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ABSTRACT: Canada is known as one of the most stringent nation at food hygiene and inspection in world.
The detection items and mode of operation of national microbiological monitoring program (NMMP) are
worthy of reference for other nations. During the fiscal year (2012~2013) under the NMMP, 4980 domestic
and imported products were sampled and tested. A variety of testing was performed to verify the products
were safe for consumption, 8328 tests were performed on 3469 domestic products and 4909 tests were per-
formed on 1511 imported products. Those samples assessed were compliant as 99.5% and 99.0%, respec-
tively. According to that report and related monitoring guidelines, this paper analyzed the food types, detec-
tion items and implementation of the program in-depth and distilled the information and enlightenments in
order to provide references for Chinese government and related practitioner staff.
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