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The Research Division fulfills its objectives through a
variety of research-related activities and diagnostic
services, including:

• Developing and evaluating novel and rapid 
methods for the detection, identification and 
molecular characterization of bacterial, viral,
and parasitic foodborne pathogens;

• Providing expert advice and supportive research 
for the development of national food safety poli-
cies, regulations, and qualitative and quantitative 
food risk assessments;

• Organizing/participating in national and inter-
national collaborative performance assessments 
of methods for the detection and enumeration of

microbial foodborne pathogens;
• Maintaining National Reference Services for 

Foodborne Botulism and Listeriosis;
• Playing a leading role in the development 
and promotion of the Food and Environmental 

Virology Network;
• Conducting research-based safety assessments of

novel foods and food processing technologies;
• Engaging in research collaboration on 

food safety issues with Canadian and foreign 
government agencies, the food industry 
and academic institutions;

• Conducting studies on microbial 
antibiotic resistance;

• Participating and presenting research papers at 
national/international conferences, committees,
organizations and scientific societies;

• Participating in research and communication 
related to biowarfare/bioterrorism agents in 
foods; and

• Publishing research and authoritative reviews in 
peer-reviewed scientific journals, as well as writing
book chapters and editing books.

BUREAU OF MICROBIAL
HAZARDS

As a part of the Food Directorate in the Health
Products and Food Branch of Health Canada, 
the primary objective of the Bureau is to minimize 
public health risks from the consumption of foods
contaminated with bacterial, parasitic, viral, and
prion-disease agents.

Vision
To be recognized nationally and internationally 
as a centre of excellence producing the most trusted
research and science-based risk assessments,
standards, policies, guidelines and information 
for enhancing the microbiological safety of foods.

Guiding Principles

• Focus our work on achieving measurable 
results to improve the microbial safety of
the Canadian food supply and the health 
of Canadians, our primary concern;

• Participate in National Programs delivered in 
all regions of the country;

• Provide leadership and work with others, both
nationally and internationally;

• Strive for excellence as a microbial food safety 
organization committed to teamwork,
innovation, trust and cooperation;

• Recognize the roles, responsibilities and 
competencies of others in the food system,
from production to consumption;

• Recognize the right of consumers to be 
informed about health risks and benefits 
associated with food;

• Maintain scientific expertise and incorporate 
the best science available in all our activities;

• Make open, effective consultation and 
communication an integral component of
all our activities.

The Bureau is comprised of two Divisions,
which work collaboratively.

Microbiology Research Division

The Research Division contributes to the 
microbiological safety of the Canadian food supply 
by providing research data and expert advice to 
support the development of federal policies,
guidelines, standards and regulations.

The Division focuses on high-risk foodborne bacterial
pathogens including Salmonella, Clostridium botulinum,
Listeria monocytogenes, Vibrio, Shigella, Escherichia coli
and Campylobacter, as well as Streptococcus zooepidemi-
cus, Aeromonas and Enterobacter sakazakii. Parasitic
and viral foodborne pathogens such as Cryptosporidium
and Norovirus, respectively, as well as prion-disease
agents, are also studied.

Technologies used in current research 
include microscopy, classical techniques and 
state-of-the-art molecular technologies such 
as real-time PCR and microarrays.

Microbiology Evaluation Division

The Evaluation Division is responsible for evaluating
microbial contaminants in foods, identifying their risk
to human health, and developing standards and policies
to minimize risks related to the consumption of these
products. The Division also plays a key role in the 
pre-market assessment of novel foods.

The Division also provides science-based information
and advice to consumers to increase their awareness,
and to enable them to take appropriate measures to
protect their health.
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“The mission of the Bureau of
Microbial Hazards is to improve 
the microbiological safety of the

Canadian food supply by 
developing and communicating 

policies, guidelines and standards,
conducting laboratory research 

and risk assessments, and 
providing science-based 

information to the Canadian 
public and stakeholders to enable
them to make informed choices.”

MICROBIOLOGY EVALUATION DIVISION

The Division consists of three sections. The sections
work collaboratively, but also have distinct activities.

Risk Assessment Section
• Scientifically assessing the potential health risks 

associated with microbial pathogens in the 
Canadian food supply;

• Determining the microbiological safety of new 
or improved food processing and handling 
techniques proposed by the food industry;

• Working in conjunction with the Research 
Division to address information gaps for risk 
assessments; and

• Assessing the microbial safety of new food 
products, additives and ingredients.

Policy Development & Methodology Section
• Providing guidance and direction for food safety 

policy regarding microbiological hazards;
• Amending and developing Canadian food 

standards and guidelines that are consistent with 
Codex Alimentarius;

• Evaluating and maintaining acceptable methods 
for the isolation, identification and enumeration 
of foodborne pathogens for compliance action by 
the Canadian Government;

• Working collaboratively with other government 
departments including the Canadian Food 
Inspection Agency, other governments, academia 
and the food industry in developing and promot-
ing the best food safety education material 
possible; and 

• Identifying the most practical and effective 
interventions for foods that pose a risk of
foodborne illness.

Novel Foods Section
• Coordinating and conducting pre-market safety 

assessments of novel foods, including foods 
derived from biotechnology;

• Evaluating both the microbiological and molecu-
lar biological aspects of novel foods; and 

• Developing policies and guidelines to regulate 
and conduct safety assessments of novel foods 
sold in Canada.

For more information contact:

Dr. Jeffrey M. Farber, Director
Bureau of Microbial Hazards
Sir F.G. Banting Research Centre

Tunney's Pasture, P/L 2203G3
Ottawa, Ontario 
K1A 0L2

Email: Jeff_Farber@hc-sc.gc.ca

Website: www.hc-sc.gc.ca/
fn-an/index_e.html


