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Workshop Agenda

8:30 am: Welcome - Cathy Shevchuk and Jocelyn Alfieri, Silliker

Fisheries Council of Canada

8:45 am: Introduction - Patrick McGuinness, Fisheries Council of Canada WRSRRNE—
9:00 am: Contents: Definitions, Terminology and Regulations - Gaye Sims, Silliker
9:45 am: Product-specific requirements

10:00 am:  Break
10:15am:  Frozen products, regulatory requirements and methodology
11:00 am:  Practical: Deglazing

11:30 am:  Canned products, regulatory requirements and methodology

12:00 pm:  Lunch

1:00 pm: Volume declaration and methodology
1:45 pm: Compositional declarations and methodology
2:30 pm: Practical: Debreading of formulated products

3:00 pm: Break

3:15 pm: Determination of T1 outliers, T2 outliers and weighted averages

3:45 pm: Interpretation of product compliance (application of outliers and weighted average)

4:00 pm: Exercise: Determination of lot compliance

4:45 pm: Discussion / Session ends
Tl AT WORKSHOP DATES & LOCATIONS:
MARRHAM, ONTARIO L3R 5V5 * March 30, 2010 in Burnaby, BC
Tel: +1 905/ 479 5255 e April 14, 2010 in Markham, ON

Fax: +1 905/ 479 4645

#12-3871 North Fraser Way
BURNABY, B.C. V/5J 5G6
Tel: +1 604/ 432 9311

Fax: +1 604/ 432 7768

Copyright © 2010 Silliker All Rights Reserved



