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CANADIAN MEAT 
COUNCIL 

 We are Canada's oldest national 
trade association that has 
represented federally licensed 
meat processors for over 100 years.

 We represent the Canadian meat 
industry including slaughter, 
cutting and processing plants, 
cold storage facilities and those 
companies that provide all kind of 
supplies necessary for meat 
production. 



REGULAR 

MEMBERS



ASSOCIATE 
MEMBERS



Vision: Canada is 

trusted as the world 

leader in the 

provision of safe and 

wholesome meat.

Mission:  The Canadian 

Meat Council advocates 

for the needs of its 

members to secure and 

improve Canada’s 

global meat 

competitiveness.



ORGANIZATIONS REPRESENTING THE MEAT INDUSTRY

✓ Market development

✓ Product positioning and marketing activities

✓ Market intelligence

✓ Advocacy for the sector with Government 

✓ Trade

➢ Trade agreements

➢ Market Access

✓ Regulatory affairs
✓ Sustainability



MEAT 

INDUSTRY IN 

CANADA

 Registers annual sales surpassing $28 billion.

 Canada has exported more than $8.4 billion of red meat (pork, beef, 
veal, horsemeat and lamb).

 Meat packers employ around 66,000 people.

 Promote other 288,000 jobs in urban and rural communities across 
Canada.

 Has around 700 establishments federally licenced in meat 
production (slaughter, processing, cold storage).

 It is the 11th most important manufacturing industry after automotive 
production and aviation, petroleum and its products, mining, 
financial services and forest products (paper, wood, etc.).

 It is the largest component of Canada's food processing sector.



Canada is the 5th largest exporter of 

agri-food products in the world 

thanks to its natural resources . 

What are our customers requirements in the meat sector ?
➢ Food safety– Canada has a high standard/modernized outcome-based inspection system and industry 

exceeds regulatory requirements 

➢ Animal disease strategies and controls

➢ Biosecurity programs in primary production

➢ Traceability from farm to final product

➢ On-farm food safety programs to ensure appropriate feed supplied to animals, safe meats, animal 
care, traceability

➢ Animal welfare from farm to slaughter. 

➢ Carcass and meat quality



Canadian Pig production

✓ Sows (2021) = 1,253,436

✓ Market hogs (2021) = 28 million 
✓ Slaughter weight: 135kg (298 lb) liveweight 

✓ Most pigs are raised indoor with controlled ventilation.

✓ 50% vertically integrated production and 50% independent 

producers

Sourcee: Statistics Canada
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MARKET HOGS PRODUCED ANNUALLY IN 

CANADA
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Countries depending on Pork Exports 

Canada is the 

3rd largest pork 

exporter in the 

world





TOP 10  PORK EXPORT MARKETS FOR CANADA 2017 - 2021 ($)
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CANADIAN MEAT INDUSTRY HAS EVOLVED WITH RECENT CHALLENGES



➢ Meat packers have spent millions of dollars retrofitting their facilities by 

✓ Adding plexi-glass barriers between workers 

✓ Enhanced cleaning and sanitizing procedures 

✓ Additional PPEs and social distancing

 Break room and lunchrooms were spaced out by installing tents outside the building and staggered 
times for breaks and lunch. 

 Most establishments have provided vaccine clinics on site or facilitated access to vaccines for workers 
and families. 

MEAT ESTABLISHMENTS



MEAT CONSUMPTION IN CANADA

 Consumers have maintained their confidence in the 
quality and wholesomeness of Canadian meat 
products. 

 There was shift in consumption patterns from restaurant 
to retail stores and government

 Canada Beef/Canada Pork developed tools to provide 
consumers with access to recipes and information on 
how to prepare different cuts at home

 CFIA has been helpful in allowing flexibility in labelling so 
product destined for restaurant can be sold labelled as 
such in retail stores. 

 As long as establishments continue to incur extra costs 
to protect employees from COVID, it can be assumed 
COVID will influence the meat market as cost to 
operate is increased. 

 Lack of manpower to process cuts for retail.



INTERNATIONAL TRADE

 Early in the Covid pandemic, the priority was to 
supply meat to Canadians and when production 
was limited the volume of exports reduced, 
however, once industry adapted the product 
available for export resumed. 

 Canada Beef/Canada Pork have presented 
webinars to international markets on the food 
safety system in Canada to inform meat 
professionals abroad about the enhanced covid 
related safety measures implemented in our meat 
plants.

 Canada followed instructions and science-based 
protocols/decisions provided by international 
agencies (e.g.: OIE, WHO) regarding COVID-19. 



Disruption of 

the supply 

chain



Disruption of the supply chain

➢ Covid-19, weather events and disrupted transportation networks had weakened critical links in the 

supply chain.

➢ Supply chain faced issues with transport delays and clearance of loads at overwhelmed ports 

around the world.

➢ Industry faced repercussions of Covid-19 with absenteeism of production employees as well as key 

staff shortage issues. 

➢ Global procurement issues on ingredients and packaging materials (corrugates, film, lables are 

taking longer to be delivered - approx. 2-3 times longer so instead of 1.5 months, supply is available 

after 4.5 months). 

➢ The scarcity of some essential polymers for certain packaging material and labor shortages in the 

packaging industry (closure of production plants) has exacerbated the uncertainty in the delivery of 

packaging materials. 



Labour 

shortage



CMC NEW Labour Web Page: https://cmc-cvc.com/industry/labour/

https://cmc-cvc.com/industry/labour/


TEMPORARY FOREIGN WORKER PROGRAM (TFWP) CAP 
IS A CAP ON CANADA’S MEAT PROCESSING 
CAPACITY

➢ In 2014, under a different government, an unequal 
policy implementation brought the cap from 30% to 
10% or 20%, based on how a meat processor was 
using the program at that time, creating an uneven 
playing field. 

➢ The TFWP cap is making it increasingly difficult for 
the processors to remain competitive with each 
other across Canada and with international 
competitors. 





May 24, 2022

• TFWP Cap 30% for meat processing extended for 2 years or make 
permanent.

Prioritization of Agri-Food TFWP Applications.•

• LMIA 2-year Pilot for meat processing needs to be made permanent.

• Agri-Food Immigration Pilot

What’s next



Climate change and 

sustainability 

activities in the  

Canadian meat 

industry

In 2022, the Canadian Meat Council commissioned an independent 
report to document past, current and anticipated future environmental 
performance of the meat processing industry in Canada.

 All member companies are already engaged in documentation of 
environmental metrics; most are engaged in sustainability activities. 

 Industry-wide discussions have already established a non-
competitive approach to addressing environmental sustainability; 
this is similar to the established approach for food safety issues. 

 Metrics of environmental sustainability include water quantity and 
quality, air quality and greenhouse gas (GHG) emission reduction, 
waste management and energy reduction. 

 Arising questions requiring research and solutions implementation 
include reductions in use of plastics and introduction of cost-
effective alternative wraps. 



Foreign animal 

diseases

AFRICAN SWINE FEVER (ASF) 

The growing presence, and threat, of ASF around the world, urge greater coordination and 

collaboration among our governments to promote continuity of pork and pork products 

trade, in line with international standards.



CANADA’S AFRICAN SWINE FEVER ACTION PLAN

1. Biosecurity and prevention

2. Preparedness and response

3. Business continuity

4. Risk communications

CMC is fully involved in all working groups and 

the development of the ASF action plan



AFRICAN SWINE 

FEVER

Business continuity 
Importance of 

ASF Zoning 

agreements

CMC is requesting CFIA to look for other trade 

partners important for Canada to establish ASF 

zoning agreements

Current: USA, EU, UK, Vietnam and Singapore

Ongoing: Japan – In person ASF audit on week of Nov 21, 

2022 

South Korea:  CFIA has completed and sent back the ASF 

questionnaire. Denmark finalizing agreement 

Close future: Mexico: CMC, NAMI and ComeCarne are 

aligned with own governments to have a trilateral ASF 

agreement. Meeting with CFIA on Dec 7, 2022



Trade opportunities

ASEAN

Indo-pacific

New/better access: Malaysia, Thailand, Indonesia, UK 



CHINA

➢ Canada has full access of pork products (frozen/chilled cuts and offal)

➢ However, in 2020, 8 establishments (42% of Canadian pork eligible to China) 

have taken preemptive action to avoid being delisted by China due to some 

Covid cases, and as today, with no longer outbreaks, those plants are still 

suspended to ship pork to China.

➢ Canadian exports in August 2022 compared to last year decreased 69% ($207 

million/96 thousand kg)

➢ Canada has high interest to ensure business continuity by reaching an ASF 

zoning agreement with China .



CHINA

Market access:

➢ Reinstatement of establishments suspended voluntarily or not for 

COVID cases and for those waiting since last in-person audit in 

2017 (cold storages, slaughter, and processing).

➢ Virtual audits could be performed to improve the reinstatement 

process. 

➢ System approval (US and Canada have equivalent inspection 

systems) as of today,  individual establishments must be 

approved by China with on-site audits. 

➢ Smooth renewal of current approved establishments under the 

new CIFER system (casing facilities expiry date expected in March 

2023 and other meat facilities in June 2023).
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