food-additives/lists-permitted/11-preservatives.html
https://www.canada.ca/en/health-canada/services/food-nutrition/public-involvement-partnerships/notice-modification-list-permitted-food-enzymes-maltogenic-alpha-amylase.html
https://www.canada.ca/en/health-canada/services/food-nutrition/food-safety/food-additives/lists-permitted/5-enzymes.html
https://www.canada.ca/en/health-canada/services/food-nutrition/food-safety/food-additives/lists-permitted/5-enzymes.html
https://www.canada.ca/en/health-canada/services/food-nutrition/public-involvement-partnerships/notice-modification-list-permitted-food-enzymes-glutaminase-bacillus-licheniformis-various-foods.html
https://www.canada.ca/en/health-canada/services/food-nutrition/food-safety/food-additives/lists-permitted/5-enzymes.html
https://www.canada.ca/en/health-canada/services/food-nutrition/food-safety/food-additives/lists-permitted/5-enzymes.html
https://www.canada.ca/en/health-canada/services/food-nutrition/public-involvement-partnerships/notice-modication-list-permitted-food-enzymes-milk-coagulating-enzyme-rhizomucor-miehei.html
https://www.canada.ca/en/health-canada/services/food-nutrition/food-safety/food-additives/lists-permitted/5-enzymes.html
https://www.canada.ca/en/health-canada/services/food-nutrition/food-safety/food-additives/lists-permitted/5-enzymes.html
https://www.canada.ca/en/health-canada/services/food-nutrition/public-involvement-partnerships/notice-modification-list-permitted-food-enzymes-lysophospholipase-production-sugars-dextrins-starch.html
https://www.canada.ca/en/health-canada/services/food-nutrition/food-safety/food-additives/lists-permitted/5-enzymes.html
https://www.canada.ca/en/health-canada/services/food-nutrition/food-safety/food-additives/lists-permitted/5-enzymes.html
https://www.canada.ca/en/health-canada/services/food-nutrition/public-involvement-partnerships/notice-modification-list-permitted-preservatives-methylparaben-propylparaben-sodium-salts.html
https://www.canada.ca/en/health-canada/services/food-nutrition/public-involvement-partnerships/notice-modification-list-permitted-preservatives-methylparaben-propylparaben-sodium-salts.html
https://www.canada.ca/en/health-canada/services/food-nutrition/food-safety/food-additives/lists-permitted/11-preservatives.html#a2https://www.canada.ca/en/health-canada/services/food-nutrition/food-safety/food-additives/lists-permitted/11-preservatives.html
https://www.canada.ca/en/health-canada/services/food-nutrition/food-safety/food-additives/lists-permitted/11-preservatives.html#a2https://www.canada.ca/en/health-canada/services/food-nutrition/food-safety/food-additives/lists-permitted/11-preservatives.html
https://www.canada.ca/en/health-canada/services/food-nutrition/public-involvement-partnerships/notice-modification-list-permitted-preservatives-dimethyl-dicarbonate-alcoholic-beverages.html
https://www.canada.ca/en/health-canada/services/food-nutrition/food-safety/food-additives/lists-permitted/11-preservatives.html#a3
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https://www.canada.ca/en/health-canada/services/food-nutrition/food-safety/food-additives/lists-permitted/6-firming-agents.html
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	§ Sodium Phosphate, Tribasic: the List of 
Permitted Food Additives with Other Accepted 
Uses was modified to enable its use to reduce 
processing losses and thaw drip in frozen shrimp 
and frozen cooked shrimp

	§ Chymosin from Aspergillus niger DSM 32805: 
the List of Permitted Food Enzymes was modified 
to enable its use in certain dairy-based foods

	§ Certain Food Additives to Human Milk Fortifier: 
the List of Permitted Emulsifying, Gelling, 
Stabilizing or Thickening Agents and the List of 
Permitted pH Adjusting Agents, Acid-Reacting 
Materials and Water Correcting Agents were 
modified to enable the use of carrageenan, gellan 
gum, lecithin, monoglycerides, potassium citrate, 
potassium hydroxide, and sodium citrate for use 
in human milk fortifier

	§ Hydrochloric Acid: the List of Permitted pH 
Adjusting Agents, and the list of Acid-Reacting 
Materials and Water Correcting Agents were 
modified to enable its use as a pH adjusting agent 
in specific unstandardized foods

	§ Potassium Polyaspartate: the List of Permitted 
Food Additives with Other Accepted Uses 
was modified to enable its use in wine

	§ ß-amylase from Bacillus flexus AE-BAF: 
the List of Permitted Food Enzymes was 
modified to enable its use is various foods

	§ Spirulina Extract: the List of Permitted 
Colouring Agents was modified to enable 
its use in certain unstandardized foods

	§ Xylanase from Aspergillus acidus RF7398: 
the List of Permitted Food Enzymes was modified 
to enable its use in bread, flour, whole wheat flour, 
pasta, and unstandardized bakery products

	§ Caramel: the List of Permitted Colouring 
Agents was modified to enable its use as a 
colouring agent in a flavouring preparation used 
in the manufacture of flavoured cheddar cheese

	§ Pectinase from Aspergillus niger: the List 
of Permitted Food Enzymes was modified 
to enable its use in unstandardized fruit and 
vegetable products
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https://www.canada.ca/en/health-canada/services/food-nutrition/food-safety/food-additives/lists-permitted/8-other-accepted-uses.html
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https://www.canada.ca/en/health-canada/services/food-nutrition/public-involvement-partnerships/notice-modification-permitted-food-additives-potassium-polyaspartate-wine.html
https://www.canada.ca/en/health-canada/services/food-nutrition/food-safety/food-additives/lists-permitted/8-other-accepted-uses.html
https://www.canada.ca/en/health-canada/services/food-nutrition/food-safety/food-additives/lists-permitted/8-other-accepted-uses.html
https://www.canada.ca/en/health-canada/services/food-nutrition/public-involvement-partnerships/modification-permitted-food-enzymes-b-amylase-bacillus-flexus.html
https://www.canada.ca/en/health-canada/services/food-nutrition/food-safety/food-additives/lists-permitted/5-enzymes.html
https://www.canada.ca/en/health-canada/services/food-nutrition/public-involvement-partnerships/modification-list-permitted-colouring-agents-extend-spirulina-unstandardized-foods.html
https://www.canada.ca/en/health-canada/services/food-nutrition/food-safety/food-additives/lists-permitted/3-colouring-agents.html
https://www.canada.ca/en/health-canada/services/food-nutrition/food-safety/food-additives/lists-permitted/3-colouring-agents.html
https://www.canada.ca/en/health-canada/services/food-nutrition/public-involvement-partnerships/modification-permitted-food-enzymes-xylanase-aspergillus-acidus.html
https://www.canada.ca/en/health-canada/services/food-nutrition/food-safety/food-additives/lists-permitted/5-enzymes.html
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https://www.canada.ca/en/health-canada/services/food-nutrition/food-safety/food-additives/lists-permitted/3-colouring-agents.html
https://www.canada.ca/en/health-canada/services/food-nutrition/food-safety/food-additives/lists-permitted/3-colouring-agents.html
https://www.canada.ca/en/health-canada/services/food-nutrition/public-involvement-partnerships/modification-permitted-food-enzymes-pectinase-aspergillus-niger.html
https://www.canada.ca/en/health-canada/services/food-nutrition/food-safety/food-additives/lists-permitted/5-enzymes.html
https://www.canada.ca/en/health-canada/services/food-nutrition/food-safety/food-additives/lists-permitted/5-enzymes.html
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EMBRACE HEALTHY EATING
Consult Canada’s food guide
food-guide.canada.ca/en

Take inspiration from the Food guide snapshot
food-guide.canada.ca/en/food-guide-snapshot

Check out Canada’s Dietary Guidelines
food-guide.canada.ca/en/guidelines

Subscribe to the food guide’s e-newsletter
canada.ca/en/health-canada/services/canada-food-
guide/subscribe.html

Try one of our Recipes
food-guide.canada.ca/en/recipes

SEEK OUT OUR FOOD SAFETY ADVICE
Protect yourself with our food safety tips
canada.ca/en/health-canada/services/general-food-
safety-tips.html

Refer to our safe cooking temperatures
canada.ca/en/health-canada/services/general-food-
safety-tips/safe-internal-cooking-temperatures.html

COVID-19 and food safety
canada.ca/en/health-canada/services/food-nutrition/
food-safety/covid19.html

************

HEALTHY CLICKS
FOOD AND NUTRITION AT A GLANCE

STAY INFORMED ABOUT OUR ACTIVITIES

Follow us on Facebook
facebook.com/HealthyCdns

Follow us on Twitter
twitter.com/GovCanHealth

Follow us on Instagram
@healthycdns

Follow us on YouTube
youtube.com/user/HealthyCdns

Find more information on healthy eating 
on our Food and Nutrition page
canada.ca/en/services/health/food-nutrition.html

See the latest news from Health Canada on our website
canada.ca/en/health-canada.html

Find other Health-related information 
on the Government of Canada website
canada.ca/en/services/health.html

Sign up to our Stakeholder Registry
canada.ca/en/health-canada/corporate/about-health-canada/
public-engagement/stakeholder-registry.html
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http://food-guide.canada.ca/en/food-guide-snapshot/
http://food-guide.canada.ca/en/guidelines/
https://www.canada.ca/en/health-canada/services/canada-food-guide/subscribe.html
https://www.canada.ca/en/health-canada/services/canada-food-guide/subscribe.html
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