
Jason McNaughton
Vice-Chair - Board of Directors, Soy Canada
Food Products Marketing Manager, Hensall District Co-operative

CANADIAN SOYBEAN QUALITY

February 16th, 2017 



• Global leader in producing top-quality soybeans for world markets

• Careful testing and monitoring by the Canadian Grain Commission (CGC) 
assures high quality, safety and compliance with the biotechnology 
approval processes of importing countries

• One of CGC’s services is the Harvest sample program, an annual evaluation 
of the harvest quality of soybeans grown in Canada 

• Canadian Food-Grade Database - GoSoy.ca 

• Unmatched record for tracking the production and handling of food-grade 
and specialty trait soybeans, and assuring their delivery to the right 
customers

CANADIAN SOYBEAN QUALITY



2020 HARVEST SAMPLE PROGRAM



GOSOY.CA



GOSOY.CA



• Volunteer system to verify and certify identity preserved (IP) programs

• Created through a close partnership of the Canadian Grain Commission 
(CGC) and the Canadian industry in consultation with global buyers 
• CGC oversight and administered certification 

• National standard for IP programs and traceability 

• Audits by 3rd party private sector accredited auditors

CANADIAN IDENTITY PRESERVED 
RECOGNITION SYSTEM (CIPRS)
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Seed growers 
provide certified 
seed that ensures 
variety purity. 

To qualify for 
CIPRS, soybeans 
must be traceable 
right back to a 
certified seed 
grower. 

Throughout the 
growing season
IP soybean crops 
are managed 
according to the 
grain elevator’s 
specifications . 
Farmers clean 
equipment 
meticulously to 
prevent 
contamination 

At harvest
Farmers carefully 
clean equipment 
to prevent other 
seeds from 
mingling with IP 
crops.
IP soybeans are 
then stored in 
separate bins.

At the elevator 
IP soybeans are 
sampled and 
analyzed for 
purity and quality 
before unloading, 
and are then 
binned 
accordingly.

Third-party 
testing, analysis 
and 
documentation 
ensure best 
practises are 
followed and 
rigorous 
standards are 
met at every 
stage.

At the port 
IP soybeans are 
loaded into 
containers that 
have been 
thoroughly 
inspected for 
soundness and 
suitability.



UNMATCHED QUALITY MANAGEMENT  
Canada Other Countries / Other IP systems

One national program? YES. Buyers know CIPRS certified 
suppliers have a good IP program with 
one national standard and certification 
system.

NO. There are many private sector 
standards and systems. Buyers must 
determine what each one means. 

Trusted certification? YES. System certified by CGC, a known 
and trusted government agency.

UNCLEAR. Systems certified by private 
sector. Buyers must determine 
whether each certification body is 
credible.

Strong quality management? YES. Required by CIPRS. Suppliers are 
fully committed. 

UNCLEAR. Quality management 
systems are not specially linked to IP 
programs. Level of company 
commitment to IP programs are 
unknown. 



• In 2018 CIPRS + HACCP Achieved Technical Equivalence by the Global Food 
Safety Initiative (GFSI)

• Technical Equivalence is limited to government-owned food safety 
certification programmes.

CANADIAN IDENTITY PRESERVED 
RECOGNITION SYSTEM (CIPRS)



Thank You!

QUESTIONS?


