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Introduction

The Department of Environment, Government of Nunavut has established an annual commercial muskox harvest quota of 1,300 animals for the Cambridge Bay area.  
Harvests were undertaken for many years from the 1980’s up to 2001 at levels well below the quota, approximately 300 animals annually.  This was followed by a number of years when no harvests were undertaken after the failed attempt of the Ekaluktutiak Hunters and Trappers Organization (HTO) to organize a harvest in March 2002.  The Canadian Food Inspection Agency (CFIA) identified a number of camp and abattoir deficiencies in their pre-harvest review and the HTO felt they could not address the deficiencies during the cold weather window available at the time with the financial resources available to them.

Subsequent to the 2002 failed harvest an ad hoc Muskox Working Group was formed by the following stakeholders; HTO, Department of Economic Development & Transportation (ED&T), Department of Environment (DoE), KFL, Nunavut Development Corporation (NDC), Hamlet of Cambridge Bay, Kitikmeot Economic Development Commission, Kitikmeot Hunters and Trappers Association, Nunavut Tungavik to develop a business plan for the reactivation of the harvests. Unfortunately for a number of reasons the envisioned plan could not be implemented.
However, sensing that the harvest would not likely proceed based on the business plan model the KFL General Manager began looking at alternatives. A number of options were presented to CFIA for their considered opinion and the option of retrofitting the old fish plant into an abattoir was accepted.  KFL then moved forward and sourced, purchased and received new abattoir equipment and began the retrofit of the old fish plant.  Work on the abattoir was completed and a successful harvest was completed in February / March, 2006.  Harvests have subsequently been undertaken in each of the following years.
KFL is now positioned to undertake another harvest beginning in mid February, 2010 and will follow essentially the same practices and procedures as implemented since 2006. 

Canadian Food Inspection Agency

In order for the meat to be accepted into a federally certified meat processing establishment the harvest and abattoir operation must be approved by CFIA and operated under CFIA regulations.  The process begins with the submission of facility and processing plans to CFIA for their review, inspection and approval. Once this process has been completed the harvest can proceed.  

The review and approval process is broken into two components.  The first component of the plan deals with the harvesting activity and identifies all the actions required to kill an animal and transport the carcass to the abattoir.  The second part pertains to the operation of the abattoir and identifies all the actions required to process the carcass to ensure a hygienic food product.  Both parts of the plan are comprehensive and address issues of sanitation, equipment usage, product flow, people flow, staff responsibilities, temperature regimes, and disposal. 

During the processing phase CFIA will station a veterinarian and an appropriate number of meat inspectors to handle the anticipated throughput in the abattoir.  CFIA stall will monitor the operation, examine carcasses, take samples as deemed appropriate to ensure a safe meat product is produced, and certify carcasses for human consumption.  

Organizational Structure

The 2010 muskox harvest will be undertaken by Kitikmeot Foods Ltd.  KFL is a joint venture between the Nunavut Development Corporation (NDC), a crown corporation of the Government of Nunavut, and the Ikaluktutiak Coop, a locally owned cooperative.  The company was incorporated on 9 April, 1992.  NDC is the majority shareholder (98%) and provides operational support and subsidies (within limits) to help offset the extraordinary operational costs of this business.  The ultimate objective of NDC is to make the company viable and thereby attractive for eventual local ownership.
KFL operates a federally registered establishment (#228) per the Meat Inspections Act and has implemented a HACCP plan as required by regulation.  The facility is also a registered establishment per the Fish Inspections Act.

To prosecute the harvest KFL retrofitted of its old fish plant in 2005/2006 – a stand-alone building separate and distinct from the processing facility located within the community of Cambridge Bay at 6 Ugyuk Road.  This facility was used as the abattoir for the February/March 2006, 2007, 2008, and 2009 muskox harvests.
Operational Structure

Overall responsibility for all aspects of the abattoir and the processing plant operations rests with the Kitikmeot Foods Managers- Monique Giroux and Stephane Lacasse.  In addition to this oversight position, the managers will be receiving the provisionally certified carcasses at the receiving dock of the processing plant to ensure compliance with meat inspections.

Responsibility for the harvest, which includes orchestrating the field harvesting and operation of the abattoir, will reside with the Abattoir Manager Peter VanBrabant.  Peter has many years experience with managing muskox harvests and participated in the Cambridge Bay harvests since 2006.
Harvesting

Kitikmeot Foods will request the Ekaluktutiak HTO to release up to 400 commercial tags at $1 per tag prior to the initiation of the harvest.  
Harvesting is scheduled to begin in mid February 2010 and to be completed by early March, 2010.  Harvesting will take place from Monday to Saturday for a total of approximately eighteen days; the abattoir will operate concurrently to accept and process the carcasses.  If weather conditions are poor the harvest can be extended a few more days however as muskox sports hunting traditionally begin around March 15 our intent is to be finished harvesting a week before sports hunts begin.  

In mid February sunrise in Cambridge Bay is approximately 7:15 am and sunset is approximately 5:30 pm for a total of 10 ¼ hours on the first days of the harvest.  For safety and hunting accuracy this means that the hunters will have ample sunlight during the harvesting period – the harvesting period has to coincide with the abattoir hours of operation which are from approximately 9:00 am to 5:00 pm. 
Muskox will be harvested by a traditional hunting method where hunters go out and shoot animals where they find them.  Hunters will use .243 calibre or larger rifles and will be instructed to take head and neck shots as this will result in the maximum amount of meat for processing and produce the least amount of wastage.  For animals shot in the body every effort will be made to utilize the meat for processing as allowed by CFIA inspectors.  Meat deemed unsuitable for human consumption will be disposed of as discussed below. 

Hunters will be instructed to harvest both males and females but avoid, where possible, the young of the year and the largest bulls.

Hunters will bleed the animals at the site by cutting completely through the carotid artery behind the jawbone, and the esophagus will be cut to prevent abdominal bloating.  The carcasses will be placed on poly tarps on a sled which will be pulled by snowmobile to the abattoir.

If it becomes apparent a hunter cannot consistently make head or neck shots then this hunter will be replaced by one of the other team members who can produce the desired results.

Harvesting will take place within a radius of 30 to 35 miles of the community with consideration given for the 6 mile ‘no shoot’ zone around the community.

Harvesting will be done by contracting two teams of three Cambridge Bay hunters/transporters who have the traditional knowledge and skills necessary to successfully navigate to a harvest site, efficiently dispatch the animals, and transport the carcasses to the abattoir.  Hunters/transporters will provide their own equipment (snowmobile, .243 or larger caliber rifle, stove, sleeping bag) and supplies (oil, naphtha, food, rope).  KFL will provide each hunter/transporter a sled and each team with a satellite phone for communication with the plant for logistics and safety. 

The daily objective will be to harvest and transport thirty (30) animals to the abattoir.  The first team will shoot and cut the jugular vein of six to eight muskox at about 8:00 am and then transporter these animals to the abattoir (approximately one hour haul time) and then return to the harvest site to shoot and haul back another six to eight carcasses.  This process would be repeated by the second team however they would begin the kill at about 9:00 am and in doing so allow for a staggered arrival of carcasses at the abattoir.  Timing of kills will be coordinated with the Abattoir Manager by communicating via satellite phone to ensure a steady flow of carcasses but avoiding a backlog at the entrance.

If abattoir efficiency is such that additional animals can be processed, and if it is possible to harvest additional animals, then the daily throughput will be increased.

Abattoir
As noted above the operation of the abattoir has to be approved by CFIA.
The abattoir is located within the municipality and will have a ‘stable’ electrical service as it is connected to the power grid.  Water and sewage services will be provided by the Municipality in accordance with their policies and regulations.  

Garbage Disposal

Offal and other byproducts deemed not suitable for human consumption will be disposed on the land at sites 10 to 15 miles southeast of the community or as otherwise directed per recommendations of the HTO and the Wildlife Officers.  The sites chosen will be in areas not generally frequented by caribou and muskox, and areas not frequented by local residents and therefore should not result in any disruption to the enjoyment of outdoor activities.   Two sleds, one snowmobile and one person will be dedicated to the removal of this material from the abattoir site.  Additional labor and equipment may be assigned to this task if a backlog of offal begins to develop at the abattoir. 

Each sled will have a plastic lined box with a tarp cover to limit the possibility of spillage in the vicinity of the abattoir or en route to the dump sites.  Two daily disposal trips will be scheduled, one at the end of the morning processing and one at the end of the afternoon processing.  Additional trips may be required to ensure efficient removal of the offal.  

No offal will be left in the vicinity of the abattoir overnight.  At the offal disposal sites the offal will be spread out to maximize exposure to elements. The disposal sites locations will be marked by GPS and recorded.
The disposal sled will be stationed facing west (ie facing away from Ugyuk Road) on the driveway outside the south side door through which the offal is removed.  To dispose of the offal the driver will depart in a westerly direction, turn south towards the sea at the end of the driveway, proceed onto the sea ice, and head southeast to the designated dump locales.  

Other waste such as used paper towels and soiled coveralls will be secured in garbage bags and picked up the municipal garbage truck from garbage barrels stationed on Ugyuk Road and disposed in the municipal dump. 

Disposition of Edible Products
All CFIA certified muskox meat will be transported from the abattoir to the processing plant for storage and further processing.  Other edible by-products that cannot be accepted into a federally certified processing facility, such as tongues, will be distributed to the community.
Pest Control

The vicinity of the abattoir will be monitored by staff, specifically personnel whose duties take them outside, and any observations of animals in the area will be reported to the Abattoir Manager.  The Abattoir Manager will take appropriate action to reduce any immediate contact and then report the incident to the respective local authorities – Municipal By-Law Officer for loose pets and foxes, Wildlife Officer for foxes and other predators.

Every effort will be made to keep the area around the abattoir free of waste that may attract animals.  It is expected the ongoing daily activities will be deterrent enough to keep animals away and by maintaining a clean environment there will be little to attract animals during the nocturnal hours.  
Research Data

The hide and head will be tagged with Department of Environment wildlife tags as per regulations.

We understand the benefits of the harvest are not only commercial and economic but there is also an important herd management component plus the opportunity to obtain biological samples for valuable scientific research.  In this context Kitikmeot Foods will cooperate with the Department of Environment by taking some samples and recording data, such as age class, sex, on forms supplied by the Wildlife Division.  This information will be submitted to the local Wildlife Officer within 30 days of the completion of the harvest. 
Note, abattoir staff are not trained wildlife technicians and therefore we may not be able to provide staff to undertake a complex sampling regime.  In addition, we are compelled to work within CFIA food safety regulations and CFIA approval may be required in situations where sampling may present food safety concerns, such as cross contamination.  We will consult with CFIA before undertaking any sampling to ensure compliance with their regulations.
If the Department of Environment wants to pursue a more sophisticated sampling regime, such as assigning their employees or contractors to undertake the sampling within the facility, we are prepared to work with DoE to accommodate such a program, pending CFIA approval.
Community Issues

Consultations have taken place with the Cambridge Bay Hamlet Council concerning the abattoir operation to determine if there are any issues or concerns they feel need to be addressed from a municipal perspective.  At this time there appear to be no community issues and the Hamlet Council is supportive of the harvest.
As the abattoir is located adjacent to the sea we believe transport of muskox carcasses from the kill site to the abattoir, and the transport of offal to the disposal sites will not impinge on nor disrupt the daily activity of the local residents.

Contact Information

Monique Giroux 




Brian Zawadski

Manager




             Business Advisor

Kitikmeot Foods Ltd.




Nunavut Development Corporation

PO Box 2268                                                          
PO Box 249

Cambridge Bay  NU
X0B 0C0


Rankin Inlet  NU   X0C 0G0

Phone:  983-2881                                                
Phone:  645-3170

Fax:      983-2801




Fax:      645-3755

email:   kitikmeot@qiniq.com



email:   brian@ndcorp.nu.ca
Monique Giroux
4 August, 2009
This document is copyright protected by Kitikmeot Foods Ltd. and can not be copied or reproduced in whole or in part for any other purpose, other than what is required in the permitting process of the Government of Nunavut Department of Environment, without the express written consent of Kitikmeot Foods Ltd.  


