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APPENDI X XI |

PROCEDURE FOR DEVELOPMENT, APPROVAL AND REVI EW OF AN | NTEGRATED
MULTI - TROPH C AQUACULTURE MANAGEMENT PLAN

1. Before integrated nulti-trophic aquacul ture commences, the
proponent is required to have a docunented agreenent with the
authority responsible for land tenure and/or |icensing
aquacul ture activities for the exploitation of the species
grown on the site, and confirmation from Environnment Canada
that they have surveyed and classified the surroundi ng waters.

2. The proponent will develop an Integrated Milti-Trophic
Aquacul ture Managenent Pl an(lI MTAMP) that shall include:

1) | ocation and di nensions of the tenure, including the
specific location of the finfish net pens and of the
shel | stock products under culture, as well as any living
accommodations at the site. If there is floating living
accommodation on the site, shellstock products nust not
be located within 125 neters of |iving accommobdati on
structures unl ess an approved zero-di scharge waste
managenent plan is in place (see CSSP Chapter 2).;

i) details of the species to be cultivated and harvest ed,

iii) a process flow diagramwhich outlines all production
steps at the aquaculture site in relation to all species
to be cultivated and harvested;

I V) a detailed hazard analysis for all steps identified in
i1i) above which identifies critical control points
(CPP) at the tenured site pertaining to bivalve
nmol l uscs. The resulting site-specific on-farm HACCP pl an
will include, for each CCP, the control neasures,
nmonitoring and verification activities and record
keepi ng of the bivalve nolluscs grown on site. The HACCP
pl an nust al so i nclude the appropriate sanpling plan for
nmoni toring water and/or shellstock product for toxins,
pat hogens, drugs, and chem cal contam nants identified
as potential waterborne sources of contam nation: this
shoul d include nmethods for sanpling, recording and
reporting data. The action |evels, tol erances and ot her
val ues for poisonous or deleterious substances in
seaf ood can be found in Appendix I

V) controls for sanitation and pests;

Vi) a verification/audit systemto ensure conpliance to the
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managenent pl an;

vii) a clear description of the responsibilities/duties of
i nvol ved parti es;

viii) a statenent that all shellfish products destined for
interprovincial or international trade be processed in a
federally registered fish processing establishnent as
per the Fish Inspection Regul ations.

3. The Canadi an Food | nspection Agency (CFIA) will reviewthe
food safety conponent of the | MTAMP and data coll ected on-site
for validation purposes or during the nonitoring of toxins,
chem cal s, drugs, and/or m crobiol ogi cal contam nati on.

4. When docunentation from both the aquaculture |icensing
authorities and the CFlI A shows no objection to the project,
the proponent will consult wth Environnent Canada (EC) to
ensure a sanpling regine can be inplenented to maintain
growi ng water classification of the defined area.

5. The proponent shall obtain witten docunentation from
Fi sheries and Oceans Canada (DFO) stating that all appropriate
harvest |icenses and/or orders, if required, to allow
harvesting fromthe site where shellfish are being cul tured,
woul d be granted once the | MTAMP has been accept ed.

6. The proponent will submt the | MTAVP for approval to the
Regi onal Interdepartnental Shellfish Conmttee (RISC), with
witten docunmentation from DFO, EC, and CFlA in support of the
proposal .

7. The RISC w Il consider the information on the | MTAMP and t he
recommendati ons by DFO, EC and CFI A and, where appropri ate,
wi || adopt the proposal that the area be:

1) reclassified fromprohibited to closed (depuration or
relay permtted), or;

i) approved for harvest upon acceptance of the
i npl enentation of the | MTAMP and the review of grow ng
area assessnents and shellfish data.

8. DFO wi Il revise prohibition and/or variation order and, if
required, wll authorize the proponent to harvest bivalve
nol luscs in the newy classified area.

9. The CFIA w Il verify that any federally registered bivalve
nol | uscs processing establishnent receiving bival ve noll uscs
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10.

11.

12.

grown under an | MTAMP has anended its Quality Managenent Program
(QW) plan to address the potential hazards of Integrated Multi -
Trophi ¢ Aquacul ture. This nmay be done under a Supplier Quality
Assurance (SQA) with the site operator or with a CCP at

recei pt of bivalve nolluscs.

The proponent, with appropriate input fromthe federal,
provincial or local authorities, shall submt an annual report
docunenting all data (as nentioned in section 2 iv) relating
to the operation of the | MTAVMP pertaining to bival ve nolluscs.
An annual audit shall be perfornmed by an acceptable third
party and a witten audit report shall be submtted to the
chair of the RI SC

The RI SC shall review the proponent’s annual report and the
audit report. The RISC will determne if the IMTAMP is in
conpliance and if the proponent can continue with the
operation of the Integrated Miulti-Trophic Aquaculture site.

The RI SC shall advise the aquaculture Iicence authority and
DFO where the IMTAMP is not in conpliance, and where cl osure
of an Integrated Multi-Tropic Aquaculture site is recomended.



