
   
   

 

 

565, Fernand-Poitras    

Terrebonne (Québec)                                                    Terrebonne, April 8, 2024 
J6Y 1Y5 

Establishment #086 
Phone: 450-963-8335 

Fax: 450-963-8388 

 

Object: Letter of guarantee  
 

 

To whom it may concern, 

 

Establishment #86 is a federally inspected factory holding license number 4G9JF8V8, registered under 

the name Artic Blast MTL Inc., also conducting business under the names Alimentation Dynamic. 

 

Our company complies with all requirements of the Canadian Food Inspection Agency (CFIA) as well 

as the Safe Food for Canadians Regulations (SFCR) 

 

We have been SQF certified. (#Certificat 66159-1-01) 
 

Our eligibility extends to exporting in the United States, in Mexico, in China, in South Africa, in 

Vietnam as well as in Russia. 

 

Our HACCP program is regularly updated and reassessed annually.  

We have developed and implemented programs to meet the requirements of the final rule for 

pathogens reduction and HACCP systems as described in the requirements for exports to the United 

States. 

A traceability system is in place and functional in case of a product recall.  

 

An allergen management program is implemented and functional within our factory, both for our 

processing products and for stored products. 

 

We neither receive nor store any poultry products from Brazil, Hungary, or Argentina. Furthermore, 

we do not handle any beef originating from Uruguay. 

 

Control measures are in place regarding marking requirements for the identification of Canadian 

products derived from bovine animals aged over 30 months , as described in the Safe Food for 

Canadians Regulations (SFCR) 

 

Furthermore, the beef products that we receive are free from specified risk materials (SRM). 
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The company has implemented control measures for biological hazards associated with contamination 

of raw beef products by E. coli 0157:H7/NM in accordance with the Safe Food for Canadians 

Regulations (SFCR) concerning the preventives controls for E. coli O157/NM in raw beef 

products. 

These procedures are an integral part of our HACCP system and are regularly reassessed. 

Certificates of analysis for E.coli 0157:H7 are available upon request for tested beef products.  

 

We guarantee that our products are not manufactured, packaged, labeled, sold or marketed in a false, 

misleading or deceptive manner, or likely to create a false impression regarding their nature, quality, 

value, quantity, composition, benefits, safety, origin or method of manufacturing or packaging in 

accordance with the Safe Food for Canadians Act and its associated Regulation including all 

amendments, in consideration of the applicability and effectiveness of the said law. 

 

 

The company is committed to notifying you regarding any changes to our status. 

 

Further information, please do not hesitate to contact us. 

 

Yours sincerely,  

 

 

 

 
Anick Morand 

Quality assurance director 

Artic Blast /Alimentation Dynamic 

amorand@articblastmtl.com 
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